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Expertand ready Wa)’r for the Dreffing

of all Sorts ot Fleth, Fowl, Fifh : Either}

Bak’d, Boil’d, ‘Roafted, Stew’d, Fry’d,
Broil’d, Hafh’d, Frigafied, Carbonaded,

the Beft and Neweft Way. With their
feveral Saufes and Salads.
And making all forts of PICK LES.
ALSO
Making Variety of Pies, Pafties, Tarts,
Cheefe-Cakes, Cuftards, Creams, &c.
(TR

w
The AR T of Preferving and Candying

of Fruits and Flowers; and the making of] .

Conferves, Syrups, Jellies, and Cordial Waters.
Alfo making feveral ‘Sorts of Englith Wines,
Cyder, Mead, Metheglin.

TOGETHER,

With feveral Cofmetick or Be.mti'fy‘ing

Waters : .And alfo feveral forts of Effencesand
Sweet Waters, by Perfons of the higheft Quality.
By T. Hall, Free Caok of London,

. @he Sccond Edivfon, |

Lgudon : Printed for C. Bates, at the Sun and Bible| .

inGilt-[pur-fireet, in Pye<corner: And 4. Betze[worth,

at the Red Lion on London. >ridge, V13-
dicenfe | accorving to Drvet,
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ReapER, -

PREFACE might indeed [eem wnne-

ceffary to'recommend this fmall, bus ufe-
ful Treatife, tothe W.rld, [ince the Tiile were
fufficient to dothat of its [elf : But in regard
it bas-a fingular Advintage over moft Books of
this: kind, we think fit to (ay [omething in its
bebalf. Firft, 1t isnot fFaff’d with [uperfluons
Trifles, as moft of its Nature are ;- or With
old and antiquated Receipts ; but with Things
wholly new and ufeful, which are daily the
Praétice of ewery Nobleman's and Gentleman's
Kitchen, as well as Taverns, Eating-Houfes,
and other Places 5 and is #Wen inftruciive to
Servants , in dreffing the leaft Foime'of Meat :
And not only the Receipts are New and Ulefal,
but the Expreffing of them is [0 eafic and in-
feructive, that thole who bave read it, ma
go as readily abous the Thing, as tho they bad
altually feen it done before their Eyes, wbich
has fo much been wanting in f(ome other Books
of this kind, that for swant of Time, Duantity,
&ec. being ducly and  plainly expre[s’d, bave
provd of little Service to the Reader,

A3 This
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This will not ‘only be ferviceable to fuch who
are learning ; but likewife to thofe who are |
already experienc’d in the A R Y. of Cookery ;
fer fince Variety is the beft Grace of a Feaft,
or the beff waytopleafe the moft” delicate Palates,
shey cannot be fo very perfeit in any Thing, but
that they will here find a different and pretty kind
of Variety, to adovn feveral Difhes. : .A

Likewife Preferving, Conferving, Candying,
making Syrups, Fellies, and all forts of En-
glih-Wines ,  Beautifying-Waters, Pomatums, |
¥[lences, and ather rich Secrets, are wholly Mo *

- dern, ‘and now inthe greateft Ufe among People

of she bigheft Dualiry. Now this aslowe, but this
Buck, before it was recompwepded to thems, Bas
had the _Approbation of [ome of the Niceft, and
moft Curiqus Cooks that are exiant, |

All which together, we may venturk to [ay, |
has made it both the moft intelligible and ufeful
Book of its kind that was ever Printed : Andthe
Bencfits and Experience the Buyers will reap by
#. will undoubredly equal any Thing that can be
[4id of it. To swhofe Pernfal it is bumbly re-
commended by theix

~Servant, &¢.
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To make a Shoulderof - Mutton like Venifom. .

AVE the Blood of your Sheep, and-

firain it ; take g*‘afef* Bread, Almott
N7 the er:;r of 2 penny f.04, ‘?gp*,
per, Thyme chops i‘“z $ :% gl ;af_ ia-

gredients wich 4. lictle of th

73 ‘q \J_, 1\1(‘1 '

ftuff the Mautton 3 then er:p up your

Shoulder in the Caw] ot your Mutton, and
lay it in the Blood twenty four Hours;
prick the Shoulder with your Kauife, tolet

the Blood into the Fleh ; and fo ferve it

with Venifon Saufe.

To Stew Beef the Fremch Waj.

Take good fat Beef, flice it very thin into
{fmall Pieces, and beat it well with the back

of a Choppm -knife, and cover it with:
Winc and Water, and feafon it with Spice

- A 4 and
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- 8 The Quren’s Ropal Cookerp

and Sale, and put to it 2 Handful of good *
Herbs, and an Onion with ‘Anchovies ; let
it boil two Hours ; a little before you take |
ieup, putin a few Marigold-flowers, and |
ferve it up on Sippits,

The beft Way to make Beef alamede, which is
execeding good Meat,

‘Take of the Fillet of Becf and the Lean
of Po'k, fired them together and feafon
it 5 then rake Bacon and cut it into big
Lardons, rowl them in Pepper and Sal,
and lay them between the Meat in the Stew-
pan, and let it ftew eafily in its own Broth,
and it will be exceeding fhort and tender,
and  will tafte like Venifon; You may
alfo make an excellent Pye or Pafty of chis,
pucting fome Butter upon it.

To Collar Beef the beft Way.

Take a Piece of the thin Flank of Beef,
lst it be cuc broader by two Inches at the
thin End than at the thick End ; take off
the inward and the outward Skins; and
if it be a large Pizce of Beef, then take
fix Ounces ot Sali-Peter, and beat it fine,
and a Quart of Perer-Salr, and a Quart of
Bay Salt, and bsat it very fine, and rub on
' the Sale-Peter firft, and then the Peter-Salt,
 and then the Bay Salt; and let it lic in Salta |

' Night
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Te Dueen’s Ropal Tookerp. 9

Night and two Days, then take half an-
Ounce of Nutmegs, half an’ Ounce of

Mace, one Ounce of Pepper and a few

Cloves, and -beat them all, but not too-
fine, then wafh the Beef in a pale of pump-

water véry c'ean, and dry it in a coarfs

Cloath. then (eafon it with your Spice all

over, and roul it up hard, and bind it up

clofe with broad Tape, and put it in a

deep Earthen. pot, and put to it a.Quart of

Clazer, and a paund of Butter, and tie it
over with double paper, or coyer it over

with.coarfe- Pafte, and bake it wich Houf*

tiold Bread ; and when it is bak'd, take it
out of the pot, and reu! it up in a coarfe

Towel, and tie it ac-both Ends and hang ic '
up to diain till itis cold ; then wrapitupin

white Pepper, and keep it in a dry plice,
but not near the Fire, to keep it for Ufs.

Or thus for Chainge.
Somerimss takz 2 handful of Sage, and®
a handtul of Par{ley, a bunch of {weet Herbs,
wafh them cleéan and fhred them, and mix-
them with the Spice; and feafon your Beet,
and roulit up and bake it as befoi e {uid.

To-d y Becf after the Dirtch -Faﬂ:i';‘n, .
Take the bef part of the Buttock of -2
fat Ox, cur it into what Shapz you plezle,
As, and.
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and take a quart of Peter-falt, and as much
good Bay-falt as will falt it very well, which

you thuft do, and let it ftandin a cool-Cel. |
lar ten Days in the Sale, in which time you |
muft look upon it and turn ir, and rub the
Sale upon it ; then take it out of the Salt, -
and hang it in a Chimney where 2 Wood-
‘fire is kept, for a Month, in which it will
be dry : You may keep it all the Year, but
when you would eatany of it, you muft
~ boil it tender, and when it is cold, flice it out
jnto thin Shivers, as thin as you can, and
eat it with {weet Butter ; and if you pleafe

-a Salad. ¢

To.Collar Eels.

Take off the Skin, then flit the Eel down
the Back, take out the Bone and Garbidge,
then take Sage and Parfley fhred fmall and
mixed with Pepper, and a good quantity of !
Sales feafon them very well, then collar
them up, and boil them half an hour in |
Water and White-wine, and above half a
pint of Vinegar; put in fome Salt, whole !
Pepper, a blade of Mace, and a Faggot of -
{weet Herbs ; when they are boil'd, hang :
them up till they are dropped dry, and
when the Liguor is cold, -put them into it,
and keep them for your Ule,

To
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Tomake Collar’d Neats-feet to.ear like Brawn.

Boil the Neats-feet, and order thém as at
other times ; fake alfo a piece of Pork that
is of the Flank, and boil it indifferently ;
then pickall the Meat off from the Neats-
feet, and roul up the piece of Pork like a

-Collar ofBrawn, then take a ftrong Linen
3

Cloth, and fome large Tape : You muft
take off the Skin from the-Pork, and baving
put the Pork into the ‘Cloth, with the
Meat of the Neats-feet abour it, roul jt up
hard in the Cloth, and bind it up wich
Tape, and boil itagain till you think afiraw
will run through i¢; then take it and hang
itup in.the Cloth till it is quite cold, then
put it in a foufing Liguor, and ufe it at
your pleafure,

To Collar a Pigg.

Take a.good fat Pigg of a Month 'or five
Weeks old, and kill him and drefs him. fis
to roaft ;- then cut off the Head, and flit him
down the Back, and bone bim ; then take a
handful of Sage, and chop it fmall, andtwo
Nuatmegs, and “a“litcle Mace, and a few

LCloves, and beat them very fine, anda good

handful of Salt; mix all thefe together, and ‘

feafon the Pigg all over with it, ‘and ro ulic

‘*’?--hafd; “and tierit abour with Tape, aad
' few
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faw it up in a clean Linen Cloth, and boil
it in Water with a litccle OQat-meal init, well
{cafoned with Sale, till it is very tender;
when it is boiled, take it and hangitupin
the Cloths that it was boiled in el ic is
quite cold, then take fome Water, and puc
to it fome Oat-meal as if it was to makea
thin Warer-grewel, feafon it well with Sale,
and put in-a pint of White-wine, and half
a {poonful of whole Pepper : Boil it a'l toge-
ther half an hour, then fecit by dill it-is cold,
and then take off the Cloths, and put in
the Piggyand let it be eight Days in the
Soufing ; then ufe it as you pleafe: it muft
be ~aten with Multxd and Sage, or with
Vinegar.

T boil a Leg of Veal and Bacon.

Lard your Leg of Veal with Bacon all '
over, and-a little Limon-peal amongft it,
then boil ir with a. piece of middle Bacon
when your Bacon is boiled, cue it in Slices,
feafon ic with Pepper and dry’d Sage mixd °
together ; difh up your Veal with the Bacon
yound about it, fend up with. it green
Saofe ; ftrow over it Parfley and Barberries.

To make your Green~Saufe two ways.
.. Take a handful or two of Serrel, beat
it in.a Mortar with two Pippin: pared and
. quap



T

e g - id . el e 4 B G A

’(itl;e Quieen’s Ropal Cookery. 13

quarter’d, add thereto a livtle Vinegar, and.
Sugar ; this is your green Saufe to [end in
Saufers. , _ 3

2. Take two Handfuls of Sorrel; beat is
well in a Mortar, fqueeze out the Juice of ic,
put thereto a lictle Viaegar, Sugar, drawn
Butter, anda grated Nutmeg ;. fet it on the
Coalsuntil it bs hot, and pourit into your
Difh on your Sippits, fo difh vp yeur Veak
and Bacon.

To make an exallent and’ [avoury Frigacy
of Chickens,

Cut your Chickens in {mall pieces and
fry them firft ia Burtter,.then pour there-
unto fome hot Broth, or boiling het Water. ;.
put therein. an Onion quartered. if you like
it, and a lictle Thyme and Parfley tied up in-
a Bundle, and fome whole white Pepper-
corns. with a fufficient Quantity of Sale,,
and, foms lean Bacoa to give it a favoury
Tafte, and a few Cloves ; lec it fiew eafily
for a Quarter of an Hour, then take out the-
Bundle of Thyme and Parfley, and putinto it
fome thred Parfley and fome Yolks of Eggs,
beaten with a little of the Broth, and fome.-
Verjuice or White-wine and Vinegar ; keep
it in Motion till the Saufe be thickned, then
ferve it up ; you muft order your Saufe fo
that it bebut fhot and thick.

Note,
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Note, That if you ftew your Chickens
too long, they will be tough ; but if you
obferve thetime, they will eat exceeding |
fhort and tender.

*To make a Frigacy of Rabbets.

A Frigacy of fucking or young Rabbets
is made in the fime mannér, cuuing the
Rabbets in {mall pieces, {maller than for
ftewing the ordinary way : You mnfl order
the quantity 6f Eggs according to the quan- |

‘tity of your-Mear, ‘mote or lefs.

, To make Marrow Puddi;zg:

Take.a pound of Fordan or Valentia Al-
monds, or any fweet Almonds, and blanch
them, and beat'thiem in a Scone or Wooden' |
Mortar wih a lictle Rofe-water ; then rake
the crummy part of a two penny white

*Loat, and the Marrow of three or four Mar-

row bones, aNatmeg grated, the Yo'ks of
four Eggs ; let this be wetted with new
Cream, put in-a lictle Sale, and if you pleafe

' you may’ perfume it with two or three

Grains of Ambergreafe, -and fill the Skins,

| <then boil thein.gently till they are encugh.

Té make excellent Black- ~-Puddings.

Take 2 quart of Sheeps Blood, and2

gumt of Cream,“ten- Eggsg the " Yolks ond
“Whites

xNrey W g -
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Whites beaten well together, ftir all this Li-
quor very well, then thicken it with grated
Bread and Oat-meal finely beaten, of <ach
a like quanticy ; Beef-Suer finely fhred, and,
Marrow in little Lumps ; {eafon it with a
litle Nutmeg, Cloves and Mace, mingled
with Salt, a little Sweet Marjoram, Thyme,
and Penny-royal fhred very -well together,
and mingle them with the other things;
fome put in a few Currans, then fill them
in cleanfed Guts, and boil tiem carefully.

Tobake Pidgéons, Teals, or Wild Ducks, thas
will keep a Quarter of a Year, and are
excellent -Meat. : '
Seafon them duly with Pepper and Sale,

then bake them in an Oven, with ftore

of Butter and fome Claret Wine ; let the

Pot be covered when they are baked ; take

out the Pot and the Birds out of it; and

wipe them very dry, then put them into
the Pot again without any Liquor, and

pour upon' them the Butter that.was upon

the Liquor, being firft clarified, and ‘as
much Burter more as needeth to cover
them three Fingers breadth ; being meleed
and clarified, you may put a'few Bay-
leaves between the Meat and the Butter,

iTo
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To boil Udders: and’ Tongues

When they a.e boiled enough in the |
Beef por, and blanch’d, you muft have |
your Turnips ready boiled, cut in pieces
and tofted in Bucter, alfo your Colliflow-
ers and Carrots ; put your Turnips all over |
the Bottom of a large Biih, then flice on
yout Tongue or Tongues, and lay them |
one againft- another, flice your Udders,
and lay them between, oppofite ; garnith |
your Colliflowers all over them. and the
€arrots up and down between your Colli-
“flowers ; you may add of the Fat of your
pot, if it be pure, unto your drawn Butter
and Vinegar, and pour over it,

Zo Stew Pidgeons after the Fremch' manuper..

Take fix fquib Pidgeons: that are jult
killed, let them be fcalded and trufled as
for boiling : them put them into a deep,
Pewter Difh in a fingle Row, let them lie.
clofe together, and put to them, if in the.
time that Grapes are to.be had, a large
Bonch of white Grapes, or eife a Quarter.
of a pint of White-Wine, and half a pint.
of Water, and thirty Corns of whole |
Pepper, and a. lictle. Salt, and a_Quarter of |
a Nutmeg, and a Blade of Mace, fiew
them thoroughly ; then take a. clean Diffb,-

L
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fet it upon a Chafing Difh of Coals, and
put them into it, and beat a picce of frefh
Butter into the Saufe, and put upon them ; -
then'put fome Greens or Flowers about the

" Dilh.

To Pickle Capons like my Lady of P=—"s
French Cook.

Take two larze flethy Capons, not too -
Fat ; when you have drawn and trufs’d
them, lay them upon a Chafing Difh of
Charcole to finge them, turning them on
all Sides, till the Hair and Down be clean
finged off ; then take three pound of goed
Lard,-and cut it into larding pieces, about
the Thicknefs ¢f a two.penny Cord, and
lard it well 5 but firft feafon your Bits of
Lard with half an Ouance of white Pepper;.
and a Handful of Salt; then bind each of
them well over with pack-thread, and have
ready over the Fire about two Gallons of
Beet Broth, and put them in a litcle before
it boils ; when they boil and are -clean
fcummed, then put in about fix Bay-leaves,
a hule Bunch of Thyms; two ordinary
Onions ftuck full of Cloves, and Saic, if it
be not already falt enough for Pickle ; when
it has boil'd about half an Hour, put in
another half Ounce of beaten white Pepper ;
and a litcle after, pur in a Quart of white

Wine 3
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Wine ; fo let it boil, untit it has boil’d in’
all: an hour, and o let it lie in the Pickle
till you vfe it, which you may do the next!
Day, or any time: within a Fortnight;|
inftead of Broth, you may ufe Water, which
is betcer, in. cafe you do four or fix, which
of themfelves will make the Pickle firong.

If you would keep them abevs four Days,
you mult make the Tickle tharp with Vinegar,
See my Lady C---’s pickled Turkeys in the
following Receipr, :

20 Soufe u Turkey like Sturgecn. ov Brawm,
wy Lady C--« ber Way. b

Take a good fat Turkey or two, drefi}
them ¢iesn, and bensthem ; then e «iem
up in:-the manner of aSwsgeon wich fone
thing clean walhed ; take your Keitle, and
put into it a poctle of good whitz Wine, 2
quart of Water, and a quart of Vinegar,
make it boil, and feafon it with Salt pretty
well, then put in your Turkeys, and let
them beil «ll they be very tender 5 whea
-they are enough boiled, take them out,
and tafte the Liquor; if ic be not fharp
enough, put-mofe Vincgar, and let it boil |
a litle, then put it into an Earthen-pet|
that will hold both Turkeys, when it #
cold enough; and the ‘Turkeys chorough!
:cold, put them into the Liquor inthe Poté '
an
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B and before they be‘quite covered with the

- Liguor, let chiem lic in it three Weeks or

t! 2 Month ; then ferveitto the Table as Stur-

51 geon, with Fennel on it, and eat it with

h Elder Vinegar.

h' -+ You may do a Capon or two put toge-
ther, in the fame manner 5 but firft lard-

%' ing it with great Lardons rowled in Pep-

i perand Salt; a fhorter time lying in the

€1 Pickle will ferve, '

To fry'a Difhof Lamb: fones and Sowect-breads.

’ 3 . U's & e
g Blanch your Lamb-flones, eaking off the
o Outward Skin, and fplic chem through, alfe
) flice your Veéal Swest-breads, Jer your

B Tamb-fones bz whole, (o let yonr Pan be
¢! very hot, and yeur Lamb {flones and Sweet-
4’ breads be flowered exceeding well ; you
4. may fry them up into a pure brown, if you
f,, ' do not overcharge yonr Pan; let your
¥ Saufe be Gravy, Butter and Vinegar; difh
¢t them up, and ftrow over them Parlley fryed

3 crifp.

'S

P To make Scotch Collops.

il | Taketwo pound of a Fillet of Veal; and

of | cut it into thin Slices as thin.as a half-
¢ Crown, lfay iz' abroad -on a clean Dreffer,
0t and back it with the back of a Knife on
t, - both Sides very well, then feafon it with
Pepper,
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Pepper, Nutmeg, and Salt, then (hred fome
Thyme, Winter-favoury, Penny-royal very -
fmall, and firow it upen both Sides of the
Collops, and lee them lie in a Difh.two hours,

then try them in clarified Butter till they

are tender, but not brown, then take them
out of the Pan, and clean the Pan, and
put in half a Pint of Murton or Beef
Gravy, and two or threg Spoonfuls. of
Oifter Liquor, the Juice of an Orange, a
litle Limon-peel fhred very fine, and
fhake them together a little over the Fire,
then beat in the Yolks of two Eggs to
thicken your Saufe; garnifh your Difh
with carv’d Orange and Limon-Peel fhred
fine, and ftrowed about the Difh, and
carv’d Sippits, and a liccle Sale, then pour
itinto the Difh, and fend it to the Table.

To make Saufe for roafted Pullets or Capons. |

Take fome firong Broth, and chop the
Necks off your Fowls, and put into 1§
and put in “a litrle Pepper, a whole Onion,
two Anchovies, two o: three Spoo ifuls of!
Oifter Liquor, boil all thefe togecher half
an Hour, then fhred the Infide of a Limon,|
and put it into the Saule, which mult be/
poured off firft from the Necks and the
Pepper, and put it hot into the Difh, then
put in the Fowls, and garnifh the Diéth and|

' [-_‘o.WJi
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'Fowls with carved Limon, and ferve them
- to the Table.

To make forced Meat,

Take a Pound of a Leg of Veal, cut it
into thin Slices, then fcrape it with a Knife
on a Trencher, keeping back all the Skin
and Strings, then take a Pound and a half
of Beef fuet fhred very fmall, and mix it
well with your Veal; then put it into a
Stone Mortar, and beat it till it be a per-
fect Pafte, then feafon it with a Quarter of
an Ounce of Pepper, half a fpoonful of
Salt, one Nutmeg grated, then fhred a

~bandful of Sage and a litde Rofemary very

{mall, mix it all well together with your
Hand, with two Eggs, until it isin a Pafte,
then put it into a Pot,- and fer it into a
cool Place; when you ufe any of it, roul
itinto round Balls, and fome into long ones
like Saufages, then boil them in frong Broth,
a Quarter of an Hour, and {6 ufe them,

To make firong Broth,

Take four Pound of lean Beef, cut it
into thin Slices, and put it into a Stew-pan,
andjuft cover it with Water, let it boil an
Hour, fcum it, and when it is boiled,
fqueeze it between two Trenchers ; this -

 is Broth for Frigacies, ¢,

Te
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T0 make excellent Hare-Pies. [
Hafh the Flefh of as many Hares as_you|
pleafe, very fmall, then beac them ftrongly |
in a Mortar into Pafte, which, feafon duly
with Pepper -and Sale, lard it thoroughly
all over with great Lardons of Lard, well
rowled. in Pepper and Sale; put this into
a ftraighter Earthen-pot to lie clofein it :
If you like Onions, you may put one or
two quartered, into the bottem of the Potj
put ftore of fweer Butter upon the Meat,
and upon that fome firong Red, or Claret!
‘Wine ;, cover the Pot with a2 double frong
brown Paper, tied clofe abour the Mouth
of it; fet it to bake with Houfhold Brcad‘j
(or inan Oven as a Venifon Pafty) for eight|
or ten hours, then take it out-of che pot, and|
thence the Meat, and pour away all  the|
Liquor, which let fettles then take all thef
congealed Butter and clarifie it well, put;
your Meat.again into rhe pot, and put upon|
ic your clarified’ Butter, and a$ much more|
as is necéflary ; and'I believe the putting of
Claret Wine 1o it is better now, and fo
omit it before ; bake it again, bat a lefi!
while; pour out all .the Liquor ; whenicis
baked, clarifie the .Butter again, and pour|
itupon the Meat, and fo let it .cool ;.thC'
Butter muft be at leaft two or threc'F.‘ngerS!
breadth over the Meat, ki

) ; 8 - L
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u To make Saufe for Roafted Partridges, Phea-
y! fants, or Young Turkeys.

y Take a penny Loaf, and cut off all the
Y out-fide Cruft, and cut the Crum in three
' Slices, and put it in a pint of cold Water,

0. and fet it over the Fire till ic boils, ‘then
‘| take it off, and drain it from the Water,
T then put to it a quarter of a pint of Mut-
3| ton-gravy or Beef-gravy, a litle Pepper
L‘;{ and. a little Sale, and two or three flices of
ot |

Onions or Shalot ; then: fer it over. the Fire
5{ and math the Bread with the back of the
. Spoon ; then boil it half a quarter of an
%t hour, then flir ina quarter of a pound of
| Bateer, and ufeit.

d | :

thi " Tomake Saufe for-a Hare, 8&¢. .

Eﬁ! Take a penny Loaf, and cut it-in Slices
;| intoapiotof Claret, fet it over the Firg,
) and boil it, .and maih it with the back of a
! {

ol Spaon ; then put in a quarter of an Ounce
of ‘beaten  Cinnamon, let it boil a little,
4| -and put in a lirde Vinegar to make it-tare,
s\ 'then {weeten it wich Sugar, and flir in a
o little: Buceer, then put it in ‘the Difh,* and
el 8arnifh your Dith with the Cruft - of -your
sl White Logf grated, 1andia. little Salt “and

' . Flower: This is alfo Saufe aiid Garnithing

7. forroaft Venifon; or roafted Tengue and
wUdder. , 7o

-
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To make Saufe for wild Pidgeons:

Take Sage and fat Bacon, fhred it very
fmall together, and feafon it lightly with
a little Pepper, one Onion fhred {mall, and
a little Sale; ftuff your Pidgeons with it
and roaft them ; put half a pint of Mutton
Gravy into the Difh, and fet it overa
Chafing-difh of Coals, then put your
Pidgeons into the Difh, and with_a Kni|
pull out the Stuffing into the Gravy, make]
it hot, and fend it to the Table. |

Excellent Pies of Red Deery made by Sir K-
D---’s French Cook.

Lard the Lean of the Meat very well
with great Lardons rowled in Pepper and
Salt ; then lay under it a Cake of a Finger
thick of Beef-Suet, firft chopped fimalll
and feafon’d with Pepper and Sale, then
beaten into a Cake fic for the Meat, and
another fuch Cake upon the Deer’s Flefh;,
then bake it well in ftrong Cruft, and foa
it two or three hours in the Oven after iti§
baked enough, which requireth fix good
hours ; if you ufe no Suet, put in Butter
enough.

To make a Hotch-potch.
Take a piece of Brisket-Beef, a pi_eg?

r
fi



ry
th

nd
it,
on
¥
ur
ife|
ke

rell
ind
er
Eall -
nen
ind
fh;
oak
it §§

teer

iece
of

i 3 : RN Sty et

oy TN A AR S WMy &

The Dueen’s Wopal Cookerp. ig

of Mutton, a Knuckle of Veal, a good Cab-
bage a little broken, boil all thefe together
until they are very thick.

To boil a Leg of Muston.

Take a fat Leg of Mutton, boil it in Wa-
ter and Salt; make Saufe with Gravy,
white Vinegar, White-wine, falt Batter,
Nutmeg, and, ftrong Broth § and being well
ftew’d together, dith “itup on fine carved
Sippets, and pour on your Broth,

Garnifh your Difh wjth Barberries, Ca-
pers, aod {li’d Limon ; and garnith the
Ieg of Mutton with the fame Garnifh, and
run it over with beaten Batter, flic’d Limon
and grated Nutmeg.

To bake =ll manner of Land-Fowl, as Turkey,
Buftard , Peacock,Crane, &¢.. to be eatén cold,
Take 2 Turkey and bone it, parboil and
lard it thick with grear Lavd, as big asyour
lile Finger ; then f{¢afon it with two.our=
ces of beaten Pepper, two cungesof beaten
Nuetmegs, 2nd thrée ounc s of Sait, {eafon
the Fowl, aidlayitina Pic fit foric; put
firft Butter it the bottom,” with ten whole
.Cloves; then lay on the Turkey, and the
reft of the Seaforing on ‘it, lay on good :
ftore of Buiter ; then clofe it upaid bale it
either with Saffron-water, or three or four

Eggs
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Eggs beaten together with their Yolks; bake
it, and being baked and cold, liquor it with |
clarified Butter, &rc.

To roaft Calves-Feet.

__ Firft boil them tender, and blanch them,
and being cold, lard them thick with fmail
Lard, then fpit them on a fmall Spit and |
roaft them; ferve them with a Saufe made |
of Vinegar, Cinnamon, Sugar and Butter.

To broil Oyfters. f

Take great Oyfters and fet them on a.
Gridiron with the Heads downwards, put |
them up an end, and broil them dry, brown, |
and hard ; then put two or three of them in |
a Sheil with fome melted Butter, fet them
on the Gridiron till they be finely ftew’d
then difh them on a Plate, and fill themup |
with good Butter only melied, or beaten !
with Juice of Orange; pepper them lightly, |
and ferve them up hot. ‘

. !
To drefs a Difts of Collops and Eggsthe beft waj |
for Serwice.

~ Take fine, young, and well colour’d Bacon -
‘of the Ribs, the quantity of two pound, cut t
it into. thin flices, and lay- them in a clean |
Difb, toaft them -before the. Fire fine and |
crifp; then poche the -Eggs in a-fair feow- |
red §,
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> red Skiller white and fine, difh them on a
1 | Difh or Plate, and lay on the Collops, fome
upon them, and fome round the Difh. ‘

Tomake a forc’'d Difh of any cold Meat,

Take any cold Meat and fhred it imall, a
litle Cloves and Mace, Nutmeg, and two
Yolks of Eggs, a fpoonful or two of Rofe-
water, a little grated Bread, alictle Beef Suet
fhred imall ; make icup into Balls, or any
Fafhion you pleafe, zud boil them in fried
Suet between two earthen Difhes ; youar Suet
-t muft boil before you put in your Meat. For
t ¢ Saufe, 2 little Butcer, Verjuice and Sugar.

ol To fry Beef.
n Cut it in flices haif an Inch thick, and
3 three Fingers broad, faltit a little, and being
P *hacked with the back of your Knife, fry ic
0 [ in Butter, with a temperate Fire, but not
Js | too hard. -
i Thus you may fry Sweet-breads of the
| Beef; for Saufe, Butter, Vinegar, minced
49| Capers and Nutmeg.

N S o -

n | 20 roaft a Pig the plain way.

ut | - Scald and draw it, wafh it clean, and

0§ put forme Sage in the Belly, prick it up and
% $p’£e§?vu, roaft it ‘and bafte it with Butter, and

‘faltit ; being roafted fine and crifp, make

. B2 Saufe
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Saufe with chopt Sage and Currans well |
boiPd in Vinegar and fair Water ; then put |
to them the Gravy of the Pig, 2 lictle grated |
Bread the Brains, fome Barberries and Sugar ; ”
give thefe a walm or tWo, and ferve the Pig
on this Saufe, with alittle beaten Buteer.

To roaft a Pig with a Pudding in his Belly.

Draw out his Bowels, and flay it but only
the Head looking over his Back, and fill |
his Belly with a Pudding made’ of grated!
Bread, Nutmeg, a little minced Beel-fuet, |
two or three Yotks of raw Eges, Sale, and
¢hree or four fpoonfuls of good Cream 3 fill'}
his Belly, and prickit up, roaft it, and bafte |
it with Yolksof Eggs: Being roafted, wring
onthe Juice of a Limon, and bread it with |
grated Bread, Pepper, Nutmeg, Salt, and |
Ginger ; bread it quick with the Bread and
Spice. ' f

Then make Sanfs with Vinegar, Butter, !
and the Yolks of hard Eggs minced, boil|
them together with the Gravy of the Pig,
and fetve ic on this S-ufe.

. To roaft @ Breaft of Veal.

Take Parfley and Thyms, wath them and |

chop them {mall ; then take the Yoiks of

ave or fix Eggs, grated Bread and Cream ¢
mtngie them together, with Cloves, Mace;

Nutmeg, Currans- and Sugar, then raié|
: up|
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up the Skinot che Breaft of Veal, and put

in your ftuff, prick it up clofe with a Scuer,
then rodft it, -and bafte it with Bueeer ;
when it is roafted, wring on the Juice of
Limon, and ferveir. ;

To roaff & Hare.

Cafe your Hare, but cut not off her Ears,
nor her Legs, then wafh her and dry her
with a Cloth, then make a Pudding and
put in her Belly, then few it up clofe,
then trufs her as. 1f the were running, then
fpic her, then take fome Claret-wine .and
grated Bread, Sugar and Ginger, Barberries
and Butter, boil thefe together for your
Saufe.

To make & Lumber-Pye.

Take fome grated Bread an@ Beeffuet
cut into bits like great Dice, and fome Cloves
and Macz ; then fome Veal or Capon min-

-ced fmall with Beef. fuer, Sweet-herbs, Salt,

Sugar, the Yolks of fix Eggs boil'd hard
and cut into Quarters put them to the

-other | Ingredients, wich fome Barberries

fome Yolks of raw Ezgs, and a little Cream,
woik up all together, and put it in the
Cawls of Veal like licde Saufoges; then
bake them ‘in a Dith, and being half
baked, have 2 Pye made and diied in the.
Oven; put thefe Puddings into itwich fome

B 3 Buateer,
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Bucter, . Verjuice, Sugar, fome Dates on
them, large Mace, Grapes, or Barberries,|
and Marrow ; being baked, ferve it wich a)
cut Caver on it, and {crape Sugar on it.

To broil Brawn.

Cut a Collarinto fix or feven flices round
the Coller, and lay it on a Plate inthe Oven;
being broil’d, {erve it with Juice of Orangg,
Pepper, Gravy, and beaten Butter. [

A good fFrong Savoury Broth, ~as it was mad
for the Queen on Mornings.

Make very good Broth with fome lean|
of Veal, Beef, and Mutton, and with 3
brawny Hen or young Cock ; after it i|
fcummed, put in an Onion quartered, (and
if you lik€it, a Clove of Garlick) a little
Parfley, a {prig of Thyme, as much Mint,
a little Baum, fome Coriander-feeds bruifed,
and a very little Saffron, a litcle Sale, Peppet]
anda Clove ; when all the Subftance is boﬂed&
out of the Meat, and the Broth very good,
you may drink it fo, or pour a litcle of ivup:f
e toalted fliced Bread, and ftew it till che}
Bread have drunk up all chat Broth, then)
add ‘a lictle more, and flew ; fo.addingf
Broth by lictle and little, cthac the Bread!
may imbibe it and fwell, whereas if )'OU!.
drown it at ence, “the Bread will not {well

an
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and grow like Jelly ; and thus you will

?‘ have a good Pottage : You-may- add Cab-
,, bage,or Leeks, or Endive, or Parfley Roots,
in the due time, before the Broth hath
ended boiling; and time enough for them
to become tender. In the Sommer, you
4 may pu in Lettuce, Sorrel, Purflane, Bo-

rage and Buglofs, or what other Pot-herbs
5. you like ; but green Herbs do rob the

%  Strength and Vigour and Cream of the

I Pottage, '
Jl To rvoaft Fine Meats

Whesn the Capon, Chickens or Fowl

;n  Dave been long enough-before the Fire to

be thorough hot, and that it is time to begin
to bafte them, bafte them once all over very
4 wellwith frefh Butter, then prefently powder
i it-all over very thin with-Flower: This, by
continual tarning - before the Fire, will

4| make a thin Cruft, which will keep in all
¢ the Juice of the Meat ; therefore bafte no
o Mmore, nor do any thing to it till the Meat
¥l be enough reafted ; then bafte it well with:
) Butter as before, which will make the

:ge] Cruft relent and fall away ; which being
en.  done, and that the Meat is growing brown-

o on the out-fide, befprinkle it over witch
ol a little ordinary white Salt in grofs Grains,
1 and continue -turning till the outfide be:

e brown enough. _
= B a4 The

and,




32 @he Queen’s Wopal Tookery.

The Queen ufeth to bafle fuch Meat
with Yolks of frefh Eggs beaten thin,

Sd'vomy Collops of Veal,

which ' continue ‘to do all the while it is |
reafting. '

€ut a Leg of Veai into thin Collbps, |

and beat them well with the back of a
Knife, then lay them in foak a good half
hour in the Yolks of four Eggs and twa

- Whites very well beaten ; and a little fmall

fhredded Thyme mingled with it, then |

lay them in the Frying-pan, wherein
is boiling Butter, and pour upon them the
reft of the Eggs that the Collops have not
imbibed and carried with them, and fry
them very well, turning them in due tims ;
then pour away all the Butter, and make

.them a Saufe of Gravey ; feafon, with Salt

and Spice, .and juice of Orange at laft |

fqueeze upon them. . :

 To make a Chadron Pie.

Take a Calf’s Chadron, and parboil it,
then, when it is cold, fhred ic very fmall;
then thred a pound of Suex very fine, then
feafon it with half an ounce of Cinnamon,
and two Nuimegs, and a little beaten
Cloves and Mace, a lictle fhred Limon and
Orange-peel, four good Pippins fhred fmail;

a lit- |
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a little Rofe-water, -and haif a pint of Sack,
if it be a large Chadron ; if not, a quarter
of a pint will bs enough, and a pound and
a half of Carrans; mix all thefe together
with a quarter of a pound of Sugar anda
little Sack; then fill your Piesor Florendine
with this Meat, This Florendine muft be
bak’d in puff Pafte, or cold Pafte.

To dry. Neats-Tongucs:

Take Salt.peter, and Bay-fale, braten
very fine, of each alike, and rub your
Tongues very well with té’l-l(’, and cover all
over with it ; and as it waftes, put on mere,
and when they are very hard and {tiff, thev
are enough ; then rowl them in Bran, and
dry them beforea foft Fire; and before you
boilthem, let them lie one Night i Pamp-
water, and boil them ia the fame Grr of
Water,

To buil Pidgeons.

Being trufled, puc them into 2 Pipkin or
Skillet, wich fome {lrong Broth or fair
Water, boil and fcum them ; then putin
fome Mace, a Faggot of {weet Herbs, white
Endive, Marigo'd Flowers and Salt, and
being finely boiled, ferve them on Sippets,
and garnith the Dith with Mace and, white
Endive Flowers.

B N s 3 ’j’o.
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To boil Neats-Tongues. !

Sale a' Tongue twelve hours, or boil it |

in Water and Sale till it be tender ;-blanch

it,- ferve it on carved Sippets. and Brewefs; |

with boiled Turnips and Onions ;. run it

over with beaten Butter ; and garnifh it with
Barberries or Grapes.

e

To make Saufe for rozffed Wild-Ducks.

Take Winter Savory, Thyme and Sage
of each a lictle, fhred thefe very fmall, put §
them into alittle ffrong Broth, a lictle Pep- |
per, a licle Sale, a liule Ginger, two
fpoonfals of Claret, two fpoontuls of |
Mutton-gravy ; boil all this a quarter of an
houor, put in the Gravy that drops from the |
Ducks, but none of the Fat of them : when
she Ducks are three Quarters roafted, pout
she Saufe through them, and fend them in;
and when they are cut up, put them upon
4 Chafing-difh of Coals, and ftew them 2 1
sitrle. i

Tomake Samfe for boil’d Ducks.

Take Onions and boil them in Water,
¢hanging/it twice, that they be not ftrong,
when they be foft, take them up, and mal
them with a Spoon, put a good gquantity of !
Butter to them, and a litde Salt, and "
litele Pepper ; work your Butter well 2- |

i mongft |
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. mongft your Onions, then lay the Ducks:
it | . inthe Difh, and pour the Sauf= upon them,
ht  and garnith your Dith with picces of -
5, | Onion and Parfley, and Salt, and ferve them
it | totheTable,

h Mince Pies.

My Lady I--- makes her fineft minced
_ Pies of Neats Tongues, but fhe haldeth the
¢ | moft favoury ones to be of Veal and Mutton,
o | - equal parts, very {mall minced, Her fineft
Cruft is made by fprinkling the Flower. (as
much as itneeds) with cold Water, and then

f} . working the, Pafte with little pieces of raw
.| Butterina good quantity ; fo that the ufeth
1 : 2 A

o | neither hot Water, nor melted Butter in
: them ; and this makes the Csuft fhore and-
: light. = After all the Meat and. feafoning,
_ and Plumbs and Cittern Peel, ¢~c. is in the
)| Coffin, fhe put a licle ambered Sugar
: upon it, thus; grind two Grains of Amber-

Greafe, and half a one of Musk; with a
little piece of hard Loaf Sugar: This will
ferve fix or eight Pies firewed all over the.

F top, then cover it with the Lid, and fet ic
1n the Oven, :

y

J

[ .. - - .

13 Monfeeur St. Evremond’s Wa 'y of ﬂfwmg Oiffers.
|

? ‘Take what quantity you will of the beft
| Oifters to eat raw; open them, putting 2'l
X thear
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their Water wicth the Fifh into a Bafon;
~take ot the Oifters one by ene (that you

BRI iy

may have them wafhed clean in their own |

Water) and lay themin the Difh you in- |

tend to fiew them in 3 then let their Water
run opon them through a fine Lincn, that
all their Foulnefs may remain behind ; then
put .a great lump of Butter to them,

s R p———

which may be (when meleed) half as much |
as their Water ; feafon them wich Salt, ¢
Nutmeg,and avery few Cloves ; let this boil ¢
fmartly, covered ; when it is half boil'd, put |
in fome Crufts of light French Bread, and !

boil it on till all be enough, then ferve
them up.
To ‘make. Barley-Byoth.
Boil the Barley firft in two Waters, having
firlt pick’d it well, then join it with a
Knuckle of Veal, and feeth shem together;

to the Broth, ‘add Raifgns, Sweet-herbs, |

large Mace, and the quantity of a fine
Mancher fliced sogether ; then feafon it
with Salt.

To make a French Pudding, call’d 4 Pomeroy -

Pudding.

. Take a quart of Cream and the Crum
of 'a- Two-penny Loal, cut it into thin
Slices, then heat the Cream f{calding hor,

! and put iton the Bread ina Stone-pan, then
' graté
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grate 2 large Nutmeg and put to the Bread,
and fhréd three quarters of a Pound of Beef-
fuet very fine, and wath half a Pound of Cur-
rans, and put into the Bread, wich eight
Eggs ; take away three Whites, beat them
very well, ftrain theri through a Hair. Sieve
with three or four fpoonfuls of Sack, a lit-.
tle Salt, as much Sugar as will fweeten it
to your Tafte, and take a good handfu} of
Penny-royal, a little Thyme, and fhred it
fmall ; then flir it all togerher, and dip a
Cloth in boiling Liquor, and then fqueeze
it out, fpread it with Butter all over, and
ftrow on a liwle Flower, and lay it into a
Cullender or a Pan, and put in the Pud-
ding, and tye it clofe, and boil it in an
hour and a half ; then for Saufe, melt fome
Butter with a little Rofe. Water, and fweeten
it with fine Sugar, and pour it all over the
Pudding, and f{crape on fome Sugar on it,
and on the brim of the Difh ; and ferve it

on the Table. ‘

To make Bolonia Puddingsy as they make
them in Italy, which are betrer than thofe *
of Bolonia.

Take feventeen pound and half of a
Fore-.quarter of Pork, and three pound
and a half of lean Buttock-beef, chop
them well together, but not two fm;}l 3

then
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then put to them a pound® and half  of
Salt well dried and pondeied, and three
Ounces of white Pepper grofly bruifed ;
mix and knead them all well together like
Pafte, and if you will have them far, you
may. put to them a pound or two of the
Fat or Bacon of the Hog cut in fquare
Dice ; put thereto, when you knead it, a
Glafs full of deep-red Wine ; then fil] your
large Beefguts with this, being firft well
fcowred and cleanfed from all the Slime, |
by turning them ; then wipe them diy be- |
fore you fill them ; in filling them, you' |
muft fqueeze and prefs down the Meat
very hard, that all the Wine may get out
of them, and that they may be ftuffed
very clofe ; then tie them faft with Pack-
thread, and hang them up over the Mantle-
tree in the Kitchin, not in the Chimney,
for they would dry too faft; leave them
there for three Weeks, then hang them in
a Garret where the Wind and Air comes
in ; and when they are well dried, take
them down and wipe them, then greale
them over with Sallet Oil, and lay them
in a Box in Hay, and they wiil kecp good
all the Yearlong: Youmay cut your Guts
of the length of eight or nine Inches, or
twelve Iaches long, and tie chiern firlt at
one end before you fil] them: Wien jo’llrl
wi
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will ue them, -boil one or two at a time in

fair Water for an hour, and when they -
are cold, cut them in round flices, and they

will look pure red and white, and are ex-

cellent Meat, becter than any Neat’s-tongue ;
they will keep good a Fortnight after they

are boi’d. Thefe Puddings I have often

made in England, and kept them all the

Year long ; and they have been exceedingly

praifed by all thofe that did eat pf thein.

To make an Egg Mince-Pye,

Boil your Eggs hard, then mince and
mix them wicth Cinnamon, Currans, Car-
raway-feeds, Sugar and Dates,  minced
Limon-peel, Verjuice, Rofe water, Butter
and Salt, with thefe fill your Pies; when

baked, liquor them with Butter, White-wine,

Sugar, and Ice them.
To make a Warden Pear-Pye.

Firlt bake your Wardens, or Pears in an
Oven with a little Water and a good guan.
tity of Sogar ; let your Pot be cloft cove-
red with a piece of Dough ; let them not
be fully baked by a quarter of an hour :
when they are cold, make an high Coffip,
and put them in whole, adding to them
fome Cloves, whole Cinnamon, Sagar,
with fome of the Liquor they were bakedin,
fo clofe it, and bake it. ~ :

To




The Queen’s Wopal Toskerp.

1
To bake a Duince-Pye. 5
Cut your Quinces from the. Core, and"z
fill your'Fye, lay over it fliced Orangado, |-
and pour into it the Syrup of Barberries, |
Mulberries, Orangado, and put on good |
ftore of Swgar, with two or three Sticks of
Cinnamon, fo clofe and prick it 3 bucgive |
it as lile vent as you can: Yop may alfo |
bake them whole; after you kave cored !
them with your Coring-iron, and pared
them very thin ;, when they aré placed in’
your Pie, fill the vacant Place where the
Core was taken out wich the Syrup of Oran-
gado ; they ought to have as much Sugar to’
them as their weight, but not, if you have
ftore of fwect Syrup. '

e

To make excellent Saufages.

Take a Leg of young Pork, and cut off all
the Lean, and fhred ic very fmail, but leave |
none of the Strings or Skins amongft it}
then take two pound of Beef-fuet and fhred |
it fmall, then take two handfuls of red Sage,-
a litle Pepper, Salt, and Nutmeg, and a

ik _fmall piece of .an Onion, chop them all (o- "
gether with the Flefh and Suec: ¥ icis |

{mall enough, pur the Yolks of two or three
Eggs, and mix all together, and make it up
in_a Pafte ; if you will ufe i, rowi ouc as
many pieCes as yeu pleafe in the form of i
orsiners
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ordinagy Saufage, and fo fry them : This
Pafte will keep a Fortnight upon occafion.
To make Amber-Puddings.
Take the Guts of a -young Hog and

'walh them very clean, and then take two

pound of the beft Hogs Fat, and a pouhd
and half of the beft Fordan Almonds, the
which being blanched, take one half of
them-and’ beat them very fmall, and the o-
ther half referve whole unbeaten ; then
take a pound and half of fine Sugar, and
four white Loaves, and gratg the Loaves
over the former Compofition, and mingle
thefn well together in a Bafon: Having fo
done, put to it half an ounce of Amber-
reefe, the which muft be fcraped very
mall over the faid Compofitien ; take half
a quarter of an ounce of Levant Musk, and
bruife it in a Marble Mortar, with a'quarter
of a pint'of Orange-flower-Water ; then
mingle thefe all very well together, and
having fo done, fill the faid Guts therewith,

This Receipt was given to the Lord C-——, /3

by an Italian; for a great Rarity, and bas
been found fo to be by thofe Ladies of Ho-

nour to whom his Lordthip has imparted the
faid Receipt.

A moft excellent Tanxey.

Take a quarc of good Cream, the juice
R
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of two pennyworth of Spinage, _ beat 1
fmail handful of Tanzey with the Spinags|
and ftrain ic inte the Cream; then beat}
Eighteen Eggs, take away Eight Whites|
be fure beat them very well, then ftrain them
into the Cream, then grate in two large!
Nutmegs,and put in a litele Salt, and fweet-
en it very well ; then butter a Pudding-pan
very well, and put it in, and bake it in an
Oven, as hot as for a Cuftard. 3 for thef
Garnifh, it muft be as the other. g
&l0 make Fritters.

Take a quart of new Milk, and ﬂj{‘in‘
as much fine Flower as will make it a thick
Batter ; then beat ten Eggs, take away four |
Whites, beat them very well, firain chem
through a Hair-(eve into the Bacter, and
grate'in a large Nutmeg, fome beaten Cloves '
and Mace, half a fpoonful of be:zten Gin-
ger, alittle Sack, a lictle Salt, one fpoonfl |
of Ale-yeaf?, ftir it well cogether ; then have
fome Pippins cutin round flices, chey muftbe
thin, and dip them in the Batrer, and fry
them in clarified Beef-fiet or Hogs-Laid, |
and ftrow on good ftore of Cinnamon and |
Sugar, {craps Sugar on the brim of the Diib, |
and ferve ic to the Table ; or otherwilt, |
fbred your Pippins or Apples very frally
and ftir them inthe Batter, and fry them in|
prOn- i

1
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{poonfuls : You muft be fure to fry Frictews
in o much Suer as they may {fwim, and take
them up with a flice, and lay them in a Cul-
lender on a coarfe Cloth, be fure do not fry
them too brown.

To make Fritters in the French Fafhion.

Take a pint of Mutton Broth when cold,
then take off the Fat, and ftir in. as much
Flower as will make it a thick Batter ; take
fix Eggs, Yolks and Whites, and one Nut-
meg grated, a little beaten Clovesand Mace,
a litcle beaten Ginger, four fpoonfuls of
Saek ; alittle Salt, beat all this together, and
cut eight Pippins very fmall, and put into
the Batter, and fo fry them in fmall fpoon-
fuls as you do the other, and fend them to
the Table.

To make a Lamb Pafty.

Bone your Lamb, skin it, and cutit four
fquare in the manner of aPafty, feafon it
with Salt, Pepper beaten fmall, Cloves, Mace,
Nutmeg, and minced Thyme : Let your
Pafte be rich cold buttered Palte : Lay your
Lamb upon minced Besf-fuet, and puton an

. high border about it, then torn over your

Sheet, clofe, finith and bake your Palty ;
when it is baked and drawn, putin alear
of White-wine, Sugar, Vinegar beaten up
with the Yolks of two or three Eggs ; if you

would
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mors Spice in the feafoning, and let your | -
Lear be only Gravy, or the baking of|
Bones, and fome Meat, in Claret-wine 45|
before: This you may obferve in. all otfier |
baked Meats betwixt the Lears of {weet and| |
favoury. ‘

would have it favoury and not {weer, add the |
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Pippin Tarts.

Take what quantity you think fic of fair |
Pippins, pare them, part them and core|
them; having cut them into quarters, then
fitew them in Claret-wine, whole Cinna- !
mon and fliced Ginger, ftew them above|
half an hour, then put them into a Difh to|
cool, but break them not % after you have
laid them orderly intc your Tart, lay upon
them fome green Cifron minced fmall, can- |
digd Orange or Coriander, and fome Sugar, '
when it is baked, ice it, and fcrape on fome
Sugar. T

My Lady H--s way tomakea Caraway Cake:

Take three pound and a half of the finelt
Flower, and dry it in an Oven, one pound
and a half of {weet Butter; and rub ic in
the Flower until it be crumbled very {mall, |
thac none of it be f{een ; then take threé |
quarters of a pint of new Ale-Yeaft, and |
half a pint of Sack, and balf a pint of New
Milk, fix fpoonfuls of Rofe water, four |
Yolks and two whitss of Eggs; then ml!c‘

i |
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lie before the 'Fire half an hour or more,
and when you go to make it up, put in three
quarters of a pound of Carraway Comfits,
and a pound and a half of Bisket ; putitin
tthOVCn, and let it {fand an hour and
half.

Excellent [mall Cakes, which are much eftcemed
at Court 5 the King himf[elf hath eat of them.

Take three pounds of very fine Flower,
one pound and half of Butter, and as mach
Currans, and as much Sugar, feven Eggs,
one half of the Whites taken out, and knead
all well together into a Pafte, adding one
Nutmeg grated, and a lictle Rofe-water ;
fo make them up about the bignefs of your
hand, and bake them upon a Plate of Tin.

To ftew or drefs an Eel with Ragouft, the
French way.

Cut the Eels in pieces, and put them into
your Stew-pan, with White-wine, Butter,
Sibblads, and Parfley fhred, fome Capers,
Salt and Pepper, and a few Chippings of
Bread to allay the Saufe ; and when it is
enough, ferve it up, and if you will, you
may make a white Saufe to it, with Whites
of Eggs and Verjuice, or White-Wine and
Vinegar,

7o
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To keep Goofeberries or Grapes, &c. to make
Tarts all the Winter, i

Take thefe Fruits when at the fuil growh, {
but not ripe, and put them in Glafs bo:tles
with a wide Mouth, fill the Bottles, and cork |
them clofe, and -tic them over with Leather |
clofe, that no Air can come into them ; then
fet them in a cold C:llar, and keep them
for your own Ufe ; fo you may keep Cher-
ries, Bullace, or Damions.

-

To make Plumb-broth,

Take a Leg of Beef, and a piece of the
Neck, and ‘put it into a good quantity of |
Water, thatis, three or four Gallons, boil
it four hours ; then have two pound of
Currans clean wafh’d and pick’d, and chree
pound of Raifins of the Sun, three |
pound of Prunes well ftew’d, put in the |
Currans and Raifins, let them boil one |
hour ;. then take two pound of ftew’d |
Prunes, end force them through a Caullen- |
der, leaving the Stones and Skins; then
have a Two-penny white ILoaf grared, |
mix it with fome of the Broth, and pat

e~

#
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an

{ '3
M8 & I the Pulp of the Prunes to it, and one ounce t
% |l of Cinnamon, haif an ounce of Nut- |

4l megs grated, a quarter of an ounce of |
! ,ﬂw’ | beatén Cloves and Mace; put all chefe |
@ ||| into the Broth; let it boil a quarter of |

1 2
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an hour, keep it always ftirring, for fear
it burn ; then put in one quart of Claret,
and half a pint of Sack, and then fweeten
it to your Talte, put in a little Salt ; then
have {fome White-bread, cut as big as Dice,
in the Difh or Bafon ; lay alittle piece of the
Meat or a Marrow bone in the middle of the
Difh, put in the Broth, garnifh the Difh
with fome of the ftew’d Prunes, fome Raifins
and Currans out of the Broth ; fcrape fome
Sugar on the Brim of the Difh, and fo ferve
it to the Table,

Pike boil’d after an excellent. manney.
Take a Pike, and having cleans’d the

_Civit, trufs him round, and fcotch his

Back ; put him into boiling Water and
Vinegar, two parts Water, and the third
Vinegar, with fome Salt ; before you boil
him vp quick, let your Saufe be made of
White-wine Vinegar, Mace, whole Pep-
per, two dozen of Cockles boiled out of
their Shells and wathed clean, a Faggot of
fweet Herbs, the Liver ftamp’d and pug
toit, with a Horfe-radifh fcrap’d or flic’d ;
boil all thefe together ; difh your Pike on
Sippets, and beat up your Saufe with fome
good fweet Butter and minced Limeon ;

} you may garnith your Difh any how, as

you pleafe. 1In the fame manner may be
ftewed
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| ftewed Carp, Bream, ‘Basbel, Chevin, Ro-|
chet, Gurnet, Conger, Tench, Perch,
Bafe or Mullet, or the like.

To make Oatmeal Pudding.

Take a Porringer full of Oatmeal beaten
to Flower, a pint of Cream, one Nutmeg,
four Eggs beaten, thrde Whites, a quarter
of a pound of Sugar, a pound of Beef
Suet well minced, mingleall thefe together, |
and fobakeit ; an hour will bake it.

A boil’d Puglding.

Take a pint of Cream or Milk, and boil
1t with 2 Stick of Clnnamor: ; being boil'd, §
let it cool, then put in fix Eggs, take out]
three Whites, and beat the Eggs before you |
put them in the Milk ; then flice a penny |
Roll very thin, and being llic'd, beat all |
together, then put in fome Sugar, and |
flower the Cloth, being boil’d for Saufe;!
put Butter, Sack and Sugar, beat them to*
gether and fcrape Sugar on it. ‘

e o e T NSy R b o e

To make & Rice-Pudding, tobake, L

Boil the Rice tender in Milk, then fea 'V
fon it wich Nutmeg, Mace, Rofe-Water | &
Sugar, Yolks of Eggs with half the Whits% jo

fome grated Bread and Marrow minC_ch'fc
: with ©
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-1 with Ambergreafe, and bake itin a buttered
y¢ Difh.

To make a Marrow-Pudding.

Take a quart of good Cream and ten

a  Eggs, take away four Whites, beat them
g very well, ftrain them into the Cream,
er. grate in a good Nutmeg, a little beaten
f.. Cinnamon, put in a litde Salt, no more
r,| than will take away the Flafhinefs of (he
| Eggs; putintwo Spoonfuls of Rofe-water,
and as much Sack, fealon it with Sugar to
your Tafte, ftir it well together, then butter

ol | the bottom of a deep Pewter-Difh, and
d, | Putin thefe Ingredientsinto the Difh, and
)u; then take the Marrow of three good Mar-
ot | TOW-bones broke INto pieces as big as a {mall
ny | Wall-tut, and put ic all over the Difh :
al then have a penny white Loaf cut into thin
nd ! Sippets, and lay them all over the Mirrow,
, then have half a pound af Raifins of the
0 Sun wafh'd and ften’d, ftrew them upon the
Bread, then have a Border of Puff. pate,
and lay it on the brim of the Difh, cat ic
1to fine Works, and bake it, but not in too
hot an Oven ; three quarters of an honr
fea- Willdo it ; when bak d, you may garnifh it
tef | With preferved Barberries, Cherries, Ballace
itf jor Damfons, or a few of each of “thele ;
16,5‘; fcrape om-Sugar, and fend it to the Table,

with | s
i
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Zo make a greeh boil’d Pudding of Saveet-herbs. |

Take and fteep a penny -white Loaf in |
a quart of Cream, -and oniy eiglit Yoiks of |
Eggs, fome Currans; Sugar, Cloves, beaten §
Mace, Dates, juice, of Spinage, Saffron, |
Cinnamon, ' Nutmeg, ‘{weet Marjoram,
Thyme, Sav0 'y, Penny-royal, minced very |
fmall. and fome Salt, boil it with Beet. |
fuet Marrow: (or ‘none.) Thele Puddings |
are excellent for Stuffings of roaft or boild
Poulery, Kid, :Lamb, or Turkey, Veal,
or Bjealt of Mutton.

li

T muhe a Quaking Pudding. |
“Take a penny Loaf and grate it, then |
t1ke 2 pint of Cream and eight Eggs, and ’
take away the Whices, beatthem very well,
then grate a {fmall Nurtmeg, and two {poon:|
fuls of Rofe-water, mix all thefe together,
then put in a litdle Salt, and as much Su- £
gar as will make it pleafant, then put yout
Pudding-cloth in boiling Water, and lef it
boil a litele, then fqueeze it out, af
fpread it all over with Butter ; then fireW)
it all over with Flower, and lay it 10 &
Pafon or Cullender, and put the Padding/
in, and tye it up clofe ; one Hour wil} boll
it ; then for Saule, take Rofe-water, 206
a little S:ck, and  a guarter of 2 Poundot]

Guwesc.baer, and a good fpeonful ﬁO:'
0v
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fine Sugar, and fet ic over the Fire, and
melt it thick, and fcrape Loaf-Sugar upon
the Pudding, and on the brim of the Difh §
pour on the Sugar, and ferve it to the
Table,

In the Spring time, you may colour
this Pudding with the Juice of Spinage,
or Cowflips, or Violets, or in the Summer,
with the Juice of Marigelds.

To make an excellent bak’d Pua’diﬂg.

Take crutmbs of white Bread, as nmch
fine Flour, the Yolks cf four Eggs, but
one white, and as much - good Cream as
will temper it as thick as you would make
Pancake Batwer ; then Bucter the Difh,
bake it, and fcrape Suvgar on it, being
baked.

Otherways,

Take a quart of Cream, pot thereto
a pound of Becf-fuet minced fmall, put ie
into the Cream, and feafon it with ‘Nut-
meg, Cinnamon, znd Rofe-water, put to it
eight Eggs, and bue four Whites, and two
grated Manchets ; mingle them well to-
gether, and puc them in a butter’d Dith ;

bake it, and being baked. fc
and fer’ve it. 5 : raﬁc b e

Co3 o
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To make Rice Pancakes.
Take a pound of Rice, and boil it in
three Quarts of Water «ill it be very ten- f
der; then put it into a pot covered clofe, &

_and that will make a Jelly ; then take a quart |

of Cream or new Milk, put it fcalding hot |
to-the Rice; then take twenty Eggs, three |
quarters. of a pound of melted Butter, 2 |
licele Sale, ftir all chefe well together ; put |

_asmuch Flour to them as will make ’em hold |

frying, they muft bes “fryed with Butter,f
they may be made over Night beft.

To make a good Cake as Sir K. D---"s Houfe-

keeper made for him. ,

Take four Quarts of fine Flour, two
pound and a half of Butter, three quar |
ters of a pound of Sugar, four Nutmegs |
a lietle Mace, a pound of Almonds finely |
beaten :+ half a pint of Sack, a pint of

- good Ale-yeaft,- a pint of- boil’d Cream, |

twelve Yolks, and four Whites of Eggs |
four pound of Currans; when you have|
wrought all thefe into 2 very fine Patte, |
et it be kept warm by the Fire baif an hotr |
before you fet it into the Oven : If you |
pleafe, you msy put into it two pound of |
Raifins of the Sun ftoned and quartered. |
The Ice for the Cake. :
Take the Whites of three new-laid |

$ees, and\thr'ee quarters of a pound ogdf;l;‘:
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gugar finely bearen, b at it well together
with the Whites of Eggs, and Ice the Cake :

If you pleafe, you may add a little Musk

or Ambergreafe. >

Let your Oven beof a temperate heat,
and let your Cake ftand therein two hours
and 3 half before you Ice it, andafterwards;
only to harden the Ice,

My Lady H--"s way to make a Carraway
Cake. i

Take three pound and a half of the"
fineft Flour, and diy it in-an Oven, one
pound and -a half of {weet-Butter, and rub -
it in the- Flour until it he crumbled very
fmall, that nome of it be feen ; then take
three quarters of a  pint of new Ale-yealt,
and half a pint of Sack, and half a pint
of new Milk, fix fpoonfuls of Refe-water,
four Yolks and two Whites of Eggs ; then
let it lie before the Fire half an hour or more ;.
and when you go to make it up, put in three
quarters of a pound of Carraway Comfite,
and 2 pound and a half of Biskets ; put it
;ln‘ft_he Oven, and let it ftand an hour and

alf.
To ffew Pippins,

Take large Pippins, s pare them, and cue
them in halves, and core them, and lay:
them in a Stew, or a Preferving-pan,
and put as much Water as will cover them,

C 3 an®d
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and let them boil about a quarter of an |
bour, then pour away the Water ; put to |
them a pint of White-wine, a pound of |
good Sugar, a dozen of Cloves, a quarter |
of an ounce of Cinnamon, a piece of
Orange and Limon-peel, ftew them very ¢
quick 3 when they are clear, they are
enough: Squeeze on fome juice of Limon,

and difh them on fine carved Sippets, and |
ftick on fmooth Sugar Almonds, and pieces |
of candid Orange and Limon-peel, or can. |
did Citron; pour on the Syrup before you
flick on thefe Things ; then ftrew fome |
fmooth Carraways on the Pippins, andon |
the brim of the Difh, fcrape fome Sugar, |
and ferve them to the Table, ‘

If you would have them red, put ina |
piece of preferved Quince, and keep them |
clofe covered, and ftew them over a flow |
Fire. ‘ '

A Toaft in Butter or Oil.

Take a calt of fine Rolls or round
Manchet, chip them and cut them in Toalls,
fry them in clarify’d Butter, frying Oil, ot |

Sallad-Oil ; but before you fry them, dip |
them in fair Water, and being fryed, fervé |
them in a clean Difh piled one upon ano- |
ther, and Sugar between, |

Lnorher Way. :

- Toalt them before the Fire, and run chem

ever with Butter, Sugar, or Qil.. Gine §
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Cinnamen Toafts.
Cut fine thin Toafts, then toaft them on
a Giidiron, and lay them in Ranks in a

Dith ; patto them fine beaten Cinnamon,

mixed with fome Sugar and fome’Claret,
warm them over the Fire, and ferve them
het.
French Toafts,
Cut French Bread, and toaft it in pretty
thick Toafts on a clean Gridiron, and.
ferve shem fteeped in Clarer, Sack; or

any Wine, with Sugar and- Jnice of

Oranges.
To make French Bread.

Take two quarts of fine Flour, and

half a pint of Alc-yeaft ; a pint and’a half

of new Milk, warm the Milk Blood warm,

put in the Yeaft into the Milk, and half a
fpoonful of Sale, and ftir i together, and
firain it throvgh a Hair-fieve into the
Flour, and make it into a licrle Pafte not
kneaded, but work it up lightly with vour
Hand, then warm ‘2 Linen and Wool.
len Cloth very hot,” and lay it cpon

your Pafte, and fer it warm by the Fire -

torife, for haif an hour 3 then work it up
lightly ‘with yonr hand again, and have
fqmc little wooden Difhes warmed, and
pinch off little picces as big 2asa Turkey’s
Egg, flour your Dilhes, . and put into

% 4 every




56 The Ducen’s WRopal dtcokwg.

* every Difh a piece of it, and cover it down |
warm, and let it ftand by the Fire a quarter |
of an hour ; then flour your Peal,. and
prick it as you fet it into_the Oven ;. half}
an hour bakes it in a preity quick Oven;
while it is hot, chip ir. |

To make Muftard. ’

My Lady Holmeby makes her quick!
fine Muftard thus : Chufe Tree-muftard!
Seed, dry it in an Oven after the Bread isF
ot 5 beat and fearce it to a moft fubtile!
Powder, mingle Sherry-fack wich it (ftirring |
it a long time very well) fo much asto
have it of a fit Confiftency for Muftard;
“then put a good Quantity of fine Sugar to |
it, as five or fix fpoonfuls (or-more) tod
pint of Muftard ; flir and incorporate all |
well together: This will keep good a leng
time ; fome, do like to put to ic a little]
(bat alittle) very fharp Whice-wine Vinegar. &

To ffew Wardéws, er Pears. -,
Pare them, put them into a Pipkin, with|

{> much red or Claret-wine and Water, of b
each as much as will near reach to the t0p |
of the Pears; ftew or boil them gently ullé
they grow tender, which may be in (w0 !

_ Hours ; after a while, put in fome Sticksof |

Cinnamon bruifed, and a fsw Cloves Wl;:;l v
: they |

> v 2
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vn|  they are almoft done ; put in Sugar enough-
et} to feafon them well and their Syrup.;

nd} which you pour out upon themin a deep
il Plate. , ‘,
h; ‘ To' ftesvr Apples. :

Pare them, and cut them in flices, ftew * .

them with Wine and Water, as the Pears,

. and-feafon them in‘like manner with Spice,
¢k!| towards the end {weeten them with Sugar,
1df breaking the Apples. into Pap by ftirring:
s them ; when you asg ready to take them
ile! off; put in good flore of fieth Butter, and’
pg | incorporate it well with them by ftirring
to, . them together:; you .fltew thefe between :
j;! two Difhes ; the quickeft Apples are the
to. bel. .
¥ . L£n excellent. Syllabub,
all | Fit your Sghabub-pot with Cyder (for

ng - that is the beft for a Syllabub) and good

de . ftore of Sugar and alictle Nurmeg ; flir it
ar, . well together, put in as much thick Cream
by two er three fpoonfuls at a time, as hard
a5 you can, as though you milk it in;
th | then fir it well together, exceeding foftly
of | ©once about, and let it ftand etwo Hours at
p | l€aft €'eric iseaten, for the ftanding makes
il | the Curd, %
j0 |

of To. make 4 Guofeberry Fool the beft Way.
en Take 2 quart of Goofeberries, and {cald
y them

ey | Cs
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them tender, and drain them from ths
Water through a Cullender, and with the
back of a Spoon; forcz all the beft pare of
them through the Culiender,. and then take |
a quart or three pints of new Cream and |
fix Epgs, Yolks and Whites, beat them |
well, aod por them to the Cream, cut a |
large Nutmeg in large pieces into it, and ©
fome Rofe-water and Svgar, {weeten itac- !
gording to your Pallet, fer all on a gentle
Fire, and ftir it till you fee it of a good |
thicknefs 5 then take it off, and cool it |
little, then put itinto white earthen Cream- |
bowl:, and when it is cold, ferveittothe |
Table. '

TIPS

To boil Capow or Chicken wirh. Collifluwers.

‘Cut off the Budsof your Flowers, and |
Boil them in Milk with a little Mace till |
ehey be very tender 3 then take the Yolks |
of two Eggs, and firain them with a quar- |
ser of a pint of Sack; then take as much
thick Butter, being drawn with a littie
Vinegar and a {licd Limon, brew them to-
gother, then take the Flowers out of the
Milk, put them to the Butter and Sack
dith vp your Capoa, being tender boil'd, up-
on Sippets finely carved, and pour on the
Saufe ; ferve it to the Table wich a little |

7
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To bake Venifon.
My Lady Newwpors bakes her Venifon in
a Difh, thus ; A Side or a Haunch ferves for
two Difhes ; feafon itas for a Pally, lear the
Dith with a thin Croft of good fine Pafte,
but make it pretty thick upwards, towards
the brim, that it may b2 three Pudding
Crufts ; lay then the Veaifon in around
piece upon the Pafte in the Difh; that muft
Bl it up to fill the Pudding, but Jie at
eafe ; put over it a Cover, and let it over- -
reach upon the Brim with fome carved
Paftry-work to grace ir, which muft go up
with a Border like a Lice, growing a little:
upwards upon the Cover, which is a liule
arched up, and hath a ‘lircle hole in the
top, to pour in unto the Meat the ftrong;
ell feafoned Broth that is made of the
brok=n Bo;}es, and remaining lean Flefh of
the Venifon, put a li'tle more Butter op
Beef fuet to the Venifon before you put the
Cover on, unlefs it be exceeding “fat ;. This
mufi' bake five or fix hoursor more, as-an:
ordinary Pafty. ‘An hour, or an hour.and
a2 half- before 'you go' to Hferve it u 3
open the Oven, and draw ont the Difh fap
€nough to pour ity atthe liitle hole of the
%m’er the ftrong: Deco&@ion of the broken
ino%satzl;d Flefh, vﬂlrs(}‘&.n?'of' a Pec_q&.io.m
> You may boil i oy it’s felf in

Balneos
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Balneo in- duplici Vafe, or bake it in a pot.r
with Broth and Gravey of  Mutton ; then {
[éc it in again to make an end of its baking |
and foaking. The Meat within, (even.the %
lean) will be exceeding tender, and like a ¢
Jelly, fo that'you may cuc all of ir witha |
Spoon. If you bake a Side atonce in two |
Dithes, the one will be” very good to keep -
cold, and when it is fo, you may (if you a’
pleafe) bake it again to have it hot, not fo |
long as at firft, but enough to have ic all |
perfeétly heated through : She bakes this P
in Pewter Difhes of a large Size. ;
Mutton or Veal may be thus baked with |
cheir due Seafonings ; as with. Onions, of |
Oniens and Apples, or Larding, or 2|
Cawdle, &c. Sweet-breads, Beatilles, Cham- |

pignons, Treuftles, &,

To roaft a Gagget of Mutton.

Stick your Gagget with Cloves and Rofe: |
mary, and lard. it; roaft ic, bafte it with |
Butter, and fave the Gravey ; put thercto ‘
{ome Claret-wine, Wwith a handful of Ca~
pers ; feafon it. with Ginger .and Sugar,
when it is boiled well; difh up ‘your Gag-
get, and pour on your Saufe.

To fry Tongues.

Boil them and blanch them, cut them |

i thin Stices, feafon them with Nugme%n-.
R ugasy
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| Svgar, Cinnamon and Sale;  then pug
i thereto the Yolks of raw Eggs, the Coreof
! alLimon cut in fguare pieces like a Die;
& then fry, them.:in {poonfuls with fwees
| Butter ; let your Saufe be White wine, .
| Sugar and Butter; heat it bot, and pour it
,+ on your . Tongues, fcrape. on Sugar, and:
{ ferveir., :
t To beil Geefe.
X Take: them, being powdred; and fill
| | their Beliies with Oatmeal, being fteeped
R firft in warm Milk or other Liquor; then
mingle it with fome . Beef fuct, minced
| Onions and  Apples, fcafoned with Cloves;
¢ | Mace, fome {weet Herbs minced and Pep-
1| per; faftenthe Neck and Vent ; boil it, and
. | ferve it on Brewefs with Colliflowers, Cab-
bage, Turnips and Barberries ; run-it over
with beaten Butter,

To boil Woodcocks, Pigeons, Snipes, Black-

h birdsy Thrufbes, Fieldfares, Rails, Quails,
i Larks, Sparrows, Wheas-ears, Martins, or.
g any [mall Land-Fowl. .
i
" Weodcocks™ or - Siipes.
"‘ Boil them either in ftrong Broth or
. Water and Salt, and being boil’d, 'take out
m \ the Guts,” and chop them fmall with the
o, & Liver ; puc to it fome¢ Crum of white
10 DN Bread

i
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Bread grated, a liztle of the Broth of the
Cock, and fome large Mace ; ftew them
together with fome Gravey, then diflolve
the Yolks of two Eggs with fome Wine-
vinegar, and a little grated Nutmeg ; and
when you are ready to dith ir, put the Eggs
toit, and ftir it amongft the Saufe wich 3

lietle Bu ter; difh them on Sippets, and run |

e BT L VALY . Sam ey vy

the Saufeover them with fome beaten But-
ter and Cipers, Limon minced {mall,}
Barberries or pickled Grapes whole. :

Sometimes with this Saufe boil fome ficd |
Onions and Currans in a Broth by it}
felf ; when you boil it not with Onions |
rub the bottom of the Lifh with a Clove
or two of Garlick.

S —

To bake Pigeons to be eaten cold.
Pigeons being parboiled, fiuff them foll §

of forc'd Meat and Bacon in flices ; being}

feaforied with Pepper and Salt, lay them
into your Coffin prepared, and put bey
ewixe each one flice of Bacon feafoned with
Pepperand Sage ; fo clofe your Pic, put O?l
a Funnel, and when ’tis baked and cold, I

4t with melted Butter. G o

To boil Chickens afier the Ditch Fafbiot.

Taks fix or more young Chickens, and

put them in a Stew-pan or Pipkin, beéné
1914

o 2] yAas
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firft trufs’d for boiling 5 then put to them as-
much Water as will juft cover them, and
when'they boil, put in a quart of young
green Peafe, and alittle handful of Parflay
finely pick’d and wath’d; when the Peafe:
be enough, put in a pint of good Cream,
if but fix Chickens, and if wwelve; put in
a quart, and two quarts of Peafs, lay the
Chickens into the Difh with Sippets of
Fiench bread ; then pour on the Broth,
garnifh your Difth with Flowers, and 2 liitle
Sale, and ferve it to the Table.

To boil frefh Fifh ;s as Flounders, Plaice,
Whitings, Muaids, and Thernbacks.

Take your Fifh, being clean wafh’d and
ferap’d, and ftrow it with Salt, and let it
lie half an hour, then fet the Water on- the
Fire, and feafon it with Salt very well ; then
putin a little whale Pepper, cne great O-
nion cut in flices, ‘a blade of Mace, fome
flices of Nutmeg, a blanch of fweer Herbs,
‘make your Liguor boil, then put in the
Fith, and boit it, but not too faft, about
afareer of an hour, if the Fifh be thick ;
i nor, then half the time will belong enough,
then take them up; and lay them in a Difh
upon fome hot Coals, and dry upthe Water
a Sponge as faft as it comes from the

oh the Fifh,. ! e

Y L ik
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To make Saufe for all forts of frefb Fifh.

* Take two Anchevies, and boil themina{
jittle White:wine a quarter of an houn
with a Shalot cut into flices ; then melt
your Butter very thick, and then puc in 2
pint of pick’d Shrimps, and give them a|
heat in the Butter, and pour them upon the
Fith ; fometimes you may put infome Oilter

Liguor.

An Excellent and _S:z;‘!.l)l/ﬁ"] Fricafie of young t
i 1gecm. {
Having cut off the Wings and Legs of |
them, cut the Bodies in four quarters, and)
put them into your Stew-pan or a Pipkin; %
put in them fome Bacon cut in fquare pie- :
ces, with a fufficient quantity of whole|
Pepper and.Salt, and a few Cloves, and 4
bundle of Parfley and Thyme tied up toge:
ther, and 2n Onion quartered; then pout|
thereon fo much Water as. may -fcarcs|
reach the top of the Meat ; let it ftew eafily, | -
fhaking it about once or twice ; when they
are tender, put in a piece of Butter, takiog
out firflt the bundie of Thyme and Parlley,
and putting into.it fome frefh Parfley fhred
very imall ; then if you have half a_dozen
of Pigeons you muft take the Yolks of
chree Eggs, and beat them well with 3}

liele of ghe Broth, and a lirdlg Whitc-wi%@ )
R e
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and Verjaice , then pour more of ‘the Broth
to it, and if you fee there is too much
Broth, and that the Saufe would be too
long, then pour out fome of it before you
put the Eggs in, for one Porringerfull of
Saufe will fuffice for balf a dozen of

Pigeons ; then pour it into the Meat, and

keep it in Motion for a lictle while, to
thicken and bind the Saufe ; or you may
thieken it in a Saufe-pan over a gentle Fire,
and your Meat being put into the Dilh
upon Sippets, pour your Saufe over it, and
fqueeze Oranges over i,

Zo sffew a Ramp of Beef.

Take a Rump of Beef, and feafon it
with Pepper, Salt, and Nutmeg grated,
mingled together, and rub it on the bony
Side, and put it in a Pipkin with the fat
fide downwards ; pour upon it three Pints
of Vinegar, and as much Water, and three

" great Onions and a bunch of Rofemary

ticd up ; ftew them three or four hours
together with a fofe Fire, being clofe cove:
red ; then dith it upon Sippets with fome.
of the Gravey, blowing off the Fat from it 3
lder.vinegar is bettcr than ordinary Vi--

hegar,

To.
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o make Red Decr, that will keep a quartyf
of 8 Year, and is excellent Mear. k

Take a piece of the Battock of Beef,
the leaneft of it ;. 2 nd beat it with a Rowling
pin the fpace of an howr, ill you tink,
You have bioken the Grain of ir, and}
kave made it very open, both to receive thel
Sowceing-drink , and alfo o make i
tender ; then ler ic lie two Days and two
Nights in Vinegar and Claret-wine, of each
one pint with two Nutmegs beaten; then
take it out, and lard.it with Lard as big4]
your biggeft Finger, row!d in Pepper an
Salt ; then rake Pepper, Cloves, Macg)
and Nu'meg or Jamaica Pepper ; beat and
mix them all together, and feafon it very
well all over, and fo bzke it in Pye- pafte
and let it ftand five or fix hoursin the Oven
then, when it is coid, put in tiie Sowceing!
drink aforefid, and if it be kepe clofe,
will keep a quarter of a Year. ‘

T bake Fallow-Deer, to be eaten hot or cold §

Take a fide of Venifon, bene and lad
it with grea: Lard as big as your littie Fin-
ger, and feafon it with two ounces 0
Pepper, two ounces of Nutmegs, and fouf
ounces of Salt ; then have a Pie mad
and lay fome Burter in the bottom of it}
then lay in the Fiefh, the infide downwafd“it P'

co
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coat it thick with feafoning; put to it
on the top of the Meat, with a few Cloves,
and good ftore of Butter ; clofe it up, and
bake it ; the Pie being firft bafted with
Eggs, being baked and cold, fill it up with
clarified Butter, and keep it to eat cold:

- To make the Pafte; 2 peck and a pottle of

Rye-meal being coarfly fearfed, and make

it up very ftiff wirh boiling Water only;

%ﬁs l:avill ferve for a fide or half Haunch of a
uck.

\ Tobake aSide or balfan Hauneh tobe eaten hot.

Take a Side of a Buck, being boned and
the Skin taken away, feafon it only with
two ounces of Pepper and as much Salt, or
half an ounce more ; lay it on a Sheet of
fine Pafie with ewo pound of Beef-fuet fine-

. ly minced, and beac with a lictle fair Water,

and laid under it, clofe it up and bake it ;
and being fine end tender baked, put to it
a good Ladleful of Gravey or good ftrong
Mutton-Brozh,

Zo make Pafte for ir.

Take a peck of Flour by weight, and
3y it on the Paftry-boird, make a Hole in

| the midft of the Floar, and put to it five

,E?lmd of good frefh Butter, the Yolks of
X Lggs and but four Whites, work up the
Butces

o
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Butrer and Eggs iato the Flour, and beingj

well wrought tegether, put fome fair Watg
to ir, and make ic into a ftiff Pafte.

In this Falhion of Fallow-Deer,‘ you!

may bake Goat, Doe, or a Pafly of Ve
nifon. ,
A Chicken Pie,

“Scald-and Sealon ‘your Chickens' willf

Nutmegs, as much Sugar as Cinnamon,
Pepper and Salt, then put them into you}
Pie, ‘then put three quarters of a quartered'

Lettice, and fix Dates quartered, and il

handful of Goofeberries, and half a flicd}
Limon, and three or four branches of Bar
berries, and a little Butter 3 you may ule
four Chickens, three Marrow-bones rould}
in Yolks of Eggs, and Eringo-roots, and
fome preferved Lettice, make a Cawdl
and put in when the Pie comes out of tht!
Oven ; an hour and a half is enough to ftand}
in the Oven.

A Lamb-Pie,
Take the fame Ingredients you did fo}

the Chicken.pie, only leave out the Mak

row, the Eringp-roots, and the preferve!

Lettice, make yoir Cawdle of White-wint}

Verjuice and Butter, put it in when you

Pie comes out of the Qven, 4

U

1
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To drefls a Pike:

Cut bim in pieces, and ftrew upon him
Salt and fcalding Vinegar ; boil him in
Water and White-wine, when he is boil-
ing, put in Sweet-Herbs, Onions, Garlick,
Ginger, ‘Nutmeg and Salt ; when he is
boiled, take him out of the Liquor, and let
him drain, in the mean time ; beat Butter
and Anchovies together, and pour it on the
Fifh, {queezing a litle Orange and Limon
upon it.

To bake Brawn to be eaten cold,
Take your raw lean Brawn that is not

vfeful to collar, and as much fat Bacon,

ufc‘ and mince them fnall together ; then beat

them in a Mortar, beat a good handful of
minced Sage with them ; fcafon them with
a good handful of Pepper and Salt; and a
good quantity of beaten Ginger, pourin a
litle Vinegar, and break in a couple .of
| Eggs, you may make a cold Butter-Pafty,

and drive out a Sheet thereof, and .lay in
your Meat in the form of a Brawn, and
put in Butter and Bay-Leaves a-top, 2nd {o
| clofe up your Pafty ; let it be fent up to the

Table with an Apple in its Mouch ; if you

intf Pleafe, you may bake it in.a round Pie, or
ol 3ny other form. ;

i
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To pickle Lobfters, and preferve them,

In cafe yon are afraid your Lobfters will}:

mifcarry after they are boiled, and they

will keep no longer, then take Fennel, add|

Salc thereto, and with-a branch or two of
Fennel, walh them between the Carci
" and the Tail, leave your branched Fenntl
under the Tail, and fet them down ini
cold Place, or a moifter with Sale ; butif
you will be at fo much charge, you maj
preferve them in the faid Pickle ; howeve;

you may preferve the Meat for your ufel
the Tail and Claws being broke in the}

Pickle aforefaid, and ufe them as a Salad:
Thus mult you preferve your Prunes, o
Shrimps, or Crafith.

To pickle Conger-Eel.

You muft fcald your Eel, and fcrape it!
till the outward Skin is fcraped off; then

boil your Eel, being cut in pieces, and|

bound with Taps in Warer, Salt, Vine

gar, and a handful of grcen Feanel, andf

when it is boiled, put it in your Sowceing
pan, with a handful of Fennel on the top
of the Fifh, fo ferve it up cold to the
Table.
To bafh ¢ Calf’s-Head. :
Take a Calf’s-Head, and wafh it clean
from the Bicoed, and boil it half an Hout

Vi MR Y vy
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in aCloth 3 then take one half and cut
itin flicss, and put it into a2 Stew-pan with
fome ftrong Broth, and three blades of
Mace, and two Anchovies, a bundle of fweet
Herbs, half a pint of Oifter-Liquor, one
. pint of White-wine, half a fpoonfal = of
Pepper, a large Onion, a piece of Limoti-
;» peel, and fet ic over aflow Fire, and let it
few flowly two hours; then put in fome
blanched Cocks-combs, and Cocks-ftones,
and let it {tew half an hour longer ; then
fiew a quart of Oifters ; then of Lamb-
\ flones, and Calf’s Sweer-breads and Sheeps-

1| tongues ‘parboiled and peei’d, take fix of

each ; then-have a Batter made of Cream
| and Egps, a little Flour and fome Sweet.
herbs thred fmall, and a lictle Nutmeg ;
| let there be of this the guantity of a pint, then
¢ dipall the Things abovefaid into it, and
} cucthe Tongue of the Calf in four pieces,
| the long way, dip it into the Batter, then
| fry thefe Things in clarified Butter, or
Beef-dripping ; then broil the other half
Head over a clear Fire, and lay it in the
| middle of the Difh ; then thicken your
Saufe with a piece of Butter, and the Yolks
of two Egos 3 the Saufe is that which you
Mew it in, which you muft fhake together,

enf 209 pour on the Head, and lay the fry’d
otk Longues, Oifters and Sweet-

breads, and
' Lamb.

18
e
g
il |
i B
|
1




>

AL AN T g »

L] o o

>

S N

e T L

;;z ﬂli;’t“mueen;#“ﬁ&éal Cookerp.

Lamb-ftones up and down the Difh, to!
garnith your Difh, and put to it fome |
picki’d Barberries and Flowers, and carved |
Oranges, and put fome Juice of Orangein |
your Saufe.

Stake-Pie of Mutton.

Having made your Pie deep, round and
pretty thick, take a Neck and ‘Brealt of |
Mautton, and cut them out. into pieces as t0 |
fry ; Hack it with your Cleaver, and feafon |
it with Notmeg, Pepper, Salt, Sweet|:
herbs minced very fmall, a handful of
Capers, two Onions minced fmall, the
Yolks of three or four hard Eggs chopped;| |
thus feafoned, lay in your Meat, fcattering| -
thefe Materials over it; and laying prety|
flore .of Butter on the top ; then clofe It
and let it foke in the Oven three hours 4t}
leaft in a moderate hear, ’

Tongue-Pie. :

#[ake a Tongue and Udder, after you
have either boiled cr roafted it, and {ic¢
them in thin flices, and feafon them with |
Cinnamon, Ginger and Salt ; then take}
half a pound of Raifins of the Sun ftoned; | ,
your Pie being in readinefs, lay in a layin% }
of Tongue and Udder, and another 0}
Raifins, continuing fo doing till your Pi¢§

be filled ; put Buteer on the top, and C'Qf,";'
1
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it up ; when it is baked, liquor it withithis
Cawdle, which you muft make whillt it is
baking : Take Eggs, Vinegar and White-
wine, Sugar and Butter, beat thefe up to-
gether till it is ready to boil ; then opening

" your Pie, pour it all over, and ferve it up

i
et

th |
ke §
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Pie |

‘ofc.
B

hot.

A maft excellent and [avoury Effurée of Ve,
the  French Way.

If inffead of a Fricafie of Veal, you
would have an Efturee, take a Leg or a Fillet .
of Veal, and cut it into thin flices, and beat
thema with the back of a great Knife, and
fteem them fimperingly in White-wige and

. Water, of each an equalpart, with a good

lump of Butter or Bacon, or fome of them
both ; {zafoning it with Pepperand Salt, a
little bundle of Thyme and Parfley, and an
Onion if you likeit; whenitis enough, put
to it fome Yolks of Eggs, beaten with
White-wine and Vinegar, and fome Nut=
meg grated, and {oine thredded Parfley, pour

it inco the Meat, and ftir it all well together
overthe Pire, till the Saufe be thickned : Itis
an exczilent Difh of Mear.

To hafh any Land-Fowl.
Teke a Capon and hath the Wings in
fine thin flices, leavethe Rump or the Legs
D Wh()l@,‘
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whole, put them into a Pipkin wich a Fetle §
ftrong Broth, fome Nutmeg, fome ftewed §
or pickled Mufhrooms, and an Onion very
fmall flic’d, orsas the Capon is flic’d about &
the bignefs of a Three-pence, {tew it down |
with a little Butter and Gravey, and chen |
difh it on fine Sippets ; lay the Rumps and |
Legs on the Meat, and run it over with
beaten Butter, beaten with flices of Limon-
eel” :
. To bake a Carp with Oiffers. :
Scale a Carp, fcrape off the Slime, and |
bone it; then cut it into large Dice-work, |
as alfo the’ Milt, being parboiled ;- then
have fome great Otfters parboiled, ntingle
ghem with the Bits of Carp, and feafon
them together with beaten Pepper, Salyf
Nutmeg, Cloves, Mace, Grapes, Goole-|
berries or Barberries, blanched Chefnuts |
and Piftacheos ; feafon them lightly, then
put in the bottom of the Pie a good big}
Onion or two, whole ; fill the Pie, and laf
upon it fome large Mace and Butter, cloféf !
it up and bake it, being baked, liquorit} ¢
with White-wine and Sweet-butter, 0}
beaten Butter only. ‘ .

To fry Salmon. fa
Take a Jole, Rand, or Chine, or cut ik

round through ‘Chine and all, haif an ﬂib k
A \ ‘ ko
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thick, or in fquare pieces, fry it in clarify’d
Butter ; being fliff and crifp fryed, make
Saufe with two or three Spoonfuls of Claret-
Wine, fome Sweet-butter, grated Nutmeg,
fome flices of Orange, Wine-Vinegar, and
fome Qifter-liquor, ftewthem all cogethery
and difh the Salmon ; pour on the Saufe,
and lay on fome frefhi flices of Oranges and
fryed Parfley, Aleflander, Sage.lesves fryed
in Batter; Pippins {liced and fryed, or Clary
fryed in Batter; ‘or Yolks of Eggs, and
quarters of Oranges and Limons round the
Difh Sides, with fome fryed Greens in halves
or quarters. : :
To ftew & Hare the French Way.
Cut your Hare in fix or, feven pieces,

. then lard them with grear Lardons rolled

in Pepper and Salt; then put it into. your
Stew-pan, with Pepper and Salt, and a few
Cloves and an Onion, with a bundle of
Thyme and Parfley tied together ; then pour
Water upon it, and half a pint of White-
Wine, with half a Glafs full of Vinegar, with
afew Lawrel-leaves and fome Orange-peels.

To roaft an Eel.
Take a good large Silver-Eel, ‘draw it,
and flay it in pieces of four Inches long,

L PE it on a {mall Spit, with fome Bay-

Caves, op large Sage leaves between each
D z piece




76 The Dueeh’s Ropal Tookery.

piece, {pit it cro%s ways, and roaft it, being
toafted, ferve itup withbeawn Butter, beaten §
with Juice of Oranges, Limons or E'der-
Vinegar, and beaten Nutmeg ; or ferveit
with Venifon-faufe, and dredge it with |
beaten Carraway-feed, Cinnamon, Flour,
or grated Bread. i
A Pork-Pye.

Boil your Leg of Pork, feafon ic with
Nutmeg and Pepper, and Sale, bake it fife
hours in a large round Pie. '

Saufe for a Shoulder. of Mutton.

Take a fpoonful of Herbs and as many
*Capers, half a pint of White-wine, half 2
Nutmegand *wo Eggs, when it is boiled;
puta piece of Butter to the Gravey, whenitis |
boiled, take it off, and put the Butter in.

A Turkey-Pye.

Break his Bones, and beat him flat on the
Breaft, and lard him with great Lard, qnd
put him into Pafte, either brown or whit§
when he is well feafoned with Salt, Peppéh
Nutmeg, whole Cloves, and Bay-leavés §
and good ftore of beaten Lard under him g
and 2 flice of Lard over him, and when #f
is baked, put in a Clove of Garlick, % .
Shalot into the Funnel, and ftop it B8
1nta ‘
clofe. v B
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But if you will bone your Turkey, open
him along the back, and take out ali th
Bones, only refeive the Rump whole, like
the reft of the Fleth, and lard your Turkey
with indifferent lard, that isto fay, not too
big nor too little, then fafon him exadly
like the other.

A Duck-Pie.

Trufs and fic your Ducks for a Pie, then
give them thiee or four Cuts along the
Breaft; lard them with reafonable fmall Lard,
and feafon them with Pepper; Salt, Nutmeg,
Cinnamon, and Cloves beaten, Bay-leaves,
and put them into Pafte, not tco fine ner
too coarfe, either raifed or flar made, four-
fquate, with Lard beaten anc

=

Al

laid under,
and larded overthem ; cover them up, #nd
indare the Croft with the Yo'ks of Eggs
2 youdo the others, and let your Pie bake-
two fmall Loars, e

~

3
1

3]

To bake a Goofe.

You muft make this Die exaltly as you
do the Duck-pie, only you fhould put more
Salf,_and feed him better with Lard, and
lec him bake longer, and when'he is baked,
PUt 1n at the Funnel a Clove of Garlick,

]
=3
nel.
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To bake Umble-Pies. ]

Lay minced Beet-fuet in the bottam of the §

Pic. or flices of interlarded Bacon, and
the Unibles cut as big as #mall Dice, with |
{cme Bacon cyr in the-fame form, aad I
feafoned with Nptmeg, Pepper and Sal; |
" fill your Pies wichit, and (lices of- Bacon §
and Burter ; clofe it up, and bake it, and
Jiguor it wich Claret, Butter, and ftriped
v.+ Thyme, : :
To counterfeit Beef or Mutton, to give it d

' Venifon Colour.

Take fmall Beer and Vinegar, and par
~ boil your Beef in it, let it fteep all Night, |
“ then put fome Turnfole to ir, and being

baked, a good Judgment fhall not difcern it
from red oz fallow Deer.

To preferve tainted Venifon.

Bury it in the Ground in a clean Cloth
" a whole Night, 2nd it will take away e
Corruption, Savour.and Stink.

A Sallet of cold Capon.
Tc is a good Sillet, to flice a cold Capon §
“thin ; mingle with it fome Sibbalds, Letticé
Rocket and Tarragon fliced fmall; fea?q!ﬂ
all with Pepper, Salt, Vinegar and 01;} /
and fliced Limon'; a little Origapum doiEy
ith it .
well with 1t e

paais
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Tender Brawn fliced thin,  and layed
Sallet-wife in a Dith as the fliced Capon, and
feafoned with Pepper, Sale, Vinegar, and
Oil, with' a licle Limen, is alfo a very
good Sallet,

‘ Eel-Pies,

Take your Silver freth-water Eels, skin
and draw them ; then feafon them with Sak,
Pepper, Nutmeg, and a blade or two of
large Mace ;. then cut them into pieces
about four Inches long,-and lay them into
your Pie, and cut into quarters two or three
large Onions ; lay thereon fome Sweet
Butcer, large Mace, Basberries 6r Geofe-
bersies; being baked, liguor your Pie wich
Butter,” Yolksof Eggs, and juice of Orange,

_Beaten up together.

Eels baked the commen Way.

. Take frefh-water Eéls, and ‘cut them
Into picces about the length of your Finger;
feafon them with Pepper, Salt'and Ginger,
put them into a Coffin with balf a2 pound
of Sweet Butter, and 2dd to them great
Raifins of che Sun, an Onion minced {mall,
or Leeks cut grofly, and fo bake it.

Oifter-Pies.

Save the Liquor of your largeft Gifters,
cafon ic with Pepper and Ginger, and
D 4 - pat

©
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put your Oifters theréin, with two or three

blades of large Mace ; then lay.che Oifters,

with thofe Ingredients into.a Pie ; add to
them an Onion minced finall, fome Currans,
and a quarcer of.a pound of Butter ; when
it is baked, cut open.the Lid, and put ina

Ipconful of Vinegar, with fomse drawn

Burter, fhake it well together, and ‘ferve
lz‘up‘

To drefs a Difb of Artichoaks,

Take and boil them in a Beef- pot ; when
they are  tender fodden, take off the tops,
leaving the bottoms with fome round about
them ; then puttheminto a Difh, put fome
fair Water to them, two or three fpoonfuls
of Sack, a fpoonful of Sugar ; fo let them
boil upon the Coals, ftill pouring on the

Liquor 1o give it a good Tafte ; when they |

have boil’d half an hour, rake the Liquor
from them, and make ready fome Cream

: boiled and thickned with the Yolk of an

Egg or two, whole Mace, Salt and Sugi,
with fome lumps of Marax ; boil it ig the
Cream, when it is boiled, put a good piect
of Sweet-butter, and toaR fome Toafls
lay them under your Arlicheaks, and pour
your Cream and Butter on them, garnild
ity &re.

.
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To bake Venifon-in Pots, to keep all the Year.

After you have boned and skinn’d i,
proportion it as you would -have it to the
bignefs: of your Pots ; then to make your
Seafon for it, Take of black Pepper two
parts, and. one of white, take of Nurmegs,
Cloves, and Ginger, a like quantity ; mingle
it with your Pepper, fo as not to make it fo
high as the Pepper, and put thereto a
lufficient quantity of Salt ; with this fea-
fon your Venifon, and as~~=!-y it into the
Pots, have fome fmall FY3%¢s of Mace, and
Bay.leaves and young Oriops, and lay ‘a
Lay of them in ‘the b&'IM, middle ang
top, and' on the top add t='1cd littke whole
White Pepper ; let your Pots be %t intd a
very hot Oven, and let them ftand full
feven Hours 5 then draw them, and turn

“the pot with the botrom vpwards ; after a-

wiile, all the Gravey will be run aut, and
then take the Pot eafily off, and peil fiom
the Meat the Onions and-Leaves, as clean:
dyou can, and put your Potsgently cn
again, and [et them ftand {o long, umil the.
Fat of that which comes out of the Pots be
focold, that it may b: taken off the Gra--
vey 5 then melt this-fat again, and {o far as-
e wilt go when ic-is clean. {cumm’d® put in
; thentate of
£20d fweet. Buster fush a quapriry.as wilk
B fit\ .
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fill up the Pots, to be three Inzhes above the

~ Venifon ; but be fure the Butter be very
well clarify’d ; then afier two Days ftand-
ing, tie it very clofe with Paper and Leatber,
that it take no Air.

Do it the farme Way, leaving out the

Onions if you pleafe.
Wi A Carps boiled.
As for your Carps,- you may boil in
what manner you pleafc in Wine- vinegar,
Verjuicein your Water, with alittle Sage, and

Hy{op ; but Wheh they are boil’d enough, |

you fhould eat then: with a green Saufe, of
“eMe with Paifley a0C; Vinegar,

- o few Carp. ~

Take a brace of Carps of a Foot long

1t them be alive, and fcrape off the Scales,
tlien wafh them ; then cut them in the Head,

\ and lay them in a Difh, and let them bleed,
then open théir Belly, and take cut the
" Guts, and wath them with a quart of
Claret, and put them in a Stewing-pan,

and pour the Claret on them that ‘you |

wafhéd them with, and put three blades
of Mice- into the Pan to them, and wah
three Anchovies clean and put in, and half
an ounce of whole white Pepper, anda
piece -of Limonipeel, and a large Qnion

cuc crofs and crofs, and a large Nutmeg
, gut
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cut in quarters, and alittle bundle of fweet
Herbs ; then cover them clofe, and let
them ftew overa flow Fire two hours, and
take a quart of large Oifters, and ftew them
in their own Liguor half a quarter of an
hour, then pour them intoa Sieve to drain
them from the Liquor, which you muft
fave, and. put into the Stew-pan to the
Carps, and let'them ftew a quarter-of an
hour with it then walh the Oifters witch
clean warm Water,-take them one by one
out of the Water, and lay them to drain
on a Sieve ; then take a ' quarten of a. ping
of Liguor from your Carps, and melt a
pound of. Butter with it thick; then dfth
your Carps with Sippéts round the Difh,

—and put your -flewed Oifters into your Buc-

ter, and peur your Butter over your Carp,
and garnifh your Difh with pickled Barber-
1ies, - {lices of carved Limon, Flowers and
Paifley, amd ferve them to the Table.

To roaft Oiffers,

Take the greateft Oifters you can gee,
being opened, parboil them in their own
Liguor, fave the Liguor, and walh the Oi-!
fters in the fame Water, wipe them dry,
and being cold, lard them with eight or
ten Lardens through each Oifter, the Lard
being firft (cafoned wich . Cloves, Pepper

N and
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!

and Nutmeg, * beaten very {mall, being
farded, fpic themr on two wobden Skeweis,
* bind them to an Iron-fpit, and rosit them,
bafte them with Anchovy-faufe, made of
foms of the Oifter-liquor, let them drip §
«in it, and being enough, bread them with
+ he Cruft of a Roll grated, then difh_them,
Blow the fat off the Gravey, put it to the
Dilers,and wring on the Juice of a Limon,

R

A miade Difh of Rice in Puff-Pafte.
Boil your Rice in fair Water very tender,
feum it, and: being boil’d, pur it in 2 ||
Difh, then put to it Buotter; Sugar, Nut-
meg, Salt, Rofewater and the Yolks of fix
a: eight Eggs, put itin a Difh of Puff pafte,
clofe it up and bake it, bsing baked, icett,
and caft onred and wh'te Biskets, and
icrap in Sugar. f

Sometimes for chapge you may 2dd
hoi’d Currans and bgaten Cinnamon 2ad
keave out Nutmeg,

To broil a Leg of Pork. /

Having skinn’d pare of the Fillet, cut it
into thin flices, and hack it with the Back ‘7
of: your Knife; then take fome Peppet |
and Salt and mingle them with Thyme an®
Sage minced extraordinary fmall, haviog
“fcafon’d your Collops therewith; put tt?;:

]

e
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on a Gridiron, beipg enough, difh them up,
and faufe them with drawn Batter, Vinegar,

Muftard and Sugar.

Eels broil’d.

Splic a large Eel down the Back, jointing
the Back-bone, being drawn, and the Blood
wafhed out clean, leave the Skin on, cut-
ting it in four equal pieces, falt them,- and
bafte them with Batter ; broil them on a
f.fc Fire, being enough, ferve them with
beaten Batter and Juice of Limon, with
Sprigs of Rofemary round about them,

My Lady M boileth & Capon awith
White- Broth thus :

Make reafonabie good Broth, with the
Scrag ends of Necks of Mutton and Veal,
(of which you muft have fo much as to be
at leaft three quarts of White-broth in the
Difh with the Capon whena'l is done, elfe
it will not come high enough upon the
Capon), beat a quarter of a pound cf
blanched. Almonds with three or four {poon-
fuls of Creamn, andif you will, a liztie.
Rofewater ; then -add fome of . the Broth
© it, fo to draw out all their Subflancs,
mingle it wich the relt of the Broth,

il your Gapon in fair Water by its felf;
and a Marrow bong or two by themfelves

m
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in other Water, likewife fome Chefauts |

" (inftead of which, you'may ufe Piftacheos,
or macerated Pine-kernels) and in othe

Water, fome Skirrets or Endive, or Par- |

flay-roots, according to the Seafon ; alfo -

plump fome Raifins of the Sun, and flew |
fome fliced with Sugar and Water ; when |

all is ready to join, beat two er three new
laid Eggs, whites and all, with fome of
the White-broth that muft then be boiling,
and mingle it with the reft, and let it boil

on ; and mingle the other prepared Things |

‘with it, and alfo a little fliced” Orangado

(from which the hard candy’d Sugar hath |
been foaked off) with warm Water, or |

a little Pill of Orange, or fome Limon 4

pickled with Vinegar and Sugar, fuchas
ferves for Sallets, which you throw away
after it hath been a while boiled in it ; and
‘put a lictle Sack to your Broth, and fome
Ambergreafe, if you will,. and a fmal
portion of Sugar; and Ilaft of all, put is
the Marrow in lumps that you have knocked
cut of the boiled Bones ; then lay your
. Capon (taken hot from the Liguor he i
boiled in) wupon Sippits, and flices of
toafted, dricd light Bread ; and pour your

Broth and Mixtare upon it, and cover it
with another Difh, and let ali ftew together

-a while ; then ferve it vp, ' of

oy
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Of Boiling the Capon in the weak Broth”
of Mutton and Veal, inftead of Water ;
{o to make the Broth the better.

You may remember to {eafon your Broth
in the due time with Sale and fuch Spices as
you like,

~

To butter Eggs upon Toafts.

Take twenty Eggs, beat them'in a Difh
with fome Salt, and put Butter to them;
then have two large Rolls, or fine Man-
chets, cut theminto Toafts, and toaft them
againft the Fire, with a pound of fine
Sweet Butter ; being inely buttered, lay
the Toafts in a fair clean Dith, put the
Eggs, to the Toa®s, and garnith your
Difh with Pepper and Salt ; otherwife half
boil them in the Shells, then butter them,
and ferve them on Toafls, or Toafts aboue
them; to thefe Eggs fometimes unfe Musk
and Ambergreafe, and no Pepper.

~

To bake a Pig to be eaten hot.

Flay a fmall far Pig, cut it in Quarters,
or in {maller pieces, feafon it with Pep-
per, Ginger and Sale ; lay itinto.a fit Coffin,
irip and mince a fmall handfol of Par-
fley, fix fprigs of Winter Savory, ftrow it
on the Meat inthe Pi2, and ftrow upon
that the. Yolks of three or four hard Eggs
: : o minced
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minced, and lay upon them five or fix
blades cf Mace, a ‘handful of Cluflers of

Batberries, a. handful of Currans well §

‘wathed and picked, - a litele Sugar, halfa
pound of fweet Butter .or more, clofe your

Pie, and {et it in an Oven, as hot asfor |

Manchet, and in two hours it will be
baked ; d-aw it forth, ~and put, in- half«
int of Vinegar and Sugar, being warmed

upon the Fire, pour it all-over the Mea,

and put on the Pie-lid againy fcrape on

Sugar, ard ferve ithot to the Table,

Ts frew a.Breaft of Veal.
Take a breaft of Veal half roafled; and
put ic in a flewing with fome Wine and
Gravey, three or four Yolks of Eggs min

ced finall, a pretty quantity of {weet Hebg |
with.an Onion, -Anchovies or Limon ; ftick §

is eithier.wich Thyme or Feels, and {cafon
it to your liking,
To butter a Difb of Eggs.

Take twenty Eggs, more or lefs ; White
and Yolks as you pleale, break themini®

a Silver Difh, with fome Sale, and fee them,

an a quick Charcoal Fire, fiir them with3
Silver Spoon, and being finsly buttered, pt
to them the Juice «» thiee or four Orar-

ges, Sugar, grated Nutmeg, and fometine §

beaten

S
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¢ | beaten Cinnamon ; being thus dreft, firain
f § themyat the firft, or afterwards, being but-
I & tered.- :
a t Tomake a Florendize, or Difl without Paffe,
rf or on Pafte.

Take a Leg of Mution or Veal, fhave ~
¢ | it into thin flices, and mingle it with fome
2t {fweet Herbs, as fweet Marjoram, Thyme,
Savory, Parfley, and - Rofemary, being
minced very fmall, a Clove of Garlick,
fome beaten Nutmeg, Pepper, a minced
Onion, fome grated Manchet, and three
or four Yolks of raw Eggs, mix all-toge-
ther, with a lictle Salt, fome thin flices of
{ interlarded Bacon, and fome Oifter-liguor,
‘.} lay the Meat round the Difh on a Sheet of
» | Pafte, or in che Difh without Pafte, bake
«, | 1, and becing. baked, ftick Bay Leaves
| " roand the Dilh.

g A Carbenade for Supper.
l Make Cutlets of Pork that is we'l roafied
} orboied, and broil it a fictle upon-a Grid-
e £ 1on, then take Onions and mince them
o ¢ fmall, and fir them a flewing with a lictle
na VerJJ‘CC; and ‘when they -are ftwed, “put
a b tothem a lirddle Muftard and whice Pow-
u | 95r; this done, put your Cutlets into a Difh,’
- § 20d your Sawfe tothem, and fome. dried
es | - Yoafts undsr chem.

To
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To ftesww Mutton or Lawb.

Take a Lain, Neck or Breaft of Muttony
or Lamb, and cut it into pieces not too thick,

and putic into a Stew-pan, and put asmuch §

Water or ftrong Broth as will almoft cover

them ; then put in fome Pepper grofly bea |

.ten, a large Onion cut in Quarters, anda

blade of large ™Mace, two or'three Shallos, §

a bundle of fweet Herbs, and as much Sat

as will make it Savory ;5 good ftore of Spi|

nage, and a handful of Sorrel, and a hand-
ful of Paifley pick’d fine, and the inwir
Shellof a Mangoe, and if it be time of the

gar when you can have Cabbage-Lenice,
put in baif a dozen hard Cabbage-Lettict,

{ftew all thefe over the Fire for two houts
clofe covered, and then it . will be enough; P

then lay fome carved Sippets in the Dill
and lay the Meat in ordes in the Difh, and
pour on the Broth and Herbs : In rhe Win

ter garnifh your Difk with pickled Barber

ries and Parfley, and in the Summer wif

Flowers and Parfley. .and Red Cabbage &
in thin flices, and ftrow on fome Salt 00§

the brim of the/Difh ; this way you mé
ftew Rumps of Beef; only add to it fom

Turnips and Carrots cut in {lices, or '§

you pleafe, inthe room of Lettice, pgt ﬂ:);
. av
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Savoy cut im pieces, or a fine white young

- Cabbage.

To make a Galimaufree of Mutton.

Take a Leg or Gigate of Mutton that is
ready dref, and hafh the one part as fmall
as you can, and put it into a Lifh with
Onions minced {mall, and the other part
of your Mutton cut into bigger pieces, and
break the Bones alfo into pieces, and fetic a
ftewing together with a lictle Verjuice, Pep-
per, and white Powder, and feafon it with
Salr, and {o let it flew.

70 bake Ox-Cheeks.

Being firlt cleanfed from the flime and-
Alth, cut them in picces, take outghe Bones,
and feafon them with Pepper, - Salt, and
Nutmeg, then putthem in a Pie with afew
‘whele Cloves, a little feafoning.: flices of
Bacon, and Butcer over all 3 bake them very

tender, and Liquor them with Butter -and
Claret-wine, ‘

To drefs Poor John to make it wery tender and
good. Meat,

Put it into a Kerttlein cold Water, and

fo hang it over the Fire, and let it foak

and fiew wichout boiting for -three Hours,

L bat the Water mult be very hot, then make

it




-
"
;
4
o
i
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it boil twe or three Warms ; by this time
it will be very tender, and fwelled up;
then take ouc the Backbone; and put it to
fry with Onions, if you put it frft into hot

Water (as Ling and foch Salt-Fifh) or be- |

ing boiled, if you let it cool and’ heat it
2gain, it will be tough andhard. .

Buckorn is to be watered a good heur
befote you put it to the Fire, then boil i
till'iv be tender, which it will be quickly;
then Butter it as you do Ling ; and if you
will, put Eges to i, :

To make fine Pies ofer the French Fafbion.

Tike a pound and half of Veal] two
pound of Suet, ewo pound of great Raie
fins floned, half a pound of Prunes, &
much of Currans, fix Dates, two Nutmegs
a fpconful of Pepper, an ounce of Sugar,
an Ounee of Carraways, a Saucer of Ver

= . al
aice, and as much Rofewarer : this wil |
3 \ )

make three fair Pies,~with two quarts of
Flower, three Yolks- of Fggs, and half4
pound of Baiter.

To bake Apricocks Green.

Take young Green Apricocks, fo tem

der, that you may theu't a Pin through he
Stone, feald and {c ape the ouifide, oft put

ting them in Water as you peel them til ¥

rour Tarts be readv, then dry and fll the
Y ¥
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E Tart with them, and lay on good ftore of
fine Sugar, clofeit, and bake it ; fcrape on
- Sugar, and ferve ic up; bafore you clofe ir,
cut your lid in Branches, or Works, that it

may look fomewhat open, and it will look.
L the'Greener.
y

To make Puff-Pafle,
Break two Eggs into three pimes of Flour,
| make it wich cold Water, and rowl ic our
pretty thick and{quare; theon take fo much
Butter as Pafte, lay it in Ranks, and divide
~ your Butter in five pieces, that you may
lay it on at five feveral times ; rowl your
Pafte very broad, and ftick one part of che
Butter in litcle pieces all over your Pafte,
then ¢throw 2 handful of Flour flightly on,
fold up your'Pafte, and bgat it with 2 Row.
ling-pin, fo rowl it out again, thus do five
L times, and make it up. s

To make four Difbes of @ Leg of Muttsn.
Take a Leg  of Mutton, scat out the
Flefh and the Bone, but fave the Skinwhole,
divide the Mearin three icces, and take
the tendereft, and cue it in thin flices, and
cat it with a Rowling-pin, feafon it with
atmeg ,  Pepper and Salt, and mince
hyme and Limon-peel, fry it 6ill it be
' €nder; then beat two Eggs with a fpoofni
u
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ful of Verjuice, then throw two Ancho-
vies into'the Pan, fhake it all together, and

put it into the Difh with Sippets round the {

Dilh, bejng with Barberries f(calded, Par-
fley and hard Eggs minced. ;
Anotker part of the fame Meat fiew in a
_Difh with a little White-wine, a little Bue
‘ter and {liced' Limon, one Anchovy, two|
Qifters, two blades of Mace, a little Thyme
_ in a bunch, and one whole Onion ; take
out the Thyme and the Onion when it if
ftewed ; do it altogether on a Chafing-difh
of Coals ¢ill it be tender, then difh it ; gar
nith your Dith with hard Eggs and Barber
ries, and (liced Limon, and Sippets round
the Dith.
Take another part of the fame Mex,
mince it fmall with Beef-fuet, and a" hand-

ful of Sage, two or-three quarters of 2

pound of Suet, add one pound of Meat;
you may ufe a fpoonful of Pepper and
Salt, mix this all together, and ftuff the Sk
of the Legof Mutcon hard, skewer it clof
and fpit it ac a quick Fire, which will roaft
it in an hour. L
Take another part of the fame Mea,

then put in the Pepper and Salt with 2 §

grated Nutmeg, fome fweer Herbs, a7
a Limon-peel ; mince a Penny-loat grattd
” b N\ 4 ¥ e
one fpoonful of Sugar, a qguarer ¢

(
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' pound of Raifins, and~a quartern of Cur-
rans, mince all together with the Mear and
_ the Suet, and the reft of the Ingredients ;
put to 4t two fpoonfuls of Rofewater, and
as much Sale as Spice ; then make itup in
little long Bolls os’ Rolls, and byteer your
Difh, and lay themin'with a round Boll in

| the midft ; fet them in an Oven half an

hour, then pour out the Liquor which will
F'be in the Difh, and mel: a litcle. Buteer,

Verjuice ‘and.Sugar, and pour upon it ;
garnith  your Difh, . ftick in every long
Roll a Flower of Pafte, and a° branch in
the middle.

To fry Mullets,

Scale, draw, and fcotch them, wafh
them clean, wipe them dry, and flour. thiem, -
fry them in clarified Butter, - and , being
- fryed, put them in a difh, put to them
fome' Claret-wine, flicd Ginger, grated

tmep, ‘an Anchovy, Salt and fome {weet
Butter, beatup thick ; give the Fith a2 walm
With-a minced Limon, and difh it ; bue firlt
b the' Dith with a Clove of Garlick.

My Lord of St. Alban’s Wey-to boil Beef
: moft tender and fhort, _,
i Take aRump or Brisket of Beef keep it with-
out Salt as long as yon may without danger
10 have it fimellill ; “for fa it grows mellow

and
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and tender, which it would not do, ifit |
were prefently falted ; when it is fufficiently
mortified, rub it well with Salt ; let ic lie
fo bit a Day and a Night, or at moft
two Nights and a Day ; then boil it pretty
fmartly ac firft, but afterwards but a fim-
pring or ftewing boiling, which muft con-
tinue feven or eight hours ; fometimes he
boils it half over Night, and the reft the
next Morning 5 if you fhould not have
time to falt it, vou may fupply that want
thus ; when the Beef is thorough boiled,
you may put fo much Salt into the por, @
to mzke the Broth like Brige, and then boil
it gently an hour longer, or take outthe
Beef, and put it into a deep Difh, and put
to it fome of his Broth made Brine, and
cover it with another Difh, and ftew itfo
an hour : A Haunch of Venifon may bt
done the fame way. A

Witd-Duck ' boiled.

Having drawa and cruft your Wild-Duck
parboil it, then half roaft it ; after thi
carve it. and fave the Gravey ; take ftorf
of Onions, Parfley, fliced Ginger and |
Pepper ; put the Gravey into a Pipkin wit
wath’d Currans, large Mace, Barberrics; 2
quart of Claret ¢ let all boil together, fcu} -,
it clean, putin Bucter and Sugar, and lea

it up.
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To boil Soals.

Draw and flay them, then boil them in
Vinegar, Salt, White-wine, and Mace s
but let the Liquor boil before yeu pat them
in. being finely boil'd, take them up, and -
difh them in a cdlean Difh on fine carved
Sippsts ; garnifh the Difh with large Mace,
flicd Limon, Goofeberries, Grapes, or
Barberries, and beat up fome Butter thick
with Juice of Oranges, White-wine, or
Grape-verjuice, arid run it over the Fifh ;
fometines you may put fonte ftewed Oitters

| onthem.

To beil Perches,

Let your Liguor boil, and your Pan be
feafoned with good ftore of Salt, WAne-
Vinegar, a faggo! or two of fweet Herbs,
2 fliced Limon, and Ginger, boil them up
very quick ; then blanch them ‘on both
fides, ‘and difh them upon Sippets ; then take

2 little White-wine, Gravey and Vinegar,

With a grated Nutmeg, and a- bandfal of
ifters cut in funder ; put chis all over your
ith, and iet it be ready to boil in the Fifh

YOu fend it up in, fo thake it together, and

Pour drawn’ Bucter all over it ; garnifh it

With Barberries and Limogs.

. A Carp-pie.
Take Carps and feafon them, and take
E out
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+ _out the 'Bones, and pound the fleth of them
in a Stone or a Wooden Mortar, with fome
of the Blood with -it, which muft be ac-
cording to Diferetion, becaufe it niuft not
be too thin or.too foft ; then lard it with
the Belly of a very fat Eel, and feafen ity
and bake it like red Deer, and eat it cold.,

To drefs a Difb of Tripe hot out of the Pot or Pan.

Being tender boil’d, make a Saufe with |

fome beaten Butter, Gravey, ‘Pepper,
Muftard, and Wine-vinegar, rub.a Difh
with a Clove of Garlick, and difh them
therein, then run the Saufe over them wih

a little bruifed Garlick amongft it, anda |
little Wine- vinegar {prinkled over the Meat

To fferw Salmon.in fhort Broth..

Boil it in Wine, Water and Vinegar til
it be tender, then pat into it a piece 0
Butter, which will enter into the Fith, then
take it out and put .it into a €loth, a8
eat it with Vinegar ; wou may make alfo 2
Saufe to it, with Butter and Anchovith
which is an excellent Saufe for it.

To make Links.

Take the Fillet or a Leg of Pork, aid
ciat it into Dice-work, with fome of - the
Fleak of the Pork cut in the {ame F{c:;‘[n ‘;
/ 0
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feafon the Meat with Cloves, Mace and

Pepper, ' a handful of Sage fine minced,
with a handfulef Sale; mingle all tagether,
fill he Guts, and hang them in the Air, and
boil them when you fpend them : Thefe
Links will ferve to ftéw with divers kinds of
Meats,
" Saufe for Greem-Geefe.

Take Sorrel, pick it and wafh it, and
fwing it in a coarfe Cloth, and ftamp i,
and ftrain the Juice ; then have fome Goofe-

 berries tender {calded, but not broke ; then

mele fome Butter very thick with the Juicg

of Sorrel ; then fweeten it well with Sugar,

. and put in the Goofeberries, £it it into the

Difh, and lay the Geefe upon . ic ; and
garnith the Dith with fcalded Goofeberries
and a little fcrap’d Sugar ; this Saufe will

ferve for a boiled Leg of Lamb.

Rabbets rosfted.

Spit them not back to back, but skewer
them up fide to fide, fo will they roaft much
ftter s being  roafted enough, take Butter
and minged Parfiey, being firlt boil’d or

Joafted in their Bellies, and add therero

the Livers minced very fmall, and fo ferve
them up, '

4 i
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To bakt-Artichoaks, Potatoes, in a Difh, Pie
&r Patty-pan, either in Pafle or little Pafties.
Take any of thefe Roots, and boil them

in fair Water, but put them not in till the
Water boils ; being tender boil’d, blanch
them, and feafon them with Nurmeg, Pep-
per, Cinnamon and Salt ; feafon them
Fightly, then lay on a Sheet of Pafte ina
_Difh, and lay onfome bits of Butter ; then
lay on the Potatoes round the Difh, allo
fome Eringo-roots and” Dates .in halves,
Beef marrow, large Mace, flic’d Limon
and fome Buter ; clofe it up with another
Sheet of Pafte, bake it, and being baked,
-¥iquor it with Grape-Verjuice, Butter and
-Sugar, and Ice it with Rofe-water and Su-

_gar. :
To beil a Rabbes.

‘Boil it in Water and Salt, = mince
Thyme and Parfley together, a handful of |
each, boil it in fome of the fame Liquor;
then take three or four fpoonfuls of Ve |-
jaice, a piece of Butter, two or three Eggh |
fir the Eggs together in the Liquor, fetit £
upon the Fire till it be thick, . then peur L&+
_upon the Rabbet, fo ferve itin.

Ling fryed. '
Fake a Jole of Ling boil'd and cold
.and cut it out into piecgs about the blgmzf}

.
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of your Thumb'; then make a Batter of a
very little Flour, and eight Yolksof Eggs;
your Panbeing over the Fire with clarified

‘Butter, ard very hot, dip your Ling into "

the Batter, and fll your Pan therewith, or
you  may fry it~ without Batter, onl
flouring it, and fo fry it in clarified Sruff{
being enough, dith it up, and lay on your
Ling half a’ Score potched Eggs ; then run”
over the Ling with drawn Butter ; you
may oil your Ling inftead of Butter, if yon

. pleafe.

To boil Conger to be eaten bot,

Take a piece of Conger, being fcalded’
and wathed from: the Blood and Slime, lay
It in Vinegar and Salt, with a flice or twor
of Limon, fome large Mace, flicd Gine
ger, and two or three Cloves ; then fer
ome Liquor a toilisgin a Panor Kettle,
a much Wine and Water as will.cover it 5
when the Liquor boils, put in the Fifh,
With the Spices and Salt ; when it is boibd,

- PUt in the Limon, and ferve the Fifh on

five: carved Sippets, then make a Lear or
apfe with beaten Butter, beaten witly
wice of Oranges or Limons,-ferve it with
fic’d Limon on it, flic'd Ginger and Bar-
Crries, and garnifh it wich the fame.
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To fry Conger.
Being fcalded, and the Finns fhaved off,
fplat it; eut it into Rells round the Conger,
flour it, and fry it in elarified Butter crifp,
faufe it with Butter beaten with Vinegar,
Juice of Orange or Limon, and ferve it
with fryed Parfley, fryed Elick{anders of

Clary in Butter.

To frew a Difb of Flounders.

Take your Flounders, being drawn and
wathed, ~and fcotch them on the white
fide, and lay themin a deep Difh, put to
it a little White-wine, a couple of Onions |
aut in halves, a bunch of fweet Herbs, 2
Race of Ginger fliced, " a little whole Peps

r, a handful of Oifters minced, andas
much Sale as will feafon it ;' cover thefe
clofe, and ftew them up with as much fpecd
as may be, then difh them up on Sippets
and take fo much of the bottom of you
Tearas will ferve you 3 thicken it with the
Yolk of an Egg, and put drawn Butter t0 1 |
and pour it over your Flounders ; fo gar

" pifh it with Limon, and firow on the Brms
of your Difh besten Ginger.

For a fweet Lamb-Pie.

‘Cut your Loin or Leg of Lamb, feafon
it in licthe pieces, with a littlg fmall Pe;;g;fé

|
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- fome. Salt, . Cloves,. Mace, Nutmeg and

minced Thyme ; your Coffin being made,
put in your Lamb, ftrow cn ahandful ;of
Currans, lay over it all fome fmall Balls of

- fwezt forced Meat:. In the Winter-time;

take boiled Poratoes cut in pieces, and quar-
tered Dates, a little Orangado and Cittern ;
but in the Summer, fome pieces of ‘Arti-
choaks, Grapes, or hard Lettice; putin-
fome’ Blades of large Mace, and clofe up
your Pie ;- let your Year be Sugar and
Verjuice beaten up together, withthe Yolks
of two Eggs, and a Ladle'of drawn Butter,
put it into your Pie, when it ‘is baked,
fhake it together, put on your Lid, and
ferve 0o '

T4 roaft Larks with Bucon: ,
Pull your Larks and draw them, and
foic them on a fmall Spit, with a flice of
Bacon and aSage Leaf between each Lark
being roafted, dith them up with a Saufe
made of the Juice of two or three Oran-

. Bes, Claret, and alitcle fliced Ginger; then

Ctit on the Fire a lictle while, and beat it
Up with ‘a piece of Butter, and fo ferve
them up. - '
With the fame Saufe you may broil your
arks on a Gridiron, opening their Breafts,
and laying them abroad.

- E4‘ Te
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Tomake Flummery that will thicken Saufe excel-
lently, inftead of Flowr or grated Bread.

Take a good handful of beaten Oatmeal,

and putit into a quart of Water, and boilit |

~very well, till you have boiled almoft one
hall of it away ; then firain Ic through 2
Hair-fieve, and let it ftand by yeu, and a
you need it, make ufe of it ; 1t is far ber
ter than grated Bread, er Flour, or in
fome Cafes, than Eggs.

Scotch Collops of Mutton. )
Bone a- Leg or Loin of Mutton, and
eut it crofs the Grain of the Meat; flicett
in very thin Slices, and hack them with

the back of a Knife; then fry themin§
_the beit Butter you can get, bue firft fal
them a little before they befryed, or being |

not too much fryed, pour away the But
ter, and put to them. fome Mutton-broth
or.Gravey, only give them g warm in the
Pan, and difh them hot.

Sometimes for change, put tothem grated
Nurmeg, Gravey, Juice of Oranges, and

a lictle Clarec-wine, and being fryed as the §

former, give it a warm, run it Over with

beaten Buteer, and ferve it up hat.
Otherwife, for more Variety, add fomé

Capers, Qifters and Limon..

-
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To boil a Capon, Pullet, or Chicken.

Boil them-in good Mutton-broth, white
Mace, a faggot of fweet Herbs, Sage,
Spinage, Marigold-leaves, and Flowers
white or ‘green, Endive, Borrage, Buglofs,
Parfley and Sorrel, and ferve it en Sippets. .

Saufe for a boiled Leg of Mutton in the-
- Winter.

Take Samphire, Capers” and boiled
Paifley, fhred half the Capers and all the
Samphire, you muft have two penny-worth
of each, fhred the Parfley with them ; then
melt half a pound of Butter thick, with a
litle Vinegar, and a licde of the Mutton-
broth ; then putin the fhred Parfley, Ca-
pers, and Samphire, and if you like fwees
Savfe, then {weeten it to your Tafte; then
have a Difh ready with carved Sippets, laid

. tnder the Mutton, and pour on the Saufe

all over the Meat, and ftrew on the whele
Capers, or if you pleafe, you may ear it
Withour Sugar, which is moft in fafhion
how ; garnifh your Difh with pickled Bar--

berries and Capers, and Parfley, 35
In the Spring, Take young Spinage, and
Pick it and wafh it clean from the Gravel,
then take a Skillet of boiling Water ; feafon
it with a litrle Salt, and put in the Spinage,
il it a quarter of an hour; thep put it in
E % 2 Cul-
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a Cullender, and fqueeze away thg Water,
and melt fome Butter thick, and put to the
Spinage, and ftrow it in the Difh upona
Chafing-Difh of Ceals ; then put it in.
handfome Order in the Difh, lay on the
Meat, and ‘put fome of the Spinage fhred
into the reft of the Butter, and pour it all
over the Meat ; ' garnifh the Difh with
Parfley, Flowers and-carved Limon.

/
_Ducks. or Widgeons Fricafie .

Quarter them firlt, race them,” beat
them with the back of your Cleaver, ha |
ying dried them well, put them into 2
Pan, with fweet Butter, and fry them;
when they 2re almoft fryed, put into them
‘a‘handful of minced Onions, fome little
Thyme ; after;, put in fome Claret-wing,
with fome thin flices of Bacon, and fome
Spinage and Parlley boiled green and mineced
fmall ; when ic hath fryed a little while,
break in a Difh three Yolks of Eggs, with
a grated Numeg and a litle Pepper; put
thefe into the Pan, then tofs it up with &
Ladle full of drawn Butter ; pour on your
Lear, and let” your Bacon be on the top
of your Ducks.

Soops or butter’d Meass of Spiniage. .

Take fine young Spinage, pick and

wafh it clean ; then 'have a Skillet or l’ﬂﬂf
: ¢
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of fair Liquor on the ‘Fire, and when it
boils, putin the Spinage, give it a warm or
two, and take it out into a Cullender, let
it drain, then mince it {mall, and put itin

. a Pipkin, with fome flic'd Dates, Butter,.

White-wine, beaten Cinnamcn, Sale, Su-
gar, and fome boil’d Currans; ftew them
well together, and dith chem on Sippets
finely carved, and about it hard Eggs in
~ halves pr quarters, not too hard boil’d, and
ferape on Sugar.

Seops of Caryots,
Being boil’d, cleanfe, ftamp, and feafon

'them in all Points ‘as before : Thus alfo:

Potatoss, Skirrets, Parfnips, Turnips, Vir-'
ginia Artichoaks, Onions or Beets, or fry
any of the aforefaid Roots, being boil’d
and cleanfed, or peeled, and flowered, and
ferve them with beaten Butter and Sugar.

Sasfe for 4 boil'd Leg of Mutton, or Lamb.
in the Summer.

Take fome' good Colliflowers, and cut
the Stalks off by the Flowers, wath them:
tlean, and tie them up in a clean Cloth,
then have fome Milk and Water boiling on
the Fire, put in the Colliflowers, boil them
till they be tender, but -not broke ; take
them wp in a Cullender, and iet them drain 5

then
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then fet your Difh upon a Chafing-difh of 4

Coals,  and lay in your Colliflowers all

round the Difh, thea lay the Meat in the

micdie, then have fome Spar:ow-grafs res.
dy boiled ; cut off the tops above half an
Inch long, melt almoft a pound of good
frefh Buccer ;- put half of it upon the Colli-
flowers in the Difh, then put the Sparrow-
grafs inco the reft of the Buiter, and pour
it upon the Meat ; garnifh the Difh with

Flowers and Parfley ; this Saufe ‘will be |

gocd for boil’d Chickens, adding a hun-

dred of Sparrow-grafs- to it, which you |

muft lay between the Colliflowers, twenty.

mia parcel, and garnifh the Difh as before; .

only lay Sippets as before in the Difh.

Plaice boil’d,

Take good: large Plaice, and beil them
in White-wine Vinegar, large Mace, two
or three Cloves and Ginger flic’d ; being
boil’d, ferve them in beaten Butter with
juice of Sorrel firain’d, Bread, flic’d Limon,
Grapes or Barberries.

Fo roaft a Loin of Veal. i

Spit ‘it, and lay it to che Fire, bafte it
with fweet Butter, then fet a Difh undert
‘with {weet Butter, two or three Sage

leaves, and twoor thice tops of Ro(emargr
an

—— e
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and Thyme; let the Gravey drop on them,
and when the Veal is finely roafted, give
the Herbs and Gravey a warm or two on
the Fire, and ferve it under the Veal,

Another Saufe for a Loin of Veal.

All manner of fweet Herbs minced ver
fmall, the Yolks of two or three hard Eggs
minced very fmall, and boil them together

* with a few Caurrans, a little grated Bread,

beaten Cinnamon, Sugar, and a2 whole
Clove or two ; difh the Veal on this Saufe,
with two or theee Slices of an Orange.

Lobfters broiled.

Take the Tails of your Lobfters and
fplic them long-ways in two; then crack
your Claws, and put them over the Grid-
iron with the Barrel whole, falted; bafte
them with {weet Butter, Thyme,  Rofe-
mary, Paifley.; being enough, ferve it up
with Butter and Vinegar.

‘Lobfters fryed.

Take out the Meat of the Barrels, and
put thereto fome Claret-wine, the Yolks of -
tWo Eggs, a little minced Fennel and
Brated Nutmeg ; then let it boil up with

| B Meat of the Tails and Claws with

drawn
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drawn- Butter and Vinegar ; difh them up
in Sippetsin Sauferson a Plate ; garnifhthem
with Fennel and Bay- leayes.

To boil a Gammon of Bacon.

Water your Gammon - of Bacon- twenty
four hours, then put it into'a deep Ketle,
with fome fweet Hay ; let it boil fofily fix
or feven hours ; then take ic off with a Scums
mer and a Plate, and take off the Skin
whole ; then ftick your Gammon full of
Cloves, ftrow on fome grofs Pepper, then |
cuc.your. Skin like Sippets, and garnifh ‘1

|

your Gammon, and when you ferve ify
ftick it wich Bays, -~
To bake a Gammon of Bacon. l

Yon muft firft boil'it two hours befor¢ |
you fiuffic; ftuff it wirh fweet Herbs, ‘and |
hard Eggs, chopt together with Parfley.

To Soufe a Brawn.

Take a fat Biawn of two or three Years
growth, and bone the Sides ; cut off the
Head clofe to the Ears, and cuc five Cok
lars of a Side; bone the hinder Leg, o
elfe five Collars will not be deep enough, |
cut the Collars an Inch deeper in the fels
ly than on the Back; for when the Cel
lars come to boeiling, they will fhriok

more in the Belly thanin the Back ; make e
: Collars

|
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Collars, very even when you bind them up,
not big at one end andlittle at the other ;
but fill them equally, and lay them again
a fozking in fair Water before yon bind
thern vp ; let them be well watered the
fpace of two Days, and twice a Day foak
and f{crape them in warm Water ; then
calt them in cold fair Water before you
roll them vp in Collars; put them into
white Clouts; or few them up with white
Tape: ‘

Or bone him whole, and cut him crofs
the Flitches ; make but four or five Col-

| lars in all, and boil them in Cloths, or

bind them up with white Tape ; then have
your Boiler ready, make it boil, and put
in your Collars of the biggeft bulk firft, a
Quarter of an hour before the other lefler ;
boil them at the firft purting in‘the fpace of
an hour with a quick Fire, and keep the
Boiler continually filled up with warm °
Clean Liguor ; fcum off the Fat clean flill

-85 it rifech ; after an hour, ler it boil lei-

furely, and keep it flill filled uwp to the
am 5 being fine and tender boild, that

. you may put a Straw throogh it, draw

your Fire, and let your Brawn reft till
the nexe Moraing ;” then being between
hot and cold, take it into Moulds of deep
Hoops, bind them ‘about with Packxhrec:i

Al
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and being cold, take them out, and pur
them into Soufe-drink made of boil’d Oat-
meal, ground or beaten, and Bran boild [
in fair Water ; being cold, ftrain it through
a Cullender into the Tub or earthen Por, put
Saltto it, and clofe up the Veflel clofe from
the Air.

Or you may make other Soufe-drink of
Whey and Sale beaten together, it will
make your Brawn look more white and better.

~ To Collar Pork. i

You may take a piece of Pork out of
the Side, being watered all Night, -and
well fqueezed trom the Blood, {eafoned:
with a good handful of Sage, {weet Mar
joram, Thyme and Parfley minced toge
ther very fmall ; then having cut out of &
Fillet of Veal fo many thin-Collops, hackd
with the back of a Knife, and wafhed ovér
~with Yolks of Eggs, cover your faid Col-
lar with your eggy fide of your Vel
downwards.; then wath over your Veal ot
the upper fide with Eggs, and throw on
your feafoning with fo much Salt as you
may. imagine may feafon ir, and it wil
congeal together, by reafon of the Eggs
fo collar ic and bind it up, and when Rt
boi'ed, foufe it with fome of the faid Li- §
quor and a little Vinegar, beaten Beppéh §

and Ginger ;. you may flice a Collar thereg :
: of
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of when you difh it ; it will fill three or fenr
great Difhes or Charges, or you may fend

~ itup in a Collar ; garnifh about your Dith

with Sage and Flowers, and’ flick your
Pork with - Bay-leaves, or Rofemary and
Flowers.
To make a grand Sallet. :
Take half a pound of Butter, and clap:it
down in the middle of a large Pewter-difh,
then have fome fhred red and white Gab-
bage, fome Parfley pick’d fine, and laid upon
the Butter, fo as to cover it, then ftick a
branch of Laurel in the middle of the But-
ter-; then have thefe Things as followeth, as
pickl'd French-beans, pickl'd Sparrow- grafs,
Broom-buds, Mufhrooms, pickl’d Scollops,
pickl'd Oifters, Anchovies wafh’d and
fplit, Capers, Luke-Olives, Mangoes, Bam-
booes ; if it be in the Spring, when Sailet
5 very young; then have a licle Spring-
Sallet finely pick'd, and lay in one quar-
tr; you muft divide “your Difh into fo
Mmany Parts, as to lay a little of all thefe
Things alone by themfelves ; one Mango
B enough, it muft be laid in whole : Gar-

nifh your Difl in Summer with Flowers

and flicd carv’d Limons,. and inthe Win-

L %I, with carved Limon, and red and

White Cabbage in Vinegar, to make it
keep its Colour, fome pickled Barberries ;
garnifh
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“garnifh your Difh, and fet it uponva Stand ‘

in the middle of the Table ; let it be the
‘firft and laft Difh upon the Table,

Roaft Sturgeon.

Firft make it boil well, and when itis
well boil'd, take it out and clean ir, and
put it upon a Broche, ftick a few Clove
into it, and fo roaft it, and in roafiing,
bafte it with Butter and Vinegar melud
together, and make your Sanfe with the
Fac that falls from it, and Vinegar 3 fmall
Spice, Cinnamon and Sugar, éme Rofe-
mary minced {mall; and if you will thicken
it a licetle; put in fome toafted Bread, and
make all this boil together, and when your
Sivrgeon is ready, put it off, and put your
fawle over it with Sugar, and fo ferve il
away.

Sturgeon boil d,

This fort of Fifh is the moft efteemed |

of any Fifh in the Sea, and therefore yo
may either eat it boil’d or roaft, as yo

were told how to roalt it before.; o if,]

you will €at it boil’d, you muft boil itin
Wine, Verjuice, Salt and Water, wil

Hyflop. and' Fennel, and when it is boil% ¥

let it cool; and when it is cool, “eat it witl
Vinegar and Parfley.

i
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; ~ To pickle Oifters. : :
Take eight quarts of the faireft Oifter
that can be gotten,. frefh and new, at the
full of the Moon ; parboil them ‘in their
own Liquor, then wipe them dry with a
clean Cloth ; ¢lear the Liguor from the
Dregs, and put the Oifters in a well fea-
foned Barrel, that will but juft hold them,
thep boil the Oifter-Liquor with a quart of
White-wine, a pint of Wine-vinegar, ¢ight
or ten blades of large Mace ; an ounce of
whole Pepper, four Ounces of white Salt,
four Races of flic’d ‘Ginger, and twenty
Cloves ; boil thefe Ingredients four or five
walms, and being cold, put them to thie
Oifters, clofe up the Barrel; and keep it for
your Ufs. :

When you ferve them, ferve them' in a
fine clean Difh with Bay-leaves, round
about them Barberries, flic’d Limon, and
| flic’d Orange.

Salmon boil’d.

ol

i 4

in
ih
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&0
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If you have a whole one, you may cut
uta Chise, and keep it to broil ; cut the
| et ineo pieces or mefles; and boil it in

§
i

“Water, Wine-Vinegar and Salt, and when

115 boil'd, you may eat it with a yellow

€pper, or fome will eac it with Wine and
P“’OHS; or it is very -good with a little
OWder of Spice with it in Pafte.

; Ts
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'

To boil a Calf’s-Head swith Oiffers. -

Take the Head and beil it wich Water

- and Sale, a little White-wine or Verjuice,
" and when it is almoft enough, then ot
fome Oifters, and mingle them together, |
and a blade or two of Mace, a little Pep
per and Salt, and a little Liquor of the |
Oifters ; then put it together, and putit}
to the Calf’s-head,: and the’ largeft Qiftes
upen it, and a flit Limon and Barbersi

Bl G N . abn PO Bited besl T PN

~

to ferve it in.

Cod's Head drefs'd after the beft manmer,

Cut your Head fo large beyond thé)
Gills; that you may have a pretty quantif
of the Body with it ; then boil it-in Water
and Salt, then have in Readinefs a quart of
Cockles; with the fhel’ld Meat of two 0l
three Crabs, put thefe into a Pipkin wit
almoft half a- pint of White-wine, a bunch
of {weet Herbs, two Onions, a littlelarge
Mace, a little grated Nuemeg and fom
Oifter Liguor, then- boil it till the Liquor #
wafted, add to it two Ladlefuls-of draw:
Butter, then difh up your Cod’s-head 08
Sippets, draining it firft very. well ovért]
Chafingdifh of Coals ; then cut your Pgaf‘
or Spawn in thin Slices, and the L
in pieces ; take likewife the Gill and pidt}

qut the Bones, and cut it as you di &;r‘
{ oth :

SR L SOt S AR i Dt SERE  Sadd S i
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1

other ;dith up your Spawn round about

the Cod’s-head, and fome on the top, and
put all over it the Gill and Liver ; then
pour your Lear on it, with fome drawn Bue-
(ter;upon thas again, flicking all your
Cill-bones with Oifters fryed in Butter, fiick
- them on the Spawn alfo, then grate on Nat-
me’%, and difh it up very hot ; garnith your
Difh with Limon and Bay-leaves,

Tobake 4 €alf’s-head in Pie or Pafty to car
; bot or -cold.

Take a Calf’s-head and cléave it, “then
tleanfe it and boil it, and being "almoft
boiled, take it up, and take it from the
Bones as whole as you can ;. when it is
cold, fuft it with {weer Heibs, Yolks of
hard Eggs, both finely minced with fome
Lad or Beef-fuet, and raw Veal ; feafon it
with Nutmeg; Pepper and Sale, ' break two
or three raw Eggs into it, and work it to-
gether, and ftuff the Cheeks : the Pie be-

>

| Iog made, feafon the Head with the Spices

ovefaid, and firft 12y in the bottom of

the Pie fome ¢hin flices of Veal ; then lay
on the Head, and put on it fome more fea-

oning_, and coat it well with the Spices,
| Fole it up with fome Burrer, and bake it,

ng baked, liquor jt with clarified But-
40, and fill ic up,

-

If,
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. If you bake the forefaid Pie to eat hot,
give it but half the feafoning, and put fome
Butter to ic, with Grapes or Goofeberries,
or Barberries ; then clofe it up, and bakeir,
being baked, liquor it with Gravey and

Buttes beat up thick together, with the

Juice of two Oranges.
T'o Stew a Lamb’s-Head,

Take a Laml’s-head, cleave it, and
take out the Brains, wafh and pick the
Head from the Slime and-Filch, and fteep
it in fair Water ; thife it twice in an hour,
as alfo che Appurtenance ; then fet it a
boiling on the Fire with fome ftrong Broth,

and when it boils, fcum it, and putind §

large Mace or two, fome Capers, quarterso
Pears, alittle White-wine, fome Gi avey,Mar-
row, and fome Marigold Flowers, being
finely ftewed, ferve iconcarved Sippets, and
'broth it 3 lay on it flicd Limon, and fcalded
Goofeberiies or Barberries.

Sturgeon foufed to kcép & bong time.

Having drawn your Sturgeon, cut dowl
your Stargeon on the Back in equal Sides
and Rands ; then wath it from the Blod
with Water and Salt ; then boil it in Watehy
Vinegar and Sale.cill ic be tender, then 14y

it in fome Place to'cool; when cold, barselit:

up clofe with the Liquor it was boiled in-m

EAP W W
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* Veal-Pie. 3
Cut your Fillet into pieces’ about the
bignefs of Walnuts, and fealon themy with
Cinnamon, Ginger, Sugar and Salt; as to
the Form, you may make what Choice yon
pieafe, lay in your Meat with Chefnuts

moafted, blanched and quartered, Dates,

fliced, and the Marrow of two Marrow-
bones, clofe it, and when baked, make a
Cawdle of White-wine, Cinnamon, Sugar
and Ginger beaten up “together and poured
into the Pie:

Yofoufe a Breaft of Veal, Side of Lamb, or any
Joint of Musson, Kid, Fawn, or Venifom.
Bone a Breaft of Veal, and foak it well

fiom the Blood, then wipe it dry, and

feafon the Side, of the Breaft with, beaten

Numeg, Ginger, fome fweet Herbs mip-

ted fmall, whole Coriander-feeds, minced
imon-peel and Salt, and lay fome broad

flices of fweet Lard over the feafoning ¢
thea. rowl it into a Collar, and bind i up

i 3 white clean Cloth, put it into boiling

‘quor, - fcum it well, and thea put im

fic’d Ginger, flicd Nutmeg, Salt, Feanel,

ad Parfley-Roots, being almoft boil'd, put -

" a quart of .\White-wine, and when it is

i iuxce boil’d, take it off, and put in flices of

imon; the Peel of two Limogs whole,
i and
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and a dozen Bay-leaves; bail it clole cos
vered to make the Veal lock white, b

Thus you may do a Breaft of Mutton,
either rowled, or with thé Bones in, and
feafon them wich Nutmeg, Pepper and
Salt, row] them, and bake them in a Pet

with Wine and Water, or any Sea or Land '|

Fowl ; being ftuffed or facced, and filled
up with Butter afterwards, and ferved -dry,
or Lard the Fowls, bone and rowl cthem,

To make Sack-Poffet.

Take eight Eggs, - Yolks and Whites,
and beat them well togethér, ftrain them
into a quart of €ream ; feafon them with
Nutmeg and Sugar, put to them a pint of
Sack, ftir chem all together, and put them
ifito your Pafon, and fet them in the Oven,
no hotter than for a Cuftard, let it fland
two hours.

' To Fry drtickoaks, or Spanifly Potaties.

When they are boiled and fliced fitting
for that purpofe, you muft have your Yolks.
of Eggs beaten with a grared Nutmeg of
two; when your Pan is hot, you ritult dip
them into the Yolks of Eggs, and chargé
your Pan; when they are fryed on bob ]
Sides, your Lear to your Artichoaks #

~drawn Butter, and to your Potaroes, But
ter and Vipegar, Swugar and Roic-w:t:g

LA e gt RN g S L At Rk s i
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| thefe for need may ferve for fecond Courfe

Dilhes,
To Carbonade a Goofe,
Your Goofe. being roafted and carved,
feorch it with your Kaife long-ways, and
crofs it over again (fo that it may be like

‘Checquer woik) both within and without,

then wath it over with Butter, ftrow it
with Szlc, put it into a Difh, with the skin-
ny fide dowawa-ds, fo fec it before your
Fife in your Dripping:pan, that it may
take a gentle Heat ; when it hath ftood a
while, turn the other fide ; then lay it on
your Gridiron, and put it on a moderate
Fire of Charcole ; when™ it is done, take
it off the Fire, and bafle the upper fide
with Butrer,” and dredge it over wicth
tour and grated Bread ; then turn it, and
froth it on the Fire, and difh it up in o der;
your Saufe muft be Butter and Vinegar,

uftard and Sugar ; being mingled toge-
ther, put ic in your Dith, folay on alictle
fawn Butcer, and garnifh it with Limon,
Jou may lay on Saufages round your Difh,

{ " you pleafe,

To Carbongde Turkeys,
. You muft obferye the fame Order a5 you
. In the Goofe, your Saufe muit be a ljc-
\v? ravey and firong Broth, boiled up
*th an Onion, and 1 little grated Bread,
: F with
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with fliced Nutmeg, an Anchovy, and a §,
L adle of drawn Butter, add a hctle Salt, §y
difh up your Turkey, and put your Saufe -
all over ir; {trow it ovey with Barberrics, K
and garnifh it with Limon, 1

To Carbonade Hens,

Tet your Saufe be a littde White-wing
and Gravey, half a dczen of the Yolks of
hard Eggs minced, boiled up with an
Onion ; add to it a grated Nutmeg, thicken
it up with the Yolks of an Egg or two, |,
with a Ladle of drawn Butter ; difh up fof
your Hens, and pour over your Saufe, Ji
frow on Yolks of Eggs minced, and gar- fa
nith ic with Limon. Y,

To make a Fricafie of Neat’s- Feet.
Take them, being boil’d, and blanched, fen
fricafie them with fome Butter, and being {Dj
finely fryed, make a Saufe with fix Yolks
of Eggs, diflolved with fome Wine:vine-
gar, grated Nuumeg and Sale. firf

‘ To roaftw Hen or Pullet. ‘
Take a Pullet or .Hen fullof g
draw it and roaft it,  being reafted, brake i
~ it up, and mince the Brains.in thin ficsh
fave the Wings whole, -or nor:mince ! -’

Brains, and leave tne Rump wich the Legs
: | © wholvj
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whoie ; flew all in the Gravey, and a
lictle Salt : Then have minced Limon, and
put it into the Gravey ; difh the minced
Meat in the midft of the Dith 5 and the
\Thighs, Wings and Rump about it ; gar-
nith the Dith with Oranges and Limon
quartéred, and fervethem up covered.

\

d Fricafie of Lamb- ftones, or Sieet-breads

S or Chickens, or Veal, or Mutton.

Boil the Meat in licle Pieces (if Chicken,
fay’d and beaten) in the Pan with a pint
of fair Water, with due feafonicg, when
8% very tender, ‘put fome Bucter to it,
id pour upon it a Liquor made of tour
olks of Eggs beaten with 2 licle White.
¥ine and fome Verjuice ; and keep this
! motion over the Fire, till it be fufficia

2

he
g8

F]

L4 the Meat firft made Brown,

fntly thickned ; then pour it into 2 warm
"0, and fqueeze {ome Juice of Orange
iPOn it, and o ferve i up; if you would

AR fry i
rrwuh Butter, till it be brown on- the
Atlide .

5 then pour oue all the Butter and
Pit Warer o it, in which boil it, and de
: : If you like Onions or Gar~
2 YOu may put fome to the Water ¢
fleth-brot may be ufed (boch 'ways) in.

4 of Water, and make it more favory.

Fa Batrery

,
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Butter-Whitings with Eggs.
Boil Whitings as it you would eat them
in the ordinary way, with thick Butter-

faufe, pick them clean from Skin and Bones, §

and mingle them well with Butcer, and
break them very fmall, and fcafon them
pretey high with Salt 5 in the mean tiney

butter fome Eggs in the belt manner, and
mingle them with the buttered W hitings,

and mafth them well together ; the Egg
maft not be fo many by a.good deal as th
Filh ; it is a2 moft favoury Difh.

; A Herring-Pie.

Put great ftore of fliced Onions, wil |

Currans and Raifins of the Sun, -both abo
and under the Herrings, and ftore of Buk
ter, and fo bake them.

Butter and 0il to fry Fih.

. The beft Liquor to fry Fifh in, is 0
¢ake Butter and Sa'ler-Oil, firft well clar
fied together : This hath not the unfavoury
Tafte'of Oil only, nor the Blacknefs 0
Butter only ; it fryeth Fifh crifp, yello®
and .well tafted. :
Mufhroons pickled. .

Take what quantity of Maufhroons ¥
pleafe, blinch them over the Crown, batt

_them beneath ; if they are new, :hey‘;

§ L SRR SN SRR W g A
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| look as red as a Cherry, if old, blacks
m { this being done, throw them into 2 Pan of
- | boiling Water 5 then take them forth, and
5, ¢ let them drain, when they are cold; pue
d | them' up in your Pot or Glafs ; put thereto
m | Cloves, Mace, Ginger, Nuotmegs, whole
¢ | Pepper ; then take White-wine, a little
d | Vinegar, with a licle quandty of Sale 5
s, 1o pour” the Liquor into. your Muthroons,
gi i and ftop them clofe for your Ufe all the
hal Year.

ey S in
R e
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Artichoaks pickled.

Take your Artichoaks before they are
over grown, or too full of Strings, and
ii} When they are pared round, that nothing
wef 5 left but che bottom, boil them «iil they be
u-f Wdifferent tender 5 but not full boil’d, take

them up, lec Mem be cold; then take geod
Stale-beer and White-wine, with a great
Juantity of whole Pepper, fo put them up
of " a Barrel, with a fmall quanticy of Sale,
i} Keep them clofe, and they will not be four;
ufd & Wikl ferve for baked Meats and boiled
ol Meats all the Winter.
oW,

o
pis
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1

To pickle Walnuts to ear ike Mangoes,
Take green Walnuts before the Shell is
JEIR'OWn to any hardnefs in them, pick them
bala w0 the Stalks, and put them into cold

" dtery and fec them on a gentle Fire, till

B3 ye
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the outward Skin begins to peel off; thenf
take coarfe Cloths and wipe it off, then put{

them 'into a Tub or Pot, and put Waer
and Salt to them, changing once a Day,
for ten or twelve Days, till the bitternefs
and difeolouring of the Water be gone:
Then take a gooed quantity of - Muftard-

feed, and beat it with Vinegar tiil it be- |

comes coarfe Muftard,’ fome Cloves o
Garlick, and fome Ginger, and a-litlk
beaten Cloves and Mace ; make a Hole in

each Nut, and put in a little of this ; then

take White-wine and White-wine Vinegat

and boil it together, and as you are goinf{
to'take it off from the Fire, put in Peppés |

Ginger, Cloves, - Mace, and fome of tht

~ Maftard and Garlick, according to yourf

Difcretion ; then put the Nuts into-it boil
ing hot, then cover the Kettle till they
are cold, then put them into a Jar-gl
or a well glized Pot. and keep them undef
the Liquor clofe ty’d down with Leathet
for your ufe, ‘
Topickle any [irt of Flowers.. :

Put them into a Gally-pot or dopbk

Glafé, with as much Svgar as.they weigh

fill them up with Wine-vinegar ; toa 5’":

of Vinegar, a pound of Sugar, an!
pound of Flowers, fo keep chem for

lets or boi’d Meats in .3, double Glah}
- ' . (;qvcfﬁi

s
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Covered over with a Bladder and Leacher,
To pickle Quinces.
Take your Quinces and {cald them, then

‘pack them in 2 fleep flone Port that hath a-

nirrow Mouth, or in a Jar, and take fome
of the worft of the Quinces, and cur them
topicces, and allo fome Quince parings, and

put into fuch a quantity of fmall Beer, as*

will fill up theVeflel, and boil the Parings
and pieces of Quince i ir, till you have
made it a good flrong Decodion ; then fet
i¢ by till it is quite coid, and-ihen put it
40 the Quinces, and lay the piecss of
Quinces and the Parings uppermoft upon
the Quinces, and fll up the Veflel with the
Pickle, bur be fure lay fomething to cover
them, (o thae all be kept under Pickle ; you
may ule them at your Pleafure.

To pickle Cabbage- falks.

About Afichaclmas, you may take your
Cabbage.{talks a_handful or mare from the
Cabbage. cr fo far as the Pich is good,
fave off the our-fide, and cut them in
duaiters, half boil . them in Water and
Salt, then cut the Pith from the ourward
eel, and pickle it in Whitewine, a little
flale Beer, bruifed Pepper, larse Maw, a
*W Fennel-feeds and Salt . v » may flice

out this with your pickled Saljits
F 4 To
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Zo pickle Limons, which afrersvards may be
pf'eﬁ’r*verl. ¢
Put the Limons in a deep Earthen.-pot,
and lay a Cover over them to keep them #
under the Pickle ; then make a Fickleof |
Water and Salt, fo ftrong as will®bear an
Egg, and puc to them. and let them abide
in it 3 Month or fix Weeks, or two Months,
and ufe them at your pleafure,
They are good to mix wich a grand Sallet,
if minced.

To pickle Elder, or any other Buds of Tres
in the Spring, that ufe to ferve for Spring
Sallets,

Give them one or two warms with Vine-
par, Salr, whole Pepper, long Mace, and
a Limon peel cut in pieces, then drain
them, and let the Buds and the Liquor
ccol leverally ; afterwards put them in 3
Por, ahd cover them wich-your Pickle.

“To pickle Grates, Goofeherries, Barberries, red
and white Currans.
Pick them and put them in the Juice of
Ciab cheiries, Grape-Verjuice or othef
Verga'ce, and then barrel them up.

To pickle French Beans. :
“Take French Reans before they be 11ps

: g : d
d cut off the Stalks ; then take 0O
anag cup t 3 Whitc
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White-wine Vinegar, and boil it wich Pep-
" per and Salt, feafon it to your Palate, and
let it ftand till it is cold ; then take the
Beans and pack them alfo into an Earthen-
pot, and put Dill between your Layings,
and put in the Pickle, and cover them clole
for three Weeks ; then take the Pickle and
| boil it, and put it to the Beans when it is
. boiling hot, and cover them-clofe, and

& when they are cold, they will be fit to eat.

An excellent way to pickle Cucumbers.

: Take right Englith Cucumbers, wipe or
walh them clean ; then take as much Wa-
ter as will cover them, and as much Salt as
will make it bear an Egg, then boil it and
feum ir, and put it to your Cucumbers in=
t0 a deep Earthen pot, and let them ftand
taree Days and three Nights clofe covered,
fo that the fteam cannot get out ; then take
3 much White-wine Vinegar as you did
;| Water, with Cloves, Mace, Nutmegs,
Ginger, and a little more white Pepper
{ | than any other Spice, boil your Spice with
¢ | Your Vinegar, then put the Brine away
from them, and ldy the Cucumbers into"
the Pot, and" between each Lay, put Dill
- and Fennel and Horfe-radifh, then put your
eé Vinegar with a pennyworth of Roach Al
' m ; then take a pennyworth of Sale-
e L : Peter,
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Peter, with the Spice, pour the Pickle
fcalding: hot-upon your Cugumbers, cover
them: clofe to keep in -the Steem; and lay
2 Boardupon them to keep them under the
Pickle, or elfe they will grow. moldy; let
them ftand about a Month, and they wil.
be fit for ufe; they. will keep very. long,
being donethis way, a Year ac leaft.

“To pickle- Samphirey Broom-buds, Kitheys
Crucifix, Peafe, Purflane, or-the like.

Take Samphire and pick the Branches
from the dead T.eaves or-Straws, then lay it
in a Pot or Barre!, and make a firon§
Brine of ‘white eor Bay-fale, in the boiling,
feum it clean, being boil’d and cold, put
it to the Samphire, cover it and keep it
for all the Year, and when you haveany
gecafion to ufe it, take and boil it in fair
Water, but fioft let the Water boil before.
you ‘put it in j-being boiled and become
green, let it cool, then take it out of the:,
Water, and putit in alittle Bain or double
Viol with a broad Mouth, pot firong:
Wine- vinegar to it, -clofe it up. clofe, and
keep it.

To pickle Limon and. Orange-peel.

They. being boil'd with Vincgar and Su

gar, put them up into the {ame Pickles

you muft obferye fo cut themin {mall long
: ' Thongs;
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Thongs, the length of half the Peel of
your Limon, being pared; itis an hand-
fome favoury Winter fallet ; thefe ought to
be firft beiled in Water before you boil them

in Sugar.
To pickle Turneps.

Take them when they are in their prime, -
pare: and flice them pretty thin; then take
as much White-wine Vinegar as will cover-
them, put a good quantity of Dill, and
a little Pepper bruifed ; puc them into an
Earthen-pot, and lay a board upon them to
keep them down under: Pickle ; then, tie
I}l}em up clofe, and they will keep all the,

¢ar, ' '

To keep Afparagus all the Year.
Parboil “them but very little, "and put
them in clarified Butter ; cover them with
it, the Butter being cold, cover it 3 about
3 Month  after, refrefh them with new
Butter, and bury them under Ground in a
pot covered over with Leather.

I",; B
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To make Variety of Pies, Pafties, Tarts,
Cheefe-Cakes, Cuftards, Creams, &c.

To wiake a Strawberry-Tart,

Afh the Strawberries, and put them

into the Tart 5 feafon them with
Cinnamon, Ginger, and a little Red-wine,
then put on Suggr, bake it half an’ hour,
Jeeit, ferape on Sugar, and ferve it.

A Tart of the Cream of Ap;le;,

Pare your Pippins and put them. a boil-
ing wi'h White-wine ; when you have put
away the Cores, and when the Apples are
well boil’d, beat them in a2 Mortir with
Sugar and Cinnamon, and Orange flowers,
and firain it through a Strainer, and put it
into @ Pan [Leeied, and fo bake it, and
When it is baked, Ice it over, and fo ferve
It away,

A Tart of Artichoak-bottoms.

When your Artichoaks are well boil’d,
white and peeled, put them into fine Pafte,
with {weet Herbs, Ciboules minced fmall,
feafon them with Pepper, Salt, Nutme
and Butter ; cover them up, and when the
Tart is ready baked, put in a whice Saufe

Or Lear, with a little Vinegar when you

CIve it away.,
Tars
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Tart of Eggs. i

Take O:ange-flowers, a piece of Sugar,
a lictle Butter.and the Yolks of Eggs, beat
this together like Cream, ‘and put ic intoa
Patty-pan, fheeted with fine Pafte, very §
thin, grate fome green Citron over it, and
bake it ; and when it & ready, Ice ic oven
and {o ferve it away.

To make a Codling-Pie,

Take green Codlings, and coddle them,
peel them, and put them again in the
{ame Water, cover them clofe, and let
them fimmer on Embers till they be very
green ; then take them up, and let them
drain, pick out the Nofes, and leave on
the Stalks, then put them in a Pie, and
put to them fipe Sugar, whole Cinnamon, .
flicd Ginger, a litle Musk and Rofe-water, 7
clofe them up wich a cut Cover, and &5 |
{foon as it boils up in the Oven, draw it, .
and ice it with Rofe-water, Butter ap
Sugar.

A Taffety-Tars. : I

Having weued your Pafte wich Butte!
and cold Waser, rowl it very thia; them
lay Apples in Lays, and between every
Lay of Apples, ftrow fome fine Suﬁar
and. fome Limon-peel cut very fmall;
let them bake am hour, then Ice them with
Rofe-water, Sugar and- Butter, and (%léam
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them over with the fame ; then ftrow mwore
4 fine Sugar on them, .and put them into
' the fame Oven again; you may {erve them
eicher hot or co'd;

, Medlar-Tart, :
Your Medlars that are, rotten, are only
| ficfor the Purpofe, which you muft ftrain
-into a Difh, and cthen fet them over a Cha-
. fing-difh of Coals, feafon it with Sugar,
Ginger and Cinnamon, adding thereto
f fome Yolks of Eggs beaten’; having boiled
| half-a quarter of an Hour, lay it into your
Pafte, being baked, {crape on Sugar.,

To make Tarts of Rice.

| Boil the Rice in Milk or Cream, being
| tender boil'd, pour it into a Difh, and fea-
1 fon ic with Nutmeg, Ginger, Cinnamon,
Pepper, Salt, Sugar, and the Yolks of 'fix
Eggs + put it in the Tart, with fomesJuice
/| of Orange, clofe ic-up and bake it; being
baked, fcrape on Sugar, and fo ferve it up.

! Tart of Opanges, :
Pare your Oranges, and cut them in

' | Slices, take outr the Seeds, and put them
"1 into fine Pafte, very thin, with Sugar, two
" | Mackrooms, beaten Cinnamon, fomre Pi-
i ftaches cur, cover it up withthe fame Pafte,
: and when it is baked, ferve it away with
. | Perfumed Sugar,
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A Tart of green Limons.

This Tart is to be made like the other,
but do not put in any Piftaches, but inftead
thereof, put in fome green Citron grated,
and when it is baked, ferve it away in like
manner, as is sbovefaid,

A Goofcheriy-Tart baked green and clear as Cryftals

When you have formed your-Tarts into
what Form you think fit, fivow fome Su-
gar in the bottom of them ; then take
large round Goofeberries pick’d, and lay
them theiein one by one, covering the
bottom, and {p:inkle thereon fome Sugar,
then l2y on another Lay, and ccver that
with Svgar, and fo continue. doing, till
your Coffins be full ;. let the Lid of your
Tarts be carved, and bake them quick, by
which mears they will be green and clear,
fo will Godl'ngs bake green, if you order
them as you do the Goofeberries, and cut-
ting the Lids ; but if you would have your
Fruit bake red, bake them flowly, znd let
their Lids be clofe.

A green Cream Tart. :

Beat Piftaches in a Mortar, and ftrain
them through a Strainer with the Juice of
Beet-leaves, add to this, two Mackrooms,
the Yolks of two Eggs, a little Salt, and ®
piece of frefh Butter, and fo make Creamof
i, and put it with Sugar into fine Paige:
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but very thin, and when it is' baked, put
to it Orenge flowers, and perfumed Sugar,
| and {s ferve ir away,
3 Tart made of Quinces, Wardens, Pears
' and Pippins.

Take eight Pippins, five Quinces, four
Wardens, fix Pears; pare them and flice
them in thin flices ; then feafon them with
beaten Cinnamon, Orange apd Citron,
candied and minced, or for want of that, -
you may ofe the raw Peels of Limon, or

- Orange, minced fmall ; lay on the Top of
all two pound of Sugar, then clofe up your
Pafte, Pafly-pan or Difh, bake it and Iceit,

. feraping on Sugar.

‘ A Tart of Almond-Cream,

Beat 2 pound of blanch’d Almondsin a

Mprtar, ‘and ftrain them through a Strainer
| -Wwith Milk, and make ic boil in an Earthen-

\ - Pot, or in a Skillet ; keep it ftirring till it

| beaCream, then put in Sugar, Cinnamon
| Whole ; when this is done, put it into Al=

{ Mond pafte, but marble it a little with the
ce of Ratberries or red Gooleberries,

and Orange- flowers in ferving it away.

. A Tart of Natural Cream.
“ Boil abour a quart of Mik, a third part
aWay, then put in the Yolks of fix Eggs,

a litgle Sate, Sugar, and a piece of freth

Batter, and fic ic all together, and let it

cool
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cool, then make ycur Tare, and when it

is baked, put over it Sugar, Musk, and

Orange-flower Water, and {o ferve it away,
A made Difh of Pippins,

Take Pippins, pare and flice them ; then
boil them in Claret wine, - in a Pipkin or
between two Difhes, with fome Sugar
and beaten Cinnamon, when ’tis boiled
good and thick, math it like Marmalade,

~and puc is a Difh of Puff-pafte or fhort |

Pafte, with a cut Cover, and being baked,
ice it, A Tart of Green Peafe.

Boil your Peafe tender, and drain them
well in a Cullender, feafon them with Salt

and Saffron, and put fome Sugar and fwect.
Butcer ; then bake it almoft an hour, then /¢

draw it forth of the Oven, and Ice it, purin

a little Verjuice, and fhake them well toge-

ther ; then {crape on Sugar, and ferveit.
Apple-Tair.

Pare and cut your Apples in flices, and
boil them with White wine, green Citron,
~Cinnamon and Sugar, then putitinto a Pan
fhieeted very thin wich fine Pafte, and cover
it over with a thin Cuver of Puff-pafte, in
dure it, and let it bake, and when it
baked, ferve it away with Urange-flowers and
Sugar. A Spinage Tart. i

Take the Leaves ot Spinage, and put

them into an Earthen-por, with hg{aé

v S
.
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Glals of White-wine, and then let them
ftand a withering till-ali the White-wine be
confumed ; then take your Spinage and’
mince it {mall, and f{cafon it with Sugar,
Cinnamon, green Citron, a litele Salt, twe
Mackrooms. and a piece of Butter, put this
into fine Pafte in a Patty pan, and bard it
over, and when it is baked, purt to it the
Juice of Limons, and foferve it dway.

: Prune-Tart.

Stew two. pound: of Prunes in as much
Claret-wine: as will cover them ;- being
tender; ftrain.them,. then wafh and rub
them-all together, and pour in fome of the
Ligyor they were. ftewed in, to wath the
Prunes from ‘the Stones, and this will be
inftrumental to carry all off but the Skins
and Stones; then fer what you have ftrained
over a Chafing-difh of Coals, with a li‘tle
whole Cinnamon, large Mace, a little
Orangado and Citron minced ; feafon it

. with Sugar, Roféwater, beaten Cisnamon

and Ginger, let it boil up ill ‘it be thick,
after this, take olt your whole ‘Spice , let
hot the Walls of your Tart be above an
Inch and half high, and dry it firft in an
</en: you may make it corner’d Fafhion,
Sither in fix or in eight, then put inyour
Stuff, and et no Corner be empty, but
Wich your Spoon place it every where, put

i




130  The Queen’s Woyal Cookery.

it into the Oven, and let it ftand a litde,

when you draw it, ftick it wich” Lozenges,

and fcrape on Sugar.
A Butter Ta¥t.

Firlt you muft beac a litcle green Citron,
a lictle Sale, Cipnamon, two Mackrooms,
a piece of Butter that is frefh and goed,
with the Yolks of fourraw Eggs ; beatall
this well together, and put this into a Pan,
fheeted with fine Pafte, and bard it over
with long Slices of Pafte, and whep it is
baked, puc to it' fome Orange-flowers, and.
Sugar in-ferving it away.

A Tart of Claret-Wine,

‘Take half a Glafs of Claret-wine, asmuch
Juice of red Goofcberries, two Mackrooms,
the Yolks of four Eggs, and make this like
Cream ; feafon this with Suvgar, green Ci-
tron, .grated Cinnamop, a litde Salt, and
a fmall piece of Butter, and put it into fine
Pafte, and put to it Orange-flowers when
you ferve it away.

Zo fcald and greem [everal forts of Fruit, s
Plumbs of all forts, and ippins,er Fenmeting
Apples.

Take them when they are green vpon
the Tree, and put them into a Skillet of
cold Water, covered very clofe over 2
gentle Fire, till they are thorough fcalded,

and will peel, and when you have peeled
: them,
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them, then heat a frefh Skillee of fair
Water, f{calding hot, and put chem into it,
and cover them very clofe, -and fet chem on -
a few Embers, tll they are green, which
will ke in one, two or three hours ; thefe
are for to putin Tarts.
To make Cheefe-Cakes,

Take twelve quarts of Milk from the
Cow, turn it with a good fpoonfal of
Ruonnet ; break it well, and put it idto a
large Strainer, in which roll ivup and down,
that -all the, Whey may run out into a
lictle Tub ; when all that will is run out,
wring out more, then break the Curds
well, then wring it agiin, and more Whey
will come ; thus break and wring till no
more come, then work the Curds exceed-
ingly wich your hand in a Tray, till they
become a fhort uniform Pafte ; then put to
it the Yolks of eight new laid Eggs, and
two Whites, and a pound of Butter ; work
all this long together, in the long working
(at the feveral Times) confiftech the making
them good ; then feafon them to your
Tafte with Sugar finely beaten, and put
in fome Cloves and Mace in fubtil Powder ;
then lay them thick in Coffins of fine Pafte,

-and bake them.

To make Orange or Limon Tarts,
Take preferved Orapges, not candied,

and




142 The Dueen’s Ropal Cookerp.

and wath them out of the Syrup in warm

and chen cut them into thin Slices, lay them
into little thin fhallow Tarts, or in Patty-
pans, then cover them with fine Sugar,

every Tart; have good Limon, and be-

of raw Limon all over che bortom, which

of preferved Limons, clofe them, and cut

an hour will bake them, when biked,
draw them, then wath the Lids with chis
Iceing : Take the Whites of two Eggs, a
much double refincd Sugar, beat and fifced,
as will make it into a thin Bauer, a litk
Musk or Ambergreafe rub’d in the Sugar,
one fpoonful of Rolewater ; beat all thele
together, and with a Brufh, wafh the Lids
-of the Tarts all over, then fet them into
the Oven till you fee the Iceing to rife and
look white, and when cold, ferve them to

Difh.
My Lady M ——"s Excellent Slip-coat Cheefe.
Take of good Morning-milk, putting
Cream to it; a quart of Cream is the pro-
poriion my Lady ufeth to as much M,iéka;
ot

’

N
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Water ; shen dry them in a clean Cloth, |

and {queeze on fome Juice of Limon, to

B e Sl Sl T > i §

fore you lay in any Orange, lay fome flices |

muft bé cut very thin, and ali the Seeds taken
out ; this way you may make Limon Tarts’

the Lid in fine Works and bake them ; half .

the Table, fcrape Sugar on the brim of the
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both together ; make a large round Chee®e

of the bignefs of an erdinary Tart-plate,
or Cheefe-plate ; asbig as anordinary firlt

- Cheefe, that the Market-women fell, which
' they call Cream-Cheefe: Thusfor want of

Stroakings at Londen, you may take one part
of Cream to five -or ix of Morning-Milk,
and for the reft, proceed as with Stroak-
ings, and thefe will preve as good.

 To make Excellen (mall Cakes. }

Take three pound of very fine Flourdry'd
by the Fire, and put to it a pound and a
half of .Loaf-Sugar fifted in a very fine
Sieve, and dried ; three pound of Currans
well wathed and dryed in a Cleth, and fet
by the Fire, when your 'Flour is well
‘mixed with the Sugar and Currans, you
muft put in a pound and a half of unmelted
‘Butter, ten fpoonfuls of Credm, with the

. Yolks of three new:laid Eggs beat with

it, one Nutmeg, and if you pleafe, three
fpoonfuls of Sack ; when you have wrought

| Your Pafte well, you muft put it in a Cloth,

and fet i¢ in a Difh before the Fire, till it be
thorough warm, then make them up in
litle Cakes, and prick them full of Holes :
ym;_ g:uﬁ bake them in a quick Oven un-
clofed.

To make Apple-Cream. '
welve Pippins, pare and flice
thCm;

Take ¢
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them ; then put them in g Skillet and |

fome Clarer-wine, and a Race of Ginger
fhred thin, and alittlz Limon. p=el cut fmaf],
and a lictle Sugar, let a'l thefe ftand toge-

ther till they be foft, then take them off, and |
put them in a Difh till they be cold, then

take a quart of Cream boiled with a litle
Nutmeg a while, then put in as mach of
the Apple-fluff to make it of what thick-
nefs you pl-afe, and fo ferve it up.

To make Curd Cakes,

Take a pint of Cuards, four Eggs; take
out two of the Whites, putin fome Sugar,
a little Nutmeg and a litctd~ Flour, ftir them
well together, and drop them in, and fry
them with a little Butter.

To make cold Butter Pafte for Patty-pans,
or Pafties. :

Take to every Peck of Flour five pound
of Butter, the Whites of fix Eggs, and

work ic well together, with cold Spring-

water ; you muft beftow a great deal of

Pains, and buc litele Water, or you put out
the Miller’s Eyes ; this Palte is good only
for Patty-pan and Pafty.

Sometimes for this Pafte, put in but eight | 3

Yolks of Eggs, and but two Whites and
fix pound of Butter, ;

B = ’
b TRETRRT SN Gy

1l

[P LA



f

t

14

The Nueen’s Ropal Tookerp. ya5°

To smake Cuftard Pafte.
Let it be only boiling Water and Flour,

- without Butter, or put Sugar to it, which

will add co the Stiffnefs of it ; and thus like-
wife all Paftes for Cuts and Orangado Tarts,

“or fuch like.

To make Pafte for thin-bak’d Meats. y
The Pafte for ‘your thin and ftanding

bak’d Meat, muft be made with boiling -

Water ; then put to every Peck of Fleur,

tWo pound of Butter, but let your Butter -
boil firft in your [ iquor. :

To fry Apple-pies.
Take Apples and pare them, and chop
them very fiuall, beac in a lircle Cinpamon,
a linle Ginger,” fome Sugar, and a little

ofewater 3 take your Pafte and roll e

thin, and make them up as big Paflies as
You picafe, to hold a {poonful or a lictle
lefs of your Apples, and fo fry them with

Butter, " not oo haftily, left they be

buined.
Lo make a Florendine,
While fyou have fome Currans boiling,
Pare half a fcore Pippins, and cur them

tiom the Core into the aforefaid Wacer
8nd Cy rans, boil them tender, and put thom

n 2 Cullender, thereet them drain ¥eny
well, then put them into a Difh, and-when

| teY are cola, feafon them with Sage, Rofe. .
G- water,

|

L !
vfl i
lr
i
f

|

e

o it

o e
s

e

SR e

.
|
= o v

et

=TT
~




146 Whe-Dueen’s Vopal - Tookerp.

watér, Cinpamon and Carraway-feeds;
» then.rowl out two Sheets of Paite, the one
.of which, place in the bottom of your
Difh, and ali over the Brims; then put id
~your Ingredicnts, laying them round and
high, werit round, and cover it with your

.other -Sheet, clofe it, and carve ic sbout

* the Brims of your Difh in what form or

“fafhion you pleafe ;' piick the Lid,: and
ywhen it is baked, fcrape on Sugar.
To make Almond Cream.

" “Take half a: pound of Joidan Almonds

-and blanch them, beat them in a2 Mortar

.with four fpoonfuls of Rofe or Orange- -

.flower Water ; then take a guarc of Cream,
_and puc to the Almonds, and flir them
<well together ; then firain it through a
Hair-fieve, and fet it on a flew Fire, and
rlecit juft boil ; then takeic off, and fweeten
- .it, but nottoo fweet, then.put it ouc into
dictle China-difhes, and when it is cold,
-ferve it to the Table.
Cream called  Sack-Creams. :
Whilft three pints of Cieam is boiling
.on the Fire, bear the Yolks of eiglit or
nine Eggs, with fome Sack, and put i in-
to your Skiller, keeping it {lirring aill it

come to a Curd, then run it throughd

Strainer, and fave your Curd, being feve:
_red from your Whey, feafon it with beated

Cianamon, '
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Cinnamon, Ginger, Nutmeg, Svgar and

! Rofewater, . fo lay it in your Difhy and .

| trow on Cinnamon ahd Sugar.
| Ot only take a quart of Cream and e
it on the Fire, and whenic is boiled, drop
‘intwo {poonfuls of Sack, and ftir ic well,
fo that you keep it from curdling, then fea-
fon‘it with Sugar and Rofe warer.

: Raskerry-Crears, :

You muft boil up your Cream as the
former, then take a pretty quantity of Rafe
berr'es, and mingle with your, Cream ;
biuife them well; “when your Creim is al-
moft-cold, feafon it with Sugar and Rofe.
water 5 ftir chem well togéther, ftrow on
| Sugar, and difh it up.

Limon Cream.
Take fix Limorns, and pare them very

{hair Water, char ic ndy be very firong of
/e Limon peel ; then fquecze in the juice
QOf' the Limons; then add to it thyeo fpoor-
[Us of Orangeflower Watcr, and tle.
Whites of eighic Lggs, and two Yolksbear i3
very well 5 then ftrain it through a Hair-
kve, and fweeten it to your Pallet with
ne Loaf-fugar. and {er it on the Fire,
cEpIng it flirring all one way, till it be a
ek Cieam, then put it ‘in {mail thin
“feam Loswis or Glafles, and fouf® it

4 G2 : Orasge- :

thin, and fteep the Parings in.a quart gt ™
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Orange-Cream,

You moft ufe Orange-pecl, and the Juice
as directed in the Receipt for making Limon-
Cream, on'y ufe Yolks of Epgsto thicken
je.rand a litde Saffron, if the Colour be not

~decp enough.

: Codling-Cream. :
, Take a dozzn and half of fair Codlings,
and coddle them, th:n skin and core them,
afier this, beat them in a Mortar, then take
three pints of Cream, and mix them well
together, and ftrain it into a Dith, and
mix it with Sugar, Sack, Musk and Rofe-

~water, you may order any Fruit after tbé
{ame manner if you pleafe.

W bipt-Cream,

"Take aquart of Milk, and pat itintoan
Earthen-pan, with a quarter of a pound
of Sugar; take alfo one pint of lweet
Cream, which you muft mingle with your
Milk gradually, 2s you are whippipg with
your Rods ; take off the Scum by degreey |-
‘and put it inco a Difh afecr the form of 8
Pyramid. s

Or thus: Take Milk, and put it into
large Bowl or Bafon, and whip it wit
Rods till it bé as thick as the Cream thdl
comes off the top of a Churn; shen 14}
fine Linen Clouts on the Saucers, ’bﬂﬂ‘ﬂt
wet, and lay on che Cream, and les it :;o b




two or three hours; then torn it into a
Silver Dith with raw Cream, {ugar it; and
ferve x up.

Cleuted-Crearm,

Tazke three Gallons of new Mk, ferie
on the Fire till tc boileth, make a Liole in the
middle of the Cream cf the Milk, rhen
take'a poitle or three pints of very geod
Cream, put it into the hele you mad¢ in

the middle of the Mik as it boiléth, and

lee it boil together half an hour ; chen put
it into three or four Milk-pans, fo ler ic
fland two Days, if the Weather be not
too hot, then take it up in Clouts with a
cummer or Slice, and put it in thac which
you will ferve it in ; if vou like it fealoned,

you may put fome Rofewaer barween

every Clout, as you liy ane upon another
with your flice in the Difh you mean to
ferve it in,
: Red Curven Cream. :

Bruife your Cuirans wicth a Ladleful or
two of your Cream, being firft boifed, then
firain them, then put your ftrained ftuff to
the faid Cream, buc not before it be almoft
cold, and it will be purely red.

French Barley Cream.

Take half a pound i good Peel-barley,

and walth it in fair Water, and fet it voon

the Fire to boil in a quart of new Milk,
; ; G 3 - put
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put in two blades of Mace, and a linle
Cinnamon’s let it boil «ill it is-very tender,
ehen dtrain the Milk through a Caullender,
put to it a guart of good thick Tream, |
bear fix Eggs, abating two-of the Whies,
with two {poonfuls of Rofewater or Orange-
fower Water, ‘and ftrain them-thiough a
Hoir-fieve ; then take a little of the Cream
“and Milk and mix with tbe Egas, potina
lile Salr, and fweeten it to your Tafie, .
puc in the Eggs, and ftir it upon the Fire
tifl i is fealding hot, but it muft nowboil 3
then pur it oug into China-Dilhes, or Cream-
Bowls, ahd eat it either hot or cold.
Luince Cream,
Take a convenient quanticy of Quinces,
and when your Water boils, put them
eficrein 3 when they are tender boild, take
shem up and peel them, ftrain them, and
mingle them with fine Sugor, then make
i\ of a convenient thicknels with fweet
‘Cteam, or you may bail the Cre:m witha
flick of Cinnamon, bur put it not to the
Cuinges till it be cold; in the fame mak
ner yeu may order Waidens oz Pears,
. Plumb Cre-m.
# It mauters not what your Plambs are, .f"
they be fair ; and pat them into a Di
with fome _Sugar, White-wine, Sack, Gl
szt or Rofewater, clofe them up with Pi(;‘:i _
o =
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and bake them; then {tt them by to cooly
and when they are cold, put in raw Cream,,.
or that which is beil’d with Eggs ; fcrape-
on Sugar. :
To make Cuffards, B
Take to a quart of Gream, ten Eggs: hai
a pound of Sugar, half a quarrer of anv

‘ounce of Mace, half as much Ginger bea-

ten very fine, and a fpoonful of Salt;
ftrain them through a Srrainer, then, the
Forms being fincly dried in the Oven,.

fill them full on an even bread:h, and baks "
them fair and white,. daw them, 2nd difh~

them on a Difh and Plate; then ftrow on*
them Biskets, red and white ; flick Mufe

cadines, red and white, and f{crape thereon .

double refined Sugar.

Goofeherry-Cuftard.
Take as many Goofeherries as  you

; pleate, boil them ti] they be foft, ‘then

take them out, and let them ftand and
cool, and drain them, draw them ‘with
your hand throughra Canvas Strainer ; then
put in- a little Rofewater, Sugar, and three

Whites, and ftir them all rogether, put .

them in a Skillet, and ftirthem apace, elfe
they witlburn ; let them fland and cool a
little while and rake them off, and put
themin a Glats,

G 4 Almond-

Tpe Dueen’s Wopsl Teokerp.  voxr  §
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Almond-Cuftard, :

Take two peund of Almonds, blanch
and beat them very fine with Rofewater,
then flrain them with fome ewo quarts of
Cream. twenty Whites of Eggs, and a
pourid of double refined Sugar ; make the
P:fie as aforetaid, and bake it in a mild
Oven fine and white, garnifh it as before,
and fcrape fine Sugar over ali, b

Cream Cuffards.

Strain- your Whey, and fet it on the
Fire. make a clear and gentle Fire under
your Kertie ; as they rife, put in Whey,
fo continuing +iil they are ready to fcum;
then take your Scummer, and put then: an
the bottom of a Hair fieve, fo let them
drain tit) they a-e cold ; rhen rake them off,
and put them irso a Bifon, and beat them
with twe or thrce fpoonfuls of Cream and
Sugar.

Shaort and crifp Crups for Tarts and Pies.

To half a peck of Flour, take a pound
and half of Butter, in this manner ; Put
your Butter wich at lcaft three quart; of
cold Water (it impores not how much or
how hittle the Water is) into a little Kevle
to-melt, and boil gently ; as foon as it i
me:lied, {eum off the Burrer wish a Ladle,
pouring it by Ladlefuls, (one a litcl: after

anothe/, as you knead ic with the Flour)
10

P
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to fome of the Fiour. which you take not
all atouce, thar you may che betrer difcein
how much Liguor 15 neediul, and work it
very wellinto Pafte ; when all your Butter

“is kn 2ded. wirh as much of the Flour as

fe:ves (o make Pafte of a firting Conlfiftence ;
take of the Water that the Butter was
me'ted 1, o much as to make the reft of

the Four into Pafte of due Confiftznce ;
then join it to the Pafte made with Burter,
and work them both very well together;
of this make your Covers and Coffins thin :
If you are to make more Pafte for more
1aits or Pies, the Water that hath already

ferved will ferve sgain better than frefh.

7o make Goofe Pies snd fu;b of thick Cruf.

You muft put ar leaft cwo pound of Buc-

ter 1o half a peck of Fiour; pur no mese
Saleto your Pafte than wht isin the Butrer,

which muft be the beft new Burtter that & -

{o!d in the Market

To make - lmond-Butter to look white.

Take about two quares of Wacer, chie”

bottom of a M :ncher, a blade er two of
Mace and  boil them togetner a guat-
ter of am hour, then let it be- cold ; then
take a pound of fwect Almonds, and blanch
them, and beat shem wich four or five
fpoonfuls of Rofewater till they are very

Gg¢ tine,
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and: fHr_ic well together, and firain«e thio
a Hair (ieve, then puc it intga Preferving.
pan, anhd make it jull ready to beil ;~then
take the Juice of half a large Limon, and
pue in ity bot ftir it very well, and whemw |
you {€e it ready 1o turn, ‘take it off fiom

the Fire, and take a fine Napkin, and pourif

all ovér the Napkin; then fcrape it all toge-

ther with 2 Spoon, and tié ic hard wiih a

Thred, and kit bang in the coe!l fill che

Mortow, then fiweeten it to your Pallet,

and it you pleafe, you may perfume ic with

Ambergresfe. and ferve it uo-to the Table,

‘ To make Balmanger. :

Tidke to a quarr of fine Flour a quarter
ef a pcundot Batter, a quarter of 2 pound
of Sugar,” a lirle Saffron,” Rofewater, a
little beaten Cinnamon, and the Yolk of an
Egg or two, work up all cold together with |
a little Almond-milk. ’

Balmanger anither way.

Boil or roaft a Capon, mince it, and /i
flamp it with Almond-pafte, and firain 1t
either with Capon-broth, Cream; Goats-
milk, .or other Milk ; ftrain chem™with
foms  Rice-flour, Sugar and Rofe-water, |
boil it in a Pan like Pap, with a lite |
Musk, and flir it coniinually in the betling,
then put it in the Forms of Pafle. +

0

fine, then put'them into the boiled Water, {
|
|
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To mzk2 your Pafte forthe Forms, Take
to a-quart of Flour, a quarter of a pound ,
of Burter, and the Yolks-of four Eggs; ??iﬂ;
boit your Butterin fair Water, and pucthe §
' Yulks of ‘the Eggs-ononé¢ fide of your Difh,” ¢
| make up yewr Palte quick, mor too dry,

and make it {Hiff. i
My Lady Barclav's fweet Meats of Apples. i

" My kady-arclay makes ner time Apple-  §
Jeliy with Stices of Jobn Apples: Some- §
tines fhemingles a fow Pippins with the |
Jotns . to make “the- Jetly 3 but fhe. likes #4
beft ¢he Johrs fingle. and the coolet'is _§{
palsr ¢ Firft, fil the Glafs with Slices eut . |
_round-wile, and then peur the Jelly into it
to fi.l np the Vacancies :; The Jily maft §
be boited ro a good fiiffacls, then whenit |}
is ieidy to take from the Fire, putin fome " §
Juiceof Limon, and of Oranges if youlike |
it ;' buc chefe malt not boil; yet it muft | }
tand a while upon the Fireflewing in good § | B
heat, to have the Juices incorporate and |
. penetracz well ; Ambssgreafe doth  well

i

in this Sweet-meat ; Jelly, and Slices of £

Golden Pippins, made as of John Apples .|
. and Pippins, a ¢ exceeding good. .+ 1M

3 Jelly of Quintes by Sin K-— D i
', i Quinces being very ripe, and baving §4
| beenlong guhcred, I 1ook twelve Quinces i |

;e
in quasters, and the Juice of fixteen others, ﬁ 1
{ which of
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which made two pound of Juice ; and I
made a firong Deco&ion of about twenty
four others, adding to thefe twenty four
(to make the Decoion the ftronger and
more flimy) the Cores and Parings of the
twelve in quarters, and the Cores and Pa-
rings of the ewenty four, and the Quinces
fliced : All thefe boiied above an hour and an
half in ten pints of Water, then I flrained
and prefled out the Deco@ion, and had
between four and five pounds of ftrong De-
coction ; to the Deco@ion and Syrup 1 put
‘three pounds of fine Sugar, which being
diffolved and feum’d, I put in the quarters;
often turning them, and in pear three
guarters of an hour it was enough ; when
it was cold, it was flore of fiim, clear,
red Jelly, and the quarters very tender and
well penetrated with the Sugar : I found by
this making, that the Juice of Quinces
not fo good to make Jelly ; it maketh it

fometimes running like Syrup.

To make the Cordial Reflorative Felly.

Take a pound and h.lf of the beflt rafped
Harts Hoin, and put it inco 2 large Pipkin,
and put to it 3 Gallen or five quarts of
Spring-water, a pound of Eringo-reots,
bidnched and beaten in a wooden or flone
Mertar, but beat them nct much more
shan ¢o bruife them, that the Goodnefs mlr;)q
i

f
|
|
)

e
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boil out of them-, take alfo four Ounces of
China roots, and cut them in very thin

 flices, and put into the Pipkin, and fet the

Pipkin on a gentle Charcoal Fire, and let
it boil gently five or fix hours, till about
two thirds of the Water is boiled away ;
then take it off the Fire, and firain it
through a Hair-fieve, then take chree pints
of Wine, the one balf Canary, and che
other half White-wine, and the Whites of
ten Eggs, beat the Wine and Eggs very
well together with a white Whisk, and
have the Pipkin cleaned, and cthe Liquor
almoft cold, and put the Wine and that
all together in che Pipkin, and ftir it well
together ; chen put to it a quarter of an

ounce of Cinnamon, a large Nurmeg cuc |

in large bits, the Juice of two Limons. and

the Peel of above half a Limon, and as

much of Orange-pecl - pared very thin ;
aifo the Juice of two Oranges, and a pound
of double refined Sugar ; let this boil up-
on a gente Fire about half an hour, then
ftrain ic through a Jelly-bag, till it is fine
and clear ; let it be ftrained into a China.
Bafon, ‘or a fine Earthen-Balon, and near
the Fire, that it may not grow coldin the
Bag ; this Jelly may be eat cold, or warm’d
m a Porringer and drank warm, and is 2
very greae Reftorative,

Cryfal
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C!}J/}“b’ J‘ U).
Take th: ee pair cf Caives-feer, and two

Knuckles.of Vel wafh them very well,

and lec them ftind cwelve Hours in Water, |
then boil them in Spring-water from five |
Quarts toa Gallon ; afier this, 1ér the
it is cold, pue

hen put to it

Liguor ftand, and when it
dwiy the hottom and top,
fome - Rofewaigr, deuble
fiven fpooanfuls of Qi ¢
fpconfuls ot JOil oi” N.tmeg
an hait af Musk tied in a 6
when you have boiled. a
put it inzo an Earthen Lith, and ‘0 let it
ftand for your. ufe ; when it i is cold, fetve
it in {lices B otherwife,

The Quewi’s preferving Woman's fiye 'wlm‘e

T Felly of Quinces.

Take Quinces x,f_wly irom , the Tres,
wipe them ¢lean. and boil them whole in
a large Quantity of Water, the more the
bette iy tiil the Quinces crack and are foft;
theo piefs out thei Juice bard, bue (o, that
only. the I*qn r run out, but none of the
Pai;; take: thiee pound of this frained
I iguor, being eiuled, and one pound of
fine Sugar, emd boil them up to a Jely,. ‘

|

e —— i

with a moderate Fire ; they may require,
near an houi’s bom: ig 10 come (0 a Jellf

the Tryal of that is, to take a ghin Plac
' an

Lt
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and wet it with fair Water, and drop a
Letle'of ic upon the wer Plare : if ic fiick
to the Plate, it is not enough, but if ic falls
off (when 'you flop the” Plire) witbout
ftickirig ae a'l to it then is it enough ¢ then
pat ic into lar, “thailow Tin Forms, ‘fArfk
melted with cold Warer, and’ let it ftand
in them four or five hairs ; then reverfe
-the Plates thar it mav/ tha'e andfall out, and—
fo put tre Parcels up in Beyes.
Felly of Red Currans.

Ser them ove' the Fire, rhar their Juice
may {wear on' ; prefling them all the while
wich the back of yeour preferviig -Spoon,
fo fquceze our of them all that is good ;
when you fee all is our, flrain the Liquog
from them, and let them fland to fectle
foc five hours, that the grofs Matter may
fink to the bortom j then' rake the pure:
Clear, and o eyery pint of it, put thice
quarters of a pound of fine Supar, and
boil them up with a quick Fire, tillthey come
to a Jelly beight (which will be 'in lels
than a quarter of an hour) which YO may
try with a drop apon a Plidte ; then fake it
off, arid when ic is cold enough, put it into
aGlals; you muft be careful to foum i
well indue time, the chick fertling will
ferve to add to the Ma‘malet of Cherfies,
or the tike. 55
: : 3’611]
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elly of Rafpiffes.

Firft, ftrain your Raipifies, and to every |
quart of Juice, add a pound and an half of
Sugar, pick out fome of the faireft, and
having ftrewed Sugar in the hottom of the
Skillet. lay them in one by ont ; then put
the Juice vpon them with fome Sugar, re-
ferving fome to put in when they boil; let
them boil 2pace, and add Svgar continually,
till they are enough. ’

Felly of Oranges.

Shave your Oranges thin, quarter themy
and lay them in Water three Days, fhilt
them twice a Day, then boil them very
tender in feveral Waters till the Bitternefs
be gone ; haviny dried them with a Cloth,
cur chem inco thin Slices ¢rofs the Quarrers,
then take their weight of fine Sugar, fill 3
pint of Juice of John Apples afd Spiing-
wazer.” {trong of the Apples as you can
mpake it, then mingle the fliced Oranges
and Liquor together. your Sugdr be'mg
finely beaten and wer with Water, boil it
a while, fcum ic, and put the Oranges and
Apple Liguor into it, boil ic till it be ready
to jelly ; then put in the Juice of fouf
Oranges and Limors together, boil it a
lietle zfter this, 2. d add ro 't if you think
fica little Mok and Anibergrealetied ind
Tiffany-Rag,

Harl's=

-.'r;..’
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Harts-born Telly.

Take half a pound of Harw-horn, boil
it in fair Spring- Water leifurely, clofe co-
vered, and in a well glazed Pipkin that

~will conrain a Gallon, boil it till a fpoonful

will ftand ftiff,; being cold, then firain it
through a fine chick Canvas or fine Boul-
tering, and put it again into another lefler
Pipkin, with the fuicc of eight or nine
good large Limons, a pound and half of
double refined Sugar, and boil it again a
litle while, then put it in a Gally-pot, or
fmail Glafles, or caft it into Molds, or any

- Fathions of other Jellies ; it is held by the

Phyficians for a fpecial Cordisl.

Or, Take half a pound of Hart’s-horn gra-
ted, and a good Capon, being finely clean-
fed and foaked from the Blood, andthe Fat
taken off, trufs ir, and boil it in a "ot or’
Pipkin with the Hards horn, in fair Spring~
Wwater, the lame things a3 the former.

The Queen’s Preferving Woman makes her

¢ Apoles in Felly, thus:

Cut your Apples into quarters €zither
Pared or urpared) boil them in a fufficient
Quantity of Water, (ill ic be very ftrong of
the. Apples, take the clear Liquor, and put
toit fufficicne Sugar to make Jelly, and the
ﬂ_lces of Apples; {6 boil them all tozether
tll the Stices be cnough, and the Liquor

Jeily 5
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Je'ly;; or you may boil the Slices in Apple
Liquor, without Sugar, and muke Jelly of
‘other Liquor, and pup the Slices tato it *
when it is Jelly, and they be fufficienty

boiled either way ; you muft at the laft put

fome Jnice of Limontoit, and Amber and

Mesk if you will : You may do it ‘with

halves and “quartered ' Apples, in ~deep

Gilafles, with ftore of Jelly about them: To

ha e chefe clear, take the pieces out of the

Jelly they are boiled in with a Slige, foas
you may have all the Rags run from them,’
and then put neat clean. picces into clear

Jelly : The other Jelly is as good to ea,

and will ferve as well for Glafles, in which

you ftand net fo much upon-the  outward

Beaury.

Tellies-of all forts of Fruit. _ = ..
ake any fort of Fruit you pleale, and
cut it into pieces, and boil it in Waker
either  more or. lefs, according as yaur
Fruits are in hardncls or fofuiels, and when
they are boiled, ftrain them through a clean
ftr ng Wackin, ard get as much Deceétion
from them as you cin, and pat this D.e-.
cofion ina Skilst or Preferving.pan, with
a'moft a-quart of Water asd a pound gf
Suger ; ler all chis boil well/ together il
your Jelly be made ;- which youn may kngW
by taking, a jitle of it inwd a Spaony an

(5 2]
i
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pour it out, and if it falls in pieces, and
not runs nor repes, then it is made; or it
you put it upon a Plare, and ie doth not
run, then it is enovgh ; and whemic is thus
boiled: tzke it from the Fire, and put it out..
~ And you are to take notice by the way,
that all {oits of red and green Jelliesareto
be boiled up on a {oft Fire, and clofe cove-
red op in the boiling ; but the white muft be
boiled uncovered upon a quick Fire ; and
withal, more Sugar to Quinces than to
any Fruit elfe whatfoever, :

. Excellent Marmalet of Pippins.

Take the quickeft Pippins when they
argnewly gathered, and are fharp, - pare and
core. and cat chem into half-guarters, pug

to them chelr weighe of the fineft Sugar, i

Powder, put them into the Pieferving: pan,
and pour upon them as much Fountain-

‘water as will even’ cover them ; boil them

with a quick Fise, tiil by trying a listie upon

- Plate, you find i ~j:lieth when it is

co'd ; then taks it from the  Fire, and
putin-o: it a lictie of thee Rhicd of Limon,
ralp:d very fmall, and 2 litle ot the yellow
Rhind of Orayzzs, boiled tender (calting

£t~y

away the firft Warer to correé their Bitter-

nefs ) and cue into narrow Slices (as in the
Jellv .of  Pippins) and break the  Apples
with' tle back of the FPrelerying-ipoon

; : whilit. v
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whillt it cooleth ; if you like them fharper,
?'ou may put in a litle Juice of Limons a
ittle betore you take the Pan from the Fiie ;
when it is cold, then put it into Pots; this
will keep a Year or two ; this is the Juice
of Apples ftrained out of the Rafped Ap-
ples in fuch fort as you marke Marmalet of
Quinces.  wich che Juice of Quinces, would

Apples and Sugar in
To preferve grecm Apricocks.
Take grecn Apricocks when they be
fmall and rtender, peel them, and put them

them f:e there till they begin to be green,
then take them our, and put them into cold
Warer then boil ycur Sugar g liffe, and
ler your Apricocks run a little the Water
from them then put then into the Sugar,
and lec them boil :ill your Syrup be boil'd
a laprle ; afer 1lis, put them into an
Eawien pin, and let them fland eight

them into your Preferving-pin again, an
make them boil again tli your Syrup be
returned 4 Ja perle again, then put them once
more inco an Earthen-pan, and let them
ftand dll they are cold, then take them out
ot their Syrup, ayd lay them upon your.
Ardoife, and dry theni in your Siove, but
: turn

not be better than fair Water, to boil your |

in hot Water, but let them not-boil ; let

Days, and ac the end of cight Days, pit_

g

ty
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turn them often till they be dry,  and
when they are dry, put them into Boxes
upon Paper, but fo as they may not touch

| one another.

And for your dry Apricocks, fgt them
a running from their Syrup, and turn them
in oreillier or in round ; fprinkle Sugar in
Powder over them, to dry in your Stove,

; To preferve Fruir Green,

Take Pippins, Apricocks, Pear-Plumbs

. or Peaches when they are green, fca'd them

in hot Warer, and peel them or fcrape them,
puc them into another Water, not fo hot as
the firft ; chen boil them very tender, take
the weight of them in Supar, put to it as
much Water as will make a Syiup to cover
them ; then boil them fomewhat leifurely,
and cake them up ; then boil the Syrup till

_itbe fomewhat chick, thar it will ftick on

a Difh-fide, and when they ar¢ cold, put
them together.,
To candy Eringo-Roots.

Take your Eringo &oots and boil them
realonabiy tender, chen peel them. and-pith
them, then-lay them together ; then takefo
much Sugar asthey weigh, and put it into a

Pofnet with as much Rofcwater as will |

melt it ; then pur in your Roots, and fo
let it boil very fofely, uncill the Sugar be
Confumed into the Roots, then take them

and
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‘and dirn them, snd fhoke them till the' | T
Sugar be deyed. up, and then lay thema ¢
diying upon a Letice of Wyer until they
be cold ; in tike fort, you may candy any
other Roots, which you ‘pleafe. o

£n ap;rowd Conferve for 4 Cough, or Con- ‘;{r
fumption of the Lungs, | al:

Take ‘a pound of Elicampgne-roots, . \‘b«
draw out the’Pich, and beil them in twd 18,
Warers,” 1ill they be foft; when icis coldy i
put_to it the like quancicy of the Pap of y
roilted Pippins, and three ' times their i}
weight of brown Sugar candy bsaten_to Lo
Powder ; flamp thefe in a Mortar toa’ |t
Confeive, whereof take every Morning P
fafting as much as a Walnutlfor ‘a Weekos
a Fortnight together, and afterwards but
three times a Week : Approved. tl

To dry awy Fruit after they are preferved, o L
! ( Candy them. e f

Take Pippins, Pears' or Plumbs, and (
wath them our in warm Water from the ‘a‘

Syrup they are preferved in, flrow them |
over with fearced Sugar, asyou would do ¥
Flour upon Fifth to fry them ; fet them in
a broad Earthen pan, thacthey may lie one g
by one ; then fet them in a warm Oven Of g
Stove to dry, if you will candy them withal, p
you muft ftrow on Sugar three of fonr
“times in the drying, Te
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\ To candy Flowers for Sallets, as Violets, Cow-
 ~ flips; Clove gilli flowers,  Rofcs,— Primyofes,

Burrage, Buglofs.

Take weight tor weight of Suzar.candy, s
or double refined Sugar. being beaten fine
and fearecd, and put into a Dith with
little Rofewarer, for them) over the Fire, .
i and flir them wich a Silver Spoon, till they
| be candied, or boil them in a Candy height
| Syrup, till you' perceive they will candy,

keep them in a dry Place for ufe; and when
you ufe theny for Sallets, you may firow
them upon your Sallets at your Pleafure,
or-put a litcdde Vinegar to them, and dith
them to the Table,
Preferved Quinces madeby Sir K —— D s
and [er doswn by himfelf,

When 1 made Quinces with Jelly, T ufed
the firft time thefe Proportions ; Of the
Decocion of Quaiaces three pound, of Su-
Rar one pound .chiee quarters, Fleth of
Quinces two pound and half ; the fecond
itlme,‘ thefe; Of Decotion two pound
L and a half, Sugar rwo pound and a quar-
ter,wof Fleth two pounds and three quar-
ters : 1 made the Decoltion, by boiiing
gently each time fourteen Quinces in -3
pottle of Water, an hour and nalf, or two
hours ; o that the Decotion was very
Rrong of the Quinces; I boiléd the Pi-
rings

[
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rings with all the Subftance of the Quinces
in thick flices, and part of the Cores (ex-
" cepting all the Kernels) and then let it run
‘through a loofe Napkin, preffing gently
with two Plates, that all the Decottion
might come out, but be clear without any
Flefh or Mafh : The firft making, 1 inten-
ded fhould be red, and therefore both the
Deco&ion and-the whole were boiled co
vered, and it proved a fine clear Red. This
boiled above an hour, when all wasin;
the other boiled not above half an hour,
always uncovered ; (as alfo in making his
Decottion) and the Gelly was of a fine
pale Yellow, I firft put in the Sugar upon
the Fire wich the Decoéion, ‘and as foon
as it was diffolved, I puc in the Flefhin
quartess and halves, and turned ‘the pieccs
of them in the Pan, elfe the bottom of tuch
as 12y long untuin=d would beof a deeper
Colour than the upper part.  The Flefh was
very tender and good, I puc fome of the
picces into Jarr-glafles, (carefully; not
breaking them) and then poured Jelly upon
them ; then morc pieces, then mare
Jelly &-c all having ftood a while 0 cool
a litcle. 4 Al

White Marmalet of Quinces, the Sueen's- V4.

Take a pouad and hdlf ot Flch

Quinces fliced, one pound of Sugar, ant:
‘ on

R

|
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| then proceed as in Sir K D

L Tpe, take away their Stalk
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one pound of a Deco&®ion made very
ftrong, of Quinces boiled in fair Water,
boil thefe with a pretty’ quick Fire, till they
be enough, and that you find it jellieth,

way. :
Ripe Apricocks in liquid,

Take and peel or pare what quantity of
ripe Apricocks you pleafe, as neatly as you
can, then make your Water boil, and put
in your- Apricocks, and le them have one
boil, and {o take them oucand put them in-
to cold Water, and take them out again,

and let them drain, chen boil vour Sugar as

you do for a Preferve, and fo put in your

- Apricocks, and give them 2 boil or two,

and fo'fer them into your Stove, and let

- them fland till the Morrow Morning, keep-

ing a little Fire always snder them.
~Green Almonds are done the fame way
alfo, only they muft be fcoured is hot Wa-
terand Sand, orellz in hot Water cnly,”
And green Geooleberiies are done the
lame way alfs & bue they are not to be
feoured, bur the Seed: mult be taken gus, -

ZTo do Chervies ligwid, without Stones.

Take good prelerving Cheriies thae are
_ 215 ‘and - Stones,
and - boik Sugar 4 Sofle, and pue your
Cherzies inco 11, and make them boi) a good

i pace,
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pace over a good Fire, and fcumthem
very carefully ; chis done, take them from
the Fire, and let them ftand and cool; then
fet them ‘over a good Fire again, and make
them boil apace ; then tzke them off azain,
and fcum them, if it be ne¢drul, and {0 put
them into Pots, and cover them up when
they are cold. ‘ ‘
Topreferve Rasberries in Liquor.
Take good Rasberrics that are not 100
sipe, but very whole,  take away their
. Stalks, and put ther: into a Fia: botcom’d
Earthen-pan, boil Sugar a Soufle, apd pour
it over your Rasberrics, ‘and iec them fi and
to be cool, and when they are cold, pout
; them foftly into your Preferving Pan, and
' * et ‘them boil tili their Syrup be boiled &
la perle, feum them very well in the boil-,
ing 3 this done, put them up in Pos, and
when they are cold, cover them up, and
keep them for your ufe. :
To candy Barberries. ?
Firftpreferve them, then dip them quickly ]‘
snto warm Water,zo wafhoff the ropy Syrups |
then ftrew them over with feared Sugar,
and fer them into an Oven or Stove three
or four houys, always tarning them, and
calting more fing dugar upon them, and nié-
ver fuffsr them to be cold dill they be dr)'éd,
and begin to Jooklike Diamonds. g,

S
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To make -Apricock-Wire,
T AKE three Pound of Sugar, and

_three Quarts of fair Water, let them

boil together, and take off the Scum when
it rifech; put in fix Pound of Apricocks,
par’d and fton’d |, lec chemy boil il they are
very tender ; then take them off the Fire,
and let ' them fland till almoft quite cold ;
then take up the Apricocks and f{train the

Liquor, and when it is guite cold, putitim .1

Bottles ; you may put in a Sprig or twa of
flowred Clary, which givesa good Flavour ;
When the Apricocks are taken up, they’
will ferve to make Tarts for your Table.

To make Cherry-Wine,

Take twentv four Pound of the beft sipe:
Cherries, bruife them well, - that all their
Juice may iflue forth (if you alfo break.
the Stones, the Wine will have a bitternefs,
not ungrateful) Let them continue fo to
fermen: twelve Hours (which will give the.
Wine a deep Colour, by fermenting upon
the Skins) then ler them ron through an
Hippocra: or Jelly-bag, putting the whole
Math injo the Bag. In the Veffel that the
Liguor tunneth into, put one Pound of the
bett double refined Loaf-Sugar in fubtle

owder, which will be meked by the
Liquor ; then put it into Boules, filling
/ ; 2. ‘them
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them up above haif way their Necks, wich-

in a good Inch of the Corks. This will
keep a Year or mere, and be exceeding
pleafant and ftomachical, and will have-no ~
Dregs init, and be of a pure deep Claret |
colour ; multiply this quantity, keeping
the Proportion of Sugar, as much as you
will. This Quantity will make above fix
Quarts of Wine ; it is the running through
the Bag, that makes it fo clear. I fhould - |
like to put it into Barrels -after it is bier
coer, to let it ferment more there ;1 think
lefs Sugar would ferve the turn,

The Lady Newport makes it near after
the fame manner ; but fhe firft picks the
Stones as well as the Stalks from the Cher-
ries, “then breaks chem very well wih
lands or Lad!g, and after twelve Hours :
fermenting together, ftrains them chrough |
a Napkin, wringing it very well, to prefs
all ont that can come ; which, fhe putteth

_ %nto Barrels to ferment wich Sugar; and
afier a long time fectling, -draws it into Bot- |
tles ; it will draw well to the laft, if you
drink it out of the Barrel without bottling. \

Curran-wine, fo cool the Liver, and '

cleanfe the Blood. :

“T'ake a pound of the beft Currans clean
picked, and pour upon them in a deep

firaic mouth’'d Earthen-Veflel, fix Poungi
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or Pints of hot Water, in which you have*
diffolved three fpoontuls of the purelt and’
neweft Ale-Yealt ; ftop it very clofe, till
it ferment, then give fuch” Vent as® is ne-

ceflary, and keep it warm, for about three

Days it will work and ferment: Tafte it
after two Days, to fee if it be grown to
your Jiking ; as feon as you find icfo, ler it
runthrough a Sirainer, to leave behind alk:
the exhaufted Currans and the Yeaft, and
fo bottle it up ; it will be exceeding quick!
and plealant, and is admirable good to cool
the Liver, and cleanie the Blood ; it will.
be ready to drink in five or fix Days afier
it is bortled, and you may fafcly drink -
large Dravghts of ir, Rl

To make Goofeherry Wine the beft way.

Take to every three pound of Fruit ong
pound of Sugar, and a quart of fair Wa.

ter ; boil your Water very well, but you- '

muft put the forefaid quantity when it is
boiled, breife the Fruit, and fteep it twenty
four hours in the Water, ftir it fometimes,
then firain it off, and pur the Sugar to i,
then putit inio 2 Rundlet, and fiop it 5 let

. it ftand a Fortnight or three Weeks in a

cool Cellar, then draw it into Bottles, and

- cork it well, and tie down the Corks ; ler '

it ftand a Month or two, then it will bg fie
todrink,
‘ H 3 In
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In the fame manner make Currans and
Rasberry-wine.

To make Cowflip-Wine.

“Take four Gallons of Water, fix pound
of Spgar, boil your Wacer and Suvgar very
well together for the fpace of one hour,
having put into it the Whites of fix Eggs,
well beaten with a white Whisk, . in a gal-

lon of the Water, when cold, fcum it as

the fcum rifeth, then put it into an Earthen

Pot, and take half a Bathel of Cowflip-|

flowers clean pick’d,- and bear them in a
Mortar, and put theminto the Liquor ; the

next Morning frain them from the Liquor,

and fqueeze them very hard ; then take a
pint of the beft Ale.yeaft and put it ip,
and when it begins to work, {pread on both
fides a large Toaft very well toafted, fome
of ‘the Yeaft, and put itin ; then put in
two Bottles of Canary, and one Bertle of
Rhbenifh-wine, and the Juice of three
Limons ; afterwards lec it work a Day and
a Nighr, Being. clofe cover’d ; then ftrain
all out, ‘and put it into a Rundlet, and
- flop it clefe,, and after a Month, it will be
fit to bogtle, then draw it into Botles, and
put to it alump of Sugar in each Botle, iff
you pleale, ic will keep.all the Year. ;
" My Lord Hollis’s Way to make Hydromel.
In four parts of Spring-Water, difiolve
one
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one part of Honey, or fo much as the Li-
I quor will bear -an Egg boyant to the breadth
{ of a Groat; then boil it very well, and et
all the' Scum be taken away § be addeth
| nothing to ftbut a {mall Proportion of Gin-
ger {liced, of which he putteth bhalf to boil
in the Liquor afier all the Scum is gone,
and the other half he putteth into a Bag,
and hangech in the Bung when it is cunn'd ;
the Ginger muft be very lictle, not fo much
asto make the Ligoor tafte ftrongly of it
but to quicken it : I fhould like to add a
Jitele proportion of Rofemary, and a greater
of {weet Briar-leaves in the boiling ; as
alfo, to put into the Barrel a Toaft of white
Biead, with Muftard to make it work ; he
{ puts nothing to it, but its own Strength in
| time makes it work of it felf : It is good -
! to-drink after a Year.

: To make Quince-Wine.

Pare your Quinces, and flice them very
thin, Coresand all, then weigh them, and
put them into a Rundlet, with a Tap.hole
init, and to every ten pound of Quinces,
put a Gallon of well boil‘d Water boiling
| hot, flop it clofe, and ftir it well together

once a day ; then ftop it again for ten or
twelve Days ; then ‘draw it off, and to
every gallon of Liquor, put a pound of
Loaf-fogar, and when it is well diflolved,

tun
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tun ic up into the Rundlet again’; if you'
can, let the Rundlet be full, thatyou keep it
in. - Ler it be ftopr very clofe, arid' about
a Month or fix Weeks after, béttle it off,
and keep it for your ufe. '
; To make Damfin-Wine.

Dry your Damfinsin an Oven, after yon
bave drawn your Bread, then to every .
quart of Damfins put three quares of fair
Water, but firfp boil it very well, put your
Water and Damfins into a Rundlet roge-*
ther, and let it ftand fifteen Days; then |
draw it off into Bottles, and in every Bo:-
tle put a lump of Sugar, and in a Menth
or fix Weeks it willbe fic to be drank ; when
you diink it, yon may f{weeten it to yous
Pallet. To make Syder. :

Take a-peck of Apples and flice them,
and boil them in a Barrel of Water till the
third part be wailed ; then cool your Wa-
ter as you do for Wort ; when it is cooled,
you muft pour the Water upon three Mea-
fures cf grown'd Apples; then drain out
the Water at a Tap three or four times 2
Day for three Days together ; then prefs

- out the Ligyor,” and tun it up; when it

hath done working, flop it up clofe.

A moft Precious Cofmetick , or Beautifying Water,
Take white Lilies fix Drams, Fiorence-

Orrice Roots, Beans, Cicers, Lupins, Obf

eac




TSP

The Nueen’s Roval Tovkerp. 177

each half-an ounce, freth Bean-flowers a
handful, Gum Tragant, white Lead, fine

Sugar, of cach an onnce, Crums of white

B:ead, fteeped in Milk, an Ounce, Frank-
incenfe and Gum Arabick, of each two
Drams, Borax and' feather’d Allom, of each
two Drams, the whice of an Egg, Cam-
phire, a dram and a half; infufe them
four and twenty hours in a fufficient quanti-
ty of Rofe and Bean-flour Water, equal
part ; then diftill it in B. M.

This Water fmooths, whitens, beautifies
and preferves the Complexion of Ladies.

- They may wath their Faces: with it at any_

time,. buc efpecially Mo:ning and Even-
ing.
_ A Cofmetick Water ufed by the Queen.
Take the Whites of two new-laid Eggs,
bear the Shells of them to Powder, and
put them in a quart Bortle, with the Whites,

and let them be bearen together for three -

hours ; then put into it four ounces of
burne Allom, in fine Powder, beat it two
hours longer ; then put into it three ounces of
White Sugar-candy in Powder, and beat
it alfo for two hours ; then pur in it four
ounces of Borax alfo in Powder, and beat
it alfo ; then take a pint of Warer that runs

from under the Wheel of a Mill, and put -

into it four ‘ounces of white Poppy»fce(f‘l

<
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well beatep, mix them well together, fo
that it be' ltke Milk ; then pour that into
the quart Bottle with the other Things, at
four feveral times, beating it every time the

fpace of two hours, then firain it-throngh |
a fine white Linen Cloth, and havieg |

put it into the Bottle again, let it be beaten

for two or three hours longer 3 and to know |

when ‘it is well made and well beaten, is,
when it froths the breadth of three Fingers
above it ; it will keep a Year.

It is a very good Cofmetick, it whitens, &

fmooths and foftens the Skin ; ufe it only
three times a Week.
A Rare Cofmetick of Oxs-Gall,

Take two pints of Ox’s-Galls, digeft it |
twenty four hours in a bottle fet in. warm: |
Water, then take Roch-Allem and Sale of
Glafs, or Sand powder’d, of each half an
ounce, mix them with the Ox’s Gall, at}d
put them together into a Matrafs, or in
the fame Botcle, flop it carefully, and fet it
in.the Sun, thaking the Bottle three or four
times a JDay ; then/filere it through gray
Paper ; then take ove ource of Purfline |
finely powder’d, diffolve it in Spirit of Vine- §
gar ;- then take Borax and Sperma-cett, of
each half- an ounce, Sugar-candy an- cunce
and haif, Camphire and {weet Sublimate,

d a balf, mix them all
of each one dram and a balf, ey

ad
il
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well together, and put them into the Bot-
tle, ftop itclofe, and fet it in the Sun again
for ten Days, and fhake it' often 3 then

filtre it again, and keep the Liquor for Ufe,

This Preparation is highly efteem’'d by

" 4 all the Noble Ladies in France, for clear-
{ ing the Face from Morphew, Freckles; '

and Sun-burning, and to defend it from

- Sun-burning : The Face muft be walhed -
' with it Evening and Morning,; and in the

Morning you may walh it' afcerwards with
Water of Lillies, or Water-Lilies : You

‘may travel in the Sun all day Bng with the

Face anointed with ir, and wafh at Nighe
to prevent Sun.-burning ; Monfieur Charras
hach itin his Royal Difpenfatory.

- AVirginal-Milk, which is a rare Cofmetick,

i
!

that it is of fo fmoothing a Nature, that it

taking away Freckles and Morphew in the

Face.

Take Water of Night-Shade, Lettice,
Lilies and Sorrel, of each two ounces,
mix them together, and diffolve therein

one ounce of Litharge of Silver, white

Cerufe three Drams, Camphire one Scruple,

\ {et it in che Sun for fome Days, fhaking i¢

often’; then let it fettle and filtre, or ftrain
it.

Fhe Author recommends this highly, ‘not
only to beautific and whiten the Face, bue

will

3 . R . ¥
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will make a wrinkled Brow fmooth ; it ftops

and Scabs. B

Haunds white, [mooth and [oft.

Take pure white Wax four pound, Sper-
ma-ceti two ounces, Oil of the greater cold

and Magiftery' of Bifmuth or Tinglafs, of
cach three Drams, Boraxand burnt Allom
finely powdered, of each half a Dram,
ut them all intoa Pipkin, which fet in a
ettle of hot boiling Water, and when they
are melted, ftir them well together, to in-
“corporate them ; then, having wafh’d firft
your Gloves in feveral Waters, and fteept
. them twelve hours in Cream; dip them in
this Compofition whilft it is hot. -
& The faid Compofition is good allo to
*  dip Cloths in, and fpread them for to
line Womens Masks ; it preferves the Com-
- plexion of Ladies: The Ladies in France
ufe it for beth: It is alfo a good Colme-

going to Bed, walhing it off in the Morning
with fome Cofmetick Water.

FENTS,

- bleeding, and takes off Freckles, Morphew.

Seeds, cleanfed and drawn without Fire,

tick, anointing the Face with it at Nighe, -

E wafl and prepare Night-Gloves, to keep the |
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