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TO THE PBRLIC
HAVING, by a long courfe of pradlice,

acquired, as I {latter myfelf, a confider-
able knowledge in the whole Art of Cookery,
I at length determined to commit my obfer-
vations to writing, and pubiifh’ them to the
world. I was confirmed in this refolution by
the repeated {olicitations of many of my friends,
who, having perufed the following ‘receipts
while they were yet in manufeript, were
plealed to exprefs their approbation of them
in the higheft terms of applaufe. I likewife
fubmitted this performance to the infpe€ion
of feveral eminent men and women cooks,
who unpanimoufly agreed in recommendin
it as one of the moft ufeful Compendiums of the
Art of Cookery that have appeared in this
kingdom ; and declared, that all the receipts
were formed on fuch a plan, as to unite @co-
nomy with elegance.  Induced by thefe flatter-
ing recommendations, and convinced of the
utility of an' improved work of this kind, I
have ventured to fubmit my performance,
with all due deference and refpe&, to the
Jjudgment of the Public, but particularly to
the Ladies, at whole hands I reft in full hopes
of candid treatment.

To




iv TO ' THE PUBLIC.

To render this Book the more exterfively
ufeful, 1 have added a fmall colleétion of" the
moft approved phyfical receipts, which, upon
repeated trials, have been found peculiarly
efficacious in the refpettive diforders to which
they have been applied, The Reader will
likewife find (befides a variety of receipts in
every branch of Cookery) complete inftruc-
tions for Marketing, feveral modern Bills of
Fare,; the Art of Clear Starching, various Re-
ceipts in Confettionary, fome choice and va-
luable Direétions for preferving and improv-
ing Beauty, &c. &c. In fhort, I have exert-
ed my utmoft endeavours to render this per-
ormance as complete as poffible, and humbly
hope that it will meet with a favourable recep-
tion, as it treats of an art which deferyedly
claims the attention of the Ladies in general,
and of Maid-Servants in particular, who, by
a careful perufal of the following fheets, will
foon become perfe@tly accomplifhed in the
whole Art or CookEryY.

EL1Z. PRICE.
Berkley-Square.
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CHAP L
Of BOILING.

Rules and Diretions neceffary to be previoufly obe,
JServed in Boiling.

WITH regard to the time fufficient for boiling
any kind of meat, it is generally beft, to
allow a quarter of an hour for every pound, ‘when
the joint is put into boiling water. Take particular
care that your pot be very clean, and fkim it well;
for otherwife the fcum  will flick to your meat and
make it look black. All forts of frefh meat you
muft put in when the water boils; but falt meat
when 1t-is cold.

T0 boil Veal,

Let there be a good fire when the meat is put in,
and as foon as the fcum begins to rife, take it clear
off. " A knuckle of veal takes more boiling than any
other joint in proportion to its weight ; for this oba
vious reafon, becaufe all the griftles ought to be
boiled foft and tender. Some cooks put a little
milk in the pot with veal, to make it white. Boil~
ed veal may either be feq‘t to table with baton and
greens, or with parfley and butter,
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14 ¢f BOILING.
To beil Mutton or Beef.

Having put in your meat be careful to fkim it
well, for a fcum will rife on every thing that 1s
boiled. A thick piece of beef, of twelve or thirteen
pounds weight, will take about two hours and a
half after the pot boils, if it is put in when the water
is cold. ,

When the meat is boiled, you may ferve it up
with carrots, potatoes, greens, or turnips. A leg
or loin of mutton may likewife be accompanied with
melted butter and capers.

T0 boil a Leg of Lamb with the Loin_fried about it.

Boil the leg about an hour, cut the loin into

A fteaks, beat them with a cleaver, fry them nice /
i and brown, and ftew them a little in flrong gravy;

| you muft then put the leg in the difh, lay the fteaks
round it, place fome flewed fpinach and crifp pari-

ley on each: fteak, pour on the gravy, and ferve up

the whole with:goofeberry fauce. -

T0 boil-a Leg of Pork.

& After it has lain in falt fix or fevendays, putit A
i imnto the pot to boil, and take care that the fire be
i very good all the while it is drefling ; becaufe it
\ ought to be fully boiled, and requires half an hour
i more boiling than a leg of veal of the fame weight.
i It is generally accompanied with a peafe-pudding,
g muflard, buttered turnips, greens, or carrots.
/;‘: i : To beil Pickled Pork.
A vl
Al Having wafhed the pork and fcraped it clean,

‘ put it in when the water is cold, or, as fome fay,
| when the water boils : if a piece of a middling fize,
an hour will beil it ; if a very large piece an hour
| and




Of BOILIN G. 15

and a half; or two heurs, It will turn to a jelly if-
kept too long in the pot.

70 boil a Tongue.

If the tongue be a dry one, fteep it in water all
night, and then let it boil three hours : if it_be jufk
out of pickle; you may foak it three hours in' cold
water,and after thatboil it till it becomes fit to peek

15 boil a Haunck of Vengfon.

Firft let the haunch continue in falt for a week,
and then boil it with fome turnips, young cabbages,
a cauliflower, and beet-roots ; and when you have
put your venifon in the dith; let the vegetables be
difpofed in feparate plates round it, and then yow
may ferve it up at table,

70 boil a Ham.

Alter putting your ham into the copper, let it be
about three or four hours before it boils, and keep
it well fkimmed all the time: if it is a fmall one, an
hour and a half is fufficient to boil it, after the cop-~
per has begun to boil ; and, if a large one, it will
require two hours. When you have taken it up,
firip off the fkin, rub the ham all over with the con-
tents of an egg, ftrew crumbs. of bread on it, bafte
1t with buiter, and fet it to the fire till it becomes a
light brown; then, if it_is to be eat hot, you may
garnith the difh with carrots, and fend it up.

To boil a Calf’s Head.

Pick the head very clean, and foak it in water
fome time before you put it into the pot; thebrains
muft then be tied up in a rag, and put in at the
fame time with the head, together with a piece of
bacon. When it is done enough you may grill it
before the fire, and ferve itup with bacon and greens,

2 and




16 ¢/ BOILING.

and with the brains mafhed and beat up with a little
butter, vin'(‘gar, pepper, and falt, or lemon, pariley,
and fage, in a feparate plate, and the tongue’ {lic
and laid in the fame plate.

To boil @ Turkey.

Firft-draw and truls your turkey, and cut down
the breaft-bone with a knife, then few up the {kin
again : the breaft may be filled with fluffing pre-
pared in the following manner: boil a veal {weet-
bread, and chop it fine, with fome lemon-peel, part
of the liver, a handful of bread-crumbs, a little beef
{uet, and one or two {poonfuls of cream, with two
eggs, nutmeg, falt, and pepper. Mix all thefe in-
gredients together, and fluff the turkey with part
of the {tuffing; the reft may be boiled or fried, and
laid round it: dredge your turkey with flour, and
having tied it up in a cloth, boil it with milk and
water.  An hour and a quarter will be fufficient for
boiling it, provided it be a young one. For fauce,
take a little water or mutton gravy, an onion, a piece
of lemon-peel, a bit of thyme, ablade of mace, and
an anchovy; let all thele be boiled together, and
firained through a fieve ; add to them fome melted
batter: then lay round the dith a few {aufages fried,
and garnifh with flices of lemon.

N. B. Some make ufe of oyfier fauce with a boil-
ed turkey.

10 boil a Goofe.

Having feafoned the goofe with pepper and falt
for five or fix days, let it boil about an hour. Serve
it up hot with turnips, carrots, cauliflowers, or cab-
bage. The fauce for a boiled goofe may be either

5 g C 7 &
onions or cabbage, firft boiled, and then flewed in
butter a few minutes.

7o




O BOILING. 17
To boil a Duck.

Draw and fcald your duck, and having put it in
an earthen pot, pour over it a pint of hot milk, in
which it may lie two or three hours; after that
dredge it well with flour, put itin a copper of cold’
water, and let it boil flowly for twenty minutes,.
then take it out and fmother it with onion fauce.

To boil Fowls or Chickens.

Put your chickens in fcalding water, pluck and
draw them, cuat off the heads and necks, and take
out the breall-bone; then wafh, trufs, {inge, and
flour themj tie them in a napkin, and boil them in
milk and water, with a little falt, about twenty-five
minutes. You may ferve them up with parfley and.
butter,, or with oyfter fauce, Jemon fauce, &ec.

To borl Pigeons with Bacon.

Let your pigeons be plucked, drawn and wafhed
very clean, and then boiled in milk and water by
themf{elves about twenty minutes: in the mean time
boil a fquare piece of bacon, lay it in the middle of
your difh, ftew fome {pinach to put round, and lay
the pigeons on the fpinach; pour melted butter.over:
them, and garnifh with crifp parfley.

To boil Pigeons with Rices.

After having picked and drawnyour pigeons, cut
off the pinions and turn the legs under the wings,
then put thin flices of bacon and a large beet-leaf
over each pigeon, wrap them in feparate cloths and
boil ‘them : have ready four ounces of rice boiled
foft, put the rice into fome veal gravy thickened
with flour and butter, and boil. it a little in that
gravy, adding two or three fpoorfuls of cream ;
then take out the pigeons, leaving the bacon and

3 bect-




18 Of BOILING.

beet-leaves on them, and ferve them up with the
rice poured over them.

To boil Snipes and Woodcocks.

Take the fnipes and gut them clean, and boil
them in good firong broth or beef-gravy; let them
be covered clofe and kept boiling, and ten minutes
will be {ufficient: Meanwhile chop the guts .and
liver fmall, take a little of the gravy in which your
{nipes are boiling, and ftew the guts in it with a
blade of mace. Take a few crumbs of bread, and
have them ready fried crifp in a litle frefh butter.
When your {bipes or woodcocks are done, add to
the guts two fpoonfuls of red wine and a fmall piece
of butter rolled in flour; fet them on the fire in a
faucepan, and fhake it well (but do not flir with a
fpoon) till the butter is melted; then put in 'the
bread crymbs, give the faucepan a fhake, and pour
this fauce over the birds. You may garnifh your
difh with lemon,

To boil Rabbits.

When you have properly truffed your rabbits,
boil them -about half an hour, then {mother them
with onion fauce, pull out their jaw bones and ftick
them in their eyes, put a {prig of myrtle or barber-
ries in their mouths, and ferve them up. Garnifh
with fliced lemon and barberries.

10 beil Rabbits with Saufages.

Boil a couple of rabbits, and before they are quite,
done, you muft put in ‘a pound of faufages to boil
with them ; when they are done enough, difh them
up, and place the faufages round the difh, with a
few fried flices of bacon: for fauce, put melted
butter and muflard beat up together in a cup.

Ig
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0Of BOILING. 19

To boil Phea/ants or Partridges.

Let them be boiled in a eonfiderable quantity of
water. “As for partridges, a quarter of an hour is
fufficient to boil them. Hall an hour will do a
fmall pheafant, and three quarters a large cne.
The fauce for a boiled pheafant may be ftewed celery
thickened with cream, a piece of butter rolled in
tflour, fome grated nutmeg, and a fpoonful of white
wine. For fauce to a partridge, parboil the liver
and fcald fome parfley; chop thefe fine, and put
them into fome melted frefh butter; then fqueeze
in a little juice of lemon, and having boiled the
whole up, pour it over your partridge.

70 boil Sturgeon.

Clean your piece of fturgeon well, and boil it in
as much liquor as will juit cover it, adding to the
water a flick of horfe-radifh, fome whole pepper,
two or three pieces of lemon-peel, a pint of vine-
gar, and alittle falt.  'When it is done ferve it up
with the following fauce; diffolve an anchovy in a
pound of melted butter, bruife the body of a crab
m the butter, put in a blade or two of mace, a few
fhrimps or crawfifh, a little catchup and lemon-juice,
and give the whole a boil up. Garnith with fried
oyfters, {craped horfe-radifh, and flices of lemon,

T0.boil a State or Thornbach.

Firft let your fkate be well cleaned ; then cut it in
;nng narrow pieces, and throw it into falt and boil-
ing water; when it has boiled a quarter of an hour,
take it out, flip off the {kin, then put it again into
the faucepan, with a little vinegar, and'when it is
done-enough, drain it well, and pour over it {hrimp
or -mufcle fauce, You may garnifh the dith with
barberries and horfe-radifh,

To




G BOILIKNG
Toboil Flounders and all Kinds of Flat-Fifh.

You muft cut off the fins, and mick the brown
fide under the head ; then gut your fith and boil
them in falt and water: make either fhrimp, cockle,
anchovy, or mulcle fauce, and garnifh with 1ed
cabbage.

T0 boil a Frefh Cod.

Having well wafhed and gutted your cod, rub the
back-bone with a little falt, and boil it gently till it
is done enough.  You may ferve it up with ancho.
vy, fhrimp, oyfeg, or lobfter fauce, and garnifh.
with {lices of lemon, fcraped horfe-radifh, and fmall
fried fith.

7o drefs Salt Cod.

Let it be fleeped in water all night, and' boiled
the next day: when it is enough, pull it in flakes
into the difh, pour-over it egg fauce, or parfnips
boiled and beat fine, with butter and cream, and
fend it to table on a water difh.

10 boil a Turbot.

Put a handful of falt into the mouth and belly of
the turbot, and lay itin falt and water for two hours
before it is drefled. Then fet on your fifh-kettle
with water and falt, a little vinegar, a flick of horfe-
radifh, and a bunch of fweet herbs. When the
water boils lay your turbot on a fith plate, putitinto
the kettle and boil it gently. Serve it up with an-
chovy or lobfter fauce, and garmfh the dith with
erifp parfley and pickles.

N.B. A turbot of a middling fize will take about
twenty minutes boiling,

To




Of BOILING. 21

Lo botl Mackarel,

Soak them & confiderable time in [pring water,
then put them into a ftewpan, with as much water
as will cover them, and a little falt: let a fmall bunch
of fennel be boiled along with them ; and when you
difh them vp, garnifh with the roes and the fennel
fhred fine. The fauce generally ufed with boiled
mackarel is pariley and butter.

19 boil Salmon.

After having well fcraped and cleanfed your fal-
mon from fcales and blood, let it lie about an hour
in [pring water andfalt ; then put it in the fith kettle,
with a {uitable quantity of falt and horfe-radifh, and
fome {weet herbs. If it be a thick piece, it will take
half an hour; if fmall, twenty minutes. Garnith
your dith with fcraped horfe-radith and fennel, or
with fried fmelts or gudgeons. The fauce may be
melted butter, with or without anchovy, and thrimp
or lobfter fauce.

10 boil Eels.

Firft fkin, gut, and wafh your eels, then roll
them round with the heads innermoft, and run a
fkewer through them. Boil them'in falt and water ;
ferve. them up with parfley fauce, and garnifh with
lemon.

1o boil Car/J or Tench.

Clean your carpior tench very well, and boil them
in a lewpan; mix with the water fome falt, whole
pepper, horle-radith, {weet herbs, and lemon peel.
For fauce take fome ofthe liquor, a pint of {hrimps,
a glafs of white wine, and an anchovy bruifed ; boil
thefe together in a faucepan with a piccc of butter
rolled in flour,

Td




a2 ¢ BOILING.

To boil a Cauliflower.

Take off all the green part, cut the flower into
four quarters, and let it foak an hour in clean water ;
then put it into boiling milk and water, or (if you
have no milk) into water only, and take care to fkim
the faucepan well. When the flalks are tender, take
out the cauliflower, lay it in a cullender to drain, and
ferve it up with melted butter. This is, among the
generality of people, one of the moft favourite plants
in the whole kitehen garden.

To boil Broccoli.

Firft firip off 2l the little branches till you come
to the top one; then with a knife peel off the hard
outfide fkin on. the ftalks, and throw them into
a pan of clean water as you do them. Put them in
a ftewpan of boiling water, with fome falt in it, and
let them boil till they are tender. Send them to
table with butter in a cup.—Some people eat broc-
coli hike afparagus, with toaft laid in the difh.

To boil Par/nips.

Let your parfnips be well wafhed, and boiled till
they are foft; then take off the {kin, beat them'in a
bow! with a little falt, add to them a piece of butter
and fome cream, put them in a tofling pan, and let
them boil till they are like a light cufiard pudding;
you may then lay them on a plate and ferve them up.

To boil Artichokes.

Pull off the ftalks, and wafh the artichokes clean;
then put them in a faucepan of cold water, but do
not cover them. An hour and a quarter will do
them after the water boils. When you difh them
up, put butter in tea-cups between each artichoke.

1o
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To botl Afparagus.

Having {craped your afparagus, foak themin clean
water, tie them in little bundles, and boil them in a
flewpan of water with falt in it. Before you take
them up, toaft a round or two of a quartern loaf,
which muft be dipped in the boiling water and laid
in the bottem of your difh: pour a little butter over
the toaft, and lay your afpa(agus onit with the white
ends outwards. ~ You need'not pour butter over the
afparagus, butfend it up in a fauce-boat.

To boil Spinach.

You muft pick and wath your {pinach very clean,
thegipuc it in afaucepan that will juft hold it, fcatter
a handful of falt over it, and cover the pan clofe :
don’t put any water in, but frequently fhake your
faucepan. When you find the fpinach fhrunk and
fallen to the bottom, and that the liqgunor which comes
out of it boilsup, it is done: then fqueeze it between

two plates, and ferve it up with melted butter in a
boat.

o boil Green Peafe.

Shell your peafe, and put them into boiling water,
ith a few leaves of mint and a little falt = as foon
as they boil, throw in a {mall piece of butter, and
flir them about ; when they are enough, firain them
in a fieve, and difh them up with butter in a cup.
Lay ‘a piece of bacon over your peafe, and. garnifh
with mint boiled and chopped fine.

To bhoil Turm'/u.

Pare them well, and boil them in the pot with
either beef, lamb, or mutton: when they are tender,
take them out, fqueeze them between two trenchers,
put them in-a pan, mafh them with butter and a little

pepper
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pepper and falt, and fend them to table, You may
likewife fend them up whole, with fome melted but-
terin a bafon, that every one may butter and feafon
them to his palate. N. B. Potatoes may be
mafhed in the fame manner as tarnips.

10 boil French Beans.

Fieft cut off the ends of your beans, then cut them
in two, and afterwards acrofs; put them in falt and
water as you do them, and let them ftand an hour:
boil them in a great deal of water with a handful of
falt in it, and take care they do not lofe their fine
green. Serve them up with melted butter.

T boil Broad Beans, commonly called Wind/for Beans.

When your beans are fhelled, put them in the pot
with fome picked parfley and falt: in the mean time
boil a piece of bacon by itfelf, and when you have
difhed up the beans, lay the bacon over them, and
fend parfley and butter in a fauce-boat. Garnifh with

boiled parfley.

BLA P Te
Of RO ASTING.

General, Direclions with regard-to Roafling.
N the firlt place, you muft regulate your fire
according to the piece of meat you are to drefs :
if it be a fmall or thin piece, make a pretty little
brifk fire; but if it be a large joint, let a very good
fire be laid to cake. Take care to keep your fire
always clear, and let your {pit be very clean. When
the fleam draws near the fire, it isa fign that the meat
is done enough ; but you will beft judge of that
from
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from the time it was put down. Oblerve that in
frofty weather all kinds of meat take more time in
drefling.

To roaft Mutton.

If it be a chine or faddle of mutton, you muft
raife the fkin, and then fkewer it on again; for that
will prevent it’s being fcorched. Strip off the fkin
about a quarter of an hour before you take it up;
throw fome flour on your meat, together with a
handful of falt, and bafte it with butter. Roaft mut-
ton, when ferved up, may be accompanied with
Frenchbeans, broccoli, potatoes, cauliflower, horfe-
radifh, or water-creffes. N. B. '‘Onion fauce is
frequently ufed with a fhoulder of mutton, either
roafted or boiled.

To roaft Mutton fo as to make it eat like Venifon.

Having procured a fat hind-quarter of mutton, cut
the leg in the fhape of a haunch of wenifon, lay it
in a pan, and pour over it a bottle of red wine, in
whicli it muft lie twenty-four hours; then put it on
the {pit, and bafte it with the fame liquor and batter
all the time it is roafling. If you have a good quick
fire, your meat will be done in two hours. © You
may fend it to table with fome good gravy in one
bafon, and currant jelly in another.

To roaft a Leg of Mutton with Oyfters or Cockles.

Take aleg of mutton that has been butchered two
or three days before, ftuff it all over with oyfters or
cockles, and roaft it. Garnifh the difh with horfe«
radifh.

To roaft Beef.

Butter a piece of writing-paper, and faften it with
{mall fkewers to the top of your beef; then Jay it
: C down




26 6f ROASTING.

down toa good fire, throw fome falt on it, and bafte
it well with good dripping. A little while before
you take it up, remove the paper, dredge the meat
with fome flour, and bafte it with a piece of butter.
Garnith the difh with fcraped horfe-radifh, and fend
it to table with broccoli, French bBeans, potatses,
horfe-radith, or cauliflower. When you want to
keep your meat a few days before you drefs it, you
muft dry it well with a clean cloth, then flour it all
over, and hang it up in a place where the air may
come to it.

To roaf} Veal.

In dreffing a fillet or loin of veal, paper the udder
of the fillet to preferve the fat, and the back of ‘the
loin to prevent it from being fcorched. Lay your
meat at fome diftance from the fire till it is foaked,
and then draw it nearer the fire; bafte it well with
butter, and duft it with alittle flour. The fluffing
for a fillet is made thus: take half a pound of fuet,
about a pound of grated bread, fome parfley, thyme,
{weet marjoram, and favory, a piece of lemon-peel,
nutmeg, pepper, and falt, and mix them up together
with the yolks and whites of a few eggs.

A breaft of veal muft be roafted with the caul on,
and the fweet-bread fkewered on the back-fide:
when it is almoft done, take off the caul, and bafte it
with butter and a little flour,

To roaft Lamb.

When you lay it down, bafte it well with frefh
butter, and fcatter on it a very little flour ; then bafte
it with what drips from it; and juft before you take
it up, fprinkle on a little falt and chopped parfley,
and bafte it again with butter. You may ferve it up
with mint fauce, green peale, a fallad, cauliflower,
or French beans.

1o
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To roafl a Leg of Lamb with Forcemeat.

Take a large leg of lamb, and with a fharp knife
cut of all the meat, leaving the fkin whole with the
fat onit: then chop the meat {mall with half-a pound
of beef fuet, fome marrow, a few oyfters, an
onion, an anchovy, fome fweet herbs, lemon-peel,
mace, and nutmeg; and having beat all thefe together
in a mortar, ftuff the fkin with them, few it up, rub.
it with the yolks of eggs, fpit it, flour it all over,
fay it down to the fire, and bafte it well with but-

ter : whendone, pour fome nice gravy into_the difh,
and fend it up.

To roaft Pork.

In roafting a loin of pork, you muft cut the fkin
acrofs in {mall ftreaks, and take care that it be joint-
ed before you lay it down; it is fometimes {erved
up with onions.—A fparerib fhould be roafted before
a clear fire, and bafted with a fmall piece of butter,
a litlle flour, and fome fage fhred fine: fend it up
with apple fauce.—The knuckle of a roaft leg of pork
1s frequently ftuffed with fageand onion chopped fmall,
with a liule pepper and falt, and eat with gravy and
apple fance. But the beft way of roafting a leg is
as follows: firft parboil it, then fkin it and lay 1t
down, and bafle it with butter; take a litde fage
fhred fine, a few crumbs of bread, fome nutmeg,
pepper, and falt ; mix thefe together, and firew them
over your meat while it is roafling: fend op fome
gravy in the difh, and ferve it up with applé fauce
and potatoes. A grifkin may be drefled in the fame
manner.—N. B. Pork muft be well done, otherwile
it is apt to furfeit.

C e 1o
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%o roaft @ Tongue.

You muft parboil it firft, then roaft it; bafle it
well with butter, flick ten or twelve cloves about it,
and fend it to table with fome gravy and fweet fauce.
—N. B. Anudder, drefled the fame way, is very
good eanng.

Ty drefs a pickled Neat's Tongue.

Having firft foaked it, boil it till the fkin will peel
off, then ftick it with cloves, put it on the fpit, wrap
a veal caul over it, and roaftit till it is emough ; after
which you muft take off the caul, and ferve up your
tongue with gravy in the difh, and fome venifon
fauce in a boat. Garnifh with rafpings of bread and
fliced lemon.

To roaft a Pig.

Put into the belly of your pig afew fage leaves
chopped, a peice of butter, a cruft of })r?ad grated,
and fome pepper and falt ; few it up, fpitit, and lay
it down to a large brifk fire. Flour it all over very
thick, and continue to do fo till the eyes begin to
ftart. ‘As foon as you find the fkin tight and crifp,
and that the eyes are dropped, lay two balons in the
dripping pan, to receive the gravy that comes from
it. When the pig is done enough, put a lump of
butter into a cloth, and rub all over it, till the flour
is quite off; then take it up into your difh, and
having cut off the head, cut the pig in two down
the back; chop off the ears, and place one upon
each fhoulder ; cut the under jaw in two, and lay on
each fide; melt fome butter, put it into the gravy
that came from your pig, boil it up and put it into
the difh with the brains bruifed fine, and a little
fhred fage; then fend the whole to table, with bread
fauce in a bafon, and garnifh with lemon. :

! A Pig
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A Pigbarbecued.

Take two or three anchovies, a few leaves of
fage, and the liver of the pig; chop them very
{mall, and put them into a marble mortar, with haif
a pint of red wine, fome butter, bread-crumbs, and
pepper :  beat them all together to a palle, and few
them up in your pig's belly; then lay it down to
the fire, finge it well, pour in the dripping-pan
two or three bottles -of red wine, and bafte it with
the wine all the time it is roafting. When it is
almoft done, take the fauce out of your dripping-
pan, add to it one anchovy, half a lemon, and a
bunch of f{weet herbs, boil thefe a few minutes,
then take up your pig, puta fmall lemon or apple
in it’s mouth, ftrain your fauce, and pour it on
boiling hot; lay barberries and {liced lemon round
the pig, and ferve it up whole.

1o roaft a Calf’s Liver.

Lard it with bacon, faften it on the {pit, -and roaft
it with a gentlefire: fend it to table with good veal
gravy, or melted butter.

1o roaft Venifon.

Take a haunch of venifon, and when you have
fpitted it, lay over it a large fheet of white paper,
then a thin pafte with another fheet of paper over
it, and tie it well to prevent the pafte from falling,
About five or fix mirutes before you take it up,
take off the paper and pafte, bafte it with butter,
and dredge it with a lutie flour: when you difh it
vp, let it be accompanied with fome good gravy in
one {auce boat, and {wee: fauce in another. If it
be alarge haunch, it will take three hours roafting.
The neck and fhoulder may be dreffed the fame
way. The fauce for veuifon may be either cur.

Cgy rant
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rant jelly warmed, or half a pint of red wine, with
a quarter of a pound of fugar, fimmered over a clear
fire for feven or eight minutes; or about half a pint
of vinegar, with a proportionate quantity of fugar,
fimmered till it becomes of the confiftenice of a fyrup.

To roaft Rabbuts.

Having truffed your rabbits, put them down to a
quick clear fire, dredge them, bafte them well with
butter, and roaft them near three quarters of an
hour: boil the livers with a bunch of parfley, and
chop them very fine; then melt {ome good butter,
put int6 1t half the liver and parfley, and pour it in
the difh; garnifh with the other half. The French
fauce for rabbits confifts of onions minced finall,
fried, and mixed up with pepper and muftard.—
Some people put a pudding in a rabbit’s belly, when
they roafl 1t.

To roaff a Hare.

Stuff your hare with a pudding made thus: take
fome crumbs of bread, aquarter of a pound of becf-
{uet minced fine, the hare’s liver parboiled and
chopped [mall, fome butter, two or three eggs, one
anchovy, a litle lemon-peel, parflley, thyme, nut-
meg, pepper, and falt ; mix thele feveral ingredients
together, and put them into the belly of your hare,
and then roaft it.  Puiabout three pints of milk and
halt a pound of freth butter in your difpping-pan,

1 ht to be very clean: bafte the hare with
while it 1s roafting; and when it has
| up all the butter and milk, it will be done
2nough.  Serve it up with melted butter and cream,
currant jelly, gravy, or claret {auce.

Another Way of roafting a Hare,
Take a piece of fat bacon, fome bread-crumbs,
ver of a hare, an anchovy, a fhalot, fome nut-

mcg
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meg and winter-favory , chop thefe fine, beat them
up to a pafle, and put them into the hare ; then lay
it down to the fire, bafte it with flale beer, put a
{mall piece of bacon in the dripping-pan, and when
it is half roafled, bafle it with butter; fend it to table
with melted butter and favory.

To roaft a Turkey.

You muft take a pound of veal cut fmall, half a
pound of beef-fuet chopped, fome parfley, thyme,
and favory, two cloves, a bit of lemon peel, half a
nutmeg grated, fome mace, pepper, and fali, ‘the
yolks of two eggs, and a fufficient quantity of grated
bread ; mix the whole together, and ftuff the craw
of your.turkey with it; then paper the breaft, and
having fpitted the turkey, lay it down at a proper
diftance from the fire, finge it with white paper, duft
on fome flour, and bafte it with butter. When it
1s enough, fend it up with fome good beef-gravy in
the difh, and either onion, bread, celery, or oyfter
fauce in a boat, Garnifh with lemon and pickles.

N. B. ‘A {mall turkey will take three quarters of
an hour in roafting ; a middling one a full hour; a
very large one, an hour and a half. A full grown
goole will take an hour; alarge fowl three quarters
ol an hour; a middle fized fowl half an hour; a
fmall chicken twenty minutes; a tame duck of a
middling f{ize takes about halt an hour; a wild one,
fifteen or twenty minutes : but this depends entirely
on the goodnels or {lackne’s of your fire.

10 roaft a Goofe or a Diick.

Chop a few fage-leaves and one or two- onions,
mix them with fome butter, pepper, and falt, and
put them into the belly of your goofe or duck ; then
fpit it and lay it down, finge it well, dredge it with
flour, and bafte it with frefh butter., When you

difh
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difh up your goofe, fend gravy in one bafon, and
apple fauce in another. Pour fome gravy in the
difh with your duck, and fend up onion fauce in a
boat.

The fauce for a roafled green goofe 1s made thus :
take fome melted butter, put into it a fpoonful of
the juice of forrel, a little fugar, and a few coddled
gooleberries; then pour it in your fauce-boat, and
ferve it up hot. '

To roaft Fowls or Chickens.

Having drawn and truffed your fowls, lay them
down to a good fire, finge, dredge, and bafte them
well with butter : ferve them up with gravy in the
difh, and either egg, bread, fhalot, or oyfter fauce in
a bafon.

To roaft a Fowl or Turkey with Che/nuts.

Take a quarter of a hundred chefnuts, roaft and
peel them; bruife about a dozen of them in a mor-
tar, with the liver of the fowl, a quarter of a pound
of ham, and fome {weet herbs; mix thefle together
with fome mace, pepper, falt, and nutmeg, and
having put ‘them into your fowl, {pit and roaft it,
and bafte it with butter. For fauce, take the reft of
the chefnuts, chop them {mall, and put them into
fome ftrong gravy, with a glafs of white wine, and a
piece of butter rolled in flour: pour the fauce in
the difh, and garmih with water-crefles and fliced
orange.

To roaft Wild Ducks, Widgeons, or Teal.
1f your fire be very good and brifk, a teal, wild
duck, or widgeon, will be done in a quarter of an
hour. The following fauce will fuit all kinds of
wild fowl; take a fufficient quantity of veal-gravy,
{ealon
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fealon it with pepper and falt, fqueeze in a little
elaret, and the juice of two eranges.

Ty roafl Pheafants or Partridges.

Lay them down ata good diftance from the fire,
dredge them, and bafte them with nice butter, that
they may go to table with a fine froth : they will
take twenty minutes or half an hour roafting: when
you difh them up, let there be fome gravy-in the
difh, and bread or celery fauce in a boat. Garnifh
with {lices of orange or lemon.

N. B. You may, if you pleafe, lard turkeys, par-
tridges, pheafants, larks, ortolans, &c. when you
roaft them.

To roaft Pigeons.

Stuff them with a piece of butter, fome chopped
parfley, pepper, and falt; then put them on a {mall
fpit, flour them, and bafte them with butter: they
will be done in fifteen or twenty minutes. Many -
people roaft them by a firing faftened to the top of
the chimney-piece. When they are enough, lay
them in the difh, and put bunches of afparagus round
them, with parfley and butter for fauce.

To roaft Larks.

Put your larks upon a long fkewer, then tie the
fkewer to a fpit, and let them roaft ten or twelve
minutes at a quick clear fire: bafte them with good
butter, and firew over them a few crumbs of bread
mixed with flour : then fry fome bread-crumbs with
a piece of butter, and lay them in the difh round
your birds. Send up gravy in a boat, and garnifh
with fliced orange. Ortolans may be drefled the
fame way,

To
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1o roaft Snipes or Woodcocks.

Trufs your fnipes, and put them an a fmall bird-
{pit; dredge them, and baite them well with butter :
have ready a {lice of bread toafted brown, which
muft be laid in a difh, and fet under the birds while
they are roafting. They will take a quarter of an
hour or twenty minutes. When they are done,
take them up, and lay them on the toaft; pour fome
beef-gravy and melted butter in the difh, and garnith
with orange or lemon.

N. B. You need not draw a woodcock or {nipe
when you roatt it.

To roaft Quails.

Let them be ftuffed with beef-fuet and fweet herbs
chopped and feafoned with a little fpice: {pit them,
and when they begin to grow warm, bafte them
with falt and water ; then flour them, and bafte

-

them with a little butter. Meanwhile diffolve an |

anchovy in good gravy, with two or three fhalots
chopped fmall, and the juice of a Seville orange;
dith up your quails in this fauce, and garnifh with
lemon and fried bread-crumbs.

To roaft a large Eel.

Skin your eel, fcour it well with falt, gut, wafh,
and dry 1t; fcotch it on both fides, rub it over with
yolks of, eggs, and ftuff it’s belly with a forcemeat
made of fuet, {weet herbs, a fhalot, pepper, falt, and
nutmeg : then draw the fkin over it, and fatten it
on the fpit; bafte it with butter, and ferve it up
with anchovy fauce.

To roaft Sturgeon.
Take a piece of frefh flurgeon, let it lie {ix or
eight hours in water and falt; then fpit and lay it
down,
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down, bafte it with flour and butter, flrew over it
fome grated nutmeg, a little beaten mace, pepper,
and falt, a few crumbs of bread, and fome fweet
herbs powdered fine. ‘When your fturgeon is done,
difh it up, and garnith with {lices of lemon. For
fauce, take a pint of water, a bit of lemon-peel, an
onion, an anchovy, a bunch of {weet herbs, fome
horfe-radith, mace, cloves, and whole pepper; let
this mixture boil a quarter of an hour, then ftrain
it, put it again into the faucepan, with a pint of
white wine, a few oyfters, the infide of a crab or
lobfter bruifed fine, two or three {poonfuls of catchup
and walnut pickle, and a lamp of butter rolled in

flour ; boil the whole up together, and pour it over
the fifh.

1o roafl a Lobfler.

Firft parboil your lobfter, then rub it well with
butter, .and fet it before the fire; bafte it all over
till the fhell looks of a dark brown colour, and ferve
it up with melted butter in a bafon.

1o roajt a Pife.

Having gutted and cleaned your pike, take a few
crumbs of bread, fome beef-fuet, chopped parfley,
thyme, favory, mace, nutmeg, falt, and pepper,
and mix them up with raw eggs and a piece of but-
ter; make the whole into a long pudding, and put
it in the belly of your fith: then put two laths on
cach fide of the pike, and fix it on the fpit ; and
while 1t is roafting, bafte it with anchovies diflolved
in butter.  Send it to table with anchovy or oyfter
fauce, and garnifth with lemon,

CHAP.
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CHAP UL

Of BROILING, FRYING, STEWING,
HASHING, and'BAKING.

BROILING.

o broil Steaks.

AKE care that you have a clear brifk fire when

you broil any thing, and ‘that yeur gridiron be
very clean. Lay your fteaks on the gridiron, and
fprinkle a little pepper and falt over them. If they
are beef fteaks, you need not turn them till one fide
is done; but if they are mutton-or pork fteaks, they
muft be frequently turned. 'When they are enough,
take them off the gridiron very carefully, that none
of the gravy may be loft ; lay themin a hot difh, rub
them well with butter, and mix with the gravy an
onion or fhalot chopped as fmall as poflible. The
general fauce for fteaks is, horfe-radith for beef,
pickles for mutton, and muftard for pork.

1o breil Chickens.

You muft {lit them down the back, feafon them
with pepper ‘and falt, and lay them on a very clear
fire, ata good diftance: letthe infide lie downwards
till it is above half done; then turn them, and be
careful that the flefhy fide do not burn ; fcatter over
them fome fine rafpings of bread, and let them be of
a fine brown. For fauce fend up good gravy with
mufhrooms, and garnifh your difh with lemon, and
the livers-and gizzards broiled.

To.broil the Tongues of Sheep or Hogs.
Boil the tongues firft, then blanch and fplit them,
feafon them with falt and pepper, dip them in eggs,

firew fome crumbs of bread on them, broil them till
they
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they are brown, and fend them to table with a little
gravy and butter.

To broil Pigeons.

When you have picked and drawn your pigeons,
you muft {plit them down the back, and having fea-
foned them with a little pepper and falt, lay them on
the gridiron, rub them over with butter, and keep
turning them till they are done ; then dith them up,
pour over them either gravy or melted butter, and
garnith with crifped parfley.

4 To broil Eels.

Having fkinned and cleanfed your eels, rub them
with the yolk of an egg, firew over them chopped
parfley, fage, pepper, falt, and bread crumbs, lay
them on your gridiron, and when they are enough,

ferve them up with parfley and butter, or anchovy
lauce.

To Jpitchcock Eels.

Split a large eel down the back, joint the bones,
and cut it in two or three pieces; put a little vine-
gar and falt in fome melted butter, in which your
eel muft lie three or four minutes; then take the
pieces up one by.one, turn them round on a thin
ikewer, roll them in crumbs of bread, and broil them
of a fine brown ; lay them on your dith with plain
melted butter, and fried parlley for garnifh,

20 broil Salmon, Cod, Whitings, Haddocks, Mackae

rel, ar Weavers.

Have a quick clear fire, and fet your gridiron
high; then flour your fifh, and broil them of a good
brown. For fauce, take fome melied butter, with
the body of a lobfter bruifed in it, and pour it in
your difh, or into a fauce boat, Garnifh with fliced

D lemon
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lemon and horfe-radifb.—N. B. You may, if you
like it, ftuff mackarel when you broil them.

To broil Cod-Sounds.

Let them lie a few minutes in hot water; then
rubthem well with falt, take off the black dirty fkin,
put them in a faucepan, and let them fimmer till
they begin ‘to be tender ; take them out, fprinkle
on them fome flour; falt, and pepper, and lay them
on the gridiron : ferve them up with melted butter
and muftard.

To broil Herrings.

Scale, gut, and wafth your herrings, cut off their
heads, dry them in a cloth, notch them acrofs with
a knife, flour and broil them. In the meantime
take the heads, that you cut off, math them, and
boil them a quarter of an hour in ale or {mall beer,
with an onion and fome whole pepper; then ftrain
this mixture, and thicken it with butter, muftard,
and flour: pour this fauce into a boat, and fend it
up with the herrings.

BuaRuu YL NOG
To fry Beef Steaks.

Beat your fleaks-well, and {ry them in half a pint
of good ale; whillt they are frying, take a large
onion out fmall, fome grated nutmeg, pepper, and
falt, and a little parfley and thyme fhred fine; roll
all together in a piece of butter, and then in a little
flour; put this into the frying-pan, and give it a
fhake. When, the fauce is‘of a proper thicknefs,
and the fteaks are tender, you may diflv them up,
and fend them to table,

Another
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Another Method of [rying Beef Steaks.

You muft cut the lean by itfelf, and fry it in as
much butter as will juft moiften the pan; pour out
the gravy as it runs from the meat, and turn your
fteaks frequently; then try the fat by itlelf, and
lay it upon the lean fteaks: add to the gravy a glals
of red wine, half an anchovy, a fhalot chopped
fmall, fome pepper, falt, and nutmeg; give it a
boil up, pour it over the fteaks, and {erve them up.

To fry Mutton Chops.

Firft take a few crumbs of bread, a piece of le-
mon-peel thred fine, a little chopped thyme and
parfley, with fome nutmeg, pepper, and falt; then
cut a loin of mutton into f{teaks, beat them well,
and rub them all over with the yolks of two or three
eggs. Fry your fleaks of a mice brown, and while
they are frying, flrew on them the bread crumbs,
&ec. Let your fauce be good gravy, with a fmall an-
chovy in it, and two or three fpoonfuls of claret,

To fry Veal Cutlets.

Lard them with flips of bacon, wafh them over
with eggs, and ftrew on them fome grated lemon-
peel, bread crumbs, fweet herbs, falt, pepper, and
nutmeg, and fry them in good butter. When you
difh them up, pour fome hot gravy over them ; and
garnifh with lemon and pickles.

To fry cold Veal.

Cut your veal into very thin pieces, dip them in
the yolk of an egg, and after that, in crumbs of
bread, with a few fweet herbs and fhred lemon
peel init; then grate fome nutmeg over them, and
try them in frefh butter. Meanwhile make a litile

‘gravy of the bone of the veal; and when your meat
D2 1s
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is fried, lay it in a difh before the fire ; then throw
fome flour into the pan, ftir it round, put in the
gravy, fqueeze in it a little lemon juice, and pour
it over the veal: Garnifh with {lices of lemon.

To fry Lamb Steaks.

Having cut a loin of lamb into thin fleaks, fealon
them with pepper, falt, and nutmeg, and fry them
in good butter. When they are enough, lay them
in adifh before the fire, that they may keep hot;
then pour out the butter, fcatter a little flour on the
bottom of the pan, put in a quarter of a pint of
boiling water, and a lump of butter ;" thake the
whole together, boil it up, pour it upon your fleaks,
and ferve them up.

To fry Tripe.
You muft cut your tripe into pieces of ahout

the length of three inches, dip them in bread crumbs
D ! i & P
be yolk of an egg, and fry them of a good

and th
brown; then take them out of the frying pan, and
lay them in a difh to drain: fend them to table
with melted butter and muftard ina bafon.

Ty fry Sweetbreads and Kidneys.
When you have fplit the kidneys, fry them and
the f{weetbreads in butter; ferve them up with
mulhroom fauce, and garnith your difh with lemon

and fried parfley.

To fry Saufages.

Cut them in fingle links, and fry them in good
butter ; then také a round of a loaf, fry it of a nice
brown in the fame butter, and lay it in the bottom
of your difh; put the faufages on the toaft in four
parts, lay poached eggs between them, and difh
them vp with melted butter.

To
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To fry Saufages with Apples.

Take fix apples, and half a pound of faufages;
cut four of the apples into thin flices, and quarter
the other two ; then fry them with the faufages, and
when they are enough, lay the faufages in the middle
of your difh, and the f{liced apples round them.
Garnith with the quartered apples.

To make Scotch Collops.

Cut fome veal in fmall thin collops, beat them
well with a rolling pin, dip them in the yolks of
eggs, grate fome nutmeg over them, and fry them
in a little butter till they are of a fine brown ; then
pour the buatter from them, put in the pan half a
pint of gravy, a few mufhrooms, a glals of white
wine, a ptece of butter rolled in lour, alittle cream,
and the yolks of two eggs; and ftir it all together
with your meat. When the collops are done, put
them in your difh, pour the fauce on them, lay
over them fome forcemeat balls, and little fhees of
bacon, and garnifh with lemon.—N. B. If you
would have the collops white, you muft neithes dip
them in eggs, nor fry them brown,

T fry Calf’s Liver and Bacon.

Slice the liver, and fry it nice and brown, then
fry the bacon; lay the liver in your difh, and the
bacon upon it: ferve them up with gravy and butter
mixed with the juice of an orange or lemon, and
garnifh the difh with lemon cut in (lices.

Do fry Flat Fifh.

Dry them well in a cloth, flour them, and rub
them over with the contents of an egg; fry them
enther in oil, butter, hoy’s lard, or dripping, and

Dg let
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let them be of a fine light brown. Send them to
table with melted butter, or what fauce you pleafe.

To fry Carp or Tench.

Fult fcale, gut, and wafh them, then fprinkle
them with falt, flour them, and fry them in clarified
butter. Servethem up with whatever fifh fauce you
hike, and garnifh with lemon, crifp parfley, and
fried fippets.—N. B. Tench are fometimes fried
with forcemeat.

To fry Herrings.

When you have cleaned your herrings well, duft
them with a litde flour, and fry them 4n dripping
or butrer: fend them up with butter and muftard in
a bafon, or with the fame fauce that I have before
direéted for broiled herrings. Garnith your difh with
the roes and onions fried.

To fry Trout.

Having fcaled, gutted, walhed, and dried your
trout, flour them, and fry them of a fine brown,
either with butter, dripping, or fuet: difh them up
with anchovy fauce, or plain melted butter, and
garnifh with {liced lemon and crifped parfley. You
may fry perch, fmall pikes, gudgeons, roach, fmelts,
and other fmall fith in the fame manner.

To fry Eels.

Skin and clean your eels, fplit them, and cut
them in pieces; let them lie two or three hours in a
pickle compofed of vinegar, lemon juice, pepper,
falt, {liced onions, and bay leaves: then flour them
well, and fry them in clarified butter. When you
difh them up,.fend with them melted butter and
anchovy fauce in feparate boats. Garnith with fried
parfley and flices of lemon.

To
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To fry Lampreys.

Save the blood of your lampreys, wath them in
hot water to take off the flime, and cut them into
pieces. Fry them (not quite enough) in frefh but-
ter ; then drainout all the fat, pour in a little wine,
and give your pan a fhake; feafon them with pep-
per, falt, nutmeg, fweet herbs, and a bay leaf ; put
in a few capers, a lump of butter rolled in flour, and
the blood that was faved; fhake the pan feveral
times, and cover the lampreys clofe. When they
are done, take them out, and lay them in your difh ;
give the fauce a quick boil, fqueeze in alittle lemon
juice, and' pour it over the fith. Make ufe of lemon
for garnifh.

To fry Oyjiers.

Make a batter of milk, flour, eggs, mace, and
nutmeg ; then wafth your oyflers clean,’ dip them in
the batter, roll them in crumbs of bread, and fry
them of a light brown 1in butter or hog’s lard, They
are a proper garnith for any difh of fifh, as well as
for many otheér difhes,

STEWIN G.

To flew Beef Steaks.

Firft balf broil your beef fteaks, then put them
into a ftewpan, feafon them with pepper ‘and falt,
juft cover them with gravy, and put in a piece of
butter rolled in flour: let them flew gently half an
hour, then add the yolks of two eggs beat up, flir
al} together for two or three minutes, and dith u
your fteaks. Garnifh with pickles and fcraped horfe-
radifh.

T
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To flew a Rump of Becf.

You muft half roaft your beef, then put it in a
deep pan, with two quarts of water, one quart of
red wine, a fhalot, fome fweet herbs, pepper, and
falt, two or three blades of mace, and a {poontul or
two of walnut catchup and lemon pickle; let it ftew
over a moderate fire, clofe covered, for two hours;
then take it up and layit in a deep dith; ftrain the
gravy, put in half a pint of mufhrooms and an ounce
of morels, thicken it with flour and butter, and pour
it over the beef. Garnifh with horfe-radith and
beet-root.

To flew Ox Palates.

Having wafhed your palates clean, put them into
a faucepan of cold water, and let them flew foftly
over a flow fire till they are tendes ; then cit them
in feveral pieces, and difh them up with artichoke-
bottoms and cocks-combs. Garnith with fliced lemon,
and fweetbreads fried or flewed.

To flew Veal.

. Firft take fome veal, either raw, beiled, or roaft-
ed, and cut it into thick {lices; then put thefe pieces
in a flewpan, with jult water enough to cover them:
feafon them with pepper, falt, mace, nutmeg, a fha-
lot, fome lemor-peel, fweet marjoram, and thyme.
When they are flewed almoft enough, put into the
liquor fome mufhroom gravy, a litile lemon juice,,
and a glafs of white wine, and flew them a liule
while longer ; then flrain off the fauce, and thicken
it with cream, or butter rolled in flour: pour your
fauce into the difh, and garnifh with fried oyfters,
or with {lices of lemon and bits of broiled bacon.

To
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To flew a Neck or Leg of Mutton.

You muft firft bone the joint that you are going
to ftew; then put your meat in a faucepan, with
fome*whole pepper, falt, mace, and nutmeg, one
anchovy, a turnip, a few fweet herbs, two onions,
a pint of ale, a pint of red wine, twg quarts of wa-
ter, and a hard crult of bread; cover it clofe, and
when it is {tewed enough, ferve it up with toafts and
the gravy.—N. B. An ox-cheek may be drefled in
the fame manner. =

To flew Mutton Chops.

Put them into a fhallow tin pan, with avery {mall
quantity of water, and fome pepper and falt; cover
your pan very clofe, and place it over a flow fire,
When the chops are done (which will be i a very
fhort time) difh them up with their own liquor, and
garnifh with pickles.

To flew a Pig.

Let your pig be roafted till it is hot through ;
then f{kin it, cut it in pieces, and put it in your
ftewpan, together with fome ftrong gravy, a gill of
white wine, an onion, a little marjoram, a piece of
butter,- three or four fpoonfuls of elder vinegar,
fome falt, pepper, and nutmeg. When it is enough,
take it out, lay it upon fippets, and ferve it up with

fliced lemon for garnifh.

Io flew a Hare.

Cut the hare into pieces, and lay it in a ftewpan,
with a quart -of beef gravy, an onion ftuck with
cloves, an anchovy, fome pepper, falt, fweet herbs,
&c.  Cover it clofe, and let it ftew till it is tender;
then putitin a {oup difh, and having thickened your
gravy with butter and flour, pour it over the hare;

lay
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lay fippets in the difh, and garnith with flices of
lemon.

T flew Rabbits.

Divide your rabbits into quarters, lard them with

L q EES,

pretty large {lips of bacon, and fry them; then put

them in a ftewpan, with a quart of good broth, a
s i o q g n,

glafs of white wine, a bunch of fweet herbs, a litle

pepper and falt, and apiece of butter rolled in flour.

When they are enough, difh them up, and pour the
¥ iy s ¢ U )

fauce on them, Garnifh with fliced orange.

To flew a Turkey or Fowl.

Put your fowl or turkey into a faucepan, with a
{ufficient quantity of gravy, a bunch of celery cut
fmall, an onion, a fprig of thyme, and a muflin rag
filled with mace, pepper, cloves, and other fpice;
let thefe flew gendy till they are enough; then take
up your fowl or turkey, thicken the fauce with flour
and butter, and pour it in your difh.—N, B. You
may ftew a neck of veal in the fame manner.

To flew Ducks or Pigeons.

Firft ftuff their bellies with a feafoning made of
fweet herbs, pepper, falt, cloves, and mace, mixed
up with a piece of butter; then fet them before the
fire, and when they are half roafted, put them in a
ftewpan, with a fufficiency of good gravy, a few
pickled mufhrooms, fome white or red wine, a bit
of lemon-pecl, a finall bundle of fweet hetbs, fome
whole pepper, mace, and a piece of onion: when
they are done, take them out, thicken the fauce
with butter and the yolks of eggs, and pour it over
your ducks or pigeons. Garnifh with fliced lemon,
or with fhalots,.—N. B. Ducks are frequently ftewed
with green peale.

Te
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1o flew a Gooje.

You muft cut the goofe down the back, bone it,
aud ftuff it with forcemeat ; then few it up, and fry
it of a fine brown ; after which you muft put it into
a deep ftewpan with two quartsof beef gravy, cover
it clofe, and let-it ftew for two hours: then take it
up and fkim off the fat, add to the gravy a glafs of
red wine, two or three fpoonfuls of catchup and le-
mon pickle, an anchovy fhred fine, fome beaten
mace, pepper, and falt, and a lump of butter rolled
in flour; give it a boil, difh up your goole, and
flrain the {auce over it.

To flew Giblets.

Pick and wath the giblets clean, fkin the feet, cut
off the bill, fplit the head in two, break the pinion
bones in two, cut the liver and gizzard in quarters,
and the neck in two pieces. Stew them ina pro=-
per quantity of water or mutton broth, with a bunch
of fweet herbs, a fmall onion, a {poonful of catchup,
one anchovy, two or three cloves, and a few pepper
corns; when they are tender, put in the pan a
fpoonful or two of cream, and a little flour and butter,
to thicken the gravy ; then lay the giblets in a foup
difh, pour the fauce upon them, and garnifh with
fippets.

To ftew Partridges.

Having ftuffed your partridges with beaten mace,
pepper, falt, and a lump of butter, flour them well,
and fry them of a light brown ; then put them into a
ftewpan, with a quart of good gravy, a fpoonful or
two of Madeira wine and’ lemon pickle, one ancho-
vy, a few fweet herbs, and half a lemon : when they
have ftewed - half an hour, take them out, thicken
the gravy, boil it up, pour it on the partridges, and
lay round them articlioke-bottoms boiled and cut in
quarters,

To
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To flew a Pheajant.

Take artichoke-bottoms parboiled, and fome
chefnuts roafted and peeled ; ftew your pheafant in
veal gravy, and when it is enough, put in the chef-
nuts and artichoke-bottoms, fome lemon juice, a
little pepper, falt, beaten mace, and a glafs of white
wine ; thicken the fayce with butter and flour, pour
it over the pheafant, and lay fome forcemeat balls
or fried faufages in the difh.

To /isz Cod.

When you have cut your cod into{lices, put them
in a large ftewpan, with half a pint of white wine,
a pint of gravy, fome {weet herbs, an onion, a little
falt, mace, pepper, and nutmeg, and likewife a few
oyfters and their liquor. Let them ftew till they are
almoft enough ; then put in a lump of butter rolled
in flour, and ftew them a little longer. Difh them
up with the fauce poured over them, and garnith

with lemon.
To flew a Trout.

Take a few crumbs of bread, two or three eggs
buttered, a piece of lemon-peel, a little thyme, nut-
meg, falt, and pepper; mix them all together, and
ftuff the belly of your trout with them ; then put it
in a flewpan, with fome gravy and white wine, and
a lump of batter. When it is done, ferve it up
with the fauce in the difh, and garnifh with lemon
cut in flices.

. To flew Eels.

After having fkinned, gutted, and wafhed your
eels very clean, you muft cut themin longifh pieces,
and put them in your pan, with a little water, a
?afs of red wine, an onion ftuck with cloves, fome
weet herbs, mace, falt, and whole pepper; cover
the pan clofe, and Jet them ftew very {oftly. Before
you take them up, put in a piece of butter rolled in

2 flour ;
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flour ; and when they are enough, difh them uf
pour the fauce over them,

1o Jlew Carp or Tench.

Scale and gut your carp or tench, wafh and dry
them, duft them with flour, and fry them of a light
brown in dripping or {fuet; then put them into a
ftewpan, with a quart of water, 'a quart of red wine,
a {poonful or two of lemon pickle and walnut catch-
up, an onion fluck wich cloves, a piece of horfe-ra-
difh, fome nutmeg, mace, pepper, and falt. ‘When
your fifh are done, take them out, thicken the gravy
with flour and butter, boil it a little, and firain it
over your carp or tench. Garnith the dith with
pickled mufhrooms and {craped horfe-radifh.

To flew Plaice, Soles, or Flounders.

Firft half fry them in butter, then take them up;
add to the butter a quart of water, and boil it flowly
a quarter of an hour with a fliced onion and two an-
chovies; then putin your fith again, and when they
have ftewed gently for twenty minutes, take them
out; thicken the fauce with butter rolled in flour,
give it a boil, and firain it through a hair fieve over
your fifh.

Lo flew Oyflers, M ufcles, and all Kinds of Shell-Fifh.
Having opened your oyfiers or mulcles, put their
liquor into a tofling pan, with a little beaten mace,
thicken it with butter and flour, and let it boil a
few minutes ; then put in your fhell-fith, with a
fpoonful or two of cream, and give the pan a thake;
ferve them up with toafted fippets and the liquor,
and garnith them with lemon or crumbs of bread.

E HASHING.
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To hafh Mutton.

Half-roaft your mutton, and when it is cold, cut
it in fmall pieces; then put a pint of broth or gravy
into a tofling-pan, with a f{poonful of catchup, a
little pepper and falt, and a fliced onion; fet this
over the fire, thicken it with a piece of butter rolled
in flour, and when it boils put in your meat : have
ready fome toafted fippets, lay them in the difh, and
pour your hath on them. Garnilh with horfe-radifh
and pickles.

To hafh Beef.

Cut the raweft part of a joint of roaft beef into
very thin flices; then take fome gravy and a little
water, and boil it with an onion {liced, a bunch of
{weet herbs, a fpoonful or two of catchup and le-
mon pickle, fome pepper, falt, and grated nutmeg.
Then put in your {liced beef, and fhake it over the
fire till it is quite hot; difh it up with fauce, and
garnifh with pickled onions or fcraped horfe-radifh.

To mince Veal.

Take any part of veal, either boeiled or roafied,
that is nnder done, and cut it in very {fmall pieces ;
orate fome nutmeg over it, and fcatter on it a little
flour, falt, and fhred lemon peel: then put fome
gravy in a faucepan, with two or three fpoonfuls of
catchup, and alump of butter rolled in flour; when
it boils, put in your veal, with a {fpoonful of cream.
Serve it up with fippets in the difh, and garnifh with
lemon,

To hafh Venifon.

Let your venifon be cut in thin flices ; then put
anto 2 tofling-pan a fpoonful or two of mufhroom
catchup,

e
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catchup, a gill of red wine, a little gravy, half an
anchnvy Clmppcrl fmadll, and an onton fluck with
cloves ; foon as thefe boil, put in the venifon,
and let it boil a few minates ; then pour 1t with the
liquor into a foup difh, and garnith with red cabbage.

To hafh a Calf’s Head.

Firft half-boil your calf’s head, and when it is
cold, cut off the meat in thin flices, and fry it in
butter: then put it into a fiewpan, with fome ftrong
gravy, aglals of red wine, a few fweet herbs, a little
lemon-peel, and fome fpice; tofs it up with a lump
of butter, and when it is enough, dith it up with
the gravy, and garnith ‘with the brains fried, and
lemon f{liced.

1o kafh a cold Fowl or Turkey.

You muft cut up your fow! or turkey and divide
the breaft, legs, or wings, &e. into three or four
pieces each ; then put the feveral pieces in a frew-
pan, with a pint of gravy, two or three fpoonfuls
of lemon pickle and mufhroom catchup, a little
beaten mace, and a {lice of lemon : juft before you
take them up, put in a fpoonful of good- cream, and
a piece of butter rolled in flour, and fhake all to-
gether over the fire ; then pour the whole into, your
difh, lay {rppets round the bottom, and garnifh with
lemon or pariley.

1o hafl Rabbits.

Half roaft your rabbits, then take the fleth off (he
bones, and having minced it {mall, put it in a ftew-
Pan, with fome good mutton broth, a little'vinegar,
a lump of butter, one or two fhalots, fome fhred
parfley and grated nutmeg : dith up your hath with
fippets, and garnifh with {liced lemon.

Ee BAKING.
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BAKING.

To bake Mutton Chops.

Cut a neck or loin of mutton into fleaks, feafon
them with pepper and falt, butter your baking-difl,
and lay them init; then take a little flour, a quart
of milk, fix eggs beat up fine, and fome ginger, mix
it all up together, pour it over your fteaks, and {end
them to the oven: they will (be done in an hour
and a half.

To bake a Leg of Beef.

Take a leg of beef, cut and hack it, and lay it in
a large earthen pan; put to it a bunch of fweet
herbs, a piece of carrot, two onions ftuck with
cloves, a quart of ftale beer, fome mace, falt, and
whole pepper, and cover it with water ; faften to the
top of the pan fome buttered brown paper, fend it
to the oven, and let your beef be nicely baked;
then ftrain off the liquor through a coarle fieve;
after which you muft pick out all the finews and
fat, and put them into a faucepan with a few fpoon-
fuls of the gravy, a little red wine, fome muftard,
and a piece of butter rolled in flour ; fhake the
faucepan frequently, and when the fauce is thick
and ,hot, pour it over your beef, and ferve 1t up.
You may bake an ox’s head the fame way. .

To bake a Calf’s Head, or.Sheep's Head.

Walh and clean the head well ;- then take fome
crumbs of bread, a litle fhred lemon-peel, a
few [weet herbs chopped fmall, fome pepper, falt,
and nutmeg ; firew thefe over the head, lay it on
an earthen difh, cover it with pieces of butter, and
flour it all over ; put a little water in the dith, and
let the head be baked in a quick oven. When you
difh it up, pour over it fome ftrong gravy, with

the
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the brains boiled and mixed in it, and garnifh your
difth with lemon.

To bake a Bullock’s Heart.

Stuff it with the fame fluffing that I have before
direted to be ufed for a roaft fillet of veal, -lard it all
over with piecesof bacon, fkewer it up clofe to keep
in the {tuffing, place it in a deep baking-difh, and
fend it to the oven; when baked, lay the heartin
another difh, take off the fat, ftrain the gravy thro’
a fieve, put 1t in a faucepan with a fpoonful of red
wine and lemon pickle, an anchovy cu fmall, fomne
beaten mace, and halt an ounce of morels, thicken
1t with butter and flour, pour it on your bullock’s
heart, and fend it to table garnifhed with barberries.
—N. B. When you roaft a bullock’s or calf’s heart,.
you may f{tuff it in the fame manner, bafle it with
butter while 1t is roafting, and ferve it up with
gravy.

Ty bake a Pag.

When you have fluffed your pig with chopped
fage, pepper, and falt, flour it well, rub it over with
butter, and having buttered the difh you lay it in,.
fend it to the oven; when it is baked, put it in a-
different difh, cut it up, pour over it fome gravy,
and ferve it up. :

To bake Fifl,

Firft butter your baking-pan, than lay the fith in
it, and fcatter on them fome flour and falt; put a
little water in the pan, with two or three onions, a
few {weet herbs, &c. and ftick bits of butter on your
fith. Let them be baked of a fine brown; when
they are done, fkim off all the fat, and difh them
vp with what filh-fauce you like,

E 3 CHAP,




[ 54 ]
CHAP. IV.

Of FRICASSEES, RAGOUTS, and all
Sorts of MADE DISHES.

To fricaffee Beef

Y O U muft cut your beef into fmall pieces, and

fiy them in fuet with {ome onions chopped
Imall; then pour off the fat, and put the meat and
onions in a {tewpan, with fome warm water-or broth,
a little verjuice or. vinegar, a lump of butter, and
fome pepper and falt; ftir it often, and . let it ftew
till it becomes thick. You may put to it fome pick-
led mufhrooms, oyfters, or what other pickles you
like, andfend it hot to table.

To fricaffee Veal.

Firft pardoil your veal, then cut it in {quare pieces,
put itinto a faucepan, with a good quantity of ftrong
broth, an onion, and a bunch of fweet herbs, and let
it boil for fome time ; then take a quarter of a pound
of butter, two anchovies cut fmall, and the yolks of
three or four eggs, and having toffed all together in
a ftewpan till it grows thick, put your veal into it.
When it 1s enough, ferve it up with mufhrooms,
either pickled or otherwife, and garnifh with lemon
{liced.

To fricaffee Lamb.
aving cut a hind quarter of lamb into thin flices,
eafon them with fpice, {weet herbs, and a fhallot ;
hen fry them, and tofs them up in a flrong gravy,
with a little white or red wine, a few oylters, two
palates, fome forcemeat-balls, a little burnt butter,
and two or three eggs : ferve all up in one difh, and
garaith with lemon,

H

1,
t

1o




Of FRICASSEES, RAGOUTS, &c.

(%, ]
O

To fricaffee Neat's Tongues.

When you have boiled them tender, you muft
peel them, ‘cut them in thin flices, and fry them in
freth butter ; then pour out the butter, put in fome
gravy, an onion, fome pepper, falt, mace, and fweet
herbs, and let them fimmer toget! alf an hour ;
after which, take out the tor ftrain the gravy,
put it with the tongues in the flewpan again, with'a
glafs of white wine, fome grated nutmeg, a piece of

butter rolled in flour, and the yolks
fhake all together for five or fix minutes, anddifh up

the tongues with the [

{auce.

A Fricaffee of  Lamb-Stones and Sweetbreads.

Skin your lamb-flones, parboil and flice them,
flour your {weetbreads.and cut them in flices: feafon
them with pepper and falt, dip them in eggs, ar
fry them in good butter; then flew them in fome
gravy, with a fpoonful or two of white wine, alitte
lemon-juice, and the yolks of thrée or four egos:
hen flxcy are enough, lay them in your difh, }'\,’o'm
the {auce over them, and.garnifh with crifped par-
iley and lemon-peel.

To fricaffee Calves’ Feet.

Firft boil the feet, than take out the long bones,
cut the meat in thin {lices, and put it into a ftew-pan,
with a little gravy, two or three fpoonfuls of white
W:H]C, the yolks of four eggs, a large fpoonful or two
of cream, a lump of butter, fome grated nutmeg, and
falt; ftir all together till it is enough, then. pour the
whole into your difh, and garnith with lemon.

To fricaffee a Pyg.
Let your pig be half-roafted ; then take off the

fkin, pull the meat in flakes from the bones, and put
i

C
n
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of two eggs.;
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1t in aﬂewpan with a little vinegar, fome’ gravy,
white wine, an onion ftuck with cloves, fome l(mo;w-
peel, mace, falt, and {weet herbs; when it is near! by
done, take out the onion, lemon peel, and {weet
hequ put in a few mu‘hrooms, and thicken the
gravy with eggs and cream. The head of the pig

muft be maﬂed whole, and placed in the middle of

the difh: lay your fll(,d flee round it, and make ufe
of lemon for garnifh.

To fricaffee Rabbits.

Parboil the rabbits, cut 1hen. in pieces, flour them
and fry them in butter. Meanwhile take the yolks
of fix eggs, a pint of ’Hon"r broth, a little white wine,
fome chopped parfley 1'1(1 grated nutmeg, a few
cocks-combs boiled tender, muﬂnooms m«)xe]s and
artichoke-bottoms ; put .thele into a ﬂewpan with
your rabbits, and keep (hun.rw the pan over the fire
till they are done ; then dith them on fippets, pour
the fauce on them and garnifh with lemon, parfley,
and barberries. —-\I B. Chickens.may be fricafleed 1n
the fame manner as rabbits.

1o fricaffee Pigeons.

Cut them in {mall pieces, and fry them ; then flew
them in fome good mutton-gravy, with a fpoonful
of catchup, a ﬂxce of lemon, and half an ounce of
morels ; when they are cnounh take them up, thicken
the gravy, and ftrain it over the pigeons : lay round
them forcemeat-balls, and galmfh your difh. with

pickles. s
To fricaffee moft Kinds of Fifh.

Take a bunch of fweet herbs, two or three ancho-
vies, an onion fluck with c!oveq, fome mace, nut-
meg, pepper, and lemon-peel ; mix thefe mgrtdxcnts
in iome water or broth, and when they havé ftewed
for fome time, flrain off the liquor, and put it in an-

other
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] or white
s, put them
ers, capers,

other flewpan with melted butter and
wine ; then, having cut your fifl
in the pan, and foon after put in a

pickled mufhrooms, and the yolks of four or five eg
beat up in milk or cream: ftir the whole together
till your filh are done enough.

To fricaffee Eggs.

Let your eggs be boiled harc
round flices, and put them in a ftewpan, with half
apint of cream, a glafs of white wine, and a good
piece of butter? fhake all together overia clear fire, lay
your eggs, in a difh or plate, and pour the fauce on
them : garnifh with toafted fippets, and hard eggs cut
1n two.

)

1
s

then cut them in

To fricaffee Mufhrooms.

Take a quart of frefh mufhrooms, clean them well,
cut them in quarters, put them intoa faucepan with
three or four fpoonfuls of water, three of milk, and
a little {alt, and let them boil up three times; then
add to them half a pint of thick cream, a lump of
butter rolled in flour, a little beaten mace and nut-
meg, and fhake the faucepan well. = When the
liquor is of a proper thicknefs, difh up your mufh-
rooms, and pour the fauce over them.

To ragoo a Leg of Mutton.

Firft take off all the fkin and fat, and’ cut your
meat very thin ; then butter your ftewpan, throw
{ome flour into it, and put in your mutton, with a
few fweet herbs, a blade or two of mace, half a
lemon and half an onion, cut very fmall; ftir it two
or three minutes, and then put in a quarter-of a pint
of gravy, and an anchovy fhred fine, mixed with
flour and butter; flir it again for {ix or {even minutes,
then difh it up, and fend it to table

|
|
|
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A Leg or Shoulder of Mutton fluffed.

Take fome grated bread, beef-fuet, a piece of

onion, two or three anchovies, the yolks of hard
eggs, a little thyme and favory, a dozen oyflers,
fome falt, pepper, and grated nutimeg ; mix al] thefe
together, chop them very fine, work them up with
raw eggs to the confiftence of a pafte, ftuff your
mutton under the {kin with them, and then roalt it:
ferve it up with oyfter fauce, and garnifh with horfe-
radifh.
- A Harrico of Mutton or Lamb.

Cut a neck or loin of mutton or lamb into fteaks,
flour them, and {ry them of a light brown; then
pour out all the fat, and put to your meat fome tur-
nips and carrots cut in the fhape of dice, a little gra-
vy, two or three lettuces chopped fmall, ‘a burich of
fweet herbs, five or fix fmall onions, fome chelnuts
peeled, a little falt, pepper, and mace ; cover the
pan clofe, and let them ftew an hour.

1o force a Sirloin of Beef.

Having roafled your firloin, take it up, and lay it
in a difh with the infide uppermoft; then with a knife
lift up the {kin, chop the infide very fine, pour on it
a glafs of red wine, fhake over it Tome pepper and
falt, with two fhalots {hred fine, then cover it with
the {kin, and fend it up. “You may force a rump of
beef in the fame manner.

10 make Beef a-la-mode.

You muft cut a buttock of beel into pieces of
about two pounds each, lard them with bacon, and
fry them brown; then put them into a pot juft large
enough to hold them, with two quarts ot gravy, a
few fweet herbs, an onion, fome pepper, falt, cloves,
mace, and nutmeg; cover them clofe, and flew'them
till they are tender; fkim off all the fat, lay your

meat

i

T ————



0f FRICASSEES, RAGOUTS, &c. 59

meat in the difh, and firain the fauce over it. You
may ferve it up either cold or hot.

Ty make Beef Oljves.

Cut fome fquare fieaks off a rump of beef, rub
them over with the yolk of an egg, firew on them
bread-crumbs, grated putmeg, mace, pepper, and
{alt, roll them up, fkewer them clofe, and fet them
before the fire to brown; then put them into a
tofling-pan, ‘with a pint of gravy, afpoonful or two
of ]cm(m-pich and catchup, and a piece of butter
rolled in flour : when you difh them up, lay round
them forcemeat-balls, ‘the yolks of hard eggs, or
mufhrooms.

1o ragoo a Breafl of Veal.

Let your breaft of veal be half roafted ; then
bone it, and put it in a tofling-pan, with a quart
of gravy, and an ounce of morels and truffles ;
ftew it all tender, and juft before you thicken the
gravy, putin afew oyflers, mufhrooms, and pickled
cucumbers cut in {mall [quare pieces, with the yolks
of four eggs ; cut the {weetbread in {lices, and fry
it of a light brown. When your veal 1s done, difh
it up with the fauce, lay the fweeibread round 1t,
and garnifh with lemon or pickled barberries,

To make Veal Olives.

Cut your veal into thin {lices; then take fome
marrow, parfley, thyme, marjoram, cloves, mace,
falt, pepper, and nutmeg ; mix thele together, and
roll them up with your flices of veal. Faften your
meat on a fmall fpit, bafle it with butter, and when
it is roafled, ferve it up with a -fauce made of but-
ter and the juice of a few oranges.

A4 Ragout of Lamb.

Takea quarter of lamb, cut it in four pieces, lard
i with {lips of bacon, and tofs it up a little in a
3 ftewpan
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flewpan to. brown it; then flew it in good broth,
with falt, pepper, mace, cloves, mufhrooms, and
{weet herbs. - For fauce, mix up two anchovies and
fome fried oyfters with a few [poonfuls of wine
and the juice of half a lemon; lay your lamb in the
difh, and pour the fauce over it.

To drefs a Lamb's Head and Pluck.

You muft {kin and fplit the head, wafh it very
clean, and lay it in warm water till it looks white ;
then walh and clean the pluck, and lay it allo
in water. Boil the head and pluck tender; then
mince the heart, liver, and lights very fmall, put
them in a toffing-pan with-a quart of gravy, half a
lemon, a litille catchup, pepper, and falt, thicken
the gravy with cream, flour, and butter, and juit
boil it up. When the head is boiled, rub. it over
with the yolks of eggs, firew on it fome crumbs of
bread, chopped parfley, falt, pepper, and grated
nntmeg ; bafle it well with butter, and brown it
before the fire, or with a falamander. Difh up the
head with the heart, liver, and lights ; pour your
fauce into the difh, and garnifh with lemon or
pickles.

To drefs Lamb’s Trotters.

Firft boil them, then take out the middle bone,
ftuff them with good forcemeat, dip them in eggs,
firew bread crumbs over them, and fry them brown.

Garnifh your difh with crifped parfley.

To ragoo Sweetbreads.

Having cut them in pieces of the fize of a wal-
nut, put them in a flewpan with hot burnt burter,
and ftir them till they are brown; then add to
them fome gravy, mufhrooms, pepper, falt, and
all-fpice, and let them flew half an hour.. Thicken
the gravy, flrain it through a fieve, and when you

have
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have difhed up your fweetbreads, pour it on them,
Garnifh with {liced orange or lemon.

T drefs Pig’s Pettitoes.

Put the pettitoes, and the heart, liver, and lights,
in a faucepan, with half a pint of water, an onion,
a bunch of {weet herbs, fome whole pepper, and a
blade of mace; when they have boiled cight or ten
minutes, take out the liver, lights, and heart, mince
them very fine, and fcatter-on them flour and grated
nutmeg; let the feet boil till they are tender, then
take them out and fplit them; “firain the liquor,
thicken it with flour and butter, put-in the pettitoes
and mincemeat, and fhake the faucepan a little over
the fire. Lay fippets round the difh, pour in your
mince-meat, and lay the feet over it.

15 ragoo Pig's Feet and Ears.

Boil the feet and ears tender, then fplit the feet
down the middle, cut the ears in narrow pieces, dip
them in batter, and fry them of a good brown ; after
which put a little beef-gravy in a flewpan, with
a fpoonful or two -of lemon-pickle and maufh-
room-catchup, -a lump of butter rolled .in flour,
fome muftard, and fome falt ; put in the feet and
ears, give them a boil up, and then lay the feet in
the middle of your difh, with the ears round them 3
ftrain your fauce, pour it in’ the difh, and garnifh
with crifped parfley.

A Ragout of Venifon.
Lard your venifon with large pieces of bacon,

feafon it with pepper.and falt, and fry it in hog’s
lard ; then ftew it three hours in broth or boiling
water, with a little white wine, a piece of lemon,
fome nutmeg, falt, and {weet herbs; thicken the
fauce with flour and butter, and pour it in your

difh over the venifon.
F ¢ 4 favory
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A favory Difh of Lamb’s Bits.

When you have fkinned and fplit the flones,

ou muft lay them on a dry cloth with the livers
ind fweetbreads, flour them all well, and fry them
in hot butier or lard ; difh- them up with melted
butter and fried parley.

To jug a Hare.

You muft cut your hare in pieces, feafon it with
pepper ‘and falt, and put it into an earthen jug or
pitcher, with a blade or two of mace, a few {weet
herbs, and an onion ftuck with cloves; cover the.
jug clofe, fet it over the fire, in a pot of boiling
water, and let your meat ftew upwards of three
hours ; then turn it out into a difh, and fend it up
with gravy. Garnifth with lemon.

An excellent Method of Dreffing a Wild Duck.

Half-roalt your duck, then lay it in a difh, and
carve it, but let’ the joints be left hanging together ;
{eafon it with falt and pepper, fquecze over it the
juice of a lemon, turn it on the breaft, and prels 1t
hard with a plate; add fome gravy to it, cover it
clofe with another difh, and fet it over a flove for
ten minutes; then ferve it up, with {liced lemon for
garnifh.

To force Chickens.

When your chickens are roafted, flit the fkin,
cut the meat from the bones, chop it {mall with
parfley and bread-crumbs, and mix it up, with. a
little cream, pepper, and falt ; then put in the meat
and clofe the {kin. Brown the chickens with a
falamander, and fend them to table with white
fauce,

Pigeons
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Pigeons in a Hole.

Seafon your pigeons with falt, pepper, and beaten
mace, put into their bellies a fmall piece of butter,
lay them in a difh, pour over them a little batter,
and {end them to the oven to bake.

To jug Pigeons.

Pluck and draw them, ftuff them with a mixture
of fuet, bread-crumbs, the livers chopped, parfley,
and the yolks of two eggs; rub them over with
pepper and falt, and put them in your jug with a
good deal of butter; ftop up the jug clofe, and fet
it ‘in a kettle of boiling water.  Wher the pigeons
have flewed two hours, take them out, and lay them
in your difh; then take the gravy that came from
them, add to it a glals of white wine, a flice of
lemon, a fpoonful of cream, a few mufthrooms, and
an anchovy fhred fmall; thicken it with flour, boil
1t up, and flrain it' over your pigeons. Garnifh the
difh with lemon, or with pariley and red cabbage.

A Ragout of Snipes or Woodcocks.

Cut them down the back, and put them in a
ftewpan, with fome good gravy, two or three fpoon-
fuls of red wine, a few fmall mufhrooms, fome
beaten mace, pepper, and falt, and a piece of but.
ter rolled in flour: when they are done, difh them
xllp with fippets, and garnifh with fliced orange or
cmon.

1o roaft or bake a Cod’s Head.

Clean the head well, firew on it a little fale,
pepper, nutmeg, a few crumbs of bread, and fweet
herbs; rub it with batter and egys, flour it, and fet
it in a pan before the fire to roaft ; or place it in
a bal;ing dith, with a little broth, vinegar, white
wine, and auchovies, and' fend it to the oven to

F e . v bake.
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bake. Difh it up with fhrimp, lobfter, anchovy,
oyfter, or mufcle fauce, and garnith with f{mall fifh
fried, fcraped horfe-radifh, and fliced lemon.

To drefs a Turtle.

Obferve to take your turtle out of the water the
night before you intend to drefs it, cut off the
head, and fave the blood ; then with a fharp knife
feparate the callipee (the belly) from the callipalh
{the back) down to the fhoulders, take out the en-
trails, and throw them into a tub of water, taking
particular care not to burft the gall, but to cut 1t
from the liver, and throw it away; ihen feparate
each diltinétly, and having put the guts in another
veflel, {plit them open with a penknife, draw them
through a woollen cloth in warin water, to clear
away the {lime, and then put them in clean cold
water, with the other part of the entrails, which
muft be all cut in fmall pieces. Meanwhile dif-
unite the back and belly entirely, and cut off the
fins, which you muft fcald and cut {mall, and lay
them by themfelves ready to be feafoned ;. then cut
off the meat from the belly and back in middling
pieces, lay it likewife by itfelf; afier which fcald
the back and belly, pull the {hell off the back, and
the yellow fkin from the belly, and with a cleaver
cut thofe up into pieces, about the fize of a card ;
put thefe pieces in cold water, wafh them out, and
lay them by themlelves on the dreffer. The meat
being thus parted .and prepared for feafoning, mix
a proper quantity of falt with fome Cayenne pepper,
beaten mace, and nutmeg; the quantity of each
being proportioned to the fize of your turtle, fo that,
in each difh there may be three or four fpoenfuls
of feafoning to every twelve pounds of meat. Hav-
ing feafoned your meat, and provided fome deep
difhes to bake it in, lay the coarfelt parts of the

meat,
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meat, with about a quarter of a pound of butter, at
the bottom of each difh, and then fome of each of
the parcels of meat, fo that all the difhes may have
equal portions of the different parts of the turtle ;
and between each layer of meat, firew a few fweet
herbs fhred fine. Let your dithes be filled within
two inches of the top ; put into them the blood of
the turtle boiled; then lay on forcemeat balls, highly:
feafoned ; put in each difh a fufficiency of water,,
and a gill of Madeira wine; then break over them
five or fix eggs, to prevent the meat from being
fcorched at the top, and over thefe fcatter a little
parfley. This done, put your difhes into a hot
oven, and in an hour and a half, or two hours (ac-
cording to the fize of the difhes) your meat will be
enough.

To drefs Mock Turtle.

You muft take a large calf’s head with the Kin
on it, and fcald off the hair; then clean it well,
cut it in thin {lices, and put it into a ftewpan, with:
the brains, a quart of ftrong gravy, a pint of Mah
deira wine, a tea-fpoonful” of Cayenne pepper, a
little falt, half the peel of a large lemon {hred very.
fine, a few chopped oyflers, the juice of three or
four lemons, and fome Tweet herbs cut fmall’;' few
all thefe together till your meat is very tender, which:
will be in about an. hour and a half. " In the mean=
time have ready the back fhell of a turtle, lined with
a pafte of flour and water, which you muft firff
barden in an oven; put your meat in the fhell, to=
gether with the ingredients, and'fet it in the oven
to brown the top ; that being dene, garnifh the top
with forcemeat balls and the yolks of bard egus,
and ferve it up.—N. B. If you cannot eafily pro-
cure the fhell of a turtle, a china foup difh will an-
fwer the fame purpofe.

‘4 Rﬂt
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A Ragout of Sturgeon.

Firft cut your fturgeon into' flices, then lard thofe
flices, rub them over with the yolk of an egg, flour
them a little, and fry them brown with heg’slard ;
after which put themin a ftewpan, with fome gravy,
fweet herbs, a glafs of white wine, flices of lemon,
truffles, mufhrooms, and veal fweetbreads cut in
pieces. Garnith your dith with lemon and bar-
berries.

To ragoo Cucumbers.

Pare your cucumbers, cut them in flices, and fry
them in frefh butter; then drain them in a fieve,
and put them into a ftewpan, with a little gravy, a
glafs of red or white wine, and a blade or two of
mace: when they have ftewed fix or feven minutes,
“put_in a piece of butter rolled in flour, fhake the
pan over the fire, and when the fauce is thick, dith
@p your cucumbers.

~ To flew Green Peafe with Lettuces.

Boil your peafe in fpring water with a little falt
in 1t; then take two or three lettuces, {lice them,
and fry them with good butter; after that, put your
peafe and lettuces into a flewpan, with {ome nice
gravy, alittle fhred mint, pepper, and falt ; tkicken
with butter and flour, and when they are done, ferve
them up in a foup difh.

Forcemeat Balls for Made Difhes.

Mince half a pound of veal, with the fame quan-
ity of fuet, take a few fweet herbs fhred fine, fome
beaten mace and nutmeg, a little lemon peel cut
Imall, the yolks of two or three eggs, fome pepper,
and fome falt ; mix all thefe ingredients well together,
wake them up-into little balls, roll them in flour,

and
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and fry them brown. They are a great addition to
mofit made difhes.

A Ragout for Made Difhes.

Take fome lamb flones and cocks-combs’ boiled,
blanched, and fliced; tofs them up in a flewpan,
with gravy, red or white wine, {liced fweetbreads,
mufhrooms, oyfters, morels, truffles, {weet berbs,
and fpice; thicken the whole with burnt butter,
and make ufe of it to enrich any kind of ragout.

CH AP V.

Of SOUPS, BROTHS, GRAVIES, and
SAUCES.

To make Peafe Soup.

'I“O a quart of fplit peafe put a gallon of water,
. with a bunch of fweet herbs, two or three
onions, fome whole pepper, a pound of mutton,
and a pound of lean beef ; boil all together, till the
meat 1s quite tender, and the foup firong; then
ftrain it through a fieve, and pour it into a clean
faucepan ; put to it three or four heads of celery
walhed clean and cut fmall, fome fpinach and dried
mint, and let it boil a little while longer ; then
pour it in your foup difh, and ferve it up with
bread cut in dice and fried browm.

To make Gravy Soup.

Boil the bones of a rump of beef, and a piece of
the neck ; then ftrain off the liquor, and put itina
faucepan with a lump of. butter, fome celery, {pi-
nach, endive, a piece of carrot, an onion fluck
with cloves, fome mace, falt, and pepper: boil all
thefe together, and difh up your foup with a French
roll fliced and toafteds ; 3

i 9
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To make Green Peafe Soup.

Take a fmall knuekle of veal, and a pint and a
halt of old green peale ; put them in a faucepan
with five or fix quarts of water, a few blades of mace,
a fmall onion fluck with cloves, fome {weet herbs,
falt, and whole pepper; cover them clofe, and boil
them; then firain the liquor through a fieve, and
put it in a frefb faucepan, with a pint -of young
peale, a lettuce, the heart of a cabbage, and three
or four heads of celery, cut {mall; cover the pan,
and let them ftew an hour. Pour the foup into your
dith, and ferve it up with the cruft of a French roll.

To make Onion Soup.

Firft put half a pound of butter into a flewpan,
and botl it till it bas ceafed to make a noife ; then
take ten or twelve onions peeled and cut fusll,
flour them, throw them into the butter, and fry
them about a quarter of an hour; after which pour
in your pan three pints of boiling water, ftir it round,.
and put in a cruft of bread. Sealon the liquor with
pepper and falt aceording to your palate, ftir it fre-
quently, and let it boil ten minutes ; then take it off
the fire, beat up the yolks of two eggs with a fpoon-
ful of vinegar, mix them well with your foup, and
ferve it up.

To make Barley Soup.

Take four quarts of water, half a pound of barley,
a cruft of bread, fome lemon-peel, and a blade or
two of mace : boil them till the liquor is half wafted;
then add half a pint of white wine, and fweeten the
foup to your tafte.

An excellent White Soup.

Take a knuckle of veal, a pound of lean bacon,
and a fowl, put them in a large faucepan with fix
quarts
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quarts of water, half a pound of rice, a few fweet
herbs, one or two onions, fome whole pepper, two
anchovies,and fome celery; boil all together till the
foup is fufficiently ftrong, flrain it through a fieve
into a clean earthen veffel, and let it ftand all night;
then fkim it well, and pour it into a tofling pan,
with half a pound of Jordan: almonds beat fine, the.
yolks of oneor two eggs;, and a pint of cream: boil

it up, ftraimrit, and fend it to table hot.
To make a Pocket or Portable Soup.

Strip all the fkin and fat off a-leg of veal, and part
the flefh from the bones; boil this flefh in three
or four gallons of foft water, till the liquor becomes
a {trong jelly, and the meat has loft iv’s virtue; then
ftrain the jelly into. an earthen pan, and when it is
cold, fkim off the fat from the top. Put a large
ftewpan of boiling water over a flove, and filling
fome deep cups with the jelly, fet them in your
flewpan. Take great care that the water do not
run over into the cups; forif it does, it will fpoil
your jelly. Let the water boil foftly till the jelly
1s. as thick as glue; then take out the cups, and when
they are cool, turn out the jelly into a piece of new
flannel, which will gradually draw ‘out all the moif=
ture, and let it lie in the flannel ull it is perfeétly
dry. Keep thefle cakes in a dry place, and they
will prefently become fo hard, that you may carry
them in your pocket without the leaft inconvenience.
When you make ufe of it, take a piece about the
fize of a large walnut, and pour a pint of boiling
water on it ftir it till it is melted, and feafon it
to your palate.—N. B. It will keep good for many
months.

T make Eel Soup.

To every pound of eels put a quart of water, an
onion, a blade or two of mace, a cruft of bread, a

bunch
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bunch of fweet herbs, and fome whole pepper:
cover them elofe, and boil them till half thellquor 15
walted ; then ftrain it, lay fome toated bread in the
difh, and pour in your foup.

To matke firong Gravy.

You muft take part of a leg of beef, and the {crag
end of a neck of mutton, break the bones, and put
your meat in the faucepan, with a fufficient quan-
tity of water ; when it boils, put in a few fweet
herbs, an onion fluck with cloves, fome falt, pepper,
and nutmeg : boil your meat till it’s firength is drawn
out, then ftrain off the liquor, and keep it for ufe.

To draw Beef, Mutton, or Veal Gravy.

Take a pound of either beef, mutton, or veal,
cut it in thin {lices, lay a piece of bacon at the bot-
tom of your faucepan or fiewpan, and place the
meat on it ; put in fome flices of carrot, and cover
the pan clofe for a few minutes; then pour in'a
quart ot boiling water, with fome f{pice, an onion,
fweet herbs, and a piece of toafted bread. Thicken
the gravy with flour and butter, feafon it with falt,
and when it is good to }om liking, ftrain it off.
The bacor may bL omitted if you diflike it.

To make White Gravy.

Cut a pound of veal into fmall pl(LeC, and boil it
in a quart of water, with an onion, two or three
cloves, a few pepper-corns, fome fweet herbs, and a
blade or two of mace: when the liquor is of a
proper flrength, firain it off,

To make a firong Fifh Grauvy.

You muft cut two or three fmall mh of any kind
into little pieces, and put them into a faucepan of
water, with fome fweet herbs, lemon-peel, mace,

wholc
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whole pepper, and a cruft of bread toafted : when
thefe have boiled fome time, put in a piece of but-
ter and flour, and let them boil a little while longer;
then flrain off the liquor for ufe.

4 good Gravy for any Ule.

Firlt take two ounces of butter, and brown it in
a ftewpan ; then put in two pouunds of gravy beef,
two quarts of water, and half a pint of red or white
wine, with two or three fhalots, five or fix mulh-
rooms, four anchovies, fome whole pepper, mace,
and cloves: let thele flew an hour over a moderate
fire, then firain off your gravy.

1o make Mutton Broth.

Having cut a neck of mutton in two, boil the
fcrag end in a gallon of water, with a bunch of fweet
berbs, a cruft of bread, and an onion; when it has
boiled an hour, put in the other part of the mut-
ton, and about ten minutes before your broth is
enough, put in fome turmps, dried marigolds, a
little fhred parfley, and a few chives chopped fmall.

T0 make Beef Broth.

Firlt crack the bone of a leg of beef in two or
three parts; then put the beef into a pot, with
four quarts of water, a cruft of bread, fome mace,
falt, and parfley. * When the meat and finews are
quite tender, cut fome -toafled bread into fquare
pieces, lay the bread in your foup difh, put in your
meat, and pour the liquor over it.

To make Chicken Broth.

Having fkinned a chicken, you muft fplit it in
two, and boil it in as much water as you think
{ufficient, with a cruft of bread, and a blade or two

of
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of mace: let it boil gently till the broth is good,
then ftrain it off.

To make a_flanding Sauce.

Put a quart -of red or white wine in a glazed jar;
then take four or five anchovies, fix fhalots, the
juice of ‘two lemons, fome whole pepper, mace,
cloves, ginger, lemon-peel, horfe-radifh, {weet herbs,
two f{poontuls -of capers and their liquor; put all
thefe in a linen bag, then put the bag into the jar
with the wine, ftop the jar clofe, fet it foran hour
in a kettle of boiling water, and keep it for ufeina
warm place. A [poonful or two of this liquor may
be put into any fauce.

To melt Butter.

When you melt butter, you muft take care that
your faucepan be well tinned and very clean;
moiften the bottom with a {poonful of water, duft
your butter with flour, cut it in flices, and put it
into the faucepan. As it melts, you muft frequently
fhake your faucepan one way, that the butter may
not turn to oil; and when it isentirely melted, give
it a boil up.

To make Sauce for roafted Meat.

Wafh an anchovy very clean, and put it in a
ftewpan, with a little ftrong broth, a glafs of red
wine, a {liced fhalot, the juice of a Seville orange,
and fome grated nutmeg ; {tew thefe together a litie
while, and then pour the fauce to the gravy that
runs from your meat.

To make Onion Sauce.

Peel your onioms, and boil: them ‘tender; then
throw them into a colander to' drain, and having
chopped them on a board, 'put :them into :a clean
faucepan, with a good piece of butter, a gill of creamd.
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and a litdle falt; flir all together over the fire, and
when the butter is melted, your fauce will be done
enough.
To make Mint Sauce.
Pick and wath your mint, chop it fmall, and put
it in a {fmall balon; then pour in a fuflicient quantity
of vinegar mixed with fugar,

Egg Sauce.

(<]

Boil your eggs hard, chop them, put them into
fome good melted butter, and juft boil them up.

White Sauce for Fowls or Chickens.

Put fome veal gravy in a faucepan, with a fpoon-
ful of lemon-pickle, one anchevy, and a few pickled
mufhrooms ; give it a gentle boil, then put in the
yolks of two eggs beat fine, and a little cream;
thake the pan over-the fire, and then ferve up your
fauce.

Mufhirosm Sauce.

Take a pint of muthrooms, wafh them’ clean, and
put them into your faucepan, with a pint of cream,
a good. lump of bytter rolled in flour, fome mace,
nutmeg, and falt; boil all thefle together, and con-
tinue ftirring them till the fauce is thick.

Shalot Sauce.

Peel five or fix fhalots, cut them fmall, put to
them two or three fpoonfuls of water, two of white
wine, and two of vinegar ; boil them up, and feafon
them with {alt and pepper.

Celery Sauce.

Cut your celery into thin bits;and boil it in gravy

till it is tender ; then add fome grated nutmeg, mace,

pepper; and falt, with a piece of butter rolled in
> flour,
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flour, and give it a boil. This {auce is ufed with
roalted eor boiled fowls, turkeys, partridges, &c.

To make Apple Sauce.

Pare, core, and flice your apples, put them into a
faucepan with a little water and a few cloves, and
let them fimmer over a flow fire till they are quite
{oft; then ftrain off all the water, and beat them
up with fome butter and brown f{ugar.

Lemon Sauce for a boiled Fowl.

Take a lemon, peel it, cut it fmall, and take out
all the kernels ; bruife the liver of your fowl with
three or four fpoonfuls of good gravy, then melt
{ome butter, mix all together, give them a gentle
boil, and add to the fauce a little fhred lemon-peel.

Bread Sauce.

Put a thick piece of ftale bread into a pint of
water, with a few pepper corns, a bit of onion, and
a blade of mace; let it boil till the bread is foft;
then take out the [pice and onion, pour the water
off, and beat the bread well with a fpoon ; put ina
lump of butter and fome falt, ftir the whole together,
and fet it on the fire for two or three minutes ; then
pour it into your fauce-boat.

Anchovy Sauce.

Take an anchovy, and put it into a faucepan, with
half a pint of gravy, a glafs of red wine, a {poontul
of catchup, and a quarter of a pound of butter rolled
in flour; boil all together till your fauce is of 2 pro-
per thicknefs.

Shrimp Sauce.'

Take half a pint of fhrimps, pick them: clean,
and put them into half a pint of gravy; boil it up
with
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with a good piece of butter rolled in flour, and a
ipoonful or two of red wine.

To make Lobfler Sauce.

Cut the fleth of a lobfter in very fmall pieces,
and mix it with fome thick melted butter ; boil the
whole up together, and feafon it with a little mace,
falt, and pepper.

Oyfler-Sauce.

Put half a pint of large oyfters into a faucepan,
with their own liquor, two or three blades of mace,
fome whole pepper, and a piece of lemon-peel;
fimmer all together till the oylters are plump, then
take them out with a fork, and let the liquor boil
five or fix minutes; then firain it off, wafh out the
faucepan clean, and put in the oyflers and liquor
again, with half a pint of gravy, a fpoonful or twa
of white wine, and half a pound of butter rolled in
a litde flour; fet your pan over the fire, fhake it
frequently, and let the {auce boil up.

Mufcle or Cockle Sauce.

‘When you have opened your mufcies or cockles,

» put them with their liquor into a ftewpan, with a

good lump of butter, a glals of white wine, fome
mace, falt, and pepper, and boil the whole up to-
gether.

A very good Sauce for moft Kinds of Fifh.

Take fome veal or mutton gravy, mix with it a
little ot the water that drains from your fith, and
put it-in a faucepan, with a fpoonful of catchup, a
glals of white wine, one anchovy, and an onion;
thicken it with a {poonful of cream, and a lump of
butter rolled in flour,

G 2 C'HR AR
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CHAP. VL

Of - P.UD.D I NG S:
General Direlions with regard to Puddings.

! ‘ E FHEN you boil puddings, take great care
vV _ that your bag or cleth be very clean, dip

it in hot water, and flour it well.. You muft always

] let the water boil before you put in: the pudding ;

| and you fhould frequently move your pudding in

| the pot, to prevent it from flicking. . When your

! pudding is boiled, juft dip it in,a pan of clean

! cold water, then untie the cloth, and the pudding

{ will turn out without fticking to the cloth. L all

| baked puddings, you muft butter the pan or dith "y

i before your pudding is poured in. 81718

:

J

4

To make a Bread Pudding. d

Having cut the crumb of a penny loaf into. thin
b flices, pour over it a quart of boiling milk, cover
it up clofe; and let it ftand fome hours to foak ;
then beat it well with fome melted butter, the yolks /
and whites of a few eggs, a little falt, and fome grated |
nutmeg; tie your pudding loofe in the cloth, and 1
Iét it boil about three quarters af.an hour: when it
is done, lay it in your difh, and pour on it melted
butter.and fugar. You may, if you pleafe, putfome
currants in your pudding before you boil it

A baked Bread Pudding.

You muft put a quarter of a pound of butter into.

a pint of milk or cream, fet it over the fire, and ftir

it well; as foon as tlie butter is melted, add to the

milk a fufficiency of crumbled bread, three or four

eggs, half a.pound of currants picked and wafhed !
Cvaan,
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clean, a good deal of fugar, fome grated nutmeg,
ginger, and a little falt ; mix all up together, pour
1t10 a buttered difh, and fend it to the oven.

Ty make a plain boiled Pudding.

Mix with a pint of new milk fix eggs well beaten,
two or three {poonfuls of flour, fome fugar, a little
grated nutmeg and falt; put this mixture into a bag
or cloth, then put it in your pot, and when it has
boiled an hour, ferve it up with melied butter over it.

A Batter Pudding.

Take a- quart of milk, five or fix fpoonfuls of
flour, fix eggs, adittle falt and beaten ginger ; mix
the whole up together, boil it an hour, and fend it
to table with melted butter and fugar,

A Rice Pudding.

Put half a pound of rice (either ground or other-
wife) into three pints of milk, and boil it well ; when
it is'almoft cold,. mix with it feven of eight ‘beaten
eggs, half a pound of butter, fome cinnanion, mace,
and nutmeg, and half a pound of fugar: you may
either boil or bake it.

A Marrow Pudding.

Slice a penny loaf into a quart of boiling cream.
or milk ; add to it a pound of beef marrow fhred
fine, the yolks of eight eggs,  three fpoonfuls of
rofe water, a glafs of brandy or fack, a quarter of a
pound of currants, fome candied citron and lemon
fliced thin, grated wtmeg, and fugar; mix all toge-
ther, and either boil it, or fend 1t to the oven to
bake. Stick pieces of citron all over the top of
your pudding when you ferve it up,

G 3 s
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To make a plain Baked Pudding.

Take a quart of milk, and boil it with a little
flour ; then put to it fix ounces of fugar, half a
pound of butter, eight or ten eggs (but not all the
whites) fome falt and nutmeg; let the whole be well
mixed together, and put into your dith; it will be
baked enough in little more than half an hour.

A Plumb Pudding.

Mix a quart of milk with a pound of fuet cut
fmall, add to it a pound of currants, half a nutmeg
grated, a pound of raifins floned, éight yolks of
eggs and four whites, a fpoonful of brandy, a little
falt, beaten ginger, and fome fugar; mix thefe up
well with fine flour, and let your pudding boil five
hours; or you may fend it to the oven to bake.
When you boil it, let it be difhed up with melted
butter.

A Cuftard Pudding.

Take the yolks of fix eggs well beaten, two
{poonfuls of flour, fome fugar and grated nutmeg;
mix all together in a pint of new milk or cream,
and boil it half an hour; when you ferve it up,
pour in the dith fome melted butter mixed with a
fittle white wine. Baked cuflard pudding is equally
good.

An Apple Pudding.

Firft make a good puff-pafte, and roll it out to
the thicknefs of half an inch, then pare and flice as
wany apples as will fill the cruft, and having clofed
it up, tie it in a cloth, and boil it. If it isa large
pudding, it will take three or four hours boiling ; if
a fmall one, two hours; when it is done, lay it in a
difb, cut a piece of the cruft out of the top, and put
in butter and fugar to your palate; then lay the
esult on again, and ferve up your pudding.

2 NG B
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Of PUDDINGS. 7
N.B. A pear pudding may be made in the fame

manner, as may likewife puddings of any fort of
plumbs, cherries, rafberries, red currants, mul-
berries, goofeberries, apricots, &c.

To make a baked Apple Pudding.

You muft boil your apples tender, and braife them
through a fieve ; add to thema quarter of a pound of
butter, the yolks of eight eggs, a pound of loaf fu-
gar, a pint-of cream, {ome lemon juice, and grated
nutmeg; mix all together, put a thin puff-pafte on
the bottom and rims of your difh, pour the pudding
in, and let it be baked 1n a flack oven.

A Lemon Pudding.

Firft grate the rinds of four lemons; then grate
two Naples bifcuits, and mix them with your le-
mon-peel; add three quarters of a pound of white
fugar, the like quantity of melted butter, twelve
volks of eggs and {ix whites, the juice of two or
three lemons, and half a pint of cream or milk ;
beat the whole up together, lay a thin cruft all over
your difh, and having put in your pudding, fend it
to the oven to bake. An orange pudding may be
made the fame way.

A4 Steak Pudding.

Take a quartern of flour and two pounds of fuet
chopped fine, and mix it up with cold water into a
good pafte; then feaflon your fteaks (which may be
either mutton or beef) with pepper and falt, lay
them in the cruft, and clofe it up: tie your pud-
ding in a cloth, and put it into the pot. A large
fteak pudding takes four or five hours boiling; a
fmall one will be done in three hours, '

To
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1o make a Tanfey Pudding.

To a pint of cream put ten eggs well beaten, and
fome grated bread ; feaflon it with nutmeg, fome fu-
gar, and a little falt, green it well with the juice of
tanfey and fpinach, mix it up together, putitina
ftewpan with a lump of butter, fet it over a flow
fire, and when ‘it is of a proper thicknefs, put it in
a buttered difh, and bake it. Lay {weetmeats over
it when you ferve it up.

A Suct Pudding.

Take a pound of fuet fhred {mall, a quart of milk,
four or_five eggs, fome flour, 2 fpoonful or two of
falt and grated ginger; mix thefe well together, and
let it boil two hours; fend, it to table with melted
butter poured on it. '

A Sweetmeat Pudding.

Lay athin pafte all over your difh, and cover the
bottom with candied orange, citron, and lemon-peel
fliced thin ; then beat up the yolks of cight eggs
with half a pound of melted butter, and feven or
eight ounces of fugar; pour this mixture on your
fweetmeats, and bake it in a flack oven.

An Almond Pudd[ng.

You muft beat a pound of fweet almonds very fine,
with a gill of fack, and three or four fpoonfuls of
rofe water ; add near half a pound ot fugar, a quart
of cream, the yolks of eight eggs and the whites'of
four, half a pound of butter melted, two fpoonfuls
of flour and bread crumbs, fome grated nutmeg and
cinnamon ; mix all well together, and either Loil
or bake 1t,

CH A P,
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Of PMIES, TARTS, &ec.
To make Puff-Pafle.

"‘E""\ KE “a quartern of flour, mix with it half a
pound of butter, and make it up into a light
paite with water; then roll out your palte, flick
pieces of butter all over it, and duft it with a litle
flour; fold it up, then roll it out again ; after this
put in more butter, flour it, fold it up, and roll it
out: repeat this till your pafte is of a proper con-

fiftence.

A Pafle for Tarts.

Of flour, butter, and fugar, take half a pound
each; mix them up together, beat it well with a
rolling:pin, and roll it out thin,

A Pafle for raifed Pies.

You muft boil fix pounds of butter in a gallon of
water, and when it is melted, fkim it off into a peck.
of flour; work it up into a pafle, pull it _in lumps
till it is cold, and make it up in whatever form you
pleafes  This is a very good cruft for a goofe pie.

An excellent Pafle for Patty-pans.
Take three or four -eggs, half a pound of butter,

a pound of flour, and two ounces of fine fugar;
work it all up into a pafte.

A.Pajfle for Cuflards.

Mix half a pound of flour ‘with three or four
fpoonfuls of cream, fix ounces of butter, and the
yolks of two eggs ; when mixed, let it ftand a quar-

ter
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ter of an hour, then work it up well, and roll it out
thin.
To make a Steak Pie.

Take fome fine rump fteaks, or mutton chops,
beat them with a rolling pin, and feafon them with
; g pin, ; ;
falt and pepper ; lay a good puff-palte in your difh,
put in the fteaks, pour fome water over them, lay a
piece of butter on each fteak, put the crult on the
top, and fend your pie to the oven.

A favoury Lamb or Veal Pie.

Cut your veal or lamb into thin {lices, and feafon
it with beaten mace, nutmeg, cloves, falt, pepper,
and chopped {weet herbs; lay it in your cruit, put
flices of bacon at the bottom, ftick pieces of ‘butter
on your meat, and clofe up your pie. When it is
baked, open the pie, and pour in the fauce which
I have direéted in the following receipt.

A Lear for Savoury Pies.

Take fome gravy, a gill of red wine, a little
oyfter liquor, an onion, one or two anchovies, and
a bunch of fweet herbs; boil this mixture up,
thicken it ‘with burnt butter, and when your pies
are baked, pour it into them.

A favoury Chicken Pie.

Seafon your chickens with falt, mace, and pepper,
put a piece of butter into each of them, and lay
them in your cruft, with thin {lices of bacon over
them; then put in a pint of good gravy, fome yolks
of hard eggs chopped fmall, and a few forcemeat
balls ; clofe up-the pie, and let it be baked in a
gentle oven.

A Pigeon Pie.
Stuff the bellies of your pigeons with a lump of

butter, feafon them with falt and pepper, and lay
them



or  PI1ES, TARTS,u&e. 83

them in your puff-pafte, together with their gizzards,
necks, livers, hearts, and pinions, and likewile a
beef fteak ; put to them as much water as will almolk
fill the difh, lay on the top cruft, and fend your pie
to the oven.

To make a Gagfe Pre.

Firlt parboil your goole, then bone it, {eafon it
with favoury fpice, lay it in a deep cruft, with a
good deal of butter, and let it be well baked. A
flice of this pie, when cold, makes a pretty little
fide-difk for fupper.

A Hare Pie.

Bone your hare, cut it in pieces, and feafon 1t with
pepper, falt, nutmeg, and mace; then put it in
your pie cruft, with {lices of bacon both under and
over: when it is baked, pour fome melted butter in

J__' our pie.
4 A Giblet Pie.

Having well cleanfed the giblets, put them into
a faucepan, with water enough to cover them, fome
whole pepper, mace, falt, fweet herbs, and an onion ;
cover them clofe, and let them ftew gently till they
\ are tender ; have ready a good puff-pafte in your
difh, lay a rump fleak at the bottom, and putin
your giblets ; then ftrain the liquor in which they
were ftewed, pour it over them, clofe up the pie,

and fend it to the oven.

A Venifon Pafly.

Firft raife a high round pie, then chop a pound
of fuet, and lay it in the bottom ; bone your venifon,
cut it in middling pieces, feafon it with falt, mace,
and pepper, place it on the fuet, put fome butter
; over it, and clofe up the pafty: when it is baked,
-+ fill it up with liquor made from the bones of the
venilon,

1o
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To make an Eel Pre.

Cut your eels in pieces of the length of twe
inches, and feafon them with pepper, falt, and dried
fage; lay a good crudt in your difh, put in the eels,
and pour a good deal of water over them; clole your
pie, and let it be well baked.

A Lobfler Pre.

Having boiled two or three lobfters, take out all
the meat, and cut it in pieces; feafon it with mace,
pepper, and f{alt, and lay it in your cruft; then put
in fome crumbs of bread mixed up with melted
butter, cover the pie with the top cruft, and let it
be baked ina flow oven. Lobfter pie is a good cor=
ner difh fora dinner,

A Tench Pre.

Lay a 'good puff-pafte in your difh, put on it a
layer of butter, grate over it fome nutmeg, mace,
cinnamon, pepper, and falt; then put in half a
dozen tench, lay fome more butter and fpice on
them, and add to them a gill of claret; clofe your
pie, and bake it: when it comes out of the oven,
pour in a little gravy and melted butter.

A Lear for Fifh Pies.

Take fome oyfter liquor, red or white wine, an
anchovy or two, a little vinegar, and fome melted
butter ; mix all together, and when your filh pies
are baked, pour it in with a funnel.

To make Minced Pies.

Having parboiled a tender piece of lean beef,
chop it very {fmall; add to ‘it .three pounds of fuet
fhred fine, two pounds of currants well picked,
wathed, and dried at the fire, a pound and.a half of

raifins
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raifins ftoned and chopped fine, twenty or thirty
pippins cut {mall, a pound of ﬁne fugar, two nut-
megs grated, and a proper quantity of mace, cloves,
and cinnamon ; put all thele ingredients into a large
pan, pourin half a pint of fack and half a pint of
brandy, and mix the whole well together; then put
it down clofe in a fione pot, and it will keep good
three or four months. When you make your pies,
lay a thin cruft all over your dith or patty-pan, put
in a thin layer of the mince-meat, and then a thin
layer of candied citron cut fmall, then another layer
of mince-meat, and after that a layer of candied
orange-peel cut thin, then a little mince-meat ;
{queeze in the juice of a Seville orange or lemon,
pour in a glals of red wine, lay on your top cruft,
and let the pie be nicely baked. Minced pies eat
very well when they are cold.

To make an Apple cr Pear Pie.

Pare, core, and quarter your apples or pears, lay
.them in your cruft, and put to them a fufficient
quantity of fugar, a little {hred lemon-peel, a féw
cloves, and fome lemon Juice; clofe up your pie,
and fend it to the oven. When it is baked, you
may put in fome butter ; or’elfe beat up the yolks
of two eggs with half a pint of cream, fweeten it
with fugar, and pour it into the pie.

A Goofeberry, Plumb, or Cherry Pie,

Lay a good cruft in your difh, fcatter a little fu-
gar on the bottom, then put in your fruit, and lay
fugar over it; put on the upper cruft, and bake
your pie in a moderate oven, You may make a
red currant pie the fame way.

1o make Iceing for Tarts.

Having beat and fifted a quarter of a pound of
double refined {ugar, put it into a mortar, with two
H
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fpoonfuls of rofe water, and the white of one egg;
p : ] gz

beat all together for halt an hour, and then lay it on
your tarts with a feather.

1o make Tarts of various Kinds.

When you defign to make your tarts in tin patty-
pans, firft butter the pans, and then lay a thin rich
cruft all over them; but when you make them in
glafs or china dilhes; you need not put any cruft ex-
cept the upper one; fcatter fine fugar on the bot-
tom, then put in your fruit, and flrew fugar over it
Let your tarts be baked in a flack oven.

C H A" Pl W
Qf ~C A K E S:” &c.

To make a good Seed Cake.

AKE a quartern of flour, two pounds of but-

ter beaten to a creanmly a pound and a half of
fine {ugar, ten yolks of eggs. and five whites, fome
beaten mace, cloves, nutmeg, and cinnamon, three
or four ounces of carraway feeds, half a pint of
cream, two or three ounces of candied citron and
orange-peel, a little new yeft, and a fpoonful or
two of rofe water; mix the whole well together,
and put it in a'tin hoop, which muft be papered at
the hottom, and buttered ¢ it will take an hour and
a half, or two hours in a quick oven. When it is
baked, you may ice it over with fugar and the whites
of eggs, and then fet it again in the oven to harden.

A Pound Cake.

You muft beat a pound of butter till it is like fine
thick cream, then mix with it twelve yolks of eggs
and fix whites, a pound of flour, a few carraways,

and



OFf COA KT 8- &k, 87

and a pound of fugar; beat it all well together for
an hour, then put it'in a buttered pan, and bake it
an hour in a brifk oven. Some people put currants
n it,

To make a fine rich Cake.

Take two peunds of frefh butter beat to a cream,
a pound of double refined fugar, a quartern and a
half of fine flour, a pint of fweet wine, a quart of
cream, five or {ix pounds of currants, a pint of yett,
two nutmegs grated, fome candied orange,-lemon,
and citron, a little orange flower or rofe water, fome
cinnamon, mace, ginger, and cloves; knead the
whole well together, then put it into your hoop, and
let it bake upwards of two hours.

A good Plumb Cake.

To a pound and a half of fine flour, add a pound
of currants, half a pound of raifins ftoned and chop-
ped fmall, ten or twelve ‘eggs [but only half the
whites) a pound of butter worked to acream, a gill
of white wine or brandy, a pound of fugar, a litle
orange flower water, §ome candied citron, orange,
and lemon, a few fweet almonds pounded, a lttle
beaten mace, nutmeg, and cinvamon; when youn
have beat it all together about an hour, put it in the
hoop, and fend it to the oven: it will take two
hours baking.

Shrewfbury Cakes.

Take half a pound of fine flour, the fame quan-
tity of butter, beat up to a cream, oueor two eggs,
half a pound of loaf fugar beat and fifted, half an
ounce of carraway feeds, and two fpcontuls of role
water ; mix it all up into a pafle, roll it thin, and
cut it into little cakes, which muft be laid on {heets
of tin and fent to the oven.

H e To
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To make Gingertread Cakes.

You mult take a pound of fugar, three pounds of
flour, a pound of treacle made warm, fome beaten
mace, nutmeg, and ginger, a_pound of melted but-
ter, a gill of cream, and a few coriander feeds; mix
all together to the confiftence of a palle, roll it out
and cut it into thin cakes, or roll it round in the
thape of nuts. Let them be baked in a flack oven
on tin plates, i

To make Macaroons.

Take a pound of fine fugar, the whites of fix or
feven eggs, a pound of fweet almonds blanched and
pounded, and a fpoonful or two of rofe water ; beat
all well together, fhape your.cakes on walfer-paper,
grate a little fugar over them, and bake them on
plates of tin.

To make Bifcuits.

Take eight eggs well beaten, put to them a pound
of fine powdered fugar, fom grated lemon-peel, a
little role water, an ounce of coriander feeds, and a
pound of flour; mix the whole up together, fhape
it into buifcuits on water paper, in whatever form
you pleale, duft fine fugar over them, and bake
them, .

Ty make good Pancakes.

Take eight yolks of eggs and four whites, a pint
of cream or milk, three or four fpoonfuls of fack,
a little fugar, a quarter of a pound of butter melted,
half a pint of flour, fome grated nutmeg and falt;
mix it all together, and pour as mach of it into
your frying pan as will make one pancake ; fhake
the pan, and when one fide of the pancake is enaugh,
.turn it and do the other fide; then take it out, and

fry
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fry the reft in the fame manner. When you dith
them up, firew fugar over them.

To make good Fritters.

Add to a pint of thick cream five or fix beaten
eggs (but leave out three of the whites) a little bran-
dy or fack, fome grated nutmeg, cinnamon, ging
and falt ; make this up 1nto a thick batter with
flour; then pare and chop a few golden pippins,
mix them with the batter, and fry vour tritters oi a
light brown in boiling lard: ferve them
{fugar fcattered over them.” For change,
put currants in the fritters.

CiH: AR, 51X

Of CHEESECAKES, CUSTARDS
CREAMS, SYLLA > j
LI1ES, - JAMS. e,

¢ To miake fine Cheefecakes.

(

AKE three guarters of a ),oun:’. of butter melt-
ed, three or four ounces of {weet almonds
blanched and beat fine, the curd of a gallon of new
milk, three Naplesbifcuits grated, the yolks of feven
eggs, half a pound of currants, fome beaten cinna-
mon and nutmeg, half a pound of fine {ugar, two
or three fpoonfuls of fack, and a little rofe or orange
flower water; mix all thefe well together, have
ready fome patty-pans lined with rich cruft, poar
fome ot your mixture into each, and bake your
cheefecakes ina gentle oven.
To make Rice Cheefecakes.
To five or {ix ounces of rice boiled foft, add near
halt a pound of meited butter, fix or feven ounces

Hg of
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of loaf fugar, half a nutmeg grated, four yolks of
eggs beat up, a glals of brandy or ratafia, half a pint
ot cream or milk made warm, and a little cinnas
mon; beat all up together, and bake the cheefecakes
in raifed crufls or patty-pans.

To make Lemon or Orange Cheefecakes.

Firft boil the rind of two large lemons or oranges,
then pound it well in a mortar, with the yolks of
half a dozen eggs, half a pound of butter beat to a
cream, and about fix ounces of fine fugar ; mix the
‘whole up together, lay a thin puff-pafle i your
patty-pans, pour into them your mixed ingredients,
and fet them in the oven.

To make common Cuflards.

You muft fweeten a quart of cream or new milk
to your palate; then grate in fome nutmeg and cin-
namon, beat up the yolks of eight eggs with a little
rofe water, and ftir them into your cream or milk;
mix it up well, and bake it in crufts or china cups:
or you may put it into a deep china bowl, and fet
it in a kettle of boiling water, but do not let the
water get into the bowl.

To make a Rice Cuffard.

Boil a quart of cream with fome ground rice, a
little mace and nutmeg ; ftir it well together all the
while it is boiling, and when it is enough f{weeten
it to your tafte, and put in a little orange flower or
role water, Serve it up either cold or hot.

Almond Cuflards.

To a quarter of a pound of almonds blanched and
pounded, add a quart of cream, two fpoonfuls of
rofe water, the yolks of four or five eggs, fome
mace and cinnamon ; mix it all together, {weeten

it
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it as you like, fet it on the fire, and keep flirring
it till it is of a proper thicknefs; then pour it into
cups, and fend it to table: or you may bake your
almond cuftards in china cups.

To make Lemon or Orange Cream.

Take the juice of four large lemons or Seville
oranges, half a pint of fpring water, the whites of

~five or fix eggs and the yolks of four well beaten, a

pint of crearr? boiled, and a pound of double refined

fugar beat fine ; mix the whole up well together, fet
it in a toffing pan over a gentle fire, put mnto it the
peel of one orange or lemon, and keep flirring it
one way all the time it is on the fire; when your
cream 1s almioft ready to boil, take out the peel, and
pour the cream into china bowls, or jelly glaffes.

Almond Cream.

Firft boil a quart of cream with a blade or two of
mace, a piece of lemon-peel, and fome grated nut-
meg; then take four ounces of almonds blanched
and beat very fine, the whites of eight or nine eggs
well beaten, and a fpoonful or two of rofe water;
mix thele up with your cream, fweeten it to your
tafte, fet it over the fire, fir it well till it 1s thick,
and then pour it into glaffes.

Whipt Cream.

Take the whites of eight eggs well beat, half a
pint of fack, and a quart of good cream boiled ;
mix it all together, and {weeten it with fine fugar ;
whip it up with a whifk that has a piece of lemon-
peel tied in the middle, fkim off the froth, and put
the mixture in glaffes and bafons.

To make a good Syllabub.

Havin§ put a quart of cyder into a china bowl,
grate a {mall nutmeg into it, and fweeten it with
double refined fugar; then put into your liquor

fome
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fome new milk, frefh from the cow, and pour over
that fome nice cream.
To make a Whipt Syllabub,

To half a pint of Canary wine, add half a pound
of fine fugar, the whites of three or four eggs, and
a quart of cream; whip it up with a whiik uli it
froths; then {kim it, and pour it into your fyllabub
glafTes.

To make a Triffe.

Take a deep'dith or bowl, cover the bottom with
macaroons broke in two, ratafia cakes, and Naples
bifcuits broke in pieces ; juft moiften them with'a
lile fack, then make a light boiled cuffard, and
when 1t is cold put it over your macaroons, &c.
and over that pour a fine {yllabub.

1o make Currant Felly.

Firft pick the currants from the ftatks, then put
them into a-ftone jar, cover, it clofe, fet it in a
kettle of boiling water, and when it has boiled about
half an hour, take it out, and ftrain off the juice of
your currants ; to every quart of juice add a pound
and a half of loaf fugar, fet it over a brifk clear fire,
fhir it gently till the fugaris melied, tkim it well,
and let it boil twenty minutes or half an hour;
then pour your Jelly into gallipots, cover each of
the pmts with paper dipped in brandy, and keep
them for ufe in'a dry place.

To make Hartfhorn Felly.

Take half a pound of hartthorn, put it into two
quarts of fpring water, and let it fimmer over a mo-
derate fire till the liquoris reduced to half the quan=
tity, then ftrain it off, add 1o it the juice of two or
three oranges and lemous, the whites of fix eggs
well beaten, a little Rhenith or white wine, fome
lemon-peel eyt fmall, and nine or ten ounces of

fine

—~
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fine fugar ; mix thele up with your jelly, give it a
boil, firain it through a jelly bag till it is clear, and
then pour it into )'()'ur_jelly glalles.

To.make Calves’ Feet Felly.

You muft boil four calves’ feet in a gallon of wa-
ter till it 1s reduced to two quarts; then firain off
the liquor, and let it fland till it is cold ; fkim, off alk
the fat, clear the jelly from'the fediment, and put
it into a faucepan, with eight whites of eggs beaten
to a froth, a pint of Rhenilh or Madeira wine, a
futliciency of loaf fugar, the juice of four or five
temons, and fome fhred lemon-peel; ftir all to-
gether, and let it boil up; then pals it through your
Jelly bag till it is quite ‘clear, and fill your glafles
with it,

To make Rafberry Fam.

Bruife a quart of rafberries in a pint of currant
jelly, boil them over a flow fire about twenty minutes,
ftir them all the time, and put fome fugar to: them.
When your jam is enough, pour it into your gallis
pots, cover it clofe, and keep it for ule.

1o make Flummery.

Boil a large calf’s foot in two quarts of water,
then ftrain the liquor, and put to it half a pint of
thick cream, an ounce of bitter almonds, and two
ounces of fweet almonds well beat up togethers;
fweeten it with loaf fugar ; jult give it a boil up,
then ftrain it off, aad when cold put it into glaffes
or cups.

To make a good Sack Pojfet.

To a pint and a half of cream or new milk, add
a little cinnamon and nutmeg, and two or three
Naples bifcuits grated ; let it boil ever a flow fire
till it is pretty thick, then put to it half a pint of
fack, with.a fufficiency of fugar, flir it all together
over the fire, and fend it to table with dry toaft.

To
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To make Wine Whey.

You muft put half a pint of white wine, and a
pint of mifk well fkimmed, info a china bow], and
when it has ftood a few minutes, pour a pint of hot
water over it; let it {land till the curd fettles at the
bottom, then pour out the whey into another bowl,
and mix fugar with it.

CHAM P X
Of PICKLING, PRESERVING, CAN-
DYING, DRYING, POTTING, and
COLLARING.
To pickle Mufhrooms.

UT the fmalleft mufhrooms you can getinto a
pan of fpring water, then rub them with a piece
of flannel dipped 1n falt, and let them be well wafh-
ed ; fet them on the fire ip a ftewpan of boiling
fpring water with a little falt in it, and when they
have boiled five or fix minutes, take them out, and
throw them into a colander to drain; then lay them
between two cloths till they are cold; after which
put them into wide mouthed bottles, with a few
blades of mace, fome {liced nutmeg, and mutton
fat melted; fill up the bottles with diftilled vinegar,
cork them clofe, and keep them for ufe.
To pickle Cabbage.

Having cut off the flalks and outfide leaves, cut
your cabbage in thin flices; meanwhile make a
pickle of vinegar, falr, mace, ginger, cloves, and
nutmeg, boil 1t, and peur it on your cabbage ; then
putit into flone jars, and cover them clofe.

To pickle Cucumber s.

Take fome fmall cucumbers frefh gathered, put
them in_a pan, and pour over them fome hot brine ;

et
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let them ftand twenty-four” hours clofe covered,
then ftrain them out into a colander, and « dry xlxcn‘
between two cloths. Take fome white wine vine-
gar, and a proper quantity of alfpxce boil-1t up,
«md then put your cucumbers in 'it, with a little falt

and afew bay leaves; let them ﬁmmel over the fue

in this pickle, then put the cucumbers and liquer
into your jars, and tie abladder over Cd(,h)al.

To pickle Walnuts.

Put your walnuts in falt and water, in which they
muft remain f{everal days, then také them out and
dry them. Boil fome white wine vinegar with
mace, cloves, pepper, ginger, nutmeg, and falt,
pour it hot over your walnuts, and when they are
cold, put them’in ftrong flone jars.

To pickle Onions.

Firft peel fome fmall onions, then foak them well
in brine, and put them into wide mouthed bottles,
with f{liced ginger, mace, bay leaves, and a little

fweet oil; fill the bottles with white wine vmegar
and cork them up clofe.

To preferve Goofeberries, Cherries, Rafberries, Cur-
rants, Mulberries, &c.

Set your frait over the fire, in a fkillet or preferv-
ing pan, with a little water and a good deal of fine
fugar ; let it boil gensly till the {y rup 1s properly
thick then put your fruit and fyrug into gallipots

gldﬂe> for ufe.

To keep Green Peafe all the Year,

Having fhelled fome fine young peafe, let them
boil five or fix minutes, then throw them into a co-
lander to drain, dry them well with a cloth, and
cover them clofe in quart bottles,

2 LA 5
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1o candy Orange or Lemon-Peel.

Firft fieep your peel well in falt and water, then
boil it tender, fo as to take awav the bitternefs,
Make a fyrup of fine loaf fugar diflolved in water,
put your peel into it, and boil it gently; then dry
it betore the fire, and keep it for ufe.

To candy Apricots.

Slit your apricots on one {ide of the flone, and put
on them {ome fine fugar; lay them in a difh, and
bake them in a pretty hot oven; then take them
out of the difh and dry them on glafs plates in the
oven for two or three days.

To dry Peackes.

Having pared and floned fome fine large peaches,
you mufl boil them tender ; after which lay them in
a fieve to drain,and put them in the faucepan again,
with their weight of fugar; boil them till the fyrup
is thick enough, and let them lie in the fugar all
night ; then lay them on plates, and dry them tho-
roughly in a flove.

1o dry Cherries.

Take a fufficiency of fine fugar, put a little water
to it, and boil it; ftone your cherries, pat them in
the fugar, give them a boil, and let them ftand in
the fyrup two or three days; then boil your fyrup
again, and pour it on them; let them ftand fome
time longer, then lay them in a fieve to dry.

To pot Veal, Venifon, Tongues, &c.

Firft bake or boil your meat, then cut it in very
thin {lices, and beat it well in a marble mortar, with
fome oily butter, a little mace, nutmeg, pepper,
and falt; then put it down clofe in pots, pour cla-
rified butter over it, and let it be keptin a dry place.

e
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To pot all Kinds of fmall Birds.

Having picked, drawn, and feafoned your birds, put
them into a pot, lay butter over them, and fet them
in a moderate oven; when they are baked enough,
take them out, drain the gravy from them, put
them dewn clofe in your pots, and cover them with
clarified butter. N. B. You may pot fifh in the

fame manner, but take care to bone them.
To collar Port.
Take a breaft of pork, bone'it, and feafon it well
with pepper, falt, fpice, thyme, fa

Ny
ge,-and parfley ;
roll it up tight in a coarfe cloth, and boil 1t 1n water
and vinegar ; then take it out of the cloth, and keep

it in the fame liguor in which youw boiled 1t

]

1o collar Beef.

Take a piece of falted beef, beat it well, rub it
over with yolks of eggs, feafon it with mace, falt,
pepper, cloves, nutmeg, thymé; parfley, marjorum,
and favory; then roll 1t into a hard collar, bind it
round with coarfe broad tape, and boil it in {pring
water, with fome red wine and cochineal. -When
it is cold take off the tape, and keep your beef in
the liquor 1t was boiled in.

To collar a Breaft of Veal, or a Pig.

Having boned your pig or veal, feaflon it with
favory fpice and {weet herbs, roll it up tight, bind
1t with tape, wrap it in a clean cloth, and boil it
tender in vinegar and water, with a few cloves,
fome mace, falt, pepper, fweet herbs, and a flice
or two of lemon. When cold, take it out of the
cloth, put it with the liquor in an earthen pan, and
keep it clofe covered.

1o collar Mutton.

Bone a breaft of mutton, feafon it with mace,

nutmeg, cloves, “falt, pepper, fweet herbs, fhred
1 lemone
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lemon-peel, the yolks of eggs, anchovies, and grated
bread; roll it up into a collar, bind it tight with
coarfe tape, and either boil, roaft, or bake it.

To collar Eels.

Scour your eels with falt, flit them down the back,
bone them, wath and dry them, feafon them with
mace, nutmeg, pepper, {alt, parfley, fage,and thyme;
then roll them up in cloths, tie them clofe, and boil
them in water and falt, with a pint of vinegar, a
bunch of fweet herbs, and fome fpice. When they
are boiled; ftrain the pickle, and keép your eels in
it for ufe.

To make a Ham.

Firft cut a fine ham off a fat hind-quarter of pork ;
then take a pound of coarfe fugar, an ounce and a
balf of falt-petre, and a pound of common falt, mix
thefe up together, and rub yeur ham well'with 1t; let
it lie'in this pickle near a month, turn and bafte it
every day, then hang it in wood fmoke for {everal
days, and, after that, hang it up in a cool dry place.

To make Bacon.

Take all the infide fat off a fide of pork, rub your
pork over with falt, and let it lie a week ; then
wipe it clean, rub it well with a little fal=petre,
fome coarfe fugar, and common falt, lay it in this
pickle for about a fortnight, turn and bafle it every
day, then hang it in wood fmoke asyou do the
ham ; after which hang it up to dry in a place that
1s cool.

CHAP XL
Of ENGLISH WINES and OTHER
LIQUORS.

To make Currant Wine.
ET your currants be gathered when perfettly
ripe; ftrip them from the flalks, put them in
a large
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a large pan with fome water, and hruife them with
a wooden peftle ; let them {tand in the pan twenty-
four hours, then firain off ithe liquor. To every
gallon of this liquor add three pounds of loaf fugar,
and to every fix gallons put a quart of brandy ; ftir
it well together, put it in a cafk, and let it ftand
three or four months, then bottle it off for ufe.

To make Raifin Wine.

Firft boil nine or ten gallons of {pring water for
an hour, then put fix pounds of Malaga raifins to
every gallon; let them remain in the water about
ten days, and you muft flir them every day; then
firain the liquor off, fqueeze the juice out of the
raifins, mix both liquors well together, and put your
wine in a barrel ; ftop it up clofe, let it ftand about
four months, and then put it in bottles.

To make Goofeberry Wine.

* Bruife your goofeberries in a tub with a mallet,
fqueeze out all the juice, and put to it a fufficient
quantity of water and loaf fugar; mix it up well till
the fugar is melted, then put it into a cafk, and
when it has ftood three or four months, bottle it off;
putting a {mall lurmp of fugar in each bottle.

To make Orange Wine.

Take fix whites of eggs well beat, fifteen pounds
of loaf fugar, and fix gallons of fpring water ; boil
all together about three quarters of an hour, and
take off the fcum as it rifes. When 1t is cold, mix
with it five or fix fpoonfuls of yeft, five ounces of
the {yrup of lemon or citron, and the juice and rinds
of between thirty and forty oranges; let it work two
days, then putit into a cafk with one quart of Rhe-
nifh or Mountain wine, and after two or three
months bottle 1t off.

I To
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To make Good Englifh Sack.

To every gallon of water put a handful of fennel
roots, and to every quart a fprig of rue; let thele
boil half an hour, then firain off the liquor, and add
to every gallon three pounds of honey; boil 1t about
two hours, and clear it of fcum. When cold, turn
it into a cafk, and after it has flood feveral months
bottle it.

To make Shrub.

Take half a gallon of brandy, add to it-a pint of
new milk, the juice of f{ix lemons or Seville oranges,
and the rinds of three; let it ftand twenty-four
hours, then put to it a pound and a half of fine fu-
gar, and three pints of white wine; mix it up well,
flrain it through a flannel bag till it is clear, and
bottle it for ufe.

To make Rafberry Brandy.

Bruife a quantity- of rafberries, and ftrain the juice
from them; to each quart of juice puta quart of
good brandy; then boil fome water with a fufficiency
of double refined fugar, and mix it with the brandy
and rafberry juice ; flir it well together, and let 1t
fland in a flone jar, clofe covered, above a month ;
then pour it off into your bottles.

To make Cherry Brandy.

Stone and math eight pounds of black cherries,
and put to them three quarts or a gallon of the beft
brandy ; fweeten it to your palate, cover it up clofe
in a proper veffel, and when it has ftood a month,
clear it of the fediment and bottle it off.

To make excellent Milk Punch.
Take a quart of new milk, a quart of brandy, halt
a pint of lemon juice, two quarts of warm water,
and fome fugar ; mix all together, ftrain it through
a flannel bag, and bottle it. ~This will keep upwards

of a fortnight,
CHA'P,
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COMPLETE INSTRUCTIONS ror
MARKETING.

How to choofé Beef.

F the beef be young, it will be {fmooth and ten-

der; if old, it generally appears rough and fpun-

gy. When it is of a carnation colour, itis a fign
of it’s being good {pending meat.

To choofe Mutton.

When mutton is old, the fleth, when pinched,
will wrinkle and continue fo; if it be young, the
flefh will pinch tender, and the fat will eafily part
from the lean; whereas, when the meat is old, the
fat will ftick by ftrings and {kins. The fleth of ewe
mutton is in general paler than that of wether mut-
ton; it is of a clofer grain, and partis more eafily.
When the flefh of mutton is loofe at the bone, and
of a pale yellowifh colour, it is an indication of it’s-
being fomewhat rotten.

1o choofe Lamb.

If a hind quarter of lamb has a faint fmell under
the kidney, and the knuckle be limber, it is ftale
meat. If the neck vein of a fore-quarter be of an
azure colour, it is new and good meat ; but if greenifh
or yellowifh, the meat is nearly tainted. ’

To choofe Pork.

If the pork be old, the lean will be tough, and
the fat fpungy and flabby; if young, the lean, when
pinched, will break between your fingers, and when
you nip the fkin with your nails, it will make a dent,
The fkin of pork is in general clammy and fweaty
when the meat is ftale, but {fmooth and cool when
new. When many little kernels, like hail-fhot, are
found in the fat of pork, it is then mealy,

1g 1o
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To choofe Veal,

When the flefh of a joint of veal feems clammr,
and has greenith or yellowifh fpecks, it is ftale;
but when it has not thefe appearances it is new.
The flefh of a female calf is not {o red and firm as
that of a male calf.

To choofe Bacon.

If the fat is white, oily to the touch, and does not
break, the bacon is good, efpecially if the flefh is
of a good colour and flicks well to the bone ; but if
contrary fymptoms anpeaf, and the lean has'fome
yellowifh fireaks, it is or foon will be rufty.

1o choofe Hams.

You muft run a knife under the bone that flicks
out of the ham, and if it comes out pretty clean,
and has a nice flavour, the ham is fweet and good;
if much dulled and fmeared, it is tainted and rancid.

To chooje Venifon.

In a haunch or fhoulder of venifon, put your
finger or a knife under the bones that ftick out, and
as the fmell is rank or fweet, it is ftale or new.

To choofe Turkies, Capons, Geefe, Ducks, Se.

If the turkey be young, it’s legs will be {mooth
and black,.and, it’s fpurs fhort; if it be flale, it’s
eyes will be funk, and feet dry; if new, the eyes
will be lively, and the feet limber. {

When a cock or capon is young, his fpurs are
fhort and his legs fmooth ; if ftale, he will have a
loofe open vent ; if new, a clofe hard vent.

If the bill of a goofe is yellowith, and fhe has but
few hairs, fhe is young; but if her bill and feet are
reddifh, and fhe has plenty of hairs, fhe isan old
one. If the goofe be frefh, the feet will be limber;
if flale, they will be dry.

1 Wild

r
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Wild and tame ducks, if ftale, will be dry-footed;
if frefh, limber footed.

To choofe Hares and Rabbits.

A hare when newly killed, is fiff and whitifh ;
when ftale, the body is limber, and the flefh in
many parts blackifh. 1f the hare be old, the ears
will be tough and dry, and the claws wide and rag-
ged ; if yeung, the claws will be fmooth, and the
ears will tear like a piece of brown paper. Rabbits,
when flale, are limber and flimy ; when freflr, thff
and white; when young, their claws are {mooth ;
when old, the contrary.

To choofe Salmon, Carp, Tench, Pike, Trout, Whitings,
Barbels, Smelts, Shads, Chubs, Ruffs, Mactarel,
Herrings, &c.

When thefe fifh are ftale, their gills are pale, their
flefh foft and clammy, and their eyes dull and funk;
but when frefh, the gills are of a lively fhining red-
nefs, the eyes bright and full, and the flefh ftiff.

C HAvP,  XIIL
MODERN BILLS or FARE.
A Bill of Fare for an elegant Entertainment, in the

(o

Order in which the Duifhes fhould be placed upon
the Table.

Firft Courfe.

| Difh of Fifh,
| Rabbits with Collared
{ Onions. Mutton.
Pigeon Pie Gravy Almond
raifed. Soup. Pudding.
| Veal Roaft Beef Ham or
i Cutlets, Tongue. |

Second
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Second Courfe.
Roafted
Green Peafe Turkey. Prawns.
or Afparagus,

Ragout of Jellies and Fried 4
Sweetbreeds, Syllabubs, Smelts. |
Tanfey. Chickens Mufthrooms,

roafted.
Third Coure.
Blomange.
Artichoke Stewed {

Bottoms. Celery.

Almond A Trifle, Cuftards.
Cheefecakes,
Lemon Cakes. Sweetmeats. Fruit, s.

Another Billof Fare,arrangedinthe moflgenteelOrder.

Firft Courfe.
Turbot,
Chickens. Ox-palates,
Lamb Mock Ham:;
Pie, Turtle,

Scotch Chine of Orange
Collops. Mutton. Pudding,
Second Courlfe.

Wild Fowls,

Lamb’s Fry. Sturgeon,
Lobfters Jellies, Apple
roafted. Pie.
Crawfifh, A hare Artichokes. .

roafted.

A 77zz'rd
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| Fillet of Pork, Sheeps rumps.
Beef Steak Vermicelli Ham,
Pie. Soup.
Veal Olives. Calves Ears,
Two.Fowls
boiled.
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A Third Bill of Fare, properly arranged.
Firft Courfe.

Stewed Carp,
or Tench.

Second Courye.

Green Goole,

Afparagus. Crawfifh,
Goofeberry A Trifle, Cuftards.

‘Taetss
Prawns, Tame Scotch
Pigeons. Collops,

A Fourth Bill of Fare, with feven Difhes in eack

Courfe.
Firft Courfe.

Haunch of

Pigeon Venifon, Lemon
Pie. Pudding.
Cod’s Head,

Chickens with Lamb
Opyflters. Cutlets.

Ragout
of Veal,

Second
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Second Courfe.
Brace of
Partridges.
Spitchcocked Artichokes.
Eels,
Wild Ducks.
or Teal,
Cream Buttered
Tarts, Apple Pie.
Smelts.

CHAP. “XIV.

DIRECTIONS concernine CLEAR-
STARCHING.

How to wafh Muflin Aprons, Neckcloths, Hoods, Ec.
LET your muflins be folded four times double,
putting the two felvages together, then the
ends together, and wafh them the way the fel-
vage goes, to prevent their fraying. Take very
clear water, not too hot, and firain it through a clean
cloth into a pan; then take fome of the beft foap,
put it upon a clean ftick, and beat up your lather;
after the lather is beat, put in your muflins one by
one, and let them ftand to foak out the dirt; then
wath them one by one to prevent tearing, whilft the
water is warm; fqueeze them very hard between
both your hands, that the dirty fudsmay not be left
in them; and as you. wath them out, fhake them
open into another pan. Then beat up your fecond
lather, wath your muflins init, and fqueeze them as
before. As to your third lather, let the water be
very hot, but not boiling, for that makes the water
yellow; then take a fmall quantity of powder-blue,
| put it in a cup, and add to it a little water; fhake
the -cup about, pour the powder-blue into the bot
water,
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water, and ftir it about till it is blue enough ; then
take fome foap, beat up your lather as before, put
in your muflins, and let them be covered with a
clean cloth. You may either wafh them out whilft
warm, ‘or let them ftand all night to clear.

You muft obferve, when you wafh them out, to
wafh out the blue carefully ; then lay them in {pring
water, and if you have not time to ftarch them all
at once, you need not put any more in your ftarch
than you can finifh in one day ; for if they lie too
long in the ftarch, it makes them look yellow and
fireaky. Many clear-ftarchers boil their -muflins,
but they fhould not, becaufe it wears them out the
fooner; but the {calding and letting ‘the muflins lie
in the warm fads, does them more good than a boil,

The Method of rinfing Muflins bzfore Starching.

Fiift put fome fpring water in a clean pan, then
take a little powder-bloe in a cup, add a fpoonful or
two of water to it, fhake it about in the cup, and
pour a litde of it into the rinfing water, then put
your hand in the rinfing water, and flir 1t about;
put your whiteft muflins in ficft, one by one, fqueez-
ing them out feparately as you put them in, and if
any blue fhould fettle upon them, rub them gently
in the water with your hand, and it will come off;
and if any of your muflins fhould happen to be 5 el-
low, you muft make the rinfing water a little bluer,
When you have rinfed them all out, fqueeze them
very hard, one by one, between your hands, becaufe
they will not take the ftarch fo well if any water is
left in them; and having pulled them out feparately
with very dry hands, double them up, and lay them
upon a dry clean cloth in order to be ftarched.

How to flarch the Muflins.

To a quarter of a pound of ftarch, take a pint of
fpring water ; put the water in a fkillet, and fet it

over
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over a clear fire till it is lukewarm; then put in
your ftarch, ftir it gently one way till it .boils .one
boil and no more; pour it into a clean pan, and
cover it with a plate till it is cold; when cold, take
fome of it in one hand, and fome blue in the other,
and mix them together, but do not make it too blue.
Take up your muflins one by one, and fpread the
ftarch with your hand, but not too thick, firft on one
fide and then on the other, without opening them;
then blue the fineft muflins firft, and the thickeft
afterwards, for the ftarch that comes out of the
fineft will ferve for the thick ones. When you have
ftarched your muflins, lay them in the fame pan,
kneading them with your doubled fitt till the ftarch
flicks about your hands; then wring them very hard,
and wipe them with a dry cloth ; after which you
mauft open them, and rub them very lightly through
your hands.
How to clap the Muflins.

r After you have unfolded your muflins, and rubbed
them through your hands, take the two ends and
clap them hard between your hands ; then pull them
out very well with both hands, to you and from
you, to prevent their fraying, Let your hands be
exceeding dry; for if any flarch remains on. the
hands, it will fray the muflins; dry them well, and
as you pull them out, hold them up againft the light,
to fee if they are clapped enough. If you obferve
any thing that looks {hining, that is the flarch, you
mauft rub it over gently with your hands ; when they
are clapped fufficiently, you will obferve them to
fly afunder, and not ftick to the hands.  Take care
to clap.very quick and hard, and when you fee no
fhining on them, they are clapped enough. They
ought never to be clapped fingle, for that frays and
tears them; neither fhould they be clapped by the
fire except in cold frofty weather, /

e o
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1o iron the Muflins.

When you find they are fufliciently clapped, pull
them out double on your ironing board, as fmooth
and even as poflible, and fo on till you have finifhed
about fix, one upon another ; then take a box-iron,
and iron the drieft firff.  Let fine plain muflins be
ironed upon a folt woollen cloth; but if you have
any muflins that are thick and coarfe, let them be
firlt ironed on a damp cloth, and afterwards upon
your ironing cloth, on the wrong (ide of the muflins.

15 wafh and flarch Lawns, Cambrick, &e.

You may wath and rinfe lawns in the fame man-
ner as muflins ; dip them in thip ftarch, and fqueeze
them out hard, wipe them witha dry cloth, and clap
them very carefully, becaule they are apt to {lip.
When clapped enough, fold them up, and put them
into a clean diy pan ; do not touch them with any
wet, for that will leave a kind of thick look upon
them, as well as on muflins, They may be ironed
on a damp cloth, but not with an iron that is too

hot; and you may iron them on the wrong fide as
yeu do the coarfe muflins,

Excellent Methods of taking Iron-Moulds, Stains o
Ink, Claret, Sc. out of Muflinsy Table Linen, €2¢.
Whenever your muflins, linen, &c, happen to be

iron-moulded, take a chafing difh of clear coals, and

fet over it a plate with forrel in it; then put a little
falt to the forrel, ‘and lay the ftained part upon the

plate ; afterwaids take fome more [orrel, and {queeze

the juice over the ftained muflin or linen; let it lie
tillit is very hot, and rake the ftained partand fquecze

-t hard jthen take frefh forrel and falt, and make

ufe of iias before, 1ill the iron moulds-are entirely
out; you muft then immediately wath the flained
partin three or four lathers, to take out the greennefs,

If your muflins or linen are ftained by claret, take
fome milk, make it very warm, and foak the ftained

. K paris
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parts in it till the ftains are quite out.  When your
linens are ftained by ink, let them lie all night in
vinégar and falt; the next day rub the  flains well
with it ; then take frefh vinegar and falt, and let your
linen lie in it another night; the next morning
rub it ‘again, and the {pots will immediately difappear.

If there be any ftains of fruit in _your muflins or
linen, rub the fpots well with butter, then put the
ftained part of the linen or muflin into hot milk, in
which let it lie till it is cold ; then rub the flains in
the milk till they are quite gone away.

CiiH AP XV
ASCOLLECTION or PHYSICAL
RECELIPLS
For an Aflkma. OU may drink a“ pim.of Ai‘e’a

water every morning; ‘or a
fpoonful of nettle juice, mixed with clarified honey.

For an Ague. Take a drachm cf powder of
myrrh, mixed with a fpoonful of fack, and drink a
glals of fack afterit. Let this be done about an
hour before the fits come on. Dr. MEAD.

For the King’s Evil. You may take, every morn-
ing and evening, as much cream of tartar as will lie
on a fixpence.

For the Scurvy. Infufe dried dock-roots in your
common drink; or pound into a pulp an equal
quantity of fine fugar and {liced Seville oranges, and
take a tea-fpoonful of it threc or four times a day.
Dr. Buchan fays, the moft proper drink in the {curvy
1s whey or butter milk.

For the Quinfey. Swallow the juice or jelly of
black currants,

For the Hooping-Cough, or Chin-Cough. Take a
fpoonful of the juice of penny-royal two -or three-
unies a day, mixed with honey or fugar candy.

2 For




PHYSICAL RECEIPTS. ' iis

For the Head-Ack. Let your head be wathed
with cold water for a quarter of an hour ; or you
may fouffup your nofe the juice of ground-ivy.

For the Ear-Ach. Apply the ear clofe to the
mouth of a jug filled with warm water, or with a
flrongdecottionof camomile flowers. Dr. BucHAN.

For the Rheumati/in. You may ufe the cold bath,
with rubbing and fweating afier it.

Forithe lich. Let the parts affeCted be wafthed
with a flrong decottion of dock-roots, for eight or
ten days; or fteep a fhirt half an hour in a.quart
of water mixed with half an ounce of powdered
brimftone, dry it flowly, and wear it fix or feven days.

For the Pleurify. Drink aglafs of tar water warm,
twice every hour.

For a Sore Throat. Gargle with rofe water and
{yrup of mulberries; orapplya chin flay of roaltedfigs.

For the Colic. Apply externally a bag of hot oats;
or take from fifty to an hundred drops of oil of ani-
feed ona lump of fugar.

For the Tooth-Ach. . Put into the bollow tooth a
little cotton dipped in Lucetellis balfam, or in oil of

_cloves.

For expelling Worms. Take two or three tea-
fpoonfuls of worm feed mixed with treacle, for five
or {ix mornings.

For the Drop/y. Every morning and evening take

a fpoonful or two of the juice of artichoke leaves,
or the juice of Jeeks and elder-leaves; or take a
drachm of nitre every morning in a draught of ale.

For tke Gravel. Drink plentifully of warm water
fweetened with honey. 4

For the Stone. Take a tea-fpoonful of calcined
onions in a glafs of white wine.

For a confumptive Cough. Stone ten or twelve
raifins of the {un, and fill them up -with the {mall
tender tops of rue; take them early every morning,
and faft for two or three hours alterwards.

K2
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An excellent Eye.WWater. Infufe in lime water,
for twelve hours, a drachm of fal ammoniac powders
ed; thenftrain it, and keep it forule. This cures
moft diforders of the evye.

For the Lethargy. You may {nuff trong vinegir
up the nofe.

For the Palfy. Shred fome white onions, and
bake them gently in an cartheis pot ull they are
foft; fpread athick plaifter of this, and appl); it to
the benumbed part.

For the Stranguary. You may drink largely of
decotion of turnips fweetened with honey *

COHAP, XV
"'VARIOUS RECEIPTS ror PRESERV-
ING anp IMPROVING BEAUTY.

To make a fine Pomatum for the Skin.
I_ AVING cut two poundsof hog’s lard into thin

flices, wafh it ‘clean, and let it foak in cold
water eight or ten days, changing the water once a
day ; then melt it over a flow fire, and fkim off any
impurity that rifes to the top; when melted, pour
it into cold water, wath it clean with rofe-water,
and then rub your fkin with it.

To remove Freckles.

Mix three or four {poonfuls of bean flower water
with the fame quantity of elder flower water, and add
a fpoonful of oil of tartar; when the mixture has
«flood two or three days, and is properly fettied, rub
a little over your face, and let 1t dry upon it.

To take off red Spots from the Face.

Place a lemon before a flow fire, in a flat earthen

plate,

* ] have thus feletted fome approved remedies for the moft com-
mon diforders incident to the human body; but I would cayneitly
recommend to my readers a moff valuable Library of kamily Medicines,
entitled, Tue ComrreTe Encrisu Puysicran, by George
Alexander Gordon, M. D. price only s, It being the Bielt book
of the kind now cxtant.

A————
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plate, to receive the lignor that fweats out of it'3

when all the juice is out, pour itinto a glafs to cool,

and then rub the face with a few diops of it. Thisis

an effeéiual method of removing a1l kinds of red {pots.
To remove Wrinkles.

Take two ounces of the powder of myrrh, and
Jay it in a fmall fire-fhovel till it is thoroughly hot 3
tlien take a mouthful of white-wine, and let it fall
gently upon the myrrh, which will fmoke up ; you
muft then immediately hold your face over it, fo
as to receive as much of the [moke as poflible ; it
you hold your [ace over till the whole is walted, it
will hatve a wonderful effeét; bat if that is too paine
ful, you may cover your face with a cloth.

10 take away Spots from the Nawls.

Take two drachms of Venice turpentine and-one
drachm of myrrh, mix them together over a flow
fire in an earthén veflel, and then let the mixture
cool ; fpread a fmall piece of it upon leather, and
keep it all night upon your nails; let this be con-
tinued for three nights, and the fpots will difappear.

To conceal deep Marks occafioned by the Small-Pox.

You muft boil an ounce of fpermaceti in a pint
of malmfey till it is entirely diffolved ; add to it the
juice of a houfe-leek and that of plantain leaves,
with half an ounce of peach kernels ; when it is all
well mixed together, you muft fet it to cool; then
firain it through a fine cloth, and when you rub the
face with it, let it be gently warmed.

T make a fine Wafhing Powder.

Take three or four ounces of the flour of French
barley, two ounces of the oil of {weet almonds, {ix
drachms of benjamin, a handful of the leaves of
white rofes, half an ounce of {permaceti, an ounce
of white cha'k powdered, a quarter of an ounce of
white tartar, and one f{cruple of the oil of cloves
and lavender ; mix all thefe together, and beat them
to powder in a mortar.

Kg To
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To make a Perfume to carry in your Pocket.
Take two fcruples of the flowers of benjamin, hall
a fcraple of the flowers of rofes, one fcruple of
orange-peel, fome grated nutmeg, a fcruple of the
effence of cinnamon and orange, half an ounce of

jeffamine butter, and a few grains ol muik and am-

ber; beat all thefe in a mortar till they are properly
mixed, then put the powder in a box.
To make fine Wafh-Balls,

Mix two ounces ot fanders with the fame quan-
tity of cloves, four pounds of the beft white foap cut
in fmall pieces, and twenty grains of mufk ; diffolve
the whole in rofe-water, and then make it ‘up into
balls.

To make the Hands Joft and white.

Firft beat in a mortar two ounces of blinched al-
monds, with four ounces of the flowers of beans;
add to them four ounces of Caftile foap, with a pint
of rofe-water; then mix them all up together, ard
when you ufe them for your hands, moiften them
with warm milk. '

To make an excellent Wafk for the Teeth.

Mix an ounce of bele-armoniac in a gill of Hun.
gary water ; put this into a quait of claret, with
two ounces of honey, a drachm of allum, an ounce
of myrrh, and ten grains of 'falt of vitriol; then let
this mixture ftand to fettle.  When you ufe it, put
a fpoonful of it into a cupof water, wafh yourteeth
with it every morning, and it will preferve them
clean and white.

1o make a fwarthy Complexion appear agreeable.

Firft fift the flour outof half a peck of wheatbran ;
then put to the bran feven ‘or-eight new-laid eggs,
and fix pints of white-wine vinegar ; when 1t is well
mixed up, let it diftill over a flow fire. Affer it bas
flood a ‘day to fettle, rub your face with it every
;iay for a fortnight, and then it will lcok exiremes!

air,
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A,
Rtichokes, to boil, 22
£ Afparagus, to boil,
23

B
Bacon, to make, 98
Beans, to boil, 24

Beef, to boil, 14—to roaft,
25—to ftew, 44-—to
bake, 52—to fricaflee,
54

Birds, to pot, 97

Bifcuits, to make, 88

Brandy, to make rafberry
and cherry brandy, 10>

Broccoli, to boil, 22
Broths, to make, 71
C

Cabbage to pickle, 91,

Cakes, to make, 86 to 88

Calf’s head, to drefs, 1.
515 52

Carp, to drefs, 21. 42. 49

Cheefecakes, to make, 89,
90

Chickens, to drefs, 17, 32,
g6

Clear Starching, 106

Cod, to drefs, 20. 37. 48

D

Creams, to make, 91

Cucumbers, to pickle, 94

Cuftards, to make, 90
D

Ducks, to dref.s, 17, 32, 46.
62

Eels, to drefs, 37. 42. 48.
Eggs, to fricaflee, 57

37
Fith, to bake, 53
Flounders, to drefs, 20, 49
Fowls, todrefs, 17.32. 46,

51

G.
Giblets, to ftew, 47
Goofe, to drefs, 16. 31, 47
Gravies, to make, 70, 71

H.
Ham, to boil, 1 5—~to make,
08
Hare, to drefs, 30.-45. 62
Herrings, to drefs, 38. 43

Jam, rafberry, to make, 03
Jellies,
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Jelties, to make, g2, 93 | Receipts,phyfical,110, &c.
Receipts for preflerving
7 beauty, 112, &c.
Lamb,toboil, 1 4—toroaft,
26—to fricaflee, 54— S.
to ragoo, 59 Salmon, to drefs, 21, 37
Lampreys, to fry, 43 | Sauces, to make, 72 to75
Larks, to roaft, 83 | Saufages, 1o fry, 40
Lobfter, to roaft, 35 Soups to make, 67 to b9
£ Sturgeon, to drefs, 19. 34. ‘
M. 66 ‘
Mackarel, to drefs, 21, 37 | Syllabubs, to make, 91,
Mufcles, to ftew, 49 92
Mu(hrooms, to pickle, g4
Mutton, to boil, 14—to Ta
roaft, 25—to fry. gg— | Tarts, to make, 86
to ftew, 45—t0 ragoo, 57 | Tench, to drefs, 21.42.49 I
1 Tongues, o drefs, 15. 28, k
f 0. 36. 96 1
{ Onions, to pickle, | Trout, to drefs, 42. 48
Oyfters, to ftew, ¥ mhol to b011 20

"m)cy to drcfs, 16. 32,

P ct
! Partridges or pheafants, to ‘i'u;wd to drefs, 64 b
| drefs, 19. 33. 47 7 }
| Peafe, green, to boil, 23 | V. «
j ; Pies, to make, 81 to 85| Weal, to boil, 13—to roaft; }
{I Pig, to drefs, 28. 45. 53. >1agoo, 59——to pot ‘
| 0 llar veal, g6, 97 l‘_
! Pigeons, to drefs, 17, 83 | Venifon, to boil, 15—to )
Pork, to boil, 14—to roalt, roalt, 2g—to ragoo, 61
27
! Puddings,to make, 76 to8o W.
Walnuts, to pickle, 95
R. Wines, uwhfh, to make,
Rabbits, to drefs, 18. go. 98, 99.
46, 56
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The NEW, UNIVERSAL, and
Complete Confetioner;

BEING THE
WHOLE ART of CONFECTIONARY
Made Perfe@ly PLAIN and EASY.

Containing a Full Accomati of all the various Methods of
PRESERVING and CANDYING,both dry and liquid,

All Kinds of Fruit, Flowers and Herbs;
Alfo the various WAYS of
CLARIFYING SUGAR;

And the various METHOD S of
Keeping Fru1T, NuTs, and Frowtr S5

FRESH AND FINE ALL THE YEAR ROUND, g

Together with Dirzcrrons for making

Blomonge, Whip Syllabubs, and' Mead, Oils, &e.
Bifcuits, Checfe-cakes of all Syrupsof all kinds,
Rich-cakes, forts. Milk Punch that will
Rock-works and Can- || Sweetmeats, keep twenty years,
dies, Englith Wines of all| Knicknack nd Tri-
Cuftards, Sorts, fles for Deferts, &c¢,

Jellies, Strong Cordials, &c. &c,
Creamsandlcecreams, [| Simple waters,

INCLUDING LIKEWISE
The Modern Art of making Artificial FR U] 2 3
With the St a1.x5s in it, fo as to refemble the natural Frurr.
To which, among many other ufeful Articles, are added,
Several Bills of Fare for Deferts for Private Families, &¢. &c.

The whole Revifed, Corre&ed, and Improved,
By Mrs. ELIZABETH PRICE, of Berkley Square;
Author of that excellent little cheap book entitled (to diftinguifh it
from all Old and Spurious Publications of the Kind)

The NEW BOOK of COOKERY, Price only 1s,

Embellithed with an Elegant Frontifpiece.
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PERHAPS there is no book more aanted than a Neww and
Compleat Confectioner, in which all the warious brancke

ef it are made plain andeafy. Severaltrifling pieces have becn
avritten on this fubject, but none on a plan extenfive enough fur
general ufe, and fixed at a moderate price. Ladies avho chicfiy
refide in the country, where they have no convenient opportuniiy
of procuring things from a Confectioner, muff wery fenfibly fect
the want of fuck a book as this; and even thofe who live in
London and have bitherto bought of the Confeltioners, avill
Joon find, that a waft expence is to be faved by the ufe of this
book; which is compiled from the manuferipts of a wery oli
experienced houfekecper to a famiby of the firft diffindtion ;5 and
Jrom my own experience in this art. Fawould'not takeon mv 1o .
direct the fetting out a grand defert, as that muft depend on
each Lady’s particular fancy 5 but I have given feveral bills
of fare for deferts in private families, in cafe they may be at
alofs to think of things in a burry. The Public wiil alf
kerein find, the ART OF JOINING CHINA WARE, /o at o
20 be fit Jor ufe in ten minates, provided the ingredients ave
ready to join it aith. I have-faid nothing bere on cookery,
baving already written éui./y on that fub’edd, in a work em-
phatically intitled, The New Book of COOKERY ; avich
together awith this book, containing The WiloLe ArT of
CoNFECTIONARY, I flatter myfelf, aill be fufficient to com-
pleat young and unexperienced Ladies, in every branch of houfe-
keeping, and likewife ferve to refredh the memories of tho/g
Ladies, G c.who have already bad fome experience:

e Elizabeth Price.
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APPLES or pears to dry, &c. - - 2

; A»s( ica, to preferve in kiotsy &Co - - z
Apricats - - - - - e 28
dmber plumbs, to preferve - - - 3%
,‘/;’,-:m/dj, 20 prefere - {5 4 2 ST
Almond butter avith milk - = 5 = 59
Apricot fumbles - ;- - - -3 77
Alnond cakes - 5 '3 - 2 ]8
i/ fruit - - - 2 e O
red awater - - < o S 121
Angelica tarts - - - z i 132
Aumifeed biferits - - - ~ AL
Almond cream, very rich - - - - ibid.
B:lls ;:f}’uu - - - - - 142
Barberries, to preferve - - - SRR Fo
Blancked cream - - - - - 66
E /«//n.’lre - ~ - - S ! 69
Bear or almond bread - - - - =6
Barnbiry cakes - 2 2 1 - %9
Brax ittg - - - - % go
L njamin, oil of - - - - = .96
Bay falf, oil of = - - . L X Vdgy
Balut water - - - - - 102
PRlack cherry avater for children - - - 106
l’i/’l{’."i - - - = - s 1 07
Becr, to make it fne - & i 3 -120
Black (.{'fr/ty avater cordiel - - - 131
Bullace, to preferve - - - X 237
Black caps, the beft way | a 134
Citron, to make of green mellons - - - 20
achineal, to preferve . - - - 22
Cucumbers, to preferve - - - - 40
Cherries, to dry = - - - 5 44
Currants, to draw jel :) of - - - ibid.
(. /wry pofle " - - = = 4%
Cherries, hov ta make a jam of - - = b2
res- joarjc// Jor a triffe - - - 55

Currans




Currant jelly - - - .
Cream curd - - - -
Cold and Checolate cream - - -
Chuted ditto - - - - -
Cuflard, plain - - - -
C mzmﬁ/l - - - = -
L /7('( fecakes - - -
Cream cheefe, Lady Lmtﬁe; s - -
Comfits of warious colonrs - - -
Candied cakes - - - -
Catke, a rich great - - . .
Currant and feed cakes - - +
Carraway cakes - - - I
(47,(‘1;”'/‘]10"()! - - - -
Chocolate puffs. - - - -
Cleve water 2 - - A o
Carddimum and Citron, ditio - - -
Cinnamon and Clary, ditto - -
(,/Je)r) and Chirrant brandy - -
Cider, Sir Fobn Cope’s, and M. Bem/}nm (e
Carraway and Cam’am{m wa/n‘ - -
Conferve of hips, &, = AL Ty 5
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The WHOLE ART of

CONFECTIONARY;

Made PLAIN and EASY.

s
7o' clavify fugars

*'\\‘\W@@ VT the white of an egg into your pre-
% ferving pan, with about four quarts of
water, and beat it up into a froth with a
whilk, then put in’ twelve. .pounds 'of
fugar; mix them together, and as foon
y as it boils, put in a little cold water
Q. four or five-times, till the feum appears
thick on the top; ‘then take it off the fire, and let it
fette ; then take” off the feufn, and pafs it through your
ftraining-bag.
Note: If the fugar doth not appear very fine, you muft
boil it again before you ftrain it; otherwifé in boiling it to
a height, it will rife over the pan.

To boil Suger to the degree called fmooth.

Your fugar being thus clarified, put what quantity you
have eccafion for over the fire, to boil fmooth; which you
ymay prove by dipping your fcummer into the fugar, and
then touching it with® your fore finger and thumb; in
@pening them, you will feea fmall thread drawn betwixt,

B which




14 The WHOLE ART of

which immediately breaks, and remains in a drop on your
thumbj; thus it is a little fmooth: then boiling more, it
will draw into a larger ftring; then it becomes very
{mooth,

The blown fugar.

Let your fugar boil longer than the former, and try it
thus, «/z, dip 1 your fcummer, and take it out, fhaliinq
off what fugar you can into the pan, and then blow
ftrongly through the holes; and if-certain bubbles or
bladders blow through, it is boiled to the degree called
blown,

The Jeathered fugar.

This is 2 higher degree of boiling fugar; which is to
be proved by dipping the fcummer, when it hath boiled
Jomewhat longer; fhake it firft over the pan, then give it
a fudden flurt behind you; if it be enough the fugar will
fly off like feathers.

The crackled fz;gar.

This is proved by letting it boil fomewhat longer; and
then dipping a ftick into the fugar, which immediately
remove into a pot of cold water, ftanding by for that pur-
pofe, drawing off the fuga. that cleaves to the ftick ; if
3t becomes hard, and will fnap in the water, itis enough;
if not, you muft boil it till it comes to that degree.

Nate: Your water muft be always very cold, or it will
deceive you,

The carmel Sugar.

This is known by boiling it ftill longer; and is proved
by dipping a ftick, as aforefaid, firft in the fugar, and then
in the water : but you muft obferve, when it comes to the
carmel height it will fnap like glafs the moment it touches
the cold water, which is the “higheft and laft degree of
boiling fugar.

Naore: Obferve that your fire be not very fierce when
you boil this, left, flaming up the fides of your pan; it
{hould caufe the fugar to bum, and fo difcolour it. &

]
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Vo preferve Sevill oranges Lipuid, as. alfo lemons,

Take the beft Seyille oranges and pare them very
#seatly, put them'intg {alt and water for about two hours;
then boil them very tender, till a pin will g0 into them
cafily, then drain them well from the water and put them
into your preferving pan, putting a5 mach clarified fugar
to them as will cover them, laying a trencher or plate om
them tokcep them down ; then fet them over a fire,and by
degrees heat them till they boil; let them have a quick
botl, till the fugar comes all over them'in'a froth; then fet
them by till next day, when you muft drain the {yrup from
them, and boil it till it becomes very fmooth, adding fome
more clarified fugar; put it upon the oranges, and give
them a ‘boil ; then fet them by till the next day, when
you muft do as the day before. The fourth day drairé
them, and ftrain your fyrup through a bag and'boil it i1}
it becomes vety fmeoth; then' take fome other clarified
fugar, boil it till it blows very ftrong, and take fome jelly
of pippins, a; I fhall hereafter expre(s, with the juice of
fome other o
dire&ted, take
blow very ftro

ges ; after- they are preferved as above
0 pounds of charified fligar, bail it o
g3 then put one pint and a half of pippin
Jelly, and the juice of four or five oranges; boil ali
together; then put in the fyrup that has been ftrained and
boiled to be very fmooth, and give alla boil; then, put
your oranges into your pots,.or glafles, and fill them ap
with the above made jelly ; when cold, cover them and fet
them by for ufe,

Note: Be fure in all your boilings to clear away the
feum, otherwife you will endanger their working; and if
you find they will fwim above your jelly, you muft bisd
thiem down with the fprig of a clean whifk,

3

To drawra jelly Jrom pipping,.

Take the faireft and firmeft pippins, pour them into fair
watef, as much as will cover them, fet them over a quick
fire and boil them to math; then put them on a fieve over
an.carthen pan, and prefs out all the jelly, which jelly

B.2 Rois




16 The WHOLE ART of

firain through a bag, and ufe as diredted in the oranges
before-mentioned, and fuch others as fhall be hereafter pre-
feribed.

To muke orange marmalade, alfo lemon,

Take fix oranges, grate two of the rinds of them upor
a grater, then cut them all, and pick out the fleth from the
tkin and feeds; put to it the grated rind, and about half a
pint of pippin jelly; take the fame weight of fugar as
you have of this meat fo mingled; boil your fugar'till it
blows very, ftrong ;' then put in the meat, and boil-all very
quick' till it becomes a jelly, whieh you will find by dip-
ping the fcuramer and holding it up to drain; if it be a
jelly, it will break from the fcummer in flakes; and if
not it will run off in little ftreams; when it is a good

jelly, putitinto your glafles or pots.

Note: If you find this compofition too fweet, you may
in boiling,/add more juice of oranges; the different quick-
nefs they have, makes it difficult to prefcribe.

e oranges with marmalade in them, and lemont.

To p7ef

Pare your oranges as before; make a round hole in the
bottom, where the ftalk grew, the bignefs of a fhilling;
take out the meat and put them into falt and water for
two or three hours, thenboil them very tender and put them
into a clarified fugar; give them a boil the next day, drain
the fyrup and boil it till it becomes fmooth; put in your
oranges and give them a good boil; when a little cool,
drain’ them, and fill them with a marmalade made as before
directed, putting in the round pitce yqu cut out; with the
{yrup, fome other fugar aud pippin juice, make a jelly and
fill up your pots and glaffes.

For variety, take three or four of your preferved
oranges, take off the tops, cut them {o as to look like little
cups, and fill them with this marmalade; they both eat

- pretty, and make a variety.

o ‘177‘{/:’7‘1)@ green orangess
‘Take the green oranges, flit them on one fide. and put
them into a brine of falt water, as ftrong-as will bear an
- CE8»
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egg, in which you muft foak them at leaft fifteen dayss.:
then ftrain them and put them into frefh water, and boil
them tender; then put them into frefh water again, thift=
ing them every day for five days together, then give them
another {cald, and put them into a clarified fugar ; then give:
them a boil, and fet them by till next day ; then boil them
again; the next day add fome more fugar, and give them:
another boil ; the day after boil the {yrup -very {mooth;
pour it on them and keep them.

Note : Thatif at any time you perceive the fyrup begin
to work, you muft drain them and boil the {yrup very
fmooth, and pour it on them ; but if the firft proves four,
you muft boil it likewife.. Green lemons are done after
the fame manner.

Nute alfs, If the oranges are any thing large, you maufk:
take out the meat from the infide. -

TO mal‘e a [7)71‘0,’#(‘ 6_/f Ol'ﬂﬂg&fa.

Cut the rind off your oranges- into ribs, leaving part
of the rind on; cut them into eight parts, and throw them
into boiling water ; when a pin-will eafily go through the
rind, drain and put them into as much fugar; boiled till it
becomes fmooth, as will cover them; give all a boil
together, . adding fonie juice of aranges to what fharpnefs
you pleafe; you may puta little pippin jelly into the boil-
ing; when:cold; they make pretty plates,

Tihe Datchefs of Cleveland’s receipts to preferve Kemons, citrons
and oranges.

Take good lemons, fair and welt coloured, and {fcrape a
little of the uppermoft rind;. take out the feeds and the -

juice; lay them in{pring water, thifting them twice a day

for a day or two;.then boil them, to be tender, with' a-
pound and a quartes of double refined fugar, and apint-and
three quarters of {pring water; take the fcum-oftf,and put
in your lemons; have ready a pint-of pippin water; boil
it firft with half 'a pound of fugar, and put it to themj
then boil it to a jelly, and put in the juice of your lemons
ghen let them boil buta little after, and put them into youx:
gi;'.ﬁks, but be fure to cover them with {yrup.

B 3 ‘¢ffc)\7-~‘
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Hoaw to take oug the feeds.

You muft cat a hole in the top, but it muft be a little
one, and take them out with a {coop; dry them, befoie
you put them into your fyrup, with a clean cloth.

To make orange rings and faggols:

Pare your oranges as thin and as narrow as you can;
put the parings into water whilft you prepase the rings,
which are done by cutting the oranges, fo pared, into as
many rings as you pleafe; then cut out the meat from the
infide, and put the rings and faggots into boiling water;
boil them till they are tender, then put them into as much
clarified fugar as will cover them; fet them by tillthe next
day, then boil them all together, and' fet them by till the
day after;- then drain the {yrup and boil it till very fmootlt,
then return your oranges into it, and give all a boil; the
next day boil the fyrap till it rifes up to almoft the top of
éour pan; then return your oranges into it, give them a

oil and put them by in fome pot to be candied, as heres
after mentioned, whenever you fhall have occafion.

Zeft of China oranges.
Pare off the outward rind of the oranges very thin, and
only ftrew it with fine powder fugar, as much as their own
moifture will take, and dry them 1n a hot ftove.

To candy arange, lemon and citron.

Drain what quantity you will candy clean from the
{yrup, wath it in luke-warm water, and lay iton a fieve to
drain; then take as much clarified fugar as you think wilk
cover what you will candy; boil it #ll 1t blows very
ftrong, then put in your rings and boil them:till it blows
again; then take itfrom the fire, let it cool a little, and,
with the back of a fpoon, rub the fugar againft the infide of
your pan, till you fee the fugar becomes white ; then with
a fork, take out the rings one by one, and lay them on a
wire grate to drain; then put in your faggots, and boik
them as before direCted ; then rub the fugar and take them

up



CONFECTIONARY. . m

up in bunches, having fomébody to cut them with a pair-
of {ciffars to what bignefs you pleafe, laying them on your:
wire to drain.

Note: Thus yow may candy alf forts of oranges, lemon-
peels, or chips; lemon rings and faggots are done the
fame way, with this*diftinction only, that the lemons oughe
to be pared twice over, that the ring may be the whiter;:
fo will you have two forts of faggots, but you muft be fure:
to keep the outward rind from the other, otherwife it will
difcolour them..

To make orange cakes.

Take fix Seville oranges, grate the rinds of two of
them, then cut off the rinds of all fix to the juice, and boil!
them in water till very tender; then fqueeze out all the
water you can, and beat them to a palte in a marble mor:
gar;  rub it through a hair fieve, what will not eafily
rub through, muft be beatenagain till it will; cut to pieces
the infides of your oranges, and rub as much of them:
through as you poflibly scan; ‘then boil fix oreight pippins
im as much water as will almoft cover them ; boil them to
a paite, and rub it through a fieve to the reft; put all into
a pan together, and give them a thorough theat till-they are
well mingled; then, to every pound of this pafte, take one
pound and a quarter of loaf fugar; clarify the fugap, andi
boil it tothe crick; put in your pafte and the grated peel;,
and ftir it all together, over a flow fire, till it is well
mixed, and the fugar all melted; then, with a fpoon, fil
your round tiny moulds, and fet them in a warm ftove to
dry ;. when dry on the tops, turn them on fieves to dry on
the other fide; and when quite dry, bex them up..

1
bha

Lemon cakes.

Take fix thick rined lemons, grate two of them, then
pare off all the yellow peel, and ftrip the white to the juice,
which white boil till tender, and make a pafte exaéily as
above,

3 To
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T preferve awbhite citronss.

Cut your white citrons into what fized piecesyou pleafe;
put them into water and falt for four or five hours; then
wath them in fair water,zand boil them till tender; drain
them, and put them into as much clarified fugar as will
cover them, and fet” them by till next day; then drain the
{yrup, and boil it a little fmooth; when cool, put in your
cttrops ;. the next day boil your fyrup quite fmooth, and
pour on your citrons ;. the day after boil all together, and:
put it into a pot to be candied, or put it into jellies, or
compofe it'as you pleafe.

You may make fine citron of green melons,

Cut them all long ways into quarters, . fcrape out the:
{éeds and infide, and preferve and candy the fame as above,
only with this: difference, boil them three times up in the
fyrup.

Note: You muft look over thefe fruits kept:in {yrup,
and if you perceive any froth on them, you muft give them
a hoil; and if they fhould become very frothy and four,
you mutft firft boil the fyrup, and then all together.

7’0 7]1/7:(‘6’ 07'[171'&3{ :/A ar Cﬂ/{'t"J'.

Take the beft pippins, pare them into as much water as
will cover them, and boil them to a math ; then prefs out”
the jelly upon a fieve, and ftrain it through a bag, adding
juice of oranges to give it an agreeable tafte; to every
pound of jelly take one pouud and a quarter of loaf fugar,
boil it till it cracks, and then putin the jelly and the rind
of a grated orange or two; flir it up gently over a flow fire,
till allis incorporated together ; then take it off and fill your
clear cake glaffes; what fcum arifes on the top, you muft
carefully take off before they are cold; then putithem into
a ftove, and when you find them begin to cruft upon:the
upper fide, turn them out upon fquares of glaffes and put
them to dry again; when they begin to have a tender
candy, cut them into guarters, or what pieces you pl
and let them dry till hard; then turn them on fieves, and,
when thorough dry, put them in your bases,

Nate
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Note: As they begin te fweat in the box, you muft fhift
them from time to time, and it will be requifite to put no
more than one row in & bex, at the beginning, till they-do
not fweat. Lemon colour cakes are made with lemons as

thefe.

T2 make orange flower pafle.

Boil one pound of the leaves of orange flowers very ten-
der; then take two pounds and two ounces of of double-
refined fugar in fine powder, and when you have bruifed
the flowers to-a pulp, fir in the fugar by degrees, over a
flow fire, till all is in and well melted ; then make little
drops and dry them.

To preferve orange flowers.

Take the orange flowersjuft as they begin to open, pu#
them into boiling water, and let them boil very quick tilk
they are tender, putting in a [ittle juice of lemon, as they
beil, to keep them white; then drain them, and dry them
carcfully between two napkins; then put them into
clarified-fugar, as much as will cover them; the next day
drain the fyrup, and boil it a little fmooth ; when almoit
cold, pour it on the-flowers, and the next day you may

drain them and lay them out to dry, dufting them a very
little.

To put them in jelly.

After they are preferved, as before direfted, you muft
clarify a little more fugar, with orange flower water, and
make a jelly of codlins, which, when ready, put in the
flowers, fyrup and all; give them a boil, fcum them, and
put them into your glaffes or pots.

To make orange flower cakess

Take four ounces of the leaves of orange fowers, put
them into fair water for about an hour, then drain them
and put them between two napkins, and, witha rolling-pin,
roll them ill they are bruifed; then have ready boiled, one
pound of double-refined fugar,~to a bloom degree ; put in.
the flowers, and boil it till it comes to the fame degree again ;:

them
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then remove it from the fire, and let it coola little’; then,.
with a fpoon, grind the fugar to the bottem: er fides of the
pan, and when. it becomes white, pour it into-little papers
or cards, made in the form of a dripping-pan, and, when
quite cold, take them out of the pans, and dry them a little
in a ftove.

To make pomegranate clear cakéss.
Draw your jelly as for the orange clear cakes, then boil
itin the juiceof two or three pomegranate feeds,and all with-
the juice of an orange and lemon, the rind of each grated
in; then ftrain it through a bag, and to every pound of
jelly, put one pound and a quarter, boiled till it cracks, to
help the colourto a fine red; put in a fpoonful of cocheneal,
prepared as hereafter direfted, and then fill your glaffes,,
and order them as eranges,

T o preferwe cochencal,

Take one ounce of cocheneal and beat it to a fine pow=
der; then boil it in three quarters of a pint of water to the:
confumption of half; shen beat half an ounce of roach al-
lum,and half an ounce’of cream of tartar, very fine, and put:
them to the cocheneal; boil them all together a little
while, and ftrain it through a fine bag, which put into a:
phial and keep for ufe.

Note: Ifan ounce of loaf fugar be boiled in with it, it
will keep from moulding what you do not ufe immedi-
ately,

To make pippin knots..

Take your pippins and weigh them, then put-them into
yonrpreferving pan; to every pound put fourounces of fugar,
and as much water as will {carce cover them ; boil them to
a pulp, and then pulp them through a fieve ; then, to every
pound - of the apples weighed, take one pound of fugar
clarified; boil it till it almoft cracks, then put in the pafte
and mix it well over a flow fire; then take it off, and pour
it on flat pewter plates, or the bettoms of difhes, to the
t hicknefs of two crowns, and fet them in the ftove for three
or four hours; then cut it into narrow {lips, and turn it

up
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wp into knots to what fhape or fize you pleafe; put them
into the ftove te dry, dufting them a little ; turn them, and
dry them on the other fide, and, when thorough dry, put
them into your box.

Nste:  You may make them red, by adding a little
cocheneal; or green, by putting a little of the following
colour.

To prepare a green eolours
Take gumbouge one quarter of an ounce, 6f indico and
blue the fame quantity; beat them very fine in a brafs

mortar, and mix with it a fpoonful of water; fo you will
have a fine green.

To preferve ga/Jm pippins in je//)'.

Pare your pippins from all fpots, and, with a narrow-
pointed knife, make a hole quite through them; then boil
them in fair water about a quarter of an hour; drain them,
and take as much fugar as will cover them; boil it till it
blows very ftrong, then put in your pippins, and give them
2 good boil; let them cool alittle, and give them another;
then if you have, for example, a dozen of pippins, take a
pound of fugar, and boil it till it blows very ftrong; then
put in half a pint of pippin jelly, and the juice of three of
four lemons; boil all together, and put to the golden pipe
pins; give them all a boil, feum them,/and put them mto
glafles or pots.

To preferae pippins for prefent eating,

Pare them very thin, and put them into a‘clean ftewpan,
faucepan, or preferving-pan, according to the quantity you
want; but {coop out the cores, and into every pippfn put
two or three long narrow bits of lemon peel ; ‘take the
parings, boil them in water enough to cover the pippins,
ﬂ}';xiz} 1it, and make it as fweet as fyrap; pour it on your
pippins, and ftew them till they are quite tender; they
make a pretty plate,

To
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To dry golden pippins.

Pare your pippins, and make a hole in them as aboves
then weigh them and boil them till tender; take them out
of the water, and to every pound of pippins take a pound
and half of loaf fugar, and boil it till it blows very ftrong;
then put in the fruit, aad boil it very quick till the fugar
flows all over the pan; let them fettle, cool them, fcum
them, and fet them by till the next day; then drain them
and lay them out to dry, dufting them with fine fugar be-
fore you put them into the ftove; the next day turn them
and duft them again; when dry, pack them up.

You may dry them in flices, or quarters, after the fame
manner.

.

Te green codlins,

Take your Codlins, and coddle them gently, clofe

govered ; then peel your codlins, and put them into cold

water, fetting them over a flow fire till they are green, clofe
covered ; they will be two or three hours doing.

To dry apples or pears.

Firft boil them in new ale wort, on a {low fire, fora
quarter of an hour, then take them outand prefs them flat,
and dry them in your oven, or ftove; put them up
papers, in a box, and they will keep all the year.

o make black caps of ap plesa

Pare them, lay them in your pan, ftrew a few cloves
over them, a little lemon peel cut very {fmall, and two or
three blades of cinnamon; with fome coarfe fugar; cover
the pan with brown paper, fet them in an oven with the
bread, and let them ftand till the oven is cold,

Tomake a compote of boonchretien pears.

Pare your fruit, and cut themr into flices, fcald them a
Iistle, fqueezing fome juice of lemon on them, in'the
fcalding, to kecp them white; then drain them, and put

ag much clarified fugar as will juft cover them ; give them
aboil
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u boil, and then {queeze the juice of an orange or lemon,
which you beft approve of, and ferve them to table whee

<old. i
A compote of baked awardens.

Bake your wardens in an earthen pot, with a little claret,
fome fpice, lemon peel, and fugar; when you ufe them,
peel off the fkin and drefs them in plates, either whole or
m halves ; then make a jelly of pippins, fharpened well
-with the juice of lemons, and pour 1t upon them; when cold
break the jelly with a {poon, and it will look very agreea»
ble upon the red pears.

To flew pears purple.

Firft pare your pears, then cut them in two, or wholes
lay them in a ftew-pan, and boil the parings in water, jufk
fufficient to cover them; ftrain it off, and make it as fweet
“as {fyrup; pour it over your pears, and lay a pewter plate on |
them, putting on the cover of the ftew-pan clofe, and let
them ftew over a flow - fire for half an hour, or till they are

" quite tender, and they will be a fine purple.
T o rock candy wiolets.

Pick the leaves off the violets, then boil fome of the
fineft fugar till it blows very ftrong, which pour int your
candying pan, being made of tin in the form of a dripping
pan, about three inches deep; then ftrew the leaves of the
flowers as thick on the top as you can, and put it into a
hot ftove for cight or ten days; when you fee it is hard
candied, break a hole in one corner of it, and drain all the
{yrup that will run from it, break it out, and lay it on heaps
cn plates to dry in the ftove, j

To candy wislets awhole.

Take the double violets; and pick off the green ftalks,
then boil fome fugar till it blows very ftrong, then throw
1a the violets, and boil it till it blows again ; then, with a
fpoon, rub the fugar againft the fides of the pan till white;
[}lCn ftir all till the fugar leaves them, and then fift and dry
them.

Nate :Jonquils are done the fame way,
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To preferve angelica in knots.

Take young and thick flalks of angelica, cut them inte
lengths of about a quarter of a yard, and fcald them ; then
put them into water, ftrip off the fkins, and cut them into
marrow flips ; lay them on your preferving-pan, and put to
them a thin fugar, that is, to one part fugar, as clarified,
and one part water; then fet it over the fire, let it boil, and
fet it by till next day; then turn it in the pan, give it
another boil, and the day after drain it and boil the fugar
till it is a little fmooth ; pour it on your angelica, and if it
be a good green boil it no more ; if not, heat it again, and
the day following boil the fugar till it is very fmooth, and
pour it upon your angelica; the next day boil your fyrup
il it rifes to the top of your pan, and put your angelica
into your pan; pour your fyrup upon it, and keep 1t for
ufe

Jo dry it

Drain what quantity you will from the fyrup, and boil
as much fugar as will cqver it, till it blows; put in your
angelica, and give it a boil till it blows again; when cold,
drain it, tieitin knots, and put it into a warm ftove to dry,
firft dufting ita little; when dry on one fide, turn it to ci})'
on the other, and then pack it up.

To preferve angelica in flicks. :

Angelica, not altogether fo young as the other, cut into
thort pieces, about half a quarter of a yard, or lefs; fcaldit
a little, then dmin it, and put it into a thin fugar as before;
boil it a Tittle the next day, turn it in the pan the bottom
upwards and boil it, and then finifh it as the other for
knots.

Note: When you will candy it, you muft drain it from
the fyrup, wafh it, and candy 1t as the orange and Jemon,
Angelica pafie.

Take the youngeft and moft pithy angelica you can get,
boil it very tender, and drain and prefs out all the water
you poflibly can; then beat it in a mortar to as fing-a pafte

as
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#s may be, and rub it through a ﬁcvc; next day dry it
over a fire, and to every pound of thispafte, m‘:\’c one pound
of fine fugar in.fine powder; when your pafte is hot, put
in the fugar, ftirring itover a_gentle fire uill it-is well in-
corporated ; when fo done, drop it on plates, long or
round, as you think proper; duft it a little, and putitinto
the ftove to dry.
To preferve ringoe root.

Take your ringoe roots, and parboil them reafonably
tendet; then pick and peel them, wafh them very clean,
dry them with a cloth, and put in as much‘ clarified
fugar as will cover them; boil them leifurely in a great
filver bafon that 1s deep, fet on a chafing difh of coals,'nll
you fee the rolls look clear and your fyrup fomething
thick, betwixt hot and cold, and put them up.

To preferve fweet-marjoram.

Take the white of an egg, beat it very well, and take
double refined fugar, beaten very fine and {ifted; then take
the marjoram, and rub it on a glafs that is clean, and lay it

in form of the glafs; fo do it with your egg, then feer it
with your fugar on it, and lay it on papers to dry.
To preferve quinces white,
Pare and core the quinces; to every pound of fugarand
quinces, put in a pint of water; boil them together as faft as

you can, uncovered: The fame way you may preferve
pippins white,

To preferwe quinces awbite or ved.

Core and pare your quinces; thofe which you would
have white, put into a pail of water for two or three hours ;-
then take as much [ugar as they weigh, and add as much
water as will make a {yrup to cover them; boil the fyrup
a little, then put in the quinces, and let them boil as faft as
you can till they are very tender and clear; afterwards take |
them out, and boil the {yrup a little higher alone, and
when it is cold put ghe quinces up in pots; if you would

g% have
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have them red, put them raw into fugar and let them boil
gently, being clofe covered, till they are red; you muft not
put them into cold water.

The jelly.

Take a quantity of fpring water, and put into it as many
quinces, thin fliced, and cores and parings, as will con-
veniently boil to be tender, alfo a large handful of hartf{-
born; boil it very faft, keeping itftirring ; when it is ftrong
emough tafted, rub it through a jelly bag: this is beft
when it looks pure white; let your hartfhorn be boiled
firft, add this to your fyrup, and boil it all together.

To preferve apricots green.

Take the apricots when about to ftone, before it becoimes
too hard for a pin eafily to pafs through; pare them in
ribs very neatly, becaufe every ftroke with the knife will
be feen; then put them into fair water as you pare them,
and boil them till tender enough to. flip eafily from your
pin; drain them, and put them into a thin fugar, that is o
fay, one part fugarclarified, and one part water; boil them
alittle, and fet them by till next day; then give them anc-
ther boil, and the day after drain them, boil your fyrup a
Eittle fmooth, and put. it upon them without boiling your
frait; let them remain in the fyrup four or five days; then
boil fome more fugar till it blows hard, and add it to them;
give all a boil, and let them lie till the day foowing; then.
drain them from the {yrup, and Jay them out to dry, duft-
ing them with a little fine fugar before you put them into.
the ftove,

To put them up in jelly,

You muft keep them in the fyrup till codlins are pretty
well grown, taking care to vifit them fometimes that they
do not four; which, if they do, the fyrup will be lott, by
reafon it will become muddy, and then you will be obliged
to make your jelly with all frefh fugar, which will be too
{weet, but when codlins are of an indifferent bignefs, draw
# jelly from them as from pippins, as you are direéted in.
the foregoing receipts; then drain the apricots fro(m the

fyrup
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fyrup, boil it and ftrain it through your ftraining 'bag;
then boil fome fugar, proportionably to the quantity of
apricots you defign to put up, till it blows; then put in the
jelly, and boil it a little with the fugar; then put in the
fyrup and the apricots, and give them all a boil together
till you find the fyrup will be a jelly; then remove them
from the fire, fcum them well, and .put them into your
pots or glaffes, obferving as they cool, if they be regular
in the glaffes, to fink and difperfe them to a proper di-
ftance, and, when quitecold, to cover themup.
To preferve apricats whole.

Take the apricots when full grown, pare them, and take
out their ftones ; theh have ready a pan of boiling water,
throw them into it, and fcald them till they rife to the top
of the water ; take them out carefully with your fcummer,
and lay them on a fieve to drain; then lay them in your
preferving pan, and lay over them as much fugar, boiled to
blaw, as will cover them; give them a boil round, by fet-
ting the pan half on the fire and turning it about as it boils 2
then fet it full on the fire, and let it have a covered boiling 5
then let them fettle a quarter of an hour, and pick thofe
that look clear to one fide, and thofe that do not, to the
other ; boil that fide that is not clear, till they become
clear; and, as they do fo, pick them away, left they boil to
a pafte; when you fee they look all alike, give them &
covered boiling, fcum them, and fet them by ; the next day
boil a little more fugar to blow very ftrong, put it to the
apricots, and give them a very good boil; fcum and cover
them with paper, and put them in a ftove for two dayss
then drain them and lay them out to dry, firft dufting
the plates you lay them on, and then the apricots extraor-
dinary well, blowing off what fugar lies white upon them 3
put them into a very warm ftove, to dry, and when dry on
one fide, turn and duft them again; when quite dry, pack
them up.

Note: In the turning them, you muft take care there be
no little bladders in them; if there be, you muft prick
them with the point of a penknife, and {queeze them oug,.
etherwife they will blow and four,

C3
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o ;r&/?r-vz ﬂ/)"z'mt c/.'i[o.\‘.

Split the apricots, and then take out the ftones; pare’
them, and turn them round with your knife; put them into
your pan without fcalding, and put as much fugar, boiled
very {mooth, as will cover them; then manage them on
the fire as the whole apricots, fcum them, and fet them in
the flove; the next day boil fome more fugar very ftrong,
drain the {yrup from the apricots, boil it very fmooth, put
it to the frefh fugar, and give it a'boil; then put in the
#pricots, boil them firft round, and then let them have 2
covered boil, fcum them and cover them with paper, then
put them into the {tove for two or three days; drain them,
and lay them out to dry, firft dufting them.

; To pnﬂ‘r»’ue apricots n J,‘l‘/ Jies.

Pare and ftone your apricots, then fcald them a little ;
then lay them in your pan, and put as much clarified fugar
to them as will cover them ; the next day drain the fyrup,
and boil it fmooth; then {lip in your apricots, and boil as
before; the next day make a jelly with codlins, boiling
fome apricots among them to give a better tafte; when you
bave boiled the jelly to its proper height, put in the apri-
cots with their fyrup, and boil all together; when enough,
fcum them well, and put them into your glaffes.

To make apricot pafle.

Boil fome apricots that are full ripe to a_pulp, and rub
the fine of it through a fieve; to every pound of pulp, take
one pound two ounces of fine fugar, beaten to a very fine
powder; heat well your pafte, and by degrees put in your
fugar; when all is in, give it a thor heat over the fire,
taking care not to let 1t boil; then take it off, and fcrape
it all to one fide of the pan ; let it cool a little, then lay it
out on plates in what form you pleafe;  then duft them,
and put them into the ftove to dry.

To make apricot clear cakes.
Firft draw a jelly from codlins, and, in that jelly boil
fome very ripe apricots, and prefs them upon a fieve oves
an

3
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an earthen pan; then ftrain it through your jelly bag, and
to every pound of jelly take the like quantity of fine loaf
fugar, which clarify and boil till it cracks ; then put in the
jelly, mix it well, and give it a heat on'the fire; fcum it
and fill your glaffes ; in drying them order them as before
direted. :

To make apricot janty

Pare the apricots, take out the ftones, break them,
take out the kernels and blanch them; then, to every
pound of apricots boil one pound of fugar, tillit blows
very ftrong; then put in the apricots, and boil them very
brifk, till they are all broke; then take them off, bruife them
well, put in the kernels, and flir them all together over the
fire; then fill your pots or glaffes with them.

To preferve neltarins.

Split the netarins, and take out the ftones; then put
them into a clarified fugar, and boil them round till they
have well taken fugar; take off the fcum, cover them with
a paper, and fet them by ; the next day boil a little more
fugar, till it blows very ftrong, put it to the ne&arins, and
give them a good boil ; take off the fcum, cover them and
put them into the ftove; the next day drain thém, and lay
them out to dry, firft dufting them a little ; then put them
into the ftove again.

To preferve peaches avhole.

Take the Newington peach, when full ripe, fplit it and
take out the ftone; then have ready a pan of boiling water,
drop in the peaches, and let them have a few moments
{calding ; ‘take them out, and put them into as much fugar,
only clarified, as will cover them ; give them a boil round,
then fcum them and fet them by till the next day; then
boil fome more fugar to blow very ftrong, which fugar put
to the peaches and give them a good boil; fcum them and fet
them by till the day following; then give them another
good boil ; fcum them and put them into a warm ftove for
the fpace of two days; then drain them and lay them out,
one half over the other, duft them and put them into the
ftove ; the next day turn them and duft them, and, when
thorough dry, pack them up for ufe,

=y
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Howw 1o preferve pm:/:v f/ﬂx}h

Pare your peaches and take out the ftones, then cut them
into very thin flices, not thicker than the blade of anknife;
then, to every pound of chips take one pound and a half of
fugar, boiled to blow very, ftrong; throw in the chips,
give them a good boil and let them fettle a'little; take off
the {fcum, let them ftand a quarter of an hour, and then
give them another good.boil, and let them fettle as before;
then. take off the {cum, cover them and fet them by, and
the next day drain them and lay them out, bit by bit; duft
them and dry them in a warm ftove; when dry on one fide
take them from the plate with a knife and turn them on a
fieve, and then again, if they are not pretty dry, which
they generally are.

How to put them in jelly.

Draw a jelly from codlins, and when they are boiled e-
nough to take as much jelly as fugar, boil the fugar to
blow very ftrong ; then put in the jelly, giveita boil, and
put iti to the chips; give all a boil, fcam them, and put
them into your glaffes.

How to preferve peaches in brandy.

Firft preferve your peaches whole, with their weight of
fugar; do not fcald them in water, bElt boil them into the
fyrap three times; lay your peaches in a large deep glafs
for the purpofe, take the fyrup and pour it over them, with
an equal quantity of brandy; cover them clofe and keep
them for ufe.

Nectarins do the fame way.

7}/ P?'(ﬁ’]"z«'é’ 'U/‘O/.‘.’f p/l{”lbf-

Violet plumbs are a long time yellow, and are ripe in
the month of June; they are preferved as follow ; put them
into clarified fugar, juft enough to cover them, and boil
them pretty quick ; the next day boil them again as before ;
the day after drain them and take away their fkins, which
you will find all flown off ; then put them into fugar boiled
#ill it blows a little, ard give them a boil ; the day follow-

ng
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Ing boil fome more fugar till it blows a little, and give
them another boil ; the next day boil fome more fugar to
blow very ftrong, put it to the plumbs in the fyrup, boil
them a little, fcum them, the next day drain them and lay
them out to dry, obferving to duft them before you put them
into the ftove,

Homw to preferve green amber-plumbs.

Take the green amber-plumbs when full grown, prick
them in two or three places, and put them into cold water;
fet them over the fire to {cald, in which you muft be very
careful not to let the water be too hot, left you hurt them ;
when they are very tender, put them into a very thin fu-
gar, that is to fay, one part fugar and two parts water ;
give them a little warm 1n this fugar, cover them, and the
next day give them another warm; the third day drain
them, and boil the fyrup, adding a little more fugar; then
put the fyrup to the plumbs, and give them a boil, and
the day after boil the Fyrup till very fmeoth then put it
to the plumbs, cover them, and put thém inta-the ftove;
the next day boil fome more fugar to blow very ftrong,
put it to the fruit, give all a boii and put them into the
ftove for two days; then drain them, and lay them out to
dry, firlt dufting’ them very well; manage them in the
drying as other froit,

T preferve fruit green.

Take pippins, a{;ricots, pear plumbs or peaches, while
they are green, and put them ina preferving-pan, or ftew-
pan; cover them with vine leaves, and then with fine clear
fpring water; put on the cover of the pan, fet them over
a clear fire, when they begin to fimmer take them off, and
carefully with yeur {lice take them out, peel and preferve
them as you do other fruit,

Zo preferve green orange plumbs.

Take the green orange plumbs, full grown, before they
turn; prick them with a fine bodkin, as thick all over as
you poffibly can ; put them inte cold water, as you prick
shem, and when all are done, fet them over a very flow fire

% and
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and'{cald them with the utmoft care you can, nothirg bex
oy of

ing fo fubject to break, and if the fkin flies they are worth
nothing ; when they are tender, take them off the fire, and

hem

in the fame water for two or three days ; wher
four, and begin to fret on the top of the wa-
11 to drain them vefy well, and *put them in
preierving-pan; put to them as much
vill cover them, that is to fay, one part fu-
72 fet them over the fire, and by de-
i fournefs to be gone,
then fet them by,
yrup, ard pat to them
ar and one part water; in this
s, but not to boil, left you
cover them and fet them i varm ftove, that
2 in what fugar they can ; ‘the next day drain
oil it till it becomes fmooth, adding fome
more frefh fugar; pour this fugar on them, return them
nto the ftove, and the day after boil the fugar to become
very fmooth ; pour it upon the plumbs, and give all a
entle boil ; feum it and put them into the ftove; the day
ﬁ)lh:wing drain them out of the fyrup, and boil fome freth
fugar, as much as you judge will cover them, very fmooth ;
put it to your plumbs, and give all avery good covered boil-
Ing; then take off the {cum, cover them, and let them ftand
in the ftove two days ; then drain and lay them out to dry,
dufting them very well,
T preferve the green Mogul plumb,

Take this plumb when juft upon turning ripe, prick,
with a penknife, to the very ftone on that {ide where the
cleft is, and put them into cold water as you do them;
then fet them over a very {low fire to fcald, and when they
are become very tender, take them carefully out of the
water and put them into a thin fugar, that is, half fugar
and half water; warm them gently, cover them, and fet
them by; the next day, give them another warm and fet
them by; the day following drain the fyrup and boil it
{inooth, adding to it a little frefh {ugar, and give them a
gentle boil; the day after boil the fugar very fmooth, pour
1t
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# upon them, and fet them in the ftove for two days;
drain them, and boil a frefh fugar to be very fm.ootlu or
juft to blow a little, and put it to your plumbs; give them
a good covered boiling, fcum them, and put them into a
ftove for two days; drain them, and lay them out to dry,
dufting them very well,

To preferve the green admivable plumb.

This is a little round plumb, about the fize ofa damfon ;
it leaves the ftone when ripe, is fomewhat inclining to a
yellow colour, and very well deferves its name, being the
fineft green when done, and with a tenth part of the trou~
ble and charge ; asyou will find by the receipt.

Take this plumb when full grown, and juft upon the
turn; prick them with a penknife in two or three places,
and fcald them by degrees till the water becomes very hot,
for they will even bear boiling; continue them in the
water till they become green, then drain them and put
them into a clasified fugar; boil them very well, and let
them fettle a little; then give them another boil, if you
perceive they fhrink and take not the fugar in very well;
prick them with a fork all over, as they lie in the pan, and
give them another boil; fcum them, and fet them by ; the
next day boil fome other fugar, till it blows, and put it to
them ; give them another boil, fet them in the ftove for

one night; and the next day drain them and lay them out,
firft dufting them.

To preferve yellw amber plumbs.

"Take thefe plumbs when full ripe, put them into your
preferving pan, and put to them as much fugar as will
cover them; give them a very good boil, let them fettle a
little, and give them another boil three or four times round;
fcum them, and the next day drain them from the fyrup ;
geturn them again into the pan, boil as much frefh fu'gur to
blow as will cover them, ‘and give them a thorough boil-
ing; fcum them, fet them in the ftove for twenty-four
hours, and drain them; then lay them out to dry, after
having' dufted them very well,

Note:
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Note: In the fcalding of green plumbs, you muft always
%have a fieve in the bottom of your pan to put your plumhs
in, that they may not touch the bottom; for thofe that do,
will burft before the othersate any thing warm.

2
9

To put plumbs in jf[/)'.

Any of thofe fort of plumbs are very agreeable in jelly,
and the fame method will do for all as for one: I could
make fome difference, which woeuld only help to confound
the practitioner, and fwell this treatife in many places; but
as I have promifed, fo I will endeavour to lay down the
eafieft method I can. To avoid prolixity, and proceed as
above, (wiz. plumbs in jelly) when your plumbs are pre-
ferved in their firft fuger, and you have drained them in
order to put them in a fecond, they are then fit to be put
up in liquid, which muft be thus: Drain the plumbs, and
ftrain the fugar through a bag; make a jelly of fome ripe
plumbs and codlins together, by boiling them in juft as
nuch water as will cover them ; prefs out the juice and
ftrain it; to every pound of juice boil one pound of fugar
10 blow very ftrong, and put in the juice; beil it a little,
put in the fyrup aud plumbs, and give all a good boil;
then let them fettle a little, fcum them and fill your glaffes
or pots.

o make clear cakes Qf avhite pear /‘./I///IZ'!,

Take the cleareft of your plumbs, put them into a gally-
pot, and boil them in a pot of'boiling water, till they are
.enough; then let the clear part run from them, and to
ever}" pound of liquor, add as much fugar, boiled to a
czndy height; then take-it off, put the liquor to it, and
flir all together till it be thoroughly hot, but not boiled ;
then put 1t in glaffes, and dry them in a ftove with a con-
flant warm heat.

To preferve green figss

Take the {fmall green figs, flit them on the top, put them
in water forten days, and make your pickle as follows ;
putin as much falt into the water as will make it bear an

egg ; then let it fettle, take the fcum off, and put the elear
bripe
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Jrine to the figs; keep them in ‘water for ten days,, then
put ‘them 1into frefh. water, boil them till a pin will eafily
pafs into them, then drain them and put them into other
frefh water, fhifting them every day for four days; then
drain them, put them into clarified fugar, give them a little
warm, and let them ftand till the next day; warm them
again, and when they are become green give them a good
boil; then boil fome other fugar to blow,-put it to them,
and give-them another boil; the next day drain and dry
them,
To preferve vipe figs.

Take the white figs when ripe, {lit them in the tops,
“put them into a clarified fugar, and give thema good boil ;
fcum thgm and fet them by ; the next day boil fome more
fugar till it blows, pour it upén them, and boil them a-
gain very weil; fcum them and fet them in the ftove, the
day after‘drain and lay them out to dry, firft dufting them
very well,

To candy figs.

Takeé your figs when they are ripe, weigh them, and to
every pound of figs add a pound of dcaf fugar, wetted fo
as to make a fyrup ; put the figs in when the %ymp 1s made,

that is, melted ; let it not be too hot when you put them
in; boil them gently; till they are tender, and put them
up in pots. To keep them toe long candied they lofe
their beauty ; but when you are defirous to ufe them, and
you take any ‘out of the pots, you muft take care to add
as much loaf fugar, boiled to a candy height, as will co-
ver thofe remaining in the pots; but before you put the
figs into the {ugar, they muft be wafhed in warm water, and
dried with a-clean clothi ; let not your {yrup be boiled a-
bove a {yrup ‘candy height; let the figs lie a day or two,
then take them up, and lay them upon glafles to dry ; they
will candy in one hour’s lying in the {yrup, but it'is bet-
ter that they lie longer. ;
o preferve green grapes.

_‘Take the largeft and beft grapes before they are thorough
ripe ; fone them, fcald them, and let them lie two days in
, the
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the water they are fcalded in; then drain them, and put
them into a thin fyrup, and give them a heat over a {low
fite; the next day turn the grapes in the pan, and heat
them again the day after ; then drain them, put them into
a clarified fugar, give them a good boil, fcum them, and
fet them by ; the following day, boil more fugar to blow,
put it to'the grapes, give alla good boil, fcum them, and
et them in a warm ftove all night ; the day after drain the

grapes, and Jay them out'to dry, firft dufting them very

LT ey e R
referve belt grapes in jelly.

> long, large bell, or roufon grapes, pick the
ftalks off, fione them, and put them into boiling water;
give them a thorcugh fcald, take them from the fire and
cover them down clofe, fo that no fteam can come out;
then fet them upon a very gentle fire, fo as not to boil, for
two or three hours; take them out, put them into a clari-
fied fugar boiled till it blows very ftrong, as muchas will
a little. more than cover them, and give all a good boil;
fcum them ; boil a little more fugar to blow very ftrong,
take as much plumb jelly as fugar, and give all a boil;
then add the grapes to it, give them a boil together, fcum
them well, and put them up into your pots or glaffes.

To prefere grapes in clufers, awith one leaf, when you ga-
ther them.

Take the great Gafcoyne grapes when they are green,
before they be too ripe, and prick ‘every one of them; to
everypound of grapes add a pound and a quarter of fugar;
make a {yrup wath the verjuice of the grapes ftrained ; when
your ﬁ_ug:\r 1s made clear and perfet, put in your grapes
ftrained 1uto juice; put them in a deep %):1{011, cover them
clofe, and fet them an a pot of {calding witer to boil; when
your grapes are tender, take them up, boil the fyrup a littl
more, and, betwixt hot and cold, put them in broad glaf-
fes or gallypots, (which is better than glafles, as you muift
Jday one clufter over another) then put a paper over them
and tie them up. '

Tv
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J[)uﬂ; ve 7t ‘4.}/!/7‘”,»( drye

not be too ripe, hut rather 2 reddifh

having prepared a quan itity of fugar equal
m.i }mm rht 1( to its blown 'uaIm,
2 covered bot bing ;
o may be m"}tcd wi juice of mulbe HLS
. when th ey have boile },3'1 from
, fcum it, and fetit in the ftove till next day; then
them out, drain them: from the {yrup, and ‘put them

) mav 1,

1ir~r>c1w%
[;)'A 4') r“

warm toveto di

& s way of profe s ."5;5%.
Take the fmaller forts of walnuts wh . and
not fhelled ; boil them in w .‘tr:. till ve: f ', but not
1 ftick

to break, fo theywill become black ; «Lam them and
a clove in every one ; p‘: them into your prefervin g-pan,
and if you have any peach fyrap, or that of mwwhAtg wal-
nuts, it \\' 11 be as well or batter than fugar; put as much
fyrup as will cover the walnuts,- boil them very well, fcum
them, And fet them by ; the next day boil the fyrup till it
becomes {1 gmtl‘., pat in the walnuts, and give them ano-

t’*, boil; the day after drain them, and boil the { {yrup till
h(‘u.n‘s {mooth, adding more f}':my, if occafion; give

th a boil, {cum them, and put them mnto the pot for ufe.

boiled up with the coar=

Note: 'They anfwer much better be
feft Litbon ﬂ-mr.

'l‘hcf* valnu' are ever -)ﬂm* as a fw eetmeat, b\ ng of:

D- 2 T
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‘777 preferve garlick.

Take a head of garlick, peel the cloves, throw-them in:
to fpring water, give them juft a boil, and preferve them:
as you do your apricots.

Note: "Thefe are more proper for a cough..

To preferve cucumbers.

Take little gerkins, put'them in.a large deep jug, co-
ver them clofe down with vipe leaves, fill the jug with
water, cover it with a plate, fet it in the chimney corner,
a little diftance from the fire, yet fo as to keep warm; let
them ftand fo a fortnicht, then throw them into a fieve to
drain; they will look very yellow, and will ftink 3 throw
them into fpring water once or twice, to clear them; put
them into a large deep ftew-pan, or preferving-pan ; co-
or them all over with vine leaves, put in as much clear
ring we will cover them ; fet them over a charcoal
te, look often at them; and when they are turned a fine
in off that water and put them. into a frefh cold.

water; have your fyrup made ready thus ; to every pound.
fugar, add one pint of water, "the clear peel of a lemon,
cut in long fhreads, an ounce of ginger boiled in water fora
qoarter of anhour; put the ginger and lemon peel to the
{agar and water, boil'it to.a fyrup, throw in your cucum-
bers, and give them a boil ; pour them into the pan your
intend to keep them in, let them ftand till next day, and
+boil them again -three tiies; when coldy cover them up,
and 'they make as fine a fiveetas is tafted.

At the fame time take large green cucumbers, full ripe,,
and cut them in four, long ways; put them into cold water,
cover them with green vine leaves, and fet them over a
charcoal fire till they boil ; take them off, throw them into
cold water, and repeat it feveral times, till they are a fine
green and tender; then prefcrve them as above, or dry
them as you do your other candiéd fweetmeats ; either way
they anfwer in tarts, mince-pies, of cakes, as well as ci-
tron,

e~
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To preferve green almonds.

Take the almonds when they are well grown, and make’

alye with wood,* chareoal and water ;- boil the lye till ‘it
feels very fmooth, ftrain it through a feve, and let it fettle
till clear ; then pour off the clear into another pan, and fet
it on the fire in order to blanch off the down thatis on the
almom‘q, which you muft do in this manner, wiz. when
the lye is fcalding hot, throw in two or three almonds,
,mim , when they have been in fome time, if they will
blanch; if they will, put in‘the reft, and the moment you
find their fkins willcome off, remove them from the hre,
put them into cold water, and blanch them, one by one,

ruan"r them with falt; then: wath them in feveral waters,:

in order to clean them; in fhort, till you fee no foil in the
water; when this is done, throw them:into boiling water,
and let them boil till fo tender as a pin:'may eafily pafs
through thems; drain:and put them. into clarified fugar
without. water, they being green enough do not require a

thin fugar to bring them to a colour; but, on:the contrary,.

if too much Heated; they will become too dark a greens
the next day boil the fyrup and put it on them, the day
after boil it till it be very {fmooth, the day following give
all a boil together, fcum them and let them lie four or five
days; then, if you will dry them or put‘them in jellies,
you muft follow the direétions as for green apricots.

Note: If you will have a compote of either, it is but

ferving ‘them to table when they- are firft entered, by boil~-

ing the fu gar a little more,

T parch almonds:

Take a pound of fugar, make it intd afyrup, boil it
candy high, and putin LhrCr quarters of a pound of Jordan
almonds Hnndvd kcep them- ftirring all the while, till:

they are dry; then crifp them,.put thcm ina box, and keep®

them dry.

To make chocolate abmonds.

Take a pound of chocol: te, finely grated, and a pound!

@ d half of the beft ﬁmn, finely fifted; {oak gum dragon
3 phs
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in orange-flower water, and work them into what form yow
pleafe ; the pafte muft be ftiff; dry them in a ftove.

You may write devices on paper, roll them up, and‘put.
them in the middle.

Do make little things of Jugar, with devices in them,

Take gum dragon fleeped in rofe water, have fome dou-
ble-refined fugar {eered, and make it up into pafte ; fome of
your paftes you may colour, with powders and juices, what
colour you pleafe, and make them up in what thapesyou like ;.
golours by themfelves or with white, or white without the-
colours; in the middle of them have little pieces of paper,
with fome pretty fmart {fentences wrote on them; they wilk
incompany make much mirth,

To.make white baves.

Take double-refined fugar, a little mufk, and amber.-
reafe; wet them with the white of an egg, beaten to a
%roth to the thicknefs of a pafte; when beaten and tempered
swell together with a wooden . fpoon, take as much as a fil-
berd, made up round and cut round the middle like a loafs
put them in the oven upon-papers, taking care the oven is
not too hot, for they muft be perfeétly white, only a little
coloured at the bottom of the fugar; the longer they are
beaten with the back of the fpoon the better.

To make fugar of rofes, and in-all forts of fgures.

Clip off the white from the red bud, and dry it in the
fun; to one ounce of that, finely powdered, take one pound
of loaf fugar; wet the fugar in rofe water, (but, if in fea-
fon, take the juice of rofes) boil it to a candy height, put
in your powder of rofes, and the juice of a lemon; mince
all well together, put it on a pie plate, and cut it into
fozenges, or make it into any figures you fancy, as men;
women, or birds; and if you want for ornaments in youar
defert, you may gild or colour them, asin the wormwood
sakes,

: L%
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To preferve almpnds dry..

To a pound of Jordan almonds, take half'a pound of ddu-*
ble-refined fugar; blanch one halfof the almonds, and leavex
the other half unblanched ;. beat the white of an egg very
well, pour it-on your almonds, and wet them well with it;
then boil your fugar again, dip in your almonds, ftir them:
all together, that your fugar may. hang well on. themj.
then put them on plates, place them in the oven after the
bread is drawn; let them ftay im all night; and they will.
keep the year round:

To make almond cakes or figures. .

Boil'a pound of double-refined fugar to a thin - candyg:
blancli, with orange-flower water, half a pound of Jordam
almonds; add the juice of onk lemon, and the peelsof twoy
grated to the juice ; firft boil your fugar and almonds to-
gether, keeping it ftirring till the fugar 1s boiled to 4 proper
height; put in the lemon juice, ftir it well together over a
{lew fire, taking care it-does not boil after the juice is ing
make this into cakes, or what- form or:fhape you pleafey
and either gilt or plain.

To make march pans.

Blanch and beat a pound of almonds with rofe or orange-
flower water, and, when they are firmly beaten, putin half
a pound of double-refined fugar beat and feered; work it
to a pafte, fpread {fome on wafers, and dry it in the oven;
when it 1s cold, have ready a white of an egg beaten, with
rofe water and double refined fugar; let it be as thick as
butter, and draw your march pan through it and put it in
the oven; it will ice in a little time, and keep for ufe.

If you have a mind to have your march pan large, cut it,
when it is rolled out, by a gutter plate, and edge it about
like a tart; wafer the bottom, and fee as aforefaid when
the ice is rifing ; you may colour, gild, or ftrew them with
gomfits, and form them in what fhape you pleafe,.

Ts
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o r//_) cherries.

Stone your chcrri:s, and weigh them to eight pounds j:
put two }oum s of fw"n, boil it till it blow.. very ftrong,
put the cherries to the fu gar, and heat them by dkglk(‘. till
the fugar is melted, for when: the cherries come iny it will
fo_cool:the fugar that it vill feem like gl 1e, and fhould you
put it in a mmk fire at firft it will endanger the burni ing;
when you find the {mul is-all nutad, then b 11 itas qu rick
as p(m‘Hc‘ tll the iuu ir flies all over ther um and fet
them by in an ear hen pan, for \k here the fugar is fo thin
if will beapt.to canker in co pper,:l filver ;. th
day drain rmm, and boil the fug it rifes; put in
your cherries, give them.a boil,. fcum them and fet them
By till the next day; then: drain: and lay them. out on
fieves, and dry them in.a very hot ftove.

T o preferve therries Liguid.

Ta‘metl\c‘)cﬁ:vh):c"uc‘n rries when ripe, either ftone them

pe,
Onnp'\m[, <s of

T; to every pound take apound of fugar

boilit till it blows very ftrong; then put in the lemcu,dm
by degtrees bring them - to boil as faft as- y ou can, that the
r may come all over them; fcum them and fet them
2 and the next (.Ay boil i()m" more {u gar to the fame de-
grc“ put fome ‘u y of currants, drawn as hu’ultcr di-

re@ted ; for c\m‘.}n«*; if you beil one pound of h‘om, take
one pint of jelly of currants, put in the cherries and the
fyrup to- the fugar, then add the je lly,. and give all a boil
toge thu 3 {Lum them, and fill your glaffes or pots, taking
¢ »(», as they cool, to difperfe them equally,. or otherwife
they will fwim all to tle top.

o

To draw a jelly of currants.

Wath well your currants, put them into a pan; and mafh
them; then put in a little water, boil them to a:mu immy,
ftrew it on a fieve, and prefs out all the juice, of which you

make your jelly.

Notz = Where white currant jelly is prefcribed, it is to
be drawn after the fame manner, obferving to ftrainit firft,

e
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T o make cherry pafle.

Take two pounds of Morello cherriés, ftonethem, prefs
eut the juice, dry them in a pan, and mafh them over 2
fire; then weigh them, and take their weight in fugar
beaten very Fm Leat H.em over a fire till the {L.UJI is well
mixed, then drefs them on plates or glaffes; daﬁ them
when cold, and put them into a ftove to dry.

Mprs. Smith’s away of preferving cherries in jelly.

Take green goofeberries, {lice them on. the fide, that
part. of thu liquor nay mx. out, put theminte pots,.and put
ity the pots two or JIL(‘ fpoonfuls- of water; ftop the
pots very (.lOA(., and pu them 1n a fkellet of water over the:
fire, till the goofeber > a—Hquor as clear as
water; half a pound of o rries will make this liquor;
talkze a pound of cl Lerries one pound of double re-

fined fugar beaten {mall; e at thc bottom of your
filver bafon, and then i over them
over with fugar; }\‘f P fome tothrow over them as they
boil, put to “the ¢ herries five or fix fpo"'nfulh of goofe-
berry liquer, fet thcm over the fire, and boil them very
foftly at Fr ». till your fugar is melted and afterwards as
faft as you can; fwm it very well and carefully:; when
yeur liquor is jelly’d, it will ftick upon your ’v»oon, and,
tlhen put it up; 'he/ do beft half a pound at a time,

[Ll‘,‘

T o preferve cherries the French way.

Take Morello cherries, hang them by their-ftalks one
by one, where the {fun may come to dry them, and no duft
cair get to them ; this muft be in autamn ; ; cut the ftalks as
for preferving, place them one by one in your glaffes, {crape
fo much fugar as will cover thgm then fill them up with
white wine, fet them in a ftove to fiwell, and then ufe
them. ;

To preferve chervies a cheap way.,

Take fix pounds of cherries and flone them ; put half a,
pound of the beft powdered fugar, boil them in a little cop-
per, or other veflel, as mepft_convenient; when you think-,

they,




yeady
fLJ]U.
cold We
them cl
they h:
haps be f y into
{'n gar, and give th om @ heu~ : f\t t, em by UE': next day, and
give thera another heat; this you muft rc peat four or five
times, in order to bring them to a very good green colour;
thus you may ferve them.to table h\ way of compote;
if you will preferve them to keep cither dry or in J:*H;."
you muft follow the directions as for green apricots befores
mentioned,

vlr(r-,". 5 cover

and \\'}‘.“:‘,

Take the Duatch goofe es when fall’ grown,
but before: they are quite ripe, pare them into fair \\atu,
ftone them, put them into boiling’ water, and let them boil
very ramhr; then put them into clarified fugar in an
arthen pan, and put as many in one pan as will cover the
then boil the {yrupa

R
%

bottom, and fet them by t

alittle:
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a little, and pour it on them ; the day after boil it fmooth,
and pour it onthem; thethir d day give them a gentle boil
round, by fetting the fide of IL pan over the fire, and
turning it about @it boils, till they ‘Ma > had. a boil all
wover; the day following make rith*eodlins} and
finith*them as you do the others.

o
1o //"!'

To every pound of g«,oﬁw
pmmd‘ of fugar, but boil the ﬁwm 1
then ftrew in the goofeberries an
till the fugar comes all-over thei
nI' an hour, give them another g

et them by till the next day; then drain and lay them out
on fieves to dry, dufting them very much; put them before
a brifk fire in the ftove, Jnd when dry-on one fide, turn and
duft them on the other; when quite dry, put them into

your box.

Goofeberry pafte.

Take the goofehcrrzes when full grown, wath them and
put them into your preferving pan, with as much {pring
water as will cover them ; boil them all to a mummy, and
ftrew them on a hair fieve over an earthen pot or pan;

then pr“ﬁ out all the juice; to every pound of pafte, take
one poum two ounces of fugar, boil it till it cracks, take it
from the fire, put in the pafte, and mix it well over a flow
fire till the fugar is incorporated with the pafte, then fcum
it and fill your pafte pots; give them another fcum, and
when cold, put them into the ftove; when crufted on the
top, turn them and fet them in the ftove again; when a
little dry, cut them in long pieces, fet them to bequite dry,
and, when fo crufted that they will bear touching, turn
them m. h res, dry the other fide, and then put them iato
)'()\H'
ote : \ou may make them red or green, by putting the
colour when the fugar and pafte is well mixed, giving it

warm altogether,

A
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Goofeberry clear cakes.
Goofeberty clear cakes are made affér the fame manntt
s the paflés with this difference only, 'that” you ftrain the
jelly through the bag before you weigh it forufe,

To dry currants in bunches.

Stone your currants and tie them up in bunches; to
every poumi of currants boil two pound of fugar, till it
blows very ftrongs dip in‘the currants, let them boil very
faft till the fugar flies all over them, let them fettlea quar-
ter of an hour, ‘and boil them ‘again till ‘the fugar rifes al-
mott to the top-of the'pan; let them fettle, fcum them and
fet them by till next day; ‘then drain them and lay them
out, taking care to fpread the {prigs that they may not dry
clogged together; duft them very much and dry them ina
‘hot flove.

To preferve currants in jelly.

Stone your currants, clip off the black tops, and clip
them from the ftalks ; to every pound boil two pounds of
fugar, till it blows very ftrong; flip in the currants. give
them a quick boil, take them from the fire and let them
fettle a little; then give them ‘another boil, and put in a
pint”of currant jelly, drawn as directed before, till you fee
the jelly will fake from the{cummer ; then removeitfrom
the fire, let it {ctcle a litde, fcum them 'and put them into
your glaffes, and as 'they cool take careto difperfe ‘them
equally.

Toice cumrants.

Take fair currants in bunches, and have ready the white
of anegg, well beaten to froth, dip them in, lay them
abroad, fift double refined fugar pretty thick over them,
and let them dry in a ftove or oven.

Currant pafte.

Wath well your currants, put them into your preferving

pan, bruife them, and with a little water boil them to a

pulp; then prefs out the juice, and to every pound takae
twenty
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‘twenty ounccs of loaf fugar, boil it to erack, take it from
the fire, and putin the pafte; thenheatit over the fire, take
off the fcum, and put it into your pafte pots, or glaffes,
¢hen dry and manage them as other paftes.

To preferve barberries,

Take a pound of barberries picked from the ftalks, put
them into two quart pans, fet them in a brafs pot full of
hot water, to ftew them; after this, ftrain them, add a
pound of fugar, anda pint of rofe water, boil them together
a little, take half a pound of the beft clufters 9f barberries
you can get, dip them into the {fyrap while it is boiling,
take out the barberries, and let the fyrap boil 4l it is
thick ; when they are cold, put them into glaffes or gally-
pots with the fyrup.

To diry barberriey.

Stone' the barberries, and ufe them in bunches; weigh
them, and to-every pound of berries clarify two pounds of
fugar, make the {yrup with halfa pint of water to a pound
of fugar, put your barberries into the {yrup when it is
fcalding hot, let them boil a little, and fet them by with a
paper clofe to them; the next day make them {calding hot,
repeat this two days, but de not boil it afier the firft time,
cand when they are cold lay them on earthen plates, ftrew
fugar well over them, the next day turn them on a fieve,
and fift them again with fugar ; turn them daily till they
are dry, taking care your ftove is not too hot.

To preferve or dry famphire,

Take it in bunches as it grows, put on the fire a large
deep few-pan filled with water; when it boils throw in a
listle falt, put in your famphire, and when you fee it look
of a fine beautiful green, take off the pan direéily, and with
a fork take u p the famphire, lay it on fieves to drain, and
when cold, either preferve it, or dry it as the barberries; if
you {roft them they will be very pretty. )
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How 10 preferve rafberrieslignid,

Take the largeft and faireft rafberries you can get, and
to every pound of rafberries take one pound and a ha)f of
fugar, clarify it, and boil it till it blows very ftrong, then
put in the rafberries, let them boil as faft as poflible, ftrew-
ang a little fine beaten fugar on them as they boil ; when
they have had a good boil, that the fugar rifes all over
them, take them from the fire, Jet them fettle a little, and
give them another boil; to every pound of rafberries put
half a pint of currant jelly, let them have a good boil, til]
you fee the {fyrup hang in flakes from your fcummer;
then remove them from the fire, take off the fcum, and put
them into your glaffes or pots.

Note: 'Take care to remove what fcum there may be on
the top; when cold, make a little jelly of currants and fill
up the glaffes; cover them with paper, firft wet in fair
water and dried between two cloths, which paper you muft
put clofe to the jelly, then wipe clean your glaffes, and
cover the tops of them with other paper,

Rﬂ/&rr;y cakes.

Pick all the grubs and f] potted rafberries away, then
bruife the reft and put them on a hair fieve gver an
earthen pan, put them on a board and weight to prefs out
all the water you can, then put the pate into your prefery.
ing pan, and dry it over the fire, till yOu perceive no moi-
Rure left in it, flirring it all the time it is on the fire tp
keep it from burning ; weigh it, and to every pound take
one pound and two ounces of fugar, beat to a fine powder,
and putitin by degrees; when all is in, put iton the fire and
incorporate them well together; take them from the firg,
ferape all to one fide of the pan, let it cool a very lictle,
then putit in your moulds; when quite cold, put them into
your ftove without dufting them, and dry it as all forts of
pafte, '

Note; You muft take particular care that your pafte doth
not lPoil after youy fugar is in, for if it does it will grow
grealy,

Rafterry
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Raperyy clear cakes.

Take two quarts of ripe goofeberries, or white crrants,
#nd one quart of red rafberries; put them into a ftone jugs
and ftop éLem clofe; put itintoa pot of cold water, as mucly
as will cover the ‘neck of the jug, then boil them in that
water ill it comes to a pafte, then turn them out in a hair
fieve placed over a pan, prefs out all the jelly, and ftrain it
through the jelly bag; take twenty ounces of double-re-
fined fugar, and boil it till it will crack in the water; take
it from the fire, put in your jelly, and fir it overa flow
five till all the fugar is melted ; give it a good heat till all is
incorporated, take it from the fire, fcum it well, and fil}
your cake glaffes ; take off what fcum is on them and pat
them into the ftove to dry, obferving the method direéted
before for clear cakes.

Note : Ini filling out your clear cakes, and clear paftes,
ou muft be as expeditious as poffibley for if it cools it will

e a jelly before you can get it into them.

White rafberry clear cakes are made after the fame man-

ner, only mixing white rafberrics with the goofeberrics in
the infufion.

Rafberry cleay cakes,

Take two quarts of goofeberries and two quarts of red
rafberries, put them in a pan with about a pint and half of
water, boilpthcm overaquick fire to a mummy, throw them
upon an earthen pan, prefs out all the juice, then take that
Juice and boil it in another quart of rafberries; then throw
them ona fieve, and rub all through the fieve that you can ;
then put in the feeds, and weigh the pafte ; to every pound,
take twenty ounces of fine loaf fugar boiled ; when clarifi-
ed till it cracks, remove it from the fire, put in your pafte,
mix it well, and fet it over a flow fire, ﬂirring it till all
the fugaris melted, and you find it is become a jelly; takeit
from the fire, and fill your pots and glaffes whilft very hot;
fcum them, and put them into the ftove, obferving whei
eold todry them as pattes before,

Ea Rafberry
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Rafberry bifeuits.

Prefs out the juice and dry the pafte alittle oyer the fire,
then rub all the pulp through'a fieve, and weigh them: to
every pound take eighteen ounces of fugar fifted very fine,
and the whites of four eggs; put all in the pan together,
and with a whifk beat it tll it is very ftiff, fo that you may
lay it in pretty high drops, and when it is fo beaten, drop
it in what form you pleafe on the back-fides of cards, paper
‘being too thin; if it be difficult to get them off, duft them
a little with a very fine fugar, and put them into a very
warm ftove to dry, and when they are dry enough they
will come eafily from the cards; but whilft foft they will
not ftir; then take and turn them ona fieve, let them re-
main a day or two'in the ftove, then pack them up in your
box, and they will, in a dry place, keep all the year withe
out thifting them,

Rafberry jams
Prefs out the water from the rafberries, and to every
pound of rafberries take one pound of fugar; firft dry the
rafberries in a pan over the fire, but keep them ftirring left
they burp; put in your fugar, incorporate them well to-
gether, and fill ycur glaffes or: pots, covering them with
thin white paper clofe to the jam, whilft it js hot, and when

cold tie them over with other paper.

How to rhake a_jam of cherries.

Take fix pounds of cherries, ftone them into four pounds
of loaf {ugar, and let them ftand till the fugar is diﬂ%lved:
then fet them on the fire to boil -very faft ; when you find
them ftiff, fhake in half a pound of {ugar more, let it boil
4l it comes clear from the bottom of your preferving pan,
apd then it is enough.

How to heep fruit for tarts all the years

Take your fruit when itis fit to pot,and ftrew fome fugar

at the bottom of the pot, then fruit, and then fugar; fo on
till
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till the pot is full; cover them with fugar, tie a bladder
over the pot, then leather, and keep it in a dry place,

Takeep grapes, goofeberries, apricots, peaches, netarins ,cherriesw
currants, and plumbs, the whale year.

Take fine dry fand, that has little or no faltnefs in ity
and make it as dry as poffible with often turning it in the
fun; gather your fruits when they are juft ripening, ot
coming near ripe, and dip the ends of the ftalks in melted
pitch or bees wax; and having a large box with a clofe lid,
dry your fruit a little in the fun to take away the fuper-
flusus moifture, and lightly fpread a Iayer of fand at the
bottom of the box, and a layer of fruit on it, but not too
near each other; then fcatter fand very even about an inch
thick over them, and fo another layer till the box is full 3
then fhut the lid down clofe, that the air may not penetrate ;
and whenever you take out any thing, be fure to mind the
placing them even again; fo you will have them fit for
tarts, or other ufes, till the next feafon ; if they are a little
wrinkled, wafh them in warm water and they will be plump
upagain : you may ufe milletinftead of fand, if you think it
more convenient,.

To keep cherries drys

Have ready a new ftone jar, very clean and dry, with a
mouth juft wide enough to put your hand in; gather your
fruit when full ripe and quite found, and with great care lay
your cherries in, with their ftalks on; have a bung to ftop
it clofe, rozin the top all over, tie a ftring round 1t, and if
you have a well, hang it fo down as it may not come near
the water, or touch the fide of the well, and the well muft
be clofe covered ; if you have not that conveniency, bury it
at leaft three or four feet deep in'the earth..

To keep figs and fone fruit found and fit for ufe all’ the year.

'Take a large earthen pot, put tlie fruit into it in layer
their own leaves being between them; then boil water
and honey, fcumming it tillno more wilt rife, make it not
too thick of the honey, and‘ pour it warm on them ; ftop up
the veffe] clofe, and when you take them out for ufe, put

E 3 thema
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them two hours in warm water, and they will have in a
great meafure their nautural taite,

To keep [rawberries, rafberries, currants, goofeberries, mulber
ries, aud damfonse

"Take new ftone bottles, air thern well in the fun, or by T
the fire, to take away the fuperfluous moifture and prevent
its {weating ; take off the ftalks and put them into ‘the
empty bottles, by a fire, that may draw out as much of the
air as mdy be; then fuddenly cork them up, and tie down
the corks with wires; let the corks be found and not ,‘
vifibly porous, for if they be the air will come in abun-
dantly and corrupt the fruit; then in a moderate cool
place cover the bottles with fand, laying them fideways,
and the clofenefs will preferve them.

T keep grapes on the tree, or when puiled off the tree.

When they are come to their full growth, before they )
are quite ripe, make, for every bunch of grapes a bag of
white paper, well oiled, clofe the top that no rain can get
into the bag, and they will keep good till after Chriftmas ;
or if you pull them when jut ripe, and dip their ftalks in
melted pitch orswax, and hang them in ftrings acrofs a
room, fo that they do not touch one another: pears will
keep the fame way all the year.

To keep wallnuts, or filberds, all the year.

Gather them when they are ripe, with the green hufks
on, bury them in dry fand, and mix the filberds with )
them. :

G Hsw to keep all forts of flowers.
Gather them on a very fine clear day, at twelve o’clock ;
have ready a box and a little writing {and, place a layer of
{and, then a layer of flowers, and o/ on, alternately, till
the box is full ; clofe the box that no air can get in.

To green leaves.
Take little leaves of a pear tree, keep them clofe ftopped
3n a pail of verjuice and water, and give thém a boil in
fome
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fome {yrup of apricots; lay them between two glafles to:
dry, fmooth and cyt them in fhape of apricot leaves, for
little apricot leaves are fo tender that they will not endure
greening; be fure they be got with ftalks, and ftick them
in the apricots; clofe up the apricots, as plump and natu-
zal as you can.

A grand trifle.

Take a very large china difh or glafs, that is deep, firft
make fome very fine rich calves foot jelly, with’ which fill
the difh about half the depth; whenit begins tojelly, have
ready fome Naples bifcuits, macaroons, and the little cakes
called matrimony ; take an equal quantity of thefe cakes,
break them in pieces, and ftick them in the jelly before it be
ftiff, all over very thick ; pour over thata quart of very thick
{weet cream, then lay all round, currant jelly, rafberry jam,
and fome calves-foot jelly, all cut in little pieces, with
which garnifh your difh thick all round, intermixing them,
and on them lay macaroons, and the little cakes being firft
dipped in fack.

Then take two quarts of the thickeftcream you can get,
fweeten it with double-refined fugar, grate into it the rind
of three fine large lemons, and whifk it up with a whik ;
take off the froth as it rifes, and lay itin yourdifh as high
as you can poffibly raife it; this is fit to go to the King’s
table, if well made, and very excellent when it comes to be
all mixed together.

Calves-foot jelly for the above diff.

Take four calve’s feet, fet them on the fire ina faucepan,
or pot, “that holds twe gallons of water; let them boil faft
#ill they are boiled to pieces, or two parts waited, or till
this jelly, by taking a little out, be as ftiff as glue; then
ftrain it through a fieve, when cold take off the.fat at
top; then take two quarts of this jelly, one quart of moun-
tain wine, the juice of fix very large lemons, half a pound
of double refined fugar, and the whites of fix eggs, firft
beat to a froth ; mix all together, let it boil, then run it

-through a jelly bag into a bowl, on a good quantity of
lemon peel ; then throw what quantity you want into yout
. difh,
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difh, pour the reft into a dith, fo that you may eut it out
when cold to garnifh your trifle with.,.

The floating ifland.

Take a quart of very thick cream, {weeterr it with finer
fugar, grate in the peel of two lemons, and half a pint of
fweet white wine; then whifk it well, till you have raifed
all the froth you can, pour a pint or quart of thick cream
into a china difh, according to the depth of your difh ; take
two French rolls, flice them thin, and lay them over the
cream as light as you can; then a layer of fine clear calves-
foot jelly, or hartthorn jelly ; then roll them overthe currant
jelly, then put the French rolls, and whip up your cream,
lay it on as high as you can, and what remains pour into
the bottom of the difh; garnith the rim of your dith with
different forts of {fweetmeats, jellies, and ratafia cakes; this
Jooks very ornamental in' the middle of the table..

Calves-foot jelly.

Take a fet of calves-feet, take the long bone out, fplit
the feot, and take out the fat; boil thefe in fix quarts of
water, with half a pound of hartthern, ll it be jelly,.
which you may know by cooling a little in a plate, then:
ftrain it off, and:fcum the fat off; beat the whites of twelve
eggs, add as much fugar as will fweeten it, the juice of fix
lemons, fome mace, a little orange-flower water, and a pint
of white wine; ftir this all together over a ftove till it
boils; it muft not be too fweet, nor too fharp; ftrain:it
through a jelly bag, and let it run.on.lemon peels to give it
a colour.

Hartfborn jellp.

Take half a pourrd of hartthorn fhavings, am ounce ifing-
glafs; cut the ifing-glafs to pieces, and put it and the fhav-
mgs to five pints of {pring water; boil it to lefs than'a:
quart, over a gentle fire; ftrain it, and let it ftand all
night to fettle; melt the jelly, fqueeze in two large lemons
and a half, the whites of feven eggs, half a pint of white
mountain wine, and fweeten it to your tafte with double-

3 sefined
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refined fugar; then put all thefe ingredients upon the fire,
ftir it pretty much tll it boils, but boil it very little ; ftir it
well together, fcum it through a_jelly bag, but let it not
run very faft, if it does, put it in again; put lemon peel into-
the glaffes; this quantity will'make a dozen and a half of
glafles.

Note: When they are made for the fick, only {weetemn
them, and tinGure them with faffron.

:7(‘/{;' af (1‘/;1‘,-/(.?:

Pare the fofter fort of pleafant tafted apples, flice them
very thin, take out the cores and feeds, boila pound of them:
in'a quart of water till a fourth part be confumed ; ftrain
it well,- and to every pint and half put three quarters of a
pound of fugar, with a little mace or cinnamon, and boil
it up to a thicknefs, adding a quarter of a pound of ifing~
glafs; then ftrain it again and putitup for ufe.

Curyant jelly.

Strip off the currants, put them into a jug, fet the jug im
kettle of water, let it boil an hour, then throw your cus-
rants and juice into a fine lawn fieve, prefs out all the juice,
and to. every pint of juice puta pound of double-refined:
fugar; put them in your preferving pan, {et it over a char-
coal fire, and keep it ftirring till it 1s a jelly, which you will
know to by taking a little out to cool; obferve to take off
the fcum as it rifes, and when it is jelly’d and very clear,
pour itinto glaffes; when cold, cut round pieces of ‘paper-
that will juft cover the jelly, dip'd in brandy ; put white
paper over the glaffes, twifted round the top, and prick the
paper full of holes with a pin. f

Black currant jelly.

Make it the fame as the red currant jelly, only with this
difference, make it with the coarfeft lump fugar.

Note: This jelly is never ufed in'a delert, but is a very
good thing for a fore throat,

Rafberry
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Rafberry jelly.
Make it the fame way as the red currant jelly, only put
one half currants and one half rafberries,

E (:.’:‘n’zzj?}zzg [pllabubs.

"Take three pints of the thickeft and fweeteft cream you
can get, a pint of rhenith, half a pint of fack, three
femons, near a pound of double-refined {ugar, beat and fift
the fugar and put it to your cream, grate off the yellow rind
of three lemons; put that in, and fqueeze the juice of three
lerons into your wine; put that to your crea.a, beat alt
together with a whifk juft Lnlf am hour, then take it up all
together with a fpoon and fill your glaffes,

A fecond fort of [yllabubss

Take a quart of the thickeft cream you can get, make it
very {weet with double-refined fugar, finely beat; prate in
the yellow rind of two large lemons; firlt fill your glafles
one third full of fack, or any white wine fweetened, a little
juice of orange juft to give it a pleafant tarmefs, then with
awhifk beat it up very well to a froth, take the froth, and
with a fpoon put it in your glafles as high as you can filb
them, fo Eecp it whifking up as long as itwill froth, and put
it in your glaffes ; if your cream 1s thin, beat up the yolk
of an egg.

A mock fyllabub.

Take a pint of fack and a pint of red port, the juice of a
Jarge lemon and a Seville orange; grate in the yellow rind of
one of the lemons, and a little nutmeg; make it pretty fivees
with fine fugar, take two quarts of new milk from the cow,
make it blood warm, put it in a jug with a fpout, hold it
bigh, and pour it in as if milked from the eow ; when it
has ftood five minutes, have ready a pint of good warm
cream, and pour that all over in the fame manner ;. it will
be beft to eat