








THE
'I'&% E-R- )
PENNELL
COLLECTION
LIBRARY OF CONGRESS
4



L}

T4l E

NEW BOOK or COOKERY;

PD:R;
Every Woman a perfect Cook:

CONTAINING ;
The greatet Variety of approved Receipts in-all
the Branches of CookERY and CONFEC~
TIONARY, \‘iz.
Boiling,
Roafting,
n

I
l o(;up%&nam:.
Broiling, l Puddings
o

l

,

i

|

( »ixn’.‘.'l:";_;,

I“x\xrm Pies and L""\?,
tewin o,
S}
H:lﬂ‘l.;-g,
Baking,
Fricaflces

- o £33

TO WH(CH ARE ADDED,

‘nc’ti‘,' s for Marketing, and ﬂmdr‘y
‘are; «lfo Direfions for Clear Starch=
mr:. and rhc Ladies I( l¢ ,Or

't Of ’,;‘:r'(’rvmfr and

31

n'\p'n\ no H/';:%:t‘,'; Likewifea Colle&tion of h yhcal
AP ’

fe aud Ler Sep-

ne

Cel

s-Departm
other Part

this Title

By Mrs. ELIZ,

A\("‘ ted by others

ortance too numerous to mention (A

ELEY-SQUARE,
Art of Cookery i

A New Epirion for the presenT YEAR, with ¢
D

s ey s & P

IO NUD O N:
Priated for the AutuorEss, and fold by /
No 16, Pater-Nos
[Price only One Shilli

z-Row.




N. B. Mrs. Price refpefifully informs the Ladies,
and the Public in general, that all fimilar Publica-
tions offered under the Title of her NEW EOOK
oF COOKERY are fpurious, unlefls bearing her
Signature and that of the Publifher, whom fhe has
appointed the only Wholefale Vender of her NEwW
Boox oF COOKERY, or Every Woman a perfed
Cook.



TO THE P8 8L
HAVING, by a long courfe of praélice,

acquired, as I flatter myfelf, a confider-
able knowledge in the whole Art of Ccokcry,
I at length de tcrxnxmd to commit my obfer-
vations to writing, and publln them to the
world. I was confirmed in this refolution by
the repeated folicitations of many of my fnenda,
who, having perufed the fullownw receipts
“hlle they were yet in manu fcr;pt were
plca ed to exprels their approbation of them
in the higheft terms of applaufe. I likewife
fubmitted this performance to the infpeélion
of feveral eminent men and women cooks,
who upanimoufly agreed in recommending
it as one of the mo/f ufeful Compendiums of the
Art of Cookery that have appeared in this
kingdom ; and declared, that all the receipts
were formed on fuch a plan, as to unite @co-
nomy with elegance.  Induced by thefe flatter-
ing rcco.nmendanons and convinced of the
utility of an mproved work of this kind, I
have ventured to fubmit my performanu,
with all due deference and refpe&t, to the
judgment of the Public, but particularly to
the Ladies, at whole hands I reft in full hopes
of candid treatment.

To




iv TO THE PUBLIC.

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

ELIZ. PRICE.
Berkley-Square.
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NEW BOOK OF COOKERY,

FOR THE PRESENT YEAR,
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CHAP L
OF BO 1L INKE:

Rules and Direions neceffary to be previoufly obe,

Jerved in Boiling. 1

ITH regard to the time fufficient for boiling

any kind of meat, it is generally beft, to

allow a quarter of an hour for every poumnd, when

the joint is put into boiling water. Take particular

care that your pot be very clean, and fkim it well;

for otherwife the fcum will flick to your meat and

make it look black. All forts of frefh imeat you

mult put in when the water boils; but falt meat’
when 1t-is cold.

10 boil Veal,

Let there be a good fire when the meat is put in,
and as foon as the {cum begins to rife, take it clear
off. A knuckle of veal takes more boiling than any
other joint in proportion to its weight ; for this ob-
vious reafon, becaufe all the griftles ought to be
boiled foft and tender. Some cooks put a little
milk in the pot with veal, to make it white. Boil-
ed veal may either be fenf to table with baton and
greens, or with parfley and butter,

B 1y




14 ¢ BOILING.
To beil Mutton or Beef.

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

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

To boil a Leg of Lamb with the Lain_fried about it.

Boil the leg about an hour, cut the loin into
fteaks, beat them with a cleaver, fry them nice
and brown, and ftew them a little in ftrong gravy;
you muft then put the leg in the difh, lay the {teaks
round it, place fome ftewed fpinach and crifp parf-
ley on each fteak, pour on the gravy, and ferve up
the whole with goofeberry fauce. -

To boil-a Leg of Pork.

After it has lain in falt fix or feven days, putit
into the pot to boil, and take care that the fire be
very good all the while it is drefling ; becaufe it
ought to be fully boiled, and requires half an hour
more boiling than a leg of veal of the fame weight.
It is generally accompanied with a peafe-pudding,
snuftard, buttered turnips, greens, or carrots.

To beil Pickled Pork,

Having wafhed the pork and fcraped it clean,
put it in when the water is cold; or, as fome fay,
when the water boils : if a piece of a middling fize,
an hour will boil it ; if a very large piece an hour
and
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and a half;, or two heurs. It will turn to a jelly if-
kept too long in the pot.

T boil a Tongue.

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

To boil a Haunck of Veng/fon.

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

70 boil a Ham.

After putting your ham into the copper, let it be
about three or four hours before it boils, and keep
it well fkimmed all the time: if it is'a fmall one, an
hour and a half is fuflicient to boil it, after the cop-
per has begun to boil ; and, if a large one, it will
require two hours, When you have taken it up,
firip off the fkin, rub the ham all over with the con-
tents of an egg; ftrew crumbs of bread on it, bafte
1t with buiter, and fet it to the fire till it becomes a
light brown; then, if it_is to be eat hot, you may
garnifh the difh with carrots, and fend it up.

To boil a Calf’s Head.

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

Ba and




16 ¢/ BOILING.

and with the brains mafhed and beat up with a litide
butter, vin_(gar, pepper, and falt, or lemon, p;zr(]ey,
and fage, in a feparate plate, and the tongue {it
and laid in the fame plate.

T0 boil @ Turkey.

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

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

15 boil a Goofe.
Having feafoned the goofe with pepper and falt

for five or fix days, let it boil about an hour. Serve
it up hot with turnips, cairots, cauliflowers, or cab-
bage. The fauce for a boiled goofe may be either
onions or cabbage, firft boiled, and then flewed in
butter 2 few minutes.

To




8 BOILING. 17
To boil a Duck.

Draw and fcald your duck, and having put it in
an earthen pot, pour over it a pint of hot milk, 1n
which it may lie two or three hours; after that
dredge it well with flour, put itin a copper of cold
water, and let it boil flowly for twenty minutes,.
then take it out and fmother it with onion fauce.

To boil Fowls or Chickens.

Put your chickens in fcalding water, pluck and
draw them, cut off the heads and necks, and take
out the breafl-bone; then wath, trufs, f{inge, and
flour them3 tie them in a napkin, and boil them in
milk and water, with a little falt, about twenty-five:
minutes. You may ferve them up with parfley and.
butter, or with oyfter fauce, Jemon fauce, &ec.

To boil Pigeons uwnth Bacon.

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

To boil Pigeons with Rice.

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

Bg bect-




18 0Of BOILING.

beet-leaves on them, and ferve them up with the
rice poured over them.
T0 boil Snipes and Woodcocks.

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

To boil Rabbits.

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

To boil Rabbits with Saufages.
5

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

e
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0f BOILIN G. 19

To boil Pheafants or Partridges.

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

To boil Sturgeon.

Clean your piece of fturgeon well, and boil it in
as much liquor as will juft cover it, adding to the
water a flick of horfe-radifh, fome whole pepper,
two or three pieces of lemon-peel, a pint of vine-
gar, and a little falt.  'When 1t is done ferve it up
with the following fauce; diffolve an anchovy in a
pound of melied butter, bruife the body of a crab
m the butter, put in a blade or two of mace, a few
fhrimps or crawfifh, a little catchup and lemon-juice,
and give the whole a boil up. Garnith with fried °
oyfters, fcraped horfe-radifh, and flices of lemon.

10 boil a State or Thornbach.

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

1o




O0f BOILING.
Toboil Flounders and all Kinds of Flat-Fifh.

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

To bail a Frefh Cod.

Having well walhed and gutted your cod, rub the
back-bone with a little falt, and boil it gently vl it
is done enough. You may ferve it up with ‘arichoa
vy, fhrimp, oyflleg, or lobfter fauce, and garnifh.
with {lices of lemon, fcraped horle-radifh, and (mall
fried fith.

To drefs Salt Cod.

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

0 boil a Turbot.

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

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

To
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To bosl Mackarel.

Soak them d confiderable time in {pring water,
then put them into a flewpan, with as much water
as will cover them, and a little falt: let a fmall bunch
of fennel be boiled along with them ; and when you
difh them up, garnifh with the roes and the fennel
fhred fine. The fauce generally ufed with boiled
mackarel 1s pariley and butter.

To boil Salmon.

After having well {craped and clean{ed your fal-
mon from {cales and blood, let it lie about an hour
in {pring water andfalt ; then put it in the fith kettle,
with a {uitable quantity of {alt and horfe-radith, and
fome {weet herbs. If it be a thick piece, it will take
half an hour; if fmall, twenty minutes. Garnifh
your difh with fcraped horfe-radith and fennel, or
with fried fmelts or gudgeons. The fauce may be
melted butter, with or without anchovy, and fhrimp
or lobiter fauce.

10 boil Eels.

Firft {kin, gut, and wath your eels, then roll
them round with the heads innermoft, and run a
{kewer through them. Boil them in falt and water;
ferve them up with parfley fauce, and garnith with
lemon.

10 boil Carp or Tench.

Clean your carpior tench very well, and boil them
in a ffewpan; mix with the water fome {alt, whole
pepper, horle-radith, fweet herbs, and lemon peel.
Yor fauce take fome ofthe liquer, a pint of {hrimps,
a glafs of white wine, and an anchovy bruifed ; boil
thefe together in a faucepan with a piece of butter
rolled in flour.

[0
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To boil a Cauliflower.

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

To botl Broccoli.

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

To boil Par/nips.

Let your parfnips be well wafhed, and boiled till
they are foft; then take off the {kin, beat them'in a
bowl with a little falt, add to them a piece of butter
and fome cream, put them in a toffing pan, and let
them boil till they are like a light cuftard pudding;
you may. then 13)' them on a pl,ne and ferve them up,

To boil Artichokes.

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

Te
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To botl Afparagus.

Having {craped your afparagus, foak themin clean
water, tie them in little bundles, ard boil them in a
flewpan of water with falt in it. DBefore you take
them up, toaft a round or two of a quartern loaf,
which muft be dipped in the boiling water and laid
in the bottom of your dith: pour a little butter over
the toaft, and lay your afparlagus onit with the white
ends outwards. You need not pour butter over the
afparagus, but fend it up in a fauce-boat.

To boil Spinack.

You muft pick and wath your {pinach very clean,
thegiput it in a faucepan that will juft hold it, fcatter
a handful of falt over 1t, and cover the pan clofe:
don’t put any water in, but frequently fhake your
faucepan. When you find the fpinach fhrunk and
fallen to the bottom, and that the liqguor which comes
out of it boilsup, it is done: then fqueeze it between

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

To boil Green Peafe.

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

To botl Turntps.

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

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

10 boil French Beans.

Firft cut off the ends of your beans, then cut them
in two, and afterwards acrofs; put them in falt and
water as you do them, and let them ftand an hour:
boil them in a great deal of water with a handful of
falt in 1t, and take care they do not lofe their fine
green. Serve them up with melted butter.

To boil Broad Beans, commonly called Wind/or Beans.

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

CoREAP L
Of i R-O A48T I N G.

General. Diretions with regard to Roafling.

IN the firlt place, you muft regulate your fire
according to the piece of ‘meat you are to drefs :

if it be a fmall or thin.piece, make a pretty little
brifk fire ; but if it be a large joint, let a very good
fire be laid to cake. Take care to keep your fire
always clear, and let your fpit be very clean. When
the fleam draws near the fire, it isa fign that the meat
is done enough ; but you will beft Jjudge of that
from
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from the time it was put down. Obferve that in
frofty weather all kinds of meat take more time in
drefling.

To roaft Mutton.

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

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

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

To roaft a Leg of Mutton with Oyflers or Cockles.

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

To roaft Beef.

Butter a piece of writing-paper, and faften it with
{mall fkewers to the top of your beef; then lay it
: C down
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down to a good fire, throw fome falt on it, and bafte
it well with good dripping. A little while before
you take it up, remove the paper, dredge the meat
with fome flour, and bafte it with a piece of butter.
Garnith the difh with fcraped horfe-radifh, and fend
it to table with broccoli, French beans, potatees,
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 air may
come to it.

To roaft Veal.

In dreffing a fillet or loin of veal, paper the udder
of the fillet to preferve the fat, and the back of ‘the
loin to prevent it from being fcorched. Lay your
meat at fome diftance from the fire till it is foaked,
and then draw 1t nearer the fire; bafte it well with
butter, and duft it with alittle flour. The fluffing
for a fillet is made thus: take half a pound of fuet,
about a pound of grated bread, fome parfley, thyme,

fweet marjoram, and favory, a piece of lemon-peel,

nutmeg, pepper, and falt, and mix them up together
with the yolks and whites of a few eggs.

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

To roaft Lamb.

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

To
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1o roaft a Leg of Lamb with Forcemeat.

Take a large leg of lamb, and with a fharp knife
cut of all the meat, leaving the {kin whole with the
fat onit: then chop the meat fmall with haif-a pound
of beef fuet, fome marrow, a few oyfters, an
onion, an anchovy, fome fweet herbs, lemon-peel,
mace, and nutmeg; and having beat all thefe together
in a mortar, ftuff the fkin with them, few it up, rub.
it with the yolks of eggs, 1pit it, flour it all over,
lay it down to the fire, and bafle it well with but-
ter: whendone, pour fome nice gravy into_the difh,
and fend it up.

To roaff Pork.

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

C o 1o




0Of ROASTING.

To roaft a Tongue.

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

Tp drefs a pickled Neat’s Tongue.

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

To roaff a Pig.

Put into the belly of your pig afew fage leaves
chopped, a peice of butter, a cruft of brfead grated,
and fome pepper and falt ; few it up, fpitit, and lay
it down to a large brifk fire. Flour it all over very
thick, and continue to do fo till the eyes begin to
ftart. ‘As foon as you find the fkin tight and crifp,
and that the eyes are dropped, lay two bafons in the
dripping pan, to receive the gravy that comes from
it. When the pig is done enough, put a lump of
butter into a cloth, and rub all over it, till the floor
1s quite off; then take it up into your difh, and
having cut off the head, cut the pig in two down
the back; chop off the ears, and place one upon
each fhoulder ; cut the under jaw in two, and lay on
each fide; melt fome butter, put it into the gravy
that came from your pig, boil it up and put it into
the dith with the brains bruifed fine, and a litte
fhred fage ; then fend the whole to table, with bread
fauce in a bafon, and garnifh with lemon.

A Pig
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A Pig barbecued.

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

To roaft a Calf’s Liver.
Lard it with bacon, faften it on the fpit, -and roaft
it with a gentlefire: fend it to table with good veal
gravy, or melted butter.

1o roaft Venifon.

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

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

To roaft Rabbits.

Having truffed yout rabbits, put them down to a
quick clear fire, dredge them, bafte them well with
butter, and roaft them mnear three quarters of an
hour: boil the livers with a bunch of parfley, and
chop them very fine; then melt fome good butter,
put into 1t half the h\ex and p.nﬂ 'y, and pour it in
the difh; garnifh with the other half. The French
fauce for rabbits confifts of onions minced finall,
fried, and mixed up with pepper and muftard.—
Some people put a pudding in a rabbit’s belly, when
they roaft 1t.

To roaft a Hare

Stuff your hare with a pudding made thus: take
fome crumbs of bread, a quarter of a pound of becf-
fuet minced fine, the hare’s liver parboiled and
L“upped {mall, fome butter, two or three eggs, one
anchovy, a a litile lemon- pf*c] pat{ley, thyme, nut-
meg, pcppcx and {alt ; mix thele feveral morcdwnts
2 Wcmex, and put them into the ldly of )uur hare,
.and then roaft it.  Puatabout three pints of mulk und
halt a pound of freth butter in )'mn‘ diipying-pan,
which «)'.'.;;ht to be very clean: bafte the hare with
s all the while 1t 15 xoa(tmg, and when 1t has
{oaked up all the butter and milk, it will be done
oughi.  Serve it up with melted butter and cream,
stant jelly, gravy, or claret fauce.

Another Way of roafling a Hare.
Take a piece ot fat bacon, fome bread-crumbs,
the liver of a hare, an anchovy, a fhalot, fome nut-

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

To reaft a Turkey.

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

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

To roaft a Goofe or a Duck.

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

difh




32 Of ROASTING.

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

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

To roaft Fowls or Chickens.

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

To roaft a Fowl or Turkey with Chefnuts.

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

To roaft Wild Ducks, Widgeons, or Teal.

If your fire be very good and brifk, a teal, wild
duek, or widgeon, will be done in a quarter of an
hour. The following fauce will fuit all kinds of
wild fowl: take a fufficient quantity of veal-gravy,
{ealon
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fealon it with pepper and falt, {queeze in a little
claret, and the juice of two oranges.

To roaft Pheafants or Partridges.

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

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

Ty roaft Pigeons.

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

To roaft Larks.

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

To
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To roafl Snipes or Woodcocks.

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

N. B. You need not draw a woodcock or fuipe
when you roaft it.

To roaft Quails.

Let them be ftuffed with beef-fuet and {fweet herbs
chopped and feafoned with a little {pice: {pit them,
and when they begin to grow warm, bafte them
with falt and water ; then flour them, and bafte
them with a little butter. Meanwhile diffolve an |
anchovy in good gravy, with two or three fhalots
chopped fmall, and the juice of a Seville orange;
difh up your quails in this fauce, and garnifh with
lemon and fried bread-crumbs.

To roafl a large Eel.

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

. To roaft Sturgeon.

Take a piece of frefh flurgeon, let it lie fix or
eight hours in water and falt; then fpit and lay it
down,
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down, bafte it with flour and butter, firew over it
fome grated nutmeg, a little beaten mace, pepper,

- and falt, a few crumbs of bread, and fome fweet
4 herbs powdered fine. When your fturgeon is done,
h difh it up, and garnith with {lices of lemon. For
e fauce, take a pint of water, a bit of lemon-peel, an
n - onion, an anchovy, a bunch of {weet herbs, fome
S horfe-radifh, mace, cloves, and whole pepper; let
4 this mixture boil a quarter of an hour, then ftrain®
h it, put it again into the faucepan, with a pint of
white wine, a few oyfters, the infide of a crab or
& lobfter bruifed fine, two or three {poonfuls of catchup
and walnut pickle, and a lump of butter rolled in
flour ; boil the whole up together, and pour it over
the fifh.
IS N\
n, To roafi a Lobfler.
Firft parboil your lobfter, then rub it well with
8 butter, -and fet it before the fire; bafte it all over
n 8 till the thell looks of a dark brown colour, and ferve
ts it up with melted butter in a bafon.
h 1o roajt a Pife.

‘ Having gutted and cleaned your pike, take a few
crumbs of bread, fome beef-fuet, chopped parfley,
thyme, favory, mace, nutmeg, falt, and pepper,

h, and mix them up with raw eggs and a piece of but-
h ter; make the whole into a long pudding, and put
at it in the belly of your fifh : then put two laths on
d each fide of the pike, and fix it on the {pit ; and
it while it is roafting, bafte it with anchovies diflolved
1p in butter. Send it to table with anchovy or oyfter
fauce, and garnifh with Jemon,
of C:H A Pa




L 1.882]
CHAP. NI

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

BROILING.

Zo 'broil Steaks.

AKE care that you have a clear brifk fire when

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

1o breil Chickens.

You muft flit them down the back, fealon them
with pepper and falt, and lay them on a very clear
fire, at a good diftance : let'the infide lie downwards
till it 1s above half done; then turn them, and be
careful that the flefhy fide do not burn ; fcatter over
them fome fine rafpings of bread, and let them be of
a fine brown. For fauce fend up good gravy with
mufhrooms, and garnith your difh with lemon, and
the livers and gizzards broiled.

T0.broul the Tongues of Sheep or Hogs.

Boil the tongues firft, then blanch and fplit them,
feafon them with falt and pepper, dip them in eggs,
firew fome crumbs of bread on them, broil them till
they
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they are brown, and fend them to table with a little
gravy and butter.

To broif Pigeons.

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

2 To broil Eels.

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

To fprtckcock Eels.

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

20 broil Salmon, Cod, Wihitings, Haddocks, Mackge

rely, ar Weavers.

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

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

To broil Cod-Sounds.

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

To broil Herrings.

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

YRy pd NG
To fry Beef Steats.

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

Another
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Another Method of [rying Beef Steaks.

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

To fry Mutton Chops.

Firft take a few crumbs of bread, a piece of le-
mon-peel thred fine, a little chopped thyme and
pariley, with {ome nutineg, pepper, and falt ; then
cut a loin of mutton into fteaks, beat them waell,
and rub them all over with the yolks of two or three
eggs. Fry your fteaks of a nice brown, and while
they are frying, ftrew on them the bread crumbs,
&ec. Let your fauce be good gravy, with a fmall an-
chovy in it, and two or three fpoonfuls of claret,

To fry Veal Cutlets.

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

To fry col;l Veal.

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

‘gravy of the bone of the veal; and when your meat

Do 18
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is fried, lay it in a difh before the fire ; then throw
fome flour into the pan, flir it round, put in the
gravy, fqueeze in it a little lemon juice, and pour
it over the veal: Garnifh with flices oif lemon.

To fry Lamb Steaks.

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

To fry Tripe.

You muft cut your tripe into pieces of about
the length of three inches, dip them in bread crumbs
and the yolk of an egg, and fry them of a good
brown; then take them out of the frying pan, and
Jay them in a difh to drain: fend them to table
with melted butter and muftard ina bafon,

To fry Sweetbreads and Kidneys.
When you have {plit the kidneys, fry them and
the fweetbreads in butter; ferve them up with
mufhroom fauce, and garnifh your difh with lemon

and fried parfley.

To fry Saufages.

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

To
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To fry Saufages with Apples.

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

To make Scotch Collops.

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

T fry Calf’s Liver and Bacon.

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

To fry Flat Fifh.

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

D3 let
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let them be of a fine light brown. Send them to
table with melted butter, or what {auce you pleafe.

To fry Carp or Tench.

Firlt fcale, gut, and wath them, then fprinkle
them with falt, flour them, and fry them in clarified
butter. Servethem up with whatever fifh {auce you
like, and garnifh with lemon, crifp parfley, and
fried fippets.—N. B. Tench are {ometimes fried
with forcemeat.

To fry Herrings.

When you have cleaned your herrings well, duft
them with a little flour, and fry them 4n dripping
or butter: fend them up with buiter and muftard in
a bafon, or with the fame fauce that I have before
dire&ed for broiled herrings. Garnifh your dith with
the roes and onions fried.

To fry Trout.

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

To fry Eels.

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

o
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To fry Lampreys.

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

To fry Oyfters.

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

ST EWING.

To flew Beef Stesks.

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

T
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To flew a Rump of Beef.

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

To flew Ox Palates.

Having wafhed your palates clean, put them into
a faucepan of cold water, and let them flew fofily
over a {low fire till they are tendes ; then cit them
in feveral pieces, and d:fh them up with artichoke-
bottoms and cocks-combs. Garnifh with {liced lemon,

and fweetbreads fried or fltewed.
To flew Veal.

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

To
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To flew a Neck or Leg of Mutton.

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

1o flew Mutton Chops.

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

Ty flew a Pig.
Let your pig be roafted till it is. hot through ;

then {kin it, cut it in pieces, and put it in your
flewpan, together with fome ftrong gravy, a gill of
white wine, an onion, a little marjoram, a piece of
butter,- three or four fpoonfuls of elder vinegar,
fome falt, pepper, and nutmeg. When it is enough,
take it out, lay it upon fippets, and ferve it up with
fliced lemon for garnifh.

Io flew a Hare.

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

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

To.flew Rabbits.

Divide your rabbitsinto quarters, lard them with
pretty large {lips of bacon, and fry them; then put
them in a ftewpan, with a quart of good broth, a
glals of white wine, a bunch of fweet herbs, a little
pepper and falt, and a piece of butter rolled in flour.
When they are enough, difh them up, and pour the
fauce on them, Garnifh with fliced orange.

To flew a Turkey or Fowl.

Put your fowl or turkey into a faucepan, with 2
fufficient quantity of gravy, a bunch of celery cut
fmall, an onion, a {prig of thyme, and a muflin rag
filled with mace, pepper, cloves, and other fpice;
let thefe flew gently till they are enough; then take
up your fowl or turkey, thicken 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 ftuff their bellies with a feafoning made of
fweet herbs, pepper, falt, cloves, and mace, mixed
up with a piece of butter; then fet them before the
fire, and when they are half roafted, put them in a
ftewpan, with a fufficiency of good gravy, a few
pickled muthrooms, fome white or red wine, a bit
of lemon-peel, a fmall bundle of fweet heibs, forme
whole pepper, mace, and 2 piece of onion: when
they are done, take them out, thicken the fauce
with butter and the yolks of eggs, and pour it over
your ducks or pigeons. Garnifh with fliced lemon,
or with fhalots.—N. B. Ducks are frequently ftewed
with green peale.

T |
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1o flew a Goofe.

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

To flew Giblets.

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

fippets.
To flew Partridges.

Having ftuffed your partridges with beaten mace,
pepper, f{alt, and a lump of butter, flour them well,
and fry them of a light brown ; then put them into a
flewpan, with a quart of good gravy, a fpoonful or
two of Madeira wine and lemon pickle, one ancho-
vy, a few [weet 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 artichioke-bottoms boiled and cut in
quarters,

To
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To flew a Pheafant.

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

Ty flew Cod.

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

with lemon.
To flew a Trout.

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

- T flew Eels.

After having fkinned, gutted, and wafhed your
eels very clean, you muft cut themin longifh pieces,
and put them in your pan, with a little water, a

lafs of red wine, an onion ftuck with cloves, fome

weet herbs, mace, falt, and whole pepper; cover
the pan clofe, and let them ftew very foftly. Before
you take them up, put in a piece of butter rolled in
2 flour ;
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flour ; and when they are enough, difh them up,.and
pour the fauce over them,

To flew Carp or Tench.

Scale and gut your carp or tench, wafh and dry
them, duft them with flour, and fry them of a light
brown 1n dripping or {uet; then put them into a
ftewpan, with a quart of water, a quart of red wine,
a {fpoonful or two of lemon pickle and walnut catch-
up, an onion ftuck wih cloves, a piece of horfe-ra-
difh, 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. Garnith the dith with
pickled mufhrooms and fcraped horfe-radifh.

Tv flew Plaice, Soles, or Flounders.

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

your fith.
Lo flew Oyflers, Mufcles, and all Kinds of Shell-Fifk.

Having opened your oyfters or mulfcles, put their
liquor into a tofling pan, with a little beaten mace,
thicken it with butter and flour, and let it boil a
few minutes ; then put in your fhell-fith, with a
fpoonful or two of cream, and give the pan a thake;
ferve them up with toafted fippets and the liquor,
and garnith them with lemon or crambs of bread.

E HASHING.

gt
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To hafh Mutton.

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

To hafh Beef.

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

To mince Veal.

Take any part of veal, either boiled or roafted,
that is under done, and cut it in very fmall pieces ;
grate fome nutmeg over it, and {catter on it a little
flour, falt, and fhred lemon peel: then put fome
gravy in a faucepan, with two or three fpoonfuls of
catchup, and a lump of butter rolled in flour; when
it boils, put in your veal, with a fpoonful of cream.
Serve it up with fippets in the difh, and garnith with

lemon,
To hafh Venifon.

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

|
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catchup, a gill of red wine, a little gravy, half ar
aucbu\'y Choppefi fmdll, and an onion fluck with
cloves; as foon as thefe boil, put in the venifon,
and let it boil a few minutes ; then pour it with the
liquor into a foup difh, and garnifh with red cabbag

1o hafh a Calf’s Head.

Firft half-boil your calf’s head, and when it 1s
cold, cut off the meat in thin flices, and fry it in
butter: then put it into a ftewpan, with fome firong
gravy, aglals of red wine, a few fweet herbs, a little
]cmon-peel, and fome fpice; tofs it up with a lump
of butter, and when it is enough, dith it up with
the gravy, and garnith ‘with the brains fried, and
lemon f{liced.

To hafh a cold Fowl or Turkey.

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

1o hafh Rabbats.

Half roaft your rabbits, then take the fleth off the
bones, and having minced it {mall, put it in a ftew-
pPan, with fome good mutton broth, a li[tle‘vinegar,
a lomp of butter, one or two fhalots, fome fhred
parfley and grated nutmeg : difh up your hath with
fippets, and garnifh with {liced lemon.

Cn
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To bake Mutton Chops.

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

To bake a Leg of Beef. 4

Take a leg of beef, cut and hack it, and lay it in
a large earthen pan; put to it a bunch of fweet
herbs, a piece of carrot, two onions ftuck with
cloves, a quart of ftale beer, fome mace, falt, and
whole pepper, and cover it with water ; faften to the
top of the pan fome buttered brown paper, fend it
t0 the oven, and let your beef be nicely baked;
then ftrain off the liquor through a coarfe fieve;
after which you muft pick out all the finews and
fat, and put them into a faucepan with a few fpoon-
fuls of the gravy, a little red wine, fome muftard,
and a piece of butter rolled in flour ; fhake the
faucepan frequently, and when the fauce is thick
and ;hot, pour it over your beef, and ferve it up.
You may bake an ox’s head the fame way. .

Tv bake a Calf’s Head, or Sheep’s Head.

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

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

To bake a Bullock’s Heart.

Stuff it with the fame fluffing that I have before
direéted 1o be uled for a roaft fillet of veal, lard it all
over with pieces of bacon, fkeweritup uofc to keep
in the f{tuffing, place it in a deep baLng difh, and
fend it to lhe oven; when baked, lay the heartin
another difh, take o[f the fat, Hmm the gravy thro’
a fieve, put it in a faucepan with a fpocn ful of red
wine and lemon pickle, an anchovy cut fmall, fome
beaten mace, and halt an ounce of morels, thicken
it with butter and flour, pour it on your bullock’s
heart, and f{end it to table garnifhed with barberries.
—N. B. When you roaft a bullock’s or calf’s heart,
you may fluff it in the fame manner, bafle it with
butter while 1t is roafting, and ferve it up with

gravy.

To bake a Pig.

When you have fluffed your pig with chopped
fage, pepper, and falt, flour it well, rub it over with
bunc, and having buttered the dxﬂ) you lay it in,,
fend it to the oven; when it is baked, putitina
different difh, cut it up, pour over it fome gravy,

and ferve it up.
To bate Fik,

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

E 3 CHAP.
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Of FRICASSEES, RAGOUTS, and all
Sorts of MADE DISHES.

To fricaffee Beef

O U muft cut your beef into fmall pieces, and

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

To fricaffee Veal.

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

To fricaffee Lamb.

Having cut a hind quarter of lamb into thin flices,
fealon them with fpice, fweet herbs, and a fhallot;
then fry them, and tofs them up in a firong gravy,
with a little white or red wine, a few oylters, two
palates, fome forcemeat-balls, a little burnt butter,
and two or three eggs : ferve all up in one difh, an
garuith with lemon,

To
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To fricaffee Neat's Tongues.

When you have boiled them tender, you muft
peel them, ‘cut them in thin flices, and fry them in
frefh butter ; then pour out the butter, put in fome
gravy, an onion, fome pepper, falt, mac:‘,bnn':i fweet
herbs, and let them {immer togeth
after which, take out the ton

1
the gravy,

/

put it with the tongues in the flewpan again, with a
slafs of white wine, fome grated nutmeg, a piece of
butter rolled in flour, and the yolks of two egos ;
fhake all together for five or fix minutes, anddifh up
the tongues with the fauce.

A Fricaffee of Lamb-Stones and Sweetbreads.
Skin your lamb-ftones, parboil and flice them,

flour your {weetbreads.and cut them in flices; feafon

’

them with pepper and falt, dip them in eggs,
fry them in good butter; then flew them in fome
gravy, with a fpoonful or two of white wine, alittle
Jemon-juice, and the yolks of thrée or four eges ;
when fl:cy are enough, lay them in your difh, poutr
the {auce over them, and.garnifh with crifped par-
{ley and lemon-peel.

To fricaffee Calves’ Feet.

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

1o frecaffee a Pyg.
‘Let your pig be half-roafted; then take off the

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

and
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it in a flewpan, with a little vinegar, fome gravy,
white wine, anonion ftuck with cloves, fome lernon.
peel, mace, falt, and {weet herbs; when it is nearly
done, take out the onion, lemon-peel, and {weet
herbs, put in a few mufhrooms, and thicken the
gravy with eggs and cream. The head of the pig

muft be roafted whole, and placed in the middle of

the difth: lay your fricaffee round it, and make ufe
of lemon for garnifh.
1o fricaffee Rabbits.

Parboil the rabbits, cut them in pieces, flour them
and fry them in butter. Meanwhile take the yolks
of fix eggs, a pint of ftrong broth, a little white wine,
fome chopped parfley and grated nutmeg, a few
cocks-combs boiled tender, mufhrooms, morels, and
artichoke-bottoms ; put .thele into a {ftewpan with
your rabbits, and keep fhaking the pan over the fire
till they are done ; then dith them on fippets, pour
the fauce on them, and garnifh with lemon, parfley,
and barberries.—N, B. Chickens.may be fricalleed in
the fame manner as rabbiis.

1o fricaffee Pigeons.

Cut them in fmall pieces, and fry them ; then flew
them in fome good mutton-gravy, with a fpoonful
of catchup, a flice of lemon, and half an ounce of
morels ; when they are enough, take them up, thicken
the gravy, and {train it over the pigeons : lay round
them forcemeat-balls, and garnifh your difh with

pickles. i
1o fricaffee moft Kinds of Fifh.

Take a bunch of fweet herbs, two or three ancho-
vies, an onion fluck with cloves, fome mace, nut-
meg, pepper, and lemon-peel ; mix thele ingredients
in fome water or broth, and when they havé ftewed
for fome time, firain off the liquor, and put it in an-

other

-

e



<

0/ FRICASSEES, RAGOUTS, &ec.

other ftewpan with melted butter and red or white
wine ; then, having cut your fith in pieces, put them
in the pan, and foon after put in a few oy fters, capers,
pickled mufhrooms, and the yolks of four or five eggs
beat up in milk or cream: ftir the whole together
till your fifh are done enough.

To fricaffee Eggs.

Let your eggs be boiled hard, then cut them in
round ﬂuct and put them in a flewpan, with half
apint of cream, a glafs of white wine, and a good
piece of butter} fhake all together overa "clear fire, lay
your eggs, in a difth or plare, and pour the fauce on
them : garmfh with toafted fippets, and hard eggs cut
n two.

%]

/

To fricaffee Mufhirooms.

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

rooms, and pour the fauce over them.

To ragoo a Leg of Mutton.

Firft take off all the fkin and fat, and’ cut your
meat very thin ; then butter your ftewpan, throw
fome flour into 1t, and put in your mutton, with a
few fweet herbs, a blade or two of mace, half a
lemon and half an onion, cut very fmall; flir it two
or three minutes, and then put in a quarter-of a pint
of gravy, and an anchovy fhred fine, mixed with
flour and butter; flir it again for {ix or {even minutes,
then difh it up, and fend it to table.

LS
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A Leg or Shoulder of Mutton fluffed.

Take fome grated bread, beef-fuet, a piece of
onion, two or three anchovies, the yolks of hard
eggs, a little thyme and favory, a dozen oyflers,
fome falt, pepper, and grated nutimeg ; mix al] thefe
together, chop them very fine, work them up with
raw eggs to the confiftence of a pafte, ftuff your
mutton under the fkin with them, and then roall it:
ferve it up with oyfter fauce, and garnifh with horfe-
radifh.

- A Harrico of Mutton or Lamb.

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

T force a Sirloin of Beef.

Having roafted your firloin, take it up, and lay it
in a dith with the infide uppermoft; then witha knife
lift up the {kin, chop the infide very fine, pour on it
a glafs of red wine, fhake over it fome pepper and
falt, with two fhalots fhred fine, then cover it with
the {kin, and fend it up. You may force a rump of
beef in the fame manuner.

10 make Beef a-la-mode.

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

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

To make Beef Olives.

Cut fome fquare fteaks off a rump of beef, rub
them over with the yolk of an egg, firew on them
bread-crumbs, grated nutmeg, mace, pepper, and
falt, roll them up, fkewer thcm clofe, and fet them
before the fire to brown; then put them into a
tofling-pan, “with a pint of gravy, a fpoonful or two
of lemon-pickle and catchup, and a piece of butter
rolled 1n flour : when you difh them up, lay round
them forcemeat-balls, the yolks of hard eggs, or
mufhrooms,

To ragoo a Breafl of Veal.

Let your breaft of veal be half roafted; then
bone 1t, and put it in a tofling-pan, with a quart
of gravy and an ounce of morels and truffles;
ftew it nlI tender, and juft before you thicken the
gravy, putin afew oy Hc rs, mufhrooms, and pickled
cucumbers cut in fmall fquare pieces, with the yolks
of four eggs ; cut the {weetbread in flices, and fry
it of a light brown., = When your veal is done, difh
it up with the fauce, lay the {weetbread round it,
and garnifh with Jemon or pickled barberries.

To make Veal Olives.

Cut your veal into thin {lices; then take fome
marrow, parfley, thyme, n‘.d'joram cloves, mace,
falt, pepper, and nutmeg ; mix thefe together, and
roll them up with your {lices of veal. Fal icn your
meat on a {mall fpn bafte it with butter, and when

it is roafted, fene it up with a -fauce made of but-
ter and thejuu f a tew oranges.

A4 Ragout of Lamb.

Take a quarter of lamb, cut it in four pieces, lard
it with flips of bacon, and tofs it up a little in a
3 ftewpan
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1 wpan to. brown it; then flew it in good broth,

th falt, pepper, mace, cloves, mufhrooms, and
f\\c hubs. Yor fauce, mi\: up two anchovies and
fome fried oylters with a few fpoonfuls of wine
and the juice of half a lemon; lay your lamb in the
difh, and pour the fauce over it.

To drefs a Lamb’s Head and Pluck.

You muft ifkin and {plit the head, wafth it very
clean, and lay it in ' warm water till it looks w hite;
then walh and clean the pluck, and lay it alfo
in water.  Boil the head and pluck tender; then
mince the heart, liver, and lights very fmall, put
them in a tofling-pan with-a quart of gravy, half a
lemon, a little catchup, pepper, and falt, thicken
the gravy with cream, flour, and butter, and juft
{y\,il it up. When the head 1s boiled, 1L1b it oxer
with the yolks of eggs, firew on it fome crumbs of
bread, (,mp;ed par ley, falt, pepper, and grated
nutmeg ; bafte it well with butter, and brown it
before the fire, or with a falamande Dith up the
head with the heart, liver, and ]l_g;hts; pour your
{auce into the difh, and garni{h"\vith lemon or
pickles.

To drefs Lamb’s Trotters.

Firft boil them, then take out the middle bone
ftuff them with good forcemeat, dip them in eggs,
ftrew bread crumbs over them, and fry them blo.»u
Garnifh your dith with miped ')alﬂcy

To ragoo Sweetbreads.

Having cut them in pieces of the fize of a wal-
nut, put them in a ftewpan with hot burnt butter,
and ftir them till they are brown; then add to
them fome gravy, mufhrooms, pepper, falt, and
all-fpice, and let them ftew half an hour.. Thicken
the gravy, ftrain it through a fieve, and wllenlyon

1ave
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have difthed up your {weetbreads, pour it on them.
Garnifh with fliced orange or lemon.

To drefs Puig’s Petttoes.

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

1o ragoo Pig’s Feet and Ears.

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

A Ragout of Venyfon.

Lard your venifon with large pieces of bacon,
fealon it with pepper and falt, and fry it in hog’s
Jard ; then ftew it three hours in broth or boiling
water, with a little white wine, a piece of lemon,
fome nutmeg, falt, and fweet herbs; thicken the
fauce with flour and butter, and pour it in your
difh over the venifon.

A favory
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A favory Difh of Lamb’s Buts.

When you have fkinned and fplit the ftones,
ou muft lay them on a dry cloth with the livers
and {weetbreads, flour them all well, and fry them
in bot butter or lard ; difh them up with melted

butter and fried parfley.
To jug a Hare.

You mutft cut your hare in pieces, feafon it with
pepper and falt, and put it into an earthen jug or
pitcher, with a blade or two of mace, a few {weet

herbs, and an onion ftuck with cloves; cover the.

jug clofe, fet it over the fire, in a pot of boiling
water, and let your meat {lew vpwards of three
hours ; then turn it out into a difh, and fend it up
with gravy. Garnifth with lemon.

An excellent Method of Dreffing a Wild Duck.

Half-roaft your duck, then lay it in a difth, and
carve it, but let the joints be left hanging together ;
{eafon it with falt and pepper, fquecze over it the
juice of a lemon, turn it on the breaft, and prefs it
hard with a plate ; add fome gravy to it, cover it
clofe with another difh, and fet it over a ftove for
ten minutes; then ferve it up, with {liced lemon for
garnifh,

To force Chickens.

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

Pigeons

“u?"-
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Pigeons in a Hole.

Seafon your pigeons with falt, pepper, and beaten
mace, put into their bellies a fmall piece of butter,
lay them in a difh, pour over them a little batter,

p- and {end them to the oven to bake.

To jug Pigeons.

Pluck and draw them, ftuff them with a mixture
of fuet, bread-crumbs, the livers chopped, parfley,
and the yolks of two eggs; rub them over with
pepper and falt, and put them in your jug with a
good deal of butter; ftop up the jug clofe, and fet
“itin a kettle of boiling water. - Wher the pigeons
have flewed two hours, take them out, and lay them
N in your dith; then take the gravy that came from
them, add to it a glafs of white wine, a flice of
4}_ lemon, a fpoonful of cream, a few mufhrooms, and
an anchovy fhred [mall; thicken it with flour, beil
1t up, and flrain it over your pigeons. Garnifh the

difh with lemon, or with pariley and red cabbage.

A Ragout of Snipes or Woodcocks.

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

To roaft or bake a Cod’s Head.

Clean the head well, firew on it a little falt,
pepper, nutmeg, a few crunbs of bread, and fweet
herbs; rub it with butter and egys, flour it, and fet
it in a pan before the fire to roaft ; or place it in
a baking dith, with a liule broth, vinegar, white
winé, and auchovies, and fend it to the oven to

F e . .. bake.
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bake. Difth it up with fhrimp, lobfter, anchovy,
oyiter, or mufcle fauce, and garaifh with {mall fifh
fried, fcraped horfe-radifh, and fliced lemon.

To drefs a Turtle.

Obferve to take your turtle out of the water the
night before you intend to drefs it, cut off the
head, and fave the blood ; then with a fharp kaife
feparate the callipee (the belly) from the callipath
{the back) down to the fhoulders, take out the en-
trails, and throw them into a tub of water, taking
particular care not to burft the gall, but to cut1t
from the liver, and throw it away; then feparate
each diftinflly, and having put the guts in another
veflel, {plit them open with a penknife, draw them
through a woollen cloth in warmn water, to clear
away the flime, and then put them in clean cold
water, with the other part of the entrails, which
muft be all cut in fmall pieces. Meanwhile dif
unife the back ard belly entirely, and cut off the
fins, which you muft fcald and cut fmall, and lay
them by themfelves ready to be feafoned ;. then cut
off the meat from the belly and back in middling
pieces, lay it likewife by itfelf; afier which fcald
the back and belly, pull the fhell off the back, and
the yellow fkin from the belly, and with a cleaver
cut thofe up into pieces, about the fize of a card ;
{Jut thefe pieces in cold water, wafh them out, and
ay them by themfelves on the dreffer. The meat
being thus parted .and prepared for feafoning, mix
a proper quantity of falt with fome Cayenne pepper,
beaten mace, and nutmeg; the quantity of each
being proportioned to the fize of your turtle, fo that
in each difh there may be three or four fpoonfuls
of feafoning to every twelve pounds of meat. Hav-
ing feafoned your meat, and provided fome deep
difhes to bake it in, lay the coarfeft parts of the

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

To drefs Mock Turtle.

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

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

T ragoo Cucumbers.

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

 To flews Green Peafe with Lettuces.

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

Forcemeat Balls for Made Difhes.

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

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

A Ragout for Made Difhes.

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

CHAP. V.
Of SOUPS, BROTHS, GRAVIES, and
SAUCES.

To make Peafe Soup.
'I’“O a quart of fplit peafe put a gallon of water,

with a bunch of fweet herbs, two or three
onions, fome whole pepper, a pound of mutton,
and a pound of lean beef; boil all together, till the
meat 15 quite tender, and the foup ftrong ; then
firain it through a fieve, and pour it into a clean
faucepan ; put to it three or four heads of celery
walhed clean and cut fmall, fome fpinach and dried
mint, and let it boil a little while longer ; then
pour it in your foup difh, and ferve it up with
bread cut in dice and fried brown.

To make Gravy Soup.

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

p To
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To make Green Peafe Soup.

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

To make Onion Soup.

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

To make Barley Soup.

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

An excellent Whate Soup.

Take a knuckle of veal, a pound of lean bacon,
and a fowl, put them in a large faucepan with fix
quarts

>
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quarts of water, half a pound of rice, a few fweet
herbs, one or two onions, fome whole pepper, two
anchovies,and fome celery; boil all together. till the
foup is fufficiently ftrong, flrain it through a fieve
into a clean earthen veffel, and let it ftand all night;
then fkim it well, and pour it into a tofling pan,
with half a pound of Jordan almonds beat fine, the.
yolks of one or two eggs, and a pint of cream: boil
it up, ftrairrit, and fend it to table hot.

To make a Pocket or Portable Soup.

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

To make Eel Soup.

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

bunch
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bunch of fweet herbs, and fome whole pepper:
cover them ¢lofe, and boil them till half the liquor is
wafted ; then ftrain it, lay fome toafted bread in the
difh, and pour in your foup.

To matke flrong Gravy.

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

To draw Beef, Mutton, or Veal Gravy.

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

To make White Gravy.

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

10 make a flrong Liff Gravy.

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

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

A4 good Gravy for any Ue.

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

To make Mutton Broth.

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

To make Beef Broth.

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

To make Chicken Broth.

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

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

To make a_flanding Sauce.

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

To melt Butter.

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

To make Sauce for roafted Meat.

Wafth an anchovy very clean, and put it in a
flewpan, with a little firong broth, a glafs of red
wine, a fliced fhalot, the juice of a Seville orange,
and fome grated nutmeg ; {tew thefle together a litile
while, and then pour the fauce to the gravy that
runs from your meat.

To matke Onion Sauce.

Peel your onions, and boil them tender; then
throw them into a colander to' drain, and having
chopped them on a board, put them into :a clean
faucepan, with a good piece of butter, a gill of cream‘i

an
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and a little falt; ftir all together over the fire, and
when the butter is melted, your fauce will be done
enough.
To make Mint Sauce.
Pick and wath your mint, chop it fmall, and put
it in a {mall balon; then pour in a fufficient quantity
of vinegar mixed with fugar,

Egg Sauce.

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

White Sauce for Fowls or Chickens.

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

Mufhiroem Sauce.

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

Shalot Sauce.

Peel five or fix fhalots, cut them fmall, put to
them two or three fpoonfuls of water, two of white
wine, and two of vinegar  boil them up, and feafon

.them with {alt and pepper.

Celery Sauce.

Cut your celery into thin bits,and boil it in gravy
till it is tender ; then add fome grated nutmeg, mace,
pepper, and falt, with a piece of butter rolled in

G flour,
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flour, and give it a boil. This {auce is ufed with
roalted or boiled fowls, turkeys, partridges, &c.

To make Apple Sauce.

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

Lemon -Sauce for a boiled Fowl.

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

Bread Sauce.

Put a thick piece of ftale bread into a pint of
water, with a few pepper corns, a bit of onion, and
a2 blade of mace; let it boil till the bread is foft ;
then take out the [pice and onion, pour the water
off, and beat the bread well with a fpoon ; put ina
lump of butter and fome falt, ftirthe whole together,
and fet it on the fire for two or three minutes ; then
pour it into your fauce-boat.

Anchovy Sauce.

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

Shrimp Sauce.'

Take half a pint of thrimps, pick them clean,
and put them into half a pint of gravy; boil it up
with

a
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with a good piece of butter rolled in flour, and a
ipoonful or two of red wine.

To make Lobfler Sauce.

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

Oyfler Sauce.

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

Mufcle or Cockle Sauce.

When you have opened your mulcies or cockles,

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

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

A very good Sauce for moft Kinds of Fifh.

. Take fome veal or mutton gravy, mix with it a
little of the water that drains from your fith, and
put it-in a faucepan, with a fpoonful of catchup, a
glals of white wine, one anchovy, and an onion;
thicken it with a fpoonful of cream, and a lump of
butter rolled in flour, 1
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€H AP VL
Of PUDDINGS.

General Direfions with regard to Puddings.

‘VK FHEN you boil puddings, take great care
that your bag or cloth be very clean, dip
it in hot water, and flour it well.” You muft always

let the water boil before you put m: the ]mdding;
and you fhould frequently move your pudding in
the pot, to prevent it from flicking, - When your
pudding is boiled, juft dip it inga pan of clean
cold water, then untie the cloth, and the pudding
will turn out without fticking to the cloth.  In-all
baked puddings, you muft butter the pan or dith
before your pudding is poured in.

To make a Bread Pudding.

Having cut the crumb of a penny loaf into thin
flices, pour over it a quast of beiling milk, cover
it up clofe; and let it fland 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
Iét it boil about three quarters af an hour: when it
is done, lay it in your difh, and pour on it melted
sutter.and fugar.  You may, if you pleafe, putfome
currants in your pudding before you boil it.

A baked Bread Pudding.
o

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

a pint of milk or cream, fet it over the fire, and ftir
it wel; asfoon as the butter is melted, add to the
milk a fufficiency of crumbled bread, three or four
egas, half a pound of currants picked and wafhed
clean,

—~




—v

0f PUDDINGS. 77

clean, a good deal of fugar, fome grated nutmeg,
ginger, and a little falt ; mix all up together, pour
1tin a buttered difh, and fend it to the oven.

To make a plain botled Pudding.

Mix with a pint of new milk ﬁx eggs well beaten,
two or three Apo\mlula of flour, fome fugar a little
grated n L.unc\* and falt; put this mixture igto a bag
or cloth, then put it in your pot, and when it has
boiled an hou ferve it up with melied butter over ite

A Batter Pudding.

Take a- quart of milk, five or fix Tpoonfu“ of
flour, fix eggs, atlittle falt and beaten ginger ; mix
the whole up together, boil 1t an hour and fend it
to table with melted butter and fugar.

A Rice Pudding.

Put half a pound of rice (either ground or other-
*nﬁ into \mce pxms of mllk and boil it well ; when
it is ‘almoft cold,. mix with it feven or-eight :beaten
eggs, half a pour.u of butter, fome cinnanion, mace,
and nutmeg, and half a pound of fugar: you may
either boil or bake it.

A Marrow Pudding.

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

r O
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To make a plain Baked Pudding.

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

A Plumb Pudding.

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

A Cuflard Pudding.

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

An Apple Pudding.

Firft make a good puff-pafte, and roll it out to
the thicknefs of half an inch, then pare and flice as
many apples as will fill the cruff, and baving clofed
it up, tie it in a cloth, and boil it. If it isa large
pudding, it will take three or four hours boiling ; 1f
a fmall one, two hours; when it is done, lay it in a
<_1ilh, cut a piece of the cruft out of the top, and put
n butter and fugar to your palate ; then lay the
esult on again, and ferve up your pudding.

9 N. B
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N.B. A pear pudding may be made in the fame

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

To make a baked Apple Pudding.

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

A Lemon Pudding.

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

A Steak Pudding.

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

To
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To make a Tanfey Pudding.

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

A Suct Pudding.

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

A Sweetmeat Pudding.

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

An Almond Pudding.

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

C:H A P,
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CHl AP Vil

Of PIES, TARTS, &e.
To make Puff-Pafle.

T AKE “a quartern of flour, mix w_ith it ha'lf a

I pound of butter, and make it up into a llght
pafte with water; then roll out your pafte, ftick
pieces of butter all over it, and duft it with a litle
flour; fold it up, then roll it out again; after th!s
put in more butter, flour it, fold it up, and roll it
out: repeat this till your. pafte is of a proper con-
fiftence.

A Pafle for Tarts.

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

A Pafle for raifed Pies.

You muft boil fix pounds of butter in a gallon of
water, and when it is melted, fkim itoff 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
pleafes This is a very good cruft for a goofe pie.

An excellent Pafle for Patty-pans.

Take three or four-eggs, half a pound of butter,
a pound of flour, and two ounces of fine fugar;
work it all up mnto a pafte.

A.Pafle for Cuflards.

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

ter
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ter of an hour, then work it up well, and roll it out
thin.

To make a Steak Pre.

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

A favoury Lamb or Veal Pie.

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

A Lear for Savoury Pies.

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

A favoury Chicken Pie.

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

A Pigeon Pie.

Stuff the bellies of your pigeons with a lJump of
butter, feafon them with falt and pepper, and‘ lay
them

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

To make a Gaofe Pie.

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

A Hare Pie.

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

A Giblet Pre.

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

A Venifon Pafly.

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

Ty
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To make an Eel Pre.

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

A Lobfler Pre.

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

A Tench Prie.

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

A Lear for Fifh Pies.

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

To make Minced Pies.

Having parboiled a tender piece of lean beef,
chop it very {mall ; add to ‘it .three pounds of fuet
fhred fine, two pounds of currants well picked,
walhed, and dried at the fire, a pound and.a half of
raifing
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raifins ftoned and chopped fine, twenty or thirty
pippins cut fmall, a pound of fme fugar, two nat-
megs grated, and a proper quantity of mace, cloves,
and cinnamon; put all thefe ingredients into a large
pan, pourin half a pint of fack and half a pint of
brandy, and mix the whole well together; then put
it down clofe in a flone pot, and it will keep good
three or four months. 'When you make your pies,
lay a thin cruft all over your difh or patty-pan, put
in a thin layer of the mince-meat, and then a thin
layer of candied citron cut fmall, then another layer
of mince-meat, and after that a layer of candied
orange-peel cut thin, then a little mince-meat ;
“fqueeze in the juice of a Seville orange or lemon,
pour in a glafs of red wine, lay on your top cruft,
and let the pie be nicely baked. Minced pies eat
very well when they are cold.
To make an Apple or Pear Pie.

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

A Goofeberry, Plumb, or Cherry Pie.

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

1o make Iceing for Tarts.

Having beat and fifted a quarter of a pound of
double refined fugar, putit into a mortar, with twe
H ipoonfuis
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{fpoonluls of rofe water, and the white of one e
beat all together for half an hour, and then lay it
your tarts with a feather.

ao s
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1o make Tarts of various Kinds.

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

C H A'P2 VAT
Of CAKES, &c.

T make a good Seed Cate.
’ i ‘AKE a quartern of flour, two pounds of but-

ter beaten to a creanyy a pound and a half of
fine fugar, ten yolks of eggs. and five whites, fome
beaten mace, cloves, nutmeg, and cinnamon, three

or four ounces of carraway feeds, half a pint of /

cream, two or three ounces of candied citron and
orange-peel, a little new yeft, and a fpoonful or
two of rofe water; mix the whole well together,
and put it in a'tin hoop, which muft be papered at
the hottom, and buttered ¢ it will take an hour and
a half," or two hours in a quick oven. When it is
baked, you may ice it over with fugar and the whites
of eggs, and then fet it again in the oven to harden.

A Pound Cake.

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

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

To make a fine rich Cake.

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

A good Plumb Cake.

To a pound and a half of fine flour, add a pound
of currants, half a pound of raifins ftoned and chop-
ped fmall, ten or twelve "eggs (but only “half the
whites) a pound of butter worked to acream, a gill
of white wine or brangdy, a pound of fugar, a licle
orange flower water, §ome candied citron, ‘orange,
and lemon, a few fweet almonds pounded, a htile
beaten mace, nutmeg, and cinnamon; when you
have beat it all together about an hour, put it in the
hoop, and fend it to the oven: 1t will take two
hours baking.

Skrewfbury Cakes.

Take half a pound of fine flour, the fame quan-
tity of butter, beat up to a cream, oneor two eggs,
half a pound of loaf fugar beat and fifted, halt an
ounce of carraway feeds, and two {pconfuls of role
water ; mix it all up into a pafle, roll it thin, and
cut 1t 1nto little cakes, which muft be laid on fheets
of tin and {ent to the oven.

H e To
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To make Gingertread Cakes.

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

To make Macaroons.

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

To make Bifcuits.

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

1o make good Pancakes.

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

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

To make good FEritters.

(&

Add to a pint of thick cream five or fix beaten
eggs (but leave out three of the \\llnrvc) a little bran-
dy or fack, fome grated nutmeg, cinmamon, ginger,
and falt ; make this up into a thi ck batter with
flour; th(‘n pare and c‘mp a few golden }m)pms
mix them wnh the batter, and fry vour tritters of a
Jight browr in boiling .drd ferve them up with
fugar dettClLu over them.” For change, you may
put currants in the fritters.

€ AR ndx,

Of CIIRESEC“P\LS CUSTARDS,

CREAMS, Y LLABUDBS, EL-
Ll1ES.<J4 \iS, &c. i
’ To wake fine Cheefecakes.

ed, three or four ounces of {weet almonds
blanched and beat fine, the curd of a gallon of new
milk, thre¢ Naples bifcuits grated, the yolks of feven
eggs, half a pound of currants, fome beaten cinna-
mon and nutmeg, half a pound of fine fugar, two
or three fpoontuls of fack, and a little rofe or orange
flower water; mix all thefe well together, have
ready {ome patty-pans lined with nch cruft, poar
fome™ of your mixwre into each, and bake your
cheefecakes in a gentle oven.

To make, Rice Cheefecakes.

To five or fix ounces of rice boiled foft, add near
halt a pound of melted b ucr, fix or feven ounces

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

To make Lemon or Orange Cheefecakes.

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

To make common Cuflards.

You muft fweeten a quart of cream or new milk
to your palate; then grate in fome nutmeg and cin-
namon, beat up the yolks of eight eggs with a little
rofe water, and ftir them 1nto your cream or milk;
mix it up well, and bake it in crufts or china cups:
or you may put it into a deep china bowl, and fet
it in a kettle of boiling water, but do not let the
water get into the bowl.

To make a Rice Cuftard.

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

Almond Cuflards.

To a quarter of a pound of almonds blanched and
pounded, add a quart of cream, two fpoonfuls of
role water, the yolks of four or five eggs, fome
wace and cinnamon ; mix it all together, fweeten
it
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it as you like, fet it on the fire, and keep flirring
it till it is of a proper thicknefs; then pour it into
cups, and fend it to table: or you may bake your
almond cuftards in china cups.

To make Lemon or Orange Cream.

Take the juice of four large lemons or Seville
oranges, half a pint of {pring water, the whites of
" five or fix eggs and the yolks of four well beaten, a
pint of cream boiled, and a pound of double refined
fugar beat fine ; mix the whole up well together, fet
it in a toffing pan over a gentle fire, put into it the
peel of one orange or lemon, and keep fhirring it
one way all the time it is on the fire; when your
cream is almioft ready to boil, take out the peel, and
pour the cream into china bowls, or jelly glafles.

Almond Cream.

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

Whipt Cream.

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

To make a good Syllabub.
Having put a quart of cyder into a china bowl,
rate a {mall nutmeg into it, and fweeten it with
double refined fugar; then put into your liquor
fome
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fome new milk, frefh from the cow, and pour over
that fome nice cream.

1o make a Whipt Syllabub.

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

To make a Trifte.

Take a deep'dith-‘or bowl, cover the bottom with
macaroons broke in two, ratafia cakes, and Naples
bifcuits broke in pieces; juft moiften them with a
little fack, then make a.light boiled cuffard, and
when it is cold put it over your macaroons, &c.
and over that pour a fine {yllabub.

To make Currant Felly.

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

To make Hartfhorn Felly.

Take half a pound of hartthorn, put it into two
quarts of fpring water, and let it immer over a mo-
derate fire till the liquor is reduced to half the quan-
tity, then ftrain it off, add 1o it the juice of two or
three oranges and lemons, the whites of {ix eggs
well beaten, a little Rhenith or white wine, fome

lemon.-peel eut fmall, and nine or ten ounces of

fine
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fine fugar ; mix thele up with your jelly, give it a
boil, firain it through a jelly bag till it is clear, and
then pour it into your jelly glaffes.

To.make Calves’ Feet Felly.

You muft boil four calves’ feee in a gallon of wa-
ter ull it 1s reduced to two quarts ; then flrain off
the liquor, and let it fland till it is cold ; fkim, off all
the fat, clear the jelly from'the fediment, and put
1t into a faucepan, with eight whites of eggs beaten
to a froth, a pint of Rhenifh or Madeira wine, a
fuliciency of loaf fugar, the juice of four or five
temons, and fome fhred lemon-peel; ftir all to-
gether, and let it boil up; then pals 1t through your
jelly bag ull it is quite clear, and fill your glaffes
with it. |

To make Rafberry Fam.

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

To make Flymmery.

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

To make a good Sack Pojfet.

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

To
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To make Wine Whey.

You muft put half a pint of white wine, and a
pint of milk well fkimmed, info a china bowl, and
when it has ftood a few minutes, pour a pint of hot
water over it; let it ftand till the curd fettles at the

bottom, then pour out the whey into another bowl,
and mix fugar with it.

CrH- AN PauX
Of PICKLING, PRESERVING, CAN-
DYING, DRYING, POTTING, and
COLLARING.
To pickle Mufhrooms.

UT the fmalleft muthrooms you can get into a

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

To pickle Cabbage.

Having cut off the ftalks and outfide leaves, cut
your cabbage in thin {lices; meanwhile make a
pickle of vinegar, falr, mace, ginger, cloves, and
putmeg, boil it, and peur it on your cabbage; then
putit into ftone jars, and cover them clofe.

To pickle Cucumber s.

Take fome fmall cucumbers frefh gathered, put
them.in a pan, and pour over them fome hot brine ;
lét
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let them ftand twenty-four hours clofe covered,
then firain them out into a colander, and dry them
between two cloths. Take fome white wine vine-
gar, and a proper quantity of alfpice, boils 1t up,
and then put your cucumbers in ‘1it, with a litdle falt
and afew bay leaves; let them fimmer over the fue
in this picl{ic, then put the cucumbers and liquor
into your jars, and tie a bladder over each+ar.
To pickle Walnuts.

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

To pi

Firft peel fome fmall onions, then foak them well
in brine, and put them into wide mouthed bottles,
with fliced ginger, mace, bay leaves, and a little
fweet oil; fill the bottles with white wine vinegar,
and cork them up clofe. )

: Oh‘L‘u‘/:‘S.

[«

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

Set your fruit over the fire, in a fkillet or preferv-
ing pan, with a little water and a good deal of fine
{ugar ; 1ét it boil gensly till the {yrup 1s properly
thick, then put your fruit and fyrup into gallipots
“or glafles for ule.

To keep Green Peaft all the Year,

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

2 To
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To candy Orange or Lemon-Peel.

Firft fieep your peel well in falt and water, then
boil it tender, fo as to take awav the bitternels,
Make a fyrup of fine loaf fugar diffolved in water,
put your peel into it, and boil it gcmly; then dl'y
it before the fire, and keep it for ufe.

To candy Apricots.

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

To dry Peackes.

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

To dry Cherries.

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

To pot Veal, Venifon, Tongues, &c.

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

1y
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1o pot all Kinds of fmall Birds.

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

fame manner, but take care to bone them.
To collar Pork.

Take a breaflt of pork, bone'it, and feafon 1t well
with pepper, falt, fpice, thyme, fage, and parfley;
voll it up tight in a coarfe cloth, and boil it 1n water
and vinegar ; then take it out of the cloth, and keep
it in the fame liquor in which you boiled 1t

1o collar Beef.

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

To collar a Breaft of Veal, or a Pig.

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

To collar Mutton.

Bone a brealt of mutton, feafon it with mace,

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

To collar Eels.

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

To make a Ham.

Firft cut a fine ham off a fat hind-quarter of pork ;
then take a pound of coarfe fugar, an ounce and a
haif of falt-petre, and a pound of common falt, mix
thefe up together, and rub your ham well'with it; let
it lie in this pickle near a month, turn and balfle it
every day, then hang it in wood {moke for {everal
days, and, after that, hang it up in a cool dry place.

To make Bacon.

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

1s cool.
OHH A PSEXL

Of ENGLISH WINES and OTHER
LIQUORS.

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

To make Raifin Wine.

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

To make Goofeberry Wine.

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

To make Orange Wine.

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

j O To
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To make Good Englifh Sack.

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

To make Shrub.

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

To make Rafberry Brandy.

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

To make Cherry Brandy.

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

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

of a fortnight.
CHATE
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COMPLETE INSTRUCTIONS ror
MARKETING.

How to choofé Becf.

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

der; if old, it generally appears rough and {pun-

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

To choofe Mutton.

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

1o choofe Lamb.

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

T’ choofe Pork.

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

13 To
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To choofe Veal.

When the flefh of a joint of veal feems clammv,
and has greenifh or yellowifh fpecks, iAt is ftale;
but when it has not thefle appearances it is new.
The flefh of a female calf is not fo red  and firm as
that of a male calf.

To choofe Bacon.

If the fat is white, oily to the touch, and does not
break, the bacon is good, efpecially if the flefh is
of a good colour and flicks well to the bone ; but if
contrary {ymptoms anpez2?, and the lean has'{fome
yellowifh fireaks, it is or foon will be rufty.

To choofe Hams.

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

To choofe Venifon.

In 2 haunch or fhoulder of venifon, put your
finger or a knife under the bones that ftick out, and
as the {mell 1s rank or fweet, it is ftale or new.

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

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

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

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

i Wild

[
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Wild and tame ducks, if ftale, will be dry-footed;
if frefh, limber footed.
To choofe Hares and Rabbits.

A hare when newly killed, is ftiff and whitifh 3
when ftale, the body is limber, and the flefh in
many parts blackifh. ~ If the hare be old, the ears
will be tough and dry, and the claws wide and rag-
ged ; if young, the claws will be fmooth, and the
ears will tear like a piece of brown paper. Rabbits,
when flale, are limber and flimy ; when frefh, ftiff
and white; when young, their claws are {mooth ;
when old, the contrary.

To choofe Salmon, Carp, Tench, Pike, Trout, Whitings,
Barbels, Smelts, Shads, Chubs, Ruffs, Mackarel,
Herrings, Sc.

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

C HoAuk, - X1
MODERN BILLS or FARE.
A Bill of Fare for an elegant Entertainment, in the
Order in which the Dz/]ze;__/?wu/d be placed upon

the Table.
Firft Courfe.

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

——

Second
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Second Courfe.

Roafted
Green Peafe Turkey, Prawns.
or Afparagus,
Ragout of Jellies and Fried L
Sweetbreeds. Syllabubs, Smelts,
Tanfey, Chickens Muthrooms,
roafted.
Third C ourfe.
Blomange.
Artichoke Stewed
Bottoms. Celery, |
Imond A Trifle, Cuftards,
Cheefecakes,
Lemon Cakes. Sweetmeats. Fruit, IL
Another Billof Fare, arrangedin the moftgenteelOrder.
Fz'r/Z Courle.
Turbot,
Chickens. Ox-palates,
Lamb Mock Ham;
Pie, Turtle,
Scotch Chine of Orange
Collops. Mutton, Pudding'
Second Courle.
Wild Fowls,
Lamb’s Fry, Sturgeon.
Lobfters Jellies, Apple
roafted. Pie,
Crawfifk, A hare Artichokes, .
roafted,

A Third
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A Third Bill of Fare, properly arranged.
Firft Courfe.

| Stewed Carp,

or Tench,
i Fillet of Pork, Sheeps rumps.
1 Beef Steak Vermicelli Ham,
l Pie. Soup.
Veal Olives. Calves Ears,
ll Two.Fowls
| boiled.

Second Courye.

Green Goofe,
Afparagus. Crawfith.
Goofeberry A Trifle, Cuftards.
Tarts.
Prawns. Tame Scotch
Pigeons. Collops,

A Fourth Bill of Fare, with feven Difhes in each
Courfe.

Firft Courfe.

Haunch of

Pigeon Venifon, L.emon
Pie. Pudding.
Cod’s Head.

Chickens with Lamb
Oyflters. Cutlets.

Ragout
of Veal.

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

€ H AP XV

DIRECTIONS concernine CLEAR-
STARCHING.

How to wafh Muflin Aprons, Neckcloths, Hoods, &c.
LET your muflins be folded four times double,
putting the two felvages together, then the

ends together, and wath them the way the fel-
vage goes, to prevent their fraying. Take very
clear water, not too hot, and firain it throughaclean
cloth into a pan; then take fome of the beft foap,
put it upon a clean ftick, and beat up. your lather;
after the lather is beat, put in your muflins one by
one, and let them ftand to foak out the dirt; then
wath them one by one to prevent tearing, whilft the
water is warm; fqueeze them very hard between
both your hands, that the dirty fuds may not be left
in them; and as you. wafh them out, thake them
open into another pan. Then beat up your fecond
lather, wath your muflins in it, and {queeze them as
before. As to your third lather, let the water be
very hot, but not boiling, for that makes the water
yellow; then take a fmall quantity of powder-blue,
| put it in a cup, and add toita little water; fhake

the-cup about, pour the powder-blue into the bot
water,

S—
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water, and ftir it about till it is blue enough ; then
take fome foap, beat up your lather as before, put
in your muflins, and let them be covered with a
clean cloth. You may either wath them out whilft
warm, 'or let them ftand all night to clear.

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

The Method of rinfing Muflins bsfore Starching.

Firft put fome {pring water in a clean pan, then
take a litle powder-blne in a cup, add a fpoonful or
two of water to it, fhzke it about in the cup, and
pour a litte of it into the rinfling water, then put
your hand in the rinfing water, and {lir 1t about;
put your whiteft muflins in firft, one by one, {queez-
ing them out feparately as_you put them in, and if
any blue fhould fettle upon them, rub them gently
in the water with your hand, and it will come off;
and if any of your muflins fhould happen to be yel-
low, you muft make the rinfing water a little bluer,
When you have rinfed them all out, fqueeze them
very hard, one by one, between your hands, becaufe
they will not take the ftarch fo well if any water 18
left in them ; and having pulled them out feparately
with very dry hands, double them up, and lay them
upon a dry clean cloth in order to be {tarched.

How to flarch the Muflins.

To a quarter of a pound of ftarch, take a pint of
fpring water ; put the water in a fkillet, and fet 1t

over
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over a clear fire till it is lukewarm; then put in
your ftarch, ftir it gently one way till it boils ,one
boil and no more; pour it into a clean pan, and
cover it with a plate till it is cold; when cold, take
fome of it in one hand, and fome blue in the other,
and mix them together, but do not make it too blue.
Take up your muflins one by one, and fpread the
ftarch with your hand, but not too thick, firlt on one
fide and then on the other, without opening them;
then blue the fineft muflins firft, and the thickeft
afterwards, for the ftarch that comes out of the
fineft will ferve for the thick ones. When you have
ftarched your muflins, lay them in the fame pan,
kneading them with your doubled fift till the ftarch
flicks about your hands; then wring them very hard,
and wipe them with a dry cloth ; after which you
muft open them, and rub them very lightly through
your hands.
How to clap the Muflins.
F After you have unfolded your muflins, and rubbed
them through your hands, take the two ends and
clap them hard between your bands ; then pull them
out very well with both hands, to you and from
you, to prevent their fraying. Let your hands be
exceeding dry; for if any ftarch remains on the
hands, it will fray the muflins; dry them well, and
as you pull them out, hold them up againft thelight,
to fee if they are clapped enough. If you obferve
any thing that looks fhining, that is the flarch, you
muft rub it over gently with your hands; when they
are clapped fufficiently, you will obferve them to
fly afunder, and not ftick to the hands. - Take care
to clap.very quick and hard, and when you fee no
fhining on them, they are clapped enough. They
ought never to be clapped fingle, for that frays and
tears them; neither f{hould they be clapped by the
fire except in cold frofty weather, :

L7 0
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1o iron the Muflins.

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

T wafh and flarch Lawns, Cambrick, &e.

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

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

Excellent Methods of taking Iron-Moulds, Stains of
Ink, Claret, Sc. out of Muflinsy Table Linen, €3¢,
Whenever your muflins, linen, &c, happen to be

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

{et over it a plate with forrel in it; then put a little

falt to the forrel, ‘and lay the ftained part upon the

plate ; afterwards take {fome more [orrel, and fqueeze

the juice over the ftained mulilin or linen; let it lie
till it is very hot, and take the ftained part and fquecze
it hard jthen take frefh forrel and falt, and make
ufe of iias belore, 1ill the iron moulds-are entirely
out; you muft then immediately wafh the flained
part in three or four lathers, to take out the greennefs,

If your muflins or linen are ftained by claret, take
fome milk, make it very t}»\'arm, and foak the flained

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

If there be any ftains of fruit in_your muflins or
linen, rub'the fpots well with butter, then put the
flained part of the linen or muflin into hot milk, in
which let it lie ull 1t is cold ; then rub the flains in
the milk till they are quite gone away.

CiH AP 1 XV
O O TECT TON or ' PHYSICAL
R ECEIETS:
For an Aftkma. OU may drink a pint.of i‘e’a
water every morning; ‘or a
fpoonful of nettle juice, mixed with clarified honey.

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

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

For the Scurvy. Infufe dried dock-roots in your
common drink; or pound into a pulp an equal
quantity of fine fugar and {liced Seville oranges, and
take a tea-fpoonful of it threc or four times a day.
Dr. Buchan fays, the moft proper drink in the icurvy
3s whey or butter milk.

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

For the Haopz'ng-Couglz, or Chin-Cough. Take a

fpoonful of the juice of penny-royal two -or three-

umes a day, mixed with honey or fugar candy.
2 For

- ‘.‘
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For the Head-Ach. Let your head be wathed
with cold water for a quarter of an hour ; or you
may {ouff up your nofe the juice of ground-ivy.

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

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

For the Iich. Let the parts affeCted be walhed
with a {irong decoction of dock-roots, for eight or
ten days; or fteep a fhirt half an hour in a .quart
of water mixed with half an ounce of powdered
brimftone, dry it flowly, and wear it fix or feven days.

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

For a Sore Threat. Gargle with rofe water and
fyrup of mulberries; orapplya chin flay of roaftedfigs.

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

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

For expelling Worms. Take two or three.tea-
fpoonfuls of worm feed mixed with treacle, for five
or {ix mornings. 2

For the Drop/y. Every morning and evening take
a fpoonful or two of the juice of artichoke leaves,
or the juice of leeks and elder-leaves; or take a
drachm of nitre every morning in a draught of ale.

For the Gravel. Drink plentifully of warm water
fweetened with honey.

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

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

K2 An
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An excell-nt Eye.Water. Infufe
for twelve hours, a drachm of fal ammoniac powder-
ed; then ftrain it, and keep it for ufe.
molt diforders of the eye.

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

For the Palfy. Shred fome white onions, and
bake them gently i an earthe.s pot ull they are
foft; fpread a thick plaifter of this, and apply it 10
the benumbed part.

For the .S‘/r/mguzzm'. You may drink Iargcly of
decoétion of turnips fweetened with honey <

CHAP XVI

This cures

'VARIOUS RECEIPTS ror PRESERV-

ING anp IMPROVING BEAUTY,
1o matke a fine Pomatum for the Skin,
E_ AVING cut two poundsof hog’s lard into thin
flices, wafh it clean, and let it foak in cold
water eight or ten days, changing the water once a
day ; then melt it over a flow fire, and fkim off any
impurity that rifes to the top; when melted,
it into cold water, wath it clean w
and then rub your fkin with it,
To remove Frechles.
Mix three or four fpoonfuls of bean flower water
with the fame quantity of elder flower water, and add
a fpoonful of vil of tartar; when the mixt
«ltood two or three days, and is properly fettled, rub
a little over your face, and let it dry upon it,
To take off red Spots from the Face.
Place a lemon before a flow fire, in a flat earthen

plate,

pour
ith rofe-water,

ure has

* I have thus feleted fome approved remedies for the moft com.
mon diforders incident to the human Dbody; but I would cayne ftly
recommend to my readers a moft valuable Library of Eamily Medicines,
entitled, Tue Comrrer; ¢risu Puysician, by George
Alexander Gordon, M. D, price only g5, It ‘w;ing the Belt book
«af the kind now extant,

in lime water,

|
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plate, to receive the lignor that fweats out of it;

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

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

an effe€iual method of removing all kinds of red {pots.
To remove Wrinkles.

Take two ounces of the powder of myrrh, and
fay it in a fmall fire-thovel till it is thoroughly hot ;
then take a mouthful of white-wine, and let it fall
gently upon the myrrh, which will fmoke up ; you
muft then immedi’ard_\' hold your face over 1t, fo
as to receive as much of the [moke as poflible ; it
you hold your face over till the whole is walted, it
will have a wonderful effe€&; but if that is too pafus
ful, you may cover your face with a cloth.

10 take away Spots from the Nails.

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

70 conceal deep Marks occafioned by the Small-Pox.

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

1o make a fine Wafking Powder.

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

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

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

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

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

To make the Hands Joft and white.

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

To make an excellent Wafh for the Teeth.

Mix an ounce of bole-armoniac in a gill of Hun.
gary water ; put this into a quait of claret, with
two ounces of honéy, a drachm of allum, an ounce
of myrrh, and ten grains of 'falt of vitriol; then let
this mixture {tand to fettle. When you ufe it, put
a fpoonful of it into a cup of water, wath your teeth
with it every morning, and it will preferve them
clean and white.

1o make a fwarthy Complexion appear agrecable.

Firft fift the flour out of half a peck of wheat bran ;
then put to the bran feven ‘or-eight new-laid eggs,
and fix pints of white-wine vinegar ; when it is well
mixed up, let it diftill over a flow fire. Affer it has
flood a day to fettle, rub your face with it every
?zgy for a fortnight, and tlen it will look extremsl
air,

INDE X.
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Rtichokes, to boil, 22
e Afparagus, to boil,
23

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

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

Birds, to pot, 97

Bifcuits, to make, 88

Brandy, to make rafberry
and cherry brandy, 10>

Broccoli, to boil, 22

Broths, to make, 2

19
Cakes, to make, 86 to 88
Calf’s head, to drefs, 15.

C.
Cabbage to pickle, g1

515 52
Carp, to drefs, 21. 42. 49
Checfecakes, to make, 89,

o
Chickens, to drels, 17, 32,

3
Clear Starching, 106
Cod, to drefs, 20. 37. 48

D

&,

Creams, to make, gt
Cucumbers, to pickle, 94
Cuftards, to make, 90

Ducks, to drefs, 17. 32, 46.

3
E:

Eels, to drefs, 37. 42. 48.
Eggs, to fricaflee, 57
i
¥ifh, to bake, 53

Flounders, to drefs, 2o, 49
Fowls, todrefs, 17.32. 46

51

G.
Giblets, to ftew, 47
Goofe, to drefs, 16. g1, 47
Gravies, to make, 7o, 71

H.
Ham, to boil, 1 5—~to make,
98
Hare, to drefs, g0. 45. 62
Herrings, to drefs, 38. 42

Jam, rafberry, to make, 93
Jellies,




I
92,93

Jellies; to make,

178
Lamb,toboil, 1 4—toroalft,

26—to fricaflee, 54—
to ragoo, 59
Lampreys, to fry, 43
Larks, to roaft, :
Lobficr, to roaft, 35

M.
Mackarel, to drefs, 21, 37
Mufcles, to ftew, 49
Mufhrooms, to pickle, g4
Mutton, to boil, 14—to
roaft, 25—to fry. gg—
to ftew, 45—to ragoo, 57

0.
Onions, to pickle, 95
Oyfters, to ftew, 19

Partridges or pheafants, to
drefs, 19. 33. 47

Peafe, gieen, to boil, 23]

Pies, to make,

Pig, to drefs, 28. 45. 53.
55
Pigeons, to drefs, 17, 33

Pork, to boil, 1 4—to roaft,

7S
Puddings,to make, 76 to8o

R.
Rabbits, to drefs, 18. go.
46, 56

N.i&D

{ Salmon, to drefs,

Tarts, to make,

| Trout, to drefs,
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E X.

Receipts, phyfical, 1 10, &c.
Receipts for preferving
beauty, 112, &c.

S.

21, 37

Sauces, to make, 72 to 75

Saufages, 1o fry, 40

Soups, to make, 67 tobg

Sturgeon, to drefs, 19. 34.
66

Syllabubs, to make, 91,
92

T

86

Tench, to drefs, 21.42.49

Tongues, 0 drefs, 15. 28,
36. g6

2, 48

Turbot, to boil, 20

Turkey, to drefs, 16. 32,

&ec.

Turtle, to drefs, 64
V.

to boil, 13—to roaft;

ragoo, 59—to pot

llar veal, g6, 97

Ver to bhoil, 15—to

roaft, 2g9-~to ragoo, 61
Ww.

\»‘,';_a‘mm , to [)icklc, 95

Wines, Englifh, to make,

98, 99.
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PER HAPS there is no book more avanted than a New and

Compleat Confectioner, in which all the warious brancke
ef it are made plain andeafy. Severaltrifiing pieces hawve becn
avritten on this fubjel?, but none on a plan extenfive enough for
general ufe, and fixed at a moderate price. Ladies awho chiefis
refide in the country, where they have no convenient opportunii
of procuring things from a Confectioner, muft wery fenfibly Secl
the want of fuch a book as this; and even thofe who live i
London and have hitherto bought of the Confeltioners, avill
Joon find, that a waft expence is to be faved by the ufe of this
book; awhich is compiled from the manuferipts of a wery olu
experienced houfekecper to a famiky of the firft diflinéion 5 and
Jrom my own experience in this art. Favouldnot takeon me 1o .
direit the fetting out a grand defert, as that muft depend on
each Lady’s particular fancy 3 but I have given feveral bills
of fare for deferts in private families, in cafe they may be at
a lofi to think of things in a burry. The Public will alfo
berein find, the ART OF JOINING CHINA WARE, /o as to
2o be fit for ufe in ten minutes, provided the ingredients are
ready to join it with. I have-jaid nothing bere an cookery,
baving already written ﬁti{y on that fub’edt, in a work em-
phatically intitled, The New Boox of CooKERY ; avhich
together awith this book, containing The Wilone ArT of
CoNFECTIONARY, I fatter myfelf; awill be fufficient to com-
pleat young and unexperienced Ladies, in every branch of houje-
keeping, and likewife ferve: to vefredh the memories of thoje
Ladies, & c.awho bawve already bad jome experience:

i Llizabeth Price.
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CONFECTIONARY;

Made PLAIN and EASY.

AR T T
o clarify fugars

YT the white of an egg into your pre-
ferving pan, with about four quarts of
water, and beat it up into a froth with a
whilk, then put in’ twelve. -pounds 'of
fugar; mix them together, and as foon
as 1t boils, put in a little cold water
: four er five-times, till the fcum appears
thick on the top; then take it off the fire, and let it
fettle ; then take” off the fcufn, and pafs it through your
ftraining-bag.
Note: 1f the fugar doth not appear very fine, you muft
boil it again before you ftrain'it; otherwife in boiling it to
a height, it'will rife over the pan.

To boil Sugar to the degree called fmaoth,

Your fugar being thus clarified, put what quantity you
have eccafion for over the firg, to boil fmooth ; which you
y;may prove by dipping your fcummer into the fugar, and
then touching it with your fore finger and thumb; in
epening them, you will fega fmall thread drawn betwixe,
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54 The WHOLE ART of

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

The blown fugar.

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

The feathered fugar.

This is 2 higher degree of boiling fugar; which is to
be proved by dipping the fcummer, when it hath boiled
fomewhat longer; fhake it firft over the pan, then give it

a fudden flurt behind you; if it be enough the fugar will
fly off like feathers.
The crackled fugar,

This is proved by letting it boil fomewhat longer; and
then dipping a ftick into the fugar, which immediately
yemove into a pot of cold water, ftanding by for that pur-

ofe, drawing off the fuga: that cleaves to the ftick ; if
it becomes hard, and will fnap in the water, itis enough;
§f not, you muft boil it till it comes to that degree.

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

The carmel fugar.

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

Nose: Obferve that your fire be not very fierce when
you boil this, left, flaming up the fides of your pan, it
ihould canfe the fugar to burn, and fo difcolour it. ;
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To preferve Seville oranges lipuid, as alfo lemons,

Take the beft Seyille oranges and pare them. very
#eatly, put them'intg {alt and water for about two hours;
then boil them very tender, till a pin will go into them
cafily, then drain them well from' the water and put them
into your preferving pan, putting as mach clarified fugar
to them as will cover them, laying a trencher or plate ox
them to kcep them down ; then fet them over a fire,and by
degrees heat them till they boil; let them have a quick
boil, till the fugar comes all over them'in’a froth; then fet
them: by till next day, when you muft drain the fyrup from
them; and boil it till it becomes very fmooth, adding fome
more clarified fugar; put it upon the oranges, and give
them a ‘boil ; then fet them by till the next day, when
you muft do as the day before.. The fourth day drain
them, and ftrain your {yrup through 2 bag and’'boil it til}
it becomes vety fmeoth; then' take fome other clarified
fugar, boil it till it blows very ftrong, and take fome jelly
of pippins, a; I fhall hereafter exprefs, with the juice of
fome other oranges; after- they are preferved as above
directed, take two pounds of clarified fugat, bail it
blow very ftrong; then put one pint and a half of pippin
jelly, and the juice of four or five oranges; boil all
together; then put in the {yrup that has been ftrained and
boiled to be very {fmooth, and give all a boil; then put
your oranges into your pots,-or glaffes, and fill them ap
with the above made jelly ;- when cold, cover them and fet
them by for ufe,

Note: Be fure in all your boilings to clear away the

cum, otherwife you will endanger their working ; and if
you find they will fwim above your jelly, you muft bisd
them down with the fprig of a clean whifk,

To draw a jelly from pippins.-

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

firain through a bag, and ufe as dire@ted in the oranges
before-mentioned, and fuch others as fhall be hereafter pre-
feribed.
To muke orange masrlade, alfo lemonts

"Take fix oranges, grate two of the rinds of them upoR
2 grater, then cut them all, and p k out the flefh from the
fkin and feeds ; put to it the grated rind, and about half a
pint of pippin jelly; take the fame weight of fugar as
you have of this meat fo mingled; boil your fugar till it
blows very, ftrong 3 then put in the meat, and boil all very
quick' till it becomes a jelly, which you will find by dip-
ping the fcurnmer and holding it up to drain ;-1f it be a
jelly, it will break from the fcummer in flakes; and if
not it will run off in little ftreams; when it is a good
jelly, put itinto your glaffes or pots.

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

To preferve oranges qwith marmalade in them, and lemons.

Pare your oranges as before; make a round hole in the
bottom, where the ftalk grew, the bignefs of a fhilli g3
take put the meat and put them into falt and water for
two or three hours, thenboil them very tender and put them
into a clarified fugar; give them 2 boil the next day, drain
the fyrup and boil it till it becomes {mooth; put in your
oranges and give them a good boil; when a little cool,
drain’ them, and fill them witha marmalade made as before
direted, putting in the round pitce you cut out; with the
fyrup, fome other fugar aud pippin juice, make a jelly and
fill up your pots and glafles.

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

. pretty, and make a variety.

To preferve green ovangess
"Take the green oranges, {lit them on one fide. and put
them into a brine of falt water, as ftrongas will bear an
. €88
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egg, in which you muft foak them at leaft fifteen dayss:
then ftrain them and put them into frefh water, and boil
them tender; then put them into frefh water again, fhift=
ing them every day for five days together, then give them
another fcald, and put them into a clarified fugar ; then give
them a boil, and fet them by till next day ; then boil them
again; the next day add fome more fugar, and give them:
another boil ; the day aftcr boil the {yrup -very {mooth,,
sour it on them and keep them,

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

Nute alfo, If the oranges are any thing large, you muft:
take out the meat from the infide. ;

TG 771{11‘8 a COI)IP?f@ 0_/70 07‘{1[13(’1‘.‘

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

The Datehefs of Cleveland’s receipts to preferve Kemons, citrons
and oranges..

Take good lemons, fair and well coloured, and fcrape a
little of the uppermoft rind; take out the feeds and the
juice’; lay them in fpring water, fhifting them twice a day
for a day or two ;. then boil them, to be tender, with' 2
pound and a quartes of double refined fugar, and a-pint and
three quarters of {pring water; take the {cam-off,and put
in your lemons; have ready a pint-of pippin water; boi}
it firft with half a pound of fugar, and put it to themj
then boil it to a jelly, and putin the juice of your lemons 3
ghen let them boil but a little after, and put them into yous:
glafles, but be fure to cover them with {yrup.
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Hoav to take ouf the feeds.

You muft cut a hole in the top, but it muft be a little
R v

one, and take them out with a {coop; dry them; before

you put them into your fyrup, with a clean cloth.

To make orange rings and faggots:

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

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

Zeft of China oranges.

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

To candy arange, lemon and citron.

Drain what quantity you will candy clean from the
{yrup, wath it in luke-warm water, and lay iton a fieve to
drain; then take as much clarified fugar as you think wilk
cover what you will candy; boil it till 1t blows very
firong, then put in your rings and boil them: il it blows
again; then take itfrom the fire, let it cool a little, and,
with the back of a fpoon, rub the fugar againft the infide of
your pan, till you fee the fugar becomes white ; then with
a fork, take out the rings one by one, and lay them on a
wire grate to drain; 'then put in your faggots, and boik
them as before dire@ed ; then rub the fugar and take thems

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

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

To make orange cal

Take fix Seville oranges, grate the rinds of two of
them, then cut off the rinds of all fix to the juice, and boil!
them in water till very tendery then fqueeze out all the
water you can, and beat them to a paite in a marble mors
tar; " rub it through a hair fieve, and what will not eafily
rub through, muft be beaten again till it will; cut to pieces
the infides of your oranges, and rub as much of them.
through-as you poffibly ‘can; then boil fix oreight pippins
i» as much water as will almoft cover them ; boil them to
a paite, and rub it through a fieve to the reft; put all into
a pan together, and give them a thorough heat till-they are
well mingled; then, to every pound of this pafte, take one
pound and a quarter of loaf fugar; clarify the fugap, and!
boil it to the crick; pat in your pafte and the grated peel,,
and ftir it all together, over a flow fire, till it is well

nixed, and the fugar all melted; them, with a fpoon, fill
your round tin moulds, and fet them in a warm ftove tos
dry ;, when dry on the tops, turn thein on fieves to dry on
the other fide ; and when quite dry, box them up..

Lemon cakes.

Take fix thick rined lemons, grate two of them, then
pare off all the yellow peel, and ftrip the white to the juice,
which white boil till tender, and make a pafte exacily as
ZbOVC:
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T preferve white citrons. .

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

You may make fine citron of green melons,

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

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

To make orange clear cakes.

Take the beft pippins, pare them into as much water as
will cover them, and boil them to a mafth; then prefs out”
the jelly upon a fieve, and ftrain it through a bag, addi o
juice of oranges to give it an agreeable tafte; to every
pound of jelly take one pouud and a quarter of loaf fugar,
boil it till it cracks, and then putin the jelly and the rind
i ed orange or two; ftir it up gently over a flow fire,
incorporated together ; then take it off and fill your
glafles; what feum arifes on the top, you muft
carefully take off before they are cold; then putithem into
a ftove, and when you find them begin to cruft upon: the
upper fide, turn them out upon fquares of glaffes and put
them to dry again; when they begin to have a tender

g
candy, cut them into quarters, or what pieces you pleaf
and let them dry till hard; then turn them on fieves, and,
when thorough dry, put them in your baxes,

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

To make orange flower pafle.

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

Ta preferwe orange flowerss

Take the orange flowersjuft as they begin to open, pug
them into boiling water, and let them boil very quick -till
they are tender, putting in a [ittle juice of lemon, as they
beil, to keep them white; then drain them, and dry them
earcfully between two napkips; then put them into -
clarifed-fugar, as much as will cover them; the next day
drain the fyrup, and boil it a little fimooth; when almott
cold, pour it ‘on the flowers, and the next day you may
drain them and lay them out to dry, dufting them a very
little,

To put themin elly.

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

o make orange flower cakes,

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

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

Lo make pomegranate clear cakés.

Draw your jelly as for the orange clear cakes, then hoil
itin the juice of two or three pomegranate feeds, and allwith
the juice of an orange and lemon, the rind of each grated
in; then ftrain it through a bag, and to every pound of
Jelly, put one pound and 2 quarter, boiled till it cracks, to
help the colourto a fine red; putin a fpoonful of cocheneal,
prepared as hereafter dire@ed, and then fill your glaffes,,
and order them as eranges,

Lo preferwe cockeneal.

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

Note: Ifan ounce of loaf fugar be boiled in with it, it

will keep from moulding what you do not ufe immedi-.
ately,

To make Dippin knots.,

Take your pippins and weigh them, then put-them into
yonr preferving pan; to every pound put fourounces of fugar,
and as much water as will fcarce cover them 3 boil them to
@ pulp, and then pulp them through a fieve ; then, to every
pound  of the apples weighed, take one pound of fugar
clarified ; boil it till it almoft cracks, then put in the pafte
and mix it well over a {low fire; then take it off, and pour
it on flat pewter plates, or the bottoms of difhes, to the
t hicknefs of two crowns, and fet them in the ftove for three
or four hours; then cut it into narrow {lips, and turn it
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ap into knots to what fhape or fize you pleafe; put them
into the ftove te dry, dufting them a little ; turn them, and
dry them on the other fide, and, when thorough dry, put
them into your box.

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

To prepare a green colours

Take gumbouge one quarter of an ounce, 6f indico and

blue the fame quantity; beat them very fine in a brafs

mortar, and mix with it a fpoonful of water; fo you will
have a fine green.
To preferve golden pippins in jelly.

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

To preferae pippins for prefent eating.

_ Pare them very thin, and put them into aclean ftewpan,
aucepan, or preferving-pan, according to the quantity you
want; but fcoop out the cores, and into every pippin put
two or three long narrow bits of lemon peel; ‘take the
parings, boil them in water enough to cover the pippins,
ftrain 1t, and makeit as fweet as fyrup; pour it on your
pippins, and ftew them till ‘they are quite tender 5 they
make a pretty plate,
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To dry golden pippins.

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

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

.

T¢ green codlins.

Take your Codlins, and coddle them gently, clofe

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

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

: To dry apples or pearss

Firlt boil them in new ale wort, on 2 {low fire, for 2
quarter of an hour, then take them outand prefs them flat,
and dry them in your oven, or ftove; put them up @
papers, in a box, and they will keep all the year.

T make black caps of apples.

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

Tomake a compote of boonchretien pearss

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

ag much clarified fugar as will juft cover them ; give them
aboil
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x boil, and then {queeze the juice of an orange or lemon,
which you beft approve of, and ferve them to table whee
'CO]d- N
A compote of baked avardens.

Bakeé your wardens in an earthen pot, with a little claret,
fome {pice, lemon peel, and fugar; when you ufe them,

eel off the fkin and drefs them in plates, either whole or
in halves; then make a jelly of pippins, fharpened well
-with the juice of lemons, and pour 1t upon them; when cold
break the jelly with a fpoon, and it will look very agreea-
ble upon the red pears.
To flew pears pmf/e.

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

* quite tender, and they will be a fine purple.
To rock candy wiolets.

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

To candy wiolets ahole.

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

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

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

To dry it.

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

To preferve angelica in flicks, 5

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

Note: When you will candy it, you muft drain it from
the {yrup, wath it, and candy it as the orange and lemon,

Angelica pafle.

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

as
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#s may be, and rub it through a fieve; next day dry it
over a fire, and to every pound of thispafte, ml:'e. one pound
of fine fugar in.fine powder; when your pafte is hot, put
in the fugar, firring itover a_gentle fire till itis well in-
corporated ; when {% done, drop‘ it on plates, lor}g_ or
round, as you think proper; duft it a little, and putitinto
the ftove to dry.

To preferve ringoe reat.
Take your ringoe roots, and parboil them reafonably
tender; then pick and peel them, wafth them very d.ean,
dry them with a cloth, and put in as much clarified
{ugar as will cover them; boil them leifurely in a great
filver bafon that is deep, fet on a chafing dith of coals, _ull
you fee the rolls look clear and your fyrup fomething
thick, betwixt hot and cold, and put them up.

To preferve faweet- mm'j/)m:/t,

Take the white of an egg, beat it very well, and take
double refined fugar, beaten very fine and fifted; then take
the marjoram, and rub it on a glafs that is clean, and lay it
in form of the glafs; fo do it with your egg, then feer it
with your fugar on it, and lay it on papers to dry.

To preferve quinces white.

Pare and core the quinces; to every pound of fugarand

quinces, put in a pint of water; boil them together as faft as

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

To preferwe quinces avbite or red.

Core and pare your quinces; thofe which you would
have white, put into a pail of water for two or three hours 3
then take as much fugar as they weigh, and add as much
water as will make a {yrup to cover them; boil the fyrup
a little, then put in the quinces, and let them boil as faft as
you can till they are very tender and clear; afterwards take
them out, and boil the fyrup a little higher alone, and
when it is cold put ghe quinces up in pots; if you would

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

The jellys

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

To preferve apricots green.

Take the apricots when about to ftone, before it becoines
too hard for a pin eafily to pafs through; pare them in
ribs very neatly, becaufe every ftroke with the knife will
b 1; then put them into fair water as you pare them,
and beil them till tender enough to. flip eafily from your
pin; drain them, and put them 1nto a thin fugar, that is o
fay, one part fugar clarified, and one part water; boil them
alittle, and fet them by till next day; then give them anc-
ther boil, and the day after drain them, boil your fyrup a
Ettle fmooth, and put.it upon them without boiling your
frait; let them remain in the fyrup four or five days; then
boil fome more fugar till it blows hard, and add it to them;
give all a boil, and let them lie till the day following; then.
drain them from the {yrup, and lay them out to dry, duft-
ing them with a little fine fugar before you put them into.
the ftove,

To put them up in jelly,

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

{yrup



CONFECTIONARY. 29

fyrup, boil it and ftrain it through your ftraining bag 3
then boil fome fugar, proportionably to the quantity o

apricots you defign to put up, till it blows; then put in the
jelly, and boil it a little with the fugar; then put in the
fyrup and the apricots, and give them all a boil together
till you find the fyrup will be a jelly; then remove them
from the fire, fcum them well, and .put them into your
pots or glaffes, obferving as they cool, if they be regular
in the glaffes, to fink and difperfe them to a proper di-
ftance, and, when quite cold, to cover them up.

7o preferve apricats avhole.

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

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

C3 Ta
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To preferve apricot chips.

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

i To preferve apricots in A/'u//r}'f.

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

To make apricat pafie.

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

To make apricot clear cakes.
Firft draw a jelly from codlins, and, in that jelly boil

fome very ripe apricots, and prefs them upon a fieve oves
an

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

To make apricot jarty

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

To preferve neltarins.

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

7

y
20L€.

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

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

Hoaw to put them in jelly.

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

How to preferve peaches in 5mm/j.

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

them for ufe.
Ne@&arins do the fame way.

To preferve violet plumbs.

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

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

Howw 20 preferve green amber-plumbs.

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

T preferve fruit greem

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

To preferve green orange plumbs.

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

~ and




The WHOLE ART of

hem with the utmoft care you can, nothing hes
e to break, and if the fkin flies they are worth
when ire tender, talce them off the fire, and
by in the {fame water for two or three days ; whet
ne four, and begin to fret on the top of the wa-
1 very well, and put them in
ing-pan; put to' them as much
them, that is to fay, one part {u-
r; fet them over the fire, and by de-
i e fournefs to be gone,
e bottom ; then fet them by,
day throw away that fyrup, and put to them
gar of one part fugar and one part water ; in this
ve them feveral heats, but not to boil, left you
cover them and fet them in a warm ftove, that
fuck in what fugar they can ; ‘the next day drain
gar, and boil it till it becomes fmooth, adding fome
more freth fugar; pour this fugar on them, return them
into the ftove, and the day after boil the fugar to become
very fmooth; pour it upon the plumbs, and give all a

entle boil ; fcum it and put them into the ftove; the day
Following drain them out of the fyrup, and boil fome frefh
fugar, as much as you judge will cover them, very {mooth ;

ut it to your plumbs, and give all avery good covered boil-
ing; then take off the fcum, cover them, and let them ftand
in the ftove two days; then drain and lay them out to dry,
dufting them very well.

2. e

the plumbs are ft

S
the fug

To preferve the green Mogul plumb.

Take this plumb when juft wpon turning ripe, prick,
with a penknite, to the very ftone on that fide where the
cleft is, and put them into cold water as you do them;
then fet them over a very {low fire to fcald, and when they
are become very tender, take them carefully out of the
water and put them into a thin fugar, that is, half fugar
and half water; warm them gently, cover them, and fet
them by; the next day, give them another warm and fet
them by; the day following drain the fyrup and boil it
{mooth, adding to it a litile frefh fugar, and give them a
gentle boil; the day after boil the fugar very fmooth, pour

it
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#t upon them, and fet them in the ftove for two days;
drain them, and boil a frefh fugar to be very ﬁn})oth. or
juit to blow a little, and put it to your plumbs; give them
a good covered boiling, fcum them, and put them into a
ftove for two days; drain them, and lay them out to dry,
dufting them very well,

To preferve the green admivable plumb.

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

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

To preferve yelliaw amber plumsbs.

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

Nate:
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Note: In the {calding of green plumbs, you muft always
have a fieve in the bottom of your pan to put your plambs
in, that they may not touch the bottom; for thofe that do,
will burft before the others ate any thing warm.

To put p/mnbr /)1_7'1'// /e

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

o make clear cakes af»".L‘ZU/‘z' pear /»./1/1/111‘1.

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

T o preferve green figs,

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

egg ; ‘then let it fettle, take the fcum off, and put the clear
brine
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brine to the figs; keep them in water for ten da.ys, then
put ‘them 1nto frefh. water, boil them till a pin }Vlll eafily
pafs into them, then drain them and put them into other
frefh water, fhifting them every day for four days; thfu
«drain them, put them into clarified fugar, give them a little
warm, and let them ftand till the next'day; warm them
again, and when they are become green give them a good
boil; then boil fome other, fugar to blow,.put it to them,
and give-them another boil; the next day drain and dry
them,
T preferaie vige Jgse

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

To cardy fige.

Take your figs when they are ripe, weigh them, and to
every pound of figs -add a pound of ‘deaf {ugar, wetted fo
as to make a fyrup ; put the figs in when the yrup is made,
that is, melted ; let it n6t be too hot when you put them
in; boil them gently; till they are tender, and put them
up in pots. To keep them toe long candigd they lofe
their beauty ; but when you are defirous to ufe them, and
you take any ‘out of the pots, you muft take careto add
as much loaf fugar, boiled to a-candy height, as will co-
ver thofe remaining in the pots; but before you put the
figs into the fugar, they muft be wathed in warm water, and
dried with aclean clothi; let not your fyrup be boiled a-
bove a fyrup candy height; let the figs lie a day or two,
ﬂ?fn take them up, and lay them upon glafles to 'dry; they
will candy in one hout’s lying in the fyrup, but it is bet-
ter that they lie longer.

4 o
To preferve green grapes.
Take the largeft and beft grapes before they are thorough

ripe ; fone them, fcald‘them, and let them lie two days in
. D the
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8 The WHOLE ART of
thewater they are fcalded in; then drain them, and put
them into a thin {yrup, and give them a heat over a {low
fite; the next day turn the grapes in the pan, and heat
them again the day after ; then drain them, put them into
a clarified fug ive them a cood boil, fcum them, and

2yag
/ing day, boil more fugar to blow,

> the g agood boil, fcum them, and
fot them in a warm ftove all night ; the day after drain the
es, and Jay them out'to dry, firft dufting them very

Y s
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E
tothe gr

well,

To preferve

> ARy
rapes iz felLy.

t , large bell, or roufon grapes, pick the
ftalks off, ftone them, and put them into boiling water;
give them a thorough feald, take them from the fire and
cover them down clofe, {fo that no fteam can come out;
then fet them upon a very gentle fire, {o as not to boil, for
twoort ours; take them out, put them intoa clari-
fied fugar boiled till it blows ve rong, as much as will
a Jittle more than cover them, and give all a good boil ;
fcum them ; boil a little more fugar to blow very ftrong,
take as much plumb jelly as fugar, and give all a boil;
then add the grapes to it, give them a boil together, fcum
them well, and pat them up into your pots or glaffes.

¢

To prefere grapes in clufers, aith one leaf, when you ga-

ther them.

Take the great Gafcoyne grapes when they are green,
before they be too ripe, and prick ‘every one of them; to
everypound of grapes add a pound and a quarter of fugar;
makea fyrup with the verjuice of the grapes firained ; when
your fugar 1s made clear and perfect, put in your grapes
ftrained into juice; put them in a deep bafon, cover them
clofe, and fet them on a pot of {calding water to boil; when
your grapes are_tender, take them up, boil the {fyrup a little
more, and, betwixt hot and cold, put them in broad glaf-
fes or gallypots, (which is better than glafes, as you muft
Jay one clufter over another) then put a paper over them
and tic them up. :

79
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e 4
o preferve mulberries dry.

s not be too ripe, ‘nu‘t ra:*.:; r 2 reddith
»ared a quantity of fugar equui
brought it to its ulown ‘nATit\

s, and give them a'covered bot bng 3
mvltﬂ Wit ,L.Au‘ of m ul“»‘mu
v have boilec pan fron
'*I it in the {
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up in boxes fur ufe.
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Take the fmaller forts of walnuts when flziZ grown, and
not fthelled ; boit them in w:m:r till veiy t r, ‘but :‘.Gt
to ‘oreak, fo theywill become black ; drain them and ftick
a clove in every one ; put them into your pref‘" m: pan,
and 1f you hd\ e any peach fyrup, or that of the white wal-

nuts, it will be a swrll or better than fugar ; put as much
tj, rup as w ‘L] cover the walnuts,- boil them very well, fcum
them, and fet them b,'; the next day boil tl*c fyrup till it

};: omes {mooth, put in me walnuts, and glvc them ano-
ther boil ; the da er, drain them, and boil the {yrup till
it becomes fmooth, "du'l‘ x more {yr

rup, if occafion; give
all a boil, fcum them, and put them 1nto the pot for ufe.
Nate : "They anfwer much better boiled up with the coar=
feft Lifbon f"-.mr.
Thefe_walnuts are never o ffered as a fweetmeat, being o
s ufe but to purge geat x'\' the body and keep it open.
Diz o
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‘To preferve gﬂr/i:é.

Take a head of garlick, peel the cloves, throw them inr
to {pring water, give them juft a boil, and preferve them
as you do your apricots.

Note: Thefe are more proper for a cough..

To preferve cucumbers.

Tale little. gerkins, put'them in.a large deep jug, co-
ver them clofe down with vine leaves, fill the jug with
water, cover it with a plate, fet it in the chimney corner;
a little diftance from the fire, yet fo as to keep warm; let

&

1t, then throw them into a fieve to
drain; they will very yellow, and wall ftink ; throw
them into fpring water e or twice, to clear them; put
them into a large deep ftew-pan, or preferving-pan ; co-
ver them all over with vine leaves, put in as much clear
ring water as will cover them; fet them over a charcoal
, look often’ at and when they are turned a fine

them ftand fo a

& er and put them into a frefh cold
water; have your fyrup made ready. thus; to every pound.
of fugar, add one pint of water, the clear peel of a lemons
cut in long fhreads, an ounce of ginger boiled in water for a
quazter of anhour; put the ginger and lemon peel to the
{ugzar and water, boilit to.a fyrup, throw in your cucum-
s, and give them a boil ; pour them into the pan you
ntend to keep them in, let them ftand till next day, and*
+boil them again three times; when coldy cover them up,
and 'they make as fine a feetas is tafted.

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

g



i#
CONFECTIONARY. 4%
% ;’"{/:’7"7.'5’ ‘gf'L'[')I (l]”.'a)l[{.f.

Take the almonds when they are well grown, and make
alye with wood,' charsoal and water ; boil the lye till “i¢" | _
feels very {fmooth, ftrain it through a fieve, and letit fettle
till clear ; then pour off the clear into another’ pan, and fet
it on the fire in order to blanch off the down thatis on the
almonds, which you muft do in this manner, wiz. when
the lye is fealding hot, throw in two or three almonds,
and tf}', when they have been in fome time, if they will
blanch; if they will, put in‘the reft, and the moment you
find their fkins willicome off, remove them from the fire,
put them into cold water, and blanch them, one by one,
rubbing them with falt; then:wath them in feveral waters,:
in order to clean them; in fhort, till you fee no foil in the
water; when this is' done, throw them:into boiling water,
and let them boil till fo tender as a pin may eafily pafs
through them; drain:and put them. into clarified fugar
without. water, they being green enough do not require a
thin fugar to bring them to a colour; buty on:the contrary,,
if too much heated; they will become too dark a greens
the next day boil the fyrup and put it on them, the day
after boil it till it be very {fmooth, the day following give
all a boil together, fcum them and let them lie four or five
days; then, if you will dry them or put‘them 1in jellies,
you mutft follow the direétions as for green apricots.

Note: If you will have a compote of either, it is but
ferving them:to table when they- are firft entered, by boil--
ing the fugar a little more,

7% parch abmonds:

Take a pound of fugar, make it intd afyrup, boil itz
candy high, and putin three quarters of a pound of Jordan.
almonds blanched; keep them ftirring all the while, till:
they are dry, then crifp them,.put them ina box, and keep?
them dry.

To make chocolate abmonds.
Take a pound of chocol: te, finely grated, and a/pound!
@ dhalf of the beft fugar, finely fifted; foak gum dragon
D ; in
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in orange-flower water, and work them into what form yoes
pleafc ; the pafte muft be ftiff; dry them in a ftove.

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

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

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

To.make white loaves.

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

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

Clip off the white from the red bud, and dry it in the
fun; to one ounce of; that, finely powdered, take one pound
of loaf fugar; wet the fugar in rofe water, (but, if in fea-
fon, take the juice of rofes) boil it to a candy height, put
in your powder of rofes, and the juice of 2 lemon; mince
all well together, put it on a pie plate, and cut it into
ozenges, or make it into' any figures you fancy, as mem;
women, or birds; and if you want for ornaments in youar
d:frr, you may gild or colour them, asin the wormwood
gakes, f

: %
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To preferve almpnds dry..

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

To make almond cakes or figures..

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

To make march pans.

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

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

b
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Todry cherries.

Stone your cherries, and weigh them to eight pounds ;:
put two pounds of fugar, boil it till it blows very ftrong,
put the cherries to’the fugar, and heat them by degrees till
the fugar is melted, for when: the cherries come iny-it will
fo_coolithe fugar that it will feem like glue, and fhould you
put it in a quick fire at firft it will endanger the burning;
when you find the fugar is all ‘melted, then boil itas quick
as pofiible till the fugar flies all over them ;. fcum and fet
them by in,an earthen pan, for where the fugar is fo thin
it will be-apt to canker in copper,:brafs, or filver ;. the next’
day drain them, and boil the fugar till it rifes; put in
your cherries, give them.a boil,. {cum them and fet them
‘;‘*y till the next day; then: drain: and lay them. out on
fieves, and dry them in.a very hot ftove.

(Tb/),rv
Take thebeft Morello cherries when ripe, either ftone them
or clip their ftalks off; to every pound take a pound of fugar,.
boilit till it blows very firong; then put in the cherries, and
by degtees bring them' to boil as faft as- you can; that the
fugar may come all over them; fcum them and fet them:
b'\f, and the next day boilfome more fugar to the fame de-
gree; put fome jelly of currants, drawn as hereafter di-
reCted ; for example;. if you boil one pound of fugar, take
one pint of jelly of currants, put in the cherries and the
fyrup to- the fugar, then add the jelly, and give all a boil
together; fcum them, and fill your glaffes or pots, taking.
care, as they cool, to difperfe them equally,. or otherwife
they will fwim all to the top.

7 T
Ve Lwerries 1177/[{/.

To draw a Jelly of currants.

Wath well your currants, put them into a panj and mafh
them; then put in a little water, boil them to a mummy,
ftrew it on a fieve, and prefs out all the juice, of which you
make your jelly.

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

s
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To make cherry pafle.

Take two pounds of Morello cherriés, ftoneithem, prefs
eut the juice, dry them in a pan, and mafh them over a
fire; then weigh them, and take their weight in fugar
beaten very fine, Leat them over a fire till the fugar is well
mixed, then drefs them on plates or glaffes; duft them
when cold, and put them into a ftove to dry.

Mrs. Smith’s way of preferving cherries in jelly

Take green goofeberries, {ice them on. the fide, that
part. of the liquor ntay run out, put theminto pots,.and put
mto the pots two or three fpoonfuls of water; ftop the
pots very clofe, and put them 1n a fkellet of water over the!

fire, till the goofeberries have made

e

water; half a pound of goo rries will make this liquor;
take a pound of cherries ftoned, one pound of double re-
fined fugar beaten fmall; ftrew fome at the bottom of your
filver bafon, and then a layer of cherries, and cover them
over with fugar; keep fome to throw over them as they
boil, put to the cherries five or fix fpoonfulls of goofes
berry liquor, fet them over the fire, and boil them very
foftly at firft, till your fugar is melted, and afterwards as
faft as you can; fcum it very well and carefully:; when
yaar liquor is jelly’d, it will ftick upon your fpoon, and,
then put it up; they do beft half a pound at a time,

To preferve cherries the French way.

Take Morello cherries, hang them by their.ftalks one-
by one, where the {un may come to dry them, and no duft
cawr get to them ; this muft be in autumn; cut the ftalks as
for preferving, place them one by one in your glaffes, fcrape:
fo much fugar as will cover them, then fill them up wit
white wine, fet them in a ftove to fwell, and then ufe
them. ‘

7:" ;NT:,"L rve '77.’1'3 a [,'3‘1’:71') Q,Uﬂ)'av

Take fix pounds of cherries and flone them ; put half 2
pound of the beft powdered fugar, boil them in a little cop-.
per, or other veflel, as meft convenient; when you think:,

: they,

a-Hquor as clear as.
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them one by one on the back fide
to d;;. in an oven that }mrh b
'b\‘e)
> cherries

et
,;m.

yeady to boil, tht
fcald, then take ¢
cold water; fet th s fire to green, cover
them clofe that none ! get ml and when
they }mn ebtained their green o Jour, whish w,u per=
haps be four or five hours, drain them gently into clarified
fu iar, and give them a heat; fet them by till next day, and
gl\'* thern another heat; this you mu.’t repeat four or five
times, in order to bring ‘them to a ver y good green colour ;
thus you may ferve them.to table b\ way of compote;
if you will p(\f ve them to keep either drv or in jelly,
you muft follow the direttions as for green apricots be tore-
mentioned,

them 1into

ve goofeberries awk
ve gosfeberries av

Ta prefe

Take the large Dutch goofeberries when full' grown,.
but before they are quite ripe, pare them into fair water,,
frone them, put them into bot iling water, and let them boil
very tender; then put them into clarified fugar in an
garthen pan, and put as many in one pan as will cover the
bottom, and fet them by till nexteday ;- then'boil the {yrupa
alitdle:
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a little, and pour it on them ; the day after boil it fmooth,
and pour it onthem; th€third day give them a gentle boil
round, by fetting the fide of the pan over the fire, and
turning it about @it boils, till they have had a boil all

over; the day following make a jelly with"€0dlins} and
j ) g ) 3

finifh*them as you do the others,
Todry goofeberries.

To every-pound of goofeberries, when foned, put two
pounds of {ugar, bat boil the fugar till it blows very ftrong;
then ftrew in the goofeberries and give them an gentle boil,
till the fugar comes all-over thein; let them fettle a qt
of an hour, give them another oil, fcum them and
fet them by till the next day; tl<n drain and lay them out
on fieves to dry, dufting them very much; put them before
a brifk fire in the ftove, and when dry-on one fide, turn and
duft them on the other ; when quite dry, put them into
your box. i

Goofeberry pafte.

Take the goofeberries when full grown, wath them and
put them into your preferving pan, with as much fpring
water as will cover them ; boil them all to a mummy, and
ftrew them on a hair fieve over an earthen pot or pan;
then prefs out all the juice; to every pound of patte, take
one pound two ounces of fugar, boil it till it cracks, take it
from the fire, put in the pafte, and mix it well over a flow
fire till the fugar is incorporated with the pafte, then fcum
it and fill your pafte pots; give them another fcum, and
when cold, put them into the ftove; when crufted on the
top, turn them and fet them in the flove again; when a
hittle dry, cut them in long pieces, fet them to be quite dry,
and, when fo crufted that they will bear touching, turn
them on fieves, dry the other fide, and then put them iato
your box.

Nate: You may make them red of green, by putting the
colour when the fugar and pafte is well mixed, giving it
a warm altogether.

)
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Guoofeberry clear cakes.
Goofeberry clear cakes are made affer the fame manntt
as the pafle, with this difference only, ‘thatyou ftrain the
jelly through the bag before you weigh it for-ufe,

To dry currants in bunches.

Stone your currants and tie them up in bunches; to
every pound of currants boil two pound of fugar, till it
Hlows very ftrong; dip in'the currants, let them boil very
faft till ‘the fugar flies all over them, let them fettle a quar-
ter of an hour, ‘and boil them again till ‘the fugar rifes al-
moft to the top.of thepan; let them fettle, fcum ‘them and
fet them by till next day’; then drain them and lay them
out, taking care to fpread the fprigs that they may not dry
clogged together; duft them very much and dry them ina
‘hot ftove.

To preferve currants in jelly.

Stone your currants, clip off the black tops, and clip
them from the ftalks ; to every pound boil two pounds of
fugar, till it blows very ftrong; flip in the currants. give
them a quick boil, take them from tthe fire and let them

wttle a little; then give them another boil, and put in a
p'mt"of currant jelly, drawn as directed before, till you fee
‘the jelly will fake from thefcummer ; then removeitfrom
the fire, let it {ctle a litde, fcum them and put them into
your glaffes, and as ‘they cool take care'to difperfe them
-equally.

T oice currants.

Tulke fair currants in bunches, and have ready the white
of an egg, well beaten to froth, dip them in, lay them
abroad, 4ft double refined fugar pretty thick over them,
and let them dry in a ftove or oven.

Currant pafie.

Wafh well your currants, put them into your preferving

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

pulp; then prefs out the juice, and to every pound taka
twenty

Ty
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‘twenty ounccs of loaf fugar, boil it to crack, take it from
the fire, and putin the pafte; then‘heatit over the fire, take
off the {cum, and pat it into your pafte pots, or glafes,
¢hen dry and manage them as other paftes, :

T preferve barberries.

Take a pound of barberries picked from the ftalks, put
them into two quart pans, fet them in a brafs pot fall of
hot water, to ftew them; after this, frain them, add a
‘pound of fugar, anda pint of rofe water, boil them together
a little, take halfa pound of the beft clu(te'rs of barberries
you can get, dip them into the {yrup while it is boiling,
take out the barberries, and let the {yrap boil 4l it is
thick ; when they are cold, put them into glafles or gally-
pots with the fyrup.

To dry barberries,

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

To preferve or dry famppire.

Take it in bunches as it grows, put cn the fire a large
deep few-pan filled with water; when it boils throw in a
listle {alt, put in your famphire, and when you fee it look
of a fine beautiful green, take off the pan direély, and with
a fork take up the famphire, lay it on fieves to drain, and
‘when cold, either preferve it, or dry it as the barberries; if
you froft them they will be very pretty. ;

I e v ———
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How 10 preferve rafberrieslignid,

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

Nate: Take care to remove what fcum there may be op
the top; when cold, make a little jelly of currants and fill
up the glaffes; cover them with paper, firft wet in fair
water and dried between two cloths, which paper you muft

ut clofe to the jelly, then wipe clean your glaffes, and }
cover the tops of them with other paper, : j

Rq/&zrrj cakes.

Pick all the grubs and fpotted rafbersies away, then
bruife the reft and put them on a hair fieve over an \
carthen pan, put them on a board and weight to prefs out |
all the water you can, thep put the pafte into your preferv.
ing pap, and dry it over the fire, till you perceive no meoi-
fture left in it, ftirring it al} the time if is on the fire to
keep it from burning; weigh it, and to every pound take
one pound and two ounces of fugar, beat to a fine powder, )
and putitin bydegrees; when allis in, put it on the fire and
incorporate them well together; take them from the fire,
{crape ail to one fide of the pan, let it cool a very little,

L) then putit in your moulds; when quite cold, put them into

your ftove without dufting them, and dry it as all forts of
pafte, g

Note; Youmauft take particular care that your pafte doth '
not boil after youy fugar is in, for if it does it will grow

grealy,

Rafterry
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Rafberyy clear cabes,

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

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

e a jelly before you can get it into them,

White rafberry clear cakes are made after the fame man-

ner, only mixing white rafberries with the goofeberries in
the infufion,

Rafberry clear cakes.

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

Ea Rafterry
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Rafberry bifeuits.

Prefs out the juice and dry the pafte alittle oyer the fire,
then rub all the pulp through'a fieve, and weigh them: to
every pound take eighteen ounces of fugar fifted very fine,
and the whites of four eggs; put all in the pan together,
and with a whifk beat it till it is very fiff, fo that you may
lay it in pretty high drops, and when it is fo beaten, drop
it in what form you pleafe on the back-fides of cards, paper
‘being too thin; if it be difficult to get them off, duft ther
a little with a very fine fugar, and put them into a very

varm ftove to dry, and when they are dry enough they
will come eafily from the cards; but whilft foft they will
rot fiir; then take and turn them on a fieve, let them re-
main a day or two'in the ftove, then pack them up in your
box, and they will, in a dry place, keep all the year withe
wut fhifting them,

Rafberry jam.

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

How to make a_jam of cherries.

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

Hoaw to keep fruit for tarts all the year.

Take your fruit when itis fit to pot,and ftrew fome fugar
at the bottom of the pot, then fruit, and then fugar; fo on
till

.
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till the pot is full; cover them with fugar, tie a bladder
over the pet, then leather, and keep it in a dry place,

Tokeep grapes, goofeberries, apricots, peaches, nearins ,cherviess
currants, and plumbs, the whole year.

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

To keep cherries dry.

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

To keep figs and frone fruit found and fit Jor ufe: all the year,
Take a large earthen pot, put the fruit into it in layer
their own leaves being between them; then boil water
and honey, fcumming it till no more wilt rife, make it not
too thick of the honey, and'pour it warm on them ; ftop up
the veffe] clofe, and when you take them out for ufe, put
E 3 them
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them two hours in warm water, and they will have in z
great meafure their nautural tafte,

T keep frawberries, rafberries, currants, goofeberries, mulber-
ries, aud dam/fons.

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

To heep grapes on the tree, or when pulled off the tree.

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

To keep wallnuts, or Sfilberds, all the year.
Gather them when they are ripe, with the green hufks
on, bury them in dry fand, and mix the filberds with
them. g

Hsw to keep all forts of flowers.

Gather them on a very fine clear day, at twelve o’clock 3
have ready a box and a little writing {and, place a layer of
fand, then a layer of flowers, and {o/ on, alternately, till
the hox is full ; clofe the box that no air can get in.

To green leaves.
Take little leaves of a pear tree, keep them clofe ftopped

jna pail of verjuice and water, and give thém a boil in
fome
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fome {yrup of apricots; lay them between two glaffes to:
dry, fmooth and cut them in fhape of apricot leaves, for
little apricot leaves are fo tender that they will not endure
greening; be fure they be got with ftalks, and ftick them
in the apricots; clofe up the apricots, as plump and natu-
zal as you can.

ﬂgmnd trifle.

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

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

Calves-foot jelly for the above diff.

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

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

The floating ifland.

Take a quart of very thick cream, fweeter it with finer

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

Calves-foot jelly.

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

Hartflorn jelly.

Take half a pourrd of hartthorn fhavings, an ounce ifing-

glafs; cut the ifing-glafs to pieces, and put it and the fhav-
mgs to five pints of fpring water; boil it to lefs than ar _?
quart, over a gentle fire; ftrain it, and let it ftand all

night to fettle; melt the jelly, fqueeze in two large lemons
and a half, the whites of feven eggs, half a pint of white b
mountain wine, and fweeten it to' your tafte with double-
3 sefined.
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refined fugar; then put all thefe ingredients upon the fire,
ftir it pretty much t1ll it boils, but boil it very little ; ftir it
well together, fcum it through a_jelly bag, but let it nos
run very faft, if it does, put it in again; put lemon peel into:
the glafles; this quantity will-make a dozen and a half of
olafles.

" Note: When they are made for the fick, only {weeten
them, and tin¢ture them with faffron.

:71/{; af(z/)17/£.¢

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

Curvant jelly,

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

Black currant jelly.

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

Note: This jelly is never ufed in"a defert, but is a very
good thing for a fore throat.

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

Eerlafiing [yllabubs,

Take three pints of the thickeft and fweeteff cream you
€an get, a pint of rhenith, half a pint of fack, three
lemons, near a pound of double-refined fugar, beat and fift
the fugar and put it to your cream, grate off the yellow rind
of three lemons; put that in, and fqueeze the juice of three
Yfemons into your wine; put that to your crea.n, beat alt
together with a whifk juft half an hour, then take it up alk
together with a fpoon and fill your glaffes,

A fecond fort of [yllabubs,

Take a quart of the thickeft cream you can get, make it
very fweet with double-refined fugar, finely beat; prate in
the yellow rind of two large lemons; firlt 61l your glaffes
one third full of fack, or any white wine fweetened, a little
juice of orange juft to give it a pleafant tartnefs, then with
awhifk beat it up very well to a froth, take the froth, and
with a fpoon put it in your glaffes as high as you can fill
them, fo ﬁcep it whifking up as long as itwill froth, and put
it in your glaffes ; if your cream is thin, beat up the yolk
of an egg,

A mock fyllabub,

Take a pint of fack and a pint of red port, the juice of a
Jarge lemon and a Seville orange; grate in theyellow rind of
one of the Jemons, and a little nutmeg; make 1t pretty fivees
with fine fugar, take two quarts of new milk from the cow,
make it blood warm, put it in a jug with a fpout, hold it
bigh, and pour it in as if milked from the eow ; when it
has ftood five minutes, have ready a pint of good warm
cream, and pour that all over in the fame manner ;. it will
bgbcﬁ to cat directly, but very good two or three hours.
after,

A whime
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A awhim-avbam.

“Take a pint of fack and half a pound of Naples bifcuit,
put them 1in a deep dith or bowl, and let them ftand ten
minutes ; take a quart of cream, whilk it well, pour it
over the wine and bifcuit, and fend it to table direé‘tly; it
souft be made juft as you are going to ufe it.

You muft mind to put in as much bifcuit as will foak
up the wine, and no more.

Newcafile curd and cream,

‘Take new ‘milk, and put it in the bafon you intend to
go to the table; letit ftand till it turns to cards, which may
be one or two days after ; eat it with cream and fugar, and
it is very fine, 1f your milk is good it will be two days
turning.

Runnet curd and cream,

‘Take new milk and fweeten it, grate in nutmeg, and the
yellow rind of a lemon; put in runnet enough to turn it
o curds, which, if covered, will be in about two hours;

then, if there is a quart, pour over it half a pint of thick
cream, and fend it to table,

To make fuow cream.

Take a large deep difh, ftrew the bottom with fine fugar
‘beat to powder; then fill it with ftrawberries; take fome
dprigs of rofemary, ftick a large one in the middle, and
feveral round about, to refemble a tree; then take a quart
of the thickeft cream you can get, and the whites of cigh
or ten eggs; then whifk it up for half an hour, tiil you
have made the froth very ftrong; let it ftand ten minytes,
and with a proper thing take off the froth, throw it over
your tree, and cover your dith well with it; if you do it
well, it makes a grand pile in a defert.

Alnond butter awith milk,

To a quarter of a pound of blanched almonds, very well
beat, put fome new milk and rofe water ; take a quart of
shick cream, and the yolks of twelve eggs beat very well

with

e e
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with alittle of the cream; put the reft of the cream to them,
hen a quarter of a pint'of new milk to the almonds, and
ftrain it into the cream fo often that there is no-ftrength
left; ftrain all together into a fkillet, fet it over a charceal
fire, and ftir it till it comes to a tender curd; put it into a
ftrainer, and hang it up till all the whey runs out; then
take fix ounces of fine fugar, well fifted, and a little rofe
water, and beat all into butter with a {poon.

./Wmom{-/)!d/t‘rjr/{v.

Take a pound of almonds blanched, and beat fine feven
yolks of eggs, and ftrain out the almonds; then fet a
«quart of cream, or more, on the fire, and when it boils up
put in a little lemon peel, and the juice of a lemon; put it
n a cloth, let it hang a day or two, and put it into difhes,

Orange butter.

"Take the juice of twelve oranges, the yolks of eighteen
eggs, double-refined fugar fufficient to fweeten it to your
tafte, but not very fweet; fet it over a flow fire, ftirring it
all one way till it grows thick; then put in as much butter
as the bignefs of a wallnut, and a little ambergreafe, keep
it {fmooth with ftirring, when it is thick put 1t into little
china difhes, being dipt in water firft, that it may turn out
the eafier.

Fairy butter.

Take the yolks of two hard eggs, beat thent in a marble
mortar with a large {fpoonful of orange-flower water, and
two fpoonfuls of fine fugar beat to powder; beat all to a
fue pafte, add a dike quantlty of frefh butter juft taken out
of the churn, and force it through a fire ftrainer full of little
holes into a plate,

T\'/ 771(1/\’(’ ]c’[/].

Take a quart ofseream, boil it, and in boiling put in
fome diffolved iﬁng-gli\fs, ftir it till it is very thick, and
take a handful of blanched almonds ; beat them very fine,
ftir them into the cream, and put intoa dith; when it is
cold, {lice them, and Jay.the {lices on a filver of china difh.

Funketss
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Take a quart of new milk and a pint of cream; put it
warm together, with a {poonful of good runnet, and cover
it with a cloth wrug out of cold water; gather your curd,
and put it in rufhes till the whey is run out, and ferve it
either with or without cream.

Lady Leicefer’s Spanifpe pap.

Take a quart of cream, boil it with mace, then take half
a pound ofqricc, fifted-and beat as fine as flour, boil it with
the cream to the thicknefs ofajelly ; fweeten it with fugar,
and turn it into a fhallow difh; whencold, flice it, and yod
may eat it like flammery, with cold cream.

Cream Curd.
e

Take a pint of cream, boil it with a little mace, cinna-
mon, and rofe water, to make it {weet; when it is as cold as
v milk, put in about half a fpoonful of good runnet. and
when it curds, ferve it up in a cream dith.

To make lemon cream.

Squeeze nine lemons upor a pound and half of doshls
refined fugar, fourteen or fifteen fpoonfuls of fa
affd fet it on the fire till the fugar'is all me
the white of nine eggs, ftrain it, and fet it on the fire:
ftir it all the while, till you fee it begin to thicken; |
put in orange-flower water, about four or five {pooniul
take it off the fire, and put it into your glafles; you muft
cnt fome lemon peel in {mall ftrings and lay in the bottom,
after being boiled tender; this muft be done over a char=

coal fire.
Orange cream,
Do the fame as the lemon above.

A fecond fort of lemon crean.

Take one pint of thick cream, fet it on the fire, keep it
ftirring, let 1t fimmer, fweeten it very fweet with double
refined fugar, keep it firring till it is pretty cool, then put

S
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in the juice of half a lemon, with the peel fqueezed in to
give it a fine bitter ; keep it ﬁirringhtill it is cold, then ftir
it up high to bring a froth inthe dith; - this fhould be made
early in the morning againtt dinner.

T5 wmake clear lemon cream,

Take a little hartfhorn jelly, and put into it the peel of
#wo lemons, taking care there is none of the white ; fet it
over the fire, let it boil, then take the whites of fix eggs,
and beat:them well; take the juice of four lemons, grate in
the peel tor the juice, fet it foak a little while, and after-
wards put sthe juice and eggs together; putin fuch a quan-
tity of double refined fugar aswill fweeten it to your tafte ;
Iet it boil very faft. almoft a quarter of an hour, then ftrain
it through a jelly bag, and as it runs through put itinagain,
till itis quite clear; after which take the peels of the lemons
boiled ia it, and:cut them into each glafs; ftir it till it is
half cold and put it into theglaffes.

Lo make yelloww lemesn cream.

Grate off the peel of four lemons, {queeze the juice to it,
and let it fteep four or five hours, ftraln it, and put to it the
whites of eight eggs, and the yolks of two well beaten and
ftrained; add thereto a pound of double-refined fugar, a )
guarter of a pint of rofe water, and a pint of {pring water;
ftir all thefe well together, and fet it on a quick fire, but
let it not boil, and when it creams it is enough,

To make Spanifl cream.

"Take three fpoonfuls of flour of rice feered very fine;
ghe yolks of three eggs, three fpoonfuls of fair water, two
fpoonfuls of orange-Hower water, and mix them well to-
gether, then put to it one pint of cream, fet it on a good
fire, keeping it firring till itis of a proper thicknefs, and
then pour it into your cups.

To make baf, fugar cream.

Take a pint of jelly of hartthorn, put ina little ifing~
glafs, make it thick with almonds or cream, which yo
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pleafe; fweeten it very well, and put it into tin pots; - let
it ftand till cold, and when you ufe it, dip the pan in watms
water, and take it out whole.

Imperial creanm.

Take a quart of water, {ix ounces of hartfhorn, put into
a ftone bottle, clofe and tied down, fill not the bottle  top:
full, and fet it in a pot of boiling water, or in an oven to
bake; let'it ftand three or four hours, ftrain it through a
jelly bag, and let it cool, having ready fix ounces of almonds
Beat very fine; putinto it juft fo much cream as jelly, mix
them together, then firain the almonds and cream, and fet
all together over the fire till it be fcalding hot; ftrain it
into narrow bottomed glaffes, fet them ftand'a whole day,
and tarn them out; ftick “them all over with blanched al-
onds, or pine apple feeds laid in weater the -day before
you peel them, and they will come out like a flower; then
ftick them on the cream.. ?

Almond cream.

Take almonds blanched in eold water, beat themfinewith
rofe water and ambergreafe fteeped in them, take the yolks
of fix eggs, beat your cream,-being boiled with mace; put
in your almonds, and when well mingled, putinyour.eggs,
taking care that they only fimmer; whea.it is thick take
it.off; your cream muft be an ale pint, Hhalf' a pound of al-
monds, and fix whitesof egés; garnifh with gilded almonds
and dried citron. .

Another of the fame.

Boil a pint of cream, beat an handful of almonds veny
fine with rofe water; take the cream off the fire and putit
to the almonds, fiir them together and ftrain it, and feafon
it with rofe watar and fugar, let it boil faft till it 4s thick,.
and ferve it up.

Pifiachia cream.

Peel your piftachias, beat them very fine, boil them in

eream; if it is not green enough add a little juice of {pin-
Fa g

.
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nage; thicken it with eggs, fweeten it to your palate, powe
it mto bafons, and fet it by till it is quite cold.
Cold cream.

"Take a pint of fack or rhenifh wine, and a good deal of
fine fugar; beat fine a quart of good cream, and a lenton
cut round, a little nutmeg and cinnamon, and a fprig of
rofemary; pour them all together, let them ftand a while,
and beat them up with a rod till they rife; take it off witha
fpoon as it rifes, and lay it in a pot er glafs, and then ferve

it up.
Codlin cream,

Take twenty fair codlins, core them, beat them in a
mortar with a pint of cream, ftrain it into a difh, and put
mto it fome brown bread crums, with a little fack, and difh
it up ; fo you may order goofeberries.

Hoaw 1o make rafberty cream,

Take the whites of feven eggs, and feven fpoonfuls of
rafberry mafli; put them both in an earthen pan, and beat
it well with a fpeon till it comes to a eream, of you think.
it Jooks white enough, then fill your glaffes§ this quantity
will make about a dozen.

FHoav to make chocolate cream.

Take a quart of cream, a pint of white wine, and a little
juiceof lemon ; fweeten it very well, lay in a fprig of rofe.
mary, grate fome chocolate, and mix all together; ftir
tham over the fire till it is thick, and pour it into your
caps.

Almond cream.

Blanch almonds, bruife them fmall in a mortar, and
firain them through a ftrainer wigh fair water ; ftrain them
again with thick milk, and with a quarter of a pound of
fugar; put them.into a pot, add a little falt, and fet'it over
the fire’; ftir it well that it burn not to the pot; when it is
boiled take it from the fire, caft a ladle of fair water iuto it,,

coyer it witha difh, and letit fand; afterwards take a clean
- « cloth
&
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cloth of an' ell leng, let it be held ftrait and calt the cream
upon it with aladle, draw from under the cloth the water
from the cream, pin the four corners together, and hang it
up again,

§

Take five ounces of hartfhorn and two ounces of honey,;.
put them into a ftone bottle, and fill it up to the neck with
fair water; put in a fmall quantity of gum arabic, and gum
dragon; then tie up the bottle very clofe, fet it into a pot
of water with hay at the bottom, let it ftand fix hours ; then
take it out, let it ftand an hour before you open it, then
ftrain it  and it will be a ftrong jelly; .take a pound of:
blanchedalmonds, beat them fine, and mix them with a pint
of thick cream ; let it ftand a little, frain it, mix it with a
pound of jelly, and fet it over the fire till it is {fcalding hot 3

ople creams.

- fweeten it to your tafte with double refined fugar, take it

off, put in a little amber, and pour it into {mall high gally-
pots, like a fugar loaf'at top ; when it is cold pour them
out, and laycold whipt cream about them in-heaps, taking,
care it does not boil when the cream is in.

Saveetmeat. cream.

Take {fome good cream, and flice fome preferved peaches:
futo it; apricots, or plumbs, {weeten the cream with fine
fagar; or with the {yrup the firft was preferved in ;. mix alk
well together, and put 1t into your bafons.

Stone cream. .

Takea pint and a halfof thick-cream, boil in it 2 blade
of mace and a ftick- of @innamon, with fix fpoonfuls of
orange-flower water ; . fwégten it to your tafte,.and boil it
till thick ; pour it-out, and'keep it ftirring till almoft cold;
then putina fmall {fpoonful of runnet, and put it in your-
C'}l_ps. or glaffes; make it three or:four hours before you
ufe it.

Clhuted cream.

/Take a great quantity of new milk from the Cow,ufeald :

itdn a kettie on a charcoal fire, ftirring it, and whenl iis
i "
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juft ready to boil, take off and ftir it a little; then lade it
into a milk pan, and let it ftand at leaft twenty-four hours;
then divide the cream with a knife, as it ftands upon the
pan, and take it off with a fkimmer, that the thin milk may
run away ; then lay it into difhes, one piece upon another,
till your difh be as full as you pleafe to haveit; keep it
twenty-four hours before you fpread it.
Blanched cream.

Take a quart of the thickeft cream you can get, {weeterr
it with fine fugar and orange-flower water ; then boil it,
and beat the whites of twenty eggs with a little cold cream,
take out the treads, and when the cream is on the fire and
boils, pour in your eggs, ftirring it very well till it comes
to a thick curd; then take it up, and pafs it through a hair-
fieve ; beat it well with a {peon till it is cold, and then put
it in your difhes.

Almond cuflard..

"Take half a- pound of fweet Jordan almonds, and three
bitteralmonds; blanch and beat them very fine with orange-
flower water, and the yolks of fix eggs well beatand ftrained,
witha quart of fweet cream ; mix all together, and fweeten
it to your palate ; fet itover a flow fire, and keep it ftirring
ene way till it be thick, then pour it into your cups, and if
you would haye it richly perfumed, put ina grain of am-
bergreafe.

Orange cuflard.

Take the juice of ten oranges, ftrain and {weeten them to
your tafte, diffolve your fugar in the juice: over the fire;
when cold, take fix and twenty yolks of eggs, beat them
well, and mingle them with a quart of cream; put the
juice of ten oranges more in, and ftrain all together, keep-
ang them firring all’ the time they are over the fire, ong
way, for fear of curding ; when it is of a goad thicknefs
pour it into your cups,

& Plaii
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Plain cuftard.

Take a quart of cream ornew milk,.a ftick of cinnamon,
four laurel leaves, and fome large mace; boil them all to-
gether, and take twelve eggs, beat them well together,.
fweeten them, and put them in your pan; bake them, or
boil them, keeping them ftirring all one way, till they. are
of a proper thicknefs..

You fhould boil your fpice and leaves firft, and when the
milk is cold, mix your eggs and boil it: you may leave
out the fpice, and only ufe the laurel leaves, or, in the room
of that, four or five bitter almonds.

A fecond fort.

Take a quart of new milk, the yolks of fix eggs, beat:
fine and ftrained, and half 2 fmall nutmeg grated; {wecten
all to your palate, and either bake or boil them.

A third fort.

Boil a: quart: of cream, then fweeten it with fine powder
fugar,.and beatup the yolks of eight eggs, with two {poon-
fuls of orange-flower water; ftir all together, ftrain it
through a fieve, fet them on the fire, and keep them ftirring
all one way till they are of a proper thicknefs; then pour
them into your cups, and put them foon after ina flew pan,
put in “as much water as will rife half up the cups, fet-the
ftew pan over a charcoal fire, and let it fimmer fo as to
have them of a proper thicknefs.

s
i

\ = A cream poffet.

Take twelve egas, leave out two or three whites, take
out all the treads, and beat them very well into the bafon
you make your poflet in ; add halfa pound of fugar, a pint

. of fack, and a nutmeg grated ; ftir it and fet it on a chafing
y dith of coals till it is more than blood warm; take a quart
. of {weet cream, when it boils pour it into a bafon, cover it

),-'d with a warm plate and a cloth, then fet it on a chafing dith
v of embers till it be as thick as you would have it, and ftrew
i on fome fine cinnamon,
. 4
Orangs

Tkl
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Qrange leaves.

Scrape your feville oranges,.and cut off a piece of the
top; take out all the meat, n;nd as ulmch of tl*jc white as
you can without breaking; boil them in water till they. are
tender, fhifting the water frequently and placing hot water
in its room ; let them fland in that fyrup all night, take
them out and fill them with a thick cuftard before it is
baked; puton the lids and bake them, and when they are
cold fend them to the table.

'
Almond flummery,

Take three ounces of hartthorn, put it"to boil in two
quarts of {pring water; let'it fimmter oyer the fire fix or
féven hours till half the water is confumed; or elfe putitin
ajug, and fet it ir} the oven with houfhold bread ; then
ftrain it through a fieve, and beat half a. pound of almonds
very fine, witha quantity of orange-flower water ; when they
are beat, mix a little of your jelly with it, and fome fine
fugar; ftrain it with the reftof the jelly, ftirring it till it is

a little more than blood warm; then pour it into your -

bafons or cups, and when you .ufe them, ftick in almonds
cnt {fmall.

Ifing-g h/;ﬁumma{y.

Take fix ounces of ifing-glafs, put it in a quart of new
milk, fweeten it, fet it -over the fire, andrkeep it ftirring one
way all the time till it is jelly’d; pour it into your bafons,
and when cold turn it out; you may put in orange-flower
water, juft as you like it.

Qaimeal Aummery, .
Take oatmeal, fteep. it in -pure clean water till it turns
four, ftirit every day, ftrainit, and then put itin a kettle over

the fire; keep ftirring it with a wooden ftick -one way all
the time, till it is as thick as a hafty-pudding ; then pour it

nto your bafons, and when cold tarn it out. 70U may eat;
y Y Y

it with milk, ale, orwine fwectgaed.,

B/oaxmgn.
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Blosmage.

"Fake clear hartfhorn and calves-foot jelly, makeit pretty
fweet, put-in a little orange-flower water, a little rofe water,
a little white wine, and the juice of an orange; put in as
muoch of all the ingredients as will make it palatable,
blanch fome fweet almonds and pound them in a mortar
with the orange-flower and rofée water, as much aswill turn
the bloomage white, and ftrain it well; ftir all together till
you find it jelly, which you will know by taking a little
out in a fpoon ; pour it into what thing you pleafe to fhape
it in, and when cold turn it out and ftick it with almonds;
if it fticks, dip your bafon or glafles in hot water,”

Do make cheefecakes.

Take a gallon of new milk, fet it as for a cheefe, and
gently whey it; then break it into a mortar, put to it the
yolks of fix eggs, and four of the whites; fweeten it to your
tafte, put in a nutmeg, fome rofe water, and fack ; mix
thefe together, fet over the fire a quart of cream, and make
it into a hafty pudding ; mix all together very well, and fill
your pattipans juft as they are going into the oven, which
muft be ready immediately to receive them; when they rife
well up, they are enough; make your pafte; take about a

ound of flour and firew three fpoonfuls of loaf fugar into
1t, beat and fifted ; rub in a pound of butter, one egg, and
a fpoonful of rofe water, the reft cold fair water; make i¢
into a pafte, roll.it very thin, patit into your pans, and fill
hem almoft full.

Potatoe or leman cheefe cakes..

Take fix ounces of potatoes, four ounces of lemon peel,
four ounces of fugar, and four ounces of butter; boil the
lemon peel till tender, pare and fcrape: the potatoes, boil
them tender and bruife them ; beat the lemon peel with the
fugar, then beat them all together very well, and let it lie
till cold ; put cruft in your pattipans and fill them a little
more than half; bake themin a quick oven half an hours.
and fift fome double-refined fugar on them as they go in;
this quantity will make a dozen fmall pattipans.

Mrsa.
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« Mrs, Harrifor's checfecakes.

For the pafte ufe a quart of fine flower,.or more, 2 pound!
of butter rubbed into the flower, with a quarter of a pound
of fugar beat fine, two fpoonfuls of orange-flower water;
make it into pafte and lay:t in patipans for the curd, take
the yolks of twelve eggs beat ina pint of very thick cream ;
when the cream boils up put in the eggs, then take it off -
and put it in a cloth over a cullender; - whey fome new
wien you temper

milk with runmét for the other ci
ther both together, tal und of currants, three quarters
of a pound of butter, half a pound of {ugar, a quarter of an:
ounce of nutmegs,, four fpoonfuls of roig water, and bake
them quick,

>

Lady Leicefter’s cream cf
2y g

Take a gallon and half of ftroakings,
quart of boiling milk, and one handful (
boiled in water and ftrained, then put in-the runnet as the i
cheefe comes ; whey it gently down and put it in your vat
and make your cheefe, then turn itinto a dry cloth into the
vat, and put it into the prefs; when there an hour, take it
out and fhift it into dry cloths, fo do five or fix times;
about five o’clock take it out and falt it, and put it into-a
dry cloth twice a day for four or five days, then put it into
nettles frefh twice a day, and keep it there two'or three i
weeks, then eat it; thisis avery good cheefe. }

Checfe ca

Take tender curds, two gallons of milk, a quart of cream,.
and force the curd through a canvafs ftrainer; add to this

half a pound of good butter, a pint of cream, the yolks of v

tivelve eggs, and two whites, put nutmeg, rofs water, and &

falt to your own tafte;. then mingle thefe well together, S
Y 3 g

and add to this a pound of currants wathed, plusiiped, and
dryed ; mix them all together and put them into coffins,.
and bake them inan,oven or het ftove,.

-
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Cheefe.cakes,

Take the eurd of a gallon of milk, three quarters ofa
pound of freth butter, two grated bifeuits, two ounces of
blanched almonds poanded, with'a fittle fack and orange-
flower water, half a pound of currants and feven eggs, fome
{pice and fugar, beat them up in a little cream, till they are
very light, and then make your cheefe cakes.

Orange cheefe cakes.
[~]

Take half a pound of Jordan almonds, beat them very
ine, and put to them a little fack or orange-flower water,
t they turn to oil; " the yolks of eight eggs, and three
hites, three quarters of a pound of melted butter, and the
rinds of two Seville oranges, grated and well beaten; mix
thefe all together and fweeten it to your tafte; the oven
muft be'as quick as can be without burning them; and a very
ittle time will bake .them. :

T #rake vice cheefe cakes.

Take a pound of groundrice, and boil itinagallon of milk,
with a little whole cinnamon, till it be of a ¢ood thicknefs;
then pour it into a pan, and pnt about three quarters of a

pound of frefh butter in it; then let it ftand covered till it

1s cold; then put'in twelve eggs, and leave half the whites

.out, and a;pound of currants, grate in a fmall nutmeg, and

{weeten it to your own palate.

Fine puff pafte.

To every pound of flour put one‘pound of butter, and

the yolk of anegg. Firft take 2 quarter of a pound of the

butter, and ryb 1t in finely with the flower, then make'a
hollow in the middle of your flower, and beat the yolk of
your egg very fine or it will {pot the cruft, thenput in 2é
much cold water as will make it into a light pafte, work it
up light and roll it out, then divide the reft of the buttes
into five parts, take one and ftick it into little bits all over,
ahen fhake a little flour all over, and roll it up round, and

3 cut
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cut off a piece at the end, and lay on the middle of the roH,
and roll it out again; do this five times and it is the fineft
puff pafte you can make, and ‘it will, when baked, fleak
finely.

Fine pafle for tarts.

Take a pound of flour, a pound of loaf fugar beat fine,
#nd a pound of butter, work it up altogether, don’t roll it,
but beat it well with the rolling pin for half an hour, fold-
ing it up and beating it out again, then roll out little pieces,
as you want for your tarts,

Pafle for pattipan:.

Take a pound of fine flour, a fpoonful of fugar, three
quarters of a pound of good butter, rub it all mto your
flour, then take the yolks of two eggs, the white of one, as
much water as will wet it, beat them and pour it into the
flour, and work it altogether, then roll it out thin, and it
will rife in baking.

Pafte for a pafty.

Lay down a peck of flour, work it up with fix pound of
butter and four eggs, and make it into a fliff pafte with cold
water.

P@’z’e.ﬁ';' a _ﬂx?)zi'),g [17/;/}.

To a peck of flour put {ix pounds of butter, lay your
flour in a large difh, make a hollow in the middle, put your
butter in a faucepan of water on the fire, and when the but-
teris all melted take it off and put itinto the flour hot, and
with a wooden fpoon or ftick work it all together, then with
your hands work your pafte quick, and pull it all into lit'le
pieces, till it is quite cold, then work it up intoa fHiff patte,
and form it into what fhape you will, and build your walls
for a ftanding pye. It requires a good deal of ftren; h to
work this cruft,

To [(m{r any fort of flawers.
Pick your flowers from the white part, then boil as much
double-refined fugar to candy high, as you think will re-
ceive
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ecive the flowers you do; then put in the flowers and ftir
them about, till you perceive the fugar to candy about
them, then take them off the fire, and keep ftirring them till
they are cold in the pan you candied them in, then fift the
loofe fugar from them, and keep them in boxes dry; or
you may. candy your flowers whole, juft as you think beit.

To candy orange flowers.

Take half a pound of double-refined fugar finely beaten,
wet it with orange-flower water, and boil it candy high,
then throw in a handful of orange flowers, keeping it ftir«
ting, butrdon’t let it boil, and when the fugar candies about
them, take it off the fire, drop it ona plate, and fetit by till
it is cold.

To preferve bops ewith goofeberries.
Take the largeft Dutch goofeberries, and cut them acrofs

at the head, and half way down, and pick out the feeds
clean, but don’t break the goofeberries ; then take fine

' long thorns, {crape them, and ftick on your goofeberries,

put in the leaf of the one, to the cut part of the other, and
fo till your thorn is full, then put them in a new pipkin
with a clofegcover, and cover them with water, and let
them ftand rcalding till they are green (before your water
boils) and while they are greening make a fymp for thent;
and take whole green goofeberries and boil them in water
till they all break, then ftrain the water through a fieve ; to
every pound of hops put a pound and a half of double re-
fined {ugar, put the fugar and haps into the liquor, and boil
them uncovered, till they are clear and green, then take
them up and lay them on pye plates, and boil your fy rup
longer; lay your hops in a very deep lipot, and when
the fyrup is cold pour it on them, cover them with papet
and keep them in a ftove for fome time, afterwards in a
very dry place.

To preferve goofeberries awhole wvithout Sroninze
Get the largeft preferving goofeberries, pick off

1 1
he black
eye, but not the ftalk, then fcald them, but take o1
3
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they don’t break, then take them up and throw them into
eold water, and to every pound of goofeberries put a pound
and a half of double-refined fugar, firft clatify your fugar;
to every pound of fugar a pint of water; and when the
fyrup is cold, lay your goofeberries fingle into your pre-
ferving pan, and put the {yrup to them, fet them ona flow
fire, and let them boil, but not too faft, left they break;
when you perceive the fugar has entered them, take them
off, cover them with white paper, and fet them by. till next
day ; then take them out of the fyrup, boil the fyrup till it
begins to be ropy, fcum it, put it to them again, and fet
them on a gentle fire;. let them preferve gently till yomw
ﬁercei\'c the fyrup will rope, then take them off, fet them
y till they are cold, and cover them with paper; boil
fome goofeberries in fair water, when the liquor is ftrong
ftrain it off, let it ftand to fettle, and to every pint of that
liquor put a pound of double-refined fugar and make a jelly
of Jit; put the goofeberries in glafles, when cold pour the
jelly over them, and the next day paper them; wet and
half dry the mfide paper, to lic down the clofer, put on
your upper paper, and fet them in a ftove.
If you have a mind to make a little tree of them accord-
ing to art, they will be pretty in a defert.

Hoaw to make avafers.

Take a pound of fine flour, and eight eggs; beat them
well together, put in a penny loaf grated, one nutmeg, two
glaffes of fack, a fpoonful of yeaft, better than half a pound
of melted butter, and as much milk as will muke it thick
batter; let it ftand three or four hours to rife; they muit be
well beaten, and when you have rolled them out thin, put
them into any fhape and bake them.

‘A fecond fort.
Dry the flour very well, either in a filver bafon or
sewter, over a charcoal fire; . flir it often that it may not
{num, and when cold fift it througha hair fieve; then make
a thin batter with cream, a little water, fack, cinnamon,

and mace beaten and fifted, with double-refined fugar ; ‘mix
and
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and beat all well together, and when your irons are clean
and very hot rub them with a little butterand a clean rag,
then put them onand turn the irons, firlt one way and then
another, till you think they are brown, which will be ina
fmall time ; take them off the irens, and roll them about
your finger or aftick, aud keep them in a tin pot near the
fire; you muftt make them overa quick charcoal fire, or
elfe theywill not come off the irons whole.

To make fugar awafers.

Sift fome fige fugar, put about two fpoonfuls at a timg
in a {mall filver porringer or filver ladle ; wet it with juice
of lemon till it be a little thin; put in two drops of fack,
with what perfume you like, throw it overa very flow fire;
when a thin white fkin rifes, then ftir it, and drop it on
fquare papers as broad as your hands:- if you make coloured
onss, mix the colours as you do lemons, and make them as
thin as you can, which you muit do by tarning your papers
up and down ; make it run, and fpread it with your fingers;
about two {poonfuls will make three or four wafers ; they
do beft upon thia papers, that you may turn them round,
and work them together as is uied to be done for fugar:,
place and pin them up at one corner, in a warm place, ill
they are dry.

1t muft not be in too hot a place when it comes off.

To make comfits of various colonrs.

If you would have the comfits red, infufe fome red faun-
ders into the water, till it is of as deep a colour as you de-
fireit; or if you pleafe, you may ufe cochineal or fyrup
of mulberries ;

If green, boil fome juice of fpinnage with the fugar;

If yeliow, put faffron to the water you mix your fugar
with.

Note, They muft all be boiled to a candy height, and
then dried in your ftove,

G 2 Ta
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Do make bean or almond bread.

Take a pound of pure white almonds, and blanch them
in cold water, taking care you part not the almon
then take a pound of double-refined fugar, beat and fifted ;
then do your almonds, and {lice them theround way; as
you cut them ftrew on fugar, ftirring them all together that
they do not ftick; be fure you have fugarto the laft, and
always ftir them, for if they cleave to each other they will
not be good ; they muft be put in an earthen bafon ;- putin
a {mall fpoonful of carraway feeds, mingle well"thefe ta-
gether, and add a little gum-dragon, diffolved in rofe wates
and ftrained, put in alfo three grains of mufk and”amber-
greafe, diffolved in fine fugar, and the froth of twoeggs
beaten with rofe water; make your froth as light 2s you
can, and put in two fpoonfuls of fine flour; when thefe
are well mixed, lay them on wafers as broad as macaroons,
and the thicknefs of two flat almonds; open them with a
knife or bodkin, left two or three picces ftick together;
lay them as hollow and low as you can to make them ap-
pear in the beft manner, and the quicker you lay them out
the more hollow they will be; put them in a well heated
oven, minding they fcorch not, which will deftroy their
beauty ; when they are half baked take them out, wath
them with the white of an egg, fcrape a little fugar over

+ them, and let the egg be beaten to a froth, but let not your
fugar be too grofs; after fet them into the oven about half
an hour, then you may take them cut, and when cold put

5

!
I them up.
{1 Y Note, We ufed to lay out bean bread upon whole {heets
! of wafers, and fo cut round to their fize; the quantity I
i ufed to make, was, one pound of fugar, one povnd of al-
i monds, fix fheets of wafers, and one permyworth of gum
P dragon.
f You may leave out either the mufk or ambergreafe, if
W you pleafe.

Flonw
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How tomake tumbles of almonds.

Take three ounces of almonds, blangh and Cover them
over with a cloth from the air, beat them in a ftone mortar
very fine, and, as you beat themy drop in a little gam-
dragon laid in fack, to keep them from oiling ; when they
are almoft beaten enough, take the white of an egg beatén
to froth, one pound of double-refined fugar finely beaten,
and put it in by degrees, working it with your hands till it
is all in a pafte; roll it out and bake 1t upon buttered
plates, and fet them in an hot oven.

How to maké jumbles.

Take a pound of fine flour and half a pound of fugar
beaten -and feered, rub in a piece of butter the bignefs of
an egg, a little mace finely fhred, the yolks of four eggs,
and the whites of three of them; beat them with rofe
water and a few carraway feeds, make it up in pafte, with
cream, in what fhape you pleafe, and bake them. One
pound of fugar and ten eggs make them extremely rich.

Lady Leicefler’s bollow gz;mﬁuzl/:.

Take the white of three eggs, fqueeze in the juice of 2
Iemon, and the peel grated in; with a whifk beat it up to
a froth, have ready half a pound of double-refined fugar
finely fifted, take off the froth as it rifes, and put it into the
fugar till it be wet and thick like pafte, roll it into what
form you pleafe, lay them upon paper, and put them in a
moderate hot oven.

To make apricot  jumbles.

Take apricots, pare and flice them into a clean difh, fet
them on the fire, and with a wooden {poon bruife them fo
that the pulp may be fmall; dry them en thecoals, kesp-
ing them ftirring till they are both dry and tough ; lay them
out in glaffes in a ftove, for two or thres days, fo cut them
out in long pieces and roll them into rounds and fhapes
like tumbles; they muft be rolled in double-refined fugar,
and then dry them well in a ftove,

G 3 o
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To make orange tumbles,

Take four oranges, let the peels be large, with thick
rinds ; take out all the:meat, and boil them 1n three feveral
waters till they are tender, and the bitternefs out of them;
‘then {quecze them hard, dry them in a coarfe cloth, beat
them in a ftone mortar till they are come to a pulp, then
take as much double-refined fugar, feered, as will'work it
JAnto pafle,and roll it into what thape you think pfoper.

To make Jugar of rafberries,

‘Take what quantity of fine fugar you pleafe, well beatéa
and feered ; put it into a bafon, fet it over hot ceals, and
have the juice of rafberries infufed in a pot of water, as yoa
do your common cakes; then throw a little fugar among
the juice, but not too much, that it may not diffolve the
fugar but dry with it prefently ; let it dry as to a candy
height, and it will keep all the year.

To make fugar cakes.

Take three pounds of fine flour, dried well and fifted,
and add two pounds of loaf fugar beaten and fifted ; put in
the yolks of four eggs, a little mace, a quarter of a pint of
rofe water, and, if you pleafe, you may diffolve mufk or
ambergreafe in your fugar; mix all together, make itup to
roll out, then bake them in a quick oven, and fift fome
fugar on them.

7o ma,('eﬁ/gﬂr puffs.

‘Take the whites of ten egg and beat them till they rife
t6'a high froth; put it in a flone mortar or wooden I
and add as mach double-refined fugar as will make itthick;
put infome ambergreafe to give ita talle, and rub it round
the mortar for half an hour; put in a few carraway feeds,
take a fheet of wafersand I: C ad as fixpence and
as high as you can; put th moderate hot oven half
a quarter of an bour, and they will look as white as fnow.

Te
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To make feed puffs.

Take gum-dragon and fteep it in rofe water; then take
fome double-refined fugar, feer and wet it with fome gum
as fiff as pafte ; work it witha fpoon till it becomes white,
roll it out upon white paper very thin, and cut it out in
fhapes with a jigging iron, and bake it in an oven, taking
care not to fcorchit.

Hoaw to make little candied cakes.

"Take double-refined fugar finely feered,” about a filver
ladle full; wet it no more than willmake it boil to a candy
height, and put in what flowers you pleafe; firew fome
{ugar upon them, glafs drop them upon white paper, and
take them off hot to avoid their fticking.

Hoaw to make tumblets.

‘Take of fine fugaﬁ and flour onc‘pmmd each, eight eggs,
with their whites taken out, and beat the yolks with two
fpoonfuls (?f rofe water ; take the quantity of a walnut of
butter, which, along with the egg, put to half the quantity
of fugar and flour, and mingle 1n the other half gradually,
S:;n_ne‘makg tumblets thus : takea pound of fugar, and mix
toit the white of an egg well beaten ; put toit a little grated
lemon peel, making it_m little balls; put them upon round
papers, and do them in a pan over the fire till they are
enough. .

Ratafia bifcuits.

Take four ounces of bitter almonds, blanch and beat
them as fine as you can ; in beating them, put in the whites
of four eggs, one at a time, and mix it up with fifted fugar
toa lig'ht pafte ; roll the cakes, and lay them on w:dér-paper, .
or on tin plates; make the pafte fo light as to take'it up
with a fpoon; then bake them ina quick oven.

How to make Jugar /){/Z'zz/!; a 0’):/7}5 way.

Take one pound of fine flour, one pound. of powdered
fugar, a few almonds blanched and pounded; mix“thefe
with
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with fix fpoonfuls of rofe water, and the yolks and whites
of eight eggs that are beat a full hour; when well mixed,
put it into fmall tin pans of various falhions; and bake them
only with the heat of the oven after the batch is drawn,

‘and ftop the oven very clofe.

How to make Savvay bifcuits.

Take eight eggs, feparate the whites from the yolks, and
beat your whites till they are very high; then put your
yolks in with-a pound of fugar, beat: thi a quarter of
an hour, and when your oven is ready, put in one pound of
fine flour, and fhir it till it is well mixed ; lay your bifcuits
upon the paper and ice them, only taking care your oven
is hotenough to bake them fpeedily.

Savny bifeuits, a fecond fort,

Take twelve eggs, leave out half the whites, beat them
up with a {fmall whifk, put in two or three fpoonfuls of
rofe or orange-flower water, and, as you beat 1t up, ftrew
in a pound of double-refined fugar well beat and finely
fifted; when the eggs and fugar are as thick and white as
cream, take a pound and two ounces of the fineft flour that
is dried, and mix with it; then lay it in long cakes, and
bake them in a cool oven.

Lemon bifenst,

Take the whites of four eggs, the yolks of ten, and beat
them a quarter of an hour with four {poonfuls of orange-
flower water; add to it one pound of loaf fugar beaten and
fifted; then beat them an hour longer, ftir in half a pound
of dry fiour, and the peel of a lemon grated off; butter the
pan, feer fome fugar over them as you put them into the
oven, and, when they are rifen in the oven, take them out

or

“and lay them on a clean cloth; when the oven is cool put

them in again on fieves, and let them ftand till they are dry
and will fnap in breaking.,

Macaroons,
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Macaroons.

Take a pound of almonds, {cald and blanch them, and

them into cold water; dry them in a cloth, pound

ar, and moilten them with orange-flower
:of an egg, left they turn to an oil; after-
wards- t al quantity of white powdcred fugar, the
whites of four eggs, and a little milk; beat all well t9=
gether, fhape them round upen wafer-paper with a {fpoon,
and bake them in a gentle oven on tin plates.

g
g
A fecond fort of macaroans.

” i
Take a quarter of a pound of almonds blanched, and three
ounces of {ugar feered; beat thefe together with a little of
the white of an egg and rofe water, till it is thicker than

batter; then drop it on wafer-paper and bake them.
Hard /J{'/Z'uff.

Take halfa peck of fine flour, one ounce of carraway
feeds, the whites of two eggs, a quarter of a pint of ale
yeait, and as much warm water as will make it into a ftiff
pafte ; male it into long rolls, bake them an hour, and the
next day pare them round; then flice them into pieces
about half an inch thick, dry them in the oven, draw and
turn them and dry the other fide, and they will keep the
whole year.

T o make iced bifcuit the French away.

Take the whites of eight, and the yolks of fix eggss
put to them one pound of loaf fugar beatand feered,
and beat them two hours; have ready fourteen ounces
of fine flour double beat, fifted, and well dried in an
oven, or over coals; when your oven is fwept and your
plates buttered, put in yourflower as faft as you can mingie
them together, and lay them upon the plates, putting a lig-
tle mutk and ambergreafe, finely beat, into them ; you muft
be very quick after your flour 1s in, and fet them in a quick
oven; this will make twenty large ones, laying out for each
enc {poonful.

How

o s  aTs

s

n
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Howw to make Naples bifeuits,

Take a pound of fine fugar, and three quarters of the
fineft flour you can get; the fugar muft be finely feered,
and the flour three times; then add fix eggs beat very well,
and two or three grains of mufk with a fpoonful of rofe
water; heat your oven, and when it is almoft hot make
them, taking care they be not made up wet.

To make orange bifcuits,

Take your oranges and water them two days, boil them
tender, fhift the water they are boiled in, and put them to
another that is hot; when they are tender take them up,
and put them in a cloth to dry, minding the meat be taken
out of the oranges; then take their weight and half of dou-

le-refined fugar, finely beaten let your oranges be beatin
a ftone mortar, ftrew your fugar on them as they are beat-
ing, and when the ‘pulp is very fimall, and the fugar taken
up with beating, then take it out and lay it on glaffes like
your pafte, minding to be quick in laying it out, for fear it
grows rough and dries too faft; fet them in an oven after
manchetsand keep them ii; a ftove to dry ; beat the pulp of
your oranges very {mall, orelfe they will look rough, dark,
tough, and harfh. i

A rich great care.
Take a peck of flour well dried, an ounce of nutmeg, and
as much cinnamon; beat the fpice well, mix them with
- your flour; a pound and a half of fugar, fome falt, thirteen
pounds of eurrants well wathed, picked, anddried, and three
pounds of raifins ftoned and cut into {fmall pieces; mix all
thefe well together, make five pints of cream almoft fcald-
ang hot, put into it four pounds of freth butter, beat the
yolks of twenty eggs, three pints of good ale yeaft, a pintof
fack, a quarter of a pint of orange-flower water,. three
grains of mufk, and fix grains of ambergreafe ; mix thefe
together, and #tir them into your cream and butter; then
mix all in the cake, and fet it for an hour before the fire, to
rife, before you put it in your hoop; mix your fweetmeats
in
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in- it, two pounds of citron, and one pound of candied
orange and lemon peel, cut in fm_all pieces; you muft biﬁgvﬁ‘;;
it in a deep hoop, butter the fides; put two papers at the'™s
bottom, flour it, and put in your cake; it muft have a
quick oven, and will take four hours tobake it; when it is
drawn, ice it over the top and fides; take two pounds of
double-refined fugar, beat and fifted, the whites of fix eggs
beat to a froth, with three or four {poonfuls of oranges
flower water, and three grains of mufk and ambergreale;
beat thefe in a ftone mortar with a wooden peftle, till it be
as white as fnow, and, with a brufh or bunch of feathers,
{pread it all over the cake, and put it into the oven to dry,
taking eare the oven does not difcolour it; when it is cold
paper it, and it will keep good five orfix weeks,

A plumb cake.

Take two pounds ten ounces of the fineft flour well
dried, two pounds of currants weighed after dried, picked,
and wathed; three nutmegs finely grated, three or four
blades of large mace, ten cloves, a little cinnamon, dried
and beat fine; mix all thefe into the flour, with two ounces
of fiue fugar, break into the bafon the yolks of twelve eggs,
and the whites of fix ; beat into them a pint of very good
yeaft, not bitter left it fpoil your cake ; ftrain it through an
hair fieve into the middle of the flour, fet over the fire a
pint of new cream, and when it is boiled take it off the fire,
put in-a pound of new butter cut in thin flices, and as much
{affron as will colour the cream; when the butter is all
melted and the cream notvery hot, then pour into the flour
as much as will make it like a pudding, but not too thin;
never offer to mould it, but liftit up with your fingers all
your flonr be wet all.over; flour a cloth all over, and lay it
before the fire for a quarter of an hour to rife; then putit
into a frame well buttered, and with a knife dipt in foun
cut a creafe acrofs, and prick it through to the bottom with
a bodkin, and fet it over a quick fire; fetitin a quick
oven, bake it a full hour, and draw it gently out of the
oven, for fhaking any cake will make-it heavy; you may,
if you pleafe, add fix fpoonfuls of fack, fome ambers

greafes
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greafe, citron and lemon ; iceit as foon as drawn, and fot it
n'a proper place; if you follow thefe direions, it will eat
s if a great quantity of almonds were in it; but I feldom
putin any citron.

The icing for the cake.

Take a pound of the beft refned fugar, fift it ﬂ‘.rough ¥
lawn fieve, take the whites of two eggs well beat, with four
or five {fpoonfuls of orange-flower water; put your fugar
into the eggs, and never leave beating them till they are as
white as fnow; cover your cake all over, and ftick fome
thin flices of citron, if yow put any in the cake.

This cake hath been made for the beft people in Eng-
{and; for it is an admirable one'if carefully made.

A fecond fort.

Take feven pounds of flour, two pounds and a half of
butter, and mix it with the butter; feven pounds of cur-
rants, two lare nutmegs, half an ounce of mace, and a quar-
ter of an ounce of cloves, all finely beat and grated ; one
pound of fugar, and fixteen eggs, leaving out four whites;
put in a full pint and a half of ale yealt, warm as much
cream as you think will wet it, and put fack to your cream
to make it as thick as batter; beat alfo one pound of al-
monds with fack and orange-flower water, but do not let
them be fine but grofly beat; put in a pound of candied
orange, lemon, and citron peel, or more if you defire it
very rich; mix all, put it into your hoop, with a pafte
under it to fave the bottom. This was given by one of the
niceft houfewives in England, and is as good as ever was
made.

To make a wery fine rich plamb cake.

Take four pounds of the fineft flour well dried arid fifted,
fix pounds of the beft frefh butter, feven pounds of currants
well wafhed, picked, and rubbed very clean and dry; two

ounds of Jordan almonds, blanched, and beat in a mar-
glc mortar, with fack and orange-flower water, till they are
very fine; take four pounds of eggs, leave out half the
whites, and add three pounds of double-refined fugar, beat

't and
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and fifted through a lawn fieve, with mace, cloves, and
sinnamon, of each a quarter of an ounce; three large nut-.
megs beat fine, a little ginger, of fack and French brandy
half a pint of each, {weetmeats to your liking, lemon and
citron; take alarge broad pan, beat your butter to a ¢redm
before any of your ingredients go in, minding to beat it alt
one way, or it will turn to oil; . put in your fugar, beat it
well, and work in your almonds; let your eggs be well
beat, put in, and beat all together till it looks white and
thick ; put in your brandy, fack, and {pices, and fhake
your flour in by degrees; when your oven is ready, put
m your currants and fweetmeats, and put it into your hoop ;-
it will take four hours baking in a quick oven.

Note, As you mix it for the oven, you muft be mindful
to keep beating it all the time with your hand; and'your
currants, as foon as cleaned, muft be put in a difh before
the fire, that they may be warm when mixed. The above
quantity bakes beft in two hoops.

An ordinary plumb cake,

Take three pounds of flour, a little ale yeaft, a pint of
milk, a pound’ of fugar, a peund of butter, and a little all-
fpice; make it into dough before you put in the plambsg
andwork in as many as you pleafe.

A pound feed-cake,

Take a pound of flour, one pound of fine powder fugar,
one pound of butter, eight yolks and four whites of eggs,
as much carraway feeds as you like; firft beat up the buiter

to a cream with your hands, minding to beat it one way left -

it oil; then by degrees beat in your eggs, fugar, and floury
till it goes into the oven; bake it in a quick oven, and it
will take an hourand a quarter baking, .

Another feed cake,

Take two pounds of flour, two pounds of freth buttm;; '

rubbed well in, ten yolks and five whites of eggs, threg
fpaonfuls of cream, and four of ale yeak; mix all together,
. H

Pll‘:
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putit before the fire to rife, then work in a pound of carra~"

way comfits, and bake it in an hour and a quarter.
A rich feed-cake.

Take five pounds of fine flour well dried, and four
pounds of fingle-refined fugar beat and fifted; mix thefe
together, and fift them through an ‘hair fieve: then wafh
four pounds of ‘butter in eight fpoonfuls of rofe or orange-
flour water, and work the butter with yourhands till it is
ike cream ; beat twenty yolks and ten Whites of eggs, and
put'them to fix {fpoonfuls of fack ; put in your flour, alit-
tleatatime; and firring it with your hand all the time;
you muft not begin-mixing ittill the oven is almofthot, and
afteritis mixed you let it ftand fome time before you put it
into the hoop; when you are ready to put it into the oven,
put to it eight ounces of candied orange peel fliced, with as
much citron, and a pound and a‘half of carraway comfits ;
mix them well and put it into the hoop ; it muft be a quick
oven, and two or three hours will be fufficient to bake the
eake; after which you may ice it if you pleafe.

Little currant and feed cakes. :

‘Take two pounds of fine flour; one pound and a half of
Butter, the yolks ef five or fix eges, onefpound and a half
of fugar, fix fpoonfuis of rofe water, nine poonfuls of fack,
three fpoonfuls of carraway feeds, two nutmegs, and one
pound of currants; beat the butter with your hand till it.is
wery thin, dry your flour well, put in your carraway feeds,
and nutmegs finely grated; afterwards.put them all into
your batter, with your eggs, fack, and rofe water ; mingle
them well together, put 1 your currants, let your oven be
pretty hot, “and as foon ‘as they are coloured .they will be
€nough,

Liguorice cakes.

Take hyfop and red-rofe .water, of.each half a pint, half
2 pound of green liquorice, the outfide fcraped off; and
#lien beat with a peftle; patto it half a pound of annifeeds,
and fteep it all pight in the water; boil it witha gentle fire

&ill she tafte is well out of the liquorice ; ftrgin it, put to it

threg
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three pounds of liquorice powder, and fet it on a gentle fire
till it1s come to the thicknefs of cream; take it off,and put
to it half a pound of white {ugar-candy feered very fine 3
beat this togetheras you do bifcuit, for at leaft three hours,
and never {uffer it to ftand fill; as you beat it you muft
ftrew in double-refined fugar finely fcered, at leaft three
pounds; half an hour before it is finifhed, put inhalf a
fpoonful of gum-dragon fteeped in orange-flower water;
when it is very white then it is beat enough; roll it up
with white fugar, and if you will have it perfumed muft
put in a paftil or two.

The nui’s cale.

'Take four pounds of your fineft flour, and mix with it
three pounds of double-refined fugdr, finely beat and fifted;
dry them by the fire till you prepare your other materials 3
take four pounds of butter, beat it in your hands till it is
very foft like cream, beat thirty four €ggs, leave out fixteen
whites and take out the treads from them all; beat the eggs
and butter together, till it appearts like butter, pour in four
or five fpoontuls of rofe or orange-flower water, and beat it
again ; then take your flour an {ugar, with fix ounces of
carraway feeds; frew it in by degrees, beating it up all
the while for two hours together ; you may. put in as muchi
tinfture of cinnamon or ambergreafe as you pleafe; butter
your hoop, and let it ftand three hours in a maoderate oven.

Saffron cakes,

Take a quarter of a peck of fine flour, a pound and half
of butter, three ounces of carraway feeds, and fix eggs s
beat well a quarter of an ounce of cloves and mace together
very fine, a peanyworth of cinnamon beat, a pound of
fug_n’r, apennyworth of rofe water, a pennyworth of faffrony
a pint and half of yeaft, and a quart of milk ; mix all to-
gether lightly with your hands thus; firft boil the milk and
butter, fcum off the butter, and mix it with the flour and 2
lxt.tle_of the milk, ftir the yealt into the reft, and firain its
mix it with your flour, put in your feed and fpice, rofe
water, tinéture of {affron, fugar, and eggs; beat all up withy
your hands very lightlyhand bake it ina hoop or pan,

Z minding
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minding to butter the pan well; it will take an hour and
a half in a quick oven; you may leave out the feed if you
choofe it, and I think 1t the beft.

i A i'r'./‘/l‘_)

Take a quartern and half of fine floar, fix pounds of
currants, an ounce of cloves and mace, fome cinnamorn, two
nutmegs, about a pound of fugar, fome candied lemor
orange and: citron cut in thin pieces, a pint of fweet w

ales

éam
’

, Jome orange-flower water, a pint of yeaft, a quart of créean
two pounds of butter melted and put in the middle; ftrew
{cine flour over it, let it ftand half an hour to rife, knead it
well together, let it ftand fome time before the fire, work it
vp well, pat it in a hoop, and bake it two hours and a half
in a gentle oven,

Little gueen cakes,

Take two pouvuds of fine flour, a pound and a half of
Yutter, the yolks of fix eggs, one pound and a half of fugar,
fix fpoonfuls of rofe water, nine fpoonfuls of fack, two nut-
megs, and two pounds of currants; beat your butter with
your, hand till 1t is very thin, dry your flour well, putin
yeur' fugar, and nutmegs finely grated, and put them all
nto your batter, with your eggs, fack, and rofe water :
mingle them well together, put in your cuarrants, let your
oven be moderately hot, and they will be haked in-a quarter
of an heur; take care your currants be nicely wafhed and
cleaned, !

Almond cakes.

Take a pound of double-refined fugar finely feered, a
qtlarter of a pound of the beft almonds laid in cold water all

ight and blanched; take the white of an egg, puttoita
onful of rofe water, and beat it to the whitenefs of fnow,
letting it ftand half an hour; beat your almonds, putting
thereto a fpoonful of rofe water, a little at once, and the
{ame with the egg; when the almonds are well beat, put
the fugar in by d i

n

cgrees, and minding you wet not the paite
100 much whillt you roll out the eakes; you muft continue
beating
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beating till all be ufed, and when your cakes are made, lay
them feverally on papers with fome feered fugar over them ;

‘bake them in an oven as hot as for your fugar cakes,

Portugal cakes.

To a pound of fine flour well dried, add a pound of dou~
ble-refined fugar finely feered; take a pound of new butter,
wath it in rofe water, and roll it till it is very foft; throw
in the {ugar and flour by degrees, till half'in, working it
with your hands; put in the yolks of fix eggs, beat the
whites with two fpoonfuls of fack, and work in the other
half of the flour; when the oven is hot, put ina pound of
currants ready wafhed and dried ; your pans mift be ready
buttered, fill them half fuil, and fcrape fome fine fugar over
them; the oven muft be moderately hot, and fet up the
ftone; you may make them plain,

Carraway cakes,

To a pound of flour add a pound of nei butter withous
falt, eight fpoonfuls of good yealt, four {poonfuls of rofe
watcr, the yolks of three new laid eggs, carraway feeds ag
many as you pleafe, four ounces of fugar, and fome amber-
greafe; knead all into a pafte, make 1t up into what form

you pleafe, and when théy come out of the oven firew on
fugar,

Y 717'5%0/&:4)_7 cakes,

‘Take two pounds of flour, a pound of {ugar finely feered,
and mix them together ; take out a quarter of a pound to
soll them in, then take four eggs well beat, four {poonfuls
of cream and two of rofe water; beat them well together,

mix them with the flour into a pafte, roll them into thim
eakes and bake them in a quick oven.

Banbury cakés.

Take half a peck of fine flour, three pounds of currants,

a pound and a half of butter, a quarter of a pound of fugar,
a quarter of an ounce of cloves and mace, three quarters of
a pint of ale ycaft, and a little rofe water 3 boil as much
H 3 miij
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milk as will ferve to knead it, and when it is almoft cold,
put in as much carraway feeds as will thicken it; work it
all together at the fire, pulling it to pieces two or three
times before you make it up.

Whetflone cakes.

Take halfa pound of fine flour, and the fame quantity of
loaf fugar feered, a pound of carraway feeds dried, the
yolk of one egg, the whites of three, a little rofe water,
with ambergreafe diffolved in it ; mix all well together, and

.7oll it out as thin as a wafer; cut them with a glafs, lay
them on floured paper, and then bake them in a very flow
oven,

Bean cakes.

"Take weight for weight of fine fugar and blanched al-
monds cut in long mnarrow {lices; flice fome preferved
_orange, lemon, and citron peel; then beat the white of 2
new-laid egg, with a little orange-flower water, to a high
froth; put fo much of the froth into fugar as will juft wet
“it,and with the point of a knife build up your almonds,
piling it round as high as you can upon a wafer; let fome
“ ambergreafe be in your fugar, and bake them after the
~‘manner of a manchet,

To make gum cakes.

Tzke gum-dragon, let it lie all night in rofe water till it
is diffolved, have double-refped fugar beaten and feered,
and mix your gum ard fugar together; make it up into a
pafte, then roll fome up plain, and fome with herbs and
flowers; all the pafte muft be kept feparately, your herbs
and flowers muft be beat {mall before you n:ake them into
pafte ; but you may ufe the juice of the flowers and herbs
only; I ufe fweet marjoram, red rofes, marrygolds, clove-
jilly flawers, and blue-bottle berries, all clipped from the
white ; when you have made all your colours ready, have
to every one a little rolling pin and a knife, or elfe the co-
lours will mix; firft lay a white and then a colour, then a
wite again, for two ‘colours will not do well; fo roll them

- i 3 ups
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up, and cut them the bignefs of a fixpence, but in what
fathion you pleafe, minding that they are rolled very thine

To make haneycomb cakes.

"Take your fugar and boil it to a candy height, then put
in your flewers, which muft be cut; have little papers with
four corners ready; then drop fome of your candy on the
papers, take them off when ready‘, and if they are rightly
done they will ook full of holes like honeycombs,

How to make lemon cakes.

Take the beft coloured lemons, fcrape out the blacks,
and grate off the peel clean; put the peel into a ftrainer,
wet what {ugar you think will ferve and boil it to a candy
height; then take it off and put in your lemon peel ; when
it boils take it off, fqueeze in a little lemon juice, and drop
them on buttered plates or papers; you may put in mufk or

ambergreafe if you pleafe. - g

To make lemon, orange, and flower cakes,

Take fugar finely feered, and wet it with the juice of
erange, or any flowers you fancy; there muft be no more
juice than will make your pafte &tiff and thick ; fet it npon
the fire, when it begins to boil drop it in little cakes, and
they will come off prefently ; fcurvigrafs done thus is good
againft the foeurvy; if it boils you will fpoil it,

Violet cakes.

Beat your fugar wherein gum hath been fteeped, put in
the violets and the juice, and fo work it well together with
feered {ugar, and dry them ina ftove. ;

Hoaw to make auormawosd cakes.

Take one pound of double-refined fugar fifted, mix it
with three or four eggs well beat, and drop in as much
chemical oil of wormwood as you pleafe; drop them on
papers, and you may have them of various colours by
spricking them with a pin and filling the fmall holes with
fuch colours; you muft Keep your colours feparate in fmall

gallipots;
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gallipots; for red, take a dram of cochineal, fome cream of
tartar, and as much allum; fie them up feverally in little
bits of fine'cloth, and put them to fteep in 4 glafs of water
two or three hours; when yod want the colours, prefs the
bags in the water, and mix fome of it in a little white ofegg
and fugdr; fe faffron for the v:llow, prepared as the red ;
for gtéen, mix blue with the fafron; for blue, put powder
blue in water,

: Hoaw:to make cakesof flowers.

Boil double-refined fugar to a candy height, and then
ftrew in your flowers and let them boil once up; then with
your Hand lightly ftréw i a liftle double-refined fugar fifted,
and then, as quick ds may be, put it into yor lietle pafis
made of card, and pricked full of holes at the bdttom : you

muft {et the pans on'a cuthion, and when they are cold tike
them out,

How to make a take, and leave out either eggs; fiigars or butters

Make your cake as you do the pound cake, leave out
either the'fugar, eggs, or butter; but then you muft add
thick cream inftead of the biitter ; any of the three Ieft out,
the cake will be good,

Brown almond gingerbread.

Take a quarter of a pound of blanched almonds, beat ex-
ceeding fine with water wherein gum-arabick was fteeped,
with a few drops of lemon jujce, as much cinnamon beat,
and fome ginger finely prated and feered, as to make it
brown ; make it fiveét, ard finooth it well, roll it out, and
cut it in fquare caks rolled very thin; dry it irf a ftove or
before the fire.

A fecond fort.

Take three pounds of flour, a pound of fugar, a pound of
butter rubbed in very fine, with two ounces of ginger, and 2
grated nntmeg; mix thefe with a pound of treacle and a
quarter of 4 pint of créam warmed together; then make
your bread ftiff, roll them out, and make them in this cakes,
and bake them in a ftove or oven,

: Giagerbread,

= =l
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Gi;/gerbreﬂ({ A

Take a pound and a half of London treacle, two eggs
beat, half a pound of brown fugar, one ounce of ginger
beat and fifted, of cloves, mace, and nutmeg, all together,
half an ounce; of very fine coriander and carraway feeds
half an ounce each; two pounds of butter melted, and mixed
together; add as much flour as will knead it into a very fiff
palte, and roll it out; cut it into what form you pleafe,
bake it in a quick oven on tin plates, and a little time will
be fufficient,

A fecond fort.
Take three pounds of fine flour, the rind of a lemon

‘dried and beat to powder, half a pound or more of fugar,

and an ounce and a half of beat ginger; mix all thefe to-
gether, and make it ftiff by adding and working in treacle;
make it into what form you pleafe; you may put candied
orange peel and citron in it; and mind you butter your
‘paper it 1s baked on, and that it is baked hard and firm,

How to make whigs.

Take a pound of butter cutin flices and putitinto a pint
of milk, fet it on the fire till it is melted, and take a guarter
of a peck of flour, with fome cloves, mace, and ginger;
then beat four eggs, a quarter of a pint of good yeaft, and
three or four fpoonfuls of fack ; when the milk is as warm
only as though juft from the cow, mix all together to 4
pafte, and let it lie half an hour to rife; then putitto a

ound of carraway comfits, mould them into whigs, and
ake them on papers ; the oven muft be hot as for manchets,
and they will be almoft as long in the baking.

Ll;g‘/.’/ w/.*z;g!.

Take a pound and a half of flour, and mix it with a pint
of milk made warm; cover it, and let it lie by the fire balf
an hour; then take half a pound of fugar and half a pound
of butter, and work themin the pafte, and make it into whigs
with as little flour as poffible, and if* the oven is quick they
will rife very much, :

Te
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Tao mike artificial fruit,

Firft take care at a proper time of the year, to favé the
ftalks of the fruit with the ftones to them; then get fome
neat pretty tins made in the fhape of the fruit you intend to
make, leaving a hole at the top-to put in the ftone and ftalk,
and they muft be fo contrived as to open in the middle to
take outthe fruit; there muft be made alfoa frame of wood
to fix them in; and in the making of the tins, care muft be
‘taken to make them extremely fmooth in the infide, loft by
their roughnefs they mark the fruit; as alfo, that they are
made of exact fhape to what they reprefent ; becaufe, a
defed in either will not only give deformity to the artifi-
cial fruit, bat likewife rob the artift of the honour the
would otherwife acquiré, and. for which the lady would
undoubtedly ftand admired.

Then take two cow heels and a calve’s foot ; boil them i
2 gallon of foft water, till all boil to rags; when you have
4 full quart of jelly, ftrain it through a fieve, putit inafauce-
pan, {weetén it, put in fome lemon peel, with perfume, and
colour it to the fruityou inténd toimitate; ftirall together,
give it a boil, and fill your tins; put in your ftones and the
ftalks juft as the froit grows; when the jelly is quite cold,
open your tins for the bloom and carefully duft powder
blue; an ingenious clever perfon may make great improve~
ments on this artificial fruit, as it requires great nicety in
the doing it; a little practice will perfe& them in it

o make ice cream.

Tzke two pewter bafons, one larger than the other: thé
inward one muff have a clofe cover, into’ which you put
your cream, and mix it with what you think proper, to
give it a flavour and colour, as ratberries, {J¢. then fweeten
it to your palate, cover it clofe, and fet it in the larger
bafon; fll it with ice, and a large handful of falt under
and over and round about ; let if ftand in the ice three quar-
ters of an hour, uncover, and ftir it and the cream well to-
gether, theh cover it again; letit-ftand halfan hour longer,
#nd furn it into your plate; your bafons fhould be three

COrmere *
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cornered, that four colours may lie in one plate; onecoloug
fhould be yellow, another green, another red, and a fourth
white; but that depends on fancy, and what you colour
them with; as any fort of fruirt, faffron or cochineal; and
for the green, there are feveral forts of juice; all muft be
well flavoured with differentforts of fruit; the white wants
nothing ‘but orange-flower water and fugar, threc bafons
are made at the pewterers for the ufe above.

Some make their ice cream in tin pans, and mix. three,
pennyworth of falt petre and two pennyworth .of roach al<
lum, both beat fine with the ice, as alfo three pennyworth
of bay falt; lay it round the pan as above, cover it with a
coarfe cloth, and let it ftand two hours.

To make chocolate puffs.

Take half a pound of chocolate grated, and a pound of
double-refined fugar beat fine and fifted ; then with the
white of two eggs make a pafte, and have ready fome more.
fugar to ftrew on the tins; turn the rough fide upwards,
and bake them in a flow oven; you may form the pafte
into any fhape, and colour it with different colours.

Tomake a pepper cake. ;

"Take a quarter of an ounce of whole pepper and half &

gill of fack’; ‘mix and boil them a quarter of an hour, then_

take the pepper out, put in as much double-refined fugar as

will ‘make’ it like a pafte, then drop it in what fhape you:
pleafe, or on plates, and let it.dry,

Oil of oranges.

Take a pound of fweetbalmonds well peeled, the flowers *
of lemons and oranges as much as you pleafe, which yoa™
muft.divide into three equal parts; after-this you muft put
a third part of the flowers upon a white linen cloth in a
fieve, ftrewing upon the ‘faid -flowers half of the almonds,
which you maft ftrew withanother third part of the flowers;
and then the reft of your almonds, which you muft cover
with the reft of your flowers, {0 that the almonds muft al-
waysbe in the muddle of the flowers inthe fieve; leave them

togethes
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together for fix days, renewing and changing them every
day; thén beat the almonds in'a mortar, and prefs them in
a white linen cloth until they iffue out clear oil, then ftop
it up clofe in a veffel, and let it ftand in the fun eight days.

Oil of jeflamin and violets.

Take fweet almonds well peeled and beat, with as much
jeflamin as you pleafe; lay them rank upon rank, and let
them lie in 2 moift place for ten days or more; then take
them away and prefs out the oil in a prefs; this oil ferveth
for divers things, and in the like manner you may make
your oil of violets and other flowers,

Oil of nutmegs.

Take of the beft nutmegs to the quantity of what oil
you will have, cut them in {mall pieces, and put to them as
much malmfey as will cover them; put them in a glafs for
two or three days, beat them at the fire, and {prinkle them
with rofe water; prefs them in a prefs and you will have an
excellent oil, gootffor many things; you muft keep it clofe
ftopt in a veflel,

(074 qf B mjtzm/'ft.
iFake fix ounces of Benjamin well beat into powder, and
diffolved a whole day in a pound of oil of Tartar, and a

pound of rofe water; then you may diftil it with a fine pipe
pipe through a limbeck, and keep 1t as an excellent thing.

O of forax,

In the like manner is made oil of ftorax; take what
“guantity of ftorax liquid you pleafe, put inte rofe water two

or three days, then diftil it as the Benjamin abovefaid ; firft
" there iffues out oil fomewhat foul, and then an excellent oil,

Ol of myrrk.
Take eggs hard roafted, cut them in the middle; take

away the yolks and fill them up-with myrrh beaten into
powder; put them in fome moift place where the myrrh
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may diffolve by little and little; this oil maketh the facs
and other parts of the body foft, and takes away all fcars,

Oil of bay falt.

Put the bay falt in an iron pot, and fet it over a charcoal
fire till it is diffolved and done running ; take it of, lay |
the falt on a marble, and it will run oil; take four or five
drops of this, rub it over your hands and it will take all
freckles and roughnefs off the fkin.

Note, In making any of thefe fine oils to perfums the
tater, you muft drop your oil on fugar and then they will
mix.

Fine [weet waters.

Take four pounds of damafk-rofe water, of lavender
water, and fpike water, three ounces each; the water of
bloffoms of lemons or oranges, the water of the bloffoms of
a myrtle tree, bloffoms of jeffamin, and of marjoram, of
cach half a pound; add of ftorax calamita, and-Benjamin a
drachm each, and of mufk half a fcruple; mingle them
well together, and keep it in phials well fropt fix days; then
diftil it in Balneo Mariz and keep the water in a glafs
veffel fifteen days in the fun, and then it will be fit for ufe.

Awother,

Take of frefh flowers of rofemary two pounds, damalk
rofe water two pounds, and a fcruple of amber; put thefe
into a glafs phial well ftopt for ten days, being diftilled in
Balneo Mariz, and let it be kept in a glafs'phial ftopt very
clofe.

Another.

"Take four pounds of the aforefaid water, two pounds o
damafk-rofe water; and half a {cruple of amber; mix; thefe
together, and keep them clofe ftopt in a phial and putit in

{o

the fun for a2 month, and it will be fit for ufe.
Another.
Take four pounds of damafk-rofe water, with fix ounces

of lavender water, three pounds of jeflamine flowers, and
4 half
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<half a fcruple of fine mufk ; keep them ten days in a veflel
clofe ftopt; diftil in it Balneo Mariz, and it will be ex-
treamly good.

Another. ;

A
"Take the peels of oranges and green citrons of each half”
an ounce, a fcruple of cloves, and fix ounces of the flowers
of {pike; mix them all together with fix pounds of damafk.
rofe water, let them ftand in a veffel covered for the {pace of
ten days, diftil them in Balneo Mariz, and they will be ex-
traordinary good.

Another.

Take two ponnds of damafk-rofe leaves, half a fcruple of
good amber, and beat them together: fet them upon hot
embers two or three days, and ifteep them ten days in ten

ounds of damafk-rofe water, then diftil it, and let it ftand
in the {un fifteen days.

Orange awater,

Take the parings of forty oranges of the beft fort, fteep
them in a gallon of fack three days, and diftil the fack and
peels together in a limbeck; if you would have it very
ftrong diftil it in an ordinary rofe water ftill; put it into )
bottles, and drop in a little white fugar-candy ; divide the
oranges and fack tiice.

_;713- Clove water.

s . .
S You may perfume it with any of the above waters, /
o,

é; x Perfumed avater.

Take three handfuls of the tops of y

as much of the flowers of woodbine,
from the f#t

oung lavender, and
full ripe and plycked
alks; then take as much orice roots as twos 1-
nuts and a half, an orange peel dried, and as much calamus
as one walnut, and beat them all together,

To
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To make rofe cake to burn for perfume.

Take three ounces and a half of Benjamin, fteep it three
or four days in damafk-rofe water, then of leaves half a
pound, and beat them as fmall as for co:_lfcrve, and put the
Benjamin into it, with half a quarter of an ounce of mufk
and as much civit; beat them all together and make them
up in cakes; then put them between two rofe ‘leaves, lay
them upon papers in a place where n(lﬁrc is, and turn them
often into dry papers; when you ufe them, lay one on a
coal, minding it is not too hot.

To perfume rofes.

Take damafk-rofe buds and cut off the whites, then taks
orange-flower or rofe water, wherein Benjamin; - ftorax,
lignum rhodium, civit, and mufk, have been fteeped; dip
fome leaves therein, and ftick a clove into every rofe bud;
dry them betwixt two papers, and they will fall afunder;
this perfume will laft feveu years.

How to make fine faveet water,

Take fweet marjoram, lavender, rofemary, mufcovy,
maudillon balon, fine walnut leaves, damafk rofes, and
pinks; of all a like quantity, and enough to fill the ftill 3
then take of the beft orange and damafk rofe powder, and
ftorax, of each two ounces; firew one handful or two of
the powder upon your herbs, and diftil them upon a foft
fire; tie a little mufk in a piece of lawn, and hang it in a
glafs your water drops into; when'it is all diftilled, take
out.the cake, and mix them with the powders that are left;

lay them among your cloaths, or with fweet oils, and burn
them for perfumes,

Some perfume rofes thus,

Take your rofe leaves, cut them from the whites, and
fprinkle them with the aforefaid water, putting fome pow-
der of cloves among them, and when dry, put them up in
bags to fwéeten your cloaths. :

12 Another

-
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Another way.

Take your rofe leaves, and as you pull them lay them fo
that they touch not one another, turning them every day ;
when they arc very dry put them upina wide mouthed glafs,
and tie them up clofe; thefe zofes thus dried will keep
their perfe&t colour,

Hiaw 2o make Hungaty water.

Take rofemary flowers, and pat a good quantity of them
into a wide mouthed glafs; then put to them no more {pirit
of fack than will be ftrong of your flowers, cork them clofe,
and lct ftand ten days at leaft, Rirring it frequently; then
diftil it in a limbeck, and keep it for ufe.

Lavender awater.
"Take a quart of {pirits of wine and put in the effence,

How to make ratafia.

"To every gallonofbrandy puta quart of the beft orange-
flower water, and a quart of good French wine;  yeu muft
alfo take care your brandy is extremely fine and of a good
age; putin four hundred apricot ftones, and a pound and a
guarter of white fugar-candy ; jufterack the ftones, and put
them in, with the thells, into a bottle; ftop it vety clofe,
fal it down, and putit in the fun for fix weeks; take it in
every night, and in wet weather, and whenever you take it
i3, or fet it out, fhake it well about; after the time is €x-
pired, let 3t fettle, and rack it off when it is perfeéily fine.

Sm_'ﬁ!'t auaters

Take a gallon of brandy, half a pound of white fu~
gar-candy beat fmall, one pound and a half of raifins
af the fun floned, a quarter of a pound of “dates-fhred,
a quarter of a pourd of whole mace, with an ounce of
nuumeg fliced, half an ounce of annifeeds, carraway = feeds,
and coriander feeds; half an ounce of cardinum bruifed,
and as many poppies as will colour it well ; thefe all mixed
together, add a large fprig of angelica, rue, worm-wood,
fpermint,
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fpermint, balm, rofemary, mary go]dc fage, clove- Jelly
flowers, burrage, Cowﬂip%, and rofemary ‘mw rs, of each a
handful; let them ftand nine days clofe ftopped, then ftrain
itt *rough a Jul‘f—ba&, and bottle it up.

Note, To the ingredients above pr refcril ogh, put a gallon
of brandy, and Ietn ftand nine days; diftilitina humvcl\,
and it will make an excellent water: I infufe thefe things
l.l a wide mouthed 0141;.

Plagne awater.

Take. rofa fuli»&, agrimony, betony, {cabius, centaury
tops, fcordium, balm, rue, wormwood, r wort, celandine
rofemary, marygold !u\es, brown fage, ‘burnet, mxu\m:‘,
and dragons, of each a la arge handful; ar gelica roots, pi(mv
roots, tormentil roots, elecampane 100[:, and liquorice, of
each one ounce; cut “'c hnr“ flice the roots, and put
them allinto an c.\n. pot; add to them a gallon of wlhite
wine, and a quart of b mu,' ; let them fteep two mys clofe
covered, then diftil it in an ordinary .{ 11 over a gentle fire,
and fweeten it as you think proper.

Walnut wa

Take a peck of walnuts in July and be mt lem pretty
fmall, putting to them two quarts of clove-jell

two quarts of poppy flowers, two q 3
dried, two quarts of marygold flowers, two quarts of fage
flowers, and two quarts o burrn.«':rc flowers; add to thefe,
two ounces ‘of mace well beat, two ounces of nutmegs
bruifed, and an ounce of cinnamon well beat ; fteep all ¢l :{
in a pot, with a gallon of brandy and two gallons of fackj
let it ftand t\vun> _four hours, and diftil it off.

flowers,
lowers

Fuiper berries.

Take of the beft 1anye berries twelve ounces,
fpmts of wine three gallons, a {ufficient quantity of v
and diftil them; you may ft('f‘tt‘n it with fr"” It is an
excellent rem,dv drr”nﬁ wind in the ftomach and bowels;

1es
fa

powerfully provoke; urine, and is therefore a good diuretick

»
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in the gravel and the jaundice ; you may diftil it a fecond
time, OnIY by adding the fame quantity of berries..

Cavdumum nwater.

Take pimento, carraway and coriander feeds, and lemon
peel, of each four ounces’; proof fp\ruq three gallons, and
a {ufficient quantity of water; diftil it, and fweeten it with
one pound and a half of fugar; this is a cheap and good
cordial, and may be ufed in all cafes where a ftomachic
cordial is nece

orange }u ﬁmtc ot wine mtwed *hree gallons, and a
{ufficient quanti ity of water; diftil and fweeten them with
two pounds of loaf fugar. It is an excellent cephalic and
ftom machic cordial, it }"ups the memory and ftrengthens the

AT A
Mint, balm, 0rpfmyrm/nwﬂlfr.

1ds of dried mint, (three pounds of any

fufficient) two gallons and a half of
three gallons (u water; diftil them, and
h one pound and a half of fug

Citron avater.

Take eighteen ounces of the beft lemon peel bruifed,
nine ounces of orange peel bruifed, nutmegs bruifed one
quarter of a pound, and three gallons of proof {pirits ;
macerate and diftil them, fweeten the water with two pounds
of double-refined fugar, and keep it for ufe.

14 fecond fort.
Take the outward y “xluw rind of twelve lemons, and
g 1 1ifed 'det thefe
v, clofe ﬂopt' in
the mean ti r one pound and a
half, and boil it wi 4 pint -s;‘d a half of f‘m”; water ;
boil it gently to a vlwﬁ, {cum it, and when it is cold mix
1 X
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it with brandy, adding the juice of ‘three lemons; let it
ran through a fair bag once or twice, till it is fine and clear;
then put it inte pint bottles,

Note, You muft be mindful that the brandy is free from
adulteration, and the lemons favour not the leaft of fweet-
nefs, or are any ways mufty.

Cinnamaon awater.

Take two pounds of cinnamen and bruife it, half a
pound of citron and orange peel, a quarter of an ounce of
wder feed fteeped two days in three gallons of Malaga
fack ; diftil them in a worm {till, and fweeten it with fuoar
diffolved in red-rofe water; this water has been highly
citeemed for the tafte.

Orange water.

To every two quarts of fack add twelve oranges, chop
and fteep them twelve hours; diftil them ina glafs fill,
fweeten it with very fine double-refined fugar diffolved in
red-rofe water; put one handful of angelica into the fill
with the oranges.

Milk avaten

Take balm, mint, carduus, angelica, rue, wormwood,
rofemary, of each half a pound, and fweeten them ; diftil
them with two gallons of milk juft taken from the cow, in
a limbeck, ‘with an iron pot; put in with the herbs a quart
of water, firft heat it, then carefully pour in the milk all
round on the herbs, by a pint at a time, tillall be poured in;
this muft be done in an iron pot covered with the #ill head,
and fhut clofe; when it boils, lower the fire a little.

N. B. Do not put quite the quantity of mint and worm-
wood, but as much of the balmand fweet meadow as will
make up the quantity.

Take a quart of burrage water, putt in an earthen jug,
and fill it with two or three quargs.of clary flowers, frefh
gathered; let it infufc an hour over the fire in a kettle of

¢ WAteF ;.
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water; then take out the flowers, and put in as many frefh
flowers, and fo do for fix or feven times together; then add
to that water, two quarts of the beft fack, a gallon of frefh
flowers, and two pounds of white {fugar candy beat {mall ;
diftil it offin a cold fill, mix all the water together, and
when it is diftilled fweeten it to your tafte with the fineft
fugar; this is a very wholefome water; and extremely plea-
fant tafted if corked well and kept clofe.

lﬂr/}' Heavet's aater,

Take red fage, betony, fpermint, unfet hyfop, fetwel,
thyme, balm, pennyrial, calendine, water crefles, heart’s
, lavender, angelica, germander, nita, tamarifk,
coltsfoot, avens, valerian, faxif pe, pimpernal, vervain,
pariley, * rofemary, favory, {cabius, agrimony, mother
thyme, wild joram, Roman wormwood, carduus bene-
dictus, pellitary of the wall-field daifies, with their fowers
and leaves, of each of thefe herbs a handful ; after they are
pickled and wathed, add of rue, yellow comfrq'-plnintane,
camomile, maiden hair, fweet marjoram, ar dragons, a
handful of each, before they are wathed or picked; of red-
rofe leaves and cowilip flowers half a peck each : rofemary
flowers a quarter of a peck ; hartthorn two ounces, juniper
berries one drachm, China roots one ounce ; comfry roots
fliced, annifeeds, fennel feeds, carraway feeds, nutmegs,
ginger, cinnamon, pepper, fpikenard, parfley feeds, cloves,
and mace, aromaticum rofarum, three drams; fafafras
fliced half an ounce, elecampane roots, melliot flowers,
calamus aromaticus, cardamums, lignum aloes, rhubarb
fliced, thin galingal, veronica lodericum cubeb grains, of
each of thefe two drachms; the cordial bezoar thirty grains,
mufk twenty-four grains, ambergreafe twenty grains, flour of
coral two drachms, flour of amber one drachm, flour of pearl
wo drachms, four leaves of gold, two drachms of faffron in
a little bag, and white fugar-candy one pound; wafh the
herbs and hang them in a cloth till dry; cut and put them
into an earthen pot, and in the midft of the herbs put the
feeds, fpices and drugs, all being well bruifed; then put

3

thereto fuch a quantity of therry fack as will cover them,
and’
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ani Lt them fteep twenty-four hours; then diftil it in a
12 ;\ two diftilli ings of it, and from each draw
water; mix all together, and put it into
hen divide the corx into three parts, and
tle r a hke qu;‘.'ltity' thake it often
tog rat firft, 1;;1:7 the longer you »\gep it the better
it will be ; there never 5 er cordial in cafes of the
greateft illnefs ; two or three fpoonfuls almoft revive from
death.

of wa

T o make treacle aater,

Take the juice of three walnats, four pounds of rue,
carduus, marygolds, and balm, of each three pounds; roots
of butterbur halfa pound, roots of burdeck one pound,
angelica and mafterwort of each half a ‘pound, leaves of
fcordium fix handfuls, Venice treacle and mithridate of each
half a pound, old (,m.“ry wine one pound, white wine vine-
gar fix pounds, juice of lemons fix ponnds ; diftil thefe in a
Irmbeck, and on any illnefs take four fpoonfuls upon going:
to bed.

Palfey awater.

Take of fage, roﬁmar), and betony flowers, each half’
a h“ndful bun"me and buglois flowers, of each half a
handfual ; lillies ot the \alle) and cow ihp flowers of each
four or ﬁ\ handfuls ; fteep thefe in the beft {pirit of {ACL
and add fome balm, fpike flowers, mother WOI’t b“V leaves
leaves of an orange tree, and their flowers; then put m
citron peel, piony feeds, and cinnamon, of each half an
dunce’; nutr“w, mrdumums, mace, cubeds, yellow fan-
ders, of each half an ounce; lignum ‘aloes one drachm;
rhake all thefe into powdcr, and add half a pound of ju-
jabes with the ftones taken out; then add pearl pmparad
Smaragde’s mutk, and faffron, of each ten gmms am-
b“muﬂ one fcraple; red rofes dried one ounce, and as.
ender flowers, itripped from their l'hll:\', as will
Ile on glafs; LCCP all thefe 2 mon th, and diftil them
very tuln 3 after it is diftilled, hang it
h the fOL owing ingredients ; pearl, {maragde’s
on, of each tw grains; amb\,rcreafn one

{cruple,
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fcruple; red rofesdried, red and yellow fanders, of cach
one ounce ; hang them in a white farfnet bag in the water,

clofe ftopped.

Hifterical water.

Take zedoary, roots of lovage, feeds of wild parfnips,
ofea('ll two ounces ; roots’ of Lngle piony four ounces,
mifletoe of the oak three ounces, myrrh a quarter of “an A
ounce, and caftor half an ounce ; beat all thefe together, -
and add to them a quarter of a pound of dried millepedes ;
pour on E}iﬁli) three quarts of mugwort water, and two :
quarts of brandy; Iet them ftand in a clofe veflel eight (
days, and diftil ‘it in'a cold fill; druw off nine pints of
water, {weeten it to your tafte, and mix all together. This

Is an excellent water to prevent fits, or to be taken in
faintings,

Black-cherry avater for children.

Take fix pounds ef black cherries, and bruife them |
_{mall; then put to them the tops of J'o[émary, fweet mare 3
Joram, {permint, angelica, balm, and marygold flowers,
of each a handful; dried violets one ounce, annifeeds, and
fweet fennel eeds, of each half an ounce braifed; cut the #
ht;rbs fmall, and mix all together; diftil them off in a cold ¢
ftill, and you will find it an excellent water for children, ‘
giving them two or three fpoontuls at a time,

Lady Aller’s awater. g

Take of balm, rofemary, fage, cardaus, wormwood,
dragons, fcordium, mugwort, {cabius, tormentil roots /
and leaves, angelica roets arid leaves, betony flowers and
leaves, centaury tops, pimpernel, wood or other forrel,
Tue, agrimony, and rofa folis, of every one of thefe half
a pound ; liquorice four ounces, and elecampane roots two
ounces; wafh the herbs, fhake and dry them ina cloth;
thred them, flice the roots, put all in three gallons of the
beft white wine, and let them ftand clofe covered two days
and nights, ftirring them mc ring and evening ; then take
out fome of the herbs, lightly fqueezing them with your

: hands
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hafids into the ftill ; fill the ftill with the herbs and the
wine, let them ftand twelve hours in a cold ftill, and diftil
them through a limbeck till the herbs and wine are out;
mix the water of each ftill together, fiveeten it, prefer\:-
ing fome unfweetened as a prefervative to women in thei#
illnefs. 'This is a moft excellent water.

How to make all for ts of herb aaters.

Gather your herbs on a very fine clear day, chop them
well, and put them in an earthen pan; wath them with
fack, 'or if you do not chufe that expence wath them with
water, let them ftand twenty-four hours, diftil them in a
cold ftill over a gentle fire, and you may put a piece cf
white fugar-candy into the bottom for it to drop on.

Orange-mint water.

Take a ftill full of orange mint, diftil it in a cold fill,
and in the water put frefh orange-mint ; diftil it again, and
put your bottles into the ftill unftopped : a fpoonful of this
water put into a glafs of {pring water, will perfume it as
excellently as the orange-flower water.

To make bitters.

Takea quarter of a hundred of Seville oranges, peel them,
and put the clear peel to a gallon of brandy, a quarter of an
ounce of faffron, one ouece of cochineal, half an ounce of
genetian root, and half an ounce of fnake root; let them lie

in the brandy for a month, pour it clear off; and'it will be
fit for ufe.

Cherry brandy.

Take of black and morello cherries a like quantity; fill
your jar orbottle full ; to every dozen of cherries putin halfa
pound of either plumb or apricot kernels, fill it up with
¥rench brandy, and the longer it ftands the better it will be.

Currant brandy.

Fill the bottle or pzin with the fruit as above, then fill it
up with brandy,
1\’(%["0




§08 The WHOLE ART of

Rafberry brandy,
Do the fame way as you do the currant brandy.

Sir Fobn Cope’s Jbrub.

Take two gallons of brandy, two dozen of Genoa
femons, and peel the yellow rines very thin; throw away
all the whites of the rinds, flice the lemons, and throw away
the ftones ; then let the yellow rind, and the lemons fo
{liced, infufein the brandy five or fix days; let them drain
through a thick flannel, and put to the brandy a gallon of
white wine or rhennifh, with fix pounds of white fugar;
bottle it up, and let it be clofe fealed.

Sir Fobn Cope’s cider, good and fit for drinking in tawo or three
(jf!/]’f-

Take the ufual quantity, pound them, and pour three
gallons of water on each bufhel; put them into a tub, ox
any other wooden veflel, with a {piggaot near the bottom;
let them infufe twenty-four hours, then, without prefling ox
jogging the veflel, draw off the liquor into bottles, which
after two or three days will be clear and fit to drink, but it
will be too brifk if kept much longer; I fuppofe it may be
convenient to faften a {mall bafket, fuch as brewers ufe, to
the end of the foffet, to keep the apples from ftopping it;
this liquor is moft properly called pumparkine, and not
cyder, and has been tried with one buthel of apples by Sir
John Cope.

Mr. Bentham’s cyder.

Take your apples and beat them in a wooden trough
till they are well mafthed; then put them into a clean’ hair
bag, and {queeze and prefs out the juice; and let it run inte
a clean veflel ; fo putit up into a barrel you intend to keep
it in: it is beft to be thick; I made three kilderkins and
ten gallons of cider with ten bufhels of pippins and fourteen
bufhels of other apples; you muft clay up your veflel, as
you do beer, the next morning.

Hoan
~
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How to make perry.
.1,
Tal

ke pears that have a vinous juice, fuch as goofeberry

pears, horfe pears both the red and whn‘_, the john and
pears of the like kind; take the

choke pears, and other t
reddeft of the fort, let them be ripe but not too ripe, and
grind them as you do apples for cider; work it off in the
fame manner; if your pears are of a fweet tafle mix a few
crabs with them,

Take ten gallons of ‘good malt fpiri'@, annifeeds one
pmmd cloves two ounces; nutmegs, gi n:t" and c:
eeds, each four ounces; coriander fccds four ounce
hem ina ftill with a worm, put it into a nm\, and add to
t Spanifh liquorlu hru'ud raifins of &l.c fun ftoned, of
each two pounds ; cinnamon four oun : and
the white fkin taken off, four our itend it to
be yellow, put in two ounces of e pounds of
white or hro'm fnw ar-ca nm'- L’ecp it clofe

tC

> or tendays,
green, leave
1-com fx”i~

1 fine colour;

) .“}'W’Lyl’
older you }ml) 11: the better.

Wermawood aua

WZLeYs

2 the outward rinds of a pou
pound of orange pee

1and a half of lemons,

] ried wormwood, : uj

r cmnamon, of each 1‘"lf a )\)und flowers of camo-
four oum.m; little ¢ not hu

’:uf’l one_oung

8,

Viariz, d.d it will prove
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Simple awaormawood water.

‘Take one pound of dried wormwood, four cunces of
«carraway feeds bruifed, and three gallons of {pirits of wine;
infufe and diftil them in one pound and a half of fugar, and
bottle it for ufe. i

Snail water.

Take comfry and fuccory roots, of each four ounces;
liquorice three ounces; leaves of harts tongue, plantain
ground ivy, red nettles, yarrow, brookline, water crefles,

dandilion, and agrimony, of each two large handfuls;

. gather the herbs in dry weather, do not wath them, but
wipe them with a clean cloth; then take five hundred
fnails cleaned from their fhells, but not fcoured; a pint of
the whites of eggs beat up to a water ; four nutmegs grofly
beat, and the yellow rind of one lemon and one orange;
bruife all the roots and herbs, and put them with the other
ingredients in a gallon of new milk, and a pint of Canary
wine; let them ftand clofe covered eight and forty hours;
diftil them in a commop ftil.over a gentle fire; it will
keep a good year, and muft be made at {pring or autumn ;
for three months only ftop the bottles with paper, then cork
{herﬁl; when you ufe this water, put an equal quantity of
milk,

o make cheap mead,

"Take the honey out and add as much water to the honey-
combs as they will fweeten; let it ftand to be well mixed,
boil it well, and fcum it; when anegg will fwim at the top
it’ will be fufliciently boiled; then put it into a wooden
veflel, let it ftand till cold, and bottle it in ftone bottles;
you may boil it either svith lemon thyme, rofemary, or
cowllips,

Hoaw tg make common mead.

"Take a gallon of hopey, eight gallons of water, a quarter
ofa pound of ginger fliced, and fix whites of eggs beat
with
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with the fhells; put all thefeinto a convenient veffel to boil,
and let them boil till a fourth part of the liquor be wafted,
fcumming it all the time; to each gallon of water put 2
Handful of rofemary; when your liquor is fufficiently
i remainder of youringredients; and when
1 n your liquor through a hair fieve, and let
till it is thoroughly cold ; then put & pint of ale yeaft
effel, then put in the liquor, and if the weather 18
it ftand two or three days before you bottle ity

Frontiniac mead.
Fifty pounds of honey, fifty pounds of Belvedera faifins s
s of water; boil thefe about fiftéen minutesy
it well fcummed ; pour it into the working tub,
into it a pint of ale yeaft, letting it Work till the
ns to fall; when taken clear off tun it, with the
rz2ifins, and throw into the catk a quart of white elder-
flowers; take care toattend it in change of weather, letit
continue in the cafk twelve months, and then fine it down
with wine fining, and bottle it off.

A fourth fort of ,'fteaz?.

"T'o each gallon of water take a pound and ahalf of honey,
boil them with an handful of {weet marjoram, fweet bryer,
and bay leaves, with a fprig of rofemary, a few nutmegs
quartered, mace, cloves, and cinnamon; tie the fpicés up in
a cloth, boil all together a full hour, and fcum it all the
time; when boiled, put it into a pale or other wooden veflel
proportionable, and work it with about a fpoonfal of yealt
to each gallon; turn it when it works to the top, and
when fine bottle it; a week after you have bottled it, if
you find it not clear, rack it, and let it ftand three or four
days longer.

To matke cider or perry as clear as rock water.

Take two quarts of cider, half a pint of milk, and put
them both in a hippocras bag; when it looks clear bottle it
Up, and in one month it will be fine, fparkle, and ripe for
drinking.

K 2 How
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Hoaw ta make @ inoft excellent awine, called Briton's avin

Take currants red and white, goofeberries red and g
mulbefries, rafberries, and ftrawberries of different To
cherries of different {orts, but none of the little b
grapes, black and white; allthe fruit imzf:hzthm‘m:; y Tif
and take an equal quantity of each, put them into amafh-tub,
and bruife them lightly; take froldm pippins, and n(mp:ncm
chop and bruife them well, and mix them with the others;
to every two gallons of fruit put one gallon of f'}wri: % '(c:';
boil all twice a day for a fortnight, then i

gh a
’ ] w‘
head; put into the hogfhead one hl_“ Ired raifins of the fun
with their ftalks, fill itwith the ftrained juice,.Jay the bung
on hvrl‘tl",ar‘d when it has quite done hifling and worki no
put in one gallon of right French brandy mu ftop the vel-
{el clofe ; let it ftand fix months, then P 1 fee if it
be fine, nnd if it is, bottle it’; 1t it be not t;p (ur
{ix months longer, and then bottle
he better it will be, and it is nec
.“nl ay leaves along with your French
You may alter the Fav(; of your wine
of m?fm, as’ Belvedera, Sumerner, Malag
raifins of the fun.
Note, When you have drawn off the wine, throw the
raifins into a ftill, and that will produce you fine brandy.

Raifin avine.

Firft get a good white-win e cafk, and in
put two hurdrud \’»ugnt of rai ith

. £ i
hair baor into another veflel, a“d have ready a

put to it two quarts of ¥rench or ra aifin |
has quite done working, flop it up, aad
months; then p peg it, and if it proves fine,
take the lees, diftil tbem, and they will pr
brandy; or you may make fine vinegar of the e lecs. Ma-
Jaga raifins make a fiveet wine ;iraifins of the fun-a dry
wine; Belvedera raifinsimake fine cape wine; md each
having a different flavous,

E&"Jf}'
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Elder wine. e

When the elders are pretty ripe take the berries from the
ftalks, put them in a jug, ftop it clofe, and fet it in a kettle
of water; after it has boiled an hour ftrain your juice, and
to every pint of juice add half a pound of fine fugar boiled
to a thin {yrup; and to every gallon of rafin wine, made as
above, put a pint of the fyrup; letit ftand till itis fine, and
bottle it, if your raifin wine is ready.

To give your raifin wine different flavours.

Put into your cafk a few walnut leaves; into your fieet
wine a few bay leaves, juft to give a flavour ; .and to another
a few elder flowers, .

To make them like red port..

Take twelve gallons of black wine, two gallons of
French brandy, the reft .raifin . wine; . this: will ferve for a
hogfhead.

T o maké ¢ like Madeira avine.

Takea walnut, peel off the outfide, chop the walnut and
fteep it in half a pint of red wine; then pouritto a bottle
of the dry wine, and fo proportionably to a greater quantity,

To make anexcellent grape avine.

Take ripe grapes gathered on a clear day, put themin 2
fine sanvas, and gently prefs them fo as not to break the
ftones; ftrain: the liquor well, let it fettle in a cafk, and
draw off the clear liquor into a well feaforied veflel; ftop it
clofe for forty-eight hours, and give it vent by boring a
hole at the top of theeafk, and ftopping it occafionally with
apeg; in two or three days ftop it clofe, and it will be fit
for drinking in a quarter of a year and not before, and will
prove but very littleinferior to your beft French wine. To
feafon younr veflel ufe fcalding hot water, and dry it with a
rag dipped in brimftone, and fix it to the bung-hol¢ with
the cork,

X 3 Englift
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Englif malmfey,

"Fake of Englifh galengal and cloves each
them to powder, infufe them a day and an
aqua vitz in a wooden veflel kept clofe cc d, put it into
good claret, and it will 'make twelve or en gallons of
good malmfey in five or fix days; the drugs may be hung
in a bag in the veffel.

rachm, beat
t in a pint of

To make grape avine.

‘When ever your vines are well grown fo as to bring full
clufters, be careful to difencumber them’ of fome part of
their leaves that too much fhade the grapes, but fo that the
fun may not too {wiftly draw away the moifture and withet
them ; ftay not till they are full ripe, for then fome willbe
over ripe, fome burft, fome rot; but évery two or three
days pluck off the ripeft grapes, and place them in a fhady
place to dry, not too thick, left they contraét a heat thereby
and grow mufty ; fo do from day to day, till you have got
a fufficient quantity; then put them inte anopen veffel,
and gently prefs them, taking care not to break the ftoges,
fince you will thereby hurt the wine by making it bitter.

Note, In foreign Tountries it is ufual to prefs down the
grapes with the feet, or with a wooden trencher; but I al-
ways ufe my hands for that purpofe, as being the more
decent way.

Having thus. bruifed the grapes to a math, and a tap
placed at the bottom of your cafk, tie a hair cloth over
the faucef, and fet it running ; take out the pulp, and
gradually pref$ it in a fide-prefs till the liquor is fufficiently
drained; then, having a new veflel'well feafoned and air-
ed, with a lighted rag, dipped in brimftone, burn it till it
becomes dry ; pour the liquor in through a fieve funnel to .
ftop the dregs, and put a pebble at the bung-hole, that
thereby it may ferment-and clear itfelf; after it has thus
ftood for ten or twelve days, draw it gently off into ano-
ther. cafk, well feafoned, that the lees may remain in the
f:ft ; ftop this as before, and when it has'pafied over its

5 erment,
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ferment, which you may tell by its calmnefs, and the plea-
fantnefs of its tafte, cover it up; and in this manner of
your ordinary white grapes you may make a good white
wine; of the red, a good claret; and if your claret wants
eolour, then you may heighten it with a little brazil boiled
in about a quart of "it; and flrained very clear; the white
grapes, if not too ripe, give a good rhenifh tafte, and are
wonderfully cooling; and a fort of Mufkadel grapes pro-
curious {fweet wine, little inferior to Canary, and
alfogether as pleafant and wholefome ; fo that with a fmall
charge,_ labour, and induftry, we might well furnith our-
felves with what we are beholden to ftrangers’ for, at a
much greater expence, befides their unwholfomnefs to the
Englifh conttitution.

Cowflip wines

Boil eight gallons of water and twelve pounds of fugar
one hour; fcum them, and take them from the fire; pour
into the liquor one peck of cowilips well picked, and let:
them ftand till .luke warm ; afterwards put in the juice of
twelve or fourteen lemons, with fome ‘peel to lie in while
it ftands covered with a cloth, which muft be four days;
ftrain off the liquor, prefs the juice from the cowflips, and:
mix all together; after which, let it ftand twenty-one days
in a great glafs bottle, and, when clear, bottle it up.

T o.make wine of guinces,.

Clean your quinces with a coarfe cloth, grate them: with
a grater, prefs them thro’ a linen ftrainer, and afterwards
through a flannels to every gallon of liquor put three pounds
of double-refined fugar, and when it 1s melted, pour it off
as long as el ent he : i
QR Py Rl Sl
g ty-four hours, and then
put it in a veffel; let it ftand a week, and bang it up, if
1t has doge working; you then may either draw it off in
br()ttles, or let it be put into another veficl, and keep for
wic,

T
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To make Morella cherry awine, .

Tet the cherries be very ripe, pick off.the ftalks, and
bruife the fruitwithousbreaking the ftones; put them in an
open veffel together, It them ftand twenty-four hours, and
prefs them; to every gallon put two pounds of fine {ugar,
put‘it in your veffel; and when it has done working ftopit
clofe ; letit ftand three or four months, then bottle it, and
in two months it.will besfit te drink.

To make apricot wine.

Take three'pounds of fugar and three pounds of water,
iét: them :boil ‘together; and be well'fcummed ; put in fix
pounds of apricots pared.and ftoned, let them boil till they
are tender, take them-off, and, when.the liquor is cold,
bottle it up; youmay; if you pleafk, after you have taken
out the apricots, et the liquor boil very little with a fprig
of fowered clary init; the apricots make very good.mare
malade and are very good for prefent fpending.

0 make damfin wine,

Gather your damfins, dry and weigh them; and bruife
them with your hand; . put them into an earthen ftein that
hath a faucit; and to eévery eight pounds of fruit puta gallon
of water; boil your water, fcam it, and put it to your fruit
fealding hot; let it ftand two whole days, draw it off into .
a veflel fit for it, and to every gallon of liquor put two
pounds and a half of fine fugar; let the veflel be full, ftop
it clofe, and the longer it ftands the better; it will keep a
year; the fmall damfin is beft, and wheniyou bottle it off
you may put a fmall lump of fine fugar to every one.

To make birch wine.

In Marchbore a hole in a tree and fix a faucit in the holé,
and it will run three days without hurting the tree; then
ftop the hole with a peg, and. the next year draw ofF the
fame quantity ; put to every gallon of the liquor a quart of
good honey, ftir it well, bo1l it an hour, fcum it, and putin
a few cloves and a piece of lemon peel; when it is almoft

cold,
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€0 "'7 put to it fo much aleyealt as to make it work like new
IC it work fix weeks or more, and bottle it off; it will
be fit to drink in a month’s time, and will keep good a year
or two ; you may ufe fugarinftead of honey, the quzmtitvnf
two pounds to every gallon, or for mething more if youintend
to keep it long; thisis a very wholefome as well as pleafant
Hquor; an opener of ol »{‘wunors, nood ngmhit the mec
and the fpleen, as Jio U\L {Lut\\', and the ftone; 1t will
abate heat in a fever, and hath been givenwith good fuccefs,

To make fage wine.

Buii rv.'sntx'afvx quarts of fpmm water a quarter of‘m
d when it is blood w arm, put twenty-five pounds
1 raifins yu\ d, rubbed, and fhread; add to it

ed fage nr*ly ’mcad and a p(\rmwu of ale

together, and let it ftand in a tub for fix
lays, clof* covered, ftirring it well once a day ;

then ftrain it out, and put it in-a rundlet; let it w oxk
three or four d days, ftop it up, and, after ftanding fix or
feven days, put in a quart or two of fine Malaga fack, and
vhen fing bottle it off.

N. B. All other fruit wine you may make according to
the different receipts above defcribed.

Bitter aine. ‘

Take two quarts of ft ftrong white wine, infufe in it one
drachm of rhubarb, a drach m and a half of gentian root,
Roman wormwood, t ‘IS of cardus, centa ury, camomile
to vers, of each three drachms; yellow mwl O‘C oranges,
-half an ounce of nutmegs, mace, and cloves, of each one
dwn:n: lmuf“ all th'w_ forty-eight hours, ftrain it, and
lafs an hour befor Jmnu.

Hiqw to vack aine.
This is <10ne with fuch inft
Fm;-ml d to the manner of 1« y

[( 'JL and 1 D«
i

¢ ot be {o w
de as by feeing it done; ver, obferve this
S v - . 11 5 £ »
]cl it be knc then when the wind is full north, and the

weather clearand temperate, that the air may the bettep

aore
agre

@
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agree with the conftitution of the wine, and may make Tt
take more kindly, as it is proper to be done in the increafe of
the moon.

To make avines feent well and givethem a curions favour.

Take powders of fulphur two ounces, and half an ounce-
of calamus ;. incorporate them well together, put them into_a‘
pint and a half of burrage water, and let them fteep therein:
a confiderable time ; draw off the water, and melt the ful-
phur and calamus in. an iron.pan, and dip in as many rags
as will foak it up; put the rags into a cafk, rack off the*
wine, putin a pint of rofe water, and ftop up the hogthead ;
roll it up and down for half an hour, and then let it con-
tinue ftill two days; by ordering it thus, any red.or Gal-
eoigne wine willhave a pleafant {cent and tafte.

T keep @ vine from fourings

Boil:a gallon of wine with fome beaten oifte? fhells and:
erabs claws calcined;. ftrain out the-liquid part, and when
it is cool . put it into the wine of the fame fort, and it will®
give a-pleafant lively tafte; a ftone of unilakedlime wills
alfoksep your wine from fouring..

Milk punch..

Take two quarts of water, one quart-of milk, half a pint®
of lemon juice, and a quart of brandy; fugar it to your
tafte, put the milk and watertogether a little warm, then-
add the fugar and lemon juice, and ftir it together; put in
the brandy,. and- run it through a flour bag till’it is fine;
you may bottle it and it will keep'a fortnight or more.

Milk pitnch for prefent drinking.
Totwo quarts-of water put two quarts of Frenchbrandy,
a- dozen and half of lemons,. three quarters of a pound of”
double-refined fugar, and three pints of new milk ; ftrain it
frequently through a jelly-bag, till itis clear and fine ; you
muft make it two or three days before you ufe it, and may
bottle it off, but it:will preferve its goodnefs for a time.

RQuince
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Quince wine.

Clean the quinces with a coarfe cloth, then grate them,
-and prefs them through a linen ftrainer to clear them from
the grofs thicknefs, and then through a flour ftrainer; to
-every gallon of this liquor put two pounds of fingle refined
fugar, let it fettle, and pour it off; this do feveral times till
there is no fediment; then pour it into your veflel, and let
it remain unftopped fix ‘days; then keep it fix months, and
bottle it off, if it isfine; if not pour it into.another,

Note. You muft obferve, as an unexceptionablerule, that
all Englith wines muft be kept in cool cellars,

Birch aine, as made in Suffex.

Take the fap of birch frefh drawn, boil it as long as a-
ny {cum rifes, and to every gallon of liquor put two pounds
of good fugar; boil it half an hour, fcum it clean, and
when almoft cold, fet it with a fittle yeaft fpread on a toaft,
and det ftand five or fix days in an open veffel, ﬁiring it
often ; then take a barrel exaétly big enough to hold the
liquor, burnin a lighted match, and flop in the fmoak ;
fhake out the athes, and pour in a pint of fack or rhenith,
working it well about ; pour in your wine, ftop it clofe for
fix months, and if it be perfetly fine you may then bottle it
off.

Black cherry avine,

Boil fix gallons of fpring water one hour, bruife twenty-
four pounds or black cherries, but not break the ftones, and
pour the water boiling hotover them ; ftir the cherries wellin
the water, and let them fland twenty-four hours; firain off
the liquor, and to every gallon put two pounds of good {ugar
and let it ftand a day longer; " pour it off clean into your
veflel, ftop it clofe, and when it is very fine draw it off into
your bottles,

Red cherry awine, as made in Kent.
2

When your red cherries are full ripe, ftrip off the ftalks
agd famp them, a5 apples, til] the ftones are broke; put
; h

the
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the mafh into a tub, cover it up clofe for threc days, put;
and prefs it in a eider prefs, and let the liquor run into a
tub ; letitiland covered for three days, take off thedcumvery
carefully for fear of its breaking, and pour it into another
to clear it of the lees; let it ftand two days more, fcum
it, and if your cherries are fweet, put only one pound and a
half of fugar to each gallon of liquor; ftir it well together,
cover it clofe, and let it reft till the next.day; pour it care-
fully off the lees, let it reft another day, and then pour it
into the veffel in which you defign to keep it ; bung it up,
keep it feven or eight months, and, if fine, bottle it off; if
it be not fine, draw it off into another veflel to fine.;. This
wine, if made agreeable to thefe my well experienced di-
(Ections, will keep a year in bottles.

120 The

Howw to improve cider, and make it per, a‘?{y fone.

When -t is firlt made, put fix ounces of flone brimftone
head, to give it a colour; put a gallon of good
ndy, highly tinGtured with cochineal ; beat one
of allum, and three pounds of fugar-candy, ‘and put
to it when you ftop it up; when itis fine bottle it; and

ill be perfectly good.

A b R S SEdep ik Prad 4 :
) 10 ,’,’,(/r{t’ ocer, wine, oy [.’:’{/‘.' C//{t’}‘ .rlf."ii'f 172€.

rds the length of the barr
bay falt, and fix the ba

let it thus ftand a fortnight, and it will be pe
is certainly clears the liquor preferable to ifis
neater, being only put to the outfide of
tat all times to be obferved, that al
ht to be fined before they begin to
will never be good.

rge quantity o

Compound. parfley awater.

parfley roots four ounce s, frefh horfe-raddifh rooft,

er berries, of ‘each three ounces the tops of St.
John’s wort, biting arfmart, and eider flowers, of each
two ounces;  the feeds of wild carrots, fweet fennel, and
3 pariley,

jC
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parfley, of each one ounce and a half; mix thefe ingredients
together, bruife them, and add thereto two gallons of F renc
brandy, and two gallons of foft water; let them fteep in
the ftll three or four days, and draw it off : ,this is an ex-
cellent remedy for the gravel.

Compound borfe-raddifb water.

Take the leaves of the two forts of feurvy-grals,. freth
gathered in the (pring, of each fix ounces; addfour ounces
of brookline and water-crefles, and of horfe-rad iitth two
pounds; of freth arum root fix ounces, winter bick and
nutmeg of each four ounces, dried lemon peel two ounces,
and of French brandy two quarts,and draw all off by diftil-
lation; this water is good in both dropfical and fcorbutic
cafes.

Compound piony water.

Take eighteen piony roots frefh gathered, {ix ounces of
bitter almonds, the leaves of rofemary, rue, wild thyme,
and flowers of lavender dried, of each three ounces; of cin-
namon, cubebs, feeds of angelica, coriander feed, carraway,
and annifeeds, each half an ounce; one gallon of reétified
{pirits of wine, with five gallons of foft water, and draw off
three gallons by diftillation.  'This is good inall nervous
diforders.

Compound feordium awater,

Take of citrons, forrel, goats rue, and fcordium, of each
one pound, and London treacle two ounces; diftil them in
a limbeck, with two quarts of fpirits of wine, and a fuf:
ficient quantity of water; of this you may draw off one
gallon. :

Annifeed avater,

"I?:\kc twelve ounces of annifeeds, three gallons of proof
fpmt.s, one gallon and a half of {pring water ; infufe them
all night in a ftill; and with a gentle heat draw off what
runs {fmooth and clgar; fweeten it with two pounds of
bro}m fugar, and if you would have it very fine, diftil i¢
again, and add fome more annifeeds,

L Carraw -y
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Carraway waler.

Take three gallons of proof {pirits, and of water half a
gallon; add to them half a pound of carraway feeds bruifed,
diftiland {»—=eten the juice with a pound and half of brown
fugar.

Cardamum wwater.

Take carraway feeds, coriander feeds, pimento, and
lemon peel, of each four ounces; mix them with three
gallons of proof {fpirits, a gallon and a half of fpring
water ; diftil them, and fweeten the water with one pound
and a half of fugar.

The three foregoing waters are each of them very cheap,
and a moft wholfome cordial.

Stroug palfey awater.

Take the fpirits of five gallons of the beft old fherry fack
diftilled in a limbeck ; add toitcowflip flowers, the flowers
of burrage and buglofs, and of the lillies of the valley,
each a handful;  alfo rofemary flowers, fage, and betony
flowers, the fame quantity ; thefe muft all be procured in
their feafon, and put into fome of the {pirits af}z)re(aid, in
an open mouthed quart glafs; let them remain in the
fpirits till you are ready to diftil the waters, and carefully
ftopped up; take lavender flowers in their feafon, ftrip
them from their ftalks, and fill a gallon glafs with them;

our to them the remainder of your fpirits, and cork them
clofe as before; let them be in the fun fix weeks, and put

thefe and the reft of the flowers in the two glaffes ; thenadd
balm, motherwort, fpike flowers, bay leaves, and orange
leaves, of each half an ounce; cut and put them to the
former flowers and fpirits, and diftil them together in a
Jimbeck, and make three runnings of it; firft, a quart glafs,
swhich will be exceeding ftrong; then a pint glafs, which
will be almoft as good ; and.then a third pint, or as much

as will run, for when it runs weak, which you may know
by its tafte and the colour being whiter, you will have drawn
about that quantity ; mix your runnings together, and take

citron,




CONFECTIONARY. 123

citton, or the yellow rind of a lemon peel, fix dr achms of
fpice feeds, and of cinnamon one ounce, with nutmegs,

mace, cardamums, and yellow faunders, of each h half an
ounce; of lignum aloes one Ln!A(.J!"] make thefe into a
grofs powder, adding a few jujubs that are frefh, ftoned

and cat fmall; put thefe ingredients into 111%;*‘ 1‘:’1'\\1
bag and h ing it in the water as n{zm {aid; take two drachms
+, mulk, a 1 1 faffron, one

o:?i-:r;

7 rlh Af 1\'\_3, ani hug in the Apmu as
s it well, that no air gets m, and Jet it reft {ix weeks;
¢ out the water, prefs the mm dry, and keep the water
in narrow mouthed glaffes, and Atop it up,

The ufe of this avater.
J

It is fo ftrong and pmvu‘f@l that it cannot be taken with~
out the affiftance of fome other thing; but when dropton
Ullmbs of bread ‘md fugar, you mt uft tauxL it the firft tmn >

in the morning, at four in the afternoon, and the laft t‘n'tg
at night; you *ul not eat for an hour ¢ before or
“ter you take it; it is exceedir ng efficacious in all fwoon-
reaknefs ofnedrt decayed fpmtg, pm fesyapoplex
to prevent and h(*]p a fit; it will alfo de

f ortifies and furprifingly ftrengthens the ftomac h.

T he fecond awater,'ts be. made on the ingredients of the firfh.

When the firft watet has ran what is ftrong, there will
remain a fmaller {ort it the bottom of the limbeck, take
and prefs the herbs and flowers, and put them into a gallon
and half of the bet fherry, and let them ftand clofe ftoppe=d
five weeksy diftil them, and let the liquor run as long as it
remains ftrong, pour it into a glafs whe!c the farfne tbaws
are, and L t them be in this fecond liquor fix weeks, doi‘,
ftopped ; then you may ufe it as the former.

I\/r)le, Tms is to bathe any part affeéted with weaknefs.

CI ”u(

L2 S) rup

oy
avinels and coldnefs in the liver, reftorss lof appstite.”
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Syrup of rofes.
lon of foft water, put it into an earthen pan,
any rofe leaves as will foak it up; cover
on a {low, fire, and when they begin to

:" e fire and let them ftand till next
e liquor on the fire, and when it

.O{t‘ buds as will foak it up; let it
ay, and ftrain it oﬁ'“"‘\ n; repeat this

ill there is not above a pmt and a half of
this into a lonrr pxpmn propex. to make

1s cold bottle and keep it for Lfe.

Syrup of colts-fost,

Take of colts-foot fix ourices, maiden hair two ounces,
hyflop one ounce, liquorice-root one ounce boil them i
two quarts of fpring water till one fourth is confumed,
then ftrain it, and put to the liquor two pounds of fine
pow der fugar; clarify it with the whites of eggs, and boil
it tillit is nearly as thick as honey.

Balfamic [yrup of tolu.

Take fix drachms of the balfam of tolu, and boil it to
twenty ounces of fvrmo water till the half is confumed,
taii are not to fcum them then add tw 'enty ounces of
the beft refned mg'xr, make it to a fyrup without further
beiling, and when it is cold ftrain it off.

Syrup of tolu.

Boil half an ounce of pearl barley in three feveral waters,.
@rain off the laft water, and when it is fettled, take three
pints of it and two ounces of tolu ; let it fimmer till almeft
apint is wafted, and put in two pounds and 2 half of fugar,
boiling it gently to a fyrup to what thicknefs you pleale,
and when almoft cold ftrain it,

kc} 7'1/p
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Syrup of mudberriese

Take the clear juice of mulberries, to each quart of clear
juice put one pound of white fugar, and make it into &
fyrup over a flow fire.

Syrup of poppies.

Take twe pounds of corn-poppy flowers, and four pounds
of warm fpring water; let them ftand to infule twenty-
four hours, then firain then dd frefh filbwers to the
water, letting the water be warm when you put them in;
let them ftand clofe covered till next day, ftrain it off, and
with an equal quantity of fugar boil it to a fyrup.

)

Syrup of violets.

Take one pound of frefh pickled violets, boil five half
pints of foft water, and pour itover the violets; let it-ftand
clofe covered in a well glazed earthen veflel for twenty-
four hears, and diffolve in it twice its own weight of white
fugar, fo as to make a fyrup without boiling. -

Syrup of “clove /’//Z,‘-j/]-’.urm.

Gather the flowers early in the morning, pick thém
clean, and cut the white from the red ; toa quart of flowers
put two quarts of {pring water, let it ftand for two days in
a cold place, and atter boilittill it comeste-a quart; ftrain
it off, and put in half a pound of double-refined fugar, and
boil it up again for three or four minutes; pour it into
a china bowl, let it ftand to cool, and when it is quite cold
fcam it, put it into bottles, cork them well, and tie them
down with leather.

Syrup of buckihorn.
Gather your berries in the heat of the day, and fet them
. in an earthen pot into the oven; then fqueezc out the juice,
and put .the jaice of one peck of berries to two pounds of
Lifbon fugar, and boil them together a quarter of an hour;
then let it cool, and bottle it. 3

L 3 5:) rx P
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Syrup for a tough or afthma,

Take a handful of unfet hyflop, a handful of colts-foot
flowers, a handful of black maiden hair, and two" handfuls
of white horfe hound ; boil thefe in three quarts of water,
and when half is boiled away take it off, and let the herbs
fland in it till they are quite cold; fqueeze the herbs very
dry, ftrain the quuor, and boil it a quarter of an hour ;
feum it well, and to ev ery pint put in-halfa pound of w hxtc
fugar, and boil it; when it becomes a {fyrup put it to cool,
and bottle it off; do not cork the bottles, but tie papers
over them, this is an exceeding fine {yrup fora cough, by
taking a fpoonful both night and morning, and.one when
ever the coughis troublefome.

ve of rofes, one ounce of brown
ins of the fun, cleared of their
¢ flower of ‘nrimf{one, mix them
r, aud take a fpoonful night and mornings

up :f&(r./k/z’.
of balfar tolu into a. quart of fpring;
; putin a pound of white
-y beat, and boil it half an hour longer;
n, ftrain the fyrup twice through a flan-
. 2 e‘rd when 1t is cold bottle i it; thisfyrup is “excellent
for a cough, by tal a 1}o\nful at ‘.ufht, and a little
whenever s our cough is troublefore,

Barl: 2y fyrap.

Take a pom( of freth barley _putitin water, and when.
it boils throw the w: ter aw Vv 0 do a fecond water ; pnt
to fu barley a third water, the quantity of fix qc:‘.ris, and
boil it while one third i nfumed; ftrain out the barley,
and put to the water a handful of fcabious, tormentil,

IS¢

r, hore.l
hyffop,. gmum ny, hore-hound, maiden hair, fanicle, .md‘

b‘.un‘ Der’(, buglofs, rofemary, .m\rlool(n, fag
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violets, cowllips, of thefe a pint each when picked} a pound.
of raifins of the fun ftoned; half a pound of figs cut; a
quarter of a pound of dates floned, and the white fkin
next the ftone taken off ; half a pound of green liquorice 3
carraway feeds, fennel {éeds, and anmifeeds, of each one
ounce ; hartthorn, ivy, elecampane roots, of each one
ounce; fennel roots, afparagus roots, -couchgrafs roots,
polipodium roots, oak-parfley roots, of each one handful ;
after they are cleaned, bruife the liquorice and feeds, and
flice yourroots ; put the afore-named ingredientsinto your
barley water, let them boil very foftly clofe covered twelve
hours, afterwards ftrain it and prefs the juice from the in-
gredients, and let it ftand twenty-four hours; take the li-
quor off clear, and add to it half a pint of damafk-rofe
water, and half a pint of hyffop water, with a pint of the:
juice of colts-foot clarified ; a drachm of faffron, three
pints of the beft virgin hoeney, and as manty pounds of°
fugar as there are quarts of liquor; boil this an hour and
a half, keeping it clean fcum’d, then bottle it,. cork it
well, and preferve it for your own proper ufe.

Note; This {yrup is good for an old cough; and three-
fpoonfuls, night and morning, mixed with the fame quan-
tity of wine or fack, is fufficient to take.

4 fecond way to make [yrup of wviolets,

Pick the-violets from the greens, and fift them clean ;s
then to every four ounces of violets add half a pint 0%‘
water and one pound of coarfe fugar; firft take the water
and put in_to it-half the fugar ; fet it over the fire, clarify
and fcum it well ; ftamp your violets in 1 marble mortar
and when they are well beat, infufe them in the clariﬁeci'.
fyrup for fome time, minding the fyrup is not too hot
Wh'cn you put in the violets; when they have infufed a
while ftrain them, and preferve fome of the’juice in another
veflel, and let it fand by ; put in the reft of the fugar
fet it again on the fire, fcum it and keep it ftirring; wher’xl
1t hath boiled foftly fome time, put in the reft of t?\e juice
and one drop of the juice of lemon’; fet it once more fox:
a.fmall time on*the fire, and when cold put it up for ufe.

Syrup,
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Syrup of mafb-mallows.

Take of the freth roots of mafh-mallows two ounces,
and parfley roots one ounce; liquorice root, the tops of
math-mallows and mallows, and figs, of each half an
ounce ; raifins ftoned two ounces; fweet almonds blanched
one ounce ; let all thefe fteep one day in three quarts of

r barley water, and boil it to two quarts; prefs out the
and when grown fine by ftanding in the li-
quor, diffolve one ounce of gum-arabic, and four pounds

of fine fugar, and make it into a {yrup.

Another way.

Take four ounces of mafth-mallow roots, grafs roots,
afparagus roots, liquorice, raifins ftoned, of each half an
ounce ; the tops of mafh-mallows, pellitory, pimpernel,
faxifras, plantain, maiden-hair, white and black, of each
one handful; red fifars, one ounce of each; bruife all
thefe, and boil them in three quarts of water while they
come to two ; then put to it four pounds of white fugar
to make it a fyrup, and clarify every pint with the white
of anegg, or ifing-glafs.

Syrup of Saffron.

Take a pint of balm water and a pint of the beft Ca-
nary, half an ounce of Englifh faffron ; open the faffron,
and put it into liquor toinfufe, and let it ftand clefe co-
vered fo as to be hot and not boil, ‘and continue fo for
twelve hours; then ftrain it out as hot as you can, and add
to it three pounds of double-refined fugar, and boil it till
it is well incorporated; when cold bottle it; a {poonful in
any fimple water or wine is a high cordial,

Syrup of buckthorn.

Take three quarts of the clarified juice of buckthorn
berries, four pounds of brown fugar; make them ‘into a
fyrup over a gentle fire, and, while it is wa mix it
with a drachm of the diftilled oil of cloves diffolved on a
Jump of {ugar, for it will not diffolve in the {yrup.

1 Notes
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great care you have the true buekthorn, as
7 {purious ones; they may be known by the
; the genuine buckthorn having four; the
thorn has only two, and the cherry buckthorn

-

Note, Tak
there are mai
number of

alder bucl
one only.

DEL

Another [yrup for a cough or afthma.

Take pennyroyal and hyflop water,”of each half a pint,
flice to them a {mall ftick of liquorice and a few raifins of
the fun ftoned ; let them fimmer a quarter of an hour, and
make it into a fyrup with brown fugar-candy ; boil it a
little, and then put in four or five {poonfuls of fnail water,
and give it a fecond boil ; when it is cold bottle it, and
take a fpoonful morning and night, with three drops of
balfam of fulphur put into it.

Another, and a valuable one.

Take a handful of maiden-hair, a handful of oak=-
lungs, and a handful of frefh mofs ; boil thefe in three
pints of {pring water till it comes to a quart; ftrain it out,
and put to it fix pennyworth of faffron tied up in a rag,
adding thereto a pound of brown fugar-candy; boil the
liquor up to a fyrup, and when cold bottle it.

Note, You may take a fpoonful of this {yrup, as often
as you find yeur cough troublefome.

‘here are many more f{yrups, but too many for this
hook ; but thefe mentioned are the moft choice ones, not
only in themfelves, but as the directions in them contained,
are an invariable guide to the lady in the other various
Kinds of {yrups.

To make conferve of hips.

Gather- your hips before they grow foft, cut off the
heads and ttalks, flit them in half, and take out all the
feed and white; put them in an earthen pan, ftir them
every day left they grow mouldy, and let them ftand till
they are foft enough to rub through a coarfe hair fieve ;
they are a dry berry, and rub through with fome diffi-
culty ; add to them their wcight in fugar, and mix them

well
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well together without boiling, keeping it in gallypots for

the wic COrL a firm anc _";mxturc.

ge peel.
fteep them in water of

) to a proper

> its quan-

let it luced into a conferve by

riar.

Conferveof quince.

h 'J)nr , take out the coars and feeds, then cut
them into (* a es, boil them tiil shey are foft; to
eight pounds of quince th in fix pounds of fugar, boil
them to a confifte

Yo make robe of elder.

e a peck of elderberries and bake them in an earthen
the juice out, and put it in a filver or tin
fet it on a gentle fire, it will be three days
; you mu ift fir 1t or en, and when you fee it fo
1 a knife it is enough, then
u} it is hot.

’I‘n’,\‘c a gallon m good {:

d of clary-f

in the fack all night, then put
it diftils, the firc nﬁe: itwill be; you mmt l

ﬁreat care to

8

keep
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keep in the {pirit, by pafting tHEMtill every where; let it
drop through a bag of gogd ambergreafe upon as much
fifted white fugar-candy as'you think will fweeten it; itis a
very high cordial. 3

To make [pirit of carraways.

To a quart of true fpirits ‘of fack, put two pounds of
good fmooth fugared carraways, bruife them, and put them
into a bottle, with a grain of the beft ambergreafe, pour
the fpirit on them, and feal the cork very clofe ; fet 1t in
the fun for a month, ftrain it off, and keep it always clofe
ftopt for ufe.

Cordial of black cherry wwater.

Take two quarts of firong claret, and four pounds, of
black cherries full ripe, ftamp them, and put them to the
wine, with one handful of ‘angelica, one handful of balm,
and as much carduus, half as much mint, and as many rofe-
mary flowers as you can hold in both your hands; three
handfuls of clove-jilly-flowers, two ounces of cinnamon cut
{fmall, one ounce of nuotmegs ; put all thefe into a deep pot,
let them be well ftirred together, then cover it {o clofe that
no air can get in, let it ftand one day and a night, then put
it into your ftill, which you muft alfo pafte clofe, and
draw off as much as runs good, {weeten itwith fugar-candy
to your tafte,

A wery rich cherry cordial,

Take a ftone pot that has a broad bottom, and a narrow
top, and lay a row of black cherries and a row of very fine
powdered fugar, do this till your pot is full, meafure your
pot, and for every gallon it holds, put a quarter of a pint
of true {pirit of wine ; you are to pick yonr cherries cledn
from foil and falks, but not wafh them ; when you have
thus filled your pot, ftop ‘it with a cork, and tie firt a
bladder, then a leather over it; and if you fear it is not
clofe enough, pitch it down clofe, and then bury it in the
earth fix months, or longer; then firain it out, and keep
it

o
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it clofe ftopped for your#fe; it will revive when all other
cordials fail, BT

To make vE kde ;.

Take ftalks of Englifh rhubarb," that grow in the gar-
dens, ‘peel and cut it the fize of goofberries; fweeten it,
and make them as you do goofberry tarts: how to make
the cruft you have in the Art'of Cookery.

Thefe tarts may be thought very odd, but they are very
fine ones and have a pretty flavour; the leaves of rhubarb
are a fine thing to eat for a pain in the ftomach, the roots
for tinure, and the ftalks for tarts,

Angelica rarts.

Take the ftalks, peel them, cut them into little pieces,
pare fome golden pippins or nonpareils, of each.an equal
quantity ; firft take away the parings of the apples and
the coars, boil them in as much water as will cover them,
with a little lemon peel and fine fugar till it is like a very
thin fyrup, then ftrain it off, and fet the {yrup on the fire
again with the angelica, let it boil about tén minutes, then
when the cruft is ready, lay a fliced apple and a layer of
angelica, fo on till the pattypans are full, and bake them,
filling them firft with the {yrup.

To preferve damfins or bullace.

Put your damfins in a pot, to two quarts put a pound of
fine fugar, and bake themin a flow oven two hours, then
fet them in a cool place a week, and pour over them as
much rendered beef fuet as will be an inch thick, it muft
be pat on hot every time you take any out; and they will
keep all the year.

Another away to dothem.

Makea fyrup of water and fugar, gather the fruit before

they are ripe, and put them into the cold fyrup; then fet

th:m on a flow fire, and keep them fticring gently round,
till




-water for a minute, and it will turn out li

=
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till they are a little coddled, buﬁ;not broke, put all into a
pot that has a little mouth, and when cqld, pour on inoce
till it is an inch thick on the top, and fet itby.

T o make annifeed bifeuits,

To every twelve pounds of dough, put twenty ou aces of
butter, a pound of fugar, two ounces of annifes1s, with a
little rofe water, and what fpice you think fit, and bake it
in a moderate oven.

7o keep goofeberries,

Gather them on a very fine day when full grown, before
they are ripe, pick them, have ready nice clean bottles, fill
them to the neck, then cork them, and rofin the top of the
bottle that no-air can get into it, then fet them in a kettle
of water, up to the neck, over a flow fire; when the water
is fcalding hot, rake out the bottles, and the next day dig
a hole in the earth, and put your bottles in; cover them up
with the earth again, and keep them for winter; fome keep
them only in a dry place, but the earth keeps them better.

A wery vich almond cream, called / fleeple cream.

Make a very ftrong jelly of hartfhorn; and that it may
be fo, put half a pound of good hartthorn to five pints of
water; let it boil near half away; frain it off through a
jelly bag; then have ready, beaten to a very fine powder,
fix ounces of almonds, which muft be carefully beat up
with one fpoonful of orange-flower water, with fix or eight
fpoonfuls of very thick cream: then take near as much
cream as you have jelly, and put both into a fkillet, and
ftrain in youralmonds, fweeten it to your tafte with double-
refined fugar; fet it over the fire and fHir it with care con-
ftantly till it is ready to boil; fo take it off, and keep: it
ftirring till it is near cold ; then pour it into narrow bot-
tomed drinking glaffes, in which let it ftand a whole day;
when you wquld turn it out, put your glafles into warm

]g(e a fugar loaf,

M T
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To make orange poffet.

Squeeze the juice of two Seville oranges and one lernon
-

into a china bafon that holds«abeut a qmm, fweeten this
juice with the f"'uly of double-refined fugar, put to it two
fpoonfuls of - orange-flower water, and ftrain it through a
fine fieve, boil a "'m’e pint of cream, with fome of the
om'.bt peel cut hm, when it is pretty cool, pour it into a
bafor uice through a flannel, wh h muft be held as high
as you can from the bafon, it muft fand a dw before you
ufe it; when it goes to table, ftick flips of candied orange,
lemon; and citron peel on the top.

=t :
T o make black caps, the beft way.
1

Take a dozen and a half of very large French pi }\pm,,
or golden rennets, them in half and ]l\ them with the
ﬂa[ fide downwards; lay them as clofe to each other as you
gan, prefs the juice of alemon into two {pc yonfuls of orange-
“Hower wate L and mix them all together; fhred fome lemon
peel into it, and grate fome double-refined fugar over it;
put them iato a quick oven, and half anshour’s bd\ll‘” will
be fufficient.

T o make Newport cream [Z':':f‘.

You muft get’a vat made a quarter and a half high, the
bottom nor top muft not be faftened, and it muft I\L m'xdc
four {quare, with holes all over them ; then take two quarts
ofgmx thick cream, two quarts of ftroakings, and a gallon
of new milk, and fet it with runnet, as for common Ll‘uﬁ:'
when it is come, take out the curd with a china faucer, and
put it into the vat, ilrvwing a little clean dr)' falt thereon ;
fil ]UR the vat, till all the cheefe isin, prefs it as other cheefe,
let it ftand in the vat two or three d: ays, till all is out, and
turned often while it is in, falt it two d lays; when you tz
it out you muft let 1t (n} without rubbing, and make it in
May : if you defireit exally four fquare, let the vat be full
a quarter and a half mwh and the ﬂluar\. want an inch of
a quarter.

I To
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T o make /z;;‘etl;v ﬁ;'i ofﬂm/mf;_'y.

Put three large handfuls of* oatmeal ground fmall, into
two quarts of fair water, let it fleep a day and night, then
r off the clear water, and put the fame quantityof frefl
in it through a fine hair fieve, and boil it
till it is as thick as hafty pudding; fir it all ¢
it may be extremely fmooth, and when you &
fore you fet it on the fire, put in ons fpoonful of { 0
two of good orange-flower water, when it is boiled cnough,
pour it into fhallow difhes for your ufe.

P
i
water to

agar, and

T o make cracknels,

To a quart of flour take a pound of butter, half a nut-
meg grated, the yolks of four eggs beat, with four {poon-
fulsof rofe water; put the nutmégs and eggs into the flour,
and wet it into ftiff pafle, with cold water, then rowl in the
batter and make them into fhape; put them into a keitle
of boiling water, when they {wim, take them out with a
fkimmer, and throw them into cold water; when t! y are
hardened lay them out to dry, and bake them. on-tin
plates,

)

Right Datch wafers.

Take four eggs, and beat them very well; then take a
good fpoonful of fine fugar, one nutmeg grated, a pint of
cream, and a pound of flour, a pound of butter melted, two
or three fpoonfuls of rofe water, and two good {poonfuls of
yeaft; mix all well together, and bake them in your wafer-
tongs on the fire, or-in an oven.

The nun’s bifcuit.

Take the whites of fix eggs, and beat them to a froth,
take alfo half a pound of almonds, blanch and beat'them
with the froth of the whites of your eggs as it rifes; then
take the yolks with a pound of fine fugar; beat thefe well
together, and mix your almonds with your'eges and fusars
then put in a‘quarter of a pound of flour, with the pee‘ of
two lemons grated, and {fome citron finely fhred; bake

2z them
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them in little cake pans in a quick oven, and when they are
coloured turn them on tins to harden the bottoms; but
before you fet them in the oven again, ftrew fome double-
refined fugar on them finely fifted; remember to butter
your pans, and fill them but half full.
Tomake oil of eggse

Take eight large eggs, and new laid, boil them hard ;
then take the yolks out; be careful not to put any white of
the eggs in, and break them fmall, and let them ftand to
be cold; then have a quick fire ready, and put them in an
iron ladle, with abit of hog’slard, the bignefs of a walnut;
you'muft ftir it with a flick cut flat at the end, and when
it begins to melt, keep ftirring as faft as you poflibly can;
in a moment before it turns to oil, it will dry; you muft
have a cup ready to pour it in as faft as you fee a drop
of oil come, with that quantity of eggs you will have a tea
cup of oil, if you ftir quick, if not, you will not fee a drop
of oil.

T o make tumbles,

"To a pound of fine flour, a pound of double-refined
fugar, and two ounces of coriander feeds, the yolks.of two
epps, and wet it ftiff with a little rofe water; then rowl
them out the bignefs of your finger, and make them in the
form of a figure of eight; then put them on tins and bake
them in a flow oven; watch them all the time, about ten
minutes will bake them.

To make currant fbrub.

Take white currants full ripe, mafh them with your hands,
then ftrain them through a hair fieve, and to one gallon
of rum or brandy, put five pints of the currant juice, and a
pound of Iump fugar; cover it up clofe, and let it ftand
wo or three days, ftirring it twice a day; then run it
through a jelly bag : it is beft to put half the fpirits to the
juice, and add the other half when you bottle it off,

To
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Lo preferve beet roots
Boil your beet roots for four hours, till yau fee it quite
foft; then makea fy Tup of a pint of fpring \v1m and half
a mund of fugar, and boil the l\u‘t root in 1t, for aguartes
of an Imvr, then p”t it in gally pots for ufe. When you
want to ufe them for fauce, foak them in warm water for
ten minutes or more, and {lice them into oil and vinegar.

To 1//_/“ arti

Boil your artichoaks in water tl!l you fee they are foft;
then take them out, and pound for 1inea .‘. very ﬁne,
and mix in freth water, and boil them again a quarter of

) 1t 1

in
an hour; thendry them in bags f)r a quarter of an hour.

To preferve ﬂ/z/)/z’: red all the year.

Get a dozen of pippins or pearmanes, pare them, put a
quart of water to them, one pennyworth of cinnamon ftick,
grate part of a lemon xmd, and fom‘ cochineal fteeped in
water, half a pound of loaf fugar; then fend them to oven;
tie over them a paper, and 2 fter that a coarfe pafte; don’t
forget to fcope a hole in the middle of the apples to let the
hqb or through them; let them ftand in a flow oven, when
you think I}‘C\ are enough, take them out of the oven;
take off pe paper, and let them ftand in the fy
morning drain it from the m, and put to itali
3 }‘ounc, or.a p:’»und and half of fug \1, as you would hue
a quantity of {3 ap | for them, and \. ken you have feam’d
them well, clear it with the white of an egg, when that ig
done p ut .n your apples amm, and let them boil in the

fyrup t 11 it be clear, then put in as much cochineal as wilb
make them oA a good colour; fometimes take the apples
out left the OL\ ri break, and let the fyrup be boiling ‘and

fcum it often; when VOLI’ ap pl% are half enc )ngh, let them
ftand in *l e {y rup all night, and in the morning fet it over
the fire, which muft be o f charcos slet it boil up, then
* take the apples out, and put th :m in again ; when your

F o
{yrup is boiled to a thicknels for keepng, md \'cun apples a

M 3 good
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¢ood colour, fhred your lemon peel, and put in it half an
half ounce of candied orange cut in thin flices; put your
apples - into the pot you defign to keep them in, and when
your fyrup is half cold put it on your apples, and put them.
vp for ufe.

138

To pickle cauliflowers red.

Get the beft you can, let your water boil with a little:
fait in it, then put in your cauliflowers, the faiter it boils
the whiter it will be, do not Iet it be too much done ; then
let it cool, and prepare your pickle; for red, you muft
take alliga, falt, and fome of your colouring, and fpice in
it; if you would have them white, take white wine vine-
gar, falt and {pices, having the white of your cauliflower ;
your pickle being cool, you put them into it keeping
them for ufe.

T o pickle turnips.
Pare and cut them in {lices, put theminto boiling water,

and let them boil a little while, but not too much, take

them out and cut them into what form you pleafe ; then
put them into alegar and falt for fome days ; then take
them out and wipe the pickle from them, boil the alegar
and fome of your colouring with {pices, and when they
are cold put them together, and keep them for ufe.

To make violet drops.
Take an ounce of violets and cut the whites from the
leaves, and prick them very well, a quarter of apound of
ugar, as much water as will make a candy ; when your
candy is ready, put in your flowers, and let them juft have
? boil ; then drop them on paper and they will grow hard
oon,

To get mildeaw out of linen.

Scrape fome chalk and mix it pretty thick with water,
¢ip the cloth in it, and hang it in the fun to dry, repeat
this till it is out,

Teo
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To make clove-jilly-flover wine. :

To every gallon of water add two pounds and a half of
fugar, boil 1t half an hour, fcum it well, and pour it
boiling hot upon the flowers, picked all from the ftalks, -
let it ftand till cold; then put in four or five fpoonfuls of
yeaft, or according to the quantity you make ; let it ftand
three days, ftir it every twelve hours; when you barrel it,
firain it through a flannel, ftop it clofe and bottle it in
three weeks ; put into every bottle a clove and bit of
fugar; don’t cork it clofe for fome time.

To pickle carrots.

Take them of a middle fize, the yelloweft you can get,
half boil them, and cut them in what fhape you pleafe, °
and let them lie to cool ; then take as much vinegar as will
cover them, boil a pennyworth of faffron in a bit of
muflin, with a little falt; when your pickle is cold put
them into a pot, cover them up clofe, let them ftand all
night, then pour out the pickle, and boil it with Jamaica
pepper, mace, cloves, and falt; when cold pour it on the
carrots, and keep it for ufe.

To keep walnuts all the year moift.

Gather your nuts in a very dry day, and take care they

don’t lay on the ground to be bruifed ; as you gather them,

. put them into a deep earthen pot, when full, cover them

with a paper, and then with a leather, and over that a wet
bladder; fet them in a dry place.

BILLS or FARE.

SEVE RAL families have defired I would, in my Book
of Confe&tionary, give them a few bills of fare of
little deferts, fit for private families; but as it is a thing
depends entirely on fancy, and indeed, what they have to

fet it out with, and the feafon of the year for fruits, &c.
Iam
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I am at fome lofs how to m -¢ direttions in w r.tmfr ; but
as it may be alittle guids
3 have given them in the beft man
the methed they are now fet out ; ice crdam is
1n all n':mllb, as it is to be had both winter
and what in London is always to be vxd
feCtioners.
Giying dire
for thofe pe

r I "
or 1 can,

d be needlefs,
s, either keep
er, who not
nit v'\'f“v-y ornament to adorn
¢ to t‘m amily ; when
though every

it '{'.'i(h, wit t
fuppofed to be taken Up ¥
young Lm] ought to know bo e all kind of
cm‘.{LCufl ar dml drefs out a defert; H in mer (x.«i) S, it
was looked on as a great perfetion in a young lady to un-
derftand all thefe things, if it was 1 to give direétions to
her fervants; and our dames of old, did not think it any
difgrace to underftand cookery and ‘confeét

But for country ladies it is a pretty amufer nent, both-to
ke the fweet-meats and drefs out a defert, as it depends
wholly on fancy and but little cxpence.

Nary.

Lemon Cream
Peaches. Plumbs
A large difh

with-figures
and gm.fs or

Plain ice mofs about Rafberry ice
cream. h, and cream.
hO\.\ ers

only for thew.
Apricots. Ne&arins.

Syllabubs.
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Peaches in

Brandy.

Colourd Heart
walfers, bifcuit,
A difh or
falver, a
difh of
Compote of jellies, in- Compote of
pears. termix’d chefnuts.
with wet
fweet-
meats;
$avoy bifcuit. White wafess,

Morella cherries
in brandy.-

A ghizzard cream.

Lemon cream Colour’d {weet-
in glaffes. meats in glafes,

High flowers,
images, &c.
drefs’d with
Ratafia drops grafs, mofs, Spunge bifcuits,
. and other or-
namentsac-
cording to
fancy.
Wet fweet-meats : Jellies..
in glaffes.

A floating ifland
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'The above middle f] ame fhould be made either in three
parts or five, all to join togethér, which may ferve on
different occafions ; onwmd) {u':p(,. gravd walks, hedms,

nd \d'I(‘Y\' of different things, as a little (, inefe temple

for tne midc 1h, or any other pretty or ; which orna-
s are to be bought at the i€ers, a nd will ferve
after year; the top lut!um, and fides are to be fet
(mt with (mn things as ‘\rc to be got, or the feafon of the
vear \yxl allov uits; nuts of dﬂ kinds, creams, jel-
{ies, hip. f) bifcuits, &c. &c.” and as many
phtcs as you pl , ording to :L fize of the table.
All this depends .»‘iJCH\' on a little experience, and a
good fancy to ornament in a pretty you muft
have artificial flowers of all forts, and f atural out of
a garden in fummer time do very well intermixed.

As ghizzard cream is not in the fore part of the book,
1 fhall give it here: take the fkins of three large gluz/‘mh
of fowl or turkey; put them into a qua art of cream,
{weeten it and 1n1u, it as you like, boil all together, then
firain it into your difh, and it will be fine and thick,

ectione

fr

en

Lemon cream..

Peaches,, Plumbs,
A difh only
Plain ice for thew, Rafberry
cream. with figures, cream,
&c.- &c,
Apricots. Ne&arings

Sy!labubs,
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Fruit,

Fruit,

Dry’d apples.

Almonds and

raifins,

Ice cream,

One large difth
in the middle
of jellies,
creant,
and
fyllabubs.

Ice.cream of
different forts.

TR St e ey

Jellies and bifcuits.
Sweat
meats

wet and
dry.

Jellies and bifcuits,

Fruit,

Fruit,

Chefnuts.

Stew’d
pears.
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Pot oranges,

Jce cream.

Walnuts,

Stewed pippins.
Compote of pears

Poftatia nuts.

Ice cream,
Little pot oranges,
A
. Grand Compote of chefnuts,
Trifle,

WHOLE ART of

Stew’d pippins
with thick cream
poured over them.

Poftatia nuts,

Wet and dry
{fweet meats,
and jellies
both red and
white, in- Ice cream,
termix’d,
adorn’d
with flowers.

Ratafia cakes,
Pears ftew’d purple
with fine

ratafia cream,
pour’d over them.

B

Nonpareil,

Ice creams,
different colours,




C'reame
A ICams.

FIU(E&

Large Seville

oranges fliced

with double re-
fined fugar
&rew’d over

Two {alvers one
above another,
whip’d fyallabubs
and jellies inter-
mix’d with crifp’d
almonds, amf
little ratafia
cakes, one little
oneaboveall,
with preferv'd
orangeor pine
apples, littla

bottles with
flowers to adorn Fraits
it, and knicknacks
ftrew’d about the
falver,

Litde eskes

Almonds
and raifing,

Ice cream,
different colouzes
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Golden
pippins.

Chelnuts,

Plumbs,

Bloomage.

Fruit.

Almond
flummery,

Fruit.

Whip’d fyllabubss

Jellies, Temon
cream, and
fweet meats
both wet and

dry, piled up-
on falvers
with crifp’d
a}monds, and

knicknacks,

Whip’d fyllabube.

Jellies.

A high falver
with {yllabubs,
a little rais’d
above
with a pre-
ferved orange
or lemon.

fellies.

of

Targe oranges
flic’d and
fugar ftrew’d

Nonpareils

Tce cream.

Filberts.

OVEr.

Fruit,

Almond

€reamss

Fruit,
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‘Whip’d {ylababs,

Bloomage, Ice cream,
ftack with
#lmonds.

Two {alvérs
one above an-
other, on the

bottom one

jellies, the

Chefnats, top a large Dry'd
glafs cup cv= cherries
ver'd with
rafberry
cicam,
Ice cream, Imond flummery.
Whip'd fyllabubs,

As to all forts of little bifcuits, almonds, knicknacks,
throwed in the middle of the falver, or wet {wést-meatsin
little glaffes; you intermix it according as you fancy,

N2
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JC“ieS:

Peaches, Ne&arins,
Fiberts, Green gages,
Whip’d
{yllabubs,

Creams. Almond

f:’!zm)h'?ry,
Cherties, Walnuts,
Fine pears, Grapes,
Jellios,
B
Ice cream,
Filberts Dry’d plumbs,
Floating
Grapes, ifland. Pears,
Nonpariels, Walnuts.
Ice cream.
different Colplime.
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Clear jellies,

Nonpareils,

Bloomage ftuck
with almonds.

Poftalia nuts,

Lemon cream
in glaffes,

Ice cream, different colours,

In the middle a
high pyramid
of one falver
above another,
the bottom one
large, the next
{maller, the
top one lefs;
thefe f{alvers
are to be fill'd
with all kinds

of wet and dry .

{weet-meats
in glafs, bafkets
or little plates,
colour’d jellies,

creams, &C.
bifcuits, crifp’d

almonds and

little nicknacks,
and bottles of
flowers prettily
intermix’d, the
little top falver

muft have a large
preferv’d Fruit

in it,

Whip’d fyllabubs.

N3

Ice cream, different colours.

"' Whip'd fyllababs.

Lemon cream
in glafless

Golden
Pippins,

Bloomage ftuck
with almonds,

Almonds
and raifins,

Clear jellies
in glaffes,




Peachese

Grapess

Almond flum-
mery. ftuck

with almonds, »

Nonpareils,

Apricotss

SRR ok
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Lemon cream, in glafles.

1ce cream.

Walnuts.

Two large fal-
vers in the
middle one a-
bove another,
in the top
whip’d fylla-
bubs, a garland

of flowers rais’d .

above them, the
bottom one
§ilI'd with clear
jellies,

Filberts,

Tce creams

Nerines.

Golden pippins.

Almond flum-
mery ftuck
with almonds.

Peam,

Plumbs,

Temon cream, in glaffes,

Nste, You are to alter thedide plates as you think propes,

or with fuch fruit and things a5 you can geh




CONFECTIONARY. 151

Peaches and Netarins.

Walnuts, Plumbs,
Jellies, and

Grapes, cream in- Grapes,
" termix’d ;

Currantsy Filberts,

Peaches and Ne&arins,

e
Rafberries,
Filberts Goofberries.
Sugat. Small hifcuits,
Two falvers
Red one above an- Black
gherries, ather; on the cherries,
top cream,in a
. Small large glafs bowl,
bifcuits, the bottom Sugar,
Jellies,
Currants Filberts,

Strawberries,
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Filberts.

Jellies

Ratifia cakes.

Walnuts,

Green
grapes,

and black

Pears,

Dry’d cherries,

Winter pears,

Poftalia nuts,

Whip'd fyllabubs. |
Ratafia cakes,

A large dith of

fruit of all forts,
piled up, and Jellies,
fet out with
green leaves,

Filberts.
Whip’d fyllabubs. i

i |

Raberrice cream,

Nonpareils, ]
Jellies piled up
on two falvers, Black
alarge glafs in grapes,
the middle, and green.
Filberts.
Goofberry fool.
—_—— )
Lemon cream.
Dry’d plumbs.
Jellies
Grapes.
Almonds
and raifing

Almond flummery.
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Almond flummery,
ftuck with almonds,

Sugar Poftalra
in plates, nuts.

One large {al-

ver in the

middle l1'd _

Almond with jellies and Small
eream in whip’d fyllabubs cheefe cakes,

cups. and a garland of

fowers meeting
alover,

Ratafia Sugar
cakes, in plates,

A bafon of cream.

To keep walniits all the year

Take your walnuts full ripe, and peel them; then dry
n well in the fun for a week or more, rub them often
with a cloth till you fee no mould on them; then keep
them in a bag, in a dry place, and when you want any for
a defert, crack and peel them quite clean, but take care that
you keep the nut whole, or in quarters ; then put them in
fome {pring water, warm as you may bear your finger in it;
let them fland three of feur hours, then fhift them in cold
{pring water, and let them ftand all night; the next day,
when you go to fet your defert put them in glaffes, and they
will be erifp and fine as when freth gathered,

To make oil of filberts.

‘Take the large Barcelona filberts, crack them, heat a
pair of tongs red hot, and hold the kernel in them tight
Over a cup, and out of one nut you will have three or four

drop
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drops of oil; heat your tongs every time you take a frefls
nut, and with a pint of nuts you will have half a {mall tea
cup full of oil.

To make oil of paper.

Take a fheet of ftrong writing paper, and roll it erof
ways, roll a large pin in the corner for the oil to drop out,
fet the top a fire, and hold it over a cup, and there will
come out three or four drops.

Compound of oils for -family ufes, are made of oil of dlivess

and other ﬁm}/&r, herbs, flowers, rootsy eo

The way of making them is thus; having bruifed your
herbs or flowers, you would make your oil of, put them in
an earthen pot, and to two or three handfuls of them pour
ona pint of oil, cover the pot with paper, fet it in the fun
about a fortnight or lefs, according as the fun is in hotnefs;
then having warmed it very well by the fire, take out the

herbs and prefs them very hard, adding the oil that comes _

out to-the other in the pot; put in as many more herbs, fct
them in the fun as before; the oftener you repeat this, the
ftronger your oil will be: at laft when you conceive it
ftrong enough, boil both herbs and oil together, I mean, the
laft herbs, till the juice be confumed, which you will know
by its leaving its blufhing, and the herbs will be crifp; thea
ftrain it whilft it is hot, and keep it in a ftene bottle, or &
glafs veffel for ufe.

Tomake fyrup of water creffes,

Take a peck of water crefles, bruife them a little, put
two quarts of water to them, aud let them ftand twenty-four
hours ; boil them up for a little while; then fqueeze them,
and put in a pound of the fineft fugar you can get, and boil
it together till it comes to a quart; be careful not to boil it
in a copper faucepan, and when it is cold put in half 2 pint
of good rum, and bottle it for ufe,

0
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To make a [yrup of nettles,

Take a quantity of nettles and pound them, and fqueeze
them through a cloth: to a pint of juice add half a
pound of Lifbon fugar, and boil it half an hour; thea
800l it and bottle it off.

Do keep green peas all the year.

Gather your peas young, and on a very fine dry day;
when the water boils put in your peas, give them two or
three boils and drain them ; then throw them on a cloth
till quite dry ; have ready clean bottles, fill them up to the
neck ; then pour in fome beef fuet, cork the bottles, tie
them down with a bladder and a leather, and dig a hole in
the earth, put them in, and.cover them till Chriftmas, or
while you want to ufe them, and let your water boil ; put
in a piece of butter, and fome coarfe {ugar,

T keep kidney beans,

Gather them of a dry day, dry them in the fun, and
keep them in papers, in a dry place, and before you ufe
them, lay them i warm water,

To make ice,

Put in a pail of water, one ounce of fal ammoniac, and

it will all turn to ice; but if the falts are not right, it
will not.do.

To make. ean de luce.

Oil of amber one ounce, high recified fpirit of wine
four pounds; put them into a bottle, and let them ftand
four or five days, fhaking the bottle often ; then put into
this fpirit four pounds of” the choiceft amber, finely pow-
dered, and let itdigeft three days, then you will have a rich
tinture of amber fit for ufe. :

That being made, take fixteen pounds of ftrongeft fpirit
of fal armoniae, and add it to the above tinGture, with
cight pounds of high rectified fpirit of wine,

How
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How to ufe the ordinary Sl
You muft lay the plate, then wood-afhes thick at the
bottom ; then the iron pan, which you are-ta fill with yous
ingredients and liquor; then put on the head of the ftll,
make a pretty brifk fire, till the ftill begins to drop; then
flacken it fo as juft to have enough to keep the ftill at
work, mind all the time to keep a wet cloth all over the
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d of the ftill to keep in the fteam thereof, and always
e not to let the ftll work longer then the liquor is
and take great care you do not burn the ftill ; and
ou may difuil what you pleafe; if you draw the il
too far, it will burn, and give yourligror a bad tafte.

To make plague waters

Rootss Flowers. Seeds.
Angelica, Wormwood, Hart’s-tongues,
Dragon, Suckery, Whorehound,
Maywort, Hyfop, Fennel,

Mint, Agrimony, Melolet,
Rue, Fennel, St, John-wort,
Carduus, Cowflips, Comfery,
Origany, Poppys, Featherfew,
Winter-favoury,  Plantain, Red rofe-leaves;
Broad thyme, Setfoyl, Wood-forrel,
Rofemary, Buglofs, Pillitory of thewall,
Pimpernell, Voevain, Hart’s-eafe,
Sage, Maidenhair, Sentory,
Fumetory, Motherwort, Seadrink, a good
Coltsfoot, Cowage, handful of each
Scabeous, Golden-rod,* of the above-men«
Burridge, Gromwell; tioned things,
Saxaftreg, Dilk Gentian-root,
Jitony, I Pock-root,
Liverwortl} Butter-bur-reoty
]annandcr, Piony-root,
Bay-berries,
]uniper-bcrrics, of
each of thefe a
pound,
3 One
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One ounce of nutmegs, one ounce of cloves, and half aa
ounce of mace; pick the herbs and flowers, and fhred
them a little.  Cut the roots, bruife the berries, and ponnd
the fpices fine; take a peck of green walnuts, and chop
them {mall, mix all thefe together, and lay them to fteep
in fack-lees, or any white-wine lees; if not, in good
fpirits, but wine-lees are beft. Let them lie a week, or
better; be fure to ftir them once a day with a ftick, and
keep them clofe covered, then ftill them in a limbeck with
a flow fire, and take care your ftill does not burn, The
firt, fecond, and third ranning is good, and fome of the
fﬁurth. Let them ftand to be cold, then put them toge-
er. :
To.make furfeit water,

You muft take fcurvy-grafs, brook-lime, water-crefles,
Roman wormwood, rue, mint, balm, fage, clivers, of
each one handful ; green- merery two handfuls ; poppies,
if freth half a peck, if dry a quarter of a peck ; cochi-
neal fix-pennyworth, faffron fix-pennyworth ; annifeeds,
carraway-feeds, coriander-feeds, cardamon-feeds, of each
an ounce; liquorice two ounces fcraped, figs {plit a pound,
raifins of the fun ftoned a pound, juniper-berries an ounce
bruifed, nutmeg an ounce beat, mace an ounce bruifed,
fennel-feeds an ounce bruifed, a few flowers of rofemary,
marygolds and fage-flowers; put all thefe into a large
ftone jar, and put to them three gallons of French brandy ;
cover it clofe, let it ftand near the fire for three weeks,
Stir it three times a week, and be fure to keep it clofe
ftopped, and then ftrain it off; bottle your liquor, and
bour on the ingredients a gallon more of French brandy,

et it ftand a week, ftirring it once a day, then diftil it
in a cold fill, and this will make fine white furfeit water.

You may make- this water at any time of the year, if
you live at London, becaufe the ingredients are always to
be had, either green or dry ; but it is the beft made ia

5

fummer,
Of the proper feafon for diftilling.
Flowers of all kinds muft be diftilled in their pmpc"

fcafons, To begin with the violet. Its colour and fme."
@] ca
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can only be extra@ted when it is in its greateft vigour,
which is not at its firft appearance, norwhen it beginsto
detay. April is the month in which it is in the ‘greateft
perfeltion ; the feafon being never fo'forward in March,
as to give the violet its whole fragrancy.

The fame muft be obferved of "all other flowers., And
let them be gathered at the warmeft time of the day ; the
odour and fragrancy of flowers being then in their greateft
perfection.

The fame obfervation holds good with regard to fruits;
to which muft be ‘added, that -they- afe “the fineft, and of
the moft beautiful-colour, efpecially ' thofe from whence
tinttures are drawn ; they muit be free from all defe(ts, as
the goods would by that means be-greatly detrimented.

Berries and aromatics may be diftilled at-any feafon, all
that is neceflary being a good choice. But in this diftillers
are fometimes miftaken, as may eafily happen without a
very accurate knowledge.

v Of Jugay. fpirit,

1 mean by a fugar-fpirit, that extracted from' the wath-
ings, fcummings, drofs, and wafte of a fugar baker’s re-
fining-houfe. :

Thefe recrementitious, or drofly part of the fugar are
to be diluted with water, fermented in the fame manner as
melafles or wath, and then diftilled in the common method,
‘And if the operation be carefully performed, and the fpirit
well re@ified, it may be mixed with foreign brandies,
and even arrack in 4 large proportion, to great advantage;
for this fpirit will be found fuperior to that extratted from
treacle, and confequently more proper for thefe ufes.

Of raifin-[pirit.

By raifin fpirits, I underftand, that extracted from
taifins, after a proper fermentation.

In order to extrac this {pirit, the raifins muft be infufed
in a proper quantity of water, and fermented in the man-
sor deferibed.  When the fermentation is completed, the
whole is to be thrown into the ftill, ‘and the fpirit extratted

y by
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by a firong fire; fo you fee the raifins out of a cafk,
after the wine is made to do.

The reafon why we here diret a ftrong fire, is, becaufe
by that means a greater quantity of tlfe effential oil will
come over the helm with the {pirit, which will render it
much fitter for the diftiller’s purpofe ; for this fpirit is ge-
nerally ufed'to mix with common malt goods ; and it is
furprifing how far it will go in this refpect, ten gallons of
it being often fufficient to give a determining flavour, and
agreeable vinofity to a whole piece of malt {pirits.

It is therefore well worth the diftiller’s while to endea-
your at improving the common method of extracting {pirits
from raifins; and perhaps the following hint may merit
attention,

When the fermentation is completed, and the ill charged
with fermented liquor, as above directed, let the whole be
drawn off with as brikk a fire as poffible ; but inftead of
the cakk or.cann, generally ufed by our Englith difillers
for a receiver, let a large glafs be placed under the nofe of
the worm, and the receiver applied ta the fpout of the fe-
parating-glafs ; by this means the effential oil will fwim
upon the top of the {pirit, or rather low wine, in, the fel
parating-glafs, and may be eafily preferved at the end of
the operation,

The ufe of this limpid effential oil is well known to
ditillers ; for in this refides the whole flavour, and confe-
quently may be ufed to the greatwcft advantage, in giving
that diftinguifhing tafte and true vinofity, to the common
malt-fpirits,

After the oil is feparated from the low wine, the liquor
may be rectified in Balneum Mariz into a pure and almoft
taftelefs {pirit, and therefore well adapted to make the
fineft compound cordials, or to imitate or mix with the
fineft French brandies, arracks, &c.

In the fame manner a {pirit may be obtained from cyder.
But as its particular flavour is not fo defirable as that ob-
tained from raifins, it fhould be diftilled in a more gentle
manner, and carefully retified in the common’manner of
rectification ; by which means a very pure and almoft inﬁd

Oz : pi
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yid fpirit will be obtained, which may be ufed to very
¢ reat zdvantage in imitating the beft brandies of France,
or in making the fineft compound waters or cordials,

Of the dif! lling of fimple aaters by the alembic.

"The plants defigned for this operation are to be gathered
when their leaves are zt full growth, and a little before the
flowers appear, or, at leaft, before the feed comes on; be-
czufe the virtue of the fimple expeéied in thefe waters is
often little, after the feed or fruit is formed, at which timie
plants begin to languifh : the morning is beft to ather
them in, becaufe the volatile parts are then condenfed by
t}e coldnefs of the night, and kept in by the tenacity of
tte dew, not yet exhaled by the fun.

Thic is to be underfloed, when the virtye of the diftilled
w ater refides principally in the leaves of plants ; as it does
in mint, marjoram, pennyroyal, rue, and many more;
1t the cafe differs when the aromatic virtue is only found
in the flewers, as in rofes, lillies of the valley, &c. in
which cafe we chufe their fowery parts, whilft they fmell
she fwecteft, and gather them before they are quite opened,
cr begin to fhed, the morning dew ftill hanging on them.

Tn other plants the feeds are to be preferred, as in anife,
carraway, cummin, &C. where the herb and the flewer
are indolent, and the whole refides in the feed alone, where
it manifeits itfelf by its remarkable fragrance, and aromatic
12fie. We find that feeds are more fully poffefled of this
virtue, when they arrive at perfedt maturity.

We muft not omit that thefe defirable properties are
found only in the roots of certain plants, as appears in
avens and in crpine, whofe roots fmell like a rofe. Roots
of this kind fhould be gathered, for the prefent purpofe, at
dat time when they are richeft in thefe virtues ; which is
generally at that feafon of the year juft before they begin
to fpreut, when they are to be dug up in a morning.

1f ke virtues here required be contained in the barks or
" woods of vegetables,- then thefe parts muft be chofen for

that purpofe,
purp The
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The.fubje being chofen, let it be bruifed, or cut, if
there be occafion, and with it fill two-thirds of a ftill,,
leaving a third part of it empty, without ‘{queezing the
matter clofe; then pour as much rain or river water into
the ftill as will fll it to the fame height; that is two thirds
together, with. the plant; fit on the head, luting the junc-
ture, fo that. no vapour may pafs through ; and alfo lute
the nofe of:the ftill-head to the worm. Apply a receiver
to.the bottom of the worm, that no vapour may fly off in,
the diftillations but that all the vapour being condenfed ia,
the worm, by cold water in the worm-tub, may be .col-
le€ted in the receiver.

Let the plant remain. thus in the ftill to digeft for twenty-
four hours, with a fmall degree of heat, Afterwards raife
the: fire, fo as to make the water in the fill boil; which,
may be known by a certain hiffing noife, proceeding from,
the breaking bubbles of the boiling matter; as alfo by the
pipeof the ftill-head, or the upper end' of the worm, be~
coming too hot to be handled; or the {moaking of the
water in the worm-tub heated by the top of the worm ;
and laftly, by the following of one drop immediately, after
another, from the nofe.of the worm, {o as to form an al-
moft continual fiream. By all thefe figns we know the
requifite heatjis given; if itbe lefs than a gentle ebullition,,
the- virtues of the fimple, here expected, will notbe raifed :
on the contrary, when the fire 1s too ftrong, the water
baftily rifes into the ftill-head, and fouls both the worm
and the diftilled liquor ; and the plant being alfo raifed, it
blocks up the worm ; for which reafonit is no bad caution
to faften a piece of fine linen before the pipe of the ftill-
Head; that, in cafe of this accident, the plant may be kept
from ftopping up the worm: but notwithftanding this pre-
caution, if the fire be too fierce, the plant will ftop up the
pipe of the ftill-head; and, confequently, the rifing vapous
finding no paflage, will blow off the- ftill-head, and throw
the boiling liquor about the ftill-houfe, fo as to do a greas
deal of mifchief; and even fuffocate the operator, without a
proper caution: and the more oily, tenacious, gummy, or
refinovs: the fubjedt is, the greater the danger, in cafe of
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this accident ; becaufe the liquor is the more frothy and
explofive.

Let the due degree of fire therefore be carefully obferved,
2nd equally kept up, as long as the water, diftilling into
the receiver, is white, thick, odorous, fapid, frothy and
turbid; for this water muft be carefully kept feparate from
that which follows it. The receiver, therefore, fhould be
often changed, that the operator may be certain that
nothing but this firft water comes over; for there after-
wards arifes a water that is tranfparent, thin, and without
the peculiar tafte and flavour of the plant, but generally
fomewhat tartarith and limpid, though fomewhat obfcured
and fouled by white dreggy matter: and if the head of the
fill be of copper, and not tinned, the acidity of this laft
water corrodes the copper, fo as to become green, naufeous,
emetic and poifonous to thofe who ufe it, efpecially to
children, and perfons of weak conftitutions.

The firlt water above-defcribed, principally contains the
oil and prefiding {pirit of the plant; for the fire by boiling
the fubje&, diffolves its oil, and reduces into {mall particles,
which are carried upwards by the affiftance of the water,
along with thofe parts of the plant that becomes volatile
with their motion. And, if the veffels are exa&ly clofed,
all thefe being united together, will be difcharged with-
out lofs, and without much alteration, into the receiver;
and, confequently, furnifh as with a water richly impreg-
nated with the fmell, tafte, and particular virtues of the
volatile parts of the plants it was extracted from.

The water of the fecond running, wants the volatile parts
above defcribed, and has fcarce any other virtue than that
of cooling.

And this is the beft method of preparing fimple waters,
provided the two forts be not mixed together, for both of
them would befpoiled by fuch a mixture.

Hence it plainly appears at what time, with the fame
degree of fire, quite contrary virtues may arife from a plant;
for fo long as a milk water continues to come over from
fuch plants as are aromatic, fo long the water rcmaips
warming and attenuating; but when it comes to be thin
and pellucid, it is acid and cooling,

Hence
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Hence we may alfo learn the true foundation for con-

duing of diftillation; for if the operation be ftopped, as
foon as ever the white water ceafes to come over, the pre-
paration will be valuable and perfect; but if, through a
defire of increafing that quantity, more be drawn off, and
the latter acid part fuffered to mix with the firft running,
the whole will be fpoiled, or at leaft rendered greatly in~
ferior to what it would otherwife have been.
. Such is the general method of procuring fimple waters;
that fhall contain the volatile virtues of the plants diftilled;
fome rules are however neceffary to render 1t applicable to
all forts or plants; thefe rules are the following :

1. Let the aromatic, balfamic, oily, and ftrong-fmelling
plants, which long retain their natural fragrance, fuch as
balm, hyffop, juniper, marjoram, mint, origanum, penni-
royal, rofemary, lavender, fage, &c. be gently dried a little
in the fhade; then digeft them, in the fame manner as al«
ready mentioned, for twenty-four hours, in a clofe veflel,
with a fmall degree of heat, and afterwards diftil in the
manner above delivered, and thus they will afford excellent
waters.

2. Whenwaters are to be drawn from barks, roots, feeds,
or woods that are very denfe, ponderous, tough and
refinous, let them be digefted for three, four, or more
weeks, with a greater degree of heat, in a clofe veffel, with
a proper quantity of falt added, to open and prepare them
the better for diftillation. 'The quantity of fea-falt is
here added, partly to open the fubject the more, but chiefly
to prevent putrefattion, which otherwife would certainly
happen in fo long a time, and with fuch a heat as is necef-
fary in this cafe, and fo deftroy the fmell, tafte, and virtues
expected from the procefs.

3. Toofe plants which diffufe their odour to fome di-
ftance from them, and thus foon lofe it, thould immediately
be diftilled after being gathered in a proper feafon, with-
out any previous digeftion; thus borage, buglofs, jeffamin,
white lillies, lillies of the valley, rofes, &c. are hurt by heat,
digeftion, or lying in the air. . All thefe may be done in a
common flill, but they won’t be too ftrong, 3
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Of the method of procuring a fimple aater from "Z)[’gc‘hl!}/z’)‘,'bj
previanfly fermenting the vegetable before diftillation.

By this, elegant method we obtain the virtues of plants

very little altered from what they naturally. are, though

rendered much: more penetrating and volatile. 'Theopera~ *

ration is performed in the following manaer.

Take a fufficient: quantity of any recent plant, cut it,,
and'bruife itif neceffary; put itintoa calk, leaving a {pace
empty at top.of about four inches deep; then take as much
water as: would, when added, fill the cafk of the fame
height, including the plant, and mix thereinaboutan eighth
part of honey, if it be cold’ winter weather; or a twelfth
past, if it be warm: In the fummer the like quantity of
eoarfe, unrefined fugar mighr be added inftead of honey,
or half an ounce of yeaft to.each pint-of water will have the
fame effeft; though moft prefer honey: for this purpofe.
When the proper. quantity of honey is added to the water,
let ivbe warmed and pouredinto the cafk, and fet it into &
warm place to ferment for two or three days;. but the herb
muft not be {uffered to fall to the bottom, nor the fermen-
tation above. half finithed. 'The whole muft: theh be im-~
mediately committed: to the ftill, and the fire raifed by,
degrees; for the liquor, containing much fermenting {pirit,
eafily rarifies with the fire, froths, fwells, and therefore
becomes very fubject to boil over; we ought therefore to;
work flower, efpecially at firft.

By this method there will come over at firft,” a limpid,
unétuous,” penetrating, odorous, fa;Pid liquor, which 1s to
be kept {eparate: after this there follows a milky opake,
turpid liquor, ftill containing fomething of the fame tafte
and odour; and at length comes one that is thin, acid, with-
out either finell, or fcarce any property of the plant.

"The firft water, or rather {pirit, may be kept feveral years
in a clofe veflel, without changing or growing ropy. It
alfo excellently retains the tafte and. odour of the plants,
though a little altered ; but if lefs honey were added, lefs
heat employed, or the fermentation continued for a fmallex

tRe,
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fime, the diftilled liquor of the firft running would be white.
thick, opake, unétuous, frothy, and perfetly retain the
fcent and tafte of the plant, or much lefs altered than in the
former cafe; though the water will not be fharp and pene-~
trating. After thisis drawn off, a tartifh, limpid, inodorous
liquor will come over.

And thus may fimple waters be-made fit for long keep-
ing without {poiling ; the proportion of inflammable fpirit,
generated in the fermentation, ferving excellently to pse=
ferve them,

Of the fimple avaters commonly in ufe.

Simple waters, are not fo- much ufed at prefent as they
were formerly, and perhaps one reafon for their being neg=
leéted, is the bad methods ufed in diftilling them; the procefs
is carried on in the fame manner with every herb; thongh
fome fhould be gently dried, and others diftilled green;
fome fhould be drawn with the cold, and others with ‘the
hot ftill. §

The general rule that fhould be obferved with regard to
the hot ftill is, that all herbs fhould have twice their weight
of water added to them in the ftill; and not above a fourth
or a fixth part of it drawn off again; for fimple waters have
their faints if drawn too low, as well as thofe that are {pi-
rituous. :

Some plants, particularly balm, require to have the water
drawn from them cohobated, or poured feveral times on 4
frefh parcel of the herb, in order to give it a proper degres
of ftrength or richnefs. Others, on the contrary, abound
too much with an effential oil that floats on ‘the diftilled
water; in this cafe all the oil fhould be carefully taken
off. Laitly, thofe that contain a more fixed oil, fhould
be imperfety fermented, in the manner laid down, before
they are diftilled ; of ¢his kind are caduus, camomile, &c.

The fimple waters-now commonly made, are orange-
flower water, rofe-water, cinnamon, fennel-water, pepper-
mint water, {pear-mint water, balm water, penniroyal
water, Jamaica pepper water, caftor water, fimple water of
orange peel, and of dill feed,

of




166 The WHOLE ART of

Of arange-flawver water.

Some degree of: attention is requifite’ to draw a fimple
and odoriferous water from the orange flowers; the fire
muft be carefully regulated; for too fmall a degree will
not bring over the eflential oil of the flowers; in which their
odoriferous flavour confifts: and, on the contrary, too
ftrong a fire deftroys the fragrancy of the water, and'is very
apt to fcorch the flowers, and'¢ive the water an empy-
reumatic {mell. Care fhould alfo be taken to. faften the
receiver to the end. of the worm with a bladder, to prevent
the volatile parts- from evaporating. 'The quantity of
‘water; alfo, fiould be carefully attended to, if you hope to
fucceed in the operation, The following receipts will
anfwer the intention.

Recespt fororange flowver water.

Take twelve pounds of orange-flowers, and twenty-four
quarts of water, and draw over three pints. Or, take twelve
‘pounds of orange-flowers, and fixteen quarts: of water;
draw over fifteen quarts, carefully. obferving what has been
:}E){erved‘at the beginning, with regard to the regulation of

e fire.

Of pepper-mint avater.

Pepper-mint is a very celebrated ftomachic, and ‘on:that
aceount greatly ufed at prefent, and its fimple water often
‘called for,

Receipt-for.a gallon of pepper-mint watcr.

Take of the leaves of dried:pepper-mint, ene poundand
a half; water two gallons and a ‘half; put all into’ an
alembic, and draw off one gallon, with a gentle'fire.

‘The water obtained from pepper-mint, by diftillation in
Balneum Mariz, is more fragrant and more fully impreg-
nated'with the virtues of the plant than that drawn by the
alembic. | The. fame may be faid with regard to that ex-
tratted by the cold fill; when the cold ftill: is ufed the
{ pland
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plant muft be green, and if poffible committed to the ftill
with morning-dew:nponit.

OF [pear-mint watér,

Spear-mint is alfo like pepper-mint, a ftomachic, and
therefore conftantly ufed.

Receipt for one ‘gallon of [pear-mint*avater.

Take the leaves of dried fpear-mint one pound -and a
half; ‘water two gallons and a half; putallintodanalembic,
and draw off one gallon, by a gentle fire.

This water, like that drawn from pepper-mint, wilt be
more fragrant if: diftilled 4n Balneum:Mariz, or the cold
ftill; but if the latter be ufed, thefame caution muft be
obferved of diftilling the plant green.

Receipt for a gallon of Famaicn gepper ewater,

Take of Jamaica-pepper half a pound, water two,gallons
and'a half;' draw off one gallon, with.a.pretty brifk fire,
‘The oil of this fruit is very ponderous, and therefore this
water-is beft made in an alembic.

Itis a very noble aromatic,and deferves to be ufed more
frequently than it is at prefent. 'The fimple water drawn
from it is a better carminative than any other fimple water
at prefent in ufe.

Of lemon-awater.

The peel of the lemon, the part ufed in making' this
water,‘is a very grateful bitter aromatie, and on that acs
eount very ferviceable in repairing and ftrengthening the
ftomach.

Receipt f&r ren gn[/&m’ of lemon-avater. ;

"Take of dried lemen peel four pounds, clean ,proo
fpirit ten gallons and 2 half, and one gallon of  water,
Draw off ten gallons by a gentle fire. Some dulcify lemons
water, but by that means its virtues as a flomachic, are
greatly impaired, : :

4 Receipt

b
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Receipt for ten gallons of compound angelica avates,

Take of the roots and feeds of angelica, and of fweet
fennel-feeds of each one pound and a half, of the dried
Teaves of baum and fage of ‘each one pound ; {lice the roots
and bruife the feeds and herbs, ahd add to them of cinna-
mon one ounce, of cloves, cubebs, galangals, and mace, of
cach three quarters of an ounce, of nutmegs, the lefler
cardamom feed, pimento, and faffron, of each half an ounce;
* infufe all thefe in twelve gallons of clean proof fpirit, and
draw off ten gallons, with a pretty brifk fire. It may be
dulcified or not at pleafure.

This is an excellent compofition, and a powerful car-
minative ; and good in'all flatulent cholics, and other
griping pains in the bowels. It is alfo good in naufeas,

JJ other diforders of the ftomach.

It may not be amifs to obferve here, that in diftilling
this and feveral other compofitions, abounding with oily
feeds, the operator fhould Ee careful not to let the faints
‘mix with the other goods, as they would by that means be
rendered -naufeous and wunfightly ; he fhould therefore be
careful towards the latter end of the operation, to catch
fome of the fpirit as it runs from the worm in a glafs; and
as foon as ever he perceives it the leaft cloudy, to remove
the receiver, and draw the faints by themfelves,

Of awormawood awater,

There/are two forts of wormwood water, diftinguifhed
by the epithets of greater and lefler.

Recespt for making ten gallons of the leffer compofition of worm-
awood avater.

‘Take the leaves of dried wormwood five pounds ; of the
{efler cardamom feeds five ounces; draw off ten gallons, or
till the faints begin to rife, with a gentle fire, It may
be dulcified with fugar, or not, at pleafure. 'Thisisa
good ftomachic and carminative; and on that account often
called for, s i

o
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Of antifcorbutic awater.

The {carvy being very common -in England, this. anti-
{corbutic water will be of great ufe.

Receipt for making ten gallons of antifeorbutic water.

Take the leaves of water-creffes, gardenand fea fcurvy=-
grafs, and brooklime, of each twenty -handfuls; of pine-
tops, germander, harehound and the leffer centory,, of each
fixteen handfuls: of the roots of briony and fharp-pointed
dock, of each five pounds; of maftard-feed one pound and
a half.  Digeft the whole in ten gallons of proof fpizit, and
two gallons of water, and draw off by a gentle fire.

‘This is 2 good water for the purpofes exprefled in the
title, viz. againft fcorbutic diforders. It is alfo good.in
tremblings and diforders of the nerves.

OF compound herfp-raddy/h <vaters

Take of the freth roots of horfe-raddifh nine pounds,of
the leaves of water-creffes and of garden-{cusvy-grafs,. each
fix pounds; of the outward, or yellow peel of orange, and
lemons, each nine onnces;. of winter’s bark twelve ounces,
of nutmegs three ounces.. Cut, bruife and digeft the in-
gredients in ten gallons of proof fpirit, and two gallons of
water, and draw off ten gallons as before. ~ Or, you may:
take of the leaves of garden and féa {curvy:grafs frefh
gathered in the fpring,. each feven pounds; brook-lime,.
water-crefles, and horfe-raddifh~root,. of each ten pounds;.
of winter’s_bark and nutmegs, each ten: ounces; of the
outer peel of lemons one pound; of aurum-root frefh
gathered two pounds;  proof {pirit ten-gallons, water two
gallons.  Bruife and flice the ingredients; digeft the whoie,,
and draw off ten gallons as before,

Either of the above receipts will. produce an excellent:
water againdt all obftrutions of the kidnies and other vifcera. .
It is alfo of great fervice in the jaundice, cachexies and
dropfies; and: in. all fcorbutic cafes, it is equal to any
medicine ; as it opens the minute paflages, promotes trai-
fpiration, and cleanfes the fkin, and other fmall glands,
which are filled with grofs particlesy to the detriment. of,

their proper offices, , 3
4 3 For
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a B Tor making ten galluns. of imperial awater.

Take of the dried peels of: citrons-and orariges; of nut-
’mcgs, cloves, and cinnamon, each one pound; of the roots
of cyprefs, florintine orrice, calamus aromaticus, each eight
ouncc%; of zedoary, galangal and ginger, of each four
ounces ; of the tops of Lavembier and’ rofemary, each fixteen.
handfuls; the leaves of white and damafk rofes, of each
twelve handfuls. Digeft the whole two days in ten gal-
lons of proof fpirit, and four gallons of damatk rofe water;
after which draw off ten gallons. )

All the ingredients in compofition coincide in one inten-
tion, and are fuch a5 will give their virtues of diftillation;
circamftances that eannot be faid of many other compound:
waters. It is a very good cephalic, and of great ufe in alt
nervous cafes. It is ‘alfo a very pleafant dram, efpecially
if dulcified with. fine fugar, and: good upom any fudden
ficknefs of the ftomach.

Receipt for-making ten gallims!of compound piony wwater.

Take of the roots of male piony, twelve ounces; of
thofe of wild valerian, nine ounces ; and of thofe of white:
bittany fix ounees; of piony feed-four ounces and a halfj,
of the freflt flowers of Lilly of the valley, one pO\md and a.
half; of thofe of lavender, Arabian ftzchas, and rofemary,,
each ning ounces ; the tops of betony, marjoram,.rue and.
{age, each fix ounces; flice and bruife the ingredients, and,
digeft them four days in ten gallons of proof {piritand two:
gallons of water; after which draw offten gallons,

Recejpt for tavo gallons of Ean de Carmes..

Take of the frefh leaves of Baum four pounds; of the:

yellow peel, or rind of lemon, two pounds; ofnutmegsand
coriander’ feeds each one pound, of cloves, cinnamon, and
angelica root, of each half a pound. Pound the leaves,
bruife the other ingredients, ‘and put two gallons of fine:
proof fpirit into a large glafs alembie, ftop the mouth;, and.
place it in a bath-heat to digeft two or three days. 'Then
open the mouth of  the alembic, and‘add a gallon of baum
water, and fhake the whole well together. ~ Affter this place
the alembic in balneum mariz, and diftil till the ingredienty

2 are
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are almoft dry; and preferve the water thus obtained in:
bottles well ftopped.

This. water has been lTong famous' both at Lma’m and

FParis, and carried thence to moft parts. of Europe. Itisa
very elegantcordial, and very extraordinary virtnes are at
tributed to it; for it is efteemed very efficacious not only
in-lownefs of fpirits but even in apoplexies; and is greatly
commended in cafes of the gout in the ftomach.

Zo foin china,

Take oyfter-fhell powder and the wiite of an egg, beatit

as fine'as poflible; then mix the powes=and the white of am :

ega, as thick as white paint; then take your china, and
lay it on pretty thick; and thenhold it clofe with your

bands before a good fire, till the china is hot, and ijwill be.

faftened in two minutes, then pour boiling water into it

direétly ; then wipe it dry, and with a penknife fcrapc { ke

clean on both fides, “and it will appear only as a erack ;
you muft-be very quick in doing it, otherwift the remainder-

that is left to join the reft of the china will grow hard and.

ke of no ufe, if either the-heat of the. fire ‘or wind comes.
Rmear it,

To join glafs..
Take alabafter; pound.itand rub it in a mortar with the
peftle ; then fift it through a fine rag, and miséewith the-

white of an egg, as you do for the chinay. join it, and hold,

1t at a proper diftance from the fire, f0.as not to break. the
glafs; then with a penknife fcrape off what fticks withous
fide.

N. B, Gum arabic ficeped in: boiling water, made to a
proper thicknefs; will do the-fame thing:. :

How to- make the oyfier-fbell powder,

Take a.large deep fhell; put it in the middle of a very-
good clear fire, and burn it, il it is red hot; then care-
tully take it out with.a pair of tongs: fcrape all the black
away, and then pound it in the mortar, till it is as fine asa*
powder; them fift it-through = fine linen rag; till you have
made it as fine as you poffibly can,




~ This Day is publifhed, price only rs.

. Being the completeft and moft approved Work of  the
“kind, and containing more Improvements, and a greater
Variety than Books of a much larger Price.

(Adorned with an ufeful Frontifpiece, and various other
Prints, difplaying fundry Modern Bills of Fare, and
the Order in. which the Difhes fhould be placed on the
Table)

Mgrs. PRICE’s New BOOK or COOKERY;
Or, EVERY WOMAN -a PERFECT CO®K..
Containing a very great Variety of approved Original
Receipts in all the Branches of CookEery, viz.

Boiling, Roafting, Broiling, Frying, Stewing, Hafhing,
Baking, Frieailes, Ragouts, Nade Difhes, Soups, Sauces,,
Game, Poultry, Puddings, Pies, &c. &c..

To which are added,

" The beft Inftru&ions for Marketing, and fundry Modern
Bills of Fare; alfo Diretions for Clear-ftarching, and the
Tadies Toilet, or, New Art of preferving and improving
Beauty; likewife afmall Collettion of Phyfical Receipts for
Families, &c. ! :

“The Whole calculated to affift the prudent Houfewife,
Houfekeeper, and Servant-maid, in furnifhing the Cheapeft
and moft Elegant fét of difhes in the various Departments
of Cookery, and to inftru Ladies in generalin many other
. Particulars of great Importance.

By Mrs. ELIZABETH PRICE; of Berklzy Square,
Author of The New and CompPLETE CONFEGTIONER,
Loxpon: Printed for the Authorefs, and Sold by Arex.

Hoce, at the King’s Arms, No. 16, Paternofter-Row,

and by all Book{tliers and News-carriersin Great Britain

and Ireland.
N. B, Be careful to afk for ¢ Pyjce’s Neaw Book of Coskery,”
to prevent Miftakes, and Impofitionss
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be had, handfomely beund in Caif and Lettered, in a
large Folio Volume, Price 2. 8s. or in Eighty Num-~
bers, at6d, each, one or two at a Time, as may beft fuit
the Choice or Convenience of Purchafers.
) &
Wo. I. (To be completed in only Thirty-fix Weekly
Numbers, in Folio, Price 6d. each, or the Overplus
delivered gratis) of
The, Re@®Dr. WRIGHT's
New and Complete Life of our blefled Lord and Saviour
JESUS CHRIST, and his Apoftles, &c.
Being efteemed a moft neceflary Companion for every
Chrittian Family., To accommodate the Public, .the
‘Werk being juft printed off, ‘any Perfon may have it,
Price, bound 1n Calf and Lettered, 11. 4s. or may be fup-
plied with one or more Numbers at a Titne, asis moft
convenient and agreeable.
I1I.
No. I. (To be completed in only Eighty Weekly Num-
bers, in large Folio, Price 6d. each, or the Overplus
delivered gratis) of ‘

The Rev. Dr. WRIGHT’s New and Complete

BOOK of MARTYRS;

Or, an Univerfal HistorYy of MARTYRDOM:

Being FOX’s BOOK of MARTYRS, Revifed an.d
Cotrefled, with Additions and great Improvements: From
the very earlieft Ages of the Church, to the prefent Pe-
riod.  I'he Whole to be comprifed in Eighty Numbers,
bne or two of which may be had at a Time, Price 6d.
each, making one large Folio Volume, Price 2l. 8s.
kandfomely bound.

1V,
No. I. (To be completed in only Thirty-fix Weekly
Numbers, in Folio, Price 6d. each, or the Overplus
delivered gratis) of

The



Prigged for Arex. Hocg, No. 16, Paternofier-Row. o

TheRev. Dr. WRIGHT’s New and CompleteFalio

COMMON PRAYER BOOK,
Including the New and Old Verfionsof the PSALMS,

&ec. &c. with an Univerfal Expofition, Commentary, Pa-
raphrafe, Notes of Explanation and Hluftration ; for the
Ufe of all Proteftant Families whatever, and defligned
to promote the Caufe of Piety and Virtue. The W hele
of this Work, embellithed with Folio Plates, and to be
comprifed in only 36 Weekly Numbers, making a large
Folio Volume, Price, bound in Calf and Lettered,
1l. 45. but to accommodate all Ranks of Perfons, the
Numbers may be had one or more at a Time, Price
only 6d. each.
v

No. I (To be completed in only Eighty Weekly Nam-
bers, in large Folio, Price 6d. each, or the Overplus
pun&tually delivered gratis, this being the only full and
fatisfatory Account of the whole Dilcoveries of this
eminent Navigator) of

ANDERSON’s Folio Edition of

Capt. COOK’s VOYAGES, &c.

Round the W ORLD,

With all the fplendid large Folio Copper-Plates,
Maps, Charts, &c. accurately copied from the Origi-
nals. Now. publithing in Sixpenny Numbers, one or
more of which may be had at a Time; or the Whole
making a very large handfome Viplume in Folio, Price I,
8s. bound.

VL
No. I. ('To be completed in only Eighty Weekly Num-
bers, in O&avo, Price 6d. each, or ths Overplus pune-
tually delivered gratis, this being the only fulland fa-
tisfaCtory Account (in 7his 8ize) of the whole Difco-
(2) veries
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verics of thig eminent Navigator, being printed nearly
verbatim from the celebrated Folio Editien) of

HOGG’s Celebrated O&avo Edition of
Capt. COOK’s VOYAGES, &c.
Round the WORLD,

With all the fplendid Copper-Plates, Maps, Charts,
&c,—T herefore-be pleafed to obferve, that the eorreét
and genuine Oc&tavo Edition is printed only for Mr.
HMOGG, No. 16, Paternofter-Row, in Sixpenny Num-
bers only, one or more of which may be bad at a Time:
or the Whole making Six large handforse Volumes in
O&avo, Price, 21. 8s. bound.
VIIL.
No. I. (To be completed in only Sixty Numbers, inlarge

Folio, Price 6d. each, or the Overplus punctually

delivered gratis) of
THORNTON’s New, Complete, and Univerfal

Hiftory, Defcription, and Survey of the
CITIES of LONDON and WESTMIN-

STER, the BOROUGH of SOUTH-

WARK., and the PArTs adjacent, with all

the late Improvements. ;

Now publithing in Numbers, one or two of which
may be had at a Time ; or the Whole making a very hand-
fome Volume in Folio, Price 1l. 16s. neatly bound in
Calf and Lettered.

VIIL.

No.I. (To becompleted in onlySixty Numbers, in Folio,
Price 6d. each, or the Overplus delivered gratis) of
Dr. WILLIAM HURD’s New and Complete

HISTORY of the RELIGIOUS RITES
and CEREMONIES of all NATIONS;

Being
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