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The CoMmMPLEAT

City and CounTtrY CoOOK:
O R,

3 Accompli{h’d HouseEwirE.
Containing,

Several Hundred of the moft approv’d RECEIPT;}in

CoOKERY, Pastry,
CONFECTIONARY, | | PickLEs,

CorpIALs, PRESERVING,
CosMETICKS, SyRrups,

JELLIES, EncrLisa WinEs, &c.

Ylluftrared with Forty-nine large CorPER PLATES,
direéting the. regular placing the various Difhes on
the Table, from one to four or five Courfes: Alfo,
Bills of Fare according to the {everal Seafons for
every Month of the Year.

LikeEwWISE,

The Horfe-fhoe Table for the Ladies at the late In-
ftalment at #indfor, the Lord Mayor’s Table, and
other Hall Dinners in the City of London 5 with
a Fifh Tabley &c.

By CHARLES CARTER,

Lately Coox to his Grace the Duke of Argyle, the Earl of
Pontefrat, the Lord Cornwallis, &c.

: To which is added by way of Appendix,
Near Two Hundred of the moft approv’d Receipts in Phyfick
and Surgery for the Cure of the moft common Difeafes incident
to Families : .
THE COLLECTION OF A NOBLE LADY DECEASED.
A Worxk defign'd for the Good, and abfolutely Neczffary

Sfor all Families,

L'O=N.D 0 “N§
Printed for A. BetresworTa and C. Hitca; and C. Dayis in
Pater-noffer Row : 'T. GrEgN at Charing-Crofs; and S, Aysuax
in St. Paul’s Chusch-yard. M.DCC.XXXIL Y
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PERTEEACE

HE Art and Myflery of CooKERY

baving been, as it were Hereditary, de-

Jcending to me from my Fathers who was

excellent in hissProfeffiony having extrac-

ted the Quintefcence of the Art froma long Race of
Predeceffors, all of them prattical Cooks of fome Emi-
nences and befides thefe Advantagesy I having bad
Opportunities of ferving [everal moble Perfonages
both at bome and abroad 5 as his Grace the Duke
of Argyle, the noble Lords the Earl of Pontefral,
Lempfter, Cornwallis, and other noble Peers 3 and
alfo the Honourable General W ood in Flanderss
the Lord Whitworth i feveral Embaffies to Bexr-
lin, the Hague, &Fc. Efgaire Poley, to the Illuftri-
ous Houfe of Hanover, and General Wade in Spain
and Portugal, in the Year 1710, Thefe bave given
me Opportunities, nor bave I been wanting 1o my
Jelf in laying hold of themy to furnifb my Jelf with
whatfoever Improvements were 1o be made from the
various Prattices of other Nations, and if any were
20 be met with worth regardy to adapt them to my own.
Having thus by long Pratlice and Application,
qualify’ d my felf for my Profeffion, [ at length deter-
mined no longer obfiinately to vefufe complying with
the frequent Urgencies of feveral of my Acquaintance,
but to commanicate thofe Improvements 1 have snade
intle Art for the Afiftance of thofe of my Brethyen
Vg A W
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who bave wanted many of my Advantages and
Experience, and likewife for the Publick Good.

. Nor will it, in my Opinion, be any diminution or
lefening of the Value-and Eficemn of fuchof my Bre-
thren who are thorough bred and accomplifl’d Cooks,
if Gentlemen be made acquainted with fome of the
Stated Rules of the Art. They would not then [o much
depend upon the unartful Management of a Tavern-
bred Dabbler in the Myftery of Cookery, awho by
a fullen Refervednefs often conceals bis Ignorance.

Tho* I would not too bighly appland my own Per-
formancesy nor unjuftly decry that of others s yet I
may juftly venture to [ay,that I have not only given
intive Satisfaélionto thofe noble Maflers before men-
tioned, but aifo what 1 have publif’d, are almoft
he only Books, or but one or two excepted, which of
date Years bave come into the World, that have been
the Refult of the duthor’s own Practice and Experi-
ence : For tho’ wery few eminent practical Cooks have
ever car'd to publiflh what they knew of the Art, yet
fome bave been prevailed upon for a [mall Premium
from a Bookfeller to lend their Names to Perfor-
mances in this Aré unworthy their owning.

But to infifp no longer on thefe Mattersy I fball
now apply my felf to give fome dccount of what
may be expetted from thefe Sheets.

£ bave bere, befides fome bundred choice Receipts,
and efpecially of Soups and Fifh, prefented the
World with 49 Copper Plates, which I perfuade
my [elf will be fingularly ufeful in that they exhibit
at one View all that is neceffary for furnifbing ele=
gantly a Gentlemanw's Table.

By the Affifkance of thefe Plates a Gentleman may
be enabled at one View to chufe what Service be likes
beft upon any particalar Occafion, and be will find a
Bill of Fare veady fertled to bis Hand upon all the
Varieties that may occur thro' every Stage of Life
and ddvance of bis Fortune, upon fuch Days as foall

¢
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" be remarkable, and which- be fhall defire to difiin-
uifh upon any joyful Occurvences.

: é‘bbefz are nfe;hac{imlly difpos’d according to the va-

vious Months inthe Year, not only for one, but [eve-

ral Courfesy and to 7 or 9 Difbes of an oval Table

with all manner of Varieties in Seafon 5 together

with Pottages and Difbes for the Side-board, the

Names of every Difh being engraven within its
particular Circle.

Allis perform’d in [o exalt and regular a Man-
nery that a Method is pointed out for ordering an
Entertainment in the moft elegant Ways that there
is wo danger of miftaking, nor any need for other
Direttion or Affifiance.

As Plates 1, 2 are an Qval Table for January of
s Difbes and 2 Courfes 3 Plates 3, 4 for February of
5 Difbes and 2 Courfes 5 Plates 5,6 for March, of
the [ame Plates 7,8 for April; 9,10 for May ; 11,
12 for June; 13, 14 for July; 17, 16 for Auguft;
17, 18 for September; 19, 20 for October; 21,
22 for November; 23,24 for December.

Plates 25, 26, 27, 28 are an' Oval Table for 7
Difhes and 4 Courfes; 29530,31, 32 Zables for 9
Difhes and 2. Courfes 5 Plate 33 for 4 Difbes and 4
Courfes; Plates 35, 36 for 2 Difbes and 3 Courfes
Plates 37, 38 for 3 Difbes and 3 Courfes s Plates 39,
40, 41 for 2 Difbes and 4 Courfess Plate 42 is for
March, April and May for 17 Difbes. Plate 43 for
June, July and Auguft, for 17 Difbes; Plate 44 for
September, OCober and November, the like
Number 5 and Plate 45 for December, January and
February, the like Number 5 46 is a long Table of
all Sorts of Fifb s 47 is the Form of a Lord Mayor's
Table furnifhed ; avd 48 the Formof the fﬂrmﬁing
Tables at the Halls in the City of London: Plaze
49 reprefents the Table for the Ladies int the Form of;
an Horfe-fhoe at an Inftalment Dinner at Windfor.

The Defign of this Piece is rather to pramote good

2 Houfewifery
ber)
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Houfewifery than Lusxury, not fo mach 2o promps
to Epicurifmy and gratifyving capricions and Santafbi-
cal Palatesy as to inflrust how to order thaofe Provi-
Sions our Ifland is furnifbed withyin a wholfore, wa-
turaly decenty nay, and elegans Mannery yet not in
So rude and homely oney but that they may be befit
ting the Table of a Nobleman or a Prince * o order
them fo that they may delight the Lye, and grotifya
reafonable Palate as wellas [atisfy the Appetitey and
conduce 1o Health at the [ame tinme that they do to
the Nourifhment of the Body.

1t gives not Direttions [o much for Foreign Difbes,
but thofe we bave at home 5 and indeedy we have
70 need of theiny nor their Methods of Cookery, whofe
Scarcity of whar we enjay, obliges them to make a
Pertue of Neceffity, and to endeavour to Japply by
Arty what is deny’d them by Natare.

Our Ifland is bleft with an uncommon Plenty and
Varicty of mofly nay, I may venture to fay all the
fabftantial Neceffaries of Lifes the produce both of
the Land and Sea, whether Flefby Fowlor Fifl, and
alfo Fraits, edible Roots, Plants and Herbsy the
Produst of our Fields, Meadows, Orchards and Gar-
densy in fuch Plenty that fearce any of our meigh-
bonring Nations can boaf} the like's for Flefby as
Beefy Mutton, Veal, Lamb, Pork, Bacon, &c. whas
Market inEurope, nay inthe World, can [bew the
likey as Lieadenball 2 which is but one of the many
that [upply the fingle City of London, and they not
much inferiory even to the Surprize of Foreigners
and as for Fowls we bave uo Scarcityy either tame
or wild s as for Fifb, the Seas that Jurround Great
Britain, and the innumerabie Rivers that water the
Inland Parts, fufficiently Japply us with that : wit-
aefs Billingfgate, Fithitreet-Hill, and many Fifh=
mongers in all our Markets, ond interfpersd thro’
2he City, that fecarce a Capital Street is without » A
Sor Fruitsy Herbs, edible Roots and Flowers, Stocks

Marker,
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Market, Covent Garden, aud many others, are
Sufficient Demonfivatious of our Superabyndance :
So that it may juftly be faid of Great Britain as of
the Land of Canaan, that it is a Land Sowing
with Milk and Houey. .

Being thus liberally provided by Nature, our De-
Jign is o infirutt bow this Liberality maybe ordered
and prepared in the beft manner, fo as o be wholfome
$0the Body and grateful to the Palate, without be-
ing wureafonably chargeable to the Pocket; and not
in a rude unpolifh’d inannery but fo decent and ele-
gants as may become the Graudenr of the greateft
Nobleman, or Magnificence of the greatefp Ma-
narch.

Some of our Nobility and Gentry bave been too
much artach’d to French Cuftoms aund French
Cookery, /o0 that they havenot thoughs them/elves
capable of being well ferw’dyunlefs they [ent for a Cook
from a Foreign Country, whoyindeed by the Poverty
of bis Country (compar’d with our own) and the
Jigpant Humour of its Inbabitants, whaofe Goufis
are continually chauging, is conflrain’'d to rack his
Invention to difguife Nature and lofe it in Art,
rather to puzzie than pleafe the Palate.

Indeed, I know no veafan that we in the midff of
our abundant Variety, fhould fo far ape any of our in-
digent Neighbours, as to drefs our more delicious Fare
after the Humonr of the (perbaps vitiated) Palates
of fomegreat Perfonages or noted Epicures of France,
as a la Dauphine, ala Maintenon, a la Sante
Menehout, a la Mentizeur, (¢, as if Englith
Palates were not as nie Judges of good Eating as
French ores.

But not to dwell longer on this Subjety I muft
JAcquaint the Reader, that what follows by way of
Appendix, is not the Performance of the faid cele-
brated Author, but is added by a judicious Hand,
Srom the Improvements made by the moft experienced

Perfons
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Perfons in the feveral Branthes of Houfewifery there treated
om, and many of the Recipe’s are Srom the Colleflion of a noble
Lady deceafed, to whom the World is very much obliged.

By the Affiftance of this Appendix, a Mifire(s of a Houfe or
Houfe=keeper il be enabled to furnifh not only a good Pan-
try, but a'well ffored Cellar with good Englith Wines and pot-
able Liguors of our own Growth and Produ@ion, not inferior to
thofe of France, Spain, or Portugal, in Goadnefs and Agrecable-
#¢fs to Englith Conflitutions, but vafilyinferior in Price, which
will be always at band, cither to refrefb or repair languid
and exhaufied Spirits 5 to entertain Friends ; and alfo fo
Srore the Clofet with refrefbing Cordials proper upon any Emer-
gency, either to preferve Health or to reffore it.

Nor are there wanting Cofmeticks for the belping, preferving
and recovering the Complexions of the Fair Sex. For thefe
and the Phyfical Receipts we are bebolding to the Manufeript of
a noble and generous fpirited Lady deceafed, to whom we and
Mankind are indebted for Fer rich Colleition of excellent Re-
ceipts in all the feveral Branches in the Appendix, neer be-
Jore made publick.

And as to the Phyfical Part, that will put the Mother of a
Family into a Capacity to'adminifier ‘to themfelves, their Chil-
dren or their Servants, labouring under any of the Aches,Pains,
Sores, or any of the many Maladies therein mentioned, which
often happen in a Family, without the Trouble of fending or go-
17g to Phyfician, Apothecary, or Surgeon, which to many Fami-
dies in the Countrics is frequently wery troublefome as well
as chargeable, by reafon of their great diftance from them.

And alfi thefe generoufly-difpos'd Gentlewomen that are cha-
ritably difpos’d to be ferviceable to their poor and afflicted
Neighboars, will by the Perufal of this Book, be inftrued how
29 exert their Beneficence, without greatly burdening their
Rurfes, or fatiguing their Perfons. The Recipe's being gene-
nmerally fuch as are cheap, eafily procured, and as eafily pre-
pared 5 and they will thereby obtain not only a good Name
(which the Wifeman [ays, is rather to be chofen than precious
Ointment) but merit the Thanks, good Wilbés and Prayers of
their poor affliéied Neighbours to whom their generous AffF
zance fhall afford Relief.

Whoever [ball make ufe of this, will fird the Particulars
worth their Notice, and the Produce worth their Pains; and
#hat the Succefs will not fail their Expefiation, and fo anfwer
the End and dim of the generous and charitable Perfons wha
Jball adminifter, and the Bditors whois.q Well-wifber to Man-
&ind in general,

THE
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City and Country Cooxk.

7o make Stock Jor Fith Soops.

AKE Scate, Flounders, Eels,

l and Whitings ; lay them in a2
broad Gravy - pap, put in a

Faggot of Thyme, Parfly and Onions;
feafon them with Pepper, Sal;, Cloves -
and Mace ; then pour in as ‘much Wa-
ter as will cover your Fith: Put in a
Head of Sellery, and fome Parfly Roots,
Boil it very tender about an Hour, then
ftrain it off for any Ufe for Fith or Mea-
ger Pottages : This Stock wil not keep
B above
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above a Day : If you will make a brown
Stock, you muft pafs your Fifh off in
brown Butter, and ftove it ; then put in
your Liquor and Seafoning.

Zo make a good Stock for Soops
of Flefh.

AKE a Piece of Brisket Beef, a
Neck of Mutton, a Knuckle 'of
Veal, and a Fowl ; wath them and put
them in your Pot, which fill up with foft
Water, and when it boils, skim it clean;
then feafon it with a Faggot of Herbs,
whole Pepper, Salt, Cloves and Mace,
and put in a Cruft of Bread : Boil all
very well, but’ take out your Fowl and
Knuckle of Veal before they are boiled
to Rags ; ftrain all for Ufe.
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7o make good Gravy.
Y OU may }lay fome Slices of Ham or -

Bacon at the botton of your Gravy-
pan; putin feveral Pieces of Beef pretty
thick ; then lay on Slices of Onions and
Sellery, or Leeks, alfo a little Thyme
and, Parfly 5 ftove it gendly till it comes
to brown ; then put in fome good Broth,
and you may have it what Colour you
pleafe. Strain it off for Ufe.

Spanith Olio, the cheap W ay.

TAKE Mutton, Beef, Veal, Lamb,
and Pork, cut in two Pound Pieces;
then fer them off, or pafs them in a
Stew-pan ; then take two Pigeons, two
Teal, one Duck, two Chickens, four
Snipes, two Woodcocks, one Pound of
Polonia Saufages, one Pound of Lean
Ham ; pafs off all, then ftove all in a
deep Por, with Lettuce, Savoys, Sellery,
E 2 Endive,
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fry’d Bread and fome ftewed Sorrel, and
poach fix Eggs, and lay round the Difh;
or in your Soop ; fo ferve away hot.

Savoy Soop.

AKE four fmall Savoys, fet off two,

and take out the Infide, and fill ic
up with Forc’d-meat, and tie them round
with Packthread, and ftove them in your
Soop ; then take the others, cut one in
Quarters, fhave the other fine, then pafs
it off in Butter, and put in good Broth
and Gravy ; feafon with Pepper and Salr,
garnifh with forc’d Savoy, and put in the
Middle two Pigeons, or a Piece of Mut-
ton; fkim well and ferve away hot.

Veal Soop.

AKE a Knuckle of Veal and cut it

to Pieces, boil it with a Pullet and
half a Pound of Jordan Almonds beat
fmall ; ftove it well and very tender :
You
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You may boil a Chicken to lay in the
Middle ; then fkim it clean, and feafon
it -with Salt and a Blade of Mace ; then
take the Yolks of four Eggs and beat
them up in a little cool Broth ; fo draw
it up. thickith as Cream, and ferve it
away hot.

Veal Soop with Barley.

OUR Stock muft be with a Fowl,

a Knuckle of Veal and fome Mut-
ton feafoned only with Mace ; then
ftrain all off; put in half a Pound of
French or Pearl Barley ; boil it one Hour,
feafon it well, and boil in the Middle a
Fowl or two Chickens; and juft as you
ferve it put in fome chop’d Parfly.

Travelling Mutton Broth.

O U muft have one Neck and one
Loin of Mutton, cut them into fix
Pieces each joint; then wafh it from the
B4 Blood ;
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Blood ; then put in as much Water ag
will cover it ; feafon with Pepper, Salt,
a Faggot of Herbs, Cloves and Mace :
then putin two or three {lit Onions, ard
a few Marygolds ; when it is boiled one
Hour and a half, {kim off the Fat, and
put in fome Slices of toafted Bread, and

dith up with your Chops in the Middle
of your Dith,

TR e B R

Y

A White Soop with Poached
Eggs.

&7 OUR Stock muft be with Veal and
Chicken, then beat half a Pound 6f
Almonds in a Mortar very fine, with the
Breaft of a Fowl; then put in fome
‘White Broth and ftrain it off ; then
ftove it gently, and poach eight Eggs
and lay in your Soop with a French
Roll in the Middle, filled with minc’'d
Chicken or Veal ; {0 ferve it hot.

f
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Scotch
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Scorch Barley Broth.

TAKE a Neck, a Loin, or a Breaft,
~ cut it to Pieces, wafh it, put as
much Water as will coverit; then when
it boils, fkim it clean, and feafon it
with Pepper and Salt, fome dic’d Car-
rots, Turnips, fome Onions, a Faggot
of Thyme and Parfly, and fome Barley ;
ftove all this well together ; then fkim it
well : You may put in a Knuckle of
Veal, or a Sheep’s Head finged with the
Wooll on, foak’d and ferap’d, and it will
be white ; fo ferve away with the Meat
in your Broth.

Harrico Mutton.*

AKE a Neck or Loin of Mutton,
cut it into fix Pieces, feafon it with
Pepper and Salt, then pafs them’ off ‘on
both Sides in a Frying-pan or Stew-pan;
put to them fome good Broth, a Fag-
: 1 got
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got of Herbs, fome dic’d Carrots and
Turnips fry’'d off ; and two Dozen of
Chefnuts blanch’d, and three or four
fmall Lertuce; ftew all this well toge-
ther : You may put in half a Dozen
{mall, round, whole Onions, and when
very tender, fkim off the Fat well, and
ferve away ; garnifh with forc’d ‘Lettuce
and Turnips, and Carrots flic’d.

Lentil Soop.

'AKE one Quart of Lentils, put to
them a Gallon of foft Water, two
Pounds of good Ham or Pickle Pork,
two Pounds of Mutton, two Pounds of
Pork; feafon with all Spice and Salt ;
put in a Faggot of Herbs, and ftove all
very tender ; fave a few whole to put in
a French Roll for the.Middle ; the reft
pulp off thickith as Cream, fo ferve
away ; garnith with Bacon and Lentils.

Melot
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Melot SooP.

AKE one Pound of Melot and
fteep it one Hour in good ftrong
Broth ; then fet it on a gentle Fire to
fimmer ; feafon with Salt and Mace, then
put in two Pigeons and a Quart of good
Gravy ; ftove it two Hours, make a Rim
of Pafte round the Edges, and lay fome
‘Melot ftoved round with {fome Slices of
French Bread.

Opyfter Soop.

Y OUR Stock muft be of Fifh, then
take two Quarts of Oyfters, fet them

and beard them: Take the hard Part of
the Oyfters from the other, and beat
them in a Mortar with ten hard Yolks
of Eggs; put in fome good Stock, fea-
fon it with Pepper, Salt and Nutmeg ;
then thicken up your Soop as Cream ;
2 put
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put in the reft of your Oyfters, and gar-
nifh with Oyfters.

Carp or Tench Soop.

AKE two Carp, one cut to Pieces,

and pafs it off; put to it fome good
Fifh Stock, the other you muft force and
bake gently, or ftove it in your Soop,
feafon with all Spice, Cloves and Mace,
Salt and a Faggot of Herbs; then cut
the Tail of a Lobfter into Dice, and put
in'with the Melt of your Carp; {kim it
clean, and garnifh with the Row fry’d,
and Parfly and fry’d Sippets.

Almond Soop.

Y OUR Stock muft be of Veal and a
Fowl, then beat a Pound of Jordan
Almonds very fine in 2 Mortar, with the
Yolks of fix hard Eggs, putting in a lit-
tle cool Broth fometimes ; then put in
as
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as much Broth as you think will do;
ftrain it off, and put in two fmall Chic-
kens and fome Slices of French Bread ;
feafon it gently, fo ferve away ; garnifh
with Whites of Eggs beat up.

Rice Soop.

YOU muft make it with the fame

Stock as above-mentioned, put in
half a Pound of Rice and a Pint of goed
Gravy, and a Knuckle of Veal, ftove it
tender ; feafon with Mace and Salc; then
make a Rim round your Difh, and gar-
nith with Heaps of Rice : You may. co-
lour {ome with Saffron, and put one Heap
of Yellow, and another of White, and
ferve away hot.

Water




; P N s
i T e

AT TR U LSt

B ad

o ailiad

14 Zhe Compleat City

Water Souch, with Perch, Eels,
and Flounders.

AKE twelve Perch, two Eels, and

fix Flounders : You muft cut your
Eels into Pieces ; your Perch and Floun-
ders muft be cut crofsways, three Cuts
to each; put as much good Broth or
{oft Water as will juft cover them; put
in a good Handful of pick'd Parfly, and
fix Parfly Roots cut in long Slips, two
fmall Onions in Slices; feafon with Salc
and a Blade or two of Mace; fkim it as
it fimmers, half an Hour will do them ;
when you fend them to Table, you muft
fend Liquor and all with them, and a
Plate of brown and white Bread and
Butter, as if for Tea; garnith with Parfly
boiled, and Parfly Roots.

Stewed
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Stewed Beef.

CUT it into Pound Pieces, and pafs

it off brown, or you may wafh it
and ftew it in good Broth or Water ; put
in fome dic'd Carrots, Turnips, and quar-
ter’d Savoys ; alfo flic’d Cabbage, and
whole Onions ; feafon it with Pepper,
Salt, Cloves and Mace; and when all is
very tender, toaft fome Sippets, and ferve
away ; you may thicken with brown
Butter and Flower.

H. oa’ge - Podge.

AKE Mutton, Beef, Veal and Pork,

and cut them in Pound Pieces; put

as much Liquor as will cover them, and
Jkim clean ; put in a Faggot of Herbs,
and fome dic’d Carrots, Turnips, and
quarterd Savoys, with twelve whole
Onions;
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Onions ; put dn a Quart of Gravy ;
ftove all tender, fkim it well, and ferve
away hot.

Vermy Felly Soop.

\/ OU muft have good ftrong white

Broth made of Veal, Mutton, and a
Fowl ; then put into your Pot a good
Fowl, and as much Broth as will cover
it, and put in half a Pound of Vermy
Jelly 5 flove it two Hours, put in fome
Mace and Salt, and a Pint of Gravy ;
{kim it and ferve away hot.

Beef 2 /a Dobe.

’I‘AKE a Rump or Buttock of Beef,

lard it and force it, then pals it off
brown ; put in fome Liquor or Broth,
and a Faggot of Herbs; feafon with Pep-
per, Salt, Cloves and Mace; flove it
four Hours very tender, and make a
Ragoo
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Ragoo of Morelles, Troufles, Muthrooms,
Sweetbreads and Pallats, and lay all over;
garnifh with Pettit-patties and ftick Adlets
over.

Beef 2 la Mode in Pieces.

TAKE a Buttock, and cut it in two
Pound Lumps, lard them with grofs
Lard feafon’d ; pafs them off brown, and
then ftove them in good Liquor or Broth
as will jult cover Meat; put in a Fag-
got and feafon with Cloves, Mace, Nut-
meg and Salt; and when tender fkim all
well, and fo*ferve away hot or cold.

Amphilia’s of Beef, Veal, or
Mutton.

TAKE two Necks or two Loins, and

bone them, leaving the upper top
Bones on about an Inch; then lard one
wich Bacon, the other with Parfly ; {kewer

C “ ‘them,
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them, and you may either ftove them ot
roaft them ; you may fry fome Cucum-
bers, and ftew them after, and lay under
or make a Sauce Robert with Onions,
Muftard, Vinegar and Gravy, and lay
under either ftewed Sellery, or Endive,
as you pleafe.

Melon Soop Sweet.

YOU muft have two good Melons,

cut the Infide into fmall Dice, then
pafs ' them off in Butter Gold Colour ;
put in half a Handful of Flower, then
put in two Quarts of Cream, feafon with
Sugar, and ftir it about gently, and when
tis as thick as Cream, garnith with Sa-
voy Bifkets and Melon flic'd.

Ox Head
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Ox Head flewed, or Forcd and
Collered, hot or cold.

OU muft bone your Cheeks, and

foak them twelve Hours in luke-
warm Water ; then take them out and
wipe them dry with a Cloth, and cut
them fquare, wathing the Infide over
with Yolks of Eggs; then feafon them
with Pepper, Salt, Clovés and Mace,
and chop fome Paifly, Thyme, Sage and
Onions two Handfuls togéthér, and firew
all over your two Cheeks as thick as a
Crown-piece ; then roll it up very tight
and tie it with Packthread, and you may
either boil or bake it, and ferve it either
hot or cold.

Beef Olives.

U T a Rump of Be¢f into long Steaks,
cut them fquare, and wath them
with an Egg and feafon them ; lay on
C2 fome
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fome Force-meat, and roll them and tie
them up faft, and either roaft them or
ftove them tender ; fauce them with Shal-
lots, Gravy and Vinegar.

Beef Scarlez.

T AKE a Brisket Piece of Beef and rub

all over half a Pound of Bay Sal,
and a litele White Salt mixt with it
then lay it in anearthen Pan or Pot; turn
it every Day, and in four Days it will be
Red ; then boil it four Hours very ten-
der, and ferve it with Savoys, or any
Kind of Greens, or without, with pick'd
raw Parfly all round.

Ox Tongues and Udders; Roaf
the Udders Forc'd.

\/ OU mutft firft boil off your Tongues
and your Udders, then make a good
Force-meat with Veal; and as for your
“Tongues
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Tongues you muft lard them, and your
Udders you muft raife the Infide, and fic
them with Force-meat, wathing the In-
fide with the Yolk of an Egg; then tie
the Ends clofe, and {pit them and roaft
them ; make a Sauce with Syrup of Cla-
ret or Gravy ; you may draw the Udders
a top with Lemon-peal and Thyme,

Sheeps Tongues, &°c. and Chickens.

YOUR Tongues muft be fmall, twelve

will make a Dith with three Chic-
kens ; they muft be Sheeps, or Stags, or
Hogs Tongues; they muft be in a red
Pickle, the fame as for Hams ; then lay
Greens betwixt every Tongue; as Spi-
nach, French Beans and Savoys, Carrots
and Turnips, and Colliflowers; fo ferve
your Chickens in the Middle; fauce with
melted Butter, and ferve away.

C3 Tongues
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Tongucs Comport.

TAKE twelve finall Tongues, Calves

or Sheeps, and boil them off tender,
and {kim them ; then lard the half of
them very well, and make a clear Am-
ber coloured Coolis, and put in your
Tongues; ftove them half an Hour, then
fkim off the Fat; fqueeze in an Orange,
and ferve them in your Coolis as thick as

- Cream, fo ferve away.

Ox Tongues a la Mbode.

T AKE large Ox Tongues and boil them
tender ; then blanch them and take
the Skim off, and lard them on both
Sides, leaving the Middle ; then brown
them off and ftove them one Hour in
good Gravy and Broth ; feafon with Spice
and a Faggot of Herbs, and put in fome
‘ Morelles,

2
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Morelles, Trouffles, Mufhrooms, Sweet-
breads, and Artichoke Bottoms ; then
tkim off the Fat, and ferve them either
hot or cold.

Scotch Collops Brown.

T AKE a Phillet of Veal, cut itin thin

Collops and hack them well ; feafon
them with Nutmeg, Pepper and Salr,
then fry them off quick and brown;
then brown off a Piece of Butter Gold
Colour, thicken’d with Flower, and put
in fome good clear Gravy ; then put in
fome Mufthroms, Morelles, Trouflles, and
Force-meat Balls, with Sweetbreads dic’d;
{fqueeze in an Orange or Lemon ; tofsup

your Collops quick and thick, fo ferve.

White Collops.

OU muft cut them f{mall, and hack
them well ; feafon with Nutmeg and
Salt, and pafs them quick of a Pale Co-
C 4 lour
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lour in a fmall Bic of Butter ; then fqueeze
in a Lemon; put in half a.Pint of Cream
and the Yolks of four Eggs; tofs them
up thick, and ferve away quick.

. Venifon 7z Blood.

OUR Shoulder, Neck, or Breaft

muft be boned, lay it in feafoned
Blood twelve Hours, as you find" in the
Receipt below ; then roll up your Neck
or Breaft with fome of the Set Blood and
Sweetherbs, and roaft it or ftove it gently
in good Broth and Gravy, with Shallots
and Claret, fo ferve away hot.

Mutton (@ Shoulder) iz Blsod.

&7 OU mutft kill a Sheep, or Lamb, or
Calf, and mix fome with Salg, ftirring

it about ; then lay your Mutton in this
Blood ; feafon with Winter Savory, Sweet-
marjoram and Thyme ; then chop a lit-
2 tle
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tle Suet fmall, and ftir it all on the Fire
until thick ; then {pit your Mutton and
cover it all over with a Caul, {o roaft it
well,

Veal floved Whole.

"TAKE a Phillet of Veal, ftuff it, lard

it and half roaft it ; then flove it
gently in good Broth and Gravy till ten-
der, two Hours will do it; then make a
Ragoo of Sweetbreads and Mufthrooms,
tofs them up with the Yolks of Eggs
and Cream, and the Juice of an Orange,
and lay over.

A Juggd Knuckle of Veal.

OU muft have a Pewter one made
with a Skrew, or you may do it with

an Earthen one ; put in it a Knuckle of
Veal, and a Bit of Beef, with two or
three
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three Heads of Endive and Sellery, two
or three Onions whole, and a Blade of
Mace, half a Pint of Water, and a Fag-
got of Thyme and Parfly, with Pepper
and Salt ; then cover it clofe and boil it
in a Pot or Copper three Hours ; then
take it out and difh it up ; take out the
Faggot of Sweet-herbs, {o ferve away

hot.

Veal Cutlets larded,

AKE a Neck of Veal, cut it inte

Bones, and lard one Side, and fry them
off quick; then thicken a Piece of But-
ter with a little Flower and an whole
Onion ; put in fome good Gravy, asmuch
as will juft cover them, and a few frefh
Muthrooms and Force-meat Balls ; ftove
them tender, {kim off the Fat, and {queeze
in a Lemon ; feafon them and ferve
away.

Fricando’s
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. Fricando’s of Veal,

T AKEaPhillet of Veal, cut it into fix

large Collops, an Inch thick, lard them
well ; then fheet a2 Pan with fat Bacon,
and lay your Veal, lard downwards ; put
in a Pint of white clear Brath, and two
Blades of Mace, and fiove them two
Hours till all the Liquor is gone ; they
will be of a Gold Colour ; fo ferve them
with thick Gravy.

Calf’s Head Collered and Pickled.

YOU muft bone it and cleanfe it well;
then wath it with Egg and feafon it
with Pepper, Salt and Nutmeg, Thyme,
and Parfly ; put on fome Force-meat, and
roll it up and boil it tender; then take
it out and lay it in Sturgeon Pickle ; let
it lie four Days, when you may ufe it in

Slices as you do Sturgeon.
Calf’s
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Calf’s Head Fricafly d.

OUR Head muft be well cleaned

and boiled tender ; then cut it in
{quare Pieces as big as 2 Walnut ; then
tofs it up with Mufhrooms, Sweetbreads
and Artichoke Bottoms, Cream and the
Yolks of Eggs ; feafon it with Mace and
Nutmeg, and fqueeze in a Lemon, fo
ferve away hot.

Calf’s Head Ha/b'd and Grill'd.

Y’ OU muft {plic it and cleanfe it well;
then boil it very tender, and fave one
half and wath it over with the Yolk of
an Egg, and feafon it with Pepper, Salt
and Nutmeg, and grate over fome crum’d
Bread ; then boil it, or fet it before the
Fire, and it will brown ; cut the other
half into Pieces, and tofs it up with
Butter,



and Country GO O K, 29

Butter, Shallot, Mufhrooms, Sweetbreads
and Coxcombs, and a few Capers, with
a lictle Gravy ; or you may do it white
with Yolks of Eggs and Cream ; then
fcald the Brains and fry them in Batter
with the Tongue, and Slices of Bacon
and fry’d Parfly ; and when you difh up,
lay the Head in the Middle, and the Brains,
Tongue, Bacon and Parfly round ; fqueeze
in an Orange.

Calf’s Feet Sweer.

Y OU mutft boil them tender and take
out the Bones ; then plump fome
Currans, and put in half a Pint of Cream
and the Yolks of two Eggs, a little melt-
ed Butter and Sugar, fo ferve away hot,

Lamb’s Head Whole.

OU muft. have two, one muft be
whole, the other fplit; then the Li-
ver, Lights and Heart muft be boiled
’ tender
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30 The Complear City

tender and chop’d fmall, and tofs’d up
with Butter, Pepper, Salt, Thyme and
Parfly, with a little Cream and freth
Mauthrooms; fave a Bit of the Liver to
fry and put round the Difh with Bacon ;
then ftove the whole Head and two Halves
in fome good Broth and Gravy about an
Hour ; then bread off your Halves and
wath them with Yolks of Eggs, and broil
them, or lay them in the Oven’s Mouth
a Quarter of an Hour, and o ferve them
in the Middle of your Hafh, and gar-
nith with fry’d Bacon, Liver and Parfly.

Mutton Dyfguifed,

TAKE a Shoulder of Mutton thres
Parts roafted, and let it cool ; then
raife the Skin all up to the Knuckle and
cut off all to the Skin and the Knuckle ;
fave the Blade-bone and broil it, and make
agood Hath with the reft of it ; put in
fome Pickle Cucumbers, Capers, and good
Gravy
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Gravy and Shallor, and tofs it up, and
lay the Blade-bone on and the Skin,

Mutton E/pagniole.

T AKE aLeg of Mutton and force it,

lard it and ftick fix Cloves of Garlick
in the Hind-part of it; then ftove it ten-
der ; or you may roaft it and make a
Sauce with Capers, Shallots, Gravy, But-
ter and Vinegar, and fo ferve it away;
garnith with Mutton Cutlets.

70 make Dutch Beef,

7 OUR Piece muft be cut from the
Hind-part of the Buttock, or a lean
Piece ; then take a Gallon of Pump Wa-
ter; put in two Pounds of Bay Salt, two
of White 8alt, fix Ounces of Salt Peter,
and four of Peter Salt, one Pound of
Fourpenny Sugar, fix Bay Leaves, one
Ounce




DA IR b il RS s R

32 The Compleat City

Ounce of Lapis Prunclla; mixall this in
your Liquor ; then put in your Beef: Let
it lie ten Days ; then take it out and dry
it with Deal Sawduft in a Chimney, and
in fix Daysit will be ready.

For Legs of Mutton Ham Fa/hion.

7 OU muft have Hind-Quarters very
large, and cut Jigget Fathion, that
is a Piece of the Loin with it; then rub
it all over firft with Bay Salt, and let it
lic one Day ; then put it into the fame
Pickle above-mentioned, and in feven
Days it-will be red through ; then hang
it up by the Handle, and Smoke-dry it
with Deal Duft and Shavings, making a
reat Smother under it, and in five Days
it will be ready ; you may boil it with
Greens, and it will cut as red as a Cherry ;
fo ferve it Ham Fafhion.

Te
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7o Dry Sheeps Tongues, Hogs

Tongues, and Neats Tongues.

‘T muft be with nothing but Deal
Chips and Sawduft ; you muft make
a gentle Smother with it, and hang up
your Tongues, and in fix Days they will
be ready ; they muft not be hung low
but abour twelve Foot above your Smo-
ther, otherwife they will tafte too ftrong
of Smoak, and be dried too foon ; then
take them down and hang them up in a
dry Place from the Hire,

A Breaft of Mutton Collard,

AKE it and bone it, and feafon ic
with Pepper, Sale, chop’d Thyme

and Parfley ; then wafh the Infide with,
the Yolk of an Egg, after which you
muft roll it vp and tie it tight with Pack-
D = thread ;
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thread ; then either bake, roaft, or boil
it; cut it in Slices, leaving one large
Piece ; then make either a Sauce with
Oyfters or Capers, or Butter, Shallot, and
Gravy, or you may cut fome Cutlets
and lay round ; and then garnith with
flicd pickled Cucumbers, and Capers.

Mutton Collops.

“AKE aLeg, or Neck, or Loin of
Mutton, take out all the Sinews and
cut it in fmall thin Slices ; hack them
well ; feafon them with Pepper, Salt, and
a little Shallot chop’d fmall ; then ftrewa
little Flower on them, fry them quick
and putin a little Gravy and Mangoe, or
Capers, and tofs them up quick.

Roylets and Kidneys.

"T"AKE cight large Mutton Rumps
and boil them very tender ; then
take eight large Kidneys and force them,

2 {kewer
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fkewer them crofsways and broil them ;
then take the Rumps and wath all over
with Yolks of Eggs and feafon them with -
Pepper, Salt, Thyme, Parfly and crum’d
Bread and broil them ; fauce them with
Butter, Gravy, Shallot and Vinegar, fo
ferve them hot.

Cutlets Roafled.

AKE a Neck or Loin, cut it in fix

Chops, feafon them with Pepper,
Salt, Thyme and Parfly, and fpit them
every one an Inch apart ; then roaft them
off quick and fauce them with Gravy,
Shallot, Horfe-radith and Vmegar ; 1o
ferve away hot.

Cutlets 7z Papers.

AKE a Neck of Veal, cut it in
Bones and hack them, leaving the
Top of the Bone bare about an Inch ;
D2 then
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then feafon them and lay Force-meat over
one Side, and fold them in Writing Paper
and broil them : You muft butter your
Paper, fo ferve them hot.

Cutlets Comport.

AKE aNeck of Veal and cut it in
thick Cutlets ; trim the Top of the
Bone, lard one Side, and then fry them
off ; put in fome Gravy, Mufhrooms and
Sweetbreads, and ftove them thick;
fqueeze in a Lemon, and ferve away hot,

Lamb wzbh Rice.

"T"AKE a Fore-Quarter, and roaft it

about three Parts ; take a Pound of
Rice and put in two Quarts of good
Broth and two Blades of Mace and fome
Salt and Nutmeg ; ftove it one Hour,
and take it off ; put in fix Yolks of
Eggs and one Pound of Butter; then

put
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put your Lamb in Joints in the Difh,
and the Rice all over ; wafh it over with
Eggs, and fo bake it.

A Pillo of Veal

T AKE a Neck or Breaft of Veal half
roafted, and cut it in fix Pieces ; fea-
fon it with Pepper, Salt and Nutmeg,
and butter the Infide of your Difh ; then
ftove a2 Pound of Rice tender with fome
good white Broth, Mace and Salt ; you
muft ftove it very thick ; put in the
Yolks of fix Eggs; ftir it about very well
and cool it, and put fome at the Bot-
tom of your Difh, and lay your Veal in
a round Heap and cover it all over with
Rice ; wath it ‘all over with the Yolks
of Eggs, and bake it one Hour and an
half ; then open the Top and pour in
fome good thick Gravy, and {queeze in
an Orange, and fo ferve away hot ; gar-
nifh with flic’d Orange and Veal Cudlets.

D3 A
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A Pillo.

T AKE aPound of Rice and ftove it

with two Pullets, fome Mace and
Nutmeg, and a good Piece of Butter ;
ftove this well and dry, fo that your Rice
will feparate ; then dith up your Fowl
and lay your Rice all over, or in Heaps :
You may colour fome with Saffron and
ferve in Heaps ; garnifh with Slices of
fryd Ham, or Saufages fry'd.

Calf’s Head Suprife.

7 OU muft bone it and not fplit it
cleanfe it well, and then fill up the
vacant Place with Force-meat, and make
it in the fame Form as before; you may
put in the Middle a Ragoo, and cover
it with Force-meat ; then wafh it with
Egg, and crum it, and bake it, fo ferve it.

Lamb’s
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Lamb’s Head Ha/b'd.

CLEANSE it well and bolil it, take the

Liver, Lights and Heart, and mince
them ; put in a Piece of Butter, Pepper,
Salt and Vinegar, and a pickled Cucum-
ber; then broil one half of the Cheek,
and the other plain 5 fry the Brains and
Tongue with a Slice of Bacon and Parfly,
or boil the Brains, and Tongue, and
Parfly with fome melted Butter and Vine-
gar, and ferve it that way; either Way is
gaod.

Roaff Mutton and Stewed
Cucumbers.

TAKE a Chine, Loin, or Neck of
Mutton ; lard one half with Parfly,
the other with Bacon, then roaftit: You
muft pare your Cucumbers, cut them in
large Dice, and take out the Seed and
D4 fry
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fry them ; put to them a litle Flower,
brown them and put in fome good Gravy,
Pepper, Salt and Vinegar, and ftew them
an Hour, fo ferve them under your Cu-
cumbers.

Another Way.

OU muft have a Neck and Loin,

they muft be boned, only leaving the
top Bones about an Inch long on ; you
muft draw the one with Parfly, and the
other muft be larded with Bacon very
clofe 5 fkewer them and roaft them,
or ftove or bake them juft as you pleafe;
then fry off fome Cucumbers, and ftew
them and put under ; feafon your Cu-
cumbers with Vinegar, Pepper, and Salt,
and Shallot minced ; then lay your Sauce
under your Phillets of Mutton, and gar-
nith your Difth with Horfe-radith and |
Pickled Cucumbers.

Mautton
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Mutcon 7z Blood.

AXKE a Shoulder juft killed, and fave
the Blood of a Lamb, mix it with
Salt, Penny-Royal, Winter Savory and
Thyme cut very fmall ; lay the Mutton
in this eight Hours, chop about four
Ounces of Beef Suet, and put to it a
Quart of your Blood and Herbs, and fet
it on the Fire until thickith ; {pit your
Mutton and lay on your Blood, wrap a
Caul over it, and roaft ic.

Mutton wth Oyfters.

AKE a Leg or Shoulder of Mutton

raife fix Holes with your Knife, then
roll up your Opyfters in Eggs with Crums
and Nutmeg, and ftuff three into every
Hole; if you roaft it put a Caul over,
if boiled in a Napkin; then make fome
good Oyfter Sauce and lay under it, fo
ferve away hot.

Mutton
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Mutton Grilled wuth Capers,

TA KE a large Breaft and boil it ten-

der ; then carbonade it all over;
wath it over with the Yolksof Eggs, and
feafon with Pepper, Salt and Crums of
Bread, and a little .chop’d Thyme and
Parfly ; then broil it gently ; make fome
good Sauce with Butter, Capers, Gravy,
Shallot and dic’'d Mangoe or Mufhrooms;
fo ferve away hot.

Collar’d Mutton, Veal, or Lamb.

AKE a Breaft and bone it, then
wafh the Infide with Egg ; feafon
with Nutmeg, Pepper, Salt and Mace ;
lay a Sheet of Bacon over it and fome
Force-meat half Inch thick ; then rol]
it up tight and fkewer it with fix Skewers
and tie it with Packthread, and -either
bake it, ftove it, or boil or roaft it: You
may
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may cut it in Slices or fend it whole,
garnifhed with Patties or Cutlets ; fauce
it with good Gravy, Butter, and Juice of
an Orange ; fo ferve away quick and hot.

A Saddle of Mutton and Kidneys.

A KE a Fore-Chine of Mutton, raife

the Skin and draw it with Thyme
and Lemon, and force fome Part with
Saufage Meat ; then take twelve Kidneys
and force them, and fkewer them and
broil them, and lay round with Horfe-
radith between, and Gravy under.

Phillets of Beef Larded,

OU muft cut out the Infide of a
Sirloin of Beef all in one Piece, and

lard the Middle with good Bacon, and
the Ends with Parfly ; you may either
roaft it or fet it in the Oven’s Mouth, or
dobe it or ftove it ; make a clear Gravy
Sauce
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Sauce under, or Caper Sauce, or a Ragoo
under, or ftewed Sellery or Endive.

A Chine of Beef in Bones.

OU muft have a Fore-Chine, cut it

very narrow in ten or twelve Pieces;
feafon it with Pepper, Salt, Thyme and
Parfly, alfo Crums of Bread ; fpit them
every one, but not too clofe, and roaft
them off quick; then make a Sauce with
Capers, and Shallots, and Gravy and
Horfe-radith ;  dith away and garnifh
with Horfe-radifh.

Pork Sau fages.

Y OU muft cut the beft of the Lean
of the Pork and chop it fine; put as
much Fat as Lean ; feafon with all Spice,
- Pepper, Cloves and Mace beaten, and
fome Salt, Winter Savory and Thyme;
then cleanfe your Skins and fill them, but
not
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not too full, and tie them in Lengths
and ufe them ; you muft prick them
firft, or fer them before you fry them.

Polognia Saufages.

TAKE four Pounds of lean Buttock

of Beef, cut it to Pieces ; put into
it one Pound of dic’d Suet, one Pound of
dic’d Bacon, feafon with all Spice and
Pepper juft bruifed, and with Bay Salt
and Salc Peter mixt up with your Sea-
foning ; then tie them up in Skins as big
as your Wrift : You muft mix in a little
Powder of Bay Leaves, then dry them
as you do Tongues, and eat them with-
out boiling,

Pork Stuffed and Roafled.

AKE a Leg of Pork and make a
Stuffing with Sage, Onion, Parfly,
Pepper and Salt, Crums of Bread, a lit-
tle
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tle Fat, and two Eggs ; then ftuff your
Pork with it, after which lay a Caul all
over it, and roaft it ; when half roafted
take 1t off and fcotch it with a Knife and
crifp it

Turkey Saufages.

&7 OU mutft either boil or roaft your

Turkey, and take all the Breaft and
Fleth off, and cut it in Pieces, putting
in fome bearded Oyfters rolled in Eggs;
feafon with all Spice beaten, and fome
Nutmeg ; put in fome Marrow and then
fill your Skins, after which you may either
boil them or fry them; you may hack
your Oyfters and Marrow fmall if you
pleafe, and put in fome Thyme and
Parfly, grated Bread and Sweetherbs, and
Combs and Mufhrooms; fo broil them
when you fend them away.

A Hog’s
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A Hog’s Head Cheefe Fafbion.

O U muft bone it and lay it to cleanfe
twenty-four Hours in Water and
Salt, and fcrape it well and white; lay
Salt on the Infide, to the Thicknefs of
a Crown-piece and boil it very tender ;
then lay it in a Cheefe-Prefs, cover it
with a Cloth, and when cold it will be
like a Cheefe ;' you may foufe it.

Pork Cutlets.

TAKE a Loin or Neck of Pork, cut

off the Skin and cut it into Cutlets;
{eafon them with Sage, Parfly and Thyme
cut {fmall, Pepper and Salt, and Crums of
Bread ; mince all together and broil them ;
fauce them with Muftard, Butter, Shal-
lot, Vinegar and Gravy; fo ferve them
away hot.
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A Pig Lamb Fafbion.

OU muft {kin it and leave the Skin

whole with the Head on ; then chine
it down as Mutton, and lard it with Le-
mon-peel and Thyme, and roaft it in
Quarters as Lamb ; the other Part fill
full with a good Country thick Plum-
Pudding ; few up the Belly and bake it;
the Pig will look as if roafted.

A Pig Rollard.

"TAKE ic and bone it, leaving the

Head whole, and wafh it over with
Egg ; feafon it with Pepper, Salt and
Nuuneg, and lay over fome Force-meat;
then roll it up, and either roaft it or
bake it, or ftove it: You may cut it in
{ix Pieces and fend the Head in the Mid-
dle; make Sauce with the Brains and
Sage, Butter, Gravy, and Vinegar, {o ferve
away hot,

A Pig
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A Pig in Felly.

U'T it in Quarters and lay it in your

Stew-pan; to one Calf’s Foot and
the Pig’s Feet, put in a Pint of Rhe-
nith Wine, the Juice of four Lemons,
and one Quart of Water ; feafon with.
Nutmeg and Salt; flove it gently two
Hours ; lec it ftand dill cold, and fend <ic
up in its Jelly.

A Pig Roafted.

Y-OU muft put in the Belly a Piece

of Bread, fome S$age and Parfly chop’d’
{mall, and fome Salt : Sew up the Belly
and fpit it and roaft ir, then fplit it and
cut off the Ears and Under-Jaws, and
lay round, and make a Sauce with the
Brains, thick Butter, Gravy and Vinegar,
and lay under : Make Curran-Sauce in a
Cup.

E A Pig
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A Pig Three Ways.

Y OU muft firft {kin your Pig up to

the Ears, and then cut it in Quar-
ters and draw it with Thyme and Lemon
ag.you do Lamb, or roaft it plain as
Lamb ; fend it to Table with Mint Sauce,
. and garnifth with Water-crefles ; then take
the Skin and’' make a good thick Plum-
Pudding Batter with good Suet, Fruit |
and Eggs; fill up the Skin <o the Ear,
which few up, and put it in your Oven
and bake it, and it will appear as a roaft |
Pig. Another Way is, when you go 1
kill your Pig, whip him about the Yard '
ull he lies down ; then fick him, fcald |
him and roaft him, and he will eat well;
or you may bone him and ftuff him with
good Savory Force-meat, or roaft him .
plain with Sage, Salt and Bread in his
Belly, and ferve with Curran-Sauce, and ‘
Savory-Sauce under.

Venifon
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Venifon Rolled, Forcd and
Roafted.

"TAKE a Neck and bone it, fealon it
with Pepper and Salt, make a Force-
meat with a Piece of the Lean of the
Neck and Suet, Thyme, Parfly and Shal-
lot, grated Bread and Egg; feafon it, then
cover over the Infide and roll it up,
{kewer it‘and roaft it, or ftove it.

Chine or Leg of Pork Roafled and
Stuffed.

TAKE the Leg or Chine and make a
Stuffing with Sage, Parfly, Thyme,
and the fat Leaf of the Pork, Eggs and
Crums of Bread ; feafon with Pepper,
Salt, Nutmeg and Shallot, and ftuff it
thick ; then roaft it gently, and whena
quarter roafted cut the Skin in feveral
Slips ; make your Sauce with Lemon-peel,

Apples, Sugar, Butter, and Muftard.
E 2 Potates
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Potatoe Pudding,.

THEY muft firft be boiled, then peel

them and beat them in a Mortar to
three Pounds, one Pound of Butter and
fix Eggs ; feafon with Pepper, Salt and
Nutmeg ; beat all this together ; then
boil it or bake it ; make a Hole in the
Top, and put in fome melted Butter as
you do to a Peas Pudding,

Potatoe Pye Sweet.

Y OU mutt firft boil them half enough,
then make a good Puff-pafte and lay
ia your Potatoes, and betwixt every one
a Lump of Marrow rolled in Egg ; cutin -
fome Slices of Orange and Lemon-peel,
and a little Sugar ; then make a Caudle
with Cream and Eggs, and a little Sack,
and when your Pye is bak’d, take off the
Lid and pour all your Caudle over it

2 . Almond |
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Almond Cheefecakes.

Y OUR Curd muft not be hard, toa
Quart put in half a Pound of Al-
monds beat very fine; then half a Pound
of Sugar, four Naples Bifkets, half a
Pound of Currans, one Pound of melted
thick Butter, and a little Rofe or Orange-
Flower-Water ; mix all well together,
then fheet your Pans and fill them: you
may make fome plain without Currans.

Friday Pudding.

O a Quart of Cream put in eight

Yolks of Eggs, four Naples Bifkets,
fome Sugar, a little. Sack, fome grated
Nutmeg, and fix Ounces of Butter; then
ftir it on the Fire till it comes thick, and
it will fry in the Pan as you do a Tanfy,
and turn out clean; garnith with flicd
Orange.

E 3 Walnut




54 The Compleat City

Walnut Tort.

P EEL fifty and beat them in a Mor-

tar with three Bifkets, the Yolks of |
feven Eggs, fome Sugar, Sack, Orange- |
Flower-Water, and half a Pound of melt-
* ed Butter ; then theet 2 Dith with Puff-
pafte and bake it half an Hour ; after
this ftick on the Top fome Slices of Ci- |
tron and fome peeled Walnuts.

Chefnut Tort.

YOU muft roaft them firft and peel
them, and then fheet a Difth with |
Puff-pafte, and betwixt every Chefnut
put 2 Lump of Marrow rolled in Eggs, |
and fome Orange and Lemon-peel cut |
{mall ; then make a Cuftard and puc all |
over it, and garnith with roafted Chef
nuts all over, L
Neats
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Neats-Foot Pudding,.

OUR Cow-heel muft be cut very

fmall and boiled very tender ; then
put. as much Suet chop’d fmall as the
Quantity of your Cow-heel, and as many
Currans -and Raifins as the Quantity of
both ; then feafon with Nutmeg and Gin-
ger ; mix it up with ten Eggs, fix Spoon-
fuls of Flower, and fome Salt; after
which butter your Bag, and either bake

"it or boil it, and when boiled, ftick on

the Top fome Slices of Orange and Le-
mon-peel candy’d; fo ferve it with melt-
ed Butter under.

Herb Pudding with Liver.

T AKE a Calf’s Liver and boil it, and
then cut it to Pieces ; put in fome
Thyme, Parfly, Winter Savory, Sweet-
E 4 marjoram,
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marjoram, Penny-royal, and a litcle Spi-
nach ; chop all this together ; feafon with

Pepper, Salt, Cloves, Mace and Nutmeg; |
then put in eight Eggs with a Handfu] |
of crum’d Bread, and one Pound of Beef |

Suet ; mix all well together, then butter

your Cloth and bake it in good Puff- |

pafte ; if you boil it, garnith with little
bak’d ones round it.

POUL-

- T
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PiO«Uel: T2RIY

Pullets Boi'd and Forc'd.

B ONE them as whole as poflible ; fill

the Bellies with Chefnuts, Muthrooms,
Force-meat Balls and Sweetbreads; lard
the Breaft with grofs Lard; then pafs them
off ina Pan brown, and either ftove them
or roaft them: Make a Sauce with Oy-
fters and Muthrooms, and lay under them.

Pullets with Endive.

T RUSS your Pullets to boil, finge
them, wath them and blanch them
off white ; then ftove them down with
Endive ty'd up in Faggots, and fome
clear white Broth, and when enough fea-
fon them; pour out fome of the Liquor
and
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and put.in fome Cream and Yolks of

Eggs ; fo fhake it together and ferve it
hot.

Pullets with Chefnuts.

RUSS them to boil and finge them,

and foak them in warm Water; then
_take them out and dry them with a Cloth,
and fill the Bellies with Chefnuts, Oy-
fters and Lumps of Marrow rolled in
Yolks of Eggs; feafon with Nutmeg and
Salr, and put one in a Bladder and tie
it up clofe and boil it ; two will make
a Dith; then fauce them with melted
Butter, Gravy and the Juice of an Orange.

Land Rayles, a Parzy.

TH EY are the beft of Birds for a Pye;
you muft trufs them with the Heads

on clofe to the Pinion, and force the Bodies
with a light Force-meat made of Sweet-
breads and Mufhrooms ; then lay at the
Bottom of your Cruft fome Force-meat,
and



and Country C O O K. 359

and then your Quails, and cover them
over with Slices of Bacon ; lay between
every one a hard Egg, and lid your Pye
with a good Puff-pafte, and bake it one
Hour ; then open it and put in fome But-
ter and Gjavy thickened, and the Juice
of one Orange.

Turkeys with Oyfters.

TRUSS them to boil, lard one, thg

other plain ; half roaft them, then
ftove them in good Gravy and Broth ; fea-
fon with Salt, Nutmeg and Pepper, and
when tender, make a Ragoo with Sweet-
breads, Muthrooms, thick Butter and
Gravy, with the Juice of Oranges, and
lay over.

Chickens with Sellery.

OIL them off white with a Piece of
Ham, then boil off two Bunches of
Sellery ; cut them two Inches along the
white End, and lay them in a Sauce-pan ;"

put in fome Cream, Butter and Salf ;
5, ftove
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ftove them a little and thickifh; then
lay your Chickens in your Difh, with
your Sellery between ; garnifh with flic’d
Ham and Lemon.

Chickens wizh Tongues, Colli-

flowers and Greens.

AKE fix Hogs Tongues, boil them
and fkin them, fix Chickens boiled

off white, one whole Colliflower boiled,
and fome Spinach; put your Colliflower
in the Middle of your Difh, your Chic-
kens about, and between a Tongue with
Heaps of Spinach round, and Slices of

Bacon.

Chickens Royal.

OU muft lard them and force the
Bellies and pafs them off; then ftove
them in good Gravy and Broth Gold
Colour : Make a Ragoo of Mufhrooms,
Morelles, Trouffles and Coxcombs, and

when your Chickens are enough, dith up,
lay
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lay your Ragoo over, and garnith with
Pertit-patties and fry'd Sweetbreads.

Scotch Chickens.

T AKE your Chickens and cut them

in Quarters ; finge them and wafh
them well, and then put as much Wa-
ter as will juft cover them ; put them on
a gentle Fire, and when they boil {kim
them well and put in fome Salt,Mace and
Nutmeg, a Faggot of Thyme and Par-
fly, and a little Pepper; and when your
Chickens are tender, chop half a Hand-
ful of Parfly and put it in your Chicken ;
then beat up fix Eggs, Yolks and Whites,
together, and as your Chickens boil up,
put in your Eggs a top, and your Chic-
kens will be clear ; fo ferve all together,
the Broth will be very clear.

Chickens Marrinate,

OU muft either roaft them firft or
boil them; then cut them in Quar-

ters and lay them in a Pinc of Rhbenith
Wine
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Wine and a little Saffron and Salt, and
make a Batter with fome of the fame;
afterwards dip them and fry them in cla-
rify’d Butter, and ferve them with melt-
ed Butter, Gravy and the Juice of Orange,
and garnith with Pettit-patties : This Way
is good to lay round a Fricafly of Chic-
kens, or Rabbits done the fame Way.

Turkeys @ lz Breefe.

REAK the Breaft-bone and fill the
Belly full of Piftachoes, Chefnuts,
Force-meat Balls, Sweetbreads and Mo-
relles, and Lumps of Marrow rolled in
Yolks of Eggs; feafon all well with Spice
and Salt; lard one Side with grofs Lard
and half roaft it, or pafs it in a Pan Gold
Colour; put in fome good Gravy, and
ftove it gently, alfo a Faggot of Sweet-
herbs and two Onions, with a little Bit
of Ham, and when enough make a clear
Amber Lear with Gravy, and pour all
over
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over when you difh it, and garnith with
Oyfter Patties.

Pigeons aw Poir.

MAKE a good Force-meat of Veal,

take fmall Squails and ftove them
off in Gravy; fill the Bellies with Force-
meat in the Shape of a Pear ; ftick a Leg
a top, and it will be the Bignefs of a
Windfor-Pear, wath them over with an

Egg, and crum them and bake them

gently.
Pigeons Forc'd and Stoved.

C U T the Legs off, trufs them clofe and

lard them with grofs Lard; pafs them
off and flove them with half a Pint of
Rhenith Wine, fome clear Broth, and
Cabbage Lettuce ; force your Lettuce ;
feafon with Pepper, Salc and Mace ;
fqueeze in a Lemon and ferve away ; let

your
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your Sauce be thick as Cream, and gar-
nith with your forc’d Lettuce and Le-
mon.

Geefe Larded and Stoved.

"TRUSS your Geefe clofe and lard one

Side ; put in fome Sage and Onion
chop’d fmall, rolled up with Eggs, Crums
of Bread, Pepper, Salt and Butter ; then
pafs them and ftove them gently in good
Gravy and Broth till tender : Make a clean
thick Lear, fqueeze in an Orange, and
ferve away hot.

Ducklins a la Mode.

C UT them in Quarters, lard one half
™~ and brown them off ; ftove them in
half a Pint of Claret, a Pint of Gravy
and two Shallots, one Anchovie and 2

Faggot of Herbs ; ftove them tender,
fkim
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{kim off the Fat, take out the Faggor,
and fqueeze in a Lemon ; fhake it to-
gether ; the Sauce muft be thick as Cream,
fo ferve away to Table hot.

Stoved Ducks the Dutch lf/ay.

RUSS two Ducks clofe wichout the

Legs, and lard one; feafon with Pep-
per and Sale, and fill the Bellies with
{mall Onions; then lay at the Bottom of
your Stew-pan half a Pound of Buter,
and put in your Ducks, and cover them
with lic’d Onions; thenanother half Pound
of Butter ; ftove this two Hours gent-
ly, keeping it covered all the while ; when
you find all difcoloured, and your Ducks
tender, difh them, fhaking a little Vine-
gar amongft them,

F Duck
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Duck or Teal with Horfe-radifb.

OU muft trufs them to boil, if two,
lard one, and fo pafs them off in
brown Butter ; then put to them a Pint
of clear Broth and two Plates full of
Horfe-radifh ; feafon with Salt, and ftove
thefe together till tender; then frain off

your Horfe-radifh from your Ducks, and |

put in a good Piece of Butter ; you may
ferape your Horfe-radith very fine, which
. is the beft way ; then lay your Ducks'in
your Difh, and your Horfe-radith all
over, and garnith with fcrap’d Horfe-
radifh and flic’d Lemon, and ferve away
hot.

Rabbets Portuguefe.

Y O U muft trufs them Chicken Fathion,

and lard them ; the Head muft be |

cut off, and the Rabbet tyrned with the
B Y Back

|
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Back upward, and two of the Legs ftript
to the Claw End, and fo trufs'd with two
Skewers ; then lard them and roaft or
boil them with Spinach, Colliflowersand
Bacon, as Chickens.

Rabbets Frzcaffy'd, or Chickens
White,

UT them to Pieces and foak the
Blood out in luke-warm Water;
then take about two Ounces of Butter,
and pafs it Gold Colour with an Onion
ftuck with four Cloves and a little Bit of
Ham or Bacon ; put in a little Flower,
and half a Pint of clear white Broth or
Water, a Blade of Mace, and a Slice of
Lemon with Pepper and Salt ; ftove all
tender ; then fkim it, tofs it up thick
with the Yolks of Eggs and Cream, and
fhake it uill it comes thick, and ferve
away ; garnith with Lemon or Oyfter-
Patties.

F 2 Rabbees
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Rabbets with Ounions.

RUSS your Rabbets clofe and wath

them very well, then boil them off
white ; boil your Onions by themfelves,
changing the Water two or three times;
then let them be thoroughly ftrain-
ed, and chop them and butter them very
well; put in a Gill of Cream, fo ferve
your Rabbets, and cover them over with
Onions.

Hares Fugg'd.

UT it into Pieces, half lard them,

and feafon them ; then have a Juggof
Earth with a large Mouth ; put in your
Hare with a Faggot of Herbs and two
Onions ftuck with Cloves; cover it down
clofe, {o that nothing comes in, and boil
it in Water three Hours; then turn it
out and ferve away,

I Hare
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Hare Croet.

YOU muft bone it and take out all

the Sinews, then cut one half in thin
Slices, the other half in Pieces an Inch
thick; fry them off quick Collop Fathion,
and putin fome thick Gravy and Muftard,
and Elder Vinegar ; ftove it tender, and
thick as Cream ; fo ferve away with the
Head whole in the Middle.

Partridge P ye.

\/ OU muft fill the Bellies with good

Force-meat, and grofs lard them ;
feafon them with Pepper and Salt; then
make a good Puff-pafte, and put in your
Birds, with fome Mufhrooms, Morelles,
Trouflles and hard Eggs; then bake them
and make a Coolio and put in,

by Goofe
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Goofe Pye @ la Mode.

YOU muft bone your Goofe and lard

it and feafon it well; then lay at the |
Bottom of your Patty-pan fome good
Force-meat, and fome Morelles and
Trouffles ; then your Goofe whole and
bake it : Make a Ragoo of Morelles and
Trouffles, and when your Pye is bakd, |
put your Ragoo over the Top ; fo ferve
away hot,

Quail Pye.

"TTAKE twelve Quails, lard fix, force |

the other fix; then fheet a Difh with
Puff-pafte and lay them in, and between
every one fome Force-meat and a hard
Egg, freth Mufhrooms and dic’d Sweet- 3
breads, and cover the Breaft with Bacon; ;
then lid it, and when bak'd, put in fome
good Gravy,

Sparrow
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Sparrow Pye.

OUR Sparrows muft be young, and

draw the Gurs out and feafon them
with Pepper and Salt, and lay between
every Sparrow a Bit of Bacon and a Sage
Leaf ; then put fome Slices of Butter over
the Top, and lid your Pye ; after which
boil off four Eggs hard, and take the
Yolks and cut them in Quarters, then
put in fome thick Butter, fome Gravy,
and the Juice of an Orange, which fhake
together, and ferve it away hot.

Hare Pye.

T O two Pounds of Butter, put four
Pounds of Flower, work it up light

and quick, rubbing your Butter firft in
your Flower; then cut your Hare to
Pieces and feafon it, and lay fome good
F 4 Force-
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Force-meat at Bottom, with your Hare
intermixed ; put fome Slices of Bacon
amongft it, then lid it, bake it three

Hours, make a good Lear. and put in,
-and fkim off the Fat.

Hare Potted.

ONE your Hare, half lard it, and |

feafon it well ; then lay it in a deep
Pan ; put in one Pound of Suet chop'd,
and two Pounds of Butter, cover it and
bake it tender, and take out the larded
Pieces and fqueeze them dry ; put them
into your Pot again, and cover them
with clarify’d Butter ; beat the other very
well in a Mortar, and " put it in your Por,
fqueeze it hard down, and cover with
clarify’d Butter. s |

Pickled
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Pickled Pigeons.

ONE them as wholeas poffible,and

ftove them in Rhenith Wine and Vine-
gar, and two Slices of Lemon ; feafon with
Pepper and Salt, and when tender take
them out 5 let your Liquor be cold, tkim
off the Fat and pour it off clear; then
put your Pigeons into the Pickle ; put in
fome Mace and Nutmeg and a Bay Leaf.

Teal Ragous.

ASS them off Gold Colour, and lard

half with grofs Lard ; fill the Bellies
with a Stuffing made of the Livers, Parfly,
Thyme, Shallot, and an Egg, grated Bread,
Pepper, Salt and Nutmeg; fill the Bellies
full ; ftove them in good clear Gravy till
tender, and the Sauce thick as Cream, and
well {kimd ; fqueeze in a Lemon, and
putin a few Muthrooms.
: Ortelans
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Ortelans Roafled.

17 OU may either bard them or let
them be plain, putting a Vine Leaf
betwixt them ; when they are fpitted,

fome Crums of Bread may be ufed as for |

Larks ; when you roaft them, let them
be fpitted Sideways, which is the beft.

Ruffs and Reifs.

"THEY are a Lincolnfhire Bird, and you

may fatten them asyou do Chickens, |
with white Bread and Milk, and Sugar: |

They feed faft, and will die in their Fat

if not KiI'd in time : Trufs them crofs- ' |

leg’d as you do a Snipe, and fpit them
the fame Way, but you muft gut them;
put Gravy and Butter, and toaft under
them, and ferve them quick.

Curlews
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Curlews Ported.

AKE them and trufs them crofs-

leg’d ; cut off the Heads, or thruft
them through like a Woodcock ; feafon
with Pepper, Saltand Nutmeg ; gut them
firft, then put them in a Pot with two
Pounds of Butter ; cover them and bake
them one Hour ; then take them out, and
when cool, {queeze out all the Liquor and
lay them in your Pot and cover them with
clarify’d Burter.

Potted Wheat-Fars.

HEY are a Tunbridge Bird ; pick
them very clean ; feafon them with
Pepper and Salt, put them in a Pot, co-
ver them with Butter and bake them one
Hour ; take them and put them in a Cul-
lender to drain the Liquor away ; then
" cover.
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cover them over with clarify’'d Butter,
and they will keep.

Pigeon Pye.

Y OUR Cruft muft be good, and force

your Pigeons with good Force-meat;
then lay fome at the Bottom of your Cruft,
and your Pigeons a Top ; lay your Gib-
lets between with fome hard Eggs ; Afpa-
ragus Tops, Coxcombs and Sweetbreads;
put a Piece of Butter a top of your Pi
geons, and a little Liquor, o lid and bake
it ; put ina little Gravy and Butter when |
you open it

Lark, or Sparrow Pye.

Y OU muft have five Dozen at leaft;
lay betwixt every one a Bit of Bacon

as you do when you roaft them, and2
Leaf of Sage and a little Force-meat at the |
Bottom
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Bottom of your Cruft; put on fome But-
ter a top and lid it ; when bak’d for one
Hour, which will be fufficient, make 2
lictle thicken’d Gravy, put in the Juice of
a Lemon ; feafon with Pepper and Salg,
fo ferve it hot and quick.

Larks Pear Fafbion.

T RUSS your Larks clofe, and cut off

the Leg and feafon them with Pep-
per, Salt, Cloves and Mace ; then make
a good Force-meat with Sweetbread, Mo-
relles, Muthrooms, Crums, Egg, Parfly,
Thyme, Pepper and Salt; after which
put in fome Suet and make it up fiff;
then wrap up every Lark in Force-mear,
and make it pointed like a Pear, and ftick
the Legatop; they muft be wathed with
the Yolk of an Eggand Crums of Bread;
bake them gently, and ferve them wich-

out Sauce, or they will ferve for a Gar-
nifh,

Larks
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Larks 2 Shells.

OIL twelve Hen or Duck Eggs {oft;

take out all the Infide, making a hand-
fome Round at the Top ; then fill half
the Shells with pafs’d Crums and roaft
your Larks ; put one in every Shell and |
fill your Plate with pafs’d Crums brown ;
fo ferve as Eggs in Shells.

Plovers Capucine, or Larks.

AKE four Hogs Ears, boil them

tender, put a Piece of Force-meatin
the Ears, and likewife your Birds with
the Heads outwards ; fec them upright
with the Tips of the Ears falling back-
wards, wafh them with Eggs and crum
them and bake them gently ; hath four
others with Sauce-Robert; {o ferve them.

Partridge
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Partridge with Turm'pf.

Y OU muft trufs them to boil, then

finge them and wafth them in Wa-
ter ; boil them with Turnips, and when
both are tender, butter your Turnips ;
{eafon with Salt and put in a Gill of
Cream; fo ferve them away.

F'lSH,
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70 Roaft Carp.

AKE the Flefh of one Side of your

Carp, or do them plain, fcotch them,
and wafh them over with Eggs, then
ftrew over them fome Thyme, Parfly,
Pepper, Salt and Nutmeg well mixed to-
gether ; {pit them on a Lark Spit, or lay
them in a Frame Spit,and put them before
the Fire; bafte them with Claret, Anchovy
and Butter, and when roafted make your
Sauce with thicken’d Butter, Claret, Gravy,
Anchovy, and the Melts of the Carp: You
muft dip the Roes in Yolks of Eggs and
fry them ; garnith your Difh with Parfly
and fry'd Sippets, and ferve them up.

To
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To Stew Carp White.

IRST fcale them, gut them and

cleanfe them; fave the Rows and
Melts ; then ftove them in fome good
white Broth, and feafon them with Cloves
and Mace, Salt and a Faggot of Herbs;
put in a licle ‘White-wine, and when
ftewed enough, thicken your Sauce with
the Yolks of five Eggs, and pafs off the
Rows and dip them in Yolks of Eggs,
and flower and fry them with fome Sip-
pets of French Bread ; then fry fome
Parfly, and when you dith them, garnith
with the Rows, Parfly and Sippets, {o ferve
away hot.
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70 Stew Carp Brown.

SCALE them and cleanfe them and

pafs them off in brown Butter on both
Sides, or lay them in yourPan raw ; ftrew
all over fome grated Bread, Pepper and
Salt, Thyme and Parfly minc’d ; put inw
them one Quart of Claret, and one Pin|
of Gravy, according to the largenefs d
your Fifh; they muﬁ not be quite oo
vered ; put in alfo four Anchovies, fom
orated Horfe-radith, one Shallot chopi)
fmall, two Slices of Lemon, and a'Piect|
of Bacon ftuck with Cloves: Stew yout
Carp one Hour, then brown off a Quat
tern of Butter Gold Colour, with a Spoot
ful of Flower, and put to your Carp}
which will thicken itas Cream ; fry fome
Sippets with the Row and Melt, and fom¢
Parily ; fo ferve away hot.

o
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7o For¢e Lobfters.

\/ OU muft boil them firft, then take
the‘Bodies and open them, and mix

' two boiled Whitings with the Infide, and

make a Forcing as follows : Put to it
two Anchovies, two Eggs, fome Thyme,
Parfly and Shallot, and a Piece of But-
ter, and mix it well and fill up the Bo-
dies ; fet them in the Oven for half an
Hour, fo ferve them.

Eels Fryd.

OU muft fecorch them very thick in,
cut each Eel in eight Pieces, mix
them up with Yolks of Eggs, and fea-
fon them with Pepper, Salt, grated B}cad,
Thyme and Parfly ; then flower them and
fry them: You may do them a plain
Way only with Flower and Salt ; ferve
them with melted Butter and fry’d Parfly.
G2 Ze
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7o Drefs' Frefb Sturgeon. |

Y OU may cutit in Pieces as Veal, and
roaft it and cover it with a Caul; |
bafte it with Butter, Claret, and Sweet-
herbs, and when roafted make Sauce with
melted Butter, Anchovies, Juice of Le-
mon and Shallot.

Another Way.

‘l OU may fricafly it, or hy it as you
do Veal: Cut fome of it into {mall
Pieces and feafon it with Pepper, Saltand |
Nutmeg, and roll it in Yolks of Eggs: :
Make a light Puff-pafte, lay it in with |
fome Oyﬁers and Lumps of Marrow and |
a Piece of Butter, then lid.it, and bakei lt

gently.

Another
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Another Way to [ricafly 'Sturgeon

rowz.

UT it into thin Slices, and feafon it

with Pepper, Saltand Nutmeg ; ftrew
over a little Flower, and fry it brownith;
then take a Bit of Butter, pafs it brown
with Flower, put in fome good Gravy,
one Anchovy, and the Juice of an Orange ;
fo ferve away.

Lobfter Loawes.

EITHER boil them or roaft them,
and cut them into Dice ; mix the In-
fide with the reft, then take your Stew-
pan and put in a good Piece of Butter,
half a Pint of fair Water, fome Nutmeg,
Anchovy and beaten Mace 5 tofs it all up
with a littde Flower, {queeze in a Lemon,
fo fill your Loaves, wath the Top with
Egg, and fry them in clarify’d Butter.

G 3 To
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To Butier Lobfters.

AVE the Tails whole to lay in the

Middle, or the Body Shells will do; |
then take the reft of the Fifh and cut it
into large Pieces; put in a good Piece of
Butter, two Spoonfuls of Rhenith Wire, |
and fqueeze the Juice of a Lemon ; fo F’,
ferve.

7o Roaft Lobfters.

{
AKE them and tie them on alive to |

your Spit, and bafte them with Cl-

ret, an Onion cut in Slices, and a Faggot i_
of Thyme and Parfly; or you may bafte i
them with hot Water and Salt, or with |
Butter, as you do Meat, butdo not flower |
them ; roaft them about an Hour after |
they turn red, and ferve up with melted |
Butter in one Cup, and Anchovy and But t
ter in another. ‘
d

!
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70 Butter Prawns, Shrimps, or
Crayfifh.

T'AKE out all the Tails and leave the

Body Shells, clean them with fome
of the Infide, make a Stuffing with Eggs,
Crums of Bread, Anchovies, Pepper, Salt
and Nutmeg, and a Piece of Butter or
Suet chop’d fine: Mix all this well ; put
in a little Thyme and Parfly minc'd, and
fill the Body Shells therewith ; the other
Part you mutt butter as you do your Lob-
fters, which lay round your Body Shells
and bake them in a gentde Qven: You
may put fome Oyfters and Marrow in
your Force-fifh, if you pleafe; fo ferve
away hot.

G 4 Soles
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~ Soles Forc'd and Larded.

YOU may raife your Sole from the

Tail clofe to the Bone up to the
Gills with a thin Knife, and forceit with |
Fith Force-meat, as before-mentioned,
and lard one Side and wath them with
Egg ; either fry them or bake them ; fo
ferve them away. |

Soles Stewed.

i

Y OU mutt firft fry them in good cla- t

1ify’d Butter Gold Fafhion ; then |

make a clear Amber Colour Sauce of

good Gravy and a little White-wine and

Anchovy; ftew them in this halfan Houg,

and fqueeze in a Lemon, and cut fome |
dic’d Lobfter, or fome Shrimps or Oyfters,

as you pleafe ; fo ferve hot.

T
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7o Marrinate Soles, Smelts,
Gudgeons, &.

‘ Y OU muft flower them and fry them
off Gold Colour; then make a Pickle
with Rhenith Wine, fome Slices of Le-
mon, Slices of Onion, and a little Saf
fron tied up in a Piece of Rag, let them
lie in this three or four Hours : You muft
ferve them up with Slices of Lemon on
them. Another Way is with fome Fith
Liquor mixt with White-wine Vinegar
and Saffron, and a Faggot of Thyme and
Parfly; let them lie in this after fry’d :
You muft not egg your Fith when you
fry it, only flower it dry, and they will
fry fmooth and well.

To
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7% Sonfe Mullets o Gurnets, &c.

Y OU mutt boil them in Water, Salt,

- whole Pepper, 2 Faggot of Herbs,
Onions, Horfe-radifh, and a Blade or two
of Mace; fkim it well, and when enough
take them off and put in a Pint of Vine-
gar, three Bay Leaves and a Lemon flic'd,
fo let them ftand a Day or two in the
Pickle, or more, as you want.

Oyfters Roafled.

YOU muft firlt fet them and beard
them, and roll them up in Yolks of
Eggs: Mix up fome Crums of Bread with
grated Nutmeg, Pepper and Salt, and
ftrew all over them ; then fpit them on
fmall Lark Spits or Skewers and roaft
them; bafte them with Butter, and in 2
Quarter of an Hour they will be ready;
2 fo

‘4,,,,._;_,
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fo fauce them with Butter, Gravy and
Anchovy, and the Juice of Lemon.

Oy’fter Atlets.

OU muft cut two Sweetbreads into

eighteen Pieces, then take thirty-fix
large Oyfters, fet them off, wath them
with Egg, and feafon them with Nut-
meg, Salt and Pepper, and f{pit them on
fmall Skewers, eight Oyfters to four Bits
of Sweetbreads ; then crum them all over
and boil them : You may put fmall Bits
of Bacon between if you pleale ; fauce
with Butter, Lemon and Gravy.

Oyfters the Dutch 7% ay.

ET them off, and roll them in Yolks
of Eggs, then grate fome Naples
Bifkets, with which mix a litcle Flower

and grate in fome Nutmeg: Dip your
Oyfters *
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Oyfters one by one in this, and fry them
in clarify’d Butter, and fend thefe away

with a Cup of plain melted Butter in the
Middle.

Zo Crimp Cod the Dutch Way.

AKE a Gallon of Pump Water, put

in one Pound of Salt and boil it half
an Hour ; fkim it well : You may put in
a Stick of Horfe-radifh, a Faggot of Sweet-
herbs and one Onion, but Water and Salt
are beft ; put in your Slices of Cod when
it boils, and three Minutes will boil them:
Take them out and lay them on a Sieve
or Pye-Plate, and fend away with raw
Parfly about it, and oily Butter in a Cup.

Zo Calver Salmnon.

OUR Water muft boil firft, and
then cut your Salmon, which muft

be alive, in Slices : You may put in a
Faggot
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Faggot of Sweetherbs, an Onion, whole
Pepper, Bay Leaves and Horfe-radifh -
Boil them off’ quick as you do your €od
above-mentioned, and fend up your Sauce
in Cups.

Roaft Salmon Whole.

AKE your Salmon and fcale it and

take out the Guts at the Gill, and
then make a good light Force-meat with
Oyfters, Anchovies, Shallot, crum’d Bread,
Pepper, Salt, Thyme and Parfly, and a
Piece of Butter ; then fill the Belly, put-
ting in fome of the Liver with it ; either
roaft it or bake it ; if roafted, you muft
lath it on with Pieces of flat Deal, and
tie it on with Packthread, or there are
Spits made on Purpofe; but the eafieft
Way is to put the Tail in the Middle,
and fo bake it; or you may fpit it crofs-
ways, and cover it over with a Veal Caul,
and fo roaft ir.

Salmon
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Salmon Cal[ar;cz’.

Y OU muft cut it quite through from
Head to Tail ; take out the Chine-
Bone, then wath each Side with the Yolks
of Eggs, and lay on one Side fome beard-
ed Oyfters, about twenty, and a little Pep-~
per, Salt and Nutmeg, and then roll it
up tight; you muft cut off the Head
Part, then tie it up in a Cloth and boil
it 5 you may do it with Tape, and fo
roaft it or bake it ; either Way is good,
and fauce it at your own Difcretion.

Salmon Pye.

UT it in Slices without Bones, "and

wafh every Piece over with melied
Butter, and feafon with Pepper, Salc and
Nutmeg ; then lay in a Row of Salmon
and a Row of Opyfters; then Salmon, then
Lobfter, cut in Dice ; four. Rows will
make

S—




-

and Country CO OK. 93

make a good Pye: You may have it rais’d
Cruft, or Puff-pafte; put on fome Slices
of Butter, then lid and bake it ; after-
wards open your Pye and -putin a litde
Anchovy, Grayy and Butter, {hake it to-
gether and ferve away.

Tench Fricaflyd.

YOU muft fcale them, cleanfe them
and cut them to Pieces, and then
take a Piece of Butter, pafs it oft with
an Onion and Flower Gold Colour ; put
in fome pale Broth or Water, and a Fag-
got of Sweetherbs ; feafon with Peppetf,
Salt ‘and Nutmeg, and one Anchovy ;
ftove it 2 quarter ofan Hour, then fqueeze
ina Lemon and tofs them up thick with
Cream and Yolks of Eggs, fo ferve hot.

Tench
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Tench Forcd and Broiled,

T AKE the Fleth of one Side of your

Tench and fet it off ; then makea
Forcing with it, and fome Thyme, Parfly, |
- grated Bread, Shallot, Anchovy and Eggs, |
Pepper, Salt and Nutmeg ; chop all this
very well, and lay it together; then fcotch
it with a Knife, and wath it over with
Yolks of Eggs and bake it gently; fend
your Fifh Sauce up in a Boat.

7o Crimp Scate.

T muft be cut into long Slips crofs- |

ways, the Fifh into ten Pieces Inch |
broad, and ten long, more or lef§, accord-
ing to the breadth of the Fifh; then
boil it off quick in Water and Sal, |
and fend it dry on a Difh turn’d upfide |
down in another, and ferve Butter and |
Muftard in one Cup, and Butter and An- |
chovy in another.

2 7o
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70 Pot Salmon.

7 OU muft cut your Salmon the Big-
nefs of your Pots you defign-to keep
it _in, then fcale ir, wath ir, and put
it in a large long Pan, and cover it over
with Butter ; feafon with Jamaica Pepper
and Salt, and when bak’d, take it out as
whole as you can and lay it in your Po,
and cover with clarify’d Butter.

Eels Roafted.

OU mutft fkin them and turn them
quite round and fcotch them, wath
them over with melted Butter, and fpit
them crofsways with a Skewer, and rtie
them on the Spit ; then ftrew all over
fome Thyme, Parfly, Pepper, Salt and
Nutmeg; roaft them quick, and fry fome
H Parfly
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Parfly and lay round your Difh, and faucs |
with Butter and Vinegar. . '

70 Por Lamper Eels.

Y O U 'mutt fkin them and cleanfe them

“ with Salt, and then wipe them dry;
~ beat fome all-Spice very fine ; mix it with
Sale, Cloves and Mace beaten, then turn
them round and feafon them and lay them
on one another when you bake them: But |
when you pot them, if they be large, one |
will be enough for a Pot; bake them one
Hour, and drain them dry, and put fome
clarify’d Butter over, and they will keep
the Year round.

‘Fels éroz’l"d: Whole.

O U muft {kin them; wath them and f
= dry them; fcore them with 2 Kaife |
and feafon them with.Crums of Bread,

: 1 i Thym¢, L
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Thyme, Parfly, Pepper and Salt ; then

turn them round and fkewer them crofs-
ways, and you may either roaft them or
broil them ; fauce them with melted But-
ter and Juice of Lemon.

Eels Spirchcock d.

Y OU muft feower them in their Skin

with Salt, and wath them and dry
them, then fplit them down the Back
and take the Blade-bone. our, and hack
them with' the Back of a Knifé ;" feafon
them wich Pepper, Salr, chop’d Parfly

and Thyme; wath the Infide with Buce

ter, and cut them in Pieces three Inches
long; fo broil them, fauce them with
melted Butter and Juice of Orange,

H 2 Flounders
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Flounders with S okreZ. .‘

JUT them -and cleanfe them ‘wel|
then flath them crofsways three Cus |
only on one Side, and lay them in your
Sauce-pan ; puc in as much Water as will
juft cover them, with a little Vinegr,
Salt, and one Onion : Boil them quick;
then boil four Handfuls of Sorrel, pick |
off the Stalks, and chop it very fmal,
and put about half a Pound of melted
Butter, or more, according to the Quan-
tity of your Fifh, fo puc it over you
Flounders, and ferve away quick.

Eel Pyes Sweer,

YOUR Eels muft be fkin'd and cut |
in two Inch Pieces, lay them ina
Puff-pafte, and put in fome Lumpsof |
Marrow and hard Eggs; then put in |
fome plump’d Currans; and cover it.

Eel |
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Eel Savory.

THE beft Wayis to fkinand cut them
into Pieces, and feafon with Pepper,
Salt, Nutmeg; Thyme .and Parfly ; lay
them in your Cruft, putin fome Slices
of_ Butter over them, and a little Liquor;
then lid your. Party, o ferve away hot ;
fkim off the Fat before you ferve it,

Stockfith Pye with Cream.

OU muft beat your Srockfith well,
water it two Days, and then raife a
Coffin three Inches high ; lay in your
Stockfith in Pieces, putin a Pound of
melted Butter,a Handful of chop’d Parfly
all'over, and then lid 1t, bake it two Hours,
take off the Lid and draw up a Quart of
Cream and half a Pound of Butter and
the Yolks of fix Eggs ; feafon with a lie-
Ha tle
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tle Salt, take Care it does not curdle, and |

then pour it all over your Pye ; {o ferve
away hot.

Oyfter Pye.

Y OU muft fet them and beard them;
then cut two Sweetbreads into twelve

Pieces, and the Marrow of one Bone cut

in fix Pieces, and roll your Oyfters, Sweet-
breads and Marrow in Yolks of Eggs;
{eafon with Pepper, Salt and Nutmeg, fo
fill your Patty when bak’d ; pour in fome

|

thick Butter and Gravy, and fome Oyfter |

Liquor.

Lobfter Pye.

Y OU muft beat the Shells in a Mor- |

tar very well, and put fome warm

Broth to it, and a litle Thyme ; feafon |

. . . |
with Nutmeg and Salt, then ftrain icout |

and thicken it with brown Butter and 3 |

litele
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little Flower ; fqueeze in a Lemon and
put in one Anchovy; then cut your Lob-
fter in large Pieces, and lay it in' your
Cruft with a few Oyfters and Lumps of
Marrow ; fo bake itand put your thicken'd
Sauce all over; and ferve away hot.

Perch larded.

YOU muft fcale them, gut them and

wipe them dry; then lard them on
one Side, and ftove them in a lictle Rhe-
nith Wine and Fifh Stock, with fome
Shrimps, Oyfters and Anchovy; fo thicken
it with Yolks of Eggs, and ferve away
hot. -

7o broil Mackrel.

UT them and fplic them down both
Sides the Bone, but not quite open ;

lay in between fome Fennel, Mint and
Parfly, with Pepper and Salc; then but-
H 4 ter
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ter a Paper and put them either in the
Oven’s Mouth, upon Embers, or on a
Fire, turn them often ; then make your

|

Sauce with melted Butter, Fennel, fome |

Mint and fcalded Goofeberries : Another
Way is to {plit them quite through, and
broil them plain with Pepper and Salt.

7o Pot a Pike.

OU muft feale it, cut off the Head, |
fplitit and take out the Chine-bone; |

then ftrew all over the Infide fome Bay

Salt and  Pepper, and roll it up round, |

lay it in a Pot and bake it one Hour;
then pour all the Liquor from it, and

cover it with clarify’d Butter, and ’twill |

be red like Salmon,
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A Crayhih Pye.

OU muft pick out the Tails clean,

then tofs themup in thick Butter and
fome of the Liquor you get from the
Shells ; after you have beat them in a
Mortar with fome Lear to them, fheet
your Pan and put in your Crayfith with
a few Forcefith Balls and freth Muth-
rooms, fo bake it and ferve it hot.

Pike an Swimmier,

SCALE itand gut it, and wath it and
dry it ; then make a good deal of
Forcefith with Eel, Whiting, Anchovy,
Suet, Pepper, Salt and crum’d Bread, alfo
Yolks of Eggs, Thyme and Parfly, and
a Bit of Shallot ; then fill the Belly full
of this Forcing, and draw with a Pack-
needle fome Packthread through the Eyes,
X the
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the Middle and Tail, in the Shape of
an S; then wath it over with Butter
and Egg, and crum it over with Bread:

|

You may bake it or roaft it with a Caul | .
to cover it, and fauce it with Capers-and |

Butter French Fathion.

Flounders with Sorrel and bard
Eggs.

TAKE your large Flounders and cut

off the Fins and Tails, and put in a
much Water as will juft cover them; put
in a Stick of Horfe-radifh and a Faggot

of Thyme and Parfly, and whole Pepper | |

and Lemon-peel ; then boil them halfa
Quarter of an Hour, and take thcm out
and drain them very well ; boil fix Eggs

hard and take out the Yolks whole ; then |
boil fome Sorrel and fqueeze it and chop |

it in and put in fome melted Butter ;
then difh your Flounders with fix Heaps

of Sorrel round them, and one hard Egg
on
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on every Heap, and fome plain Butter in
a Cup by it felf.

Gurnets, Gudgeons and Oyfters in
Rock Felly.

B OIL them in a good Corbullion, but

not to Pieces : Let them be all whole,
and make a good Jelly of Gurnets, Eels,
Flounders, Scate and Whiting ; then pug
a little at the Bottom of a deep Bafon,
and when cold lay two or three fmall
Oyfter-Shells, and fome of the Sea-Weed,
with two or three Crayfifh; then fome
Jelly, then a Row of Gudgeons, then
Perch, then Jelly, till your Bafon is full:
Let it ftand till cold and fiff, and turn it
all out whole; garnifh with Lemans, raw
Parfly and Fennel.

T
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70 butter Crabs.

T AKE all the Infidé. of the Body
and mince it “fmall’; then put it
in a Sauce-pan, and put in fome thick

Butter, fair Water- and Juice ‘of ‘L

mon, and a few Crums ‘of ‘Bread finely
grated ; then ftir it -about and put i
three Spoonfuls of “Rhenith Wine, or
French White-wine ; broil the Claws and
lay round. T

Ecls zbe Dutch ,/{Vq:y; Gril'd.

S KIN themand cut th’cxﬁ in ﬁx Pieces; :

let them lie in Vinegar and White-
wine, the half of each four Hours ; then
ftove them half an Hour in the fame
with a Faggot of Herbs, Spice and alit-
tle Salt ; fend them up Liquor and all;
garnith with boiled Parfly andflic'd Le-

mon. ;
Barbels
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by Barbels  Roafled. L - .

CLEANSE‘ them well and dry’ them

with a Cloth and turn ‘the Tails in
their Mouths, and ‘fill the round Holes
with good Force-mear, and ftick their Tops
with bearded Opyfters; then put them'in
a Party-pan with a Veal Caul ander, and

wath them with one Yolk of an' Egg, and
ferve them with Shrimp:Sauce; 72" :

Oyfter Bread.

TAKE fix French Rolls and cut' &

Hole on the Top, and take out.the
Crum, and then ragoo your Oyfters with
fome Gravy, Butter, Juice of Lemon,
one Anchovy and Crums of Bread, and a
lile Shallot ; tofs up-all and fill your
Loaves, and put the Lid on, and wath it
with Yolks of Eggs, and flower. them
and fry them in clarify’d Butter.

A Dutch
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A Dutch Herring Mogundy.

4
————

YOU'm‘uﬁ leave the Head 4nd Tail |

on and the Back-part, and take of |
all the reft from the Bone clean 5 then |
chop it with Apple, Onion, Parfly and |

Thyme very fmall ; then lay it on again

in the fame Place of your Herrings |

fcotch it with your Knife, and fend them
up, otherwife you muft mix them with
Oil and Vinegar ; {o ferve them,

7o pickle Herrings Red Trowt
Fafbion 2o diffolve the Boues.

CLEANSE them well, and cut off the

Heads; then take an earthen Panand
lay a Row of Herrings at the Bottom ;
fprinkle them all over with Bay Salc and
Salt Peter mix’d ; then lay another Row
till your Pan is full, then cover them
and
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and bake them gently; and when cold
they will be as red as: Anchovies, and
the ; Bones, diffolved,

Turbet Coréulliok.

L'E T your Turbet be very well cleans’d,

and make your Corbullion as fol-
fows: To a Gallon of Pump Water put
in one Handful of Salt, ‘two Lemons, fix
Onions, one Quart of Vinegar, two Bay
Leaves, and a Faggot of Thyme and
Parfly, and when your Fifh boils fkim it
well : This is a very good Liquorto boil
flat Fifh in,

Turbet 2 Felly,

Y OU muft make a Stock about three

., Pints, with two Eels, four Gurnets,

and three fmall Maids, with a Blade of

* Mace and fome all-Spice ; boil this in three

Quarts of Water till it comes to balf ;
you
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you may boil your Turbet in this Liquor, |
to ‘which you may add a Pint of Rhenifh |
Wine and half a Pint of White-wine
Vinegar, which whcn cold w1ll be all

Jelly.

7o Pickle Oyfters.

T AKE one hundred of large Oyften

and fet them off enough to ear, put
to the fame Liquor one Pint of Rhenifh,
four Blades of Mace, two Bay Leaves, 1
Rafe of Ginger, fome Salt, and whole Ja-
maica Pepper, and the Juice of four Le- |
mons ; boil them up with a Sprig. of
Thyme, {kim them, and let them ftand
till cold.

To Pot Charrs.

OU muft cleanfe’ them’ and cut oﬁ'
the Fins, ‘Tails, and" Heads ; then

lay them in Rows in a long baking Pan; |
cover them ‘with Butter; and feafon ther;xl |
with |
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with all-Spice, Salt, Mace, and three Bay
Leaves, and bake them one Hour ; then
take them out and drain them very well
and dry from that Liquor; you may put
them either fingly or two in a Pot, and
cover them with clarify’d Butter ; let
them ftand till cold.

Fith Sauce 20 keep the whole Year.

TAKE twenty-four  Anchovies, chop

~ them Bones and all ; put to ten Shal-
lots, a Handful of fcrap’d Horfe-radifh,
four Blades of Mace, one Quart of Rhe-
nifh' Wine, or White-wine, one Pint of
Water, one Lemon cut in Slices, half a
Pint of Anchovy Liquor, one Pint of Cla«
ret, twelve Cloves, twelve Pepper Corns
boil them together till it comes to a
Quart ; then ftrain it off in a Bottle, and
two Spoonfuls will be fufficient to a Pound

.of melted Butter,

1 ‘ Fith
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Fifh Sauces of feveral Sorts.

T O one Pound of Butter put three An.

chovies, one Lobfter cut in Dice s
little Gravy and a Lemon{queezed ; draw |
up all together thick, and then fauce your
Fith.

For Salmon ¢r Trouts. ,

Q one Pound of Butter put two Aw

chovies, one Pint of Oyfters, 2 Gil |
of Shrimps, and fome Gravy, with a lir
tle White-wine : Draw all up togethe
thick as Cream.

For Turbet.

Y OU muft puc it on in cold Wate,

then put in Lemon-peel, Onion, ¢
Faggot of Herbs, and Salt and Vinegar;
fkim
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fkim it well, and when boil’'d, drain it
off well, and make your Sauce with Lob-
fters, Qyfters and Shrimps, Anchovies and
Gravy, and the Juice of Orange; {o ferve
it over your Fifh, and your plain Butter
in a Boat by it felf.

For Mullets.

YO.U 'may broil them, roaft them,

boil them, or foufe them; when you
broil them, put in Butter, Anchovy and
Capers; when boil’d, Butter, Lemon and
Anchovy ; when roafted, Butter, Anchovy,
Claret and Juice of Lemon ; and when
cold, Oil and Vinegar.

For Eels.

OU may cither bone them, fkim
them, or cut them 'in fmall Pieces

and broil them on Skewers, or whole, or
roaft  them, fry them or boil them, or
I2 make
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make a Patty of them, or ftew them;:'
the Sauce is plain Butter and fry’d Parfly |

For Flounders,

Y O U may boil them with Sorrel Sauc,
or Butter and Parfly, or Lemon,an
plain Butter : You may butter them, o |
king the Skin off and Bones clean; or fy
‘them with Parfly and Butter; or make: |
~“Water Souch with Perch, Flounders,a
Parfly Roots.

For Scate or Whitings. |

!

|

Y OU may butter your Whitings, tht |
is taking out all the Bones afit
boil'd or broil'd : As for Scate you mi|
crimp  it, cutting it in- Jong-flip Piecs|
and putting them in Pump Water, a|
boil them off quick, and fauce it wik|
Butter and Muftard in one Cup, and Bot|
1|

|
|
|
|
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ter and Parfly in another, and Butter and
Anchovy over.

For Saltfifh.

OU may do fome in Flakes with

Cream, Yolks of Eggs, and Butter;
fonie with Carrots, fome with Parfnips,
fome with Eggs, fme with Butter and
Muftard, fome with Oil  and Vinegar
cold : Thefe are' the moft proper Ways
to drefs Saltfith ; you may make Saltfith
Pye fweet or favoury.

For Ling.

§ for Ling you may fend it up dry,
garnifh with raw Parfly ; another way

is boild with poach’d Eggs on it; ano-
ther way is fry’d after it is boil'd, wafhing
it over with the Yolk of an Egg, or with
Eggs; or you may make a Ling Pafty,
1:3 putting

-
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putting Cream, Eggs, and melted Butter |

over it. |
F
|
i

For Codfith Fre/b.

YOU may crimp fome in Slices and
broil them, fome dip’d in Eggs and
fry'd, fome Slices boil'd off quick in Pump |
Water and Salt ; you muft put them it |
when the Water boils. Another way; roat
the Tail-End or boil it, or the Head wif |
good Oyfter or Shrimp Sauce, or maked |
Patty with good Opyfters, dic’d Lobl |
and Shrimps., '

For Herrings Frefb.

Y OU may make a Pye fweet-waywith |
Currans, or favoury with Thyme |

Parfly, Pepper and Salt; or broil themi

or boil them with Portatoes, or broild |

with Muftard, Vinegar, and Butter ; and

another §

X
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another way with the Heads bruifed in
Small Beer, Muftard and Vinegar.

For a Pike.

Y O U may roaft it witha good Forcing
in the Belly, with Oyfters, Liver, Sue,
Crums of Bread, Thyme, Parflyand Eggs,
Anchovies and a Shallot; fill the Belly,
and either bake or roaft it ; fauce it with
Oyfter Sauce: The French Way is with
Caper Sauce ; and you may boil it with
Anchovy Sauce, or fry it in Slices, and
ferve with plain Butter and fry’d Parily.

Y KITCHEN
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KITCHEN GARDEN.
Cabbage Forcd whole.

N/ OU muft parboil a large white Cab-

bage, then take it out and cool it; |
when it is cold cut out the Heart of itas |
big as your Fift, and fill it up with good |
Force-meat made of Sweetbreads, Marrow, |
Eggs, Crums of Bread, Pepper, Salt and
Nutmeg, Thyme and Parfly ; make itup
all together, and- force your Cabbage;
ftove it well in good Gravy one Hour, |
and fend it whole to Table; thicken your
Sauce and pour all over, and garnith with
Slices of Ham or Bacon broil'd.

Lettuce Forc'd.

T AKE twelve, fet them off, and then

cool them ; when cold take out the
Heart and fill them full with Sweetbread
: Force-
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Force-meat; fet them in your Pan Stalk
upwards, and ftove them half an Hour;
feafon them as before, and ferve away.

Cardoones Butter'd.

T AKE them and blanch them, and

cut outall the Strings, and leave them
two Inches long; then boil them in Wa-
ter and Salt, and a litcle Bit of Fator But- '
ter, and when tender ftrain them off and
tofs them up in thick melted Butter,
Pepper and Salt.

Sherdoones Fry'd or Butter'd.

THEY are a wild Thiftle that grows
in every Hedge or Ditch ; you muft
cut themabout ten Inches and ftring them,
tie them up twenty in a Bundle, and boil
them as Afparagus, or cut them in {mall
Dice, and boil them as Peas and tofs them
up with Pepper, Salt, and melted Butter,
or fry them. ' A
Cardoones
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Cardoones with Cheefe.

S TRING them and cut them anInch |

long ; ftove them in good Gravy til
tender ; feafon with Pepper and Salt, and
fqueeze in one Orange ; then thicken it with
Butter brown’d with Flower, put it in your
Dith and cover it all over, with grated

Parmafan, or Chefbire Cheefe, and the |

brown it over with a hot €heefe~Iron, fo
ferve away quick and hot.

Spinach with Eggs.

BOIL your Spinach well and green,
and {queeze it dry and chop it fine;
then put in fome good Gravy and melted
Butter, with a little Cream, Pepper, Salt
and Nutmeg; then poach fix Eggs and
lay over your Spinach, fry fome Sippets
in Butter, and ftick all round the Sides;

fqueeze one Orange, fo ferve it hot.
Sorrel
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. Sorrel with Eggs.

OUR Sorrel muft be quick boil'd

and well ftrained ; then poach three
Eggs foft and three hard 5 butter your
Sorrel well, fry fome Sippets and lay three
poach’d Eggs and three whole hard Eggs
betwixt, and ftick Sippets all over the
Top, and garnith with flicd Orange and
curl’d Bacon or Ham fry'd,

Zo force Artichokes.

THEY mutt firft be boil’d and the Bot-

toms taken out whole, and thrown
into cold Water; then take them out and
wath them with the Yolks of Eggs, and
make a Forcing of two Bottoms, boil'd
Yolks of Eggs, Pepper, Salt, Nutmeg,
and a little Marrow; beat them in a2 Mor-

. tar very fine, and fill up your Bottoms

pointed




124 . The' Compleat City
pointed like a Sugar Loaf ; bake them
gently and fc;wc with a Cup of Butter.

A Fricafly of Artichokes.

' CRAPE the Bottoms clean, cut them in-
to large Dice and boil them off, not too
tender ; then ftove them a lictle in Cream,

T ———

feafon’d with Pepper, Salt and Nutmeg, |

and thicken with the Yolks of four Egg
and melted Butter, and fo ferve away
quick ; garnith with forc’d ones cut into
Halves, or fry'd Artichokes,

Peas Frango, 2.

HELL pour Peas and pafs a Qﬁartem

of Butter Gold Colour, with a Spoon-
ful of Flower ; then put in a Quart of
Peas, four Onions cut fmall, and two
good Cabbage or Silefia Lettuce: You
muft not cut them fo fmall as Qnions;
il : then

F—
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then put in half a Pint of Gravy, feafon’d
with Pepper, Salt and Cloves: Stove this
well an Hour very tender ; you may put
in half a Spoonful of Double-refin’d Su-
gar, and fry- fome Artichokes and: lay
round the Side of the Difh, fo ferve away
with a forc’d Lettuce in the Middle.

Clary fryd with 'Egg:.

ICK, wath and dry your Clary with
a Cloth ; then beat up the Yolks of
fix Eggs with a litde Flower and Salt;
make the Batter light, and dip in every
Leaf and fry them fingly, and fend them
up quick and dry. :

- Clary Amler.

OU mutft feald your Clary and chop

~ it fmall and beat it up with eight

Eggs ; feafon with a Shallot chop’d, Pep-

per and Salt ; then fry it off quick as you
doa Pancake ; fqueeze over an Orange.

Ham
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Ham Amlet.

O1IL a Piece of lean Ham and chop |
it very fmall ; then beat up the Yolks
and Whites of eight Eggs, and putina P

Shallot minc’d and Pepper ; mix all well
together, and fry it as you do a Pancake, |
fo ferve it quick.

Egg Amlet zhe plain Way.

B EAT up twelve Eggs, mix with
them a lictle Pepper, Shallot and Par-
fly ; putinto your Pan a Quartern of But-
ter and brown it Gold Colour; and then
put in your Eggs and fry them quick;
turn a Plate upfide down in a Difh and
foferve it ; garnith with fic'd Orange.

Y — g

Oyfler
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Oyfter Amlet.

TAKE two Dozen and fet.them off
beard them and then beat up eight
Eggs very well ; feafon with. Pepper, Salc

" and Nutmeg ; cut in two or three. finall

young Onions and fry them ; if you have
a fmall Piece of Ham, put it in, fo ferve
away hot.

Sweetbread Amlet.

'T'AKE four Sweetbreads and boil or

roaft them enough ; then cut them
in thin Slices; take a Quartern of Butter
and brown it Gold Colour ; put in your
Oyfters ; fhread in a litle Thyme and
Parfly, with a Shallot and a Pallat boiled
tender and cut fmall, fo fry it quick and

ferve away hot.

Scorcen-
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Scorceneroes Butter'd.

OU mutft {crape them and boil them
very tender, and cut them into Pieces
two Inches long ; then fqueeze in a Le

‘mon; put in half a Pint of Cream and |

four Ounces of Butter,; with a little St
and Nutmeg ; you may fry them alfo.

Alexander Butrer'd or Fry'd,

IRST parboil them and get theSkin |
off ; then boil them in their Lengths

very tender, and make a Batter with Rhe-
nifh Wine, Eggs and Flower, and the
dip them in and fauce ‘them with melted

Butter, Sack and Sugar ; you may do |

them favoury.

Artichoke
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Artichoke Pye.

: ' R OIL twelve Bottoms' very tender,

then force fix and lay at the Bottom
of your Cruft; put in fome Lumps of
Marrow and dic’d Sweetbreads, and then
put in half a Pint of Cream; feafon with
Nutmeg and Salt, fo bake it.

Beans Blanch'd.

YOU muft boil your Beans fo that

the Skin comes oft'; then fry fome
thin Slices of Ham or Bacon, and fome
Parfly to lay round your Beans; tofs up

your Beans with melted Butter, and fo
ferve hot.

(
¢
|
\,
|

T —
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A Bean Tanfey.

B LANCH them and beat theminz

Mortar very fine ; feafon them with
Pepper, Salt, Cloves and Mace; you mey
do itfavouryor fweet ; the favoury Wayis
as above : Then put in the Yolks onlyof

fix Eggs, and a Quartern of Butter; you |
muft butter your Pan, and bake it |

you do a Tanfey, and ftick Slices of
fry’d Bacon a top: The fweet Wayis

with Beans, Bifket, Sugar, Sack and Crean, '

and cight Yolks of Eggs ; fo bake it,and
ftick on the Top fome Orange and Le
mon-peel candy’d.

Sellery wuth Cream.

YE up four Bunches and boil them

tender ; cut them three Inches long |
the beft and white Heartof it; then take |

half 2, Pint of Cream and four Yolks d

I Egg |
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Eggs; feafon with Salc and put in a
fmall Piece of Butter, and fhake it toge-
ther thick, and ferve away hot.

Endive Ragoo'd.

TAKE fix Heads of Endive and tie

them clofe and fer them firft off;
then take the white Part and tie it up
clofe ; -thicken fome good Gravy, and
put in your Endive and ftove it gently
and tender ; then {queeze in a Lemon
and ferve away hot: You may put it un-
der fome Fowls.

Zo force Cucumbers.

IR ST pare them and core out the

Seed ; then force them with lighe
Force-meat and ftove them in good Broth
or Gravy, and when tender cut two in
Slices, and the other fend whole ; {queeze
ina Lemon; and ferve away ho,

K 2 To
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7o flew Cucumbers.

OU muft core them and cut them
into large Dice or round as you
pleafe, and then fry them brown withan
Onion ; put in fome Gravy and Elde
Vinegar, and feafon with Pepper and Sl;
fo ferve it under Mutton and roaft Betf

Savoys forc'd and flov'd whok,

T AKE two green Savoys and fet them

off ; then take out the Infide and fill
the Vacancy with good Force-meat ; te
the Savoys up, force one, the other plain;
then ftove them in good Broth and Gravy;
feafon with Pepper, Salt and Nutmeg;
and when you have ftoved them enough,
thicken fome Gravy and put in a lik
Vinegar, fo ferve it away,

Fryd
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Fryd Sellery.

OU muft firft boil it half enough,
then let it cool, and make a Batter

" with a little Rhenith Wine, the Yolks of

Bggs with a little Flower and Salt: Dip
every Head in, and fry them with clari-
fy'd Butter, and fauce them with melted
Butger,

Stewed Red Cabbage. :

YOU muft cut your Cabbage very
fmall and fine, and ftove it with

Gravy and Saufages, and a Piece of Ham ;-

feafon it with Pepper and Salt; before you
fend it away put in 2 little Elder Vinegar,
and mix it well together, which will turn
it of a redifh Colour ; fo ferve away hot.

K 3 PICKLING

}.
|
|
|
|
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7o pickle. Mufhrooms.

&7 OU mutt lay them in Water andSali |

and rub them with a Flannel very |
white; then put on a Sauce-pan with
Water and Salt, and when it"boils up, put
in your Mufhrooms and boil them two
Minutes ; then take them out and ly
them on a Cloth to drain, and make you |
Pickle thus : Toa Gallon of Wine Vine- |
gar take one Quart of White-wine, two
Rafes of Ginger, two Nutmegs cut it
Slices, four Blades of Mace, two Spoon-
fuls of Salt; boil this up and fkim it well,
take it off the Fire,and when cold, putin |
your Mufhrooms; then cover them with
Leather or a Bladder. :

T
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7o pickle Walnuts.

Y OU muft put them into Pump Wa-

ter and Salt for nine Days, fhift your
Water every Day ; then take them out
and rub them dry, and make your Pickle
thus: Take a Gallon of Vinegar and put
in fix Bay Leaves, half a Pint of Muftard
Seed, fome Salt, whole Pepper, Ginger,
Cloves and Mace ; boil it up and {kim it
well; then put your Walnuts in a deep
Pot and your Pickle boiling hot to them,
and cover them clofe,

To pickle French Beans.

OU muft purge them in Salt and
Water twenty-four Hours ; then take
them out and dry them with a Cloth,and
make your Pickle thus: Take two Quarts
of Wine Vinegar, fome Jamaica Pepper
K 4 whole,
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whole, Ginger, Cloves and Mace, Bay
Leavesand Salt; then boil it up and fkim
it, and put your Beans into your- Pickle
boiling hot, and cover it down clofe;
then fet them before the Fire and let
them cool by degrees as the Fire gog
out: Do fo three times together every
other Day.

7o make Mangoes.

’I" ARE your Mangees or Cucumben
and cut a Hole on the Top, and put

out the Core and Sceds ; then fill it up
with Muftard Seed, Garlick, and Bits of
Horle-radith and Ginger ; faften the Top
with a {mall Skewer, and fet them up-
right in a deep Por, and make your Pic-
kle thus : To a Gallonof Vinegar put in
one Handful of Salt, fome Cloves, Mac,
and fix Rafes of Ginger, and whole Pep-
per ; boil it up, put in a Bit of Dill, and
then pour in your Pickle boiling hot, and
cover them down clofe: Do this every
other Day three times. 7
0
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7o pickle Onions,

’I’_‘ HEY muft be of a fmall white Size

and Colour 5 then parboil them and
let them cool ; make your Pickle with
half Wine, half Vinegar ; put in fome
Mace, Slices of Nutmeg, Salt and a litcle
Bit of Ginger ; boil this up together, and
fkim it well ; then let it ftand dll cold,
put in your Onions, and cover them
down ; if they fhould mother, boil them
over again and fkim them well, and let
them be quite cold before you put in

your Onions, and they will keep all the
Year,

To pickle Cab?age.

OU may do it in Quarters, or
fhave it in long Slips, and fcald ‘it
about four Minutes in Water and Salt 5
then
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then take it out and cool it; boil up
fome Vinegar and Salt, whole Pepper,
Ginger and Mace ; when your Pickle is
boil’d and fkim’d, let it be cold, and then
put in your Cabbage ; cover it prefently,
and they will keep white.

Zo pickle Sellery.

YOU muft pickle your Sellery two

"Inches in length, fet them off, and
let them cool ; put your Pickle in cold,
the fame Pickle will do as for the Cab-
bage.

7o pickle Artichokes.

Y OU muft take out the Chokes whole
and - firm; they muft not be above
three Parts boil’d, and the fame Pickle
will ferve as above-mention'd, only in-
ftead of Ginger put in Slices of Nut-
meg ; cover them clofe, and they will

keep the Year round. ‘
PASTRY.
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70 make Puff-pafte.

O three Pounds of Flower put one

Pound of Butter ; rub half of it in
your Flower and work it up light with
fair Water ; you may put one Egg in if
you pleafe, then roll it out and lay about
twenty little Bits upon it the Bignefs of a
large Nutmeg, and fold it up and roll
it out again ; then butter it and fold
it up again and flower it ; do thus three
times, then roll it out for Ufe, and it will
rife well : This Pafte ferves on feveral
Occafions.

Tart Patty-pan Pafte. .

O four Pounds of Flower put one
Pound and a half of Butter, rub it

in well with half a Pound of fifted
Eight-
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Eight-penny Sugar; work it up quick
with Water, and this Pafte ferves for all
Sorts of Tarts or fweet Patties. Another
Way is with two Eggs, one Pound of
Butter and two Pounds of Flower and no
Sugar ; work it up, but not too ftiff; this
Pafte comes well out of your Pans,

Pafty-pafte, or Pafte for Meat
| Pyes.

T O fix Pounds of Flower put twa

- Pounds and a half of Butter ; rub
two Pounds in your Flower with two
Eggs, work it up quick with Water and
roll it out; then butter it over once more
with the other half Pound of Butter, and
flower it and fold it up ; give it threeor
four blows with the Rowling-pia crofs-
ways, and roll it out for Ufe: This Pafte

ferves for all Sorts of Meat Pafties ot
Pyes.

Almond |
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Almond Pafte.

TAKE a Pound of Almonds and
blanch thém and beat them in 2
Mortar very fine; put fome Water to
them to keep them from oiling ;5 then
mix up your Almonds with two Pounds
of Flower, rubbing it well in with one
«t Pound of powder'd Sugar ; then put in
half a Pound of Butter and fix Yolks of
Eggs, with two Whites ; this Pafte will
ferve for rich Tarts or fweet Pyes; it will
foon bake.

3

Hor Butter Pafte for Raifed Pyes,

OU muft boil a Pound of Butter to

a Quart of Water, which will ferve

for fix Pounds of Flower ; work it up
ftiff and quick, and roll ic up in a Cloth;
let jt fweat half an Hour, and you may
then
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then ufe it for all Sorts of Raifed Pafte
. of Standing Pyes.

Plum Pudding.

TAKE a Pound of Beef Suet, cut it

fmall, mix it up with a Quart of
new Milk ; put in fome Nutmeg, Sl
Ginger, and fix Eggs ; then mix it up
with Flower thick, and put in halfa
Pound of Currans and half a Pound of
Raifins ; you may either bake it or boil
it : Another Way is to fcald your Milk
and put in fome Bread.

Plain Pudding. #

OU muft fcald your Milk and put

in as much grated Bread as Sue,
and put your Milk to it ; then cover it 2
Quarter of an Hour; feafon it with Nut-
meg and Ginger, ' and one Spoonful of
Sugar : Mix this up well with a licle
Flower, and boil it two Hours.
Marrow
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Marrow Pudding.

T AKE a Quart of Cream or Milk,
put in four Ounces of Bifket, eight
Yolks of Eggs, fome Nutmeg, Salt, and
the Marrow of two Bones; fave fome
Bits to lay about the Top ; feafon with a
littde Sugar ; put in two Ounces of Cur-
rans plump ; fet it gently on the Fire ;
then cool it and bake it in Puff-pafte.

Carrot Pudding.

OU muft grate two Carrots very fine,
put in a Pint of Cream, eight Eggs,
fome Sugar, a little Sack, Salt and Nut-
meg, and four Ounces of melted Butter :
Mix this ‘well, and cut a little candy’d
Orange and Lemon-peel and put in, fo
bake it or boll it.

Spinach

|
|
|
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Spinach Pudding.

S CALD your Spinach and chop it very

fine, or the Juice will do ; mix with
Cream, the Yolks of eight Eggs, four .
Ounces of Bifker, and four of meled
Butter ; feafon with Sugar, Nutmeg, and
Salt ; then fet it on the Fire, till ’tis
fiff, but do not boil it ; then cool it and
bake it in Puff-pafte, or boil it

Quaking Pudding.

T AKE twelve Eggs, beat them up

well; put in two Ounces of Sugar,
two Ounces of Bifket, one Quart of Cream,
three Spoonfuls of fine Flower ; feafon
with Nutmeg and Salt 5 mix it as for Pag-
cakes thin as Batter ; then put in fosme
Orange-Flower Water, of Rofe-Watef,
and butter your Cloth ; then boil it three
quarters of an Hour ; fauce it with Sack,

Sugar and Butter, ;
* A
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APPENDIX

An Artichoke Pye.

BO I L Artichokes very well, take the Bot-
toms, feafon them with a little Mace, add
agood Quantity of Butter. 'Make a Layer of it
in the bottom of the Pye, put in the Artichokes,
ftrewing’ on a little Salt and Sugar, alfo fome
Picces of Marrow wrapp’d up in the Yolks of
fome Eggs, with a few Goofeberries or, Grapes.
Upon thefe lay fome Dates, fome Yolks of hard
Eggs, Citron, large Mace, &c. then cover thefe
with Butter, bake it and pour in fcalded W hite-

wine.

A Baitalia Pye.

TAKE two: fmall Chickens, two fquab Pi-
geons, two fucking Rabbets, cut them in
Pieces, feafon them with Savoury Spice, and lay
them in the Pye ; add two Sweetbreads fliced,
two Sheeps Tongues, a thivered Pallat, a Pair of
Lamb-ftones, ten or fifteen Cock’s-combs, with
L Savoury
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Savoury Balls and Oyfters. Lay on Butter g
clofe the Pye. Put to it a Lear.

N. B. Savoury Spice is Pepper, Salt, Cloye,
and Nutmeg. -

Another.

TAKE yoyng Chickens, iquab Pigeons, yoiing
< ““Partridges, Quails andLarks. T rufs then,
and lay them in the Pye, take Ox Pallats, boj
them, blanch them and cut’ them-in Piecgs
Sweetbreads and Lamb-ftones 5 cut them iy |
Halves or Quarters, Cock’s-combs blanched, s
Pint or Quart of Oyfters dredged over wil |
grated Bread and Marrow ; add Sheeps Tongy
boiled, blanched and cut in Pieces. Beat Pop
pery’ Salr, Cloves, Mace and Nutmeg all togs
ther.  Seafon wich this, Lay Butter on theBos
tom of the Pye, and place the reft in with the
Yolks of hard Eggs, Knots of Eggs, Cock
ftones and Treads,and Forc’d-meat Balls. Comt |
up the Pye; and when you fet it into the Qv
put'in five or fix Speonfuls of Water, andwhe
it-comes out of the Oven, pour' it out and put
in Gravy. :

A Calf’s Head Pye.

AKE a Calf’s Head, boil it till you et

take out all the Bones, f{lice it  into. thin
Slices and lay it in the Pye with the Ingrediens
for Sayoury Pyes.  See above.

Anothr, |
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Another.

LEANSE and wath the Head well, boil it

for three quarters of an Hour, cut off the
Fleth in Bits, of the bignefs of Walnuts, blanch
the Tongue and flice it : Parboil a Quart of
Oyfters and beard them ; take the Yolks of ten
of twelve Eggs. ‘Intermix fome thin Slices of
Bacon with the Meat ; put an Onion cut {mall
in the Bottom of the Pye, feafoning it with Salr,
Pepper, Nutmeg and Mace ; lay alfo Butter on
the Bottom, put in your Meat, clofe up the
Pye, and put in a little Water ; when it is
baked take off the Lid. Take off the Far, and
put in a Lear of thick Butter, Mutton Gravy,
a Lemon pared and flic'd, with two or three
Anchovies diffolved. Let them firft ftew together
a little while, cut the Lid in handfome Pieces,
lay it round the Pye and ferve it up.

A Chicken Pye,

T AKE half a Dozen of fmall Chickens, roll

up a Piece of Butter in fweet Spice, and
put a Piece into each of them, icafon them and
put them into the Pye with the Marrow of a
f:ouple of Bones, with Fruit and Preferves, as
in Lamb Pye, with a Caudle.

Another,

BOIL young Chickens in an equal Quantity
~ of Milk and Water; then flea them, and
feafon them with Salt, Cloves and Nutmeg.

L2 Put

‘
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Put Puff-pafte round and in the Bottom of g
Dith, lay a Layer of Butter with Artichoke By,
toms, Veal Sweetbreadsand Cocks-combs, u
over them lay the Chickens, with fome Bit
Butter roll’d up in the Seafoning and fome Byl
of Forc’d-meat.  Lay on a Lid of Puff-pafle, t
Oven muft not he too hot... While it is baking
make the following Caudle; boil a Blage f
Mace in half a Pint of W hite-wine or Cyde, |
take it off the Fire and flip in the Yolks of tw
Eggs well beaten, with a Spoonful of Sug, ‘
and a licle Bit of Butter rolled up in Flo
Pour in this Caudle when the Pye comes ourof
the Oven.

Egg Pyes.
BOIL twenty Eggs hard, take the Yols |
and fhred them with Citron and Lemn
peel, feafon them with fweer Spice, andm
them with a Quart of Stuff for Cuftards, ready
made, fet it all aver the Firey let it gather o1
Body ; the Pyes being dry’d in the Oven, fl
them with this Batter, as you do Cuftards, m ‘_
when they come out of the Oven, fick tha

with flic’'d Citron, and ftrew them with colo
ed Bisket.

Another Way.
B OIL twelve Eggs hard, take the Yolksa
chop them with twice the Quantity of Bed
Suet and three Pippins pared, cor’d and flict
add half a Pound of Currancs, wafh’dand diy%
a quartd!
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a quarter of a Pound of Sugar, a lictle Salt, fome
Spice finely bearen, and the Juice of half a good
Lemon, a quarter of ‘a Pint of Canary, candy’d
Orange and Citron cut in Picces, of each an
Ounce and half. Lay Lumps of Marrow on the
Top, if they are to be caten hot, or elfe omit it.
The Oven muft not be too hot, they will be
baked in three quarters of an Hour.

A Goofe Pye.

BONE your Goofe, feafon it with Savoury
Spice, and lay it in the Pye with a couple
of Rabbets.

Another.

PArboil the Goole. and bone it, feafon it with

Salc and Pepper, and put it into a deep
Cruft, with a good Quantity of Butter both
under and over. Let it be well bak’d, fill it up
at the Vent-hole with melted Butter. Serve it
up with Bay Leaves, Muftard and Sugar.

A Hare Pye.

UT the Hare in Pieces, feafon it with Sa-
~ voury Spice, lay it.in the Pye with Balls,
flied Lemon and Butter ; clofe it up and bake it.

Another.
DRES S a large Hare, mince one Part of it
{fmall with Bacon, Thyme, Savory and
Marjoram ; feafon it with Salt, Pepper, Cloves
and Nutmegs. Seafon the other Part as youdid
L3 ; the
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the former § work the minc’d Meat with
Yolks of Eggs and lay it about the Hare, g
fill up the Pye with {weet Butter 5 bake it, g

when it comes out of the Oven, pour in halfy
Pint of ftrong Gravy.

A Hen Pye.

C UT the Hen in Pieces, feafon it with § f

voury Spice, lay it in the Pye with Bally |
Yolks of hard Eggs, Slices of Lemon and Buug,
Clofe the Pye, bake it, and when it comes oy
of the Oven, pour in a Lear thickened wik

Eggs, ‘

A Lamb Pye.

TAKE a Hind-Quarter of Lamb, cutitiy .

to thin Slices ; feafon it with Savoury Spiet |
and lay them into the Pye, alfo lay in an bud
Lettuce, Artichoke-Bottoms, and the Topsof
an hundred of Afparagus, lay Butter over then.
Clofe up the Pye, bake it, and when it coms
out of the Oven pour in a Lear,

Another.

UT the Lamb in Slices, feafon with Clovey
Mace, Nutmeg, Salt, Pepper, and Sug,

lay it in your Coffin, lay on it and between i
a few Carrants, and Raifins of the Sun floned, |
the Marrow of a couple of Bones, a few Skir
rits boiled and blanched, Dates, candy’d Lemo?
and dry’d Citron, preferved Barberries, fliced
Lemon, large Mace and Butter ; clofe ity b’k:
|
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it, and when it comes out of the Oven, make
a Caudle of White-wine, Verjuice and Sugar,
beaten up with the Yolks of three or four Eggs,
fer it on the Fire, keep it ftirring till it begins
to be thick. Put it in and fhake it together,
{crape on Sugar and ferve it up.

A Lutber Phye.

MINCE three Pounds of Fillet of Veal,
with the fame Quantity of Beef Suet, {ea-
fon it with {weet Spice, add half a Score Pip-
pins, two Handfuls of Spinach, a coupleof hard
Lettuces, Thyme and Parfly, mix it with a Two-
penny white Loaf grated,and the Yolks of four
or fix Eggs, Sack and Orange-Flower Water,
three Pounds of Currants, and Preferves, as in
the Lamb Pye, and a Caudle.

Another.

TAK E any cold Meat, except Beef and Pork,
and to every Pound of Mecat take a Pound
of Suer, mince them f{mall, take ufual Sweet-
herbs, fhred them {mall, add Salt, half an Ounce
of Cloves and Mace fincly beaten, two Nut-
megs grated, and fix Eggs : Mix all well toge-
ther, and work them up into Balls as big as
Pullets Eggs. Put thefe into the Pye, allo a
Pound of Raifins ftoned, and as many Currants:
Then put in a Pound of Butter and bake it.
Take a quarter of a Pint of Canary, half a
quarter of a Pint of Verjuice, a quarter of a
Pound of Burter and a quarter of a Pound of Su-
L 4 gar,
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gar, and the Yolks of three Eggs ; boil them
all together with a little Mace, till they are of

a tolerable Thicknef, pour it into the Pye ang
ferve it up.

Minc’d Pyes.
AKE a Neat’s Tongue, parboil it, fhrg ‘
it, and to a Pound of the Meat allow two
Pound of Beef Suet fhred {mall, and five or i
Pippins, a green Lemon-peel : Seafon this Quan- |
tity with an Ounce of {weet Spice, and any othe
Quantity proportionably 5 add two Pound of
Currants, and a quarter of a Pound of Citron,
- Lemon and Orange-peel, half a Pint of Suck,
and a little Orange-Flower Water : Mix the
all together and fill your Pyes. According t
the Quantity of your Meat, you muft encres
or diminith the reft of the Ingredients.
You may, if you pleafe, add the Juiceof 2
Lemon, two Spoonfuls of Verjuice, two u
three Pippins hack'd fmall, fome Dates ftorel

and flic’d, and a few Raifins, ftoned and cu
{mall.

A Mautton Pye.

TAKE a Loin of Mutton, &c. cut it’into ‘
Steaks, feafon them with Savoury Spic,
lay them in the Pye, and lay on fome Butter;
clofe it, bake it, and when it comes out of the
Oven, chop a Handful of Capers, Cucumbers
and Oyfters, in Gravy, an Anchovy and draw
Butter, and put it in.
A Nest's
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4 Neat’s Tongue Pye.
TAKE a Neat’s Tongue, parboil it, blanch
it and flice it, feafon it with Savoury Spice,
add Balls, {liced Lemons and Butter ; clofe the
Pye, bake it, and when it comes out of the
Oven pour in a Ragoo.

Another.

Arboil the Tongue, cut off the Root, blanch

ity mince the Meat with Beef Suet, Marjo-
ram, Thyme and Parfly ; feafon with Pepper,
Cloves and Mace finely beaten: Add the Yolks
of two Eggs, fome Sugar and grated Bread,
make up the Pafte in Form of a Tongue, put
inthe Meat, pour in a Mixture of Verjuice,
Rofe-Water, Butter and Sugar, and bake ir.

A Turkey Pye,

ET the Turkey be bon'd, feafon it with Sa-

voury Spice, put it in your Pye with a cou-
ple of Capons or wild Ducks cut in Pieces to
fill up the Corners : Lay on Butter and clofe
the Pye. When it is bak’d and cold, fill it with
clarify'd Butter, as muft be done to all cold
Pyes.

Another.

MAKE a good Pafte, bone your Turkey
and lard it with pretty large Lardoons of
Bacon, feafon it with one Ounce of Pepper, two
Ounces of Salt, and an Ounce of Nutmegs, if
1t be to be eaten cold ; but if hot, with half the
Seafoning
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Seafoning before mentioned : Lay Butter in the
Bottom of the Pye, lay in your Turkey and put
in half a Dozen whole Cloves, then lay on the
reft of your Seafoning with good Store of By:
ter ; clofe it up and bafte it over with Eggs, and
when it is bak’d fill it up with clarify’d Bute,

A Veal Pye.
HAving raifed an high Pye, cut a Fillet of
Veal into three or four Fillets, {eafon then
with Savoury Spice, and a little Sweer-hers
and Sage minc’d 5 lay Slices of Bacon at the Bo.
tom, and betwixt each piece; lay'Slices of Bit
ter on the Top, clofe up the Pye and bake it.

An Umble Pye.
T AKE the Umbles of a Deer, parboil them,

clear off all the Fat from them, take fome
thing more than their Weight of Beef Suet an
fhred it together ; then add half a pound of St
gar, feafon with Salt, Cloves, Mace and Nu-
meg ; add half a pint of Claret, a pint of Cit
nary, and two pound of Currants wafh'd and
picked ; mix all well together, and bake them
in Puff or other Patte.

A Venifon Pye.

WHEN you have raifed a high Pye, fhred
a pound of Beef Suet and lay it in the
Bottom, cut the Venifon in pieces and feafon it

with Pepper and Salt, lay it on the Suer, lay Bur
: vet
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ter on the Venifon, clofe up the Pye and let it
ftand in the Oven for fix Hours.

A Venifon Pafly.

LAY down half a Peck of Flour, put to it
four Pounds of Butter, beat cight Eggs,
and make the Pafte with warm Water, bone the
Venifon, break the Bones, feafon them with
Salc and Pepper, and boil them, with this fill
up the Pafty when it comes out of the Oven ;
Take 2 Pound of Beef Suer, cut it into long
Slices, ftrew Pepper and Salt upon it 5 lay the
Venifon in, feafoned pretty high with Salt and
black Pepper bruis’d 5 fet Pudding Cruft round
the Infide of the Pafty, and put in about three
quarters of a Pint of Water. Lay on a Layer
of frielh Batter, and cover it. When it comes .
out of the Oven, pour in the Liquor you have
made of the Bones boil’d, and thake all well to-
gether,

A Veal Pafty.

AKE a quarter of a Peck of fine Flour,
and a Pound of Butter, break the Butter

into Bits, put in Salt and half an Egg, and as
much cold Cream or Milk as will make it into
a Pafte : Make your Sheet of Pafte, bone a
Breaft of Veal, feafon it with Salt and Pepper.
Lay Butter in the Bottom of your Pafte, lay in
your Veal. Put in whole Mace, and a Lemon
flicd thin, Rind and all ; cover it with Butter,
clofe it up and bake it; when it comes out of
T the
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the Oven cut it up, heat fome White-wine,.

Butter, the Yolks of Eggs and Sugar. Poy
this into the Pafty and ferve it up.

A Florendine of a Kidney of Veal.

LET the Kidney, Fat and all be fhred with

~ a little Spinach, Parfly and Lettuce, thre
Pippins and fome Orange-peel.  Seafon it with
fweet Spice and Sugar, and a good Handful of
Currants, two or three grated Biskets, Canaryar
Orange-flower Water, and two or three Egg,
mix them well together, put them into a Dif
covered with Puff pafte, lay on the Lid ad
garnith the Brim.

A Flovendine of Oranges or Apples.

.CUT half a Dozen of Sewil Oranges in

two, fave the Juice, take out the Pulp and
lay them in Water for twenty-four Hour,
fhift them three or four times ; then boil them
in three or four Waters, in the fourth put to
them a pound of fine Sugar and their Juice.
Boil them to a Syrup, and let them ftand in this
Syrup in an earthen Pot.  'When you ufe them
cut them in thin Slices. To ten Pippins pared,
quartered and boiled up in Water and Suga,
put two of thefe Oranges, lay them on your
Puff-pafte in a Difh as before.

A Rie
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ine A Rice Florendine.
)

our OIL half a pound of Rice in fair Water

B till it is very tender, then putto it a Quart
of Milk or Cream ; boil it till it is thick, and
feafon it with {fweet Spice and Sugar, beat eight

t £ Bggs very well and mix with it. Add to ic half
& apound of Currants, half a pound of Butter and
th the Marrow of two Bones, threc grated Biskets,
of Sack and Orange-flower Water ; having covered
5 your Dith with Puff-pafte, put in your Mixture
f;’ and bake it.

d A Florendine.

’]"AKE two pound of Cheefe-Curds, a pound

of blanch’d Almonds finely pounded, half
a pound of Currants, a little Rofe-water, and Sy-
g to your Palate; mingle thefe well together
with fome Spinach ftew’d and cut fmall. Lay
Puff-pafte on the Top and Bottom of the Difh,
and bake it in an Oven moderately heated.

A Florendine Magiftral.

UT thin Slices of a Leg of Veal like Scotch
Collops, beat them with a Knife on both
Sides ; feafon them with Salt, Pepper, Cloyes
and Mace. Cur as many thin Slices of fat Ba-
con, rollthem up and put them into your Pye-
Dith. " Add two or three Shallots and two or
three Anchovies, fome Oyfters,and forty or fifty
Forc’d-meat Balls,and Lemon par’d and flic'd;
Putin a quarter of a pint of Gravy, half a pinc
2 of
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of ftrong Broth, and half apint oFWhite-winq
cover it with Puff-pafte and bake it.

An Almond Pudding.

TAKE half a pound of Jordan Almonds
-+ blanch them and pound them in a Mortar
with four grated Biskets and three quarters ofs
pound of Butter, Sack and-Orange-flower Wa.
ter; then mix it with a Quart of Cream, being
boiled and mix’d with eight Eggs; {weet Spiee
and ‘Sugar ; cover the Dith with Puft-pafte, pour
it in and garnith it.

A Calf’s Foot Pudding.

HRED Calf’s Feet very fine, mix the Ma
with a penny white Loaf grated and fealded
in a pint of Cream ; add to it half a poundof
Beef Suet fhred, and cight Eggs,and a Handfil
of plumpt Currans : Seafon it with fweet Spict
and Sugar, a little Canary and Orange-flowe
Water, and the Marrow of two Bones ; then
put it up ina Veal Caul, being wath’d over with
the Batter of Eggs; and having wetted a Cloth,
put it in, tie it clofe up, and put it in whenthe
Pot boils ; let it boil for two Hours, then turn
it-ina Dith. Stick flic’d Almonds and Citron
onit. Let your Sauce be Canary and Orange-
flower Water, with Lemon Juice, Sugar and
drawn Butter.

A Tanfey.
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A Tanfey.

BOIL a Quart of Cream or Milk with aStick

of Cinnamon and a Nutmeg quartered, and
fome large Mace, and let ‘it ftand cill it is half
cold, then mix with it the Yolks of twenty Eggs,
and the Whites of ten ; ftrain it, and to it add
four grared Biskets and half a pound of Butter,
andapintof the Juice of Spinach and a little Tan-
fey, Canary and Orange-flower Water, Sugarand
alittle Sale.  Set it over the Fire to gatherintoa
Body,buttera Difh well, and pour it in ; bake it,
then turn it on a Pye-plate. Squeeze an Orange
onit, grate fome Sugar over it, garnith it with
fliced Orange and a little Tanfey made in' a Plate,

A Goofeberry Tanfey.

PUT freth Butter into aFrying-pan, and when

it is melted, put in a Quart of Goofeberries,
and fry them till they are tender, math them to
pieces, beat eight Yolks and four Whites of
Eggs, add a pound of Sugar and three Spoon-
fuls of Canary, three Spoonfuls of Cream, a
Peany white Loaf grated, and three Spoonfuls
of Flour : Mix all thefe together, put the Goofe~
berries out of the Pan to them, ftir them all
Well together, then put them into a Sauce-pan,
to thicken ; then put Butter into a Frying-pan,
1y them brown, turn it out upon a Pye-plate,
and ftrew Sugar.

A Cuftard.
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A Cuflard.

BOIL a Quart of Cream, with a Stick f |
Cinnamon, a Nutmeg quarter’d, and fone
large Mace 5 let it fland till it is half cold, bey
cight Yolks and four Whites of Eggs well,mig
them with Sugar, Canary and Orange-flowe
Woater. Set it on the Fire, keep it ftirring, t

a white Froth arifes,and feum it off 5 thenyou |

Coffins having been firlt dry’d in the Oven, fi
them. . ‘

Forc’d Meat Balls Sweet.

TAKE part of a Leg of Veal or Lamb, fcupe
it fine, thred as much Beef Suet veryfml, |
feafon it with fweet Spice; add Currants accort:
ing to Difcretion,and the Yolks of threeor for
Eggs, anda little Lemon-peel, and {ome Sweet
herbs fhred fine : Mix all thefe well togehe,
and make it up into lictle Balls.

Savoury Balls. l
CRAPE part of a Legof Veal or Lambvery

fine, mince as much Beef Suct very fnll
with a little lean Bacon, Sweet-herbs,a Shit
lot or two and an Anchovy. Beat thefe ind
Mortar il they are a fine Pafte, feafon it with
Savoury Spice, and make it up into-little Bally

Bk B
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Balls for Fif.

MIX together Carp and Eels minc’d very
fine, with as much Beef Suet fhred {mall,
Sweet-herbs and Savory fhred fmall, Savoury
Spice, grated Bread and Eggs. Beat all in a
Mortar and make it into Balls.

A Caudle for fweet Pyes.

AKE of Canary and white Wine equal

Quantities, a little Verjuice and Sugars
boil them together, then brew them with two
or three Eggs like butter’d Ale. When your
Pyes are baked, pour it in at the Funnel, and
thake it together.

L'E AR S

A Lear for Pafties.

TAKE the Bones of the Meat of which the
Pafty is to be made, cover them with Wa-~
ter, and bake them with the Pafty, and when

it comes out, ftrain the Liquor, and put it into
the Pafty,

A Lear for [avoury Pyes.

IN a proper quantity of Claret, Gravy and
Oyfter Liquor, boil a faggot of fweet Herbs,
two or three Anchovies and an Onion 3 thicken
&t with browned Butter, and pour it into your

favoury Pyes, when it is wanted. :
M A Leay
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A Lear for Fifb Pyes.

AKE Claret, White-wine Vinegar, Anchg

vies and Oyfter Liquor, put to them fome
drawn Butter, and when the Pyes are baked, |
pour it in with a Funnel.

A Ragoo for made Difbes.

AKE Cocks-combs boil’d, blanch’d ad §

{liced, Sweet-breads {liced and Lamb’s-ftone;, .
tofs them up in Claret and Gravy, with fwes |
Herbs, favoury Spice, Mufhrooms, Truffs, |
Murrels and Oyfters, thicken with brown But
ter ; ufe it when call'd for.

Scotch Collops. ]

AKE the Skin off from a Fillet of Ve,

and cut it into thin Collops, and fcotch
them with the back of a Knife, lard half of
them with Bacon, and fry them with a itk
brown Butter; then take, them out and pit
them into another tofling pan, then fet the pin
they were fry’d in over the Fire again, wafh it
out with a little ftrong Broth, rubbing it with
the Ladle, then pour it to the Collops. Do
this to every pan-full ’till all are fry’d, then fiev
or tofs them up with a -pint of Oyfters, a col-
ple of fhiver’d Pallats, Cocks-combs, Lambt*
ftones and Sweet-breads blanched and fliced, 4
couple of Anchovies, favoury Balls, Onion
a faggot of fweet Herbs, and thicken it Wit
brown Butter, and garnith it with fhred Orag®
Fricafly

=
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Fricaffy Tripe.

- TAKE a double Tripe, cut fome of the

fat part in flices, and dip them in Eggs or
2 Batter, and fry them to lay round your Difh;
and the other part cut, fome in long {lips, and
fome in dice, and tofs them up with Mint, O-
nion, chopt Parfley, melted Butter, Yolks of .
Eggs, and a little Vinegar; feafon with Pepper
and Salt, fo ferve away. Another way. You
may broil fome, and fome you may boyl with
Salt, Onionand Rofemary, andfend it up in the
Liquor in which it is boyl’d.

Cow-heel fry'd.

YO_U muft fplit it and flour it, and fry it

brown and crifp on both fides ; then fry
fome Onions and lay all over them, and fauce
with Butter and Muftard : Another way is,
boyled with Butter and Vinegar: Another, cold
with chopt Parfley, Pepper, Salt and Vinegar :
Another way is; cut in pieces and fricaffy’d, or
with Butter and Parfley.

Another Way.

YOU muft chop it fmall after boil'd; put in
.~ as much Suet as Neat’s Foot; then put
in half a pound of Currants, fome Nutmeg,
SUg'ar, and fix Eggs, two Naples-bifkets, half
a pint of Cream, and a little Orange-flower
Water; then fheet a Dith with Puff-pafte, and
il it with your Ingredients, and fo bake it
gently, fticking at top flit Citron.

M2 Sheep’s
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Sheep’s Trotters flew’d.
THEY muft be well boyld, then plit

them, and take the Hair out bctwixtthem; !
then ftove them in fome pale Broth and Juice of

Lemon, fome chopt Parfley and thick Butter;
when you difh them, cut fome Sippets and fliced
Lemon; you may make a Trotter-pye favouy
or fweet, with Currants, or marinate them,
that is, .make a Batter with Rbenifh Wine and
Flour, and two Yolks of Eggs, and dip them

in and fry them: Another way; fricafly them, |

or eat them cold with Vinegar.

An Adimond Pudding.

TA KE as many Almonds as will ferve for
your Difh, blanch them, add the Yolksof
four or five Eggs, Rofe~water, Nutmeg, Clove,
Mace, a little Sugar, a little Salc and Marrow,
and bake it in an Oven no hotter than for Bifket
bread ; when it is half baked, take the whitedf
an Egg, Rofe-water and fine Sugar well beate
together, lay it over the Pudding with aFer
ther, then fet it into the Oven again, flick i
over with Almonds and ferve it up. Youmy
put Puff-pafte in the bottom of the Dith.

An Almond Pudding boil'd.

BEAT a couple of Eggs, ftrain them into#
quart of Cream, grate in a penny WhIt
Loaf with a Nutmeg, half a pound of Almonds

blanch’d and beaten fine, angd half a dozen fpo?ﬂl'
uls

.
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fuls of Flour, mix all thefe well together and
fiweeten them with fine Sugar. Flour your Bag

" or Cloth, put in your Pudding, put it into the
Pot, when it boils ; when it is boil'd enough,
pour on it Butter melted with a little Rofe-
water. - Stick it with blanch’d Almonds, and
ferve it up.

A baked Bread Pudding.

CUT a two penny Loaf into thin Slices, boil
two Quarts of Milk or Cream, break your
Bread in it very fine, put in half a fcore Eggs,
a Nutmeg or two grated, half a pound of Su-
gar, a pound of Butter, flir it well together;
butter a2 Difh, and bake it an Hour.

An Almond Pudding.

BLANCH and pound half a pound of For-
dan Almonds with four grated Bifkets and
three quarters of a pound of Butter, Sack and
Orange-flower Water, then mix it with a Quart
of Cream boil'd and mix'd with eight Eggs,
fweet Spice and Sugar, cover the Difh with
Puff-pafte, pour in the Butter, and bake it

4 boil'd Bread Pudding.

TAKE a Quart of Cream, boil it with Salt,
Sugar, Nutmeg, Cinnamon, Cloves and
Mace; when it has boil’d, flice in the Crufts of
two French Rolls, and fet it by till it is cold ;
then drain off all the Cream that the Bread has
2ot foak’d up, and rub the Bread through a
M 3 Colander,
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Colander, put in the Yolks of fix and Whig
of four Eggs, then flir it well together, by
your Difh and put it in, tye a Cloth over j;
boil ity and ferve it up with drawn Butter,

A Lemon Pudding.

AKE a Couple of clear Lemons, grate of

the outfide Rind, alfo grate a Couple of
Naples Bifkets, and mix them with your grated
Peel, and add to it the Yolks of twelveaud b
Whites of fix Eggs well beaten, three quartey |
of a pound of Sugar, and three quarters o3 |
pound of Butter, and half a pint of thick Crem, '
Lay a fheet of Pafte at the bottom of the Dif,
put in the Batter, fet it into the Oven imae
diately, having firft fifted a little refined Sugr £
over ity Let it ftand an Hour.

An Orange Pudding.

RATE off the Rind of a Couple of §i

ville Oranges, as far as they are yellow,
then put the Oranges in Water, and let then
boil ’till they are tender: Shift the Water thre:
or fodr times to take away the bitternefs. Whe
they are tender, cut them open to take away the
Seeds and Strings, and beat the other part ind §
Mortar with half a pound of Sugar ’till it comes
to a Pafte, thea put in the Yolks of fix Egg
and three or four Spoonfuls of thick Cream, ad
half a Naples Bifket grated ; mix thefe togethtt
put in a pound of freth Butter melted, ftirit

well in. Lay a fheet of Puff-pafte at the bo §
o |
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tom and on the fides of the Difh. Garnifh it.
Set it in the Oven for about three quarters of

an Hour.

An Oat-meal Pudding.

HRED 3 quarters of a pound of Beef Suet
S very fine, put it into 3 pints of thick Cream,
it having firft boil'd, add a pound of But-
ter, a grated Nutmeg, a lictle Salt, and half a
pound of Sugar, and then thicken all with a
pint of fine Oatmeal. Stir it well together.
Put it into a Pan.  Let it ftahd ’rill it is almoft
cold, and then put in the Yolks of fix Egge,
mix all well together ; lay a fheet of Puff-pafte
in the Difh, ftick Lumps of Marrow in it. Let
it ftand in the Oven two Hours.

Another.

AKE a pint of whole Oatmeal, bruife it,

put it into a quart of Cream, with a Blade
or two of Mace ; boil them together ’till the
QOatmeal has foak’d up all the Cream, let it
ftand ’till it is cold, and beat the Yolks of
sight Egos; and the Whites of four, with five
or f{ix 8poonfuls of Rofe-water ; put thefe into
the boil’'d Cream and Oatmeal; then put in
powder'd Sugar, Salt, Nutmeg and Cinnamon,
then melt a good quantity of Butter; put in
fome good Marrow or Beef Suct minced, and
grated Bread ; mix thefe all well together, butter
the Difh, put it in and bake it.

M 4 A Rice
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A Rice Pudding.

TAKE half a pound of ciean pick’d Rice ‘
Boil it in Water, and afterwards in Milk,
till it is as thick as a hafty Pudding ; fer it by |
’till it is cold, then put in the Yolks of fix ang
the Whites of four Eggs, well beaten, a pound
of Marrow or Butter, a pound of Currants; §
add to thefe half a pint of Cream, two orthe
{poonfuls of Canary and a little Rofe-war: |
Add Salt, Cinnamon, Nutmeg, Cloves af |
Mace, and two Ounces of candied Citron ad |

Lemon-peel. Cover it with Puff-pafte; uf |
bake it. '

A Millet  Pudding.

AKE fix ounces of Millét-feed, put toit |

three pints of new Milk, a quarter of s
pound of Sugar, or rather more, a little S
and ' near half a pound of Butter, except you
have Marrow or Suct, though Butter is bettar
than Suet, If you have a mind to make it of
the Cuftard kind, you may put in fix or cight
Eggs, well beaten, with a little Milk to mix
and ftrain them with.

A Rice White Pot.

BOIL a pound of Rice in two quarts of
Milk, ’till it is tender and thick, then beit

it well-in a Mortar with a quarter of a pound
of blanch’d Almonds, then boil two quarts of
Cream with Crumb of white Bread and Bladez
2 0l
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of Mace, mix all together with the Yolks of
cight Eggs, fome Rofe-water, and {veeten it
with Sugar to your Palate; cut fome candied
Orange and Citron Peels thin and lay it in when
it is in the Oven. Let not the Oven be too hot,
for if it be it will foon fpoil.

Zo make Blood Puddings.

TAKE a Quart of Oatmeal, boil it in a
quart of Milk, and let it ftand ’till the
next-Morning to f{well; fhred a pound and half
of Beef Suet, feafon it with Salt, Pepper and
alittle Thyme, Parfley and Penny-royal, of each
a handful, fhred very fmall, mix thefe with the
Milk and Oatmeal, and three pints of the Blood
of a Hog, or that of a Sheep may ferve ; when
thefe are all well mix’d together, having either
Hog’s Guts, or Ox’s Guts ready, well clean’d,
and the infides turn’d out, then make a fmall
Funnel that will hold a quarter of a Pint, with
a Tail about five Inches long, of a fize that will
eafily go into the Gut. ' Cut the Guts a Yard
long, and fill them with the Ingredients, tye
them a Span long, and tye the two Ends of that
Span together ; then tye in the middle of thé
Span, and fo you will have two Puddings in
each Piece; fill them not too full, but let them
be lank ; then boil them for a Quarter of an
Hour, take them out and lay them in a Colan-
der to cool. They will keep for fome time.

Another
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Another WWay.

TA KE. the Blood of an Ox while it is warm,

put fome Salt to it, and then firain jt,
and when it is thorough cold put in Groats of
Oatmeal, well pick’d, and let it ftand to fosk
all Night ; the next Morning feafon with Pep.
per, Cloves, Mace, Nutmeg and Fennel-feeds;
add «to them Rofemary, Savory, Thyme ad
Penny-royal, and alfo fome new Milk or Cream,
beat four or five Eggs very well, and put imo
the Blood with Beef Suet fhred, but not vey
fmall. Mix all thefe well together, fill the Gut,
being prepared as above direted, and boil then
for ufe.

Hogs Puddings.

OIL the Umbles of an Hog very tende,

take fome of the Lights, with the Hear
and all the Fleth about them; when you har
taken out the Sinews, mince the reft very fmal)
alfo the Liver, add to thefe a pint of Cream, s
quarter of a pint of Canary, the Yolks of four
or five Eggs, Salt, grated Nutmeg, Cloves
Mace and Cinnamon finely beaten, fome Sugar,
a pretty Quantity of Hog’s Fat, a little Rofe-
water, and a few Carraway-feeds; roll it upan
Hour or two before you put it into your Guts;
rinfe them in Rofe-water and fill them as dic
rected.

!

-
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7o make White or Marrow Puddings.

AKE two pounds of Marrow or Beef Suer,

thred it very fmall; take a pound and half
of Almonds, blanch them and beat them very
{mall with Rofe-water; grate a pound of Bread,
and a pound and a quarter of fine Sugar, a little
Salr, one Ounce of Mace, Nutmeg and Cinna-
mon, twelve Yolks of Eggs, four Whites, a
pint of Canary, a pint and half of thick Cream,
fome Rofe or Orange-flower Water; boil the
Cream, and tye a little Saffron in a Rag, and
dip it in the Cream to colour it. Firft beat the
Eggs very well, then ftir in the Almonds, then
the Spice, and Salt, and Suet ; afterwards
mix all the Ingredients well together, fill the
Guts no more than about half full, put fome
bits of Citron in the Guts as you fill them. Tye
them up, and let them boil a quarter of an Hour.

Another with Currants.

T AKE a pound and half of grated Bread to

two pounds of Beef Suet, fhred it fine, add
a pound of Currants, Cloves, Cinnamon and
Mace, of each a quarter of an Ounce, beaten
fine; add a litle Salt, three quarters of a pound
of Sugar, half 4 pint of Sack, a pint of Cream,
alittle Rofe-water, half a fcore Eggs well bea-
ten, but half of the Whites. Mix all thefe
well together ; fill the Guts not more than half
full, boil them a little, pricking them as they
boil to keep them from breaking. Take them
Up, lay them to dry, 7o
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To make Plum Pottage.

TAKE a Leg of Beef, boil it to Rags, fo

that the Liquor when cold will be a Jelly,
ftrain it while hot, let it ftand while it is cold,
take off the fat very clean, then fet it over the
Fire again, and to every Gallon of Broth alloy
half a pound of Raifins of the Sun, and a pound
of Currants, clean pick’d and wath’d; alfo flew
two pound of Prunes, and when they are plumpt
take out the faireft, and put in whole, the Re-
mainder pulp thro’ a Colander, wafh the Stons
and Skins clean with fome Broth ; add the crumb
of a penny white.Loaf grated to each Gallon of
your Broth, and the Quantity of half a Nutmeg
to a Gallon, the weight of a Nutmeg of Cloves
and Mace, and the weight of all the Spices of
Cinnamon, grate and beat the Spice fine ; putin
for each Gallon half a_pint of Sack and halfa
pint of Clarer; add Salt and Sugar to your Pe
late; when the Fruit is plump’it isenough: Jult
before it is taken off the Fire fqueeze in the
Juice of a Lemon to each Gallon, and putina
Peel or two.

To make Saufages.

PROVIDE’Sheep’s Guts, cleanfe them well,

take good Pork, ecither Leg or Loin, break
the Bones fmall, and boil them in juft as'much
Water as will cover them, keep it well fcumm'dy
and*eafon the Liquor with Salt, Pepper, whol¢

Mace, Shalot and Onion; when they have boilj;il
;!
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il all the Goodnefs is out of them, then ftrain the

Liquor and fet it by to cool 5 mince the Meat very
fmall, feafon it with Salt, Pepper, Clovesand Mace,
all beaten, fhred a little Spinach to make it look
green, and a handful of Sage and Savory; add
to thefe the Yolks of fome Eggs, and moiften
the Meat, Herbs and all, pretty well with the
Liquor of the boil'd Bones ; then roll up fome
of your minced Meat and fry it, to try if it be
to your liking, and if it be, fill the Guts with
the Meat. If you defign them for prefent fpend-

. ing, you may mince a few Oyfters with your

Meat.

Anether WWay.

AKE the beft and tendereft Piece of Hogs

Fleth, both fat and lean an equal Quanti-
ty, and you may mix Veal with it if you pleafe;
chop thefe well together with a little Shalot,
feafon with Salt, Pepper, and all Sorts of Spices
and favoury Herbs, and a handful of grated Bread ;
fill the Guts with thefe Ingredients; prick them
often to let out the Wind, and to make them
fill the better ; when they are fill'd fmooth them
with your Hand, and tye them in Lengths. If
you broil them, let it be on a Gridiron over a
flack Fire. :

You may make Saufages of Veal after the
fame manner, taking the Flefh of a Fillet of
Veal inftead of Pork, and as much Fat of Hogs
Fleth as Fillet of Veal.

7o
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To make Saufages without Skins, -

AKE a Leg of either Pork or Veal, take

out all the Sinewsand Skins, and alfo the Fa,
and to every Pound of lean Meat put two Pounds
of Beef Suet, pick’d from the Skin : Let the
Meat and Suet be fhred feverally, and very fine,
thred a handful of green Sage, mix all well to.
gether, and feafon with Salt, Pepper, and gtated
Nutmeg. Put this Mixture into an Earthen
Pan, prefs itdown hard, keep it clofe cover'dand
it will keep good a Fortnight. W hen they a
ufed let them be roll’d upin as much Egga
will make them roll fmooth 3 but ufe no Flour,
Make them of a Finger’s length, and as thick
as two. Fry them in clarify’d Suer 5 let theLi
quor be boiling hot before you put them in
~ keep them rolling about the Pan, while they
are Frying.

To falt Hams, Tongues, &c.

"TAKE three or four Gallons of Water, put

to it four pound of Bay-falt, four pound of
White-falt, a pound of Petre-falt, a quarter of
a pound of Salt-petre, and two Ounces of Pru-
nella-falt, and a pound of brown Sugar, boil it
for a quarter’ of an Hour, fcum it well; when
itis cold feparate it from the bottom, put it into
the Veffel you would do the Hams in, putit
the Ham; let it lie in this Pickle for a Month
or five Weeks. But Tongues need to lie but 2
Fortnight. A Clod of Dutch Beef may lie %
long
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long as 2 Ham. Collard Bccf but eight or
ten Days.

Dry them in a Stove, or with Wood in a
Chimney.

P’TCRL.ES

o Pickle Afparagus.

AKE the largeft you can get, cut off the

white at the Ends, and f{crape them lightly
to the Head, ’till their green Colour appears
very lively ; wipe them with a Linen-cléth, and
lay them even in a broad Gally-pot. Strew over
them a little Salt and two Pennyworth of Cloves
and Mace. Then pour to them as much White-
wine Vinegar as will cover them, and let them
lie for nine Days. After that pour out the Li~
quor, boil it in a Brafs-{kellet, fo large that the
Afparagus may be flipt into it and ftow’d down,
let them ftand a lictle, fet them on the Fire ’till
they are green ; but take care not to boil them
till they are foft. Put them in order into a
Gally-pot, lay them down clofe, and keep them
for ufe.

Zo Pickle Barberries.
TA KE Barberries, pick out the worft to make
the Pickle look red ; put in both White
and Bay-falr, °till the Pickle is ftrong enough to
bear an Egg'; boil it for half an Hour, and
firain it into the earthen Veffel you intend to
keep them in ; and when the Liquor is cold,
z put




176 Appendix.

put in the Barberries, adding as much Whj.
wine Vinegar as you fhall think convenient, gp{
half a pound of brown Sugar. Tye them dow
clofe with Leather and keepthem for ufe,

Zo pickle Beet-voots and Turnips.

B OIL theBeet-roots, (5¢. in Water and Syt f

a Pint of Vinegar, a little Cochineal, ang
when they are half boil’d, putin the Tumip
having been firft pared, and when they are boild
take them off the Fire, and keep them in thi
Pickle.

To pickle Broom-buds.

AKE the Buds before they grow yellow o

the top, make a Brine for them of Vineg

and Salt, thaking them together while the Sil

is melted; then putin the Buds; ftir them onc

a Day, ’till they fuck in the Pickle, and kep
them clofe cover’d.

70 pickle ved Cabbage.

AKE a clofe leaved red Cabbage, cut itin®
'~ Quarters, and when the Liquor boils, put
in the Cabbage, and let it have ten or a dozn
Waulms ; then make a Pickle of W hite-wint
Vinegar and Claret. You may alfo put o
Beet-root, boil them firft, and Turnips haf
- boil’d; theyare very proper for garnithing Difhe
or a Sallad. '

%
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ites
and To pickle Elder-buds.

ot OIL Water and Salt together, put in the

Buds and let them boil a while; but not till
they are tender, then ftrain them, and fet them
' byto cool. . In the mean time boil White-wine
ol Vinegar with two Blades of Mace, and a little
' whole Pepper. Put the Buds into the Pickle
%’ | and let them ftand nine Days, then fcald them in
i a Brafs Kettle fix feveral times, till they are as
green as Grals 3 but take Care that they do not
grow foft. Then put them into Pots, and tye
them down with Leather,

lty

¢ To pickle Colly-flowers.

It ’I‘AKE the clofeft and whiteft Colly-flowers
t you can get, cut them a Finger’s Length
D from the Stalk, boil thefe for a whilein a Cloth,
with an equal Quantity of Milk and Water, - but
they muft, by no means, be made tender. Then
take them out carefully, and fet them by to cool.
0 Boil a Quantity of White-wine Vinegar, with
ot Cloves, Mace and a Nutmeg cut into Quarters,
] and a little whole white Pepper ; fet the Liquor
e by to cool, then flip in the Colly-flowers, and
it in three Days they may be ferved up at Table,

6| Zo pickle Purflain,

TAKE Parflain, Stalks and all, boil them in
fair Water, and lay them to dry upon a
Linen Cloth, When they are thorough dry,
N put

/




178 Appendix.
put them into Gally-pots and cover them with

W hite-wine Vinegar in which Salt has bee
diffolved.

Th pickle Samphire.

AKE Samphire thatis green, and has afwee
fmell, gathered in the Month of May, pick
it well, and lay it to foak in Water and Salt for
two .Days; afterwards put it into an Earthey
Pot, and pour to it as much W hite-wine Vine-
gar as will cover it; put it into a Sauce-pan,
it over a gentle Fire, cover it clofe, and letit
ftand till it is green and crifp, but not till itis
foft and tender 5 then put it into the Pan agin

and tye it down clofe for ufe.

To pickle Afben Keys.

TAKE thofe which are young, plump and

very tender; parboil them in a little fii
Water, then take a pint of White-wine, halfs
pint of Vinegar, the Juice of a couple of Lemons,
and a little Bay-falt, and boil them together; let
it fland by till it is cold, then put the Afhen Kep |
into the Pickle, and cover them from the Air

To pickle Cucumbers in flices.
TAKE twenty or more large Cucumbers, cot
them in flices, butnot too thin, butdonot
pare them, lay them in a broad Pan, and b
with them fome Onions pecl’d, let them fiant
for twenty four Hours, then put them into 4§

Colendar to drain 3 boil three Pints or two Q“‘“sf
0
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of the beft White-wine Vinegar, with whole
Pepper, large Mace and Ginger ; put the Cucum-
bers into the Jar, and pour the Pickle boiling
hot upon them, ftop them immediately very
clofe, let them ftand for two Days, then boil
the Pickle before till they are green’d, Put the
{mall whole Onions into the Jar with them.

To keep Artichoke Bottoms for Sauce.

AKE Artichokes about Michaelmas, they

may be the fmall Sort; boil them till you
can take off all the Leaves and Choak; then lay
them on Tin-plates, and fet them in an Oven,
after the Things are drawn out, when it is fo
cool that it will not at all difcolour them; let
them ftand till they are very dry, then put them
into an Earthern Pot to keep; tye them down
clofe; fer them in a dry Place; when you would
ufe them, put them into fome fcalding Water
till they are tender, cuttheminlargeDice ; they
will look White, and eat very fweet all Win-
ter,

To keep Mufhrooms withost Pickle for Sauce.

T AKE large Muthrooms, peelthem and take
out all the infide, put them into Water,
and let them lye for fome Hours; then ftew them
in their own Liquor, and lay them on Tin-
plates as you do Artichoke Bottoms, dry them
1n 2 cool Oven, repeat this till they are perfectly
dry 5 put them in a Pot, tye them down clofe,
fet them in a dry Place. You may feafon them
N 2 with

r 4
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with Mace and Pepper 3 they will not indeg
look white, but will eat delicately, and look g
well as TrufHes.

PRESERVING; &

To clarify Sugar in order to Preferving, &,

AKE a Pan convenient as to fize, according

to the Quantity of Sugar you would cl.
rify. Break an Egg or two into fome Wat
with the Shell, whip them with a Whifk, and
pour them upon the Sugar that is to be meltd,
Set it on the Fire, ftirring it continually, when
it boils, fcumit carefully; as the Sugar rifesfrom
time to time, put in a little cold Water, topre- |
vent it from boiling over, and to raife the Scun,
alfo adding the Froth of the White of an Egg
whipt a-part. 'When after the Liquor has bean
thoroughly feum’d; there remains only a fml
whitifh Froth, which is not black and foul &
before; and when the Sugar on the Spatulaap
pears very clear, take it off the Fire, and pafsit
through a Straining Bag, and it is fufficienty
clarified.

There are feveral Degrees of boiling Sugar for
feveral Ufes in Confeétionary, ¢g¢. The Degres
of boiling are fix, Smooth, Pearled, Blowny Fer
thered, Cracked and Caramel. Thefe fix Degrees
are alfo fubdivided with refpect to their particu:
lar Qualities, as the leflerand the greater Smooth,
the lefler and the greater Pearled, Feathered 2§

little and a great deal, and fo of the reft. :
: I
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The Smooth boiling of Sugar.

SUGAR has artain’d to this degree of Clari-

fication, when if the tip of the Fore-finger
bedipt init, and afterwardsapplied to the Thumb,
and opened a little, 2 fmall Thread or String
fticks to both, which immediately breaking a
Drop will remain upon the Finger. When this
String is almoft imperceptible, the Sugar has
only boil’d, ’till it becomes a little Smooth, and
when it extends' itfelf farther, before it breaks
it is a Sign that the Sugar is very fmooth.

The Pearled boiling of Sugar.

WHEN the Sugar has boiled a little longer,

try the fame Experiment,,and if in fepa-
rating your Fingers, the String continues  flick-
ing to both, the Sugar is come to its pearled

Quality.

Zhe Blown boiling of Sugar.

WHEN the Sugar has had a few more Waulms,
* »thake the Skimmer a little with your Hand,
beating the Side of the Pan, and blow the Holes
of ity from one fide to the other, fo that fmall
Sparks as it were, or fmall Bubbles, fly out, the
Sugar has attain’d to the Degree call’d Blown.

The Feathered boiling of Sugar.
WHEN after fome other Seethings, you blow
through the Skimmer, or fthake it with a
back Stroke, ftill thicker and larger Bubbles
N 3 rife
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rife up on high, then the Sugar is become Fe;.
thered.

The Cracked boiling of Sugar.

: IF you dip the tip of your Finger in Witer, |
and run it into the boiling Sugar, taking i
out again with great Quicknefs, and then run jt
again into” the Water, and rub the Finger with
the other two, rubbing off the Sugar. Ifi
afterwards break with a kind of cracking Noif, |
it is arrived at the Degree call’d Cracked.
The Caramel Degree of boiling of Sugar b |
ing not ufed but in fome Particulars of Confec-
tionary, not ufed in the following Sheets. 1
fhall omit mentioning it.

To make Jellies of Fruits.

Felly of Currants.
AKE four pound of Currants, and flip in the
Fruit, to four Pounds of Sugar brought toits
cracked Quality , boil the Syrup to a Degree be:
tween {mooth and pearled, till there does no
more fcum arife; then lay all gently on a fite
Sieve, letit ftand and drain thoroughly, thenboil
the Jelly, fcum it again well, and put it into
Gally-pots, and take off a thin Scum that rife
upon them, to render the Liquor clear; two o
three Days after, cover the Pots with Papet
and keep it for ufe.
Jelly of Barbetries is made after the fame waj.

Felly
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Fetly of Chervies.

AKE very good ripe Cherries, bruife them,

fqueeze them through a Linen-cloth, add to
the Juice the fame Quantity of Sugar brought
to its cracked Boiling, ftrain ‘your Cherry Juice
and pour it into the Sugar, let it boil together,
keeping fcumming it till the Syrup is brought
again to a Degree between Smooth and Pearled.
Then pour it into Glafles or Gally-pots, and
afterwards take off theé thin Scum that will arife
upon them ; let the Glaffes, €¢. ftand three
Days uncover’d, then cover them with Paper.

Felly 6f Rafpberies.

AKE fix pound of Rafpberries, three pound

of Currants, and feven pound and half of
Sugar brought to the cracked Boiling ; flip in
the Fruits, and let them all boil together, fcum-
ming it till no more fcum will rife, and the
Syrup is become between Smooth and Pearled.
Then pour it out into a Sieve fet over a Copper-
pan. ' Take the Jelly that paffes through and
give it another Boiling, fcum it well and putit °
in Pots or Glafles, as before.

Jelly of Apples, and other Sorts of Fruit.

CUT the Apples into Pieces, fet them over
the Fire with Water in a Copper-pan, boil
them till they turn to Marmalade, as it were.
Then firain them through a Linen-cloth or
Sieve; and to every quart of Liquor put 3 quar-
N 4 ters
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ters of a pound of cracked boiled Sugar, boil it
all to a Degree between Smooth and Pcarled
taking off the Scum as it rifes.

If you would have the Jelly of a red Colour,
add fome Red Wine, or prepared Cochine,
keeping it cover’d.

After the fame Manner you may make the Jelly
of Pears and other Fruits.

Felly of Quinces.

BRUISE your Quinces, prefs out the Juic,

and clarify it, allow a pound of clarified Si-
gar, boil’d to a candy Height, to every quartof
Juice. Boil them together, and add a pint of
White-wine in which Plum-tree or Cherry-tree
Gum has been diffolved, and this will con
plete it.

To make Marmalade of Apples.

SCALD Apples in Water, till they are vey

tender, then take them out and drain them,
then ftrain all through a Sieve, and having boiled
your Sugar till it is very much feathered, put
3 quarters of a pound to every pound of Fiuit,
temper the whole Mafs very well, and dry it
over the Fire, let it fimmer together, then pour
the Marmalade into the Pots or Glaffes. Strew
Sugar over it.  After the fame Manner you may
make Marmalade of Pears.

Maymalade
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Marmalade of Apricocks.

AKE ripe Apricocks, boil every five pounds

in two pounds of Pearl boil'd Sugar, fcum-
ming them till no more Scum will rife, then
uke them off the Fire; let them ftand and cool,
then fet them on the Fire to break and dry till
they run no longer. Then having three pounds
and 2 half of Sugar brought to its cracked Qua-
lity, incorporate this with the Pafte, let all fim-
mertogether for fome time, then turn itinto the
Pots and ftrew it with Sugar.

Marmalade of Cherries.

STONE your Cherries, fet them over the Fire
in a Copper-pan to caufe them to caft their
Juice. Then drain them, bruife them, and pafs
them through a Sieve. Put the Marmalade into
the Pan again, and dry it over a brifk Fire,
keeping it continually ftirring and turning it on
all fides with a wooden Spatula, till no Moifture
is left, and it begins to ftick to the fides of the
Pan. Allow one pound of greatly-feathered Su-
gar to every pound of Fruit or Pafte, then fim-
mer all together for a while, then put it up into
Pots or Glafles, and ftrew Sugar.

Marmalade of Currants.

STRIP your Currants from the Bunches, foak
them in boiling Water till they break. Take
them off the Fire, and then put them in a Sieve
to drain, when they are cold pafs them through
I the

]
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the fame Sieve to clear off the Grains.  Dry they
over the Fire, while you have brought your g;.
gar to the cracked Quality. Allowing the fam,
weight of Sugar as of Fruit. Simmer it for 4

* - 'while, mixing all well together, then put itin.

to Pots.
You may make Marmalade of Bell-grapesafier
the fame Manner.

Marmalade of Oranges.
AKE twenty fair Seville Oranges, pare the,

cut them 'in halves, fqueeze out the Juie |
into a Bafon, and fet it in a cool Place. Ly |

the half Oranges in fteep in Water for a Nigh,
then boil them, thifting the Water féveral time,
till they have loft all their bicternefs, and are be:
come tender, thendry them ; pick out the Skis
and Seeds, pound them in a Mottar, and adds
pound of Sugar to every pound of Pulp ; bol
both together almoft to a candy Height. Tha
take the Juice of all the Oranges and {queezein
the Juice of five or fix Lemons, then ftrainit.
Add to it its weight of fine Sugar. - Pour thefe
into your Pulp and Sugar, boil all together agood

Pace, till it will Jelly. Put it into Glaffes, and
keep it coverd.

Marmalade of Plums.

STONE your Plums, if they are fuch as wil
part from their Stones; but if not, fcald them

in Water till they become foft, then drain them
and fqueeze them through a Sieve, then dry tht
Mar malade
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Marmalade at the Fire, with the fame weight of
crack’d Sugar 3 let them fimmer for fome time to
incorporate, then put it in Pots, and firew Sy-
gar over it.

Marmalade of Quinces.

HAVING fome Quince Liquor ready, pare

and flice the Quinces, put a pound of fine
Sugar to every pint of Quince Liquor, then put
in as many flices of Quinces as the Liquor will
cover. Let them boil till they are jelly’d and be-
come of a bright red, keeping the Skellet clofely
cover'dy then put the Liquor and Slices toge-
ther into Glaffes.

Another WWay not [liced.

DO not pare the Quinces, only cut them into

four Quarters, and then boil them Seeds
and all in Water till they diffolve and turn to a
Marmalade 5 then ftrain them through a ftrain-
ing Bag, or Linen-cloth, but do not fqueeze
them. Set the Liquor by. Take the weight of
the Liquor of cracked boiled Sugar, and pour it
into the Liquor, with a little Claret. If you
Pleafe you may add beaten Cinnamon, Nutmegs,
Cloves and Mace, boiling them together and
fcimming them well, and firring them often.
When the Marmalade is boil'd to the Con-
filtence of a Jelly, take it off the Fire, ftrain it
through 2 Linen-cloth or Sieve, and put it up

An Pots or Glaffes.

To
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To keep Fruit for Tarts,

Goofeberries.

AKE Goofeberries when they are full grown
before they turn, put them into wide moutg
Bottles, cork them clofe, and fet them in aflack
Oven till they are tender and crack’d, then e
them out of the Oven and pitch the Corks,
By this Method you may keep feveral othe
Sorts of Fruit, as Bullace, Currants, Damfon,

Pears, Plums, &5c. only do thefe when thy |

are ripe.

To make Syrups.

Syrup of Barberrics.

PICK the Barberries from the Stalks, bl

them ‘to a Pulp, ftrain it, then clarify the
Juice, and boil it up to a Syrup with an equl
Quantity, or fomewhat more of refined Sugar,

Syrup of Cherries.
T AKE two quarts of the Juice of Cherries,
clarify it, by paffing it through the ftrain-
ing Bag ; put to it three pound of Sugar, bo
it to the pearled Degree; when the Syrupis cod
put it up in Vials, and keep it for ufe.

Syrup

-
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Syrup of Currants.

PASS the Juice of Currants through a ftrain-
ing Bag, mingle it with an equal' Quantity
of Sugar, that has been boil’d till it has almoft
arained its cracked Quality, and the Syrup will
be compleated.

Syrup of Clove-Gilliflowers.

TAKE three pounds of Clove-Gilliflowers,

clip the red from the whites, and put them
into an Earthen-pot with a narrow Mouth, well
glzed on the infide. Pour over them a Gallon
or five Quarts of Spring-water boiling hot, and
beat down the Flowers with a wooden Spatula,
ftop up the Pot very clofe, and let it ftand on
hot Afhes for an Hour, then give the Infufion
a fmall boiling, then ftrain it and prefs the
Flowers ; then heat the Liquor again, and put
into the fame Veffel three Pounds more of frefh
Gillilowers, then clarify the Liquor with the
White of an Egg, and mix with it fix pounds
of good Sugar, boil’d to the pearled Degree.
Put the whole into an Earthen Pot fet under it,
or clfe ftrain it through a fine Linen-cloth.

This Syrup is recommended as being very
efficacious againft an infetious Air, malignant
and epidemical Fevers, it fortifies the Heart and
Brain, taken either by jtfelf, or in any other or-
dinary Liquor.

Another
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Another Way.

CLIP your Gilliflowers and fprinkle they

with fair Water, put them into an Earthe
Veflel, ftop them up very clofe, and fetitinq
Kettle of Water, and let it boil for two Houn,
then ftrain out the Juice, put a pound and hf
of Sugar to a pint of Juice, put it into a Sk
let, fet it on the Fire, keeping it ftirring, d
the Sugar is all melted, but let it not boil; the
fer it by to cool, and put it into Bottles.

Syrup of Lemens or Citrons.

P ARE the Lemons or Citrons, {flice thn

thin, lay them in a Bafon, thus; firft lay 4
Layer of Sugar beaten fine, over that a Layerof
Frait, then a Layer of Sugar, continuing tod
fo till it is all laid in, then let them ftand toge
ther all Night; the next Day pour off the Li
quor that runs from the Fruit through a Tiffuy
Strainer, put it into a Glas. Be fure to put §i
gar enough to them at firft, and if well fet up,
it will keep good almoft a Year. '

Syrup of Mulberries.

BRING fix pound of good Sugar to is
blown Quality, then flip in three pounds
of Mulberries, and give them ten or twclchoil-
ings. Then put all into a Sieve fet over a1
Earthen Pan, and put the Syrup into Boutles
for ufe.

Syrup §
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Syrup of Quinces.

GRATE Quinces, pafs their Pulp through a

Cloth to extrat their Juice, fet the Juice in
the Sun to fettle, or before the Fire, and by that
means clarify it; and for every eight Ounces of
this Juice take two pound of Sugar, boil'd to a
blown Degree. If the putting in the Juice of
the Quinces thould check the boiling too much,
give the Syrup fome Boilings till it becomes
Pearled, then take it off the Fire, and when it
is cold, put it up into Bottles.

Syrup of Violess.

BEAT a pound of pick’d Violets in a Mor-

tar with a little Water, juft enough to
moiften them. Inthe mean time boil four pounds
of Sugar till it is pearled, take it off the Fire,
and let the Boiling ceafe; then put in the Vio-
lets, mix all well together. Strain it into a Pan
through a fine Cloth, and when it is cold put
it into Bottles. j

Another Way.

ET three pound of Violets infufe ina Gal-
lon of ,warm Water for eight Hours in an
Earthen Veffel well glazed, with a narrow
Mouth, ftop it up clofe, that the Vertue and
Scent of the Flowers may not exhale; then heat
this Infufion again, fqueeze out the Flowers,
and then put three pound more of Violet-flowers,
Jet:them infufe for eight Hours more, prefs them
out
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out ftrongly, and to every quart of this Liqu
put four pounds of Sugar, and boil it to,
Syrup.

Syrup of Rofes may be made afier either of
thefe Manners.

CORDIALS

Aqua Vite.

AKE well brew’d Beer, that is ftrongly
Hopp’d and well fermented, and diftilitina
Serpentine Worm in a Hogfhead of cold Watr,
or'if you have not that in an Alembick ; diil
it till it comes off an unfavoury Water ; let i
ftand fora Week and then diftil it again; thiss

called Rectification, by which you may bring it ;

to Brandy Proof, which you may know by flinge
ing fome of it inthe Fire. You may alfo redlify
it a third time in Balneo, and it will be beter
freed from all its Flegm.

Aqua Vite Regia, or, Royal Aqua Vité.

AKE the Peels of Oranges, Lemons and
Citrons of each three Ounces, the Roots¢f
Valerian, Carline Thiftle and Zedoary, of each
four Ounces, Fennel-feeds, the leffer Cardamoms
and Cloves, of each two Ounces, of Lign Alots
four Ounces, Sage, Rofemary and Marjoram .in
the Flower, of each eight Handfuls. Bruife
what requires bruifing, put them into 2 Matraf
with two Gallons of Malmfey-wine and two
; Galloos

—
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Gallons of Spirit of Wine; put them in an
Earthen Veflel, ftop them up clofe and let them
infufe three Days over a gentle Fire, then diftil
them, diffolving fix drams of Mufk and as many
of Ambergreafe in the diftill'd Water, then put
itin Bottles.

9o make Barbadoes Water.

AKE this of Citrons, if you have

them, if not, the Rinds of freth Oranges
or Lemons, that are thick will do, and efpecially
if you have Orange or Lemon Flowers, it will
be near as good as that made in Barbadoes.

Pare your Oranges, Lemons or Citrons very
thin, and dry the yellow Peels in the Sun, if
that can be done 5 grate the white Peels till you
come to the Pulp or Juice, and put it into a cold
Still, and diftil as much of that fimple Water
with a quick Fire as will run good. In the
mean time put {ix pounds of thofe dried Peels
into fix quarts of the beft Brandy, and let them
fand to infufe, then add to them fix quarts of
Madera Wine, and diftil thefe three in a cold
Still, and put to it a Gallon or fix Quarts of the
Simple-water ; then add a pound of good Sugar
to every three Pints of Water, and the Whites
of three Eggs or more; boil thefe to a Syrup,
and pafs them through a Jelly-bag, till it is very
clear and fine, and put a Gallon of this Syrup
to the mixed Waters, or according to your Pa-
lite, and add to it a bit of Allum the Bignels of
two Hazle-nuts. When it is perfely clear and

O fine,
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fine, rack it off into other Bottles, and put .
tron-flowers into the Bottles.

Dr. Butler’s Cordial Water.

AKE the Flowers of Clove-Gilliflowers,

Stock-Gilliflowers, Pinks, Cowflips md
Marygolds, of each fix Handfuls; the Flowes
of Damafk Rofes and Rofemary, of each fo
large Handfuls, Balm Leaves, Borage mf
Buglofs Flowers, of each three Handfuls;
put them into a large Stone Bottle or Jup
with three pints of Canary ; ftop the Byt
tle clofe, ftir them often, put in three Pemy-
worth of Saffron and three Nutmegs fliced, md
a Dram and a half of Annifeeds bruifed. La
them infufe for fome time, then diftil them ina
» Alembick with a brifk Fire, hanging a Grainof
Mufk and as much Ambergreafe at the Nofeof
the Still; put into the diftilled Water fix Ounces

of white Sugar Candy, and fet the Veflel inhot |

Water for an Hour. ‘This Cordial admirsbly
chears the Spirits, andis good again{t Melancholy
Three Spoenfuls is enough to be taken at once,

Cordial Cherry-water.

AKE twelve pound of Cherries, either e f* i

or black. Stone them and put them in®

fix quarts of Claret and two quarts of Brandy
with four Nutmegs and three Qunces of Cin¥
mon bruiled ; add of fweet Marjoram, Baum and
Rofemary, all together four Handfuls; pusthen
into an Earthen Veflel, and let them ftand to dl{%
ge

B s oo B
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geft for a Month ; fhaking them every Day ;
lec them fettle, and pour off the clear Liquor,
fweeten with Sugar 5 ftop it up clofe for ufe
you may hang a Bag of Mbfk and Amber-greafe
init, and when you drink it, you may mix it
with Syrup of Clove-Gilliflowers or Violets.

Another Way.

AKE two pounds of ripe Cherries ftoned,

two quarts of Aqua Vite, a pound of Sugar,
alarge Stick of Cinnamon, and three Spoonfuls
of Annifeeds bruifed. Let thefe ftand to infufe
in the' 4gua Vite for a fortnight, then pour it
off into Bottles, and keep it for ufe.

To make Milk Water.

TAKE a pound of Wormwood, Spear-mint,

Bim, and two pounds of Carduus fhred a
lide, put them into a Still, with two Gallons
of Milk, and diftil them gently : It is an excel-
kat Drink to quench thirft.

Another Way.

TA KE a Handful of Spear-mint, two Hand-

fuls of Wormwood and Carduus, cut them,
Pour upon them a quart of Canary ; let them
ftandall Night to infufe; the next Day put them
mto a cold Still; with two Gallons of Milk or

d‘;giﬁ Whey, and diftil it as long as it runs
good,

Oz A Cordial
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A Cordial Mint Water.

STRIP Mint from the Stalks, weigh ty
pounds of the Leaves and Tops, add tw
pounds of Raifins of the Sun fton'd, of Carrs
way Seeds and Annifeeds, of each two Ouncg |-
and half a pound of Liquorith flic’d thin; infu
thefe in two Gallons of good Claret, and diftl
it in an Alembick or cold Still 5 let it diopan
fome fine Sugar through a Bag of Saffron,

Aqua Mirabilis.

AKE Cloves, Mace, Nutmegs, Cinnmor,

Cardamom, Cubebs, Galangal and Melilx
Flowers, of each two Ounces, Cow{lip-flovery
Rofemary-flowers and Spear-mint, of each fo
Handfuls, a Gallon of the Juice of Celanding
a Gallon of Brandy, a Gallon of Canary ul
a Gallon of W hite-wine ; infufe them for tweli
Hours, and diftil them off in a gentle Sl
heart.

nother.

AKE Cloves, Mace, Ginger, Saffron, Gt
damom, Cubebs and Galangal,and Nutmeg

of each two Ounces; bruife them well and
with them a Gallon of Agua Vite, fix quarcsof
W hite-wine, and a quart of Juice of Celandiné
Put them into a Glafs Still 5 let them infale
twelve Hours, and diftil them off as before: |

Plag
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Plague Water.

T AK E Betony, Scabious, Pimpernel and Tor-

mentil Roots, of each a pound 5 put them
into twelve quarts of Strong Beer, let them fteep

- all Night. The next Day diftil them in an

Alembick.

Another IVay.

AKE of Rueand Sage, of each four Hand- -

fuls, boil them gently in fix quarts of Muf=-
cadine or Malmfey-wine till it comes to two
quarts. Strain it and fet it on the Fire agains
put into it eight Drams of Nutmeg, as much
Ginger, a Groats-worth of long Pepper 5 let it
boil a little, take it off the Fire and put in 2
Shilling’s-worth of Penice Treacle, and two Shi-
lings-worth of Mithridate; and when it is al-
moft cold, add two quarts of ftrong Angelica

Water, or 4gua Vite, and put it into Bottles
for Ule.

To make Rofe Water.

(3ATHER Damatk Rofes when they are dry,
and before they are too open, pick off the
Leaves clean from the Seeds, let them lie fpread
on a Cloth till their Moifture is almoft dry’d up;
then put them into a Pewter Still, and make a
little Fire under them, increafing it gently by
degrecs, faftening your Receiver to the Nofeof
your Still with Paper or Cloth, that no Scent
may get out 5 let the Botties be filled within an
0 3 Inch
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Inch of the Cork, and cork them clofe. Tpe
Rofe Cakes that are found at the Bottom of the
Still, are good to be laid among Clothes to per-
fume them.

To make Rofa Solis.

AKE cight Handfuls of the Herb Ry

Solis, infufe them in a Gallon of Brandy ;
put to this three pounds of double-refin'd §y.
gar, and three pints of Milk Water, and g
Ounce of Cinnamon powdered ; add an Ougee
of white Sugar-candy, four Grains of Mukyund
ftrain all through a Cloth.

Another Way.

JLET half a large Copper Cucurbit be flld

with ftrong delicious Wine, add Cinnamon,
Cloves and Mace, with Sugar diffolved in fome
fweet Water, as of Orange-flowers, Jeffamine
or Tuberofe. To give a Scent to the Liquor,
cover the Cucurbit with its Head, fit toita
Receiver, lute the Joints well, diftil it over 2
gentle Fire. This will be a very pleafant Rofs
Solisy, which you may keep as long as you pleafe

Rofemary Water.

TAKE eight Ounces of Rofemary in its prime
* Flowers and Leaves, eight Ounces of Elecam:
pane, Root four Ounces, a Handful of red $ig¢,
three quarters of a pound of Annifeeds, thm‘
*Ounces of Cloves. Stamp the Herbs together and
pound the Spiceseach by themfelyes, put tothem
A ‘ two
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wwo Gallons of White-wine, and let them in-
fufe for a Week in an earthen Veflel ftope clofe,
then diftil them in Balneo Marie.

Zo make Dr. Stephen’s Water,

TAKE wild Camomile, Lavender, wild Mar-

joram, Mint, Pellitory of the Wall, Thyme,
Red Rofes, Rofemary and Sage, of each two
Handfuls, Annifeeds, Fenncl-Sceds, Cinnamon,
Galangal, Ginger, Grains of Paradife and Nut-
meg, of each fix Drams. Bruife all thefe Ingre-
dientsand put them into two Gallons of Canary
or Clare § let them infufe for twenty-four Hours,
and then diftil them off gently the firft and fe-
cond Runnings each by it felf.

A very good Stomach WV ater.

TAKE two Gallons of good middling Beer,

put it into 3 Brafs-pot with fix or feven
Handfuls of Clary, gathered in a dry Day, add
two pounds of Raifins of the Sun fton’d, Anni-
keeds and Liquorice, of each three Ounces, the
Whites and Shells of eight Eggs beaten : Mix
thefe together with the Bottoms of two white
Loaves ; then diftil them in an Alembick, and
purinto the Recciver three quarters of a pound
of white Sugar-candy, and the fame Quantity of
fine Sugar powdered. Diftil it, put it in Bot-
sty keep them clofe ftopt. This is very good
for the Stomach to chear the Heart, €.

04 Surfeis
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Surfeit Water.

AKE a Peck of red Corn Poppies, pu

them in a large Difh, cover them with ano-
ther, and fet it in an Oven feveral times after
Houfhold Bread is drawn 3 put them intoaquan
of .Aqua Vite, withalarge Nutmeg and aRace
of Ginger flic’d, a fmall Stick of Cinnamon,
Blade of Mace, three or four Figs, four Ounc
of Raifins of the Sun fton’d, Annifeeds, Carde
mom and Fennel Seeds, of each half a Drm
beaten, of Liquorice flic’d half an Ounce, by
fome Poppies in the Bottom of a broad Ghls
Body, then laya Layer of the other Ingredients
and then another Layer of Poppies, and o cor
tinue till the Glafs is full, then pour in the A
Vite and cover it clofe, and let it infufe tll the |
Liquor is very red with the Poppies, and ftrong
of theSpice: Of this you may take two orthre
Spoonfuls ata time,and when it grows low, yo
may pour another quart of dgua Vite 1 thele-
gredients. You may make double theQuanti
by doubling the Ingredients, and fo any Qui
tity by Proportion.

Another Way.

_TAKE four pounds of frefh red CornPop
‘ pies, put them into a Gallon of BranfiYa
1add Angelica Seeds and Caraway Seeds bruiled
of cach an Ounce, Cinnamon, Cloves, Mace a
Nutmegs, of each a quarter of an Qunce Ret
fins ftow'd, Figs and Dates flic'd, of each u(;:

po
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pound, of Sugar-candy one pound, Balm and
Marygold-flowers, of each a Handful, Angelica
cold and hot, of each a pint. Let them all be
mix'd and ftand in the Sun for a Month, if you
cn, ftirring them every Day.

90 make the Queen of Hungary’s Water.

ATHER Rofemary-flowers in a fair Morn-

ing, three or four Hours after Sun-rifing;
put four pounds of them into a Cucurbit, with
three quarts of Spirit of Wine well reétify’d 5
prels the Flowers down into the Cucurbit and
cover it with its Head and Alembick ; lute it
well with Pafte and Paper, place it in a Sand-
hear, and lute a Receiver to it ; let it ftand fo
till the next Morning, and diftil it with fo gen-
tle a Fire, that while the Spirit diftils,the Head
may not be fo much as warm; or if you would
haften the Diftillation, you may cover the Head
with a Linen-cloth dipt in cold Water, and
doubled feveral times ; diftil it till you have:
drawn off about two quarts of the Spirit, then
pur it up into Bottles and ftop it up clofe.

Prefs and ftrain out what remains in the Bot-
tom of the Cucurbir, and clarify it; put it into
the Cucurbit again and diftil it, uatil it remain
in the Bottom near as thick as Honey or Syrup;
put it into a Pipkin well glaz’d, and boil it over
the Fire to the thicknefs of an ordinary Extra&,
and put the laft Spirit into a Bottle by it felf.

Another
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Another firongery and of amore exquifite Soon
than before.

T AKE one pound of Rofemary-flowers, Rofe.

mary-leaves, tops of Thyme and Sweet Mar.
joram, Winter Savory, Coftus and Sage, of esch
two Ounces, bruife them all and beat them grofs;
then put them into a Cucurbit, adding Sal Ag.
moniack, and Salt of Tartar, of each half 3
Ounce ; pour on them three quarts of Spirit of
Wine, cover the Cucurbit with its Head, fitq
Recipient to ir, lute the Joints and proceed in
the Digeftion and Diftillation as before.

Ratafia.

O a Gallon of the beft French Brandy puta

quart of Orange-flower Water, and a quart
of good French’ White-wine, and 400 Apricot
Stones, and a pound and a quarter of white Si-
gar-candy ; the Stones muft be juft crack’d and
put in fhells'and all into a large Bottle, which
muft be ftop’d very clofe and feal’'d down ; fetit
in' the Sun for fix Weeks; but it muft be taken
in every Night, and in wet Weather when you
either take it inor fet it out, you muft fhakeit.
After the fix Weeks are expired, you muft let it

ftand to fertle, and rack it off till it is perfedlly
fine. :

Apricot
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Apricot Ratafia.
THIS is made two Ways, viz. either by in-
fufing the Apricots cut in Pieces in Brandy
foraDay or two, and then pafling it thro® the
finining Bag, and putting in the ufual Ingredi-
ents; or elfe the Apricotsmay be boil’d in W hite-
wine, and by that Means more eafily clarify'd,
adding an equal Quantity of Brandy, and a quar-
ter of a pound of Sugar to every quart, with
Cinnamon, Cloves, Mace, and Kernels of the
Apricots.  After all the Ingredients have infufed
- cight or ten Days, the Liquor is to be ftrain'd
again, and put into Bottles and fo kept.

White Ratafia.

TAKE two quarts of Water, and halfa pound

of Sugar, half an Ounce of Cinnamon,
fome white Pepper, Ginger ty’d up in a Rag,
Nutmeg, Cloves and Mace ; fet all thefe over
theFirein a Panor Skillet,and flip in'the White
ofan Egg to clarify the Sugar ; then {kim it, and
boil it till it is reduc’d to the third part, at leaft ;
if you perceive that the Liquor is not fufficient-
ly impregnated with the Ingredients, then take
it off the Fire, and add a quart of Brandy, and
Pffs all thro’ a ftraining Bag, or thro’ a fine
Sieve. You may give it a Scent with the Juice

of white Rafpberries, or with Orange-flower
Water,

7o
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To make Ratafia of Cherries.

BRUISE ten pounds of Cherries, put they

into an earthen Pot, or rather into a woodey
Cafk in which Brandy has been kept for fome
time; then add the Kernels of the Cherries, and
a pound and half of Strawberries likewife bryi.
fed, and two pounds and a half of Sugar, ali-
tle Cinnamon, half an Ounce of whole whie
Pepper, fome Nutmeg; ten Cloves and fire
quarts of good Brandy. Let the Veffel fnd
open ten or twelve Days ; then ftop it upclof,
and let it ftand by two Months before you pit.
If you would have your Ratafia {cented with
Rafpberries and Strawberries, you may fteep
fome of them apart in Brandy with Sugar and
Cinnamon, or the Juice of thofe Fruits may be
ufed for that Purpofe. You may mingle Mul-
berries with the Brandy to give it a Colour, pi-
fing it thro’ a ftraining Back, as well as thofeof
Strawberriés and Rafpberries : The Mulberics
allo ferve to give it a Body, and make a very
delicious Liquor, when infus'd with the other
Ingredients.

70 make a Sack Poffet.

BEAT fifteen Eggs, Whites and Yolks very

well, and ftrain them; then put three quar-
ters of a pound of white Sugar into a pint of
Canary, and mix it with the Eggs in a Bafoo;
fer thefe over a Chafing-Dith, and keep con-
tinually ftirring them till it is {calding hot! :lﬂ
' the
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the mean time put fome Bits of Nutmeg into a
quart of Milk, and boil it, then put it into the
Wine and Eggs, fcalding hot, hold your Hand
precty high all the while you are pouring it; then
take it off the Chafing-Difh, and fet it before
the Fire for half an Hour.

To make Ufquebangh.

AKE four quarts of the beft #gua Vite, a

pound of Raifins of the Sun fliced, of Dates
and Figs, of each a pound, fliced, half a pound
of Liquorice fcraped, half a pound of Annifeeds,
Nutmeg, Cinnamon and Ginger, of cach an
Ounce fliced 5 put all thefe into a large Bottle
tothe Aqua Vite 5 ftop it up clofe, and let them
ftand to infufe for ten Days in a cool Place, then
fweeten it with Sugar-candy pounded, and
when it is thoroughly diffolved, ftrain it, and
let it ftand till it ‘is clear, put in four Grains
of Mufk and Ambergreafe.

ENGLISH WINES,
“and other potable Liguors.

Cock Ale.

TAKE two pounds of Raifins of the Sun,
wath them, dry them, and ‘ftone them, trufs
a young Cock, boil him in Water, and put in

o Gallons of Ale with the Raifins; take four

Ounces of Dates, Nutmegs and Mace of each
balf an Qunce, infufe thefe in a pint of Canary
twenty-
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twenty-four Hours, then put them to the Ale,
When the Cock isboiled almoft to a Jelly, fraig
and prefs out the Liquor, and put it into a Cafk,
putting about a quarter of a pint of new Ale
Yeaft to it, let it ftand and work: for twenty.
four Hours, and afterwards you may drinkit;
but it will be better if it ftand threc or fous Days.
If this be too ftrong for your Palate, you my
weaken it to your Mind with common Aless
you ufe it, or you may put it into a Firkin of
plain Ale, the like Quantity being drawn out.
This is an excellent Strengthener or Reftorer of
decay’d Nature.

Doéter Butler’s purging Ale.

\AKE Polypody of the Oak and Sens, of
each four Ounces, of Sarfaparilla two Ounces,
ofAnnifeedsand Carraway-feeds of each an Ounce,
of Scurvygrafs half a Bufhel, of Agrimony and
Maiden-hair, of each'a Handful. Beat all theft
eafily, and put them into a coarfe Canvas Bsg
and hang them in three Gallons of Ale, and in

three Days time you may drink it.

Scurvygrafs Ale.
AKE three Gallons of Ale, four Ounces of
Sena, three quarters of an Ounce of Rhu-
barb, one Ounce and half of Polypody of the
Oak, two Ounces and a half of Winter Cinna
mon, an Ounce and a half of Bayberries, a

Ounce and' halfof Annifeeds, an Ounce of fweet:

. Fennel-feeds, an Ounce of Juniper Berries, Horfe
Radifh an Ounce and half, fix Sevil Oranges: hCUf
them

A R s -
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them in Pieces, and put all the Ingredients into
athin Bag with a Stone in the Bag to fink i,
Take a pint, or a pint and half of the Juice of
Garden Scurvygrafs, clarify it over the Fire, and
when it is cold put it into the Ale and tun them,
and let all work together for twenty-four Hours,
then ftop the Veflel clofe, and after it has ftood
fix Days drink a pint warm fafting, and as that
works, you may add or diminith.

When the Liquor is out, . you may fill itagain
with Ale, putting in frefh Oranges and Scurvy-
grafy; and the like you may do a third time.

Apricot Wine.

TAKE twelve pounds of ripe Apricots, ftone _
and pare them fine 5 put fix pounds of good
Sugar into feven quarts of Water 5 boil them
together, and as the Scum rifes take it off ; and
When it has been well fcummed, flip-in the
Apricotsyand boil them till they become tender;
then take them out, and if you pleafe, you may
put in-a Sprig or two of flowered Clary, and
let it have a boil or' two more, and when it is
cold bottle it up, and in fix-Months it will be
fit for drinking 5 bu the longer. it is kept the
better it will be, for it will hold good for two
Years and” more.  After it has been bottled a
Week, you fhould try if there be any Settle-
ment, and if fo, pour the Liquor off into frefh
Bottles, which may be afterwards feparated again
it grows fine. The Apricots that are taken
OUt may be made into Marmalade;, and will be
I very
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very good for prefent fpending ; but will o
keep long, unlefs they be ufed as in Preferving,

Birch Wine.

THE Seafon for procuring the Liquor from

Trees, is from the latter-end of February
till the latter-end of March, while the Sap is
rifing and before the Leaves thoot out ; forwhen
the Sap is become forward, and the Leaves be-
gin to appear, the Juice by being long digefled
in the Bark, grows thick and coloured, which
was before thin and clear.

The Method of procuring the Juice is either

by boring a Hole, or making an Incifion in the
Tree; and putting ina Faucet, and it will run

" for two or threc Days together without hurting
the Tree; or which is better, it may be pro:
cured from the Boughs, by cutting them fo &
to leave their Ends fit to go into the Mouths of
Bottles, which being hanged and ty’d on feve:
ral Boughs, the Liquor will diftil into themvery
plentifully.  So that where there is good Store
of thefe Trees, many Gallons of Juice may be
gathered in a Day.

But in order to preferve it in good Condition
for Brewing, and that it may not turn fowr
till you have gotten the Quantity. fou defigh
the Bottles in which it was diftilled, muft bein-
mediately well flopped, the Corks waxed or1o:
fined, and expoled to the Sun.

The Method of making it is thus ; toevery

Gallon of Birch Liquor put a quart of Homﬁyj’
t

2




0t

Appendix. 209
fiir them well together ;5 put in 4 few Cloves
and a little Lemon-peel, and Jet it boil for near
an Hour, and {cum it well continually as it rifes,
and fec it by till it is grown cool; then put in
two or three Spoonfuls of new Ale Yeaft to fet
itaworking ; and when the Yeaft begins to fet-
tle put it into a Rundlet thar will juft hold i,
and let it ftand fix Weeks, or longer if you
pleafe, and then bottle it, and it will be fit to
drink in 2 Month. Tt will keep good a Year or
wo. If you have a Mind to ufe Sugar inftead
of Honey, put in two pounds to a Gallon or
more, if you would keep it long. This Wine
isnot only very wholfom, but alfo pleafant. It
is 8 moft rich Cordial, good in curing Con-
fumptions, the Phrhifick, the Spleen, and alfo
fuchinward Difeafes as accompany the Stone in
theBhdder. And Dr. Needhan: fays he has often
aured the Scurvy with the Juice of Birch boiled
with Honey and Wine. Tt is alfo good to abate
Heat in a Fever.

Birch Wine as made in Suflex.

AKE the Sap of Birch freth drawn, boil it

as long as any Scum rifes 5 to every Gallon

of Liquor put two pounds of good Sugar; boil
ithalf an Hour and fcum it very clean; when it
salmoft cold, fer it with a little Yeaft fpread
0na Toaft 5 ler it ftand five or fix Days in ‘an
%pen Veflel, fticring it often 5 then take fuch a
Cafk 25 the Liquor will be fure to fill ; and fire
tlarge March dipt in Brimftone, and put it into
P the
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the Cafk and ftop in the Smoke, till the Matchj, |
extinguifhed ; always keep it thaking, then fhafe §
out the Afhes, and as quick as poffible ; the §
pour in a pint of Sack or Rhenith, which Taf:
you like beft, for the Liquor retains it. Ripf
the Cafk well with this, and pour it out; pay
in your Wine and flop it clofe for fix Monthy
then if it is perfeétly fine, you may bottle it

S O S P

Cherry Wine. E
I) ICK off the Stalks and ftone your Cherriey §
prefs out the Juice, and to each Gallonpu §
two pounds of Sugar, put it in a Cafk, ferits §
working, and when it has done, ftop itup fo
two Months, then bottle it off, putting a it
Sugar, and after it has ftood fix Weeks, it vil
be fit for Ufe.

Cheyry Wine as it is made in Kent,
WHEN the Red Cherriesare full ripe,firip

them from the Strigs, and {tamp then,
as Apples, till the Stones are broke, then puti
into a Tub and cover it up clofe for threeDap | |
and Nights ; then prefs it in a Cyder-prefiyal | |
put your Liquor again into a Tub, and ek
ftand clofe covered two Days more; thentakef
off the Scum very carefully, for fear of joggitg |} |
and pour it off the Lees into anotherTub, a
let it ftand two Days more to clear, thenfcn
and pour it off as before. If your Chenid
were full ripe and fweet, put-no more thant
pound and a half of good Sugar to each Gall®

of Liquor; f&ir it well together, and €0V‘1'r f“
clolhy
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clofe, and ftir it no more till the next Day, then

. pour it carefully off the Lees, as before 5 let it

fland again, and do the fame the next Day into

| the Veflel you keep it in. If you fee the Lees

are grofs and like to make it fret, you may re-
peat it oftner. When ’tis fettled, ftop it till fe~
ven or eight Months are paft; then, if it is per~
feltly fine, bottle it ; if not, draw it off into

' another Veflel, and ftop it up as much longer.

It will keep feven Years, if bottled fine, ‘and it
is not proper to drink it till ’tisa Year old.

Our Englifh want only Age to equal, if not
exceed all Foreign Liquors.

Black-Cherry Wine.

BOIL three Gallons of Spring-water for an
Hour, then bruife twelve pounds of Black-
Cherties ; but don’t break the Stones; pour the
Water boiling hot ‘on the Cherries ; ftir the
Cherties well in the Water, and let it ffand for
twenty-four Hours ; then ftrain it off, and to
every Gallon put near two pounds of good Su-
g mix it well with the Liquor, and let jt
flnd one Day longer; then pour it off clear in-
o the Veflel, and ftop it clofe. Let it be very
fine before you draw it off in Bottles.

Morella Cherry Wine

S made after the fame Manner, the Fruit be-
g pick’d and bruifed without breaking the

Stones. This Math being let ftand in an open
Vel for twenty-four Hours, muft be after-

P2 wards
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wards prefs’d ina Hair Bag, and two pounds of

fine Sugar put to every Gallon of Liquor, sy
- after it has done working, being ftoppd up clofe

for threc or four Months, it may be botted,

and will be fit for drinking in two Months,

Zo make Clary Wine.
AKE twelve pounds of Malaga Raifins, afier

they have been pick’d fmall and chop'd, pu §

them into a Veflel, and a quart of Water toceh
pound. Let them ftand to fteep for ten or
twelve Days, being kept clofe covered all the
while ftirring them twice every Day'; afterwards
firain it off, and put it up in a Cafk, addinga
quarter of a Peck. of the Tops of Clary, wha
it is in Bloflfom 5 then ftop it up clofe for fix
Weeks, and afterwards you may bottle it off
and it will be fit todrink in two or three Months.
It will have a great Settlement, therefore it
fhould be tap’d pretty high, or drawn off by
Plugs.

Cow/lip Wine.

TO every Gallon of Water put two pound
of Sugar ; let it boil for an Hour, then

it by to cool ; make a good brown Toatt anf
{pread it well on both Sides with Yeaft; but
before you put-it in, put in an Ounce and half
of Syrup of Citron to each Gallon of Liquoh
and beat it well in, then put in the Toaft whik
it is of a proper warmth for working, and1¢t#
work, which it will do for two Days; dui%
2 which
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which time put in your Cowilip Flowers, a lit-
tle bruifed, but not much flamped; a Peck to

_each Gallon and two Lemons flic’d with the

Rinds to each Gallon ; add a pint of White or
Rhenith Wine to each Gallon, and let it ftand
two Days, then tun itup ina fweet Cask. Mary-
gold Wine is made the fame way.
Currant Wine.

ET the Fruit be gathered when thorough

tipe, bruifed and ftrained, then diluted with .
an equal Quantity of Water boiled with refined
Sugar, a pound to each Gallon of Liquor, . e.
the Wine thus mixt with Warer.  Let the Wa-
ter be firft boiled with the Sugar, and having
ftood till it is cold, put in. your Currant Juice ;
difiolve in the fame Liquor or in White- wine,
half an Ounce of Ifing-glafs for every four or
fivé Gallons of your mixt Liquor. This being
put in will raife a very thick Scum, and leave
your Liquor indifferent clear, which being drawn
outof the open Veflel either by a Tap or Syphon
into a clofe Cask, it will finifh its working, and
will become very clear in three Weeks or a

‘Month, after which time it may be bottled with

aLump of Loaf Sugar.  This at the time of

. bottling, and for fome time after, will have a

fweet four Tafte; buc having been bottled fix
oreight Weeks, it will be a delicious, rich Wine,
&'tranfparent as a Ruby, of a full Body. And
by how much the longer it is kept in the Re-
frigeratory, by fo much the Liquor will be the
more- vinous.

P 3 Damfon
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Damfon Wine.

P UT two pounds and a half of Sugar toeveyy

Gallon of Water ; boil them for three quar.
ters of an Hour, and fcum them very well, and
to every Gallon put five pints of Damfons ftoned,
Boil them till the Liquor is of a very fine Co-
lour, then ftrain it through a fine Sieve, work
it for three or four Days in an open Vefi,
then pour it off from the Lees and work it in
that Veffel as long as it will work, thenftopit
up for fix oreight Months 5 at which time, if it
be fine, you may bottle it off, and it will keepa
Year or two.

N

Elderberry Wine.

TO every Gallon of Water put four poud
of Malsga Raifins chop’d (mall, let thefe f

ftand in an open Veflel for a Week or nine Dags,
a Cloth being laid over it, ftir them well every
Day ; then draw off what Liquor will run and
prels the reft out of the Raifins in a Hair Bag
and put the Liquor up in a clofe Cask. Bol
and {cum this Liquor very well, then to evety
Gallon of this Liquor put in a pint of the Juice
of ripe Elderberries cold, and afterwards ftop it
clofe, and let it ftand for fix Weeks, then draw |
it offy as far as it is fine, into another Veflth
and put half a pound of common Sugar to eve-
1y Gallon of Liquor, and when it is become
pure and fine, bottle it for Ule. ]
Eldﬂ'j
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Elder-Flower Wine.

01L five Gallons of Spring-water, and pour
B it fcalding hot upon a large Handful of El-
der-Flowers dry’d 5 the next Day put 252 of
Malaga Raifins pick’d and chop’d into the Wa-
wr, ftirring all well together twice a Day for
welve Days or a Fortnight ; prefs the Juice
welly put it ina Cask that will fit it, and flop
itup two or three Days till it works, and a few
Days after ftop it up clofe. It will clarify it
flf in two or three Months, at which time you
may draw it off into Bottles.

Gilliflower Wine.

0. three Gallons of Water put fix pounds of

the beft Powder Sugar, boil the Sugar and
Water together for the Space of half an Hour,
keep feumming it as the Scum rifes; let it ftand
to.cool, beat up three Ounces of Syrup of Be-
tony, with a large Spoonful of Ale Yeaft, put
itinto the Liquor and brew it well together;
then having a Peck of Gilliflowers cut from
the Stalks, put them into the Liquor ; let them
infufe and work together three Days, covered
with a Cloth, ftrain it and put it into a Cask,

ad let it fertle for three or four Weeks, then
bottle it,

P4 Goofeherry
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Goofeberry Wine.

ET your Goofeberries be gathered before
~— theyare too ripe, and to cvery twelve pounds

of Goofeberries take four pounds of Sugar ang
a Gallon of Warer. Smrr\p the  Gooleberries
and -let them fleep in the Water twenty-fou
Hours;' then ftrain them and put the Liquor it
i
toa Veflt ij and le

{

t it ftand clofe ftopped up for
two or three Weeks, and if it prove fine, duaw
it off, otherwile let it ftand a Fortnight longer,

and then bottle it 5 but rack it off, ‘or ufe Ifing-

glafs if it be not fufficiently fine.

Anotber ]f’:l}

OR every four pounds of ripe Fruit flampt,

take a Gallon of Spring-water and a pound
of fine white Sugar; boil the Water and Sugx
together, fcum it well and pour in the Juice of
the Frait; when the Liquor is boil’d againjletit
be taken off the Fire and pafifed thro’an anrSme,
let it ffand till it is thoroughly cold, then put itis:
to a Stean-pot and let it ftand for a Week, then
bottle it, flipy Piece of Loaf Sugars
big as a Nutmeg, and in a quum of a Yearit
will be fit to drink; and will keep good a wholé
Year,

Pearl Goof
PRUESL the Goofeberries and let them ftand
D Night ; the next I iommg let them be
fqueezed or prefled out, fet the Liquor to fettle
for fix or eight Hours, then pour off fo much

1
I
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i clear, and to. every Gallon of Liquor putthree
pounds of double-refin’d Sugar broken into {mall
Lumps. Put all into the Veflel with a Bit of
Ying-glafs and ftop it up. Let it ftand three
Months, and then bottle it, {lipping in a Lump
of double-refin’d Sugar into each Bottle. = This
is called the fine Goofeberry Wine. :

White Hippocras.

AKE a Gallon of Lifbor W hite-wine, two

pounds of Sugar, twoQunces of Cinnamon,
four Corns of whole black Pepper, a littlc Mace
andtwo Lemons; cut the Lemons into quarters.
Let thefe ftand to infufe fome time in the Wine,
and afterwards pafs all through a firaining Bag,
which is to be hanged up, and a Veflel fet undex
it to receive the Liquor; you fhould keep the
Bags open by the means of two Sticks fet acrofs.
The Hippocras ought to be ftrained three or
four times, and if it -does not pafs freely, you
may add a Wine Glals of Milk, which will {oon
facilitate its pafling. If you would have it fcent=
edwith Musk or Amber, wrap up a Grain ofit
beaten with Sugar in Cotton, and fhick it at the
End of the ftraining Bag.

Red Hippocras.

UT a Gallon of Claret into an earthen Vel-
fel, put to it two pounds of Sugar beatenin

a Mortar, a dozen of fweet Almonds ftampt
with a Glafs of Btandy ; add to the Infufion a
Dram of Cinnamon, a little long Pepper, four
Graing
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Grains of white Pepper,-a Blade-of Mace, ang

fome Coriander Seeds, all thefe bruifed a-part,

Cover the Veffel clofe, and let all thefe infyf
for an Hour, ftirring it often with a Spoon, thy
the Sugar may diffolve and  incorporate. They
add a Glafs of Milk, and ‘pafs all through the
ftraining Bag as before.

Lemon Wine.

AKE a dozen of large Malsga Lemon,
pare off the Rind, - cut the Lemons ad
fqueeze out the Juice, put the Rind to feep,
and add to it two quarts of Brandy; let it fund
in an earthen Veflel for three Days clofe fhopty
then {queeze another dozen of Lemons, and add
a Gallon of Spring-water to them, and as much
Sugar as will fweeten the whole to your Palas.
Boil the Water, the Lemons and the Sugar to-
« gether, and let it ftand till it is cool 3 thenadd
to it a quart of White-wine, and the other Le-
mon and Brandy, and having mixed them toge:
ther, run it through a Flannel Bag into the Ve
fel you would keep it in, in which let it ftand
three Months and bottle it off for Ufe. Let
the Bottles be well cork’d and kept cool, and
it will be fit to drink in a Month or fix Weeks.

Mead.
TAKE fix Gallons of Water, and flip in the
whites of three Eggs, mix them well with
.the Water, then put in ten pounds of good Ho:
ncy, let the Liquos boil an Hour, then add Cin-
namol;

e e gn W & B BB
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mmon, Cloves and Mace, and a Sprig of Rofe- -
mary.  When it is grown cool, put a Spoonful
of Yeaft to it, and put it up into the Cask,

. filling the Cask, and as it works, keep filling
up the Veffel, and when it has done working
ftop it up clofe, and when itis come to be fine,
pottle it for Ufe.

To make [mall white Mead.

TAKE fix Gallons of Spring-water, and

having made it hot, diffolve in it fix quarts
of Honey and two pounds of Loaf Sugar, boil
it for half an Hour and keep fcumming it as
long as any is boiling ; pour it out into a Veffe]
and fqueeze in the Juice of eight Lemons, and
the Rinds of no more than four, about forty
Cloves, four Races of Ginger, a Sprig or two
of Sweet-Briar and of Rofemary. And after it
has ftood in the Veffel till it is no more than
Blood-warm, fpread five or fix Spoonfuls of Ale
Yealt upon a good brown Toaft, and put it in.
Putit up into a Cask fit for it, and after it has
flood five or fix Days, you may boutle it.

White Metheglin.

AKE Sweet Marjoram, Sweet Briar Buds,
Strawberry Leaves and Violets of each two
Handfuls, of double Violets (if they are to be
had) broad Thyme, Borage and Agrimony, of
ech two Handfuls, fix or eight Tops of Rofe-
mary, the Seeds of Carraways, Coriander and
Femel, of each four Spoonfuls, and fix or
2 eight
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eight large Blades of Mace. Boil al] thefe [;.
gredients in fixteen Gallons of running W |
for three Quarters of an Hour or better, fop |
and ftrain the Liquor, and having ftood tjl] ith
lukewarm, put to it as much of the beft Honcy
as will make it bear an Egg the breadth of a §iy.
pence above the Water; then boil it again g
long as any Scum will rife, and fec it to cool;
when it is-almoft cold, put in a-pint of neydk
Yeaft ;-and when it has work’d till you perceiye
the Yeaft to fall, tun it up and fuffer it to work
in the Cask, till the Yeaft has done rifing, il
up every. Day with fome of the fame Liquor,
ftopping it up. Put into a Bag a coupleof |
Nutmegs fliced, a few- Cloves, Mace and Cip-
namonall unbiuis’d, and a Grain or two of
Musk.

A little before Michaelmas is the beft time to
make this Metheglin in, and it will be excelent
to drink the beginning of the Spring following

Metheglin.

“TTAKE live Honey, which naturally runsfrom
the Combs (that from Swarms of the fame
Year is beft) and put fo much of it into dea
Spring-water, as both together will make it
twenty Gallons,being made fo {trong with the Ho-
ney, when thoroughly diffolv’d, that an Egguil
not fink to the Bottom, but fwim up and down
in it then boil this Liquor in a Copper Vefld
(or if you have not that, a Brafs one may ferve)
for about an Hour or more, aod by that li"“f
. the
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| the Egg will fwim above the Liquor about

the breadth of a Groat, then let it cool. The

. nest Morning you may barrel it up, putting in

an Ounce and a quarter of Ginger, better than
half an Ounce of Cinnamon, of Cloves and
Mace, each an Ounce and a quarter, all grofly
pounded ; for if it be beat fine, it will always

. float in the Metheglin and make it foul, and if

the Spices be put in while it is hot, they will
lofe their Spirits. Put in a {mall Spoonful of
Yeaft at the Bung-hole to augment its working,
‘but it muft not be left to ftand too cold at firft,
for that would hinder its Fermentation. As
foon as it has done working, it muft be ftopt
up clofe, and let ftand for a Month, and then
boiled off, and if then fet into a Refrigeratory,
it will be a moft pleafant vinous Liquor, and
the longer it is kept the better it will be.

You may judge of its Strength by the float-
ing of the Egg, and it may be:made ftronger or
fmaller, at pleafure, by adding more Honey or
more Water. And the more it is boiled, the
more pleafant and more durable it will be.

It isnot neceffary to fcum the Metheglin while
it is boiling, for the Scum being left behind,
will help its Fermentation, and afterwatds ren-
derit the clearer, it being commonly believed
that it unites again.

Mum.
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Mum.

The Receipt for making it according as it is records) |
in the Town-boufe of Branfwick.

TAKE fixty three Gallons of Water thy
has been boiled to the confumption ofy |
third part; brew it according to Art with fovep | ‘
Bufhels of Wheat Malt, one Bufhel of Oatmed, B
and one Buthel of Ground Beans. Whenitj
tunned, let not the Hogfhead be too full acfirfy
and as foon as it begins to work, put into itef
the inner Rind of Fir three pounds, Tops of it
and Birch one pound, Carduus Benedictus thie
Handfuls, Flowers of Rofz Solis a Handfil of
two, Burnet, Betony, Marjoram, Avens, Penny-
royal, wild Thyme, of each a Handful and s
half ; of Elder-flowers two Handfuls or more,
Seeds of Cardamum bruifed three Ounces, Bar-
berries bruifed one Ounce. Put the Herbsid
Seeds into the Veflel when the Liquor  bus
wrought a while ; and after they are added, et
the Liquor work over the Veffel as little as may
be. Fill it up at laft, and when it is ftopt, put
into the Hogthead ten new-laid Eggs unbroken
or crack’d.  Stop it up clofe, and drink it attwo
Years end.

Lnglifly Brewers ufe Cardamum, Ginger and
Saffafras, inftead of the inner Rind of Fir} alo
the Rinds of Walnuts, Madder, red Sandersand
Elecampane. Some make it of Strong Beerand
Spruce Beer, and where it is defigned chicfﬂ)’

o
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for its phyfical Vertues, fome add Water-creffes,
Brook-lime and wild Parfley, with fix Handfuls
of Horfe-radifh rafp’d to every Hogfhead, ac-
cording to. their particular Inclination or Fancy.

Orange Wine.
PUT twelve pounds of fingle-refin’d Sugar
in fix Gallons of Spring-water, and the

Whites of four Eggs well beaten, and let the -

Water be cold 5 then boil it for three quarters
of an Hour, and keep fcumming it as faft as the
Scum rifes, then take it off the Fire and ler it
ftand till it is cold; then put in fix Spoonfuls of
Yeaft and fix Ounces of Syrup of Lemons, and
the Juice and Rind of fifty Sevi! Oranges thin
pared, but let not any of the Seeds or of the
white part go in; ftrain it and let it ftand forty-
cight Hours in an open Pan, then put it up into
aclofe Veffel 5 let it ftand three or four Days,
andthen ftop it down.  Letit ftand threc Weeks,
then draw it off into another Veffel, and add to
it two quarts of Rhenith or W hite-wine; and
flop it up clofe, and let it ftand five or fix Weeks,
ad it will be fine enough to bottle, and in a
Month more it will be fic for drinking.

Orange Wine with Raifins.

TA KE twenty pounds of new Malaga Rai-
fins, let them be pick’d clean and chop’d
fmall, then take fifteen large Sevil Oranges, pare
four or five of them as thin as tho® for prefer-
Ving. - Boil twenty quarts of foft Water till a
third
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third part is confumed, let it cool a little, they
pour three Gallons hot upon your Raifins an
Orange-pecl, ftirring them well together, cove
it up clofe, and let it ftand five Days, flirtingj;
once or twicc every Day, then pafs it throughs
Hair Sieve, prefling it as dry as you can; pu
up the Liquorin a'Cask that it will fill, thenpur
to it the Rinds of the reft of the Oranges, ax
as thinas the firft ; then make a Syrup of the
Juice of all the fifteen Oranges, with about thre
quarters of a pound of white Sugar, which muf
be made the Day before it is tunned up. La
it be well ftirred together and ftopp’d clofe, and
ftand two Months to clarify, and then bottleit
off; it will be the better for keeping, if you
keep it three Years.

Perry.

HE beft fort of Drink made of Pears is fuch,

as is made of thofe that have a vinous Juice
are not fit to be eaten, nay, are {o harfh, the
fome' will not eat them. The Goofeberry Peary
the white and red Horfe Pear, the Lullarin Pear,
the John Pear, the Bear-land Pear, and Choke
Pear are thofe that bear the Name of the beft
for this Purpofe; and the redder they are the
more are they to be preferred.  As for the Me-
thod of making this Liquor, it is the fameas
that of Cyder ; only it muft be noted, that the
Pears thould be very ripe before they are ground;
and fome advife to mix Crabs among the Peas
of weakeft Juice to mend the Liquor,

Your
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Your Pears fhould not be too ripe before you
rind or pound them, becaufe if fo, their Pulp
will not eafily let go its Juice; and to fome Pears
of afweet Tafte, it is beft to mix fome Crabs
with them.

- Quince Wine.

LEAN the Quinces with a coarfe Cloth,
then grate them on large Graters ; and
fauecze them thro’ a Linen Strainer to clear them
fiom the grofs Thickne(s ; then fqueeze it thro’
g Flannel Strainer, to clear it from all the Thick
that remains. To every Gallon of this Liquor
put two pounds of fingle Loaf Sugar; letitdif~
folve and pour it off feveral times as it fertles to
the Bottom ; do this a Night and a Day. When
itis fine, put it into your Veflel; but don’t ftop
it down for a Week, nor bottle itin fix Months,
then you may, if ’tis perfe€tly fine; if it is riot,

. dnw itinto another Veflel, and ftop it up again.

All Englifb Wines muft be put in cool Cellars,

Raifin Wine.

BOIL four Gallons of Spring-water for half
an Hour, ftone four pounds of Raifins, put
them into a Stean with four pounds of Sugar,
the Rinds of four Lemons, and the Juice of
tight 5 then pour the boiling Water on the In-
gredients in the Stean, cover it and let it ftand
for five or fix Days afterwards, ftrain it out and
bottle it up, and it will be fit to drink in about
a Fortnight. This will be a very pleafant cool-

ing Drink in hot Weather.
Q Rafpberry
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Rafpberry Wine.

O as many pounds of Rafpberries as yo
have, put fo many pounds of Sugar, andy
them ftand two Days in an earthen Pot, ﬁirn'ng

and bruifing them frequently, then put themin. |

to a woollen Bag, and hang them fo tha th
Liquor may drop into a Milk-pan, or fome Ve
fel of the like Sort for twenty-four Hours o
more ; then put the Liquor into a Stean wif
a Faucet in ity and let it ftand to work, andin
feven or eight Days take off the Scumj and if
it be any thing fine bottle it up, and attheend
ofanother Week decant it, referving the Setling
in the Bottoms of the Bottles, which mayafter

wards be put together into a Bottle by it il |

and the Bottles are to be fhifted twice after thi

manner, or as long as there is any Settlement fo
be found in them.

[ To make Sage Wine.

AKE fifteen pounds of Malaga Raifinsclen
pick’d and fhred fmall, and two Pecksd
green Sage, chop it {mall, then haying boil
two Gallons and a half of Water very well
it ftand till it is no more than luke-warm, the
pour it into a Veflel to the Raifins and Sagt
Let them ftand for fix or feven Days, flinig

. them two or three times a Day ; afterwardsfii
and prefs out the Liquor from the Ingredient
put itup ina Cafk and let it fand for fix Months
thicn draw it off into another Veffel, and whe

B
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it lias ftood to fettle two Days, bottle it up, and
it will be drinkable in a Month or fix Weeks;
puswill be beft when it is a Year old.

Stepony or Raifin Wine.

TAKE fix pounds of Raifins of the Sun
thred, three pounds of good Powder Su-
gan, the Juice of fix Lemons, and the Peel of
thiee whole. Boil them half an Hour in fix
Gallons of Spring-water, then take it off the
Fire and pour it into a Stean, cover it clofe for

 three or four Days, fir it twice a Day, put in a

licele Spice, Sugar and Rofe-water 3 afterwards
firain it out, bottle it up, and it will be fit to drink
inaFortnight or three Weeks. There may be
added to it Cowflips or Clove Gilliflowers, ac-
cording to the Seafon of the Year.

To make Cyder.

AKE Apples fo thoroughly ripe that they
will eafily fall by fhaking the Tree. The
Apples proper are Pippins, Pomewaters, Har-
veys or other Apples of a watery Juice, either
gind or pound them, and fquceze them in a
Hair Bag, put the Juice up into a feafoned Cafk.
The Cafk is to be feafoned with a Rag dip’d
in Brimftone ty’d to the End ofa Stick, and put
in burning into the Bung-hole of the Cafk, and
‘When the Smoke is gone, wath it with a lirtle
warm Liquor that has run thro’ a fecond Strain-
ing of the Murc or Hufk of the Apples.

0z Pur
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Put into the Cafk, when the Cyder isin,

Bit of Pafte made up of Flower, and ty'd upjy |

a thinRag ; let it ftand for a Week, and the
draw it off from the Lees into another feafond
Cafk.

Some advife to put three or four pounds of
Raifins into a Hogthead, and two pounds of Si.-
gar to make it work the better.

The beft Way to fine it is to rack it off often,
and always into (mall Veflels, keeping themclfe
bung’d, and only a {mall Vent-hole, and ifi
thould work after racking, you may put fome
Raifins into the Veffel for it to feed upon, and
to bottle it off in March, or if you bottle it up.
After it has ftood but a Week or thereabout,
you muft not ftop the Bottles for twenty-four
Hours ; nor muft they be filled within an Inch of
the Cork or more, left it thould burft ; and when
yoﬁ have cork’d them, it will be convenicat to
open them  once a Day for fome time.

If you bottle it for prefent Drinking, putin
a Lump of Loaf Sugar. In order to keepitin

the Winter, fet it in a warm Place in cold Wes
ther.

70 make Royal Cyder.

WHEN the Cyder is fine and paft its Fer
mentation, but not ftale, put to each Ga-

lon of Cyder a pint and half of Brandy or Spi*
rits drawn off from Cyder, and alfo half a piot
of Cyder Sweets to every Gallon of Cyder, more
or lefs, according to the Tartnefs or Harfhueh
! 0
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" of the Cyder.  The Spirits and Sweets muft be

mixed together, and mixed with an equal Quan-
tity of the Cyder, and then they are to be put
into the Calk of Cyder, and all ftirred together
well with a Stick at the Bung-hole for a quar-
ter of an Hour, and the Bung-hole muft be well
fopp’d down, and the Cafk rolled about ten or
tyelve times to mix them well together. Let
it ftand for three or four Months, and you may
either drink it or bottle it.

7o order Cyder after the beft Mauner.

.HAving brimfton’d and fcalded the Vefiels as
++ before directed, puta pint of the beft Ma-
Jaga Sack into a Hogfhead, when it has been
well dry’d, flop it clofe and roll it up and down
every way to feafon it, then tun the Cyder, but
fill not the Veflel by a pretty deal, but leave
room enough for it to work, and ftop it very
clofe to keep in the Spirits : The Cyder muft
alfo be watch’d every Day, and when it begins
to make much noife. in Working, ‘draw off a
Glafs to give it vent, otherwife it will burft the
Hogfhead.” When it is fine, draw it off into
other Cafks, and after that into Bottles, when it
is fit. :

To make Cyder Sweets.
BEAT the Whites of twenty Eggs to a Glair,
and mix it with four Gallons of Water, add
to this a quarter of a hundred Weight of Sugar,
but only one half of the Sugar into one half of

Qi3 “the
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the Egg-water, fet it over a gentle Fire, ang tir
it about well, till the Sugar is diffolyed, the,
put in more of the Egg-water ; to prevent i
from boiling too high, by a quart at a time,p)
you have put inall your Egg-water, feum iy 4
it rifes, and when it has done rifing, and
Sweets are clear, add the reft of your Water,
and boil it to the Confiftency of a Syrup.

To recover amy Cyder that is decay'd, although
it be quite four.

F ROM a Hogfhead of pale, four Cyger

draw out as much as by boiling with fix
pounds of brown Sugar-candy will make a pets
fect Syrup, Let the Syrup ftand till it isthe-
roughly cold, pour it into the Hogfhead andflop
itup clofe. This will raife a Fermentation, bur
nota violent one. There muft be room. in the
Veflel for the Cyder to work,and in a fewDaps
it will be fit to drink.

To make Cyderkiny or Water Cyder.

PARE half a Bufhel of Apples, core them and

boil them in a Barrel of Water, till a third
Part is confumed, ftrain it and put the Liquor
to a Buthel or more of ground or flamp'd Ap-
plesunboiled ; let them ftand to digeft for twenty
four Hours, prefs out the Liquor and put it in-
to Casks, let it ferment, then ftop it up clofes
but give it vent frequently, that it may not burft
the Cask, and when it has ftood till it is fin

you may cither drink or bottle it.
1 3 Fﬂr
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CEOSMETIUCKTS &

For Heat and Pimples in the Face.
TAKE Liverwort that grows in a Well,
ftamp it and ftrain it, put the Juice into
Cream and anoint your Face as often as you

‘plafe.  Alfo you may drink the Juice of Liver-

wort warm, to cool the Heat of the Liver.

An 0il to take away the Heat and Shining of
the Nofe.

AKE fix Ounces of Gourd Seeds, crack

them, take out the Kernels and peel off the

Skins; blanch three Qunces of bitter Almonds

and make an Qil of them, and anoint the Nofe

with the Oil. The Gourd Seeds muft weigh
three Ounces when peeled.

To [wecten the Breath.

MTAKE the Flowers and Tops of Rofemary,

dry them ; alfo Cinnamon, Cloves, Mace,
and Sugar-candy, of each a fmall Quantity, dry
them and reduce them to a fine Powder, put
fome of this Powder into a new-laid Egg, and
fop it mp in a Morning fafting for feven Days
fucceffively, and it will render the Breath fweet.

To make the Face fair.

ISTIL freth Bean-Blofloms in an Alem-
=< bick, and wafh the Face with the Water.

Q4 ‘ 74
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Do take away Freckles or Morphewy.

\/IINGLE cight Spoonfuls of May Dew wiy

two Spoonfuls of Oil of Tartar. Wy
the Parts where the Freckles or Morphew are,
and let it dry on of it felf; it will clear the Skm
of them.

For Rednefs of the Eye.

ILL a Vial Ghafs full of running Watr,
put into it the Quantity of a Hazel Nutof
fine Sanguis Draconis, and it will help it.

Another for Heat and Pimples in the Fug.

AKE a {mall Handful of Strawberry Leaves,

as much Cinquefoil, the fame Quantity of
Tanfey, or of Mallows, and four Handfuls of
Plantane Leaves, pick them clean, put themint
an Alembick, and alflo two quarts of Milk from
the Cow, when it ‘has dropp’d a quart, draw of
no more. - Wer a Linen Cloth in this diftilled
Water, and wath the Face with ir, at Nightin
Bed, and feveral times in the Day if you plef,
The beft time to make this Water in, is May.
Ir may be kept in a Glafs Bottle the whole Year.

Another.

TAKE a quart of running Water, put it

into an earthen Pipkin, with half an Ounce
of white Mercury finely powdered, fetit onthe
Fire, keep it clofe covered, but when you are

tirring ir, let it boil nll onc half is watted 5 in
the

D AR e B = W
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the mean time boil the W hites of three new-laid
Eggs for half an Hour or more, then {lip them
into the Liquor, when you have taken it off
the Fire 5 add to.it fome Juice of Lemons, and
aquarter of a pint of new Milk, and two Ounces
of Almonds blanched and pounded, and allo a
quarter of a pint of Damafk Rofe-water. Strain
ir, and let it ftand three Weeks before it is us'd,
wath with ity and it will render the Face fair.

To clear the Face from Freckles.

AKE a pint of White-wine Vinegar, a pint

of Malmfey Wine and a pint of Honey,
Roch and Plume Allum a quarter of an Ounce,
white Flowers de Luce and Beans, each four
Qunces, of Strawberries three quarters of a
pound. Diftil all thefe in a moderate Sand-bath
fora Fortnight. Dip a fine Rag into this Wa-
ter,and when you go to bed at Night, lay itto .
the freckled Parts, and wafh them the next
Morning with Nenuphar Water.

Virginal Milk for the fame Ufe.

TAKE an Ounce and half of Benjamin, and
a quarter of an Ounce of Storax, beat them

to a grofs Powder, pour on them a pint of Spi-
rit of Wine 5 let the Bottle be large enough,
that it may be but half full, Lute the Veflel
well, and cover it round about in a Horfe Dung-
hill for three Days to digeft, then filtrate the
Liquor, 7. e. ftrain it through a Sheet of Cap-
Paper, put it in a Bottle and keep it well flop’d.
This
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This is very effeCtual in taking off Freckles, 7,
Some fcent it with three Drops of Balfam of
Pera.
For a pimpled Fare.

AKE Roch Allum, common Salt and live

Brimftone, of each half an Ounce, of whit
Sugar-candy and Sperma Ceti, of each one Dram,
pound them and fift them fine, put them intog
pint Bottle, add white Lily-water and Spring.
water, of eachan Ounce and half, and a quarter
of a pint of Brandy ; fhake them well together
and fet it by for Ufe. When, you go to B
bathe the Face well with this Wath, thaking
the Bottle, lay a Linen Rag dipp’d in it overthe
Face, and in a Week or a Fortnight at moft i
will perfectly cure, - ‘

Zo make & Pafle for the Hands.

’I‘AKE half a pound of bitter Almonds,
blanch and pound them, and as you ae
pounding them, put in 2 Handful of fton'd Rais
fins, and pound them together till the Mafs is well
incorporated and very fine ; then add a Spoonful
or two of Brandy, the fame Quantity of Ox
Gall and two Spoonfuls of brown Sugar, and
the Yolks of a couple of fmall Eggs, or of one
large one 5 and after thefe have been all beaten
well together, except the Almonds, let it have
two or three boils over the Fire, put in the A
monds. Putit up ina Gallipot, the next Day
cover it clofe, keep it cool, and it will keep good
half a Year. 3 E

e
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90 take off Freckles.

GATHER May Dew off from the Corn,and
AT (o four Spoonfuls of it add one Spoonful of
Oilof Tartar newly drawn; mix them well to-
gether, wafh the Face often with it, and do not
wipe it, but let it dry of it fel. When May
Dew cannot be had, Bean Flower-water, or El-
der Flower-water will do very well.

. To make Pomatum.

AKE two Qunces of Oil of bitter Almonds,

almoft two Drams of white Wax, flice itvery
thin, put it intoa Gallipot ; put the Gallipot into
a Skillet of boiling Water, and then put in four
Drams of Sperma Ceti, and as foon as ever you
have ftirred it together, then put in the Oil of
Almonds, ‘then take it off the Fire and out of
the hot Water, and keep ftirring it till it is
cold, with a Knife made of Bone ; afterwards
beat it up in Rofe-water till it is white. - Let it
be kept in Water, and the Water be changed
once 3 Day.

A good Wafp for the Face.

AKE a Picce of Camphire of the Size of

~ Goofe Egg, break it into Bits, put it into

aBorttle or lefler Pieces to that Quantity, fill

the Bottle with Water, let it ftand a Month,
then put one Spoonful of this to three Spoonfuls -

of Milk, and wath with it. :

An

¥
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An Ointment to caufe Hair to grow.

T AXKE a quarter of a pound of Boar’s Greafy

put to this two Drams of the Afhe f
Southernwood, two Drams of the Athes of by
Bees, two Drams of Oil of {weet Almonds,a
wo Drams of the Juice of white Lily-Root,
and eight Drams of Mufk ; make an Ointmen
of thefe. Shave the Place where the Hiiris
wanted, the Day before the Full of the Moo,
and it will caufe it to grow.

A Remedy for the Thinunefs of Hair.

RUB the Head with Oil of {weet Almond,
X or Spirit of Vinegar.

To make an excellent Lip-Salve.

AKE half a pint of Claret, boil init one

Ounce of Bees-wax, as much frefh Butter,
and two Ounces of Alkermes Root bruifed:
When all thefe have boiled together a prety
while.  Strain it, lec it ftand till it is cold, take
the Wax off from the Top, melt it again, ad
pour it clear from the Dregs into a Gallipot,
and ufe it at Pleafure.

o preferve and whiten the Teeth.

OIL alittle Roch Allum in two Ounces of
Honey, fcum it well, add a little Ginger
finely powdered; when it has boiled a little lon-
ger, take it off, and before it grows cold, put
in fome Sanguis Draconis, as much as will tinge
' it

it ©
put
the
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it of a good Colour. Having mixed it well,
putit into a Gallipot and fet it by forufe. Rub
the Teeth as oft as you pleafe with a little of it
ona Rag:

To make th Teeth white.

I1X alittle burnt Allum, with fix Spoon-
fuls of Honey and two of Celandine Juice,
and rub the Teeth with it. ;

A Powder for the Teeth.

MIX half an Ounce of Powder of Myrrh
with an Ounce of Cream of Tartar, and
rub the Teeth with it two or three times a Week.

To clean and [often the Hands.

AKE four Ounces of blanch’d Almorids

beaten fine into a quart of Milk ; as foon as
it begins to boil take it off, and thicken it with
a couple of Yolks of Eggs, fet it on the Fire
again, let it be kept continually ftirring both be-
fore and after the Eggs are put in; when you
take it off the Fire, add two fmall Spoonfuls of
Oil, and put it up in a Gallipot for ufe. A Bit
of this about the Bignefs of 2 Walnut rubbed
about the ' Hands, the Dirt will rub off; and it
will render them very foft and fmooth. When
you have us’d it, it will be proper to put on
Gloves. If one Perfon only be to ufe it, half
the Quantity may fuffice to be made at once, for
it will not hold good above a Week.

For
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For Pimples in the Face.

TAKE a pint of Spring-water and four Qunce
of bitter Almonds,blanch and ftamp then,
and mingle them together by ftirring, then fiin
out the Liquor, and add to it a pint of the bef
Brandy, and two Pennyworth of Flour of Brig.
ftone. Ufe this often by dabbing it on with 4
fine Rag, and fhake it well when you ufe .

Another.

MIN GLE Wheat Flour with Honey s
Vinegar, and lay it on when you go fo
Bed.

A Wafb for the Face.
PUT a quarter of a pound of French Barley

into three quarts of Spring-water, boil it
well, fhifting the Water three times, into the
laft Water put half a pound of bitter Almonds
blanch’d and pounded ; ftrain it and add aquat
of White-wine and the Juice of four Lemons.

Put a Bit of Camphire in the Bottle.

T0 take away Morphew.
TAKE Briony Roots and Wake-R obin, ftamp
it with Brimftone and make it up intos
Lump, wrap it up in a fine Linen Rag and dip
it in Vinegar, and rub the Part with it preity
hard, and it will take away the Morphew.

p/
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An Tualian Wafh.

TAKE an Ounce of Roch Allum, an Qunce
of white Sugar-candy, a quarter of an Ounce
of Borax and a Dram of Camphire. Thefe are
all to be pounded in a Mortar, and finely, then
mix them with a pint of Ox Gall. Put them
into a Stone Bottle, cork it well, and fet it in
the Sun, or by the Fire for fix Weeks, ftirring
it once a Day, then ftrain it and put a quart of
Spring-water to every quarter of a pint of this
Liquor. Let iz clarify, and put fome Powder of
Pearl and wafh with ir.

To whiten the Hands.

URN a quart of new Milk to Curds with

a pint of Aqua Vite, then take off the Curd
and put into the Poflct a pint of Rhenith Wine;
take off the Curd again, then put in the Whites
of fixEggs beaten well, take off this third Curd,
and mix all the three Curds together well, put
them into a Gallipot, put the Whey into a Bot-
tle, fcour with the Curd, and wafh with the
Whey.

An excellent Water for the Complexion of Ladies,
being effeciual in taking away Wrinkles from
the Face, and giving a Vermilion Tiniture to
the Skin.

TAKE the Flowers of Flower de Luce, Beans,

Elder and Mallows, fprinkle them with

Whitc-wine, add the Pulp of Melon and Honey

: and
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and the Whites of Eggs. Let them ftand tyy

Days to infufe or macerate, and dlfhl them i
Balneo Marie.

To make an excellent Perfume.

AKE half 2 pound of Damafk Rofe Buds

cut clear from the Whites, ftamp them well
and add to them two large Spoonfuls of Damafk
Rofe-water, put them into a Bottle, ftop them
clofe, let them ftand all Night ; then take two
Ounces and a half of Benjamin, beat it fine, 1dd
twenty Grains of Mufk, and (if you pleale) s
much Civet ; mingle thefe with the Rofes,beit-
ing all well together, make it up in little Cakes
and dry them between Sheets of Paper.

Another excellent Perfume.

AKE two Ounces of Juniper, the fme

Quantity of Storax, twelve Drops of Clove:
Water, twelve Grains of Mufk, and a little Gun-
dragant fteep’d in Water, beat all thefe Inge-
dients to a Pafte, make it into fmall Rolls; put
each Roll between two Rofe-leaves, drythem
in an Oven, and as they are burnt, hcy will
give a moft pleafant Smell.

A Pomander.
HEAT a Mortar very hot, put in of Ben-
Jamin, Labdanum and Storax, of each one
Ounce ; beat them to a perfeét Pafte, add 10
them four Grains of Civet and fix of Mufk;
make this Pafte into Beads, make Holes in them,

and ftring them while hot, p
0
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7o make Tintture of Ambergreafe.

TA K E half an Ounce of Ambergreafe, a

Dram of Muik, a quarter of a pint of Spi~
ricof Wine. Put thefe into a Glafs Bottle, ftop
it clofe with a Cork; tie that down with a Piece
of Bladder, and fet it for ten or twelve Days in
Horfe-dung, afterwards pour off the Tintture,
and keep it in a Glafs well ftopt ; then you may
put the fame Quantity of Spirit of Wine to the
Ambergreafe, and fet it in Horfe-dung as before,
and pour off the Tincture at the end of twelve
Days. The Ambergreafe will ferve for ordinary
Ules afterwards.  This Tincure will perfume
any thing, and is alfo very good in Cordials.

90 make an extraordinary Damafk Powdet.

AKE one pound of Orris, half a pound of

Rofe Leaves, three Ounces of Benjamin, the
fime Quantity of Storax, a quarter of a pound
of Lignum Rhodium, and of Lign Aloes two
Ounces, a quarter of an Ounce of Ambergreafe,
of Mufk and Civer, of each twenty Grains. Beat
all thefe, except the Rofe Leaves, together grofs,
theRofe Leaves are tobe put inafterwards. This
is an excellent Powder to lay among Linen.

T0 make perfum’d Wafh Balls.
Ifiolve Mufk in {weet compounded Water,
then take about the Quantity of one Wath
Ball of this Compofition, and mix it together
ina Mortar: Mix this well with your Pafte, and
make it up into Balls.
R Te
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Z0 make perfum’d Cakes.

AKE one Ounce of Benjamin, half

Ounce of Storax, a quarter of a Drap
Labdanum, a quarter of a Dram of Calamus 4,
maticusy a little Citron-peel and three Cloves;
boil the Benjamin and Storax in a quarter of;
pint of Rofe Water a little while in a new gl
Pipkin, {0 long as till the Liquor is near evapo
rated; then put in the Labdanum and Citron, be
ing firft ty’d up in a Linen Rag, and add mot
Rofe Water. And when they have boiled ali-
tle, take them off and ftrain them throughs
Linen Cloth, and when they are cold this willk |
a curious perfumed Pafte.

To make perfumed Powder.

T AKE four Ounces of Florence Orris, for

Ounces of dry’d Damafk Rofes, halfa
Ounce of Benjamin, a quarter of an Qunced
Storax, as much of yellow Saunders, halfaDrma
of Cloves, and a little Citron-peel ; pound all thek
in 2 Mortar to a very fine Powder, put to tha
five pounds of Starch pounded, mix themwe,
fifv it fine, and keep it dry for ufe.

A good Dentvifice for cleaning and prefersing
the Zeeth.

T AKE of Red Coral, Bole Armoniack af,

Dragon’s Blood, of ecach two Drams?¢

Myrrh four Drams ; powder them all very ﬁﬂf:

i
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mix them together, and rub the Teeth with
them twice a Day.

For rvotten or corrupt Gums.

- AKE of the Roots of round Birthwort and
5§ ' © Pomegranate Bark, of each half an Ounce,
1| of Sage Leaves and Bramble Tops, of each one
't § Handful, of Roch Allum one Dram: Boil them
¢ § inaquart of Smith’s Forge Water, till one third
e | part is wafted, ftrain it and put to it two Ounces
it § of Honey of Rofes, mix them well together, and
it § wath your Mouth with it feveral times a Day.

be A famous Cofmetick.

AKE two Drams of Campbhire, tub it well
in 2 Glafs Mortar, adding to it the Juice of \ ‘
aLemon; when they are well mixed, put to it A
apint of the beft White-wine, ftrain it, and let

"1 the Camphire that remains be ty’d in a Rag and

::. hung in the Bottle. This is an excellent Wath
for the Face.

0

% To make Hair fair.

e

d PUT fome Allum in Water, and the Hair be-
ing firft wafh’d clean, warm the Allum Wa-
ter, dip a Spunge in it and moiften the Hair
therewith ; or it may be wafh’d with a Decoc-
tion of Beech, which will have the fame effeét.

SO

Anotler.
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Another.

HILE the Hair is combing {prinkle it with

the Powder of Cloves, Rofes, Nutmeg,
Cardamum and Galangale with Rofe Water,and
wath it often.

|

Or thus.

‘W ASH your Head often with the laft Wa

ter that is drawn from Honey, and it wil |
render the Hair of afine fair Colour, but itought
to. be fcented with fome Spirits of a fragmn:
Scent, becaufe it has a ftrong Smell.

Or thus.

BURN Cuttings of Vine to Afhes, alfo the

Knots of Barley-ftraw, and diftil themwith
Liquorice and fow Bread, and wath the Hit
with the diftilled Water.

Zo make the Hair black.
AKE Oil of Myrtle and Oil of Coftmar,
of each four Ounces, the Juice of gren
Nouts and the Juice of red Poppies, of ‘each fou
Ounces; boil them together a while,and anoitt
the Hair with them.

To make Hair grow.

B UR N Hazle Nuts, Hufks and all to Pow,
der, ftamp fome Leaves of Elecampane
Beech Maft. Boil the two laft together wil

Hong
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Honey and anoint the Head with it, and then
firew on the Powder of Nuts.

Zo make Hair grow thick.

TAKE a good Quantity of the Roots of Hyf-

- fop, burn them to Athes, make a ftrong Lye,
mingle them with the Afhes,and wath the Head
with it. The Afhes of Goat’s-dung mingled
with Oily: will have the fame effeé.

For the falling off of Hair.
BURN Pigeons Dung, make a Lye and put
in the Athes and wath the Head with ic.
Alfo the Leaves and Middle, and Rind of an Oak
fodden with Water, is very good to faften the
Hair, the Head being wathed therewith.

%0 take away Sunburn from the Face, Hands,&c. .

ASH them in the Juice of Lemons and a

little Bay-Salt, do not dry it, but let it dry
of it felf 5 repeat it feveral times, and the Sun-
burn will vanith.

An excellent Pomatum for clearing the Skin.

Rocure May Dew, clarify it in the Sun till it
be very white, and in that wafh Lard or
Barrow-greafe ; then fcrape the Outfides of the
Roots of Marth-mallows, flice them thin ; fet
them in Balneo Marie, and fcum it till it be cla-
1ify’d and will begin to rope, then ftrain it and
put to it now and then a Spoonful of Mzy Dew,
beating it till it be thoroughly cold. In often
R 3 changed




246 Appendix.
changed May Dew, throw away that Dew, py

the Pomatum in a Glals, cover it with My Dey
and keep it for ule.

o clear the Skin and make it white.

STA MP the white of an Egg with a litle
Powder of Bays in fome frefh Boar’s Grcafe,
and anoint with it.

A good Medicine to clear the Skin.

MIX Sugar and Capon’s Greafe together,co-
ver them clofe and let them ftand feven
Days,and it will turn to a clear Oil ; anoint the
Face with it.

To procure a gosd Colour and Complexion.
DRINK fix Spoonfuls of the Juice of Hyf
fop in a Morning in half a pint of wam
~Ale.. It is good for the Stomach, Liver and
Lungs, and alfo againft Worms.

Zo take off Morphew or Scurf from the Skin.
M I’X an Ounce of Brimftone powdered with
an Ounce of ftinking Soap ; tic it ina
Linen Rag and hang it in half a pint of ftrong
Waine Vinegar, or red Rofe Vinegar for eightot
" nine Days ; dip a Rag in the Vinegar and nub
the Part with it, and let it dry of it felf,

.

i)
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To take away Freckles.

WASH with the Juice or Sap that iffues out
of a Beech Tree in March or Aprily and it
vill render the Skin very clear.

Another for Freckles and Morphew.

DISTIL Elder Leaves in May, and wafh with
a Spunge with this Liquor Morning and
Erening, and let it dry of it felf.

Delicate Wafly Balls.

AKE four Ounces of the Flowers of La-

vender, four Ounces of Calamus Aromaticuss
two Ounces of Rofe Leaves, an Ounce of Cy-
prefs, and fix Ounces of Orris 3 pound all thele
together in a Mortar, then fearfe them through
a fine Searfe, then having fcraped a fufficient
Quantity of Caitle Soap, diffolve it in Rofe Wa-
ter, mix the Powder with them, beat and blend
them well together ina Mortar, then make them
up into Balls.

For Rednefs of the Face.

TAKE fix Ouncesof Peach Kernelsand three
Ounces of Gourd Seeds, bruife them, make
an Oil of them, anoint with it Morning and

Evening.
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o clear the Face, &c. of the Spots after ihy
Small Pox.

MIX a little Bay-Salt with the Juice of Le.
mons, and touch the Spots with it feven|
times a Day.

Ty whiten the Teeth and kill WWorins in them,

O L D alittle Salt under your Tonguein
a Morning fafting, till it is melted, andaf-
terwards rub the Teeth with it.

Another.

WET the Teeth with a Drop of Oil of Vi-
triol, and afterwards rub them with acoarle
Cloth,

To prevent Pitting with the Small Pox,

OIL Cream to an Oil; and when the Pocks

begin to dry, anoint them gently witha
Feather 5 do this every half Hour, keeping the
Scabs moift. !

To make Nails grow.

Mlnglc a little Wheat Flour with Honep
and lay it on the Nail,

To bring @ new Nail where one has come of.

AY Powder of Agrimony on the Toe, &t
where the Nail is wanting, and it will bring
on a new Nail, and take away the Pain.

f
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79 faften a Nail that is torn from the Flefh.
ANOINT your Finger with the Flour of
Brimftone, Arfenick and Vinegar, and it
will give Eafe in a little time.

Another.
STAMP Violets, fry them with Virgin’s Wax,
and Frankincenfe, make a Plaifter, lay it to
the Nail, and it will heal it.

7o take off Warts from Hands or Face.

UB the Warts with Purflain, and it will
caufe them to come off; or you may anoint
them with the Juice of the Roots of Rufhes.

o make Hair grow thick.

AKE Southernwood, the Bark of the Hazel

Tree, Maiden-Hair and Rofemary, of each
four Ounces, dry them and burn them on aclean
Hearth to Afhes ; with thefe and White-wine
make a ftrong Lye, with which wafh the Hair .
daily at the Root, keep it cut pretty fhort. This
will be more effectual than Bear’s Greafe, orany
Sort of Pomatum, and will kill the Worms
which are at the Roots, which fome others ra-
ther feed.

A Wafb for the Teeth.

AKE one Ounce of Honey of Rofes, half
an Ounce of Hungary Water, a quarter of

an Ounce of Myrrh, half 2 Dram of Allum and
4 half
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half an Ounce of Bole Armoniack ; put thefc-*
into a pint of Claret, and let them ftand for threg |
Days either in the warm Sun or near the Fire, &
fet it by to fettle, pour out a little and wafh the {1
Tecth daily. It will both make them white,and |
preferve them found.

To cleanfe foul and [potted Teeth.

W IND a Bit of fine Rag about a very foml
End of a Skewer, cut it fharp that it my § )
be like a Pencil for Painting, dip it into Spiritof
Salt, afterwards into fair Water, for a Momenr, §
tub the Teeth with it, taking care not to touch !
the Gums or Lips ; wath the Mouth with pure
cold Water, not that in which the Rag 'has been
dipp’d. Thiswill take off the F. urr, and make
them very white : But this muft not be done Y
0o often ; but when they are once clean, the - }
Claret Wafh before will keep them fo.

An excellent Wafb for the Face.

AKE a quart of White-wine Vinegar, the b

ftrongeft you can get, and four Ounces of
Litharge of Gold, boil them to the confumption
of a third part, take it from the Fire and putin
a pint of Rofe Water and three Ounces of §4
Gemma 5 boil them with the reft till 2 third part
is confumed, then take it off the Fire and let it
ftand till the Lees fall down, fo that the reft i
clear. When you would ufeir, take four or five
Drops in the Palm of your Hand, rub it wel,
and fo fpread it or rub it over your Face.

\

4

i
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! Water for the Face that will make one of three-
! Jéore look like one of fifteen.

B¢ AKE the Whites of eight Eggs, beat them
| S il they are s thin as fair Water, then ftrain’
[fhem and put to them Allum, Scagliola Borax,
| Comfry and Roch Allum, eight Ounces of Vine-
8 2ar, two Ounces of Bean-flower Water, let the
z‘ Powders be well pounded, and then put all toge-
Il W:her into a Glafs, and fet it in the Sun for fifteen
1‘ Mays, ftir it three times a Day, then let it ffand
(il it is fettled, then pour it off into another
3lafs ;- when you wath your Face with it let it
cttle, then rub your Face with a little of it on

f 4 Scarlet Cloth,
\ o
For Spots or Pimples in the Face.

AN
v‘\I‘AKE new-laid Eggs, boil them hard, fhel]
==\ them cold, then cut them in the Middle
\:hgth-ways, put on the Yolks the pureft Myrrh
th}\[ you can get, lay them one by another in a
1 geeat Bafon, fet them in the Sun -by Day, and
| lethem ftand in the Air by Night, till the Myrrh
iscome to be an Ointment, and like the.pureft
Oil, and with this anoint the E:acc.

70 make a Lady fair.
TAKE twoPair of Calyes Feet, boil them in
nine quarts of Water till half be confumed,
then put_to them one pound of Rice, boil it
Vith Crums of Whitebread fteep’d before in
Milk, add ewo pounds of frefh Butter, ten Whites
2 of
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of Eggsand their Shells, then diftil all togetheg

pdtting in a little Comfrey and Allum of thill
Rock, and wath with it. B

'l_i

\
i

o take away Heat in the Face and Rednefs and, i!,‘
Shining of the Nofe. s
LAY a Linen Cloth on the Grafs in 2 dewlgil
Morning (May is the beft time) draw it oveliis
till it is wet with Dew, then wring it out inc@
a Dith and wath the Face with it as oftenas yo
will, letting it dry of it felf.

i

Excellent and approved Receipts m‘r
Phyfick and Surgery. )

A Medicine for an dgue. / \

L IX fifccen Grains of Salt of Carduus Bend,
ditus, and Salt of Wormwood, with hal

a Scruple of Tartar Vitriolate, and take thcr‘%-

4 ' ]
a few Spoonfuls of Rhenith Wine, or other ¢
venient Vehicle, before the Fit, or-at anv. |3
when the Stomach is empty.
An excellent Medicine for Agues, efpecially ﬁrt{ﬂﬂ- 5
REducc Virginia Snake-root to a fine Powde,
and give astnuch as will lie upon a Shilling
in a Glafs of Sherry, juft before the beginniog
of the cold Fit, rcpeating it once or twic i
it need to be ufed oftener.
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. For an Afbma oy Shortnefs of Breath, -«
‘ g‘A KE fix Ounces of Linfeed Ojl freth drawn,

3 of balfamick Syrup two Ounces, of Sugar-
& ofindy powdered an Ounce ; mingle them well,
q anda take a Spoonful of it frequently.

juexcellent Remedy for a dry oy convulfive Afhma.

B AKE the bett Saffron, and rub it in 2 Glag
1t or Stone Mortar to a kind of Powder, and -
I tive the Quantity of cight or ten Grains of it
- 5 ade up into. Pills at Bed-time with any conve-
\ | fient Mixrture.

For an Afbhmatick Cough.

-TAKE Conferve of Hips one Ounce, Flour
of Brimf{tone half and Ounce, of Balfam of

‘ ,I",Sulphur anifated twenty Drops ; moiften thefe

. With a fufficient Quantity of Syrup of Marfh-

" WMallows.  You may take abour the Bignefs of a

{ Nutmeg of this at any time, drinking after it a

j“‘,. Amghe of a Petoral Deco&ion.

™ A choice EleStuary for an Afbma.

ROAST four Cloves of Garlick till they are
A foft, then bruife out the Pulp and put it in-
J to fix Spoonfuls of Honey ; add toit two Spoon-
gf fuls of Powder of Elecampane, of Liquorice,
: Anifeeds and Coriander Seeds, one Spoonful and
2 half all finely powdered and fifted. Mingle
all thefe well together, and take of it the %ﬁﬂ-
¢ § Hryof a Nutmeg Morning and Evcning'.r’.;k;_;.
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An-excellent Balfam wvery nfeful in Families, call
the French King's Balfam.
AKE red Sage and Rue, of each four Ounc/
young Bay Leaves and Wormwood, of ea7}
two Qunces ; ftamp them in a Stone Mort S
with twelve Ounces of Sheep’s Suet taken Iy
from the Sheep, ftamp it till they are well inceell
porated, and it is all of a Colour; then add to ‘@
a pint of Olive Oil, and work it well. Pulf|
them into an earthen Pot and keep it clofe flopf)
for eight Days 5 then boil it on a gentle Firc] /§ ;
then pour in an Ounce and half of Oil of Spike:
let them boil together a little while, and the
ftrain it and keep it for Ufe. :
This muft be made in May,and will keep good’ |

for feveral Years. :
It eafes the Stone, being rubb’d into the Smal |

of the Back.

It alfo gives Eafe in the Cramp. ;

Tt cures Stiffnefs or Strains in Man or Beat ]
Alfo Swellings of Wigunds, Bruifes, Felons, ovek._
ftrerching of Veins.

To flop Bleeding at the Nofe.
OLD Knot-grafs and Solomon’s, Seal in yout
Hand till it grow warm there, or longenif

need be.

Z0 flop Bleeding.
BOIL a Handful of the Tops of Branbk
Bufhwood (or in Winter the Roots) in#
pint of old Claret, till it comes to half 2 pinty

and take fix Spoonfuls of it every half Hour. A
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70 flop & iolent Bleeding immediately, -

' IP a Piece of black Bays in the tharpeft
' 44 Vinegar you can get, and lay it to the Groin
B of the Patient, and as it grows warm dip itagain,
' and fo repeat the Application, and it will givea
' fudden Check to the Bleeding. Thisis pracifed
inthe 7#’¢ft- Indies among the Blacks, and feldom
fails. They are very fubject to this Bleeding,
vand are often loft by it. ;

_ For a Burn.
8 Mlngle Lime Water with Linfeed Oil by beat-

ing them well together with a Spoon, and
(" drefs the Burn with a Feather feveral times aDay.

Another.

TAKE two Parts of Oil of Walnuts and one
of Honey, and fet them over a gentle Fire,
mix them very well together, dip a Feather into
the Mixture and anoint the Part affected, fo that
( the Ointment may touch it immediately, and
then firew fome Powder of Ceterat upon it, or
Spleenwort, and keep the Part quiet, and defend
it fiom the Air.

4 wery eafy avd good Medicine for Burns.
BEAT Onions into a foft Math, and apply
them fpeedily to the Part affected, and let
l them lie on «ill they begin to grow dryith, and
, | then, if need be, apply frefh ones.
% An
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Aw excellent Ointment for Buyns and Scalds,

AKE Saccharum Saturni a Dram, cight Ounce

of the tharpeft Vinegar, diflolve the Sacchs-
rum in the Vinegar, and drop in Drop by Drop
as much Oil of Elder as will ferve to reduce the
Mixture into the Form of an Ointment. By
you muft, while dropping in the Oil, often fir
or fhake them together.

For Spitting of Blood.

IT will be proper that the Patient be firl

blooded, and fometimes gently purged; after-
wards, let him drink the Juice of Comfrey Roots
in Wine fweetened with Sugar of Rofes; o
rather, which isa more approved Remedy, bruif
the Tops of ftinging Nettlesand Plantane Leaves,
of each a like Quantity ; fqueeze out and ftrain
the Juice, keep it clofe ftopped ina Bottle, of
which let him take three or four Spoonfuls Morn-
ing and Evening, {weetened with Sugar of Rofes
If he thould be inwardly fore by ftraining, the
following Electuary will be very proper.

Take of Conferve of Rofes an Ounce, Luw-
tellus’s Balfam half an Ounce, drop in fix Drops
of Spirit of Sulphur ; add Syrup of White Pop-
pies and make them into an Electuary, and take
every Morning and Evening the Quantity of
Nutmeg.

* For
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For Spitting of Blood if a Vein be broken.

TA KE the Dung of Mice, beat it to Pows
der, put as much as will lieupona Six-pence
ina quarter of a pint of Juice of Plantane, and
fweeten it with a little Sugar. * Give it in a
Morning fafting and at Night going to Bed.
Continue this for fome time, and it will compleat
the Cure.

For Shortnefs of Breath.
OIL a quarc of ripe Elderberry Juice in a

Pipkin, and as it waftes, put in another quart
by little and lictle 5 let it boil till it comes to
the Confiftence of a Balfam. Of this take a lit-
te Night and Morning,.

Zo break a Boil.

TAKE a little Wheat Flour, break in the

Yolk of a new-lid Egg and Honey 5 mix
them together, fpread them ona Rag, and when
cold lay them on the Boil.

For a Canker in the Mouth.

AKE the Leaves of Wdodbind, Columbine,

Briar, Red Sage, Sorrel and Violet Leaves,
of each one Handful, and two or three Sprigsof
Rue; ftamp them, ftrain the Juice and boil it
with four Ounces of Honey, and put in a Bit of
Allum, the Quantity of a Walnut, {cum it clean
and wath the Mouth often with ir.

S A Remedy
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A Remedy for Chilblains.

P UT aquart of Water to half a Peck of Oats,
fev them on the Fire till all the Moifture js
foak’d up and cvaporated, and the Oatsare grown
dry. Chafe the Hands or Feet well with Po-
matum ; put them into the Oats, covering the
Veflel which they are in with a Cloth, to keep
in the Steam. Do this as hot, and keep them §
in as long as you can endure it. 'This being rc.
peated three or four times, will effectually cure;

the fame Qats will ferve, only putting in figh
Water.

For a Chin-Cough.
RY the Leaves of Box-Tree very well, re
duce them to a fine Powder, and giveit the
Child in all its Drink and Victuals that it canbs
difguis’d in.

An cafy Medicine for the Cholick.

MIX half a Dram of Maftick, with the Yolk
of a new-laid Egg, and take it onceor
twice a Day.

Another. experienced one for the Cholick.

UB an Ounce of good Nitre in a clean Gldb
Mortar, or a Stone one, then grind it wit
half a Scruple or more of fine Saffron, and ke
half a Dram of it for a Dofe in three or fou
Ounces of Spring-water.

A Remedf}”

s A R
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A Remedy for Convulfions in Children.

" H G ['VE the'Child, according to the Age, from

two to feven Grains of the true Volatile
Silt of Amber 'in any proper Vehicle.

A Plaifier to cure Corns.

AKE two Ounces of yellow Bees-wax, half

an Ounce of Verdigreale finely powdered,
the Capus Mortuum of a Man’s’ Scull, a Dram 5
incorporate them' well by boiling them a little,
and make a Plaifter.

dgood Plaifier for [oftening and loofening of Gorns.

SPread a Phifter of Gum Ammoniack (but not

too thick) without being diffolved in Vine-
gy and apply it to the Part affeéted, and let it
licon till it has effected what it was defign’d for.

Another good Remedy for Corns on the Feet.

Pread fome Beer Yeaft (not Ale) upon a Linen
Cloth, and apply it to the Part affeéted, re-
newing it once a Day.

To kill Corns.

AKE hard Ale Yeaft that fticks to the Sides

of the Veffel, about the Bignefs of 2 Wal-
mt, dry a little Salt, powder it fine, and work
them well together, and put it into 2 Box, keep
it clofe, make a Plaifter of forme of ityand bind it
to the. Corn.

Sz Another.
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Another.

EAT fome untry’d Hog’s Greafe witha Peftly

then fpread it upona Piece of Cotton on th

rugged Side, and bind it on the Corn, dreflingit
once or twice a Day, and it will wear away.

A wery good Medicine for a Cough proceeding fru
thin Rbeum.

MIX from one Scruple to half a Dramof

: the beft Olibanum very finely powdered
with an equal Weight of Sugar-candy, eithe
white or brown, or fine Sugar in the Pap of
Apple at going to Bed for feveral Nights fuc
ceflively : It may allo be taken at any other time
uponan empty Stomach, if there be Occafion.

Anotber for a Cough, accompanied with a ticking
Rbeum.

TAKE Olibanum finely powdered, and incor-

porate it by mixing it well with an equl
Part of Venice Treacle, make the Mafs intoPills
and take half a Dram at going to Bed, or if netd
be, a Scruple or more, twice a Day.

A good Medicine for a Cough.

TA KE good Taurnips, boil them in Water
fqueeze out the Juice, and make it into?

Syrup with finely-powdered Sugar-candy. of

this fwallow a little as flowly as you can, fron

time to time.

For
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Fir & Confumption if not too far gone, and for a
deep Melancholy.

AKE good Exglif/b Saffron one Ounce, quilt

one half of it into a Bag, and hang it onthe
Stomach next the Skin for a Month, take the
other half of the Saffron and divide it into four-
teen equal Parts,and take one of thofe Partsevery
Morning for fourteen Days fucceflively, and faft
an Hour after it.  You muft only chew the Saf-
fron for half a quarter of an Hour, ‘and {wallow
the Juice with the Spittle, but not the Blades,
but fpit them out. To prevent the {wallowing
the Blades, it will be the beft Way to tie them
up in a clean fine Linen Rag, and fo chew irt.
Itisan approved Remedy.

. A Remedy for the Cramp.
CHOP the Leaves of Rofemary very {mall,

and few them in a fine Linen or Sarcenet,
asto make Garters of them, and tie them about
the bare Leg.

To take off the Pain of the Cramp.

MIX two Parts of Ointment of Populeon
with one Part of Oil of Spike, and anoing
or chafe therewith the Part affeéted.

To make Daffy’s Elixir, or Dr. Lower’s Tinfure.
"' AKE the beft Guaiacum, Senna, and Liq&-

rice, {lice the Liquorice {mall, of Annifeeds,
Coriander-feeds, and Elecampane Root, of cach -
WA S 3, 3 an
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an Ounce, of Raifins of the Sun ftoned, hqlf,
pound. Bruife them all, and put them into two
quarts of the beft Agua Vite.  You may take for
a'Dofe two or thre¢ Ounces. It gives prefeat

Eafe in the Cholick.

Or; thus.
AKE the fame Quantity of the Ingredients
before mentioned, and ‘put them to thiee
quarts of Adgua Vite, and add.two Ounces of
Lignum Vite. Infufe all thefe Ingredients for g
Fortnight or three' Weeks, then ftrain it and
keep it in Bottles clofe ftopr. * This is not only’
good in the Cholick in the Stomach, or Stone
Cholick in the Kidneys, bur alfo in the Bladder,

or for any Indigeftion,

Spoonfulsinany Fit of the Cholick or Indigettion,
and if there be Occafion, you may take it once

in three or four Hours.

For Deafnefs: and Noifé in the Hoad.
PUT your own Urine into a Pewter-difh and
cover it with another ; fet it on a Chafing:
dith of Coals, and when it is hot, bruth off the
clear Water that hangs on the upper Dith with
a Feather, and drop it into the Ear. This has

done great Cures.

" For Deafnefs.
DIP fine, clean black Wool in Civet, put
¥" it into. the ‘Ear, and. as it dries, which it
will in a Day. or two, dip it again, and keep it
moift in the Ear for three Weeks or a Month.

2

Take two or three

Another.
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Another. o

BE AT well together Hungary Waterand Oil
of bitter Almonds, and drop three Drops in~

to the Ears'going to bed, ftop them with black

Wool,and do the fame for at leaft nine Nights.

For the Dropfy.

AKE of Polypody of the Oak and Sena, of

each fix Ounces, of the Bark of Guaiacum
Anifeeds and Hermodatils, of each three Ounces,
of Saffafras four Qunces,of Guaiacum one Ounces
of Stechadoes and Epithymum, of each half an
Ounce, Agarick, Rbubarb and China Root, of
each half an Ounce, of Liquorice four Ounces,
Raifins of the Sun ftoned, half a pound. Let
all thefe fteep in two Gallons of Ale and fix Quarts
of Wine for a whole Night ; the next Morning
boil thém all together for two Hours and a halfy
keeping the Pot clofe ftopped. Let it ftand to
cool, ftrain it, and drink half a pint of itata
time three times a Day, viz. at fix in the Morn-
ing, again atnineyand at three in the Afternoon:
As to what is left in the Strainer, boil that up in
ftrong Ale as before, and drink of it at Mealsy
and as often as you pleafe. You muft alfo keep
to a drying Diet of roaft Meat every Day, fup
early in the Evening, and drink no other Liquor
but thefe two.

S 4 A prefent
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o A prefent Remedy for a Pain'in the Ears.
M ELT alittle Honey in a Spoon and drop

it into the Ear that akes, as warm as it can
be endured ; afterwards flop the Ear with a lit-
tle black Wool dip’d in Oil of bitter Almonds.

70 allay Heat in the Eyes proceeding from foarp
1 Humors.
TAK E the White of an Egg very fine, in
Water in which a pretty Quantity of fine
Loaf Sugar has been diffolved, ‘and drop fome
of it into the Eyes.

A Medicine to take off the Pearl in an Eye.

M IX pure Honey and Juice of Celandine to-

gether in equal Quantities, and drop a Drop,
or at moft two at a time on the Part affeed
Morning and Evening. This is {omewhat tharp,
but is 2 Medicine that has been often ufed.

For a Blood-fhot Ejye.

MAKE a Cataplafm with a rotten Apple
 and the Tops of Wormwood beaten toge-
ther, warm it, put fome of it on a Linen Rag,
and lay it on the Eye all Night, and the next
Morning wath it with fome red Rofe-water.

Anotber.

SHAKE half a Dram of Tutty that has been
carefully prepared into an Ounce of red Rofe-

water, and drop it frequently into the Eye. 7
or
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For a Stroke or Contufion on the Eye,
MIX three Drops of clarify’d Honey with

two Ounces of Betony Water, and dropit
into the Eye three or four times a Day. This
muft be made frefh once in three Days.

AWater to keep the Eye cool and moderately dry.

MIX half a Dram of prepared Tutty, with
two Ounces of Savory Water, and keep
it for Ufe. -

4 Medicine for a Filmy or other fuch thing grow-
ing on the Eye.
AKE of Turmerick one parr, of crude Roch
Allum two parts,and of refined Sugar three
parts, powder them all feparately, then mix them
exaltly, and blow it into the Eye from time to
time, as Need fhall require.

Ay excellent WWater 1o clear the Eye-fight.

AKE of Aloes and Sugar-candy, of each

three. Drams, of red Rofe and Eye-bright
Water, of -each three Ounces, of Camphire half
1Dram ; fhake them very well together and
with the Eyes with it three times a Day.

For a fwelled Face.

TAKE Plantane Water and Oil of Elder,

beat them well together till they are tho-
toughly incorporated, and anoint the Swelling
o or three times a Day, till the Swelling be
gone, A
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A Remedy againft Fainting.
SCrape fome Amber into a Spoonful of Brot,
and take it in a Morning fafting, or at any
other time, when you fecl your felf faint, ang
fatt an Hour after ir.

Far: ftinking Feet.

BU RN Roch Allum till it becomes whit,
rub it to Powder, and ftrew in the Feetof
the Stockings for three or four Days fucceffively

For a-Felon.

MI X together equal Quantities of Sage and

white Soap, apply them to the Part, and |

it will foon give Fale, and ftop it from going
any farther.

Another.

AKE a {mall Quantity of Sage and Ru,

ftamp them well, and put to them the Ol

of the White of an Egg and a little Honey, and

lay it upon the Felon, and it will cure it quickly

70 prevent Fits in Childyen.

TA KE Saxafrage, Bean-pods, Black-Chcrfy

Water; Groundfel and Parfley Waters, mis
them with Syrup of Single Peony. Givet
Spoonful frequently, and efpecially at Changesof
the Moon, or boil of Southernwood, Sage a
Penny-royal, in'a quart of Ale and as much Sml
Beer; when they have boiled half an Hour, ftr
ity and let it be the Child’s' common Drink.

: A Remed
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A Romedy againft the Bloody Flax.

AKE two quarts of Conduit Waterin which

" Gads of Steel have been quenched very of-
ten; add to it half a pint of Claret and boil in
them an Ounce of old Conferve of red Rofes, a
Siick of Cinnamon, and three Sheets of white
Paper, Let them boil till one half ‘is wafted ;
then ftrain it and drink it plentifully.

An excellent Gargle.
AKE one-Spoonful of Vinegar, one Spoon-
ful of Honey, one Spoonful of Muftard and
fix Ounces of Scabious Water ; grind them all
well together in 2 Marble Mortar till it is come
tobe a liquid Mixture, then ufe it.

A excellent Remedy to take off the Pains. ix
the Gout.
Rind four Ounces of red Lead very fine;mix
it with eight Ounces of Oil of Earthworms,
Boilthem (but take care not to burn them) to
ahard Phaifter ; then add an Ounce of Cam-
phire diffolved in Oil of Earthworms, fo much
as will make the Plaifter of a juft Confiftency.

An excellent Ointment for, the Gous.

MELT together over a very gentle Fire
Barbadoes Tar and Palm Oil, fo as to in-
corporate them well together; anoint and chafe
the Part affected with this Ointment warm.

Another
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Another fo take off Arthritick, or Gous Paiys;

DIP a Feather in good Spirit of S;) Ammg-
niack, and gently moiften all the Parts
after.

For the Gout.

MAKE a Conferve of Buck-bean with the
fame Weight of Sugar-candy ; pound
them both very fine, and take as much as alarge
Nutmeg, the firft thing in the Morning and the
laft at Night; and drink Tea made of the fame
every Morning and Afternoon, conftantly fora
Year.
This alone perfe@tly cured one thar had been
afflitted with the Gour many Years.

For the Grawvel.
TAKE three Ounces of Daffy’s Eligir and
diffolve in it one Dram of Tinture of Silt
of Tartar, and take it in the Morning.

For the Gravel and Stone.

D RY theRoots of red Nettles and rub them
to Powder ; take a Spoonful of this Pow-
der in a Draught of Wine fomething warm; do

this daily till it have broken the Stone and the
Gravel brought away,

For the Green Sicknefs.

T AKE of Aloes and Rhubarb four Ounces

-each, pound them and fift them fine 5 mix
with them four Drams of prepared Steel, mix
2 them
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them with a little Claret Wine, make them up
into twenty-feven Pills, take three of them every
Morning for nine Days, drink a Glafs of Claret
after them, and ufe Exercife.

For the Gripes.
WARM a Glafs of Canary, diffolve in it as
much Fenice Treacle or Diafcordium as an
Hazel Nut 3 drink it off going to Bed, and keep
warm.

An approved Remedy for the Griping of the Guts.
MAKE a Toaft of Bread (that is not too

fine or white) put it very hot into a quar-
tern of Brandy, and when it is thoroughly foak-
ed, take it out immediately and eat it hot. This
may be repeated two or three timesa Day, if
need require.

4 try'd Remedy for the Gripes 1:n Children.
TAK E a fmall Quantity of Oil of Nutmegs

and W ormwood, mix them well, warm them
alittle and anoint the Child’s Navel, and Sto-
mach.

For the Hemorrboids.
(GIVE half a Dram or two Scruples, or a
Dram or more of Flour of Brimftone once
a Day, or twice if they are very painful, in the
Yolk of an Egg or fome proper Syrup or Con-
ferve, orin Milk.

For
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For the fame. :
MAKE a Suppofitory of Hog's Lard o
Bacon, or Goofe ‘Greafe ‘made up into the
fame Form.

Aiother vutward Application.

SHRED Lecks, the whole of them very fmall,

fry them in ficth Butter, tll they may be
brought to the Confiftence of a Cataplafin ot
Poultice, and apply them warm to the Part aft
fected, and renew it from time to time, as need
fhall require. :

For unbroken Heemorrhoids.

INcorpomtc calcin’d Oyfter-fhellswith as much

Honey as will make the Powder into an Oin-
ment, with which anoint the Part tenderly fron
time to time.

To make Hair grow thick.
TA K'E three Spoonfuls of Honey and 4 good
Handful of thofe Vine Sprigs that twiltlike
Wire ; beat them well, ftrain cheir Juice into
Honey, and anoint the bald Places therewith.

For the Head-ache.

MIX red Rofe Leaves with Wheat Flour,

Oil of Rofes, Vinegar and Houfléek; boll
them till they are thick, fpread fome of it 453
Salve upon a Linen Cloth, lay it on the Fofe:

For

g N Y

N
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For Dulnefs of Hearing.
MAKE a Loaf, work it up with Catraway
Seeds and Juniper Berries, bake it, and as
foon s it is drawn out of the Oven, take the
Crum and dip it in ftrong Spirit of Wine, and
gpply it as warm as it can be endured, fo that
the Steam may penetrate into the Ear; and when
the Bread is taken away, ftop the Ear with Cot=
ton dipt in Oil of bitter Almondsand Rue.
Alfo the Steam of Penny-royal, Wormwood,
Origanum and Cloves is very effectual for help-
ing in Thicknefs of Hearing.

For the Hea}'t-burning.

AKE from fifteen or twenty, to thirty or

forty Grains of Crabs Eyes, reduced to an
impalpable Powder, either alone or in any con-
venient Syrup or Conferve. It is beft to'be ta-
ken on an empty Stomach.

For a Hoarfenefs upon a Cold.

T AKE three or four Ounces of Hyflop Wa-

ter {weetened with Sugar-candy ; and having
well beaten the Yolk of an Egg in it, drink it
off at one Draught.

For Hyfierical Fits.

TAKE of Pill Feerida and Rufhi, of each a
Dram, of Caftor half a Scruple, of Salt of

“Amber and Volatile Salr, of Sal Ammoniack; each

twelve Grains, meke them' inte twenty-four
Pills,
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Pills, with as much Elixir proprietatis, as is fy.
ficient, of which take fourevery Night, or every
other Night, according as they work. ~ Alfo take |
thirty Drops of the following Mixture in
Draught of Penny-royal Water once a Da, or
at any tim¢ when the Fits come, take Spirits of
Hartthorn and Oil of Amber, of each two Drams,
Tinéture of Caftor and Spirits of Saffron, of eich
one Dram. ‘

A wery excellent Medicine for the Faundice,

FIRST take a Vomit of the Infufion of G

cus Metallorum, and Oxymel of Squils, ac
cording to your Conftitution, then take Aloes
and Rhubarb, of each two Scruples, of vitriolatel
"Tartar one Scruple, of prepared Steel one Dram;
make it up into Pills with Syrup of Hore-hound,
and take four every Night.

An effectual Medicine for the yellow Faundice.

MIX half a Dram of the white part of Hen'
Dung dry’d with a little Sugar, in a few
Spoonfuls of White-wine, and let the Paticnt

take it.
Another for the fame.

GRind a fufficient Quantity of clean Filings
of Stecl, with fome Loaf Sugar to make
them grind the better 5 grind them long, and
with great Exatne(s, to an impalpable Powder.
Of this take half a Dram for a Dofe (befides the
Sugar) in any convenient Vehicle. Give it twie®
or thrice a Day, if need be. F
U
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For the Black Faundice.

AKE three pints of Ale, put them into an
earthen Veflel that may be covered clofe,
putinto it a Handful of the long Leaves which
grow upon the Stalks of Artichokes bruifed, fet
itinawarm Place for twelve Hours 3 tiea Dram

,of Saffron in a Rag, and hang in the Pots; drink

half a pint of this Liquor with a quarter of a
pint of W hite-wine every Morning.

For the Itch.

AKE of the Ointment of the Roots of tharp-
pointed Dock two Ounces, of Sulphur Vi-
vim and Sal Prunelle, of each three Drams; re-
duce thefe to an Ointment with a few Drops of
Oil of Rbodium, to give it a good Scent, and ufe .
itevery Morning.

A Wafh that will quickly cure the Itclr.'

UT a pound of ftrong quick Lime into a

Gallon of Spring-water, and let them lie to-
gether for fome Hours, and then gently pour off
the clear, Filter the reft, and take two Ouncesof
Quickfilver, tie it up in a Linen Bag and hang :
itin the Liquor, and when it has boiled half an
Hour or more, pour off the clear Liquor again;
wath the Hands only with it twice, or at moft
three times 2. Day.

T A Liguor
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A Liguor to cuve the Jich in Hands or Face.

'HRED a Handful of the Roots of Elécams
pane, and as much fharp-peinted Dock very
{mall; and. boil them in two quarts of Spring-,
water to the Confumption of a piat ; firainthe
Liquor, and wafh in it the Hands or other Paits
affeced, ofice or twice a Day.

An Qintwment for the Itch.

M I X four Drams of Sulpbur Vivum, the fame

Quantity of §a# Pranelle, with four Ounces
of Pomatum, and anoint with thefe Night and
Morning. But this will be moreeffettual if you
firlt wath with the following Lotion. Boil four
Ounces. of fharp-pointed Pocky and as much
Elecampane, being firft bruifed-in three quartsef
Vinegar, till a third part is walfted. Ulethis
twice a Day for three Days.

An e;feflual Remedy for Stoppage in the Kidneys:

T AKE . a dozen Graing of Salt of Amber in
" any convenient Vehicle.

For the King's Evil.

D RINK a ftrong, Decoétion of Devil's Bit
* for a good while together.

; For the Stone in the Kidneys.
D ISTIL Cow-dung in the Month of Mﬂj}
.take two live Hares, ftrangle them in their

Blood, put onc of them im an earthen Pot, It
. b
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it be well covered with Mortar or Loam made
of Horfe-dung and Hay. Let it be baked with
Houfhold Bread, fet in.the Oyen for two or three
Days fucceflively, till the Hare is baked to Pow-
der, then pulverize it and keep it for Ufe. Flea
the Hare, but take out only the Guts, diftil all
the reft, and keep this Water. = Take as much
of this Powder as will lie on a Six-pence, in'two
Spoonfuls of the Water, at the-New and Full
of the Moon, or at any other time for: three
Mornings fucceflively. It is affirmed, that this
will break the Stone in the Kidneys.

.

A gosd Salve for [ore Lips.

AKE an Ounce of Bees-wax, put it into

an Ounce of good Sallad Oil, melt it over
the Fire,and colour it with Alkany Roots; when
it has boiled, and is of a fine Red," ftrain it, and
drop in three Pennyworth of Balfam of Peru j
then pour it into the Botroms of Tea Cups, that
it may come out in Cakes. This is alfo very
good for fore Nipples.

. For a.Loofenefs. x|

TAKE a good Quantity of Cork andboil it
in Spring-water till the Liquor tafte ftrong’
of it, and drink a moderate Draught of this De-

coltion: from time to time, till you find Re-
lief, :
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Do cure the Biting of & Mad Dog.

IN two quarts of Strong Ale, boil two Heads

of Garlick, a Handful of Sage, Rue, and
Cinquefoil, and two Pennyworth of Treacle;
let them boil till they come to a quart, and let
the Patient take threc or four Spoonfuls twice
a Day. Alfo apply to the Sore, Dittany, Agris
mony and rufty Bacon beaten well together, to
keep it from feftering.

Zo encreafe Milk.

AKE Fennel Seeds, bruife them and boil
them in Barley Water, and drink it.

Zo cncreafe Milk in Nurfes.

MAKE Pottage of Lentils, and take it very
: plentifully. '

Zo dry up Milk in 7Vomens Byeafls.

TAKE 2 Quantity of Agua Vite and fweet

Butter, temper them together, and anoint
the Breafts with it, laying abrown Paper betwixt
them. Repeat this as often as the Paper dries,
till the Milk is dry’d up.

A Remedy againft Fits of the. Motker.

T AKE the beft Wine Vinegar, and diffolie

in it agood Quantity of Sea Salt, dip a foft
Linen Cloth into the Deco&ion, and fold it four
double, and apply them pretty warm to the Solss

of the Feer, and lct them be kept on till the Fit
is over. For
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For a fore Mouth in Children.

Ound fome Sage till you can prefs or {queeze
out two Spoonfuls of Juice, put itinto a
quarter of a pint of Verjuice, apd boil it toaSy-
mup with fine Sugar, and dipping a Feather in i,
anoint the Child’s Mouth often with it 3 do not
nub it or touch it with a Cloth.

Zv flop Bleeding at the Nofe.

“ET thePerfon hold Knot- grals and Solomon’s
Seal in his Hand till it grow warm there, or
longer, if need be.

Take the long Catkins (which fome call Nut
Bloffoms) that grow on Hazel Trees before they
leaf, burn them to a Powder, but reduce them
not intirely to Afhes, and blow fome of it with
aQuill into the Noftrils, while the Blood is iffuing
out, and let the Party drink Juice of Plantane
Water and Milk, and the Bleeding will ftop.

For Obfruttions. :

IN T O a quart Bottle of White-wine put two
Ounces of Filings of Steel, let it ftand for
three Weeks, fhake it once a Day, then add a
Dram of Mace, and let it ftand for a Week, then
pour it off and put three quarters of 4 pound of
Loaf Sugar into the Bottle in fmall Lumps, and
put the Wine. to it; as foonas the Sugar is dif-
folv’d you may ufe it. A Spoonful at atimeis a
Dofe fufficient for a young Perfon, with as much
Cream of Tartar as will lie on a Three-pence’;
but
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but an older Perfon may take double the Quap.
tity of each. ;

For the Piles.

AKE Balfam of Sulphur made with Qi of

Turpentine "and Oiptment of Tobacco i
equal Quantities ; mix them well together and
anoint the Part aggrieved therewith,

An experienced Medisine for the Pleurify.

AKE the Quantity of frefh Stone-horfe
-~ Dung that a Horfe fhall difcharge himfelf of
at one time, and while they are warm put to
them as much good White-wine as will cover
them ; let them ftand for fome time to aé on
one another; then gently prefs out the Liquor
through a clean Linen Cloth, and give a mode-
rate Draught of this fomewhat warm from tine
to time, as need fhall require.

70 cure a Quinfey.
AKE of the Pulp of Conferve of Rofes an
Ounce, as much of the Pulp of Gaffig, of
Album Grecum a quarter of an Ounce 3 mix them
well and make them into a foft EleGuary with

Honey of Rofes. OFf this take half a Spoonful
at a time. -

For a Ruptare.

BRUISE Hemlock, heat it well, and applyit
twice a Day, and keep the Party as fhill

may be. - This will often cure without a Truf.

For




 of
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For the Stone.

RY an Handful of prickly Holly and pound
it to Pewder ; take from one Dram to two

" inaDraught of warm W hite-wirie, with a Piece

of Butter'in it.  Alfo take two or three Hand-
fulsof Chickweed 5 make'it hot and apply it as’
hot as it €an' be borne to the Navel, repeat it
often. ;

10 prevent the Tooth-ach and keep the Teeth found.

RUB the Teeth moderately with the Afhes

that remain in Tobacco Pipes, after the reft
of the Tobacco has béen confumed in Smoke 3
and fome time after, if need be, wath the Mouth
with Water, but not too cold.

A good Medicine for a fore Throat.
BEAT the White of anew-laid Egg weli, till
you have redue’d it to Water, thent mix well
with it fo much of the Conferve of red Rofes as
will reduce it to a foft Mafs. Put 2 Bit of this

~ atatime in your Mouthy and let it melt leifurely.

To flop Vomiting and firengthen the Stomach.

TAKE Spearmint, Cinnamon and Barley Wa-
tery of each three Ounces, of Plague Wa-
ter two Ounces, of Juice of Lemons one Ounce,
of Confeétion of Hyacinth two Drams, of Salt
of Wormwood-ene Dram, Syrup of red Poppies
an Ounce and a half, and three Leaves of Gold;
mix them well, and fhake the Viol every time
yop
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you give it, and give four Spoonfuls every fopr
Hours.

For an open WWound that continually akes,

AKE Agrimony, ftamp it fmall, and rem..

per it with live Honey, fo that it is well
moiftened, lay it to the Wound, and it will ceafe
aking in half an Hour. Buglofsand Honey wil
do the like.

To heal Wounds.
AKE Mallows, boil them well and ftamp
them, then take Barrow’s Greafe and clean
Barley Meal, mingle them all together, and make
Salve of them. This is a very ready Healer.

For all manner of Aches, Stroaksy, W ounds, or any
ather Sores.

AKE the Root of Henbane, and beat

it till it is very tender, and then grind it in

2 Mortar, put to it a good Quantity of Wheat. §

Flour, and mingle them well together, then fiy
them in Oil of Olives, and lay it on a Cloth and
apply it to the Sorc as hot as it can be borne,

Approved. :
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