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Of .B..Q-1 L HN:G:
General Rules to be obferved in Boiling.

¥ E fure that your pots and covers are well
@ B @ tin.ned, very clean, and free frqm fand -
Vi Mind that your pot really boils all the
LSS while, elfe’ you will be difappointed in
drefling any joint, though it bas been a proper time
over: the fire. Freflt meat muft be put 1n when
the ‘water boils, and falt meat whilflt it is cold.
Take care likewie to have fufficient yoom and water
i the pot, and allow a quarter of an hour to every
pound of meat, let it weigh more or lafs.

To boil a Ham.

A ham requires a deal of water, therefore put i
uito the copper cold, and let it only fimmer for
about two hours, and allow a full quarter of an
hour' to every pound of ham ; by this means your
bam will eat tender and well,

B A JT.V
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Of BOILIN

A dry ham fhould be foaked in water over night;
a green 1\ um does not_require foaking, , Take care
theyare well cleanfed bétore you di eft thein.

Before you fend a ham to table take off the rind, i
and fprinkle 1t over with bread crumbs, and put it
in an oven for a quarter of ‘an hour: or you may

u\d

erifp it with a hot fala
To boil Lamb.

A leg of lamb of five pounds will not* be boiled
in lefs than am hour and a O“I;Hh,;; and 1f, as it
ought to be, it is boiled in a good deal of wa and )
your pot be kept clean fkimmed, ycu may difh it ups
as white as a curd. -Send” it tb table with . ftewed

fpinach, and melte

L
Let the pot boil, and have a good fire when you

e meat ; be fure to fcu:x! it very clean. A
of. veal'will take more ho?‘lv«:,‘ i mop( yrtion
izht than any other joint, becaufe the
to have all tl he griftles foftand tender.

You'may either fend J.p boiled veal with parfley

and butter, or.with greens and bacon,

) boil a C

The head miuft be pic wm, and {oaked
| in a large pan-of water !'me before it
be put into the ;*)“ Tie the brains up ina uu, and
put theminto the pot at the fame time with the heads !
ﬂum the pot wcll’; then putinapieceof bacon, in
proportion to the number of pcoplc to eat thereof.
You will'find it to be enough by the tendernefs of
the fleth about that part tnat}o.ncd tothe neck. When: |
enough, yowrmay grill it before the fire, o r ferve it
up with melted 1 butter, bacon, and M"“ns, and with
the brains mafthed and beat up with a little butter,
{alt, pgm)v. , vinegar, or ir‘mox fage, and pﬂ}'ﬂcy,
in a feparate plate ; and the tongue {li- and laid -on
the fame P.uty, or ferve the braias whole, and the

L

tongue flit down the "md ley

Ts




RO ILI'NG, 3

To boil a Leg of Pork.

A legiof F"]‘ muit lie in falt fix or feven days 3

dfter which putit into the pot to be boiled, without
.xm‘g any means .to frefhea it. It »P(“v.w‘? much
water to fwim’ in over the fire, and alfo to be tully

boiled ; fo that care fhould be taken, that the fire
does not flacken while it is drefling.  Serve it up
with peafe-pudding, melted butter, muftard, butter’d
turnips, carrots, or greens.

To boil Pickled, Pork.

Waith the pork, and fc “xpc 1t clean. Put, it <n
when the water is cold, and boil it till the Find be
tender. It 1s to be ferved up l\my, with boiled
greens, and 1s commonly a fauce of 1tfelf to roafted

s

fowls or veal.

To bail B”tf or Mutton.
When your meat is put in, und the pot boils, take
care to fkim it very clear, otherwife the {cum will
boil down, flick  to .your ‘meat, and muke it look

black. Send up your difh with turni greens,

»potatoes, or cartots. . If it 1s & leo or loin of mutton

you may alfo put melted butter and capers in- a

.boat.

T o boil a Turkey; Fowl, Gouvfe, Dnch,

Poultry are beft boiled by themfelves, and in a
good deal of water ;7 fkim your pot ¢lean, ‘u,d you
need not be atraid of their.going to 'table of a bad
colour. A large turkey, with a force-mneat in his
craw, will take two houts ; one withotit;  an - hour
and a halfy 2 hen-turkey, three quarters of an hour ;
a large_fowl, forty minutes; a .u” cne, half an
hour; a large chicken, twenty minutes ; and a fmall
one, a quarter of an hout. A full-grown goofe
falted, an hour and a half; a. lagge duck, near an
hour.

Sauce for a boiled Turkey. 'Take a litile w ater, a
bit of d.vrm, an onion, a blade of mace, a little

“lemon-peel, and an anchovy ; boil thefe Louethﬁ

B2 and




4 Rf. B.O.1 L. ILN.G,

and ffrain them through a fieve, adding 2 little
melted butter. - Fry a few {aufages to lay round the
difh, and garnith with lemon.—Or, white ovfter-
fauce. '

Sauce for & Forwl.  Parfley and butter; or white
oyfter-fauce.

Seuce for a Goofe.  Onions or cabbage, firft boiled
and then ftewed in butter for a few minutes.

Sante for a Duck, They fhould be fmothered with
ORioNs.

T boil Rablits.

Trufs your rabbits clofe, and boil them of white,
For fauce, take the livers, which, when boiled,
bruife with a fpoon very fine, and take out all the
o this fome good veal broth, a littie
e, and fome barberries clean picked
trom the ftalks ; feafon i

on it with' mace and nutmeg ;
thicken it with a piece of butter rolled in flour, and
4 lhittle white wine: let your fauce be of a good
thicknefs, and pour it over your rabbits. Garnifh
with lemons and barberries.

D0 boil Rabkits awith Onions.

Trufs your rabbits fhort, with their heads turned
over their fhoulders; let them be boiled off very
white ;_boil feme large onions in a good deal of
watet, till they are very tender; put them into a
cullender, and when drained, pafs them through it

with a good deal of butter, a little falt, and a gill of.

cream ; fiir them over the fire till they are of a
good thicknefs ;. then dith up your rabbits, and pour
the onions over them.—Guarnith with lemon and raw
pariley.

'Qf Fi1'sn.

To boil Salmon.

Let it be well feraped and cleanfed from fcales
and.blcod ; and after it has lain about an hour in
Jalt and {priny water, put it into a fifh-kettle, with a
pro-




dauce, with ]\l(l\ﬂ melted l‘uiul, in  different .boats

o
)
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OLCT NG €r
“proportionate quantity of falt and horfe-radith, and
a bunch of fweet herbs. Put-it in ':c}r.l» the water
15 lukewarm, and boil 1t gently till it is enough ; or
about half an hour, if it lm thick ; or tw enty minutes
if a‘fmall piece. . Pour off the water, d.) it well,
and difh it neatly on a fith p‘.;l"e in the centre, and
carnifh the difh with horfe-radifh {craped '(as1s done
for roaft beef) or with fried {melts or gu dgcons, and
with flices of lemon round the rim.

The f{auce to be-melted butter, with and without
anchovy, or fhrimp and 'lebfter fauce in .different
bafons.

G boil:aT urbot.
A turbot ou: »nt to be put into pump water, with
and vinegar, for two l‘r)ms before it 1s drefled.
In the mean time put a fuflicie mcy of water inte the
fith- Mrtlc, with a ftick .of hovu radifh { a hand-
ful of falt, and.a taggot of fweet herbs. “When the
water taftes of the fe: Uomx*o, ta ke it off the fire, and
V’t it cool a little, to prevent the fifh from breaking.
i ut a handful of {alt in the mouth and belly of the
turbot, put it into the kettle, and boil it gcmn‘. A
Jmuulmg turbot will Tdm‘ about twem} minutes.
Vhen it is enough, drain it alittle ; lay it upon
a difth  {uf icxmuv large, and .garni {h vith fried
{melts, {liced bacén, umpad horfe-radifh, “and bar-
berries.

1

Sauce. Lobfter fauce, anchovy fauce, and plain
butter, in fe; ).ume baiom.

o boil a Cod.
Gut and wath the fifli very clean infide and  out,
and rub the baek bone with a handful of falt ; put

it upon a fith plate, and boil it gently  till it;is

enough ; and remember always to boil the, liver
along with it.  Garnith with fcraped herfe-radifh,
Imail fried fith, and fliced lemon.

Saute. Ovyfier L.lu. {fhrimp  fauce, or lobfter

and muftard in a tea cup,

B To




6 Of BOILING.

Do boil a Cod’s Head.

After tying your cod’s ‘head round with pack=
thread, to keep it from flying, puta fith kettle on
the fire, large enough ‘to cover it with water; put
in fome falt, a little vinegar, and fome horfe-radifh
fliced ; when the water boils, lay yeur fifh upon a
drainer, and put it into the kettle ; let it boil gently
till it rifes to the furface of the water, which it wil
do if your kettle is large enough ; then take it out
and fet it todrain ; {lide it carefully off your drainer
into your fifh plate. ‘Garnifh with lemon and horfe-
radifh fcraped.

Have oy fter fauce inone bafon, and fhirimp fauce
in- another.

T boil Scats.

‘Great care muft be taken in cleanfing this fifh;
and as it is commonly too large to be boiled in a
pan at once, the beft way is to cut it into long {lips,
crofs ways, about an inch broad, and throw it into
{alt and water; and if the water boils quick it will
be enough in three minuets. Drain ir weil, and
ferve it up with butter and muftard in one bafon,
and anchovy or foy fauce in another.

You may, if you pleafe, place {pitchcocked eels
round about the fcdte.

To boil Plaice and Flounders.

Let the pan boil, throw fome falt into.the water,
then put in the fith ; and (being boiled enough) take
it out with a flice, and drain it well.” Serve it up

|

with horfe-radith and boeiled parfley, to garnifh the |
edges of the difh ; and witha bafon of butter melted |

lain, ‘and anchovy fauce 3 -or butter melted with
= 4 e 7
. little-catchup or {oy.

9% boil Carp.

“T'ake.a brace of large carp, fcale them, and it |

he tails, letthem ‘bleed into about half a pint of red
ﬂ'—'il‘.&
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Of BOILING. -

wiue, with half a nutmeg grated (keep it flirring,
sor: the blood will congeal ;) then gutand wafth them
very clean ; boil the roes firft, and then the carp, as
you would do any other'fifh, then fry them; fry fome
fippets cut corner ways.; and laftly, dip fome large
oyfters in butter, and fry them alfo, of a fine brown.

For the fauce, take two anchovies, a piece of le-
mon-peel, a little horfe-radifh, and a bit of.onion :
boil thefe in water till the anchoviesare:wafted: ftrain
the liquor into a clean faucepan, and, as you like i,
add oyfters flewed, a lobfter cut fmall (without the
fpawn) craw-fith, or fhrimps;; fetiitover the fire, and
let it boil ; then take near a pound of butter, roll a
good piece in-flour, put it into your faucepan with
the liquor, with what other ingredients you intend,
and boil all together, till it is of a good thicknefs ;
then pour inthe wine and ‘the blood, and fhake it
about, letting it only fimmer. ~ Take up tae fith, put
them into a difh, and pour the fauce over them.

Garnith your difh with fried oyfters, horfe-radith,
fried parfley, and lemon ; ftick the fippets about the
fith, and lay the roe, fome on the fith, and the réft
on the difh; fend it to table as hot as you can.

To boil Mackarel,

Having cleanfed ‘the mackarel ‘very well, and
foaked them for fome time1in fpring water, put them
and the roes into a ftewpan, with as much water as
will cover -them, and a little falt. ‘Boil .a {mall
bunch of fennel along with them, and when you fend
them up, garnifh with the roes, and the fennel
fhred fine.

Sauce. -Grated fugarina faucer ; melted but-
ter, and green goofeberrics boiled, in different bae
lons ; or, parfley and butter, with a‘little vinegar
and lemon. o

To 'boil Eels, &5¢.

Having fkinned and wathed your eels, and cut off
the back fins witha pair of fciffars, roll them rourd

with

e o




with the heads innermoft, and run a firong fkewer

't‘uo‘wh them. Put them intoa 1t ew-pan, with a
fufficient qlmrmty of water, and 2 little vinegar and

1alt. Garhnifh with fliced lemon.

Sauce. Parfley and bucier.

. T boil a Pike.

Gut and clean your pike very well with ‘falt and
water, faften the tail in the mouth with a fkewer,
«then put it into the ftew-pan, with as jnuch water as
v,lll cover it, a little me\Ar ahd falt, and a pu ce of
horfe-radifh fliced. Garnith with lémon and fcra-
ped horfe-radifh’

Sauce. Anchovy, fhrimp, of foy fauce ; or me
butter and catchap.

Yo drefs a Turile.

Fill a boiler-or ksttle wath a quantity of water
fufficient to fcald the callapach and ‘Llldpc*c the fits,
8. And about-nine-o’clock hang up your tartle
by the hind fins, cut off its head, and {ave the blood;
then with a fharp- p’)i'utrd knife feparate the calla-
pach from the callapee (or the back from the belly
part) down to the thoulders, fo as to come at the
entrails, which take out, and clean as you would
thofe of any ether animal, and thretv them into a
tub of clean water, taking great care net . to break
.the gall, but to cut it from the liver, and ‘throw it
away. - 'Then feparate each c liftin€tly, -and put the
guts into another -veflel, open them with a {mali
penknife, from jend to end, wath them ‘clean, and
draw them through a w oollen cloth in warm wates,
to clear away the flime, and then put them 11*0

léan celd water till tl;(-y n:’ wied, withithe other
part of the entrai i1ls, which mmuft all h cut up fmall,
to be mived in-the baking (1.1‘(5.. fith .the .meat.
Th’s done, feparate the back and belly pieces en-

'1» cutting away the four fins by the upper
joint, which {cald, pecl off.the loofe fkin, and cu

them into {mall pieces, laying them by themfelves,
cither




Of BOILIN G. g

either in:another veflel, or.on the table ready to be
feafoned: Then cut off the meat from the belly
part, and clean the back from the lungs, kidneys,
&c. and that meat cut into pieces as fmall as 4 wall-
nut, laying it likewife by itfelf, After this you are
to fcald the back and belly pieces, pulling off the
fhell from the back, and the yellow fkin from the
belly, when all will be white “and clean; and with
the kit¢hen cleaver cut thofe up likewife into pieces
about the bignefs or breadth of a card. Put thefe
pieces into cledn cold water, wath them out, and
p]acc them 1n a heap on the table, fo that.each part
may lie by itfelf,

The meat, being thus prepared and laid {eparate,
for {feafoning, mix two-third parts of falt, or rather
more, and one-third part of Cayenne pepper, black
pepper, and a nutmeg and‘mace pounded fine, ‘and
mixed together ; the quantity to be proportioned to
the fize of the turtle, fo that in each difh there ‘may
be about three {poonfuls of {eafoning to-every twelve
pounds of meat,

Your ‘meat being thus feafonedy get fome fweet
herbs, fuch as thyme, favory, &c. let them 'be dried
and rubbed fine, and having provided fome deep
difhes to bake it in, (which fhould be of the com-

‘mon brown ware) put in the coarfeft part aof the

meat at the bottom, with about a quarter of a pound
of butter in each dith, and then fome of each of the
feveral parcels of meat, fo that the difhes may be
all alike, and have equal portions of the different
parts of the turtle; and between each laying of the
meat, ftrew a little of the mixture of fweet herbs,
fill your difhes within an inch and a half, or two
inches of the top ; boil the blood of the turtle, and
put into it; then lay on force-meat balls made of
veal, or fowl, highly feafoned with the fame feafon-
ing as the turtle; put in each difh a gill of good
Madeira wine, and as mnch water as- it will conve-
niently hold ; then break over it five or fix eggs.,

8 /4]




10 Of 3 01TLON G,

keep the meat from {corching at the top, and
over that fhake a_handful of fhred parfley, to make
it look green ; when done put your dithes into./an
oven nmd hot to make bread; and in am hourand.a
half, or two hours (aumdmﬂ to the fize of -your |
difhes) it will be fufficiently done,

; AR D RN D UF T

In drefling all kinds of vegetables,  the cook muft ‘
be particularly careful that they are pmpenv clean-
fed before they are put into the pot.  To effect this,

take off the outer leaves,and fuch as have received {
mjury by the weather : then examine the inner ‘
‘ leaves with great nicety, that there be no fmall fails

‘ or caterpiliars between «them which is requently

the cale, pzntu.mnly in cabbages ‘and favoys.
When you have done this, wath them wellin a paxl

or pan of water, and put them into.a cullender to
.drain, Bdon you put your water that is to boil [
them into the mur‘pm examine the veflel ¢! drefully |
that it be clean, and free from fmd or greafe. ‘You
mufl likewife be vuy attentive to the time of their
boiling, forif they are done too much they will be |
fpoiled. All green huuld have a little un(vnd's,
which will not be the cafe if they are over boiled ;
reithér will they.look fo well or eat fo fiveet as whcn

i properly done.

fl : Zo boil Afparagus.

Firft cut the white ends off about fix inches from
the head, and fcrape them from the green part
downward very clean. Asyou fcrape them, throw

i thent into a pan of clean water ; and, after.a little
' foaking, tie them up in {mall even l,undles. When
your water boils, put them in, and boil them up

i quick ; but by over-boiling they willlofe their heads,
‘ Cut a flice of bread for a toaft, and bake it brown en

| both fides When your grafsis done, take them up
carefully ; dip them in the afparagus water, and lay

.h'
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it in the bottom of your difh ; then lay the heads of
the alparagus on it with the white ends outwards :
pour a little melted butter over the heads; cut an

orange into fmall quarters, and ftick them between,
for garnifh. '

Zo boil Artichokes,

Wring off the ftalks clofe to the artichokes =
threw them into water, and wafh them clean ;. then
put them into a pot or faucepan. They, will take
better than an hour after the water boils; but the
beft way is to take out a leaf, and if it draws eafy,
they are enough.  Send them to table with butter 1#
tea-cups between each artichoke.

To boil Canliflowvers,

A’caulifiower 1§ tie moft favorite
Kitchen garden amongft the generality of people.
Take off all the green part, and cut the flower clofe,
at the bottom from the ftalk ; and if it be large or
dirty, cut it into four quarters, that it may lay
better in the pan, and be thoroughly cleanfed.” Let.
it foak an hour, if poffible, in clean water ;.and then,
put it into boiling milk and water (if you have any;
milk) or water only, and {kim the pan. very well,,
Wihien the flower or ftalks left above it, feel tender,
1t will be enough;’ but it muft be taken up before. it
lofes its erifpnefs'; for cauliffower is good for nothing
that hoils: till it:hecomes quite fofty ~When enough,
lay it todrain in a cullender for a2 minute ot two,

and-ferve it upitva difh by itfelf;.and with melted:

butter in a bafon.
For boiling Carrots,

Scrape them very clean, and when they are enough,
rub them in a clean cloth, then flice them into a
plate, and pour fome melted butter over them. If
they are young fpring carrots, half an hour will boil-
them; if large, an hour; but ald Sandwich carrots
will tuke two hours,

plant in the;
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To botl Sprouts.

Of

Pick and wath your fprouts very clean, and fee
there are no fnails or grubs between the leaves, cut
them acrofs the ftem, but not the heart ; after they
arc_well wafhed, take them out of the water to
drain; when your water boils, put in fome falt,
and then the {prouts, with a little more{alt on them;
make them boil quick, and if any fcum arifes, take
itclean off - Asfoon as the ftalks are tender, ftrain
them off, or they will not only lofe their colour,
but likewife their flavour,

Zo boil Spinach.

There is no herb requires more care in the wafth-.

ing, than fpinach; you ‘muft carefully pick it . leaf
by leaf, take off all they alks,and wath it in three
ot folir waters ; then fat it in a cullendar to drain,
¥t does not require much water to drefs it : half a
pint in a faucepan that holds two quarts, will drefs
as much fpinach as is generally wanted for a {fmall
family. When your water boils, put in your {pi~
nach, ‘with a fmall handful of {alt, prefling it down
with a fpoon, as you put it into the faucepan ; et it

beil quick, and as foon as tendér, put it into a fieve, -

or clillendar, and prefs out all the water. , When
you fend it to table, raife it up with a fork, that it
may lic hollow in the difh,

To.boil French Beans:

Take your beans and {tring them ; cut them in
two, and then acroefs; when you have done them
all, fprinkle them over with falt, and ftir them
together. As foon as your water . boils, put them
in, falt and all ;, make them boil up quick. ..They
will be foon done, and look of a better green than
when growing in the garden. If they are very
young “only take off the ends break them in two,
and drefs them 1n the fame manner.
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Of BOILING,
To hoil Par[nips.

Parfnips are avery fweet root, and-an agreeable
fauce for falt fifh. “They thould be boiledin a gréat
deal® of water; ‘and “when you ‘find they are foft,
(which i$'known by running a fork into ‘them) take
them up, ‘and carentlly ferape all the dirt off them,
and theén with al knife fcrape’them''all fine, throw-
ing away all the dirty parts; ‘then'put them in a
faucepay with“fome milk] ‘and'ftir them ovérithe
fire till° they are thick. "“Také care” they' do "not
burn'; 4ddagood picce of butter, ard a lttle falt,
and when' the butter is melted, fend them'to table.

But parfnips’ are"in. common-ferved up in-a difh,
when well boiled and ‘feraped, with melted butter in
a bafon,

B i s S

Of . RO A S TEN.G.
General Direltions with regard.io Roaﬁfﬂg'o ‘

Pret iy N the firft place, you muft regulate your
¢ @ fire according tothe piece of meat you
% I ¥ are todrefs: if it be a fmall or thin
x @ piece, make a pretty little bri_fk fire 3
o0FR ‘but if it be a large joint, let a very
good fire be laid to cake. Take carc to keep your
fire always clear, and let your {pis be very clean.
When the fteam draws near the'fire, itis a fign that
the meat 1s donc-enough ; but you will beft judge of
that from' the time it was put down. . Obferve that
in frofty weather all kinds of méat take more time in
drefling.

7o roaff a Pig.

Put into_the belly of your pig a fev fage leaves
chopped, a pigce of butter, a cruftof'bread grated,
and fome pepper and falt ; few it up, fpitit, and lay it
down to a large brifk fire. Flour it all over very

,u‘c ?bt‘: .{‘?




Of ROASTING.

thick, and continue to do fo till the eyes begin to
fart. As foon asyou find the fkin tight and crifp,

and that the eyds are dropped, lay. twvo balons in

¢he dripping pan, to.receive the gravy that comes

from it.  When the pig is done enough, putalump

of butter into a. cloth;. and rub all over ' it;. till the
flour-is quiteoff ; then take.it up into your dith, and
having cut oft.the head, cut the pig in two down
the back ; chop off. the ears, and. place one upon

each {houlder. ;. cut the-under jaw intwo, and lay on:
each fide ;. melt fome- butter, put it into the gravy
that came from your pig, boil it up. and put it into:
the difh with the brains: biutled fine, and a. little
flired fage ; then fend the whole to table, with, bread

{auce in a.bafon, and garnifh with lemon.

A Pig barbecued.

Take two or three anchovies, a few: leaves of”
fage, and. the. liver of, the pig;. chop them: very
fmall, and pue them'into a mdrble mortar, with: half
a pint of red wine, fome-. butter,. bread-crambs,, and:
pepper ¢ “heat them all togetlier to a pafte;, and' few:
them up in your pigs belly; then. Jay it down. to
the fire, finge it well, pour in the dripping paw
twar or three bottles of red wine, and bafte it with.
the wine all’ the time it is roafting.. When it; is
atmoft done, take the: fauce out of .your dripping-
pan, add to it one anchovy, half. a lemon, and' a
bunch ef fweet herbs, beil thefe a few minutes,

then takeup your pig, put a {fimall lemon, or apple

in it’s mouth, ftrain your fauce, and pour it on. |

boiling hot; lay barberries and fliced lemoa. round.
the pig, and ferve it up whole,

To. reaft Venifon.

Take a haunch of venifon, and when yow have |

{pitted it, lay over it a large {heet of white paper,
then a thin pafte with another fheet of paper over
i, and tie it well to prevent the pafte from falling..

About
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About five or fix minutes before you take it up,
take off the paper and pafte, bafte it with butter,
and dredge it with a little ‘flour : when you difh it
up, let it be accompanied with fome good_gravy in
one fauce boat, and fveer f:

fauce in another. If it
be a large haunch, it will take three hours reaiting.
The neck

and fhouider may be drefled the fame
way. The fauce for venifon may be either cur-
rant jelly warmed,.or half a pint of red wine, with
a-quarter of a pound of fugar, fimmered over acleas
fire for feven or eight minutes ; or about halfa pint
of vinegar, with a proportionate quantity of fugat,
fimmered till it becomes of the confiftence of a
fyrap.

To roap "Mutton.

1f it be a chine or fuddle of mutton, - you -muft
raife the fkin, and then fkewer it on again ;: for that
will prevent 1t’s being {corched. . Strip off the fkin
about a_quarter of an hour,before you take it up;
sthrow fome flour on your meat, together with a
handful of falt, and bafte’itawith butter. Roaft mut-
iton, when ferved up, may be accompanied with
French beans, broccoli, potatoes, cauliflower, horfe-
radifh, or water creffes.——-N. B. Onion fauce ig

frequcmly wled with a_thoulder of mutton, cither
roafted or boiled.

Zo-roaf] Mutton [o as-to make it eat like Venifon.

Having procared a fat hind-quarter of mutton,

cut the leg in the fhape of a haunch of venifon, lay
it in a pan, and pour over-it a bottle of red wine, in
which it muft lie twenty-four-hours ; then put it on
the fpit, and bafte it with the fame liquor and butter
all the time it is-roafting. 'If you have a good
quick fire, your meat ‘will be done in two hours.
You may fend it to table with fome goad gravy in
one bafon, and currant jelly in another.
y

£io To
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To veaft a Leg of Mutton with Oyfters or Cockles.

Take a leg of
orthree days be
cockles, and roa
radifh.

mutton that has been butchered two
fore, fruff it all over with oyfters or
& it, Garnith the difh with horfe-

To voaft Beef.

Burter a piece of writing-paper, and faden it with
fimall Tkewers to the top of your beef ; then lay it
down to a good. fire, throw fome falton it, and bafte
it well with good. dripping. A little while before
you take it up, remove the paper, dredge the meat
with fome flour, and bafte it with a piece of butter.
Garnifh the difh with feraped horfe: radifh, and fend
it r:':t:xbl'g with 'nroc..oli,' French beans, potatoes,
horfe-radifh, or cauliflower. “When you want to
keep your meat a few days before you drefs it, you
muft dry it well with a'clean cloth, then flour it all

over, and hang it up in a place where the dir may
come to it.

To roaf? Veal.

In dreffing a fillet or loin of veal, paper the udder
of the.fillet to preferve the fat; and the back of the
ioin to prevent it from being fcorched.  Lay your
meat at fome diftance from the fire till it is. foaked,
and then draw it nearer the fires bafte it well with
butter, and duft it with a little flour. The ftufhing
for a fillet is made thus: take half a2 pound of fuet,
about a pound of grated bread, fome parley, thyme,
{weet marjoram, and favory, a pieee of lemon-peel,
nutmeg, pepper, and falt, and mix themup together
with the yolks and whites of a few eggs

A breaft of veal muft be roafted with the caul on;

nd the fweet-bread fkewered on the back-fide :
when it is almoft done, take off the caul, and bafte
it with butter and a little flour.
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Zoroaft Lamb,

When you lay it down, bafte it well with frefh
butter, and fcatteron ita very little our; then bafte
it with what drips from it ; and juft before you
take it up, {prinkle on a little falt and chopped par-
fley, and bafte it again with butter, You may ferve
it up with mint fauee, green peafe, a fallad,” cauli=
flower, or French beans.

7 E 7 . e
To roaft a Leg of Lamb with Forcemeat,

Take a large leg of lamb, and with a tharp knife
cut off all the meat, leaving the fkin whole with the
fat on it: then chop the meat fmall with half a
pound o f beef fuet, fome marrow, a few oyfters, an
onion, an anchovy, fome fweet herbs, lemon-peel,
mace, and nutmeg ; and having beat all thefe toge-
ther ina mortar, ftuff the fkin with them, few it up,
rubit with the yolks of eggs, {pit it, flour it all over,
lay it down to the fire, and bafte it well with but-
ter : when ‘done, pour fome nice gravy into the difh,
and fend it up.

Toroaft Pork,

In roafting a loin of pork, you muft cut the {kin
acrofs in fmall ftreaks, and take care that it be joint
ed before you lay it down ; it is fometimes {erved
up with onions.—A fparerib thould be roafted before
2 clear fire, and bafted with a {fmall piece of butter,
alittle flour, and fome fage fhred fine : fend it up
with apple fauce.—The knuckle of a roaft leg of pork
1s frequently-ftufted with fage and onion chopped
fmall, with a listle pepper and falt, and eat with gra-
vy and apple fauce. * But the beft way of roafting a
eg is as follows : - firft parboil it, then fkin it and
lay it down, and bafte it with butter; take a little
age fhred fine, a few crumbs of bread, fome n utmeg,
Pepper,and falt ; mix thefe together, and firew them
over your meat while it is roafting: fend up fome

C3 gravy
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gravy in the difh, and ferve it up ‘with apple fauce
and potatoes. A grifkin may be dreffed in the fame
manner.—N. B. Pork muft be well done, otherwife
it is apt to fusfeit.

Zo reaft a Tongue.

You muft;parboil it firft, then roaftit; bafte it
well with butter, ftickten or twelve cloves about it,
and fend it o table with fome gravy and fweet fauce.
—N. B. An udder dreffed the fame way is very
good eating.

To drefs a pickled Neat's Tongue.

Having firft foaked it, bail it till the fkin will-peel
off, then ttick itwith cloves, putit on the ipit, wrap
aveal caul over it, and roaftit till it'is enough ; af-
ter which you muft take off the caul, and {erve up
your tangue with gravy in the difh, and fome veni-
fon fauce in a boat. Garnifh with rafpings of bread
-and fliced lemon.

To roaft a Calf’s Liver.

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

T o roaft Rabbits.

Having truffed your rabbits, put them down toa

nick clear fire, dredge them, bafte them well with
“butter, and voaft them near three guarters of an
hour : boil the livers with a bunch of parfley, and
chop them very fine ; then melt fome good butter,
put into ithalf the liver and pariley, and pour it
the difh'; ‘parnifh-with the other half. "The French

b

fauce for rabbits ‘confifts of onions minced {mall,

fried, and mixed up with pepper and muftard,ee— |
Some people put a pudding in a rabbit’s belly; when |

they roall it.
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To roaft a Hare.

“Stuff your hare with a pudding made thus : take

Hfome crumbs of bread, a quarter of a pound of beef-

fuet minced ‘fine, ‘the hare’s liver parboiled and
chopped {mall, fome butter, two or three eggs, one
anchovy, a little lemon-peel, parfley, thyme, nut-
meg;, pepper, and falt ; mix thefe feveral ingredients
together, and put them intothe belly of your hare,
and then roaft-it. Put about three pints of milk and
half a pound of frefh butterinto your dripping-pan,
which ought to be very clean: bafte the hare with
this all the while it is roafting; and when it has
foaked up all the butter and milk it will be done
+enough. Serve it up with melted butter and cream,
currant jelly, gravy, or claret fauce,

Another Way of ‘roafiing a Hare.

Take a piece of fat bacen, fome bread-crumbs,
the liver of a hare, an anchovy, a'fhalot, fome nut-
meg and winter-favory, chop thefe fine, beat them
aup toa pafte, and put them into the hare; then lay
3t down to the fire, bafte it with ftale beer, pus a
{mall piece of bacon in the dripping-pan, and when
it is half roafted, bafte it with butter : fend it to ta-
ble with melted butter and favory.

To roaf? a Furkey, Goofe, Buck, Fowl, &e,

When you roait a turkey, goofe, fowl, or chicken,
lay them down ‘to a good fire ; finge them clean
-with white paper, bafte them with butter, and duft
on fome flour. As to time, a large turkey will take
an hour and.twenty minuates, ..middling one a full
hour ; a full-grown goole, if young, an hour ;.a
farge fowl three quarters of an hour, a middling
one half .an hour, and a {mall chicken twenty mi-
nutes ; but this depends entirely on the goodnefs of

syour fire. s
“When
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When your fowls are thoroughly plump, and the
fmoke draws from the breaft to the fire, you may
be fure that they are very.near done. Then bafte
them with butter ; duft on a very little flour, and as
foon as they have a good f oth, ferve them up.

Geefe and ducks are commonly feafoned with
onions, fage, and a little pepper and falt.

A turkey, when roafted, is generally ftuffed in
the craw with foree-meat, or the following ftufling:
Take a pound of veal, as much grated bread, half a
pound of fuet cut and beat very fine, a little parfley,
with a fmall matter of thyme, or favory, two cloves,
half 2 nutmeg grated, a tea-ipoonful of fhred
lemon=peel, a little pepper and falt, and the yolks
of two eggs.

Sauce for a Turkey. Good gravy in a boat; and
either bread, onion, or oyfter fauce in a bafon.

For a Goofe. A little good gravy in a boat, apple
{auce in a bafon, and muftard.

For a Duck. A little gravy im the dith, and
onions in a tea-cup.

For Fowls Parfley and butter ; or gravy in the
difh, and either bread fauce, oyfter favce, or egg
{auce in a bafon. "

To roaft a green Goofe with green Sauce.

Roaft your goofe nicely ; in the mean time make
yout fauce thus; take half a pint of the juice of
forrel, a fpoonful of white wine, a little grated nute
meg, and {fome grated bread ; boil this over a gentle
fire, and fweeten it with pounded fugar to your
tafte ; let your goofe have a good froth on it before
you take it-up ; pat fome good ftrong gravy in the
dith, and. the fame in a boat. Garnifh with
lemon.,

T 2 2
To roaft Pigeons.

Take a little pepper and falt, 2 fmall piece of but-
ter,and fome pirfley eut fmall ; mix thefe together,
put
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put them intothe bellies of your pigeons, tying the
neck end tight ; take another firing, faften one end
of it to their legs and rumps, and the other. to .the
mantle-piece. Keep them conftantly turning round,
and bafte them with butter. - When:they are done,
take them up, lay them in a difh, and they will {wim
with gravy.

To roaft Larks.

Trufs your larks with the legs acrofs, and put a
fage leaf over the breaft ;. put.themupen along fine
fkewer, and between every lark a little piece, of
thin bacon ;. then tie the fkewer to a {pit, and roaft
them at a quick; clear fire, bafte them with butter,
and” firew over them fome crumbs of bread mixed
with four; fry fome bread crumbs of a nice brown,
in a bit of butter; lay your larks reund in your
difh, the bread crumbs in the mddle, with fliced
orange for garnifh. Send good gravy in-a boat.

To roaft a Fowl or Turkey with Cbéﬁzzzts.

Take a quarter of a hundred chefnuts, roaft and:
peel them ; bruife about a dozen of them ina mor-
tar, with the liver of the fowl, a quarter of 2 pound
of ham, and fome {weet herbs ; mix thefe together
with fome mace, pepper, falt, and nutmeg, and
having put them into your fowl, fpit and roaft 1ty
and bafte it with butter. For fauce take the: reft of
the chefnuts, chop them fmall, and put them into
fome ftrong gravy, with a glafs of white wine, and a
piece of butter rolled: in fleur : pour the fauce in
the difh, and garnith with w ater-crefles and f{liced
orange.

To voaft Wild Ducks, Widgeons, or- Teal.

If your fire be very good and brifk, a teal, “wild
duck, or widgeon, will be done in. a quarte; f an
hour, 'The fellowing fauce will fuit all kinds of

: B s wild
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wild fowl : takea fufficient quantity ‘of veal-gravy,
feafon 1t with pepper and falt, fqueeze ih a little

«claret and the juice of two oranges.

Toroaft Pheafants or Partridges.

Laythem down at a good diftance from the fire,

+dredge them, and bafte them with nice butter, that

they may go.to-table with a fine froth: they will
take twenty minutes or half an hour roatting : when
you difh.them up, let'there ‘be fome gravy ir ‘the

«ifh, and bread or celery fauce in 2 boat, ' Garnith

with flices of orange’ or lemon.
N. B. You muy, if you pleafe, lard tutkies, par-*

aridges, ‘pheafants, larks, ortolans, -&c. when ‘you

roaft them.

To roaft Sripes or Woodcocks.

“Trufs your fnipes, and;put'them on a fmall bird-

#Apit ; dredgethem, and bafte them well with but-
:ter : have ready a flice of ‘bread :toafted brown,

which -muft ‘be .laid in a difh, and fet under the
birds while ‘they are roafting. They will take
a quarter of an 'hour or twenty minutes. ‘When

‘they are done, 'take them up, and lay them on

the “toaft; pour fome beef-gravy and melted
butter .in the difh, and garnifh with orange or
lemon.

N. B. You need not draw a weodcock or fnipe
when you roaft it.

o roaft Duails.

Let'them be ftuffed with beef-fuet and fweet
herbs chopped and feafoned with a little fpice ;
{pit them, and when they begin .to grow warm,
bafte them with falt and water ; then flour
them, and bafte them with a little butter. Mean-
while diffolve an anchovy in good gravy, with
two or three fhalots chopped fimall, and the juicef
a

|
|
i
|
|
|
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2%
of a Seville “orange ; difh up your quails in
this fauce, and garnifh: with lemon and fried bread
crumbs,

To roafl Plovers.

Green plovers are roafted as you do' woodcocks :
Lay them upon a teaft, and put good gravy fauce
i the dith. Grey plovers are roafted, or {tewed,
thus : Make a force-meat of artichoke bottams. cut:
{mall; feafoned with pepper, falt, and nutmeg : ftuft
the bellies, arnd put the birds into a {aucepan, with
a good gravy juft te cover them,. 3 glafs of white
wine, and a blade of mace; cover them clo’e, and
ftew them foftly till they are tender ; then take up
your plovers into the difh ; put in a piece of but-
ter rolled in. flour, to, thicken your: fauce 5 let ir
boil till fmooth ; fqueeze in it a littlc lemon ;
fcum it clean, and pour it over the birds. Garnith
with orange.

Of Fr s m

20 rogft @ Cod's Head.

Wath and fecour the head: very clean, feotch it
with a knife, ftrew alittle falt on it, and lay it before
the fire ; throw away the water that runs from it the
firft half hour, then ftrew on it fome nutmeg, cloves,
mace, and falt, and bafte it often with butter. Take
all the gravy of the fith, white wine, and meat gravy,
fome' horfe-radith, fhalots, whole pepper, cloves,
mace, nutmeg, and a bay leaf or-two; boil this -
quor up with butter, and the liver of the fith boiled,
broke, and firained into it, with the yolks of two,
or three egps, oyfters, fhrim:s, and' balls made of
fith ; put fried §ith round it. - Garnith with. lemon
and horfe-radifh.
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o ;roafl.a Lobflers

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

To roaft @ L1

Take alarge pike, gut it, clean it and lard it

with eel and bacon, as you lard = fowl ; then take
r o, fome crumbs of

thyme, favo ‘
bread, beef fuct, and parfley, :L:‘. hred very fine,
and mix it up with raw k\‘ it into' a long
puddin ut'it in the be N 7 of ) ur pike ; few
up th and diffolve three anchovies in butter
o balf with 5 put two latlis on each fide the
pike, .and tie it to the fpit: melt butter thick for
the fauce; (or if you pleafe, oyfter-fauce) and

bruife the puddm@ into it, 'Then ga arnifh with

lemon.

To roaft an Eel.

Scour the eel well'with falt ; fkin him almoft to
the tail : -then gut,” wafh, and dry him,; take a
quarter of a pound of fuet fhred as fing as poffible,
fweet herbs, anda fhalot, and mix them together
with- falt, pepper, and nutmeg ; {fcotch your cel on
both fides, wath it-with yolks of eggs, lay {fome fea-
foning over u, ftuff the belly wnh ity -then' ;draw
the ﬂun over 1t, and tic it to the fpit ; bafte 1t with
butter, and make the {auce of ‘mchonc‘, and butter,

melted.

Any other river or fea fifh, thatare large enough,
may be drefled in the {ame manner.

To |
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it
e | To fry Veal Cutlets.
jf\ = UT your veal into flices, and lard
Ib&; - them with bacon: wafh them over
e with eggs, and then firew on' them
w . {eafoning made with fiveet-marjoram,
il nutmeg, pepper, falty and alittle grated
ol temon. Fry them in {weet butter, ‘and when they
a8 are done, pour into the difh fome good gravy.
h Garnifh the dith with fliced lemon,
Another Way.
Cut a neck of veal into-fteaks, and fry them

w m bytter. .Boil the fcrag to ~fh'on;g broth, add
i two anchovies, a ° nutmeg, *fome _lemon-peel,
e, penny-rg_\'a], :1;:{1 parfley, ﬂn‘c‘d very ﬁnull:
o burn a pieee of butter, and put ingo the liquor ;
il th.en put in the curlcfs,wn‘h a glafs of white
0 wine, and tofs up the whole rqgcthcr. 1f
I it be not thiek enough;, flour 'a blt of butter
oh and throw it i Lay it into the difh, fqucgzc
- an orange over 1it, and ftrew on - as much falt

as will properly relifheit..
6 To fory cold Feals

Cut it into pieces about as thick ag Balf acrown,

anduas lang as you pleafe, dip them in the yolk

of anege, and then in the crumbs of bread,
"0 with' a - dew: {weet  herbs; .and fhrcd.l@mmp'

*D ‘pee!
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peel in it ; grate a little nutmeg over themis,
and fry them in"fréfh butter.. The butter mufl
be het, and juft enough to fry them in: For
fauce, make. a little gravy of the bone of the
veal ; when the meat 1s fried, take 1t out with.
a fork, and lay it in a difh before the fire,
then fhake a-dittle flour into the pan, and ftir
it rdund:; put in a little gravy, ibueeze in a
little lemon, and pour it over the veal. Gar-
nith with lemon.

Fo ke Scoich Collops.”

C ot forme lean: veal into. flices; and dip. them
into the yolks of éggs -thar have been _beaten up,
with  meltéed butter; a little falt, fome grated nut-
meg, and grated demon-peek,  Fry them quick ;
and thake them often, to keep. the, butter from
oiling : then put to them fome beef gravy, and
fome mufhrooms, or forced meat-balls, Gar-
nith your difh with flices  of bacon ard. lemon.
—If'you would have the collops white, do noe
dip'thém in‘eggs. When they are fried tender,
pout‘off the li‘q'_xor quite clean, piit in féme cream
+0 the ‘meat, jult give it a'boil up;and then ferve

1£'to table.

Lo fry Beef Collops.

Cut vour beef ino thin- flices, (about two: in-
ches long, lay'' them :upon your drefler, and
‘hack  themes with - the  backs’ of your = knife ;
grate a little nutmeg ‘over them, and duft
on fome flour ; lay them into a ftew-pan, and
put in as much - water as you think fufhici-
ent for fauce ; fhred half an onion, and a
fictle lemon-peel vety ' firle; ‘a bundle of {weet
Herbs, and’ a’ little’ pepper and - falt. Roll:a
spiece’ of butter i flour, and’fet . them:over
#0¢lear fire' 1l they ‘begin “to fimimer 5 {linke
thiem togetcer often, but dont let them boil

up

!
|
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4p ; after they begin 'to fimmer, ten minutes
Az 7 O e 4 ‘n
will do. them ; take out your herbs and dm};
them up. Garnifh the difh with pickles and

horfe-radifh,

Lo make avhite Scotch Collops,

Cut about four pounds of fillet. of veal'in thin’
.pieces’; -then take a clean ﬂcw..,p':m, butter it
over, and fhake "'a little ‘flour overit ; then lay
your meat in piece by piece, till all your pan, s
covered ; thenitake two or thre bladds of ‘mace,
and a little nismeg, fet your.flew-pan over the
fire, tofs 1t up together till all your.meat be whi
then take half a pint of ftrong veal broth, x‘vhzl; L
muft be ready made, a quarter of a pint of
cream, ‘and the yolks of two eggs ; mix ail
thefe together, put it to your. meat, keeping
it. toffing all the time till they juft boil up ;
when they are enough, fqueeze 1n a little le-
mon.  You may, add oyfters and mufhrooms, to
make it rich.

te

To.fry Beef Steaks.

Take fome beef fteaks, beat thein with .2
roller, fry them in half a pint of ale that is mot
bitter, and whilft they are frying, cuta large
enion fmall, a very little thyme, fome parfley

- fhred {mall, fome grated nutmeg, and a little

pepper and falt ; roll all together in a piecc.of
butter, and then in a little flour, put this iato
a ﬂcw-pnn, and fhake all together.  When the
fteaks are tender, and the fauce of a fine thicknefs,
difh it up. '

Another Way.
© Cut the lean by itfelf, and beat them well with
the back of a knife; fry /them’ in juit as’ much
. butter as will moiften the pan ; pour off the
D2z oravy
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\gravy as it runs fnm the meat, turn them ofténs
and do them over ‘a gentle fire 5 then' fry the
{at by itielf _’nd fay ‘wpon'the meat ; and put
to the gravy a OI.AL of red wine, hilf an ant
chovy, a little nutmc” a little beaten pepper,
and a fhalot cut Tmall ; 1 -t it ‘have tweo or three
boils, feafon it. with falt to your palate, pour
it over the fteaks, and fend them to table. (zaf-
uifh your difh with feraped horfe-radifh.

To fry Beef Steaks aith O fpers,

Pepper fome tender beef fteaks to your mind,
but dont falt them, for that will make them hard;
turn them often, till they arefenough, which
you will-know by their ‘teeling firin ; ‘then falt
them to' your mind.

For fauce, take oyfters ‘with their Jiquor,
snd: wath them -in' falt and ' water ; let the
oyiter “ﬁqm* ftand 'to fettle, and then .pour oft
the clear; ‘ftew them gently in it, with a lic-
tle nutme g or mace, fome whole pepper, ‘clove
ortwo, and .take care you dont_ itew them toe
much, for that will make them hard’; when
they are  almoft .enough, add a lrtle white
wine, and a° piece of butter xolled in flour to
thicken it.

To fry Mutton Steaks.

Cut of the rumpend of the loin, ‘then cut
the uﬁ into ﬁcaks7 and flat them with a clea-
ver ‘ot rolling-pin, feafon them with a little
{alt and pepper, and fry them in butter over
a quick fire ; as you fry them put them ia-
to an carthen pot till you have ‘fried them
all ; then pour the fit out of the pan, put
in. 4 little gravy, and the_gravy that comes
from the, fteaks, with a fpoonful of red wine,
an anchovy, and an oplon or fhalot fhred ; thake

up
s
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up the fteaks in the gravy, aud' thicken it with
5

butter rolled in flour. Garni

and fhalots.

»ith harfer i
} WIth Dorie-raaml

Auother Way.

Figft take a handful of grated ‘bread, a little
thyme, ])n’lr y, and lemon-peel, {hred very finall
| with {o falt, pepperiand nutmeg ; then cut
a4 loin of mutton into fleaks, and let them be
i well ‘beaten ; take the yolks ‘of two ¢

,:‘CS, and

f 4D all over the fteaks.’ '‘Strew on the grated
‘; bread with thele ingredients mis:vd togethers
‘ and fry them. ‘Make your fauce of gravy,
with a {poonful or two of claret, and a little

ancaovy.

‘ o fry a Loin of Lamb.

Cut the loin’ into thin fteaks, put.on them
-a_little pepper, falt, and nutmeg, and fry them
in frefh butter. When the fteaks are enough,
tdke them out, and 'lay them in.a ‘difh be-
fore the fire ; ‘then pour out the 'r»'_lrter, fhake
a little - flour over the bottom of the pan,
.pour in a quarter of ‘a pint of 1>mimg water
and put in a piece of butter ;.fhake all to-
cether, give 1t a - boil or two up, pour it over
+the fteaks, and ferve them up. Garnifh the
Aiflhh with fried parfley

.~——You may Ho mut-

! <ton the fame wayy; and two {pc )(m‘ula of wal-
| }nu\’
‘ T o fiy Liver end Bacoa.

“Cut the liver in flices, and fry it frf brown
and nice, and then thie! bacon. 5 lay the liver in
the dith; and “the' bacon upon it.” Serve'it up
with melted-butterina boat, and garnifh «with
Aliced lemon.




Of FRNING.
Do fry Sweetbreads and Kidnies.

Split the kidnies, and then fry them - and
the f{weetbreads together in butter. Serve
them up with a brewn ragoo fauce and mufh-
rooms ; and garnith the difh with fried par-
fley and fhiced lemon.

Zo fry Tripe.

Cut your tripe into pieces dbout three inches
long, dip them into the yolk of an egg, and
a few crumbs of bread, fry them of a fine
brown, and then take them out of the. pan,
aid lay them in a dith to drain. ——— Have

iready a warm dith to put them in, and fend

them to table, with butter and muftard in a
cup.

To fry Calf’s Feet in Butter.

Blanch the fect, boil them as you would do
for.eating, take out the large bones and cut
them ‘in two, beat a fpoonful of wheat flour
and four eggs together, put to it a little nutmeg,
pepper and falt, dip in your calves feet, and fry
them in butter, a light brown, and lay them
upon a difh with a little melted butter over
them. Garnith with flices of lemcn and ferve
them up.

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

%y,

:
:
:
:
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To fry Saujages with Apples.
Take fix apples, and  half a pound of fau-
fages ; cut four of the apples into thin flices,
and- quarter ‘the other two; then fry them
with the faufages, and when they are enough,
lay thé faufages in the middle of your difh,
and the fliced apples round them. Garnifh with
the quartered apples.

_—'/7) (vmlﬁa

' S¢ale and'elean your carp very well, flit them
in two, fprinkle them with falt, flour themy, and
fry them in clarified butter. Make a ragoo with
a good fith broth,the melts of your fifh, artichoke
bottoms cut -in fmall dice, and half a pint of
fhrimps ; thicken it with the yolks.of eggs, or 2
piece of butter rolled in flour : put the ragoo into
a difh, and lay your fried carp upon it. .Garnifh
with fried fippets, crifp parfley, and lemon.

3 -
ffafry Tench.

When you have thoroughly cleanfed " them of
their flime, flip the fkin aleng the backs,. and
with the point of your knife raife it up from the
bone ; then cut the fkin ‘acrofs at the head and
tail, firip it off, and take out the bone ; then take
another . tench, ‘or: a carp, and.mince the flefh
fmall with mufhrooms, chives, and-parfley. ~Sea-
fon them with falt, pepper; beaten mace, nutmeg,
and a few fayory herbs minced fmall. Mingle
thefe all well together, then pound them in a
mortar with crumbs of bread, as much as two
eges foaked in cream, the yolks of three or four
eggs, and-a piece of butter.  When thefe have
been well pounded,. ftuff the tenches with this
farce ; take clarificd butter, put it into a pan, fet
1t
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it over the fire; and when it is, hot, flour yous
t:nches, and put them into the pam one by one,
and fry them brewn ; then take them up, lay
them in a coarie cloth before the fire, to ku}
hot.  In the mean time, pour all the greafe and
fat out of the pan,! put in @ quarter of a pound of
butter, fhake fo hour all over the pan, aad
keep ftirring with a fpoon till the butteriis a lit:le
brown ; then pour in halfa pint of ‘\'i‘.‘i(’ wine, ftir
it mwcthur, pour in half a pint ©f boi Lx g water,
an onion ftuck with cloves, a bundle k,r {weet
herbs, and a blade or two of mace. Cover them
clofe, and let them ftew as foftly as you can for a
quarter of an howur, then {train off the liquor, put

o the pan again, add two {poonfuls of
tchup, have ready an ounce of truflles or morels
boiled tender /in half a pint of water, pour the
truffizs, awater; and all, into.the pau, with a few
mufhrooms, and 'either half a pmt of oyfters,
clean wathed in their own liquor, and the liquor
and all put into: the pan, er fome. craw-fith; .but
then you muft put in the tails, and after clean
'3‘(1\”)‘( rhcm, boil them in halfa pint of water,
then ftrain the liquor, and put into the fauce ;
or take fome fifh-melts, aad tofs up in your
fauce. All this is juft as yeu faney,

When you find«your fauce is very Pfoof put
your tench into the pan, make them quite “hot,
then lay them into your difh, and pour the fauce
over them. Garnrth with lemon

Ox you may, for change, putin half a pint

ek

of ftale beer inftead of “water. “Or you may
drefs.ténch juft as you «do edrp.

To 9 T

“8cale your trout clean, gut them, aad
take out the gills, wafh them, and dry them .4
eloth, flour them, and fry themin butter all they
are ofa fine brown ;  when they ate enough, take

them

|
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them up, and ferve them ; fry fome parfley green
and -cri{p, melt anchovy and butter, witha fpoon-
ful of white wine. Diili your fifh, and garnih
with fiied parfley, and fliced lemon. You may
pour your fance over the fifh, of fend it in a boat,
which you pleafe. ;

In this mafiner you may fry pearch, fmall pike,
jacks, reach, gudgeons, ora chine ‘of frefh fale

mon,
To fiy flat Fifln

Dry the fifh well in a clothy rub them ovet
with the yolk of an egg, and duft over fome
flour : let your oil, butter, Jard, of dripping be
ready to boil befcie you putin the fifh; frythem
off with a guick fire, then let them be of a fine
brown. Before you dith them aup, lay them
upon a drainer before ‘the fire floping, for two
or threc minutes, which will prevent their eating
grealy. For f{auce, take half a pint of water, two
anchovies {plit, a clove, 2 bit of mace, a little
lemon peel, a few pepper-corns, and 2 large
fpeonful of red wine ; boil 4ll together, till your
anchovy is diffalved ; then firain it off, and thick-
en it with butter rolled in flour.

You muft obferve on faft days, and in Lent,
never to drefs your fithin any-thing but buiter, or
oil

Yofry I[c/'r.:': )
o S

After having cleafed yoar herrings, take out
the roe, dry them and the }xerr'mgi i Cloth s
flowr them,.and fry themin butterot a fine brown;
lay them before “the fire ‘to drain ;" 'fhice three or

ur oniors, flour them, anddry them nicely ;
difh up the herrings, and garnifh them with the
ro2s und onlons : Send them up as hot as you can
with butter and muftard in a cup. A

re

%
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To fry Eels

After having fkinned and cleaned your eels,
fplit them, and cut them in pieces ; let -thein
lay for two or|three hours in a pickle made of vi-
negar, falt, pepper, bayleaves, fliced onion, ‘and
juice of lemon ; then dredge them well with flour,
and fry them in clarified butter; férve them dry
with fried parfley, and lemon for garnith. Send
plain butter and anchovy fauce in feveral cups.

To fry' Lampries.

Bleed thom, and fave the blood, thenwath them
in hot water  to take off the flime, cut them in
pieces, and let them be fried in butter, not quite
enough’; drain put all the fat, then putiin a little
white wine, and fhake your pan ; feafon them with
whole pepper, nutmeg, falt, fweet herbs, and a
bay leaf, a good piece of butter rolled in flour,
and the blood that was faved ; cover them clofe,
and fhake the pan often. “When you think they
are enough, take them up, and give the fauce'a
quick boil, {queeze in a little lemon, and pour the
fauce over the fith,—==Send it to table garnifhed
with lemon.

Ty fry. fmall:pfh of all Sorts.

,Small fith.are generally drefled to garnifh a'dith
of_ fith, as {melts, gudgeons, roach, fmall 'whi-
tings, &c. Wipe them dry: with a cloth, then
rub them over with the yolk. of an. egg, flour
theém, and fry them in oil, butter, hog’s-lard,
or beef-dripping ; take care they are fried of
a fine light brown ; and if they are fent by

: themfelvesin a dith, garnifh with fried parfley

and lemon.
Whitings, when fmall, fhould be turned
round, the tail patinto the mouth, and fo fried;

if large, they. are. fkinned, - turned round and

tried,

:
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Plaife, flounders,and dabs arerubbed over with
eggs, and fried.

Small maids are frequently dipped in. batter,
and fried.

As thefe forts of fith are generally dreffed by
themfelves for fupper, you may fend various fau-
ces as you like beft ; eitlier fhrimps, oyfters, an-
chovy and butter, or plain meited butter; and
fome chufe oil and lemon:

To fry Oyfters.

You muft take abatter of milk, eggs, and flour;
then take your oyfters and ‘wafh them ;* wipe
them dry, and dip them in the batter,” thén
roll them in fome crumbs of bread and 2 little
mace beat fine; and fry them in very hiot butter
or lard:

Or, beat four eggs with falt; pat in a’ little
nutmeg gxated, and a fpoouful of grated bread,
then! make 1t as thick as battex for pancakes,
with fine flour; drop the oyiters in, and" iy
them brown-in clarified beef f{uet:. 'They are to
lie round in any difh of fith. ~ Ox palates boiled
tender, blanchedj and cut in: pleces, then .fried
in fuch- batter, is proper: to: garnifh hafhes or
fricafees,

€3 NORA DB Nl LR Ba

7o fry Caulifleavers.

Take two fine cauliflowers, boil them in milk
and water, then leave one. whole, -and pull the
otherto pieces'; take half 4 pound of butter, with
twoifpoonfuls of water; a little’duft of flour, and
melt the butter ina flew-pan ; then put in.the
wholeicaunliflower cut in two, and the other, pul-
led torpieces, and fry it till it is of ‘2 very light
brown.  Seafon.it with pepper and falt, When it

38
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is enough, lay the two halves in the middle, and
peur the reft all over,

‘Tofxy Artichoke Bottoms.

Fir& blanch them in water, then flour them,
fry them in frefh butter, lay them in your difh,
and pour melied butter over them. Oryou may
put a little red wine into the butter, and {eafon
with nutmeg, pepper, and falt,

To fry Celery.

green tops, and take off the outfide ftalks, waily
them clean ; then have ready half a pint of
white wive, the yolks of three egzs beat fine, and
a little falt and nutmeg ; mix all well together
with flour into.a batter, dip every head into the
paster, and fry them in butter. When enough,
lay them in the difh, and put melted butter over

g¢hem.

Take fix oreight heads of celery, cut off the

Fo frry Potatoes.

Pare them very clean, and  take out all the
{pecks ; then cat them into: thin flices, and fry
them till they are of a nice wn on both fides ;
then take them up, put them into your dith, and

—=——nd ferve them to table, with melted baster n 2

bafon or boat.

5 To fry P arfizy

Lét your parfley  for this purpofe be very
young. Wath it thoroughly clean, and pick
fhe leaves caréfully from the ftalks... Fhenput 2
Frtle butter ih your pan, which muit be quite
clead; ad wheniit s very hot put! in the par-
fTéy ; keep ifconfane firring with o kntfertill it
is quite crifp 'y then| take itwut,.and apply.at: o
the pur:wll‘s for which it 1s wanigid.
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Ot s BROLL N G,
Taﬁy Onions

When you have peeled your onions, cut
into {flices About a quarter of an inch rmd dip
thefe flices into batter, or an egg well beaten up,
and fry them brown. When they' are done, let
them Iay two or three minutes on a flrainer be-
fore the fire, in order that the greafe may drain
from them,’and ferve them to table,

f BR.-OLLIN G,
Of  BurcHERrRs. MEAT.

To broit: Becf Steaks, Muttons or Pork: Chops.

i A Y, your fteaks on the gridiron, and
@ ;, } throw upon them pepper. and f:',lt to
your tafte. Do not turn them till
one  fide: be enough; and when the
other fide has been turned a little wt
gravy will lie on the top, and lift" it s
with a pair of fmall tongs, or carefully ~
knife and’ fork, into a hor dith, and pur a  little
piece ot butter under it, which will help to draw
out the gravy. Some palates like it with a: thalot
Or two, or an:oniomn; fhred very fine.

But if they be mutton or pork  fteaks, they
muit be hm'l"”tly turned on the: gridiron. i

The general. {auce for ﬁmh 1s l\onemdiﬂl
for beef ; nruftard for pork ; and- girkins pickled
for murmn. But in feafon, I would recomiend
a good fallad, ar green cucumbers, or celery, for
beef and mutten; and green. peas for lamb
fleaks,

"QJU.

1le a fine

o f,‘\\l

Zo brail Sheep, or Jowfunv'/m.

Firft boil, blanch, and fplit your tongues,

*L fcaiu 2
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feafon them with a little pepper and falt, and|
then dip' them in eggs ; throw over them a
few crumbs of bread, and. broil them till they
are brown; ferve them up with a little grav'yi
and Butters

COfis P02 T R

To broil Pigeons.

Put a bit of butter, fome {hred parfley, and
2 little pepper and falt mto the bellies of your
pigeons, and tie them up neck and vent. Sef
»;'(mr gridiron high, that they may not burn;
and fend them up with a little melted butte
in a cup.. You may {plit them, and broil then|
with a little pepper and falt; or you may roall
them, and ferve them up with = little parfley ay
butter in a boat.

To broil Chickens.

Slit them down the back, and feafon them wit
pepper and falt, lay them at a great diffance, o
a very clear fire. Let the infide lie downward
till they are above half done : then turn then

. and take great care the flefhy fide do not burn
throw over them fome finerafpings of bread, nn&
let them be of a fine brown, but not burnt. 1
your fauce be cood gravy with mufhrooms, an

sarnith with lemon and the livers broiled
the gizzards cut, flathed, and broiled with peppf

and falt.

To broil fgg’;.

Firft put your falamander into the fire, then af

a {lice round a quartern loaf, toaft it brown, a1
butter it, lay it in the difh, and fet it before th
fire ; poach feven eggs, jufl enough to fet th

whitd
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B ROILTN G 29

whites, take them out carefully, and lay them.on
your todft ; ‘brown them with the f{alamander,
grate fome nutmeg -over them, and fqueeze Seville
orange over @ll. Garnifh your difh with.arange
cut 1in flices.

Of Y is B

To broil Cod.

‘v 1t well with a clu*h, :hcn ftrew {fome
flour on 1., and when your fire is qui tc clear, lay
it on the gridiron, and broil it till it is/of a fine
brown. For fauce, take good melted butter, with
the body of a lobfter bruifed therein j cut the meat
of the lobfter very {mall, put all together in the

lted buttcr, make it h ot, and peur it into the
dx(‘x. or-into bafons. GM.nﬁl with horfe-radith
and lemon.

..

A
PIrg az

T .broil Whitings.

Let them be firlt wafthed with fome filt and
water, then dry them well and flour them.
Rub the gridiron well mth chalk, to prevent
their fticking, and let it be quite hot before
you lay them on. When 'h’“' are done, fervée
them with oyfter or fhrimp fauce. . Garnifh
your difh with fliced lemon

To broil Haddock.

Scale them, gut and wath them clean, but do
not rip opcn their bellies; take the guts out
with the gills, and dry them well in a clean cloth.

4f t‘v‘xv be any -roe or liver, take it out, but put

it in again ; flour them well, and have a good
clear ﬁm. Let your gridiron be hot and “lcm,
lay them on, turn them quick two or three ’lmCS,

for fear of ﬁu king ; then let one fide be enough,

and turn the other, When thatis déne, lay them

E 2




in a difh; and ferve them up ‘with melted

and alittle catchup.

gl To broil Mackarel.

il Firft take off their heads, then ¢ut them and
‘ 5 1 at the neck
it in a little ‘water, and then bruife it

X the yolk of an egg with
lemon-peél cut fine, a

roe

. ey- boil chopped
| pepper. and falt, d a few
! x thefe all well together,
body of the.mackarel ; then flour
broil .i_'l;pnh t 1 .J;... Let
L ¥

po) 7 ;
& /"' i f‘,.f .

Take a large eel, fkin it and make it cleam.
Open the belly, cut it in' four pieces, take the
tail end,- firip off -the " flefh, beat-it in a.mortar,
feafon it with a little’beaten maces a little grate i
nutmeg,. pepper and  falt, a little parﬂcy and

thyme, a little-lemon-peel, and an equal quantity

3

of crumbs of bh

butter, then mix 1t again with the yolk of an egg ;
roll 4t up again, and fill the three pieces of belly
- with it. Luttnc fkin of the eel, wrap the pieces
2\ = in, .and few up t} € km. 3roill them well, and
“have bufter and a chovy for fauce, with a piece

of lemon, -

To fpitcheotk Eels.

Yow muft fplit a large eel down the back, and
nt the bones, scut it in two -or three pieces,
elt a little buttery put in a little vinegar and falt,

our eel lay i it two or three minutes ; then

o
ake the pieces’up,one by one turn them round
with

i
Ie

; roll 1t-in a little piece of

W
th
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with a little fine fkewer,. roll them in crumbs
bread, and broil them:of 4 fine: browm | Let
your fauce be plain butter, with ‘thé jhice
of lemon, er-good gravy with -an anchovy
in it.

T e —eee
POf . SITHE W NG,
Of BurcHirs MEAT.

oy ) 7 8 W S
Zo flew Veal in general,

T 0 i,l}ld(‘l'*f(?ll fted or boikd ; cutitin thick
&t x5 llices,then put them in as much water
™ as will juft cover them ; throw in a little
pepper and f{alt, nutmeg, mace, fweet-marjoram,
athalot, and a little lemon-peel ; when they are
almoft ftewed enough, put into the liguor a little
catchup,.a little lemon-juice, a glafs of white
winé, and lét it flew fome time longer; then
ftrain off the Tiquor, and put fome pickied mufh-
rooms in the fauce, and thicken it with cream, oOr

oo AKE fome lean veal, either raw, or

butter rolled in flour. Garnith your., difh with

fried oyfters, and fliced orange and lemon.

To flew.a Neck of Veal

Cut the heck of veal in fteaks, and feafon them
well with a mixture of falt and pepper, grated
Mutmeg, thyme, and knotted marjoram. Stew
thefe gently over the fire tll they are enough :
then add two anchovies,  fome gravy or ftrong
broth, and a piece of butter rolled in flour, Tols

#it up till it becomes thiek; then put it in a_difh,

and ferye it up hot. Garnifh with fliced lemon.

E 3 To




42 Of STE WIN G.
7o flew a Breaft ofl}iu/.

Let the breaftbe fat and white, cut off both
ends, and boil ithem' for gravy. '‘Make a force-
meat of the fweet-bread boiled, a few crumbs-of
bread, a little beef fuet, two eggs, pepper and falt,
a fpoonful or two of cream, and a little grated
nutmeg ; with which-mixture, haviag raifed the
thin part of the breaft, ftuff the veal. Skewer the
fkin clofe down, d'.'e’"c it over. with flour, tieit
up in a cloth, and ftew it in milk and water about
an hour.

To mince Veal.

Let your veal be cut as fine as pof Ln.b, but.not
chopped ; grate. a little nutmeg over it, fhred a

“little lemon- pccl very' fine, throw a very little falt

ontt, and dredge it with flgur, To a large plate
of veal, take fom or five {fpoonfuls of water, let it
boil, then put.in the vea 1, with a picce of butter
as big as an-egg, ftirit well togctm r, and when it
1s thorcuwhly hot, it is enough. 'Lay fome fippets
round the plate, and before you pour in - the veal,

fqueeze half a lemon, or half a fpoonful ar

vinegars

: To frew Beef,

“Take -a piece of lean beef, with about a pound

’\efthe hard fat of brifket cut'in pieces.” Put thefe

into a ftew;pan with three pints.of water, a little
falt, peppe r, dried marjoram powdered, and three
cloves. “Cover the pan very clofe, and let 1t flew
four hours " over a flow fire, Throw in as much
t irnip add carrot cut into {quare picces as_ you
think cofivemient ; and the white p. of a 1.1r're
‘ﬂeL twa heads & cellery fhred, -a pi ece of cruft
f bread o*m“,‘ nd half a pint ofged Wine. Let
-*tbxs ftew all“together one hour more ; then pour
vit alt into a foup difh, and ferve it up hot. . Gar-
aifhwiehe fliced carrot. £k
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Zo flew Beef Collops.

Take 2 piece . of raw beef, and cut it in the
fame manner as you do veal’ for Scotch collops.
Put the collops into a ftew-pan with a little water,
a glafs of white wine, a fhalot, a little dried mar-
joram dried to powder, fome falt and pepper, and
a flice or two of fat bacon. Set this over a quick
fire till the pan is nearly full of gravy, which
will be in a little time ; add to this a little mufh-
room juice, -and -then ferve it up hot. Garnith
with flices of lemor, or finall pickles and red
cabbage. ]

To flew. Brifket of Beef.

Having rubbed the brifket with common {alt
and falt-petre, let it lie four days. Then lard
the fkin with fat bacon, and _put it into a ftew- -
pan with a quart of water, a pint of red wine or
ftrong beer, half a pound of butter, a bunch .of
{weet herbs, three or four fhalots, fome pepper,
and half a nutmeg grated. Cover the pan,very
clofe. Stew it over a gentle fire for fix hours.
Then fry {fome fquare pieces. of turnips very
brown. . Strain the liquor.. the - beef . was; ftewed
in, thicken it with burnt butter, and having
mixed the turnips with it, pour all together
over the beefin a large difh.. An ox cheek, or
a leg of beef; may be ferved up in.the fame man-
mer. :

Zo flew. Beef Gobbets.

Cut any piece of beef, except the leg, in_pie-
ces, the fize of a pullet’s egg. Put them into:a
ftew-pan, and cover them with water.: - Let them
ftew one hour, and tkim them very clean. ‘Then
add a fufficient quantity ' of mace, cloves, whole
pepper, tied up loofe in a muflin rag, fome celery,

«cut {mall, and falt, turnips and carrots, pared.and

LUt
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cut in flices, a little parfley, a bundle of fweet
herbs,a large cruft of bread, and if you pleafe,
add an ounce of pearl barley, or rice. = Cover all
clofe, and ftew it till tender. Then take out
the herbs, fpices, and bread, and add a French roll
fried and cut in four.  Difh up altogether, and
fend it totable.

T ‘J’?s’u. Ox Palates.

Put the palates into a faucepan of cold water,
and let them ftew very foftly over a flow fire «till
they are tender. Ther cut them into picces, and
difh them with .cock’s-combs  and artichoke bot-
toms cut {fmall ; and garnith .with lemon {liced,
and with fweetbreads ftewed for white difhes,
and fried for brownones, and cut .alfo into ditile

pieces, :

N B. This ftew is generally ufed for im-
proving a fricaffee, or a ragoo of veal, lamb,
rabbits, &c.

To flew @ Rump of Becf.

You muft half roaft your beef, then ptit itin a
deep pan, with-two ‘quarts’ of ‘water, one quart
of red wine,, a fhalot, fome fweet herbs, pepper,
and falt, #wo or three blades of mace, and a'fpoon-
ful or two of walnut catchup and lemon pickle ;

| “let it flew over a, moderate fire, clofe covered,

fof two houirs ; then take it wp and layitin a
deep difh ; firain the gravy, put in half -a pint of
muthrocms, and an ounce of morels, thicken it
with flour and butter, and pour it over the beef.
«Garnifh with horfe-radifh and beet-root.

To flew a Neck or Leg of Mutton,

You ‘muft firft bone the joint that you are going
to ftew .’ then put your meat in a faucepan, with
fome whole pepper, falt, mace, and nutmeg, one

anchovy,
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anchowy, a turnip, a few {weet herbs, two-omons;
a pint-of ale, a pint of red wine, two quarts of
water, and a hard cruft of bread ; cover 1t clofe,
and when it is ftewed enough, ferve it up with
toafts and the gravy. N.B. An ox-cheek may
be drefled in the fame manner.

To flew Mutton Chops.

Putithein into 'a fhallow tin‘pan, with a very
fmall quantity of water, and fome pepper and falt,
cover your pan very clofe, and place it over a
{low fire. When the chops are done, (which
will be in a very thort time) difh them up with
their own liquor, and garnifh with pickles.

0°¢
o

To flew a-Pig.

Let ;your pig be roafted till it 5svhot,t}11‘ough ;
then fkin it, “cut it in pieces, and put it in your
ftewpan, together with fome ftrong gravy, a gill
of white wine, an onion, a little marjoram, a
piece of butter, three or four fpoonfuls of elder
'.vincg'ﬂr: fome falt, pepper, and notmeg. 'When

‘1t is enough, take it out, lay it upon fippets, and

ferve it up with {liced lemon for garnifh.
Of Game and PourtRy.

To flew a Goofe.

You'muft cut the goofe down the back, bone it
and .ftuﬁ‘" it with forcemeat ; then few it ui,), lel(i
.fry. it of a fine'brown; after which you muft put
It into a'deep ftewpan with two quarts of beef
gravy, cover: it clofe, and let it flew for ‘two
hours : - then take it up and fkim off the fat, add
to the gravy a glafs of red wine, two or three
fpoonfuls ‘of catchup and lemon-pickle, an anche-

vy fared fine, fome beaten mace, pepper, and falt,

and

e




46 Of STEWING.
and a lump of butter rolled in flour; give it 2
boil, dith up your goofe,-and ftrain the fauce over

1t.

L7 2. s Ao
Lo Jiew Rzz:h’/.’;,\.

Divide your rabbirs into quarters, latd them
with pretty large {lips of bacon, and fry themj
then put them in a ftewpan, with a 'quart of
good broth, a glafs of white wine, a bunch of
~weet herbs, a little pepper and falt, and a piece
‘of butter rolled in flour. When they areenough,
difh ‘them up, and pour thefauce on them. Gar-
nith with {liced orange.

G

To flew @ Turkey or Fowl. b
Put your fowl or turkey into a faucepan,
with a fufficient quantity of gravy, a bunch of
celery cut {mall, an onion, a {prig of thyme, and 1
a muflin rag filled with pepper, mace, cloves,
and other fpice; et thefe-few gentlytill theyare
enough, then take up your fowl or turkey, thick-
en the fauce with flour and butter, and pour it in
your dith. N. B. You may flew a neck of veal
in the fame manner.

To flew Ducks or Pigeons.

Firft ftoff their bellies with a feafoning made of
fweet herbs, pepper, falt, cloves, and mace, mixed
up with a piece of butter ; then fet-thein before
the fire, and when they are half roafted, put them
in a ftewpan, with a {ufficiency of good gravy,
fome pickled mufhrooms, and a glafs of white or
red wine, a bit of lemon-peel, a fmall bundle of
{weet herbs, fome whole pepper, .mace, and a
picce of onion; when they are done, take them
out, thicken the fauce with butter and the yolks
of eggs, and pour it over your ducks or pigeouns.
Garnih with fliced lemon, or with fhalots.

N. B. Ducks are frequently {tewed with green
peafe.
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To ftew Giblots.

Let the giblets be clean picked and'wathed, the
feet fkinned, and the bill cut off, the head fplit in
two, the pinion bones broken, the liver and giz-
zard cut in four, and the neck in two pieces : put
them into half a pint of water, with pepper, falt,
a fmall onilon, and {weet herbs. = Cover the fauce-
pan clofe, and let them flew till enough, upon a
flow fire, Then feafon them with falt, take out
the onion and herbs, and pour them into a difh
with all the liquor.

o flew a Hare.

Let it be half roafted, and then, having cut it
into {mall pieces and diffected the benes, put alt
of it into a ftew-pan, with a quart of gravy, a gill
of red wine, and an anchovy. You muft not let
it boil, but keep tofling it up with butter and flour
till it be enough ; and then ferve it up in a foup-
difh garnifhed with fried parfley.

To flew Partridges.

Having fiuffed your partridges with beaten
mace, pepper, falt, and a lump of butter, flour
them well, and fry them of a light brown ;" then
put them into a {tew-pan, with a quart of good
gravy, a {fpoonful or two of Madeira wine and le-
mon pickle, ene anchovy, a few fweet herbs, and
half a lemon : when they have ftewed half an |
hour, take them out, thicken the gravy, boil it “§
up, pour it on the partridges, and lay round them
artichoke-bottoms boiled and cut in quarters,

Zo flew Pheafants,

Take artichoke bottoms parboiled, and fome
chefnuts roafted and peeled ; ftew your pheafant
in veal gravy, and when it is enoygh, put in the

chef-
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chefnuts and artichoke-bottoms, fome lemen-juice;,
a little pepper, falt, beaten mace, and a glafs of

R

4
1

white wine ; thicken the fauce with butter and;

flour, pour it over the pheafant, and lay fome
forcemeat balls orfried faufages in the dith,

To flew €arp or Tench.

Scale and gut your carp or tench, wafh and dry
them, duft them with flour, and fry them of a
light brown in dripping or fuet ; then put them
into a flewpan, with a quart of water, a quart of
red wise, a fpoonful or two of Iemon plLl\IC and
walhut catchup, an onion ftuck with cloves, a
piece of horfe-radifh, fome nutmeg, mace, pepper,
and falt, ‘When.your fith are done, take them
out,, thicken the gravy. with flour and butter, boil
it a little, and ftrain it over your carp or tench.
Garnifh ‘the difth  with pickled ‘mufhrooms and

fcraped horfe-radith.

To flew Plaice, Solesy or Elounders.

Firft half fry them in‘butter, then take them
up: add to the butter a quart of water, and boil
it flowly a quarter ofan hour with:a fliced o’nf)n,
and two anchovies ; then. put in your fith again,
and when they have ftewed gently. for twenty mi-
nutes, take them out; ‘thicken the fauce" with
butter rolled in flour, - give it a boil, and- ftrain- it
through a hair fieve over your fith.

? g To flew-a Trout.

Take a‘few crumbs of bread, z or 3 eggs but-
tered, a pieceof 1Lm(m peel, a little thyme, nutmeg,
falt, and p >epper mix them all tog vethcr and ﬁ:utt
the belly o, yOur tmut\ ith t‘nm then put it in
a ftewpan, w ith, fome gravy and whltc \Vlm., and
a lump of butter. Whm it is done, ferve it up
with the fauce inithe difly, and garnith with lemon
cut in flices.
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To make (;‘ra«v)v S;‘l:"ﬁ.

od

KE the bones of a rump of beef, and
< a piece of the neck, and boil it till
- you have all the goodnefs of it; then
; . ftrain it off, and take a good piece of
butter, put it in a flew-pan, and brown 1it, then
put to it an onion ftuck with cloves, fcme celery,

‘6

]
endive; {pinach, and three carrots ; put to your
1avy lome pepper, falt, and cloves, and let it
together ; then put in fippets of bread

y the fire ; and you may add a glafs of red -
Serve it up with a French roll toafted,

and laid in the middle.

> . » 7
To maoks a vich Giblet SQ;,/(,

Take four pounds of gravy beef, two pounds
of fcrag of mutton, two pounds of fcrag of veal ;
ftew them well down in a fufficient quantity of
water for a ftrong broth ; let it ftand till it ;
quite cold, then fkim the fat clean off. Tak
two pair of giblets well {calded and cle:m(’d,/}’)ut
them into your broth, and let them fimmer till
they are ftewed tender ; then take out your gis
blets, and run the foup through a fine  fieve to
catch the fmall bones; then take an ounce of_
butter, and put it into a ftew-pan, mixing=a pro-"
per quantity of flour, to make it of a fine light
brown. Take afmall handful of chives, the fame
of parfley, and a very little fweet marjoram ; chop
all thefe herbs together exceflive fmalil,

1 fet your
foup over a flow fire, put in your

giblets, butter

and flour, and fiall herbs; then take a pint of
Madeira wine, fome Cayenne pepper, and falt
to your palate. Let them all fimmer together,

*F il
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he herbs are tendey, and the foup: is. figith~
ed. Send it to t:x'nl«.: with the ciblets in it.

N.B. The livers muit be itewed in a fauce-
pan by themfelves; and putin the dith wl
ferve it up.

you

> 7 o] -
To make a geod Peafe Soi D

Take a quart of {plit peafe, put th&m into a
v gallon of foft water, with a bunch of he: 'bs, fomt¢
whole ]anmu and black pepper, two or thiee
‘onions, a pot indiof lean ‘x‘u, a pound of mutton,
and a pound of the belly piece of falt pork ; bn]:
all together, till your meat is thoroughly tender,
and your foup ftrong ; then f{train it through a-
fieve, and pour it into @ clean fauce pan: cut and
wath three or four large heads of celery, fome
{pinach, and a little dried mint, rubbed fine ; boil
it till your celery is tender, then feive it up'with
Bread cut in dice aad fried brown.

7 0 make Green Peafe Soup.

Have a knuckle of veal of four pounds, a ping

md a half of the oldeft green peafe thelled, fet them
over the fire with five quarts of water ; add two ox
ee’blades of mace, a quarter of an ounce of
whole pepper, a {mall onion ftuck withs three
cloves, aiid 2 bunch of fweet herbs ; cover it clofe
and let it boil till*half is wafted ; ftrain it off, and
:;’fs your 'Im'(n‘ threugh a fieve, put it into a
an fauce-pan, wigh a "mt ot the you x‘m,lt peat
tlie hieart 01 a cabbage, a lettuée or two, and thc
white part of three or four heads of celery,. cut
fmall ; cover it clofe, and let it {téw for an hour.
Ifyou think it is not thick enough; take fome of
your ioup, and put in half a fpoonful of flour;
ftir it in a bafon till it is fmooth ;_pour it into
your foup ; {tir it well t(;'mth\r, and let it boil for
ten minutes ; then difh it up with the cruft of a

S
1
i

¥rench roll,
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—— 7 77 T 1’ 7 (3 it
To makea I} hite Portable Q0P

Take a leg of veal, bone 1t, and:take off all the——
“fkin and fat; take likewife two dozen of fowls o
chickens feet, wathed clean and chopped to pieces;
of foft water, and let it ftove gently, till the meat
15 fo tender as to cparate.  Youmuft keep your
Jpot tight eovered, and a conftant fire during the
time of its ftoving ; in about feven or eight hours,.
try your jelly:in a'cup, and when quite cold, if 1t
is 1o {tiff as that you can cut it with a knife, take
it off and ftrain it through-a fieve, but take off
all the fat and {com firft with a fpoon, and then
with filtering paper ; provide china cups, and fill
them with the clear jelly ; fet them in a gravy-pan
or a large ftewpan of boiling water over a ftove ;
in this water boil your jelly in the cups, till it is
as thick as glue ; after which, let them fland in
the water till they are quite cold: before you
turn them out of your qups, run the edge of a
knife round; to loofen them, then turn them upon
a picce of new flannel, which will draw out all the
moifture gradually. Turn them every fix or eight
hours, till they are perfaétly dry, and like a plece-
of glue; keep them in.as dry a place as you can,
and in a little time they will be {o hard, that you
may carry them in your pocket, without the leaft
inconvenience. = When you want to ufe' it, take
a piece about the bignefs of a walnut, and pour-a~,
pint ‘of boiling water on it, 'ftirring it nllae is
diffolved ; feafon it with falt to your tafte, and
you will have a bafon of ftrong ‘broth. If you
want a difh of foup, boil vermicelli in water :
then to a cake of your foup, peur a pint of water,
fo that four cakes will make two quarts ; when
it is thoroughly melted, fet it over the fire juit
to Aimmer, pour it into the difh, putin thin fliczs
of bread hardened before the firey and the vermii-

e Ve
B

put all into a large {toving-pot, with three gallens

1

11°
celil
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celli upon them. Thus you have a difh of foup in
about half an hour. Whilit this is doing, you
may have any thing dreft to follow, which will not

—only be a good addition to your dinner, but {avs

ing time.

HMNoie. You muft feafon it to your palate, as
there 1is ~no falt, or feafoning of any kind in the
preparation.

To make a Brown Portable Soup.

Take a large leg of beef, bone it, and take off
the fkin, and what fat you can; put it into a
floving-pot, with a tight cover ; put to it aboat
four, gallons of {oft water, with fix anchovies, half
an ounce of mace, a few cloves, half an ounce of
whole white pepper, three onions cut in two, a
bunch of .thyine, fweet marjorum, and parfley,
with the bottom eruft of a two-penny loaf that is
well baked ; cover it very clofe, and let it have
a conftant fire to do leifurely, for feven or eight
bours ; then ftir it well together, to make the
meat feparate.: cover it clofe again, and in an
hour try your broth in a cup, to fee if it will glu-
tinate ; if it does, take it off, and ftrain it through
- canvas bag into a clean pan; then have china
or well glazed earthen cups, and fill them with
the clear jelly, putthem intoa broad gravy-pan,
or ftew-pan, with boiling water ; fet in the cups,
and let them boil in that till they are perfectly
;/:_‘;L\i@. When they are almoft cold, run a knife
rousd them, and turn them upon a piece of new
flannel, to draw out the moifture ; in fix or feven
hours turn them, and do fo till they are perfeétly
hard and dry; put them into {tone jars, and keep
them in a dry place.

This is very good for foups, fauces, and gravies,
When you intend to make it into {oup, fhred and
wafh very clean what herbs you have to enrich if,
s celery, endive, ehervil, leeks, lettice, or indeed

what

¢
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what herbs you can get ; boil them in water till
they are t; nder, ihun them oft, and with. that
water diflolve what quantity of portable 1()11}",?&:

pleale, according to the hun\wh you would have
it. If you are w ‘here you.can getit, fr s‘ a French
roll, and put it in the middle of vour difh, moif-

tened firft with fome of your {unp: and when

your cakes are thoroughly melted, put your herbs
to1t, and {et ir over the fire till it is juft at-boil-
ing, then difh it up, and I’em: it to table.

T o make Fermicells Soup.
‘Take two quarts of ftrong veal broth, put it in-
to a clean'{auce pan, with a plCu of bacon ‘um k
with cloves,‘and h: 11‘ an ounce of butter rolled in
four ; then take a {mall mwl trufled to boil,
break the breaft bone, and put it into your foup ;
ftove it clofc, and let it flew three quarters of an
hour ; -take mout two ounces of vermicelli, and
put toit fome of the broth, fet it over the fire till
it 15 quite tender. When your foup is ready, take
ut the fowl, and put it into the difh; take out
your bacon, fkim your foup as foon as poffible,
then pour it on the fowl and lay your verr mce”
all over it ; cut fome French bread thin, put ‘it
into your foup, and fend it to table.
If you chufe it, you may make your foup with
a knuckle of veal, and fend a handiome piece
of it in the middle of difh, inftead of the
fowl. S

o make Soup Lorrain.

Have ready a ftrong veal broth that is white,
and clean'fcum xwul from all fat ; blanch a-pound
of almonds, beat them in a mortar, with a little
-water, to lxuwt their oiling, and the yolks of
four pm& ed eggs, the lean part of the legs, and
;@i the white part of a roafted towl; pound a

)
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gether, as fine as poflible; then take three parts
of the veal broth, put it into a clean ftew-pan, put
your ingredients 1n, and mix them well together;

~Cchip in ‘the cruft of two French rolls well inPLd,

boil all together over a flove, or a clear fire.
Take a French roll, cut a picce out of the top,
and take out all the crumb; mince the white part
of a roafted fowl very fine, feafon it with pepper,
falt, nutmeg, and a little beaten mace; put in
about an ounce of butter, and moiften it with two
{poonfuls of your foup ﬂmined to it; fet it over
the flove to be th orough hot: Cut fome French
p in f ?Caz, and fet them before to crifp ; then
our foup through a tammy or a lawn
xm’) another AL:v -yot let it flew till it
.As cream ; then have 3 your difh ready ;
put in fome of your (‘mp bread ; fill your roll with
the minu, and lay on the to p as clofe as poffible;
put it in the middle of the difh, and pour a ladle
ful of your foup over it ; put in your bread firft,
then pour in the foup, till the difh is fall. Ga.rmfh
with petty patties ; or make a rim for your difh,
and garnifh with lemon raced.
If you pleafe, you may fend a chicken boned in
the middle, inftead of the roll ; or you may fend
it to table with only crifp bread.

e

To make Serrel Soup with Eggse

Take the chump end of a loinof mutton, and
art of a loin of veal, to make your ftock with
feafon it with pepper, falt, cloves, mace, and a
bunch of Yweet herbs; boil it till it is as rich as
you w ould have it ftrain it off, and put it into
a clean fauce-pan : Put ina young fowl, cover it
over, and ftove it ; then take three or four large
handfuls of forrel v'ﬂﬂl« d clean; chop it grofly,
fry it in butter, putit to your fuup,ani’e it boil
till your fowl 13 thoroughly done ;' fkim it clean,

and
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dnd fend it to table with the fowl in the
middle, and fix poached eggs placed round about
it. Garnifh the difh wich fippets, and flewed
forrel. =

To make Afparagus Soup.

Take five or fix pounds of lean beef cut in
lumps, and rolled in flour; putit in your ftew-
pan, with two or three flices of fat bacon at the
bottom ;3 then put it over a {low fire, and cov er_
it clofe, ftnxmw it now and then till the gravy is
drawn : then put in two quarts of watcr md half
apm’ of ale. Cover it clofe, and let it ftew
gently for an hour, with fome whole pepper, and
falt to your mind ; then ftrain off the liquor, and
take off the fat; put in the leaves of white beets,
{ome (pinwh fome cabbage lettuce,.a little mint,
fome forrel, and a little fiweet m: arjoram powduud
let thefe boil up in your liquor, then put in the

green tops of afparagus cut fmall, and let them
boil till all is tender. Serve it up hot, with a
French roll in the middle.

To make a Craw-Fifb Soup.

Cleanfe them, and boil them in water, fait,
and fpice ; pull off their feet. and tails, and fry
them ; break the reft of them in a ftone mortar,
feafon them with favory {pice, and an onion, a
hard egg, grated bread, and fweet herbs boiled in
good table beer ; {train it, and put to it fcalded
chopped parfley, and French rolls ; then put in
the fried craw-fifth, with a few mufhrooms. Gar-
nifth the dith with fliced lemon, and the feet and
tail of a craw-fifh.

To make Oyfter Soup

’ll

Have ready a good fith flock, then take two
quarts of oyfters without the bea rds; bray the
b

ALLh K




hard part 1na mortar, s of tea hard
gs. Serve what qua ftock you tha

nt over the fire with. vour oyfters;

&
11
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feafon ir

with pepper, falt, and grated nutmes. When
boils, put in the eggs, and let it boil till it is as
thick as cream. | Difh it up, with bread cut in

dice.

To make s broawnss oup-

Intoa clean fauce-pan, put three quares, .or
more, of water, with ralpings fufficignt to thicken
it, two or three onions ¢ '1croi" two or three
cloves, fome whole pep per, and a little falt; cover
it clofe, and let it boil _about an bhaur and a half,
then ftrain it through a fieve ; -have cel ery, car-
rots, endive, lettuce, fpinach, and what ather

i t
i

herbs you like, not cut teo {mall, and
':n butter; take a clean ftew- -pan, that
nough for your ingredients, put ‘in a good
megeof thtLr, duft in flour, .\Ild keep 1 i
ring till it is of a fine brown ; tth pour 1in
your herbs and foap boil it till the herbs are

_tender, and - the foup of a proper thicknefs.

Have bread cut_ in dice, and fried brown :

“pour your foup .into the dith, put fome of the
p

bre 1d into the foup, the reft.in a plate, and ferve
it Ll".!-.

T o make a white Soup.

e

Putiin a clean fauce- -pan two or three quarts
0* water, the crumb of a two- -penny loaf, with

2 bundle of herbs, fome whole pepper, two oI
ﬂneL cloves, an onion or two cut acrofs, and a
little falt ; lgt it boil covered till it is quite
{mooth ; take celery, endiv;, and lettuce, only
the white parts, cut them in pieces not too fmall,
and boil them till they are e very tender, ftrain your
foup off into a clean ftew-pan; put your herbs
in
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in, with a good piece of butter ftirred in it till the
butter 1s melted, and let it boil for fome time, till
it 1s finooth. If any fcum arifes, take it off very
clean : Soak a fmall French roll, nicely :‘Afpc'd,
in fome of the foup ; put it in the middle of the
difh, pour in your fouwp, and fend it to table.

To make Onion Scup.

Firft, put a tea kettle of water on to boil, then
flice fix Spanifh onions, or fome of the largeft
onions you have got ; flour them pretty well, then
put them into a ftew-pan that will hold about
three quarts, fry them in butter till they are of
a fine brown, but nat burnt; pour in boiling
water fufficient to fill the foup-difh you intend;
let it boil, and take half a pound of butter rolled
in flour, break it in, and keep it ftirring till yeur
butter is melted : As it boils, fkim it very well,
and puta little pepper and falt; cut a French
roll into {lices, and iet it before the fire to crifp ;
poach feven or eight eggs very nicely ; cut off all
the ragged parts of the whites, drain the water
from them, and lay them upon every flice of roll ;
pour your foup into the difh, and put the bread
and eggs carefully into the difh with a fkim-
mer. If you have any fpinach boiled, lay a
leaf between every piece of roll, and fend it to
table

If you have any Parmefan cheefle, fcrape about
an ounce very fine, and put it in when you pour
on your boiling water ; it gives it a very high
flavor, and is not to be perceived by the tafte what
it is.

: ;
To make Turnip Soup.

Pare a bunch of turnips (fave out three or
four) put them into a gallon of water, with half
an ounce of white pepper, an onion ftuck with

cleves
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cloves, three blides of mace, half a-natmeo ]

mec

{

{ed, a good bunch of fweet herbs, and a

cruft of bread. Boil them an hour .and an hali,
then pais them through a. fieve; clean a bunch

CiCary

of celery, cut it fmall, and putit into your turnipsg
and liquor with “two of.the turni
and two young carrots cut i‘l

s vou faved,
dice ; _cover it
clofe, and let it flew’; then cut.two tuinips and

carrots in dice, flour.them, and fiv -them brown
1n butter, with two large onions cut whin, and

4 - 3 ~ . 3
put them all into your foup, with

shme vermicellt ; let 3 boil foftly, till your celery

1s tender, and your joup.is good. Seafon it with
falt to your palate.

To make Soup Meagre.

Takea bunch of celery wathed clean, . and -eut
in pieces, a large handful of fpinach, two cabbage
lettuces, and fome parfley ; wath all very clean,
and thred them fmall ; then take ‘a large’ clean
ftew:pan, put in about  half a pound of: buttes,
ad when 1t is quite hot, flice four large onions
very thin, and put into your butter;* ftir them
well together for two or three minutes : then put
in the reft of yourherbs; %.ake all well together
for near twenty minutes ; duftin fome flour, and
ftir them together ; pour in two quarts of boiling
water ; feafon with pepper, falt; and beaten
mace : Chip an handtul of craft of bread, and
put in; boil it half an hour, then beat up the
yolks of three eggs.in a fpoonful of vinegar ;
pour it in, ftir it for two or three niinutes, and then
fend -t to table.

I\
o
1)
=
)
b=

cording to the quantity of foup you
would make; a.poundof eels will make a pint ot

ery good foup : o, fo'every pound of cels put a
Y8 ] .

IER
qll‘.l
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quait of water, 2 cruft of bread,: two or three
blades. of mace, a ¥etle whole peppér, an onion,
and a bundle of fweet heibs; cover them c]olc.
and. let theny'boil i1 half the liquor 1s wafted,
then ftrain it, toaft fame Uluxd, and cut it .maII
lay the bread in the difh, and pour in your foup..
If you have a mn-h\,,a, {et the difh over it for a
minute, and fend it to table., If you find y your
mul, not rich enough, you muft let it boil till it i

s ftrong as you weuld have it, and add a pieee uf
carrot to-brown it

To make R ce Soup,

To rwo quarts of water, put thre¢ quarters of a
pound of rice, clean }tz\kcd and wafhed, with a
ttick of cinn: umon;  let it be covered very clofe,
ard finmmer till your pige is rvndu take out the
cinnamon, and grate half a‘gutmeg ; beat up the
yolks of four co TS in ..uf.. pmt "of white w ine,
ftrain it, and add as much pounded fugar as will

make it palatable ; put this to your w"p, and ftir

1t very well to“emu fet i¥ over the fire mmr*
|r tl.l it boils and is of o o eoed thicknefs, th' n fend:
to table

Of GRAVIES. and SA®CESs

To draw Grauvy.

##U'F a piece of beef into thin flices, and’
fry them brown in -a flew: pan, with two
e or three onions and two or three lean
{lices of bacon ; then pour to it a ladle
of ﬁrong broth, rumnn’r the brown frem the pan
Vu} clean ; add to it more {trong broth, ¢laret,
white wme, anchovy, and a mfrgot “of fweet herbs-

fc.lion it, and flew 1t very well. . Strain it off, and:
keep it fox ufe.r
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To make Gravy for a Turkey or Fowl,

Take a pound of lean beef, cut and hack it, then
flour it well, put a piece of butter as big as a
hen’s egg into a_ftewpan ; wh*n it is melted, put
in your te'f, tfry it on all fides a little bxovu
then p\m in three pints of >w11.nﬂr water, a andL
of {weet herbs, two or three ul.xdts of mace. three
or four cloves, twelve whole pepper corns, a little
bit of carrort, a cruft of bread toafted brown 3 cover
it clo (, and | let it bail tll there is db.,ut a nmt or
le’s, then feafon it with falt, and ftrain it off.

To make a JSrrong Fifb Grawvy.

e
.C

Take two or th eels, or any fifh you have,
fkin or fcale iem, gut them and wath them from
grit, cut them into little pieces, put them into a
jaucepan, cover them with water, a little cruft of
'(r‘w‘ toafted brown, a blade or two of mace,
fome whole pepper, a few {weet herbs, and a lictle
}'t of lem - l)ul Let it boil till it is rich and
good, th > Yes ulv a pnu of butter, according
> yous ;“;'.";; if a pint, as big as a walnat.
Melt it in a ut‘)\(’l)l‘l, then thake in a little flour,
and tofs it about till it is brown, and then ftrain in
‘the gravy to it. Let it boil a few minutes, and it
will be good.

I

.df'

To make a flanding Sauce.

Take a quart of claret or white wine, put it in
a glazed jar, with the juice of two lemons, five
andn)vx“s fome whole Jamaica pepper, fome
fliced ginger, fome mace, a few cloves, a little
lemon-peel, horfe-radifh fliced, fome 1wcct herbs,
fix fhalots, two fpoonfuls oF capers, and their
lxquul put all thefe in a linen bag, and put it
into the wine, ftop. it clofe, fet the veflel in a kettle
of hot water for an hour, and keepit in a warm
place. A fpooaful or two of this liquor is good
tc any fauce.
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Do make White -Grauy.

Take 2 piece of a knuckle of veal, or the worft
part of a neck of v="11 boil q_,orlt a p)und of this

in a quart of water, an ommn, whole pepper,
nix cloves, a little f 1lt, a bunch of fweet herbs,
%
i

and half a nutmeg {liced ; let them boil an
then ftrain off the liquor, and keep it for ufe,

To fricafe

$*AKE half acalf’s head tha
¢ tender, cut it into flices, and
2 ftewpan with fome good I br

S5 s feafon it with mace, pepper, aud falt
an artichoke bottom cut in dice, {fom:

meat balls firft boiled,. morels, ar .d
thefe boil together for-a quv*cr of an
1t clean, beat up the yolks of two eggs in : giil of
cream, put this in, and fha kc it round till it is
ready to boil ; f{queeze in alittle lemon, and ferve
it up. &x‘xlxﬁl with lemon.

To Sfricafee Ox Palates,

Put the' palates upon the fire in cold water.
and let them boil foftly till they are very tender,
then blanch and fcrape them clean. Rub them
all over with mace, nutmegs, cloves, pepper beaten
fine, and crumbs of :reld put thcm into a ftew
pan of hot butter, fry them brown on both :.‘.1:5,
then, having pouréed off the fat, put as much l‘vc'r'
or mutton gravy into the ﬁcwy:m as 18 req uired
for fauce, and an anchovy, a little lemen' juice,

*G and
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and falt to make it palateable, and a piece of buts
terrolled in flour ; when thefe have fimmered to-
gether a quarter of an hour, dith them up, and-

garnifth with fliced lemon.

To fricafee Calf’s Feet.

Drefs the calf’s feet, boil them as you would do
for eating, take out the long bones, cut them in
two, and put them into a ftewpan, with a little
white gravy, znd a {poonful or two of white wine;
take the yol¥s-of twoor three eggs, two or three
fpoonfuls of cream, grate in a little nutmeg and:
falt, and fhake all together with a lump of butter.
Garnifh' your difit' with flices of lemon: and cur-
rants, and ferve it up.

Fo fricafee Veal Sweetbreads.

Cut the fweetbreads in thin: flices, the length-
way, dip them in eggs;-feafon them with pepper,.
falt, and grated nutmeg, fry themof a light brown;
then put them into a ftewpan, with a fufficient
quantity of brewn gravy, and a fpoonful of lemon.
juice ; thicken it with butter and flour. Seive it
up together, garnifhed with bits of toafted bacon,,
and crifp parfley..

‘o fricafee Lamb-flones and Saveetbreadss

Have ready fome lamb-ftones blanched, par-
boiled, and fliced, and flour two or thrce {weet-
breads ; if very thick, cut them in two ; the yolks
of {ix hard eggs whole, a few piftachio-nut kernels,
and a few large oyfters; fry all thefe of a fine:
brown,. then pour away the butter, and add a
pint of drawn gravy, the lamb ftones, fome afpa-
ragus tops of about an inch leng, fome grated
nutmeg, a little pepper and falt, two thalots fhred
fraall, and a glofs of white wine, Stew all thefe
together
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together for ten minutes, then add the yolks of
fix eggs beat very fine, with a little ‘white wine,
and a little mace ; ftir all together till it is of a
fine thickn:fs, and then difh it up. Garnith with
lemon.

T&f}"iﬁ{/i‘a a Hare.

Boil the hare with apples, onions, and parfley ;
when it is tender, fhred it {mall, then put thereto
.apint of red wine, one nutmeg, a little pepper
and falt, and jtwo or three anchovies ; fiir thefe

.together, withthe yolks of twelve hard eggs fhred”

fmall ; when it '1s ferved up, put in as much
melted butter as will'make it moift. ~Garnith the
dith with fome cf ‘the bones, and the whites of
eggs boiled hard, and cut in halves.

To fricafee Rabbits.

Half roaft two young rabbits, then fkin and
cut them to pieces, ufing only the whiteft parts,
which you muft put into a fleiv-pan, with a_fuffi-

cient quantity of white gravy, a fmall anchovy, a

little onion, fhred mace, grated lemon-peel, ‘and
nutmeg grated ;' let it have one boil.  ,Then take
a little cream, the, yolks of two eggs, a lump of
butter, a little juice of lemon, and fhred pariley ;
put them all-together in a flewpan, and fhake
-them over the fire till they are as white as cream;
but do not let the mixture boil, for it will curdle
»if it does. Garnifh the difh with fliced lemon
and pickles.

Half reaft'the chickens, then having cut them
vUp, as for eating, fkin them, and put them into a
ftewpan with a little white gravy, the juice of a
lemon, an anchovy for every chicken, with a fuf:
ffient quantity of mace’ and nutmeg grated, and
G 2 Ahen

| i e
& Yo fricgfee Chickens.

:

3
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ake alfo the yolks of eggs,.a
little fweet cream, and
w
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p:‘.\.ﬂuy : 21 in‘r» a ftewpan with a
lurnp of ittle ‘.lr ; fhake thcx. all
the time the: he fire, but dn not let them
uoll for th: ke ‘hrm curdl Serve ‘it

up pou red upon {

liced NOT
fliced lem on, or

‘Of  HASHE S

To bafh Beef.

8o AKE theraw part of any piece of roaft-
@ T@ ed beef, and cut it into thin {flices,
%O& about the length of a little finger, and
< % about the fame breadth. Take alfo a
lmm water; and an cqual q mmxty of gravy ; boil

well with a large onion cut in two, pepper and
{alt ; then take a piece of butter rolled in flour ;
and fhir it in the pan till it burns. Put it in the
fauce, and let it boil a minute or two ; then putin
the fliced beef, but you muft only juft let it warm

“through. Some add a few whole capers, mufh-

T00mS, walnat-pm‘( le, or catchup., Serve this
up to table in a foup difh, garnifbed with
p‘Cnl"“
To hafh Mutten.

Take mutton half roaﬁcd, and cut it in pieces
as big as -a half crown.; then put into the fauce-
pan half a pint Ofxed wine, as much ‘ftrong broth
or gravy (or water, if you have not the other ) ong
anchoy vy, a fhalot, a little whole pepper, fome nut-
meg grated, and falt to your tafte: let thefe
ftew ahthe then put in.the meat, and a few
capers
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.capers and famphire fhred ; . when it is hot
through, thicken it up with a piece of frefh
butter rolled in four ; have toafted fippets. ready
tolay in the difth, and pour the meat on them.
Garnith with/lemon.

Tobafy a Lamb's- Head and Pluck.

Boil the head and pluck a quarter of an hour
at moft, LHP heart five minutes, the liver and
lights ] half an hour. Cut the heart, liver, and
lights into fmall {quare bits, noct bigger than a
pea. Make a gravy of the ‘mo. that _funs
from the head with. a quarter of plnt of the
liquor in which it is boiled, a Iim, walnut liquor
or cmc‘mp, and a little vinegar; pepper and falt ;
then put in the' brgins and the hafhed meat,
thake them well: together in the liquor, ‘which
thould be: ' only j\ﬁ.“ as much as’ to wet the
medt. - Pour all ypon the fippets in a (v"p difh;
and have--grilled the head before' the fire or
with a 1L‘amander, ldy 1t open  with th bm'rn
fide upwards uponthe lmﬁmu iver, &c. Gar
with fliced pxul\‘ >d cucumbers; and thin flices ,(»f
bacon broiled.

-

Take any part of veal that.is under -donz,
aither. roafted or  boiled, and thred it as fine as
poflible with 2 knife. - Then take a fuflicient
quantity of beef gravy, diffolve. it in the quan-
tity of. a hazle nut jof cawiare to half a pound
of meat, and then put inte the gr avy t‘le min-
ced veal, and Jet .it l)oi' nat above a Minute
Pour it into a foy yp-plate or difh, . upon Il}»p(ta
of bread toafted ; and ¢ cmmm the difh. with pie-
kled cucumbers, &c..or.with thin flices - of bacen
broiled,

KAl
x
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7o hafh a Hare.

Cut: up your hare entirely, putit into a ftew-
pan with 1oq good>gravy, a-gill ‘of red wine,
iome fhred ‘e'nr)n~'w"(-4 and a. bundle’of fweet
herbs ; letit ftew for an hour, then ‘add fome
forced meat “balls, ‘and -yolks 'of . twelve thard
boiled eggs, with trufiles and morels, Give them
a boil -wp, then take out the herbs, place the
hare :m“nmu\ on' the 'difh, “and -~ pour the

- over 4t Garnith . with fliced lemon
TS,

7o bafh a Calf’s-Head,
R

Boil it til it4s near enough, ‘then: take it wip,
and let 1t 1ie in a difh till it 1e cold. "This done,
take .one half of the head;and cut offthe’meat in
thin flices, pm it into a-flew pan witha little
t;:)wn gravyy 2 '70( nful or two of \lenut-md\]e,
{poonful of catchup, = glafs of red wine, « little
.ﬂf‘d mace, a few capers fhred, or.alittle. mango;
boil it over a ftove; and’ thicken it with butter
and flour. -When you have done ithis, ‘take: the
other partof the head, cut off the bone ends-and
core it with a knife, feafon it with a little pepper
ind falt, rubit over withthe'ydlk of an egg, and
‘*rew on it a few bread crumbs and a little parfley
tiien{et it r/emn:%he the five till it* i brown- and
when yon dith up’the other part, put this’in the
middle.  Lay about 3m - hath' fome forte-meat
a.,), a fLw flices of bacon nicely firied, and brain
es. ——T'his"faft article muft he made’ thus :
rake 2 handful of ‘bredd crunibs, a'little ﬂn-ed Te-
on peel,‘pe npﬂ— hl* nutmesr, iwcm 1\1«1‘_]0 fam,

‘1° b"ur., %and ﬂrm thcm boil ‘md ¢ hoP them
mall, and mix them-all u)gcther; put a-little but-
terin your pan when you fry them, and drop
them in as you -do fritters, . If they fhould run

n
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in’ ‘your pan, put in'a handful more of bread
crumbs.

To hafb cold Fowl.

When you have cut up your fowl in the ufuil
manner; divide the legs, wings, heart, &c. into
feveral picces ; then put them into .2 flew-pan,
with sa blade ‘or-two of mace, and'a littde

i fhred lemon-peel ; «dredye it on a: little flour,
and put in-about half a pint of 'good gravy.
When it begins to.fimmer; put in a'piece of ‘but-
tér-rolled in flour, with a few pickled mufhrooms.
As foon as it boils itis enough ; then take-it vp,
_pour* the whole iiito your dith, and garnifh with
fliced lemon.

SOf RA GO U/T S.

To ragoo a piece of Beef, called Beef A-la-mode.
Heeii AKE a-butteck of beef, interlardéd
/é T {} with great lard, rolled wp with chop-
3 ped fpice, fage, - parfley, thyme, and
Sixiiscsé green ontons; - bind itclofe.with coarfe

- tape, .and’ put sit 7into ;a great {auce-
pan.. When'it s half done, turn it ; et it ftand
over the fire on a ftove twelve: honrs. - It'is fit
to eat cold or hot. When it is. cold, flice it
out thin, and"tefs it up-in ‘a fine ragout:of

fweetbreads, . oyfters, .mufhrooms, and o par
lates.

To ragoo. a Breaft of ¥eal.

Put abreaft of veal, with a onion, a bundle of
~ fweet herbs, a little black pepper and’ grated nut-
sameg,'a blade or two of mace, and.a very little
.Jemen
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lemon-peel grated ir'o large ftew, and j
it with water ; when it grows tender,
and bone it.

Put the bones into the liguor; and boil them
till they make <'oui gravy. 'Then ftrain it off.
Add to this I(]Ui, a quarter.of a. pint of rich
beef gravy, half an.ounce of truffles qd morels,
a fpoonful of catchs up, n*d two fpoonfuls of white
wine. ‘vthlc thefe are boi ;mg‘ together; flour the
veal, and fry it in ‘burter till it comes to be of a
fine brown. - Then drain off .the hutter, and pour
the gravy to the veal, with a few mufhrooms.
Bon 1 al 1l togethertill the liguor becomes rich and
..A’c‘k cut the: fweetbread into four, and fpread
the picces and forced-meat balls “over thé difh,
having fir{t laid. the veal in the difh, and poured
the fauce all over it. Garnith with fliced lemon.

uft cover

J
take it up

To ragoo & Neck of Veal.

Cut it into fteals, flatten’ them ‘with a ¢
pin, lard them with-bacon, and feafsn them with
a.mixture of falt, pepper, grated nutmeg, -mace,
lemon-pecl and thyme. ' Then 'dip eac h feak {
parately-in the yolks of eggs.. Pug 4ll tog
1nto a ftew pan, over 2 flow ﬁre, and keep L {ting

and turning the-{teaks.in; order to keep in the

gravy. Wbcn they ate  done fufliciently; difh
them with haif .a pint of firong gravy {eafoned
high, adding muthrooms, pickles, and forced-meat
balls di ppLd in the yolks of eggs. - .Garnifh with
ftewed and. fried oyfters.

If you intend a:brown ra 1gout, put in a glafs of
red wine; if a-white ragout, pit an whlte wine,
with the yolks of eggs beaten up with two or three

fpoonfulsofcream.

Yo rageo a Leg of Mutton,
‘Take off the fat and fkin, and cut the fleth very
thin; the right .way of the grain.. Butter the
ftevw
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frew- -pan, duft it with flour, and put in the meat,
with half a lemon and half an onion cut very {malls
a blade of mace,and a little bundle of f\we:herl)s;

tir it 2 minute or two; then putin aquarter of a

pmt of f*m'y, and  an avuhovy minced fmall,
mixed with butter and flour,  Stir it again for fix
minutes, and then dith it up.

T'o make arich Ragout.

Having parboiled lamb-ftones and fweetbreadss
and wcned {ome cocks-combs, cut them: zll!an
flices, and feafon them with a mixture of peppery
falt, mace, and nutmeg. Then fry them a- little
in lard, drain them, and tofs. them up in good
gravy, with a bunch of fweet herbs, twe fhalots;
a. few mufhrooms, truffles, and morels. Thicken

At-with burnt butter, and add a glafs of red wane.
Garnifh the difh with pickled mufhrooms, or fried

oyfters, and {liced lemon.

4 Ragout for made Difbes.

Take red wine, gravy, {weet herbs, and fpice;
in which tofs up lamb-ftones, cock-combs boiled,

“blanched, and fliced, with fliced fweetbreads, oy-

ﬁ:er*, mufhrooms, -truffles, and morels; thicken

rthefe with brown butter, and ufe it ogcafionally

when wanted to enrich a ragout of any fort.

A Ragout of Snipes.

Take two brace of fnipes, clean picked; put'a
piece of butter into a ftew-pan, and give your

s fnipes a Drownmg, then cut them down the back,

and prefs them flat, but do not take out the Lul
put them into a fewpan with fome good gravy, &

fmall glafs of red wine, a gill of fmall mufhrooms,
a hmc beaten mace, and {zlt : Let them f‘cew five
or fix minutes, then roll a piece of butter in flour.

When
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When it is the thicknefs of cream, fkim it ¢leas
anddifh them up. G .raith your difh with toafted
fippets, and orange cut in fmall quarters.

A ragout of Eggs.

Boll fix eggs hard.;, then take large mufh-
‘rooms, peel and fcrape them clean, put. them
‘into a fauce-pan, with a little - falt, .cover them,
and let them boil ; put to them a gill of red wine,
a'good piece of -butter-rolled in flour, feafoned
with mace and nutmeg ; let it boil:till it is of a
»good thicknefs; cut the white of your eggs round
fo that you do not ibreak the yolks; lay fome
toafted fippets.in your difh, with' ihe yolks of
eggs ; then pour over your ragoot ; garnifh your
difh with the whites ; lay the flat fide up-
_permoft, and a Seville orange betweep.

“To ragoo S turgeon,

“Cut fturgeon into colleps; lard, and rub them
ever with an egg, duft on fome flour, and fry t
-of a fine brown in lard : _As  foon as they .are
done, put them into'a ftew-pan, with a pint of
good gravy, fome fweet herbs fhred fine, fome
flices of ‘lemon, veal fweetbreads cut in piece

S8 B

-trufifes, mulhrooms, and a glafs of white 'Wine &
'bind it with 2 good cullis, till it 'is of a prop

thicknefs ; then take off the fkum ve ry clean 3
difh it up, and garnifh it with - barberries and
lemon,

To vagoo Oyfiers.

Openfour dozen of the largeii Meélton oyfters,
and fave the liquor ; make a thick batter with
cream, the yolks of eggs, nutimeg grated, and
parfley chopped fine: Dip the oyfters into the
batter, and then roll them in bread crumbs, and
fry.them of a fine brown ; when they are fried,
take

A i S SR
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take them up, and lay them on a drainer: before
the fire ; empty your pan, and duft fome flour ajl
over it, then put.in about two ounces of butter :
When it is melted and thick, ftrain in your oyfter
liquor, and ftir it well together ; put in two oun-
ces of Piftachio nuts-fhelled;. and let them boil ;
then put'in half a pint of white wine, beat up the
yolks of two eggs in four fpoonfuls of cream,
and ftir all together tillitis of a proper thicknefs;
lay the oyfters in the difh, and pour the ragout
over. Garnith the difh with a Seville orange cut
in.fmall quarters.

S POTTING

For Potting a' Hare,

BNEBONE your hare, and- take away all the
L(OB(:)) ﬂ{inn){ part, then put to the flefh fome:
@‘-5:, £ good fat.bacon and {avory herbs ; feafon

7 1t with mace, nutmeg, and pepper, and a
little falt, then beat all this finé in a mortar ;, then
pot it down an hour and a half; and when it comes.
out, pour out all the gravy, and fil i up with;
clarificd butter.

For Potting Beef.

Take a leg of mutton piece of twelve pounds,
cut it into pound pieces,and faltit as for collar of
beef; let it Ise fix days, bake it in 2 pan covered
with pump-water, and bake it with houthold
bread ; when: it comes eut of the oven, take' it
out of the liquor, beat it in a ftone mortar ; then
feaion it with an ounce of pepper, half an ounce
efcloves and maee, mix it into 2 pound of clarified,

butter
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butter, put it clofe iato ‘your pot, and coverit with
clarified butter on the top half an inch thick,

For: Potting Tongues.

e

Take two tongues, falt them with falt-petre,
white falt, and brown fugar ; bake them tender
in pump-water ; then blanch them, cut off the
roots, and feafon with pepper and {pice. Put
them in an oval pot, and:cover all over with-cla-
rified butter.

For Potting Chefbire Cheefe,

Put three pounds of Chefhire cheefe into a mor:
tar, then take a pound of the beft frefh butter you
can get ; pound them together, and in the beating
add a glafs or two of canary, and half an ounce of
mace, {o finely beat and fifted that it
difcerned. When all 1s well mixed,
down into a pan, cover it with-melted

iicc}a it C"mfc.
A flice'of this upon bread eats very fine.

To:Pot Pigeons, or any other Fowls.

Your pigeons being truffed and feafoned with
favory {pice, put them in a pot, cover them with
batter, and bake them ; then take them out'and
drain them, and when they are cold, cover them
with clarified butter. The fame way you may pot
fifh, only bone them when they are baked.

Fo collar Pork.

Bone a breaft of pork, feafon it with favory fea
foning, a good guantity of thyme, pariley and fage’
then roll 1t in a hard collar in a cloth, tie it at
Bothends, and boilit; and when it is cold, fieep
it in the favory liquer in which it was boiled.
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General Direciions with regard ta Puddings.

W, s HEN- you boil puddings, take great
Jf} W {}: that your bag or cloth be veryclean,dip

G

.
B e it in hot water, and flour It{ well. You
e “~ muft’ always let the water “boil before
you put in the pudding ;iandyou thould frequently
move your pudding in the pot, to prevent it from
fticking.  When your pudding is boiled, juft dip
it in a pan of clean. cold water, then untic the
cloth, and the pudding will turn out without
fticking to the cloth.. In all baked puddings you
muft butter the pan ordifh before your pudding is
poured in .,

Zo make a Bread Pudding.

Having cut the crumb of a penny loaf into thin
‘ﬂicct‘»; pour over it a guart of boiling milk, cover
it up clofe, and let it ftand fome hours to foak ;
then beat it well with fome melted butter, the
yolks and whites of a few eggs, a little falt, and
fome. grated nutmeg ; tie your pudding loofe in:

the cloth, and let it boil about three quarters of
‘ an hour ; when it is done, lay it 1n your difh, and
pour on it melted butter and fugar. * You may, if
you pleafe, put fome currants in your pudding
betore you boil it.

: A baked Bread Pudding,

ou mult put a quarter of ‘a pound of buttsy
2 pint oi milk or cream, fet 1t over tho fire;

*H ang

v
nto
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and ftir it well ; as foon as the butter is melted,
add to the milk a fufficiency of crumbled bread,
three or four eggs, half'a pound of currants pick-
ed and wathed clean, a good deal of fugar, fome
grated nutmeg, ginger, and a little fait; mix all
up together, pour it in a butter’d dith, and ferd
it to the ovem.

o make a plain boiled Pudding.

Mix with a pint of milk fix eggs well beaten,

two or three’ fpoonfuls of flour, fome fugar, &~

little grated' nutmeg and falt ; put this mixture
into a bag or cloth, then put it.in your pot, and
when’ it has boiled ‘an hour, ferve it up with
melted butter over it.

A Batter Pudding.

Take a quart of milk, five or fix fpoonfuls of
flour, fix eggs, a little falt and beaten ginger ;
mix the whole up together, boil it an hour, and

" {end it to table with melted butter and fugar.

A Rice Pudding.

Put half a pound of rice, (either ground er
otherwife) intd three pints of milk, and boil it
well ;. when it 1s almoft cold, mix with it feven
or eight beaten eggs, half a pound of butter,
fome cinnamon, mace, and nutmeg, and half @
pound of fugar : you may either boil or bake it.

A Marrow Pudding.

Slice a penny loaf into a quart of boiling cream
or milk ; add to it a’pound of beef marrow fhred
fine, the yolks of ecight eggs, three {poonfuls of
rofe water, a glafs of brandy or fack, a quarter of
a pound of currants, fome candied citron "and
lemon fliced thin, grated nutmeg, and {ugar ; mix
all

D P—tiems 1y
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jpound of loaf fugar, a pint of cream, tome lemor

difh, pour the pudding’in, and let'it be bukeddn

all together, and either boil it, or {fend 1( w0 tne

oven to bake, ' Stick pieces of citron all-over the
top. of your pudding when you ferve it up.

A Cuftard Pudding.

Take the volks of fix eg

s well ‘bzaten, two

-
fpoonfuls of flour, fome fuga
mix all tegether in a pint of new miik or cream,

and boil it half an hour ; when youw ferve it up,
pour in-the difh fome er mixed with's
little white wines puddi i
equally good.

< §

s Cantiih o ber it
,7&’ mare a buked

You mult beil your apples tender, and bruife

sthem through a fieve ; add  to thema quarter of

a pound .of - butter, the yolks ofveight egps; a

& ily
Jmcg, and gr::ivafd nutmeg ; mix a}l togetner, put
a thin puff paite on the bottom and rims_of your

a flack oven.

A Lemen Pudding.

Firft-grate, the rinds of four lemoas ; then grate
two Naples bifcuits, and mix them witle your
lemon-peel ; add three quarters of a pound of
white {ugar, the Jike quantity.of inelted butter,
twelve yolks of eggs and fix whites, the juice of
two or three lemons; and halfa pint of eredm or
milk, beat the whole up! together, lay a thincruft
all over your difh; ‘and having pat in your pud-
ding, fend' it to the oven to bake. An orange
pudding may be made the fame way.

A Steak Pudding.

Take a quartern of flour, and two pounds of
H2 fuet




fuet chopped fine, and mix it up with cold watct
into a good pafte ; then feafon your fteaks (which
nay be either mutton or beef) with pepper and
alt, lay them in the cruft, and clofe-it up: tie
vour pudding in & cloth, and put it into the pot.

1

AN

A r § e = e 2o o (LG IR S .
A large fteak-pudding takes four -or five houss
beiling 3 a {fmall one will be done 1n three hourss

To make a Tanfey Pudding.

To a pint of cream put ten eggs well heaten,
and fome grated bread ; feafon 1t with nutmeg,
fome fugar, and a little falt ; green it well with
the juice of tanfey and {pinach, mix it up toge-
ther, put it in a ftew-pan, with.a lump of butter,
fet it over a flow fire; and when it isof a proper
thickne's, put it in a bettered difh, and ‘bakeit
Lay fweetmeats over it when you ferveit up.

4 Swcetmeat Pl{{/‘d‘.‘.,’lé’"-

1lay 2 thin pafte all over your difh, and-cover
the bottom with candied orange, citron, and le-
mon-peel fliced thin; then beat up the yolks ef
eight eggs with half a pound ef melted butter,
and feven gr eight ouances cf fugar; pour this
mixtuie  on ‘yoar fweetmeats, : ‘and bake ivina
(lack ovea.

An Aimond Puddimg.

You mult beat.a pound of fweet almonds very
Aine, with 2 gill of fack, and three or four {peonfuls
«of rofe-water ; 2dd near half a pound of fugar, 2
quart efcreams, the yolks of eighteggs and the
whives of four, half 2 pound of butter melted, two

soehfu f flour and bread crumbs, fome grated

A il

% and <cinnamon; -mix: all well together,
and cither boil er bake it.
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A Negt's Tongue Pie.

sALF, boil the tongues,. blanch . them

it feafonifg, fliecd leinon,.balls, and but-

¢/ ter guhen glofe the pie., When it 13-

baked, take gravy and veal {weetbreads,
x palates, and cock’s.combs toffed up, and pour
hem into the pie.

P 1

w1y Lamb'Pie. 36

2and flice theim,. feafon them with favory,

\*

id

Seafon' the lamb- fle ks ; ,vl:;xy them m the plc

with“{liced lamh: ftenes and Adweetbreads, favory
balls, anid dy frerss Liayon butter, and clofe the
pie with a lear, i

A Lamb Pie with Currants,

Take:aleg and a loin of Jamb, cut the flefh into
fmall pieces, and feaion it with 2 little falt, ¢loygs,,
mace;and nutmeg ; then lay. the. lamb in yd’u:"
pafte, with as manv currants as you think Proper,
and fome Lifbon fugar ; a few raifins ftoned and
chopped fall ; add fome force-meat balls, yolks
of hard eggs, with artichoke bottoms, or potatoes
that Have been boiled andeatin dice, . with .cani-
died“brange ‘and lemonspeel) cut . in flicess;, . put
butte? off the top,’did a'little: water;then glofe
YOur pie, bike 1t getitly ; “whenit is;baked. -take
off the' top, and pit in your-caudle made of grayy
irom the bones, fome white wine arid juice of, le-

® -

,mon ; thicken it with the yolks of two eggs, and

3 bitof butter., When you Four in yeur caudle,
: let
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fet it be’hot, aod fhake it well in the pie; then

ferve it, having laid on the cover.

N.B. If you ohferve too much fat {wimming or
wthe liquor, of your piestake it off before you pour
An yOUr caundie.

A - Miuitron Pies

Gedfon ‘the mutton freaks, fill ithe pie, lay on
"butter, andclgfe’ it KW Hen it is haked,tofs upea
handful of chopped'capers, cucumbers, and oyfters
an gravy, with an dnchovy and drawn butter.

A Veal Pre.

‘Raife 2 high round pic, then Tt a fillet of veal
anto three or four pieces, feafon vit with favoury
{eafoning, and a little minced fage and fweet herbs;
Ray it in thie pie with flices of baconatthe bottom,
and berween éach piece luy on butter, and :clofe
he pie. When -+iebaked,and halfcold; fillitup:
wwith clarified butter.

A Hen Ple.

Cut it ‘in preces,and Tay it'in the pieslay on
walls, flived” femon, butter, and clofe .1t with ‘the
yolks of hard eggs ;' let” the lear be - thickened

avith €ggs.
A Chicken Pied

serake fix fimdll chickens ; roll a piece of butter
nfweet herbs; feafon and.lay them 1nto a CO¥EL;
with the rmarrow, of awo bones. rolled up in the
Tpatterof g gs, asdozen of yolks. of €ggs boile
shard, and:two dozen of favory balls ;. when jyou
oty it WP, pourin agnart of good white gravy.

A fyeot
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A fwest Chicken Pie

Break the bones -of four chickens, then cut
:them inte {mall pieces, {eafon them highly with
‘mace, cinnamen, and falt; have four yolks of
eggs boiled hard and quartered, and five artichoke
bottoms, €ight eunces of rafins of the fun.ftened,
eight eunces of preferved citron, lemon, and eringo
roots, of -each alike; -eight ounces -of marrow,
four {lices of rinded lemon; eight ounces - of “cur-
rants, fifty balls-of force-meat, made us ‘for ‘@mble
pie; putinall, ene with the ether; but firft but-
xzer the bottom of the pie, and put in a pound of
frefh butter on the top lid, andibakeit ; then put
“n a- pit of white wine mixed with a little fack,
and if you will, the juice .oftwo oranges, fweeten-
‘ing-it to your tafte., Make it boil, and thicken it
with the yolks.of two eggs ; put it to the pie when
both are very hot, and ferve 1t up. :

A Turkey Pie.

‘Bone the tutkey, feafon it with favory fpice, and
lay it in the pie, with 'twe “young fowlscut to
pieces, to fill up the'cornérs. - Agoefepiesis made.
ahe fame way, withitwe rabbits, to'filldt up as
aforefaid : ’

S —

A Pigeon Pre.

Trufs.and feafon the pigeons with favory fpices,
and ftuff them with‘forced meat ; lay on lamb-
ftones, fweetbreads, and butter ; clofe the pie with
a lear. A chicken orcapon pie may be madeithe
fame way.

.{] Battalia Pie.

Take! fourdmall chickens, fquab pigéons, and |
four fuqkmg rabbitsjcut them in pieces, and feafon
them with: favory fpice 5+ lay themin the pie with

: four
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four {fweetbreads fliced, as many fheeps tongues
and fhivering palates, two pair of'. Imb. ftones,
twenty or thirty:cock’s comby, with favory balls
and oyfters 5 lay-on butter, and clofe/ the p.ie with
a lear. } sv

v Lambsffone and. Sweetbread Rie.

Boil, blanch, and flice them, and' feafon 'them
with, favory.{eafoning ; lay thém in the: “pie with'
fliced astichoke bottoms ; put on -butter, and clo’e
the: pie with a lear, ¥

A C‘a'{f“s Head Pie,

Almoft boil'the ¢alf’s head; take out the'bones,
cut it in thin flices, feafon and’ mix it ‘with dliced
fhivered palates, cock’s-combs, oyiters, Hitfhrooms,
and balls. Lay on butterand’clofe’the pie'witha
lear, ;

A Minced Pies

Shred a poumd of neat’s tonguc parboiled, with
two pounds.of beef fuet, five pippins, and a green
lemon-peel ; feafon it with an.ounce of fpice, 'a
little fulty a/pound of fugar, two pounds of currants,
half a pint of fack, a little brandy, the juice, of &
lemon, a quarter of a pound of citron, lemon and
orange peel. Mix thefe together and fill the
pies.

A CarpoPie,

To aquartern: of flour put,twp pounds of but-
ter, rubbing a third part in ; make it into, pafte
with water ; then roll in the reft of the butter at
three times ; lay your pafte in  the difh, put in
fome bits of butter on the bottom pafte, with pep-
per andofaleg feale and gue yourcarps s (put them
in Vinegary watery and Azlt; then wafh ghempout of
the' vinegal and water; wipe them dry,and _ma.tﬁ
the




the tollowing pudding for the belly of the .carp :
Take the fleth of an eel, cut it fmall, add. f{ome
grated bread, two buttered eggs, an anchovy cut
{mall, a little nutmeg grated, with pepper and falt.
Mix thefe together welly and fill the belly of the
«arp; then make fome force-meat balls of the

fame mixture ; cut off the tail and fins of the carp,’

and lay-in'the eruft,!with: flices’.of fat bacon, a
little mace, and fome bits:of ‘butter ; clofe your
pie, and before you fet it in the oven, pour in half
a pint of claret.  Serve it up-hot.

An “Oyfiér " Pie.
L3

Parboil a quart of large oyfters in their awwn li-
quor, mince them fmall, and pound them in a
mortar, with piftachio Ruts; ‘dnarrow and {weet
herbs, an onion, favory feeds, and alittle grated
breadi;-or-feafon ! as- dforefaid ‘whele. Lay on
buttér;clofe it-ahd ferve it up hot,

A Flounder Pic,

Take twelve large flounders, cut off their tails,
fins, and heads § and then féafonithem >with pep-
per and falt, cloves, mace'and nutmeg beaten fine.
‘Take two orthree selswell cléaned; cutin lengths
of three inches, and feafon. as: befores then clay
your flounders and eels i your-pie, and the yolks
of cight;hard eggs, Half apint of pickled ' mufh-

rooms, an-anchovy, @ Tittle .gnion, a ibunch:df

{weet-herbs, and fome! lemonspeel grated. i »You
mult; putithree quartérsiofd: poend ~of bLatter-on
the top; witha quarter/of a pintof’ water,” and ‘a
gill ot whiterwine ;7 then clofe our pie,’andferve
it hot; fivit taking outthe. onion: and bunch of
{weet herbs,

A{ 7;‘6/(&‘ Pl:t'o

Clean, waflh, and feale them, lard them with .,

Pieces of a filver cel rolled up in fpice, and feet
herbs,




=TS

herbs, with bay leaves powdered ; lay an and
between them the bottoms of fliced “artichokes,
mufhrooms, oyfters, capers, and fliced lemon lay
on butter, and clofe the pie.

An Eel Pie,

Cut; wafh, and feafon them with fiveet feafon-
ing, and a handful of currants; ‘butter and clofe
it., Seomecomait the currants:

3 ;
A Lamprey Pre

Clean, wath, and feafon themywith fiveet feafon-
ing , lay them 1n a coffin with citron and lemon
fliced 3 ‘bptter 2nd clofe.the pic.

dn Egp: Pre
Shred the yolks of twenty' hard eggs, withithe
fame quantity of marrow and beef fuet;feafon it
with fweet {pice, citron, orange, anddemong = fill
and clofe the pie.

An Aptle or Pear Pie.

Make 4'good:puff-pafte cruft, lay fome - round
the fides of the difh; pare and quarter your apples;
and take out theicores ; lay a row' of apples thicky
throw:in half the fagar-you intend for youripieis!
mince! a little lemon-peel fine; throw a {ew: cloves;
“hete and there one, then'the reft of your apples,

“and thereft of your fugar.” You muit fweeten to

your palate, and fqueeze inal little lemon<juice.
Boil the peeling of the apples and the coresinwa-
ter, with'a blade of mace, till' it 1s 'very geads
{train it, and boil the fyrap with: fugar.till 't is
rich ; -pour it inte the pie, put on your upper
cruft, and bake. You may put in a little .quince
or marmalade, if you pleafe.

Thus make a pear pie, but don’t put in any
quinces: © You 'may butter them when théy’ come
out
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out of the oven, or beat up the yolks of two eggs,
and half a pint of cream, with a little nutmeg,
fweetened with fugar; take off the lid, and pour
in the cream. Cut the cruft in, little three-cor-
nered pieces, flick them about the pie, and fend
it to table-

A Gherry, Plum?, or Goofederry Pie.

Make a gaod cruft, lay a lirtle round the fides
of your difh, throw {ugar at the battom, and lay
in your fruit, with {fugar on the top. A few red
currants do well with them ; put on your lid, and
bake' it in a flack ‘'oven.

Make a plumb ‘pie the fame way, and. alfo a
goafeberry pie. It you would have it red, let it
ftand a good while in the oven after the bread is
drawn. A cuftard is very good withethe goofe-
berry pie.

To make Iceing for Turts.
© oy

Having beat and fifted a quarter of a pound:of
double refined {fugar, put it into a moitar, with
two {poonfuls of role ater, and the whité of one
egg ; beat all together for half an hour, and then
lay it on your tarts with a feather,

To make Tarts of various Kinds.

When you defign to make your tarts'in tin
patty-pans, firft butter the pans, and then lay a
thin rich cruftall over them ; but when vou make
them in glafs or china difhes, you need not put
any cruft except the upper one ; fcatter fine fugar
on the bottom, then put in your fruit, and firew
fugar over it, Let your tarts be bsked in a flack
oven.

Iftarts be made of apricots, &c. you muf neither
Pare them, nor cut them, nor ftorie them, nor ufe

lemon~
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Temon juice, which is the only material difference
between thefe and other fruit.

Obferve, with refpe to preferved tarts, only lay
in the preferved fruit, ani put a very thin cruft
over them, and bake them as fhort a' time as

poilible.
To make puff pafie.

Take a quartern of flour, mix with it half.a
pound of butter, and make it-up into 4 light pafte
with water ; then roll out your pafte, ftick pieces
of butter all'over it, and duft it with a little flour’;
fold it up, then roll it out again; after this putin
more butter, flour it, fold it up, and roli it out:
repeat this tll your pafle is of a. proper con-
fiftence.

A pafle for Tarts.

Of flour, butter, and fugar, take half a pound
each ; mix them up together, beat it well with 2
rolling-pin, and roll it out thins

4 pafie for raifed pies.

You muft boil fix pounds of butter in‘ 2 gallon
of water, and when it is melted,. fkim it oft into a

peck of flour ; work it up into a pafte,. pull it in

lumps till it is cold, and make it up in whatever
form you pleafe.. This is a very good cruft for a
goofe pie.

g

An excellent pafie for patty-pans.

Take three or four eggs, halfa pound of butter,
2 pound of flour, and two ounces of fine {ugar;
work it all up into a pafte.

A pafte for Cuftards.

Mix half a pound of flour with three or four
fpoonfuls of cream, fix ounces of butter, and the
yolks of two eggs; when mived, let it ftandsa
quarter of an hour, then work it up well, and roll
it out'thin.

F o W18,
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