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I Bdteve I lmw, qttumptcd a bra nch of Cookery
whm'h'- n@bmdy has yet thought w orth theirwhile
to write upon: but as 1 have both seen; and found'

by experience, thatthe gcncmhu of Scwams are
greatlv wantisg in ‘thiat point, itherefor Lhave: tas

ken upon meto ‘Instruct them 1 in thc, best manner

L am capab ¢ ;and, I'dare sav; that every Servant”

who.can: but l‘E'Id W111 be: cqpa{ﬂc of making a tols

‘erable ‘good- Cook and thoae who have the least

notion of Cookm'v ‘ c*xnuot mish of bcmw very goad

ones. RS akh ol
~1domot- pr,‘ﬁend to: tt:aw:h professed Cooks, my

“design bemg- to-instruct-the igtiofarit and unlear- -

ned, (which'will likewise be of 4s¢ inall’ private
fannhcs.) and that insofull and plain a manner,
that the most ignorant Person, who can but read
will know how to do Caskeryabells - As l\Imket-
ing must be the first branch of Cookcry, I slmll
begin w1th thdt Table first, e

v e o HOW TO,, MAR,I{E

41241.7 ﬂze éeasons of the Year for; Butc}zers’ Mnt
s Loultry, CFish s

 BUTCHERS' MEAT )
P Ta c!zuac Lamb :

~ "'\ -J"‘l O




greenish or yellowish, .it is near tainting, if not
‘tainted, already. In the hinder-quarter,smell
“under the kidney, and try -the knuckle: if you
meet with a faint.scent, and the knuckle . be
limber, itis stale killed. Fora laml’s head,
mind the eyes; if they be sunk or wrinkled,
itis stale ; if plump-and lively, it is new and sweet,
Lamb cowmes in in April, and  holds good. till the
end of August, -

" If the bloedy vein in the shoulderlooks blue, oy
of abright red, itismew. killed ;. but if blackish,

 greenish, or yellowish, it is flabby and stale-: ifi-

wrapped in wet cloths, smgli whether it be musty:
© ornot. Thelain first. taibts under the kidney .y
 and the flesh, if stale killed, will be soft and slimy.:

.
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ot 'will perceive spmé. uskv, yellawish, or.areéne.
Yr d t -..Peﬁ e A Rl T R 4 )
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. be climmy, otherwise it is fresh and good, The
- degis known to be new by the stiffness of the

| iqi:.i't ; if limber, and the flesh scems clammy,; sndi

_ head is known as the lamb’s.  The fiesh 6fa Bulle-

| 4 Gfllf
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~"afid'the fat more hard and.curdled,
L Ldution.

I jthe mutton be young, the flesh wilk

- pinch tender ; if old,. it will' wrinlle, and remain.
.80 ; iFqu}nF"thc fat will easily part fyom the lean &
Afold, it will'stick by strings and skins ; if ram-
mutton, the fat feels spungy, the flesh close-grain-
‘ed ard toughy ot ¥isiig agdin when dented with,
“your finger ; il ewe mutton, the flesh is paler t}mzln-
wether-muttonya closer grain,and easily parting

PRI L I

if it Bé an-azure Blue, it is new and good; but if

' The breast and negk tajnts;first at-the end, ant-

isﬁf,appgargiiq; 3 the sweet-bread onthe breast willh-

as green or yellowish specks, it is stale,, The

ismore red and firm than that of a cow-calf,,

at full growth, the flesh will be hard, tough, peq. :

If therebea rot, the flesh will be palish; and the fat
afaint whitish, inclining to yellow, dnd the flagh S
will be loose atthe bone. If yousqueezeithard, .

Ty

- some drops’of water will stand up like sweat:- As

to the newness and staleness,  th¢ same'is to-be’
cbserved as by lamb. e

| o Befo o

If it be right ox-beef, it will have anopen grain+
ifyoung, a-tender and oily smoothness :'if rough
and spungy, itis old, or inclining to.be so, except

o ¥

~ the neck, brisket and such pagts a3 ave very fibrous, -

which in young meat will be mdre rough than in
other parts. A carnation, pleasant colour bzto-
kens good spending nveat; the suet a curious’
white ; yellowish is not so good,, .. ;v .
Cow.beef is less bound and " closer prained than
the ox, thefat whiter, but the lean somewhit paler ;
if young, the dent you make with' your' ﬁngcr‘

v

will rise againin a little time, © -7 7 . 1
- Bull-beefisof a close grain, .deep dusky: red,¥
tough in pinching, the fat skinny, hard; and has a’*
rammish rank smell ; and for newness and:4tale:

ness, this flesh bought fresh has bavfew signsithe
more material is its clamminess, and tlie rest your *
smell will inform. you, If it be bruisedsithese’
places will look more dusky or blackish than the:" " *
rest. g R R TR -
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o Pork. o |
If itbe young, the lean will break in pinching
between your fingers ; and if you nip the skin with
your nails, it will make a dent; also ifthé: fat be «
soft and pulpy, in 2 mannet like lard ;. if the lea
be tougl‘l,,and'thc fat flabby angd. spuIgy, ‘fcé!idg_
rough, itis old, especially il the vind. be stubborn,

. - 4 i 3

and you cannot nip itwith your nails, *
If of aboar, though youn g, or of ‘o hog-geld=g

Ar
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dlsth and rammish:of smell ; the fat: skinny andl
hard: jthe skin very thick and tough, and; pinched
"As forold and new killed try: the.legs; handss,
and. springs, by putting your finger under the:
~ bone that comes out : for if it.be tainted, youw wiall:
there find it by smelling your: finger ; besides the:
skin will be sweaty and clammy when stale, but:
gaol-and'smoothrwhen new.. o
- Ifyon find little kernels in the fat_.(jf't'he‘pﬂ_rl't-,m
like hail.shot, if many, it is measly, and: danger«
qus tahe eaten, Porkicomes in- in the middle off
August, and helds goodtill Lady.day.

- How ta chuse Brawn, Venison, Westphalia Hamsy,

e,

Brawnis ‘known to: be old:or-young by the X~

traprdindby. or moderate thickness of the rind'p
the thick is old, the moderate is yeung. If the
rind and. fat be very tender, it isnotboar-brawny.
“eut barrdw or sow.. C |

- Fenison..

Try the }iaimchés.ar shnuidem-vuhﬂwtﬁw“lﬁnwn |

' Shat come aut, with: yaur finger or: knifis, ‘and: agh

the spentis.sweet ar-rank, it.is new on stales; andi
the like of the sides.in:the nost feshy parts-:. if

_tainted, they will look greenish in some places, o
more than ordinary black, X.ook on.the hools,

. andif the clefts are very wide and rough, it isold 3 -
. if.clgse and:smoothy ituis young..

“Fhe hvck venison: bieginsin May, and: is in Higty

season tilh. All-haltows-day : tlie doe is-in season.
- from Michaclmas: wo the end of Decembrr, ot

sometinies to the endiof Janvary.
- Westphalig. Fanvy, and English. Bacon.

‘Put-akaife -under.~-the.-bamthat-astiemmwtsf.%im

-Bre way not to be deceived..

S AT (R - S (P
HRam,and’if it comes ontin @ manner clean, and:has
# curious flavour, it is sweet and good 3, if much.,
smeared and dulled, it is tainted or rusty.. |

English ggmmons are tried the same way ; and
for the. other parts, try the fat « if itbe white, oily
in feeling, does notbreuk or craumble; good ; but if
the contrary, and the lean has somelittle streaks of
yellow, it is rusty; or willsoon be so.

- Tochuse Butter, Cheesey and Eggs.

- When you buy butter, trust notto thatwhich
will be given you to take,buttry in the middle,and
if your smell and taste be gpod, yon cannot be de- .
ceived, ‘ |
Cheese isto-be chosen by its moist and smooth:
goat :. if old. cheese he roagh-coated, rugyged, of -
dry at top, beware of little worms or mites : if it be
over fullof holes, moist, or spungy, it is subject to

‘mapgots-: if any soft or.perished, place appear on

the outside,, ty how deep it goes, forthe greater

~ part may be hid.within.

" Eggs hold. the great ¢nd to yo”ur‘ tongue ; if 'il-:'

feels warm, be sure itis new;if cold, it is bad, and

ge in:proportion.to- the heat and cold, is the good-
ness of the ke, Another way to know agood
egg, is.to pui.the egg, into apan of cold water ; the.
fresher the egg the soonerit will fall to the.botiom 3
it rotten, it will swim-at the top. ‘['his is also &
‘ y1 | As to the kecping
of then, pitch-them all with the small end dbwaa
wards in. fine wiood ashes,. turning: them. onee. 8 -
wieek end, ways, and they will keep some: monthe;
POULTRY IN SEASON. e
- Fanuary—Xenturkeys, capons, pullets: with' “
egas, fowls, chickaens, haves, all sorts of wilddowl,,
taine-rabbits, and tame-pigeonse = .
February.—Turkeys, and-pullets with egge;.




capén’s,' {owls; small chickens, hares, 2ll sorts: of

wild-lowl, (which in this month begin to decline,)

tame and wild-pigeons, '“tame-rabbit.s,-greenJgeesc,‘
young ducklings, and turkey-poults. . .
March.—This month the same as the prece~

ding month§ ; and in this month wild-foWl goes

quite out.

April—Pullets, spring fowls, chiclﬁens','-pigeoﬁs;, :
young wild-rabbits, levercts, young gecse, duck-. B

lings, and turkey-poults. R
May and Fune.—~The same,

- Yuly.--The same; with young partridges,
- pheasants, and wild-ducks, called slappers or moul-
ters. e e
- August.—The same.

- September, October, November, and »Decen:b'b:r.r—--_ k
In these months all sorts of fowl, both wild and

tame, are in season ; and in the three lastis the

: i'thll scason for all_rh‘anner'of wild-fowl.
| - How to cluse poultry,

To know whether a Capon is a true one, Young or
| - old,new or stale.

1f he be young, his spurs are short, and his 1cg1;
smeoth ; if a true capon, a fat vein ‘on the side 0

his breast, the comb pale, and & thick belly and

rump - if new, he will have a hard' close vent; if

stale; a loose open vent,
4 _C'o'c_vé or Hen Turkey, Turkey-poults.

If the cock be young, his 12gs will be black and
smooth and his spurs short : if stale, his eyes will
besunk in hishead, and the feet dry; if new, the

- eyes lively, and feet limber. . Observe the like by

“the hen; and moreover, if she be with egg she

will have asoft open vent ; if not, a hard close vent,
‘Turkey-poults are known the same way, and their
age cannot deceive you, o

e
. A Cocky or Hen, tPe. |
. ¥f young, his spurs are shortand dubbed, but

——

take particular notice they are not pared or scras -

ped:: if old, he willhave an open.vent ; but ifnew,’

a‘close hard vent.  Aund soofa hen for newness

or staleness : if old, her legs and-comb are rough';’

if youhg, smooths a | :
A Tame Goose, Wild Goose, and Bran Goose.

- H the bill be yellowish, and she hasbut few
hairs, she Is young ; but if fillof hairs, ant the
bill and: foot red, she fs old : if new, limber-foots
ted ; if stale, dry.footed.  And so ofa'wild goose
| | . o W'tHand Tame Ducts,

‘The ducks, when fat, is hard and thickomthe
belly ; ‘but ifnot, thin and lean i if dew, limber« -
footed ; if stale, dry-footeds A: true Wild duck:
has a reddishifoot, smaller than the taute one.

P[zéds&m, Gock and Hen,

- The cock, when young, has dubbed spurs ; whenr
old, sharp small spurs : ifnew, a-fat vent’; andif-
stale; an open flubby one. - The hen if young, hag:
smooth legs, and her flesh of a‘curious grain : if
with' egy; she will have a soft.open-vent ; and if not,
a clode one. For newnets or staleness,as the cock.

Partridge, Cock and Hen.

Thie- bill: white, and the legg bluish, shew age: .
forif young, tiie bill is:black, andlegs yellowish. if
mew, a fast vént ;  ifstale, a green and openones
1f their crops befull, and they have fed-on greed
wheat, they may taint there 3 and. for this smellin
their mouth, PR .
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Weodcock and Snipe.

'I'e woodcock, if fat, is thick and hard' if
new, limber-footed ; when stale; dry- -footed ; or if.
their nosesare snotty, and their throats muddy :
and moorish, they are not good. A snipe, i fRe, has
a fat vein in the: side under the wing, and inthe
vent feels thick. For the rest, like'the woodcock.

- Doves and Pigeons.

To knowdxe tartle-dove, - look, {or a bluemh
ring round his neck, and the rest most‘y “white.?
T'he stock-dove is bigger; and the ring-dove. is!
less. than_ the. stock doves . The dove-house pi-
,gedhc when old, are red. leg‘ged, if new. “and. iat,y
they will Teel 11111 and. fat in the vent,, and are -

Lmbel-,ootcd but 1f st'\le, aﬂaaby and gxet.n

- vent..

: bml thrush, lalka, &eoo
(me 2, Lwcz at or quc',&,,t.-

‘Hare mH be whitish -and stiff, if new and clean
Lilled : if stale, the flesh L}l*u.klah in. most parts,
and the body hmbu . if the cleft in her lips spzead
yery much,and her el we wide and rag peed, she s
“old ; and the contrary, }Qung i il the haw bey oung,
the ears will tear likeapicee of brown paper; if oldy
‘dry and tough. To know atrue fevere, feel on
the fore-leg near tae foot, and if there be @ small’

hone or knob; it isvight il not, itis a haree A

rabbii, if stale, wilt be imber and slimy ;:ilnew,
White and stiff : if old, her claws are very long : aml
wugh the wool mc)ttlc.d with grey haivs ; if } uung,
he claws “.nd wool smomh. L

CFISH IN SEASON.

Candlemas Zvarler.
Labsters, crabs, craw-fish, gum‘ddwb, mackrel,

-And. éb g;em ot gley plover, fxcluf"xre, bIacL-

L]

. smelts.

PR .‘: -
) g L

U
bream, barbel, roach, shad or alloc, Iamprey ot
lamper-ecls, d'\ce, bleak, prawns, dnd horse mack-
rel,

3 The eels thf\t are taken n runnmg W"tter are bet~
ter than pond eels ; of these the silver ones are
most esteemed, .

~ o Mhdsunmer Q‘ua‘rtera

“Turbots and trouts, soals, grigs,, and shafll-
mgs and glout, tenes, salmon, delphin Aying-hsh,
sheep-head, tollis both land and sea, stmgeon,
scale, chub ,lobsters, and crabs. -

Sturgeon is a fish commonly found in the nors

o :v.»f"",thern seas ; but now and then we {ind them in our
‘great rivers, the Thames, the Sevcrn, and the

‘Tyne. This fish is of a very large -size and will
sometimes measure eighteen feet in length, They
are.much” esteemed when fresh, cut’m pwces,

roasted, baked, or pickled for cold treats. "T'he

cavier 15 esteemed n dainty, which 15 the spawn
of this fish, = The latter end of this quarter come

ﬂ[ chaehnas @ RQuarter. -

",
t

Cod and haddock,'coal-ﬁsh, white and pouting

hake, lyng, tuske and mullet (red and grey,)

weaver, gurnet, rocket,. herrings, sprats, soals,
and flounders, plaise, dabs and smeare dabs, ecls,

" chars, scate, thornback and homlyn, kmqon, oy~

sters and scollops, salmon, sea perch and carp,
plke, tench, and sea tench.

Scate-maids. are black, and thornlnck-m'uds
whlte. Gray bass comes 'with the mutlet.

In this quarter are fine smelts, and hold tlH. afe
ter Christmas, :

* There are two sorts ofmullets, the sea mullet
and river mullet’; both hqmlly good. |




T o2 ]
 Christmas Ruarter,

'Do'réy,hrile, gudgeens, gbllin, smzelt's crouc}?,
perch, anchovy and Joach, scollop and wilks, peri=
‘winkles, cockles, mussels,  geare, bearbet, an
holiebet. = T .

L How 1o chuse Fish,
To chuse Salmon, Pike, Trout, '.{I’arp, Tench, Graid
ing, Barbely, Chub, Ruff, Eel, Whiting, Smelt,
R " Shad, e, ST
Al these are known to be new orstile ‘by”-;he
solour of their gﬁls',fth‘eir' ea_gix_:ess. or- h.ardncse; >
‘open, the hanging or keefing up thelr fins, the
standing out or sinking of eyes,&c. and by smel~
Cfingtheirgills,
BT Turbot,

- He is chosen by ‘his}thi.,ckneé; and Ph,lmphess -
_and if his belly beofa cream color, he must spen A
" well:; but if thin, and his belly’ of a bluish wbmg’

‘he willeat veryloose .

- Cod and Codling.

Chule him by his thickness towards his heacl
“emd the whitness of his. flesh . whén it is.cut; ?nd
so of a cadling. | = S
S Lynge
« Fﬂr‘dﬁe’d?;[y!n’gﬂv,c.hus?- that which is thickest

ity the poll, and the ﬂésh;c;f_ the brightest yellow.
SR  Scate mclTﬁqmbacé. |

These ;:ve'cl]qﬁe‘l‘il,by; their tl‘a\‘i‘ckngss 5 and, tlne
ahe-scate is the sweetest, especially iflarge.

“ ‘ _Soﬂk«v‘
These are, chosen by their thickpes apd atifk~

T 18 ]
ness,  When their bellics are of a cream colour,
they, spend the firmer. o

Sturgeon,

IF it cuts without crumibling, and the veins and
gristles give a true blue where they appear, and
the flesh a perfect white, then conclude it to be
gOQdo

Fresh Herrings and Mackrel,

Iftheir gills are of a lively shining redness,
their eyes stand full, and the fish is stiff, thenthey
are new ; but if dusky and faded, or sinking and
wrinkled, aad tails limber, they are stale,

Labsters,

Chuge them by their weight ; the heaviest are
best, if nowaterbein them « ifnew, the tail will
pult smart,like a spring 5 i full, the middle of the
tail will be full of hard, or reddishiskinned meat.

Cock lobster is known by the nmrvow back part of

the tail, sod the two up_saurrmmt; fins within his
tail ure suff and hard; but the hen is soft, and

~the back of Lier tail broader,

Lravonsy Shrimpes, aird Crebfish.

The two fivst, i stale, will be Himber, and cast
a kind of shmy siell, theie eolowr faitiug s they
alimy ¢ the latter will be Hmber in their elaws and
joints, theireed colowr Dlackish and dasky, oud
will have un 1 enell undervtheir thhoats 3 othere
wise nllol them are g o, |

Bheise ard Fooitders,

I hey ave st and their eyes benot annk oy
Jook dully they wre new 5 the conteary when stale,
T'hs hhest sort of plulse losk blaish on the belly,

B
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_ Pickled Salmon. -
" Iftheflesh feels oily, and the scales are stiff

and shining, and it comes In flakes and parts

without crumbling, then it is new and good, and

“not otherwise. . |
Pickied and Red Herrings.

- For the first, open the back to the bone, and if
the fesh be w hite, flaky, and oily, and the bone
white, ora bright red, they are good. It red her-
rings carry a good gloss, patt well from the bone,

arid smell well, then conclude them to be good..

| . Of RoasTing, Bo1ring, &,
~ 1 ghall first begin with foast andbo i
sorts, and must desire the cook to ordet he ﬁ |
according to what she isto dress ; if-any thing
very little or thin, then a pretty little brisk fire

that it may be done quick and nice ; ifa very

large joint, then be sure a good fire be Iaid to cake._
Letit be clear at the bottom'; and when your
meat is half donenove the dripping-pan and spit
a litlle from the fire, and stirup a good 1‘).1‘151: in'e :
for according to the goodness of your fire, your
meat will be Jone sooner or later. - :

B EETI.

IF beef, be sure to paper the top, and baste it
well all the time it is roasting, and throw a hund-
ful of salt on it. . When you see the smonk draw
to the fire, it is ncar enough ; then take off - the
paper, kaste it well and druge 1t with a little flour
ro make a fine froth.  Never salt vour roast meet
before you lay it to the fire, for that draws out

all the gravy, If you would keepita few days |

hefore you dress it, dry itvery well with a clean

cloth, then flour if all over. and hang it where the
air will come to it ; butbe sure always to mind that -
there is no damp place about ity if there is, yoa

'G

. fine brown'; if @ large joint, a

i

R SRCEE
must dry it well with acloth,  Take up your
meat, and garnish your dish with nothing but
horse-raddish. | | |
" MUTTON and L 4 MB.

~AS to roasting of mutton, the loin, the chine of
mutton, (whichis the two loins,}) and the sad-
dle, (which is the two necks and part of the shoul-
ders cut together,) must have the skin raised and
skewered on, and, when near done, to take off
the skin, baste, and flour it to froth it up.

. Aliother sorts of mutton and iamb must be roast.

“ed with a quick, clear fire, without the skin being
raised, or paper put on, and, when near done,
drudge it with a little flour to froth it up. Garnish
mutton with horse-raddish ; lamb, with cresses
or small sallading. | | -

VEAL

- AS fo veal, you must be careful to roast ittoa °
» y good fire ; if a
small joint, a pretty little briffgfire ; if a filletor
loin, be sure to paper the fat, that you lose as little
of that as possible. ILay it'some distance from,
the fire till it is soaked, then lay it near the fire,
When you lay.it down, baste it well with good
butter ; and when itis near enough, baste it again,
and drudge it with a little flour,  The breast you =
must roast with the caul on till it is-enough ; but
skewer the sweetbread on the backside of the =
breast. When it is nigh enough, take off the
caul, baste it and drudge it with a little flour.

_ PORK .
PORK must be well done, or it is aptto sur-

feit, When youroasta loin, take a sharp pen-knite

and cut the skin across, to make the crackling eat
the berter. The chine mustbe cut,and so must
all pork that has the vind on.  Roast a leg of pork
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thus : take a knife, as above, and score it : stuff
the knuckle part with sage and onion, chopped
fine with pepper and salt: or cut ahole under the

twist, and put the sage, &c. there and skeweritup

with a skewer. Roast it crisp, because most peo-
plelike the rind crisp, which theycall crackling.
Make some good apple~sauce, and’send it up ina
boat ; then have alittle drawn gravyito putin the
dish. This they call amock goose. The spring
or hand of pork, if very young, roasted like a pig,
eats very well; or take the spring, and cut off the
“shank or knuckle, and sprinkle sage and onion,
over it, and roll it round, and tye it with- a string
and roast it'two hours, otherwig
“led. ‘The spare rib:should be bidsted
bit of butter a very little dust of flour, and some

sage shred small; but we never make any sauce

to it but apple-sance. The best way to dress pork

griskins is to roast them, baste them with alittle
butter and sage, and a little pepperand salt, Few

hese but mustird.
roast a Pig. .

~eat any thing witl

| SPIT .y,étir pig and lay it to the fre, which must

be a very good one at each end, or hang a flat iron
in the middle of the grate,  Belore you lay your
,pi_g;ddmi, take alittle sage shred sm';t,ll,. a piece
of butter as big as a walnut, and alittle pepper
and salt: put them into the pig,and sew itup
with coarse thread, then {lour it all over very well,
and keep flouring ittill the eyes drop out, or you
find the crackling hard, Be surc to save all the

gravy that comes out of it, which you must do by -

setting basons ox pans under the pig in the drip~
ping-pan, as soon as you find the gravy begins to
run.  When the pigis enough, stir the fire up

brisk ; take a conrse cloth, with about a quarter of

o pound. of butter in it, and rub the }:ig all over till
the chrackling is quite crisp, and then take it wp.

v it is hetter boie
ted with a little

3
i
3
!,
[

~Lay it in your dish, and with asharp knife cut off
the head, and then cut the pig in two, before you
draw out the spit, Cut the ears off the head and
lay at each end, and eut the under jaw in two and
lay on each side : melt some good butter, take the
gravy you saved and putinto it, boilit, and pour it
into the dish with the brains bruised fine, and the
sage mixed all together, and then send it to table.
. Another way to roast a pig.

- CHOP some sage and onion very fine, a few
crumbs of bread, a lutle butter, pepper and salg
rolled up together, put it into the belly, and sewit .
up before you lay down the pig; rubit all over
with sweetoil jdwhen itis dons, takea dry cloth
take it. into a dish, cutit up, and wipe it, then

~ send it to table with the sauce as above,

Different sorts of sauce for a Pig
NOW you are to observe there are several
_ways ol making sauce for a pig. Some do not
love any sage in the pig, only.a crast of bread ;
but then you should have a little dryed sage rub-
bed and mixed with the gravy and butter. Some
love bread-sauce in a bason, rtaade thus: take a
pintof water, putin a good piece of crumb of
‘bread, a Blade of mace, and a little whole pepper;
boil it for about five or six minutes, and then pour
all the water off ¢ take out the spice, and beat up
the bread with.a good. picce of butter, and alittle
milk or creamh. Some love a few currunts béiled
in it, a glass of wine, and a little sugar, but thag
,you must do just asyou like it.  Others take half
apint ofgood beef gravy, and th gravy which
comes out of the pig, with a pisce of butter rol-
led in flour, two spoonfuls of catchup,aad boil
them all together, then take the brains of the pige -
and braisé them fine; put all these together, wih
the sage in the pig, and pour it into your dish,
3 ¢ : '
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1t 14 4 very good sauce.  When you have not prie
vy enough comus out of your pig with the butter
for sauce, take about half a pintof veal gravy and
add to it; or stew the petty-toes, and take dg
much of that liquor as willdo for sauce, mixed
_with the other.——~N. B. Some like the sauce sent
1in a boator bason, | |

o roast the hind quarter of a Pig, limb-fushion.
At the time of the ycar when house.lamb is
yeiy dear, take the hind quarter of a large roast-

ing pig, take off the skin aud roast it, and it will - -

- eat like lamb with mint sauce, or with a sallad, or
Seville orange.  Half an hour will roast it.
I To bake a Pige - |

- IF you should be in a place where you cannot
roast a pig, lay it i a dish, flour it all over weli,
and rub itover with butter ; butter the dish you

lay it in, and putit into the ovens When it is

“enotgh, dvaw it out of the aven’s raouth, and rub
it over with a bidffery cloth ; then put it into the
oven again till it is dry ; take it out and lay it ina
dish ; cut it up, take a little veal pravy and take of}

‘the fat in the dish it was biked in, and there well

be some good gravy at the bottom ; put that to it, .

with a little piece of butter volled in flour; buil it
up, and put it into the dish, with the brains and
sagein the belly, Bome love a pig brought whole to
table ; thenyou are only 6 put shat sauce you
dike into the dish, B

Tomelt Dutter,

IN melting of butter you must be vety careful ;
- let your sapeepan be well tinned ; sake a spoons
fulofcold water, a little dust of Hour, and half e
“pound of butter cutto pleces i be sure 1o keep
-shaking yodr pan one way, tor (ear it should oil
whenit s all melted, levit boil, andic will be
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smoothand fine. A silver panis best, if you
haveone., - e - ;
- To roast Geese, Turkeys, (e,

~ WHEN you roast a gnose, turkey or fowls of
any sort, take care to singe them with a piece of
wiite paper, and baste them with a piece of bute
ter ; drudge them with a little flour, and sprinkle a
Jictle salt on ; and when the smoeke beégins to draw
to the fre, and they look plump, baste them again,
and drudge them widh a little flour, and take them
up. - ' |

Sauce for a Goose.

FOR agoose make a little good gravy, and
put it into a bason by itselt, and some apple-sauce
into another. |
- Sauce for a Turkey.

FOR aturkey good gravy in the dish, and
¢ither bread or onion sauce in a bason, or both.

Sauce for Iowls.

TO fowls you should put good gravy . in thé
dish and either bread, parsley, or egy sauce ing

bason.

Sauce for Ducks.
FOR ducks, a little gravy in the dish, and on«
lon-sauce ina cup, if liked, |
Savce for Pheasants and Partridges.
PHEASANTS and partridges should have
gravy in the dish, and bread-sauce in a cup, snd
POVErIOy-5act,

Ty roast Larks.

- PUT a small bird-spit through them, and tie
them on another; roast them and all the time
they are ronsting keep basting them very gently



e e

< till they are. almost done; then )

~ another,

svith butter, and sprinkle crumbs ofiread on them
hem brewn
belore you take them up, S |
‘T'he best way of making crumbs of bread is to
rub them through a fine cullender, and put into

" a little butter in a stew-pan ; melt it, put in your
~crumbs of bread, and keep them stirring till they

are oi’alig}g%%;brqwzz 5 put them on a sieve to drajn
a few minufes s lay vour larks ina dish, and the
crumbs all avound  almost as high as the larks,
with plain butter in a'cup, and some gravy in

. To roast -Waadcbcé& and Snipes.

~ PUT them ona litetle bird spit, and tie them
- <on another, and put them down to, roast ; takea
- round ofathreepenny loaf, and toast it brown

and butter it; then lay it in a dish under the
‘birds ; baste them with a little butter ; take the

* trail out before you spit them, and put into a
“small stew-pan, with a little gravy; simmer

it gently over-the fire for five or six minutes i
add a little melted butter to it, put it over

~ your toast in the dish, and when your woodcocks
are roasted put them on the toast, and set it oyer |

the famp or chafﬁng-dish_ for three minates, and
send them to table, ' | -

Lo roasta Frgeon

TAKE some parsley shred fine, a piece of butw

ter as big as a walnut, a little pepper and salt

tie the neck end tight; tie a string round the legs
and rump, and fasten the other end to the top of

the chimney-piece.  Baste them with butter, and

‘when they are enough lay them in the dish, and

they will swim with gravy.  You may put
them on alittle spit, and thentie both ends close,

- Lo broila Pigeon, _,
WHEN you broil them, do them in the sume

fowl, with gravey in the dish, or some 1

[ 2t ]

| manuer, and take care your fire is very clear, and

set your gridiron high, that they may no 1,
andyhavega little parsley and butter in‘acup, You
may split them, and broil them ‘with a little pep.

per and salt ; and you may roast them only witha

litde parsley and butter in a dish,
Directions for Geese and Ducks
AS to the geese and’ ducks, you shduld have
sage and onions shred fine, with pepper and salt
t into the belly. -
puPU.'J;‘ only pegrpe_'r and salt into wild-ducks, eas.

terling, wigeon, teal, and all other so't*ts“of'j_ wild-
ike ‘sage

aund onion in one. |
1o roasta Hare,

- TAXE your hare when it is cased ; truss it _im
this mannet, bring the two hind legs up to its
sides, pull the fore legs back, your skewer first ins
to the hind-leg, then into the fore leg, and thrusk
it through the body ; put the fore-leg on, and then
the hind-leg, and a-skewer through the top of the
shoulders and back part of the head, which will hold
the headup.  Make a pudding thus ; take a quar-
ter of a pound of beef-suct, as much crumlb ofbread,
a handfulof parsley chopped line, some swoes
herbs ofall sorts, such as hasil, marjorani, win.
ter-savory, and a litti thy me, chopped very fine,
a littler nutmeg prated, some lemon- pecl cat fing,
pepper and salt, chop the Tiver fing, and put in
with two egps, mix it up and put it into the helly,
and sew or shewer it up ; then spit it andd lay it to
the fire, which must be o good one, A goud sized
hare takes one hour, and so on in propottion,

Different sorts of saucefor a Hare,
TAKE forsauce, a ping of or wny andd hall ,
pound of fresh butter ; put them in o BAuCePD,
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and kceﬁ‘sﬁ%ﬁ"mg it with a spoon till thebutter iy’

melted, and the sauce. isthick ; then take up the

hare, and pour the sauce into the dish.  Another

way to make sauce for ahare is, to make good gra.:

vy, thickened with a little picce of butter rolled in
flour, and pour it into your dish. You may leave
the butter out, if you do not like it, and have some

“currantjelly warmed in a cup, or red wine and

sugar boiled to a syrup, done thus : take a pint
of red wine, a quarter of a pound of sugar, and
set over a slow fire to simmer for abeut a qurter

ofan hour. You may do. half the quantity, and

put it into your sauce-boat or bason.
- | To broil Steakse

FIRST havea very clear brisk fire : let your -

grid-ivon be very clean; put 1t on the fire,

LR

L e

ok

and take a chaffing dish with a few hot coals out h

of the five, put the dish on it which is to lay your

steaks on, then take fine rump steaks about hatfan

and salt on them lay

“inch thick ; put a little pepper :
take a

‘them on the gridiron, and (if vou like it)

“ghalet or two, or-a fine’onion, and cut ilt fine ; put

it into your dish,
quick till they are done, for that keeps the gravy
“in them.—Whenthe steaks are ecnough, take them
carefully offinto your dish, that none of the gravy
Dbe lost ; then have ready a hot dish and cover,
and carry them hot to  tuble with the cover on,
You may send shalots in a plate, chopt finc.

Directions concerning the Sauce Jor Steaks.

IF youlove pickles or horse-raddish with steaks
never garnish your dish, beeause both the garnishe &
ing will bedry, and the steaks will be ¢oldybut lay

those things on little plates, and carry to table,

"The great nicety i to huve them hot zuid fallof .+

gravy.

Keep turning your steaks

B ey

LR
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Geperal Directions concerning Broiling. -

 Asto mutton and pork steaks, you must keep
them turning quick on the gridiron, and have your
dish ready over a chaffing-dish of hot coals, and.

~carry them to tuble covered hot. When you

‘broil fowls or pigeons, alwaya take care your fire
is clear, and never baste any thing onthe gridiron,
for it only makes it smokedand burnt.
General Directions concerning Boiling.
As to all sorts of boiled meats, allow a quarter

of an hour to every pound, be sure the pot 15 very

clean, and skim itwell, for every thing will have
a scum rise, and i that boils doswn, it makes the
meat black., All sorts of fresh meat you are to
put in when the water boils, but salt meat when
the waterds warm.

. To boil a Ham.

WHEN you boil aham, put it into your cop-
iper when the water Is pretty warm, for cold water
draws the colour out: when it boils, be careful it
Doils very slowly. A hamof twenty pounds takes
four hours and an half, Targer and smaller in pro-
portion, Keep the copper well skimmed. A
Green ham wants no soaking, but an old ham
must be soaked sixteen hours in alarge tub of
soft water, -

| 7o boil a Tongue. ,

A Tongue, if salt, soak 1t in coft water all night
boil it three hours ; if fresh out of the pickle, two
hours and an half, and  put it inwhen the witer
boils, take it out and pull it, trimit, garnish with
greens and carrots. | \

To boil Fowls and Housedamb.

FOWLS and house-! amb boiled ina pauby
themeelves, ina good deal of water, and ilan)
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cum arises take it off, They will be both_swg«eter . | [ .25 o
ind whiter than boiledin 2 cloth. f}@*f’}" ‘iih_“;l{ﬁn . dato acullender to drain, then, with a, knifechop
will be.done 1n fifteen minutes, al *’1; t&}&' ?("]“C tn. ¥ ‘them on aboard, and rub them throygh a cullender;
in tyenty aninuies, a good fowlin At 2% BOWLA - put them'into a satice.pan, just shake a little flour.
Jittle turkey or goose i an heur, and alarge turkey, . over them,put in alittle milk or cream, with a
in an hour and 2 hall, ‘ . gootpicce of butter, and alittle salt ; s¢t them over -

|  Sauce Jor a boiled Turkey, the fire, and when the butter is melted they are

| | ' o enough.  Batif you would 'haye onion-satuce in
B - . S a good . . .

13 . a boiled turkey 1 Butif you - I e
'O}’Sterﬁ,ﬂd CF opaters an 1set them off, strain the’ - them In thin siices, put them into mill ;and water, ©
take apintof oyseTe A AE. ool water, and | and when the water bails, they, will. be,.done. jn..
Hguor o (e e, por hem into your li ~ ' fwenty minutes, then throw them into a cullender. -

wath dd e . wih tl;llt:lrgf' of mace, and =~ -to.drain, and chop them and put them into:4 sapce- . -

B butter rolled o Four, 4 d"‘ !‘1*"““"‘ of ale pan; shake in ;a;!‘,.t?l?ﬁ‘,’.‘{m with a fittle. cream;if

 some butter solled in Ao T8 e o pintof  you Bave it,and azead piegeaf buttey, ; siizall.,

Cmen b el it a b I;‘? « wently 3 take the. 'togeﬁll‘%r over the fire till the butter;;s-_melt?d,:an.d;-;
~ lermon and mace out, sque jui ‘

1 and mace o e serve it in your boats avith roast mutton, {1;}(11 '_i.t 191110 l:est Way _;-'Qi-} bOI.-: .
mon into the sauce, , . e .

‘ rogs thus: take the Ang oniond.. - ﬂ L

mij_basoni. Ofl\/fg}:ec ;‘;1:}:‘,} :‘?:wi :bout one inch - - VT";’l;"'.‘”,"?,t?F‘r‘i"'"‘z,ﬁ":mn" R

ﬁmg-i Pl?:nl itin some water till it is tfe ic}ltc“l;,’ 1;11;3& - TAKE a Igiz{'t_'l"?'t"_g’:li:“.‘;jlff‘}g;al_i‘?séh and SP[&t,lt ,nﬂ,

take half a pint of veal broth, a blade otwect e+ some butter all over your haunch ; take four sheets
 thicken it with alictle flour and !)uue‘l, ptlo “lhér B of paper “’Cll."lll;{te.t*ffq,-[)_th_l.tf.\&’() gn..th?‘;haunch 3

a pint of cream, boil them up 'S??t y u%&it mt:) then make a‘pasgc‘_\vflztl? some f}out*@lxtdg butter

put in your celery and boil it up, then po and water 5 rol] 1t ont half s big as your haunch,

your boats. and put it over the fat part, then put the other two

o _ v sheets of paper on, and tie them with some naclk.
: boiled Goose. B ] L o T SR R WG WL some pack-

| SaIECCfﬁlf‘:’tl i be cither one | L?I'ca’d-,;,}:}y itto a bg'l:k,ﬂre,and haste it welkall

: iled roose 1ot o the time of roasting : ifa Iare neh of twentva

SAUCE fora bo -51.‘1 and then stewed in [ SO g5 da large hz}um‘,hlgi,twgnt}‘ :
jons or cabbage, first boiled @ , our pounds it will take three hours and an haif,

¥

butter for five minutes. | . S clxcep-t it1'1is a very large fire, then three hours will
 Suuce for Loiled Ducks or Rabbitss r do: smal ex_-. in proportion, IR S
TO bojled ducks or rabbits, you m-uﬁtklm.t‘ﬁc . Todressa Humnch of Muttonli i o
) 'léd onions over them, which d".“hus 5 ta. © RN HANG itap for afortnight, and dresg it agidie \

' 0‘;}:()11‘3 1)(*01 them, and boil them 1? 2 ghreat_. b;?l o rected for hauach'of venison, —~  +  + R _

fl (31 4 v 4 _— . < . } e :

it vor ory then let them i o ] TSR IR

of water ; !ihliltr g’oitﬂ;’k;"i‘ﬁ: n,l up, ind throw them © Different sorts of .S'ggzzge ﬁr_Vcnagan. L L

_ about Lwo. hOULS, i You may take either of these sauces for 1-;?%- |
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| it, stick eight or ten clovesiabout it baste it with
- butter, and have some gravy and gallintine-sauce,

L

soti. . Corrantielly whrmed ; or a pint of red -

. RS A T i A T S -+ 'madé thus ; take a few bread ¢rumbs and boilin a
sies with'a guarter of'a pound of sugar, simmers . © o ttle water. Bbeat it up. then bt in a el oF re
e fat” fre fon fué orsis minutes ora, " litle'vater, beatit up, then put in agill of red
T e and a'qudrter of§ pound of sugar, 1 Vine, sonie Sugar toswesten it ; put it ina bason

n g g <t i'.;.!f.i :‘4 ‘ . S L e o o 5 ) o} oatc T ) l Lo i
simmered tillits asyrup. . . : g , T S Rbl;t ‘

7 g yoast Mutton. Venison: fushion. - 0 roash Laooiis.

o “ . BASTE them with good butter, and -drudge-

~TAXY &hind quarter of fat’ mutton, and cut |
the leg-liké'an haunch'; Tay i a pan with the
backside of ‘it'down, pour a botle of red wine
over it,andlet it lic twouty-four, hours, theh SPIE,
jt.and Bast¥it with the same liguor and l{’{@’tF@"‘«a &

St g e et eaod qui ‘¢, two © - G rars ditiadi e AR - .
the tiie itxé}'bﬂ:tgg :' ataahﬁ?:d gg:f,k ra;\'f,‘.linxa.' o . pood butter, and;}gui_; half the liverand parsly into
hqut§’~'wi1¥,d0: it o iave a b tﬁr i cod fat the butter ; pour it into ;ht;:1d;;h,an(l;-gatjn__tsl),t._l’tc'
Cqu"a?d__ sweet Stau{gce%:_ tiﬁz SN g AT dish with the other’ half—Let your rabbits
neck of mutton eatg fincly thus. =

g Y O L S TN be donie of a fihe linght,'browﬁ ; or put the sauce
To ézéép' Venisonor Hares sweet ; or to make them.;. - T oV S
fresh when they stink.

cinabdat 1ot Te b ST
| i i LT Ty roasta Rabbit Hare-faghion. -
IF your venison be very sweet, only dryitwith: XD arabbitvithibaton 5 rorbtitas

a cloth, and Hang it where t.hp air comes. If you., ..

would keep it any time, dry it very well with clean |,

cloths, yub it all over with ground pepper and, -

. themwith alittle flour, Half an hour willdo them,
. atavery quck, cledr fire ;andf they are very small,

. twenty minutes will do.them. Take the liver
~ with'a fittle'biwich. of parsley and boil them,-and
' then chop-them very fine together. . Melt. some

.- LARD arabbiswithibacon 5 rorst:itas-you do
~ tahare, with the: staffingin’ the "belly, and'itedts
very. well. - But then:you' mustmake- gravy

. sauce ; but if you'do not lard it, whité éfei"dc‘é:{ﬁifﬁdn’&“‘““‘*‘%w

hang ‘it inan airy place, and it will keep a great .
while. ' Xf it stinks, or is musty, take some lukes -
warm water and wash it clean ; then take fresh

milk dnd water lukewarm and wash it ag';lin,;' then |
dry it in clean cloths very well, and rub it all aver .~

with gr'oun'd'péppe r, and hang it inan airy place,

When you roast it, you need only wipe it with
a clean cloth, and paper it as belove mentioned. . -
Never do any thing else to Vemison, for all other .-~

things spoilyour venison; and take away the fine

- game way;) . | |
T roast a Tongue and Udder.

 PARBOIL themfirst for two hours, thenroast .|

fiavour, and this preserves it bettex than any thing

vou can do. A hate you may mannge justthe

. thus: take alittle: veal broth, boil: it ‘up with™a-
little flour and  butter, to. thicken it; then adda
: gill of cream ; keep it stirring one way till it'is

" .-smoath, then putitin a boat or in-the dish.

 Turkies, Pheasants, & c. may be larded.
YOU may lard a“turkey or pheasant, or any

* thing,just as you likit. - -

" To raast a Foivl Pheasant-fashions
. 1E you should’have but one pheasant, and want
two in a dish, take a large full grown fowl, keep.
the head on,and truss it just as you doa phea-:

sant j lard it with bacon, but do not lard the pheas
sant, and nobody will know it. . .
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. -.-Rules'tobe observed in Ronsting: - .7
- IN thé'first place, take great care 'thc [Lgsplc

- Be very clean';. and be'stire to clean it with ng. -

thing but sihd and ‘water. Wash it cleanyand,

¢ wipe it with adty cloth, ; for oil; brick- dast, ang,
such things, will spoil your meat, At B

BILEF

- TO’roast 2 piece of beef about ten pounds will 3

- take anhourand ay half, ata good fire. “T'wenty
~pounds weight will take three “house, ifit Bea
thick piece ; but- if it Be a'thin piece’ of twenty

- pounds weight, two-kdurs and a half will doft,. .

and so on aceording-fo’ thre weight of ‘your mear,.
~mote Of less.~——Obserye, in frosty weatlier Keef

- will take halfan Hourlonger..
" ALeg Of: Mutton of six pounds wall take an
hour at a quick fire ; if frosty weather an hour

- and a quarter ;. nine pounds, an. hour. an a Halfy,

- twelve pounds will:take two hours.; ififrosty, two
-hours and ahalf ;. a Infge saddle of mutton will

take three hours,. because of papering it; a small
saddle will take an hour and a half, and so o ace

cording to the size; abreast will take halfan
“hour at a'quick. fire ; aneck, if large, an hour;
M.very small, little better than half an: hour ;ia
shoulder much about the same ‘s a legr ; achine

of twelve pounds an hour and an, half, and so on,

PORK

|

PORK must be well done, -fl’o-.am}'-ery. =_150L1nc1 e

allow a quarter of an hour; for example, o joint

of twelve pounds weight, three hours, and 50, 0n;

itit bea thin piece of that weight, two hours’ will
roast'lt"" : . : N ! a . " - '--' ' ' N : ,
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- Directions concerning Beef, Mutton,and Pork.

THESE three you may baste with fine nice

dripping.  Be sure your dripping be, vesy. googt
and brisk ; butdonotlay your meat too. near the

e

fire, for fear of burning or scorching..
o V E 4 L N
VEAL takes much the same time roasting as

pork ; butbe sure to paper the fat of a loin ot
fillet and baste your veal with good hutter.

HOUS E-L A MB.

IF'alat,jge;foreﬁuafter, an hour and an half; if

2 small one, an hour. The outside must be pa-
pered, basted with good butter, and you must
havea very quick fire. If aleg, about three quars
ters of an hour : if very small, half an hour "will

do. h R

IF just killed an hour; ifkilled the day before
an hour and a quarter ; if a very large one, an hour
and a half, .- But the best. way to’ judge, is when
the eyes drop out, and the skin is. grown very
hard ; then you must rub it with: a coarse cloth,

with agood piece of butter ralled in it, till the

crackling is crisp, and of a fine light brown.
| 4 HARE .
YOU must have a quick fire. If _fg-b;g a small
hare, put three pints of milk and half a'pound of
fresh butter' in the dripping-pan, which must be.
very cleanand nice; if a large one, two.quarts of

‘milk and half a pound.of fresh butter. You

mush basté your hare well with this all the
time it is roasting ; and, when thﬂ.hare-has_sgaka
ed up all the butter and milk, itwillbe enough.
Put your gravy, and hot currant-jelly, in boats.

C e



A TURKEZY

. A middling turkey will take an hour; avery
‘large one, an ‘hour and'a'quarter; a small ‘one. -

three quarters of an hour. You must paper the

breast till itis ncar done enough; then take thy
* paper off and froth.it up.  Your fire mustbe very,

- good, ‘. | | |
. .. A GOQSE .
Observe the sam'é'rul_cs. B

- FOWLG

~ Alarge fow), ii;lflfcgquu.arte:rs;of an_héur_' A
middhng 0113, half an liou_r-; very ‘sxna[[ _Ch'Ickené e
~be quck and.

 twenty minutes. Your fire must
- glear when youlay them down. o
" TAME DUCGCKS .
Obsg:rve the same rules, I
-+ .WILD DUCKS.
o Twénty minuts ; if you love thém well donej
twenty-five minutes.. S - o
TEAL WIGEOJDN, e |
Wigeon a quarter of anhour. Teal eleven.on
twelve minutes,

T'wenty-five minutes..

Famﬁfnawﬂﬂm¢mwrpﬁf _

L 'Twenty minutes..

PIGEONSad L AR K S

- Ewenty minutes,

: Lo r : e - .
. e E e Ty : L]
¥ + e

e T A e SR s .

TWUQBCOCK&.,:Mé

S
'ﬂ?}-ec}'iww cance:‘ﬂfﬂg P ouz’t)'y,a | '
N IF your fire is not very quck' and clear whea.
‘yeu lay your poultry-down to . roast, it will not
eatnear so sweet, or look so - beautiful to the eye.

- Tokeep Meat hot, '

THE best way to keep meat hot, if it be done
~before your company is ready, is to set the dish
over o pan of boiling water ;.cover the dish with a
‘dee p cover, so as to not touch the meat and throw
aclothover all. "I'hus you may keep. your meat
hot a Jong time, and it is better than over roasting -

and spoiling the meat. The steam of the water keeps
the meat hot, and does not draw the gravy out, or

draw it up ; whereas, if you. set a dish of meat

any. time over a chaffing dish.of coals, it will
dry up all the gravy, and spoil the meat, -

| - To dress Greens, Roots, §5¢c. .
: ALW’&YS be very careful that YOU.[‘ g‘i‘ccns be

‘nicely picked and washed. You should lay themin
a clean pan, for fear of sand.or. dust which.is apt to

“hang round.wooden vessels.. Boil.all your greens

In-a.Ccopper or -sauce-pan by themselves, with a

© great quantity of water, Boil no meat with them,

Jor that discolours them. Use no iron pans, &c,
for they are not proper, but let them be copper,
brass or silver. ~ . ‘ -

o .Tﬁ. dfessSﬁbzdcﬁ. .
- PICKiv very clean, and-wash it in five or six

~Walers; putitin asauce-pan thatwill just hold it,

throw a little salt over ity ancl'cover the pan close, .
]30 not put any water in, but shake the pan oftens
You must put your sauce-pan on‘aclear quick
fire, -;f.&sfsoon as you fincd the greens are shrunk.
anc} failen on the bottam,. and-that the quuor'-"
which.comes out of them bojls p, they arcenough,,
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Throw them into a clean sieve to drain, and
squeeze it wellbetween two plates, and cutit in
any form you like, Lay- itina plate, or small
~ dish, and never putany butter on it,but put itina

cup. S S - | |
-~ Todress Gabbages. &c.
. CABBAGE, and all sorts of young sprouts,
must be boiled in a great dealof water. When
all the stalks are tender, or {all to the bottom, they
are enough ; then take them off, before they
lose their colour, ."Always throw saltin your
water before you put your greens ini  Young

~.sprouts you .send to table just asthey are,but
cabbage is best chopped and put into asauce-pan

with a good piece of butter, stirring it .for about
five of six minutes, till the butter is all melted,
- and then send it to table. :
. Todress Carrots.

- LET them be scraped i:ery clean, when they are

enough, rub them in a clean cloth, then slice them

into a plate, and pour some melted butter over

shiem. If they are young spring carrots, half an hour

will boil them ; if large, an hour ; but old Sand«

v

wich. carrots will take two. hours.

To dress Turnips. | |
" 'THEY eat best boiled in the pot, and when
enough take them out and put them in a pan, and
mash them with-butter, a little cream, and

alittle salt, and send them to table. Butyou
may do them ‘thus; pare your turnips; and cut

them into dices, as bigasthetop of one’s finger,
put” them into a clean sauce-pan, and: juse
cover themwith water. When enough, throw
them into a sieve to drain, and put them in
to a sauce-pan with a good piece of butter and ‘a
little cream ; stirthemoverthe fire fox
minutes, and send them to table,

[
ok
b

e,

five or six

e

e TSI RRIEE - - m e

-

" STRIP allthe little branches o till you come

_ as asparagus, with butter in a cup.
- eatoiland vipegar with.it,

Lo 1
o T di?c:ss' Pamn{pél L |
THEY should be boiled in a great deal of

~water, and when you find they are soft (whichyou

will know by running a fork into them,) take them

~up, and-carefully scrape all the dirt off them, and

then witha knife scrape them. all fine, throwing

nway all the sticky parts, and-send them: up plain

in a dish with-melted butter. .
To-dress Broccoliy -

ta the top onz, then with- ai knife peel off all tha

~ hard owside skin, whichis-on the statks and it
_tle branches,and: throw them' into~ witer,

& - Have
astew-pan of water with some water init:
when it boils putin the broccoli, and when the
stalks are tender it is enough, then send itto table
with a picce of toasted bread soaked in the water
the broccoli-is boiled in under. it, the same way
‘The French.

. chi*di'efa;s"Pata‘tae.s';-ff |
© YOU must boil them in as little waterag you
can, without burning the sauce-pan. Cover the

~sauce-pun close, and when the skin begins to
- crack they are enough. Drain the water out, and

let thero stand covered for a minute or two ;  then
peel.them; lay them,in your plate, and pour some
mcltc,‘.d, butter owen them., The best way to do
them s, when they are peeled. to-lay them on a
gridirontil they are ol a. fing brown, andisend.

-themto table.. Amnother way is to put,them ingo.

asauce-pan withsome good, beef dripping, covar
them close, and shake the sance-pan olten for fear
of burning to the Bottomr, * When they are ofa,

finebrown, and crisp, take them up ina plate, then,

put theminto another for fear of the fat, and put

butter in a cup,

ok



- into water for an hour : thén have some milk - and
 water boiling, put in the catliflowers, and be sira
© to skim the sauce:pan welly' - When the stalks are .
- tender, take them carefully up, and 'put them into
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To. dress Cauliffowers.

and then cut the flowers igto four, and- lay themn

- a cullender to drain : then put a spoonful of water

inte a cleanstew-pan: with ‘a little -dust of flowr,
about a quarter of a pound_of butter, and shake
it round till it is all finely melted, with alittle

_ pepper, and salt ; then take halfthe caulifiowet and
cut it as you would for pickling, lay it intd the |

~ stew-pan, turn it, and sliake thé pan round. * Ten

‘T AKE your flowers, cut off all the hg'rc_,e;n  party

“minutes will do it. © Lay the stewéd in the middle -’

”

Cddngtkerwey, D

o CUT, the cduliffower: stalks® off, - Ieave atittle-

" of your plate,and the boiled round iit, ‘Pour the. -
| ZQ@%&I‘T}.’G u did’it in'over it, and’séhd it to table.
| R S Lol ! i L T e A .

:

© green on,and boil them i spring 'water and'sale y -
about fifteen minutes: will-dothem. -Takée them

out and drain them 5 send them whole in a dish,

with somie me‘lté;'d' butter in a cup.
. Todress French Beans.

- “FIRST S-t'rikqg"-t‘hcmf,-an;cl cut'them in two, and

© nice,cut thebean into four, and then across; which *
- iseight pieces. " Lay them ‘into water and salt,

“afterwards across 3 but if you would do them |

' and when your pan botls put in snmé salt and the
- beans, when they are tender they are enough ;
- they willbe- soon done. “Take caré they-do not
" lose their fine green. Lay themina plate and

+

- have butterindcup,’

Ta drqss ':A_a_fffi_'z'_cizo'}égs;: .

- WRING offthe stalks, and put.them ino cold

i

§
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half \\:rilldo them. - |
- Todress Asparag-u:.

SCRAPE all the stalks very ‘carefullytm they

lock ‘white, then cut all the stalks even alike,

throw thetn into water, and. have ready a stew-pan

boiling. - Put in some salt, and tie the asparagua

“water, and iv_ash" ‘them well, then put._tbc;'fﬁ_ iny
when the water boils, with the tops downwards, that -
all the dust and sand may boil out. - An hour and

inlittle bundles. - Let the water'keep beiling, and - -

when th:cy' are a little - tender take themup, If

you boil them too much vou lose both colourand - -

taste.  Cut the round of a smull loaf, about half

an inch thick, toastit brown ou both sides, dip it -

in the -\asparagus liquor, and lay itin vour dish: .

pour a little butter over. the toas, then lay your -

asparagus on the toast all round the dish, with the
white tops outward. Do not pour butter over the

asparagus, for that makes. them greasy to the fin-

gers, but have your butter in a bason, and send it
totables "~ S |
- Directions concerning Garden This o

_' ,MOB,T =p‘;f'ol‘)‘lva_e s poil garden "things‘ b)} over-boie
ling them. Allthings that are green should have -

alittle crispness, for if they are over-boiled, they

neither have any sweetness or beauty, -
" T dress Beans and Bacon.,

“VVI:IE'I';'ff }ou dress. beans and bacon, hoil thc
bacon by itself, and the beans by themselyes, for
the bacen will spoil the colour of the beans,  Al.

ways throw some salt into the water, and some

parsley, nicely picked.. When the beans are
enough (which you will know by their being tens

der,) throw them into a cullender to drain, Take
up the-bacon and skin it ; throw some raspings of

bread over the top, and if you have an iron, make
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jtred hot and hold over it, to brown the top of thy
bacon ;" if you have not one, hold itto the firetq'
brown ; put the bacon in the middle of the dish,gh ¢

and thébeans all réund, close up to the bacon, ang"

send them to table, with parsley and butter in g

‘hason.

Lo, makeGravy for a Turkey or any sort of Fowls,

. TAKE a ;poimd of the lean part- of the l)ee‘{-‘,
. back it with a knife, flonr it well, have ready o

stew-pan witha piece of fresh butter.  When'the < #
butter.is melted, put in the heef, frv it il itiy -
‘brown,and then' pour- ina'little hoiling watery <+
shake itround, and then fill up with a tea-kettle =
of boiling water,  Stirit altogether, and put in

‘two or thee blades of mace, fourior five cloves,

- some whole pepper, an onion, a bundle of ‘sweet ?ﬁ
harbs, alittle ‘é'mst of Liread ‘baked ‘brown, sndq ¥
little piece of carrot, Cover it close, and let i
stew till it is as-good as you would have ity T'hig ¥

will make a pint of rich gravy,

To make Teal, Mutten,y cr Leef Gravy, . ...

TALY, a rasherov two of bacon or ham, lay it
#tthe bottom of your stew-pan; put your meat,

citin thin slices over it, and cut some onions, {
turmps, carrots, and céllery, a little thyme, and' E},
Put‘ aver thc ment, With a littlc ‘:ﬂ“-SPIICC'; put‘a i ff)’i .

little water at thé hottom, then set it on the fire’

which must be a gentle ome, and draw it till it s
brown at the bottom (which you may know Ly the |
pan’s hissing,) then pour boiling water over it, and B

stew it gently for one hour and a half; if 2 smal].

quantity, less time willdo it, Season it with saly, "

- Brown colouring for Madewdishes,
TAKE four ounces of sugar, beat fine ; put ints"
aniron-ftying-pan, or carthen pipkin ; set it oyer

[ sr

‘a clear fire and when the sugar is melted it will

be frosty ; put it higher from the fire till it is a fine
brown ; keep it stirring all the time, fill the pan
up with red wine, take carc it don’t boil over, add
a litle salt and lemon ; putalittle cloves and mace,
pour it ina bason tillit is cold then bottle it for
wse. -
, ~+ Tabakea Leg of Beefs
Do it just in the same manner as before-direcs
ted in the making gravy for soups, &c. and when
it is baked, strain it througha coarse sieve, Pick
out all the sinews and [at, put them into a sauce-.
pan with a few spoonluls of the gravy, a little red -
wiiie,a little piece of butter rolled ‘in flour, and
some mustard: shake yoursauce-pan often ; and .
when the sauce is hot and thick, dish it up, and
ﬁﬁnd it to tab].e.' It is a pretty dibh.
o To bake anOx’s Head, -
- Dot just in-the same manner as the legof .,
beef is directcd to be done in making the gravy
for soups, &ec. and it does full as well for the same
uses. Ifit should be too strong for any thing you
want it for, it is only putting some hot water to it.

Cold water will spoil it.
Lo boil Pickled Poyh " .
Be sure youput it in when the water boils, If.

a'middling piece, an Thour will boilit; ifgn very

la"lj_g‘e [i'jECE:‘# :}’u'hou‘r aud 2 balf, or two hours.  If
you boil pickled pork too long, it will £0 10 a jelly, .
. ToDress Fish. R

“Observe always in the l‘ﬁn g of any sort QF ﬁtﬂi ;

first, that you dry your fish very well jn a clean.,
cloth; thew do’ your fish fu “this mahner g



f s 3

Beat up the volks of two or-three eges, according =
to your quantity of fish ; take a small pastry-brugy, ;

and put the egg on, shake some crumbs of breaq
and flour mixtover the fish, and then fry it,” Leg'
the stew-pan you fry them in be. very nice and"”
clean, and put in as much bief dripping; or hag's. *
htdy as will almost cover your ﬁ.'g;hn 3':;'v'm'd' be' Su’r’é“
‘it boils before you put in “your fsh. ‘Let it fry
~quick, and let it be of a fine, light brown, but pdy '
too dark a colour. Have. your fish-sliece ready,

and if there is occasion turn it ; when it is enqugh,

- .

take it up, and lay a coarse cloth on a dish, on which :

lay your fish, to drain all the grease from it. If
you fry parsley, do it quick,’ ake | ‘
_to whip it out of the pan as soon as it is crisp, or
- it will lose its fine colour, Take great care thay
your dripping be very nice and clean, You haye -
- diréctions in_another place how to make it fit for
- use, and haveit always.in readiness. "
‘Some love fish in batter ; then you must beat
an egg fine, and: dip your fish in just as you. are
goingtoputitin the pan; or as good a batter g .
any, is g lictle ale and and flour beat up, just ag

~youareready forit,and dip the fish, to fry it.
- Lobster Sauce, o
.Take a fine hen lobster, take out all the’

.

#pawn, and bruise it in a mortar very fine, with-
then take all the meat outofths |

a little butter ;
claws and tail, and cut it in small square pieces;
put the spawn and meat ina stew-pan with a spoons
ful of anchovy liquor, and one spoonful of cats
chup, a blade of mace, a picce of a stick of horse "

radish, halfa let-non, 4 gilof gravy, alittle butter i
rolled inflour, fjuat-cnough to thicken it; putin - |-
butter nicely melted, boil it gently - &

half 2 pound o

up ft_jr.‘sixorgqvc11.1ninutcs; take'out the horse~t &
radish, mace, and lemon, and aqueeze the juiccof-

‘and take great cars

and sealed,-then'put the f _
- and stew them very gently for half an hour jthen
~turn them, and stew them fifteen minutes longer ;

~ the lemon into the 'sauce ; just simmer it up, and
then putit in your'boats. -
B - Shrimp Sauce. .
' Take half apint of shrimps, wash them very
clean, pat them in a stew-pan with a spoonful of
 fish-lear, or anchovy-liquor, a pound of butter
Jmelted thick, boil it up- for five minutes, and
. squeeze in half a lemon ; toss it up, ard then put
itinyour cupsorboats, . .
.. To make Anchovy Sauce, -

- Take a pint gfgravy, put in an anchovy, take
a quarter of a pound of butter rolled in alitttle
* flour, and stir ‘all together till it boils.. You may
ice of alemon, catchup, red wine,

add a little j

- and waliiut liquor, just as you please. ~

" Plain butter melted thick, with a spoonful of

-walnut pickle, or catchup, is good sauee, or ancho-

"vy. " Inshort, you may put as many things as you
fancy into sauce. . . X |
i . Todress a Brace of Carp.

" 'Take a'piece of butter, and put into a stew-pan,

“melt it)iahd Put in'a Yarge spoonful of flour, keep
it stirring till it is smooth ;" then put in a pint of

© gravy, and a pint. of red-port or claret, a little

“hotse-radish scraped, eight cloves, four blades of

“mace, and a dozén corns of all-spice, tie them jna

“little linen rag, abundle of sweet herbs, halfa
lemon, three anchovies, alittlc onion chopped very
fine ; season with pepper, salt and Coyanne pep-

per, to your liking ;'stew'it for half an hour, then
strainit 'thl'ml_gl‘in sieve into the pan you
“to put your fish in, Let your carp be well cleaned
fish in with the sauce,

put inglong with your fish vome (wlles and

intend -
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motels scalded, some pickled mushrooms,a artis
- choke-bottom, and about a dozen large oysters,
squeeze the juice of half a lemon in, stew it five

minutes ; then put your carp in your dish, and
pour all the sauce over. Garnish w'th fricd sippets,

- and the roe  of the fish, doue thus : beat the roe

-~ up well with the yolks of two eggs, a little flour,a

little lemon-peel chopped fine - some pepper, salt,

- and a little anchovy-hquor; lisve ready a panof -

_,_b:ect:-d,rippin-g.boiling, cdrop the roe in, to be abolyt
as big as a crown piece, fry it of a light brown, and
put it round the dish, with some oysters {ried in
batter, and some scraped horsesradish, . .
- N.B. Stick your fried si‘u};}%}gtsinme fish,

- .. Youmayfry the carp first,"i} you please, but

a"-the'ab(f)ve”is;the,7mo's_t modern way. Or,ifyou =

carein agreat hurry, while the sauce is making,

. Youmay boil the fish with spring water, halfg
‘pmt-of vinegar, a little horsc-radish, andbay-leaf;

“Putyour fish in the dish, and pour the SALCE OVEFs
: | 10 stew a Brace of Cazpa o

Scrape them very clean, then gut them, wash

them and the roes in a pint of good-stale beer, to
preserve all the hlood, and bl the.carp, with a
ittle-salt in the water, " | ‘

In-the mean time strain the beer, and put it into
n sauce pan, with a pint of red-wine, two or three

‘blades of mace, some whole pepper, black and
white, an onion stuck with cloy es, half a nutmeg
bruised, a bundle of sweet herbs, a piece of le.

mon-pecl as big as a six-pence, an -anchovy, and
- alite plece ofhorse-radish,  Let these boil toge |
“ther so tly” for g ggarter of an hour, covered close
Uadd to it half the hard roe beat

then strain it, and add | e
to pieces, twe or three spoonfuls of catchup,.a

quarter of a pound of {resh butter, and a spoonful -
of mushroom pickle ; let it, bailand keep stirripg

BIERR VTS T e 0 5 g
- . E

_ your broth with any sort of fresh

_them of a fine light brown.

1 4 ]
it till the sauce is thick and enough. IF it wants
any salt, you, must put some in: then take the
rest of the roe, and beat it up with the yolk ofan
egg, some nutmeg, and a little lemon-peel cut
small ; fry them in fresh butter in little cakes, and
some pieces of bread cut three-corner-ways, and
fried brown. When the carp are enough take

them up, pour your sauce over them, lay the cakes

round the dish, with horse.radish scraped fine and

fried parsley, The rest lay on the carp, and stick

the bread about them,and lay round them,then

~ sliced lemon notched, and lay round the dish, and

two or three pieces on the carp.

table hot. ] o
The boiling of carp at all times is the best way,

they eat fatter and finer.  The stewing of them 1s

Send ;hem to

no addition to the sauce, and only hardens the .

fish, and spoils it. If you would have your sauce
white, put in good ﬁsh-broth_lllstead.ot beer, and
white-winé in the room of red-wine,

and scason it as you do gravy. .

o To fry Garp.

First scale and gut them, wash them clean, lay
them in a cloth to-.dry, then flour them, and fry
Fry some toast cut

three corner-ways, and the rozs ; when your fish
is done, lay them on a coarse cloth to drain. Let

your sauce be butter and anchovy, with the julce -

Make’
fish you have,

%

of lemon, * Lay your carp in the dish, the rogs on

cach sigde, and garnish with fried toast and lemon,

o - To bake Carp. .
Scale, wash, and clean a brace of carp very
well ; takean earthen pan deep enough for them

to lie in, butter it a- littde, and lay in your eurp ;
season with mace, cloves, nutmegs, and blick il

D 2

I
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white pepper, a bundle of sweet herbs, an onion
_‘and anchovy; pour ina bottle of white-wine, ¢g
“ver it cldse, and let them bake an hour in a hot g
ven, if large ;if small; a less time will do them
Whea they are enough, carefully take them y
and lay them inadish: set it over hot water ¢
k__egp it hot, and coveritclose ; then put allth
liquor they were baked in intq a sauce-pan, let
_boil a'minute of two, then strain it, and add ha
‘apound of battér rolled in flour. Let it boil, kee
~stirring it, squeeze in the juice of halfa lemol
and put in what salt you want ; pour the sauc
aver the fish, lay the roes round, and garnish wit
“lemon. QOhbserve to skim all the fat ofl t}xe_ liquo
- - To fry Tenchs .«
.~ Slime your tenches, slit the. skin along

 fiacks,and with the pointof your knife raise it u

“from the boune, then cut the skin across at the hea
and tail, strip it of, and take out the bone; the
take another tench, or a carp, and mince the fles
‘small with mushrooms, cives, and parsley. — Se
gon them with salt, pepper, beaten mace, nutme;
and a few savory herbs minced small.  Ming
all these well together, then pound them in a mo
“tar with crumbs of biead, as muchas two egr
~soaked in cream, the yolks of three or lour egy
- anda pleee of buttéer, When these have bee
el pounded. stulf the tenches with this sauce
take clarified hatter, put itinto a pan, set it ove
the fire, and when it is hot flour your tenches, an
‘put them into the panone by one, and fry ther
Brown ; then toke them up, and lay them in
coarse cloth before the five to keep hot,  In th
~ mean time pour-all the grease and, fat out of th
pan, put in a_quarter of u pound of butter, shak
some flour all over the pan, keep stiving with
“apoon till the butter 1s a little browsn jthen pauc §

~ Allthis as you fancy.

g lietle of the fish-liquor, an anchovy, oysters, or
“shrimps, orjust what you janey. a

1w

" halfa pint of white .wine, stir it together, pour is

half a pint of boiling water, an onion stuck with

cloves, 4 bundle of sweet herbs, and two blades of

mace. Cover them close, and let them stew as

- softly as you can for a quarter of an hour ; then

strain o the liquor ; put it into the pan again, add

_two spoonfuls of catchup, have ready an ounce of

truilles or morels boiled in half a pint of ater

“tender, pour in trufiles, water and all, into the pan,
- a few mushrooms, and either half a pint of oys-

ters clean washed in their own liquor, and the li-

“quor and all put into the pan, or some crawfish;

but then youmust put in the tails, and, after clean

- picking them, boil them in halfa pint of water,

then strain the liquor, and put into the sauce ; or
take sowe fish-melts, and 1oss upinyour sauce.

- When you find your sauce is very good, put

‘your tench into the *pan, make them quite hot,

then lay them in your dish, and pour the sauce

over them. Garnish with lemion. ~Or you may,

for change, put in half a pint of stale beer instead.

~of water, - Youmay dress tench just as you do

earp. s
. 1o boil a Cod’s Head. o
Set a fish-kettle on the fire, with water enougl |

to boil it, a gaod handful of salt, a pint of vinegar,

a bundle of sweet herbs, and a piece of horse-rad.

ish ¢ letit boil a quarter of an hour, then put in
.the head, and when you arc sure 1t 18 enough,
-~ Yift up the fish-plate with the fish onit, set 1t across;

‘the kettle to drain, then lay it in your dish, and
 ldy-the liver an one side, - Garnish with lemon

and horse~radish scraped ; melt some butter, with'
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- Tostew G’aa".'_"'

Cut your cod into slices an inch thick Tno b .

U od esan inch thick, lay ¢ |
v.»_in. t]?c*“bottom of a large stew-pan ; Séa,so:): :]]::m
With nutmeg, beaten pepper and salt, a bund]e g} '

~8weet herbs, and an onjon, halfa pint of whi;
wine, and a quarter of a pint of water ; coy i
cl_(‘)se,’_..and let it simmer softly for ﬁ&za orer‘lt.
Ininutes, then squeeze in the juice o o
n} T) fizwoyst;::rs and the liquor
- ot butter as hig as g rolled in f
blade or two otg | msac:?; g an flou, e
stew softly, shaking the pan.often,

withlemon, © = W
To bake a Cod’.s"v.v{{ecgd.z, |

*Butter the pan you intend to babe i 1 v |
S e you intend t S
~“your head ver cly o e 0 baka It in, make |
1€ ¥ clean, lay it in the pan, put a bun.

, o onion stuck with cloves, 1
three or fourblades of mace, half a large s"pmn.f-f"

‘dle of sweet herbs, an

ful of black and white et |
‘ | ¢ € pepper & nutm ‘uise
& quart ?fwatpr, a little piece of 1cmo§5322?12;(31:
% little piece of horse-radish. Flour your ‘head

; ily

glrate alittle nutmeg over it stick pieces of butter
-all over it, and throw raspings all over that. Send

ttothe oventobake ; when it js enough, take it
~out of that dish, and lay it carefully into {he dish
~youintend to serve it up in. Set the dish over
boiling water, and coverit up to keep it hot. In
the mean time be quick, pour all the { “outof
the dish it was baked ininto a satice-pan, set it on

-the fire to boil three or four minutes, then sirain

» o« o, Py
-3ty and put to it a gill of red. wine,two spoonfuls -

~of catchup, a pint of shrim "a pir |
| L pint P8, half a pint of oysrers
or mussels, liquor and - all, but first mm% it a

speonful of imushroom pickle, a quarter of a pousd |

of butter rolled in flour, ; sdir it all together 4l 3¢

g

iquor outof

e S

1ce of a lemon, put - .
strained, a piece

cover it close, and Jetjy -
| the When jtiy 0
Epc;lugh,v take out th_g sweet herbs and onion, 75;:.;. o
180 E U 5 pour the sauce aver it, and garnjsh - -

ST -
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.1 thick'and botls ; ther i
- ready some toast cut three-corne
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sthen pour it into the dish, have-
r-ways, and [ried
Stick pieces about the head ‘a'ud
: restround the head. = Garnish
d, scrapedt horse-radish, and
fore the fire. Lay oné
and serve it up hot.

crispe 4 |
“mouth, and lay the
with lemon mnotched, st
arsley crisped in a plate be
slice of lemon on the head,
To broil Crimp, Cod, Salmon, Whiting or Haddock

Flour it, and have aquick clear fire, set your
- gridiron ‘high, broil it of a fine bro“{n, liay it i
your dish, and, for sauce have good melied
butter. . Take a lobster bruise the spawn inthe
butter, cut the meat smnl_l, put all togeth?r into
the melted butter, make it hot, and pour it into
your.dish, or into basons, Garnish with horsce
‘yadish and lemon, . - N
Oyster Sauce is made thus.

~ Take half a pint of oysters, and simmer them
il they ave plamp, strain the liquor from them
through a sieve, wash the oysters very clean, and
beard them 3 put them ina stew-pan, and pour
the liquor over them, but mind you do not pour
the sedimert withthe liquor; then add 2 blade
of mace, aquarer of a lemon, a spoonlul of an«
choyy liquor, and a littde bit of horscsradishy a
idde burter rolled in flour, hall a pound of butter

* nicely melted; boll it up gently for ten minutes ;

.then take oat the horse-radish, the mace, nnd
Jpmon, squceze the juice of the lemon into the
© sauce, toss it upa little, then pat it into your hosts
_or hasons, ) »
: To dress little Fish,

As tn,?ill'sﬂl'ts of little fisly, such as 'ﬂm_ﬁkﬁ,
_yoach, &e. they should be {ricd dry and of a fine
brown and nothing but plain butters  Guraish

with lemon,

f
[;
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- And to boil salmon the same, only garnish wity,
" lemon and horse.radish. @ " 7
And’ with all boiled fish, you should put a,
good deal of salt and horse-radish in the water;
except mackerel, with which put salt and mint,

parsley and fennel, which you must chop to put- -
to the butter; and some lovescalded gooseberries -
~And be sure to boil your fish well ;.

~with them,
but take great care they do not break,

T broil -Macéere!;

~ Clean them, split them down the back; seasyy °
~ them with pepper and sa't, some mint, parsley, .

- and fenrnel, chopped very fine, and flour them
- broil them ot a fine light” brown, put them ohia

- dish and strainer.. Garnish with parsley ; et -
your sauce be fennel and butter ina boat; -

©+To boil a Turbot,

“&alt in the mouth and belly, o o
. In'the mean time set on your fish-kettle witl

clean spring water and salt, alittle vinegar,anda
N -_--pi;cg:’-%Qf«-ho;-se'&radi_sh.4f»W*hen the water boils, ; -
‘i lay-theturbot on*a fish plate, put it into the kettle, |-
~let it be well boiled, but take great care it isnot -

~too much done ;- when enough, take qff the
fresh butter, and Lruise in ecither the spawn of

a spoonful of anchayy-Jiguo

~and pour it into basons. ~This is the best sance ;
“but you may make what you please.” Lay ihe ¢
“fish in the dish;

: ldish'a,nd lemon

- Layit in 2 good deal of salt and water an hour *
~ortwo, and if it is not ‘quite sweet, shift your |
- water five or six times ; first puta good deal of *

- fish-kettle, set it before the fire, then carefully
lift up the fish-plate, and set it across the' kett's -
~to drain: ‘i the mean time melt a good deal of
one or two lobaters, and the meat cut small, with :
r.; then give it a boil, .

‘Garnish with scraped hobsearas |

T o4
Tobake @ Turbot, | ,
“Take @ dish the size of your turbot, rub butter
~all over 1t thick; throw a little salt, a little beaten *
pEpper, and half alarge nutmeg, some parsley
minced fine, and throw all over, pour in a pint of
white-wine ; cut off the head and tail, lay the tur-
botin the dish, :pour another pint of white-wine
all over, grate the other half of the nutmeg over
it,and a little pepper, some salt and chopped pare
eley. Lay apiece of butter here and there all -
over, - dnd throw a little fleur all ovg:f,_angl then
a good many crumbs of bread. Bake 1t,.a1}d-_‘
be sure thatit is of a fine brown ; then lay it in -
vour dish, stir the sauce in your dish all together,
polr it into a sauce-pan, shake in a little flour,
let it boil, then stirin a piece of butter and two
spoonfuls of catchup, let it boil, and pour it into
basons.  Garnish yourdish with lemon ; and
you may add what you fancy to the sauce, as
shrimps, anchovies, mushrooms, &c. - If a small
turbout, half the wine will do. It eats finely thus,
Lay it ina dish, skim off all the fat, and pour the |
restoverit. Letit stand till cold, and it is good
with vinegar, and a fine dish to set out a cold

Tp broil Sahnon.

- Cut fresh salmon'into thick pieces, flour them
and broil thém, lay them in your dish, and have
plain melted butter ina cap. | |

Boked Samon,

Take a'little piece cut into slices aboutan inch
thich, butter the dish that you would serveit to
table on, lay the slices in - the dish; take off the
gkin, make a force-meat thus: take. the, Iﬂ‘eah
of an eel, the flesh of a salmon an equal quantity,
heat i a mortar; season it with beaten pepper, salty

l‘ t
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nutmey, two or three cloves, some parsley, o £ cw .
mushrooms, a piece of butter, andten or a dnzen.’"
corjand-r-sceds, beat fine. . BDeat all together ;°
boil the crumbs of a penny-voll. in milk, bent up. -
four cpgs, stir it together t_i!l is §l1lck, let it,coql,;
and mix it well together with the rest ; thén mix
alltogether with four raw eggs ; on every slice Iay -
- this force-meat all over, pour a very little melted
butter over them, and a few crumbs  of bread, lay

a crust round the edge of the dish, and stick oys-

ters round upan it. Bakeitin an oven, and when -
it is of a very fine brown serve itup ; pour a lit-
tle plain butter (with alitle red-wine init) into the
dish, and the juice of alemon ; or you may bake
itin any dish, and when it is. enough-lay the slices
into another dish, Pour the butter and wife in-
to the dish it was baked in, give it aboil, and
our it into the dish. Garnish with lemon, T his -
is a fine dish, Squeeze the Juice of alemon in,
| g broil Meckerel whole, o
Cut cff their licads, gut them, vash them elenn
pull out the roe at the neck-end, boil it ina little
waterr then bruse it with 2 spoon, héat up the
yolk of an egg, with a litdle nutmeg, alittle le non-
peel cut fine, alittle thyme, some parsley boiled
and chopped fine, @ little pepper and: salt, a few
crumbs oi bread ; mix all well’ together, ancl fill
thc-mackerevl; flour it well, and broil it nicely,:
Let your sauce be plain butter, with a. litle cat-
chup or walnut pickle, o '
| Lo broil Herrings ‘
Scale them, gut them, cut off their heads, wash
the:‘n clean; dry them in aclath, flour thern aned
broil them ; take the heads and-: mash them, broil

Jem i .
e ‘&*ﬂ*ﬁ“sjwt S it

I

"R s
AhE sl

them in small-beer or ale, with a little whale peps

Pet and an onion: Letit boil a- quarter-of an hour,.

shenstrain It; thicken it with butter and flowr,
and a good dealof mustard. Lay|the fish in the
dish, and pour the sauce intoa "bason, . or plain,
melted butterand mustard,
| - To fry Berrings. ]
Clean them as above, fry them in butter ; have
aready a good many ouions peeled and cut thin ;
fry them of a light browa with the herrings ; lay
the herrings in your dish, and the onions round,
butter and mustard in a cup. . You must do them
with a quick fire, SR |
| Po stew Eels with broth. -

Clean your cels, put them intoa sauce-pan with

a blade ot two of mace and a crust of bread. Pt
Just water enough to cover them close, and let
them stew very sofily ; when they are enough,
dish them up with the brath, and have a little plain
melted butter and parsley in a cup to eat with
them. The broth will be very good, and it is fit
for weakly and consumptive constitutions,
o dress a Pike,

Gut it, clean
turn it round with the tail in the mouth, Iny it in
a little dish, cut teast three-corner-ways, fill the
middle with them, flour it, and stick pieces of
“butter all over ; then throw alittle more flour, and
send it to the ovento bake : or it will do better in,
a tin oven balore the fire, A8 you can then haste it
as you will.  When itis done Iny it in your dish,
and have ready melted Dutter, with an anchoyy

disgolved in it, wnd a few oysters or ghrimps ; and,

if there i8 any liquor inthe dish it was baked ing
add it tothé suuce, and put in just what you faney.
Jour yourdnuce into the dish,  Garnish it wiik
 toast about the fish, and lemon about the dish.
¥ou should have a ;ﬁdding in. the belly, made.

it, md make it very clean, them

L e
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. shue take grated bread, two hard eggs chopped .
fine, half a nutmeg grated, alittle lemon-peel cut

fine, and either the roe orliver, or both, if any,

chopped fine ; and if you have none, get either a
iece of the liver of g cod, or the roe of any fish, .-
- mix them all together with-a raw egg and a good. .
- piece of butter ; roll it up, and put it into the fish’s
belly before you bakeit. A haddock done this ™

wa)'rj-‘c*‘ats very well, -
 Tobroil Haddocks, when they arein high Seasan,
~8Scale them, gut and wash them clean; donot

rip open their bellies, but take the guts out with
the gills ; dry them in aclean cloth very well : if

there be any roc or liver, take it out, but putitin,

~ again ; flour them well, and have a clear good fire,

. Let your gridiron be hot and clean, lay them on, 8

turn them quick two or three times for fe ar of

sticking ; then let one side be enough,and turn, .

the other side. When that is done, lay them in
a dish, and have plain butterin a cup, ov anchovy
- and butter, o : I

They eat finely salted a day or two before youy

dress them, and hungup todry, or boiled with eggs

sauce. Newcastle is a fumous place for salted

haddocks. They come in barrels, and keep g

: great while. | S
| Te broil Cods-Sounds.
Youmay first lay them in hot water a fow min®

~utes ; take them out, and rub them well with salta K

to take off the skin and black dirt,then they will
look white, then ptit them in water, and givethem
a boil. Take them out, and flouy them well,

pepper and salt them, and broil them. When they

are enough, lay them in your dish, and pour mefe
ted butter and mustard into the dish. Broil themy -

* boiled in on the other napkin,  ( Al
~with agood deal of parsley erisped befare the fire.
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- To dress Salmin au C’azlrt—Bquiﬂam

° 'Afterhaving washed 'and ‘made yotr sAlmow’

very clean, score the side pretty” deep, that'it may
take the seasoning : take a quarter of an odunce

‘of mace, a quarter of an ounce of tloves, anutmeg,
_ . dry them and beat them fine, aquarterof an ounce
. of black pepper beat fine, and ‘an'ounce of salt,

Lay the salmon ina napkin, seagon it well' with

- this spice, cut some lemon peel fine, - and ‘patialy,
~ throwall over, and in‘the notches: put about a
» Found of {resh butter roiled in' flour, roll¥igiup

ight in the napkin, and bind it ‘about “Withf"‘pa%{;k. :

thread. Putitina fish-kettle, just bi‘ge“r‘xough .
- to holdit, pour in a quart of white-wine, aqiiars
- -of vinegar, and as much ' water as'will “ust boil 3¢,
.. Setit overa quick firey coverit close ; whénit

is enough, which you must judge’' by the bighess

‘of your salmon, set it over.a.stove to stew tidl you |
are ready. Thenhave a clean napkin ‘falded juy

the dish it is to Iay it in, outof the napkin it was
Garnish the dish

" For sauce have nothing bue  plain butterin' a
cup, or horse-radish and vinegar. Seive ‘it ‘up

for a first course,
To dress Flat Fish, '

| In dressing all sorts of flat-fish, take 'grent care
in the boiling of them, be sure to have them 'e

‘nough, but, do not let them be broke ; mind to put

a good deal of salt in, and horse-radish in the wa-

ter: letyour fish be well drained, and mind to

cut the fins off.. \When youlry thém,let them be

~well drained in a cloth, and floured, and fry thém

of a fine light brown, either in-oil orbutter, <1f
there be any water in your dish with the boiled
fish, take it out with aspunge, ‘Asto your fried

fish, a coarse clothis the best thing to drain it on,

¥ .
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o To dress Salt Fishs | S
- Oldling, which is the best sort of salt-4sh, fay
~In water twelve hours, then lay it twelve hours on

aboard, and then twelve more in water. When
- you bail it, put it info the water cold ; if itis grood,

at will take about fifteen minutes boiling softly .

Boil parsnips very tender, scrape them, and put

them into a sauce-pan, put to them some milk, stir

them till thick, then stir in‘a good piece of butter,

and a little salt ; when they are enough, lay them

- ih aplate, the fish by itself dry, and bumer, anid

~hardeggs chopped in abason. ~ . 7
~ Asto water-cad, thatneed only be boiled and
. wellskimmed, - 7 T
~ Scotch haddocks you must lay in water . alt
wight. You may boil or broil them, . If you broil,
- you mustsplit themintwo. . - -~ . " .
- Youmay garnish your dishes with hard epmEs
and parsnips. i

Lo fry Lampreys.

. Bleed them and save the blood, then _w"a-altr

them in hot water to take off the slime, and cut

them to pieces. Fry them in a little {resh butter
- mot quite enough, pour outthe fat, putina little

white-wine, give the pan asbake round,season

it with whole pepper, nutmeg, salt, sweetherbs
- and abay-leaf, put in a few capers, a good piece
- of butter rolled up in flour, and- the -blood, g
- the pana shake round often, and cover them close.

- Vhen you think they are enough take them out,
strain the sauce, then give them a kail quick,
squeeze in a little: lemon, and pour over the fish.
. Garnish with lemon, and dress them just what

_ way you fancy, R o
To fry Eek, o
Make them very clean, cut them into pieces,

give

[ “£a :] :

season them with pepper and salt, flour them,
‘and fry them inbutter,  Let your sauce be plain
‘buiter melted, with the juice of lemon, Be stire
‘they be well drained F rom the fat before you lay

them in the dish,.

o Tobroil Ei;ls‘-.ll .
.. Take a large eel, -skin it and make it clean.
Open the belly, cutitin four pieces; take the
tail end, strip off the flesh, beatit ina morter sea~
son it with'a little beaten mace, alittle grated nut=

‘meg, pepper, and salt, a little parsley and thyme,

a little lemon-peel, an equal quantity of crumbs of
bread, roll it in 4 little piece of butter ; then mix

it again with the yolk of an _ép;g;', roll it up again,
-and fill the three pieces of belly with it, Cut

the skin of the ell, wrap the pieces in, and sewup

the skin. -~ Broil them well, have butter and an ane

chovy for sauce, with the juice of lemon. e
T roast a Piece of Sresh Sturgeon,

Get a piece bf-fresh_sturgeon of about eigl'if or

- ten-pounds, let itlay in water and salt'six or erght

hours, with its scales on ; then fasten it on the
spit,and baste itwell with butter for a quarter ofan,
hour, then withalictle, flour grate ainutmeg allover’

" it, a little mace and pepper beaten fine, and salt

thrown over it, und a few sweet herbs dried and
powdered fine, and then crumbs of bread 5 then
keep; basting alittle, and drudging with crumbs
of bread, and with what falls from §¢ tillitis
enoufgh. - Inthe mzan time prepare this saice.:
take a pint of water, an anchovy, a little piece of
lemon-peel, an onion, a bundle of sweet herbs,
mace, cloves, whole pepper, black and white,a
little piece of horse-radish; cover-it close, let it
boll a quatter of an hour, then strain it, put it into
the gauce-pan again, pour in a pint of white-wine,

E.2
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-abouta dozen oysters and the liquor, two.sposn
fuls of catchup, two of walnut-pickle, tlre insid
of a crab bruised fine, or lobster, shrimps o
prawns, a good piece of buiter rolled in flaur, .
spoonful of mushroomepickle, or juicé of temon
Boil it all together ; when your fish is enough, 1a
1t in your dish, peur the sauce over it.  Garnis]
with fried toasts and lemons. . SRR

Fo boil Sturgeon.

Clearryour sturgeon, and prepare as muah i
quor as will justboil it.  To two quarts of water.
- apint of vinegar, a stick of horse-radish, twao o
three bits of lemon-peel, somie whole pepper, auc
abay-leaf, add a small handful of salt, . Boil yow
- fish inthis,and serve it with the following sauce |
‘melt & pound of butter, dissolve an anchovy in it
put in.2 blade or two of mace, bruise the bodly of
~&crab in the butter, a few shrimps or craw. fish, a
little catchup, a little lemon-juice ; give it a Doil,
drain your fish well, and lay 1t inyour dish. .Gars
- nishwith fried oysters, sliced: lemen, and: scraped
borse-radish ; pour your sauce.into boats o1 bje
#ons, So youmay fry it, sngoe.it, or bake.itc
7 - Fo crimp Cod the Dutch Way.,
Take 2 gallon of pump-water aod » pound of
salt, mix them well togesher: take your cod whilse
alive, and cut it in slices of ene inch-and a hulf
thick, throw it into the salt and water for half nn.
| hour ; then take it out, and dry-it well with a clean
cl?dt?,.ﬂour it and broilit ; or have. a stew-nn.
Wit some pump waker and. salt hoiline. miud |
your fish, and boil it quick for five gggﬁgé I }::nl:ll
oyster-sauce, anchovy-sauce, sh rimp-s au;f: - or
what sance you please,  Garnish with. hors e gl
=shandgreen parsley,. ~ | o

[ ]

. , . Tocrimp Scate,

- Cutitiatolong slips cross-ways, about an’inek
broad, and put it into spring-water and salt, as
above ; then have springswater and salt boiling,

.putitin, and boil it fifteen minutes. Shrimp-

- sauce, or what sauce you lik&a “

. o bail Soals.

~ Take three quarts of spring-water, and a hand-
-+ §ul of salt, letit boil ; thén put inyeurscals, boit
- them gently for ten minutes ; then dish them up
~ in a clean fapkin, with anchovy-sauce, or shrimp. *
- sauce, in boats. ' '
R T roast Lobsters. |
Boilyour lobsters; thenlay them before the
. fire, and baste them with -butter till they have a
- fine froths  I'"sh them up with plain melted- but-
terin a cup. ‘Lhisis as good a way to the full as
roasting th em, and-not half the trouble,
To make e fine Dish, of Lobsters.
.+ "Take thrée lobwter:, boil the largest as above,
and froth it before the fire. Take the othér two
boiled, and butter theny as invthe foregoing receipt.
Take the two body shells, heat them hot, and £}
them with the buttered meat.  Lay the large lob-
* ster m the middle, and the two shells on wach
_side  andthetwo great claws of the middle lobster
 wateach end ; find the four pieces of chines of the
~ two lobsters broiled, and laid on each end.  This,
Afnjcely done makes a pretty dish, R
v Todress aCrab.
~ * HaVing taken out the meat, and cleansed it
4o the skin, put it into a stew-pan, with' half a
pint of white-wine, 2 litdle nutmeg, pepper, and
salt,over aslow fire.  Throw in afew crombs.gf

-
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bread, beat up one yolk of an egg with one spoo |

ful of vinegar, throw it in, then shake the sauce :

pan round a minute, and serve it up on a plate, .
L

A
.o T stew Mussels. .
Wash them very clean from the sand in two or

thiree waters, put thenrinto a stew-pan, COver them

To stew Prawn Snda a7 , i .
MR s e ‘:.Un.s' ’S./mmps,, o Gl_ aw-Tish, o ! close, and let them stew till all the shells are opens
> Pick out thie tail, Jay them by, about twe qual":t'sf;':' ed; then take them out one by one, pick them

1o ¥, out of the shells, and look under the tongue to see-

take the bodies, give them a bruise, and put thep

37 there be acrab; if there is, you must throw a=
way the mussel ; some will only pick out the crab.
‘and eat tlhic mussels When you have picked them,

_ all clean, put'them into a-sauce-pan : to a quart of

~ mussles - put - halfa pint of the liquor strained

" through a sive, put inablade or two of mace,
‘piece of butter as bigas a large walnut rolled in

flour ; let them stew : toast some bread browny

~and lay them round the dish, cut three-corner~
ways ; pour in the mussels, nd send themtotas

--blehot. -

into a pint of white-wine, with a blade of mace .
’let th'e-m stew a quarter of an hour, stir them tcdce Y
ther, and strain them ; then wash out the s'auge' .

- pan, put to-it the strained liquor and. tails - rc_e-

- asmallnatmeg in, add a little salt, and a '-“8'.atg .

* ofapound of butter rolled in flour’s shake i? '1;111‘:&?1 .

- gether ;. cut a pretty thin toast round a quq;tero"' R
. loaf'toastit brawn-on both sides, cut into stlzx iﬂ‘ o
- ces, lay it'close together in the bottom ofyouﬁdli % o

and.pour your fish anll sdtice over it. Sep ditsét,

. table hot Ifitbe craw-fish or prawns gdrnis}?

_;Y!O_Ll'l‘.dlsh with some of - the biggest Cl,ﬂWs d

thick round. Water will do in the room of w ol
only add a spoonful of vinegar, " Wine,

Tp make éjc;q!loj:s"qf Oysters, .

X I?ut‘ yout osters into scollop~shells for that peiks %
. E?zui :tei ;hem.cn your gridiron over a good clear
arey let them stew till you think your oysters are

To stew scollopss . v
~ Boil them very wellin salt and water, take them
out and stew them in a little of the liquor, alittle
white-wine, a little vinegar, two or three blades -
“of mace, two or three cloves, a piece of butter
scled in flour, and the juice of a Seville orange.
Stew them well, and dish them up. E

-enaugh, then have ready some cruinbs of - , : S ‘
:}v;t:be!d fm. a clean napkin, fll your Bhell:,omge;ﬁ. o MADE D I.S HE § o
- them helore agood five, and baste them well with B o .Ta dress Scotch Gollops.

. B;::EnturL?F them be of a fine .brmvn,-keeping -

e dv-‘m{l:]mg"m be brown all over alike s butg
tin oven oces them best before the fire, They
much the best done this way, though most’ ¥

Take a piece of filletof veal, cut it in thin pie«
‘ees, about as big as a crown piece, but very thin ;
shuke alittle flour over it, then put a little butter
_ina frying-pan, and melt it 3 put in your collops,
and fry them quick till they are brown, then lay
‘them ina dish : have ready a good ragoo made -
thus : take alittle butter in your stew-pan, and
melt 1 t, then add a large speonful of flour ; stir
it about 6ill it is smooth, then put ina pintof good

| Ef&lﬁ"‘few the'oysters first in asauce-pay, witha
and fil the shells, teq et pieee ol buter,

ne ghea 8y ane th{ﬁn cover th _ a i

vy . . K "' ¥ em ‘ 1 )

L’;S“é"l"’ atid brown them with o hot iron bm‘;};g
oread hasnot the fine taste of the former, .




brown gravy ; season’it with pepper and a3

- vpour in'a-small glass of whitewine, sorne - Ve
‘sweet-breads, forec -meéat balls, trufles and. m
rels, oX pa ates,and mushrooms ; stew the - ger
1y for balf an hour, add the juice of kalf o lemac

© toit, put it over the collops, and -garnish Wi
- - vashers of bacon. Some likeSéotch collops mad
+ thus : put-the collops-into the ragoo, and ste
them for five minates, -, 7 3
Todress White Scotch Golleps .~

. Cut _the veal the sameas for Scotch collops
. throw them into astew-pan ; put some - hoilin
- water over them, and stir themn about, then strai
, them off; take a pint: of -good veal broth, B¢
. thicken it; add a bundle of sweet herbs, -wyith
- some mace; put sweet-bread, foree-meat. balls,
and fresh mushrooms ; if no fresh to be had, use
pickled ones washed in warh: water ; stew them

- -about fifteen minutes ; add the yolk of onie cgg
- -andhalf,and a pint of cream:: beat them: welbto.
- sgether with -some nutny g grated, and keepy stir.
-ring till it boils up; add the juice of a quarter of

. &lemon, then put itin your dish. Garnjsh with

Coa

lemon.

- Todresy a Fillet of Veal ;w'ﬂg Colleps,

For an alteration, take a small fillet of veal, cut
what collops ‘you- want, then take the udd er and
ﬁll» it ‘with force-meat, 1o}l it round, ticit with a

| ‘.Pach«hregd across, and roast it ; lay your collops
~'In the dish, and lay your udder in the micdie,
Garvistyoudishes with lemon, -~ .
- Tomake Force-meat Balls, o
_ Now youare to observe, that force-meat balls .
. Are agreat addition to all made dishes; made
thus: take halfa pound of veal, and half a pound-
of suct, cut fine, and beat in a-marble mortar or

-

T mog

wooden bowl ; havea few sweet h erbs shred fine, -

a little mace dried and beot fine 2 small nutmcg,*
graied, erhalf a large one, a little Iemon-peel eng -
very fine, a little pepper and salt, and the yolky

of two eges ; mix all these well together, then

roll thém in little round balls, and some inlitle .

long balls ; roll them in flour,and {ry them brown.

I[they are for any thing of white sauce, put a

little water in a sance-pan, and when the water
boilsput them in,and letihem bLioil for a few:

minuies, but never fry them for white sauce.
Tryjfles apd Marels gacd in Sauces and Soups.
Take half an ounce of truffies and :morels, let.

. them be well washed in warm Wwater to get the

sand and dirt out, then simmer them in two or . -

 three spoonfuls of water for a few minutes, and pug. -
“them with the liquor into the sauce. They thicken

koth sauce and soup, and give it afine flavour.
Lo siew Ox Palates, |

Stew them very tender ; which must be done
Dy putting them into cold water, and let them stew .
very softly over a slow fire till they are tender,
then take off the two skins, cut them in picces,
“gnd putthem eithgy into your made-dish or sOup;

ancl  cock’s-combs. and artichoke-hottoms, cut
small,and put into the made dish... Garnish your
dishes with-lemon, swéct-_breads‘stcwed,_qrw}ute_ \
dishes, and fried tor brown ones, and cut in little . -

piecess |

Toragoo a Leg'of Mudtons
T'ake all the skin .and {at off, cut it very thin.
the right way of the grain, butter your stew-pan,

and shake some flour into it.:. slice halfa lemon

‘ . very small, with a.
and half an onion,.cut them, very small, with a.,
little 'ijungllq ofsweet .11{31.‘13,5.'-‘?’«1@1*?‘5‘?1.“:‘19:: Qf nacks

F
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Put all together with your meat into the pan,stir
it 2 minute or two, and then putiin six spoonfuls
of gravy, and have ready an’ anchovy mijhced,
small; miz it with some butter and  flouy, “stir
it all together for six minutes, and then dish ig
o o
o To make a Brown Fricagey.

You must take your rabbits or chickensand

skin them, then cut them into small pieces, and.
rub them over with yollss,of eggs. KHave ready
sume grated bread, a ll.ttle beaten mace, and a’
litde grated nutmeg mixed together, and ther
yoll them init: put alittle butter into a stew-pan,
and when it is melted put in your mcat. Fry-
it of a fine brown, take care they do not stick to
the bottom of the pan, then_ pour the butter from-
ghem,and pour in halfa pint of brown gravy, a
glass of white-wine, a _fe'w mushromﬁns, or two
spoonfuls of the pickle, a little salt, (if wanted),
end a piece of buttervolled in flour. When it is
of a fine thickness dish it up, and send it to table,
- To make a WhiteI'ricascy. o
Take two chickens, and cut them in small
ieces, put them in warm water- to draw out the
Eleod, then put them into some good veal broth,
if no veal broth, a little boiling water, and stow
them gently with 2 bundle of sweet kerbs, and a
blade of mace, till they are tender; then take dut -
" the sweet herbs, add a little flour and butter boilw
ed togeter, to thicken it a little, then add haif =« -

pint of cream, and the yolk of an egg beat very =~

fine ; some” pickled mushrooms: the best way
~ is to put some fresh mushrooms inat first ;- ifno
fresh, then pickled : keep stirring it till it Doils -

up, then add the juice of halfalemon, stir it well,

to keep it from curdling, then putit in. your dish,
Gaimish withlemon. A

fyou may add halk an onion, cuts maH'.

1 | LI

. ‘To fricasey Ruabbits, Lamb, Veal, or. Tripe, *

...~ Observe the directions givenin the precee dx;iﬁ}g |

- To ragoo Hogs Feet and Ears. ™
Tuke your €ars out of the pickle they are sous-
ed in; or boil them till they are tender, then cus

fhem into little long thin bits, about two inchés
long . and about a quarter-of : an-inch -thick ;- put
them into your stew-pan with halia pint of good
:gravy, a glass.of white wine, a good' ‘deal of mus-
tard, a good piece of butter rolled in flour, and &
dittle pepper and salt : siir all togethertill it is ‘of
afine thickness, and then dish itup, © The hogs

feet must not be stewed but boiled tender, then
slit them in two, and put the volk of an egg over

~rind crumbs of bread, and beil or fry them; put
- the ragoo of ears in the middle, and thefeet rourd.

Note, they make a verj: ptétty dish fried with-

_butter and mustard, and a little good gravy,ifyau.

like it. Then enly cutthe feet and ears in two.

*

To fry Tripe, o

'Cut yourttipe'in long pieces of about three im:

ches wide, and all the breadth of the:double ; put-
itin some small beer batter, or. volks of. egps :
. Iave a large pan of good fat, and fry it brown, E

then take it out, and put it to drhin: dish'it ap

- swth plai;n,“butter‘in a cup. , ‘
RO - To'stew Tripe, - %

SRR o e i Rt . R A S E
~ . Cutitjustas ynu do forfiving, and set on some
Lwaterin asiuce-pan, with two or three onigps
~cutinslices,and some salt,  'When it boils, put

in your tripe. Ten minuets will boilt it, Send, it

o table with tlie liquor in the dish and the oniogss

.o® 4 we tea : K o ot . e H'..-,’
LR e i i K R E L O ,i W - wﬁ!
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Flave butter and mustaid ‘ina clip, atid dish ¢ 1o
Jou may put in as ‘many onions'as you'like, to
ix with your sauce, or leavg them out,.juys ¢ vk
“you please, ST o R
) - A Tricasey of Pigeons. o
. Take eight pigeons. new killed, cut “them ™
amall pieces, and putthenrina stew-paivwitht
-pint of claretdnd a piut of water, - Scicon your
tpigeons with salt’and- pepper, a blide ortwio ol
-mace, d4n onion, a-bundie of syweet heybg, - nobtl
Piece of Butter just rofed in avery litde - ot
-cover it close, and let them stew (il there is gt
~enough for sauce, and then take out the onion anil
Sweetherbs, beatup the yoiks of three eggs, grute
 half a mutmeg in, and widh your ¢hoon push thve
meat all: to one side of the pin and the giave to
‘the other side, and stir mthe eggs; keepthiem
stirring for feor of turning to curds, and when (He
‘sauce is [ine and thick shake all ogether, auc then
-Put the meat into the dish, pour the sauce over’it
Ad have ready some slices of hacon toasted, mntl
fried oysters ;throw the oysters #ll over, and‘ldy
the bacon round,  Garnish with lemon, T
N .A_Fr_icqscyfq/‘ Lamb Stones and Sweethrrads.
... Have ready some Inmb-'s'*to‘nes'b’]ﬂanéhéfd; "'ﬁ; -'
boiled and 'sliced, and flowy tivo or thrée 5w dd te
_breads ;if very thick, cut themin twojthéy yolke
.o $ix hard egps whole ; o few pistachio-nut Keta
nels,and a few large oysters: {ry these'all'ofn
fine-brown, then pour out all the butter, and acdd:
® pint of drawn-gravy, the lamb-stnoes, some
‘aspardgus tops about an inch long, semecgrated
butdieg, a litle pepper’ and “salf, tivo shnldts
_'shred small, and a glass of white wine, ' Stew' all

“these together forten minutes, then add the yolks

B three eggs beat very fine, withn litde- white

‘Wine, acd 3 litde beatgn mace; stir all together

- wish, withlemon,

F 8 1 L |
Gllitis a fing thickness, apd then dishijtap. €

T Tolasha Calf's Head, e
“Boilthe h cad alinost enough, then take the.heats
half, and with a sharp, knife take it.nicely fromy
the bone, widr the'two eyes, Lay itid a liyhe
deep dish belore n good “fire, and take great care
10 ashes fall into it; and ther hagk it with a knife

- eross, aud cross v grate soe. nutme g all aver, thet

Yolks ol tiwo eqgs, a very lide pepper md shttydl
1ew sticet herbs, some ‘érumbs of bread, and el
Little lemon-peel, chopped very fine, baste it with
a little bugter, then baste it again 3 keep the “dish:
turning that itmay be all brown wlike : cus the
other half'and tongue into. little thin bits, and sés:
onga, pint ofdrawn-gravy ‘in a sauce-pan, & littles
buudle of sweet heibs, an onion; alittle peppert
and sulty a glass of white wine, and iwo shilots g
boil all these together.a few minutes, tlu:n"_‘-strqi';m'g‘- |
it thigngh a sieve, and” put it ito a clean. sieWs
BaR witly the hagl” ! Elony: the meat before yow
putitin, and putin a fcw;rmlshl‘ot?msy &;.Spﬂm’*f'@
of the pickle, twa spooniuls. of catchup, and =
¢w tuiiles and ‘morelss stiv all these together
for afew niinutes, then beatup half the byains, and:
stiv into the stew-pan; and alittle piece of but}_t'?r;
rolled in four. ‘1 'ake thelother hialf of the brainay;
al d.beyt them. upwith atittlel cmon-pecl cut ﬁ'ﬁ.c‘,_i
ﬁ;.li.ti%‘ﬁ ntmeg prated,, ,a,iitﬂé;l;ea_geu.rmac‘e, a ht:::
tle thyme shred-small; a little pars_l ey, .1;117.@;;y 011::‘ o'-ﬁ
ancap, rnd liave same good:dripping boiling ing
siew-pan ¢ then fiy ‘the ; brains in vll}tlel "Cﬁ}é‘ﬁ‘ﬁf
ahout nsbigas a crownspiece, Ty about Lwénty:
oysters, dripped in the yolk ol'an egg, tf“‘aﬁ‘%iﬂﬁmé
slices of bacan, fiy & Lew {orce-yent balls, and .
have ready n'hot dish 5 if pewter, over a fg§$ fin

-

goals ; if china, over a par of ot water:
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;,ggwhasb theni lay in your toasted: head; fhtb\fé
the force-meat balls ¢ver the hash, and galmajfj
the dish with fried oysters the. fucd bralns, and
lemon; throw the rest over the hash, . lay lhe-
bacon mund thc d:sh and send it'to; tabIe. Cah

" Te bake a Cafm S/ieaps Head. E L

L

Takc the head, pick it and wash it very (:Iean 3
take au earthen dish large enough to lay the head’
igy, rub a little piece of buiter all over the dish,’
wen lay some long iron skewers acress the télf
o the dish, and put the head onithem skewer up?
the meat in the middle that it-do not lie. on the'
ish, then grate some nmmcg aill overit; a few?
sweet herbs shred small, some crumbs-of brcad a

litle lemoon-pacl cut fine, and then flour it all, avers

stick picces of butter ‘in the eyes and all: over‘
the head, and flour it again. Letit be wellLaked,
aod ofaﬁnc brown ; you may throw-a little pep-
per and salt over it, and put- into the dish a piéce .
of beef cut small, a bundle - of swest hetbb an:
enion, some wholc peppery-a blade of mace, tw
cloves, a pint -of water; and boil tire “brains wnh«'
some sage.  Whenthe head is- enough, Iayn: m’
& dish, and set it 1o the fire to keep. warm, thenw
gie all mgc:ther inthe. dtsh, and boil it in a sauces
panj strain it off, put it into the - sauce-pdn a iy
.'Md a piece of bam_r rolled in Bour, .and - the sagt;
in the brains chopped fine, a spoon{ol of. catchup
and two spoonfuls of redswine ; boil them t@gt.,:~
ther, take the brainsy beat" 1hem well, .and mix
them with the sauce; ‘pour it into "the dfbh and
send it to table, You must bake the tongue Wlth

the head, and do not cut jt eut. . 1
handaomf:r in the chsh. SURPTRRES ’ \vill:.lx;e‘.“ Ehw,:-

Ta dres.sr a I.amb’ Hec.d

. [ (13 3

the fi verhe 100 much, d’onw "Take th\. hcad uPs
hick it cross and ‘cross With a Lriffc, pratd’ som:'
nutni€y over it, and Jay itin adish beforéa good -
fire 3 then glatc: some crumbs ‘of bread, somg
Sy7oes helbs ru :h“d,alu.tlx. mon-p sl c.hopned.'
ige,, a very litle pe pp=r andsalt,, and baste
wuh a Aittle butter ;. ‘theiy thiow a lmh. floar
over it, andpht 43 itis dome do the'same, baste
it and drodgs i :EI'aL..l Al the liver, the hﬂhi:a,.t

: tfle heart e’ind tongis, chop ‘them ver y smally

i 4
with 'six or eizht suoonfu!s ofgmvy or water 3
{irst slmk so ue rluiu over the mc,dt, and stir 11:

togemu, than pmm the auavy or watw, @ fvrm'l S

piece ofbutter rollad in alinle flour, alittle pepper.
andsa]t, and \mat vuus sroay the Head in the dish g
sTer all together aiew ummtes and add hatf’
'“{iooaiul c»i vineyai, pourtic e vour dishy
lﬂ.y thehe 1d m Lha middle of {he mince- mcnt, have
réady the other half of tic Jiver” cut thin, wid some

slices of lncon b!mlul and lay round. the heads

(:al'msh th“ dish’ mtn l\,mon and s\.nd. it to table., \
I‘o 7 aoao o .N'c:c;. /r:al

Cutancck oiveal into tml.s, {atten themmih_
'11'01111'1'5‘1}111,5\,"19011 them with salt, pepper, cloves
and mace, lard them with bacon, le mvawl ﬂnd. ,
thyme, dlp thend in the yolks of eqgs, ma‘;e g |
shaet of strong cap-prperup at the iour COrNeIS,y
in the formofa dnpprng pany pinayp the Emnels,
butter the papsr and also the pudlmn and sztig-
over a fire of charcoal ; put in your ik, ;lmt 1,t'
do leisurely, keep irbasting aad (urning o keep
in the geavy ;and when'it (s c.nounb,-h'w umdy
halfa pint of strong: gravy, seasaw it high, put in|
mushrooms and, pickles, lorce-mzar ba; s dxpptsli'
i the yolksof’ egys, aysterd stewed and frt-*a, .
la.y réund and at tlvL toh of your dmh, and mﬂua L
sorve it P IF Epr 'i‘ in'own ra& w,p&tdpfﬂd?

‘ 2 "



wine ; if-fora white ong, put in whiteswine;, Wigh,

[ or } o
R ol B ot 4 SR N T ' ! anchovies ciit sialt, onz °
the yolks Qfeggs,beat,up withtwo or thre e Spoor. oysters. Cut small, two. anchow;s_ cut. sma, C
‘,u.lg:;fgfdcré?m,;. “ T S L s}m’l‘ £ cut fing, a few sweet herbs, a little: pzpper,-

AR P & 1itfle nutmeg grated, and the yolks of four eggs ;
. TﬂﬁrcgaLeg ‘_’f_‘LW???&' T S g8 ) ,

| el _ rf.li:;:”allbtc')gcthﬂer, and lay this on the bones, draw.
: Wlth a -.sha:'rp; Kni fe é"fi?feﬁillyl“tﬁke out aIltlib . over the skin andsew up the bacczlk, put 'the fowl:
meat, and ' leave the skin wholé and the fat on'it, into a bladder, boil it an hour and a quarter, stew
1 v pounds A o s B b T ot o the
suet ¢ "‘pi?"l'lp ‘s of meat, add three pounds of beef: bladder, lay it in your dish, and pourthe savce
suet eue fine, and béat in a marble moviar till itlg > sy Yo » And pourtne sauce

- very fine, and take away all the skin of the raggy’ .~ . ©Ver it -Gamishwithlemon. = 5
'm?d"éum, then iirixﬂfi’t nyi‘ll'l Tolllr.lf S-I] _c')‘o':'ufdls,b £ grﬁ-‘-‘; .u ;zeats-muchbgt_tcvrpastgd w_lt-h the“ Same sSauce. ;
ted bread, eight or ten cloves,’ five or six large” " Toroasta Turkey the genteel Way. -
‘blades of mace'dried and beat fine, half 2 large” - . n the back. an hn
nutineg grated, a little pépper‘and saly, a little e’
mon-peel cut fine, 4 very little thymie, some par.”
aley, and foitr egss’i mix all'together, put it into
the skin again Justas it was, in'the same shape,’|

ot s e e e ek Butien, eut heloi s oy o e ten-spoonful of lemon-
“and the loin round it Do helegin the dish T § pel, uod theyolks of two eggs  mix alltogether,
into the dish- and. 'dP ' A pint of goog. gravy . | with a, little pepper and  salt, fitl up the places*
18, and send 1t to t‘}b-e- | ' ‘where the bones came out, and fll the body, that"
To boil g Leg-i?j-"' Lamb. it-may leok just as it did before, sew up the ‘back, -

_ First'cut it down the back, and with a sharp”™
penknife bone it, then make your force-meat thus :
take alarge fowl, or a pound of:veal, as much grae?
ted bread, halfa pound of suct cut and beat very-t:
fine,a litde beaten mace, two cloves, half a nut-.

e e - s

TR

et the oo 1oe ier ae o R 1 roast it.. | You may have oyster-sauée. celerys -

Let the "o . . and roast 1t y 0y auee, celery.
willdoit, (I:cg‘ lfe- Ibf’”‘:d very white, . Anhouwr, | sauce, just asyou please ; put good gravy in the

i ' uttie {oininto steaks, dipthemina, | dish, and garnish with lemon, which is as good as

few crumbs of bread and egg, fry them.nice und.,

e ol
Bl eE TR

¥ rk i, 2 . .S
“brown, boil & good deal of spinach, andJay in the: o any thio | De sure It_a‘lcgvc the. pinions on,

dish ; put the leg in the middle, lay theloin;, wpiin o T stew a Turkey or Fowl. _
Equ}x:d 1ti cut an orange in four and garnish the - Fustlet your pot be very cleas, lay four clean
. ’_? » and have butter inacup.  Bome love the skewers at the bogtom, and your turkey or fowl
Pinach boiled, then drained, putinto a sauce-pdn upon them, put in a quart of gravy ; takea bunch
” w;_th a.good piece of butter, and stewed, ., L of celeryy cut'it small, and wash it very clean, pyt ;
- Tofircea large Foivl, R T itintp: your pot, with two or thre¢ blades of'mace, |

ey b ~Ieizit'?sﬁ;::‘ivspft}y.ti_l_l:ther.c.i5 just edough for.sauce,
slipe? -then add a:good piece of hitter rolled ‘in flour, |

uy “Cut she skin down the back  and carefully
weat, mix it widh wwoi spoeatuls-of reduving twh of catchup, and

- Up s0as to take out ali the

one‘pound of beéfoster. 11t 1k oo ' | ) g | AL and
vogethe -;F?ir_-b-_'-"f‘{*"’-F‘f’,iaxtu.tu.ﬁ”?’%\}ﬂ-‘,asud_hs:au;lwmw, o Justassnuch pepper aud okt 33 will season it
getherIn & marble morjar: ke pintof lavge - o ' o
e i

W

Ok -




[ 68 ] o
lay your fowl or turkey in the dish, pour the
sauce over it, and send it to table. I tI}e fowlo8
trkey is enough before the sauce, take it up,"nd-
keep it up till the sauce is boiled enough, themy’

pat it in, fet it bailaminute or two, and dish it up.

To sters a Kuuckle of Veal.

~ Besure let t.h&pot o sauce-pan be ven !.Cic'any
lay at the bottom four clesn wooden skewérsy
wash and clean the knuckie very well, then lay j&:
in the pot with tvyo or thyee bludes of - mace; %
lls wholz pepper, a little piece of -thyme,
& smull onion, a crustof bread, and two . guarts of -
waters Cover it down close, make it boil, then.
ondy let it simmer for two hours, and when itis

broth

over it - o
To force a Surloinof Beef. .

When it is quite roasted, tuke it up, ancsléilay i,

i the dish with ths inside uppermost,. wich a.
shurp knile Lt op the kin, hack and cot theins
sid: very fme, shake o lictle pepper and salt over:

it, v.ith tro shalots, cover it with the skin, and -

send it 1o table.  You way add red-wine og
visegar, justas you like, B
o wake Beef Aumode, )
Take a small buttock of beef, or leg-ol-mutton=
piece, or a piees of butiock of heef ; alsoa dozen’
.ci;c:-'m.‘ai-._c?ght blades ofmace, and srome alspice beat -
veay tine i chova large handful of parsley, aud..
&'l sores of herbs very fine ; cut your bacon as .
for Loefcola-daub, and put them into the spice. i
and Letls, with some pepper and salt, and (hrast '
alarze pin thiough the beef' ; put’it ints a pot, -

gnd cover it with water; chop four onions and -

- six hHours, aecord

agh take itupg Iay itin a dish, and ;.tra-i_x; _,t-‘l_i_“

" 68" !
atrd a-handful of champigaons ;- put “all fnto the
potigith a piitof porter orale, and halfa pintof red
inery cover the pot very close, and stew it for |

; according td the size of the pieds ; ifa
large piete; eight ‘hours ;' then take the heefout,’.
putifin-a dishy cover it close, and keep- it hot,

take the gravy and skimall the fat oty strain it
througha sieve, pick out allthe champignons,and’
putthem into the gravy ; season it with Cayenne”
‘pepper and salt, and Loil it up fifiean minfites 5

then put the beef into a'soup dish and the gravy

oVeér it, or cut'it into slices and’ pour the liquor,
over it or putitinto a deep dish, with- all the
‘gravy intoanother : when cold cit it in'slices, and

«put . some of the gravy round it, which will he’
wofastrong jelly.  © | |

3{# LI ¢

Beef Collops. . -,

- Take some rump steaks, or tender picce cut’

Tike Scotch collops, only larger, hack them a lietle |
with a knife, and our them; pat a littte butter in’
a stew-pan, and.melt it, then put- in your collops,’
and fry them guick for’ about two minutes : put
in 4 pint of gravy, a little butter rolled in flour,

season with pepper atid’ salt : cut four pickled”

cucumbers in-thin slices, half a walnut,and a few
capers, alitle onionshicd very fine ; stew them five:
minutes, thew put them into ahot dish, and send’
them to'thble. © Yen may put half a glass of »hite”
wine ito it . o T

.. s Tostew Besf-Steaks. | .
- 'T'ake rump steaks, pepper and -salt them,lay’
them in a stew-pan, pour in half a pint of water,
ablade ortwo mace, two or three cloves, alittle’
Bundle of aweet herbs, an anchovy, a piece of

r

Lutter rolled in flour, a glass of white wing, and.an ~
enloni cover them close, and let them stew safts

oo
/




[-re 1 o
Iy till they are tender 5 then taks out.tha.stenks
flour them, {ry them in ftesh buttor, and. poyi
away all the fat, strain the sauce they wete, stefyed,
in, and pour intothe pan ;- toss. it all up together:
till the sauce is.quite hot, and thick, I{jou add;
a quarter of &, pint of, oysters, it, will make i tthe,
bstter.  Lay the steaks in the dish, and ponr the;
saucc over them.  Garnish_with apy, pickle you

nk@» oot

To firyy Beef-Steaks, .

~Takerump s'eaks, pepper aund. sale’ ther
fey them in a littfe butter very quick and brown 4
take them out, and put thein into a dish,pour the.

fat out ol the frying-pan, and then take hall'a pistd
of hot gravy ; 1no gravy, linlfs pint of hot wate

and put into the pan, and a Jittle butter rolled in

flour, a little pepper and salt, and two or three -
shalots chopped fine ; bm} them, up,in your. 'p”'a’n;
for two winuies, then put it over the . steaks, andi
wadibemta ble, .
T stem rs*.!?vafﬁijb f_?th»‘Cﬁ e et
Having hoiled it il it is little more | tfmn-lh‘allﬁﬂ '
epough, take it up, and peeloff theskin ; take ‘salty
pepperybeaten mace, grated, nutmeg, a handful of,
pargley, a Itde thyme, t&!iﬁ_)‘,&:‘-_saxr:e1~y,’- s"‘s%r"é:}c-_-,.
marjoram, all chopped fing and. nuxgd, ‘and stufﬁ :
them in grea: holes in the fat and "fgall',_f,tﬁe ]{-'SQ
sprezd over'it; with the volks of two egEs ; save,
the gravy that runs out, putto it a pintof claret
and put ihe meat'ina_dqep‘-pan,'poﬁr the liquor i,
coverin close, and let iz b ke two ho_u'x;si. then. p‘“ut’
it inta thedish, pour the liqyoy over it, and send,.

3% to table,

T fricasey Neats Tongues brown, -~ B
Take neats tongues, boilthem tender peclthem,
cuf them i hin slicoc cod Foocer s 3PECHINCIY,

¢ into thin slices, and fry them in fresh

1M 3

Butter'; Heh Pour sut the butear, Put'in “as much
“grayy as.vou shall want for sauce, a bundle of
‘énect hierbs. an onion, some pepper and salt,and a
“Blatle o two of 'mince, a g'ass of white wine, sime
met all tegether halian hour then take our your
Tthngue, elrdin the gravy, put it with the tongicin
Sthe the stew-puan again, beat up the yolks of two
egqs, alitde grated utmeg, a picee of butter as
“ big as a walnatrolled in-flour, shake all together
Aor four or five minutes, dish it.up, and.sepd itto
S Tostew Neats-Tongues whole, - |
“Taketwotongues,let them stew in water just to
“coverthem for twohours, then petl them, put them
“in againwith @ pint ofswong gravy, half a pint
Vof white wing, a lundle of sweet Lerbs, alittle
‘pepper and <alt, seme mace, cloves, and whole
Jpepper tied'in & noslinrag, a spoonfal of capers
~“chopped, tirnips and corrots sliced, and a picce of
‘butterralled in flotr; let-all ‘stew togéther very
goltly over aslow fire for tivo hiours, then take out
“the ‘spice and $weet herbs, and “send it to'table.
“Youmay leave out the turnips and carrots, or
boil them by themselves, and lay them'in a dish,
Just as youlike, | . e
- korousta Leg of Mutton witlgGysters' or- Cochles,
- "Pike 4 leg about tive or'thrée days killed, stuff
Atall’ oyer ‘with oystérs, and roast'it. -~ (Garnish
it hotsewradish, : o
o . Tomakea Mutton Hash. " - .
G your mutton: in little bits as thin'as'you‘ean,
tatvew-n little flour oveér it,have readsy: some gravy
s(ehoughforsauce) svherein sweet lierbs, ‘onion,
tpepper andsultyhave' been boiled ; struinitjput
Ceprry oupitneat) witlbalittle: prece-of buster: rolled
< Aouriandia Nodersals a-haloy-cuts fney atfow

" .

=
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eapers and gerkins chopped fine.; toss all togethes
“for a minute or fwo'; bave ready some bread toas
ted and cut ingo thin sippets, lay them round 'tlve
dish, and pour in your hash. Garnish your dish
‘withp'ckles and horse-radish, : '

' Note, Some Jove a glass of red winé; or Wﬁfnut
Kicklc.' Youmay put just what you will i'n;q a

ash, Ifthesippets arc toastedit is better.

| : Todress Pigs Petty-toes. - 1
- Put your petty-tocs into @ ‘sauce-pan “with half
g pintof water, a blade of mace, a little Whole"iﬁc‘fiﬁi
_per, a bundle of sweet herbs, and an ohion. Let.
them Loil five minutes, then take out the liver,-
lights, and heart, mince them very fine, grate a

lictle nutmeg over them, and shake a little  flour

on them ; let the feet do till they are tender, then

take them out and strain the liguor, put all togew~. -

tser with a little, salt and a piece of butier as hig
us a walnut, shake the saucepan often, let it sing
mer five or six minutes, then cut some toasted
sippets and lay round the dish, lay the mince-
‘meat acd sauce in the middle, and the petty'-toes
eplit round ir.  You mayadd the juice of halfa.
:lc,mon, oravery little vinegar, . 7
10 dress a Leg of Mutton to eat like Venison. :
.~ Take a hind quarter of mutton, and cut thelag

in the shape of a haunch of venison; gave the -

blood of the sheep, .and ateep it. for five, or six
hours, then take it out, and roll it in three or four
sheets of white paper well buttered on the inside,
tie it with a2 packthread, and ‘roast it, basting it

- with gocd beef dripping or: butter.. Itwill¢tnke

.two hours at a good fire, for your; muttan. . avGst

- be fat and thick, About five or 81X minutes bed

fo.re}fou. take it up, take off the paper, baste it
- with a piece ofbutter, and shake alittle flonr over
tto make it have a fine.froth, and then have & lit

six eggs beatup fine, and four spoonfuls ot flounr 3

tle good drawn gravy in a bason, and 'sweet sau€e *
in anothér. Do not garnish with any thing.

Baked Mutton Chops. i
Take daloin or neck of mutton, cutitintosteakeS 2

put some pepper and salt over it, butter your diﬁf’ ?
and lay in your steaks; then take a'quart of milks

PE

beat your flour and eggs in a little milk first, anct
th‘e.n put- the restto it ; putin a little beaten gin=
865, and a little salt. Pour this over the stealk Sa
and send it to the oven ; an hour and an half w il
' To Srya Loin of Lamb. .' L
Cut your lamb into chops, rub it over on both :
sides with the yolk of an egg, and sprinkle som & -

‘bread crumbs, a little parsley, thyme, marjoramis °

and winter savory chopped very fine, and a lit~
tle lemon peel chiopped fise 3 fry it in butter of @
nice light brown, send it upin a dishby itself.
Garnish witha good. deal of [ried parsley.
“To make'a Ragoo of Lamb, .~

Take a fore-quarter of lamb, cut the knuckle-
bane off, lard it with little thin bits of bacon, flour
Jt,fry it of a fine brown and then put it intoan ezme=
thien pot orstew-pan : put to it a quart of broth o .
good gravy,abund’e ol herbs, alittle mace; two
or three cloves, and alittle whole pepper; cover |
it close, and lét it stew pretty fast for half an hovr,

B 1Y

Y pour the liquor -all,out, strain it, keep the lnyab. -
., hot in the pot till the sauce is. ready. Take half

a pint of ovsters, flour them, fry them brown, .
drain out all the fat clean that you fried them’ iny, ..
skim all the fat of the gravy; then pourintoic the
oysters, putin an anchovy, and two spoonfuls, of
either red or white wine ; boil all together tall
there is just enouph for sauce, add some fresh
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f'-‘tl)x‘s-_.meat; to make about twe
5 g(tln.thcf fresh mushrooms
B » the yolks of six egrs choppe
~ tersclean wash e ot
- . these together
- putto i
Putto it two quarts of gravy, with. a b
: ~4 Dlade ¢

. & . t S v ‘ g ot . o
With

| Egck;hriead, cover it
.m;mrs: in the mean time
me lemon-peel cut fine,

.Test of the brajng

gether for 5 minute
ninute: |
and lay the fried g

T T
ushrooms (if you can ¢ .
. oms n get the
od vnes, with a spoonful of the l?i]cklc

of half a1 : OF the J.v.
pour the s:m:m]." Layy our lamb jn the dtihlc Julce.

To stew a Lamb’s
S bew a Lamb’s or Calf’s Fp,
First wash ity and. pick it ve oad.

sharp tnﬂ:‘t:‘Fh*:)ut‘a.ytakt:_out: the braing ““h, l‘_‘}’:.' itie
toﬂguf ¥ tl; e.carefully take out the b,:‘.lnd with .3
e, but be carefulyou do not bl‘eaﬁn{fs andthe
' lemeatu’ B
+ gt

(t)!fl_e_u take out the two eyes; and ¢

. 2y 1} .«

mv‘:‘:ael and two pounds of heef sSL

toym » a good plgce.oflemon-peelc
g grated, and two ancho

¢ tWo poun(g,

vies ;

w |
ell together ; gratetwostalerolls 1nCChOP all very, |
| y v

ther with the yolks of four eggs ; gurm >~ all10gc.

, clea ‘ l w
»Clean peeled apg washy, -

ed; or pickled c
but first stew yozﬁk]:s;

close, and. Jet it stew two

alfd nutmeg grated, and the yolk

gome dripping boiling, fry, halrtheof)?“e% s have

fc.z.tkés and fr
fite ; ake e 2l Keep them oth |

aing in litile

an ounce of truffles ay Y, 0° |

then straj - es
oenstrain the gravy the head Was ¢s and morels

?t{.a wed in, puy
¢ liquor, andlq
t::ten ]}Ui!: il the
dy stew them ta.
pour it over the headk:'

, x;norgzl.s- to it with th
£ boil all together
thatare not fried

nish with lemon, brains and balls round jp,  (gr
o ters. +deumay fryabouy twelve g;"’“g**
~ o velve oyge

) and 80me Plc]{
e

non - ;. .

when they are enou

G avery litgly,

minced, anyg,, ‘morels, a glass of white wine,

883 : 8ave engyugh of.
nty balls ; take Iﬁlllfogf

apint oyg.

beat up the bpy! :
, tains with
a little parsley chlg;);:é[}. .
. . Y.

oI

Todress Sweet breads.

. Do not put any water Of gravy into the stew-
pan, but put’ the same veal and bacon over the
sweetbreads, and season as under directed ; cover
them close, put fire over as well as under,'and.
gh, take out the swcet@readsf’ 5o
put in a ladleful of gravy, boil it and strain it, skim
off all the fat,let it boil till it jellies, then put 1n
the sweetbreads to glaze : lay essence of ham m

the dish, and lay the gweetbreads upon it ; or make

with mushrooms, truffles and,
and two spoonfuls
h with cocks~combs forced and

ra

a very rich gravy

of catchup. Garnis
stewed in the gravy. - o A
Note, Youmay add to the frst, troffiles, morels,
saushrooms, cocks-combs, palates, artichoke bot-
toms, two spoonfuls of white wine, two of catch-
up, or just as you please.- | o

N. B. There are many ways - of dressing
sweetbreads : you ‘may- lard-them with thin slips <
of bacon, and roast them, with what sauce you
please ; orybu may marinate them, cut them in-
to thin slices, flour them and fry them. = Serve
them up with fried parsley, and either butter or
gravy., Garnish with lemon. IR

To broil a Haunch ox Neck of Penison.

Lay it in salt for a week, then boil it in a cluth
well floured ; for every.pound of venison allow a
quarter of an hour for the boiling. For sauce you
must boil some caulifiowers, pulled into little:
sprigs, in milk and water, some fine white cab.
bage, some turhips cut into dice, with some beet-
root cut into long nparrow pieces,vz}bout‘an-_inpl“i ‘

“and a half long, and half an inch thick : lay asprig
“of cauliflower, add some of the turnips mashed
with some cream and.a. little butter ; lot your

e b
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Gsﬂblﬁagc be boiled, and thenbzat in a'saucepsi’ meat -thus : spread bread and butter thin, and¢
With a-piece of butter and salt, lay that mext-the' grate some nutmeg over it ; when . you have.

caulifiower, then tHe turnips, then cabbagye, and

so on till the dish is full ; ‘Pplace the beet.root here

and there, just as you fan

In a cup, if wanted,

_Note, A leg of muitton cut venison fashion, and:

":Qre;sed;the same way, is'a pretty dish; or a fine:
l:dc ;:‘gﬂlhths SCF‘EB' cut off. . This eats well boil.
. ' To r‘bas; Tripe. |
10 Cut'}"our tl'.lp_e _ill tWQ Squafe Pi_&'ces; B’C}'n)e\‘;h:&_
long ; havea force meat made of crumbs ot bread,

e e tasy icy ; itlooks very pre.
ty, and is a fine dish, Have a litdle melted,%tlmérf

LY

pepper, salt nuimeg, sweet herbs, lemon peely

- ‘and thé yolks of ¢ggs, mixed all together ; spread.

in_on the fat side of ‘the tripe. an > the: .
g e ¢ ol tae tripe, and lay .the
- -other fat side next it; then roll it p light aj.—;; you

»_ C%‘C’l,bﬂ‘“d tie it with a packthread 3 8pit it, roastit,
;f*; rg?tg it W(it}} butter ; when roasted, lay it in.
urdisih, and for sauce mel o s i
P 'ty : meit some butter, i ‘
add what drops from the t weeer, wond
and garnish with raspings,
- TO DRESS POULTRY! -
. - Toroast o Turiey. ' _
, :I'he best way to roast a turkey is to loosen the
skin on the breast of the turkey, and fill it yvith
| .fOrCCTmERti made thus take a quarter of 5 pound
pf be‘gf-_suet,as" many crumbs of bread; alitele le-
mon peel, an gllclloyf)r, some nutmeg,  pejrpaR
parsley, and alittle thyme.  Chop and beat thet.
}tl_l together, mix them' with the' yolk of an: e -
and stuff up the breast ; w . ' ©BE,
bac | p reast ; when you have no suet,
utter will do: or You may make your f‘tirCt:':

ripe, - Boilit togrether,

eriough roll it up, and stuff the breast of the
turkey ; then roast it of a fine brown, butbe:
sire to pin some white paper on the breast:
till it is near enough. You must have good gravy.

‘#i'the dish, and bread-sauce, made thus: takea’

good piece of crumb, put it into a pint of watery
with a blade or two of mace, two or three cloves,
and some whole’ pepper, - Boil it up five or six

times, then witha spoon take out the spice you
- hadbefore put in, and then you must pour off the-

water, (you may boil an onion init, if you please};
then beat up the bread with a good piece of buiter
and a- little salt, Or onion-sauce made thus:
take:some onions, peel them and cut them into*
thin slices, and boil them half an hour in milk-
and water ; then drain the water from, and beat -
them up with a good piece of butter ; shake a
little lour in, andstirit all togethes witly @t littls
cream, if youhave it, (or milk willdo),; putthe
sauce into boats, and garnish withlemon. =
- Another way to make sauce: take halfa pint-
of oysters, strain the liquor, and put the oysters..
with theliquor intoa'sauce-pan,with ablade or twa.
of mace, letthem just lump, then pourin a glass.
of white-wine, let it boil once, and thicken it with
a piece of butter rolled. in. flour. Serve this up
in a bason by itself, with. good gravy in the dish
for every body does notlove oyster-sauce. . This -

" makes a pretty side-dish- for supper, or a corner-

dish of a table for dinner, * If you chafe itina -
dish, add half a pint of gravy to it, and boil itup-
tdge’ther. This sauce is good either with boiled..
or'roasted turkies or fowls; but you. may leave:
thé gravy out,adding as much butter as wilido for-
sauvce, and garnishing withlemon. o
Apother brpad-saucéa " Také some crumbs of
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~ bread, rubbed through a fine cullender, put tg iy e

pint of milk, a little butter, and some salt, 4 fewwr
corns of white pepper, and an onion; boil thewy g
fifteen minutes, take out the onion and bent tup

well, then toss it up, and put itin your saucehoyem.
To make Mushroom-sauce for white Fowls of it

Sorts. .

. Take a quartof fresh mushrooms, well cleaneed
apd washed, cut them in two, put them in a steyen
pan,wvith alittle butter, a blade of mace, and 4 ¢,
tle salt ; stew it gently for an hour ; then. ade} i
pintof cream and the yolks of twe egas beat Very
well; and keep atirring it till it boils up; thers

‘aqueeze half alemon, put it over your fowls, g
turkieg, or.in basons, or in n dish, with a piccs of -
French bread first buttered, then toasted brows,
and just dip it in boiling water ; put it in the Uinhyy
and the mushrooms over. : '
Mushroomesauce for white Fowls boiled,

“Take half a pint of cream, and & (uirter of g
pound of butter, stir them togetlier one way il it
is thick ; then add a spoonful of moshrovm pick e »
pickied mushrooms, or fresh, W you have theng,
Garnish only with Jemon, -
#! i 3 ' ‘ ) -
'.{’q_- make Celory-sauce, cither for reastea or bl
fowls, Turkiey, Latridios, or any ather Game,

Take alarge buneh of celerv, wish and pure ig
very clean, cutit it linde thin bitsy sl b e
softly in a Lttle water il it in b ndery then ooty
lxt.tla.be:lteu.m:mce, some nubmeg, peppery and salt,

thickened with & good piece nf butter rollid io

flour ; then boil it up, und poutit inte your dish,
You may make it with eronm thos = Gajl your

celery ag above,dand add some g acey Nutmeg, n

ST

and a halfpint of cream ; boil them all togethers

"o make Eyo suuce praﬁb;’ for roasted Chickens,.

Melt your butter: thick and fine, chop two or

three hard-boiled eggs fine, put them into a bason,
your the butter over them, and have good sravy
10 the dish. | A

B To stevw a Turkey Brow:,

«* Taks your turk sy, after it is nicely picked and
drawn, {ill the skia of the breast with t.o‘rc:;m_:at;
and put an auchovy, a shalot, and a'lite thyme
in thebelly, lard the breast with bacon; then put
a good piece ofbutter inthestew-pan, flour the tur-
key,and fry it justof a ﬁngbrqwuﬁ ; th_entake itoat,
an:d put it into a deep stew-pan, orh'ttlc pot;‘th_&lt
will just hold it, and put in as much gravy as will

barely cover it, a glass of white-wine, somz whole’
pepper, mace, two or three clov{:S‘:, and alitde -
bundie  of wweet  herbs ; cover it ‘close, and .
gtew it for an hour ; then' take up the tuckey,
and keep it hot covered by the fire, and boil
the sause to about a pint, strain ivoff, add the
volks of two egas, and wpiece of butter rolled in

flowr; stir it ell e is thiel, and then Lay your tue

key in the clishy, sl pour your sauce over it. You
.- “q . v -
mawv have ready some  little French loaves, about

the bigness of an egy, cut off the tops, and take

ont the ceumly, then ey them of & fin: brown, fill

thn with atewed oyaters, lay them round che
ity and spunish with lemon.

Lo forcea Vowl,

-

Th'kte o good fowl, {ﬂtzk aod draw ity slit ths

slity dowa the back, and dasinlrom taz
banes, mone t6overy smally and mixic with ons

take the flesh from tha

pomad oihaetosnet shrad, u pint of largs opstérs

s s , ! [ YT Y M e 'Emd&
Lucsa el Tyt pese o [0 LA s ‘ chopped, two nachovies, a shalot, a lietle gea wdl
P_lt.‘(.t ol butter ag L"g .m% i ‘Wf\lﬂ‘u”&\ fﬁ‘f&?‘ifl : il’l« ﬁ)mif‘; ‘ hﬁgﬂ}h&: ii{Ll g awoel el 4 shredall hhls V&ft}?

&
)5




- it.  Garnish with lemon,
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well; mix viem together, and make it ap with thy E

yolks of eggs ; then turn all these ingredients op, |,
the bones ‘again, and' draw the skin over aGainnj.
then sew up the back, and either boil the fowl iy

a bladder an hour and a quarter, or roastit ; tlh-eg

stew some more oysters in gravy, bruise in alittle
- of your force-meat, mix'it up with a little fresh
b‘\l_-“cr}_fd,nﬂ & very little flour ;" then give it a bl
Iay your fowl ‘in the dishj and your the sauce gven

- To xoast a Fowl 1wih Cliesnuts..

First take some chesnuts, roast them very cares.

the sauce over -

fully, soas mot t0. burn them, take off the skin,
and peel them, take about ‘a-dozen of thcmfﬁﬁ o
- small, and bruise them in a mortar ; par-boil the

- lver of the fowl, bruise it, cut abouta quarter of &'
pound of ham or bacon, and pdund-ﬂi'tqf';’ t}fgll;lcil?" .
togeiher, with a good deal of parsley chopped
small, alittle sweet herbs, some roace pepperi_-
salt, and nutmeg ; mix these toguther, ax;dpEF m’ "
to your fow! it. The best way of dow’

Ing it is to tie the neck, and hang it up by the Ieg‘s"’"'

‘to your fowl, and roast it.

toroast with 2 string and baste it wi ‘
O | | : 1t with butter,
For sauce take the rest of the chesnuts peeled ang:

skinned, put them intosome good gravy, with a lit.

tle white wine, and thickenit with a piece of buttep:

rolledin flour ; then take up your fowl, layitin the

dx‘sh; and pour in the sauce, Garnish with lemon, . -
i ) . e i l.v“ %

Button Chops in disg‘uism. G
them with. pepper, salt, nutmeg;

well Buttered on the inside, and rolled on each

end close. Have some hop’ . _
s aye oy da g8 hll‘d(m bheef ‘drine. - &
: fﬁng bpf!hné; in_a stew-pan, putin theﬁﬂ"f&‘aﬁk‘adrf]ry-H?" E

them of a finc brlow, lay them in your digh, and

1k,
Y5,

- Take as many mutton chops as you ‘W#lifg ruE R ¥

i

| | , A and a little paggs . .
ley 5 roll each chop in halfa sheet of ihﬁ:ﬁl%ggz: ey

.

" fowls, and pour the sauce over them,:
~with lemon.y - RN -

| I
garnish-with fried parsley ; throw some all overs
have a little good gravy ina cup but -take great
care you donot break.the papers not haveany -fat”

L

inthe dish, butletthem be welldraineds - = .

. broil Chickens. T .
sl them down the back, andseason them w ith
pepper and salt, lay them ona very clear five, ﬂ“'d-r
at a great distance. Let theinsidelie next the fire .
till it 1s above half done ; then turn them, an take

veat care the fleshy side does not burn, and, let
them be of a fine brown, Let your sauce _be“gpoﬁl |
gravy, with mushrooms, and garnish with lemon
‘and the livers broiled, the gizzards cut, slashed,
and broiled with pepper and salt; .o
- Or thissauce ; take a handful of sorrel, dipped -
in boiling water, drain it,and have ready halfa
pint of good gravy, a shalot shred small; and some ;-
arskey boiled very green ; thicken it with-a-ptece. .
of butter rolled in flour, and add a glass of ved- .
wine, then lay your sorrel In heaps round the
- Gaynish
‘Note, Youmay make] ust-what sauce you fancys
A pretty Way of stewing Chickens. =
Pake two fine chickens, half boil them, then
take them’ upin apewter o silver dish,if you
hive one, cutup your fowls, and separate all the
joint bones one from another, and then take gut
the breast-bones. Lf there is not liquorenonghy,
from the fowls, add a tew spoonfuals of the WAater
they were boiled in, put in a bladg of mace, and a -

~fiftle salt ; cover it close with another dish, sct it

over a stove or chafing- dish of coals, let itstew till
the chickens are enough, and then send them hot
to the table in the same dish they 'were stewed in.

" Note, This is a very pretty dish for any sick
person, or for a lying in ludy. For change, it 18
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better than butter; and thc"sauCe s very agreeall; o

and pretty. -

- N. B. You may do’rabl‘)i'ts,patri’dges, ot modr‘; -

game, this way. . -

| Ghlcé‘ms "Z?iﬂi tonglz’z'es..‘ 'A‘gbadi‘bfkfz for a El‘c'ag‘i

* deal of Company.

““Take six small chickens, boiled very white;sii |

hogs tongues, boiled and peeled,a cauliflvier -

boiled very white in milk -and water whols, and ;
good deal of spinachboiled green; then lay yoyr

caulifiower in the middle, thenyour chickens closs
all round,: and the tonguc round them with the'

~roots outward, and'the spinach in little heapsbes:

tween the tongues. . Garnish with little piecesof: -

_ 'bvacori,tgas"ted; and lay a little piece om eachr of il
- tongues, R , R S

~ Boil your duck or rabbit in a good deal of wis

ter ; be sare to skim your water, for there will al«

- Toboil a Di}éé‘ar‘ a Rabbit with 07_;'.‘;,9‘3;;5,__[, e

‘ways rise a scum, whichy ifitboils down, will dise. -

“colour your fowls, &c.  They will take-about half.

an hour boiling. For sauce, your onions mustbe

peeled, and throw them into water as you pee. |
_thém, then cutthem into thin slices, boil them in..

-milk and water, ‘and skim the liquor. Half ag.

hour will boil them. Throw them into aclean

sieyeto drain, put them into a sauce-pan, and chop

‘them small, shake in a little flour, put to them twa
or three spoonfuls of cream, a good piece of ‘but -
tery stew all together over the fire till they arg '?
thick and fine, lay the duck or rabbit in the dish, -
and pour the satice all over ;if a rabbit you must ¥

~cut off the head, cutit in two, and lay it on each
_side of the dish, L L
- Or yoit may make this sauce for change : |
“one large onion, cut it small, halfa bandlul of par-

iR RS

take -

L o5 !

sley clean washed 'aﬁ;d picked, chopit small, alets

tuce cut sma'l,a quarter of a pint of good: gravy,a
good piece of butter rolled in a little flour ; adda
little juice of lemon, a little pepper and salt ; -ll_e‘t;
all stew together for ‘half an hour, then add two
spoonfiils of red wine. This sauce is most pro-
per for ducks ; lay your duckin the dish, and-pour
yoursauce'overit.
" Todressa Duck with green peas.
_Put a deep stew-pan over the:fire, with a piece’

of iresh butter ; singe your duck and flour it, tarn’

it.in the pan- two or three minntes, then pour out™
all the fat, but let the duck remain in the pan: put
to ita pint-of good gravy, a pint of peas, two let-
tuces cut small, a small bundle of sweet herbs, a’
little pepper and salt, cover them close, and let-
them stew for half an hour, now and then give the .
pan a shake ; when they are just done, grate ina
little nutmeg, and put in a very little beaten mace,
and thicken it either with apiece of butter rolled
inflour, or the yolk of an egg beat up with two or
three spoonfuls’ of cream ; shake it all together’
for three or four minutes, take out the sweet herbs
lay the duck in the dish, and pour the sauce over'
it. You may garnish with boiled mint chopped,
or let it alone, o

L ViDJf‘ﬁ’Ct-fonS Jor roasting a Goose. -

.Take some sage, wash and pick it'clean, and
an onion, chop them very fine, with some peppet

 and salt, and-put them into the belly ; let your

goose be clean picked, and wiped dry with-a dry
cloth, inside and out ; put it down to thefireyaud
roast it brown : one hour will voast a large goose,.-
three quarters of an hour a small one, Serve it

in your dish with some brown gravy, apple sauce
in a boat, and some gravy in another. e




[ & 1.
To .s'.!te,w Gi&fets;"

Let them be nicely scalded and picked, cut the
pinions in two; cut the head and the neck and

legs in two, and the gizzards in four ; wash - them
very clean, put theminto a stew-pan or soup poty

with three pounds of scrag of veal, just cover - -

them with water; let them bLoil'vp, take all the
scum clean off ; then put three onions, two tur~
nips, one tarrot, @ little thyme and parsley,; stew
them till they are tender, strdin them through =

sieve, wash the giblets clean with some warnt
water out of the herbs, &e. then take apiece of -

butter as big as alargewalnut, put it in a ste w-pan;

melt it, and put inalarge spoonful of flour, keep -
it stirring till it'is smooth ; then put in your hrotl

- and giblets; stew thém for a quarter of an hour
season with salt: or ypou may add a gill of Lishomn,
and just before you serve them up, chiop' a hancl.
ful of green parsley and putin'; .give them a boil
up, and serve them in a tureen or soup-dish, =

N. B. Three pair will make a handsome tizs
reen full. , ‘ o
' | To boil Pigeons. .., . .
- Boil. them by themselves for fifteen minutes 3

then boil a handsome square picce of bacon, and

lay in the middle : stew some spinach to lay rouncl.
and Jay the pigeons on the spinach. Garnish your
dish with: parsley, laid in a plate. before the. fire

to crisp.. Oryoumay lay one pigeon in the miclw

die, and the rest round, and the spinach between

- each pigeon, and a slice of hacon on each pigeon. :
[Garnish with slices.of bacon avd. melted butter in
acup. , S e ’ o .

R T6 jug Pigeons. __

. Pull, erop, and draw pigeons, but do not waaly.

them ; save the livers and put them in scalding

I & ]

water and set them on the fire for a minute or two 3
then take the mout and mince them small, and bruise
them with the back of a spoon ; mix themn with a
little peppery sult, grated nutmeg, and lemon-pect
shred very fine, chopped parsleyr, and two yolks of
eggs very hard ; brwse them ag j\:ou do the liver,
and put as much suet as liver, shaved exceedingly
fine, und as much grated bread § work chese toge.
ther with raw egps, and roll itip fresh butter ; put
a picce intq the crops :u?cl bellws.,aud sew up the
necks and vents 5 then dip your pigeons in watery
and season them with pepper and salt as fora piey
put them in your jug, witlm.piczce of celery, stop
them close, and sct them ina kettle of ¢old wa-
ter ; first cover them close, and lay atile on the
top of the jug and let it bod three hours ; then
take them outof thcrjug, and lay them in the digh,
take out the celery, put in a picce of butter rolled
in flour, shake itabout till it is thick, and pour it on
your pigeonss  Garnish with lemon. |

To stew Pigeone,

Season your pigeons with pepper and galt, &
few cloves und miuice, and some sweet el W)
this acasoning up in a picce of butte v, aud put it
in their bellicn |, then e up the neck wid veat, and
haif roust them put then i a slesynan, with
quart of good grave, u linle whiteswing, a fow
peppet oty thies or four blades of muce, a big
offemony u bunch of sweet hevbs, ngd a smull onls
0n § stew theas ety il they are envugh ; then
tike the phycons ane, mied seeain the liquor through
Astove poakim it ad thicken it in yuoy stewspam,
put i the pigeons, with nome pickled m ushropme

and oyaters ¢ stew it five mitutes, and pug the s

goons in welishy und the sauce over, 5 |
| Lo roast Lartridges.
Let them Be micely ronsted, but not too mueh 3
1§ S
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baste them gently with a little butter, and dl‘udée o

with flour, sprinkle a little salt on, and froth
¢m

nicely up ; have good gravy inthe dish, with bregg

sauce in a boat, made thus ; take about 12 handfy]
' handfy

or two of crumbs of bread, put in a pint of milk g
, or

more, a small whole onion, alittle whole whj;
: e

pepper, a little salt, and a bit of butter; boil it 5]

| w’e,llll up ; then'takc the onion out, and beat j¢
"Wwithaspoon : take poverroy-sauce in a boat m‘tﬁl
< y L e

thus ;- chop four shalots fine, a gill

o Rl , a gill of -

- and aspoonful of vinegar, a littlgpepp%:(;ic{g;‘;‘{ty.,,., T
, .

boil the 0 ‘ e
‘ ‘ m up one mm_ute, then put if in a hoat,
To roast Pheasants. - .

Pick and draw your pheasants, and si“n‘ge 'tllemg |

lard one with bacon, but not the other ; spit them,
X )

- .:‘f}?s;thim fine and paper them ail over the breast;
Iivitfln' "';"gyg.re"'lust done, flour and baste them

{vhit:ﬁ:l'tgf nice bm?{er, and let them have 2 fine
vhite froth : then take them u ,
: s P, and pour gogd -

grz(ljvy. in the dish, and bread sauce in Plﬁltés 8‘_’2?‘_
I'you may put water-cresses with gravy in ih‘c L

dish, and lay the cresses under the pheasants,

oL Cres: |
o r you may make celery-sauce, stewed tender,
ained and mixed with : o

cream, and. pouted intp

_the dish, =

. If yop have but oné" heasant. 1k, |
Riidi pheasant, take a I o
abous the bigness of a pheasant, f)ick it mzl(;%; xffc;:llrll s

the head on, draw i

‘ ! s draw 1t, and truss it wi N
t J 8.1t with th

urned as yop do a pheasant’s, lard the fowl] :u-léf,%il_

| (t:lt;:ul:rle:wit and legs with a large piece of bacon
i'na'dislh tle pieces : when roasted, put them IJr::‘t}Ix1 |
yand no body will know it, They will -

tak ) ] |

Bri:k an Ahoil?r doing, as the fire must not be too -
ke A renchman would order fish sauce to
| “¥em, but then you spoil your pheasants.

A stewed Pheasant,

Take your phoagant __ and stew itin veal gfavy ;. .

s e

.

take artichoke-bottomsp
roasted.and blanched : w
nough, (but 1t must stew til
for sauce, then skim-it,
artichoke-bottoms, a little per
and salt enough to season it,and a glass of white=
wine ; if you do not think 1

it with- a little. piece of butt
squeeze in a lemon,
sants, and have some
put into the dish.. -

with the head on, like a pheasant.

" thickened with cream,

" they are enough, take them up

minutes. Garnish with lemon,

87 ] o

arboiled, some chesnuts

hen your pheasant is ea

| there is just enough

) put in the chesnuts andh
beaten mace, pepper

t thick enough, thicken
er rolled in flour;
er the phea-

pour the sauce OV
{ried and

- force-meat balls

A good fowl will do fullas WC:‘II\‘; trussed
| ' You may {ry

sausages instead of force-meat balls,
To boil a pheasant.

Take a fine pheasant, boil it in 2 good deal 6f
water, keep your water boiling ; half an hour will
doa small one, and thrée quarters of an hour a -
large one. Let your sauce be celery stewed and
e | and a little pieceof butter -
rolled in flour ; take up the pheasant, and pour the
sauce all over. Garnish with lemon. Observe. .
to.stew your celery so, thatthe liquor will not be
all wasted away before you put your ‘cream in j
if it wants salt put in some to your palate. = -

T roast Snipes or Woodcocks. = AR
~ Spit them on a small bird-spit, flour and basté
them with a piece of butter, then have ready aslice

“of bread toasted brown, lay it in a dish, and set it
‘under the snipes for the trail to drop on ; when

_ and lay them on a
" toast ; have ready for two snipes, a'quarter of a

pint of good gravy and butter ; pour it into the

“dish, and set itover a chafing dish two or three
and send them hat

Note.s

totable.



L
T | o d,j*;lSS' Rqﬁw mzdf?eh.;-; :
e l;”—‘}’-are Lincolnshir L
ten them as you do chickens, with i
milk,and sugar s they feed frst, and o re or¢%d
' dre

their fat, if not ki

neir fat, 1t not killed in ti _

IC Ed' b . . Intime: truss thepe

| asv : ] $ them crose,

-egged, as you do asnipe, spitthem the'-s'nrﬂéci‘ossa. oy
SN way,

ut you must gut
R : them ; and
vy in Lo ettinem ; and must have gogd o
| dgr tht'h'e dish lhxckt_:ned wiih butter Zg d&Ood gra.
derthem,  Serve them up quick,
Snil h Todress Larks.
lt l e ] * '.' . o .
| a_nd'Proast rt?}c?? fllljglrdﬂsplt’ tie them on anothep,
: 01 breac . wer
almost done, th on them will ,
SRR y LiEn bl‘own' them hﬁ}' are
with, Frled o - | ; put- s
Wit ki ledcr umbs of bread rm;nIZl lhtl];m nadish
To twes . Todress Plovers, |
_ 0. two PlOVEI‘S tak ' W oy L S
boiled, sorme chearut oy ¥ artichoke-bottoms
] m . e‘bo H
y e cheshuts reasted and bla'nched’u;%;_;,‘g;

skirrets boiled, -
' sClIt’a]l very small . _
y MIX with it som
me..

marrow or beef-suet,

_ suet, the yolk

ch e ¥ yolks of two har .

opall together;season with pepper c;:;iu 5
. y Dutmeg.

and a little sweet |
vers, lay them i herbs : fill the bodies of the plo.
of grav . ] na Silllce..pa.n, put to the ¢ I)‘(). |
e s{).;nag,a39<of\vhite-wixue. a blade Qm apint
sSome roasted chesnuts blanched a‘;l:-'lWQ tc?f E
Pere ter attie

ChOkc'bOttﬂms cut i L
J oS cut Into quatters |
polks ofeggn o a il i of et cov
Ifyou find the s'](;t them stew very softly an hg‘ o
picce of butter rc l;cfé Js not thick enough, Mkl:‘f.
s.a“ce ) qh.-lk 18 Q Cd in ﬂQUY‘, and I)ut it ; y LAKE ﬂ,

& 0 LY t V‘

(;,ral:;us]l: with roasted chesnus, -
uck er ' it
o ;Oflar:ﬁl‘ ery good done this way
ay roast your plovers as you do 'mf
- L N

¥

other fo
wl, and have gravy-sauce in the dish,

Adbe o

ad _
'  The same way

"N, B. The best way to dress

roast them
under them, and gravy an

‘Cut it into little pieces,

" cover the jug or jar.you

“white, putthem into a

Or boil them in gobdcel_ery-smceigither white
or brown just as you like. - L o
wigeons. -

you may dress WIgeons. .

“plovers,is to
the same 2s “woodcocks, with a toast
d butter. : \

© Todress a Fugged Hare. o
es, lard them here and

acon, season them with

there with little slips of bacon, season,
a very little pepper an salt, put them 1nto an ear-
| o or two of mace, an onion

. with a blad _
a bundle of sweet herbs ;
do it in so close that no-
t in a pot of boiling wa--
t ; thenturnitout
e onion and sweet,

If you do not 1§ke

thing-can get in, then set i
ter, and three houts will do 1
into the dish, and take out th
herbs, and send it to table hot.
it larded, leave itout.”
o S To boil Rabbits. B
 Truss them for boiling, boil them quitk and:
nto a dish, with ‘onion-sauce o«
ver them, made’ thus: take as many onions as
you think will cover them ; peel them, and boil
them very tender, strain them off) squeeze them
very dry, and chop them very fine; put them in-.
1o a stew-pan, with a piece of butter, half a pint of -
¢ream, a little salt, and shake in a little flour ; stir
them well over a gentle fire till the butter is mel-
ted 3 then put them over your rabbits ; or a sauce
made thus : blanch the livers, and chop them ve-
ry fire, with some parsley blanched and. chopped ;
mix them with melted butter, and put it over ; oF.

with gravy and butter. | |

~ Cod. ounds broiled with Gravy.

- §cald them in hot water, and rub them withsa's

~well ; blanch them ; tha{: is take off the blackdirty
| H 2 | .



m, a little salt. som=*
. 3. =
of _,br_e‘ad« ;. beat the

I G-I |

-~ Inthe meap time take a little good gravy, a little

mustard, a little bit of butter rolled iy A ur, give, -
1ta boil, season it with pepper and salt, X.ay the,

soundsin your dishand pour yoursauce over them,
| - Tried Sausages, |
y Takg half.a pound of sausages, and gjx ap]“)i £,
slice four abont as thick as a crown, eyt the c.t[g,a:r,'
EWO In quareers, fry them with the sausagres of a.
ne light brown, lay the sausages in the mieldle of,

LT R A

the dish, and the apples round, Garnish wich the -

qurtered'apples_._

L tewed cabbage. and sausages fried ;s @ oc d
- dish ; then heat cold peas-pudding in thi:5 p;f(};)y;
'I,t‘"_] the dish and the sausages round, heap the
| ’fgllild&n%_,ln the'middle, and lay the sausages all
o l?ngihi& up, edge-ways, and'_o’nvg in the middle

. Collaps and Eggs,

Cut either bacon,pickled beef, or hung mutton,

nto thin slices, broil them nicely, lay ther
| il:lg b_c;_fore the fire, have ready a é’l:e‘w-}l;;gwgg ’1‘::“:
o o;_)mg,_br.eak 45 many eggs as you have col-
b gn,ai rcai;lthem_one by one ina cup, and pdul"i
o Sbntg,t e stew-pan, When the whites of the .
taki LEEgu; to hardeq, and all looK of a clear white,
y em up one by one in an eggeslice, and. lay .
them on the collops, - L , Y
Todress cold Fowl] ar‘Pz:géan-.r BT

Cutthemin fo ‘ ;
_ urquarters, beat y egpg or
ac ers, Paneggortiwvo
According to what you chjess, graté‘a-llttlgiutm&g‘-
parsley choppzd,a fewerimbs
m well together, dipthem in

ﬁll? batter, and haye ready som: dripping liot. jn @

skin, thenset them on incold water, and et them'
simmer till they begin to bz tendar; talee them,
out and flour them, and broil them on 'the gridiron,

[ ot 7 -

stew-pan, in which fiy themofa ﬁh;..ligh't brown

“have ready alittle good. gravy, thickened with a
littte floar, mixed with a spoonful of catchup : lay.

the £ry in the dish, and pour the sauce over, ‘Gare
nish with lemon, and a faw mushrooms, if you
have any, A cold rabbit eats well done thus. - -
T9 mince Veal.
~Cut your vealas fine ds possible, but do not
chop it ; grate alittle nutmeg over it, shred alit-
tle lemon-p=el very fine, throw a very litte salt on
it, drudge a little flour over it.  To a large plate
of veal take four or five spoonfuls of water, let it
boil, then pat inthe veal, with a piece of butter as
big as an egg, stir it well together ; whenit is all
thorough hot, it is'enough. Have ready a very
thin piece of bread toasted brown, cut itinto three
corner sippets, lay it round the plate, and pourin
the veal.  Just before you pour it in, squeeze in
half alemon,or half a spoontul of vinegar, Gar-
nish withlemon., You may put gravy in the room
of water, if you love it strong ; but. it is better”
without. R
To fry cold Veal. .
"Cut it in pieces about as thick as half a crown,
and as long as you please, dip them in the yolk of -
an e, and then in crumbs of bread, with a few
sweet herbs and shred lemon-peelinit; prate a
litle natmeg over them, and fry them in {resh
butter. ‘I'be butter must be hot, just enough to
fry them in': in the mean time, makea little gra-
vy.of the bone of the-veal. When the meat is
fried, take it out with a fork, and layitin a dish
before the fire ;. then shake  alittle flour into;tho-
pan, and stir it round ; then- put in alittle gravy,
squeeze inalittle lemon, and:! pour it-over the veal,

Craraish with lemon.
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T toss wp cold Veal White.

Cut the veal into little thin bits, put milk enough
"to it for satce, grate in a little nutmeg, a very tittle

“salt,a little piece of butter rolled in floun : to half.

apint of milk, the yolks of two.eggs well beat, a:

spoonful of mushroom pickle ; stir all together till,
it is thick, .then pour it intp your dish, and Gar=

nish with lemon. o A TR
Cold fowl skinned, and done this way, eats
well ; or the best end of acold breast of veal ;-
first fry it, drain it from, the fat, then pour: this .
sauce to it, _ T >
” . To hash cold Mutton. T
Cut your mutton with a very sharp knife into
very little bits,.asthin a8 possible ; then boil the
bones with an onion, a few sweét herbs, a blade
" of mace, a very little whole peppeér, ‘a'little salt, a”
piece of crust toasted very crisp ; letit boil til} -
* there is just enough for sauce, strain it, and put it
into a sauce-pan with a piece of butter rolledt jim.*
flour ; put in the meat ; when it is very hot it is
¢nough, Have ready some thin bread toasted
brown, cut three-corner-ways, lay them round.- the
dish, and poyr in the hash.  As'to walnut pickle,
- ahd all sorts of pickles, you must put in according
“to your fancy.  Garnish with pickles. Some love
a small onion peeled, and cut very small, and done
in the hash, - SRR
’ - To hash Mutton like Venison, L
Cut it very thin ds above ; boil the .bones as fa.
bove ; strain the liquor, where there is just e«
nough for the hash ; to a quarter of a pint of gi'a-
vy puta large ‘spoonful of red wine, an onion
peeled and chopped fine, a very little lemon-peel
shred fine, a piece of butter, as bigas a small weals -
nuty rolled in flour ; putit into asauce pan with
the meat, shake it all together, and when it iw

B | |
thoroughly hot, pour it into your dish. Hash beef
the same way. N L -
- Tomake Collops af cold Beef. .~

If you have any cold inside of a sirloin of beefy
take off all the fat, cutit very thin in little bits, -
cut an‘gffion very small, boilas much water or

- think will do forsauce ; season it

e

with a little pepper and salt, and a bundlé ol sweet
herbs. - Let the -water boil, then putin the meat,
with a good picce of butter rolled 'in flour, shake
it round, and stirit. When the sauce is thick;
und the meat done, take out the sweet herbs, and:
pour it into your dish, They do better than fresh
meat ) :

To make Salmagundy. -
Mince two chickens, either boiled or roasted, -
very fine, or veal, if you please; also mince the
yolks of hard cggs very small, and mince the
whites very small by themselves ; shred the pulp
oftwo or threelemonsvery small, then layin your
dish a layer of mince-meat, and alayer ofyolks
of eggs, a layer of whites, a layer of anchovies,a
layer of your shred lemon pul}), a layer of pick.
les, a layer of sorrel, alayer of spinach, and sha.
lots shred small,  When you have filled a dish
with the ingredionts, sec an orange or lemon on
the top ; then garnish with horse-radish scraped,
barberries, and sliced lemon, Beatupsome oil
with the juice of lemon, salt, and mustard, thick,
and serve it up for a second course, side dish, or
middle-dish, for supper, o
To make Lssence of Iant.

Tuke a ham, and cut off all the fat, cut the lean
in thin pieces, and lny them in the bottom of your
stewspun : b over them six onions sliced, two
curroty, und one pursnip, two or three lecks,
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few fresh mushroons, a little parsley and swest
herbs, four or five shalots, and some cloves and |

mace ; put a litiJe water at che bottom, set it o
a gentle stove tillit begins to stick'; then putin

~ agallon of veal broth to aham of fourteen poundy
(more or less broth, according to the % ’
ham ;) let it stew very gently for G
strain it off, and putitaway foruse:s
" Rules to be observed inall Made-Dishes.
‘First, that the stew-pans, or sauce-pans, and
covers, be very clean, free from sund, and
well tinned ; and that all the white sauces have g
little tartness 'and be very smooth, and of a fing

thickness ; andall the time any white sauce i

_over the fire, keep stirring it one way.

“And as to drawn sauce, take greatcarenofat -
awims at the top, but that it be all smooth alike; -
-and about as thick as good cream, .and not to-
~ taste of one thing more then another. "Asto pep- -

‘per and salt, season to your palate, but do not put -

too much of either, for that will take away.the

fine flavor of every thing. Asto most mades

dishes; you may put in what you think pro.

per te enlarge 1t, or make it good; as mush.
pickled, dried, fresh, or powdered, -
truffles; morels, cocks-combs stewed, ox-palates

rooms.

cut in small bits, artichoke bottoms, either picka
led, fresh, boiled, or dried ones softened inwarm
water, each cut in four picces, asparagus tops.
the yolks of hard eggs, force.meat balls, &,

~The bﬁ‘%'i things to give a sauce tartness, are mushs | |
room pickle, white walnut pi ckle, -elder vinegar -

'

or lemon juice, .
OF SOUPS AND BROTHS.
T‘o make strong Broth for Soup and Gravy,
Tuke a shin of beef, a knuckle of veal, and a

serag of mutton, put them in five gallons ofwar

teof the

R TR AT e - -
22 i ) B

| e b
ter ; then let it boil up, skim it clean, and season
+ with six large onions, four good leeks, four
heads of celery, two carrots, two turnips, a bun.
dle of sweet herbs, six cloves, a dozen corns of
a‘zl-spi&(':é;;-‘ggand come salt ; skim 1t very clean, and
let it stew pently for siX hours ; then strain it offy
and put it by for use.. | )
When vou want very strong gravy, take a slice
of bazon, lay it in‘a stew-pan ;. take a- pound of’
beet, cut it thin, lay 1t on the br:.c'on,sh,cc a good-
eace of carrot in, an ‘onion sliced, a good crust

of bread, a few sweet herbs, a little mace, cloves,
patmeg, and whole pepper: an anchovy ; cover
it,and sctiton a slow fire five or

pour in a quart of
«ill be a rich; high brown sauce for fish, fowl, or
Gravy jor White Sauce.

~ Takea poundof any part of the ‘veal, cut it

into small pieges,boil itina quartof water, with
an onion, a blade of mace,two cloves, and a few
whole pepper-corns.  Boil it till it is asrichas
you would have it. : .

Gravy for Turkey, Iowl, or Ragoo.

Takea pound of lean beef,cut and hack it we'lls.

then flour it well, put a piece of butter as big as @

hen’s egg in a stew-pan; when it is nrelted, put
inyour beef, vy it on all sides a little brown,
then pour in three pints of boiling ‘water, and a
“bandle of sweet herbs two or three blades of mace, -
three or four 'cloves,twelve whole pepper-corns,

a little bit of carrot, a little piece of crust of bread
toasted brown ; cover it close, and let 1t boil tild
there is about a pint or less ; then season it with
salt, and strain itoft. > F g

s

six minutes, and
the above gravyl; coveritclose
ind let it boil softly till half is- wasted: -This
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Gravy ﬁ.r a Fowl, when you have no Meat nowr

Gravy ready.

- Take the neck, liver, and gizzard, boitthem
in half a pint of water, with alittle piece of bread
toasted brown, a Jittle pepper and salt, and a little

" bit of thyme. Kot them boil till there'is abouta

quarter of a pint; then pour in half a glass of red=

~wine, boilitand strainit, then bruise the liver well

in, and straip it apain ; thi;km .it. with a little
piece of butter rolled in flour, and it will be very
good. ,

An ox’s kidney makes good gravy, cut all ta
pieces, and boiled with spice, &c. ay in the forego-

Fa

You have a receipt in the beginning of the

~ book, for gravies.

. To make ,Murton_'a)* Vi cal Giiﬁa*uy..

Cutand hack your veal well, set iton the fire

with water, sweet herbs, mace, and pepper. Let it -

boil till itis as good as you would have it, them
strain it off.  Your fine cooks always, if they cany
chop a partridge or two and put into gravies.

To make a styong Fish Groviy.

Take two or three eels,or any fish you have,
skin or scale them, gut thqm and wash them. from
grit, cut them into little pieces, put them nto «a
sauce-pan, cover them with water a  little
crust of bread topsted brown, a blade or two  of
mace, and some whole pepper, a few sweet herha
and a very -little bit of lemon-peel. Lt it hoil
3ill it is rich and good, then have ready a picce
ot butter, according to your gravy ; if a pint,aa
big as a walnut, Melt it in the sauce-pan, thexy
ghake ina little flour, and toss it about till it im

brawn, and then s'tain inthe gravytoin, Xaet ig

boil a few minutesaf it wilkbe good.

, B N A | «
T'o make strong Broth to heep for Use.

. Take a part of aleg of beef, and the scrag end
aneck of mutton, break the bones in pieces, and.
put to it as much water as will cover it;and alittle
sult ; and when it boils skim itclean, and put n g
svhole onion stuck with cloves, a bunch of sweet
herbs, some pepper, and a nutmeg quartered.
Let these boil till the meat is bajled in pieces, and
the strength boiled out of it; strain'it dut and
keep it foruse, - - . L |

Green Peas-Soup.

Take a gallon of water, make it boil ; then 'p'ut '

‘in six onions, four turnips, two carrols, and two-

heads of ¢elery cut in alices, four cloves, four:
blades of mace, four cabbageslettuces eut smal, -
stew them for anhour ; then straln it off, aud put

intwo guarts of old green peas, and-boil them in .

the liquor till tender ¢ then beat or bruise them,,
and mix them up. with the broth, and rub them.
through a tammy ov cloth, ~an,d"{)ut itina clean
pot, and boil 'it up fiffeen minutey ; season with

Cpepper and salt to your liking i thed put your

soup  in your tureen; With small diceg of bread
tonsted very hard. , . .
A Peas-Saup for Winter.

CTuake. about four pounds of lean beef, cut it in:
shiall piceen, about a pound of lean bacon, or
phekled pork, set it on the fire with tWo,gufllqns af
water, let it boil, aod skim it well ;. then put m 81X
ontons, LWo turnipd, eou corrot, and lour heads of
celery cut smuly twelvecorr sof allespice, and pyy
woa quart of splic peas, boil it gently for thres
hours, then strain them through a sieve, and roly
the penn well through; then put your'soupin «
‘glenn poty nod put in some drled mint rybbed ve.
1y fing to powder pout the white of foun heada of
celeryy and vwo turtipd itf;’&:cliuas,:amdulamk ha g

¢
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a quart of water for fifteen minutes ; then strain
“them off, and put them in yoursoup ; take about
a dozen of small rashers of bacon fried, and put
them in your soup, season with pepper and salt to,
your liking ; boil it up for fifteen minutes, then
Ty crisps e IR

o Another way to make it. T

‘When YO{.I boil a leg of pork, or a good pleceof
beef, save the liquor. When it is cold take off
the fat ; the next day boil aleg of mutton, save

put it in your tureen, with dices of bread friedve.:

~ thelijuor,and whenit is cold take off the fat,get

it on the fire, with two quarts of peas, = Let them
L

boil till they are tender, then putin the pork oy -
beef liquor, with the ingredients as  above,.and

let it boil till it is as thick as you would haye it;

allowing for the boiling again 3 then strain itoff, -

and add the ingredients as above. You may mzake

your soup of veal or mutton gravy if you please,

that is,according'to your fancy.

To mghe Mutton-Broth. -~ .~

~. " Take a neck of mutton about six - pounds, cut

jtin two, boil the scrag in ‘a gallon of water,
skim it well, thes put in a little bundle of sweet,
herbs, an onion, and.a good crust ‘of bread.
Let it boil an hour, then put in the other partof
the mutton, aturnip or two, some dried mati-

golds, a few shives chopped fine, a little parsley.

chopped small ; then put these in, about a quar.

ter of an hour before your broth is enough,  Sea-
gon it with saltj or you mdy putina quarter of,
a pound of barley or rice at first.  Somle love it’
thickened with oatmeal,’and some with bread;
apd some love it seasoned with mace, instead
of sweet berbs and onion. Al this is fancy, and

différent palates, If you boil turnips for smuce,

do not boil all in the pot, it makes the broth too.

“stropg; of them, but boil them in a sAUGCE-pan,

5

+ [ . . gg . ] - LI . b .
., " Beef Broth. o |
" Take alegofbeef, crack the bone intwo or three
parts, wash it clean, put it in a pot with a galloh
of water, skim it clean, then put in. two or. three
bladés of mace, a little bundle of parsley, and a

good crust of bread. Let it boil till the beefis

quite tender, and the sinews, toastsome bread
and cut itin dices, and put it in your turcen ; lay
in the meat, and pour the soupin. .

T make Scotch Barley-Broth, -« |

- Take'a leg of beef, chop it all to pieces, boil it

in three  gallons of water witha piece of carrot
and a crust of bread, tilt it is half boiled -away;

then strain it off, and put it into the pot again with

half a pound of barley, four or five heads of celery’

washed clean and cut small; a large ‘onion, "R
bundle of sweet herbs, a little parsley chopped

small, and a few marigolds. -~ Let this boilah

hour. Takeacock; or large fowl, cleanpicked
“and washed, and put into the pot ; boil it till the
broth .is  quite good, -then' season with salt,

and send it to table, with the {fowl:in the mid-
dle. 'This broth is very good without the fowl,
Take out the onion and sweet herbs before you
send it to table. o - ,
Some make this broth with asheep’s head in-
stead of a leg of beefyand it is very good : butyol
must chop the head all to piecgs. The thick flank
(aboutsix pounds to sixquarts ol water)makes good
broth : then put the barley in with the meat, firat
skim it well, boil it an hour very softly, then put

in the above ingredients, with twnips and carrots

clean scraped and.pared, and cut in little pieces..
Boil all together softly, till the broth is very
good ; then season it with salt, and send it to:

table, with the beef in the widdle, tunips and-
carrots round, and pour the brothover all.” = .

A
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- N L " &) .
Rudes 15 be shserved in making Soups. or Broshs,
First take care the pots Or sauce-pans, and.co.

vers, be very clean, and free from all grease . and.
sand, and that they be 1veu'txpp¢d? far fﬁm of
giving the brothand soups anybrassy taste.  If.
vou have time to stew as softly as you canm,it.
“will both have a finer flavour, and the meat will
be tenderer.  But then observe, when you make;
soups or broth for present use, if itis to be done.
moftlv, do not put much more water than you in.
1rnel 1o have soup or broth; and .1.f you have the
¢anvenicnce of an earthen pan or pipkin, sgt iton
wood embers till it boils, then skim it, and pug
i vour seasening ; cover it close, and set itog
esmbers, so that it may do very sofily for ‘soie
time, and both the meat and broths ‘W»I_H." bm
delicious. You must observe in all broths ard
soaps that one thing does not tasie more than
snother; but that the taste be equel, and it has g
#ne agreeable relish, according to what you design
i for ; and you must e sure, that all the greens
anwl barbs you put in be cleaned, washed, and
ﬁ%«kfﬁd. o o -

SR

"OF PUDDINGS. =

dn Oat-Pudding to bake, .

O oats decorticated take two pbuads, and mew
: enough todrown it, eight ounces of raising

wm sioned, an equal quanatity of currants

oFthe s

mestly picked, a pound of sweeg suet finely shred, |

BiK BEW &%ﬁ eggs wetlbeat ; seasca with , nutmeg,
beaten ginger, and salt ; mix it all well together:
it will make a better pudding than rice.
To make @ Marroww Pudding.
Take a quart of cream or milk, and o quarter
of & ;mfzmi of Naples biscnit, - put them on
the fire ina stew-pan, gnd boil them up ; then

take the yolks of eight eggs, the whites of -fous.

-

R
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beat up very fine; « little moist sugar, somé mat-

row chopped, a small glass of brandy and sack, a-

verylittle ovavge flower-water ; mix all well to-
gether; and put them on the fire, ksep it stirring .
tillit is thiek, and’put it away to get cold; then.
have ready your dish rimmed with puff-paste,

put yomr 'stuff in, sprinkle some cwmyrants that

have been well washed in cold water, and rub-
bed clean in a sloth, some marrow cut in slices,’
and some ¢andied-lemon, orange, and citron, cut

. in shreds,and send it to the .oven ; three quarters.

ef an hour.will bake it send it up hoti .
A boiled Suet- Pudding.

) Tﬁke a quart of milk, four spoonfuls of

flour, a pound of suet shred small, four eggs, one

spoonfulsof beaten ginger, a tea spoonful of salt 3 .
mix the eggs and flour with a pint of the milk:

verv thick, and with the seasoning mix in the rest
your batter be pretty

ofthe milk and suet. Let
thick, and boil it two hours. -

A boiled Plumb Pudding. T

Take a pound -of suct cut in litle pieces not -

too fine, a pound of currants, and a pound of rais-
ins stoned, cight eggs, half the whites, half anut=
meg grated, and a teg-spoontul of beaten ginger,
a pound of flour, a pint of milk: beat the egps

first, then half the milk, beat them together, and. .
by degrees stir in the flour, then the suet,
spice and frwit, and as much milk as will mix.it. .

well together very thick, - Boil it five houyys,.
- A Yorkshire Pudding.. "

Take aquart of milk, foar eggs, and S
salt, make it up into a thick batter with flouf, like * . -

pancake batter,  You must have a good pie

of meat at the fire ; take a stew-pan and ;pu:t_m&%‘_' e
poli

dripping in, set it on the fire ; when it boils

in your pudding ; letic buke on the fre: Gl yaw~

-
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- hink it s nigh enaugh, then tupn 8 plate npside
siown in the dripping-pan, that the drj pping may -
- #ot be blacked; set yopr stew-pan on it under
your meat, and let the- dripping drap on the pug
ding, and the heat of the fire come 19 it, to make
- Malafipebrown. When your meat is-done agg
-#ent £o table, drainall the fat from your pudding,
L a’gd,‘_gggit»cﬁitﬁe_ﬁre. again to dry a little ; -then
- plideitgs dry as yow can into a digh ; melt some
| z'hqt_m!’, and pour it intg a cyp, and set it in the
mlddlﬂ Oflhﬁ Pl}ddlmg. It IS an. excellent S’OGd
puddinig ; the gravy of the ment eats well wich i,

 Makea good erust, with suet shred ﬁﬁ;ﬁ“with:
Bour, and mix it up with cold water ; season it
it salt, and make a pretey giff crust, about payg.

pounds of suet toa ‘quarter of a peck ° ‘
Letyour steaks be either beef or Pm utfo%fﬂgv?ﬁ
seasaned with pepper and salt ; make i't"up 38
youdo an apple-pudding, tic it ina clogy npy
putit.into th.e water boiling, ITi; be a !’a‘r e
ouddings-it will take five hours ; if 3 smal] ‘dn%,-

iree hours,  This is the best crust fur an gpnjs.
pudding.  Pigeons sat well this way, PRig

S Sust Dumplings, - o
e .Tmfew?ﬁl’ihﬁcif"milk{’fuurf‘ % 8 Bognd of <.
and % pound of currants, two %fa ;}?Dt;?x?{:ﬁ fi{"ssfi?
three of BInger : first take half the milk, and mix iy
ke athick batter, hew put he eggs, and the salg
and ginger, then the rest of the pig by dégrees,
with th,clsugtm“cwram%"anaf'ﬂ'oli'r, to make it
like alight aste.  Whenthe water boils, mage.
th_c‘m’m rolls as bigas.a’ Iar ge &mkév’sa}rgg’ with,
3 littie flour; then Mt them, .and. shrsy
. nto boiling water. Moy them sofely, that they.
ﬂﬂq_oi stick tha,;.th-ep; -1=:;:'B.p"the ‘.Vﬂﬁ'?l‘-'ﬁ.\,'ﬁlilmm.é&f .
'hf. #ﬂ@;ﬂgﬁl h@lf@mh%m%mﬂ,ba;[ﬁh_}m‘ o

ding and dish,

‘eats, and bake it..

[ w3 ]
1o mate a Potatoe-Pudding, = |
Boil two pounds of potatoes, and beat them in

' mortar fine, beat in halfa pound of melted bats

ter, boil it half an hour, pour melted butter over

Lit, with'a glass of white-wine, or the juice of a

Seville orange, and throw sugar all over the pud-

Ty make an Orange-Pudding.

You musttake sixteen yolks of egps, beat them

fine, mix them with half ‘a pound. of fresh butter

melted, and half.a pound of white sugar, halfa
pint of cream, a little rose-water, and a little nut-
meg. - Cuatthe peel ofa fine large Seville orange

~s0 thin as none of the white appears, beat it. fine in

& mortar tillit is like a paste, and by degrees mix

_- in thz above ingredients all togstilbr; thenlay a

puil paste all over thedish, pour in the ingredi-
. o ' e
- To matea Leman-Puudding. _
" Take three lemons, and eut the rind off vety
thin, beilthem in three separate  waters till very

‘tender, then. pound them very fine in a mortar ;

have ready a quarter of a pound of Naples biscuit,
hoiled up in a quart of milk or cream ; mix the me
and the lemon rind with it ; beat up twelye volks
aad six whites of eggs very fine, melt a quarter of
a pound of fresh butter, half a nound of fine sugar,
alittle orange-flower-water; mwix all weli toge-
ther, put it over the stove, and keep it stirring till

- itis thick, squeeze the juiceof half a lemon in 3

put puff-paste round-the rim-of yoar dish, put the
pudding stuff in, cut some candied syweet-meats .
and put aver ; bake it three guarters of amhour,
and send it up hat. o L
To boil an Almond-Pudding.

Beata pound of sweet-almonds as small as pos-
sible, with three spoonfuls of wrose-witer and a
gl of sack or white-wine, and mix in half a pound .

R L
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sl s of and you may do apricots or white-pear plambs,  But.
of fresh butter melted, with five yolks ofeggs-and , e your dish, pour it in and baku it |

. A ferean ter of a pound : :
two whites, a quartofeream, a quartey of a pound | | ‘ .
ﬁahg a nutmeg grated, one spoonful of X 1o make an dpple-Pudding

of sugar, _
Eour, anl three spoonfuls of crumbs of

Lrend : mix all well together, and boil it. It will.

take half an bour boiling. o
Teo make a Sago-Pudding.

Let half a pound of sago be washed well _

or fuar hot waters, then put to it a quart of new

silk, and let iz hoil together till it is thick ; stir it
careiully, (for it is apt to burn,} put in a stick of

¢ rooamon when you set it on the fire ;3 when it is
Iroil:d take it out; before you pour it out, stir in
half a pound of fresh butter, then pour itinto a
pan, and beat up nine eggs, with five of the whites,
and wour spoontuls of sack ; stir all together, and.

sweeten to your taste.  Put in a guarter ofa”
pound of currants clean washed and rubbed, and.
Just plumped in two spoonfuls of sack and two of
roseawater ; mix all well together, stir it well o-
ver aslow fire till it is thick, lay a puff paste over

adish, pour in the ingredients and bake it. =

. & :

Ts make a Millet- Pudding ‘
You must gethalf pound of millet-seed, and
after itis washed and picked clean, put to it half
pound of sugar, a whole nutmeg grated, and
three quarts of milk. © When you have mixed all
well wegether, !gr.eak in half a pound of fresh but-

ter iny our dish, pear it in and bake it. -

Ludding,. .

7o make a RQuince, Apricot, or White-Pear Plumb. -

Scald your quinces very tender, pare them ve-.
rv thin, scrape off the scft, mix it with sugar very
sweet, pui ma little ginger and a little cinarhons:
To = pint of creamyou must put three or four
yoik: cf < pps, and stir it into your quinces till (he
are ofa good thickness, It must be pretty thick, Se-

ie

in three-

white _'Take twelve large pipping, pare themn, and take

out the cores,puc them into a sauce-pan, with

four or five spoonfuls of water : boil them till they

are saft and thick ; then beat them well, stivina
pound of loal sugar, the juice of three lemons, the
peel of two lemouns, cur thin and beat fneina

~mortar, the yolks of cight eggs beat 5 mix all well

together, bake it in a slack oven ; when it is near
done, throw over a fittle fine sugar, Youma :bﬂk? |
it in a puff paste, as youdo the other puddings.

- A -Rice-Pudding. -

" Get a half pound ofrice, put to it three guarts
ef milk, stirin halfa pound ofsugar, grate a
small nutmeg in, and bréak in half a pound offresh
butter ; butter a dish, and pour it'in and bake it.
You may add a quarter of a pound of currants, for
change.  If you boil the rice and milk, and thet
stir in the sugar, you may bake it hefure the five,
orin atinoven. You may add eggs, but it will
be good without, R
f Lo boil u Gustard Pudding«

Take a pint of gream, out of which take two or
three spoonfuls, and mix with o spoonful of fine
flour ; set the reat 10 boil; Whep it g bailed, take”
it off, and stir inthe cold cream and flour very

well 5 when itls cold, beat up five yolks and twp

whites of cpps, and stir in a little salt and aome
nutmeg, and two or three spoonfuls of sack; swees
ten to your palate 3 bytter a woaden bowl, and

' -;I’m-m* i in, tie n cloth over it, and ‘boil ithalfnd. .

hour,  When it is enongh, ungie the cloth, (i
the pudding out into your- dish, angd pour g
butter overit. S
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¢ make a Batter-Pudding. |
Take a quart of milk, beat up six eggs, half the

whites, m'x as abowe, six spoonfuls of - fHour, 3

ta-spocniul of salt, and one of beaten ginger,
them mix all together, boil it an ho_ux' and a quar.
ter. and pour melted butter over it. You may
put meight eggs if vou have plenty, for change,
#nd halt e pound of prunes or currants. :
Te raiea Batter- Pudding without Lggs.

Take a quart of milk, mix six spoenfuls of
feur witha little of the milk first, a tea-spcon ful
oof beaten zinger, and two of the tinoture of safi

frow; then moix all together, and boil it an hour,

You may add fruit as you think proper.
4o make a Bread- Pudiing,

Car off 21l the crust of a two-penny white IO:;?A

and slice itthin into a quart of milk, set'it overg
«hafing.divh of coals till the bread has soaked up

skl the sra-..?i%:,fhenfut in a piece of butter, stir it

rourd, le2 it stand () eold ; or you may boil your
ek, and Pour over your bread, and _cover

i;_zzp,a:}wm, does full as well 1 then take the yolks .

of 81x epy s, the whites of three, and beat them up’
with 4 little rose-water and nutmeg, a little salt.
ared supar, ifyou chuse it. Mix all well together.
ame bodl it one hour. | :
- Tomake a boked Bread-Pudding.

Tike the crumb of 2 two-penny-ioaf, as much
#ur, the volks of four eggs and two whites, a teas
Bpoonbul of ginger, half a pound of raisins stoned,

balf a pound of curranes clean washed and picked,

#luatde salte. Mux first the bread and flour, gin.
£t »alt, and suzarto your palate ; then the eggs,
antl as mceh mitk ag wiil “make it Jike a good
battur, thei the fruit; Lotter the dis » POUr it in
sagd bake it L IR

[ ,

1or ]~

Ao mgke a Chesnut- Pudding.
- Puta dozen and a half of chesnuts into a skil-
l¢t or’sauce.pan. of water, boil them a quarter of
an hour, then blanch and. peel them, and beat

them in'a. marble mortar, with a little “orange-

flower ot roseswater and sack, till they area fine
thinpaste ; then beqt up twelves egps, with half

the whites, and mix

them well, grate half a nut-

meg.a little salt, mix them with three pints of
cream and half a pound ot melted butter ; sweet-
en to yaur palate, and mix all together ; put it
over the fire, and keep stirring it till it is thick.

Lay a puff-paste” all
mixture ‘and bake
cream, take three pi
of four eggs, and st

over the dish, pour in the
it. - When you cannot met
its ofmilk,’beat up the yolks
ir into the ‘milk, set it over

the fire, stirring it all the time Il it s scalding
hot, thén mix it in the room- of the cream. ‘

 Tomake o fine plain baked Pudding. |
Yonmusttake a quart of milk,: and put thres -

bay-leaves inta it, |

When it has boiled a kittle,

with fine flour, make it intoa hasty-pudding,
with alittle salt, pretty thick; take it off the fire,
and stir in half a pound of butter, a quarter ofa
pound of sugar; beat up twelve eggs, and half

the whites, stirall

well together, lay a puffpaste

all over the dish, and pour in your stuff, Half

‘an bour will bake it

To make an apricot-Pudding, o

1 v . . : LN Co : AP ‘ ! -
Cod‘d!e §1x !ﬂl‘ge i_tp_!'.l‘cots‘ ,V,e’t'y 'tﬂlldel’, bl‘eak L
them “very small, sweeten them to” your taste,

When they are cold

hour ; do not let th
epough, throw a 1i

aeng it to table hot,

e

;add six egps, only two whiteg

well'beat 5 mix them well together Wwith a pint of
good ‘cream, lay a puff-paste all over your dis
-and pour in your ‘ingredients, Bake -it haifan

eoven betod hot ;whéni

e fine sugar all overit, and
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1o make a Bread and Butter Pudding.
Geta two-penny-loaf, and cut it into thin slices
of bread and butter, asyou do for tez. Buger
vour dish as vou cut them,. lay slices all over'the,:
rew afew currants cle
“lish. then strew a‘tfew currants cleal Wess n,
pic'kc,:d, then a row of bread and butter,then a few
currants, and so on-till 41} yo‘ur-bread ;}nd butcer
is in ; then take 2 pint of miik, beatv‘upﬂ._iour Rgs,
a little salt, half-a nutmeg grated ; mix all toge-
ther with sugar to your taste ; pour this over f(.lf:l.g
bread, and bake it haif an hour. A Pu{f"P@teanﬂ
der does best, - Youmay put in two spoonfuls of
rose-waters . | S
Taifﬁzidéé.aa bai]:._’d;RicmPudding,, T
Having gota qu:hi;féi‘ﬁaf.a poundof the .ﬂdg-lff of-
rice, put it over the -fire with a pint of milk,and

keep it stirring constantly, that it may not clod nor.

burn. When it is of a good thickness, take it off;
and pour it into an earthen pan ; stir in half a
pound of butter very smooth, and half a pint of
cream or new milk; sweefen to your palate, grate
in half a nutmeg and the outward rind ofa lemon,-

_Reat up the yolks of sixeggs and two whites; mix

all well together ; boil it either in small china

basons of wooden bowls, When boiled, turn them

into a dish, pour ‘melted butter over them,with'

a little sackyand throw sugar all over.-
 To make acheap RicesPudding.

| ;.Get, a quarter ofa pound of rice, and.. haif a

* pound of raisins stoned, and tie them in a cloth,.
Give the rice a great déalofroom to swell. Boil

ittwo hours; when itis enough, turn it into
your dish, and pour melted butter and sugar

~over it, with a little nutmeg. ~

. To malke a cheap baked Rice- Pudding .
You must take 2 quarter ofa pound of rice,

san washed and’

" mixed with alittle of the cream, or a spoonful |

S A
boil it in a quart of new milk, stir it that it does

notburn  when it begins to be thick, take it offy

letitstand till it is a little cool, then stir in well

_aguarter of a pound of butter, and sugar to your
palate ; grate a small nutmeg,butter your dish,

pour itin, and bake it. |
To make a Quaking-Pudding.

Take a pint of good cream, six eggs, and ‘half
the whites; beat them well, and mix with the
cream; grate a little nutmeg in, add a little.
rose-water, if itbe agreeable ; grate in the crumb
of a half penny-roli, of a spoounful of floyr : first

4

of the flour of rice, which you please. Butter a
cloth well, and flourit ; thenput inyour mixture,
tie itnot too clege, and boil it half an hour fagé :
Be sure the water boils before you put it in, R

To makea _Cl'carz_i#j’-ua’dg";z I

Take a quart of cream, boil it with ablade
of mace, and ‘half a nutmeg- grated, let itcool; -

- beat pp eight eggs, and three whites, strain them

well, mix a spoonful of flour with them, a quarter -
ofa pound ot almonds blanched, and beat very -
fine, with a spoonful of grange-flower or rose-
water, mix with the eggs, then by degrees mix
inthe eream, beat all well together ;' tuke a thicfr.-i -
cloth, wet it and four it well, pour in your stuff, o
‘tie it close, and hoil it half an hour.  Leet the -
water boil all-the time fast; when'it is donz, tarn®, | -
it into your dish, pour metted: butter over, witha. '~

s

little sack, and throw fine sugarallover it
- Take a quart of milk, beat six eggs,- ha
wf?.f‘ﬁcs,*wit_h.half a pint of the niilk, and
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spoonfuls of flour, a little Salt,wandf.W?mEp;‘Oanuls of
‘Dbeaten ginger ; then by degrecs mix i all_lthig:
milk, and a pound of prunes, tie itina cloth, boll
it an hour, melt butter and pour over it.  Dam.
sons eat well done this way in the room of prunes,
To make an. dpple- Pudding. ;
Make a good puff-paste, roll it out halfan'incly
thick, pare yourapples, arid core them, enough
to fill the crust, and close it up, tie itin a cloth
and boilit. 1fasmall pudding, two hours; ifa
large one, three or four hours.  When it .ig

enough, turnit into your dish cuta piece of the-

crust out of the top, butter and sugar it to your
_ palate ;lay on the crust again, and send it totable
"hot. A pear-pudding make the same way. And

thus you may make a damson-pudding, -or any

sort-of plumbs, apricots, cherries, or ‘mulberries;’

and they are yery fine, -
TGJ;.’Z(I:%&.’ %aﬁ-bzmzj;[;ng;g,' »

F irst make a light doughas for bréad withflouy,
water, salt, and yeast, cover with a cloth,:
and set it belore the fire halfan hour ; then have -

a sauce-pan of wateron the fire, and when it boils
take the dough and make it into little round balls,

as bigas a large hen’s egg ; then flat them witlh

your hand, put.them .into the boiling water ; a’

few minutes boils them.. Take preat care . |
do not fall to the bottom of the po% or saucce;tpha(;y :
for then .they will be heavy; and be sure to
keep the water boiling all the time, = W hen they "
are enough, take them up, (which they will be®
in ten minutes or less,) lay them in your dish,snd’ -
have melted butterin a cup, As good a w::y' as *
any Lo save trouble, is to send to the baker’s for half"’
a quartern of dough, (which will make a great ma--

' keep boiling all the time ; andif your: erus
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h}’,) and then you have only the trouble of boil-

g 1t. L
To make Norfolk-Dumplings,

- Mix a good thick batter, as for pancakes;
take half a pint of milk; twa eggs, a little salt, dnd
nfake it ikto a batter with flour. . Have ready 2
clean sauce-pan of water boiling, into whkich drop’

~ this batter.  Be sure the  water boils fast, and

two or three minutes will boil them ; then throw

. them into a sieve to drain the water away ; then

turn theminto a dish, and sfic a Jump of fresh’
butter into them : eat them hot, and they are
very good, e
. - To make Hard Dumplings: |
- Mix flour and water; withalitle salt;likeapaste

“roll them in balls; as big as a turkey’s eggs, rolt

them in a little flour, have the water boiling, throw
them in the water; and half an haur will boil them.
They are best boiled witha good ‘piece of betf.
You may add, for change, afew ‘Currants: "Have

- mélted butter ina cup.

ST nmée.«fipjile-Dumplmgs. -
- Muke a good puff-paste, pare some large ap-’

ples, cut them in quarters, and take out the copes
very nicely; take a piece. of crust, and roll it 7

round, enough’ for one apple ;" if they are big,
they witl not look- pretty, so roll the crust round

. each apple, and make them round like aball,

with alittle flour in your hand. Have a potof
. water boiling, take a clean.cloth, dip itin the wa- .
- ter,-and shake flour over-it; tie each dumpling

by itself, and pnt them in the water boiling, which . -
- erust js

Jlight and good,and the apples ot tog large; half =
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an hour will boil them:, but if the apples be large,
they will take an hour’s boiling.  When thf{){arc
enough, take them up,and lay “them in‘a dish ;
throw fine sugar all over them, and send them,

to table, IHave good 1

and fine beaten sugar in a saucer. - -
- Rules to be observed in maéing-fudding;;z £5cy
In boiled puddings, take great care ‘the bag ot
eloth be very clean, not soapy, but dipped in hot
water, and well floured. It a bread-pudding, tie
3tloose ; if o batter-pudding, tie it close ;" and be
sure the water boils when you put the. pudding
in ; and you should move- the‘puddings in the
pot now and then, for fear they stick. - When
you make a batter-pudding,. first mix the. floun
well with a little milk, then put in the ingredients
by degrees, and it will be smooth and.not bave
Jamps ; but for a plain batter-pudding, ; the best
‘way is to strain it .through.a coarse hair sieve,
that it may neither have lumps, nor the treadles,
of the eggs: and for all other puddings, stiain
the eggs when they are beat, . If you boil them in
wooden bowls, or china-dishes, butter the inside
before you put in your batter ; and: far all baked
puddings, butter the pan or dish before the pud.
ding is put im. S I

| OF PIES, o
T make a savory Lamb or Veal Pie,
_ Make a good puff paste crust, cut your meéat
-Into’pieces, season'it to your palate with pepper,
“salt, mace, cloves, and nutmegs finely 'beat ; Jay
it into your crust with a few-lamb-stones and
‘sweetbreads seasoned as your meat ; also some
‘oysters “and force-meat balls, hard yolks ol egys,
and the tops ofasparagus two incheslong, first

d fresh butter melted'ina cup,,

- quor according to your pie.

- much water as will half fili the dish. - Pat on tha:
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boiled ‘green; put butter allovét the pie, put 0%
the lid, and set it in a quick oven anhour and
half, and.then have ready'the liquor, made thuss:
take a pint of gravy, the oyster liquor, a gill of
red wine, and a little grated nutmeg : mix all to--
:gether with the yolks'of two or three eggs beat, .
and keep it stirring one way all the time. - When
it hgi__ls, pour it into your pie ; put on the Iid a-
pain, Sendit hot to table.: Youi.must makeli-

<o To seasonan Egg-Pie,

" Bojl" twelve eggs hdrd, ‘and shred them with:
“one '‘pound 6F beef-suét, or tharrow shred fine..
Season  thém with a Tittle cinnamon and nutmieg
beat fifie; one poutid of currants clean washed ‘and
picked, 'two or three spoonfulstf crean,and a

little sack and rose-water mixed all togéther, and.

 fill'thé pie. Wlten it'is baked stir in halfa pound.

oFfresh butter, and the juice of a lemion;, *
ey Tamake o Muttorn Pe.
i ‘Take a loin of mutton, pare off the skin and fat
‘of the-inside, ent it into steaks; seasonuit well with -
pepper and salt to your palate.  Lay itinto your-
crust, fill it, ponr in as much water as will almost
ﬁllltihe “dish; then- put on the crust,and bake it.
we . : ' Syt . < . I

L

. ABefStalPre.
- Take ‘fine rump-steaks, beat them with a rol- -

~ ling-pin, then season themwith pepper and salt;
according to: your palate. Make a good crust, . -

lay in’your steaks, fill your dish, then pour in-as-

e, ity

5.
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) A Ham-Pie. | _

T'ake some cold boiled ham, and slice it abous
kalf an inch thick, make a good crast, and thick,
over the dish, and lay alayer of ham, shake alittle
sepper over it ; then takea large young fowl elean;
‘picked, gutted, washed, and singed ; put a little
pepper and salt in: the belly, and rub-a very little-
salt on the outside ; lay the fowl on the ham ; boil
some eggs hard, put 1n the - yolks, und coverall
with ham, then shake some pepper on the hani,
and put on the top-crust. Bake it well ; have
ready when it comes out of the oyen some very
rich beef-gravy, enough to fill the pie : lap onthe

‘ctust again, and send it to table hot.* A. fresh ham.

willnat be so tender ; so that I always boil my
ham one day, and bring itto table, andithe next

day make a pic of it. It does better ‘than anin.

boiled hum.  If you put two-large fowls in, they
will make a fine pie ; but that is dccording: to your
company, more or less.. 'The larger the pie, the
finer the meat eats.. The crust must be thesame

you make for a venison-pasty.  You should pour

alittle strong gravy into the pie when.you muke
it,just to bake the meat, and then fill it up when,
it comes outofthe ¢ 2n. Boil some troffles and
morels and put into the pie, which is & greatuade
dition, and some fresh mushrooms, or dried onks,,

To make aPig,:qn Pie.. :

~ Make a pufl-paste crust, cover your dishylet -
' your 'pigeons be very nicely picked and cleaned,

season them. with pepper and salt, and put agood.
piece of fine fresh buster, with pepper and salt, in
their bellies : I3y them in yourpan ;. the necks,

gizzards, livers, pinions, and hearts, Jay betyeen,.

with the yolk of a hard egg and a bec¥-steakin
the middle ;. put as much water as will almost

o rtusey |
,ﬁu _th‘f dish, lay on the t'c“)‘p'.“f:."rust, and bake it well.
:.'Fhis is the best way to make a pigeon-pie ; but
~the French fll the pigeons with'a very high force-
- meat, and lay force-meat balls round the inside,

-~ With asparagus . tops, artichoke. bottoms, mush-

» Yooms; ..t;fuiﬂ'es-, and morels, and season high;
o bt that is according to different patates, oy
0 Tomakea Giblet-Pie. |
. Take twopair of giblets nicely cleaned, putall "
. but the livers into asauce-pan, withtwo guarts of
_.water, twenty corns of whole pzpper, three bladzs
..of mace, a bundle of sweet herbs, and alargs oni-
‘on ; cover them very close, and let themystew ve-

. xy softly till they are quite tender; then have a

..good crust ready, cover your dish, lay a fine ramp -

steak at- the bottom, seasoned with pepper and -

salt; thenlay in your giblets with the fivers, and

. .strain- the liguor they were stewedin. Seasda

it with salt, and pour .into: your pie; puton the

. lid, and-bake it an-nour anda half, . . | .
oL Toeanake @ ’Duck-Pie.

o . N[.ikea Puﬂip;‘iste; C‘l-‘rl__ist: take two duck.g\ scald

"“th"tt'm; andimake them very clean, cut offthe feet,

the pinions, the neck and heud, all clean picked
and scalded . with the gizzards; liversy and hearts ;
“pick out all the fat. of the inside ; lay a crust all
‘over the dish; seasomthe ducks with pepperand

_~3alt, inside and out, lay them inyour dish,asd

. the giblets at each ¢ndiseasoned; putin as much

f 4 LA 3 ¥

. and bake it, but not too.much. . - L
| To make:a Chicken-Fle. =

- Make a puff-paste crust, take two chiel
" them to. piéces, season. them with peppt

i~ water as will almost fill the pie, lay on the crust, -
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a little beaten mace, lay a force-meat made thus

round the side of the dish : .take half a pound of
veal, half a pound of suet, beat them quite fine jn

a marble mortar, with as many crumbs of bread;.
season it with a very liftle pepper and.salt, an an.-
chovy ‘with the liquor, cutthe anchovy to pieces,.
a little lemoo-peel cut very - fine and shrecl small, -

a'very “little thyme’; mix all together wwith the;

yolk of an egg ; make some into round balls; g.-

bout twelve. the rest lay round the digh.: . Lay-in

one chicken over the bottom of the dish ; take tivp.

sweetbreads, cut them into five-or six pieces, lay
~them all over, season them with pepper and salt,

strew over them halt an ounce of truffles and ,mo.-

rels, two or three artichoke bottoms cut 10 piéces,

‘tender enoughto peel, cut off the root; bone a
goosze and alarge fowl ;. take half a- quarter:of
“an ounce of mace beat fine, a large - tea-spoonful

. of béaten pepper, three tea-spoonfuls of salt; mix
.all together, season your fowl and goose withit,

then lay the fowl inthe goose, and the tongue in

: the.fowl; and the goose in the same form ‘as® if’
. whole. "Put half a pound of butter on ‘the top,
-and Jay onthelid.  This pie is delicious, either

hot or cold, and will keep a great while. . A slice
«of this pie eut down across makes: a pretty listle
~side-dish for supper. - R
R To thake a Venison-Pasty.

. "Fake aneck and breast ot venison, boneit,
geason it with pepper and salt, accordingto.your

a few cocks-combs, if you have them; a palate’boi: .

. +

led tender, and cut to pieces 7~ then lay o the'ok .g,ﬂl.a,f-ﬂ-_ Cut the -l:}reas;'. An tWo .or‘:thrcq_pm{;eﬁ;
therpart of the chickens, put half a pint 'of watér I:lt sl?-n?t cut the fatol the neckif you ca he pit,
_in, and covér the pie ; bake it ‘well, and when it Lay in the breast and neck-end first,and the best,
comes out of the oven, fllit with good gravy, Iay ¢nd of the .nﬁc}‘f on Fh@;tQp,~ that the fat may be
it on the crust, and send itto  table. -~ - - whole ; make 2 good rich puff-paste crust, legie
| o e " be very thick on-the sides, a good bottom crust, -
Tomuakea Cflfsf?? re P’?"{fe Pigo; iinn " ‘aad thick 4t top'; cover the dish, then lay in your
Take a loin of pork, skin it cut itinto steak s, seas venison,put in balf a pound of batter, about a
‘son it with salt, rutmeg, and pepper; make ageod [quarter of a pint of water, close your pasty, agal
.crust, lay alayerofl pork, thenfalarger layer; of pip-- " letit be baked two hours ina very quick oven.
.pins, pared and cored, alittle sugar, enough. to “In'the mean time set on the bones of the venison
sweeten the pie,then another layen of. pork -3 put intwo quaris of water, withtwo or threeblades of
- in half a pint of white wine, lIay some butter on mace, an onion, a little piece of crust baked crisp
.the top, snd close your pie...If your pie be and brown, a little whole pepper; cover it close,-
Jarge, iwwill take apint of white wine,. . oo and let it boil softly over.a slow fire ill about
S T make a Covse Pie.” half is wasted, then strain it off. When the pasty

o . N ' “gomes out of the aven, liftup the hd, and pour
Half a peek of flour will make the walls Of?" ~in the gravy. When your venison is not fat

goose-pie, made as in the receipts for crust.. enough, take the fat of a loin of mutton, steeped

raise your crust just bip enough to hold a - large- "

: o &0 in a.litle rape vinegar and red wine twenty-four
gocse; first ha}’?@l}%@@-@@ dried tongue beiled. houss, then lay itan the top.of ‘the venison, ane




([ 118 ]
close your pasty. Tiis a wrong notion of some
people to think venicon cannot be baked enough,
und will first bake it in a false crust, ?“'-'d, then
bake it in the pasty ; by this time the fine_ ﬂa‘four‘
of the venison 'is gone. No; .xf?jou WDt it to.
~ be very tender, wash itin- warm milk and. Watey,
dry it in clean cloths-tillit is very dry, then rub
“itallover with vinegar, and hang' it irx the ajp,
Keep it as long as you  think. proper, it will ‘kegp_
thus a fortnight good ; but be sure there be ng.

moistness about it'; if there is, you must dry j;

well, and throw ginger over it, and it wil: keep
along time. When you useit,just dip it inluke.
warm water and dry it, Dake it in qrqqxg_lg,_gv.q_né;l
ifitis a large pastey it will take three hours ; then
your venison will be tender, and have all the fine
flavcur.  The shoulder ‘makes a pretty pasty, .
- boned and mads as above with the mutton fat,
A loin of mutton makes a fine pasty: takeg
large fat loin of mutton, let it hang four or five
days, then bene it, leaving the meat as'w hole ag
you can ; lay the meat t.we‘nty-fourﬁl}ou-rs, m half.
a pint of red wine and half a pint of rape vinegar;
then take it out of the pickle, and order itasyou .

“do.a pasty, and boil the benes in the same man.

ner, to fill the pasty, when it comes out of ‘the
oven. T T ‘
Tomake Mince-Pies the best Way.

o ‘Take three pounds of suet shred Very fine, ﬁnd: | |
-chdpped s small as possible ; two  pounds. of

raisins stoned,and chopped as fine *as possible;
~two.pounds of currants nicely picked, washed,
rubbed, and dried at the fire ; half a hundred:

of ie pippins, pared, cored, and chopped small ;
‘kalf a pound.of fine sugar pounded fine ; A quars

ter of anonnce, of mace, a quarter of an. puace

of cloves, two large nutmegs, all beat fige 5 put-
all together intoa greéatpan, and mix it well to-
ge:t'heru\vu‘hrlmlfﬂ Prut of brandy, and halfa pint
ofsack ; put it down clgse in’ a stone pot, and’
it w_ﬂvl‘,'lgc_aep: good four months, - VWhen you-n‘;ake”
your pies, take a liule dish,, something bigger
}hzu} a splup_:‘platq:, lay a very thin crust all over
it, lay a tain - layer of wmeat, and then a thin layer
obcition cut very thin, then alayer of minge~ |
meit, afld i iayet' of orange-peel cut thin '0{}{:1* )
thn_t”;a little meat, squeeze half thejuicé,o‘f,a‘.ﬁ:né"'
Seviile orange or lewon, lay on your crust. and.
bal&e '1;'n‘1c-c_ly. ‘T‘i;‘esepies eat finely coldm- If
>'ou make them in little patties, -n]ix"yot{'r":ﬁé;lt |
and SWett-meats accordingly, If you chuse me":it ‘
10 Your pies, parboil a neat’sd-tongue peel it, chop
il}ean}'g‘:g;as_ fine. as possible, and%mix wi‘th';lile )
b;i\tf 2 ;)i_ti é:(\l\io pc_)undspf the m_side: "?f‘,“ 'surl‘qiyn of
0 k »_-fl'.‘o rgz]aé_e Orange orLeman Tarts, - .
~Lake six € lemons, and 1yl them e
well with sa[l:??ﬁd%?? ntsl';e;milﬁ b the:‘n very
a.y_s,*_-with‘ a handfulof salt in it ‘:“rl.;feil 42;;‘1“70.
tf‘lft_;}:; ”'ml; lrgq's;h wl;'u:er every day ( w;thout sﬂfllt‘)nf%i -
2 tortnight, then boil themy for two or thr h
till they are tendey the into hatfon e,
ters, and then gut th‘e m t?n?ctI et~ :.1;?:::::::2 E)lsaif-quhql%
AR youcan ¢ take six Pipping paved :;501%:(‘1“ !clll' .
qllﬂlfﬁﬁlf@’i{d;fﬂnd_apint.'o_f fair wafuri-'vLi:cflfe!:n o

o il  break s put the liquor to youp -
ol e om, and Balfthe pu's of dhe g

togethera quiter of - an- hoyy, thep at
:'gall;pg,t, and Squeeze an. Ol‘ﬂ’ng; i bE p if<"
Lo man tart, squecze. 4 | emon’; two spoomfl
ﬁno;jgh for a tare, Your patty-pa 1%57@@,;;

well broken, and g Pound of sugar, - Boi|

W
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challow. Put fine puff-paste, and very -
e while. will bake it.  Justas your
tarts are gaihg into the oven, with a featlier or
hrash, rub them over with me!tEd butter, and
then sift double refined sugar over them; and
this 13 a pretty jceing on them. L L
" To make different Sarts of Tarts. |
If you-bake in tin patties, butter them, and you
must put a little crust alt over, because of the tak-
ing themout +f in china,or glass, no crustbut the
top one. Jaay fine sugar at the bottom, then your
plumbs, cherries, or any oth.et: -sort of fruit, angd
sugar attop ; then putonyour lid, and bake them
ina slack oven. Mince-pies must be baked in
tin patties, because of takiﬁg_them';out, and Puf-‘f:
paste is best for them, For sweet tarts the beaten
crust isbest 3 but as you fancy. You have the
receipt for the crust in this chapter. Apple,
c. make thus : apples and pears,
hem into guarters and core them
across again, set them on ina

saall and
thin ; & littd

pear, apricot, &
pare them, cutt
cur the quarters

SaUCE-PAn, wit
cover them, let them simmer on a slow fire just

till the frut is tender ; puta good picce of lemon.
pe&'i :n the water with the fruit, then have your
patties ready. Lay fine sugar at bottom, then your
fruit, and a little sugar at top; that you must put
in at your discretion:‘ _ Pour over each~tart a
tea-spoonful of lemoa juice, and three tea spoons .
fuls of the liguor they were boiled in ; put on
your lid, and bake them in a slack oven. Apria
cots do the same way, only do not use lemon, -
~As to preserved tarts, only lay in your pre-
served fruit, and put a very thin ecrust at top,

and let them be baked as little as pbssiblen,.;.buc:‘

if you would make them. very. mice, ~havé g

h justas much water as will barely .

e

St A bt 2 e

B

" Toa i)eck of flodr. add'the <olics of fhide
A R WU, el ‘.,th,e},t?lks of thiee egpg: . -
' then boil some water, and piat in hérfa‘?pcfiiﬂng% s

i :t)fF-t_l?ethfe_r and suet and as ‘much of the
as will tmake it a Tight good crust;
. . L . \\
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large ‘patty, the size you would have your tarts. |
NMake . your "sugar crust, roll it as thickdsa
half-penny ; then butter your patties, and
cover it.  Shape your upper crust on a hol-
low th,mf.-’; on purpose, the size of your patty, and-
mark it with a marking-iron for that p'ui-po,s,e-,‘in_
what ShﬂP‘{ you please, to be hollow and open'to
see ‘the frait through ; then bake youl crustin
.":“VE?Y‘S'lack oven not to discolour it, but to have
it crisp, © When the crust is cold, very _‘".i:j;ii'efull’y

take it out, and fill it with what fruit you ~please

.tla}’ ?1'1_-'|;he lid, and it is done; ‘therefore if the
tart is not eat, your sweet meat isnof, the worse,’
.T.alxq‘iF'IOOks genteel, | AR

L Laste for Tartse

.. One poutid of flour, three quarters of a pound

of butter, mix up together,and beat well witha
rolling-pin, R S T
. Puff-Paste.

" Take a quarter of apeck of fiour, rubin a pound

- of butter very fine, make itup ina light paste
with cold water, just stiff enough to- work itup; -

- flien roll it out about as thick as a ‘c_m__v.v'n;P"igqg;

putalayer of butter all over, sprinkle ona little

#our, datlb!e it ap, ard roll it out agﬁit_l_i ,d?!-‘:bl,ﬁ,.
« ;ir, ?nd roll 1t out seven or eighttimes ; then itis
- fit for all sorts'of pies and tarts that require o
“puff-paste. | | o

AN

A gs0dCrust for great Pias. - o

fried snet, und a pound and a half of butter, S}

well, and roll it out,
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| - ADripping Crust. |

Takﬁ a pound ard half: of heef dn Jppmgi boil-
i6.1a; water, strain it then let itistand to. be cold;
and take off ¢he hard fat ; scrape’ it; boil it *50 [bur.
of Ave timus, their: Work it.well up:into three!

yunds of Aour, as:fimeas you cani and’make it
up into-paste .:wn:h cold.. water. Itmftkcs a vczy

ﬁtfe eruste
g Cr‘zwt far C’z‘zsi‘ara’s. |
'I‘afce half'a pound oi ﬂour, six:ounces. of butq\.

ter, the yolks of two eggs, thrée spoonfuls of
gream ; mix, thcm together, and let 1flem stand.,

a quarter of an hour, then work it up and downr

aund roll it very thin,©
Paste for Crack fmg C’rust

Bhncﬁ four. handfuls of almonds, and throm

them into water, then dry them in a cloth- and

pound them in a mortar very fine, withaliitle or-

ange flower water, and the white of an egg. When

they- are well -pounded, pass them through .a
coarse hair sieve, to clear them’ lrbm all the
lumps or ‘clods ; then spread it ona dish till
it is very phable s letitstand for a while, then roIl
out a plece for the undei crust, and dry it in the;
oven on the pie pan, while other ‘pastry works are
- making, as knots, cyphers, &e, for galmshmg
your pies.

T2 make an Aj)ple Pie,

Make a good puff p'iste crust, 1.1} some round )
the, 51des of the dish ,pare and quarter dppleﬁ, and

take out the cores, lay arow of apples (hick, sthroy
in halt the sugar you design for your pie, mince

a httle 1emon peel ﬂnf:, throw over, and squcczea -

[ ociRs )

Jitde lemon | over them, then'a few cloves, here
wand there one, then the ‘rest of your -apples, and

‘thr rest :of -your sugar. - You must -saveeten. to
your palate, and squeezea litde more. femon,

“Boil the pecling of the ‘apples and the cqres'in

some fair water, With'a hlade. ofnmce GHEBT:
Yery good 3 stiain it, ‘and botl - the gyrup withia

| Jitle stigar, tll thn.re is but very little’and. good
poyr it into your pie,'puton” your uppelacmst
‘and bake it. . 'You may put in a httha quince or

marmalath, if 30u"p}e*1ue.
“Ihus ake 4 pear pie; but do ot put in an}

guince. - Youmay butter them whien they come
-out of the oven, or beat up the yolks ol two eggs,

and half a pint of cream, Avith a Lttle nutmej, -
sweetened thh supar, put it oyer a slow- ﬁre,

_and keep stirring it tll it just bmls up, take, off

‘1\“ ‘!{l “‘-vw-, RTINS é
pyest ey anu POUE in u;e cream. .. Cut the crust 1}1

‘_I:Ltlc; thn,e -COYNET pieces,, s,ack abﬂut the Pl"—‘r and
.send it to. table.; ‘

Te make a C!zerr ‘/-Plﬁ,i . .
MaLe a good crust lay alittle round the 51de,5

| of; our dish, throw sugar at the bottom ; and.lpy

in your {ruit and sugar-attop ; a few red currants
does well with them ; put on yourlid, and bake in
a slack oven.

‘Make aplum pie the same way, 'md a gcmsm
berry pie, If you would have it red let it stabd

‘a good while in the oven after the by ead is. (1! awn,
A custmd is very good with the goocebnrr} pxc.

;‘-ﬁ . : Ta maLc a Sa 'zl Fie.

,\‘

Make a guod ‘crust,. cover your dlbh Lml Lwo-

-pounds of eclstender, pu;k all the flesh clean from
~ the bones ; .throw the bones intothe liguor you
- boil the eels in, with alittle mace and salr,, tillit is

t
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od, and abouta quarter ofa pint, thén
etrain itv In the mean time cut the fiesh of your
cel fine, with a little lemon p‘tﬁl shtfedtﬁﬂﬁ% alitde
salt, pepper, and putmeg, afew crum )IS-O br_ea.c:]’
chopped parsley, and an anchovy ; me tla quarter
ofa pound of butter, and mix with it, ¢ 1en ilay it
in the dish ; cut the flesh of a pair of large sqals,_
or three pair ?E_s'ery Sl}?allfﬂngz:;l:ftnf;zn;thc_
ay it on the lor at, and pouy
bones and fins, 127 1 oiled ; put the lid of

} e broth of the eels you b : .
e o and bake it. You should boil the bones

ic on e
':n!}etge saais with the tels bones, to make it good
.ou boil the soal bones with one or two lit.
Is, without the force-meat, your pie willbe:
And thus you may do 4 turbot.

T makean Eel-Fre, = .

yery ge

Its
tle ce
eery good.

 Make a good crust; clean, gut, and wash your

 eels very welly then cut them in pieces halfas Iong
as your finger ; season them with pepper, salt'and
a little beaten mace to your palate, either high or
oW, _ :
w ater os the dish will hold; put op your coverand
bake them weil. ,
T make a Flounder-Fie. |

Gut some flounders, wash them clean, dry them
in a cloth, just boil them, cut off the meat clean,
from the bones, lay a good crust over the dish,
and lav a iittle fresh butter at the bottom, and on*
that the fish ; season with pepper and salt to your:
mind. DBoil the bones in the water your fish"
was boiled in, with a little bit of ‘horse-raddish,a* -
Yittle parsley, a very little bit oflemon-peel, and+
a crust of bread, DBoil it till there is just enough
liguor for the pie. then strain ‘it;and put ivinw
your pie : put on the top-crust and bake it. .

¥ill your dish with ecls, and putas much

I id25. 7
| . Tomake a Salmon-Pie.. . . i 0
,Makg agood crust, cleanse a piece 6f salino®
well, season it with salt, mace, and nutimeg ; Iay?
a-plece of butter at the_'b_'ouom“ofth:v:”dish';- and’
1%}}.' your salmon in, Melt butter accordingtq’
»our pie ; t:}kc a lobster, boil i, -pick out ailthe?
flesh, chop it smail, bruise the body,; mix it'welli
with the butter, which- mustbe very good ; pour.
It over yoursaimon, put-on the 1id, and 'bake it
L To make aLobstersPle. "+, .vr
- Takk two or three lobsters, and boil thient s takle’ - .
ﬂ?e meat out of  the tails whole, cut theni'in fonirs .
pieceslong'ways ; take out all the spawn; and ‘the!
meat of the claws, beat it well in 2 mdttar ; seasdr®
1Lwith pepper, salt, two spoonfuls of Vinegar', and’
alittle anchovy liquor'; melt hialf a potnd ‘of frésh
butter; stir all together, with the crumbs of a'perfs’
ny roll rabbed through = fine cullender, atid the?
yolks of tyb eggs; puta'fine puff-paste over your’
Aish, lay, in your, tails and. the restof the meat
Qgﬁer,th_cm‘ ;.puton yourcover, gnd bake ‘it'ina
slow oven, =~ = . S
VARIETY OF DISHES FOR LENT,.
_ To ma ke an LEel-Soup.’ 4 o
. Take eels accordingto the quantity of soup you
would make ;. a.pound of eels will make a pint of
good saup.: s0-to ‘every pound of eels put a quast .,

PR

of water, a ctust of bread, two o three bladvs of;,

- Inace,. a littlg_‘who!e pepper, an: qn'l,bh, and-.ra-;bu.n-?_

- dle of sweet herbs ;. caver them clnse, and let them .,

botl gill-half the ,liquor. is wasted ;, then, strain ity
Aangd topst some - bread, cat it small, lay the bread.,

L
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in the dish, -and pour ift ‘your squp. If‘ you haye
a stew-hole, set the dish over it for a minute, ang
send 1t to table. If you ﬁl:ld }'0':11'.50,1-1}3 nOtrr_i__C‘l\
enough, you must let it boil till it is as strong ag
you would have it. You may make this soup ag
rich and good as if itwas meat: you may addq
piece of carrot to brown it. | |

- To make aRice-Saz)p{

Take two quartsof water,a pound of rice, g

little cinnamon ; cover it close, and let 1t simmey

oftly till the rice is quite tender, take oug

very S : |
_the cinnamon, then sweeten it to your palate,
grate half a nutmeg, and letit stand till it is cold;

then Dbeat up the yolksof three eggs, with half
a pint ol white wine, mix them very well, they
stir them into the rice; set them on a slow fire,
and keep stirring all the time for fear of curdling,

When it is of a good thickness, and boils, take it

up. Keep stirring ittill you put it into your dish,
To make a Barley-Soup. |
Take a gallon of water, halfa pound of barley

a blade or two of mace, a large crust of bread,

and atemon peel.  Let it boil till it comes to

two quarts, then add half a pint of white wine,

and sweeten to your palate. o
_ T2 make Peas-Porridge.
“Take a quart of green peas, put to them a

uart of water, a bundle-of dried mint, and a'lit.
tle salt. ' Lét them boil till the peas are quits”
tender ; then put insome béaten pepplef, @ picee
of butter as big as a:walout rolled ini-flour, stir it |
all together. and let it boil a few minbutes ; then”
add two quarts of milk,tet it boil a‘quarter of an'

hour, take out the mint; and serve it up,
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To make R[{.‘@_-Mz’lé.’ a

. Take halfa pound ofrice, boil itin a Iqﬁﬁr@: of

“water, with a little cinnamon.  Let it boy ¢1]] the

“water is all wasted ; take great care it does not-

»b.,u"n 5 then add three pints ol milk, and the yolk

of'an egp lga@:)_.t up, 'Keepitstirrihg-, and when it

boils take it up.. Swéeten to your palate, '
| - Tomake an Orange-Fool,

well beaten,a pint of cream, a quarter of |

pound ofsugar; a littlecinnamon and nu"tnﬁfg Mia_'
all together, and keep- stirring over a sl‘o':v ‘ﬁrx
till it is thick, then put.inalittle piece 0f~bﬁtter-f

- and keep stirring till cold, and dish it up.

K To make PlumePorridge, or Barley-Gruel, \ R
. Take a galloyn of water t ' Hew,
; _ 1alf a poundof barl
o ; A - 4 ey
a quarter of.a pound of raisins clean washed }'a'
quarter 9.‘ a poun'd of currants washed and Ii'icfk..
ed, ‘BOI_l&hese till above half the water IS wast.
ed,ﬂlwa:h' two or three blades of muce H .‘th‘;m :
sweeten it to your palate, and.add -half an; |
white wine, ST : ._i}p{nt of
‘ o make Hasty-Pudding

. Takea quart of milk, and four -b'aiv-'léaveax‘sétr
it.on the fire to boil, beat up the yolks of two égga

andst.r in alittle salt, Take two oy three spoon.

fuls,of.milk,danclabeat;r_up with your eggs, and.

;U?':n vogr lmillc, then with'a wooden spoon in nne
PRI . i the of A et e
anaty and the flour jo'the . other, stir it il icig,

of 4 good thickndss, but not too thick, Let ithoil,
asd keep jt stitring, then pour it into o dish, and

#stick pieces of butter hiepe.and there, - You may.

- Take the juice ofsix oranges, and six ‘32'83"

N
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omit the eggif you do-notlike it § st 1115 2 grent
additicn to the pudding ;. m’.d‘*}_],”ﬂ-e -E;ﬁi’?*of
butter stirred in the milk makes it eat & and
fine. Take out the bay-leaves before you putij
the flour. o

T make dpple-Fritters.

ﬁeat the volkaof eight’ egus, and } t“:c ;‘_’h}ﬁﬂt’: |
of four, well togeth {gir and-s;rau;: Sﬁn;;r}li (; . I;E:;;.
ren take a quart of cream, make it as nGL @5 you-
igflniai:a:r‘{‘o l(.lll‘ fingérin it; fher.l putrt?‘:lt ﬂlcll]l-;ﬂr;}
ter of @ p'int OfS&Ck?.th:eefg%artg’:;h‘;ﬂ‘itlr';sfc“ool
and make a posset ol 1t. ’ LTS ER0L
;iﬁg :tl?ti) youre gg}; ,beatin g] 1pwe}l:1 tjoﬁg(')&“;fr_ﬂ;(; : ;}:Tll‘i
t ] utineg, ginger, salt, aud®HOUY, to pour
gﬁi;;n -You% %J‘ﬁti‘r _sho_u}df b_e.-’ p*reltt}f n;}:]]?h
then put in pippios; sliccd. or. ecraped, ARGy
them'in a deal of butterquick, . ,
 Tomahke Pancakes. - . ..
Take aquart of milk, beat_in_imgirm‘ ?l’%}”;;;:eg‘?sﬁ.
ieé;vingha’.t the whites out ; X 1t WELL L b;zrq:.
batter is of a fine thickness: - You- m'liliit t?\ ;\:lrd ;
ta mix vour fourificst witha little malk, . I‘L'!s: ofﬁ |
the rest by degrees ; put in two .spllen ll:-\ét' 7
beaten ginger, a-g ass of brandy, a lits e sal i i
all together ; make’ your stew.pan ‘-—]m)t C{l.;m,‘ )
put in'a piece of buuter as: big-as ‘aﬂwa.,l_,iltl‘ = k}{.m.-
pour ina. 1adleful of batter, which -wi B.ma eI :l"w'.
paneakg, moving the panfmg‘nd tl__xat thq _1(1tt7¢’::_1,‘ e
all over the pan: shake: the pan, .ancl ;w_‘len"}u}%' -
think that side is enough, tossaty. 1f -yqu: - .t‘ta!m?oit,*
turn it cleverly.: and ‘when both ~‘51d-¢s_ 91-&-(1101115:.
lay it in a dish befare the fire: and 8o do the res_:l.;
Vou must take care they.are dry:y when you send:
tem to table, strew a little sngariover themy ~

ST
. To bake Apples whole.

Put your apples into an earthen pan, witha

few cloves. a little lemon.peel, somecoarse sugar,

and they will take an hour baking.
| T stew Pears.

- aglass of red wine : put them into a quick oven, .

Pare six pears, and either quarter them or do

them whole; they make a pretty dish with one

whole, the rest cut in” quarters, and the cores
taken out. Lay them in a deep earthen pot, with
a few cloves, a piece of lemon-peel, a gill of red

. “wine, and a‘quarter of a pound of fine sugar, IFf
‘the pears are very large, they will take halfa

pound of sugar, and half a pint of red wine ; cover

. them close with brown paper, and bake them 6ill
. they are enough. - Serve them hot or cold, just

as you like them; and they wili be very good with
water in the placeof wine,, - . .

" Tomake a Tansey.

flower water, stir them together over a slow fire ;

-when it boils take it off, and let it stand till cold;
then beat in ten eggs, grate ina small nutmeg,

four Naples biscuits, alittle grated bread ; sweets
en to your taste, and if you think it is too thick,
put in some more cream, and the juice of spis
nach to muke it green; siiritwell together, and
cither fiy it or bake it, If you fry it, do one

side first, and then with a dish turn. the othere -

. Stewed Spinach and Lggs

~ Pick and wash your spinach very 'clean,{pu:t‘:it‘,
into o sauce-pan, with a little salt ; coverit close

- Take a pint of cream, and half a pint of blanch.
ced almonds, bedat fine, with rose ~and orange«
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T 130 Y} ~ them.in aga} voualike N SR
- - PR | ; C Yiede o MR asyoulike, | Seazom them .with a.
shake the pan ofien ; ije‘n' s _Iqst tfzd?r-’fﬂnd o l‘lt;t‘lt?,v.fm_a_c‘g’ El:l}d!!(;lovp;5~ b“”?}fuﬂvei’;r little beaten,
whilst itis-green, throw it m,to.f}%"5‘?‘?_‘?“-‘.._.’ Qi oy pepper andsalt; iay. them na. dedpipam lay two,
itinyour dish. 1In the meantime. AVE Aosley. or three ba}°ﬁ!?“;¥“§'b¢t‘v¢;€ll each laver, putiin half
pan of avater boiling.  Break as many g i yinesar and half water, . or.rape vinegar, Cover,
cups as you would poach, “ﬁ’hﬁ'_"ﬁ,'[h'&_.“]af-el,__bgth it close w:__.th‘ a bFO\vp ‘paper, and send it to. the
put in the eggs, have sn cpgeslice reac o Like, oven to bake ; let, it stand il cold,  'Fhus do
tbem out wirh, Tay them on’the spinach, and . Sprats. . Some use only alspice, b thatisnot so;
garnishishe dish with orange cut into quarters, ggocl.“' e v

with melted butter in 2 cip. Tosouse Mackered

Toollar Lole,  Youinuist wash dvein clén, gut'themy, ad byi]!
Take your eel and scour it wyll with salt, wipd then in'sdle and wilter till tlley aré enoligh ; take’
it clean ; then cut it down the b*}ﬁk‘;"%“}%-‘?ﬁ‘:u?i‘.hﬂ@ them out, lay thiem ina ¢lean pany cover them:
bone, cut the head a;}d!tallegff;_P:El-.t t,l}q.;_)jo,;_ l;:»\é{a,_n‘,:I ‘_ w.:th the lr_guor_, add a littl(? vinegar; an dwheigs
,Eg'g overit, ard then m‘*‘e"i;()l'mplm?{"sal,i:t};e? a:agi you send themtq‘t""blﬁh' lay.fennel 6ver them,
ol juace, ity e bkt B S OPHOUSPUDDINGS: Bate .
: ; | 17 ; ot SERAME T T MARLAE ‘ o ey e . »
| Dhepbed very e i thamial snmethir g e, ke Blick Puddngs.
sprniie ovet it,roll the cel up very tight, and tie o rst, belore you kill your hog get apeck of -
B loh s pat om et enough 20 boii %, and fitsr boilthem half an hoty in water, chap drn
%Z? putin an oniot, some cloves and mace, and four ‘ :ﬁzm’rfﬂ P‘l‘l"?:"tl*—l}? w Into aclean taly or large pan;; .
i bay leaves ; boilitup with the bones, hgad,- and tail - blgd lf_ﬂyp[u‘_rﬁ-» 98». &ll}d:‘ﬁ_zl\,;‘_l;tg;.tf‘\yg)_ quarts,of the,,
for halfan hour, witha little vinegar and salt;. \ '59 S _*.'?‘; 393'.,’;'*‘“‘,1“!“??!"?F‘F"?;‘,F‘S,“. till theblond,
a then take out the bones, &e. and put in youreels; : lt-_ qlﬁ}ifie co.ill ; them mix it with your grits,and,
- boil them, if large, twoe hours; lesser in propor. stir t fg!il \;je ! F‘,)Ejﬂher'_ Scason with a large’
tion : -when done put them =a2way to cool; then 3130‘:?"‘ (f saityaquarter of . ah ounce of_c{c)vcs,' ‘
take themout of the liquor and cloth, _apd““cut. : ml'l;uc‘u:l :\.py‘lgc;g‘ together, an -.t”q.tli{l. quanticy* of
them in slices, or send them. whole, with Taw lelitcl.:? ’::“:)Itt,1 CaL, 1L well and mix in, Takq a
parsley uader and over. S | ;.‘ C '1_' “1" vory, sweet marjorum, and thy me,
~ N. B. You must take them out of the cloth; l’!j:!“?).ﬁ*% 0‘/’1 - Stripped cl-,vth_c.s:,nlks,.;u;d chypped:
 =nd I')'u‘t them. in the Liquor, and tie them close : very ‘f;hm&‘, ,\‘],Els-'t nough to season them, and’ to:
down to keep. . - s - glyethem a flgvopy, but no mosie.  1'he next dpy,
okl or bake ITerri] B teks Xhe.,ic_,a_lﬁqi therhog'and wut into dice, scrape
T pickly or ba&e,Hfr!rwg‘ls- e sfﬂq;w:zigh,thg 3",‘*‘?@“)",’@-;“ﬂn,.‘t!ic:u ticone.end, aud
Seale and wash diem cledn, cat off the heads, - begin to'6ll thicim ; mix in thefag asyou fill themy
take out theroes, or.washithem clean, and put' be'sure put in agood deal of fat, fill thesKis threp

‘ ‘r;.ijz‘.,q""h“{li". s R
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pafts full, tié the other end, and make your pud.
dings what length you please ; prick them with
a pin, and put them into a ketile of boiling water,
Boilthem very soltly an hour; 'then;lak’e them
out, and lay them on clean straw, - PO

~ In Scotland they ’make*a»pud_ding with the
blood of a goose. Chop off the head, and sag,
the blood ; stir it till it is cold, then mix it wiyp
grits, spice, salt,and sweet herbs, according'tg
their fancy, and some beef suet chopped. . Take
the skin off the neck, then pull out *the Wind-pipe
and far, fill the skin, tie it at.both ends ; 5o make
a pie 6f the giblets, and lay the pudding in the
- middle. AR IR B

T make Sausages, -
Take three pounds of nice pork, fat and lean
- together, without skin or gristles, chop it as fine

- . as possible, season it with a tea-spoonful of beaten

pepper, and two of salt, some sage shred fine,
about three spoonfuls ; mixit well together;
‘have the guts very nicely cleaned, and fill them ;
or put them down,in a pot, so roll them of what

size you please, and fry them, Beef makes ve1;~y_

good gaus_argg:-s‘.- | o
S o "To make Bolegna Sausages. |
T a.l':e-a_‘pounc‘l of bacon, fat and lean together,
a pound of beef, a pound of veal, a pound of pork
a pound of beef suet, cut them small and chop
them fine ; take a small handful of sage,,pick off

the-leaves, ch op it fine, with a few sweet herbs;

»

. season pretty high, with pepper and salt. . You

must have a large gut, and fill it, then set on

sauce:pan of water : when it boils put it in, #nd

straw to dry, RN

an hcur, then lay it on clean

Ppan or trav two ok thyee hours,

[ w3
“TOCURE H ADMS, &c.
To Collar Beef. o

Take apiece of thin Jank of beef, and Lione
it ; cut the skin offythen salt it with two ounces of
salt petre, two ounces of salt prunela, two
ounces of bay salt ; halfa pound of coarse sugar,
and two pounds of white sakt, beat the hard saltg
{ine, and mix all together ; turn it every day
and rub it with the brine well for eight days’;
then take it put of the pickle, wash it and
wipe itdry ; aiid then take a quarter of an ounce
oicloves,and'a quarter of an ounce of mace,
tweive corns of alspice, and a nntmeg beat very
fine, with a spoonful of beaten pepper, alarge
quantity of chopped parsley, with some. sweet -
herbs chopped fine ; sprinkle it on the beef, and
roll it up very tight, put a coarse cioth round,
and tie is very tight with ‘beggars tape 3 boil j¢
in. .a large copper of water ; ifa large. collar, spx
hours ; ifa small one, five hours ; wake it opt, and
puat it ina press till cold ;.if you have peyer a
Press put it between, tywo haards, anc
weight upon . it tillitis cald ; then tak bout of -
the cloth and cut it jato Sices.. ‘Garnish geith rasr .
passlgy. |

T"mﬁ"{‘ﬁ."'DlZﬁ'@_Eegf: g |

[ake the lean of abutiock of heef raw,reb it
well ‘with bro Wi supar all over, and-'lﬁt ;f:'litf'iﬁ(a--
turaing it two or
three times, then saitit well with Covmon sait
ang salt.petre, and let ithie af os'tnight,«mming, it
everpday s thenvoll It Very straii ina coarge choth;

: -m?i;tén:*a'f“h‘&eﬁ-“"}’l‘_ﬁss Aday; and a.night, and -

B it to&dryuin%a:ch%m‘n&ye » ‘vawnuyou'baﬂ-it;-" |

, You must putivin aclotl § when itis cold, it wilki g
. ~ougnslices as-dutely. beof, T

M
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Lo pickle pork. = |
Bone your pork, cut it into pleces of a'size fip
to lie 1 the tub or pan you design it to lie'in, ryly
your pieces well with "salt;p'ctr.e,,then‘take} two
parts of common salt, and two of bay salt, angd
rub every piece well i put a layer of common sale
16 the bottom of you ' i
over w;ith'_'dpnimr)'z‘rs‘a'.t,' lay them one upou ang.
ther as close as you can, filling the hollow plages
ot}‘th_'e sides'with salt, As your salt melts o
‘the top, strew on more; lay a ‘coarse cloth over

the vessel, a board over that, and a weight

on the board to keep it down, Keep it closg

- eovered Uit will, thus ordered, keep the whole
- year.  Putapound of salt petre and two pounds
ofbay salttoahog, " e

o A pickle for Pork whick is to be eat sopmy

~ - You musttake two gallons of pump water, one

pound of bay-salt, one pound of ccarse sugar,six |

~ ounces of salt-petre; boil 1t all together, and
- skim it when cold.  Cat the pork in what pieces

~ you please, lay it down close, and pour the liguor
over it.  Lay a weight on it to keep it close, and

cover it close from the air, and it will be fit o use.
in a week. Ifyou find the pickle begins to spoil,

“boil it again, and skim it; when it is cold, pour

- 1t'oh your pork again,
| - To make Mutton Hams,

" You must take a hind-quarter of mutton, cutit
like a ham ; take an ounce of salt-petre , a pound
of coarse sugar, a pound of common. salt ; mix
them, and rub your ham, lay it in a hollow tray
‘with the skin downwards, baste it every day for
a fortnight, then roll it in saw-dust,and hangit

r vesscl, cover. cvery Piﬂﬂf‘-'
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in thie weed-smeoke a formnichie; thee Lot i, ond
et 1 1 y =20 LR
hing tina dry place, and cut itout in rashers,
It decr ot wat weli Loiled, Lut cats fudly Lroiier,

1o maelbe P5ri- Eums.

You must take o fut hindequarter of ronky ovd
cut off a fine ham. Tuke two cunces of aale
petre, a pound of oarsestgar, o round of con -
mon salt,and tvwo surces of zalt prurella; mix
all togeiher, and rub it well, Letic e a menth
in this pickle, turning ard bastiug it every day,

. then hang it in vood sincke as you do buef, ina
“ary place, s0as no heat comes to it; ard if you

keep them tong, bang them a moenthor two i a
dai p piace, 0 as they will be moulds, ard it
will niuke them cut fine and sbore. Nover lav
these hams in water till you boll them, and then
boil them in a cepper, i you Luve cne, or

_the biggestpot veu bave-  Put:hiem in'the cold
water and let them be four or five hours béfore
they'boil.  Skim'the pot well aed often, till i
boils. Ifitisavery large one,three hours will boil
it; if a smallone, two hours will do, provided

it be a great while before the water boils, Take

- it up hull an hour before dinner, pull off the skin,

and throw raspings finely sifted all over.  Hold
ared-hot firc-shovel over ity and when dinner is

‘ready, take a {ew raspings in asieve, and sifvall

cver the dish ; then lay inyour ham, ard with
your finger make figurcs 1cund the edge of the

dish. De sure to boil your ham in as much wa-
ter as you can, and to keep it ckimming all the

time till itboils. Tt mustke at least fovr hgnfs

‘before itkoils. . .
- This pickle does finely for tengues, alterwards

tolie Th it afertnight, and then bargin _thﬁ

e mte e
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smoke a fortnight,-or to ‘boil them ot -of thie
pickle. g

Yorkskireisfamous forrhams ;- and tlie renssy
is this ; their salt is much fimer th-an‘om's in
London, itis a large clear salt; and gives - the

meat a fine flavour. Iused to have it from

Malden in Essex, and that salt will make any

ham as fine as ycu can desire. ;
best salt for salting of meat, A deep. hollow

wooden tray is better than a pan; becdise.  the

pickle swells aboutit. - e
When ‘you broil any of these baris .in

slices, or bacan, have some boiling water rfeady,

and let the slices lie a minute ortwo'in the water,

them eat finer, . e e
To make Bacon, . .

 Takea side of pork, thet take off ofl'the Inside

- fa, Fay it on & Jong hoatd 6¥ dresdey, eHdt'the

‘blood thay rubl away, rubit well with good _ealt
on both sides, let it tie ¢hifs a ddy ; theén wiken

'g’in‘_r‘ &f bay salt,a quaiter of a‘pounid of sait-petite,

édt them 4nf, two pounids of coitse sagar, and.

4 guartér of a peck 6f commont dalt. " Edy your
pork insomething that Wil liold tha pikcte, #nid
rub'it well with' tife above idgredients,  Lay the
Skinny side downwards, and” baste it ¢very ddy
with thé picklé {oF a forthighit; ther hang it i

. Wodd-smroke 48 your do beef dnd dfteiwar ¢ Mg
itin & dry place, bat hothiof. You' dle' to obgerve,..
that dll By and bacos dhisuld hing cldat frotn.

évéry thing, and net against a wall,

. Observe to wipe off all the oldsalt hefore ye.
Hput it into this pickle, waid fever keep Bacon or
Tafits g« hor kitthen, or in a'toent where the.

g

sun comes, [t makes themi all rusty.

It'is by much the

hen broil them'; ittakes out the salt, and makes

~water boiling when it is put in.

‘youhave none..

Loty ]
SEVERAL'NEW RECEIPTS ADAPTED"
TOTHE AMERICAMN'MODE OF
S COOKING, | . . S e

T mukk Fakied Indian Pudding.

~ One quart of boiled milk b five spoonfuls of
Indian Meal, one gill ‘of molasses, and”salt to.
your taste ; putting it id the ovento bake when'
itiscold, = - e
L An Indian Pz;dci_ing boiled, R

i One quart of mitk; and ""t-;.hree hﬁlf—p'm& dF'Ixif%j . |
~dian meul, and a gill of molasses, then put it ina.

cloth, and let it.boil sevenor eight hours. The
_Water may be ased, nstead. of milk. in casg:
o kfé:_zr:zw‘éé}ﬂw/i’s- .y e ;

- Boila potof water, according to-the quantity”
you-wish to make, and:then stir in the meal tillit

| becomes quite thick, stirring it all the-time to-
“keep out the Jumps, season with salt, and eat it
with milk.or molasses.. e

, Buck-Wheat Cukés.. = =~ -
- Take milk-warmwater, a littls salt; a-table o
spoonful of yeast, and thed:stir in your buck-
wheat till it becomes of the thickness of batger .
and thenlet it enjoy a'moderate warmth for one- -

~night to raise . it, bake the. same on a ‘griddle,,” "

greasing it first to prevent them from. sticking,. PR

A
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_ To make Pumpkin-Fie. .
 Take the Pum_-pkin and peel the rind off, then
stew it till it is quite soft, and put thereto one
pint of pumpkin, oné pint of ~milk, one glass of
‘malaga wine, one glass of rose-water, if you like
it, seven eggs, half a pound of {resh butter, one
small nutmeg, and sugar and saltto your taste,

| " Dough Muas. o

‘To one pound of flour, put_one quarter of a
pound of butter, one guarter of a pound of sugar
and] two spoonfuls! of yeast; mix rhem’_all. 1o~

ther in warm milk. or- water of the thickness
of bread, let it raise, and make them in what
ferm youpleass, boil your fat (consisting of hog’s
lard), and put them in.. : | |
S To make Sausages. o

Take your pork, fat and leam together, and:
mince it fine, then season it with ground pepper,
salt, and sage pounded, then have the offals well:
cleaned, and fill them with'the above ;. they are

then fit for us¢. When you put thém in your pan'

- yememberto prick them to prevent them from.

barsting. ,
Fa make Blsod Puddings.

Take your Indian meal {(according to the yumn-
tity you wish to make}, and scald it withboiled:
mitk or water, then stirinh your blood, straining
it first, mince the hag's lard and pat it inithe pud-
ding, thenseason it with treacle nnd pounded pen.

boil six or seven hours. L
- Tyomake Granberry -Tafle; -

ny-royal to-your taste, putit dmunbogandlet it

or i e e o E— .

- Toonepound of floux three @arm of 4 poun,cl B

o [ 19 ]
of butter, then stew your cranberry’sto a jellyy
putting’ good brown sugar in' to'sweeten them,
“strain the cranberry's and then put them in' your

- patty-pans for baking in a moderateoven for half

Aanhour,y, -
, . Topickle Peppers. - .

- Take your peppers and eut a slit in the side of
them, put them in cold salt-and water for w=lve

- bours, then take them out and put them in fresh

“'salt and water, and hang them over the fire in g
brass kettle, letting the water be as hot as you cap
bear your hand i, ¢t them remain over the fire:
_till they turnyellow, when they turn yellow, shift - -
“xhe waler and put them in more salt and warer of
the same wiarmith ; then.cover them with the cabe

bage Jeaves till they turn green, when theyarg. .'

_done, drain the salt and water off, theén boil your = |
3 v"megar,‘ and pour' it over them: they will be fit
for use o three days. - e

To. Pickl: Bects.

‘:  7 ‘Putinto i g&ilnn of pbldvi‘négm‘ as thany bEets

asthe vinegar will hold, and put theteto half an
* sunce of whole pepper, half an ounce of allspice
ﬂ“ﬁ‘ﬁtgeﬁg"l'l‘rgt:’l‘,fﬂ tt.vou like 'it, and one head of
garlic, o __— S
" iNote. Botbthe beets in - dlear water, with theip
dirt air as they are taken out of the earth, then
ke themoat and pecl them and when thevin.
- egdarigcold.putthem in, and in twodaps they
wilibe fit-for-use. 'P'lse spice muse bie bpiled in the-

o TomakePeach Siveetmeats., R
.. To puejound of Pegches putihalf apound of
- good-brown sugar, with half a ‘pint of water to:

'S

digsolye it, first clarifying it with-an egg; thew
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‘heilihe peaches and eugar together, skiniming:

- the egg off, which will rise on the top, till it isof -

the thickness of a jelly, "Ifyou wishtodo then:
whole; do not peel. them; but put them into
b()iling "\?ater,- and g’iVe lhem 5‘1 bo]],'then take
them out and wipe them. dry.—Pears are dong;
the same way,. .." R

L Zquince Sweetmeats.. o
*+ Toone pound of quinces put.three quartersoff
‘apound of good brown sugar ; the quinces boi..

s

led. Withrespect to the rest follow the above.

recel pt. _ ,
Green Gage Sweetineats.

Coy
EERE )

. Make'a syrup justasyon do for quinces, only
_allowing one pound of sugar, to one pound of ga-

ges.—Plumbs’ and damsons aré made the same_

A receipt to make Maple Sugar. |
Make an'incision in a number of maple trees,.
- at the same time, about the middle of February,.
and receive the juice of them ‘n wooden or eure.
then vessels.  Strain this juice (after it is. drawn,
froiy the sediment) and boil it in a wide mouthed.
kettle Place the kettle direetly over the fire, in.
such a manner that the lame shall hot play upon

its sides. Skim the liquor whenitis boiling. W hen
itis reduced to a thick syrup and cooled, strain it
again, and letit settle for two or three days, in.
- which time it will be fit for granulating. This Op~

erationis performed by filling the kettle half full of.
syrup, and boiling it asecond time. To prevent

- its boiling ‘over, add toita piece of fresh butter.
or fat of the’size of a walnut “You may easily de-.
termine when it is sufficiently boiled togra‘hul‘a!te;,‘

!

days, in

[ s ] :

by-cooling a little -of it. " It must then.beput into
‘bags or-baskets, through which the water will
drain, This sugar if refined by the usualpro-
cess, may be made into as good single'or double:
'refined loaves, as'were évermade fromthesugar

obtained{ronr the juice of the Wist India cans.

To-tivake Maple Mslasses
~ This may be-done'three ways. 1. From ‘tHe
thicksyrup, obtained by hoiling after it is stiain.

ed for granulation, 2. From the drainings of the

sugar after it is granblated, &, From the

Jast runnings of the tree [Wwhich will not granti.

late ] reduced by evaporation to thie consisténce
of molasses, ‘
e " T inake Muple Béer..

. _Toevery four gallons'of water when boiling,
add one quart of maple molasses. When thie
Jiquor is cooled to blood heat, putin as much yeast
as is iecessary 1o fermentic, Mald or bran fnay bs
-f‘ﬁﬁdéd"w thiSbee‘-f, Wien. wgre’éb.ble;* I.f & table -
‘gpoonful-of the dsseénce of spruce'be ddded tothe

#hove -qudhtities of Aviter ‘dalk molasses, it
Wralbes st delicibus dand wholésomedrntk,
- Revoiptits inake the fumous Thievés Vinegar,
Take of wbrmwood, thyme, rosemary, laven-

“derysage, rie and minty eacha handfyl ;-pour on

them a quart of the best wine vinegar, set them
eight days in moderate hot ashes, shake them
‘now and then thoroughly, then squeeze the juice

out of the contents through a clean cloth; to
~whith add two eutices of caiiphire. The use.
“therefore & to riose thé  mouth, and Wash

-thsrewith vuder the arm pits, neck and shoul-

ders, temiples, palins of the hands, and. feet, Mor
wing and evening ; and€o smell frequently thepd-

at, has its salutary eflects.




[ 2 ]

N. B. The above receipt did prove an cfheq, -

Itraged there in"t‘hé’}-e:tr 1665% | T
Methed ¢f a’e&tmyiﬂg t{zc putrid ._;S'mcf! which Megy
acquires during hot Weather.

Put the meat intended for mzking soup, itoa

sauce-pan full of water, scum it w h_r.‘n‘ 1t bqils“,__and‘
‘theri throw into the sauce-pan a burning pit coal,
very .'co:nipact and- destitate of smolke. teaveit
there for two minutes, and it will have contracied
all the smell o tie meat und soup, S
Ifyou wish to'roasta piece of mcat on the epit,

cious re medy dyainst the plague i Loudon, wheii

you must put it int‘f_j'”'watcv until it-']:f';":lls, ax.xd_ *\f.
ter having scummdd it, throw 2 hurning pit codl
into the boiling water as before ; at the end of
: 'twe‘m&rmtés, take out thz__ mead, and hzwm& wined
3t ywell in order to dry it putit upon the epita -
" To make Spruce Beer out ¢f the Esocnce.
Tor a cack of eighteen gallons take scven
“ounces of the Essence of Spruce, ‘_a_nd fourteen
pounds of molasses ; mix them witha few gal.
lons of hot water put into the cask ; then fill the.
cask with cold -water, stir it well, make it about
Jukewarm ; then add about two parts of a pint
‘of good yeast or the grounds of porter; letit
stand about four or five daysto work, then bung
it up tight, and letstand wwoor three days, and
‘it will be ficfor immediate use alter it has been

. To make SpruceB:er'azrt of Shed Spruce.

To one quart of Shed Spruce, two gallons of

. cold avater, and so on in proportion to the quan-
tity you wish to make, then add one pint of mo-
lasses to every two gullons, let it boil fourgr

™ -
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five hours and ‘stand till -it is luke-warm, then
puit one pint of yeastto  ten pallons, let it work,
then puat it into your cask, and bung it up tight,

and'intwo days it will be fit for use.

To make an Eel Pre.

' Skin your eels and parboil the m, then season
them with pepper and salt, -and ‘put them into’

~your paste, with: halfa dozen raw oysters, one
quarter of a pound ot butter, and water.

Lot - Tomakea Porkpie = o
+ Take fresh parkand cat it luto thin slices, sea- .

son it with peppzr and salt, aad put it into your

. Tomake a raised Pork pie.
T ake six'ounces of butter to one pound of flour -
and so oa in propottion, boil the butter in a sufli-
cient quantity of water to mix with the flourhot,

lecthe paste bz stiff and {orm itin'a round shape.

with yonr hands ; then put.in your pork, season-:

bake:it for about an hour, Co
¢ - Tomakea Bath Pudling.

~ Take one pint of new miik, six egfs hzat well.

in the milk, four table spoonfuls of fAune four,

-ed to your taste ;with pepper and:salt, and then

three table spooniuls of yeast, three spnonfuls of -
rose water, and three spoontuls of Malaga wine ;.
‘grate into it 3 small nuimeg, sweetened with fine

soft sugar to yqur taste ; mix them all well toges,
ther, and let them stund one hour beiure theyare

to be baked : bake them in éight" sinall patty-

pans, aad- one large ‘one for the middle of the

dish ; butter the patty pans ; putthem in a fierce’

“oven, and in fifteen minates they will be dones * -
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B “To make a-pat Pre,
i M@k‘-’?fa-“ust ;uxd- Puf it round the sides of
your pot, then cut your meat in-small picces, of
whatever kind the pot-pieis to be made of. ang
season it with pepperand salt, then put it in the
potand fll it with water, close it with. pasts on

the:top ; it will take three, hours doing,
o "Fomake Short Giﬂgerbr#ﬁd’ - -
One pound of superfine flour, to half a pound
of good ifgsh butte.r, and soon -in proportion to
:.hg._;qnmmty you wish to make, beat. yvour butter
tilkiz froths, haltan ounce of ginger, a few carrga.
way secds, and one pound of sugar, roll it out thin

and bake it.. Commgou gingerbread is.made the

same way, onily molasses instead of sugar,
o Te make Whafles

‘Ong pound of sugar, one pound of four, one
pownd.of butter, half an cunce of cinnamen, ong
glass of rose water. ; make itin balls as bigasa,
ir:uimqg,ra&d ‘put them in your whafle iron to

AKCa ' ’ -

e ETE‘MﬁéEwG}?Z}HEN‘f \
" Onespound of flour - to half. o »’pouﬁ’d‘ ofgood

brown sugar and halfa pound of butter, let your
How's lardbe boiling, thew makethem into what

form youy please; and -put them in tofry.

Phe following curious.Method of .rea;*}'ng“‘frzf~écyg= o7
to advantage, transigted from a Swedish - Book,

entitied Rural Oecanomy,

Many -of onr hgusewives, gsaysfthjs ingqnigm:
author, bave long despaired of speeess. in reating.
wrkey syand complainedy that, the ; profit rarely:
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OF PICKLING.

To pickle T¥alnuts Green.

Tauke the largest and clearest yon can get,
pare them as thin as voucan, have atub of spring-
watcr standing by you, and throw them in as
you do them. Putintothe water a pound of bay-
salt, let them lie in the water twenty-four hours,
take them out; then putthem into a stone jar,
and Detween every layer of walnuts lay a layer
of vine-leaves at the bottom and top, and &l it
up with cold vinegar. Let themstand allnight,
then pour the vinegar from them into a copper,
with a pound of bay.salt ; cet it on the fire, let iz
boil, then pour it hot un your nuts, tie them over
with a woollen cloth, and let them stand a week ;
then pour that pickle away, rub your nuts clean
with a picce of flannel, then put them again in
your jar, withvine-leaves, asabove, and boil fresh
vinegar, Put into your pot to. every galion of
vinegar, 2 nutmeg sliced, cut four large races of
ginger, aquarter of an ounce of mace, the same -
of cloves, a quarter of anounce of whale black-
peppersthebkeof Ordingal pepper;  then pour
your vinegar boiling hot cn your walnuts,
and cover them with a woollen cloth, - Let
it stand three or four days, so do two or three
times, when cold put in half a pint of mustard.
seed, a large stick of horse-raddish sliced, tie
them down clese with abladder, and then with a
leathér. Taey will be fitto eat in a formight,
Take alarge onion, stick the cloves in, and lay
in the middle of the pot, Ifyou do them for
kerping, do not boil your vinegar, but then they
wiil not be fii to eatunder six months, and the. -
next jear you mnay %?n the pickle this way
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Theywillkeep two or three years good sng

firm.
- Topickle Waluts White |
“Takethe largest nuts you can get, just before

the shell begins to turn, pare them very thin 1}

the white appears, and throw them into Spring.
water, with o handful of salt as you do them,
Let them stand in that water six hours, 1
them a thin board to keepthem under the,
‘then set a stew-pan on a charcoal fire, with
_spring water ; take your nuts out of the other
and put them into the stew-pan. Let them sim.
mer four or five minutes, but not boil, then have
ready by you a pan of spring-water, with a hand-
ful of white saltin it, stir it with your hand il

Water

the salt is melted, then take your nuts out of the

stew-pan with a wooden ladle, and put them into

the cold water and salt,  Let them'stand a quar-
ter of an hour, lay the board on them as before ;

if they are not kept under the liquor they turn

black, then lay them on a cloth and cover them

with another to dry, then carefully wipe them
with asoft cloth put them into your jaror glass,

with some blades of mace and nutmeg sliced thin.

Mix your spice between your nuts, and pour dis«

tilled vinegar over them ; first- let vour glass be .

full of nuts, pour mutton-fat over them and tie a
bladder and then a Feather, - |

To pickle Walnuts black.

You must take large full grown nuts, attheir

full growth before they are hard, lay them in salt
and water ; let them lie two days, then shift them

into fresh water ; lst them lie two days, longer; -
then shilt thems again, and let them lie three in -

ay o

clean

- _wackle,
X ;
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your picklingjar.  When the jar is haltfuii, pus
in alarge ouion steck with cioves. To a hur.
dred of walnws pat in half a pint of mustard sevds
a guarter cf an onace of mace, half an nuage i
biack pepper, half an ounce of :st‘,!-spicf:., six by
leaves, and a stick ol horse-radish; thin Gl your
jar,and pour boiling vinegar over them.  Cover
them with a piate, und when they are cold, i

Cthem down w.tn a bludder and leather, and the

will be [it to ear in ahout two ot three munths,
The next vear, il any rematns, boil up vour vine.
garagain, and skim it; when cold pouritovervour
walnuts. This ts by much the best pickle for use
therciore you miay add more vinvgarto it, what
quamity you pease, L vou pickic agrest many
walnuts, and eat them fast, muke your pickle for
a hundred or two, the restkeep instrong brine of
salt and water, boiled tillit will bear an egg, and
as your pot empties, fill them up with those in the
ealt and water. Take care they are covered with

In the same mamner you may do 4 smdler
quantity ; but if you can get rape-vinegar, use
that instead of salt and water. Do them thus :
put your nuts into the jar you intend to pickle
them in, throw in a good handful of salt, and £l
1he pot with rape vinegar.—Cover it close, and
et them stand a fortnight ; then pour them out
of the pot, wipe it clean, and just rub the nuis

‘with a coarse cloth, and then put them in the jar

avith the pickle, asabove. Ifyou havethe best
sugar-vinegar ¢f your own muk'ng, you necdrct

‘boil it the first year, but pour it on cold ; and the

next year, if any remans, boil it again, skim

it, put freshspice toit, and it will do again. -

e o e e g
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To pickle Gerkins, -

Take five hundred gerkins, and have ready 4
large carthen pan of spring water and sal, o ve,
ry gallon of water two pounds of salt ; mix it well
together, and throw in your gel_‘luns,_wash them
out in two hours, and put. them to drain, let them
be drainedfvery dry, and put them into ajar; in
the meantime geta bell-metal pot, with & gallon
of the best white-wine vinegar, half an ounce of
cloves and mace, one ounce of all-spice, one ounce

of mustard secd, a stick of horse-radish cutinto

slices, six bay leaves, alitde dill, two or. thr.ce
races of ginger, cut in pieces, a nutmegcut in pie.
ces, and a handful of salt ; boil it up in the pot.
all together, and put it over the gerkins; cover

them close down, and letthem stand twenty=fouy

hours jthen'put them in your pot, and simmer

~themy over the atoye till they dre green ; be cares
ful riot to let them bail, if you do, you will spoil
“them ; then put them in a jar, and cover them -

close "down till cold ¢ them e Rem Avan whil .

F T e e R L X7 v LT SRR

tladder, and aleather over that; put them ina
a )

‘cold dry place, Mind always to keep your pickles

tied down close, and take them:-out with a

‘wooden spoon, or a spoon kept on puipose,

To pivkle large Cucumbers in slices.
 Take the large cucumbers before they are two
~ 1ipe, slice them the thickness of crown picces, in
‘a pewter ‘dish; to every dozen of cucumbers

slice two large onions thin, and so on tillyou

have filled the dish, with a handful of salt be
tween every row ; then cover them wn.‘h another
pewter dish,and let them stand twenty fourhours
then put them into a culie.ndm:, and let them
drain very well ; put them i a jar, cover them

-
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over with white wine vinegar, and let them stand

four hours ; pour the vinegar from them intoh
copper sauce-pan, and boil it witha little sale;

put to the cucumbers a little mace, a little. whole
pepper, a large race of ginger sliced, and then
pour the boiling vinegar on. Cover them close,

~and when they are cold tie them down, . They A

will be fic te eat in two or three days
) To pickle Asparagiss. - |
_ Take the largest asparagus you can get, cut off

‘the white ends, and wash the green ends in spring-
“water, then put them in another clean water, and

let them lie two or three hours init; then have
a large broad stew.pan [ull of spring water with a

-good large handful of salt ; set it on the fire, and

when itboils putinthe asparagus,nét tied up but
loose, and noet tos many at a time, for fear you

~-break the heads. —Just scald them, and no more,
“take them out witha broad skimmer and lay them

on a cloth to ¢cool.—Then for you¢ pickle take a

- gallon,-or more-according to-your quantit v-of as .

paragus, of whitr wine vinegar, and one ounce

of bay-salt, boil it, and put your asparagus in your
Jar; to a gallon of pickle, two nutmegs, a quar-

ter of an ounce of mace, the same of whole white-
pepper, and pour the pickle hot over them. Co-

ver them witha linen cloth, three or faur times

double, let them stand a week longer; boil the

pickle again, and pourit on hot as before. When
they are cold, cover them close .with a bladder

and leather, .

To pickle Peaches. -
‘Take your peaches when they are at their full

-growth, just before they turn 1o be ripe.; be sure
they are not bruised ; then take spring-water, ag

N 2 |
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fiuchas you think will cover them, make it
"M;?\‘lltc?n% u%’h to bear an egg, with ba}fand ‘cn_mr;} on

salt an ' equal quantityof eachi ; then put in }L our
peaches, and lay a thin boardf over them t_tlo heep
them under the water. -IfCt_ ‘h¢'F¥! "stal?  three
days,and then take ther’ 6ut and wipe t eim very
earefully with a fine s'oft‘l'c_loth and l*a..yh 1: 12{11.._1_“
your glass of jar, then'take as much whit -wmle
vinegar as will fill your glass or jar: to ;:ve_ry.g:a.
lon putone pint of the best well make 1}11u?ta‘r ,
 two or three heads of garlick, a good deal o 1gm.
ger sliced, half an ounce of cloves,. mace and nut.
meég ; mix your pickle well together, and pg;ndp;er
~ your peaches, Tie them close witha b ah er
and leather ; they will be fit to eat 1_1} three
months. ~ Yeu may with a fine pen-knife cut
‘them ‘across; take outthe stone, fill the_,u; wn:lx
made mustard and garfi_ck, and lu:n‘se-ra_dllf1 ?:1
ginger ; tie them together. You may pickle nec.
tarines nnd apricots the same way
To pickle French Beans

Make a strong pickle, with cold sprin g-w?jtgr
and bay-salt, strong enough to bear 33 eggt,ht ¢n
put your pods in, and lay = thin boar ortx ‘d?m'
to keep them under water. Liet the_r?.. J 111 ten
days, then drain them in a sicve, and lay them on
a cloth to dry ; then take white-wine \nrif-.gm1 aj

-shuch as you think will cover them, boi u]t, an
.put your pods in a jar with ginger, mace, g q;e_s,
and Jamaica pepper.—FPour your vinegar h(?x_m_g
hot on, cover them with a coarse cloth, threeor
four times double, that the steam may come
through a little, and let them stand 'u\?((.‘%n}{;,
Repeat’ this two or three times ; when it 1:;199 ],
put ina pinc of mustard-se¢d, an{l some  hoyse
radish 3 cover it close. :
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Another way to pickle French Beans.
Pickle yourbeans as you do the gerkins,
- T pickle Cauliffowers. |
_ Take the largest and closest you can get ; pull
them in sprigs; putthemin an earthen dish,
and sprinkle salt over them.Let them stand twen-

~ ty-four hours to draw out all the water, then put

them in a jar; and pour salt and water boiling
over them ; cover them close, and let them stand
till the next day ; then take them out, and lay
them'on a coarse cloth to drain ; put them into

“glass jars, and put in a nutmeg sliced, two or

three blades of macein each jar; cover them

- with distilled, vinegar and tie them down with
abladder, and over that a leather. They will

be fit for use in a month,
7o pickle Beet-root. ‘

Set a pot of spring-water on the firé; when it
boils. put.in.your beets, and let.them boil till they
are tender ; take them out, and with a knife take
off all the cutside, cut them in’ p1eces according

to your fancy ; put them ina jar, and cover them .
- with cold vinegar, and tie them down close;

when you use the beet take it out of the pickle,
and cut it into. what shape you like put itin a
little dish with some of the pickle over it You

- may use it forsalluds, or garnish,

o pickle White Phims, K
Take the large white plums ; and if they have
stalks, let them rémain on, and do them as you

do your peaches, See page 149,
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To pickle Onions.

~ "Take your onions when they are dry clnf:rggh
to lay up lor winter, the smaller they are tdu. ete
ter they look ; put them into 2 pot,f zin [C?lv'er
them with spring-water, with a handfu of;w it
~salt, let them boil up ; then strain them ¢ ,(imel
take three coats off; putthem ina lc_loth, and let,
. two people take hold of it, one at each eﬂd,r anf1‘
_rub them backward and forwards till they are
very dry ; then put them 1n jour bottles, with

some blades of mace and cloves, a nutmegceut in

pieces ; have some double ,d'{stillerd whllte-\.vul:e
" vinegar; boil it up with a little s‘alt 1,1 et 11t e
- cold, and put itover the oniuns ; cc.)‘rk:t em close
and tie a bladder and leather over it. |
AR To pickle Lemons. |
Take twelve lemons, scrape them witha p'wcfge of

“broken glass ; then cut them n.r.:ross1 in t\:}o, %ur
parts downright, but none quite ‘?10115 1,1 L:;t
‘that they will hang together; put in as m‘uc 1}15‘3- ¢
as they will hold, rub them .‘W‘{.:ll, and strlt,\‘v ld:; m
overwithsalt, Letthem liein an cart u.n] ish
three -days, and turn them every day ; s Ht an

ounce ol ginger very thin, and salted for tc.l iree
daysa small handful of mustard seeds bru:a‘e and
searced through 2 hair sieve, and ‘some red 1;1_
.dian pepper ; take your lemons-out of thc. salt,
sqeeze them very gently, put them mto a jat with,
‘thespice and ingredients and cover tham with the
best white wine vinegar. Stop them up very close,
and in a month’s time they willibe fivto eat,

To pickle Mushrooms White.

Take small buttons, cut thesta]k, and rub offthe
skin with flannel dipped in galt, and throw ;hcm
into milk and water: drain them out, and put them,
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. into & stew+pan, with a handful of saltover them ;

cover them close, and put them over a gentle

- stove for five minutes, to draw out all the water,
- then put them on a coarse cloth to drain till cold.

Tomake Pickle for Mushroams,

Take a gallon of the best vinegar, put it into a
cald still; to every gallon of vinegar, put halla
pound of bay-salt, a quarter of a pound of mace,
a quarter-of an ounce of cloves, a nutmeg cut in
quarters, keep. the top - of. the still covered with
a wet cloth, As the cloth dries puton a wet one.
Do notJetthe. fire be toolarge, lest you burn the

- bottom of the still . Draw it as long as you

taste the acid, and no longer. When you fill

‘your bottles, put in you mushrooms, here and

there putin n few blades of mace, and a slice of
uutmeg ; then fill the bottle with pickle, aud
melt some mutton fat, strain itand pour over it
It will keep them better than oil, o

- You must put vour futmeg éver the fite in a

little vinegaf, and give TEaboll, " While itiehat

you may slice it as you please. When it id cold,
it will not cut, for it will erack topieces.
To pickle Codlings,
Gather your codlings when they dre the size of
a large double walnut ; take a pan, and put vine,
leaves thick atthe bottom, Putin your codlings,
and cover them well with vinesleaves and spring.
witer 3 put them over aslow fire till you can
reel the skin off ¢ take them carefully up ina
mirssieve, peel them very carefully with a pens
Knife 5 putthem into the samewater ngain, with
the v ne-lenves as befores Cover them close, and

setthew ata distance from the fire, ull they apre

of g fine green; srainhem dn a cullender gl
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cold s rut thom in jars,
a clove ortwo of garlick ; cover thom wih dise

- Ailled vinegar Bour some mutton fat Over; and g,
them with abiadder and leather doy
| - Topickle Fernel,
Set spring.water on the fire, with a handfy] of
salt, when it boils, tie your fernel in bunches
and put them into the water, just give them,
-woald, lay them on a clo todry ; when cold, pu¢
Jina glass, with a litle mace and tuteg, il i
-with cold vinegar, Iay a bit of green fenye] onthe
1op, and over that a biadder and leatbher.

14 pickle Grapes.

~Getgrapes ut the full growth, but not ripe ; cu
~ them in small Lunches fit fer garniching, put them

“In astone Jjar, with vine-leaves between every .
layer of grapes; then take as much spring-water ‘
"as you think will cover them, put in a peund of
bay-salt, and gg much white salt as will makej; &

Cm
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will melt the sooner ; Fut itinto a bellowetal or

“Copper pot, boil itand skim it very well ; asjy
boils, take all the black scum off, but tot the white
scum.

<lowh, and cover them with a dish,
stand twenty four hours ; then take them cut, srd
lay them on g cloth, cover them over with another,
lc{tllexn be dried between the cloths i thew take
two quarts of vinegar, one quart of Spring-walcs
and one pound of coarse sugar. Let it boil 2
Ait le while . <kim it as it boils very clean, let i

with scme mace apd

It \'(:'.ry ughl,

Ll - .
I 0 hasrwnle anel vamas &.\m.na
L a DO et} whnes dennaa [T Y™ Y gy

When it has boiled a quarter of 2n houe, |
letit stand to cool and settle ; when it is a'mogt ;
cold pour the clear liquor on the grapes, lay ving. |
leaves enthe top, tie them down close with o liney §

Let them f

leaves ndspotted ones -
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stand till it s gaite coid, dey your jar wih a cloth,
put fresh vine.leaves at the bottom, and be.
tween every bunch of grapes, and on the top; -
then pour the clear off the pickle on the grapes
fll your jar that the pickle may be aboye the
grapes, tiea thin bit ofboard ina piece ofﬂannc!,
lay it on the top of the jar, to keep the frapes
under the pickle ; tie them out with a bladder,
anl thea a leathor; fike them * dawn with
a wooden spoon. Be syre to make pickle enough
tg cover them. | -

L pickle Barberries.

Take white wins vinegar ; to every quart of
vinegar, put in half a pound of siXpenny sugar,
then pick the worst of your barberries, and put
into this lig:ior and the best inta glasses ; then
boil your pickle with the worst of your barbere
ries, and skim it very clean. Boiliy til} it looks
of a fine colour, then lgt i stand to he cold be.
fore you strain ; then strain it through a cloth,.
wringing it to get all the colour yoq can from
the barberries, Let it stand to cool and settle,
then pour it clear into the glasses in a litgle of

‘the pickle ; hoil a little fennel; when cold, put a lj:.

tle bic atthe top ofthe pot or glass,

: and caovey
close with g bladder and leather,

TO every.

half pouad of Sugar put a quarter of g pound of

white salt, _
Red currants ig done the sane way,

_ ] Or vou
may do barberries thys ; pick

them clean from
“ RES ; putthem into jars; mix
spring water and salt Protty strony, and put oyer
them, and when vou see the scum rise, chanye
the salt and water, and chey will keepa long tima,
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Ty prickle Red. Cabbage,

~ Slice the cabbage very fine -cross.ways ; pat
it-on an-earthen dish, and sprinkle a handfy) of
salt over it, coverit with another dish, and et
- stand 'twenty-fo,ur hours ; then putitina cullep.
derto drain,and lay itin yourjar;take white-wing
vinegar enough to cover it, alittle cloves, mace,
~and all-spice, put them in whole, with one pens
‘nyworth of cochineal bruised fine 1 bojl it ap, and
~putit over hot or cold, which you like best, and
cover it close with a cloth il cold ; then tie it
ever with leather | '

To pickle Golden P&bpiﬁs

| “Take the finest pippins you can get ﬁ'e_e from
‘spots and bruises, put them intoa preservin g-pan

of cold spring water, and set them on a charcoal |

~fire. Keep them turning witha wooden spoon
till they will peel ; do.not let them boil When
they are enough peel them, and put them into
“the water again witha quarter of a pint of the.
best vinegar, and a quarter of an ounce o.f_ alum,
cover them close with a pewter-dish, and set
them on the charcoal fire again, a. slow fire, not
ta boil,  Let them stand, turning them how and
then, il they look green; then take then

out and lay them.on acloth to cool ; when cold

make your pickle as for the peaches, only insteaq
of made mustard, this must be mustard seed

.. whole. ~ Cover them close, and keep them f“f.

use. : | N
. . ; . . v 88 . o
To pickle Mzstert:um ﬁer ries ar.zd ;ﬁzm ,r you
 pickthemoffthe Lime-Trees in Summer.”

T ake nastertium berries gathered as sooen a
as the blossom is off, or the limes, and put them
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m cold springswater and salt ; changs the water
for three days successively, Make g pickle of
white wine vinegar, mace, nutmeég slice six shalots
six blades of garlick, some pepper-corng, salt, and
horse raddish, cut in slices.  Make yourpickle
very strong, drain your berrjes. very dry, and
put them in bortdes,” Mix your pickle up welk
together, but you must not boil it ; put it over =
the berries or limes, and tie them down cloge.
Ty pickle Oysters, Cock les, and Muscles

Take two hundred Oysters, the newest and
Best y oucan get be carefu] to save the liquor in
SOme pan as you open them, cut of the black
verge saving the rest, put them jnro their own
liguor; then put aif rhe hiquor and oysters invg
akettle, boil theny aliout halfan hour on a véry
geatle fire,do them very slowly, skimming them
as the scum rises, then. take them off the hre,
take our the OFsters, striin the liquor thirough a
fine cloth ; they Putin the opsters again; thew
take out a pint ot the liquor whilst it js hot, pue
thereto three quarters of an ounce of mace, and
halfan ounce of cloves, Just give it one boil,

- then put it to the O¥sters, and stir up the spices

wellamong them | then Put in about » spaonfil
of salt, three quartersof o Pint of the Best white
wine vinepar, and g quarter of an ounce of whole
PEPPer; then let them stand 6l (e r are cold ;
then put the OYsters, as many as you ywel] can;,
intothe barrei; put in as' much Tiquor ag the
barrel wili hold’, l&tring thenr sertle g Wwhile, and
tiey will soon be' fit to eat. Or you may put
them in stone-jars, cover them cfose with a bl
der and leather, and' be supe. they be quite cofd
hefore you cover them tp. Thus do cockleg and-

O
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m:qsc’.e.s; only this, cockles are small, and ¢4
this spice you must have at least two quarts,

There is nothing to pick offthem,
must have two quarts ; take great care to pick
the crab out undar the tongue, anda liule fyg
which grows at the root. of the tonge. The
two latter, cockles, and. muscles, must be wagh.
ed in several waters, to clean them from the

grit; pus them in a stew-pan by themselves,

cover them close, and when they are open, pick
" them out of the shells and strain the liquor,

Ta Picéle young Suckers, or young Art:'c}wées, Ibe-_

- Jorethe Leaves are hard,
_ Take young suckers, pare them very nicely,
~ all the hard ends of the leaves and stalks, just
scald them in salt and water, and when they are
‘cold put theminto little glass bottles, with two
or three large blades of mace, and a nutmeg slic.
ed thin ; fill them either with distilled vinegar,
or the sugar-vinegarof your own making, with
half spring-water.

To pickle Artichake-Bottoms.

Boil artichokes till you can pull the legves off,
then take off the chokes, and cut them from the
stalk ; take great care you do not let the knife
touch the top, throw them into salt and water

for an hour, then take them out and lay them on
acloth to drain,then putthem into large wide-
mouthed glasses ; put alittle mace and sliced

nutmeg between, fill .them either wid} distilled
vinegar, or, sugar-vinegar and spring-water;
cover them with mutton fatfried, and tie them
down with a bladder and leather, |

. ]\Iuscles you

[ 15 ]
Ty pickle Sampiure.

Take the sa:nphire that is green, lav it ina
tlean pan, throw two or three handius of salt
over, then cover it with spring-water. Let it
lie twenty-four hours, then put itinto a clean
brass sauce-pan, throwin a handful of salt, andd
cover it with good vinegar, Cover the pas
close, and set it overa very slow fire ; let it stand
till it is just green and crisp ; then take it off in
a moment, for if it stands to be soft it is spuiled,
put it in your pickling rot. and, cover it
close, When it is cold, tie it down with abladder
and leather, and keep it for use. Or you may
keep it al the year in a very strong brine of sait
and water, and throw it into vinegar Just Letors
you use it. _Y

To pickle Mock Ginger,

Take the largest cauliflowers you can get, cut
offall the flowers from the stalks, atd peel them,
throw them into strong spring water and salt for
three days, then drain them in a sicve pretry dry
put them in ajar, boil white wine vinegar with
cloves, mace, long pepper, and all-spice, each
half an ounce, forty blades ot garlic, a stick of
horse-radish cut in slices, a quarter of an ounce

‘of Cayenne pepper, and a quarter of a pound of

yellow turmarick, two ounces of bay-salt, pour

1t boiling over the stalks; cover it down close

till the next day, then boil it again ,and repeat it

“iwice more, ard ‘when cold tie it down close.

To pickle Melon Mangees,

Take as many green melons as you want, and
shit them two-thirds up the middle, and witha
spoon take all the seeds out ; put themin strong
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spring-water-and salt for twenty four hours, they

drain them in a sieve; mix half_a pouncl of white
mustard, two ounces of long-pepper, the same of
all-spice, half an ounce of cloves apd mace, 3
good quantity of garlic, and horge—md:sh cut in
slices, and a quarter of an ounce of Cs'xycnne‘pt‘;p_..
per ; fill the seed holes full of this mixture ; put
asmall skewer through the end, and tie it round

with pack thread close to the skewer, putthemin

a jar, and boil up vinegar with some of thz mix.
ture in it, and pour over the melons, Cover them
down close, and let them stand till next day, then
green them the same way as you do gerkins, Yt‘J_u
may do large cucumbers the same way. Tie
them down clase when cold, and keep thera for
Usc. :

Elder-shoc t.sf; in anitaiion o f Baméaa‘
" Take the largest and youngest shoots of elder,

which put outin the middle of May, the middlg

stalks are most tender and bigest ; the small ones
are not worth doing. Peel off the outward peel

or skin. and lay them ina strong brine of salt und -

water for one night, then dry them in a cloth,
i by plece. _ ]
Eiiﬁe o%rhzlf white-wine and half beer vinegar ;

to each quart of pickle you must {?”«t,f:'l ‘;‘”2{;’;?
L ginge '

white or red pepper, an ounce o gin
alittle mace, and a few corns of sznalca pepper,
When the spice has boiled in the Plclfdc, pour it
- hotupon the shoots, stap them close immediate-

In the mean time, make your

o
E
i

s
o

ly, and set the jar two hours belore the fire, turps -

ing itoften, Itisas good a way of greening pice
Kles as often boiling. -~ Or you may beil the pic.
kle two orthree times,and pouy it op L}.o.lhng hor,
fust s yon pleases Ityou make the pickle of the

o b
o B

'is the least ; for these not only

- bed, six pounds of the best

lemon, and citron,

- .
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SUgar-vinegar you must let one half be Spring wa-~

ter. - . | U
- RULES to be obseérved in PICKLING.

. Always use stone-jars for all sorts, of pickles.

that require hot pickle to them, The first charge

last longer, but
keep the pickle better : for vinegar ‘and salt will
penetrate through all earthen vessels ; stone and |
glass are the only things to keep pickle in. Be
sure never to put your hands in to take pickles
out, it will soon ‘spoil it. - The best method is, to
every pot tie a wooden spoon, full of litile holes,
to take the pickles out with, Lo
OF MAKING CAKES, &,
- Tomake & Rich Gale, ..
Take four pounds of flour dried.

: : : and sifted,
seven pounds of currants

washed and 'rub-
he fresh butter, (wo
pounds of Jordan -almonds blanchied, and beaten

‘with orange-flower water, ‘and ' satk il fine;

then take four pounds of eggs, “put half the
‘whites away, three pounds of double.refined
sugar beaten and sifted, a quarter'of anounce of
mace, the same ef cloves and cinnamon, three
large nutmegs, all beaten fine, a little ginger, half

‘apint of sack, half'a pint of right French brandy,

Sweet-meats to your liking, they must be orange,

) Work your butter to a cream |
with your hands, before any of yeur ingredients
are in, then put in yopuy sugar, and mix it well

- together,let your eges be well beat and strained

through a sieve, work in your almonds first, then -

~pltin your eggs, beat them together till they

0O 2
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ok white and: thick ; then put in your sagk,
%)argﬁd‘;fl :::d spices, sha_ke..yotvxr flour in by da.
grees, and when your oven is ready, put in your
cﬁrr_anfs, and swe.etdm,ga;s, as .yot} PL}t n y?ur
hoop. It willtake four hours baking in ﬂ&}ulck
oven. You must keep it beating with your hanc

all the while you are miixing ofit, and when youy

currants are well washed and cleaned, let themy
Be kept befare the fire, so that th.ey may go warm
into your cake. This quantity will bake best in
two hoops. o “

. Te ice a great Gake,

Take the whites of twenty four egps and
~ pound of double refined sagar beat and sifted
fine ; mix both togetherin a degp earthen pan,
and with a whislk;, whishk it well for two or three
hours, till it lopks white and’ thick, then with a
thin broad board, or buach of feathers, spread it
all. over the top and sides of the cake ;. setitata
proper distance before a good clear fire, keep
~ turning it coptinually for feav of its changing
solowr ; bui a cool oven is best; and an hour will
harden it,, Yon may perfume the icing with,
what perfumg you please. .

o T make g Poung Cake. |

- Take a pound of butter, beat it. in an earthern

~ pan with your hand one way, till it is like n fine

thick cream : then bave regdy twelvq egps, but
half the whites ; beat them w'ell, and bent them
up with the putter, apound of flouy Leat init, a

pound of sugar, and.a ' few earrpways.  Beat it

all well toggther for an houy with yoar hand, or 8
great wooden spoon, butter a pan and put it jn,

and then bake i an haur in o quick ovens

-

i . .
e v L e s e L
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For change you may put in'a pound of cur-
rants, clean washed and picked.,

Tomakea cheap Sced Cuke

You must take halfa peck of flour, & pound
dnd a half of butter, put i into a sauce-pan with
afpint ofnew milk, set it on the fire, take a poun
of sugar, half an ounce of all-spice beat fine, and
mix them with the flour. When the butter is
melted, pour the milk and butter in the middle
of the flour, andk work it up like paste. Pour in
with the milk half a pint of good ale yeast, sct
it before the fire ta rise, justbefors it goes to the
aven.  Either put in some currants op carraway -
aeeds, and bake it in a quick oven. Make it
into twa cakess They will take an hour andn

. half baking,

To make @ Butter-Cake, |
Yon must take a dish of butter, and beat it like

- eream with your hands, two pounds of sugar

well beat, three pounds of flour well dvied; and
mix them in with the butter, twenty-four eggs,
leave out half the whites, and then beat all toge-
ther for an hour.  Justas you are going to put
it inta the oven, put ina quarter of an ounce of
miae, a nutmag beat, alictle sack or brandy, and
seads on currants, juat as youplease,

Tomake Ginger-Brend Cabes.

ike three pounds of flour, one pound of su-
gar, one pound of butter rubhed in very fine, two
ounces of ginger beas fine, alarge nutmieg prated
then tuke apound of treacle, a quarter ofn pint
of cream, make them warm together, and muke
up the bread wtiff, voll it out, and ke it up into
thi cakes, cu them out with Lea~cup, or smal’
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. glass, or roll themround like nuts, and bake them
on tip-plates in a slack oven, :

Te make a_fine Seed or Sq)fron Cake.

You must take a quarter of apeck of fine flour,

_a pound and a-half of butter, three ounces of cat.,
raway-seeds, six eggs beat well, a quarter of an
ounce of cloves and mace beat together very fine,
a penny-worth of cinnamon beat, a»pounc‘l»of su-

gar. & penny-worth of rose water, a penny-worth
of saffrcn, a pint and a half of yeast, and a quare

" of milk ; mix itall together, lightly with your
" hands thus: first boil your milk and butter, then

" skim off the butter, and mix with your flourand -

a little of the milk, stir the yeastinto the rest and
"strain it, mix it with the flour, putin your seed

" and spice, rose-water, tincture of saffron, sugar, .

and eggs, beat it all up well with your hands
* lightly,and bake itina hoop or pan, butbe sure
to butter the pan well, It will take an hour and
a halfin a quick oven. You may leave out the
seed if you choose it, and I think it rather better
. without it ; but that you may do as you like,

" Tomake a rich Seed-Cuke called the Nun's Goke.

You muast take four pounds of the finest flour,
and three pounds of double refined sugar beaten
and sifted ; mix them togetlier, and dry them by
1he fire till you prepare the other materials.

.Take four pounds of butter,. beat it with your
~ hand till it is soft like cream ; then beat thirty-
five eggs, leave out sixteen whites, strain off your
eggs: 1ro; &"“h"eﬂflsa and beat them and the
butter togatiier till all appears like butter. Put in
four mr five spoonfuls of rove or orange flower

water, and beat again ; thentake your four and

© U s
sugar with six ounces of caraway-seeds, and:
strew them in by deprees, beating it up all the

time for two hours together,  You may put in as

much tincture of cinnamon or ambergrease as
you please ; butter your hoop, and let it stand
three hours in a moderate oven. You must obi-
serve always, in beating of butter, to do it with a
cool hand, and beat always one way in a deep
earthen dish, | :

 To make pepper Cakes,

Take half a gill of sack, half a quarter of an
ounce of whole white-pepper, put itin, and boil it
together a quarter of an hour ; then take the pep-
per out, and put in as much double refned sugar
as will make itlike a paste ; then drop it in what
shape you please on plates, and let it dry itself.

| T make Portugal Cakes
Mix into a pound of fine flour, a pound of loaf

~sugar beat and sifted, then rub it into a pound

of pure. sweet butter ¢ill it is thick like grated
white-bread, then pat it to two spoonfuls of rose=
water, two ofsack, ten eggs, whip them very well
with a whisk, then mix it into eight ouuces of

currants, mixed all well togrether, butter the tine

pans, fill them but half ], and bake them, if

made without currants they will keephalfayear;

acld a pound of almonds bianched, and beat with
rosc-water, s above, and leave out the flogr.
These are another sort, and better,

To matke apretty Cabe.
Take five pounds of our we I dried, one pound

of sugar, half an ounce of mace, a8 much nugs

meg ¢ beat your spice verv fine, mix the sugay
and spice Inthe four, ke twentyowo e,
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leave out six whites, beat them, put « pint of ale.
yeast and the eggs in the flour, take two peunds
and a balf of fresh Lutter,a pint and a hall of

cream, set the cream and Lutter over the fire dil.
the butter is melted, let it stand till it is blood.
warn, 5 Before you put it into the Hour, set itan
‘hour by the fire to rise; then put it in seveny
| }')oundsof currants, which nwst be plumped in

walf a pint of brandy, and three quarters of a
pound of candicd peels. It must be anlow and

‘a quarter in the oven. You must put two pounds

of chopped raisins inthe flour, and a quarterofa
pint of sack, When you put the currants in,
bake it inahoop. | -
... Tomake Ginger-Bread.

 Take three quarts of fine flour two ounces of

“beaten ginger, a quprter of an cunce of nutmeg,
cloves, and mace heat fing, but mostof the last ;
mix all together, three quarters of a pound’ of
fine sugar, two pounds of treacle, sevit over the’
fire, but do mot let it boil; three quarters ofu
pound ol butter melted in the treacle, and some
candiced lemon and orange-pecl cut fine ; mix all
these together well.  An hour will bake it ina
quick oven, | B

| To make little fine Cukes.

- Onepound of Lutterbeaten to cresm, a pound
and a quarter of flour, o pound ol fine sugur beat
fine, 0 pound of currants ¢clean washed and picks

ed, six eggs, two whites left out ;beat thuns line,y

mix the flour, sugar, and eggs by degrees into
the batter, beat it ail well with Loth Lands;
either make itisto Litle cukes, or buke it in
GhCe o )
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~Anather Sort of little Cakes. o
A Pound of flour, and half a,pound of sugar :.

beat halfa pound of butter with jyour hand, and-
mix them well together.  Bake it in lictle cakes, .

To make Drap-Biscuits

‘T'ake eight eggs, and one pound of double re-
fined sugar beaten fine, twelve ounces of fine
flour well driet, beat your eggs very well, then
put in your sugar and beat it, and then your
flour by degrees, beat it all very well together
without ceasing: your oven must be as hotas
for halfpenny bread; then flour some shéets of.
tin, and drop your biscuits, of what bigness you
plcnse, put them into the'oven as fast as you can,
and when you see them rise, watch them: if
they begin to colour, take 'them. out and put in
more, and if the first is not enough, put them in
again. [f thay\ are right dene, they will havea |
white ice on them,  Youmay, if you chuse, put
in a few carraways ; when they are all baked,
put them .in the oven again to dry, then keep
them in a very dry place. Ll

: To make common Biscuits

Beat up six egps, with a spoanful of vose«wa.
ter and a spoonfal of sack; then add a pouad of
fine powdered sugar, and a pound  of floury mix
them into the egps by degrees, and an ouace of
coriancler-sceds, mix all well together, shaps
them on white thin paper, ortin molds, in any
form you p'ease. Beat the white of an egy,
with afeather rub them overy and dast fine sy
gar over them,  Set them io an oven modae.
ately heated, dll thay rise and come to a gnod
eoloury take them out, nad when you havs dong
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-wiih the oven, if you liave nostove 1o dry them
in, put them:in the oven: again, and let them
stand allnight to-dry. |
| Ty make Frencl Biscuits
‘Havingapairof clennscales ready, in one scale
put three new-laid eggs, in the other scale put ag
much dvied flour an equal weight with the eggs,,
1ake out the flour, and as much fine powdered su-
gar ; first beat the whites of the eggs up well
with a wisk till they are of a fine Iroth, then
wliip.in half an ounce of candied lemon-peel cut

very thin and fine and beat well, then by degrees.

whip in the flour and sugar, then slip in the yolks,,
and with & spoon temper it W.e,l:l‘ ,t«mgctfhep; then:
shape your biscuits on fine. white paper with: your

'~ $peon, and throw p@:Wf;I@red “sugar over bhcm;_
Bake themiin a moderate oveni nottoo hot,. g'w o
ing them. a fine colour on thetop.  When they-
are: baked, with o fine: knife cut them: off fromy

the: papery and. lay them iu bexes for use.

Tt make Muckeroons _‘
~ Take a pound of almonds, let them be scald-
“ed, blanched) and thrown into cold water, then
dry them in a clothy and pound:theny in.a.m ertar,

‘moisten them with- orange-flower' water, or the

white of an-egg, lest.they turn te: oil, afterwards

take an.cgual quantity ef fne powder sugar, with

threa or four whites of eggs, and a- little musk,

beat.all well tagether, and shape them on a wafer

papey, withia spoonround. Bake them inca guntle

oven o tin plates. _ o
Tt make Shrewsbury Cakes,

“Taketwo pounds of flour, a pound of sugar
faely searced, mix them tegether (ke outa

E [ r9 71 -
quarter of  pound to roll them in); take four
eggs beat; four spoonfuls of cream, and two
,g,poontqls ofroseﬂv.a:ter ; beat them well together
‘and mix them with the flour into-a paste, roll,
them into thin cakes,and bake them ina quick .
- To'make Madling Cabes,

" To aquarter ofa peck of flour, well dried gt
the fire, add two pounds of mutton-suet fried and,
strained clear off: when itis a little cool, mix it
well with the flour, some salt,and a very little all-
spice beat fine; take half apintof good yeast,
and put in half'a pint of water, stir it well together,
strain itand mix up your fiour, into-a pitre of
moderate stiffness, You mustadd as much cold
water as will make the paste of a right order :
make it into cakes about the thickness and big-

- ness of an oat-cake ; have ready some currants

clean washed and picked, strew some just in the
middle of your cakes between your dough, so
that none can be'seen till the cake is broke, You
amay leave the currants out, if you do not chuse
To make light Wigs.

- Take apound and half of flour, and  ha'f a
piot of milk made warm. mix these together, co.
ver it up, andlet it lie by the fre balf an hour ;
then take half a pound of sy par, and half a ponud,
of butter,thep work these into a paste, and make
Ivineo wign, with aslittte lowr as possible, Lat
gthe oven be pretty quick and they will rise very
auch. Mind o mix o quiarter ol a pint of gc‘mEL
;alesyeastin witk, - o

P
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To make wery good Wigss
. erof a peck of the finest flour, rub’ -
it into three quarters of apound of fresh butter
till itis like grated bread, something more thay
half apound ofsugar, half a nutmeg, hali a race of
ginger grated, threc €ggs, yolks and whites béag
very well, and put to them half a pint of thick ale.
yeast;three orfodr spoonfuls of sack, make a hole
in the flour, and pour in your yeast and eggs, as -
much mitk,just warn, 85 will make itintoa light
paste. Let it stand before the fire (o rise hali an
hour, then make it into adozen avd a half of wigs,
wash them over with eggs justas they gointo the
oven, In a quick oven half an hour will bake them,
.. Tomuake Buns. |
“Take two pounds of fine flour, a pint of good

ale'yeast, put alittle sack in the yeast, and three
 eggs beaten, knead all these ogether with alittle

warm milk, a little nutmeg, and a little salt ; and.

lay it before the fire till it rises very light, then

knead in & pound of fresh butter, a pound of rough

T'ake a quatt

carraway-comfits, and bake them in a quick oven

in whiat shape you please, on fluured papers
" Tomake ivile Plum-Cakes,

 Take two pounds of flour dried in thie oven, or
ata great fire, and 2 half a pBund of sugar finely
powdered, four yulks ofe.ggs,‘-yyi?o whites. half a
ﬁpo;m‘\;‘d ol’vx.bu,tter ‘washed with rose-water, gix
spoonfulsof cream warmed, a paund and half of
corrants unwashed. but pickled and rubbed very
clean ina cloth ; mix all
“them up into” éakes, b
most as kot as for @ ‘Manchet,

ake them in an oven, al=
and let thew stand

well together, thin make

halt an hout tillthey are colopred on boih sidés,

Ed
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(hen take. clc_awn;t,ha oven-lid,and let them: stand
to-seak. -;Y:u,u, muatiruh-the butter into the Aour
verywelly taen-the egg and cream, and then the
currants, S : S

OF CHEESE(D A.KE S, CRE AMS‘; ]EL I,.’I E S-..
o make j’isz." heese-Cakes.

Taka; : I S
Lakeq pintof creamy warm it, and put to it

e

~ yuanet £a it,.q0d give, it astir.about ;. and when
Jdtis come,put the card ina linenbag or cloth,
_,lctu;t de'_;.'l}n.well,,away.jrqm.t_hé whcy, but do no: '
ﬁg}éfﬁﬁe;g;ﬂmﬁ ch; then put it into mmdrtar,auél
b 1% ©the curd ag fine as butter; put to your curgl
alt a po_und 9! sweetalmonds blanched g‘mkdhbe .”t:
‘exceeding finé, and- halfa pound of - madkeroot?s
heat very fine.. Jfyou have ria ;,‘nmdkemons,..‘get

- INaplesbiscaits ; :then add to. it the iyolks of, ming

£ggs ub_c:ixtq.u,.ﬂa whale nutmeg grated,: two .par:
Aumed: plugns dissolved i rose,.on Qta:a.gééﬂ&a?? '
avater, halfa pound. of (fine sugar ; imix all i#iédfl'
together, then melt a pound and quarterof butt 1
~and stir it well in it, and half a pound of. cirrs o
plumped, to let standta cool till you use .i't -‘r‘tilﬂm
muke your puff-paste this : take a‘pnund of ﬁm
flour, wet it with cold water, voll itaut, put inlt]: ”

“itby degrees a pound of fresh.butter; and shake

a little flour on cach ¢
al; achrcoat as you roll 1t. 3
-1t just as you use it. you el f Make
no;}f st‘ianlrm;y lmwc. out the currants fpr change ;
mor kt:attth 5 ;u p:.:t :l. hfthe perfumed th,tm{;, if ym;
clis m s oaud for variety, when :
them of mackeroons, put] : Yoc make
ackeroons, putin as much tincture of
gaffron a3 will give them a high colour, but no
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curtants. This ‘we call “saffron’ cheesecakes’y

the other without currants, almond cheesecakes

with currants, fine - cheesecakes; with macks
eroons, mackeroon cheesecakes. SRR
' To make Leman Cheesecakes. _

Take the peel of two large lemons, beil it very
tender ; then pound it well ina mortar, with a
quarter of a pound or more of loaf-sugar, the
yolks of sixeggs, and a half pound of fresh but..
ter, and a little curd beat fine ; pound and mix
all together, lay a puff paste in your patty-pans,
£ill them half fulland bakethem, Orange cheesel

‘cakes are done the same ‘way, ‘only you ‘Boil the.

peel intwo or three-waters, to'take out the bit.
.' .;ernem' ‘. w ) o P o v ;_”‘:,.;-:*‘:M_[
" " A second Sort of Lemon Cheesecakess - ;

Take two large lemons, grate off the peel .of

bath; and squeeze out the juice of one; and add
10 it half a. pound,of double.refined sugar, twelve-
yolks of eggs, eight whites well beaten,.then melt
half a pound butter in four or five spoonfuls- of
cream, then stiritall together dnd set it over the
fire, stirring it till it begins to be pretty- thicke;.

then take it off, and when itis cold, £ll your patty-

panslittle more than half full,, Putapaste very

thin at the bottom of your patty-pans, Half an,

howry with a quick oven, will bake them. -
'To make Almond C’imsecak_c;h

Take halfa ‘pound of Jordan alméhds,’ and lay _

‘them in cold water all pight ; the nextmorning

blanch fhem into cold water ; then take them

out, and dry them in a clean cloth, beat thexn
very fine ina little orange flower water, them
iake six eggs, leave out four whites, béat them

_ [ s ]

and stenin-them,then half a pound of white sugar
with alitlle heaten mace : beat them well toge-
ther in a-marble morvtar, take ten dunces'of ‘go'dd’ |
fresh.butter, meit it, alittle grated ‘Ief'r'nbn-p'éé],
ancd:putthem.in .the morear with the other ine
gredients; mix all well together;,  and. A1 your
patty-pans. ’ o T 5
. To make Fairy Butter.

~Take the yolks of two hard-eggs, and beat

-gthem l“l =El,“ii‘r‘a:r'l:vie:_"ﬁh‘l."i)‘r'!?'.Ev.vr., with- q IQTS'P; sp‘o’on Ml

of orange-flower water, and two' tea-spconfiils
of fine sugar beat to powder ;-beat this all'to-
gether tlll it is a firie paste, then ‘mix‘it up with
About as much fresh. buatter out of the churn, and
force it through a fine strainer full of little holes
into a Plﬂte' Thméis-a_pretty thing to set Oﬂ‘ ar
table at supper. |

' . Tomake Almond Custards.

of a pound.of almonds fine, with two spoonfuls of
rose-water. .. Sweeten to.your patate, beat yp.the

.)Ec)]k%pf jg_’fqa;‘t:l_g;ggs_,'stir all together one way over
the bre tll it isthick, thenpour it outinto. cups.
Ov yow may bake it inlittle china cups. N
To make baked Custards.
~ Onepint of cream beiled with mace and cin -
namon ; when cold, take four eggs, two whites
left out, a 1-1:tic'rose ancl orange flower wuter and
n - 3 e ) N * :
a"aptli,' nuf;“?.-g, and sugarto your palare ; mixthem
wrell together, and bakethem in china cups,

- To make plain Custards.

. t ﬁ’fakﬁ.aqq'.aa}jt of new milk, sweetenitto yoyur
- taste, grate in a lirtle nutmeg, beat np ‘éigi‘n ’

o553, lewy e out half the whites, beat them up well
P2 e
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tix them into the milk, and ‘bake’it in china bas
sons, or put them in a deep china dish, have a
kettle of water boiling, set the cup in, let the waz
ter come above half way, but do notlet it boil tge
fast for fear of its getting into the cups, ana' take
4 hot iron and colour them at the top. youmay
add a little rose-water, AR

~ Tomatke Orazzga-ﬁut;évzj. o
Take the yolks of ten eggs beat very well, half g
int of Rhenish, six ounces of sugar, andthe juice.
of three sweet oranges; sect them overagentle

fire, stirring them one  way till it is thick, When-

you take it off, stir ina piece of butter as big.as a
large walout, . .7 .
. Tomake Steeple Cream, .

Take five ounces of hartshorn, and two ouncés

of ivory, and put them'in a stone-bottle, fill it up-
'with fair water to the neck, putina small quantity-
-of gum-arabic, and gum-dragon ; then tie up'the
bottle very close, and- set it into a pot of watey;

with hay at the bottom: = Let it stand six hours;

then take it out,and let it stand an hour before
you open it, lest it fly in your face; then strain
~itand it will bz a strong jelly, then take a pound-

of blanched almonds, beat them very fine, mix it -

with a pintol thick creuin,and Jet it stand a lit-

tles then strain it out and mix it with a pound
of jelly, sct it over the five till it is scalding hot,

sweetenit to your taste with double refined su-
gar,then take it eff, put in a little amber, and
pour itinto. small high gallipots, lke a sugar-
loaf at top ; whep itis cold, turn them, and lay

“cald whipt-cream about them in beaps,  Besure:

it does not boil when thy gream is in,

Loy
Take five large lemons, pare them as'thin as
nssible, stes them- ali v s |
Pﬁ rih-’ pthem a}lmght-m-twentyspoonﬁ,ﬂs
0% SPIINE Water, ‘with the juice of the lemons,

o

Bl

‘,tllenaztl'aln-.;t' -t,h-rdl.lgh-‘_a-jcllj -bag into a silver
- BRUCEPA, I you have .one, the ‘whites of six

egss beat well, ten ounces of double refined
ﬁug;lmr,,s‘etover a very slow: charcoai fire, stjr it
)all' the time one way, skimit, and when it is hot
as you.can bear Jour- fingers in, pour it into
glasses, ... R
_y Asecond Lemon-Cream, \
T'ake the juice of four lapn L pint
‘of water, l;e Joﬂﬁfl c:_)t;{lou_rvla;:jge_l‘emzfﬁ,balf‘a pint.
‘ ) p Lordouble-refinad sugar beqren
fine, the whites of sevep eggs, and tne yolk of
one beaten very well, mix . alf together, St{‘ﬂill ii, |

R

and set it ona gentle fire, stirring it all the

wh;li&', and sk‘im:it_cl.ean, put into-is the pee! of
orl;ce emon, whenit is ver - hot, but do nog boil,
take out the lemon-peel, and pour it intn Chin&’

dishes F OY8 s e .
« Youmust 0hssrve to keep 1L stirring

one way all'the time itis over the fire,
L Selly of Cream,
" Take four ounces o ‘ |
‘ 28 of hartshory : ;
e 13t A, . ; i, put it oy
.thll :L‘b[ pints of water, let ithoil ti1] i isIu stiﬂ'jd]il .
whiet you willknow by taking a littl in g g
m

- to cool; then strainit off, and add to it hali'a

Pln? ch:cllfcmp, two Spoonfuls of FOse«wuber, Lwo
spooniuls ol suck, and sweeten it to your t;;st;u ;

then give it agentle bofl, byt keep ativring i¢ il

the time, or it will cardle; then take it oif and
¢ }

stir it till 1Itis colid ; then POt 1t inio Dbeoad bk

tomed cups, lot them giand gl uight, and tupen

thew outin a dish; take half g put of cream
| }
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{wo spoonfuls of roseswater, and as v:}ltf; :nﬂfh, |
sweeten it to your palate, ‘}F‘}POF“; ver them
0 Tomake Qrange:CGream. -
N "Take and pare.the rind .q-f’,- ?#Sgt\;rxil"l-e-0¥fi;2ﬁe'::-t
- zy-fine,.and sqieeze the Juice 0 ‘r‘i‘o‘.mriﬁt'ofgw' .
'ﬁ;ut them inm a'stew,pan, Wllhhﬁ‘l ‘ atlihe .W,‘hité -
et and balf a,pound-of fine sugar, baai 1 : . s
'Eéfr’}{wc,aggs,‘audgmix':,into nf,a}ud setit lﬁr'nkq | :;
ﬁlQ:vﬁrc, stir-itone way till it. gm“;iits;ig* ; ta?tll
awhite, strain.it- through :t"-gf__tl.!zﬂryﬂ b
‘cold ; then beat the yo'i_ks of hv? cgg:’: o O?ei:
a gentle fire till it is ready to boil ; then put it n
a bason;and stir -1t 'tlll-_lr_t"rS‘,cold", anvl‘ _ u P b
n your glasses. T~ e
| Tomghe Gogseberryzcream.
Fake kwo. QUAES of gooseberries; .put‘lfloitl.l;em-:-
28 much water as .mll.‘eov.er.th,em,}.s;:a A th 'm,‘,
and then run them through asieve with & .s;pnunﬁf
to a quart of pulp you must have 51X eggs \lnr;a 1
- beaten sand when the puipis thh-P“lt in an 0‘; 9'3‘
of fresh butter, sweeten it 10 youl taatle,fpu t}ﬁ-
your egys, and stiv themovera gulnt.';,e;xz t‘l’ :
“they grow thick, then aet it by ;. and whe is

almost cold, pat into it two spoonfuls of juice  of

spinachyand a spoanful of orange-flower water
ot sack ; stir it well togetlfer, and put it into
"yo{ia;:';bason. ~When it is eoIQ', serve itto the

o To make Barley-Creants

: Takea Smau qna'nt.im‘y of pearlvbaﬂey,- h()i-l-it o

in milk and avater tll it is tender, then st,z,'ai:n‘”th;ﬂf
.']'iquor, from ity put your barley into a quart },? ‘
’hrca.m;' and Jet. it boil a little; then take 1he

,st.rnizj\‘ l.ll‘c:m to your alinondy, be
Atheryioub them very well through
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whites'offive eggs and the yolk- of one, bédteq
with a spoonful of fine flour, und ‘two ‘spovntuly
oforange-lower-water ; then take the' cream off
the fire, -and,mm.tn‘thc eges by degrees, and set

it over the fre again to thicken, Sweeten to
yeur taste, poucit into basons, and when itis
cold serveitup,. . .. I
R To make Pistachio-Gream,

*, Take half a pound of Pistachio nuts, break
them, and take out the kernels ; beat them in a
wtew-pan with'a pint of gogd cream, and the yolks
of two eggs beat very fine ; stir it gently over
a slow fire till-itis thick, but be sure it do not
Jboil ;. then put itintq 4 soup-plate ;  when it is
eold, stick some ,kem;:,la;,'cutvlong»wnys, all ovep
itapd sendittomble, =TT
RO s Hartsherie Crean. B
< “Lake four ounces 6f hartshorn shavings, ‘and
Boil it'int three pints of watér-till it is redgeed te
“half a pint, and run'it through-a j elly-bag { put to
it a pint of cream and four ounces of fine sugar,
and justboil it up ; put.itinto cups o glasses and
let it atand dll quite cold, Dip your cups ar
glasses in sealding water, and eam them out
nto your dish ; stick sliced almonds ou them,
"kt ks generally cat with white wine aud sugar,
- To make dmond Cream,
- T'akeaquart of crea

| m, boil it with g nutmeg
‘grated, a blade or two

of mace, 8 bit of le s

. _ then blanch g
vquarter of apoundof alwonds, heat tyem very fine

with a spoonful of rose op orange-lower wi.
ter, take the white of nine egps well beat, aud
al then toge.
neoarse hajps
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. diexe s mix, all togepher: with your eream, ser
it On}beﬁrc pdtir it all one way. all l;i-hcaftlmc‘ il
{ill old, and then put it in.qups origlasses, and
Csendittogable,
S To make ¢ fine Cream. .
.T:Aal.:c a -q“u:\-rt of cream,.aweff&en‘:at ‘to vour
palate, grate a littlefintmeg, put in.a spoonful of

orange-flower-water pnd  rose-water, -and twog

“spoenfuls of sack, beat np four eggs, but twy

whites : stir it all together one way 'ove.rjgh:: ﬁy:e:_,;_,
till it is thick ;- have cups ready and powr itin,

o Te make Ratqfia Creqri, -

- Take six large daurellcaves, bil them in g

- guart ofithick .cream ;. when it is boiled thtow
away the leaves, beat the yolks of five egps ~with
a little cold cream;,and sugarito. your taste, thew -
thicken the gream. with your eggs,sct it over the
fire again but do notlet .jthoil 5 kecp it silrring
2ll the while Oue:way, ,azl»gl,>pt?§!‘» itinto china digh
s,  Whenitiis,cald, it,is fit for pse. =
o “To.make -Whipt. Crean.

- ‘Takeaquart of thick ¢ream, and the whites
of eight eggs beat well, with half a pint of sack;
mix it ‘together, and sweeten it to your taste,
with double refined swgar, You may perfume iv
if you please, with alittle mask or ambergrease
tiedin a rag, and steeped alitde in the cream ¢

- 'whip it up.with a whisk, and some lemon-pesi

tied in the middle of the whizk i take the droth

witha gpoon, aud lay it.in your, glasseaor basong,

’This'.(ls{t:ﬁ. well aver a fiue tare, '

- “Tomake Whipt-Syllabrbe
Tske aquart of thick cream, and half apintgf
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suck,.the julcs of tive Seville oranges or lenohy

grate.inithe peeli ot twd lemons, Half: a-poundrof
double-refired sugar, ;pour it into a: broad!ear..

then pany- and whisk-it well; but: first: sweeten
some red.wine or -dacky and-fill your: glasses ag
full-as you chuse, then as‘ the froth rises take jip
off with-a: spoon;-and: lay it ofva sieve tg. drain,
then lay it carefully inte. your glasses till they:

are as full as they willholdi ™ Do not make. thess -

long before you,use- them. Maay use cyder
sweetened, or any white wine you please, orle
mon; 6r ‘orange” wihiey' made thus's sqliceze the
Jutce'of alemon or oringe, into a‘quarter of

Pt of milk; when' the curd is hard, pour the
whey - clear of, and swecten it to your palate, -

You may colour some with the juice of spinach,

some with saffron, and some with cochineal, jusy

as you faacy, . :

o To myke Everlgsting Syllabubs,

, Lake Gve half pints’ of thick cream, Walf &
Int of Rhenish, halfa pintof sack, and the

Juice of ewo Inrge Seville oranges ; grate in Just

the yellow rind of three lemons, aad a pound of

double~refined sugar, wellbeat and sifted : mix

“allwpgether with a spoonful of yrange-flower wa-

ter i beatic well together with a whisk hall an
hour, then with aspoon takirit off, and By it on
a sleve to drain, then fillyonr giasses, These

- will keep abuve n-weck; and it is beiter made

the day befores  The beat way to whip syl abub
is, bave a fine large chocolate mill, which you
must kaep on purpose, and a large deep howl to
mill them in. ~ Leis both quick.r doas, and tha
frothstronger, For the thin that s lefe ay the
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‘bottom, have ready some calf’s-foot jelly boileg .
and clarified, there must bénothing but thecalfg
foot hoiled to a hard jelly: when cold, take of
the fat, clearit with. the whites of. egRs, run i¢
through a flannel bag, and mix it with the clear,
which you saved of the syllabubs.” Sweeten j¢
_ 1o your palate, and give it a boil ; -then pour. ‘.
“into basons; or what you please:. When cold tyrg
it outyanditis afine lummery. -~ - - .
E To make Solid Syllabub. " .
" To a quart of rieh cream puta pint of white.
wine, the juice of two lemons, the rind.of one
grated, sweetenit to your taste; mill it with a°
choeolate mill till it is all of a:thickness ; then
© put it'in glasses, orabowl; and set it in.acool
place tillnextday. .. -, . o o
o Te make a Trifle. - -~ ..
~ Cover the bottem of your dish or bowl with
Neples. biscuits broke in picces, mackeroons
bicke in halves, and ratafia cakes,  Juat wet .
them all through with sack, then make a good
bolied custard, not too thick and when cold

pour it. over it, then put a syllabub over that, -

Ycumay garnish it with ratafia sakes, currant
jelly, and flcwers, and stew different coloured
_nenpareils over it. Note, these are bought ac the
confectioners: . o

To make Hartshorn Felly,

" Boil baif apound of hartshorn in three qudrts

of water aver a. p“‘t:‘n_‘tle fire, till it hecomer a jelly.

Ifvoutake out a little to cool, and it hangs on
the epocn, it is enongh, Strain it w}ule it is
hot. put it in a well tinned sauce pan,put toita

pmt of Rhenish wine, and a quarter of a pound.

)

Coandul putisit-ne moulds ik oo

L B R T |
ofloaf.sugar ; beat.the, whitas of four eggs.-or
more ta.a froth; siivit.all together thatthe whites,
‘mix well with the jelly, and pour i¢. in, as ifyou
were coolingit, ' Letitboil twoor-three minutes;
theh putin the juice of thiee of four lemoris ; ot
i boil a.minute;or. twalongers  When:itis ﬁ:;él
curdled and a pure white coloury. have, ready z"
swan-skin jelly bag over a: ehina_bason, pour ir
your Jelly,:and psur baok again till'it is.as cleay aa
rock-Water ; .thensetia very clean. china bason
-ﬁ’gi,de.-_n, ;havmymmglass'es'as’,-u{ean. as possible, m’:
werthi a clean spaonfil} your glasses. . Have: rf’:-ad
some: thin rind! of the lemons, and. whé'ﬁ
youhave filled haif your glasses; throw. your, peel
into.your buson ; and: when the. jelly-is all run
out of the bag, with a.cleanspoon. fill.the rest of!

" the glasses; and they. will: look. of a fine amber

colour.. . Now in putting.in the ingredients there

A8 na certain rule. . You inust, puc in'lemon.and;

.sugar to. your palite,. Most, ipeople love thém

sweet:; and: indeed!: theyare gaod: for’ nothing
unlesstheyare, . = SRR
Tl ~Orange Selly, |

Take half.a:ngund of hartshorn shavings, or

four cuncegof tsinglass, and boil it in spring-\’ava-i

ter tall.ytaisof ;t;gtrqhg- _J"c[,[y.; take "-thﬂhjliic& of

t[;,r?e;_s.ev_ille oranges, three lemons, and. Bix
»Gl.mm‘urm‘iges, anclthe rind ofome Seville otan.
g8, am'clf onv lemon parad very thin,; . put.them to
your. Jclyly,, sweoten it: with - Jogf sugar. to yoilur ‘
palate 3 beat up the. whites | of “eight eggs.ton

,;tzpp.lh,wandj mixwvell in, thon boil jt for wmm,hmten-‘ :

sthencroniit through ajjell yolmgititl i ivmvury GL(;;'{Q{
el them dip;gﬁwﬁ o

CowE

i F
adl
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srould in warm water, and turn it outintoa china
dish, or a flat glass, and garnish with flowers, -
© Y Tomake Ribband-Felly. . . .
- Take out thelgreat*bénes of four ecalves feet,:
gutthe feetintoa pot with tex: quarts’of water;,
three cunces. of hartshorn, three ounces: of ising.
glass, a nutmeg quartered, and four, blades of
mace ; then boil this till it comes to two quarts
strain it through a flannel bag, Tetit stand:;wgmy;
four hours, then scrape off all the fat from the

top very clean, thenslice it, put. to it: the whites

of six eggs, beaten to a {roth, boil it. a little, and
strain it through a flannel bag, then run the jelly
into little high glasses, run everv. colour as.thick.
as your finger, one colour mustbe thoroughcold
before you put another on, and thatyou put onmust
be but blood-warm, for fear it mix together, You
must colourred with cochineal, green withspinach,

vellow with safforn, blue with syrup of violets,

white with thick cream, and sometimes the jelly
byitself. Youmay add orange-flower: water; or
wine and sugar, and lemon, if you please ; but
this is all fancy. o o

o To make Calve’s-Fect Felly.

 Boil two calye’s feet in a gallon of water, till
it comes to a guart, th_c_n strain it, let it stand till
cold, skim off all the fat clean, and take the jelly

leave it ;put the jelly intp p sance pan, with a pint

of mountain wine, half a pound of loaf sugar, the
juice of four large lemons ; beat up six or eight
‘whites of eggs with a whisk, then put them inta
x sagice-pan, and stir all together well tillit boils.

Letitboil a few minutes,- Have ready a large

- timé dill the sugar is melted, then skim the

over aslow fire, keeping th
sime till it boils, ~ Let it hoil gently h
and stir it round very often to kee it
LI0g, a?mil[?ub it throoagh a cuﬁllendeﬁ-'
~ your gallipots, paper as you dg the eybean -
: air:d_--kct:p,itlbr use, - 'fI'l);ey willtlm o for s 2
.:three years, and ull {1 s )
-v,. :,a__exryf. Arsy a lmvle tllle full flavour o-f the ras«

; ' f | '1 8,;3 ] .
flannel bag, pour it in, it-will run- through thick
pour it agaln till it runs clear, then have ragd ;
a .largef- china bason; with the - lemon:peels Cu? a’;

thiin as possible, letthe jelly van into that basoy -

and the peels bothi give it a- fing ‘amber coloyp.
andalso a flavour; with a clean silyer 5spcjd=i"flf:

your glasses. B e

'\ To make Currant Selly,

~ Strip the currants from the stai!:s;'iJut thmﬁ nr

gﬂs.isom::qar, ué,tOP_lil;‘c‘Io,Sé, set itin akettle of boil
1ag:water, half way: the jar lecit boilhalf an hog
- : Vo »

- takeitout, and strain-the juice through a coars:

ha_tr-swye i to. a piut of juice puta pound - of 5u<
garyset 1t over-a fineclear fire inyo-u‘.r Pl’CServ sg-

panor bell-metal skillet ; keep stirvin g it all‘l?}?;‘
off as fastas it rises. . 'When your jelly .i::,:,um;x
elearand fine, pour it into gallipots } when oold,
eut white paper just the bigness of the top of the
pot and lay on the jelly, dip those papers in bran:

dy; thencover the top close wi |
Cy s thencover the top clode with ‘white papey
and prick it full of holes ; set it in a dry by’
put some into -glg_&&es, and paper them.

placs,

. Toomake Raé&erry‘ja}ﬁ-,‘- S
. Take a pint of thisc ¥ R
- ARG a pintd urrant-jelly. and-a oirh o
rasberries, blruise them well fo g{;lmx;.dt ;‘e%ui‘f;t;;f

.oy Nsblheny
€ sticring all “the.
alf an hour,
from sticke
pour it into

keep for two op

b
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- Tomake Hartshorn Flummery,
Boil halfa pound of the shavings of hartshorn:iy
three pints of water till it comes to a pint, .thep,
strain it through a sieve into a bason, and set'itihy,

to cool ; then set it over the fire, let it just mele,

and putto it halfa pint of thick cream, scalded
and grown cold again, a quarter of a pint white-
wine, and two.spoonfluls of orange " flower water ;

sweeten with sugar, andbeat itfor an hourandan -
half, or it will not mix well, _nor.-:ioqkfwe'll-;r'd-lp.‘s |
vour cupsin water -before you putin ‘t'he‘-‘ﬂ-um:.%' "
mery, or else it willnot turn.ont'well. I'tls:bg‘sg_.
whenit stands a day or two before yourtura iy’

out. - W.hen you serve it-up, turn:it out . of the:

cyps,-and stick blanched alovonds, cutidn long

é;ifghgr;;wi;chwine or cream. . ..

- dseeondWay to miike Hartshorn Flimery, |

* Take three ounces of hastshorp, and put toig.
- two quarts of spring water, let it simmer over-

the fire six or seven hours, till half the water is
consumed, or else put itina jug, and set itin

the oven with houshold bread, then strain it.

through a sieve, and beat half a pound of almonds

very fine, withsome orange-flower water in the *

beating ; when they: are beat, mix a little of youp
jelly with it, and. some fine sugar, strain it out,
and mix it with your other jelly, stirit together,:
il it is Tittle more than biood-warm, then pour

it into half-pint basons or dishes for the purpose,

and fill them up half full. When you use them.
turn them out of the dish as you do flummerys:
Ifit does not come out clean, set your bason a

mingte or two in warm water.. You may stick

T 188 )
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almonds id or not, just as you' please; Eat it
with wine and sugar. Or make vour Jelly this -
Way ; put six ouuces of hartshorn in a glazedjug

with a lonig neck, and put to it three pints of soft

water, cover the top ofthe jug close, and put a

weight on it to keep it steady ; set it in a pot or

kettle of water twenty-four hours, let it not boil,

but be scalding hot; ther strain it out, and make
 Tomake afine Syllabub from the Cow,

- Make your sylabub of ‘either ‘eyder or wine,

sweeten it pretty ‘sweet, and grate nutmeg in ;

done, pour over the top half a pint of cream, ac-

then milk the milk iito the liquor ; when. this is

cording to the quantity of syllabub you'make,”:

- You may make.this syliabuiy “at home, only

- have new milk ; make it as hot as milk from the
cow, and out of a tea-pot or any snch thing pour

it in. holding your hand very high,and strew over
some currants well . washed and picked, .and
plumped before thefire, =~ T, ..

T - To make & Hedge-Hog.

.. Take two pounds of blanched almands, beat
-'!he'mf well ina mortar, with a little Canai'y and
‘orange-flower water, to keep them from oiling.
Make them intg stiff paste, then beat in the yolks
of twelve eggs, leave out five of the whites, put
‘toit apintof cream sweetened with sugar, putin

half a pound of sweet batter melted, set it on a
- furnace or slow fire, and keep it constantly stir. °
ring-till it is stiff enough to be made in the form

~ofahedge-hog: thenstick it full of blanched al.

mouds slit and stuck up like the bristles of g
hedge-hog ; thex; put it into a dish take a pint
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of c_t;ca‘m' and the yolks,of 'four eggs beat. up; 3w¢‘ew

ten:with' sugar to your palate. Stir them toge,.
ther over.aslow fire till it is guite hot'; then pouy,
it round the hedge-hog ina dish,-and let it stand.
till it is-quite ‘cold, and serve -itup. -Ora rich.
calf?s-foot jelly. made clear and good, poured in-.

to the dish round the hedge-hog; when it is cold-.

it looks pretty, and makes aneat ish ; or it looks
pretty in the middle of a table for supper, -
o To make French Flymmery.

~ Take a guart of cream, and half an ounce of
jsinglass, beat it ﬁnq,‘_and stir it into the cream,’ .
———Fetuit boil softly vver a slow -fire a gquarter of an

hour, keep it stirring -allthe time; then take it
off, sweetgn itto your palate and put:in.aspoons
ful of rese water, and a. spoonful orangedflower
‘water ; strain it, and pour it into a glass-or bason,
or what you please, and. when it 1s .cold turn.it

out, - It makes afine side-dish- You may eat it’

with cream, wine, or what you please, Lay

round it baked pears. It both looks very pret-

ty, and eats fine. S
' A Buttered Turt,

; Take eight or ten. large, codliligs,v,anaj\scald-.

them, when co'd'skin tlh:em, take the pulp and beat

it as-fine as you can with asilverepoon; thén mix"
- In.the yolks of six eggs and the whites of four,
beat.allwelltogether ; squeeze in the juice of a
Seville orange, and shred therind as fine as pos-
. sible, with some grated nutmeg and sugar to your

t

taste :-melt some fine fresh butter, and heat yp-

with it according as it wants, (il ivis all like a-
fine  th ck cream, and then maken fine puffepaste,

. . t L N N )
hove aclivge Gespeoy et vl ot hatd i covar

.“?' .
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the patty. with the paste, and pour in the ihgne~
dwntﬂs'.j Do nat putany cover on, bake it 4 quars;
terolan hour; then 'slip it pat of ths- patty on a
dish, and throw fine sugar well beatall over it it
1an very prcliy si;le-dish for-a- second course..
ou. may make this of any larpe 14 |
please.’ y o ,'o,:f e trge ifpplq.s you
) - DMoon-Shine, .
_ First have a piece of tin, made in the shape of
a half moon; as deep as a half pintbason, and one
1n-the shape of alarge star,and twb or three lass
oues, Boil two calves feet ina gallon of water till it
Comes-to a quart, then strain it off, and when cold,
f:err_x off the fat, take half the jelly, -and sweeten
it with sugar to your palate, beat up the ihites
of foureggs, stir all together overa slow fire til]
itboils ; then run it through a flannel bag cill
.clear., Putitina clean $auce~pan, and take, an
ouice of sweet almonds - blanched and bent very
fine in a-marble mortar, with two -spoonfuls of
Yose-water, and two.ot m‘angc.‘ flower water ;F theﬁ -

Strain it through a coarse cloth ;- mix it with the

Jelly, stir in four large sposnfuls of thick cream,

stivit all together till it boils 5 then have ready

the dish you intend it for, lay the tin in the'shape
“‘o_t a-hu]{smoun in the middle and the at:ws‘romlxd
ity lay litcle weights on the tin (o keep themin
the places you would have them lie; then pour

n the above blanch-manger .into the dishy and

- when it i quite cold take out the tin things, and
g the other hallof the jelly with half o pix’wﬁ of
-good white-wine, and the juice of two or three
Jemons, with loafsugar evough to make it swees,

' by s H A . .
aud the Wh_ltu,.s nfmg‘\t epas beat lins; stie jeal



together over aslow fire till it boils, them row ¢ .
through a flannel bag till it is: quite clear, into
china basen, and very carefully: i}ll' up tht}.'l)lag:es_
where you took the tin out ,-let it stand till cold,
and send it to table; ‘ B

;' Note.. Youniay for change fill-the dish Wlth |

fme thick almond custard ; ,and_x’vh'cn it i{g cold,
£ill up the half.moon and stars-with aelear jelly, -

The Floating Eland, a pretty Dish for the Middle

o a Table at a Second Corse or Jor Supper,
You may take % soup-dish, according to the size
" and quantity you would ‘make, but.:i pretty _deeP-
glass is best, and set it on a-china dish ; ﬁ‘-rst take
" a quatt of the thickest cream you can get, make
it pretty sweet with fine sugar, pour ina gill of
sack, grate the yellow rind of a lemon in, and mill.
the creamtill it is all of a thick froth ; then care~

fully pour the thin from the froth, into adish ;.

take a French roll, or as many as yon want, cut.
itas thin as'you can, lay alayer of that as light
as possible on the cream, then-a layer of currant-

jelly, then avery:thin layer of roll, and then hartg..

horn-jelly, then French roll, and over that w‘hip.
your froth whichyou saved off the cream very well
milled up,and lay attop as high as you can heap.
it; and as for the rim of the dish, set it round
- with fruit or sweetmeats,according to your fancy,
This looks very pretty in the middle of a table
with candles round, and you may make it of as
many different colours as you fancy, and according
to what jellies and jams,or sweetmeats you buve,
or at the bottom of your dish yon may put the
thickest cream you can get ; but that is asyou
fancy. . | IRA-

o
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T UBREAD, &, | TRENCH,

ST miike Rais in Wiite, ey
_ Take two hundred of raising, sualks and alf’

and putthem iato a large hogshead, Gl ie yigh
water, let them steep a fortnight, stircing them -

every - day;_then pour off all ¢he [ uor, and

Y K T vl ) ‘a“d

press the raisins, _ Put both liquors tbqgeth'er in

anice clean vesselthat will justhold ity for it must

be full ; let-itstand till it has d-bné%'hi;siing- or
v Y

‘making the leastnoise, thenstop it close, an .l fet -

itstand six months. Peg it, and if you find ot
quite clear rack it off in another. vés’séli,'sto'gi it
close and letit stand three months longer ; they "

; N s [ \ i ;-.

bottle it, and when.you use it rack it off into a

decanter, - | .
co To make Elder Wine, * = ...
- Pick the elder berries when fall 7rip’e‘,-pu¢ ﬁhem

imto a stone jar, and set them in the oyen, of 5’
kettle of boiling water till the jar is hot throtah +
then take 'ther_n out and strain tham throy ;g {;
coarse cloth, wringing thé ‘beriies, and pli'tﬁ"'i‘
Juice into ‘a'clean kéttle; to every quart of juice
put a pound of fine Lishon sugar, let it boil;] :fi:nd‘--

skim'iv well.  When it is clear and fine poar it

into a jar; when cold, cover it close, and Keep
it till you make raisin wine ; thenwhen'yot, tun
your wine,to every gatlon of wine put half a piat

fthe eldersyrup, L |
Tomake Orange-Wine, -

*Take’ twelve pounds ofthe best powder sugar,
?nth glle jﬁlltes of eight or ten eggs well be:tten:
into six ga i‘_:‘ma: of apring-water, and boil three

Sy

/

:
j
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quarters of an hour. . When cold, putinto it sjy
_ spoonfuls of yeast, and the juice of twelve lemong -
‘which, being pared- must stand with two -pounds
_ of white sugar in" a tankard, and in'the ‘)tnf)x’n_mg-
skim.off the top, and then put it into the Water ;
_then add the juice andrinds qfu‘ﬁft({ oranges. bug
ot the whité parts of the rinds, and so let it work’
all togeiher two days and two rights ; ‘then add
your vessel. I
" Tomake Qrange Wine with Raisins. ~
Take thirty pounds of few M alaga;fraisiﬁs“pi'ck.:
ed clean, chop them small, take twenty larfgq Se.’
_ville oranges, ten of them you mustpare as thin

as for preserving; boil about eight gallons of
" soft water till a third be' consumed, ét’it cool g -

little, then put five gallons ofit hot*upon your
‘raisins and orangeé peel, stir it well 0 gether, co.
ver it up, and when it is cold Jetitstand five
. "ci_ays, stirring it once or twice a day ; then pass
. it through a hair sieve, and with a spoon press i
as dry as.you can, put in a runlet fit forit, and
putit o the rind of the other ten oranges, cutas
thin asthe first; then makea syrup of the juice
of twenty oranges, with a pound of white sugar,
Itmustbe made the day before you twinit up ;
atiritwell together, and stop it close ; let it stand
- two months to clear; then bottle it up. It wilk
keep three years, and is better for keeping,

To make Elder- Flower Wine, very like Frontiniac,

Take six gallonsof spring-water, twelve pounds
-of white-sugar, six pounds of raisins of the sun
¢hopped. . Boil these together one hour, then

take the flowers of clder, when they are falling,.

- PO8% T PRI TP S PSR P  Rhenish, and put your bung lipkt
two quarts Renish or white-wie, and putitingg Rhenish, anc pat your bung light

IE TR I | S T
TR I TR AT DURC R TR R RS AE LR L 2
and - rub them off to the . quantity ofhalf a. ﬁ:‘

When the liguor is cold, put them fn the nexftmd?ay )
put in the juice of three lemons, and four spoon-
fulsof goadale yeast. - Let.it stand covered up
“two days j then strain it off, and putit in .-auge:ssﬁ
fic forit. To every gallon of wine.put a quart.of

, I¥ 6n a fortnig
then stopit -dQMﬁ(};QIQSm. Letitstand six moﬁigf’.'
sud if you find itisfie; Boutleitoff, . .
oo 76 make Gooseberry. Wine,
.. Gather your gooseberriés in dry- weather,
when'they.are halfripe; pick  them, and bruise 4

‘PECk i:na t,l_ll), witha mal‘let_; then take g’ horse

)

-

- haic~cloth, and press them. as_much as possible
N :

witvhoucmbre:aﬁipg“ the seeds,  When you b
pressed out all the juice, toevery gallon of }mas‘:
berries put three pounds of fine dry powdergns a2 ;
stir it all together till the sugar is dissolved, tﬁ ’
put it in avessel or cask which must be quite full,
df ten or twelve gallons; let itstand a forgy;, hes
3t a twenty gallon cask, fiveweeks. ‘Setitin a‘%dtfi
place, then draw it off from-the lees; clear the
vessel of'the lees, and pour in the'cl,eaf liguor
azai nh It :} be a.ten galloil cask, let it stand t?lfee .
months; 1f a twent lon monthe el
bottle:it off, .+ d g‘a : fogrf)momhg’ then
. To make Currant-Wine, -
.. Gather your currants on a fine dry day, when
the fruit is full ripe; strip them, put them in a
Jange pan, and bruise them with 2 wooden pestle.
Let them stand in a pan or tub twénty-four hours
to ferment ; then runit through a hair-sieve, and

donotlet y our hand tuch the liquor:: Ta every
.gallon of this liquor, put two pounds and a haif



I
of white sugar, stirit well together, and put i t ina
to your vessel.  Ta every six gallons put m a
quart of brandy,and lev it stand six weeks. - Jf
itis fine, boule dv; if itis not; draw it off as cleay
2% you can, into another vessel, or large- bottles ;
‘and in a fortight, bottle it in smalﬁ,bgt.fIGS- -
T, ke Cherry Wi,

".» Rull your cherries when full vipe off the stalke.

and press them thraugh a.simze. Lo every pallog
of liquor put two pounds of lump.sugar beat fine,
sUr it together, and putitinto'a vessel; it must
be full : when it has done working and makip
amy noise. stop'it ‘clase’ for three months, and
botleitoff. ¢ oo o T T
. Tomake Bircl:Wine.

““The s¢ason for procurin g theliquor. from . the
birch-trees is in:the. begin ing of-March, while |
the sap is rising, and.before the leaves shoat out;
for when the.sap is. come forward, and the.le'av,eq
appear, the juice, by being long digested in the
bark, grows thick “and coloured, which  before
was.thin andcleai, =~ L
~ 'The method of procuring the juice .is, by bor.
ing holes in the bedy of the tree,- and putting. in

Jossets, which are commonly made of the branches

‘of elder, the pith being taken out. You. may
~without hurting.the tree, if large, tapitin sever.
al places, four or fiveatatime, and by that sicans
‘savefrom a good many trees several gallons eve-
1y day: if you bave riot encugh in one day, the
boutdes in” which it drops must be corked. close,
andirasined or waxed ;. however, make uge ofi
Assocn.asyou can, 3 ' O
- hakd thesapand boil ivas leng as any scumm

i .

- take twenty large quinces, wipe-them'

L e
rises, skimming it all the-time ; to -every gallon
of liquor put four pounds of goodsugar, the thin

Peel of a lemon, beil it afterwards halfan hour,
skimming it very well, pour it into.a. clean tub,
and when it is almost cold, set ic to work . with

. Y€ast spread upan a toast, ket it stand  five or.six
days, stirring ivoften ;' then take such a, cask as
willhold the liquor, fire alarge match dipped in
‘brimstohe, arrd throw it into the cask,stop it close

il the niatch is.extipguished, | tun.your,wine, lay

‘the bung on light -till you find it . has done

“working ; stop, it close and. keep: ivthree months, |

‘then bottleitoff. |

.  To make QuincesWine, ‘
~* Gathér ‘the quinces: when dyy and full ripe’,
clean with'a
coarse clothyand graté them with a large grater
orrasp as near the core ‘as, youcan, butnone of
‘thie core ;. hoil a gallon ofsprigg,“'r__gtgr, throw in
‘your quinces, let it boil softly ‘dbouta qaarterof
an hour ; ‘then strain them well “idto an "aﬁbﬁn '

' paﬁ On tWO pmmds OF doﬁble_reﬁnedsugar,pmc

the peel of two large lemons; thro w in and squeeze

*fl;‘lfc",-jt_‘;lic'c"thmu'g;h a sieve, stir it about till it j

_ very caol, then toast.a little bit of bread v
 thin' and brown, rubalittle Yyeast ‘on it, let it

4

stand close covered twentyfour h urs, then f-ﬂf-c‘
out the toast and Temen,put it up in akggigﬂp

it.three ‘months, then” bogtle i, '..m_l‘f"‘ygu_“m%kéﬂ_

* twenty gallon cask, let it stand six menthg bgfore
- you bottle it ; when you straip your quinces, yoy,
_are to wringthem hatdiin arcoarse cloth, ’

 iToumatke Cowslip. o1 Clary-®ing,
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. . . C 'tv‘:SOfﬁ‘J[-l"
sugaf, the juice of six lemons, the whit  four
i‘;%;;rl’mﬂ;f Jﬁ:];y well, put all together in a kettle

let it boil half an hour, skim it very well ; take -

4 peck of cowslips; 3f dry ones, half peck ;.
~ put them into atub, with the thm]_pce ;nﬁ 315”5-
‘lemons, then pouron'. the.bp;hng uplc.:“;1k 2 ‘ tﬁ‘i‘m
‘thern abput : when almost cold, put ; 2 thin
‘toast baked dry and rubbed with »yglaf? .ou E_: it
‘stand two or three days to work. 'ydf E::r in
‘befdre you tun it six ounces of s_}ll']up_ s £ Qﬁ
‘or Jemons, with a quart of Rhenis ,W;l_ll i WI'd
‘be a great addition ;the third day st}‘amll tl(: : ,t?n‘
squeeze the cowslips through a coarse cloth : 1len
strain it throngh a flannel bag; alnd tun itup ."fay
the bung looge for two or three dagr,s_-lqgstlziz' lxt
ﬁorks; and ifit does not, bung it down tight; let
it stand three mopths, then battle jt, |
. Tomake Turnip-Wine, |
* Takea good many turnips, pare, SII?IC;I?:EIuI;ut
“them in a cyder-press, and px'css'oyt,ah__ ) illirg:
‘verywell. T'o. every gallon of juice ; avd ree
pounds of Iump-sugar, have a vessel rea ¥y just

big enough to hold the juice, put your sugar ipta -

a vessel, andalso to every gallon ofjuice halfa pine
of brandy.

working ; then stopit’ close for three months,

- and draw it off in another vessel. When it is ine, .

bottle itoff, -
e To make Rasberry Wine,

" Take some fine rasberries, bruise them with

the back of a spoon, then strain them th_rqugh a}
‘Aanuel bag into a stone-jar, To each quart o

Pour in the juice, and lay somczh;;].g n
over the bung for a week to see 1f:t'w?rks. 1 it -
dOBS, j*ou must not bung 1t down till 1t has dose

['- '19:‘5- . 1

e

Juice put 4 pound.of double-refined sugar, stir it

well - topecher, and cover it close ; let it stand
three days, tHen pour icoff clear, To a quart
of Juice put two quarts of white-wing, boule it
off ; . it willbe fit to drink ina week, Brandy

made thus is avery fiae dram, and a much bet-

ter way than steeping the rasberries,
- RULES for BREWING.

Care must be taken, in the frst place, to Have

the malt clean ; and after it is ground, jy daght to

stand four or five days.

-or strang October, five quarters of malt to
three hogsheads, and twenty-four pounds of ho 3.
his will afterwards make two hogsheads of good. .

¥

keeping small-beer, allowing five pounds of haps
to it, : '

"~ For middling-bee't~, a Quartcr;of malt makes a

‘hogshead of “ale, and one of smal] beer; or it
will make thiee hdgsheads of gaod sm
allqwingreigliit pounds of hops, V’I'hi,s{wi_ll';k,ecp-
all the year. ' Or it will maketwenty gallons of
strong ale, and two hogsheads of small beer thag

willkeep all the year. .
If you intend your ale to keep a great while, al.

Tow a pound of hops to, every bushel ; if to keen:
81X montls, five pounds, to 3 hogshead, anct the

softest and clearest water you can get, .

Observe the day before to'huve all your vessels

‘very clean, and never use your tubs for any other

use except to make wines,” -_
~Let your cask be very cleanthe day before wigly
boiling water ; and if your bung is big enough,
scrub them well with a it birch-broom ~op
brash ; but ii they be very bac, ke out the

“heads,. and. let them be scrubbed clean withiy

L]

all beer, -

4
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. hand-brush, sand, ‘and--i’ullers—‘em'th.. P‘uE Qn-'tf.‘:‘e‘i
head again, and scald them well, thr o:;r into thye
batrel -apiece of unslackedlime, and si0p the,
bunTghihl)'i;.t copper of water, }\fh.f_:m" 1t botls, Pour
| into, your mash-tub, and l’c_:tlt b;:_« eoc;i enoci;%gh ‘t?
see your face in, then put 1n your mait, antlet ig
3 ehed. !
!;); ttzlznrgzibnirr;e, and when your malt is well
mashed, All your r_nagbmgftu.b, st’llr_v it Well
gain,, and cover it over with. the sacks, b‘Let__}?
stand three hours, sct a broad shallow tub under-
. thecock, let it ran very softly, and ifitis thick
- throw it up again till it runs ﬁnf:_;,_ theq throw 2
" ‘handiul'6f hops in the’ under tub, ._l-f_:;;“t,h‘e-‘ mash;
Yun into it; and fill your tubs till all is Tun pr
Have water .boiling in the copper, and lay ay.
“much'more on'as yot have occasion for, allawin
one third for boilingand waste, Let. that stand
‘an hour, boiling more watertofill the maSh'.,F'L-l!?
‘for'small beer, let the fire.down a h_t;:ﬁtle,‘ and put
{tinto tubs enoigh to Bl your mash, | Let the
‘gecond mash be run off, and fill your copper W."t;}“
the first wort; put in.partofyour hops and make

‘it boil quick. - ‘About an hour -is long enough,
when itis half beiled, throw ina handfulof sale,

‘Have aclean white wand and dip itinto the cop-
per, and if the wortfeels clammyitis boiled
" enough, then slacken your fire, and take off your
“wort,” Have ready a large tub, put.two sticks a..
_cross, and set your straining baskcet over'the tub,

ori the sticks; and: strain your wort though it,"Put -
our other wort on to boil with the rest of the .

hops; letyour mash be covered again with wa.
ter, and thin your wortthat is. cooled. in as. many

have a copper of .water boiling

-4

I e

thing 4s.you oan ; far the thinner it lies, and: the:

quicker it cools the better. - When quite cool, put
it into’ the tunning-tub: . Throw a hand&ﬂl-ofl
salt intoevery boil.  When the mash bas stood:
anchour draw. it off, then fill your mash with-¢old.
‘Water, take off the wort in'the copper and order
itas before.  When cool, add to it the first in
the tub; sosoon as you empty one copper, fll

the other, so botl your small-beer. well. . Let the

Jast mash rurvoff,-and when'both are boiled with

. fresh hops; order them: as the -two ficst boilings,
"'-,When cool empty the mash tub, and put the'smalle-

beer to work there.  When cool enough- work.it,

set a wooden bowl full of yeast! in- the beer, and
it will work over, with a'little of the beer'in the

boil. - Stir your tun uprevery twelve hotirs, let it

stand'two days; then: turn'it, takin g off the yeast..
‘Fill your vessels fully and-save some to- il your
. "'bal_‘l‘elsg li’l?ﬁil‘. sta;ndt’ill it has dona:wgr_kﬁn-g,‘,.',th'cn:
+-lay ontyour bung lightly - for a'fortnight;. dfter
- that stop it as-close:as ‘you can: Mind you have

a vent-peg at'the top of the vessel, in warm wea.
ther, open it, and if your drink hisses, as it often.
will, loosen till it has done, then  stop- it closé
agaim.  If you:can boil your ale in-one boiling it

s best, if your copper will allow of it ; if not,
- boilitas conveniency serves. .

When: you come to- draw your beer, and find

“itis not fine, draw off a gullon, and sey it on the
- fire, with' two ounces of isinglass  cut small and
+ Beat. Dissolve it in the beer over the fira, when

+ it is.all mélted; let it stand:till it is cald, and pour
" itin at the bung, which must lie loose on till it
- has done' fermenting,. then stop it close for a
.~ month; |

- Take great care your easks are not musty, ot
. | qur casks sy, o
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haveany ill'taste ;,‘if’ shey';hswe-, iﬂ'"fs" i‘f"hmdﬁﬂ_\fng’: . modefate’ t}'x'ickncgs‘s. ﬁt ‘to fn‘s.;ketgpéiintd’;lbwé#;'
sosweetenthem. = - - ey e then cover it agrin-with the lid, anid let it stand
" Youare towash your casks with 9‘?1?‘"’?‘*?‘?* - three hours more.. In the ‘mean ‘tim#, put the
Before you scald them, and: thqy‘shgqld He ft-day' - woodinto the'oven and heat ie. [t will take two-
or'two soaking, and clean ‘thém well; then sealep - hours heating, When your spunge has stood-its
them.. o - . Proper-time, clear the oven. and .begin: to: make:
A  nbest 'I?uﬂg‘ ﬁ‘r ropes S your bread, Set'itin tha -oven, and-clese it up,.

and'.threé hours will bake ‘it. " . Whenonge it 15:iny,.

. Mm two: handfuls: of bean-flower, :and one: you mist not ‘op_-ﬂri_-the'o‘v.é;.nzti‘ll!thg_é.brczid% is ba--

Handful6fsalt, throw thisintoakilderkin ofbeer,. ked ;.and observe in sunvmer that your watet b

-donot-stép it close till it ‘has done fe!:.mel?tmg{ milk-waim, and’:-,m'mmtc_r-d!%'h?t a8 you can bear
‘then let it stand .a‘month, andidraw I °‘f"'b“‘=‘ your finger invit, e L

sometinfes nothing willicure its . il s, fothe guaatity of ligor your dough,
7 WO . SN T 1. JPUTEE WO d Soir.: ' will take, experience -wi teach:you in two or

- Whena Batrel of Beér has zzmnc‘dS . ; -three times npmk.ing,i for all_-flm.irj‘;loes ‘Not'want

.. To:akilderkin. of beercthrow'in at -the bung.a. the same - quaatity of liquor ; and " ify ou -make

.quart of oat-meal, lay'the bung on loose two or any quantigy it will raise up ‘the lida d ran-over.

three days, then stop’ it-down. close, and let je

To make French Bread,

(O4 jome throw in a piece of-chalk. & |
-stand asmonth, Someé throw n a'p S e Ao Y R . of watae e Fo e
asbig as-a turkey’s egl; and-when . it has done " "Take threequarts of water, and one-of milk,
,wofking}émp# it close fora month;-themtap i, - | - winter scaldinig:’-het, «l‘rl'*:su‘mm-er“aétlﬁit;;ler more

“than milk-warim, -Season: ‘it well, with sale, then

BAKING, takea pint and a half of good ale-yeast. not bitter,,

TS 'maféﬁWLEIE-%B;}&*G&Q{;_GI'T*}‘3"'-5'?73‘{5”“Way'r : : Ciayitina gallon-of water the night.--before,- pour
o ‘bushel ofithe ' finest fiyurwell dressed; it off the water, stir in-your yeast into-the milk
__;Pu;lgik?n:g‘ﬁﬁa?lg%armugb ‘at oneend; take a. ~and water, then with- your hand!break.in alittle
gallon of water'(ivhich we call liquor) and some .; mgllie thana quarter of A pound of burtey, workit
-yeast, stir it into tlie liquor till it loo ks-of fa’goqd-‘- - L we “1_1 It i d}“""’e‘lf then'b“at:ul“-t}vo €ggsin-a.
“brown colour andibegins. 6 ¢ urdle, strainand mix, . basém ,::ancl stir themr ip,, have about apeckanda,
g \#ift-h&j"zoﬁt‘*ﬂour bt is .ab"ﬁgt)tli&-t_hj_lc}m“ss-ﬂf : hal_ 0#- Hour, mix m-mthl your l}qL101° ; Inwinter
& seed=cake ; therr cover it with' the lid of the : makg -yﬂur.doughj pret;y smﬁ};msu&mmr. more
trough, and let it stantl: three hours, ‘and as soen. - -;Bi‘u(!k,‘na,o that you miy use alittle more or leas:
a8’ you ‘see '{t\‘bégin‘ to fall; take o galia‘n‘ more. of -;‘ ﬂﬂ'u‘r,"u at:cotl‘dxrrgg ta tl}f; st}ffnc%S‘ of your doglg'h';
. laitmm‘,’ W't&‘ing\-thl’ﬂe q'!_];n-ters ofa. p()'u.n(],:()lfs‘alt"al}d | mix l't.‘ “”?] ) l?klt . t'hf:"lcSS youw work th'ﬁ bcuar.
with your hand-mix it well with the water,/strain- lﬂvake 't 1nto rolls, and have a very quick oven,
t,and “with -the liqnor ‘muke -your " dough of & . When they . have: lainabout a quarter-of an hoyy
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. malt, if youcan get it becase it is whitest, let the
", yeast lie in water allnight, the next day ‘pour offt
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gurn thein on the other side, let them lie about ap-

quarter longer, take themt out and chip all your-

French bread witha kiife, whichis better than: .

yellaw, whereasthe rasping takes off all that fine
‘colour, and makes it look two smooth. You:
_muststir your liquor into the flour as you do. for:
piescrust/» After your dough is made cover it:
‘with a cloth, and'let it lieto rise while the oven-
18 heatingi ' S ) |

‘rasping it, and ‘make it look spungy and of a fine

‘ | Tomake Muffins. "~ .
~To a bushel of Hertfordshire white flour, take-
_gpint, and a; half of goed  ale-yeast, from pale~

he water clear, make two_gallons of water just

" e

ard mix-up your dough . as light as possible, and

;letit lie in your trough an Hourto rise,then with

. your hand ‘roll it, and pull it into little piecess
-about as big as a large walnut, roll thém with.
. your hand like a ball,lay them on your table, ands
s fast as you do them lay a piece of flannel over

" them, and be sure to Keep your dough covered

_with flannel ; and when you have rolled out all
“your dough begin to bake the fivst,. and Ly thag:
. time they will be spread out in- the 1"i%ht form ;-
Jay them on your iron ; as onc side begins to
. change coleur turn to the other, take great care-
“they donotburn, or be too much discoloured,
Butthat you will be a judge of in two.or thiree
_makings. Take care the: middle of the ironia-

- not too hoty as i apt to be i but then you may: .

L]

milk-warm, not toscald your yeast, nd two ounces:
_ther for about a quarter of an hour, then stram it

[ =01

put abrick-bator two iu the middle ofche fire ty
.slacken che heats ' B0 Dkl
~ bemade thus ;

L% % ) . ' )
I'he thmg you bake on musg

Builda place a3 1o were going to set a cop.
per,and in the steac ot acopper,’a piece of irag

all over the top fixed infarm juse the same as the,
A N P ST Ty, \5;

| b‘otto,m' of af,\irm) PO, and zimke' Y?J-.l_l‘:ﬁiig m‘ldyeki'-

neath with eval &3 1 & copper.  Observe, muffiys
: Sy WA

‘are made the sa0¢ WAy, oaly this,” wheuyou pull

shem to pieces voll themy inu good. deal of Aoup

“and with & rolling-pin roll them, thin, coyer
. them with a piece of flaanel, and they will n;et?

@ proper thickness, :anld_if you fad them t00 b
or too little, you must roll dough ‘aceor dmllg
%é

These must not be the least diseoloursd, "W
you eat them, toast them crisp on both !5'idf:§' |
AN AR o 442 13- Y

.. then with your hand pull them oj:n, and the
will be like a honey-comd, lay ia ag mlul}b% e

as you inrend to use, then clap them to cthes

.‘ -

_again, and-set itby the fire. When you think the

butter is melted turn them, that bothsidss may b

butteredalike, butdonot toych them withia kaifg i
either-to.spread o cut them opey, if you'do t"h'és"-
will be ag heavy ws lead, only when they are Hu{.

Jtered and done, you may cut them across with a

knife. \ |
"Note: Some flour will soak up a quart or thres.
pints more water, then other flour, tiven you must

,ad\_cl vwore witter orshaké in more in making up,
for the dough must be as light aspossible. b

A Ryeeipt for making Bread withowt Yeust by the

help of u Leaven.

~Take a Tump of duugh about two pounds of
your last making, which has been raised by yeast, -

“keep ithy youinu wooden vessel, aad-covey it
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~ well with lour.  This is your leaven, then the
night before “you intend to bake, put the said
leaven to a peck of flour; and work ‘them well to.
gether with warm water, Let it lie in o ‘dry
- wooden vessel, well covered with & linen choth
and a blanket, and keep it in a warm place. This
dough kept warm will risc again-next torning,
" and will be sufficient to mix. with two or three
bushels of flour, being worked up with warm wa:
ter, and alittle salt,  When it is well worked up,
and thoroughly mixed with all the flour, fet it be
well covered with the linen and blanket, until you
find it rise, then knead it well, and work it up im.
to bricks or loaves, making the loaves broad, and
~'motso thick and high as is frequently dene, by
which ‘means_the bread will be better baked,

¥ v

“T'hen bake your bread.

" " Always keep by you two or more p‘-ounds ofthe
dough of yourlast baking well covered with flour,

e d0myke leaven 1o seryedrom gne baking day to

another; the more leaven js put to the flour, the
Jighter and spungicr the bread will be. The
Mresher leaven, the bread will be the less sour,

From the Dublin Society,

A Method to preserve a Large Stock o - Yeast,
whiclwill keep, and be of use for several Months.

etther to make Bread or Gakes, .

When you have yeast in pleaty, take a quanti«

ty of it, stir and work it well with a whisk uotl

_itbecomes liquid dad thin, then geta large wooden
platter, cooler, or tuby, clean and dry, andy with

# soft brush-lay a thinlaycer of the yeast on the

tub, and turn the mouth  downwardy that no dust

may [all upon it but so that the air may get under

to'dry ite When that coit is very dry, then Iny

[ g0 31 -

ananother till you have a .sufficient quantity,
cyen two or three inches thick, to sérve for. 8Ee
veral months, always taking care the yeast in - the
tub he very dry before you lay more on. When
you have occason to use this yeastcut a piece off,
and lay itin warm water ; stir it together, and

it will be it for use, Ifitis for brewing, take a
. large handful of birch tied together, and dip it in. »

to the yeast and hang it up to dry; take great

- care ne dust comes to it, and so you may do ag
. many as youplease, When your beer is fit to set

o work, thraw in one of these, and it will make
it work as well as if you had fresh yeast,
You must whip it about in the Wort, and then

etitlie ; when the vat works ‘well, take out the

broom, and dry it again, and it will do for the
next brewing, , —_— ‘
Note, ‘In the building of your aven for 'bakiﬁg
obscrve you make itrognd, low mofed,"and;
Jittle mouth ; then it will take less fire, and keep
in the heat better than 3long oven and high roote

ed, and jwill'ba.ke, the bread better,
JARRING gx‘mnngzs; and PRESERVES,
: : PECe . :

Ty jar Cherries, Lady North's Way.

Take twelve pounds of cherries, stone them,
put them in your preserving pan, with three
pounds of double-refined sugar and a quart of wue
ter; thensct them on the fire till they are scald-
ing hot, take them cff a livtle while, und set on
the five again, - Boil them Gl they are tender,

“then wprinkle them with balf a pound of double.

refined sugar pounded, ‘and skim them clean,
Pue thew all togetherin a China bowl, let them

o
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stand ina syrup three days ; drain them through
" asieve, take them out cneby one, with the holew
downwards on'a wicker sieve, then set them in

a stove 1o dry, as they dry turn them upon clean
sieves. When they are enough, put a clear
white sheet 6fpaperin a preserving pan,thenpug
sall the chetries in‘'with another clean white sheey
~ -of paper onthetop of them ; cover them close
“with a cloth, and set them over a cool. fire till
they sweat. Take them off the fire, then leg
~:them stand till they are- cold, and put them ixn

- boxes or jars to keep. e

To dry Cherries.

" Tofour pounds of cherries put one pound of surs

- gar, and just put as much water to the supar as
willwetit; when it is melted, make it boil ;

gtone your cherries, put them in, and make thern
boil ; skim them two or three times, take them ofF,

“and let them stand inthe sy1up two or three day s,
“then boil your syrup and put to them again, bug
do not boil yaur cherries ‘any more.  Let therm
stand three or four days Jonger, then take themm
out, lay them in sieves to- dry, and lay them in
the sun, or in a slow oven to dry i when dry, lay
them in rows in papers; and ko arow of cherrics,
“and a'row of white paper in boxes,

“To preserbe Cherrics with the Leaves and Stalks

o - greem

2 Wirstdlip the stalks andenves in the best vine.
 gar bolling hot, stick the sprigs upright in o siex e

giltheyare dry 3 o the: inean e boil some

- doubleaefined sugnrto syrup,and dip the chenie s,
gtk and Jeaves, i the syvupy and; just Jetthean

aoild { Iny-them o w ateveyi and boil the augax

| 1 s8] |
to a candy height, then dip the cherries, stalks
leaves, and all ; then stick the branches in,-siévé‘;
and drythemas you do other sweatmeats, 'th;;; "
look yery pretty atcandle-lightin'a dessert.
- Tomake:Orange Marmalade,

. Takethe clearest Sievi]-‘lelo'ranges,and’ c‘ut\%thcm
i {wo; take outallthe pulp andjuice intoa pan,
and pick all the skins and seeds out ; boil i.hé
rimels in hard water till they are quite tender, and
change the water three times while they are 'Lé—;l-_, )
Angr, and then pound them jna montar, and putin
the juice and pulp ; put them in.a préservin‘g, pan
with double their weight of loaf-sugar, set it over
a slow fire,boilit gently forty minutes, p?ﬁtitl into :
plots. Cover it with brandy-paper and tie it down
close. . AR

Tomake White Marmalade,

_ ' Pare and-core the quinces as fast as you can,
then take:to-a pound of quinees (being cut to pia S
cesyless than hdlf quarters) three quarters ofa
pound of double-refined sugar beat small, then =
throsw halfthe sugaron the raw quinces, se‘g it o

aslow firetill the sugar is melted, and the quin-

ces are tender 5 then put in the restof the sugar

and bollit up as fast as you can.. When it is-s:l‘:

most enough, putin some jelly and boil it apace ;
then put it up, and when it is quite cold, cover it -
witli-white paper. Rk S :
. Tomgke Red Marmalade, ' .
T ake full ripe quinces, pare and gut them i
auaxters, and core ithem ;. put, them :in:a sancg-
pamy cover with :the pavings, fill the sageerpan
nearly dull jaf i springnvater, wover it close and ;.

&
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stew them gently till they are quite soft, anda

deep pink colour; then pick out the quinces from
the parings, and beat them to a pulp in a mortar;
take their weight in loal-sugar, put in as much of
the water they wercboiled in as will - dissolve it,

‘and boil and skim it well 1. put in your quinces

ard Loil them gently three quarters of an hour;
keep stirring them all the time, or it will stick to
the pan and burn ; put itinto flat pois, and when
cold tic it down close. |

To preserve Oranges woheles

- Take the best Bermudas or Seville oranges
you can get, and pare them with a pen-knife very
thin, and lay your oranges in water three or four

“days, shifting them-cvery day ; then put them in

a kettle with fair watens and put a board on thc}n
to keep them downinthe water, and have a skil-
let on the fire with water, that may be ready to
supply the kettle with boiling water ; as it wastes

st must be filled up three or four times, while
the oranges are doing, for they will take up seven

or cight heure bailiv g ; they must be boiled till a
white straw will 1un through them, then take
them out, and scocp the seeds out of them, very
carefully by making alittle. hole in the top, and
weigh tflem. To every pound of ortnges puta

yound and three quarters of doubleaclined suw

gar, beat well und sifted through a clean lawn
gicve, fill your cranges witheugar, qml Blew some
on them,  Letihem lie o Jivde while, and muke
our jelly thus, - |

3 'I'{\‘ku%wu dezen of pippins or Yohn-apples, and
alice them into waler, and when they are hoiled
tender, gtinin the liguor from the pulpy and (o

. a he

, { : 207" 1
‘Wﬁff’- pound of oranyes you must have a pintand
t

of this liquor and put to it three quarters‘of
the sugar youleft in filling the orangis, setitoa

~the fire, and let it boil, skim it well, an.l put-it

Into a clean earthen pan till it is cold, then put it
1ato your skillet ; pur in your oranges; with a
small bodkin job your oranyzs'as they are hoil-
g to let the syrup into them, strew on the reat
of your sugar whilst they are boiling., and when
they look clear take them up and puat them in
your glisses, putone in a glass just fit for them,
and Boil thz syrup tillicis altn st a jelly, then fit
up your glasses, When they are cold paper them
up, and keep them in a dry place. .~ =

Or thus: Cutahole out of thz stalk end of
your orange, as big asa sixpence, scoop out all
the pulp very clean, tie them singly in muslin,
afd lay them two days in spring-water; change
the water twice a day, and boil them in the mys-
lin till tender; be careful you keep them covered
with wratery weigh the oranges ‘before you scoop
them : to every pound add two pounds of dou=
ble -refined sugar, and apint of water ; boil the
sugar and water with the orange juice to a syrup,
skim it well, letit stand tillit is cold, take the or-

- anges out ofthe muslin, and put them in, and boil

them till they are quite clear, and put them by till

“cold ; then pare and core some green pippins,

and boil them in water till it is very strong of tha
pippin ; do-not stir them, put them down geatly
with the back of a spoon, and strain the liquor

“through a jelly-bag, till itis clear,  Put to every

pint of liquor @ pound of double-relined sugar,
and the juice of a lemon, strained as clea Cus Yol
can ; boil it to a strong jelly ; drain the oranges.
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" gt of your syrup, andput them ig glass or white.
‘stone jars, of the size of the orange, and pouas
the jelly onthem, Cover them with brandy-pa -
pers,and tie them over with a bladder. You
~ may do lemons in the same manner. '
| - Quinces whole,

. Take your quinces and pare them ; cut thenx
. inquarters,or leave them whole, which you please |
" Put them into a sauce.pan, and cover them witly

hard water; lay your parings over them, to keepy

them under water ; cover your sauce-pan close |

that no steam can come out ; set them over a slows

- fire till they are softand a fine pink colour ; then

Jet them stand till gold. Muke a syrup of double~

vefined sugar, with as_much wateras jwill wetit 5
boil ard skim it well. Putin your quinces,lex
them boil ten minutes ; take them off, and let

‘them stand three houts ; thén boil them till the

_syrap is thick, and the quinces clear; thea pug

them in deep jars, and when cold put brandy pa

_per over themy and tie them down close. . _,

- Tp make Genscrve of Red Koses, or any othes
| Flgwers, 7
*T'ake rose-buds, or eny other flowers, and pick

‘them ; cut offthe white part from the red, ancl

yut the red flowers, and sift them through @
sieve, to take out the seeds ; then weigh them,
"and to every pound of flowers take two pounds.
and a half of loaf sugar ; beat the flowers prewty-
fine in a stone mortar, then by degrees put the su=
gar to them, and beat it very well, till it is well
incorporated together ; then putitinto gallipots,,
tie it over with paper, over that g leather, and.it
will keep seven years, AR

[ .20 -3 |
| To-nzaéé'c'on.s'crwo Hipsg, .
 Gather hips before they grow soft, cut off the
heads and stalks, slit them in halves, take out all
the szeds and white that is in them very clean,
then put them in an earthen pan, and stir them

every day, or they will grow mouldy, - Letthem

stand till they ace soft enough to rub them through
a coarse hair-sieve ; as the pulp comes take it off
the sieve ; they are a dry berry, and will require

 pains torubthem through. Then add its weight
I sugar, miX them well together without boi-

ling, und keep itindeep gallipots for use,
B  Tomake Syrup of Roses. ,
Infuse three pounds of damask rose-leaves in
a gallon of warm water, in a well-glazed earthen
pot, with anarrow mouath, for eight hours, which
stop so close that none of the virtue may exhale.
‘When they have infused so long, heat the water

“again, squecze them out, and putin three pounds
more o} rose-leaves to infuse, for eight hours
‘more ; then press them out very hard; then to

every quart of this infusion add four pounds of

fine sugar, and boil it to a syrap.

| To make Syrup of Citron. |

- Pare n_ntl slice your citrons thin, lay themina
bason, with layers of finc sugar. Thenext day
pour off the liquor into-a glass, skim it, clarify it

over a gentle flire,

To make ;_S'yruj)‘ of Clove-Gilliflowers.
Clip your gilliflowers, sprinkle them with fair

~water, put them into an earthen pot, stop it up
. very close, sctitinakettle of watery and let;it. -
- boil for two bours; then strain out the juice, pue

S 2
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1¢ into a skiflgt, set it ‘on the fire, keep it stirimgy

¢l the sugar isall melted, do not let it boil 5

- ¢hen set it by to cool, and put it into botsless

To make Syrup of Peach«Blossomse
~ Xnfuse peach-blessoms in hot water, a3 much
as will handsomely cover them. - Letthem stand
tn balneo, orin sand, for twent -four hours co~
vered close ; then strain the Eower_s from the
liquorandput in fresh flowers. L.et them stancl,
to. infuse as before, then strain them out, and to

" the liquor put fresh peach blossoms the thirck

time, and, if you please, a fourth time. Then tos’
every pourid of yout infusion addtwo pounds of

. doublé-refined sugar j and setting itin sand, ox

 palneo, make a syrup, which keep for use. -

| Tomake Syrup of uinees.
- Grate quinces, pass-theirpulp through a clotkx
to extract the juice, set their juices in the sun tor
gettle, or beforethe fire, and by that means cla—

- nify it ; for every: four ounces of this juice take aw
. pound of sugarboiled brown.

If the ,putting i ca

the juice of the quinces shouldt check the boilw

ing of the sugar 100 much, give the syrup some

boiling till it becotes pedkled; then take it off

the fire, and When ‘cold, put it into the'bowtles. -
Topreserve Apricots. 5

" Take your apricots, stone and pare them thin ..

and take their weight in double-refined sugar,

Beaten and sifted ; put your apricets in a silve r
cup ot taskardycover thein over with sugar, an ck
Jot thetn stind go 7}l night, The next day pue

“themina préserving pan, potthemon a géntle five 5

and let them simmera/little while, then letthena

| N VIR
‘boil till tender and clear, takiag them off soma

times to'turn and:skim. Keep them under th,
Yigquor as they are doing, aad  with a. all clon
e : ¢ doing, aad asmal clean
ty, or:great needleyjob them, that the syrus.
_ n‘ny : penetm‘te o them. When the ¥ ?
fent?ug:h-, take themup, and put them in %r oy
_#Btnl_ and skim your syrap ; and when iﬁisasseﬁi
put in your apricots. Put brandy ‘pan)'.-ar -
andtie them close. | eet overy

To preserve Damsons whole,

] You must take somz damsons and cut them-imr
pieces put them in a sxillet over the fire, with as
rnn}cl}' wateras will cover them thn’ the 'uw: |
bml{ed, and the liquor pretty strong, strain i{i;ﬁ*
Addfor every pound.ofthe damsons wiped clean,
‘a pound of single-refined sugar, put.the third paft’:
‘wfyour ‘sqgariutathe liquor,setitovertha fire an 1'

- when it sinemers, pat in the damsons. Let them
have one:good boil, and take them offfor half‘;m
“hioar,icovered apclose ; theaset them on égaih
andlet them simmar over tha five after turrii-m‘-
them ; then take themy out and put them ixr%
hasanstrew all the sugar that was left on them,
and.pout the hot liguor over them. Co-ver“ﬂ;ﬁ;
wup, and letthem stand till next day, then bvail
ithem up again till they are enough, Take them
wp, and put them in pots; boll the liguor ull ic
- jellies, and pourit on them when it is almost
Ceold ; so paper themeup.
To candy uny Sort of Flowers

“Take the best treble refined sugar, bredk it ine
to humps, anddip it piecce by picce into watsr,
~put thenvinto avessel of silyer, and melt thens
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over the fire ; when it just boils, strain it, and set
it on the fire again and let it boit till it draws in
haivs, which you may perceive by holding up
yout spoon, then putin the flowers, and s¢t them
in cups or glasses,  Whenit is ofa hard candy,
break itin lunps, and lav itus high as youplease.

Dry it in a stove, or in the sun, and it will look .

like sugur-candy.
T'o preserve Gooseberries whole without stoning-.

Take the largest preserving gooseberries, and’
pick off the black eye,but not the stalk, then set.

them over the fire ona pot of water to scald, co
ver them very close, but do not boil or break, and
when they are tender take them up into cold wa-
ter, then take apound anda half of double.re-

. fined sugat, to a pound of gooseberries, and clar~

ify the sugar with water, a pint to a pound of su-
- gar, and when your syrup 18 cold, put the goose~
“berries single in your preserving pan, put the
syrupto them ancl set thamon a gentle five, et

them boil, but not too [ast, lest they break, and
have boiled, and you pereeive that the

‘when they .
sugar has cutered them, take them off) cover
them with white paper, and set them by (ill the
next clay, Then tuke them out ofthe syrup, and
boil the syrup till it begins to be ropy, skim it
and put it to them again, then set them on o gens

fle fire, and et them simmer gently, il you per-

ceive the ayrup will rope, then take them offy set
them by ill they ave cold, eover them with paper,
then boil some goostherrics in fuir water, and.
when . the liquor iy strong cnoughy strain it out.
Letit stand 1o cettle, and to every pint take a
pound ‘of doubleacfined sugar, then make a jelly

~of it, Pt the gooseberries in plussss

[ 213
‘V 0
spps cold 1 eover them with the sl waen they
‘ - the i  the jelly the next day,
papet them wet, and then Balf dey the pra con
goes in the inside, it cloges duwn'bettérp'-glh th]c{:f
3 & v

put white paper over the gl i
stove, ar adry place. glass, Set itin your:

To preserve TWhite Walnuts, n . '-.“

FFivst pare your waliuts il ¢ : ;
and nothing 3:15@. You :1:113 g:i;zhlte‘.ﬂp?eax:s-,
the doingof them, that they d, mtyh}‘c;rebul in
and as fast as you do them, throw then;}r? t: lm,:,k'
and water, and let them lie till your sugar is salt
dy. T ake three pounds ofgoodldafosy ar, “ults itin.
to yOur preserying-pan,setit overa gh-u"c[:)o ‘[l(Eu:-.
and put as much wateras will just wet‘th .,
Let it Dboil, then have ready ten op :Zug?fr.

‘whites of eggs strained and beat up to ft?zlen
cover yoursugar with froth as it hoils 'anclmlz'] {
it ; then boil it,and skim it till it is ag cles clin
crystaly then throw in your walanta; just aras
them a boil dll they are tender, then .;'{]k“s l;l‘f;l'v‘Q
out, and lay thém in a dish to cool ; when 'cml
put them in your preserving pan and when C&O;
Bugar 18 as warm as milk, PDLu" it over ‘thcmk-'

¥

when quite cold paperthem down,

L h.ui ‘fi[“m‘ your sugar forall preserves, aprie
cots, peaches, gooseberries, carrants, &c, |
La preserve Walnuts green,
1VVI pgl tham, very clean, and lay-them in stronp
B‘“f and waler twenty four hours; then taka
;wn:;uqut, and wipe them very clean, have ready
a skillat of water boiling, throw them in, let them

“hoil aminuce, and take the
il 4 minute, and take themout,  Lay them on -

w coarse cloth, and boll your sugar as above ;
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then justgive your walnuts a scald in the sngov
take them up, and lay them to cool.  Put the pg
inyour preserving pot, and pour on your syruy,
ag above, - : _
To preserve the large Green Plums.

First dip the stalks and leaves in boiling vine .,
gar; when they are dry, have your syrup ready
* and first give them a scald, and very carelull
with a pin take off the skin: boil your sugar 1
a candy height, and dipin your plums, hang the m
by the stalk to dry and they will look finely trang.
parent, and by havging that way to dry, will have
aclear dropat the top, You must take greas

care to clear your sugar nicely.
Toj reserve Peaches.

Take the largest peaches you can get,not ovey
ripe, rub off the lint with a qloth, and run them
down the seam with a pin skin deep ; cover the
with French brandy, tic o bladder over them, and
Jet them stand a weck. Dake a strong syrup, and
boil and skim it well j tuke the peachies owol the
brandy, and put them in and botl them till the
look clear; then tuke them outy smd put them in
glasses, mix the syrup with the l;ra'pcly, anel
_ when cold pouy it over your peaches,  “Vie them
clese down with a bladder and leather over it

Lo make Eninee Caless

You mustlet a pint ol the =vmp of quince's,
 with a quart or tvn ol predorries, b botled asdd,
clarificd over a clearpevde fre, taling enre thag
1t be well skhomed o e ta time 1 thenacdel
a punnd and a ball o s, sy ok mote
to Lo brought to . candy heighty wnd poured ix.

" cut it out into cakes.
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“hot, . Let the whole be ‘cdntinual.ly stirred about

till it is almost cold, then spread it on plates, and

CATCHUP, VINEGAR ; and to keep

ARTICHOKES, FRENCH BEANS, &ec.
' " To make Anchovies. o

TO make ANCHOVIES, VERMICELLTY |

To apeck of sprats, two pounds of common
salt, a quarter of a pound of bay-salt, four pounds
of salt-petre, two ounces of sal-prunella, two
penny-worth of cochineal ; pound all in a- mor«
tar, put them into a stone-pot, arow of sprats, a
layer of your compound, and so onto. the top al-
ternately. Press them hard down, cover them
close, let them'stand six months, and they will
be fit for use, Observe that your sprats be very
fresh, do not washor wipe them, but just take
thein as they come out of the water. R

To Pickle Smelts, where you have plenty.
Take s quarter of a peck of smelts, half an

ounce of pepper, half an ounce of nutmeg, a quar-

ter of an ounce of mace, half an ounce of salt pe- -
tre, a quarter of a pound of common sale, beat all
very fine, wash and clean the smelts; gutthem,
then lay them in rews in @ jar, and between every
layer of smelts strew the scasoning with foar or
five Lay-leaves, theun boil red wine, and pourover
them emwough to cover them. Cover them with
a plate, and when cold tie them down close.
‘Uhey exceed anchovies. C '

. - To imuke Vermicelli. | “
‘Mix yolks of eggs and flour together in a pret-

»

hl
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1y stiff paste, so .ag you can work it up cleverl__v,r, |
arid roll it as thin as it is possible toroll the paste
Letitdryin the sun ; when itis quite dry, with,
n very sharp knife .cutit as thin as possible, angq

keep itina dry place. Ttwill runuplike littla

worms, as vermicelli.does; though the best wa
is to run it through a coarsé sieve, whilst the past'e
is soft, 1f you want someto be madein haste, dryy
it by the fire, and cutit small. - It will dry by th'e
firein a quarter of an hour. This far exceecls
what comes {from abroad, being fresher.

_ ‘To make catchup, _
“Take:the latgest flaps of mushrooms gathere cl

diy, and bruisethem ; put some at the bottom of

an carthen pan’; stiew some salt over, then mugh«
rootos, then salt, till youhave done.  Put in half
anounce of cloves and mace, atid thelike of all
gpice. Let them stand sik days, stir them upeve-

ry:day, then send them to the oven, and bake'therm

gently for Jour hours, Take them out,and strain
the liguor threugh a cloth, or fine sicve. Toeve
ry gallen of ligwor add a guart of.red wine. X1 £
not salt enough, add a little more,a race or two
Ui‘finsf-‘l’ cut small, boil it 1ill one quart is was-
ted : strain itintoa pan,and let itbe cold. Pourx
it from the settling ; bottle it, and cork it tight
Another Way: te muke: Catchup,

‘Takethe Jarge flaps, and saltthem as above 3

boil'the liguor, strain it through alittle Rannel bag 5 -
“to a guart of that liquor put a quart of stale beer

a Jarge stick of horse-radish but in little slips, fives -
or six hity-leaves;an onion stuck:-with twenty or
thirty cloyes, a quarter of an ounce of moeey
quarter of an ounce of nutmegs, beat, 2 quarter o £
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 an Gundé of BlatkTand white peppét, a' quatter ol
. ari'buiice of all-spice, and four or five races of

ginger,  Cover'it close, and let it simmer very,
soltly till about one third is wasted ; then strain
it'thiroigh a flanpelbag; when it is cold bottle it
in"pint bottles, cork it close, and it'will keepa
great'while, . |

- Artichokes to kecp all the Year,

Boilk‘as manyartichokes as youinterid to keep s
beil them so as just the leaves will cone out;
thien pull off thé leaves and choke, cat'thern fromy”
the strimgs, lay them on a tin-plate, and putthém
in‘anoven where tarts are drawn; l'et"'thefIﬁ‘stiiﬂd ‘
till the oven is heated again, take them’out be<"
fore the woodis put in; and " set tliem-in apain,
after the tarts are drawn ; so do till they are as.
diy asa board, then put thém in a paper bag, and
harig them in a dry place. You should lay ther
in waim water, three or four hours before you
use'tHem, shifting the water often. . Let'the Ias¢ -~

‘witer be boiling hot, “T'hey will be very tender,

and eatas fine as fresh ones,  You need not'dry
all 'your hottoms at once, ag the leavﬁﬁ’are good
tc eat, so boil a dozen. at a time, and save the
bottoms for thisuse, | o

To heep Frencls Beans ull the Tears” .

"T":‘!’k?"ﬁ'né“yduh’gb’ean‘s’, gathet them on a very

fide day, have alarge stone jar ready, clead and ™

‘dfj*‘,-laya”li%yw of salt at the bottony, and'thena’

Iayér of beany, thén salt, and then ‘beans; and &d -

ot tiltihe jaris full; cover thet with'salt, tie'g -

coarse cloth over then, antl'a Boaxd od that; and
¢! "
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then 4 weight to keep it close from :all air 3 et

them in a dry celfar, and when you use them,

cover them closeagain ; wash them you tock out
very clean; and let them lie in eoft water twenty.
four hours, shifting the water often; when youy
boil them do not put any salt in the water.  The

best way of dressing them is, boil them with just

the white heart of a small cabbage, then drain
them, chop. the: cabbage, and put- both into
-a sauce-pan with a piéce of butter as bigas an egg,
rolled in flour, shake a little pepper, and put in a
quarter of apint of good gravy, let them stew
ten minutes, and then dish them wp 1or a siden
dishy A pint of beans to the cabbage, You
may do more or less, as you please, ‘

.. = To keep Green Peas til] Christmas,

Take fine young peas, shell them throw them
into boiling water with some taltin it, let thém
boil five orsix minutes, throw them into a cullena
der to drain ; thenlay a clo'h four or five timea
double on a table, and spread them-on ; dry them
very well, and have yowr bottles ready, lill them
and cover them with mutton-lat dricd ; when it
is alittle cool, fill the nrcks almost to the top,
cerk them, tie n bladder and a Jath over them,
and set them in a cool dry place. 'When you use
them, boil your water, putin a little salt, rome
supar, and a picee of butter; when they are boil
ed enough, thraw them into a sieve to diaing
then put thenn into a sauce pan witha good piece
of butter, keep shuking it rourd all the tinme till
the buttey-is selted, then turn them into a diasl,

And send. them to table,

L -

P, Gather gy,
12y A paith e y
they are  pajthar old, nor

g'nfi szlrk. them svell, have ready
,meited, into which dip the necks of the.
and setthem jp

“the bottles 5

“without sculding, - bat then

-

U g
Wilher Way to breserve Green Pegs,
€as on a very diy day, when

by - ' t0® younx, sh
themand have ready some quart borics whej

lictle mouthg heing well dried Gl the boi]ag

1 pipkin of rosig

. bottles,

very dry place that is cog), >

P.?éeep Green Geseberries till Christmas,

g i;:l‘tg’::ur large green gooseberries on adz‘"
ay, hs reag,y _yoli.tr[ bottles clean and dry, 6l

_ ‘ nd cork them in a kettle of water yyu

?—, zih:il;mc k, let the water boil very softly till ygu

in ED0oseberries are coddled, take them oug

| f‘}?d 1’%:“ N the rest of the boutles till all are done ;.
(ERen have ready some rosin melted } kin.

; acy : napipkin,
dip the necks of the bottles in,and that willjlgéén’

all air from .coming at the -cork, ‘keep-them ing

cold dryplace where no damp is, and they wily

ake as recl s a cherry, - You may keep themi
ithout ﬂ the skins willnot b
80 tender, nor bake so ine, R
| do keep Red Gooseberries,

Plclk them when full ripe ; to each quart-‘ of”
pgng,)’gz, mnes put a guarter of o pound of Lisbon
BUYI and to cach quarter of a pound of sugar
PRt quirter of a pint of water; Jet i¢ boil, then
put In your gaoseberries, and let them hoil sofily
two Or hr'ee ininutes, then poar them into littfe

BEONG s 3 when cold caver them up, and keep

t}_acﬁm foy }lraa  thiey make fine pies’ with littde
troubles Wouamay press them through a cullen~

der Pt quat of pulp put-half a pound of firig
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Y.isbon sugar, keep stirring over the fire tili bouly

" be well mixed and

boiled,andpour it into 2 atoue

R

jar ¢ when cold caver it with white paper, and

%t makes very pretty tarts or puffs,
| - To keep Walnuts all the Tear.

Take a. 1#}'33 jar, alayer of sen-sand atahe
_hottom, then.a layer of walnuts, then sapd, then

the nuts,and so on till the jar.is full; and. be

aure they do not touch each other in ALY of the
layers, When you would use them, lay them
‘31 warm water foran hour, shift the water ns ig
ools 3 then rub them dry, and they will pegl

_well .and cat.sweet, - Lemons will keep thus

eoyered:better than any other way.

O dngther Way to keep Lemongs
' Takethe fine Jarge fruitithat are quite sound
and g00d, . and take a fine packthread abont &
~quarter;of ayard-long, turn:t through the hard
nib at thegnd.of the lemon:; thin tie the strigg

together, andihang it on a dittle hook -in-an aity

dryplage ; 80:¢0.As many s you please, ‘but'be
sure they do not tonch. ene -another, -nox any
thing else, but hang as bigh .as yon can. Thus
you may keep pears, &ec. only tying the stripg (o,
4he stabk. - -
o keep White Bullice, Plar«Phims, ar Papsons
o e for Tarts or Pigs- o

[

-Gather.them when full grown, apd justas they

hegin to wurns  Pick all the laygest aut, save two-
thigds of the fruit, the other third pu s much
water Lo g8 dng think will caver ghe rest, Lt
them boil ang gkimahem , when the, frait 18 Hoi-
{ﬁﬂ yory goft, then sirain it through a  course.

then it will be full sotr with this vinegar.

| I Cast )
sieve ; and to every quart of this Jiquor. put «
poundand . a hall ef sugar, boil it'and skim itvery -

well : then throw in your fruit,just givethem a

scald ; take them off the fire, and when cold put

“them into bottles with wide mouths; pour-your

syrup. over them, and cover them: with oil, Be

sure to tnke the oil well off when you use them,

and do not putr them in larger bottles than you

- think vou shall muke use of at a time, because all
‘thoge sorts of fruits spoll with the air.

| To make Vinegar. .

To every gallon of water put 2 pound of coarse
Lishon sugar, et itboil; and keep skimming it as
long as the acum Tises; then pour it into tus
and when it is as coldasbeer to work, toastagood

L3

toast, and rab wover yeast : Let it work twenty-

fou- hours ; then lwave ready a vessel.iron-hoop-
ed, and. well painted, fixed ina place’ where the
sun has full power, and fix it s as to have no

© occasion to wiove it, When you draw it off; then
fill your vessels, layv a tile on the bung to keep

the dust out. '

- fit to use: in June or July. Draw it off into little

Nake “it in March, and it will be

“stone baitles the latter end of June or beginning

of July, Jet it stand till you want 1o use it, anc it

il never fonl’ any more; bat when . you go ta

draw it off, and you Aind it not sour gnough, let
it stand a wwonth longer before you draw it off,
Tor pickles to go. abroad use this vinegar a'one g
butin England you will be obiiged when you pic-
kle, to put one half cold spring waier to ity and
You
peed not heil unless you please,for abmaost any
sort of pickles ; it will keep them quite good , bt

T8 S vl
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. will keep waltnts vory Goe wirbout liailing, eyan

10 goto the Jndies ; ‘but then donot putavater o

it. For green pickles you may pour it scalding
hat.on two or three times, All other soxts of

pickles yon need rot boilit. Mushroems only

‘wash them dlean, dey them, pat them into lite
" batsles with a mutmieg just scalded in vinegar,
and sliced (whilstit is hot) very -thin, and a few
blades of mace ; then §llup the bottles with the
cald vinegar and spring water, pousthe mution
fat fried over it and tie a bladder and leather over
_ the top, These mushrooms will rot be so white,
" ‘but as finely tasted as if they were just gather-
- -€d; and a spoonful of this pickle willgive sauce
© afine flavour. T | |
White walnuts, suckers and onioas, and all
white pickles, do in the same manner, after they
-are repdy for the pickles. '
R - Fo fry Smelfs. o
Let your smelis be fresh caupglt, wipe theo
very dry with a cloth, beat up yolks ot eggs and
‘tub overthem,strew crumbs of b!@_ﬁ‘l?ﬂ,‘ haye
some clear dripping boiling in a frying-pap, and
fry them quick ofa fing gold colour. Put them
on a plate to drain, and laythem in your digh.
Garnish with fried parsley, with plain ___but}:gl;.lm
| To dress White Bait,
. Take white-bait fresh caught, and put them
in a cloth with 2 handful of flour, and sh.ke them
~ abouttill they are separated and quite dry ; have
some hog’s lard boiling quick, fry them  two
. minutes, drain them, and dish up with plain. byt
ter and 50y A -
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‘To.roast a Poundof Butter.
‘Layitin salt and water two or three "hours,

“then spitit, and rub it all over with crumbs of
‘bread, with alittle grated nutmeg,layit to the

fire, and as it roasts, baste it with the yolksoftwo
eggs and.then with crambs of bread all the time
it is rousting ; buat have ready a pint of oysters
stewed intheir own liquor, and lay it on your
oysters. Your fire must be very slow.
DISTILLING.
| To distil Walnut-Water.

Take a peck of fine green walnuts, bruise them

awgll-in a large mortar,.put them 1n.a pan, wigh

& handfal of balm brwsed, put two quarts of
geod French brandy ta them, cover themy cloge,
‘and let them lig three days ; the next day distil

them in a cold still ; from this quantity draw
shree quarts, which you may do in a day,
- How o use this Qrdinary Still.
You must lay the plate, then wood ashes thick
atthe bottomn, then the iron pan, which youare to

fill with your walnuts and liquor, then put on the

head of the still, make a pretty brisk fire till the

* still beginsto drop then slacken it so as just to

have enough to keep the still at work.  Mind

“all the time to keep a wet cloth all over the head

of the still all the time it is at work, and always
observe not to let the still work longer than
the liquor is good, and take great care you do
not burn the still,and thus you may distil what

you please,  If you draw the stiil toofar it will

burn, and give your liquor a bad taste.-
| | Tomake Treacle-Wuter. .
Take the juice of green walouts four pounds, of
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rae, carduus, mary gold wed bl of each three

pounds, roots of butter<bur - h atba pornd,1oots of
“burdock one pound, angelica and masterwart, o€
‘each half a pound, leayes of scordiuw sin handfuls
Venjce treacle and mithridate of cach half o
~ "pound, old Canary wine (wo pounds, white~

- wine ‘vivegar six pounds, juice of lemon zix

. pounds; and distil this in an aiembic.

|  Tomake Bluck Cherry Water,

Take six pounds of black cherries, and Lruise
themsmall, then put to them the tops of rosemary,
sweet marjoram, spearmint, angelica, balm,
marygold Bowers, of cach a handful, dried violets
_oné ounce; anise-seeds and sweet fennel seeds,

of each haif an ounce bruised,cat the herhs small,
_raix alt together, and distil them off in a cold still.
" "Temake Hysterical Water.
Take betony, - roots of lovage, seeds of wild.
parsnips, of each (wo ounces, T00LS of single
piony four eunces, of misletee of the oak three
ounces; mytth a quarter of au ounce, castor halt
~an ounce, beat - ull these together, aond add to
_them aquarter of a pound of dried millepedes 5
pouron these three quatis ol mugwort water,
"and two quarts of lrandy, Jet them stand in a
close vessel eight days, then distil it in 2 cold
atil) pusted up, You may draw off nine pints of
*water, and sweeten itto yoor taste, Mizallto-
© gether,and bottle it up. |
| To distil Red Rose Buds.

Wet voir roses in fair wuter, four gallons of
roses will tuke near two - guilons ol water, then
atill them in a cold sl take the sane stilled
wrater, and put into it as many fresli roses ms b
will wet, then stil] then pgaine

T

« ’_ﬁ.ﬂgﬁa
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M int, balm, parsley, a,nci,';pcnny.rgy;}l__ Water,

@distil the same way.

U0 make' Plaguewater,

Roots.  Flowers, = Sceds,
Angelica, - Wormwaood, Huards tongney
Duragon, Suctery,  Horchoynd,
" Maywort, Hysop, Fennel,
Mint, *A:grimon-y,' ' Melilot,

'&kR}}f:,a ‘ .!If'fé_imt-?l:, S 13 J;ohn'-:‘s.n%rf,-
Carduys,  Cowaslips, - Comfrey, . -
QOvrigany, Poppies, = Fevervew,

 Winter-savoury, Plaintain, - Red roseleaves,

Broad thyme, Setfoyi, “Wood-sorrel,
Rosemary,  Vocvain, - Pellitoryof the wall

Pimpernell, Maidenhair, Heart'sease.

.  Wlotherwort, Centaury,
Eamagory, LCaowage, - Sea-drink, a good

COitSﬁth,, ﬁcxldeu.-md ‘ nhnnd.ful ofj:aghiot
“Scpabiows,  Gramwell, stheaforesdid things
S Bowrage, DL, . f3entiansroet,

L Pamabags, . Dack-root,
CcBeony, - Buttgr-burwooty, -
Juiverwout Piony.root,

- Germpanger, -Bay-berries,

. ~ ~ Juniper-berriga - of

~ mach of these: a
. pound. -

#® ne-ounee, of nutmens, one ounce of cloves, and
half an ounceof muce ; pick the herbs and flowers,
and shred them a little.  Gut the roots, bruise
the berries, rad pound the spices fine, take a
’p,e.ck of proen-walnuts, and chop them smqlh-mix
gll these togsther, wnd :lay them 1o steep insagk
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Iees, or any white wine lees, if notingood spiritg 3

but wine Jees are best,  Let them lie a week,;n
better, be sure to stir them once adar with »
atick, and keep them close covered, then stilg

~ them in an alembic with a slow fire, and take care
your still does not burn,  The {irsty second, ancy
third running ‘is goed, and some of the fourtly

Let them stand till cold, then put them together,

1o mche Sm_;ﬂ*it- IFater,

. You must také scurvy-grass, brook-lime waters

cresses, Roman wormwoud, rue, mint, balm,
sage, clivers, of each ene handful ; green merery

two . handfuls ;. poppics, il fresh half a peck, 1§

vy-aquarter of a peck ; cechineal, six pennya
toworth, saflron, six penny-worth ; anjse-seeds,
carraway-seeds, coriander-sceds, cardi mom.sec dg
of cach an oqunce 3 liquorice two ounces scraped,
! fgs split a pound, raisins of the sun stoned a
- peund, juniper berries an ounce bruised, nutmeg
o.an ounce beaty sweet  fennelesceds an ounce
bruised, a few flowers of rosemary, marygold and
sage flowers ;put these into aluge stone-jit, angl
Jut to them three gallons of I'rench brandy
~ coverit cleseyand let it stand near the fire {op
“three,weekss  Str it three times o weelk, andl
* besurce to keep it close stopped, and then strain

it off; boutle your liquor, and pour on the ine

gredients a pallow soare of 1 ronch Dramcdy, ot
At stand a wedk, shrring it once dayy then distil
Citin a cold siilly and this will muke u fing white
surle it water, | | , ,
~ Youmay make this water at any time of the
Coyesr, iyou livein London, becuuse the ingre-
dients are alwuys to be hnd either greco or duy ;.
but itis the best made in summer, .o

boil them till they are tender,

L temrp
S fo ina}eﬂﬁlé—W ater. . o

V'Thkc two geod handfuls of ‘wc')rm-aﬁf’DOd,‘ as

much carduus, as much rue, four handfuls of

mint, as much balm, halfas much angelica, cut
these alittle, put them into a cold still, and put to - -
them three quarts of milk, Let your fire be quick
till your still drops, and then. slacken your fire,
Youmay draw off twe quarts. . The first quarg
will keep all the year, B A LT
To dress a Turtlc_'t}za West India Way. L
Take the turtle out of the water the night bea
fore you dress it, and lay it on its back, in the
morning cut’its head off, and hang itup by its -
hind-fins for it to bleed till the blood is all out, .
then cut the callapee, which is the belly, round,.
and raiseit up ; cut as much meat to it as you
can, throw it into spring-water with a little salt,
cuithe fins off, and scald them with the head ; .
take off all the scales, cut all the white meat out, :
and throw itinto spring-water and salt, the-guts -~
and lungs must be cut out, wash the lungs very
clean from the blood, then take the guts and maw :
and slit them open, wash them very clean, and -
rput them on to boil ina llarg.c:..pot of water, and -
then take off the
ingide skin, and cut them in pieces of two or
three inches long s have veady a good veal broth
mude as follows : take ope large, or two small
knuckles of veal, and put-them on in ‘three gale
lons of water, let ithoil. skim it well, season with -
turnips, onions, cutiots, aad cellery, anda good

large bundle of sweet hierbs, boil it il 1cis half -

~wusted, then struinitoff "Uake the fins, andpue
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{hem in a stew-pan, over them with veal broth,
geason with an onion chopped fine, ‘n‘ll‘ s0rts of
“tweet herbs chopped very fine;, halian ounce of
cloves anid mace, hal aputmceg beat vety fine;.

| { =20 1.
pepper and-saltto your lking : this is the soup.
‘Take the callapee, run your knife between the
meat and shell, and fill it {ull of force-meat, sea=
o e & then tale thot son it all over with sweet herbs chopped fine, a
p it very gently: ull tender ; 1hen is 7' shalot chopped, Cavenné pe 1d
?’;tsswollft‘;lit& l‘%t‘ i'nya pint of Madeira wine, and- little Mad[:alira ’wi:;)e, t;::li apggftirrizisatlﬁ:zi%ica
: tmv@:i't'ieor. fiftcen myisntes,- beat up the whites of:! and bake it an hourand a half, Take the guts and
5'1: eA'ggs with the juicaf of two lemons ; put thci; maw, put them ina stew-pan, with a litle broth,
?itﬁmr in and boil it ups run it 1111'0‘58'“1“_ flanne - a bund'e of sweet herbs, two blades of mace beat
bag. DMake it_]bpﬁ, wash th_c~?ns;:;::g;-Z;g*;}:u‘tll"ﬂ’ ﬁ}zl‘xc, thicken }vithalittlébutter rolled inflour, stew
. in, Takeapiece ol Dutter an ‘ -tnem gently for half an hour. on with Cay’-
D ol & stcwp-pun, put 3 our white meag come peppey and. s, by Sesson widh Cay”
incand sweat. it genty till it is almost  tende eggs in half a pint of cream, put it in, and kee
Take the langs and heart, and covrcrt.hem with vc:a? " stirring it one way till it boils. up ; ,theﬁn dish
broth, with an onion, herbs, and spice, as for the them up as follows : o IR
fins, stew them: (ll tender, take out the lurigy |

| . e ' o bor - Calapee.
strain the liguor off, thicken it, and putina 10t Fricasee.  Seup. Fins.
~ tle.of Madeira wine, season with Cayenne peps Callapash,

per;and salt pretty High ; put in lthe,ilqjags;":mqi
white mieat stew them up gently for fifteén minu
tes. have some force-meat Lulls n:mde out of the
white pait iestead ofiveal, ds foi Seotch collops,
if any. eggsyeeald them ; iF not, take tw‘*'ll"?hﬂ"dh
‘yc».iks‘oi’ v miade ipto rgg'.lmlls : l'l,ﬂlVé your
calapash or decp shell -dpijz&‘jptx}td thetd Les “flfh:
[uiste) SERSON it in the inside with Cayenne pep-

per and salt, and @ livde Madeira wide, bake ie

half an: hour, tico pur in the lungs und w hit.&
ME AL, force nieaty and PR OVET, and bake it

half an houre “Take the Lonues, and three quarts
of veal broth) aeseaned: with un onlon, n bundle

of pweet hevhsy two- bladés ‘of wnce, stew it an

 The fins eat fine when cold put by in the iqu_dor;.

‘ Anot/i?r Wiy to dressa Turtle, -
Kill your turtle as before, then cut the bellye

shell clean off; cut off the fins, take all the white

meat out, and put it into spring water, take the

‘guts and lungs out ; do the guts as before ; wash

the lungs well, scald the fins, head, and belly-
shell ; take a saw, and saw the shell all round
abut two inches deep, scald it, and take the shell

offycut it in pieces, ‘T'ake the shells, fins, and
‘head, and put them in a ?ot, cover them with
‘veal-Droth ; season with two

? arge onlons chopped
fine, all sorts of sweet herhs chopped fine, half

haury prhin itthraugha sicve, thicken it w j [ﬁ:
figar snd butwsy, pus in helf A Pim{,“" M“d?"lﬁ a
wine, stew it hiif-dn hoursseason with Cayering

~an ounce of cloves and mace, a whole nutmeg,
~stew them ull tender 5 take out all the meat, and
strain the liquor througlh a'sieve, cut the fing in
Lwd or three picees ; u{ljc: ull the brawn from the
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Hones, eut it in pieces about two inches square §

take the white meat, put some -butter at the botw

tom of the stew-pan, put your meat in, and sweate
it gently over aslow fire till almost done; take

it out'of the liquar, and.cutit.in pieces about the

bigness of a goose’s egg ; take the Jungs and

‘heart, and cover them with veal-broth; sea-
"son with an onion, sweet herbs, and a little beag

spice: (always observe to boil the liver by itself);
‘stew it till tender, take the lungs out, and cut them
in pieces; strain off the “liquor through a sieve;

“take a pound of butter and pat it in a large stewa

.pan, big enough to hold. all t:l.w turtle, .m?cl {ne}t
it ; -put halfa pound of flour in, and stir it till 3¢
is smooth ; putin the liquor, and keep stirring
it till it iswell mixed, if lumpy strain it.through a
sieve ; put in your meat of all sorts, a greag
many force-meat balls and ezg-balls, and putin
three pints of Madeira wine ; season with pep-
per and salt, and Cayenpe pepper pretty high ;
stew it three quarters of an hour, add “the juice

of two lemops; bhave your decp shell baked,

put some into the shells, and bake itorbrown iz
with a hot iron, and serve the rest in tureens,
N, B. This is for a turtle of sixty pounds weight,

To make a Maock Turtle,

Take a large cal{’s head with the skin on, welk
gealded: and cleaned, boil it three¢ quarters of am
hour ; take it out, and slit it down the face, take
4ll the:skin and meat {rom the bones a8 clean as
possible, be careful you do not brenk ofl the ears ;
ﬁy;u on a dresger, and fillthe cars full of forces
mmieat, tie them round with a cloth ; take out the

' eyes, and pick allthe meat [rom the bones, putit

il alarge stewpan with the beat and fatteat parts

.4

o [ =23t }- .
of another Kead without the skiny bisiled s lorg:
#3 the above, and three quarts of aﬁ’-’dél.»;gi-@y-;i
lay the skin on-the mreat, with the Aeshside up,
aud cover: the pan close, and Jet it stew one- hour
over a moderate fire ; put in three swiaet-breads
cut'in-picces, twe' ounces of truflles and morels,
four artichoke bottoms, boiled' and @ cuf in four

- pieces each, an anchoyy. bened an‘dic-hqip't smally

season it pretty high with salt and Cayenne pepe’
per, put in halfalemon, three pints of Madsida
wine, two spoonfuls of catchup, one oflemort
pickle, half a pint.of pickle or fresh mushrooms,.
a quarter of a pound of butter rolled in flour, and
Iet it all stew half an hour longer ; tike the yolks:
of tour eggs-boiled hiard, and the brains of both.
heads boiled, catthebrains inpieces of the size of
4 nutmég, make a rich forcesmeat, and roll it up,
in a veal caul, and thenin acloth, and boilit an
hour cut it i three parts, the middle piece the:
largest; put the meatinto the dishy and-lay, the
head overit, the skin-side uppérmiost ; put the.
largest piece of force meat between: the éars, the,
other two slices at the narrow end, opposite each
other; put the brains, eggs, mushrooms, &¢. over
and round it,-and poux the liquor hot-upon it,and
seud it up as quick as possible, as it seon gats:
told, “
s To make Jee-Cream. .
Pare and stone twelve ripe apricots, and scald
them, beat them fine inamortar, add to them six
ounces of double-relined sugar, and a pint of
goaldivg cream, and work it thiough a sieve;
pm:it'in atin with a close cover, and set ftina
tub of ice broke small, with four  handfald of
alt mixed among, the ice, When you see
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your credAm grows thick round the edges of yoiir
tin, stir it well, and put it in again ¢l it is quite
thick ; when the cream is all {roze up, take it
out of the tin, and put it into the mould you inw
tend to. turn it out of ; put on the lid and have
another tub of salt and ice ready as'before; put.

the mould in the middle, and: lay the ice»under

and over it; letit stand four hours, and never -

turnitout till the moment you want it, then dip.
the mould in cold spring water, and turn it into
a plate.  You may do any sort offruit the same:
Way’.- . . .
A Turkey, e, in Felly.
" Boil a turkey, or fowl, as white as you can, [t
it stand till cold, and have rewdy a jelly made
~thus :_take a fowl, skin it, take off all the fat, do
not cut it to pieces, nor break the bones ; take
four pounds of a leg of veal, without any fat or

skin, put it into awell-tinned.sauce-pan, put toit .

~full three quarts of water, sct it on.a very cleap
fire till it begins to simmer ; be sure to skim it
well, but take great care it does not boil.  When.
it is well skimmed,, setit so as it will but just
seem to simmer; put two. large blades of mace,,
~ half a nutmeg, and twenty corns of white-pepper,,
a little Bit of lemon~peel as big as a six-pence..
‘This will take six or seven hours doing. .~ When
vouthink it is a stifl jelly, which you will know

by taking a little out to cool, be sure to skim off

all the fat, if any, and be sure not to stir the meat
in the sauce-pan.. A. quarter of an hout before
it is done, throw in a.large tea.spoonful of sa't,
squeeze in the jnice of haif afine Seville orange
or lemon ; when you thinkit is enough, stram
it off.through a clean sieve, but do not pour it off

I =3 3 o
quite to th e bottom ‘for fear of ;9tt1ings.fisi5r ‘the-
turkey or Fowl in the dish you lri;én‘d‘:t() send- it
to the table in, beatup the whites of six'eggs to &
froth, ancd ut the liquor to it, then boil it five or
$ix minutes, and run it through a jelly-bag till it
is very clear, thin pour the liquor over it
let it stannck tul quite. cold; coleur some of the
jelly in difF2rentcolours, and when it is near coid,

- with aspoon sprinkle it over in what form or fan«

cy you please, and send it to table. A few nas-
tertinm flo wetsstuckihere and therelook pretty,

if you carx  get them ; but lethon, and all those
‘things are ettively fancy. Thisis a very pretty

dish for a ‘cold collation, or a supper. -
 Allsorts of birds or fowls may be done this way..
| To make Gitrén, |
Buarte 1~ your melon, and take outall the insidey

“then put nto the syrup as much as.will cover the

‘éoat ; let - it boil in‘the syrup till .the coat issas:
tender as ‘the Uiward pirt; then put themrin:the
‘por-with =as nitchsyrupas will coverithem,. ' Let
them st:axad for two or three days, that the syeup.
may pen e trate through them, and boil your syrup
to a candd y-height,. with as much mountain-wine: -
‘a8 will w et your syrup, clarify it, and-then boil it
to a cantly height: then dip in the guarters, and
lay thewy ©n a sieve to dvy, and set them before a
slow firez, or pat them in aslow oventill dey.
QObserve  that your melon is but half ripe, and
when thhe y are dey put them in deal boxes in pa~

per.
- Ao candy Cherries or Green Gages.
Dip tlhestalks and leaves in white-wine vire.
gar boiling, then scald them in syrup ; take them:
| o2 :
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out and beil the syrup toa candy he_ight 3 dip ige
the cherries, and hang them to dry with the cher..

ries downwards. Dry them. before the fire, or

inthe sun. Then take the plums, alter boiling.
themin athin syrup, peel off.the skin and candy-

‘them,.and so hang them. up to dry.. .

Ts take Tron-moulds out of Linen.

- Take sorrel,bruise it well in 2 mortar, squecze
it throuzh a cloth, bottle it, and Keep it for use.
'Take alittle of the above juice, in asilver or tin-
sauce-pan, boil it over a lamp, as it boils dip in
the iron-mould, do not rub it, but only squeeze it..
As soon as the iron:mould is out, throw it Into
cold ;water.. o o
| - - “Toa.make Indiu Fl:f.'ﬁlé. . o
To.agallon of vinegar, one pound of garlick,.
three quarters of.a, pound.of long-pepper,. & pint:
of mustard-seed; one pound of ginger, and two.
. ounces of turmerick ; the garlic must be laid ia.
. saltthree days then. wipzd.clean and dried in the
sun ; the long-nepper broke, and the mustard-seed
inised : mix all together inthe vinegar ; then

b
take twolargs hard cabbages, and two canliflow
- ers, cut them ingarters, and salt them well 5 let
“them lie three days and dry thewm well in the sun,
~_N. B. The ginger must lic twenty-four, hours.
‘in salt and water, thencut small, and laidiin salt.
‘three.days., " v

~n
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NE CEB3SARY DIRECTIO NS
. . R ’
Whereby ths R2adar may easily attain the usefal,.
| ART or CARVING. .
- Tocut up a Turkey. _
Raise theleg, open the joint,butbe sure not .
take off the leg; lace down both sides S?z};(;
Breast, and opza the piaion-of the breast, byt do
not take it off ; raise the merry-thought batween
the breast-bone and the top ;, raiss the Lrawa
and turn it outward’on bothsides, but bz ca~efal

“not to cutit o, nor break-it ; divids the wing-

pinions from the jointnextthz boly, anl srick’
each pinion where' the brawa was taraed: out;
cut off the sharp end 'of the pinion, and thet mid.
dle piece will &ethe place exactly. -~ ~

“A bustard, capon, or pheasant, iscut up in the-
saUNE mann:r,. | |

“To reara Gosses . o

~ Cut off both legs in the manner of should srg of
lamb ; take offthe bzlly-piecs close to thae ex:
teemity of the breast; lace the goose ‘dowa hath
sidés of the breast about half aa inch fro.n the
sharp bone: divide the pinions and the fish

irst laced with your knife, which must be rajsad
from the bone, and taken off with the pinioa

from the body; then cat off the marry-thuuzht,
and cut another slice from the breast-bons, guite

through; lastly, tarn up the carcase, cuttingic.
- asunder, the backabove the loin banes. |

To unbraze a Millard or D.ack,
First, raise the pinions and legs, but cat  them:

: pot.off, then.: raise:the. merry-thought froamiie
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et lase it down both sides with your: pheasant, and likewise a bittern, using no sauce
braseand lace i down boh sidss widh your: - hevant, s Gowae a i, wiog 00 snace
kni €e - .

%

e e e

To ienlace a Goney. |

ed dow ! d the-
ack must be turned down'ward, and th
N apiri:ed?s?ded from the belly ; this done, slip in

our knife between. the kidneys, loosening: the

fiesh on each side ; then turn the belly, cut the

back cross-ways between the wings, draw your

knife down both si the back-L dividing
ife down both sides of the back-bone, g
f}rnlc;f:id:s‘.v:ncileg from the back, Observe not:

to pull the leg too violently from thé bone, when
you open the stdé, but with great exactness lay o«

en the sides, from the scut to the shoulder ; and-

(henput the legs together. )
 Towinga Partridgeor Quail,

i

- Afrerhavidg Falsed the legs ‘afm“tl-iﬁing#a-}use salt:

and powered ginger for sauce. .
| To allay a-Pheasanter Teal, |
This' differs in nothing frém the foregoing:
but that you must use sdltonly for sauce.

To dismember a Heron. ‘
Cutoffihe legs, lace the bresst down each side, .

~ and open the breast pinion, without cutting it off;
raise the merry-thought between the !)reastqbgna"
and the top of ity then raise the hrown, turnings:

it out-ward on both sides = but hreak it not, ot
cut it off ; sever the wing pinion from the joint:
nearest the body, sticking the pinfons in the pluce
where the brawy was; remember to eur off the:
sharpend of the pinion, and supply the place:
with the middle.pieces o

I this manner sowe prople eut up a capun b’

, - To thigh a Woadcock.

Thelegs and wings must bz raised in the mane
ner of a fowl, only opzn thz h2ad for the brains.
A& 1d so you thigh curlews, plaver, or saipe, us~

ing no sauce but salt,
Lo display a Crame, ‘
Afier his legs are unfolded, cut off ths wings ;
take them up, and sauce them with powdered
ginger, vinegar, salt, and mustard, |
. " To bft a Swan. ;
Slit it fairly down the middle of ths Iyreast,
clean through the back, from the neck to the
ramp ; divide it i two parts, meither breaking
or tearing the flish; then lay the halves ina
charger, the slit sides downwards; throw sale
upon it, and set itagain onthe table. The sauce

must be chaldron servedup insaucers,
Qbaervations ‘on preserving Sult Meat, so as to
keepy it mellow and fine for three or four manths ;.
and to preserve Potted Butter. ‘ -

T'ake care when yousalt your meat in the sume

. mer, that it be quite cool after it comes from the

butcher’s ; the way is, to lay it on cold bricks for
a few hours, and when you salt it, lay it wpoN - an
mclining board, to drain off the blood ; then sals
it a fresh, add 10 every pound of salt half a poual

of Lisbon sugar, and turn.ic in the pickle every

diy ; atthe monthsend it will be ine.  Tue salt

‘which is commsnly us:d hard:ns and spoils all

the meat ; the vight sortis that called. Lo wndzs’s. .
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salt; it comes from Nantwich in Cheshire ; there
is a very fine sort that comes from NMalden in
Essex, and from Suffolky which is the reason of
thao butter being Anér thah any éther ; and if ev-
ery other body wonld make use of that saltin pote
ting battér, we should riot have so much bad
come to market ; observing all the genéral fules’
. of a dairy. li':yem"k'ecspgly'o'l;f meas long in salt,
half the quantity of sugar will do; and then bes.
tow loaf sugar, it will eat much finer, This pic-
kle cannot be called extravagant, because it will

- keep a great while ; at three or four months end,

‘boil it up; if you havé no mieat in the pickle,,
- skim it, and'whei ¢old, only add alittle more salt
and sugar to the nextmest you putin, and it will
be good a twelvemonth longer. . .
~ Take 'a leg.of mutton piece, veiny or thick
ﬂank-,piqc;e, witheut any boney, pickled asabovey
“only add to every pound of salt an ounce of saltw
petre; alter being a month or two in the pickle,,
take it out and lay itin soflewater a few hoursy
then roastit; it eats fine,. A leg of mutton or
shouldér of veal docs the same. It is a very
good thing where a market is at a great distance,
and » large family obliged to provide a great deal-
of meat, . |
As to'the pickling of hams and tongues, you:
have the receipt in the [oregoing chapters ; hut
use either of these fine salts, and they will be

equak to any Bayonne hams, provided yuour potke

ling is fivie and Wwell fed,

| - Tomake Mock Turtle Soup.

" Take a-call’s  head, and seald the hair off ng
youwoulda pig, and witah it very clean’y boil it
inalarge potol waner hall au lour ;) tien vat 3l
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the skin off by iteclf, take the tongue out; take -

the broth made .ofa knuckle -ofveal, putin the
tongue and skin, with three large onions, halfap
ounce of cloves and mace ‘and- half a nutmeg
beat. fine, all sorts of ‘sweet herbs chopped fine,
-and three anchovi es, stew it till tender, thentaka
out the meat, and cut itin pieces about two in.
£hes square, and the tongue in slices ; mind to
#kin the tongue; strain the liquor through 4

sieve ; take half a pound ofbutter, and putin the
stew-pan, melt it, and putin a quarterof a pound
of flour, keep it stirring till it is smooth, then put
in the liquor; keeping it sticring till all'is in, if

Tampy sirain it through a sieve ; then put to vour
-meat abottle of Madeira wine, season; with pep.
‘per and salt, and Cayenne pepper pretty high;

put in tforce-meat balls and egg-halls boiled, the
juice oftwo lemons, stew it ‘an hour gently, and

“then serve it up in tureens,

N. B. Ifit is two thjck, put so

,, , put some more broth
in before youstew it the last time, =~

 Fo dress Haddocks after the Spanish Way. .
Take a haddock, w a‘s}i_e‘d-.Veny pl_enn and dried,

“and boil it 'n\ic"cly_ ; then take a quarter of a pint
of oil ina stew-pan, season it with mace, cloves,

and outmeg, pepper and salt, two cloves of gars

Aick, some love apples, when in season, a hule

wihegar; put in the fsh, cover it close, and let
'it stew half'an hour oyer a slow fire.
‘Flounders done the same way are. very gaod,
To dress Bladdocks the Fews Way.
¥ aketwo large fine haddocks, wash them veyy
¢lean, cut them in slices about f.hreeins‘.heﬁ thick,
and. dry them in acloth ; fakea gill sither of 0il




or butter in a stcw pan, a middling onicn cut
small a bandful of parsley wasked and cut small;
Tetit just boilupin either butter or o1l, thenput in

the fish ; season it with beaten mace, pepper wnc

‘salt, half a pint of soft water : let it stew soltly, till
itis thorcughly done; then take the yoiks of
two eggs, beat up with the juice of alemon. ang
just as it is done enough, threw it aver, and send-
S atto table. -
A Spanish Peas-Scup,
~ Tzkeone pcund of Spanish peas, and lay
them in water the nightbefore you use them ; then
“take agallon of water, one quart of fine sweet oil,
~a head of garlick ; cover the pot close, and leg
1t boil till the peas are soft ; then season with pep~
per and salt ; then beat -the yolk of an egg, and

~'vinegar to your palate ;- poach some eggs, lay on

‘the dish on sippcts, ard pour the soup onthem,
Send it to table, ! |

. To make Onicn Song the Spanish Way.

Take two large Spanish onions, peel and slice
them ; let them hoil very softly in half a pint of
sweet oil till the onions are very soft; then
‘peur on them three pints of boiling water ; sea-
son with beaten pepper, falt, alittle beaten clove

‘acd mace, two spoonfuls of vinegar, a havdful, of
Parsley washed clean, and chepped fine ; Iet it boil
fast a quarter ofan hour ; inthe mean time, get

‘seme sippets to cover the bottem of the dish, .

fried quick,rot hard ; lay them in the dish and
cover each sippet with a poached egg; bestup
the yolks ol iwo ‘cggs, and throw over them;
pour im'ycur soup, and scnd it to tuble, |

Gailick and sorrel done the same'way, eats well,

.and send it totable,
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. itk Sou
LTake .quart of milk, L gy ich o
ithe milk overit oo tsippets in thedish, pour
e Gl the L Andset itover a charcoal fire to
simmer till the l:i‘f:ad 1s'soft. “‘Take the yolks 6f
tivo eggsj beat ] °M-Up, and.mix itwith a little

pf the milk,.and throw it mixicall, together
SRR s R (AN Hlly

mgam?mn "

‘ -)'?_’z's/z Pastiest/zg;ﬂa]l’alﬁw—a?. o
. Fake some flour, agd knead it with oil ; take

aslice of salmon, season 1 it TPRE
il qi e 3 e e HSEASON 1t with nepper and sal
and.dip itiato sweep oil, chop an, hefon aped o,
BTl and SETEW Gyer it {1ay it in the paste, sl -
*?".‘1’(‘“’ e it up i the-shape.of asglice of salmon’;
7 . (oo o ; : ' .y s »
f‘:i: e f:;flﬁ’c: 3 '“’.h]t'e1na'pq.ri”()ll~1tfap(l_dlay-‘ugder
Ahe pasty, and bake it ; it s, hest,cold., and il
okeep.a month, L
» Mackarel,done the gqm ane
[ ot el ..v,.. o { I;m,p‘ Vi, B ‘ - )
gether.folded in a past :,;:qacggﬁ; Wé’wq’ tﬁ‘l’tg '
" ,*A{i‘ﬁﬂ RALULS dygas é(é;(m-.-;gm; T 1y
: b ;;:IH]ICQ the_-qspa_lgp-g.lilﬁ, bl‘ﬂﬁk:them‘m .liifcﬁ&,.ﬁm‘n
> e,ll_.-r,ﬁ 6m 86 ty andi.then/ drain.th e water frgm
Ithem 5 sake alitle oilowater, and vinegar, lo it
nbailgseason it with pepper and salt, . throw ia thte -
Atpanagua, andibicken with yolles.afeggs,
: 'iiAEolldl;Vﬁ'«; sdone; thigsway, is good. i-1the, Spaniands
;dd.ﬁj&gﬁl.b'. But tJJéﬂthpqlls,qhem.' .Greenpeas chn,t:
“&“ﬁ*‘%"ﬁ ¢ i‘l;e ‘g?rf "-%99.7(1%.091}’,\.51(1({ a_lettuce cut
small,  and two or thiee' onigns. and lers oo
the epgs, nions, apgl Iegvpmout
Red Cablage dressedofier the Dutch, Wy, god
o .'.,h_ﬁ?{, Q,@‘Qldqz&/‘;rgb,x,g!gh B

widiak ¢ a}rh’ﬂ. cabbage, eut it gmn}ly apd. boul it.mff.
Bﬁl@a dlhal’n,m}? anxl Put 1t in waw\m,pan';with.amut'.

. S




 fcient quantity of oil and buttet, 2 little. wate
"and vinegar, and an onion cut small ; season
with pepper and salt, and Jet it simmer on a sloy
. fire, till all the liquor is wasted.

A ,‘Caulf}i’awe‘rl.gldresscd the Spanish Way,
"+ PBeil theni, hutnot too much ; then d,rai‘q'thgm
~ and putthemin a stew-pan ; to a large cauliflowe,
put a quarter of a-pint of sweet oily two oOF three
cloves of garlick ; let them fry till brown’; ther
"season them with pepper and salt, two or threq
- spoonfuls of vinegar; cover the pan very close
and let them simmer over a very slow firc an'hour
Carrots and French Beans dressed the Duich Way
- Slicethe carrots very thin, and just cover then
- iwith water j; ‘seagon them with pepper and salt
~ cuta good many -onions and parsley small,;
piece of butter ; let them sin mer over aslow fir
till done. Do French beans the same way.

.. Beans dressed the German Way,

Take a large bunch of onions, peel and elic
them, a ‘great.quantity of parsley washed and ey
‘small, throw them into astew-pan, with a poun

" of butter j seasen them well with pepper an
salt, put in two quarts of beans; cover themclose
~and let them do till the heans are brown, sha
king the pan often, Do peas the same way.
 Artichoke Suckers dressed the Spanish Way,
. Clean and wash them, and cut them'in halves
.then boil them in, water, drain them from the wa
ter ; andput them into & stew-pan, with a littl
oily-a little water, and a little vinegar seagor
them with’ pepper and salt; stew thems
little while, and then thicken them with yolki
. of eggs. .
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They makeayretty garnish done thus clean

them and huf bl twem ;5 then "dry  ‘them,
flour them, and dip them in yolks of eggs, and
Jry them brown, == e TR

“To dry Pears without Sugars: .
- Take: the Norwich pears, pare them with a
knife, and putthemin‘an earthen pot, and bake

_hem net too soft ;. put-thém into a white plate
. pan, and put dry straw under them, and lay them.

in an oven after. bread is drawn, and every day
warm the oven to the degree of heat as when the
bread is newly deawa. Wichin one week they
must be dry.’ L

 Ginger Tabletss

Melt a pound of loaf-sugar with a little bit of
butter over the fire; and putin an ounce of pounds.
ed ginger ; keep it stirring till it begins to risein-

to a froth, then pour itinto pewter plates and let' |

it stand to cool. . The platter must be ‘rubbed:
with alittle oil,and then put them in a chinadishy

and send them o ‘table, -_.G_arniahv-wit.h flowers:

ofuuykind.-‘-_ . .
" Artichokes preserved the Spanish Way.
“Take the largest you can get, cut-the tops of.
the leaves off, wash them well and. drain them ;
to every artichoke pourin a large spoontul of oil;.
~season with pepper and salt,  Send them to the
oven, and bake them, - They will keepa year,

which we have not, viz.

Spaniards, have variety of ways. of dressing fish,
 As making, ﬁaki-:.mups, ragoni, pies, &;;’.,

+ oo

N, B. The Dalians, French, 'Por.,tugua'sc, and’

ok
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For their soups they use no gravy, nofin theiy -
sauces, thinking itimproper to mix flesh and fishy
togethief : but make their fish  sonps: with fish,.
viz. either of craw-fish, lobsters, &e, taking only
the juice of'them, o T

~ FOR EXAMPLE;

- _T'gak'ézybm‘-'czjdw-ﬁshj tie them u
rag, and boil them'; then press
£ tthe above-saiduse,
o — . Far thair Pieg, . o -
- Theyninks some’ of carp; others of diffdrens:

Sish, and some they make like our minted pies;
- VizZe Th'ey takea carp,'and cut the flesh from the
. bones, and mince it, adding Currants, &c, .
. Bldnththe whontlyy an'd pownd thei Tremoars
ble or-wooden movlar, and mtix thesmuihenlinlas
;- Boilingavater. ;- pressithem as'lon grasthoredisian yi
~milk-in-the almondss; iadding feosHiwatie every
- tame:- televerysquartof alikon djutce).aiquarten
of a pound of rice, and two or three spaoh fols o6
: orange-flower. water ;,-mix. them. all. togethen,
and sitmer it overa very slow chargoal (e,
. laﬁé[i,"s’firfihy 1t oftén s whét' dénes Biweetenvit ¢o
yourpalates; putieiite ks, mid'thig g Heatty
alitashonioverin. - . | S

* sl

p.ina muslin,
out their Juice:

A

o  Sham Ghocolute,. o

. Take a pint of milk,, boil it over a- slow fire,
with some whole ¢innamon, and sweeten jt with
SisBonsitga;: beat up it yolks of tifveer o 8,
thigwtall togeter int d'cHocolatespor, and’ mith
itone way, or it will tarn,  Jerdpe jo up in' clitreom
late-cupsi- S

fire inapan,

comes to-it ; when you think it is raised. auffizi-

| A TUR -
- Marmalade of Eggs the Fews qua. .
Take the yolks of twenty-four eggs, beat them

for an hour ; clarify one pound of ‘the best molst
sugar, four spoonfuls oforange-flawer-water, one

ounce of blanched and pounded almonds ; Btir

all together over.a very slow charcoal fire, keep

stirring it all the while one way, tlllltcomes
1o aconsistencé ; then put it into coffee-cups,
and throw a little beaten cinnamon, on' thé top of
the cups, R AR IR

This marmalade, mixed with poundedalmonds,

 with orange-peel, and citron, are made in cakes

of all shapes, such as birds, fish, andfrult
4 Cake the Spanfsh Way B

Take twelve eggs, three  quarters of a pound
of the best moist sugar, mill them ina chocolaté.

- mili, till they are all of a lather ; then mix-in.one -

pound of flour, half a pound of pounded. almonds
two ounces of candied ‘orange-peel, two ounces

- of citron, four large spaonfuls of orange-water, .
- half an ounce of ¢innamon, and a glass

) . Of sa'C_k,_

It is better when baked in aslowoven. ' .
o dnother Way. - - .

T'ake one pound of four, one

pound of bﬁi_ﬁe},
eight eggs, one p.at of boiling |

nilk, two or three

-spooniuls of ale yeast, or a glass of French bran-

dy ; beat all well together ; then set it before thi

where there is room for At to rise ;
cover it close with a cloth and flannel, that nomir

ently, mix half a pound of the best moist. supar,
an onnce of cinnamon beat fine ; four spaeninls
of orange-flower-water, one ounce of candied oi-

X 2
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ange peet] dﬁyqﬂmﬁéof' citrom; mix alt well toge-
ther and bakeit- - - ‘
e TR dpy plms

| 'f'ake _ﬁgar,piﬁmg;. fair. and clear éol’_du;'e(fbi
weigh them, and alit themup the sides ; put them

“$nto a broad-pan, and fill it fullof water, set them -

~ oyer a very slow fire ; take care ‘that the skin
dossnot come off ; when they ‘are tender take
them up, and to every ‘pound of plums put.a
pound Qﬁsugar,,\stnewalitple on the ‘bottc‘;m-‘:of a
Targe silver bason ; then- lay your plums in ané,
By one and strew the remainder of yoursugar over
them ; ‘set them into yout stove all'night, with-a
. good warm- fire the next day; heatthem, and set
‘them into your stove again, and let. them atand
two days monesturiing themx ewery day ; than
take them ont of the &yrnilp,.and lay them.en
glas platesto dey.. ;0 T
... Tomake Sugut of Pearl.
ke damask rose-water half a pint, one pound
F fine sugar, half an ounce of prepared pearl
beat to powder, eightleaves ol beaten gold ; boil
them together according b art ; add the pearl
~ and gold leaves when just-done, then cast shem
‘6namarble, .. S
T make FruitWafers, of Codlins,, Plems, &,
- Fake the pulp of any 'frait rubibed throtigh @
hair-sieve, and to every threc.ounces of fruie take
six-ounces of sag.iv fincly sifted Dy e su-
it very well (il it be very hovg heat #hié pulp
“also il ithe very thot ; ithen ik it, and wet it

_oyver a slow charcoal fire, till it be almest a boils

. 4ng, then pour itinto glasses or trenchery, and get

itin the stove till you see it will Jeave the glase

- sifted,

ges ; but Before itbegine toeandyy tarn them oa

prpirs in:whasi foroy yonplease. You. mag:gofour -
thameted with: clove gillg-Roweus: stoepsd i the

- jwies ok lemow

Beat the yolk of an egg,and mix.it.with, aquap<

_ter of'a ping of fair water ; then mix half a pound.
_of Best fiour,.and:thin it with. damask-rose-water

tl“ you thmkgc ‘of a.propar thickness to, bake.
Sweeten iy to-yaur. palate with. fing sugac pcly
" Dymade Brownhaprn,
Poke a quirt ofordinary cream, them taks the

yolks of thece or four-eggs, and as much foe floar

s will mialee itinto a thin batter ; sweetencit with -
three quarters of a pound of fine sugar fincly sedr~ .
ced, and as much, paunded cianamon as will make
it taste.. Do nat mix them tillthe cgggmb;ﬁom;

butter your pans and' make them very hothefore
youbak e them, -~ 0

. Hemtadry Peclien
‘Tuke the fairespand ripest peachas, pare tham
into fair water jtake thetr weight in double el

ped sagar, of one half make avary thin syrup ;

shen put in your pzaches, boiling tozm. till shay
lo ok clear then split and stona them, Boil them

43l theyare very tender, lay them a draiaing-rake.

the other half of the sugar, asd boil it akinast.to a
candy ; then putinyaur peaches, and let them fie
“all night, then lay thzm o2 a glass, and st
dhem o a stove il they are degn  kfthey are sy
garad too-much wips them with a wet cloth a it

e let the frst syrun ba very thin, aquartof

water $o a pound of sugar
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How te make Almond Knots, s

Take two pounds of almonds, and blanch t_hef'y; |

in hotwater ; beat them in a mortar, toa very fine
paste, with rose-water, do what you <can to keep’
them from oiling: . Takea Eound‘ of double re.
fined sugar, sifted through a fine lawn sieve, leave

~out some to make up your knots, put the rest ine

to apanupon the fire, till it is scald; ng hot, and

atthe same time have your almonds scalding hot
Jinanother pan ; then mix thém together with the
whites of three eg'gs'_' beaten tO-frth" and Iet,i’é“
stand till-it is cold, then reil it with some of the

sugar you left out, and lay them in platters of pas
per.. They will notrollinto any shape, but lay

them as well as you can, and bake them ina cool’
oven ; it must not be hot, neither must they be

~coloured, . -0
o To preserve Apricots, ,
~ Take your apricots and pare them, then stope

what you can whole ; then give thema light hois

ling in a pint of water, or according to your quana
- tity of fruit; then take the weight of your aprie
~ cots in sugar, and take the liquor which you boil
them in and your sugar; and boil it till it comes
to a syrup, and give them a light boiling, taking

- off the scum as it rises, When the syrup jellies,
ver them with the jelly, and put cut paper over

| them, and lay them down when cold,
. Hww to make Almond Milk Jor a Wash.

_ ‘Take five ounces of bitter almonds, blanch
them and beat them in a marble mortap very fine.
Yeu may patin aspoonful of sack when youw beat

- theni ; then také the whites of three new-laid eggs, _.

| [ )
three piits'of Spring water, and one piat 6f sack,.

‘Mix themi allyery,: wellitogether; - then straiq it

th,mu'ghf a-finn cloth: ‘afn;d:-p It itiiﬁtﬂf'a’bﬁt’de,iandg

‘keep.it foruse,; Yﬂu'amay -put.finrlem»an:, Or.pOWE

dél'«' of pc-.aril‘,-. th:u yguhmakei use: Ofit; o
Hw tdmahs Gss s2barry W.z:ﬁ;x;. |
- Take goosehzrriesh sfore they, ara . readyfon

preserving, cut.off ths black heads. and bail thems

WEth as. anQh, mﬂ.teras wiill coves thbm'au,rto% o
mash ; than pass,the.. ligor- and sall; -assie s will

- runy; through ‘a« haigsieye,.angd put: soma. pulps

through with a spoon, but ngt top NEar  [ois fon
be palped neither ton thick nor top thin ; m:a-
sure it, and to a:gil of ‘it; take Walf a poind_of
donblesrofiazd swgar;.dry'ity put-to- your palp,
aad-let it seald:onia slow fite; not-todisil ar Jb
Sirritverywell; and then willikise asfro thy whits:
sewmnwhichtrce clearoffbas i6s rises—;- you mage;

scaid inned skimiitaillng scugrerisss; and it comyss

' dﬂﬂtﬁf‘rmﬁ*‘tha 1I$l.i!:];.5ifd ey- thieg: takivito f‘l’? am CUc Q i El
. Cﬂtll,l‘;a&d'!?ﬂﬁi:, Efa‘.v:a&_‘reaﬂy ghitots Ofgtaﬁ very

smodthyasvatitic thiskaess of parchment, which,
id mob: viery ithick.  You-mustspread it on ol
plasses wititia knife; very thiin; even, and smooth,
thisns setitonsthie-stoverwith a-slow fire i if you,
deitin the:merning, ay night-you must cat it inte,
long picces.with abroadcase knife, and put your
Katle. cleanunder itand foldittwoor thres ¢ mes
over, and lay them: ih- a: stovye, tdroing - them,
sometimesstilthey are pretty diy; but d not
heepithiom too: long, for-they- will looss theie
colour.. If they do not' coms cleaq off yaur

glasses at night, keep,thenutills nex; morning..
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 Hoav. o make the $hin Apricot Ghips

Take your apricots or peaches, pare them and
cut them very thin inte chips; and take three
quarters. of their weightin sugar, it being finely
searced : ther put the sugarand: the apricots n-
10 a pewter dish, and set them upon coals and
when the sugar.is all dissolved, turn them upon
the edge of the dish out of the syrup, and so set

them " by. . Keep them twining till they have’
drank up the syrup; be sure they never boil.

They must be warmed in " the syrup once every
day, and so Jaid outupon the edge of the dish
till the syrup be drank, - |

Top reserve Golden Pippins

" Take therind of an orange, andboil ityery tens .
“der, lay itin -cold .water for three days ;- take

twodozen of golden pippins, pare, core, quarter
them, and boil them, and boil them. to a strong
jelly, and run it through a jelly-bag till it is clear;
take the same gquantity of pippinsg, pare them,
andtake outthe cores, put three pounds of loaf

sugar in a preserving pan, with three half pints

of spring water; when it boils, ekim it well, and

putin your pippins with the orange rind, cutin

jong thinslips, lct them boil fust tll the sugar is
~ thick, and will alu:ost candy, then put in three
~ half-pints of pippin jelly, and hoil it fast till the
jelly s clear; then squeeze in the juice of ale-
mon, give it boil, sud put them in pots and
glasses, with the ovange-peels  You muy use le

- mon peel instead ol oratge, but then yau fusg-

oaly buil it, not souk it
T preserve Grabes, |
Geet same {ne grapey, nut over tipe, either ved

1 o)

. -or white, but very close, and pick all the specked -
ones: put them inz jar, with a quarter of a
: pound of sugar-candy, and fill the jar with com-

~ .1non brandy ; tie them down closge, and kee
~them in a dry place.  You may.do morellacher-
-ries the same way. o , -

To preserve Green Codlings,

Gather your codlings when they are the size of
a walnut, with the stalks, and a leafor twoon;

. put a handful of vinc.leaves into a preservings
“pan,thena layer of codlings, then vineleaves,

and’ th_en codlings,-till',it_il full, and vine-leaves
pretty thick a top, and fill it with spring-water,

- coverit close to keep in the steam, and set it ea
. - & slow fire till they grow softj then take them

out, and take off the skins with & pen-knife, and
then put them in the same ‘water again with the.

~ svine-leaves, which must be quite cold, or it will
- make them crack ;putinalitle rock allum, and
. set them over a slow fire till they are green ; then

. take them out, and lay them on a sieve to draig.

- iMiake a good syrup, and give them a gentle boil

* for three days, then patthem in small jars, with

. brandy paper over them, and tic them down
tight, ' : o

| Ilow to make Blackber ry Wine.

Take your berries when Full-ripe, put them Ln;

. 10 a large vessel of wood or stone, with a spic ter
“ 3n ity and pour upon them as much boiling x\;a ;,‘
as will just appear at the top of them ; as 80C tl;lm
you can endure your hand in them, bruse them

. very well, i1l all the berries be broke ; then let

them stand close covered till the berri.cs .b¢.~ well
wrought up to the top, which usually is three oF
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-four days; then draw cff the cleay juite intvanc-
[ther vessel 5 and add to: every.tem quarts:of (his
"liquor ene pound of svgar, stir it well in yandlee
At stand to work in.another vessel Jike the firatya
“week or ten days ;- then.draw it eff at the snicket
. throligh 4 jelly-bag, into a large vessel ; tyke.fonr
cunces of isirgiass, lay it insteep twelve heurs in
a pint of white wine ;the next morning boil i till
<it be-all.disolved,: upow aslow fire ; ‘then take g
.gallon of your blackberry juice, put in the digsol-
ved isinglass, give ita boil:together;.and put itin
ot o Eenandpu
- Thebestway to make Raisin Wine, <
; T’hke a clean 'wine or brandy hogshead ;.-take
‘great care it'is’ very sweet'and clean, put.in two
“hurdred of raisins, stalks and all and th, n Al the
~veseel with fine clear: spring. water :. let it stapd
“tillyou think it has done' hissing, then throw 4n
“two-quarts of fine French birandy ;putin th«e:buﬁgg
~slightly, and-in’ about three weel
“yourare sure"it has' done fretting, stop it down
'-*tlos'e;";"l‘et‘u"“stah_d $ix" months, PEg It near. the
_.;.toP,...lf.y,‘Ju-ﬁl?d; 1t very fine and good,. fit. for
fdrinking, bottle it 6ff, er else stop it.up:again,
Fanddlet’ it stand-six months lenger. ‘It shewld
stand six menthsin the bottle,. ‘1 his'is.bj much
‘the best way of'm akingiteas I-have.seen b y €x-
_perience, as the wine willbe much stronger; but
Kssof it ithe different sorts of raisins. .ma,ke,a
qpitcﬂiﬁ‘crent wine ; and alter you.have draﬁ'n
_off alFthe wine,.throw on ten, gallons .of1eprip
“water i Yake'off the head of the barrel,, a’n'zl_ stir §;
“well twice « day, preseing .the. raising _as, - well
As youcan;, let it stand. a. fortpight. o three
 weeks, thendraw itioff into a.proper wesalyto

ceks or a monthpit
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hold it, and .3quesze theraisins-well; add two

quarts of brandy, and two qnarts.of syrup of gl
derberties, stop it ;clase.when it has.donz ‘works

ing, and ip about three months.it will be fir for

drinking. Ifyoudo not chuseto.make thisse.

cond Wine, fill your hogshead . with.spring. water,
and setit.in the,sun for three.months, and it will
make excellent vinegar. . B

dHow 1o preservelVhite Quinces whole,

- +Take the weight of your qunces in,sugar,and

put p pint of water, to a popad oF sugar, make.it
into a-syrup,and slarify it, then gore.your quingea
and pare themput them intoyoptsyrup, andlstic
boil tillit be all clear, then put in three spopafuls
of jelly, which must be :made. thus : .over ,night,
lay ‘your quince-kerngls in, water, then -strai
them, and put them into_your guinces, and .Jet

“them 'hat{e:qu one boil ai;crwar@s o

o Haw to make Qrange Wafers, ”
* Take the best oranges, and boil them in three.
or four.waters, tillthey be tender, then stake out

 the kernels and the juice, and beat them to palp

in.acléan marble.mortar,; and rub- thqm th.rough
ahain sieve ;-to a pound sithis pulp take a pound

“and half of. double-refined sugar, heaten and

searced ; takehalf of your sugar, and putitinto
youri oranges, and:boil ittill it ropes: then take
it from:the . fire, and ‘whenit is cold make it up
in paste with theother-half of your ‘sugar; make
but,alittleata time,for-it will dry too fast ; then *
wigh-a little rollibgepin :,;"»ol-l"thprgi’ as thin ‘gLs;*t;iﬂ_:%gjf_ _
UpHhpapety: et them m’u‘njd-w:t;hﬁa Httle dt:%nk-t |
ing .lags, anddet themi dry, and. they | will ok
very glears B RN

PR .
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| Howto make Orange Cakes.
Take the peels of four oranges, being first par-

¢d, and the meat taken out, boil them tender, and

Deat them smallin a marble mortar; then take
~ the meat of them, and two more oranges, your
~ seeds and skins being picked out, and mix it with

the peelings that are beaten ; set them on the fire

with a'spoonful or two of orange-flower water,
keeping it stirring till that moisture be pretty well
driec up ; thenhave ready to every pound of that
pulp, four pounds and a quarter of double refined
sugar, finely searced : make your sugar very hot,
- and dry it upon the fire, and then mix it and the
pulp together, and set it on the fire again, tillthe
sugar be very well melted, but be sure it does not
‘boil: you may putin alitile peel, small, shred,
or grated, and: when it i8 cold, draw it up in
double papers ; dry them before the fire, and
when you turn them, put two togcther ; or jou,

may keep them in deep glasses or pots, and dry -

them as you have occasion.

. Howio make White Gakes like China Dz'.vﬁcs.

Take the yolks of two eggs, and two spoonfuls
of sack, and ‘as much rose-water, some carraway-
sceds, and as much flour-as will make it & paste
stiff enough to roll very thin ; if you would have
them like dishes, you must bake upen dishes
- buttered.  Cut  them cut into what work
- Youplease to candy them; take a pound of

'ﬁne‘_‘ searced sugar perfumed, and the white of

2n cgg, or three or four spoonfuls of rose.watep,
BHr it Gl ttlooks white ; and when that paste ia:
f:::glczl’;'ddq i,t-,;-'fv'i.ctlh a feather on one side. Thia

ndied, let it dry, ‘the e side go,
dry oo t },and_fia the other side a0, and
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Tq make u Lemon Honeycomb, o
Take the juice of one lemon, and -sweeten it
with fine sugar to your palate’; then takea piat
of cream, and the white of an egg, and purin
some sugar, and beat it up § and as the froth ri-
ses, take it off, and pat it on the juice of the le-
mon, tll you have taken all the cream off upon
the lemon ; make it the day before you want it,
in a dish that is proper, - L

How 8o dry Gherries :

Take eightpounds of cherries, one  pound of
the best powdered sugar, stone the cherries over
n great deep bason or glass, and l:ly.»thgr_n one by
onc inrows, and strew a little sugar : thus do tiil
-our bason 15 full to the top, and let-them stand
till next day ; thien pour them out into a great pos-
net, setthem on the fire, let them boil very fast
a quarter of an hour, or tnore ; then pour them’
again into your bason, and let them stand two or
three days ; then take them out, lay them one by.
one on hair-sieves, and set them in the sun,oran" -
oven, till they aredry, wrning them every day:
upon dry sieves ; if in the oven, it must be as

y

Jittle warm as you can just feel it, when yon hold

your hand in it
How to make fine dlmond Cakes,

- T'ake a pound of Jordan almonds, blanch them;
beat them very fine with a livle orange-flower~
waterto keep them from oiling; then takea

pound and a quurter of fine sugar, boil it to =
candy height: thenput in your almonds; then
take two fresh lemons, grate off, the vind very
thin,and putas auch juice as to make itof a

quick taste ; thenputit lato your glasses, and
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set it into your stove, stirribg them often, that
they do not candy: so when itis alittle dry,
putit intolittle’ cakes upon sheets of glass 1o
dry; o
- How tomake Undridge-Cakesi
"Take a pound of wheat-flout, seven pounds of

currantsy lialf a hutmeg, four pounds' of butier,
rub yotir butter ¢old very well atfiofigst thé meal , -

dress your currants: very W'e]‘l‘iﬁ*’th’c‘ﬂbiﬁ;’hﬂftéh
and scasoning, and-knead it with.so much good
new yeast as will make ivinto a pretty high paste ;
usuatly four pence worth of yeast to thilt quantity: ;
after it is” kneadéd ‘well tdgﬂ[\_er fet it stand an

- Héur to'rfses you may put half a potind of pagte
e 30T poind of i
. Howisnicke Mead, - . .

 Takoveli ghlions’ of water; andtwor galions of

boney, d hindful of raced ginger; then take twd
}Q}f)(?nsf.défti thér’ in pleces, atid put them‘into- it}
boilivvary well; keep it skimmtrdng 7 let it scand
il pightin the’ danie vesvél you boil it 1n, thé
next mornitig barrel it 'up, with two or thres
spoonifuls of good yeast, ‘Abowt three weeka of
_ #mronth altet, you niay béttle it o
| J_”Im{mzrkqu of Cffzf;‘:‘ié&;" I *
- Take five pounds of cherries, stoned, and twa
pourids of hard sugar’; shred yout cherries, wet
ybuk sigar with thejuice that rinteth from. themiy
thed-put-the cherries into ‘the sughr, uhd Ll
thewt pretty fast till it be a marmalide ;- whioos it
- W-¢dldy putit up int glasdes for nse. o
- Todry.Damesins,
- Take' fowr pounds of damoshis s take’ onp

e 2D e
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Puund oi fine sugar, make a syrup of it, with-a-
bout a pint of fai water ; thea put in your dam-~

- osins, stir it into yourhot syrup, so let them stand

on a little fire, to keep them warm for halfan
hour ; then put all irito a bason, and cover them,
let them stand till the next day ; then putthe sy=
rup from thém, ard set it on the fire; and when
it is very hot, put-it on your damosins 3 this do
- twice a day for three days together ; then draw

- the syrup from the damosins, and lay them in.an
- earthen dish, and set them in an oven after bread

is drawn ; when the aven'is cold, take them and
“turn them, and lay them. upor clean dishes ; set
them in the sun, or in another oven till they arg
o Marmalade of Quince White. . |
*I'ake the quinces, pare them and core them, .
- put them into water as youpare them, tobe kept

from blacking'; then boil them :s0 tender that a

quarter ofa straw will go through them: ; then take
their weight of supur, and beat them, break the
quinces with the back of a spoon ; and then put
in the supar,and letthem boil fast uncovered, till
they slide from tha bottom of the pan: you may
make paste of the same, only dry it in a stove,
_ drawing it out into what form you please,
To preserve Apricots,or Plums, Green.
~ Take your plums before they -have stones in
them, waich you may kaow by puatting a pin
through them ; then coddle them in many waters
till they are as green as grass; peel tham and
codd'e tham agxia ; ysu mast take the weight o
them 1o sugar, and make asyrup ; put to your su.
gar a Jack of water, then put thim i, set them

Y8
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o thé five to beil slowly, till thisy beolear, sk
g thent often; -and they will be very green,
Pur thiem up in glasses; andkeep them foruse, -

- To preserve Cherries.

_ Take two pounds of chetties, 6ne pound and

mn half of sugar, half a pint of fair water, melt

youir sugar i it;: when jtis melted, put in your
* other sigar and your cherries, thenboil them
softly; tilk all the sugar be melted ; then boil them
~ fast, and skim them ; take them off two .or rt-h't:ee
“times and shake them, andput them on agan,
. .and let theny boil fast; and when they are ofa
sgood colonr, and the syrup will stand, they are
cepoughe o - o
L Topreserve Barbersiess o

.+ ‘Take the ripestand best barberries you can
~find ; take the weight of them'in sugar ; then

~pick out the seeds an:l 'tops, wet your sugar with

© the juice of them and make a sayrup ; then putin
your batberries; and wh:n they bailtake them off
and shake them, and get them on agdin, and let

- ‘themboil, and repeat the sams, till they ave ¢lgan

~emough to.putinto glasses. |
o g
Take three pounds of well-dried’ ﬁdfui",.dﬁé' nite
meg, a little ‘mace and dilt, and -almost half a
-pouad of carraway-comfits ; mix these well toge-
thet, and melt:half a pound of butter in a pint of
- gweet thick cream, six spaoufuls of good sack,
four yolks and three whites of eggs, -aidncir a
pint of good fighityeast ;work:these well together,

and cover ity andset it down to the fre 1o rige

‘then let them rest, and lay the remainder, the halt
pound of carraways on the fop of the wigg, and

S T |
put:them wpor Papars well floured and:deied; and
let themi have a8 quick an oven as for tarts, -
To make Fruit Wafers ; Codlins or Plums do bests

Take the pulp of fruit, yubbsd throngh ahaie:
sieve, and to three.ounges.of pulp take six ounces

- of suyar, finely searced’; do your sugac very

weli; till it be wery het, heat the pulp alss: very

- hot; and puat-it to your.sugar,. and heat iton the
firetillivbe altpost atibeiling; then pourit o,
-the glasses er'trenchers, and setiit.on:the stove,
‘tHlyousgee it -will leave the .glasses: fhut-bafore ic

begints to-candly?) take them ‘off, and tuna them .
‘upon papers; -ian whatform:youplease;. ¥ouwmay
-colour ¢hem rodwith: dlove-gilli-flavens steeped
n-thsjuiee of lemen.. 7 . o _
| To make German Puffs, -
Taketwo spoonluls of fine flowr, two eges beat

. f,,.mt-l, halfa pint of cream.or milk, two ownges.of

mnglted butter, atirit gl well together, andadda
ligtle salt.or nutmeg, putthem ip tea-cups or lig-
tledeep tinmpo:xids, half’ full, and bake them.a
- guarter.of an hourina.quick oven; batlet itb:
hot enough to colour them.at top and hottom :
turnthem inte a dish, and strew powder-sugar
over them. ' } B
I Cracknels. |
. Tike haff n pound ofthe whitest flour, and a

~ pound of sugar.beaten smallytwo ounces of buter
- gold, one spoonful of carraway-seeds, steeped all

night in vinégar ; then:put in three yolks ot viygs,

andalictle ro se-water, work your paste all toje-

ther ; and altex that beat it with a rolling-gin,
tillithe light 5 -thearoll -1t oat thin, and eut-it
with a glass, lay it thin «qn plates batcered; aad
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pribk’ them with a pin; then take the yolksotb”

two eggs, beaten with rose-water, and rub them
over withit; then set them into a pretty quick

oven, and when they are brown take them out

and lay them ina dry place.. |
. Tomake Orange Loaves.

Take your orange, and cut a round hole'in the
top, take out all the meat, and as much of the
white as you can, without breaking the skin ; then
boil them tender, shifting the the water. till it is
not bitter, than take them up and wipe them dry ;
then take a pound of fine sugar, a quart of water,
or in proportion to the oranges ; boil it, and take

off the scum as it riseth, then put in your oranges,
and let them boil a little, and let them lie a day
or two in the syrup ; then take the yolks of two
‘eggs, a quarter of a pint of cream (ot more), beat
_them we'l together, then grate in two Naples
biscuits (or white bread), a quarter of a pound
“of butter, and four spoontuls of sack ; mix itall
together till your butter is melted, then fill the
oranges with it, and bake them in a slow oven as.
long as you would a custard, then stick in'some
cul citron, and fill them up with sack, butt’er, and
sugargratedover, - - o

To make a Lemon Tower or Pudding.
_Grate the outward rind of three lereons 3 take

- three quarters of a pound of sugar, and the same
~of butter, the yoiks of eight egys, beat them in a

marble mortar at least an hour, then lay o thin

, rich crust in the bottom of the dish you bake ic in,
45 you may something also over it: three quir
- tersotan hour will buke it, Muke a orange.
~pudding the same way, but pare the rinds, aud

;o
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boil the then first in several waterstill the: biteary

2gs 13 boeiled out,, N .
Hoywits mrke ¢l Clear Lzmeon Gleam,
~ Takea gill of clear water, infuse it inthe rings
of'a lemon, till it tastes of iti; then take the. whites
of six'eges, the ju ceof four lemons; beatonlk
well togsther, and run themthrouzh a hair sieve,
sweeten them with dsubtesrefined sugar, and set
them onithe fire, not tos hot; keseping. stinring ;
and when it is thick enough, take teofte. 1-
Hovw ta make Ehocolites o
TPake stx pounnds of  cocon:nuts, one pound ol
anise:seeds, four ounces of long pepper, one of
cinnagion, a quarter of a ‘pound of almaadsoas
pound' of pistachlos, as much achiote as will.
make it the'colodr of brick, three-grains of musk

- aund as much ambzrgreass, six pounds of laaf sus

gary one’ ounee of nutmags, dry aad  baag them,
and s#arce them- throngh a fide sievé; your als
niortds: mustths lieat to a pagté, adid mixed with
the other ingredients ; then dip your sugar iy
orange-fower ar rose-water, and putit op a skil-
[kt on avery gentle charcoal fire ; thén putin thg
spice; an:t stew it well together, thea the r_rm,a‘l;é
and ambsrgrease;, then put the cocoa-puts last ot
all, then achiote, wetting it with the water the su.
gar was dipt ir; stewall these vary wall together,
qver a hatter firg than before; thep: take. 1t up,
and put it iago boxes, ar what farm you l’gk:f@t, and
set it to dry ina warm plage. The pistachios and
“almonds musth: aliptle heat in & morias, then
"g;:’,c;‘a(;pc[ Upan & stope. | S
Aunather Way ta make Checolute.

» Tuke sispounds ef thebzst Spanishnats, whei
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- parched, and eleaned from the “hulls,
pounds of sugar, two cunces of the best cinnamon,
beaten and sifted very fine ; to every two pounds
of nuts put in thre or
as you pleasc ; to every pound ofnuts halfa dra.

searced.

chm of cardamum-seeds, very finely beaten and

Cheesecakes without Currants.

- Take two quarts of new milk, set it as it comes
from the cow, with as little runnct as youcan; when
it is comey break it as gently as you can, and

whey it well ; then pass it through a hair-sieve,
and putit into a marble mortar, and beat it into
a pound of new batter, washed in rose-water ;
when that is well mingled in the curd, take the
- yolks of six eggs, and the whites of three, beat
- them very well with a little thick cream and salt;
~ and after you have made, the coffins, just as
put them ints crust (which must not be till you
are ready to set them into the oven), thexy put in
your eggs'and sugar, and a whole nutmeg finely.
- grated ; stir them all well together, and so fill
yourcruets ; and if you put a litle fine sugar
searced into the crust, it will roll the thinner and
cleaner; three spoanfuls of thick sweet cream
- will be enough to beat up your eggs with,
. How topreserve White Pear Plums.:
- Take the finest and ciearest from specks you
_can get ; toa pound of plums take a pound ‘and
& quarter of sugar, the finest you can get, a pint
and a quarter of water ; slit the plums and stone.
them, and prick them full of holes, saving some
sugar beat fine laid in a bason ; as fou do them,
la; them in, and strew sugar over them ; when

as YOU.'

take threa

e good vanelas, or more or le.s
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3?,0“ have thus done, have halfa pound of sugar,

and your water, ready made - into a thin syrup,
and. a little cold; put in your plums with the slis
side downwards, set them on the fire, keep them
continually boiling, neither two slow nor too fust i
take them often off, shake them round, and skim
them well, keep them down into the SyTUP Cona
tinually, for fearthey lose their colour ; whenthey
are thoroughly scalded, stew on the rest of your
sugar, and keep doing so till they are enough,
which you may know by their glazing; towards

the latter end boil them up quickly,
To preserve Currants,

Take the weight of the currants in sugar, pick
out the seeds ; taketo a pound of sugar half a
jack of water, let it melt, then put in yourberries,
and let them do very leisurely, skim them, and
take them upylet the syrup boil ; then put them
on again, and when they are clear, and the-syrup |
thick enough, take them off, and when they are

cold putthem up in glasses. .
. Topreserve Rasberries. -
- Také the rasberries thatare net too ripe, and

take the weight of them in sugar, wet your sugar

with a little watery and putin your berries, and
et them boil softly, take heed of breaking them ;
when they arve clear, take them up, aud boil t\:}e
syrup-till it be. thick enough, then put them._ in
again, and when they are cold put them up’in
glasses. Y -

To make Biscuit Bread. o

ke half of very fin flour,

Take half a pound of very fine wheat flour,
- and ;s.much sugar finely searced, and dry them
‘very well befote the fire, dry the flour more than
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ithe sugar ; then take four inew-laid eppe, toke
out'the stming, thenswing them very well, then

“put the sugar.in, audawing it swell with the cggs;

then put the four in it and beat .all - together-half

an hour at the least ; putito: some anise seeds,

{er,)anﬁ.sct thﬂmlrfifn_tn the ovien, .
' o To candy Angelica,

or-carmwagrseeds,and rub: the . places  with bus-

"Take it in April,boilitinwater tiil it betender ;
Pri, - :

then take it up and.drain it from the water
very welly then scrape theoutside of ityand «dry it
in a clean cloth, and lay it in the syrup, and let itlie
n three or four days;and-cover it close, the syrup
must be strong of sugar, and keep it -hot a.good
- ‘while, and let it not boil, after.itiis heated agood
while, Jay it upon.a pie-plate,and so Jetit «dry 3
keepitnearthe fire lest it:dissolve,- AR

Mo preserveCherries,

_# Take their wejght in'sugar, before - y.our  stone

- them 5 'when stoned, miake your syrup,.then put
in ycur cherries, let thém boil slowly at the first,
till they be thoreuphly warmed, then boil them as
fast as you can, when.they are ‘hailed - clear, put
ir'the jelly, with almost the weight inaugar, strew
the sugar on the. cherries ;i for the colauring pou
must.be roled by  youn éye ; to apound of:- sugar
puta_jack of water, strew:the;augar on them Dbe-
fore they boil, and putin.thgjuicel ofeurrants, soon
after they boil. .

To Larrel Morello Cherries,

To one poﬁhd‘df Yﬁll.r'ipc cherriqs,p{ckcd from
the istemis, ' andiwiped With a cloth, take half.a

pound-of double ‘refinkd -sugary and bail it to.a
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~eandy height, but not a high one, put the cherrieg

into a_small barrel; then put in the sugar by a

-spoonful at atime, till itig all in, and roll them

-about every day till they have done fermenting,

‘then bung itup close, and they will be fit for use
ina month, It must be an iron-hooped barrel.

Todry Pear Plums,

Take two pounds of pear-plums to one pound
of sugar, stone them, and fill them every one with
sugar, lay them in an earthen pot, put to-them ag
much water as will prevent burning the‘m-, then,

~set them in an ovenalter bread isdrawn, let them

stand till they are tender, then put them into g
steve to drain well from the syrup, thensget them

- in an oven again, antill they be a ljttle dry, then
“&mooth the skins as well as you can, and so A}l
them, then set them in the oven again to harden

then wash them in water scalding hot, and dry

. them very well, then put them in the ovenagain. -
~very cool, to blue them; put them between two
pewter dishes, and set them in the oven,

- The Filling for the aforesaid Plups,
Take the plums, wipe them, prick them inthe

‘@eawms, putthem ina pitcher, and set them i a
Aittle boiling water, let them boil very tender, then
* pour most of the liquor from - them, then tai’c"e off
- the skins and the stones ; toa pint of the pulp a

pound of sugarwell dried in the oven, then let it
boil till the scum rises which take - off very clean,
and put into earthen plates, and dryitin anoven,

- and se fill the plums,

¢ T e Tﬂcandy Cﬂ&‘&‘iﬂ; _ co
.'T.ake as much of the powder of brown cassig
z .
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a¢ will lie upon two quarters of a dollar wv-r;tjn‘-'whlut

jnusk and ‘ambergrease you _th,x,nk,_p.‘rqpt-.,x,]t;_.m:‘c
.cassia and parfg{m;e} r_nfu,st__bez powdered t?gct 1eT,

then take a quarterof 2 poufid of sugar, and ,:lmll

5t to a candy height ; then put 1n. y&qufpow, er,
and mix.it well together, and pour it In pewter
saucers or plates, which must be buttered very
thin, and when'it is cold it will slip out,.the cagsia
is sometimes in powder, and sometimes 10 3
hard lump. o -

- Ty make Carraway Gakes.

"Fake two pounds of white flour, and two pounds
of coarse loat sugar well dried, and fine S.lf_tc:d :
after the flour and sugar are sifted a_u*l_;l weighed,
" then mingle them together, sift the flout gnd BU=

gar together through a hair sieve, into the bowl
WVou use itin; to thém you must have two pountls

of good butter, ¢ighteen eggs, leaving out cight

of the whites, to these you A_m_us,t,'hmm fcjlfl'r ounces
of candied orange, five of 81X OUNECS of carraway
comfits ; youmust firstwork the buttevr.wx‘.l'h rosce
water, till you can see none of the water, and

your butter must be very soft ; then putin flour -

~and sugar, a little at a time, likewise yeur cggs;

‘but you must beat your eggs very well, with ten
‘spoonfuls of sack, 80 you maust put in each a3 you.
“think fit, keeping it constantly beatiog with your
~ “hand, till yeu have put it into the hoop for the
‘oven ; do not put in your sweetments and seeds,
1ill you are-ready to put it into, your hoops ; ‘you
soust have three or four doubles of-"cap paper un-
“der the cakes, and butter the .paper and. hoop

&

you must gift some fine sugar upon your cake,

- ‘when it gees into’the oven, R

»

o
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- T preserve Pitpins in Shcey
“When your pippins are prepared, btnotcared .
cut then in slices; and také the weight of them in
sugar, put to your sugar'apretty quantity of wa-

ter let it melt, and skim it, let it boilagain very

high, then put them intothe syrup whea they are
clear ; lay them in shallow: glasses, in which you
mean to serve them up, t%_lén;put‘imo the syrup,
candied orangé-peel cut in little slices very chin,
and lay about the pippin ; coverthem with syrup
and keep them about the pippin, |

. Sack Cream like Butter,

Takea quart of cream, boil it with mace, put
to it six egjz-yolks well beaten, so let it boil upy

then take it off the fire, and put in a little sack,

and turn it 3 then put ind cloth; and leg the whey'
run from it ; then take it out of the cloth, apd:
season it with rose-water and sugar, being. very:

- well broken: with a spoon ; serve it.up in the disly

andpink it as you would.doa dish. of buiter;, sy
aend it ik with cream and sugar,. . L

| Barley Greant. -

~ Takea quart of French barley, bail it in three
or four waters, till it be pretty tender; then set
a quart of cream on the fire with some fmace and
natineg ; when the water begins to beil, drain
out the-barley from’ it, put in the cream, and
ket it boil till it be pretty thick and tender ; then
scason it with sugar and salt.  Whew itis cold,
gerve it ap. | ‘ '
R  dmond Buster, |
4 Pake a pouwnd of cream, put in some mioe
whele; and. o quartered nut.eg, the yollks ok
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eight egps well beaten, and three quarters of a

pound of almonds well blanched, and beaten ex-
tremely small, with alittle 10se.water and sugar;
putthese all together, set them on the fire, and
stir them till they beginto boil : then take it off,
and you will find it a little cracked ; so lay &
strainer in a cullender, and pour it into it; and les
it drain a day or two, till you see it is firm like
butter; then run it.through a cullender, then it
will belike little comfits, and so serve it up.

Sugar Cules.

- Take a pound and a half of very fine flour, one
pound of cold butier, haifa pound of sugar, work
all these well togither intoapa t+, then vol it
with the palms of your hands into balls, and cut
‘them-with a glass into cakes, lay them in . a sheet
of paper, with some. flour "under them, to bake
them you may make tumblets, only blanch in al«

- monds, and beat them small, and lay them in the

midst ofa long piece. of paste, and roll it round
with your fingers, and cast them into knots, in.
what fashion you please; prick them and bake
them.. | -

- Sugar Cales anaiher Way,

~ Take halfa pound of fine sugar searced, and
as much flour, two e ggs beaten with a little rose~
- water, a picce ot butter about the bigness of an
egg, work them well together till they be asmooth
paste ;then make them into cakes, working every
one with the palms of your hands ; then lay them in
plates ; rubbed over-with a little butter ; so buke

them in an oven little more than warm. You may

make the knots of the same the cakes are made of;
butin the mingling you must putin afew carfaway

T %69 -]

; seeds; whentheyare wrought to paste, roll them
_weith the ends of your fingers'into small rolls, and
make it into knots; lay them uponpie plates rub-
bed with batteryand bake them,, -~ -

. o " Clouted Grean, SRR
Take four quaris of new wilk from: the cow,

sand put itin a broad earthenpan, atd letivstand

tillthe next day, then putitover a very slow fife
for halt ‘an hour ; make it hearly. hot. toset the
ciean, then puatitaway t:1fit is cold, and take the

cream off, and beat it ‘smooth with aspoon. It
s, aceounted in the West of Englad very fine for
tea or goffes, or to pitt over fruit tarts or plesi-

, o Ruince .,G‘réam. L
Take your quinees, and put them in boiltng wa.

terunpared, boilthein apnce uncovered, lest they
" discolour when thiey. are boiled, pare them, beat
them very tender with sngar ; then take cream,
- and mix g 11U be pretty thick ; ifyou belil

your creain,” with a little cinnamon, it will' be

- better, but'fet it be'cold before you putit to your
. quince; S e T

| | Citron Gream,
‘Take a quart of cream, and boil it withthree
pennyworth of good clenr isinglass, which must be
.tied up in o piece of thin tiffany; putin a blade
ortwo of muace sirongly boiled in your cream and
isinglass, till the cream be pretty thick ; sweeten
it to your taste, with pertumed hard sugar 3 whén

it is taken off the fre, putina little rose.water to
~your taste ; theu take a piece of vour preen frash.
<est citron, and cut’it in. litle bits, the breadeh of

" point-dales, and- aboui hall” as long ; “and gl
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gream being first put into dishes, when it is half
“¢old, putin your citron, so as it may but sink
. from the top, that it- may not be seenm, and may
" Yie before it be atthe bottom; if you wash your

citron before in rose-water, it will make the col-
" our better and fresher ; so let it stand till next
- day, where it may get no water, and where it may
not be shaken. .. )
Cream of Apples, %%zfnce, Gooseberries, Prunesy
: -7 or Raspberries. - _
* Take to every quart of cream four eggs, be-
ing first well beat “and strained, and mix them
with a little cold cream, and put it tor yout crearn,
being first boiled with whole mace;; keep it stir-

ring till yow find it begins tc thicken 2! thie bot=

" tom and sides ; yourapples, quinses and Lerries,
" must be ténderly boiled, so as.they will crush in.
the pulp; then season it with rose~water and su~
~gar to your taste, putting it into dishes; and
" when they are cold, if there be any rosz-weotsr
" and sugar whicl: lies. waterien at. ths top, let it
Be dramed out with a spoon: this pulp must e
~ made ready before you boil the erening s
- when itis boiled, cover over your sulp a pretey
‘thicknéss with your egg~ursany, which muat haye:
“alittle rose<water ang:sugar put to.it, '
Sugar Loafcreans.

Take a quarter of a pound of hartshorn, andf
put it toya pottle of water anc.sct on the fire in o
pipkin, covered:till it be ready to sceth; then

paur offthe water, and. put anctile of water more
to.it, and let itstand simmering o the flie till
it _@c_coz;sumed‘ to-a pint, and with it two ounces.
ef isingluss. washed inroac-water, which st bg,
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ut in with the second water, then strain it and

Let it cool, then take three pints of cream, and

boil it very well with a bag of nutmeg, cloves, cin-

" mxamon and mace ; then take aguarter of a pound

of Jordan almond3, andlay them ong night in

<old water to blancty, and when they are blanched,

let. them lie two hours in cold water, then take

~ them out, and dry themina clean linen cloth,

. @and beatthem in a marble mortat, with fair wa.

| ter or rose-water, beat them to avery fine pulp,
. thentake some of the aforesaid cream well war«
wmed, and put the palp by degrees into it, strain=

ingit through a cloth with the back of a spoon, till
all the goodness of th: almoyads be strained out

‘Snto the cream, then season the cream. with rose-

water and sugar ; then take the aforesaid jelly,
wwarm ittill it dissolves, and season it with rose-

~ wwater and suzar ; and @ grain of ambergreass or

musk, if you please ; then mix your cream and;

weil warmed (like sugar loaves) and let it stand.

 Felly to_gethﬁl‘ very well, and put it into glasses

all aight, then put them out upon a plate or two,

or a white china dish, and stick the cream with

Piony 1 ernels, or serve them: in glasses,one omn

avery trencner. " .
Conserve of Roses boiled.

Take red roses, take off all the whites at the
botto:n, or elsewhere, take three times the weight
of them in sugar, putto apint of roses a pint of
vrater, skim it well, shred yoar roses a little be-
fore you put them into water, cover them, and
boil the leaves tender in the water, and when

~ they ava tendar put i your sugaf, keep then

e

stirring lest they burn whea they are tender, and
the syrup be conmux ed,  Pat them up, awd ac:
keepthem for st |
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- Hoo to muke Orange Biscuits,

© Pare your oranges, not very thick, put thert

into water, but frst weigh your peels, let'it st;}t'ttl
“over the fire, and let it boil tillit be very tender ;
‘then beat’it in a marble mortar, till ‘it bﬂ'ﬂ very

fine smaoth paste; to every ounce of peels put
“two ounces and a half of double-refined sugar
“well searced, mix them well together’ with a

spoon in the mortar, spread it witli a kiife upon

“pie-plates, and sct it in an oven a little warm, oOr
before the fire ; when it feels dry upon the top, v
it into what fashion you please, and turn them

into another plate, and set them in a slove till

they be dry ; wherethe edges look rough,” when
it is dry, they must be cut with a pairof I‘SciSﬁagl‘s.
The following curious Method of rearing Turkeys
to aivantage, translated from a Swedish Book,

g e‘nm}f:d’Rur(d:Oacm%my; P
" Many of our hdusewives, says this ingenicous
- author, have long despaired of succes in rearing,
turkey’s and complained, that the profit rarely in-
demnifies them for their troukle and loss of Ume ;
~whercas, continues he, littde more s to be done,
than to plung the chick into a vessel of cold wa-
" ter, the very hour,. it possible, but at léast the
*very dey it s hawched, forcing 1t to swallow one
whale pepper corn § after which letivbe returme
ed toits mather. From that time it will become
* hardy, and {ear the cold no more thun a hey’s
chick  But it wust be cowmembered, that s
useiul species oi fowls are also subject to one
particutar disorder when they are j.'t?;tiug,' which
ot“:uln c;u"rig:- tront <1§"r" w ey daye, When they
begin drm)‘p, exanmue cursfully ghe Iy ki

- by rearing and selling tarkeys.

roe2rs )

on the rump, and you will find two of' three,
whoss quill-part is filled withblosd; upon draws

ing themthe chick recovers, and after thatires

quires.no othsr care, than what is commonly

~ bestowed on poultry that range the conit yard.

The truth of these asaertions is too well known

" to badenied ; and as'a convincing proof of the

muccess, it will be sufficient to mantion, thatthree
parishes in Sweden have, for many years followed
this method, and gained several huadred pounds:

- Hyw th make Cyder,

Afeer all your apples are bruised, take Hdlf of
your quantity aad squeeze them, and the juice

- you press from them pour upon the "other half

bruised, but notsqueezed, inatub for the purpose,
having a tap at the bottom, let the juice remain
upon theapples three or four days, then pull out
wvour tap,gnd let your juice run into some other
vessel set under the tub toreceive it, and it it
run; thick, as at the first it will, pour it upon the

* #prdes again, till you see it runs clear, and as:yow

havea quantity, put it into your vessel, but donot
force the cyder, butlet it drop as long asit will
of ite.own accord : having doae this, after you
perceive that the sides begin to work, take a quan-

_tityof isinglass, an ounce willserve forty gallons,
infuge this in some of the cyder till it be dissol-

ved ; put to anounce of isinglass a quart of cy~
der, and when it is dissolved, pour it inta the
vessel, and stop it close for two days, or some-
thing more ; then draw offthe cyder into another
vessel, this doso often till you perceive yourcy-
der to be frée from all manner of sediment, that

may make it ferment and fret itself; after Christs
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piths you may boil it, You may, by potring was
teron the apples and pressing them ymake o prets,
ty small cyder y ifit be thick and muddy, by us:
sing - isinglass you. may make itas clear as the
restsyou must dissolve theiginglass over the fve,.
till:it is a jelly. - - |

S mepibglen
" Take two quarts of skim-milk, four oufices of.
isinglass,.cut the isinglass in pieces, and work it:

luke-warm in the milk overthe fire ;and when it;
is dissolved, then put it cold into the hogshead.ot
cyder, and take along stick, and stir it well fronx

16p to bottom, for hall a quarter of an lour.
After.it has fined. -

“Take ten pounds of raisins of the sun,'twor
. olnces of turmerick, half an ounce of gingrer bea-.

“teni,tlien” take a-quaiitity of raisins, and grind,
them as* you do mustard-seed in a bowl, with a
livde ‘¢yder, and co the rest of the rais'ns, then,
sprinkle the turmerick and ginger ‘am,ougst,it,;i
‘then put all into a fine canvass bag, and hung it
in the middle ofthe hogshead close, and let it
lic.. After the cyder has stood thus n fortnight
or a month, then. you may bottle it at your pled-,
SUrE. | o

W
i

. Tomake Ghouder, ¢ Sea Dish, . .

Take a belly picce of pickled pork, slice off,
the fatter parts, and lay them at  the bottony
of the kettle, strew over it oniovs, and sach swees
herbs.asyou can procure, take amiddling large
cod,; boneand slico ity as. for erimpiog, peppery
salt, allspice, and flour ita litde, mwnke o layor
with part of the slices, upon that'a slight lay oty
of pork again, and on that a layer ¢f biscuit and

L e 1
g0 on, pursuing the like ruie, until the ketile is
. filled to about four inches coverit withnice paste,

i

~ ‘ippur in about @ pint of water, lute down the

top be supplied

. ‘cover.of the kettle, and let the

* "with live wood:embexs, Keep itover aslow fire

.about four heuvs. .
_ When vountakeitup, lay itio the dish, peur
Jin a glass of hot Madeira wine, and a very ligtle .

- India pepper, if you have oysters, or trufies or

morels, it is stili better, thicken it with butter,
Observe hefore “you pat this asauqe':isa-, to skim
. the stew, apd ‘then lay on the erusf, and send it
%o table reverse as in the kettle, cover itclose

* with the paste, which should be brows.
- . To make Spanish I’ rittors.

.~ ‘Take the inside ofaroll, and slice itin three :

~ then soak it in milk, then pass it through: a bat~

“ter of eggs; fry themin oil, when almost,done,

_repass them in another batter, then let them fry
till they-are:done, draw them .off the. oil, and lay

tliem ina dish, over every pair of frittgrs you
yst threw cinnamon, :small coloured ispgar

plums, and clarified-sugar. .

To fricasey Pigeons the RalianTWay.,

Buarter them, aud fry them in oil, take some

K . ! i . - 5 . [
green peas, and et them [ry in the oil till they
. .Are almost ready to burst ; then, put some. boil~

“ipg water to them, season it with salt, pepper,
oniong, garlick, parsley, and vinegar. Veal

- andjamb do the same ways and thicken with

Cyolks ofeggs. . . . -
veo ' Picklgd:Beef for present Use.

| " D dhe rib of beck, stick it ‘with garlick and
' cloyes, season it with salt, Jamaica pepper;mace,

Ve
'
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and somc.garrlick pounded, cover the méat with

white-wine vinegar and Spanish thyme, you must

take care to turn the meat every day, and add

more vinegar, if required, for a fortnight, then

put it in a stew-pan, and cover it close, and let
it simmer on a slow fire for six hours, adding
vinegar and white wine, if you chuse, you  may
etew a good quantity of onions, it will he more
palatable, e o

Beef Steaks after the French Way.

Take scme beef steaks, broil them till they
-are half done, while the steaks are doing. have
ready inastew-pan some red-wine, a spoonful
or two of gravy,season it with salt, pepper, some
shalots, then teke the steaks, and cut in squares,

" and put in the sauce ; you must. put tome vine.
_gar, cover it closeyand let it simmer on a slow
fire halfap hour, - o BT
To make Hamlurgh Sausages.

Take a pound of beef, mince it very small,

- with kialfa pound of the bestsuet, then mix three
quarters of a peund of suet, cut in large pieces,
~then season it with pepper, cloves, nutmeg, a
great quantity of garlick cut small, some white-

 wine vinegar, some bay.salt, and commn

talt, a glags of red-wine, and one of rum ; mix
&l these very well together ; then take the lar-

est gut you can find, and stuffitvery tight ; then
hang it up in a chimney, and smoke it with gy~

~dustfor a week or ten days ; hang them in the

air till they are dry, and they willkeepa year.
They are very good boiled in peas-poutage, aud
roasted with toasted bread under it, or in an

e S 4535
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- Sausages rgf‘zfeir,t_{zic,egzjzngn Way: .

T akethecrumb of a threcpenny loaf; one pound.*
of suct, balfalamlys lights, a handful of parsley,
some thyme, marjory, and onion; mince all ve=

" ry .small, then seagon it with salt and pepper.

“These mustbe'stuffed in a sheep’s gut ; they are
fried in oilor melted suet, andire only fit forim-

meediateuse,

A Turkey stuffed afier the Humburgh Way.

~ “T'ake one poynd of beef, three quarters of 2
ponund of suet, mince it very small, séason it with
salt, pepper, cloves, mace, and sweet marjoram ;
then MIX twoor three egps with it, loosen the
skin all round the turkey, and stuff it, * It must

| [(hickens dressed he French Way,
 Eakethem and quarter theim, then broil, crums
ble overthamaliule bread and: parsley ; yehen

thigy-are halfdone; put _them in a stew-pan Jyith. -
thiee, orfour spoonfuls of gravy, and double the

guantity.of white.wine, salt and pepper, some
dried. vealbals, and some _suckers, oniang, shae.
lota, and somg green .gooseberries. or grapes
when ihsenson; cover the pan close, and letir
stew on 2 charcogl fire for an hour ; ghicken: the

liguor with the yolks ol egps, and the juice ofle-

mon ; garnish the dish with fried suckers, sliced.

‘,é;g .

" Calf’s uad dreosed ofter the Duteh Wage

-, F'avehalla pound of, Spanish.peas, Jay them
nix thepeasynd ricetogether, and lay. it.roun
Wac :Jasad inn deap dish i the Suke QAR

i yvater anight 5 then one pound of whole ;rflﬁ%i
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of water, seasoned with pepper and salt, -and eo.
Joured with saffron ; then send it to bake. .-

Chickens and Turkies, dressed after the Dutch

* Boil them, season them with salt, pepper, and

~ cloyes ; thento every quart of broth, put a quars
ter of a pound of rice or vermicelli: it--is’eat
“wyith sugarand cinnamon. The two last may
be left out. ' |
Ty make a Fricasee of Calves Iect and Chaldron,
o after the ltalian Way.

1

 Take the crumb of a three-penny laaf, on.

pound of suet,a large onicn, two or three hand.-

fuls of parsley, mince it very small, seasonit

with salt and pepper, three or four cloves of gar~’
lic, mix with eight or ten eggs’; then stufl the
chaldron ;take the feet and put -them in'a deep
stew-pan ; it must stew upon a slow fire: till the
bories are Joose ; then take -two quarts of green,
peas, and put.in the liguor ; and when, done,.
you must thicken. it with the yolks of two eggs,,

and the juice of a lemon, . It must -be seasoned, -

with pepper, salt, mace, and onion, some parsley.
and garlick. Yon must serve it-up with the abovye«
said pudding in.the middle of the dish, and gar
inish the dish with fried suckers and sliced on«
tona, .o L L ‘

To pickle the fine Purple Cabbage, so much ads
U miredat the great Tables,

* Take two canliflowers, two red c:ibbag«:s, half
& peck of kidney beans, aix sticks, with six cloves
of galick on each stick ; wash all well, give them
pg boil up, then drain them on a sieve, and lay

._,t? K
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them leaf by leafupon a large table, and salt them

‘with bay-salt , then lay them a dryingin the sun,

or in a slow oven, until as dry as cork.
o To matke the Pickle, |

Take a gallon of the best vinegar, with one
quart of water, and a handful of sali, ‘and an
ounce of pepper ; ‘botl them, let it stand till it is
cold, then take a quarter ofa pound of ginger, cut
in pieces, salt itlet1t stand a week ; take half'a
pound -of mustard-seed, wash it, and layit to

~ dry ; when very dry, bruise halfof it, when half

‘is ready for the jar, lay a row of cabbage, a row
of cauliffowers and beans, and throw betwixt
"eyery row your }ﬁqslard-sbced, some black peps
per, some Jamaica PEpper, some ginger, mix an
-eunce of the root of turmerick powdered ; put in
the pickle, which must go over all. It is best

:when it hath been made two years, though it may
_be used the first yeate S b
et To raise Mushrooms, -
~ Cover an old hot-bed three or four inches thick -
with fine gurden: mould, aond cover that threeor -

four inches thick with mouldy long muck, of a
horse mitck-kill, or old rotten stubble ; when the
bed has lain some time thus prepared, boil any
mushvooms thatare not fit for use, in water, and

" throw the water on your prepared bed j ina day

“or two atter, you will have the best small button
nushrooms. I
The Stag’s Heart Water.
i Take balm four handfuls; sweet marjoram
- one hand(ul, rosemury flowers celove-gilliflowers
dricd, dried rosc-buds, borrage. Howera of each
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an ounce § marigold floweérs half an ounde, le.

mon-peel two ounces, mace and cardamu m, of

each thirty grains; of cihnamon sixiy grains,
or yellow and whitesanders, of eacha quarterof

an ounce, shavings of ‘hartshorn an ounce : take -

~nine granges, and put inthe peel, then cutthem
in small pieces ; pourupon these two quarts of
the best Rhenish, or the best white-wine ; let
Citinfuse three or’ four Jays, being very close
- stopped in a cellar or cool place : If it infuse
‘nine or ten.days, it is the better.
‘Take a stag’s heart, and eut ofFall the fat, and
cut it very small, and pour in so much Rbienish
. _or white-wine as will eover it; let itstand . qll
- night close covered in a cool place ; the next dex?y
" 4dd:the aforesaid. things to it, mixing it very
“well together ; adding to it a pint of the best
-rose-water, and a pint of the juice of celandineg:
“f you pledsé you may put in ten grains of sﬁ'ﬂ'll*ox‘?!)'
-and so put it in a glass still, distiﬂing in wilter’
raising it well to' keep in the steam, hoth of 1-h'é‘
still and receiver. -

 To niake ﬂhgelic‘a Waitet,

Take eight handfuls of (he Jeaves , wash them
and cut them, and lay them on asable to dry;;
‘when they are diy putthem into an carthen pot
~ and put to them four quarts of strong.wine lédiﬁjf
leticstay for twenty-four hours, but stir it twice

in 'l‘h‘e.txm‘c ; then put it into a warm stilf or an
alembic, and draw itolf; cover your bottles with
a paper,and prick holes in it ; so'let itstand two

.Y

" .qrthree days ; then mingle it all together, ‘and

‘;W;,éetﬁn ifu;‘ ancl when it is gsattled botde 4t 1
_andstop it close, . - | " ! .“’ it 1»"?:

¥

To, make Dilk Water..

o o . ce AR TE ey ]
. *Pakethe herbs agrimony,, endive, fumitorys.
:baum, eldér-flowery wh itewnetiles; Water-cresses,
bank cresses, sage, each three handfuls;  eye-
* bright, brooklime; and celandine, each two hand-

fuls ; the roses of yellow-dock, . red-madder,

- fennel, ‘horse. radish, and Jiquorice, each three

ounces ; raisins : stonec one pound, nutmegs

.. sliced, Winter’s bark, turmerick,- galangal, each

two drachms ; carraway. and fennel seed three

- ounces, one gallon of milk. “Distil all with a
. gentle fire in one day.’ You may adda handfal

of May wormwood. - | :
Yo Tomake Sﬁjfré,oc'ztﬂaheés‘e.f. | |
Take six quarts of new milk hot from the cow,

- the stroakings, and put to ittwo spoonills of ren.
« nit s ‘and when it ishard coming, lay it into the
. fat with a spoon, notbreakingitut all ; then press -
T3¢ with afour:pound weight, tarning of it witha
--~dry-cloth"once an houryand. every day shifting
-3t mto fresh grass: - It will be read
© weathsr be hot, in fourteen days. - ..

y to cut, if thg

To make a Brick-Bat Gleese.  ITtmust be made in
: Seprtember, 0

Take two gallonsof new milk, and a guart of
giood créam, heat the cream, put in two.spodnfuls
of rennet, and when it ia come, break it a litde,

“then putit into.a wooden mould, in the shape of
abrick. It must be hall a yvear. old. before you

- - eatit : you must prossita little, and so dey,

o To make Cordial j]’a[:lzyfﬂ“?étc?.- e
“Take two gallons of very good brandy, ind-a
peck of poppics, and putthem togethérin g widgs
| O
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- mouthed gléés,”md‘~l‘et’-»‘t‘l‘t'éh stand forty-eipht
" houts, ‘and ‘thén.striin the poppies-out,; take a

‘pounid of “yaisins of the sun, store them, and an

.. ounce oF icoriaridér-séed, an ource of sweetsfen-
- el e didls, and an ourced fliquorice sliced, bruise
them ‘all tdgether,and: put them: into the brandy,
~‘yyitha pound éfi-’go‘bd*powd;er%sufgar,'éamil Jet them
| "étaﬁ(l‘four-‘dif’eixghtiWeé«lﬂs;.f's'hakfmg:id:_~ every day ;
“sind: then strain itoffy and héttle it close vp foruse.
- T ke White Mead.

Tdke five gallons of water, add to that one gal-
lon of the best honey: ; then:set iton the fire, boil
it together well, and skim it very clean , then
take it off 'the fire, and:set it by; then take two

o1 three races of gingers: the like quantity of cin-
-tjamon’ and Hpmegsy bruise allabhese grosaly, and
putthem n-a lttte Holtan dbag insthe ‘hot liquor,
*and so tet 12 ‘stand’ close covered: till it-be.cold ;
~ ‘then put ss'much. ale-yeast to it as will ake it
work. Keepitin-a warm place,as they do ale ;
s siand-when ithas wrought well; tun it.up j at two
months ysu may. drink 1ty aving ‘been bottled a
month. - If you keepit four months, it will be
the better, . | - |
Ty make a Scotch Haggasse
Take the lights; heart, anil chiterlings ofa.calf,
*chop them very finey and.a pound ofsuet choppe
 fine s season with pepper and salt to your, palute ;
igpix'in 4 pound o £fl yur, or oatmeal, roll it up; and
at it into- acall’s bag, and boil.it 3-an hour and
a haif will #o/it. . Some add a pintof good thicle
cream, and put i a little beaten muce, cloves, or
 nutmeg ; pllepice ia very good. inik, 1
Ly piake ik sweet with Fruit, |
Take the meat aud suetds above, and fdours

e son SR s

ab""

© _.with peaten:mace, cloves,and -nutmeg; to your
"palate, a,pound of cukrants ‘washed very clean, a
i pound df raisins stoned .and chopped fiae, “half a

pint of:sack ; mix ;al:wall togetfer, and boil:it

©in the -calfs bag two ‘hours. - You .must .cagry
it to table invthe bagrit was boiled in, '

S Ty i Sour Crouts
. Take your fine hard white cabbagey cut. them

‘very.smally have :a; tub: on-purpose with the head
~put;aceording to the quantity ygp_imtcpd;to_mqu ;
- putthem inthetub ;-to cvery ‘four or five cab-
‘bages throw in.a:handful of sale.; when you have

‘dene:as many as-you intend, lay 2 .very heavy

- weight on them, to press them dewn as flat as.

' possible, throw a cloth on them: and lay on- the
cover; let them stand a month, then you may

begin to use it. "kt will keep twelve months;

but be sure to keepit.always close covered, and

- f_théféféfxghfén“i‘t:;' -‘ifypuﬁhm wa few. carrawaye.
' 7'frffws“éﬁ"c‘l“éiIiouir‘rdetl? ifac- amongst :it, . thay (give ita

‘fine flavour-  The way:to dress it. is.with a. fing

~ "fat piece of beef stewed -together, Tt isadish

‘much made use of amongat the: Germans, and. in
the Northern countrics where the frost, kills all

~

the cabbazes ; thzrelore they preserve them, in

this manier befores the frosttakes them.

Cabbage-statks, couliflower-statks, ;and - artis

* choka-stalks, paeled, and cut. fine .(own in the

“same mannery are very good.

- Tokeep Green Peus, Beans, @e. and F ruity: fresh

“and good till Christmas.
. Observe to gatherall your things on a fing clear
‘dayyia the increase or fall monn ; take well-gla-
izl earthen ot stone.  pois quike NCW, that bave
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+ ‘notheen laid in ,‘ water, wipe them. clean, ‘[-ay__ i‘n : And{juat put in the cabbage to:soald; and presy
. your frnit very carefully;‘and: take great care Oatithe water; and put it inthesan to'dry, i the
none  is bruised. or da-x}‘lilg‘cfl in the least, nor " Bamie manner -as you do canliflowers, cucumbers;,
too ripe, but juét in their prime; stop down the T elong, apples, French«beany; plums, or aay sotit
*jars close, pitchit, and-tie a - lgzxtlxer,g‘over. ' 'D.'O O fruie, T ake carveithey are well dried -before
kidney beans the same ; bury two A{ce‘t»deep mn Fowu put them into the pickle ; you need hever
the earth, and keep  them there till you have oc- ‘€ 1npty the jar, but as the things come inseason,
casion for thém. Do peas and beans the sawe " Pt them ingand supply it with vinegar:as ofton
way:biﬂ? keep them in the pods, 'a}'n(_]'do‘;uot let ‘As there is occasion. R R o
© your peas be ¢ither' too young or; too old: the -+ Xf youwould have your pickle look green; leatré
one will run to water, and the other the: worms Ot the purmerick, and green themeds asual, and
“will eat ; asto the'two latter, lay a layer of fine ‘Bt them into this pickle cold, - A
' writing'Sﬂnd, and a laycr of pﬂds,‘ﬂnd.‘ 80 ON tlll S In the abov,e y‘ou mﬂY (IO W'cﬂmlts inajar bY
Cfull; the rest as above.  Flowers you may keep - 'F]jlemselves ; put the walnuts in without any pro~
" the same way. o : . P auration, tied close down, and keptfor some time,
. To make Paco lilla,or Indian J)_@'L'K!IFS? the same the T préscroe Cucumbers equal with any Ralian
. ... . Mangoes comes overin. - o Sweeimeatss | Aigan
" Take a pound of race gingery and lay it in wa- ... Take fine young gerking, oftwo or three dife
ter one night ; .then scrape. it, and cut it in thin Ferent sizes; put theti into a stone jar, tover
. slices, and put to it some salt, and let it stand in th &mewellwith vine:leaves, fllith e jar with spring
the sun to dry ; take long=pepper two ounces, and "MW aiter, cover itclosé; letdt stand near the fire so
do it as the ginger. Take a pound of gurlick, and A's tobequite warm, for ten daysora fortnight;
~cutit in thin slices,- and sale it, and letit stund *thenitake them ont, and throw them into sprin &
three days ; then wash it well, and let it be salted, water; they will look quite yellow, and stink,
. again, and stand three days more ; then wash it ‘Brutyou wiast notmind that.” Have ready voue
- wellyand drain it, and put 1t in the sunlo dry 3 ‘Preserving pan ; take them out of that water,
“take a quarter of a pound of mustiy deseeds brai- ‘And putithem intothe pan, cover- them: well with
“ged, and hatf a quarter of an ounce .Oi .mrmerlck, “wrine-leaves, fill it with spring-water, set it over a
put these ingredients, when preparad, into alurge ‘chiarcoal fire, coverthem close, and let them sim- -
stone or glass jar, with o pullon of very good - x¥aver very stow ; look at them -often, and when
white-wine vinegar, wud suiritap very often for '3TOW see them turned quite of 2 Gne green, take
afornight, and tiejtup close, © fF the leaves, and throw them intoalarpe sieve . -
In this pickle you muy put white cabbage, cut €l emintoa ‘conrse cloth, four orfive times doubled
an q\.l‘d_l'ic'—,r-“»."“d put ma l)'l'm.(?. 7} 'm‘.l}. ad utgr\ Whﬁﬂ'they ara:cdldl’zpu;:ﬁhgm into theja-.r’aﬁd h‘ﬂﬂ%
for three days; and then boil fresh sall und watex s L o L

L]
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.r'eady‘ydur‘ SYTup, wade of double-refined éu'éar,
_in whichboil a great deal of lemon peel, and whale

| , T =287 ]
gar, Observe in the pickling ofyour fish to have
the pickling ready ; first put alittle pickle ip, ™

I
3
A
&
it
:_‘;.E
i

‘ginger ; pour it hot overthem, and cover them : , . teat ie. pu

ﬁov%nc?ose . do it three timcs,: pare your lemon- gt[litansa Ila Y cﬁf:,??; 3:)63@1.“0(]:{11"’;2.(3 nb’a litele figh,

peel very thin, and cut them i long thin Lits | . cow 0 lay them down very close, to be very well -
| ;: overed, put a little suffron in the pickle, Frying

~about two inches long: the ginger must be W ell
. boiled in water belore it is putin the syrup. Take
‘inside ; do them cut them in halves, scoop wut the
“long 'cucumbers, the same way : they eat very them two or three times.
. fine in minced pies or puddings; orboil the R T L
~ syrup to a candy, and drv them on sieves. T presérve Tripe £0 g0.3o the East Indjes
- The Fewsway of preserving Salman, and ail Sorts - Get a fine belly of tripe, quite fresh, take a four
o o of Fish. . gzallon cask well hooped, lay in your tripe and -
" Take either salmon, cod, or any large fish, cut ave your p_i_cl.:!e ready, made thus : take seven
« off the head, wash it clean and cut it in slices as ‘ ;1\_1?!"15of§prmg&-water,"and'p1.1tas much saltintoina
crimped:cod is;dry itvery wellina cloth; t hen c?f,g as will make an egg swim, that the little end
“.+ flour it, and dip it in yolks of eggs, and fry it m e egg mav beabout aninchover the water (you
" great deal of oil, 1ill it is of a {ine_ blj.own,_,an'd l_‘.n‘,’_mt‘t?lke care to have the fine clear salt, for the
7 ‘well done ; take itout, and Iay it to drain, till it , co}?mo;}_ ?“ﬂt_“’"lll spoil it); ﬂd.f_l a quart of the'best, -
© isvery dry and cold.. Whitings, muckarel, and bid ljtej-w.x‘ue_ vinegar, two 'sprigs:of rosemary,an
flat fish, are done'whole. When they are quite ounce of all-spice, pour iton your tripe, let the
dry and cold, lay them in your pan or vesstl, - Cooper fasten the cask-down directly; when it
throw in between them a good deal of mace, comes to the Indies, iv must not be opened till it
cloves, and sliced nugmeg a lew bay-leaves s have lsi-]vus’: going to be dressed, ‘fomt will not.kee
'your pickle ready made of the best whiteswine ;‘ ter thecask is opened. The way todress itis,
vinegar, in which you mwust boil a gregt many ay it-in water halt an hour, then fry it or broil it
cloves ol garlick and shalot, black and white pep- as we do here. L o

fish in common cil is not so'expensive with care 3
for present use a little’ does, and if the cook is
eareful not to burn the oil, or black it, it will fry

T Ay

per, Jamaica and long pepper, junmiper-berrics " The banner of dressing various Sorts of dried

and salt ; when the gariick l)u.gins to be tender, Lish,as Stoc fish, God, Salmon, W/;ig,;ng.‘{ gﬁd
the pickle is enough ;- when ivis quite epld, pour - The got e L T
i KL SO , 4 T yeneral Rurz fo i ¢ ‘

~iton your fishy, and a litde oib on the top, A hey 8 .Smgkj;q:ﬁ:i:g;gtggdmcd Fish, the
- ) L - .

4

. Allthe kinds, except stock-fish, are. salted, op -
. eitherdried in the sun, asthe most common way,

will keep good a twelve-month,and are to be et
cold with oil and vinegar they will go goodd. to

the Last Indids, * All sorts. of fish Iried well in | or in prepared ‘kilns, ‘
pil, eat very fine cold with shalot, or oil and vinga CRxe P "'IP- ¢ Liins, or by the smoke of wood
A | . ves in chimney~ corners, and, in cither cage, re-
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-

_te the bein softened and freshened in-propors
2;4(;?‘; 1heir ;b%llk,, their nature . or. dryness 3 the

very dry sort, 8s ;
::35 suth 1'1'1{:3 Sholﬂd be Stf:.ﬁ,ped in 1qjke,wa‘rm

* milk and water ; the stceping kept as near as

Bty
. g::: ;i;ﬁ should pe steeped twelve ; the small, as

‘whiting, &c, about two hours; the cod are there-
~ fore laid to steep in the ¢vening, the whitings,
" &c, inthe morning belore they are to be dressed ;
after the time of steeping, thc}{ are to be taken
‘out, and hung up by the tails unt1l_the_.y are dress-
. Cd _‘; the reason of;hangmg Eh(‘.‘m UI-) 15, that tjhey
soften equally asin the steeping, without extraca
' tingtoo much. of therelish, which would make
them insipid ; when thus prepared, the small fish,
§{s~~w;hiti-ng,.‘tusk,‘-and-.such llke’, are floured und
laldonthe g-!a' idiron y and : \Yhﬂn.;a httle ,hardcn;ad
on the oke side, must be turned ‘“nd'bﬂStEd-}*Vlth
oil upon afeather; and when basted on both sides,
 and well-hot through, taken up, ‘alw;l§,8.qbﬁcrv_

ingythat as sweel-0il .gupplﬁs and supplies fish

" with aking.of artificial juices, sothe fire draw;
out.those juices, and hardensithem j therefore De
(areful not to let them broil too long ; notime
gan be.prescribed, because of -the difference c’_f
fires, and various bigness of the fish, A clear
Lharcopl fire is much the best, and the. fish kept at

+

"goad distance to roil gx‘aydtipl}y :}he best wis
%’he) know when they are cnough is, they will
.swell a little in the basting, and_ you muat: not
let them fall again. | |

- The sauces. srethe same as usual to salt-fish,
~and gamish.with oysters fried inbavter. _
:But{or asupper, for those that like aw«-:;;.t«o1;-11l )

,JM

bacalao, cod-fish, or whitingy:

to an equal degree of heat, The lars.
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the best sauce is oll, vinegar and mustard;beat
. Up to a consistence, and sefved up in SAUCErS, -
Ifboiled, as the great fish ugually are, it should
be in milk and water, but riof so propérly boiled,
as kept just siniméring over an equal fire § in
which way, halfan hour will do the largest fish,

and five minutes the smallest. Some people broi
both sorts after simmering, and some pick them

TR N

ed-opions-and apples. .

to pieces, and then toss them up in a pan with fu. )

They are gither way very good,and the choice

depends on:the weak or strong stomachs of the
carers, S

Dried Salmon initst be dfﬁ?f?’?*l?. wanaged, :
“For tHOUgli_' a large fish,. th‘ey do not require

more steeping than a whiting ; and when laidon

o Thedried Herring, .
- Instead of milk and water, should be steeped
the like tfime asthe whiting, in small-beer; and
.20 which, asto all kinds of broiled salt-fish, swect-
ol will always be found the best basting, and no
Ways affect eyen the delicacy of those who do not

_&'@Qﬁ&ifbﬁ, should be moderately peppered.

H 7 ¢

laye oil..

Stock Fisly

Avre very differentfrom those before mention-

- ed ; they being dried in the frost without salt,
are in their kind very.insipid, and are only eat-

able by the ingredients that make them s0, and

the artof cookery ; they should'be first beat with

A sledge-hammer on dwiron puvil, or ora “J'c*,'r{’
solid smooth oakenBlock; and when réducéd al-
- most to atoms, the skin and the bones tken away

Bh

L]
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and the remainder of the fish steeped in milk and
wateruntil very soft ; then ‘strained out, and put
into a soup dish with new milk, powdered cinnas
mon, mace, and, Mutmeg, the chief part einna.
mon ; a paste round the edge of the dish, und
put ina temperate oven to simmer {for about an
hour, and then served up in place of pudding.
" N. B. The Italians eat the skin boiled, either
hot or cold, and most usually with oil and vine-
gar, preferring the skin to the body of the fish.
: To dress cured Mackarel,
. Lither {ry them in boiling oil, and lay them to
drain, or broil them before, or on avery clear fire,
in the last case, bastethem wi_th oiland a fea.ther,
sauce will be very little wanting, a3 they will be
Very moist ‘and mellow, if good in kind ; others
* wise you may use melted butter and crimped par-

ﬂey.. . R ] . ‘ _ )

- Calves Feet Stetved.

" Cut a ealf’s foot into four picces, put it into &
sauce-pan, with half a pint of soft-water, and a
‘middling potatoe, scrape the outside skin clear
‘off, slice it thin, anda middling opion peeled and
‘gliced thin, some beaten pepper and salt, cover it
close, and let it stew very softly for about two
" hours after it boils, be sure to let it simmer as

softly as you can, cat it without any other spuce ;
it is an excellent dish.

To make I'ricandilias.

. Take two pounds of lean veal, and halfa pound
of kidney suet chopped small, the crumb ofa
" four-penny French xoll, sonked in hot milk, and

squecze the milk out, put it to the veal; senson

b
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it pretty high with pepper add salt, and grated
nytmeg, make it into balls asbigasateacup,
with the yolks of eggs over it, and fry themin
butter till they are of a fine light - brown, have .a
quart of veal broth in a stew-pan, stew them gen-
tly three quarters of an hour, thicken it with bute
fer rolled in flour and add the juice . of halfa le=
mon, put it in a dish with the sauce over, and
garnish with notched lemon and beet-roots

Ts makea fine Bittér. |

* Take an ounce of the finest Jesuit powder, half
a quarter of an ounce of snake-root powder, half.

'a quarter of an aunce of salt of wormwood, half
a quarter of saffron, halfa quarter of cochinedl,

put it into a quart of the best brandy, and let it

stand twenty-four hours ; every now -and then

~shaking the bottle. ‘

dn approved Method practised by Mrs. Dutely,

 the Queen’s Tyre-Woman, to preserve Huoiry

o : Q’ﬂ d nmég i grow thicks. ‘,

" "Take one quart of white-wine, put in one hand-
ful of rosemary flowers half a pound of honey,
distil them together, then add a quarter of a pint

of 0il of sweet almonds, shake it very well toge-

ther, puta little of it intoa cup, warm it blood

warm, rub it well an your head, and comb it dry.
Ta make Gurolina Snow-Balls.

- Take half a pound of rice, wash it clean, divida
it into six parts, take six apples, pare them,and
scoop out the eore, in which place put alittle le-

.mon peel shred very fine ; then huve rendy some

thin cloths totie the balls in, put the rice inthe
clath, and lay the apple on iy, tie  them - up cluge,




#
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put them int? cold water, and when the watet ofeach an ounce ; blessed thistle called carduws,
boils, they will take an hour and a quarter boil and a'ng'el":c'a', ofeach an odnce ! ‘sorrel rdat two
ing : be very careful how you turn them into the ounces, balm, .sweet marjoram, and burnet, of
dish that you do not break the rice, and they will each half a handful ;. lily-comvally -flowers;
look as white as snow, and make a very pretty botrage, bugloss; rosemary, and marigold flowers,
dlSh. 'I‘he SaUCc'is‘, 10 lhia quanuty, a qua‘l'(&r Qfeach two Ounces; citro.n.rinds’ car(luus see_ds‘
of a pound of frech butter, melted thick, a glasy and citron- seeds, alkermes bérties, and cochineal,
of _white-wine‘, a little nutmeg and beaten cinnae . each ofthese anounce, : -

mon made very sweet with sugar, boil all up

» 4 . . ‘¢ all these Simples thus :
- together, and pour itinto a bason,and send it to Fropare & Sunp -

~ table, , ‘Gatlier the flowers asthey come in seasonm,and’
' ' e e v g - put them--1n glasses with 4 large mouth, and put
| . ACarolina Rice Pudding. - ‘ with them as much good sack as will coverihem,
Take half a pound ofrice, wash it clean, put it | and tie up the glasses close with b};qdﬁlfargéwgq:;n
into a sauce pam, with a quart of milk, keep stin the ?apk,w_itha cork and - l,e_ather tie it up"‘close,
ring it till it is veiy thick, take great care it does adding more flowers and sack as occaston is, and
_potburn, then turn it into a pan, and grate some : .= Whenrone glass is full, take an.c_)tber,:t-ﬂl--you_hav—e
nutmeg into it, and. two tea spoonfuls of beaten your quantity of flowersito distill, put cochineal
E cinnamon,@_ ﬁt;]e_]@mpn.PQQl“shre\d\ﬁng‘;gix ha,p.» intao apmt bt‘).ttle, with- h_&ﬂf a pint of sack, and tie
~ples pared and chopped small, mix all together it up close witha bladp}gxf under the .qpi:k, and ano-
with thé yolks of three eggs;*and sweeten to your ther on the top, wet-with sack, tied up close with
alate, then tic it up close in a cloth, put it into brown thread; and then coverit up_close-with
E@islihg. watér, and be sure  to keep. #t boiting all ‘leather, and: bury it standing upgight in a. bed of
~ the time; an hour and a guarter will boil 36 hot horse-dung for nine or tenjdays, lookat it,
Melt butter and popr. ever 1t, and throw some - and if dissolved, take it out of the -dung, but do
fine supar all over ity o litle wine in the sauce not open it till you distil, slice all the roses, beat
-~ will be a great addition to it. S - the seeds and the alkermes berries, and put them
- To distil Treacle Water Lady Monmouth's Way, into another glass; amongst all, put no more

_.sack than it needs ; and when you intend to-distil,
take a pound of the best Venice tx"eacl,:i:,' and diye

-~ solve it insixpints of the best-white wine, and:
.three gf-red-_rosel-w:_ttmi ,and putall the ingredients

: 4 . into abason, and stiv them all ther, and dis..
, ahom» both into the still, and add a pint more of & .':ili tﬁemair?;{;lass,sml, ?minetgﬁf'}nfmlia;:q;?ffp
these waters when you put itinto the milly take "mot the ingredients till the same day you distily
the roots of tlecampane, gentian, ey press, tuningil, o T B b e CE

¥

‘Take thrce ounces of hartshorty, shaved and
boiled in borrage water, or succory, wood sorrel
‘or respice water, or three pints of oy of these
waters boiled to njelly, and put the jelly and hatts

v ’
Ly



- THE ORDER OF A
MODERN BILL OF FARE,

TOR EAGH HONTH,

In the Manner thq Dishes are to-be pl.aced upom
| the Table o |

T

JAN UARY
FIRST COURSE.

| Soup. . o
LegofLamb, PetitPatties. Boiled Chickens.
_Chlckﬂriggd Veal Cod’s Head.  Roasted Beek,
Tonguc; L P&ttl@.ﬁr
7. Vermicelli Spup. .

SECOND COUR SE =

_ " Roasted Turkey. _ .

Marmated Smelts.  TFartles, | MmceaPies-_
Roast Sweetbreads. Stands of Jellies,  TLarks.

- Almond Tort,

- Woodcocks,
THIRD COURSE,
: ‘ Morels. . |
‘Artlchoke Bottomusr Dusch Bﬁd’. | Mq'cziron’i.f. :
‘ . scraped,
"Custards. Cut Pastry. thk Ca -8

f&cwﬂopcdo ste"s Potted Chars, Stewed Cdc.ry
‘ Rabbit Fricaseed,
* “N.B. Inyour first course alw'zys observe 'tor
- send up all Kinds of Garden Stuff suitable to-your
-'VIeat,gg;c, in different dishes, ona’ Warter-dish
filled with hot Water on'the side Table ; and all
your Sauce in Boats or Basons, to anawer one
another at the cornerss.

Scotch Collops. |

Maids of Honour, LObstﬂrS» f

The Oronnof aMODERNBILL of PARE,

FIRST‘COUﬁSE

. J' ‘ T L Peag SOUP. on
Chickens; Ch!Cken Patty Mutton Collg D,
Hurricorof - Salfion'and Ru:mp f 1 eet
MUE-OH ‘Smelts. -
Pork Gutlets,. Oyster. B
Sauce. . Pattles,, Small:‘ﬁ’am,
- Soup . -
SECOND CGURSE
: Wl‘d Fowl o L
- Caraoons, “Disliof Jeliy, SLéWeﬁ Pl TR
Scollqped Oysters. Epergae. ‘Rugoiis’
Pears. | Artlchqke Bgftoms. |

Hare.
”THJRD-COURSE,

Two Woodcooks..

Ct'awﬁsh
4 | 1 3
<Pig's Ears. Frmt ,‘ Lam‘;a%c}{:c?

Blamhed Almonds Mushraoms. Prawhss
~oand Rarsms. | i

o Larlgs‘-.

Asparagus. Preqewed Chemesr "




The OiiDER_of- “;MO‘D'E:RN-BILL*OE; FARE, . The Okper of a MODERN BILL o P XRE,

| FOR | o . row
MARCH. Ly
Soup. | | }FIRST co
SheePsRumps. Almeond Puddmg Flllet Qf Pork | L U R S E o
Chine of Mutton Stewed Carp y C an
-“and Stewed Celery. or Tench," Lamb’s Headr  Chictens Cnmp Cod and Smelts. 0 -
g ickens. Marrow Pudding, Mamr&mm
Veal Collops. Beef Steak Calves Ears. . Breast of Veal ‘
A bt Pie. . inRolis. SpllngSUum Beef Tremblonqug
Omon S"ouP' o Lagxbh s Tails & la Plge P T
ashemel, an £iie. ongue.
S EC 0 N D C oUu R S E. R ) \ . | Whitlng&bp}ludandbroiled.
| A l’ouhrd larded and roasted o ’ A ey By -
Asparagus. - Blancm'mge.- Prawns. | L ) S E C 0 ND COU RS E
Ragooed Sweel- & Trife. Pricasce.of Rab S mﬁ-ags N
breads.. - Fricase, ,bEtR;I - | R c;::slmgu: g'lrt.}ets © BlackCaps,
ica she . weets u
Crawﬁsh. | Cheesecakes. r‘» sccol Mu breads: g;"fgu‘gld Oysters Loaves.

rooms.-

Stewed Pears. ' - "Tansey,  Mushroomss

T ame Pi 3eons roasted.
‘ ‘Ribs of Lamb

THIR D CQURSE.
H I R D C 0 U R S E

L Qx Palates shiveredi, | . A | |

Tartlets.  Potted Larks. Stewed Pigeons.. o Petit P4 geons.

‘Cardoons. - Jellies.. ~ ‘8panish Peas, o Mushroums. ‘French Pl‘ums Pi%taﬁhto Nuts,
S C Potted Almond Cheese Marinated Smelts, Sweetmeats. Oyster Lioaves, |
Blac};- ~aps. Partridge.  cakes, - 'ﬂl'mched Almionds, Raising, Artichoke Battd’ms |

Cock’s Combs, - ) Calves Ears® Ia Braise,




Fhe OnpER of 2 :MODE RN BILL of FA.R E-

~ TOBR
MAY.
SR

FIRST«COUR#E.

- I_' ". Calvert’s. Salmon brmled.-
R VealOlives. cors,
_Pigz;:;l;-df‘!ie" \Ye'r_mlice'lli So:up.'." M?f..‘;‘:‘fmw

QxiPélatevs 'Crlline of Lim'f). | ¥:&fioﬁ?ik_

i ‘ Mackcrcl -
”"'SECOND COURS&

| Green Goose. ' ,
Custards, Cocks Combs.

Asparagus.
'GreenPGogscberry Fvergne Gréen Apricot
| Tarts. pergne. - Tharts.

i Lathutlcts.' Blancmange. Stewed Celery
| - Roast Chickens.

‘THIRD'COURS&

L'tmb 5 Sweetbre'\ds
Stewed Lettuce, Rhenish Cream, ‘Rasberry Puﬂ's.
Compost of
| Lobsters ragooed, ‘Green Apricots. Buttered Crab
| L’cni’on Cikes. Orange Jelly. French Beans.
~ Rageut of fat Livers. .

‘The ORDER of-a.MODERN BH—.L 6f FARE -
. .‘ L
YOR, |
~ JUNE,
FuRsr”coUﬁs&

Green Peas. Soup. -

Chickens,  Haunchof = =
~* Venison, - Harrlco. .
) Lamb PIC’ Turbot L .Ham"
Vga1 Cutlets Neck of |

Venison. Ofange Pudding. |
LObster Soup ' |

SECOND COURSE

L i Turke Poults. “ L T s
Peas- Aprxcot Puffs, Lobsterss
“Fricasee of Lamb Half Moon, Roasted Sweet.

‘ breads, .
Smelt Cherf}' Tart. ~ Artichokes,.
' Roastcd Rabbits, - o

THIRD COURSE,

Sweetbreads & la Blanchc. ‘
Filletsof Soals. PottedWheatEars. Ratafia Cream
Peas. Green Gooseber- Forced
vy Tart, . Artichokes,
Preserved Oranges Potted Ruff. Matelot of Eels' |
Lambs Talls dla Braise. ]




The Oxoza of a MODERN BILL of FARE
FOR

JULY.

I‘IRST COURSE.
o Mackerel &ee

| Bréast of Veal, fongueand Puipeton,
- Turnips.

Venison Pasty. Herb Scup,  Neck of Venisons

Boiled Goose and
Ch“’kenE’*SLcwedRedCabb
| | Trout boxled

SECOND COURsm
o e L Roast I‘u]k&} "

| Stewed Peas. Apricot Tart,  Blancman ge,
Sweetbread,  Jellies. Fricasee of Rabbi ts.
| Custards. Green Codlin Tarts. B! alzed Plpp ins.

- Reast Pigeons. |
"THIRD COURSE,
- Fricasee of Rabbits..

. Aprlcots. Pains 3Ja Duchesse. Forced Cacumbers
Crawhish.  Morella Cherry”  Lobsters dla
Ragooed - ~Tart. . Bl“'tlée
erusalem _ GreenGage
A;gtwhokcs-  Apricot Pulf. BHp, O
' - 'Lamb Stones. -

M utton Cutletts. :

The Oxpin ot MODERN BILL of FARE,
von
AUGUST

FIRST COURsm

Stewed Soals,

- Fillets of Pigeons. Ham, Turkey

French Patty, Crawfish Soup. Petit Pfxttles. |

__Chmkans, I‘ fillet of Ve'd Loin Gf Beef,

lates,
\Vluungs. o es

SECOND COURSE.

/ Roast Ducks, . S
_Mac'lrom. | Tarilet, Fillet of Soals.
Cheesecakes, Jellies, . Apple Pie, = -+

‘Matelot of Eels. - Orange Pufs, Yricasceof .

Sweetbreads.
“Leveret, .

THIRD GOURSE

V Partr:d ges, T

Stewed’l?e'xs. Potted Whent Eqré‘ Crawfish. E

Cut P'usley |

Apricot Tart.  Truit,
Prawns. Scraped Beef” Blanched Celery,
| Rufls and Reifs. |

Cc




Thc'.OﬁDEn of a'M,ODER‘N BILWL of F A'RE‘,.

FOR

. SEPTEMBER..

Y.
FIRST covng.

| Dish of Fish, '
etis Chin of Lamb. Veal Collcps.
P?helgﬁegfe - Gravy Soug. ‘. Alm}(ind Tort.
fVutton Roast Bee: - Ham,
Haruco o Dlsh o Flsh.

SECOND COURSE

Wild Fowls.
Pcas.' Damson Tarts. Ragooed Lobsters,
Sweetbreads Crocant. Fried Plthsir.1 .
Crawfish. Mazds of Honour, Fried Artichokes,

THIRD COURSE.

Ragdoc d Palates.
| it
t of Biscuits. Tartlets, Fruitin Jelly.
Cog:;:t;; 'Z?rufﬂes Epergne, Cardoons.
Blancmangc. Cheesecakes, Ratafia Drops.

~Calves Eara,

The Orper ofa MODERN B,

7

FOR

Lof FARE,

- OCTOBER.

b gl (29 W cron

FIRST3dOURSEQ

Cod and O_v, ster Squce.

J ugged Hare |

French Patty

A;lmond Soup

Chickens. Tongue and Udder,
A . Broiled Salmon. S

N eck of Vea!

'8 mall Puddmga._

Fillet of Beef *
arded and roasted,
Forrent de Vcau

SECOND'CounsE

Pheasanta.

Stewed Pears, Apple Tarts,

Roast Lobsters,

thes

White Fricasee, Custards,

Turkey

~ Mushrooma, -
Oystcr Loaves,
1pp|ns

THIRD COURSE

Almond Cheesecakes.

Amulet,

. Sweetbreads oy
Fried Artichokes, Potted Eels,

Fruit,
Poited Lobsters,

IAﬂl'kS.

Pig‘SEal‘ﬁ,w o
Apt'lcot Puffs, -
Forced Cel’ery'g-'- -




' TheOrpex ofa MODERN BILL of FARE
| FOR '

NOVEMBER.

FIRST COURSE,

Dish of Fish. Ox Pa
» Cutlets. Roasted Turkey. - Ox Palates,
%ﬁ\?&}) Cﬁnzkens Vermicelli Leg of Laml
and Brocoli. Soup. and Spinach, -
- Beef Couopsp Chine of Pork, H’ergf’f R
. Ddah of th. B

‘SECOND COURSE.

. Woodcocks, D b of Jell
Rum s, Apple Puffs. ish of Jelly.
| %t;zsigrsLowgs. Crocant. Ragooed Lobsters:
Blancmange. Lemonli ort. lsamb's Bars,
' Hare,

THIRD COURSE.

. Petit Pattiesy F 10
d Pears Potted Chars. Irie ysters,
?}tzl‘l‘;imne. - Jee-Cream. Collared Eel
Fillets Qf Whitings:, Potted. Crawfish.. Pnppms.
o Laemb 8 Lars.

“The Oxsn of s MODERN BILL of PARE

-ron-‘.: o |

,'_DE_CEMBéR. :
"FIRST COURSE.

. o Cod's Hcad ,
‘Chickens,  Stewed Beef, Frlcandauof Vea?

Almond“uddln'r Soug Santea. CalvesFeet Pie.

Fillet of Pork

- With sharp Sauce. Chine ofLamb. | Tongug‘. .

Soals fned and broﬂcd

SECOND COURSE

izt - WlldFowls, PR )

,'Lamb’s Fry.  Ouiinge Puﬁ's. : Sturrregn,

‘Gallantins, : ]elhes. Savoury Cq&g |

" Prawns. ‘Tartlets, . Mushrooms,
Partidgés,

THIRD COURSE.

Rag ooed Palates,

Swoy Cakes, Dutcthe‘suraped China Oranfres. |
Lamb’s Tails, Half Moon, Calve's Burs
}argonel Pears. Potted Larks, Lemon Blsamf;s. -
Fucasee of Crwwﬁsﬁ

G <.




o twy
To ke Blues Red, or. Lurple Washibialls, oprp,
. - warble Digge;. . )
- Set sometwhite.soap, and out iy into square
; : . . _Eiq@el-% a-'bou,t ;-tl?é.‘ﬁignekss-'~off diﬁ'e‘-;ilétit lia ina
FOR - bandsbox opa sieve o8 the top of an oven to dpy «

: ol 4 : : rbﬁ;aét»-l.t.,l-nla m}gpmr“m ‘] PQW-d%; ‘and: pu it it 0:

PERFUMERY &c.' X damp e 8o, and pure o
PE T ' -yt.ii»i;r hands, put i soime hair-powdes: to'make it
S stiffiy then stent it with oil of thyme, and oil of

" P NS —
— e | -
[ : B B et L ”

_ carraways, . i R
| " T T - XL you would have them blue, putin s
| colib. or Bupple Wash-Balls. ook Yol would have =M blue, put in some
- Tomake Red, Light, ot Punpl e Powder-blue’; ifred, some vermillion ; if purple 5
S ’ i P pytar ; some rose-pink ; mix them well together with
oy . . beat it’ ina mortae; e e MIX them well togethe,
Get. some white-s0ap, beat it’

then put it into a pan, and cover e
let the same be put into & coppar, <6 (has fhe W
e o oo tglﬂw ?EO.P_:(S{]. ca:[: tostop the - or three days ; then scrape them alitgle with a
* Ver your copper as close .als;g‘l some time s take wasl, ball scraper, and let them lie in'the Sev
,steam ; make the W“ir\ ilrl*iwitff'h'iv@pclen stire ight or nine days, Alterwards. scraps chepg
~ the Paﬂ‘m‘l& m&hﬁ%] It’?athn h :at (;f the water ; ve .y SD}QOth, andagmqablgm yourm s the
| Ten H e nlfilt’i I“‘I Lf:i -':nd cut them into z.tf you would ‘llﬁ\f?:'"t;fl‘ﬁl;lfl- marbled, af £
s e mmlf L?E')'-l}‘:v-;i"]nut‘ e scented with oil of thyme and oil of carraways -
B D s i ?E)ihdibox ’zi'l’tei'\v';lll"dsérb}lﬁ (a3 in the frst process), cut them into picces,
BT oo a poma 12% S'ini‘ “them with rose-water, “about as much as will maks a bl each, make it
et ‘llnw 'E-kixds and mould them © nteadlat square. piece,. then take a very thin
g 10 Wltlﬁi?f{c{' iz squecze them as knife, and dip it into the powdersblue, vermils
acc_or_dmg tql };Tfs ':;‘u f)c;ssibly can ; make them Yion, or rose pink (according 'to the colour yoy
ler;l :33:3,0'3‘15- pu}t them into a bru}‘d'boxl?cilg
sieve two or three days ; then scrape them a li

would fascy), and ehop it i acenrdiag to your
mind 5 dyable 12 up, and mg 2 4t-dnto ahard and
with awash-ballscraper (which are made for that

. }fokr'llittiﬂﬁ,; and squeezs  them. ag Qlosé'ag‘pbssk
ble ;. make them very. round; of asize a.

grecable o your mind ;' put them intg asjes two

round ball, and vse the same, £ss a3 before
s X . . . 4 71:?;3, e
et them lie -eight or nine days ; mentioned, - -
d det them lie -eight IS G | Bt ! o - R -
};}l‘tr'liovsﬁ;c%s 221;"111'6' them very smooth and to y our | IWhise Almond ¥osh-Ball, s
‘I"e_'-\‘ 3 [ L : ! ) ’ , . . . : TR co
mind, ‘red, when you TFake some white-soap and slice it -th]n?'l?; £
o N. B. ‘Ifyouwould have t]mtmri;ﬂ'p:mj ; if - into a band-box on the top of an oven to dry thre
first mash them, put in alittie ve £9me Foste - weeks or more ; when it s dry beat it in 4 mots
light, some hair-powder ; and if purple, some -
: : e S 4
pmk- " W




[ 808 ]
tar Gl itisapowder 5 to every four ounces of
soap, add oneounce of hair-powder, half an ounce
of white-lead put themy nto a pan, and damp
them ‘with rose<water, to make it of aproper
_eonsistency ; make them into ba}ls- as hard and
close as possible, scrape them with a ball-s.crape,
and use the same process as l‘)CfOl‘C _m—ennone;l,'
letting them lie three wecks in 2 sieve to Wdry s

then finish themwith aball-scraper to your mind.

Brown Almond Wash-Balls. -
Take some common brown hard soap, slice it
thin and put it into band-box ou the top of an
oven'to dry, for the space of three weeks, or

more ; when quite dry, beatitinamortar toa

powder ;toevery three ounces of soap Ezdd_ one
ounce of brown almond-powder ;-put it ina mor-
‘tar, and damp it withrrose-water, to mak.e it of &
“yitoper consistency ; beat it very well, then make
ther ‘into balls according toa process before
mentioned, letting them lie three weeks 1n a
aieve to dry : then finish them. with a ball-scra-
per, agreeable to your mind,
I To make Lip Salve. |
“Take half a pound of hog’s lard, putitinto a
pan, with one ounce and a hallt- gf virgin-wax ;
let it stand on a slow fire till 1t m_,melted; tlren
“ake a-small tin-pot, and fill it with wuter, and
put thereinsome alkanet-root ;let 1t bp_d till teis .Of
‘a fine red colour ; then strain some ot it, and mix
it with¥he ingredients according to your fadcy,
and scent it with the- essence of lemon ;_ pour it
into small boxes, and sinooth tie top with your
 finger.

3

sl

FINIS,

"
e de st L L

INDEX

: | A ~ Page.”
- Artichokes, to dress &e. = sg.y 242 244
Asparagus, ~ «do . - W gpo4l
- Almond pudding - . 103
© Applepudding -« . 10511
- Apricotpudding - - = . - 10T
- Chips - - = 25
Apple ddmptings .« « RS 37
Fritters- . - = w128
.- How to bake,whole + 129 %
- Almond custards ™+ e oo
 Cream - 7y &
~ Apticots, to preserve -
Anchovies . & 215 39
" Artichokes - e ey
Alnond rice - .~ . A 24‘4
- Kuots - e e “ . 244
Milk et e 248
Cakes N A 255
o butter - . B 26
Angelicawater - 4, "~ . 280
Anapproved Method practised by Mrs® Dukley
 the Queen’s tyre-wuman, topr’esarve‘ﬂhib'mg‘
make it grow thick - - . #9%

Poiling, genaral directions for, g%

£




INDEX

Butter, melted, - e Page. 18
Broil apigeon - <« - . 20
Steaks - ¢+ - 3
Boke apig - -+ = 1 % 18
Broiling, general directions for - 23
Boil aham ™ N » 24
a tongue - - 33
* Fowls and housg-lamb =~~~ 33
Broceoli, how (o dress . - - 38
Beans and bacob, " - .. 85
Brown colouring Tor made dishes 34
Beel - = w 14370862 70
Boil pickled pork .« a L
Broth = « , = - " 079899 109
Batter pudding  ~ . 106
Bread pudding .« =~ 104 107 108
Beelstake pie L S ~ 118
Barleysoup - = A 126
o gruel - - . o 4
Black puddings - e . S 131
Beef, how to make Dutch _ 138
- how to collar - - - do,
Bacon - - - 136
Buck-wheat cakes - - 187
Blood puddings " - 138
Beer, maple " - . - 141
' Epruce - " - - 148
Bath prdding . ‘ . 143
Biacuiis, commeon . . . 167
French " - - 168
Buns . - “ " 170
Barley eream - - “« 176
Battered tar e . LY
Drick wine . o om PRLE
Drewing, rules for " To1es
Baking - “ 198 189 901
Uluck cherry water 4 » A

INDEX.

55

181

Blackberry wﬁne e .. Page, 851
Barberries = "= e’ 4. = 25
. Biscuitbread | . = . . 268
Beef steaks - - .. - - R76
Brick bat cheess  » - - 881
Bitters - .- - - - 291
" <Cabbages,&c how to dress = - 32 914
Carrots do . e e do
Cavliflowers,  do - & - . 34
Carp, to dress - e 3940 4142
Codshead = = . - 43 44
Crimpandcod .« - & « - 43
. Cods-sounds -~ = . s . 5089
- Lrimpcod =~ = - . - 54
. Crabs - - - "
- Crawfish - g - - 56
Calf’s head - - A 63 64
ggllery L I T B I
Chickews -~ =+ - 3 grgy
Collops and egg; e .'5 o ¢ 90
. of cold beef - . o3
Custard pudding - s, 185
‘Chesnut pudding - - . 107
Cream pudding - -~ 109
Chicken pie - - - . 115
Custard crust - . . - 1293
Crackling crust - e, do;
Cherry pie - e e, 123
Collar Eels - e . K 130
Cranberry tarts . - - 138.
Cl',llll_ﬁl's - - . o= 14’4’ '
Cake s, rich -, - -
Iee - - - L 1ge
pound - o * do,
seed - - - | 163
butter - = . do,



. INDEX
gingetbread <
saflron - :

nun’s - -

pepper *
© .portugal - -
“a finelittte :

Cheese cakes -

Cilve's-feet jelly - .

Currant jelly 'a-. .

Currant wine - -
Cherry wine - ‘-

Lowslip or clary wine | -

Cherries, preserving =
Conserve of hips- -
Candy flowers - v
Catchvp - -

Gitten . “= = a -

‘Candy cherries &ec. -
Carving . = i -
Cauliflowors - - "
Carrots and beans -

- Chocolate . . e
Cikes, Spanish - -

‘Codlings '
Cherries - -
Cracknels. - - -
Gleesecakes -

“Currants - .
Cahidy cassia = -

Candy Angelica - .

Cherries, morello .

‘Carraway cakes e

Cream, barley | ‘
butter‘ - : -

-~ Page. 165 168

SN Y

L 164
e
| 168

166

. ez

i73
163

183
191
102

o 204

s e

- 18

| .RB35 287
- map
- ¢ dow
- 24y

- - 25}1
255058 264

o 259

: | 263
- 965
e T 264
" do.

966

267

do,

) 'Choude:r T .

Dus . B
- Duck pie o .

' plaguewater ..
Dryploms .. .. ¢
- peaches =~ -, -

‘Dried herring © . .
| ,D;t'egs cured mackarel -
- Distil treacle water

""Et:.ls S
. Egg sauce -

: Eﬁl pie . .

w

- wClouted " B
- Citron. .

-Conserve of roges
Cyder N

--. " - LTy

Page,
..- o - do,
o 2n
L 278
274

Chickens and calf’s head
Calves feet stewed
Caro‘lj‘na snow-balls
Carolina rice pudding

D.

»'

Doughguts . . - 123
Dropt-biscuits . 138

Dry cherries

»,g.sm}son, to preserve
1stilrose buds

-

. d‘amsom' - o
:Dr::ssmg‘dricd fish .
Dried salmon * - )

- -

r E

Pie . -

~ Soup -
Everlasfing syllabubys.

- T ]

DR m a«ri,'?F‘
o - 291




EldCl"WinB» ST -

INDEX. |
E.ag’c.. 189 198

Frcnch beans, how to dress, o O

| _I"Lsh how to dress - a 3574;5.
_ : 23 .27 66 79 8090

; o C . . : ..:_t 5,1
. . 1
r;casey L 60:61 62 6y
Feetand Ears - -‘»r.v;h-}, s w61
'Force-Me'tt balls - . | 53
Floynder pie . - . = . Cd2d

- Fairy butter T - - s

French flummery - o 186
Floatingisland- - .. 188
Flowers,conserve of - .. - . aR08

Frenchbeans = . - oty

Fruit creams genmal]y R

T "’nmg C}der o — RUSEIPRRCE TR . . Y .
Fricasey pigeons - ST ors

calves fect,,&c. - ' ) 978

',:Fr,xcandﬂlas _— - 290

G-, o
Grcensdloots &c. how to dress, R «jl
Gardm things, directionsconcetnimg = -id§

Gravcy for turkey. or any smtoffowls ssegs 96

" yeal, mutton or becf . 86

ﬁﬁeose - - R £ T+ 17 T 3
- ‘Malbiets - - ST ~- 84

ple T - 145

-

| Cobsc pie . . e, 116

T Green gage sweetmeats  ~ - 1:2
*Gipgerbread - - q,

- Gnl;ms - - o . 148

Goosc,bm-y cream. O . 11¥6
wine ., ‘a . 191
to preserve - 112 219

| @seen peas &e.. -

- Haéd dumplings

Grcen plu'ns e . Pag 21%
péas _ o STRDRE g@i
@rmger tablets - -

Goldenigippins _ h

Grapés - -
Géerman’ puffs. -

HaddDCk - . » o e
H:al"e - o - » I
Hcrrmga - - e ‘ ., A A
H"\.m, essence of - e 4’8‘3&3

lL oo - -

Hasty puddimg =« -
Herrings, howto pmkre or bahe L sy
Hog’s puddings-and: sausage& | 141
Harts‘nom crlelam B o gy

e N A A 280
i '}lun{mery o ;&o
Hedge-hog g - T g
Hysterical water - « .
thdooks e - o

In{han puddin.g .
Jelly of cream

]t\,}' cherries . . 203
~ Ice cream ' . Y T 1
Iron moulds - e e e

. Indian pickle . . o @y

Keep walnuts -« R m@‘

i Jemons: e ) e e,
. plums, damson, &e. . e
. ')'; ‘ . Ly " {'_:t".-_' J.‘ E i




INDEX

L. |
. Lald turkey, phcasants, &c. - Page. 27
- Lobster sauce - S - 38
Lamb L. 156673
- Larks e e T - 1988
Lnbsters - - - -55
~ Lambshead - e B4 74
#Lemonpudding - - -~ . 108
Lamb pie . . 11
- Lobsters pie . .- :125
. Lightwigs . -« 169170
Lemon cream - | 175 261
. honey-combh e e . " R53
e nuddmg e « - . 260
Market how to,and the seasons of the year for
| Butcher s meat, Poultry, Fish; &c. 8 14
. Mutton, (todressa haunch, sce venison, 15
Meat, how to keep it hot ST} §
Mackerel - - I 46 48
- Mussels - . A - 57
Mutton how to ragoo . .. 59
_ how to roast \ SRR # §
" hash o 71 92
hams , e 184
like vepison e 2
- chops .. . 1 Y380
Mushroom-sauce ; .. L 78
Marrow pudding . .. 160
Millet pudding - « . 104
Mautton ple . T | ©113
Mince pics . | . 118
- acherel to soyse . 131
MllSh- . - L ‘ 137
Mackeroom - . 168

"me;a

Dstersancs .
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