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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
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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,
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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
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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
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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



n———

and Country CO OK. g7

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
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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




e — Ak A TN

60 The Compleat City.
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




62 The Complear City

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

!



of
e |
th |
e |
et

|
It ‘

I |

and Country CO OK. 87

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—
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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.
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