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OF ROASTING.

B GENERAL INSTRUGTIONS FOR ROASTING.

HEN you roaft any kind of meat, it is ‘a very

good way to put a little falt and water in your
-dripping-pan, bafte your meat a little with it, let it dry,
tthen duft it well with flour; bafte it with freth bustetff .
4t.will make your meata better colour. Obferve always

to have a brifk clear fire, it will prevent your meat,
fromt dazing,"and the froth from falling 7 keep it a good
diftance from the fire, if the meat is fcorched the outfide
is hard and prevents the heat from penetrating intd the
meat, and will appear enough before it be little more

' B : than



2 OF ROASTING.

‘than half done. Time, diftance, bafting often, and a
clear fire, is the beft method I can prefcribe for roafting
meat to perfedion ; when the fteam draws near the fire
it is a fign of its being enough, but youwiil be the beft
judge of that from the time you put it Sowa,  Be care-
ful when you roaft any kind of wild “l%xﬂ:to keep a
clear brifk fire, roaft them a light brown, but not too
much.” It is a great fault to roaft them till the gravy
runs out of them, it takes off the fine Alavour. Tame

. fowls require more roafting, they are a long time before
they are hot through, and muft be often bafted to keep
up a ftrong froth, it makes them rife better, and a finer
colour. Pigs and geefe fhould be roafted before a good
fire and turned quick, Hares and rabbits require time
and care, to fee the endsare roafted enough; when they
are half roafted cul the neck-fkin, and let out the blood,
or when they are cut up they often appear bleody at

- the neck. )

' To roaft Beef.

Be fure to paper the top, and bafte it well all the time
it is roafting, and throw a handful of falton it. When
you fee the fmoke draw to the fire it is near enough,
then take off the paper, bafte it well, and-dredge it with
a little flour to make a froth. Never falt your roaft mreat

o before you lay it to the fire, for that draws out all the
gravy Takeup your meat, and garnith your difh with
wiothing but horfe-radith. To roaft a piece of beef of
about ten pounds will take an hour and a half at a good

fire,



@F ROASTING. 3

fire. Twenty pounds weight will take three hours, if it

.be a thick piece, but if it be a thin piece, two hours and

a half will do it, and fo on according to weight. Obferve

in frofty weather your beef will take half an hour longer.
' To roast a Beef Tongue.

Boil a tongue until it will peel, in broth or water,
with falt and pepper, with onions, carrots, parfnips,
parfley, fhalots, two cloves of garlic, laurel and thyme,
then lard it and finifh it in roafting; ferve under it
a relithing fauce or plaia.

To roaft Mutton or Lamb.

As to' roafting of mutton, the lvin, the chine of mut+
ton (which is two loins) and the faddle which is two
necks and part of the fhoulders cut together) muft bave
the fkin raifed and fkewered on, and when near done
take off the fkin, bafte and flour it to froth itup, Al
other parts of mutton and lamb muft be roalted with
a quick clear fire, without the fkin being raifed, or
paper put on.  You thould always obferve to balte your

meat as foon as you lay it dewn to'roaft, fprinkle fome"

falt on, and, when near done, dredge it with a little
flour to froth it up. Garnifh mutton with horfe-ra-
dith; lamb with creffes, or {mall falading.

»A leg of mautton of fix pounds will take an hour and
a quarter; of twelve pounds, two kours; a fmall faddle
an hour and a half: a large one near three hours.
Paper a faddle. If garlic is net difliked, ftuff the
knuckle pait of the leg with two or three cloves of it.
A breaft will take half an hour at a brifk fire; a large

. Ba. . neck

g



4 ' OF ROASTING.

neck an hour; a{mall one a little more than halfan
haur; a fhoulder nrar as much time as a leg. For
{auce—potatocs, pickles, fallad, celcry raw or ftewed,
brocoli, french beans, cauliflower; or to a fhoulder of
mutton, onion fauce,
To roaft a Haunch of Mutton Venifon fafkion.
Todrefs a haunch of mutton venifon fathion, take
a hind quarter of fat mutton, and cut the leglike a
haunch. Lay it in a pan, with the back fide of it down
- and pour a bottle of red wine over it, in which let it
lay twenty-four hours. Spit it and roaft it at a good
quick fire, and keep bafting it all the time with the
fame liquor ‘and butter. It will require an hour and
an half roafticg; and, when it is done, fend it up with
a little gcod gravy in one boat, and fweet fauce in
an ther, A good fat neck of mutton done in this
manaer is efteemed delicate eating.
To rcaft Veal.

As. to Veal you muft be careful to roaft it of a fine
brown ; if a large joint, a very good fire ;" if a fmall
jeint a pretty little brifk fire. Ifa fillet, or loin, be
fure to paper the fat, that you lofe as little of that as
poffible;; lay it fome diftance from tte fire, “till it is

-foaked, then lay it ncar the fire. When you lay it
down, bafte it well with good butter, and when it is
near enough bafe R again, and dredge it with a little
flour. The breaft you muft roalt with the caul on till

- it isenough; and fkewer the fweetbread on the back-
fide of the breaft. When it is near enough, take off
the caul, bafte it, and dredge it with a lietle flour,

T

’



OFY ROASTING. 5

Veal will take a quarter of an hoar to a pound in
roafting ; paper the fat of theloin and the fillet ; ftuff
the fillet and fhoulder with the following ingredients.
A quarter of a pound of fuet, chopped fine, parfley
and fweet herbs chopped, grated bread amd lemon
peel, pepper, falt, nutmeg, and yolk of egg; butter
may fupply the want of fuet; roaft the breaft with the
caul on till it is almoft enough, then taks it off, flour
it and bafte it. Veal requires to be mocre done than
beef. For fauce—falad, pickles, potatoes, broccoli,
cucumbers raw_or ftewed, french beans, peafe, caulis
flower, celery raw or flewed. -

To roaft Pcrks

Pork muft be well done or it is apt to furfeit. When
you roaft a loin take a fharp pen knife and cut the
{kin acrofs, to make the crackling eat the better. The
chine muft be cut, and fo muft all pork  that has the
rind- on, Roalt a leg of pork thus—Takea knife as
above, and fcore it, fluff the knuckle part with fage
and onion, chopped fine, with pepper and falt, or
cut a hole und:r the twift, and put the fagé; &c. there,
and fkewer it up with a fkewer. Roaft it crifp, becaufe
moft people like the rind crifp, which they call crack=
ling. Make fome good apple fauce, and fend it up in:
a boat, then make a little drawn gravy to put in the:
difb. This is called a mock goofe. The {pring or
hand of pork, if very young, roafled like a pig, eats
very well; or take the {pring and cut off the fhank or
knuckle, and fprinkle fage and onion over it, and roll:

Bg it



6 OY ROASTING,

it round and tle it .with a firing, and roaft it twe
“hours, otherwife it is better boiled, The fpare-rib
thould be bafted with a little bit of butter, a very little
duft of flour, and fome fage fhred fmall; but we
never make any fauce to it but apple fauce. The beft
way to drefs pork grifkins is to roaft them, bafte them
with a little butter and fage, and a little pepper and
falt. Few eat any thing with thefe but muftard,
To roaft a Pig.

Stick your pig juft above the breaft bone, run your
knife to the heart. When it is-dead, put it in cold
water for a few minutes, then rub it over with a little
rofin beat fine, or its own blood ; put your pig into a
pail of fcalding water half a minute, take it out, lay
it on a clean table, pull off the hair as quick as pof-
fible; if it does not come clean of put it in again.
When you have got it all clean off wath it in warm
water, then in two or three cold waters, for fear the rofin
fhould tafte. Take off the fore feet at the firft joint,
make a {lit down the belly, and take out all the en-
trails; put the liver, heart, and lights to the pettitoes,
wafh it well with cold water, dry it exceedingly well
with a cloth, hang it up, and when you roaft itputin
a little fhred fage, a tea fpoonful of black pepper, two
of falt,and a cruft of brown bread; fpit vour pig and
few it up; lay it down to a brifk clear fire, with a pig
plate hung in the middle of the fire, When youf pig
is warm, put a lump of butter in a cloth and rub your
pig often with it while roafting. A large one will take

: an
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an hour and an half. When your pigisof a fine brown
and the flteam draws near the fire, take a clean cloth,
réb your pig quite dry, then rub it well with a little
cold butter, it will help to crifp it; then take a fharp
knife, cut off the head, and take off the collar, then take
off the ears and jaw-bone, fplit the jaw in two. When
you have cut the pig down the back, which muft be
dore bef re you draw the fpit out, then lay your pig
back to back on the dith, and the jaw on each fide,
the ears on each (h ulder, and the collar 2t the fhoulder,
pour in your fauce and ferve it up. Garnith witha
cruft of brown bread gra-ed.
To roaft the kini quarter of a Pig, Lamb fafhion.

At the time .f the year when houfe-lamb is very
dear, take the hind guarter of a large rcfting pig, take
off the fkin and roaft it, and it will eat like lamb, with
mint fauce, or with a falad, or Seville orangc. Half an
hour will roaft it.

Lifferent forts of Sauce Jor a Pig.

Some do not love any fage in the pig, only a cruft
of bread ; but then you fhould have a little dried fage
rubbed and mixed with the gravy and butter. Some
fove bread fauce, in a bafun, made thus—take a pint
of water, putin a good piece Qf crumb of bread, a
blade of mace, and a little whole pepper, boil it for
about five or fix minutes and then pour the water off,
take out the fpice, and beat up the bread with a good
piece of butter, and a little milk or cream. Scme love
a few currants boiled in it, a glafs of wine and a little

By fugar;
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fugar; but that you muft do juft as you like it. Others
take half a_pint of good beef gravy, and the gravy that
comes out of the pig, with a piece of butter rolled in
Hour, two fpoonfuls of catchup, and boil them all to-
gether ; then take the brains of the pig, and bruife
them fine; put all thefe together, with the fage in the
pig, and pour into your dith. It is a very good fauce.
When you have not gravy enough comes out of your
pig, with the butter, for fauce, take about half a pint
of veal gravy and add to it; or ftew the pettitoes and
take as much of that liquor as will do for fauce, mixed
with the other. Some like the fauce fent in in 2 boat
or bafon. .
To reaft Venifon. - _

In order to roaft a haunch of venifon properly, as-
foon as you have fpitted it you muft lay over it a large
fheet of paper, and then a thin common pafle, with
another over that, Tie it faft, in order to keep the
pafte from dropping off, and if the baunch be a large
ome it will take four hours roafting. As foon as.it.is
dore enough take off both paper and pafte, dredge it
well with flour, and bafte it with butter. Asfoon as it
becomes of a light brown, difh it up with brown gravy,
or currant jelly fauce, and fend up fome ina boat.

' Different forts of Sauces for Venifon.

You may take either of thefe fauces for venifon,
Currant jelly warmed; or a pint of red wine with a
quarter of a pound of fugar, fimmered over a clear fire
for five or fix minutes; or a pint of vinegar and a
quarter of a pound of fugar,fimmered 'till it is a fyrup.
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To roaft a green Goofes

When your gocfe is ready dreffed put in a lump of
batter, fpit it, lay it down, finge it well, dult it with-
flour, bafte it with frefh butter; bafle it three or four
times with cold butter, it will make the fleth rife better
than if you was to bafte it out of the dripping pan. If
it is a large one it will take three quarters of an hour
" to roaft it; when you t  think it is encugh dredge it with
flour, bafte it "till it isa fine froth, and your goofe a
nice brown, anddifh it up with a little brown gravy.
Garnifh it with a cruft of bread grated round the edge

of the difh,
Sauce for a green Goofe.

Take fome melted butter, put in a fpoonful of the
juice of forrel, a little fugar, a few coddled goofeberries,
“pour it intp your fauceboats, and fend it hot to the
table.
To roaft a Goof-

It muft be feafoned with fage and onion, cut very frall
and mixed with pepper and falt; an hour will roaft it.
Boil the fage and onion in a little water before they
are cut; it prevents their eating fo ftrong, and takes
off the rawnefs. For fauce gravy and apple fauce,

Suuce for @ Goofe or Duck.

As to geefe or ducks, you fhould have fage and onions
fhred fire, with pepper and falt put into the belly.

Put only pepper and falt into wild ducks, eafter-
lings, wigeons, teal, and all other fortsof wild fowl,
with gravy in the diffF, or fome like fage and onivn in
one.

Bs L To
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To roaft a Turkey.

Make a ftuffing with four ounces of butter, or ehop-
ped fuet, grated bread, a little Iémon peel, parfley and
{weet herbs chopped, pepper, falt and nutmeg, a little -
cream and yolk of eggs ; fill the craw with this, or with
force-meat ; paper the brealt 'til] near done, then flour
and bafte it. For fauce, gravy alone, or Brown celery
fauce, or muthroom fauce; for asturkey poult, gravy
and bread fauce. A middling turkey will take an hour,
a very large one an hour and a quarter; a {mall one
three quarters of an hour.

Sauce for a Tur'ey.

Take half a pint of oyfters, ftrain the liquor, and
put the oyfters with the liquor into a faucepan with a
blade or two of mace; let them juft lump, then pour
in a glafs of white wine: let it boil once, and thicken

- it with a piece of butter rolled in flour, Serve this
up-in a bafon by itfelf, with gcod gravy in the difh,
for every body does not love oyfter fauce.” 1f “you
chafe it in the difh, add half a pint of gravy to it, and
boil it up together. This fauce is good either with
boiled or roafted tur'®es, or fowls, but you may leave
the gravy out, adding as much butter as wnll do for .
fauce, and garnifhing with lemon.

To roaft Fowls.

When the fowls are laid: ta the fire, finge thcm
with fome white paper, bafte them with butter, and
theu dredge over them fome flour; ‘'when the ﬁpoke'
begms to draw to the fire, bafte and dredge them'over

.5 again
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again, fet them on table with a good froth. For fauce,
gravy, egg fauce, mufhrooms, truffles, morels, and
white or brown celery fauce. :

A large fowl will: takelthrec quarters of an hour roaft-
ing; a midling one half an hour; very fmall chickens
twenty minutes. Your fire muft be very quick and
clear when you lay them down.

To roaft Chickens.

Pluck your chickens carefully, draw them, and cut
off their claws only, and trufs them. Put them down
to a good fire, finge, duft, and bafte them with butter,
A quarter of an hour will roaft them; and when they
are enough froth them, and lay them on your difh,
Serve them up with parfley and butter poured over
them,

To make Egg Sauce.

Boil two eggs hard, half chop -the whites, then put
in the yolks, chop them both together, hut not very
fine; put them into a quarter of a pound of good
melted buttcr, and put it in a boat.

To roaft Ducks.

Kill and draw your ducks, then fhred an onion and
a few fage leaves, feafon thefe with falt and pepper,
and put. them into your ducks. Singe, dufl, and bafte
them with butter, and a good fire will roaft them in
twenty minutes, for the quicker they are done the bet-
ter they will be. Before you take them up, duft them
with flour, and bafte them with butter to give them a
good frotbing and a pleafing brown.  Your gravy muft

B B6 be
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be made of .the gnzzard and pinions, an omon, a tea-:
fpoonful of lemnon pickle, a few pepper corns, a largs
blade of mace, a fpoonful of catchup, and the fame of
“browning. Strain it, pour it into your difh, and fend :
it up with onion fauce in a bafon.
To roaft a Wild Duck, or Teal.

Firft half roaft it, then lay it in a difh, carve it, but
leave the joints hanging together; throw a little pepper
and falt and fqueeze the juice of a lemon over it; turn
it on the breaft, and prefs it hard with a plate, and add
to its own gravy two or three fpoonfuls of good gravy,
cover it clofe with another difh, and fet it over a ftove
ten minutes, then fend it to table hot in the dih it
was done in, and ‘garnifh with lemon. You may add
a little red wine and a fhalot cut fmall, if you like
it; but it is apt to make the duck eat hard, unlefs you
Brlt heat the wine, and pour it in juft as it is done.

" “Fo roaft Woodcocks and Snipes.
" Having put your birds on a little {pit, take a round
of 2 threepenny loaf and toaft it brown ; lay it in a
difh under the birds, and when you lay them down to
the fire bafle them with a little butter, and Iet the trail
drop on the toaft. When they are roafted enough, put
. the'toaft in the dith and lay them onit. Pour a quar-
ter of a pint of gravy into the difh, and fet it over a
lamp or chafing-difh for three or four minutes, whea
the whole will be in a proper condition to be fent<to
the tsble.  Obferve never to take any thing out of a
wuodcock or fnipe,

To
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Fo roaft Larks.

Skewer. a dozen of larks, and tie both ends of the
fkewer - to. the {pit, dredge and bafte them, and let
them roaft ten. miputes. Break half a penny loaf into
¢rumbs, .and put. them, with a piece of butter of the.
fize of-a walnut into a toffing-pan, and having thaken
them over a gentle fire ’till they are of a light brown,
lay them between the birds, and pour a little meited
butter over them.

To roaft Ruffs and Rees.

Thefe birds are found in Lincolnfhire and the Ifle
of Ely, the food proper for them is new milk boiled,
and: put over white bread, with a little fine fugar, and-
be eareful to'keep themin feparate cages: They feed-
very faft, and will die of their fat if not killed in time,
Trufs them as yow do a woodcack, but draw them, and
cover.them with vine leaves. - For fauce—good gravy‘
thickenéd with butter, and a toaft under them. -

To-roaft Pheafants and Partridges.

. Pheafants and partridges may be treated in the fanre
manner. Duft them with flour, and bafte them often:
withfrefh butter, keeping them ata good diftance from
the fire. A good fire will roaft them in half an hour.
Maee your gravy of a fcrag of mutton, a tea fpoonful
of lemon pickle, a large fpoonful of ketchup, and the
fame. of browning. - Strain it, and put a little of it
into the difh; ferve them up with bread fauce in a
bafon, and fix one of the principal feathers of the phea-
fant in the tail.

To
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To roa/t Pigeons.

Scald, draw, and take the craws clean” out of your
pigeons, and wath them in feveral waters. When you
have dried them roll a lump of chopped butter in par-
fley, and feafon it with pepper and falt. Put this into -
your pigeons, and fpit, duft, and bafte them. A good
fire will roaft them in twenty minutes, and when they
are enough ferve them up with parfley and butter for
fauce, and lay round them 'bunches of afparagus, if -
they be in feafon. /
' To roaft a Hare.

‘Take your hare when it is cafed, trufs it in this
manner, bring the two hind legs up to its fides, pull
the fore legs back, put your fkewer firft into the hind
leg, then in the fore leg, and then thruft it through the
body ; put the fore leg on, and then the hind leg, and , .
run a fkewer through the top of the fhoulders and back
part of the head, which will hold the head up. - Make
2 pudding thus—take a quarter of a pound of beef fuet,
a8 much ctumb of bread, a handful of parfley chopped
fine, fome {weet herbs of all forts, fuch as bafil, mar-
joram, winter favory, and a little thyme, chopped fine;
a little nutmeg grated, fome lemon peel cut fine,
pepper and falt ; chop the liver, fine, and put in with
two eggs; mix it up, put itinto the belly and few or
fkewcr it up, then {pit it and lay it to the fire, which
muft be a good one, A good fized hare takqs an hour,
and foon in proportion,

Different
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Different forts of Sauce for Hare.

Take for fauce a pint of cream, and half a pound
of freth butter, put them in a faucepan, and keep ftir-
ring it with a fpoon till the butter is melted and the
. fauce is thick; then take up the hare and pour the
fauce'into the difh. Another way to make fauce for 3
hare is, to make good gravy thickened with a little
piece of butter rolled in flour, and pour it into your
dith. You may leave the butter out, if you do not
like it, and have fome currant jelly warmed in a cup,
or red wine and fugar boiled to a {yrup, done thus—
take a pint of red wine, a quarter of a pound of fugar,
and fet it over a flow fire to fimmer for about a quar-
ter of an hour. You may do half the quantity and
put into the fauceboat or bafon.

To r0aft Rabbits.

Cafe your rabbits, fkewer their heads with their
mouths upon their backs, ftick their fore legs into their
tibs, and fkewer their hind legs double. Break halfa
penny lcaf into crumbs, a little parfley, thyme, fweet
marjoram, and lemomr peel. Shred all thefe fine, and
fzafon them with pepper, falt, and nutmeg. = Mix
them up into a light ftuffing, with two eggs, a little
‘cream, and a quarter of a pound of butter ; put it into
their bellies, few them up, and dredge and bafte them
well with butter. Take them up when they have roaft-
ed an hour, chop the livers, and lay them in lurops
round the edge of your difh, Serve them up with
pariley and’butter for fauce,

Another
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Another way to roaft Rabbits.

They will take twenty minutes, or half an hour, ac-
cording to the fize: hold their heads for a few minutes
in boiling water, before they are laid down. For fauce,
parfley and butter, with the liver parboiled and fhred;
but they are beft ftuffed with chopped fuet, the liver
part boiled and bruifed, bread crumbs, grated bread,
and a little lemon peel; chopped parfley and fweet
herbs, yolk of egg mixed, pepper, falt, and nutmeg—

gravy in the difh. _
' To roaft a Rabbit Hare faftion.

Lard a rabbit with bacon, roaft it as yqu do a hare,
with a ftuffing in the belly and it eats very well, Bat
then you muft make gravy fauce. But if you do not
lard it, white fauce made thus-—take a little veal broth,

-boil it up with a little flour, and butter to thicken it;
then add a gill of cream ; keep it ftirring one way till
it is fmooth, then put it in a boat, or in the difh,

To rcaft Lobfters.

Put a fkewer into the vent of the tail of the lob-
fier, to prevent the water getting into the body of it,
and put it into a pan of boiling water, with a little -
falt in it, and if it be.a large one (it will take half an
hour boiling. Then lay it before the fire, and bafte it
with butter till it has a fine froth. Difh it up with
plain 1nelted butter in a boat. This is a better way

- than a&ually roafting them, and is not attended with

half the trouble. ‘

OF
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OF BOILING.

EATNESS being a moft material requifition in a
kitchen, the cook fhould be particularly cautious-

tq keep all the utenfils perfectly clean, and the pots
and faucepans properly tinned. In boiling any kind
of meat, but particularly veal, much care and nicety
are required. Fill yeur pot with a fufficient quantity
of foft water, duft your veal well with fine flour, put it
into the pot, and fet it over a large fire. It is the cuf-
tom of fome people to putin milk to make it white;
but this is of no ufe and perhaps better omitted ; for
ifyou ufe bard water it will curdle the milk, give to
" the veal a brownith yellow caft, and will often hang
in lumps about it. Oatmeal will do the fame thing;
“but by dufting the veal and putting it into the water
when cold, it will prevent the foulnefs of the water
from hanging upon it. Take the feum off clearly as
foon as it begins to rife, and _cover up the pot clofe,
Let the meat boil as'ﬂowly as poffible, but in plenty
of water, which will make your veal rife and look
plump. A cook cannot make a greater miflake than
- to
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to let'any fort of meat boil faft, fince it hardens the
outfide, before it is warm within, and contributes to
difcolour it Thus a leg of veal of twelve pounds
weight will take three hours and a half in boiling, and
the flower it boils the whiter and plumper it will be. _
When mutton or beef is the object of your cookery, be
careful to dredge them well with flour before you put
them into the pot of cold water, and keep it covered ;.
* but do not forget to take, off the fcum as often as it
ries. Mautton snd beef do not require fo much boil-
ing; nor is it much minded if it be a little under the
mark; but lemb, pork, and veal, fhould be well boiled,
otherwife they will be unwholefome. A leg of pork
will take an hour more boiling than a leg of veal of
the fame weight ; but, in general, when you boil beef
or mutton, you may allow an hour for every four
pounds weight. To put in the meat when the water
is cold is allowed to be the beft method, as it thereby
gets warm to the heart before the outfide gets hard.
To boil a leg of lamb of four pounds weight, you muft
allow an hour and a half.
To boil a Ham. .

Steep it all night in foft water; a large one fhould
fimmer three hours, and boil gently two; a fmall one
fhould fimmer two heurs, and boil about one and an
-half. Pull off the fkin, rub it over with yolk of egg,
ftrew on bread crumbs, {et it before the fire till of a nice
light brown.

Another
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Another way to boil a Ham,

+ Put your ham into a copper of cold water, and when
it boils take care that it boils flowly. A ham of twenty

pounds will take four hours and a half boiling, and fo
~ in proportion for one of a larger or fmaller fize. No
foaking is required for a green ham; but an old large
bam will require fixteen hours foaking in a large tub
of fuft water. Obferve to keep the pot well kimmed
while your ham is boiling. When you take it up, pull
off the fkin, and rub it all over with an egg, firew on
crumbs of bread, bafte it with butter, and fet it to the
fire till it is of a light brown. '

To boil a Tongue.

If your tongue be a dry one, fteep it in water all
night, then boil it three hours. If you would have it
eat hot ftick it with cloves, rub it over with yolk of
egg, ftrew over it bread crumbs, bafte it with butter,
fét it before the fire till it is a light brown. When
you difh it up, pour a little brown gravy, or red wine
fauce, mixed the fame way as for vernifon ; lay flices
of currant jelly round it. If it be a pickled one, only
wafh it out of water,

To boil a Chicken.

Put the chiokens into fcalding water, and as foon 2s
the feathers will flip off take them out, otherwife they
will make the fkin hard. Afrer you have drawn them
Jay them in fkimmed milk for two hours, then trufs
them with their head on their wings. When you have
finged and dufted them with flour, cover them clofe in

cold
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cold water, and fet them over a flow fire. Having ta-
ken off the fcum, and boiled them flowly for five or fix
minuts take them off the fire and keep them clofe co-
‘vered for half an hour in the water, which will flew
them fufficiently and make them plump and white.
Before you difh them, fet them on the fire to heat;
then drain them, and pour over them white fauce,
“ made the fame way as for boiled fowls. A large chick-
en takes twenty minutes, a very fmall one fifteen.

Fowls, chickens, and houfe-lamb fhould be boiled in
a pot by themfelves, in a good deal of water, and if any
fcum arifes take it off, They will be both fweeter and
whiter than if boiled in a cloth,

"~ To beil a Fowl. .

A large one willbe boiled in half an hour. When
you have plucked your fowls draw them at the rump,
cut off the head, neck, and legs, take the breaft-bone
very carefully out, fkewer them with the ends of their-
legs in the body, tie them round with a ftring, finge.
apnd duft them well with flour, put them in a kettle of
cold water, cover it clofe, and fet it on the fire; when
-the fcum begins to rife take it off; put on the cover,
and let them boil very flowly twenty minutes, take
them off, cover them clofe, and the heat of the water -
will @ew them enough in half an hour; it keeps the
{kin whole, and they will be both whiter and plumper
than if they had boiled faR. When you take them up
drain them, and pour over them white fauce or melted
butter. Serve it thh tongue, bacon, or pickled pork;

cabbages,
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cabbages, favoys, broccoli, any greens, or carrots, and
oyfter fauce.

’ To make Sauce for Fowls. -

Boil any bones or bits of veal, with a fmall bunch of
fweet herbs, an omion, a flice of lemon, a few white
pepper corns, and a little celery; ftrain it; there fhould
be near half a pint; put to it fome gocd cream, with a
little flour mixed fmooth in it, a geod piece of butter,
a little pounded mace, and fome falt; keep it Rirring,
add mu(hrooms, or a little lemon juice,

To boil a Turhey.

Make a ftuffing with a grated bread, oyfters chopped,
grated lemon-peel, pepper, falt, nutnieg; about Jour
ounces of butter or fuet chopped, a little crear, yoiks
of eggs to make it light fluffing; fill the craw, if any is
left make it into balls.  Flour the turkey, put it into
water while cold, take off the fcum as it rifes, and let
it boil gently. A middling turkey will take about an
bour, Boil the balls, lay them round it, with oyfter
fauce in the difh, and a boat. The fluffing may be
made without oyfters, or it may be ftuffed with forced
meat, or faufage meat, mixed with a few crumbs of
bread and- yolks of eggs. If oyfters are mot to be had,
white celery fuce is very good, or white fauce.

. Another way to boil @ Turkey.

Let your tuikgy have ro food the day before you
killit, When you are going to kill it, give it a fpoon- -
ful cf alegar, it will make it white and eat tender,
When you have killed it hang it up by the legs for

four
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four’ or five days at leaft; when you have plucked it
draw it at the rump ; if you can take the breaft-bone
out nicely, it will look much better. Cut off the legs,
put the end of the thighs in‘o the body of the turkey,
fkewer them down and tie them with a ftring ; cut off
the head and neck, then. grate a penny loaf, chop a
fcore or more of oyfters fine, fhred a little lemon peel,
nutmeg, pepper, and falt, to your palate. Mix it up
into a light forced meat, with a quarter of a pound of
butter, a fpoonful or twa of cream, and three eggs;
ftuff the craw with, it, and make the reft into balls and
boil them. Sew up the turkey, dredge it well with
flour, put it into a kettle of cold water, cover it and
fet it over the fire. When the fcum begins to rife,
take it off, put on your cover and let it boil very
flowly ‘for half an hour, then take off your kettleand
keep it clofe covered. If it be of a middle fize let it
ftand. half an hour in the hot water, the fteam being
kept in will ftew it enough, make it rife, keep the fkin
whole, tender, and very white, When you difh it up,
pour over it a little of your oyfter fauce, lay your balls
round it, and ferve it up with the reft of the fauce in
a boat. Garnifh with lemon and barberries, Obferve
to fet on your turkey in-time, that it may ftew as
above; it is the beft way I ever found to boil one to
perfetion.  When ‘you are going, to difh it up, fet
it over the fire to make it quite hot,

Sauce
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Sauce for a boikd Turhey.

The belt fauce for a boiled turkey, is good oyfter
and celery fauce. Make oyfter-fauce thus—take a pint
of oyfters and fet them off, ftrain the liquor from
them, and put them in cold water, wafh and beard
them, put them into your liquor in a ftew-pan, with

" a blade of mace and fome butter rolled in flour, and 2
. quarter of a lemgon, boil them up, then put in halfa
pint of cream, and boil it all together gently; take the
lemon and mace out, fqueeze the juice of the lemon
into the fauce, then ferve it in your boats or bafons.,

Make celery fauce thus—take the white part of the
celery, cut it about one inch long, boil it in fome water
till it is tender, then take half a pint of veal broth, a
blade of mace, and thicken it with alittle Aour and
butter; put in half a pint of cream, boil them up gently
together, put in the celery and boil it up, thcn pour
it into the bpats.

To boil @ Duck.

As foon as you have fcalded and drawn your ducks,
let them remain for a few minutes in warm water,
then take them out, putthem into an earthen’ pan,
and pour a pint of boiling milk over them, let them
lie in it two or three hours, and when you take them
out, dredge them well with flour, put them into a
copper of cold water and cover them up. Having
boiled flowly about twenty minutes, take them out,
and fmother them with onion fauce.

To
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To boil a Duck.

Pour boiling milk and water over the duck, let it lie

an hour or two, boil it gently in water for half an hour.
To boil @ Duck, or a Rabbit, with Onions.

Boil your duck, or rabbit, in a good deal of water,
be fure to fkim your water, for there will always
rife a fcum, which if it boils down witl difcolour
your fowls, &c. They will take about half an hour
boiling. For fauce—your onions muft be peeled, and
throw them into water as you peel them; then cut

_them into thin flices, boil them in milk and water, and
.{kim the liquor., Half an hour will boil them. Throw
them into a clean fieve to drain, chop them and rub
‘them through a cullender, put them into a faucepan,
fhake in a little flour ; put to them two or three fpoon.
“fuls of cream, and a good piece of butter, ftew them
,:'gll tbgether over the fire till they are thick and fine, lay
the duck or rabbit in the difh and pour the fauce all
over. If a rabbit, you muft pluck out the jaw bones,
and ftick one in each eye the {mall end inwards. Or
_you may make this fauce for change—take one large
_onion, cut it fmall, half a bandful of parfley clean wath-
‘ed and picked, cut it fmall, a lettuce cut fnall, a quar-
ter of a pint of good gravy, a piece of butter rolled in
a little flour, add a little juice of lemon, a little pepper
and falt. Let them all ftew together. for half ap hour,
_then add two fpoerfuls of red wine. " This fauce
is moft proper for a duck.  Lay the duck in your difh
" and pour the fauce over it.
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T boil Pigeons.

Scald and draw your pigeons, and take out the craw
asclean as poffible. Wath them in feveral waters, and,
having cut off the pinions, turn their legs under their
wings, dredge them, and put them into foft cold water,
Having boiled them very {lowly a quarter of an hour,
dith them up, and pour over them good melted butter.
Lay round thema little broccoli, and ferve them up
with butter and parﬁcy.

Pigeons will not take more than a quartet of an hour
boiling. They fhould be boiled by themfelves, and
may be eaten with bacon greens, fpinach, afparagus,
or parfley and butter,

Yo &oil a Partridge.

Boil your partridges quick in a good deal of water,
and fifteen minutes will be fufficient. For fauce take
a quarter of a pint of cream, and a. piece of frefh but-
ter as large as a walput; fir it one way ’till it is
wnelted, and pour it into the difh,

To boil Pheafants.

Boil them in a great deal of water; if large, three
“quarters of an hour will boil them ; if fmall half an
hour. For fau::c, white celery ftewed and thickened
with cream, and a bit of butter rolled in flour. Lay
the pheafants in a difh, and pour the fauce over them.
Obferve fo to ftew your eclery that the liquor may not
be all wafted before you put in the cream. Seafon with

falt to your palate. " Garnith with lemon.
&, c To

LT
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To boil Woodcocks.
."Take a pound of lean beef, cut it into peices, and
put' it into a faucepan, with two quarts of water, an
onion ftuck with three or four cloves, two blades of
‘mace, and fome whole pepper ; boil all thefe gently till
"half is wafted, then ftrain it off into another faucepan,
Draw the woodcocks and lay the trail in a plate; put
the woodcocks into the gravy, and let them ‘boil for
twelve minutes. While they are doing chop the trail
and liver fmall, put them into a fmall faucepan with a
little mace, pour on them five or fix {fpoonfuls of the
gravy the woodcocks are boiled in; then take the
“crumb of a ftale roll, rub it fine in a difh before 4 fire;
put to the trail, in a faucepan half a pint of red port,
a piece of butter rolled in flour; fet all over the fire
and fhake it round till the butter is melted; then put
in the crumbs of bread, and fhake ti:e faucepan roupgi.
Lay the woodcocks in the difli, and pour the fauce
over them. .

To boil Pickled Pork.

Be fure you put your pork in when the water boils,
If a middliog piece, an hour; ifa very large piece, an.
hour and an half, or two hours. If you boil pickled
pork too long it will goto a jelly. You will know when
it is done by trying it with-a fork.

Pork fhould be thoroughly boiled; a leg of fix pounds
will take abcut two hours; the hand muft be boiled
until it is very tenders  Serve it up with peafe pud-
ding, favoys, or any greens.

$ To
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“Toboil Pigs Pettitoes. .

Take up the heart, liver, and lights, when they have”
.boiled ten minutes, and fhred them very fmall; let the
feet boil till they are pretty tender, then take them
out and fplit them ; thicken your gravy with flour and
butter, put in your minée-meat, a {lice of lemon, a
fpoonful of white wine, a little falt, and boil it a little;
beat the yolk of an egg, add to it two fpoonfuls of
good cream, and a little grated nutmeg; putin your.
pettitoes, fhake it over the fire, but do not let it boil.
Lay fippets round your difh, pour in your mince-meat,
lay the feet over them the fkin fide up, and fend them
to table. '

To boil Salmon crifp.

Wken the falmon is fcaled and gutted, cut cff the
head and tail, cut the body through into flices an inch
and an’ half thick, ‘throw them into a large pan of
pump water. Whea they are all put in, fprinkle a
handful of bay falt upon the water, flir it about, and _
then take out the filh; fet on a large deep ftew pan,
boil the head and tail, do not fplit the head; put in
fome falt, but no vinegar, When they have boiled
ten minutes, {kim the water very clean, and put in -
the flices. \When they are boiled enough take them out,
lay the head and tail in the difh, and the flices round. -
‘This muft be fora large company. The head or tail
may be dreflfed alone, or with one or two flices; or the
flices aldne,

.
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To boil a Cod’s Head and Shoulders.

‘Take out the gills and the blood clean from the bone;
wafth the head very clean, rub over it a little falt, and
a glafsof alle;ar; then lay it on your fith plate. When
your water boils, throw in a good handful of falt, with
a glafs of allegar; then put in your fith, and let it boil
‘gently half an hour: ifitis a large one three quarters,
Take it up very carefully, and Rir the fkin nicely off,
fet it before a brifk fire, dredge it aver with flour, and

L Jafte it with butter, When the froth begins to rife,

throw over it fome very nice white bread crumbs. You
muft keep bafting it the whole time to-make it froth.
When it is a fine white brown, difh it up, and garnifh
it with a lemon cut in flices, fcraped horfe-radith, bar-
berries, a few {unall fifh fried and laid round it, or fried
oyfRers. Cut the roe and liver in flices and lay over it
a little of the lobfter out of the fauce in lumps, and
i then ferve it.
- To boil Cod.

Set on a fith kettle of a proper fize for the cod; put
in a large quantity of water, with a quarter of 2 pint,
or more, of vinegar, a handful of falt, and half a ftick
of hotfe-radith: let thefe boil together, ard then put in
the fith., When it is enough, {which will be known by
feeling the fins, and by the louvk of the fifh) lay it to
drain, put it on-a hot filh-plate, and then in a warm
difh, with the liver cut in half and laid on eacb fide.

Sauce—fhrimps or oyfter fauce,

To
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To boil Sak Cod. '
Steep your falt fifh in water all night with 2 glafsof -
" vinegar ; it will take out the falt and make it eat like
freth fith. The next day boil it.  When it is'enough,
pull it in fAakes into your difh, then pour egg fauce
owver it, or parfnips boiled and beat fine with butterand
cream, Send it to table on a water-plate for it foon

. cools,

' Fo boil Cod Souns.

Cod founds dreffed like little turkies,. is a pretty fide
difh for a large table, or for a dinner in Lent Boil- ~
your founds as for eating, but not too much., Take
them up and let them ftand till they are quite cold ; -
then makea forced meat of chopped oyflers, crumbs of
bread, a lump of butter, the yolks of two eggs, nut--
meg, pepper and falt, and fill your founds with -it.
Skewer them in the fhape of a_ turkey, and lard them
down each fideas you would do a turkey’s breat. Duft .
them with flour, and put them before the fire in a tin
oven to roaft. Bafte them with butter. When they
are enough, pour on them oyfter-fauce, and garnith
with barberries. -

.~ Fo boil Turbot.

Layitinagdod deal of falt and water an hour or two,
and if it is not quite fweet, fhift your water five or fix
times; firlt put a good deal of falt in the: mouth and
belly. :

In the mean time fet on your fith kettle, with clean
fpring water and falt, a litde vinegar and a piece of -

C3 horfe-
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horfe-radifh. When the water boils lay the turbot on
- fith-plate, put it into the kettle, let it be well. boiled,

but take great care it is not too much done. VVXen
‘ enough, take off the kettle, fet it before the fite, then
carefully lift up the fith-plate, and fet it-acrofs the ket~
tle todrain. In the mean time melt a good deal of
frefh butter, and bruife in either the {pawn of one or
two lobfters, and the meat cut {mall, with. a-fpoonful.
of anchovy liquuor; then give it a boil, and pour it
into bafons. This is the beft fauce, but you may make
what you pleafe. Lay the fith in the dxfh. ‘Garnifh
with fcraped horfe-radifh and lemon. -,

To boil Pike. ' :
Take a large pike, clean it, and take out the gllls'

-~

make a ftuffing with fome crumbs of bread grated fine, .

fome fweet herbs chopped, fome grated lemon-peel, nut-
meg, pepper, falt, fome chopped oyfters, and a piece of
_butter. Mix up thefe ingredients with the yolks of
_two eggs; putit into the fith, and few it up; turn the '
tail ipto the mouth, and boil it in pump water, with
fome vinegariand falt in it. When. it boils put in the
Bifh; it will take more than halfan hour if it is a large
one. Ogyfter fauce. Pour fome over the fith; the reft
in a boat. ? '
To boil Sturgeon.
Clean your furgeon, and prepare as much liquor as

will juft boil it. To two quarts of water put a pint of -

vigegar, a ftick of horfe-radifh, two or three bits of le-
mion-peel, fome whole pepper, a bay leaf, and a fmall.
handful

4
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handful of falt. Boil your fifh in this and ferve it in
the’ follwmg fauce :—melt a2 pound of butter, diffolve
", ’5 (,n;;bovv in it, put in a b]ade or two of mace, btuife
- i a crab in the butter, a tew fhritnps or craw-
"ﬁlh a J.,,,,,. «ketchup, lemon juice; give it a boil, drain
‘-rﬁc!'ﬁr. md lay it in the difh. Gaenifh with fried
os?g' "4&’ e& lemon, and feraped herfe-radith; pour
j«'u’_;.ymi S 33re mlo boats or bafons. So you may fry it,
PR or bake it.

‘ . . To boil Machrel. ,
f:-.\t, and [ drythem with a clean cloth, then rub them
iy ‘,;j.ﬂlghtb; pvér witlra little vinegar, and lay them firaight
£ son. yodr&i&nplﬁm (for turning them round often breaks
d;e;;r) ‘put a*hctla falt in the water when it boils ; put
“ '-t'kem into ybur’, ﬁﬁ\ -pan, and boil them gently fifteen
".{i‘mn,utu, then | ,ta ithem up and drain them, and put
. Sazter that*m froth them into a faucepan, with
ivgp tea Tpoonﬁrfs ‘of' lemon pickle, one meat-fpoonful
[*3 waTnut catv:hqp. ;l’e fame of browning, a blade or
tiig of. rﬂtrc. onf iachovy, a flice of lemon; boil
thﬂv r , 39 er of an hour, then ftrain it
throﬁg avh ﬁ' &Ad thicken it with flour and but-
v ter gt ﬁﬁ‘ Stina fauccboat, and parfley fauce in ano- °
ther; difh up your fith with the tails in the middle.

Garnith with fcraped horfe-radifh and barberries.

» To boil Plaice or Flounders.

Let your water boil, tirow fome falt in, then put in
your fifh; boil it till you think it is enough, and take
it out of the water in a flice to drain, Take two

Cs fpoonfuls
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fpoonfuls ‘of the liquor with 4 little falt and grated
nutmeg; then beat up the yolk of an egg with the
liquor, and ftir in the egg; beat it together; with a knife

carefully flice away all the little bones round the fifh,

pour the fauce over it, then fet it over a chaffing-difh
of coals for a minute, and fend it hot away: or, in the
_room of this fauce, 2add melted butter in a’cup.
To.boil Soals.

Take a pair of foals, make them clean, lay them in
vinegar, falt, and water, two hours; then dry them in
a cloth, put them into a ftewpan, put to them a pint
of white wine, a bundle of {weet herbs, an onion ftuck
with fix cloves, fome whole pepper, and a little falt,
cover them and let them boil. Pour the fauce over,
and garnifh with fcraped horfe-radith and lemon. In
this manner drefs a little turbot. Itisa genteel dith
for fupper. You may add prawns, or fhrimps, or muf-
fels to your fauce, -

Another way.
Take three quarts of {pring water, and a handful of

falt’; let them buil, then put in your foals; boil them
gently for ten minutes, theo difh them up, with an-
chovy fauce, or fhrimp. fauce,
~ To boil Herrings.
Scale, gut, and wath your herrings ; dry them clean,
-and Tub them over with vinegar and falt; fkewer them
‘with their tails in their mouth, ard lay them on your

_filh-plate.  When your water boils, put them in, they

take ten or twelve minutes boiling. When you take
' ‘ ' thera
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them up, drain them over the water, then turn the

heads int> the middle of the dith, Lay round them

fcraped horfe radifh, parfley and butter for fauce.
Another way.

The propereft time for boiling herrings, is when they
come before and at the beginning of the mackarel fea--
fon; they are by many people reckined better thaw’
when full of roe: the flefh is much poorer than s
_ feafon, when their breeding time is over, and they have:
had time to feed and recover their flefh.

Cleanfe half a dozen herrings, and throw them into-
a pan of cold water; ftir them about and change the 4
water once; fet on a ftewpan with water enough to
cover them, fome falt, and a little vinegar. When the
water boils putin the herrings. When they are enough
lay them on a fith-plate, in a warm difh. Sauce—
fennel boiled and chopped fmall, with melted butter.

To boil Eels

Having fkinned, gutted, and taken the blood out of
your eels, cut off their heads, dry them, and turn then
round on your fifh plate; Boil them in falt and water,.
and ferve them: up with parfley-fance.

Cs oFr
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OF FISH..

« . Tofrya Turbot.
AKE a fmall turbot, and cut it acrofs asif it
were ribbed. When it is qdite dry, flour it,and
put it in a large frying-pan, with boiling lard encugh
" to cover it;_ fry it till it is brown, then drain it; clearr
the paw, put into it claret or white wine, almoft enough
to cover it, anchovy, falt, nutmeg, and a little ginger;
put in the fith, and let it flew till half the liquor is
wafted; th.n take it out, and put in a piece of butter
rolled in flour, and a minced lemon; let them fimmer
to a proper thicknefs, rub a hot difh with a picce of
fhallot, lay-the turbot in the difh, and pour the fauce
over it.

’ To bake a Turbot.

Take a difh about the fize of the turbot, rub butter
thick over it, throw a little falt, a little beaten pepper,
and half a large nuttt.ez, fomme parfley minced fine, and
throw it over; pour in a pint of white wine, cut off the

head

e
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head and tail, lay the turbo: in the difh, pour another
pint of white wine over, grate the o*her half of the nut-
meg over it, and a little pepper, fome falt, and fome
chopped parfley. Lay a piece of butter here and there
all over, and fprinkle it with fl,ur, and then a good
many crumbs of bread. - Bake it, and be fure that it is
of a fine brown; then lay it in your difh, flir the fauce
in your difh altogether, pour it into a faucepan, fhake
in a little flour, let it boil, then ftjr in a piece of butter
and two fpoonfuls of ketchup, let it boil, and pour it
into bafons. Garnifh your difh with lemon; and you
may add what you fancy to the fauce, as fhrimps, an- *
chovies, mufhroomms, &c. If a fmall turbot, half the
quantfly of wine. It eats finely thus. Lay it in a difh,
fkim off the fat, and pour- the reft overit. Let it ftand
tHl cold, and itis good with vinegar, and a fine dith
to fet out a cold table. \

Turbot with Pow'iff Sauce.

Take a fith kettle or fiewpan much of the fize of
the turbot, with a fith-plate-in it, and gamith it with
thin flices of ham and veal, fliced roots and onions, one
clove of garlic, a little whole pepper, and three tloves;
foak it on a flow fire near half an hour, then add a bot-
tle of white wine, and as much broth, with falt fuffi-
cient; ftew itona flow fire till the meat is done, then
firain the fauce, put the turbot to it, and flew it on 2
flow fire till it js done ; then drain it, and ferve it with
pontiff fauce; or vou may ferve it with the fauce it

Cc6 | was
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was flewed in, tbxckemng it with flour a~d butter, and
feafoning it according to tafte and judgment..
To roll Sa/mon

Take a fide of falmon, when fplit and the bone taken
out and fralded, firew over the infide pepper, falt, nut-
meg,. and mace, a few chopped oyfters parfley, and:
crambs of hread; roll it up tight, put it into a deep-
pot, and bake it in a quick oven, make the common.
fifh fauce and pour over it. Garnifh with fenael,lemen,,
and horfe-radifh.. -

T'o brail Salmon,

Cut: your frefh fahnon into thick pieces, and flour:
and broil them. Lay them in your difh, and ferve:
them up with plain melted butter in a boat.

Salmen in Cafes..

Cut your falmon into fmall pieces, fuch as will lay
rolled. in half fheets of paper,” Seafon it with pepper;.
falt and nutmeg ; butter the infide of the paper, fold.
it {c as nothing can can come-out, then lay them in a:
tin plate to be baked, pour a little melted butter over
the papers, and then crumbs of bread over them. Do
not let your oven be too hot, for fear of burning the
papers A tin oven before the fire does beft. When
you think thcy are enough, ferve them up juft as they
are. There will be fauce enough in the papers; or put-
the falmon in buttered papersonly, and broil them.

) Salmon with Shrimp Sauces

Of 2 falmon the jowl is preferred to any other part ;

notch if to the bane on both fides about an inch apart,
: lay



OF yrsm. . 3r.

lay it in 2 marinade, put it into {ome long flew- pan:
juft its bignefs, if you can, with a fith-plate or napkin
under it, that you may take it out without breaking;:
put to it a pint of white wine, a dafh of vinegar, fome
fweet bafil and thyme, whole pepper,. falt, and mace,.
two or three fhalots, a bunch of parfley and green
onions; pour in as much water as will juft cover it, let:
the lid be fhut clofe upon it, and about an hour before-
your dinner, put it over 2 flow ftove, to fimmer, and
prepare the fauce as follows: — Provide as many {mall*
prawns or fhrimps (the tails only) as you think necef--
fary for your piece of falinon; put into your flew-pan
to them a proportionate quantity-of cullis; add to it-
a little bafil, pimpernel, thyme, x1.d parfley, all minced,
very fine with a dafh of white wine. Boil all about a -
quarter of an. hour, {queeze in the juice of a lemon
or two. Take care, that the dilh isdrained, and put:
meat into your dith. Pour your fuuce over, and ferve
it up. Garnith with lemons cut in quarters..

Trouts may be done in the fame manner..

Huflets of Salmon..

Cut the falmon in middling pieces; feadon them with. .
fweet herbs, pepper, and falt, mixed with butter and.
the yolk of a raw egg ortwo; fkewer them like haflets,
with all the feafoning; firew them.with bread crumbs,.
and either roaft or b)il them, bafling with il or but~
ter. Whén they are done of 2 good coleur, ferve dry,
with what fauce you think proper in a boat..

Sa/mon
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Salmon with Sweet Herbs. .

Take a piece of butter, and mix it with chopped
parfley, fhalots, fweet herbs, mufhrooms, pepper, and
falt; put fome of tkis in the bottom of the difh you in-
tend for table, then fome thin- flices of falmon upon it;
and the remzinder f the butter and herbs upon the
falmon ; ftrew it over with bread crumbs, and bafte it
with butter, bake it in the oven. When it is done,
drain the fat from it, and ferve it with a clear relifhing
fauce. :

T'o drefs dried Salmon. _

Lay your ‘dried falmon in foak for two or three
hours, then lay it on the gridiron, and fhake a little
pepper over it.

To drefs a Foiwl of pickled Salmon.

Lay your falmon in frefh water all night, then lay
it in a fifh-plate, put it into a large ftew-pan, feafon it
with a little whole pepper, a blade or two of mace tied
in a courfe muflin 1ag, a whole onion, a nutmeg bruifed,
abundle of {weet herbs and parfley, a little lemon-peel ;
put to it three large fpoonfuls of vinegar, a pint of

- white wine, and a quarter of a pound of freth butter
rolled in flour. Cover it clofe, and let it fimmer over
a-flow fire for a quarter of an hour, then carefully take
up your falmon, and lay it in your difh; fet it over
the hot water and cover it. In the mean time, let your.
fauce boil till it is thick and good. Take out' the fpice,
onion, and fweet herbs, and pour it over the fith Gar-
nifh with lemon,

To
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e ' To drefs Sturgeon.

Walh your ftargeon clean, lay it all night in falt
and water ; the next morning take it out, rub it with
allegar, and let it lie in it for two hours,- Then have
ready a filh kettle of boiling water, with an ounce of
bay-falt, two large onions, and a few fprigs of {fweet
marjoram. Boil your fturgeon till the banes will leave
the fith, then take it up, take the fkin off, and four it;
fet it before the fire, bafte it with frefh butter, and let
it ftand till it is of a fine brown. Then difh it up, and
pour into the difh what fauce you think proper. Gar-
nifth with crifp parfley and red pickles. Thisis a pre=
per dith for the top or middle, '

: Sturgeon brotled.

Takc your fturgeon; ftew it in as much liquid as wxll
ftew it, being half broth or water, and half white wine,
with a little vinegar, fliced roots. onions, fweet herbs,
whole. pepper, and falt. When done, ferve it upon a
napkin, Garnifh with green parfley, and ferve with
what fauces you pleafe in fauce-boats, fuch as capers,
anchovies, &c.

. To few Cod.

Cut fome flices of cod as for boiling, feafon ‘them
with grated nutmeg, pepper, falt,. a bunch of {weet
herbs, an onion ftuck with cloves. Put them into a -
ftew-pan, with half a pint of white wine, and a quarter
of a pint of water,. Cover them clofe, and let them
fimmer for five or fix minutes; then {queeze in the
juice of a lemon, a few oyfters, and ,their liquor ftrain-

ed,
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ed, a piece of butter rolfed in flour, and a blade or
two of mace. Cover them clofe, and let' them flew
foftly. Shake the pan often to prevent its burning.
When the fith is enough, take out the onion and' fweet
herbs, lay the cod in a warm difh, and pour the fauce
ever it.
To bake a-Cod’s Head.
Make the head very clean, butter the pant you intend

to bake it in, put the head into the pan, putin'a bun-.

dle of fweet herbs, an onion ftuck with cloves, three or
four blades of mace, half a large [poonful of black and
white pepper, a nutmeg bruifed, a quart of water, a
little piece of lemon-peel, and horfe-radith. Flour your
head, grate a little nutmeg over it, fick pieces of but--
ter all over ir, and throw rafpings over that. Send it
to the oven to bake. 'When it is enough, take it out of
that difh, and lay it carefully into the difh- you ins
tend to ferve it up in. Set the difh over boiling water;
and cover it up to keep it hot, In the mean time be
quick, pour all the liquor out of the difh it was baked
in into a faucepan, fet it on the fire to boil three or
four minutes, then ftrain it, and put to it a quarter
of a pint of red wine, two fpoonfuls of ketchup, a pint
of thrimps, half a pint of oyfters or muféls, ligour and
all, but firft firain it; a fpoonful of mufhroom pickle,
a quarter of a pound- of butter, rolled in flour, Stir it
together till it is thick and boils, then pour it into the

- difh, Have ready fome toaft, cut three corner ways’

and fried crifp. “Stick pie\ces about the head and mouth,

5 " and:
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and lay the reft round the head. Garnifh with lemon
notched, {craped horfe-radifh, and parfley crifped in a
plate before the fire. Lay one flice of lemon on the
head, and ferve it up hot.
To drefs a Cod’s Head and Shoulders.

Having taken out the gills,and the blocd clean from
the bone, wath the head very. clean, rub over it a little -

falt and a glafs of allegar, then lay it on ycur fifh-plate,
When your water boils throw in a good handtul of falt,
with a glafs of allegar, thea put in your fifh, and let
it boil gently for half an hour; if it is a large one,

three quarters, Take it up very carefully, and ftrip-

the fkin nicely off. Set it before a brifk fire, dredge
it. all over with four, and bafte it with butter, When
the froth begins to rife, throw over it fome very fine
white bread crumbs. You muft keep it bafting o1l the
time to make it frcth, When it is of a fine white brown

difh it up, and garnifh it with a lemon cut in flices, -
fcraped horfe-radith, barberries, a few fmall fith fried:

and laid round it, or fried oyRers. Cut the rce and
liver into flices, and lay uver it a little of the lobfter
out of the fauce in lumps, and then ferveit,
" To breil Cod,
Haying eut a cod into flices of ahout two inches

thick, dry and flour them well; make a good clear fire,.

rub the gridiron with a piece of chalk, and fet it high
from the fire, Turn thewn coften till they are quite
enough, and of a fine brown, They reqire great care
to keep them from breaking, Lobfter or fhrimp fauce.

7o

wie
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To drefs Salt Cod. :

Let your fith lie in water all night, and if you put a
glafs of vinsgar into the water, it will draw out the fajg
and make it eat frefh., The next day boil it, and’
when it is enough, break it into flakes on the difh, Pdur
over it parf{nips boiled, and beat fine, with butter and
cream; but egg fauce is more generally ufed. As it
very foon 'grows cold, you uft fend ‘it to table on a

' water- plate.
To crimp Cod.
Cut a very freth cod into flices, and throw it into
pump water and falt; fet over a flove a fith-kettle, or-
ew-pan, almoft full of {pring water, 2nd falt enough
to make it tafte brackith. Make it boil very quick,
and then put in the flices of cod, and keep them boil«
ing; fkim them very clean; they will take about eight
‘aa OF Nine minutes; then take out the fith anc; layitona
‘lb-plate. Shrimp.or oyfter fauce,
“Frefk Cod with Sweat Herbs.
- Cut a fmall cad in five or f{ix pieces, bone it, and.
. marinade it in melted butter, the juice of a'lemon,
R cﬁeﬁed paifley, fhalots, and. {fweet herbs; then lay it
o p the dith you intend for table, with all the mari~
nade buth under and over, and firew it over with bread
crumbs. Bafte it with melted butter, bake it in the
oven, and ferve it with what fauce you think proper.
To drefs Cod’s Sounds. .
~ Steep them as you do the falt cod, and hioil tbem in
a large quantity of milk and water. When they are.
. . vcry
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very tender and white, take them up, and drain the
waterout ; then pour the egg-fauce boiling hot over them
*:l ferve them up.

TAN - To broil Cod’s Sounds.

Lay tbcrh a few minutes in hot water, then take them
out, and rub them well with falt, and take off the fkin
‘and black dirt, when they will look white. After this,
put them into water, and give them a boil. ‘Take them
out, flour them well, pepper and falt them, and then
put them on the gridiron.” As foon as they are enough,
lay them on your dith, and pour ‘melted butter and
muftard over them. ' :

" To bro’l Crimp Cod.

Having put a gallon of pump-water into a pot, fet it
on the fire, put in it a handful of falt; boil it up feve
ral times, and fkim it offen. When it is well cleared
from the fcum, také a middling cod, as frefh as you can go-
get, throw it'into a tub of freth pump water, let it lie
a few minutes, and then cut it into flices two inches
thick; throw thefe into the boiling brine, and let it
boil brifkly for a few minutes ; then take out the flices,
take great care not to break them, and lay them om a
fieve to drain, When they are dried, flour them, and
lay them st a diftance upon a very good ﬁrc to broil
Lobfier or fhrimp fauce.

To drefs Herrings.

The moft general way of diefling herrmgs is to broil:

or fry them, with wmelted butter,

Ta
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To fry Herrings.

Scale them, gut them, cut off their heads, wath thenr
clean, dry them in a cloth, flour them, and fry them i
butter. Have ready a good many onions. peeled and
cut thin. Fry them of a light brown with the herrings.
Lay the herrings in your difh, and the onions round;
burter and muftard ina cup, You muft do them with
a quick fire. '

To bake Herrings.

Having well cleaned your herrings, lay them on a
board, take a little black and Jamaica pepper, a few
cloves, and a gnod dealof falt; mix them together, then _ ‘
sub it all over the fifh, lay them ftraight in a pot, cover
them with allegar, tie ftrong paper over the pot, and
bake them in a moderate oven. If your allegar is good
they will keep two or three mouths, You may eat them
either hot or cold. .

To flew Soal’, Plaice, or Flounders.

Half fry them in three ounces of butter of a fine
brown, then take up your filh, and put to your butter-
a quart of water, and boil it flowly e quarter of an
hour, with two anchovies and an onion fliced; then:
put in your fifh again, with an herring, and ftew them
gently twenty minures; then take out your filh, and
thicken the fauce with butter and flour, and give it a
boil; then firain it through a hair fieve over the ﬁih,
and {ead them up hot,

N. B. If'you choofe corkle, or oyfter liquor, put it in-
jult before yeu thicken the fauce; or you may fend
oyfiers, cockles, or fhrimps, in a {auce-beat to table.
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9o fry Scals.

Having {kinned them, rub them over with yolk of
egg, ftrew on them very fine bread crumbs, or flour
them; fry them with a brifk fire. AncRovy fauce.

T'o broil Whitings or Haddocks.

Gut and wath them, dry them with a cloth, and rub
a little vinegar over them, it will keep the fkin on bet-
ter. Duft them with flour, rub your gridiron with
butter, and let it be very hot when you lay the fith on
or they will ftick ; turn them two or three times on the
gridiron. When enough, ferve them up, and lay pickles
round them, with plain melted butter, or cockle faucc.
“They are a pretty difh for fupper.

To broil Mackarel whole.

Clean yous mackarel, fplit them down the back, and .
feafon them with pepper and falt, {ome mint, parfley,
and fennel, chopped very fine. Flour them, and fry
them of a fine light brown, and put them on adifh
and ftrainer. Let your fauce be fenn-e and butter, ard
garnifh with parfley.

To boil Mackare!

Cut their heads off, wafh and dry them in a cloth,
cut them open, rub the bone with a little bay falt
beat fine; take fome ma;e, black and white pepper, a
few cloves, all beat fine; lay them in a long pan, and
between each layer of hfh put two or three bay leaves,
cover them with vinegar ; tie writing-pper over them
firft, and theu thick brown paper doubled; they muft
be putinto a very flow oven, and will take along time

doing,
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doing. When the are enough, uncover them, let them
Ttand till they are cold, then pour away all the vinegar
they were baked in, cover them with fome more vipe-
gar, and put in an onion ftuck with cloves. Send them
to a very flow oven again,\and let them ftand two hours,
“They will keep a great while. Always take them out

with a flice; the hands will {poil them., The great

bones taken out are good boiled.,
To ftew a Trout.

Stuff. a fmall trout with giated bread, a piece of but-
ter, parfley chopped, lemon-peel grated, pepper, falt,
nutmeg, favory herbs, and yolk of egg mixed; put it
into a flew-pan, with a quart of good hoiled gravy,
fome Madeira, an onion, a little whole pepper, a few

. cloves, a piece of lemon-peel ; ftew it in this gently till
enough; add a little flour mixed in fome cream, a lit- ,
tle catchup; boil them up; fqueeze in fome lemon-
juice. '

To fry Trout or Ferch.

Scale, gut, and wafh them, dry them ‘well, then lay

_them {eparately on a board before the fiie; two mi-
nates before you fry them, duft them well with flour,
and fry them a fine brown im roaft drippings or ren<-
dered -fuet, Served ‘them up with melted butter and
crifped parfley. N

Pike with force-meat.
* Prepare your pike thus:—Gut it without cutting it
open, but take care it is well cleaned ; cuta notch down~
the back from head to tail, turn it round, faften the
3 . tail

~
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.tail in the mouth, and lay it in a marinade. For your
forced-meat take the udder of a leg of veal, or the kid-
ney part of a loin of lamb, fome fat bacon cut in dice,
the fpawn or melt of the -fith, fome green onions, a
-mufhroom or two, ‘or truffles, parfley, and\ falt, a little
nutmeg and pepper, add a morfel of butter to fry it ;
chop it all well, and the crumb of a French roll foaked
in cream or mxlk pound all together, in a large mor-
tar, with three or four eggs; try if it {eafoned to your
mind, fill the belly of your filh, and clofe up that part
that is cut in the back, make it nice and cven; take
two or three eggs, daub it well over, ftrew fome crumts
of bread upon it, and bake it in a gentle oven; the
time according to the bignefs of your pike. For your
fauce, to two or three ladles of your cullis, add two
or three large fpoonfuls of whole capers, fome parfley
minced fine, the juice cf two lemons, a little minced
fhalot, and ferve it up your hot difh, but not poured
over,

As this difh s baked garnith with a large quantity
of fried parfley.

To ftew Pike.
Make a brown with butter and flour, then a pint of

red wine, a faggot, four cloves, two dozer {mal] onions ¢

half boiled, p-pper and falt, then cut the pike in pieces, .
Stew it flowly 'till the fith ;s done. Take out the fag- .
got, and add a piece of butter. When ready to ferve,
add two chopped anchoyies, and a fpoonful of capers;
garnith

.
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garnith with fried bread, and ferve the fauce over all,
You may alfo add, artichoke bottoms, mufhrooms, carp-
roes, &c. '

To fry Carp.

Take a brace of carp, fcale, gut, and clean them,
dry them well in a cloth, our them, and put them into
‘afrying-pan of boiling lard; let them be of a fine brown,
Fry the rves, and cut fome thin flices of bread with
three corners, fry them. Lay the fith on a coarfe cloth
todrain, then put them into thedifh, the roes on eacb,
the toafts between. Anchovy fauce.

7o fry Tench.
Gut, wafh, and dry them well in a cloth; flit them
~ down the back, {prinkle a little falt over them, and
dredge them with flour; fry them of a fine brown in
boiling lard. Sauce, anchovy, with mufhrooms truf-
fles and capers, all chopped fmall, and ftewed in gravy,
with the juice ofa lemon and a little fith cullis, -
To fry Smelts.

Draw the guts out at the gills, but leave in the melt
or rce, dry them with a cloth, beat an egg, rub it over
them with a feather, and ftrew crumbs of bread over
them. Fry them with hog's-lard or beef fuet, and put
in your filh when it is boiling kot ; fhake them a little,
and [ry them till they are of a «ne brown. Drain them
on a difh, oria a fieve; and when you difh them up,
put a bafon, bottom up,.in the middle of your difh, and *

lay the tails of your fith on it,
' OF
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OF SAUCES.

- I —

Sauce Poivradc.
AKE a little butter, fliced onions, bits of carrot,
parfley root, two cloves of garlic, two cloves, and
a laurel leaf.  Souk all together -till it takes colour;.
then add {yme culiis, a little vinegar, byoth, falt and
pepper; boil it to the confiltence of fauces; fkim and
fift it for ufe. ‘
Suuce for a Cod’s Ieal
Pick out a good lobfter;. if it be alive, ftick a fkéwer
-in the vent of the tail to keep out the water, Throw
an handful of falt into the water, and, when it boils,
put in the lobfter, which muft boil ha!f an hour. If it
has fpawn, pick them off, and pound them exceedingly
fine in a marble mortar, T'ut them Into half a pound’
-of melted - butter, then take the meat out of your lob-
fter, pull it in bits, and put it in your butter, with a
large fpoonful of lemon-pickle, the fame quantity of
walnut ketchup, a flice off an end of a lemon, one or two
1lices of horfe-radifh, as much beaten mace as will lay
D on
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on a fix-pence, and feafon to your tafte with falt and
cayenne pepper. Boil them odle minute, and then take
out the horfe-radifh and lemon, and ferve it in your
fauce-boat. If lobfters cannot be had, you may make
ufe of oyfters, or fhrir;lps, the fame way. Andif you
can get no kind of fhell fith, you may then add two
’anchoviest cut fmall, a fpoonful of walnut liquor, and
a large onion ftuck with cloves.
. Parflzy and Buatter.

Tie up fome parfley in a bunch, wath it, and put it
ihto fome boiling water, with a little falt; after it has
boiled up very quick two or three times, take it out '
‘and chop it very fine; then mix it with fome melted -
butter. .
Poor Man’s Sauce. -

Cut fome young onions into water, with fome chop-

ped parfley. It is very good with roafted mutton.
Homme.
_Slice half a lemon, boil it in a'little broth with twe
“or three chopped fhalots, pepper and falt, and a fpoon-
ful of oil; and ferve it in a fauce-boat.
Lemen Sayce for boiled Fowls. R
Take a lemon and pare off the rind, cut it inte
flices, and take the kernels out, cut it-into fquare bits;
blanch the liver of the fowl and chop it fine; mix the
liver and lemon together in a boat, and pour fome hot
melted bulter on it, and ftir it up. Boiling it will
‘make it go to oil.
M. fereoms
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_ Mufhrcom Sauce for white Fowls of all Jorts.”

- Take abcut a quart of fiefh mufhrooms, well cleaned
and wafhed, cut them in two, put them in a ftew-pan,
with a little butter, a blade of mace, and a little falt.
Stew it gently for half an hour, then add a pint of
cream, and the yolk of two eggs beat very well and
keep ftirring it till it boils up; then fqueeze half a le-
woon, put it over your fowls, or turkies, or in bafons,
orin a difh, withd piece of french bread, firft but-

" tered, then toafted brown, aund juft dip it in boiling
water; put it in the dikh, and mufhrooms over.
) Celery Sauce.

Wath and clean ten heads of celery, cut off the green
tops, and take off the outfide ftalks, cut them i into thin
bits, and boil it in gravy till it is tender; thicken it
with flour and butter, and pour it over your meat. A.
fhoulder of mutton, or a fhoulder of veal, roafted, is
very good with this fauce.

Caper Sauce.

Take fome capers, chop half of them, put the reft
in whole; chop alfo a little parfley very fine, with a

little bread-grated very fine, and fome falt ; put thefe
intobutter melted very fmooth. Some only chop the
capers a little, and put them'iuto the butter,
Shalot Sauce.

Take five or fix fhalots, chopped fine, put them into
a faucepan with a giJ of gravy, a fpoonful of vinegar,
and fome pepper and falt; ftew them for a minute,
then pour them into your difh, or put it in fauce-boats,

D2 : Egg
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Egg Sauce.

Take two ecgs and boil them hard. Fhift chop the
whites, then the yolks, but neither of them very fine,
put them together. Then put them into a quarter
of a pound of gcod melted butter, ard ftir them
together. . :
. Apple Sauce.

Pare, core, and flice your apples; then put a little
water in the faucepan to keep them from burning;
and a bit of lemoen-peel.  When they are enough, take
out the peel, bruife the apples, add a lump cf butter,
and a little fugar. /

Onicn Sauce.

Boil eight or ten large cnions, change the water three
times, while they arc boiling. When encugh, chop
them on a board to keep them from growing of a bad
colour : pl‘.lt them in a” fauce-pan with a quarter of a
pound of butter, and two fpoonfuls of thick cream;
boil it a little, and pour it over your difh,

v Goofeberry Sauce. ‘

- Put fome coddled gooleberries, a little juice of forrel,
and a littie ginger, into fome melted butter.
Feniiot Sawcz.
Having boiled 2 bunch ‘of fennel and parfley, chop
it fmall, and ftir it into melted butter.
Bread Sauce.
~ Put a pretty large picce of crumb of bread that is
not new, into half a pint of water, with an onion, a
blade of mace, and a few pepper-corns in a bit of cloth;
3 - ) boil
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boil thefe a few minutes; take out the onions and fpice,
math the bread very fmJoth add a piece of bulter and
a little falt, .

Bread fauce for a pig is made thn, fame, with the ad-
dition of afew currants picked, wathed, and boiled
in it.

. * Mint Sauce. :

Wafh your mint peife@ly clean from grit and dirt,

chop it very fine, and. put to it vinegar and fugar.
Sauce Robert. .

Cut fome large onions into fiyuare pieces, cut fome
fat bacon in the fame manner, put them together in a
-faucepan over the fire, fhike them round to prevent
their burning. When they aré" brown, put in fome
good veal gravy, with a little pepper and falt ; let them
fiew gently till the onions are tender, then put in a
httle falt, fome muftard and vinegar, and ferve it hot.

. Anchovy S.uce.
Put an anchovy into a pint of gravy, then take a
- quarter of a pound of butter rolled in flour, and ftir all
together till it boils. You may add a little juice of
lemon, ketchup, red wine, and walnut liquor, juft as
you think proper.

Plain butter melted thick, with a féo.‘mful of walput
pickle, ketchup, or anchovy, is a gocd fauce: in fhort,
you may put as many things as you pleafe into fauce.

Shrimp Sauce.

Wath half a pmt of. fhrimps very clean, and put

them into a ftew-pan, with a fpoonful of anchovy li-
D3 . quor,
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quor, and 2 pound of butter melted thick. Boil it up
for five minutes, and fqueze in half a lemon. Tofs
it up, and put it into your fauceboat.

To crifp Farfley.

Having picked and wathed your parfley, put it into
a Dutch bven, or ona fheet of paper; do not fet it too
near the fire; turn it till it is quite crifp. Lay little
bits of butter on it, but not to be greafy. It is a bet-
ter method than that of frying it.

Pla‘n Sour Sauce.

" Take fome frefh forrel leaves, pick off the ftalks,”
bruife the leaves, and put them into a plate with their
juice. ftrew on fome pepper and falt,” ftir all together,
and ferve it cold. .

Wihite Sauce for Fifk. )

Having wathed two anchovies put them into a fauce-
pan, with one glafs of white wire, and two of water,
half a nutmeeg, and a little lemon-peel,  Wken it has
boiled five or fix minutes, ftrain it through a fieve,
Add to it a {poonful of white wine vinegar, thicken it
a little, then put in near a pound of butter, rolled in
Hour. Boil it well, and pour it hot upon your fith.

A whit: Sauce for Veal,

To a pint of good veal gravy, put a fpoonful of le-
mon-pickle, half an anchovy, a2 tea fpoonful of muth-
room-powder, or a few pickled mufhrooms; give it a
gexrtle boil ; then put in half a pint of cream, the yolks
of two eggs beat fine; fhake it over the fire after the
cream and eggs are in, but do not let it boil, as that
would curdle the cream.

.
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Sauce for Pheafunts or Partridges.

Thefe birds are ufually ferved up gravyofauce in the
difh, and bread-fauce in a boat,

Sauce for Wild Duck, Teal, &c.

Take a proper quantity of veal gravy, with fome pep-
per and falt ; fqueeze in the juice of two Seville oranges,
add a little red wine, and let the red wine boil fome
time in the gravy.__ ; '

To make Force-meat Balls.

Force-meat balls are a great addition to all made-
difhes, made thus :—Take half a pcund of veal, and
half a pound of fuet cut fine, and beat in a marble
mortar or wooden bowl. Havea few {weet herbs and
parfley fhred fine, a little mace dried and beat fine, a
fmall nutmeg grated, or half a large one, a little lemon-
peel cut very fine, a little pepper and falt, and the
yolks of two eggs, Mix all thefe well together, then
roll them in ljttle round balls, and fome in little long
balls; roll them in flour, and fry them brown, If they
are for any thing of white fauce, put a little water in
a faucepén, nd when the water boils, put them in,
and let them boil for a few minutes, but never fiy
them for white fauce.

Sauce for botled Salmon.

Having boiled a bunch of fennel and parfley, chop
them fine, and put it into fome gaod melted butter,
and fend it to table in a fauceboat; another with gravy
fauce,

To
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"To make the gravy fauce, put a little brown gravy
into a fauce-pan with one anchovy, a tea {poonful of
lemon-pickle, a meat-fpoonful of liquor from your wals
nut-pickle, one or two fpoonfuls of the water that the
filh was boiled in; it gives.it a pleafant flavor; a fick
of horfe-radift, a little browning and falt; boil them -
three or four minutes, thicken it with flour and a good
lawp of butter, and ftrain it through an hair fieve,
This is a good fauce for moft kinds of fifh.

An excellent Suce for moft kinds of Fifp.

Take fome mutton or veal gravy, put to it a little -
of the watet” that drains from your fith; when boil-
ed enough, put it in a fauce-pan, -and put 4in a
whole onion, one aunchovy, a fpronful of ketchup, and
a glafs of white wine; thicken it with a lump of butter
.mixed with flour, and a fpoonful of cream; if you have
oyfters, cockles, or fhrimps, put them in after you take
it off the fire; but it is extremely good without. - You
may ufe red wine inftead of white, by leaving out the .
creaum, : :

To make Oyfter Sauce.

The oyfters being opened, wafh them out of the
liquoer, thew ftraiwr it; put that and the oyfters into a
little boiled gravy; jult fcald them; add fome cream,
a piece of butter mixed with flour, and fome ketchup ;
make all up; let it boil, but not much, as it will make
. the oyﬂé}s grow hard and fhrink; yet care fhould be
taken that they are enough, as nothing is more difa~
greeable than for the oyfters_to tafle raw.. Or melted .
butter only, with the oyfters and their liquor.
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Afpic Sauce.

Infufe chervil, tarragon, burnet, garden-crefs, and a
little niint, in a little cullis, for above half an hour,
then fift it, and add to it a fpoonful of garlick-vinegar,
pepper, and falt; ferve up in a fauce-boat.

Lobfter Sauce.

Bruife the body of a lobfter into thick melted butter,
and cut the flefh into it in fmall pieces; fiew all toge-
ther, and give it a boil; feafon with a little pepper,
falt, and a very fmall quantity of mace.

To make Lemon-Pickle. :
Take twenty-four lémons, grate off the out-rinds
very thin, and cut them in four quarters, but leave the

_ bottom whole, rub on them equally half a pound of

bay-falt, and fpread them on a large pewter difh; ei-
ther put them in a cool oven, or let them dry gradually
by the fire, till the juice is dried into the peels; then

' _ put them into a well-plazed pitcher, with an ounce of

mace, and half an ounce of cloves beat fine, an ounce
of nutmeg cut into thin flices, four ounces of garlic
peeled, half a pint of muftard-feed bruifed a little and
tied in a muflin-bag; pour two qnarts cf boiling white
wine vinegar upon thewm, clofe the piccher well up,
and let it ftand five or fix days by the fire; fhake it
up every day, then tie it up, and let it fland for three
months to take off the bitter. When you bottle it, put
the pickle and lemon in a hair fieve, prefs them well to

* get cut the liquor, and let it ftand a day, then pour off

the fine, and bottle it. Let the other ftand three or

Djs four
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four days, and it will refineitfelf. Pour it off, and bot-
sle it; let it ftand again, and bottle it till the whole is
refined. It may be pat into any white fauce, and will
not hurt the colour. It is very good for fith-fauce and
made-difhes. A tea-fpoonful is enough for white, and
two for brown fauce for a fowl. It is a moft ufeful
pickle, and gives a pleafant flavour. Always put it in
before you thicken the fauce, or put any cream in,
left the tharpnefs fhould :make it curdle.
A Cullis for Ragoos, and rich Sauces.

Take two pounds of veal, two ounces of ham, two
ot three cloves, a little nutmeg, a blade of mace, fome
parfley-roots, two carrots cut to pieces, fome fhalots,
two bay-leaves; fet thefe over a-flove in an earthen
veffel; let them do very gently for half an hour clofe
covered, obferving they do not burn; put beef broth
to it, let it Rew till it is as rich as is required to be,
and then frain it.

Ham Cullis.

This is done with flices of veal-fillet, and ham fuffi- -
cient to give it a pretty ftrong tafte; add all forts of
roots ; then add broth without falt, a glafs of white
wine, a nofogay of thyme and parfley, halfa laurel-
-leaf, one clove of garlic, a few mufhrooms and fha-

lots,

or
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OF PUDDINGS.

SR ——

PRELIMINARY OBSERVATIONS ON PUDPINGS.

4

" N boiled puddings, particular care is requir:d
that the ‘eloth be clean,’ and remember to dip it in
boiling water, let it be floured, and give your cloth &
fhiake. If it is a bread-pudding, tie it loofe; if a bat-
ter-pudding, tie it clofe; and never put your pudding
in till the water boils. "If you boil in a bafon, butter
it, and boil in plenty of water, without covering the
pan, and turn it often. When it is enough, take it up
in the bafon, let it ffand 2 few miinutes to cool, then
untie the ftring, wrap the cloth round the bafun, lay
your dith over it, and turn the pudding out; then
take off the bafon and cloth with great care, otherwif,
a light pudding is liable to be brcken in turning out.
When you make a batter pudding, fitft mix the flour
fmooth with milk, then graduall, put in the ingredients,
' D6 by



1 e -
L 4

6o OF PUDDINGS.

by which means it will be perfe&ly fmooth, and with-
Out lumps. But, for a plain batter-pudding, the beft
method is to frain it through a coarfe hair fieve, that
‘it may neither'bave lumps, ror the treadles of the
eggs; and for all other puddings, ftrain the eggs when
you beat them. With, refpect to baking, .ali bread
and “cuftard puddirigs require time, and a moderate
oven, that will raife and not burn them. Batter and
rice puddings a quick oven. Be particularly careful to
butter the pan or ‘difh before you put in your pudding.
A baked Almon Pudding. .

Having boiled the fkins of two lemons very tender,
beat them very fine; beat half a pound of almonds in"
rofe-water, and a pound of fugar very fine; then. melt
half a pound butter, and let it ftand till itis quite

" cold; beat the yolks of eight eggs, and the whites of
four ; mix them and beat them an’togelher, with a
little orange-flower-water, and bake it in the oven.

p A boiled Almond Pudding.

Strain two eggs beateh into a quart of cream, a
penny-loaf grated, one nutmeg, fix fpoonfuls of flour,
half a pound of almends blanched and beat fine,-halfa
dozen bitter almonds {weeten with fine fugar; add'a -
little brandy ; boil it half an hour: Pour round-it
melted butter and wine, ftick it with almonds blanched
“and flit, A

A baked Apple Pudding. -

Boil half a pound of apples, and pound them ; take
half a pound of butter beaten to cream, mix it with

' the

\
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the applcs before thev are cold, add fix eggs with the
whites, well beaten and ftrained, half a pound of fuga’
pounded and fifted, the rinds of two lemons well boiled '
and beaten; fift the peel into clean water twice in the
‘boiling; put a thin cruft in the bottom, and rims of
vour diTh, It will take half an hour to bake it.

Apple Dumplings,

Havmg pared and taken out the core of your apples,
fill the hole with quince, or orange marmalade, or fugar,
(which ever beft fuits) then take a piece of cold pafte,
and make a hole in it, as if you was going to make a -
pie; lay in your apple, and put another.piece of pafte
in the fame form, and clofe it up round the fide of your
apple. It is much preferable to the method of gather-
ing it in a lump at one end. Tie it in a cloth, and
boil-it three quarters of an hour; pour melted butter.
over them and ferve them up. Five is fufficient for a -
dith.

An” Apricot Pudding.

Coddle fix large apricots very tender, break ther
very {mall, {weeten them-te your tafte; when they are
cold add fix egzs, and only two whites, beaty mix them
together, with a pint of good cream; lay a puff pafte
over your difh, and pour in-your ingredients, - Bake it
half an hour, but the oven fhould not be toco hot. When
it is enough, throw fome fine fugar over it, and fend it
to table, C

A.
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A Batter Pudding. .

Take a quart of milk, beat up the yolks of fix eggs,
and the white's of three, and mix them with a quarter
of a pint of milk. Take fix fpoonfuls of flour, a tea-
fpoonful of falt, and one of beaten ginger. Mix them
them together, boil them an hour and a quar®r, and
pour melted butter over the pudding.  You may, if
you think proper, put in half a pound of prumes, or
currants, and two or three more eggs. Or you may
+inake it without eggs, in the following manner. Take
a quart of milk, mix fix fpoonfuls of the flour with a
little of the milk firf}, a tea fpoonful of falt, two of beaten
ginger, and two of the tin@ure of faffron. Then mix
them together, and boil it an hour,

A Bread Pudding.
Cut the crumb of a penny-loaf thin. into a quart of
milk, fet it over a chaffing-difh of coals till the bread
- has foaked up the'milk, then put in a piece of butter,
ftir it réund, and let it ftand to cool. - Or you may
boil your milk,and pour it over the bread, and cover
it up clofe; this method is as good as the other. Then
take the yolks of fix eggs, and half the whites, and beat
them up with a little rofe-water-and nutmeg; falt and
fugar, if youlike it, Mix all together, and boil it an
hour. .
o ;A nice Bread Pudding.
" Take halfa pint of milk, beil it with a bit of cinna~
fpon, four eggs, and the whites, heaten; the rind of a
lemon grated, half a pound of fuet chopped fine, and
. ¢ as
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- 33 much $read as may be thought requifite. Pour the
milk an the bread and fuet, keep mixing it till cold,
then put in the lemon-peel, eggs, a little fugar, and
fome nutmeg grated fine. This pudding may be either
boiled or baked.

A Calf's-Foot Pudding,

Bojl four feet tender, pick the niceft of themeat from
the bones, and chop it very fine; add the crumbof a
penny-loaf grated, a pound of beef fuet fhred fmall,
half a pint of cream, feven eggs,.a pound of currants,
four ounces of citgon cut {mall, two ounces of candied
orange-peel cut like {traws, a nutmeg, and a large glafs
of brandy. Butter the cloth and flour it, tie it clofe,
let it boil three hours. When ycu take the pudding up,
it is beft to put itin a bowl that will juft hold it, and
let it ftand a quarter of an hour before you turn it out ;
lay your difh upon the top of the bafon, and turn it
upfide down.”.

A Carrot Pudding.

Scrape a raw carrot very clean, and grate it, Take
halfa pound of grated carrot, and a pound of grated
bread ; beat up eight eggs, leaving out half the whites,
and mix the eggs with half aepint of cream. Then.
fir in the bread and earrot, half a pound of frefh but-
. ter melted, halfa pint of fack, three fpoonfhls of orange -
flower-water, and a nutmeg grated. Sweeten to your
palate. Mix all together, and if it is not thin enough,
fir in alittle new milk or cream. Let it be of a mo-
derate thicknefy, lay a puff pafte over the difh, and pour

- i
4
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in the ingredients, It will take an hour’sdaking. If
you would peil it, you muft melt butter, and put in
white wine and fugar.

Green Codling Pudding.

Green about a quart of codlings as for a pie, rub
them th.ough a hair-fieve, with as much of the juice of
beets as will green your pudding; put in the crumb
of half a peunv-loaf, balf a pourd of butter, and three
eggs well- beaten; beat them all together with half a

. pound of fugar, ayd two fpoonfuls of cyder. Lay a
good pafte round tieiim ot the difh, and pour it in.
A Cufiard Pulding. ‘

Put a piece of cinnamon in a pint of thick cream ;
boil it; add a quarter of a pound of fugar ; when cold,
add the yolks of five eggs beaten; ftir this over the
fire till pretty thick, but you fhould not let it boil,
When quite cold, butter a.cloth well, duft it with flour,
tie the cuftard in it very clofe, boil it.three quarters
of an hour. When taken up, put itinto abafun to
cool a little; untie the cloth, lay. the difh on the bafon,
turn it up. If the cloth is not taken off carefully the

. pudding may break’; grateover it a liitle fugar. Melt-"
; &d batter and wine igpa boat. .
v - .7 Damsfcene Dumplings. . )

Having thade a good hot pafte cruft, roll it pretty

- thin, lay itif a bafon, and put .in a proper quantity
of damafcenes; wet the edge of the pafte, and clofe it
up; boil it irr a cloth one hour, and {end it up whoie.;’

. - ponr

.
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pour mcltcd butter over it, and grate fugar round the
edge of the difth. .

N.B. Dumplings may be made from any kind of

prelerved fruit in the fame manner.
Goufeberry Pudding.

Scald a pint of green goofeberries, and rub them
through a fieve; put to themn half a pound of {ugar,
and an equal quantity of butter, two or three Naples’
bifcuits, and four eggs beaten; mix it, bake it half an
hour. : . .

A Gratzful Pudding.

Take a pound of fine flour, and a pound of white
bread grated ; take eight eggs with half the whifes, beat
themn up, and mix with them a pint of milk; then ftir.
in the bread and flour a pound of raifins ftoned, a pound.
of currants, half a pound of fugar, a little beaten
ginger, mix all together, and either bake or beil it. It
will take three quarters of an hour baking. Put in
cream, if you have it, inftead of milk; the pudding wxll
be much improved by it. -

Hard Dumplings.
Put a little falt to fome flour and water, and make'
it intoa pafte. Roll them in balls as largeas a turkey's
egg; toll themin a little flousmthrow, them into boik
ing water, and half an hour will boil them. They are
beft boiled with a good piece of beef, For achange yuu
may add a few currants, : :

-4
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A Hafty Padding.

Take a pint of cream, and a pint of milk, a liule
falt, and {weeten it with loafkfugar; makeitbcil; then
put it fome fine flour, and keep it c&ntinually ftirring
while the flour is put in, till it is thick enough, and-
boiled enough; pour it out, and flick the tops full of
little bits of butter. It may be eaten with fugar and
falt, '

Herb Pudding.

Of fpinach, beet, parfley, and leeks, take each a
handful, wafh them and fcald them, then fhred them
very fine; have ready a quart of groats fteeped in warm
water half an hour, and a pound of hog’s lard cut in
little bits, three large onions chopped fmall, and three
fage leaves hacked fine; put in a little falt, mix all to-
gether, and tie it upclofe. It will require to be taken
up in boiling, to loofen the ftring a little,

) . A Hunting Pudding. .

Take the yolks of ten eggs, and the whites of fix ;
beat them up with half a pint of cream, fix fpoonfuls
of flour, one pound of beef fuet chopped fmall, a'pound
of currants wafhed and picked, a pound of jar raifins
-foned and chopped fmall, two ounces of candied citron,
orange and lemon, {b#ed fine; put two ounces of fine
fugar, a fpoonful of rofe water, a glafs of brandy, and
balf 2 nutmeg grated. Mix all together, tie it up in
a cloth, and boil it four hours; be fure to put it in
when the water boils, and keep it boiling all the time;
turn it into a difh, and garnith with powdered fugar.

: ’ -. ' Ar
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An lalian Pudding.

Take-a pint of cream, and flice in fome French rolls,
as much as will make it thick enongh; beat ten eggs
fine, grate a nutmeg, butter the bottom- of the difh,
flice twelve pippins into it, throw fome grated orange-
peel and fugar over, and half a pint of red wine; then
pour your cream, bread, and eggs, over it; firft lay 2 '
‘puff pafte at the bottom of the dith, and round the
edges, and bake it half an hour.

A Lemon Pudding,

Take three lemons, and grate the rind off, beat up
twelve yolks and fix whites of eggs, put in half a pint
of cream, half a pound of fine fugar, a little orange-
flower-water, a quarter of a pound of butter-melted.
Mix all together, fqueeze in the juice of iwo lemons;
put it over the ftove, and keep ftirring it till it is thick ;
put a puff pafte round the rim of the difh, put iff pud-
ding-ftuff,. with fome candied fiveet-meats cut fmall
over it, and bake it three quarters of an hour.

A Marrow Pudding.

Grate a penny-loaf into crumbs, and pour on thcm '

a pint of boiling hot cream, Cut very thin a pound
of beef marrow, beat up four eggs, and then add a glafs
of brandy, with fugar and nutmeg to your tafte, Mixg
them all together, and either boil or bake it. Three
quarters of an hour willdoit. Cut two ounces of citron -
very thin, and when you difh it up, ftick them ajl over
it.

4
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A Millet Pudding.

Spread a quarter of a pound of butter at the bottom
of a difh; lay into it fix ounces of millet, and a quar-
ter of a pound of fugar. When going to the oven, pour
over it three pints of milk.

Norfolk Dumplings. .

To half a pint of milk pat two eggs, and a little falt,
and. make them into a good thick batter with flour.
Have ready a clean fauce-pan of builing-water, and drop
ycur batter into it, and two or three minutas will boil
them, Be particularly careful that the water boils faft
when you put the batter in. Then throw them inte a
{ieve to drain, turu them into a dith, and Rir a.lump
of freth butter into them. If eaten hot they are very
goode

An Oat Pudding.

T!ke two pcunds of cats fkinned, and new milk
enough to drown it; eight ounces of raifins of the fun
ficned, the fameé quantity of currants neatly picked}

"a pound of fweet fuet finely fhred; fix new-laid eggs
well beat ; feaftn with nutmeg, beaten ginger and falt;
mix it all together. This is an excellent pudding.

’ An Oatmeal Pudding:

Boil a pmt of .fine oatmeal in three pints of new
milk, ftirring it till it is as thick as haft}y pudding;
take it off, and ftir in half a pound of frefh butter, a
little beaten mace and nutmesz, and a gill of fack; then
beat up eight eggs, half the whites, ftir all together, lay
‘puff-pafte all over the difh, pour in the pudding; and

. make

n
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bake it half an hour. Or you may boil it with a few
currants. '

An Oranze Pudding.

“Take the rind of a Seville orange, boil it very foft,
beat it in a marble mortar, with the juice; put to it’
two Naples bifcuits, grated very fine, half a pound of
butter, a quarter of a pound of fugar, and the yolks of
fix eggs; mix them well together; lay a go.d puff pafte
round the edge of your china difh, bakeit in a gentle,
oven half an hour; You may make a lemen-pudding
the fame way, by putting in a lemon inftead of the
orange. ‘ :

Peas Pudding.

Boil the peas till quite tender, then take it up, untie
it, ftir in a good piece of butter, a little falt and agood
deal of beaten pepper; then tie it up tight again, boil
it an bour longer. 1t eats fine. .

A Pluin Pudding.

Fut into a pint of milk three laurel-leaves, 2 little
grated lemon-peel, and a bt of mace; boil it, then
ftrain it off, and with a little Bour makeit into a pretty
thick hafly pudding, then ftir into it a quarter of a pound
of butter, two ounces of fugar, half a fmall nutmeg
grated, five yolks and three whi es 6f eggs; beat them
up together, pour it intoa difh, and bake it.

An excell:nt Plumb Pudding. v

Take one pound of fuet, one pound of currants, and-

one pound of raifins floned ; the
 the whites of lour; the crumbec
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one pound of flour, halfa nutmeg, a tea fpocnful of
grated ginger, a little falt, and a fmall glafs of brandy;
beat the eggs firlt, mix them with fome milk, By de-
grees atd the flour and other ingredients, and what
more milk may be neceffary; it muft be very thick and
. well flirred. It will require five hours boiling,
A Potatoe Pudding.
Boil a quarter of a pound of potatoes °till they are
, foft, peel them, mafh them with the back ofa fpoon,
and rub them through a fieve to have them fine and
fmooth, Then takehalfa pound of frefh butter melted,
half a pound of fine fugar, and beat them together till
they are fmooth. Beat fix eggs, both yolks and whites,
‘and fir them in with a glafs of fack or brandy. " You
‘may, if you pleafe, add half a pint of currants. Boil
it half an hour. Melt fome butter, and put into it a
glals of white wine, fweeten with fugar, and pour it
over ir, o .
s A Quaking Pudding.
» Take a quart of cream, boil it, and let it ftand till
almoft cold, then beat four eggs a full quarter of an
hour, with a fpoonful and a half of flour; then mix -
them with your cream; add fugar and nutmeg to your
f;aali\cte; tie it clofe up in a cloth well buttered ; « let it
“boil an hour, and turn it carefully.
A Rabbit Pudding.
Take the meat of a large roafted rabbit, chop it very
fine with thip. bver. foak the bone in a pint of cream
abour an haur; Ypil fix onions in broth, with a faggot ‘

h;.’\.mzi' ‘ of

<
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-of parfley, fhalots, two cloves, pepper and falt; boil it
till the liquid is of a thick confiftence, chop the enions
very fine, mix them with the meat and bread crumbs

“foaked in cream, and the cream wherein you foaked the
bones; add eight yolks of eggs, three quarters of 2 pound
of lard cut in finail pieces, falt and fpice; to tafte.

Puddings may thus be made of all forts of poultry
or game. They may be boi:ed in-a clath, as a common
bread pudding, and ferved with a reliihing fauce.

A Rice Pudling.

Put a quarter of 2 pound of rice into a fauce-pan,
with a2 quart of new milk, and a flick of cinnamon;
flir it often to keep it from ficking' to the fauce-pan.
When it has boiled thick, pour it into a pan, flir in a
quarter of a pound of {reth butter, and fugar to your
palate.  Grate in half a nutmeg, add three or four
fpoonfuls of rofe water, and ftir it together. When itds
cold, beat up eight eggs with half the whites, mix all
together, butter a dith, pcur it in and bake it. You -
may firlt lay a puff pafte all overthedifth, Fora changé:
you may put ina few currants and {weet-meats,

A Ground.Rice Puddia}.

Boil a quarter of a pound of ground rice in water
till it is foft, then beat the yolks of four eggs, and put
to them a pint of cream, a quarter of a pound of fugar,
and a quarter of a pound of butfr; mix thcm togc-
ther. You may either boil or bake it.

A chea) plain Rice Pudding. . {f :

Take a quarter of a pound of rice, half a pound of *
: #raifins

- 17
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raifins ftoned, and tie them in a cloth- Give the rice
a great deal of room to fwell. ‘Boil it two hours.- When
itisenough, turn it into your difh, and pour melted but-
ter and fugar over it, with a little nutmeg.

’ A Sago Pudding.

Take two ounces of fago, boil it with fome cinnamon
and a bit of lemon-pecl, till it is foft and thick. Grate
the crumb of a halfpenny roll, put to it a glafs of red
wine, four ounces of chopped marrow, the yolks of four
eges well beaten, and fugar to your tafte.. When the
Sago is cold, put thele ingredients toit. Mix itall well
together. Dake it with a puff pafte. When it comes
from the oven, ftick over it citron cut into pieces, and .
almonds blzmched and cut into flips.

A Spinach Pudcii.

Take a quarter of a peck of fpinach, picked and °
wafhed clean, put it into a fauce pan with a little falt;
cover it clofe, and when it hes boiled juft tender, throw
it into a fieve to drain; then chop it witha knife, beat

“up fix eggs, mix well with it half a pint of cream, and
a flale roll grated fine, a little nutmeg, and a quarter
of a pound of melted butter; ftir all together, put it

" into the fauce-pan the fpinach was ftewed in, keeping it
firring till it begins to be thick, then wet the pudding-
cloth and flour it well, tie it up, and boil it an hour;
‘turn it into a difh, and pour over it melted butter, with
‘a little Seville orange fqueezed in it, and fugar. You
may bake it, but then you fhould put in a quarter of a

pound of fugar. .
k] ; ' A
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A Tanfey Pudding.

Put” as much boiling .cream to four Naples bifcuits
grated as will wet them, beat the yolks of foureggs. Have
ready a few chopped tanfey-leaves, with as much {pi-
nach as will make it a pretty green. Be careful not to
put too much tanfey in, becaufe it will make it bitter.
Mix all togéther when the cream is cold, with a Lttle
fugar, and fgt it over a flow fire till it grows thick ; then
take it off, and, when cold, put it in a cloth well but-
tered and floured, tie it up clofe, znd let it boil three
quarters of an hour; -take ‘it up in a bafon, and let it

_ftand a quarter of an hour, then turn it carefully out,
and put white-wine fauce round it.
A Spoonful Pudding.

Take a fpoonful of flour, a fpoonful of cream, or
milk, an egg, a little nutmeg, ginger and falt; mix all _
together, and boil itin a little wooden difh half an hour.
You may add a few currants,

A Suet Pudding. .

Take 2 pound of {hred fuet, a quart of milk, four'
eges, two tea fpoonfuls of grated ginger, a little falt,
and ﬂour enough to make it a thick batters boil it two
hours. * It may be madc into dumplings, when half an
hour will boil them.

A Tranfparent Pudding.

Butter eight eggs well, put them in a pgan with hﬂf
a pound of frefh butter, half a pound of fine powdered
fugar, and half a nutmeg grated; fet it on the fire
and keep flirring it till it is of the thicknefs of buttered

N E €ggsy
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eggs, then put it-away to cool; put a thin puff pafte
round the edge of your difh; pour in the ingredients,
bake it half an hour in a moderate oven, and fend it
up hot. It is a pretty puddmg for a corner for dinner,
and a middle for {upper.

Vermicelk Pudding.

Boil a quarter of 2 pound of vermicelli in a pint of
milk till it is foft, witha ftick of cinnamon ; then take
out the cinnamon, and put in half pint of cream, a
"quarter of a pound of butter, melted, and a quarter of
a pound of fugar, with the yolksof four eggs beaten.—
Bake it in an earthen difh without a pafle.

Yeaft Dumplings.

‘Make 2 light ‘dough as for bread, with ﬂour, water.
“yeaft, and falt; cover it witha cloth, and fet it before
the fire for half an hour, Then have a fauce-pan of
-water on the fire, and when it boils, take the dough,

" and make it into little round balls, as big as a large
hen’s eggs. Then flatten them with your hand, put

' 'the},n into the boiling water, and a feiv minutes will do
them. Take care that they do not fall te the bottom
of the pot, or fauce-pan, for they will then be heavy,
and be fure to keep the water boiling all the tipe. —
When they are enoggh,_t&ﬂ?e them up, and lay them in .
your difh, with melted butter in a boat. To fave trou-
ble, vou may gct your dougb.-qt the baker s, which ‘will
do as w¢ll.‘,,- :

' A Yorkfhire Pudding.

Take a quart. of milk and five eggs, beat them up .
togethers
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together, and tnix them with flour till it isof a good
pancake batter, and vel;y fmooth ; put in a little falt,
{fome grated nutmeg and ginger; butter a'dripping or
frying-pan, and pat it under a piece of beef, mutton, or .
. aloin of veal, that is roafting, and then put in your
batter ; and when thetop-fide is brown, cut it in fquare
pieces and turn it, and then let the under-fide be brown,
Putit'in a hot difh, as clean from fat as you can, and
fend it to table hot. -
White Puddings in Shins,
Boil half a pound of rice in milk till it is foft, having
firlt wathed therice in warm water. Putit into a fieve

todrain, and beat half a pound of Jordan almounds very .

fine with fome rofe-water. Wafh and dry a pound of
currants, cut a pound of hog’s-lard in f{inall bits, beat
up fix eggs, half a pound of fugar, a large nutmeg
grated, a ftick of cinnamon, a little mace, and a little
falt, Mix them together, fill your fkins, ar.d boil them.
To mahe Black Puddings. .

Before you kill a hog, get a peck of groats, boil them
‘balf an hour in water, then drain them, and but them
into a clean tub, or large pan; then kill your hog, and -
fave two quarts of the blood, and keep flirring it till
the blood is quite cold ; then wix it with your groats,
and flir them tegether.  Seafon with a large fpoonful
of falt, a quarter of an ounce of cloves, mace, and nut-
meg together, an equal quantity of each, dry it, beat
it well, and mix in, Take alittle winter favory, fwect
Ea2 marjoram,
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marjoram, and thyme, penny-royal firipped off the Ralks
" and chopped very fine; juft enough to feafon them and
give them a flavor, but no more. The next day take
the leaf of the hog, and cut into dice, fcrape and wath
the guts very clean, then tie one end and begin to fill
them. Mix in the fat as you fill ther}x; be fure to put.
in a good deal of fat, 6ll the fkin three parts full, tie
the other end, and make your puddings what length
you pleafe; prick them with a pin, and put them in a
kettle of boillng water. Boil them very foftly an hour,
then take them out, and lay them on clean ftraw.
Almend Hog's Puddings.

Take a pound of pecf marrow chopped fine, half a
pound of fiveet almonds blanched and beat fine, with
a little orange-flower or rofe water, half a pound of
white bread grated fine, half a pound of currants clean
_ wathed and picked, a quarter of a pound of fine fugar,
a quarter of an ounce of niace,nutmeg ard cinnamon, |
tozether, of each an equal quantity, and half a pint of
fzck or mountain. Mix all together with half a pint of
good creagn, and the yolks of four eggﬁ. Half £l the
gats, tie them up, and boil them a quarter of an hour,
and -prick them as they boil to keep the guts from
breaking. For a change, you may leave out the cur-
rants, but you mult thea add a quarter of a pound
an sve fugar, ’ ’

OF



¢ 7))

" OF PIES.

PRELIMINARY OBSERVATIONS ON PIES,

T may be neceffary to inform the reader, that raifed .
pies fhould have a quick oven, and be well clofed
up, or they will fall iu the fides. Tt fhould have 1o
water put in till juft before you put it in the oven, as
that will give the cruft a foddened appearance, and may
probably oecafion it to run. Light pafte requires a
mederate oven, but not too flow, as it will make it look
heavy, and a quick oven will eatch and burn it, and
not give it time to rife. Tarts that are iced, thould be
baked ina flow oven, or the icing will become brown
before the pafte is properly baked. Tarts of this fort
fhould be made a fugar-pafle, and rolled very thia.

Pufie for Tarts.

Take one pound of flour, three quarters of a pound
of butter; mix up together, and beat with a rolling-
pin, ) :

E3 Crifp

.
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Crifp Pafie for Tarts.

To one pound of fine Aour put one ounce of loaf
fugar, beat and fifted. Make it into a ftiff pafte with
a gill of builing cream, and three ouncés of butter to
it; work it well, and roll it very thin, When you have
made your tarts, beat .the white of an egg a little, rub ,
it over them with a feather, fift double refined fugar
over them, and bake them in a moderate oven.

P.ff Pafle.

Take a quarter of a peck of flour, rub in a pound of
butter vecy fine, make it up i1 a light pafte with cold
water, juft {tiff enough to work it up; then roll it cut
about as thick as a crown piece; put a layer of butter
alt over; {prinkle on a little flour, double it up, and
roll it out again; double énd roll it three times, then
it is fit for pies and tarts that requirc a puff pafte. 5

Skort Cruft, -

Rub fome flour and butter together, (lix ounces of
_ butter and eight of flour) mix it up with as little water
as poﬂ‘x‘ble. fo as to have a fliffifh pafte; beat it well,
and roll it thin, This is the beft cruft for all tarts that
are to be eaten cold, and for preferved fruit. A mo- -
derate oven.. An ounce and a half ¢f fifted fugar may -

be had, . '

A good Fafte for great Fies.

Put the yolks of three eggs to a peck of flour, pour in
fome boiling water, then put in half a pound of iuet,
and a pound and a-half of butter. Skim off the butter
and fuet, and as much of the Jiquor as will make it'a -
light good cruft, Work it up and roll it out,
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A Pafte for Cuftards.

Pour half a pound of boiling ¢ream on two pounds ef
flour, with as much water as will make it into a good -
pafte. Work it well, and when it has cooled a little, -
raife your cuftards, put a paper round the infide of
. them, and when they- are half baked fill them.

An Avple Pie.

Mxkﬂ a good puff pafte cruft, lay fome round the
fides of the difh, pare and quarter your apples, and take
out the cores, lay a row ol apples thick, throw in half
the fugar you intend for your pie, mince a little Jemon
peel fine, throw over, and {queze a litile lemon over
them, t.hcn a few cloves, here and there oune; then the
reft of 'your apples and the reft of your fugar. Sweeten
to your palate, and fqueze in a little more lemon., Boil
the peeling of the a.les ard the cores in fome fair
water, with a blade of mace, till it is very good, ftrain
it, and boil the fyrup with a little fugar, till there is -
but very little and good ; pour it into your pie, put on -
your upper cruft, and bake it.  You may, if you pleafe,
put in a little quince or marmalade, ’ ~

Make a pear pie in the fame manner, but omit the :
quince. You may butter them when they come out of :
the oven,  Or beat up the yolks of two ezgs, and half
a pint of cream, ‘with a little nutmeg fweétened with
fugar; put it over a flow fire, and kéep Rirring it till
it jult boils up; take off the lid, and pour in thecrean.
Cut the cruft into little three-corner pieces, fick about
the pie, and fend it to table cold. - . .

Eg4q An
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An Apple Tart.

Take eight or ten large codlings, fcald them, and
when cold, fkin them ; beat the pulp as fine as you can
with a filver fpoon, then mix the yolks of fix eggs, and
the whites of four; beat all together as fine as-poffible,
put in grated nutmeg and fugar to your tafte; melt
fome fine frefh butter, and beat it till it islike a fine
thick cream ; then-make a fine puff-pafle, cover a tin
patty-pan with it, and pour in the ingredients, but do
not cover it with the pate  Bake it a quarter of an
hour, then flip it out of the patty-pan into a dith, aqd
firew fome fugar finely beat, and fifted all over it.

A Beef Steak Pee.

Take four or five rump fleaks, beat them very well
with a pafle pin, feafon them with pepper and falt, lay
a good puff pafle round the difh, and put a little water
in the bottom; then lay the fteaks in, with a lump of
butter upon every fteak, und put on the lid. Cut a
little pafte in what form yow pleafe, and lay it on.

. A Bride's Pe.. -

Having boiled twp calves feet, t_akc:the‘meat from

the bones, and chop it very fmall ;.take a pound of beef "

fuet, and a pounci of apples, fhred them fmall, wafth

and pick one pound of currants, dry them before the

fire, ftove and chop a quarter of a pound of jar raifins,
a quarte: of an ounce of cinnamon, the fame quantity
of mace and nutmeg, two ounces of candied citron,
the fame of lemon cut thin, a glafs of brandy, and one

.

of champaigne ; put them in a china difh, with arich -

- puff



OF PIES, 81

puff-pafte over it; roll another lid, and cut it in leaves,.
fowers, figures, and puta glafs ring in it.
A Calf's-foot Pye.

Put your calf's feet into a fauce pan, with three quarts.
of water, and three or four blades of mace; let them
boil foftly till there is about a pound and a half; then
take out the feet, firain the liguor, and make a good
cauft, Cover your difh, then pick off the fleth from:
the bones, and lay half in the dith. Strew over it hatf
a pound of currants, clean wafhed and picked, and half
apound of raifins ftoned. Then lay on the reft of the
‘meat, fkim the liquor, fweeten it to your tafle, and
put in half a pint of white wine. Then peur all into
the difh, put on your lid, and bake it an hour and a
half.

‘ A Calf's Head Pie

Take a calf's head and parboil it; when it is cold cut
& in pieces, and feafon it well with pepper and falt.
Put it in a raifed cruft, with-half a pint of firong gravy ;
let it bake an hour and a half. When it ccmes out of.
the oven, cut off the lid, and chop the yolks of three:
bard eggs fmall; firew them over the top of the pie,

- and lay three or four flices of lemon, and pour on {fome
melted butter, Send it to table without a lid..
A Clerry Pe. )

Make a good cruft, lay a little of it round the fides.
of your difh, and throw fugar at the bottom ; then lay
in your fruit, and fome fugar at the top. Some red
currants added to the cherries are a great improvement..

Ej " Then
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Then put on your lid, and bake it in a flack oven,

A plumb pie, or a goofeberry pie, may be made in-.
the fame manner.

A favoury Chicken Pie.

Procure fome fmall chickens, feafon them with mace, -
pepper, and falt; put a lump of butter into each of
them, lay them in the difh with the breafts up, and put
a thin flice of bacon over them; it will give them a

pleafant flavour; then put in a pint of ftrong gravy,
" and make a good puff-pafte; Iid it, and bake it in a
moderate oven, French cooks ufually add morels, and
“yolks of eggs chopped fmall.

: A rich Chicken Pie.

Cover the bottom of the difh with a puff-pafte, and
upon that, round the {ide, lay a thin layer of force-meat ;-
cut two fmall chickens into Piec;?s, feafon them high
with pepper and falt ; put fome of the pieces into the
difh, then a fweetbread .or tﬁvo;cut inte pieces and welk
feafoned, a few trufffes and morels, fome artichoke bots
toms cut each into four pieces, then the remainder of
the chickens, fome. force-meat balls, yolks of eggs boiled
hard, chopped a little, and firewed over the top, a little
water; coverthe pie. When it-comes from the oven,
pour ina rich gravy, th?ckenca,wi_(h a little-flour and
butter, To make the pie ftill richer, frefh mnfhrooms,

afparagus tops, and cocks'-combs may be added.

" The chickens a'e fometimes larded with bacon, and
fluffed with fwveet herbs, pepper, nutmeg, and mace.
- You fhould then only Ylit them down and lay them ia
the pic, ©
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i . A Codling Pie.

Put fome fmall codlings into a clean pan.with fjring
water, lay vine leaves on them, and cover them witha
cloth, wrapped round the cover of the pan to keep in

the fteam.  As foon as they. grow foft, peel them, and,

put them in the fame water as the vine-leaves. Hang
them a great height over the fire to green, and when
you fee them of a fine colour, take them out of the water,

and put them into a deep difh, with as much powder

or loaf fugar as will fweeten'them Make the lid of a
rich puff-pafte, and bake it. When it comes frof the
oven, take off the lid and cut it in little pieces, like

fippets, and ftick them round the infide of the pie, with

the points upwards. Then make a good cuftard in the
following manner, and pour it over your pie. Boil 2
pint of cream with'a ftick of cinnamon, and fugar
enough to make it a little fweet.  As foon as it is cold,
put in the yolks of four eggs well beaten, fet it on the
fire, and keep flirring it till it grows thick; but be
cateful not to let it boil, as that will curdle it. Pour
this in your pie; parea little lemon thin, cut the peel!
like firaws, and lay it on the top over your codlings..
A Deverfhire Squab Pie.

Cover the difh with a good cruft, put at the bottom:
a layer of fliced pippins, then a layer of mutton fteaks
cut from the loin, fealoned With pepper and falt, they
another layer of pippins; peel fome onions and flice-
them thin, lay a layer all over the apples, then a layer
. Eé6 of.

-

-

B

+



84 or PLE S,

_of mutton, then pippins and onions; pour in a pint of
. water, clofe your pie, and bake it.
A Diici Pie.

Take two ducks, fcald them, and make them very
clean; cut off the feet, the pinions, the neck, and head ;
pick them allclean, and fcald them. Pick out the fat
of the infide, lay a good puff-pafte cruft all over your
difh, feafon the ducks both infide and out with pepper
and falt, and lay them in your difh, with the giblets
at each end properly feafoned. Put in as much water
as almoft fills the pie, and lay on the cruft.

' Eel Pies.

After fkinning and wafhing your eels, cut them in .

pieces of about an inch and an half long, feafon them

.with pepper, falt, and a little dried fage rubbed {mall;

-yaife your pies about the fize of the infide of a plate,.

fill your pies with eels, lay a lid over them, and bake

" them in a quick oven, They require to be well- baked.
- An Egg P,

Cover your dith with a good cruft, then have ready

twelve eggs boiled hard, cut them in flices,.and lay them
_in your pie, wath and pick half a pound of currants,
and throw over the eggs; then beat up four eggs welly
mixed with half a pint of white wine; grate in a fmall
nutmeg, and: mé{m‘it pretty fweet with fugar., Lay a:
quarter of a pound of butter between the eggs, then
‘pour in your wine and eggs, and cover your pie. Bake

" it half an kour, or till the cruft is doné,.
4
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A French Pie. ‘

Lay a puff-pafte half an inch thick at the bottom of a
deep difh; lay a force-meat round the fides of the difh;
cut fome fweetbreads in pieces, three or feur, according -
to the fize the pie is intended to be made; lay them in
firft, then fome artichoke hottoms, cut into four pieces-
each, then fome cocks’-cornbs, (or they may be omited)
“a few truffles and morels, fome‘afparag‘ns tops,‘and frefh
mufhreoms, if to be had, yblks of eggs toiled hard, and
force-meat balls; feafon with pepper and falt, Ahnoft
fill the pie with wates, cover it, and bake it two hours.
Whea it comes from the oven, pour in fome rich veal
gravy, thickened with a very little cream and flour,

A plain Goofe Pie.. .

Quarter your goole, feafon it well, and lay it in a-
raifed cruft; cuthalf a pound of butter into pieces, and
putit on the top, lay on the lid, and bake it gently.

A rich Goofe Pie.

Take a goofe and a fowl, bone them, and feafon
them well; putthe fowl into the guofe, and force-meat
into the fowl; put thefe into a raifed cruft, and fill the
corners with a little force-meat; lay half a pound of
butter on the top, cutinto pieces; cover it, and let it
be well baked.

Goufe pie is eaten cold.
A Giblet Fie.

Let two pair of giblets be nicely cleaned, put all but
the livers into a fauce pan, with two quarts of water,
twenty corns of whole pepper, three blades of mace, a-

. . bundle

4
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bundle of fweet herbs, and a large-onion ; cover themr
clofe, and let them ftew very foftly till they are quile
tender; then have a good cruft ready, cover your di‘h,
lay a fine rump fleak at the bottom, feafoned with pep- :
per and {:lt; then lay in your giblets wi:h the livers,
and ftrain the Kquor they were ftewed in.  Seafon. it
with falt, and putin your pie; put on the lid, and bake.
it in an hour and an half.
- : A Ham Pie.

Bone the ham, and ttim it properly; in the trim-
ming take care to cut off all the rufty fat or lean till you
come to the wholfefome looking fleth. If an old ham,
foak it twenty-four h.urs; if frefh, fix or eight huurs ;,
then braze it with flices of beef, flices of bacon, fome
butter, and hog's lard, a large faggot of {fweet herbs, all
forts of roots, and whole pcpper'; braze it till three parts.
done, then let it cool, and put it in a raifed:pafte, with.
the liquid, and a gill of biandy; bake it an hour, and
let 1t cool before ufing. If it is to be ferved hot, fkim
off the fat very clean, and ferve it with a relithing cul~
lis fauce, withcut falt.

A Hare Pie.

Cut your hare in pieces, and feafon it with pepper,.
falt, nutmeg, and mace; then put in a jug with balf a
pound of butter ; cover it clofe up, with a pafte or cloth,
fet it in a copper of boiling water, and let it ftew an
hour and a half; then take it out to cool, and makepg-. 4
rich furce -meat, of a quarter of a pound of fcraped bass:. =
con, twq obions, a glafs of red wiae, the crumb’m

3 peni
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penny loaf, a little winter favory, the liver cut {fmall,
a little nutmeg; feafon it high with pepper and falt;
mix it well up with the yolks of three egus, raife the

.pie, and lay the force-meat in the bottom ; lay in the

hare, with the gravy that came out of it; lay the lid

" on, and put flowers or leaves on it, Bake it an hour

and a half. ltis a very handfome fide-difh for a large -
table. . '
An Herb Pie for Lent.

Take an equal quantity of {pinach, luttuce, leeks,
beets, and parfley, about an handful of each; buil them -
and chop them fmall. Have ready boiled in a cloth, 2
quart of groats, with two or three onions among thein;
put them and the herbsinto a frying-pan, with a pretty
farge quantity of falt, a pound of butter, and fome ap-
plés cut thin; ftew them a few.minutes over the fire,
fill your difh or raifed cruft withit; bake it an hour,
and ferve it up. ’

A Lobfter Pie.

Boil two Icbfters, and take the meat out of the fhells;
fealon them with pepper, mace, and nutmeg, beat fine;
bruife the bodies, and mix them with fome oyfters, 1f
in feafon; cut fine a fmall onion, a kittle parfley, and
add a little grated bread : Seafon with 2 little fult, peps
per, fpice, and the yolks of two raw eggs; make this
into balls, then make fome good puff pafte, burter the
difh, lav in the tails, claws, and balls; cover them with
butter, pour in a*little fith-gravy, and cover the pie.

- Have a listle filh-gravy ready to put into it when it is

taken out of the oven, )
/
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Mince Pies.

Shred three pounds of fuet very fine, and chop il as
fmall as poffible ; take two pounds of raifins ftoned and
chopped very fine; the fame quantity of currants, nicely
picked, wathed, rubbed, and dried at the fire, Pare
knlf an hundred fine pippins, core them, and chop them
fmall; take half a pound of fne fugar, and pound it
" fine; a quarter of an ounce of mace, a quarter of an
ounce of cloves, and two large nutmegs, all beat fine;
put all together into a large pan, and mix it together
with half a pint of brandy and half a pint of fack; put
it down clofe in a ftone pot, and it will keep good three
or four months, When you make your pies, take a
little difh, fomething larger than a foup-plate, lay a very
thin cruft all éver it; lay a thin layer of meat, and
then a thin layer of citron, cut very thin; over that a
listle meat, fqueeze half the juice of a fine Seville orange
or lemon, lay on your cruft, and bake it nicely. Thefe
pies eat very fine cold. If you make them in little
patties, mix your meat and fweetmeats accordingly..
If y.u chaofe meat in your pie:, parboil a neat’s tongue,,.
peel it, chop the mcat as fine as poffible, and mix with
the reft; or two pounds of the infide of a fir-loin ‘of beef
boiled. But when you ufe meat,.the quantity of fruit
puft be doubled. -
Mutton or Lamb Pee.

Take off the fkin and infide fat of a loin of munén,
cut it into fteaks, feafon them well with pepper and:
falt ; zimuft fill phe difh with water; put puff-pafte top
and bottom. Bake it well,
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An Olive Pie.

Take a fillet of veal, cut in thin flices, rub the flices
over with yolks of eggs, ftrew over them a few crurbs
of broad ; fhred a little lemon-peel very fine, and put
it on them, with a little grated nutmeg, pepper, and
falt; roll them up very tight, and lay them in a pewter
dith; pour over them half a pint of good gravy made
of bonesx put half a pound of butter over it, make a
light palte, and lay it round the difh; toll the Iid half
an inch thick, and lay it on.

A beef olive pie may be made the fame way.
A Lartridge Fie.

Singe, draw, and trufs your partridges as for boiling ;
flatten tie brealt bones, and make a forcesmeat with .
the livers, a piece of butter, or fcraped lard, pepper, .
{alt, chopped parfley, fhalots, winter favoury, thyme
and fweet marjoram; ftuffthe partridges with this, and
fry them a little in buttdr; then put them in a raifed
cruft, upon {flices of veal, 'well feafoned; finith it as all
others, When done, if it is to ferve up hot, add a re-
lithing fauce ; if cold, add fome good jelly broth before
it is quite cold. .

4 Pzgwn Pi.

Cover your difh with a puff-pafte cruft, let your
pigeons be very nicely picked and cleaned, feafon them
with pepper and falt, and put a good piece of frefh but-
ter, with pepper and falt in their bellies; lay them in:
vour pan; the necks, gizzards, livers, pinions, and hearts), -
lay between, with the yolk of a hard egg, and bezf-

fleak
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fteak in the middle; put in as much water as will al-

" moft fill the difh, lay on the t-p cruft, and bake it well.

This isa very go»d way to make a pigeon pie; butforme
French cooks fill the pigeons with a very high force-
meat, and Jay force-me t-balls round the infide, with -
afparagus-tops, artichoke-bottoms, mufhrocms, traffles,

" and morels, and feafun high.

A Cheppire Fork Pie.

* Having fkinned a loin of pork, cut it into fteaks;
feafon it with falt, nutmeg, and pepper; make a good .
cruft, lay a layer of pork, then alayer of pippins, pared
and cored, and a little fugar, enough to {weeten the pie,
and then a layer of pork; put in half a pint of white
wine, lay fdme butter «n the top, and clofe your bie/;
if it be large, it will reqnue a pi.t of white wine,

A Rook Fie,

f'ake half a dozen young rooks, fkin them and draw
them, cut cut-the bax bones, feafon them well with
pepper and falt, and lay them in a deep dilh, with a
quarter of a pint of water; lay half a pound of buitter
over them, make a good puff-pafte, and cever the dith ;
lay a paper over. It requires to be well baked.

A Rabiit Pie.

Cut a ccuple of young rabbi's into quarters; take a -
quaite. of a pcund of bacun, and bruife i: to picces in
a-marble mortar, with the livers, fome popper, falt, a
little mace, arid fome parfley cut fmall, foe chives,
afd a few leaves of (weet bafil; when tiefe are all
beaten fine, make the pafte, and cover the bottom of .

' the
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the pie with the feafoning, then put in the rabbits ; pound
{orne more bacon in a mortar, mix it with fome frefh -
butter, and cover the rabbits with it, and over that lay -
fome thin flices of bacon; put on the lid, and fend it
to the oven. It will require two hours baking. When
done, take off the lid, take out the bz;con, and fkitn off
the fat.  If there is not gravy enough in the pie, pour
in fome rich mutton or veal gravy, boiling hot.

A Salmon Pie.

Boil your falmon as if you intended it for eating;
take the fkin off, ard all the bones cut; pound the meat
in a mortar veiy fine, with mace, nutmeg, pepper, and
falt, to your talte; raife the pie, and put Bowers or
leaves on the walis; put in the {almon and lid it; let
it bake an hour and an half. When done, take off the
lid, and put in a quarter of a pound of rich melted but-:

- tet; cut'a lemanin flices, and lay over it; ftick in two

L Y

.

or three leaves of fennel, and fend it to table without
a lid, ‘ ~
A Soal Pé. ;
* Make a good cruft, cover your difh, boif-two pounds
of eels tender, |ick the Heth from the bones, put the-
bones into the liquor the eels were boiled in, with a
blade of mace and falt; let them boil till there 15 only
a quarter of a giut of liquor, then flrain it; cut the
flefh of the eeis- very fine, with a little Jemon peel cut
fmall, a little falt, pepper, and nutmeg, a feiwv crumbs -
of grated bread, paifley cut fine, and one anchoW,
Mix a quarter of a pound of but:er, and lay it in t i
dxlh
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dith; cut the meat from a pail'f of large foals, and take
off the fins, lay it on the force-meat, then pour in the
liquor the eels were boiled in, and clofe the pie. '
Turbot-pie may be made in the fame manner.
A Sucking Pig Pie.

Bone the pig thoroughly; lard the legs and fhoulder
with bacon feafoned with fpices, and fweet herbs chup-
ped; put it in a raifed crult of its own length; feafon -
it with fpices, fweet herbs chopped, and a peund of but-
ter or fcraped bacon; cover it over with thin flices of
bacon.  tinifh the pie, and bake it about three hours.
When near done, add two glafles of brandy ; let it be
cold before ufing. i

A fweet Veal or Lamb Pie.

Cut your veal or lamb into little pieces, fe2fon it
with pepper, falt, cloves, mace, and nutmeg, beat fine.
Make a good puff-pafie cruft, lay it in your difh, then
* Tay in your meat, and firew on it fome floned raifins
currants clean walhed, and fome fugar. Then lay on
it fome force meat balls made fweet, and in the fum-
mer fome artichoke bottoms boiled; and in the winter
fcalded grapes. Boil Spanifh potatoes cut into pieces,.
candied citron, candied orange, lemon-peel, and three
or four blades of mace. Put butter on the top, clofe up,
your pie, and bake it; have ready, when it comes from
the oven, a caudle made as follows: Take a pint of
v‘fBe wine, and mix in the yolks of three eggs. Stir it
WO together over the fire-one way all the timetill it is
thick, then take it off, ftir in fugar enough to. fwecten ,

1t
,’h

3y
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#f, and fqueze'in the juice of a lemon. ~ Put it hot into
your pie, and clofe it up again. Send your pie hot to
table. '

. A Savoury Veal Pie. C

Seafon the fleaks of a loin of veal with pepper, falt,
-beaten mace, and nutmeg; putthe meat in a difh with
fweetbreads feafoned, the yolks of fix eggs'bviled hard,
a pint of oyfters, and half that quantity of gcod gravy;
lay a puff-pafte, of half an inch thick, round your difh,
-and cover it with a lid of the fame thicknefs; bake it
an hour and a quarter in a quick oven; when done,
cut off the lid, cut the lid into eight or ten pieces, and
ftick it round the infide ‘of the rim; cover the meat
with flices of lemon, and ferve it up.

- A Venifon Pafty.

Take a neck and breaft of venifon, bone them, an 1
feafon them well with pepper and falt, put them into a
deep pan, with the beft part of a neck of mutton fliced
and laid over them; pour in a glafs of red wine, put a
coarfe pafte over it, and bake it two hcurs’in an oven;
then lay the venifon in a difh, and pour the ’g'ra\"y
over it, add one pound of butter ; make a good puff pafle
and lay it ‘near half an inch thick round tie edge of
the difh; ro!l vut the lid, which muft be a little thicker
-than the pafte on the edge of the difh, and lay it on;
then roll out another lid pretty thin, and cut in ﬁo.s,
leaves,” or whatever form you pleafe, and Jay it on the
kd. ‘ If you do not want it, it will keep in the pot it

was
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was baked ineight or tendays; but let the cruft be kept
on that the air may not get toit. A breaft and a
fhoulder of venifon are the moft proper for a pafty,

A Vermicelli Fie,

Seafon four pigeons with a little pepper and falt,
fiuff them with a piece of butter, a few crumbs of bread,
and a little parfley cyt {mill; butter a deep earthen
difh well, and then cover the bottom of it with two -
ounces of vermicelli. Make a puff-pafte, roll it pretty

‘ thick, and lay it on the difh; then lay in the pigeons,

the breafts downwards; put a thick lid on the pie, and
bake it in a moderate oven, When it is enough, take

.a difh proper for it to be fent to table in, and turn the

pie on it. The vermicelli is then on the top and looks

very pretty.
Crifp Fafte for Tarts.
_To one pound of fine flour, put ore ounce of Joaf

P “fugar beat and fifted. Make itinto a ftiff pafle witha

/-

gill of boiling cream, and three cunces of butter to it;
work it well, and roll it very thin. When vou have
made your tarts, beat the white of an egg a' little, rub
it over them with a feather, fift a little double refined
fugar over them, and bake thern in 2 modgrate oven.

OF
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OF PANCAKES AND FRITTERS.

Cream Pancales. .

AKE a quart of milk, beat in fix or eight eggs, -
" leaving half the whites out; mix it till your bat-
teris of a fine thicknefs. You muft cbferve tomix your

flour firlt with a little mik, then add the reft by de-

grees; put in two fpoonfuls of beaten ginger, a glafs
of brandy, and a little falt; ftir all tocether, make
your ftew pan very clean, }uf in a picce of butter as
large as a walaut, then pour in a ladleful of batter,
whickh will make a pancake, moving the pan round that
the batter may be all uver the pan; fhake the pan,
aud when you think that fide is enough, tofs it, if you
cannot turn it cleverly; and when both fides are doné,
lay it in a difh before the fire, and fo do the reft. Y’
muft take care they are dry. When you fend the
to table, ftrew a little fugar over them.

Common
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.

Commen Fancakes.

Take a pint of milk or creawmn, one pound of flour,
three eggs; put the milk by degrees into the flour ; add
a little falt and grated ginger; fry them in lard, and
grate fugar over them.

Batter Pancakes. v
Take a pound of four and three eggs, beat them
together; put to it a pint of milk, and a little falt;
fry them in a lard, or butter; grate fugar over them,
cut them in quarters, and ferve them up.
. Fine Pancakes.

To o e pint of cream add the yolks of eight eggs,
but no whites, tiree fpoonfuls of fack, or orange-fower
water, a little fugar, and a gratéd nutmeg; the butter

“ and cream muft be melted over the fire; mix all toge-
ther with three fpoonfuls of flour; butter the frying-
‘pan for the firft, let them run thin in the pan, fry them
quick, and fend them up hot,

Fancales called a Quire cf Paper.

Take a pint of cream, fix eggs, three fpoonfuls of
fine four, three fpoonfuls of fack, one of orange flower
water, a little fugar, half a nutmeg grated, and half a
pound of melted butter alinoft cold ; mingle all toge-
“ther, and butter the pan for the ticlt pancake. Let them

un as thin as poffible.  When they are juft coloured,
‘Ly are enough ; and fo do With all the fine pancakes.
Cream Pancakes.

Mix the yolks of two eggs with halfa pint of cream,
and two ounces of fugar ;- rub your pan with lard, and
fry them as thin as you poflibly can. Grate fugar
over them, and let them be ferved up hot.

-
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_ Rice Pancakes.
Wath and pick clean half a pound of rice, boil it t. M

S itis tender, and all the water boiled away ; put it mto" .

atin cullendcr, cover it clofe, and let it ftand all night;

then break it very fmall; take fourteen eggs, beat and

ftrain them, and put them to the rice, with a quart of

cream, a nuticeg grated; beat it well together, then

fhake in as much flour as will hold them together, and .

flir in as much butter as will fry them,

) Pink col ured Pancakzs. _

Boil a large beat-root tender, and beat it fine in a
marble mortar ; then add the yolks of four eggs, two
fpoonfuls of flour, and three fpoonfuls of cream ; fweeten
itto your tafte,.grate in half a nutmeg, and add a glafs
of brandy ; beat them together half 2n hour, fry them
in butter, and garnith them with green fweetmeats,
preferved apricots, or green fprigs of myrtle. Itis a
pretty corner difh for either dinner or fupper.

N Clary Pancak:s.

Take. three eggs, three fpoonfuls of fine flour, and a
fittle falt; beat them well, and mix them with a pint
of milk; put lard into the pan; when itis hot, pour
in your batter as thin as poflible, then lay in fome clary
leaves, wafhed and dried, and pour a little more batter
t.h'in over them; fry them a fine brown, &% ferve them -

Common Fritters. .

Get fome large baking apples, pare then:, and take
out the core; cut them in flices, and dip them in batter

R
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. made as follows: Take half a piot of ale and two eggs,
ani beat them in 3s much four as will make it rather
thicker than a common pudding, with nutmeg and
fugar to your tafte. Let it ftand three or four minutes
to rife.  Having dipped your apples into this batter,
fry thew crifp, and ferve them up with fugar grated
over tncm, and wine fauce in a boat.

Strawberry Fritters.

Make a batter with flour; a fpoonful of oil, white
wine, a little rafped Icmonpeh, and the whites of two
or three egys; make it pretty foft, juft fit to drop with
a {poon. Mix fome large ftrawberries with it, and
drep them with a fpoon, the bignefs of a nutmeg, into
.the {ritter. When of a good colour, take themn out,
and drain them on a fieve; when ready to ferve, fire
fugar cver, or glaze them, \

Plain Fritters,

Grate the crumb of a penny-loaf, and put it intoa -
pint of mnilk, mijx it very fmooth; when cold add the
yolks of five.eggs, three ounces cf fifted fugar, and fome
_grated nutmeg; fry them in hog's-'ard; pour melted

® butter, wine, and fugar into the dafh. Currants may
be added as an improvement.
' Tanfey Fritters.

P.ura pint of boiling milk on the crumb of a penny
loaf, let it ftand an hour, and then put as much juice

¥ of tanfey to it as will give it a flavor, (too much will
make it bitter) then, with the juice of {pinach, make it
‘a pretty gveen. Pat toit a fpoonful of ratifid-water, or

: ’ bxa{xdy
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brandy, fweeten it to your tafte ; grate the rind of half

2 Jemon, beat the yolks of four eggs, mix them alto-

gether, put them in a toffing-pan, with a quarter of a

pound of butter; flir it over a flow fire till it is quite

thick ; take it off, and let it ftand two or three hours,

then drop. them into a pan full of boiling lard. A fpoon-

ful is enough for a fritter.  Serve them up with flices

of brange round them, grate fugar over thcm, and

ferve wine fauce in a boat.

- Currant Fritters,”
Take half a pint of ale that is not bitter, ftir a fuffi-
* ¢cient quantity.of flour into it to make it pretty thick;
add a few currants, beat it up quick, have the lard
bmlmg, throw in a large fpoonful at a time,
- Royal Fritters. v

Put a quart of new milk in a faucepan, and, as the
milk boils up, pourin a glafs of fack. Let it boil up,
then take i€ off, and let it ftand five or fix minutes,
then fkim off all the- curd, and put it into a bafon ;
beat it up well with fix eggs, feafon it with nutmeg,
then beat it with a whifk ; add flour to make it as thick
as batter ufually is, put in fome fine fugar, aud fry
them quick. .

.

Apple Pritters.

Pare, care, and flice fome {mall apples, make a bat-
ter with three eggs, a little grated ginger, and almoft
pint of cream; add a ghif$ of brandy, a little falt, and
flour enough to make it tb:cL put in the apples, fry
them in lard. .

F2
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Hafty Fritters.

Heat fome butter in a ftew-pan. Stir a little flour *
by degrees into half a pint of ale; put in-a few currants,
or chopped apples, beat them up quick, and dropa large
fpoonful at @ time all over the pan. Take careto pre-
vent their fticking together, turn them with an egg-
flice, and, when they are 'of a fine brown, lay them
on a difh, and throw a little fugar over them. You
may cut an orange into quarters for garnifh,

: Water Friiters,

For thefe fritters the batter mult be very thick. Take -
five or fix fpoonfuls of flour, a little falt, a quart of
water, the yolks and whites cf eight ¢ggs well beat, with

"a little brandy ; ftrain them through an hair fieve, and

Q

mix them with the other ingredients. The longer they
are made before they are fried, the better. Juft before
they are fried, melt half a pound of butter, and beat
it well in. The beft thing to fry them in is lard.
Fine Fritters.

Take fome very fine flour, and dry it well before
the fire, mix it with a quart of milk, but be careful not
to make it too thick; put to it fix or eight eggs, a little
falt, nutmeg, mace, and a quarter of a pint of fack, ox
ale, or a glafs of brandy. Beat them well together,
then make. them pretty “thick with p:ppms, and fry

them dry.

.

Apple Fraze.
Hawing cut your apples in thin flices, fry them of a

* fine light brown, take them up and hy them to drain,
keep
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e keep them as whole as you can, and either pare them

or not, as you think proper; then makea batter as fol-
lows : Take five eggs, leaving out two whites, beat
them up.with cream, four, and a little fack, make it .
the thicknefs of a pancake-batter, pour in a little melted
butter, nutmeg, and fugar. Let your batter be hot
and drop in‘your fritters, ahd on every one lay a flice
of apple, and then more batter on them. Fry them of
a fine light brown ; take them up, and ftrew fome dou-
ble-refined fugar all over them.
Almond Fraze.

Blanch and beat half a pound of Jordan almonds, and
about a dozea bitter ; put to them a pint of cream,
eight yolks and four whites of egys, and a little grated
bread. Fry them, as pancakes, in good'lard.. and when
done, grate fugar over them. ' '
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OBSERVATIONS ON SOUPS.

REAT care is neceﬂ'ary to be taken that the pots,

or fauccpans, and covers, be very clean, and free

from all greafe and fand, and that they are well tin-
.med, for fear of giving the broth or foups any brafly
. taﬁg, or of injuring the health of thofe who partake of
theJeveral dithes. When you make any kind of foups,
particularly portable, vermicilli, or brown gravy foup,
or any other that has roots or herbs ia it, alway obferve
%o lay the meat in the bottom of your pan, with a good
_ lump of butter ; “cut the herbs and roots fmall, lay them
over your meat, cover it clofe, fet it over a very flow
fire; it will draw all the virtue out of the roots and
herbs, and turn it to a good gravy, and give the foupa
very different flavour from putting water in at the firft.
When your gravy is almoft dried up, fill your pan with
“water,  When it'begins to boil, take off the fat, and
o ‘ . follow



-

OF SOUPS, i -~ 103

follow the dire®ions of your receipt for what fort of
foup you are making. When you make old peas foup,
take foft water; for green ;;cas, hard is preferable; it
keeps the peas of a bettet colour. When you make any
white foup, do not put in cream till you take it off the
fire. Always difh up your foups the laft thing, Ifit
bea gravy foup, it will fkin over if you let it ftand.
If it be a peas foup, it often fettles, and the top looks
thin. You muft obferve in all broths and foups, that
one thing does not tafte more than another, but that the
tafte be equal, and that it has a fine agreeable relifh,
according to what you defign it for; and you muft be
fure, that all greens and herbs you put in are clean
"~ wafhed and picked. )
Rich Vermicelk So::p
Put four ounces of butter into a large tofling-pan;:
cut a knuckle of veal and a {crag of muiton into fmall
pieces about the fize of walnuts; flice in the meat ofa-
fhank of ham, with three or feur blades of m
or three carrots, two par{nips, twe large onio
clove ftuck in ateach end. Cut in four or five heads
of celery wathed clean, a bunch of fiveet herbs, eight or'
ten morels, and an anchovy. Cover the pan clole, and-
fet it over a flow fire, without any water, till the gravy-
is drawn out of the meat; then pour the gravy iuto a
pot or bafon; let the meat brown in the fame pan, and
take care it does not burn. Then pour in four quarts-
of water, let it boil gently, "till it is wafted to three
pints ; then ftrain it, and put the gravy to it, fet it on.
F4 the |




104 ’ "OF SOUPS,

the fire, add to it two ounces of vermicelli, cut the
niceft part of a head of celery, chyan pepper, and falt
to your tafte, and let it boil for four minutes. If not
a good colour, putin a little browning, lay a fmall
French roll in the foyp-difh, pour in the foup upon it,
and lay fome of the vermicelli over it.

Vermicelli Scup with Meat or Fifk.

For a middling difh, take about a quarter of a pound’
of vermicelli, which you fcald a moment in boiling
water, then drain it,and boil*it in good broth or gravy
and abit of bacon. When beiled tender, take out the
bacon, feafon i™ith falt, and fkim off the fat very
clean ; it muft be ferved of a middling confiftence. If
you would make it of a crawfith cullis, or any other,

you will only mix it a moment before you ferve. Ifit’

tis for meagre, fcald your vermicelli as above, and boil
“ir with fith broth and butter ;-adding a liafon of yolks,

with the fame broth and gravy.

Hare Scup.

a rich foup, it s proper for a -large en-~
) and may be placed at the bottom of
thet table, where two foups are fequired, and almond
or ounion foup be at the top. Hare foup is thus.
made. Cuta large old hare into fmall pieces, and put
it in a mug, with three blades of mace, a little falt,
two large onions, one red herring, fix morels half a pint
of red wine, and three quarts of water. Bake it three

hours in a quick oven, and then frain it into a toffing-.

pan. Have ready boiled three ounces of French barley,,

or
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or figo, in water, Then put the liver of the hare two
minutes in fcalding water, and rub it threugh a hair
fieve, with the back of a wooden fpoon. Put it into the
foup with the barley or fago, and'a quarter of a pound
of butter. - Set it over the fire, and keep it firring,
but do not let it boil. If you difapprove of the liver,
you may put in crifped bread, fleeped in red wine..
Soup Saute, or Gravy Soup.

Put fix good rafhers of lean ham in the bottom of a
flew-pan ; then put over it three pou“s of lean beef,
and over the beef three pounds of lean veal, fixonions
eut in flices, two carrots, and two turnips fliced, two.
heads of celery, and a bundle of fweet herbs, fix cloves,
and two blades of mace; put a little water at the bote
tom, draw it very gently till it fticks, then put i a
gallon of boilihg water, let it ftew for twol
with falt, and ftrzin it off ; then have reac
in fmall pieces of two inches long, and
as a goofe-quill, one turnip, two heads
heads of celery, two heads of endive eut
little forrel and chervil ; put them in a L
{weat them for filteen minutes gently ; then put them~
in your foup, boil it up gently for ten minutes, then..
put it in the rureen with.a cruft of French roll.

Your may boil the herbs in two quarts of water for
ten minutes, if you like them beft fo; your foup wilk
e the clearer,

Fs | 4
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A tranfparent Soup.

Cut the meat from a leg of veal in fmall pieces, nd
when you have taken all the meat from the bone break
the bone in {mall pieces. Put the mest in a large jug,
. and the bones at top, with a bunch of fweet herbs, «

quarter of an ounceof mace, half a pound of Jerdan ak
- mor.ds, blanched and beat fine. Pouron it four quarts
of boiling water, let it ftand aH night by the fire, co-
vered clofe The next day put it into a well-tinned
fauce- pan, andrl‘:t it boil flowly till it is reduced to two
quarts.  Be fure you take the fcum and fat off as it
vifes, all the time it is'boiling. $train it into a punch
bowl, let it fettle for two hours, pour it into 2 clean
fauce -pan, clear from the fediments, if any, at the bot-
tom, Have ready three ouncesof rice, boiled in water.
iyou like vermicelli better, boil twa ounces:. When

ough put it it, and ferve it up.

" Green Peas Soxp.
knuckle of veal and one pound of lean ham,
into th flices; lay the ham at the bottom of a foup-poty
the veal upon the ham; then cut fix onions “in flices,
and puton two or three turnips, two carrots, three heads
“of celery cut fmall, a little thyme, four cloves, four
blades of mace. Put a little water at the bottom, .
cover the pot clofe, and draw it gently, but do not let
it fick; then put in fix quarts of boiling water, let it
fiew gently for four hours, and {kim it well. Take two
quarts of green peas, and ftew them in fome of the
Buoth till tender, then ftrain them off, and put them
in

’ 4
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" in a marble mortar, and beat them fice. - Put the liquor
in and mix them up, (if you have no mortar, you muft
bruife them in the belt manner you can). Takea
tammy, or fine cloth, and rub them through till you
have rubbed all the pulp out, and then put your foup
intoa clean pot, with half a pint of fpinach juice,.and
boil it up for fifteen minutes. Seafon with falt and a
little pepper. 1f your foupisnot thick enough, take the
crumb of a French roll, and boil it in a little of the
foup, beat it in the mortar, and rub it through your
tammy or cloth; then put in your foup and hyil it up,
Then put in your tureen, with dice of bread toafled
“very hard.
Common Peas Scup.
Take a quart of {plit peas, put to them a gallon of
foft water, a little lean bacon, ot roaft beef bones ; wath
" one head of celery, cut it, and put it.in, with one tur-
nip, boil it till reduced to two quarts, \then wgrk it
through a cullender with a wooden fpoon ; rmx!z little
flour and water, and boil it well in the f up), then flice
in another héad of celery, cayenne pepper, and falt
to your tafte; cut a flice of bread in {mall dice, fry
them, a light brown, and put them in your difh, then
pour the foup over it.
White Peas Soup,

. Put four or five pounds of lean beef into fix quarts
of water, with a little falt, and as foon as it boils, take
off the fcum,, Put in three quarts of old green peas,
two heads of celery a little thyme, three cnions, and two

F6 . carrots,
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carrots. - Boil them till the meat is quite tender, then
firain it through a hair fieve, and rub the pulp of the
peas through the fieve.  Split the blanched part of three
gofs lettuces into four quarters, and cut them about
an inch long, with a little mint cut {mall. Then put
half a pound of butter in a ftew pan large enough to hold
your foup, and put the lettuce-and mint into the but-
ter, with-a leek fliced very. thin, and a pint of green
peas. Stew them a quarter of an hour, and fhake them
frequently. Then put in a little of the foup, and ftew
them a quarter of.an hour longer. Then put in your
foup as much. thick cream as will make it white, and
keep ftirring it till it boils. Fry a French roll a little
crifp in butter, put. it-at the bottom:of your tureen, and:
pour over it vour foup.
Portable Soup for Travellers.
Cut into fmall picces three large legs of- veal, one of:
beef, and the lean part-of. half a ham. Put a quarter
“cf a pound of butter at the bottom of a large cauldron,
then lay in the meat and bones, with four ounces of.
anchovies, and two ounces of mace. Cut off the-green
leaves of five or fix heads of celery, wafh ‘the heads
quite clean,. cut them fmall, put them in with three
large carrots cut thin, cover the cauldron clofe, and fet
it over a mederate fire. When you find the gravy-
begins to draw, keep taking it-up till you have got it all
out, then put water in to coverthe meat; fet-it-on the .
fire again, and let it boil flowly for four hours, then
’&rain it through a hair fieve into a clean pan, and Jet
it
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it boil three parts away ;. then ftrain the gravy that you
drew from the meat, into the pan, letit boil gently
obferving to fkim the fat off as it rifes) till it looks
thick like glue. You muft take great care, when it is
mear enough, that it does not burn; put in cayenne

" pepper to your tafte, them pour it .on flat earthen
difhes a quarter of an inch thick, and let it ftand till
the next day, then cut it out with round tins a little
Jarger than a crown piece; lay the cakes on difhes, and
fet them in the fun to dry. This foup will anfwer beft
to be made in frofty weather, When the cakes are dry
put them in a tin-box, with writing-paper between every
cake, and keep them in a dry place. Thisis a very
ufeful foup to be kept in gentlemen’s families, for by
pouring a pint of boiling water on one cake, and a little
falt, it will make a good bafon of broth. A little boil-
ing water poured on it will make gravy for a turkey
or fowls. The longer it is_kept the better. It will he
neceflary to keep turning the cakes as they dry..

Ox Check Soup, . '

Break the bones of an ox-cheek, and wafh them till
they. are perfectly clean. [Then lay them in warm
water, and throw in a little falt which will fetch: out
“the flime. Then take a large fitew-pan, put two ounces
of butter at the bottom of it, and lay the flgthy-fide

“of the cheek-bone init. Add to it half a pound of
fhank of ham, cut in flices, four heads of celery, with
the lcaves pulled off, and the heads wafhed clean. Cut
them into the foup with tree large onions, two carrots,.

6 a



110 OF sours, L

a parfnip fliced, a few beets cut fmall, and three blades
of mace. Set it over a moderate fire for a quarter of

an hour, which will draw the viitue from the roots, °

and- give to the gravy an agreeable ftrength. A very
. good gravy may be made by this method, with roots
and butter, addiftg onfy a-little browning to give it a
good colour. When the head has fimmered a quarter
of an haur, put to it fix quarts of water, and let it
ftew till it is 1educed to two quarts. If you would
" have it eat like foup, ftrain and take out the meat and
the other ingredients, and put in' the white part of a
head of celery cut in fmall pieces, with z little brown-
ing to make it of a fine colour. Take two ounces of
vermicelli, give it a fcald in the foup, and put it into
the tureen, with the top of a French roll in the middle,
If vou would have it eat like a flew, take up the face
as whole as poffible, and have ready a boiled tufnip
and carrot:cut in fquare pieces, and a flice of bread
toafted and ¢ut’iv{mall dice. Put in a little cayenne
pepper, and firain the Youp‘lthrough‘al hair” fieve upon
_ the meat, bread, turnip, and carrot, .
Macaroni Soup.

Mix three éuarts of ftrong broth and one of gravy.

Take half a pound of fmall pipe-madaroni, and boil it
in three quarts of water, with a little butter in it, tiil
it is tender. Then firain it through a fieve. Cut it
in pieces of about two inchesin length, put it into your
foup, and boil it up for ten minutes. Send it to table
in a tureen, with the cruft of a Frcnch roll toafted.

- CGU-
'.
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: - Calf’s Head Soup.

After wathing a calf’s head clean, flew it with a
bunch of fweet herbs, an onion ftuck with cloves, mace,
pearl barley, and Jamaica pepper. When it is very
tender, put to it fome ftewed celery. Seafon it with
pepper, and ferve it” with the head in the middle.

Gravy Scup thickened with yéll:w Peas.

Put in fix quarts of water, a fhin of beef, a pint of
peas, and fix onions. Set them over the fire, and let '
them boil gently till all the juice is out of the meat,
Then ftrain it through a fieve; add to the ftrained li- .
quor one quart of ftong gravy to make it brown ; put
in pepper and falt'to your tafte. ‘Then put in a little
“celery and beet-leaves, arid boil it till they are tender.

Giblet Soup.

Provide about two pounds of ferag of mutton, the
fame quantity of fcrag of veal, and four pounds of
gravy beef, Put this meat into two gallons of water,
and let it ftew very foftly till it is a ftrong broth, Let °
it ftand till it be cold. and fkim off the fat., Take two
pair of giblets, fcalde/d and cleaned, put them into the
broth, and let them f{immer till they are very tender,’

- Take out the giblets and ftrain the foup through a cloth,
Put a piece of butter rolled in flour into a flew-pan,
make it of a light brown. ~ Have ready, chopped {mall,
fome parfley, chives, a little "pennyroyal, and a little
fweet marjoram. ~Put the foup over a very flow fire.
Put in the giblets, fried butter, herbs, a littlec Madeira
wine, fome falt, 2nd fome cayenne pepper, Let them

- fimmer

L]
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fimmer till the herbs are tender, then fend the foup te-
tabie with the giblets in it. ‘
Oyfter Soup.

Take a preper quantity of fith-ftock, then take twor
quarts of oyfters without the beards; beat the hard part
in a mortar, with the yolks of ten hard eggs;’ put them
to the fifh-flock, fet it over the fire, feafon it with pep-
per, falt, and grated nutmeg. When it boils, putin:
the eggs, let it boil till it is of a good thicknefs and like
a fine cream.

) - Eel Soup,.

- Take a pound of eels, which will make-a pint of geed.
foup, or any greater quantity of eels, in proportion to
the quantity of foup you intend to make. To every.
pound of eels put a quart of water, a cruft of bread, two-
or three blades of mace, a little whole pepper; an onion,.
and a bundle of fweet herbs.. Cover them clofe, and
let them boil -till half the liquor is wafted ; then ftrain
it, toaft fome bread, cut it fmall, lay the bread inta
your difh, and pour over the foup.. If youhavea ftew-
hole, fet the difh over it for a minute, and fend it to
table. If you find your foup not rich enough, you may
Iet it boil till it is as thick as you would have it, .
Muﬂél Szmp.

-Wath a hundred muffels very. clean, and put them
into a fauce-pan till they open, then take them from
" the fhells, beard them, and ftrain the liquor through a
lawn fieve; beat a dozen craw-filh very fine, with as
many almonds blanched in a mortar ; then take a car»

: o ot
-®



©F SOUPS WITHOUT MEAT. 37

rot and a parfnip fcraped, and cut in flices, fry them
in.butter ; take the muffel liquor, with a fmall bunch
of fweet herbs, a little parfley and horfe-radith, with
the craw-fith and almonds, a little.pepper and falt, and '
half the muflels, with a quart of water, or more: let it _
boil till all the goodnefs is out of the ingredients, then
firain it off to two quarts of the white fith-ftock ; put it
into a fauce-pan, put in the reft of the muflels, a few
mufhrooms and truffles, a leek wathed and cut fmall;
take two French rolls, cut out the crumb, fry it brown,
cut it into little pieces, and put it into the foup, let
it boil together for a quarter of an hour, with the fried
carrot and parfrip ; at the fame time take the crufts of
the roll and fry them crifp, Take the other half of the
muffels, 2 quarter of a pound of butter, a fpoonful of
water, fhake in a little ficur, f{et them on the fire titk
the butter is melted ; feafon it with pepper and falt,
then beat the yolks of three eggs, put them in, ftir them
all the time for féar of curdling; grate a little nutmeg.
When it is thick and fine, fill .the rolls, pour the foup
into the tureen, and fet the rolls in the middle.
Barley Soup..

To a gallon of water put half a pound of barley, a
blade or two of mace,a latge cruft-of bread, and a little
lemon-peel. Let it boil till'it comes to two quarts;

then add half a pint of white wine, and {weeten to your
palate, o '

Egg
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Egy Sosp.

Beat the yolks of two. eggs in a difh, with a piece of
butter as big as a hen's egg, take a tea kettle of buil-
g water in one Hand, and a {poon in the other. Pour
imgabout a quart, by degrees, then keep firring it all
the time till the eggs are well mixed, and the butter
melted. Then pour it into a faucepan, and keep flir-
ring it all the time till it begins to fimmer. Take it
off the fire, and pour it between two vefltls, out of one
into another, till it is quite fmooth, and has got a great
froth. Set it on the fire again, keep Rirring it till it is
quite hot, then pour it into your foup dxﬁx, and fet it
hot to table.

Milk Soup.

Put into two quarts of milk two flicks of cinnamon,
two bay leaves, a very little bafket-falt and fugar, then
blanch half a pound of fweet almonds while the milk
is heating ; beat théem up to a pafie in a marble mor-
tar, mix with them, by degrees, fome nnlk, While they
are beating, grate the peel of a lemon with the almonds
and a little of the juice ; then ftrain it through a coarfe -
fieve, and mix it with the milk that is heating in the ~
fiew-pan, and let it boil up.

Cut fome flices bf French bread, and dry thcm before
the fire; foak themn a little in the milk, lay them at the
botton of the tureen, and pour in the foup.

OF
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,OF MADE DISHES, &e. '

L I
S this is one of the moft important parts of cook-
ery, it may not be improper to give the young

cook fome general hints. It is an important point to

take care thatall the copper veflels be well tinned, and’
kept perfedtly clean from any foulnefs or grittinefs,

Before you put eggs or cream into ypur white fauce,’

have all your ingredients well boi'ed, and the whole of

a proper thick nefs; for neither eggsmor cream will

contribute much to thicken it. After you have put

them in, do not ftir them with a fpoon, nor fet your
pan on the fire, for fear it fhould gather at the bottom

‘and be lumpy ; but hold your pan at a proper height

from the fire, and keep fhaking it round one way,

which will keep the fauce from curdling; and be parti-

- cularly cautious that youdo not [uffer it to boil. Re«

member to take out your collops, meat, or whatever

you



(NS

116 OF NADE DISHRS,

you are dreffing, with a fifh-flice, and ffrajn your fauee
upon it, which will prevent bits of meat mixing with
your fauce, and thereby have it clear and fine.

In browning difhes, be paiticularly eautious that no
fat floats on the top of the gravy, which will be the cafe
if you do not properly fkim it. It fhould be ofa fine
brown, without any one predominant tafie, which muft
depend on the judicious proportion in the mixture of
your various articles of ingredients. If you make ufe
of wine, or anchovy, take off its rawnefs by putting it
in fome time before your dith is ready; for nothing
injures the reputation of a made-difh fo much as raw
wine, or frefh anchovy. Be fure to put your fried

- forcemeat-balls to drain om a fieve, that the fat may

run from them, and never let them boil in your”
fauce, as that will foften them, and give them a greafy
appearance, To put them in after the meat is difhed.
up, is indifputably the beft method. In almoft every
made-difh, you may ufe forcemeat-balls, morels, truf.
fles, artichoke-bottoms, and pickled mufhrooms; and in
feveral made-difhes, a roll of forcemeat may fupply

_ the place of balls; and where it can be ufed with pro»

priety, it is to be preferred.
To fiew Hare.

When you have paunched and cafed. your hare, cut
her as for eating, put her into a large fauce-pan with
threee pints of beef gravy, one pint of red wine, a
large onion ftuck with cloves, a bundle of winter fa~
woury, a flice of horfe-radifh, two hlades of beaten

: S mace,
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mace, one_anchovy, a fpoonful of walnut or mum
ketchup, one of browning, half a lemon, chyan and
falt to your tafte; put on a clofe cover, fet it over a
" -gentle fire, and ftew it for two hours; then take it into

a foup-difh, and thicken your gravy with a lump of
“butter rolled in flour; boil it a little, and ftrain it

over your hare. Garnifh with Jemon-peel cut like

ftraws, and ferve it up.

To jug Hare.

Cut your hare into little pieces, and lard them here
and there with little flips of bacon ; feafon them with a
Jittle pepper and falt, and pour them into an earthen
jug with a blade or two of mace, an onion ftuck with
cloves, and a bundle of fweet herbs. Cover the jug
.clofe, that nothing may get in; {et it in a pot of boil-
' ing water, and three hours will do it. . Then turn it
out into the difh, take out the onion and fweet herbs, -
and fend it hot to table., As to the larding, you may
omit it if you pleafe.

To ha/b Hare. X

Cut your hare inte fmall pieces; if any of the pud-
ding is left, rub-it fmall in fome gravy, to which put
one glafs of red wine, a little pepper and falt, one
onfon, a flice of lemon; tofs it up till hot through,
take out the onion and lemon.

To collar Hare.

Bone a hare, and lard it with thick pieces of bacon,
feafoned with fpices and falt; put a good force-mieat
in or mot ; roll it up very tight, and tie it well; braze
it
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it with flices of veal, half a pint of white wine, a piat
of broth ; cover it over with flices of bacon. You may
alfo put fuch meat and other feafoning to make a jelly
of the braze after, and ferve the hare celd with it, ei~
ther whole or fliced. -
To roeft a Rabbit Hare fafhion.
‘Take your rabbit and lard it with bacon, then roaft
" it as you do a hare, with a ftuffing in the belly. Make
a grayvy fauce; but if you do not lardity have white *
fauce made as follows. Take a Jittle veal bruth, boil it
up with a little flour and butter to thicken it, and add
a gill of cream. Keep it firring one way till it is
fmooth, and then put it into a boat. -
‘ Hare Cate.

Chop the flefh of a hare very fine, take fome bacon
in dice about half the quantity, feafon with pepper, -
2 little falt and fpice, one or two green onions, and a
morfel of fhalot; mix all together, and prepare a ftew~
pan juft wide enough, that it may cut in flices about
two inches thick ; line your bottom with thin bacon,
and cover with the fame ; pour in a ladle of broth, and
a glafs of red wine, fome flices of carrot, onion, and ~
herbs; let it fimmer gently two or three hoursy take

off the cover ard let it cool; the next day take it
out, and trim it nice and round; pound fome of the
bacon it was flewed in, and when you ferve it to table, .
fpread it upon the top like fugar upcn 2 pumb-cake,
and ferve it to table upon a napkin. Ifit is weil done,

it will keep a fortnight for flices.
' ' Veal |
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Veal cake may be done in the fame manner, only
inftead of red wine put white; and do not cover it fo
much but that every one at table may fee what it is.

To drefs a Hare.

When the hare is cafed, cut it in two jufl below
‘the ribs;  cut the fore quarters into pieces, and
put them into a clean ftew-pan, with a blade or two of
mace, an onion ftuck with cloves, fome whole pepper,
one anchovy, and a bunch of fweet herbs; cover them
with water, and let them ftew gently ; make a pud-
ding and put it into the belly of the other part; lard
and roalt it, flour and . bafte it well with butter or
fmall beer. When the ftew is tender, take it out with
a fork into a difh, and then firain off the liquor; put
into it a glafs of red wine,a fpoonful of good ketchup,
and a piece of butter rolled in flour ; fhake all together
over the fire, till it is of a good thicknefs; take up the
yoafted hare, and lay it in the middle of the difh, with
the ftew round, the fauce poured over it, and fomne
#avy in a boat.

“Leveret Kid fulhion.

Lard a lgrge leveret, marinadg it about three hours
in a warm marinade, made of water, vinegar, butter, .
flour, pepper, and falt, chopped pariley, thalots, fliced
onions, thyme, laurel, bafil, lemon-peel, and cloves;
then roaft it, bafiing with fome of the marinade; fift
the remainder, mix it with a little cullis, and ferve it
in a fauce boat.
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A Scotch Rabéit.

Having toafted a piece of bread very nicely on both
fides, butter it, and toaft a flice of cheefe about as bi
as the bread, on both fides, and lay it on the bread.

‘A Welch Rabbit. )

Toaft a piece of bread on both fides, then toaft the
cheefe on cne fide; lay it on the toaft, and with 2 hot
iron brown the other fide. You may rub it over with
muftard. :

An Englifh Rabbit.

Toaft the. bread brown on both fides, and lay itin a
plate before the fire, then pour a glafs of red wine over
it, and let it foak the wine up; then cut fome cheefe
very thin, lay it pretty thick over the bread, put it in
a tin oven before the fire, it will be prefently toafted
and browned. Serve it hot, '

Browning for Made Dilkes.
Beat fine four ounces of treble refined Tugar, put it

in a clean iron frying-pan, with one ounce of butte/;-
fet it over a clear fire, mix it very well together all
the time; when it begins to be frothy, the fugar is dif.
folving, hold it higher over the fire, have ready a pint

of red wine; when the {ugar and butter is of a deep -

brown, pour in a litttle of the wine, fir it well toge-
ther ; then put more wine, keep flirring it the whole
time, put in half an ounce of Jamaica pepper, fix cloves,
four fhalots peeled, two or three blades of mace, three
fpoonfuls of mufhroom ketchup, a little falt, the out
rind of one lemon; boil them flowly for ten minutes,
then pour it into a bafon. \Vhen cold, take off the
{cum, very clean, and bottle it far ufe,
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- Beef A-la-Mode.
Take fome of a'round of beef,-the veiny-piece, or
~ fmall round (what is generally called the moufe buttock)
cut it five or fix inches thick; cut fome piéces of fat
bacon into long bits; take an equal quantity of beaten
‘mace, pepper, and nutmeg, with double the quantity .
of falt, if wanted; mix -them together, dip the bacon -
into fome vinegar, (garlick vinegar if agreeable) then
into the fpice; lard the beef with a larding-pin, very
thick and even, put tbe meat into a pot juft lirge
enough to hold it, with a gill of vinegar, two large
onions, a bunch of fweet herbs, half a pint of red wine,
and fome lemon-peel. Cover it down very clofe, and
put a wet cloth round the edge of the pot, to prevent
the fteam evaporating ; when it is half done, turn it, and
cover it upagain; do it over a ftove, or a very flow fire.
It will take five hours and a half befureiitisdone., Trub
fles and morels may be added.
. To Razoo a Rump of Becf.
Take 2 large piece of the flank, which has fat at thc
top, cut fquare, or any, piece.that is all meat, and has
_ fat at the top but no hones, The rump does well. Cuf
all nicely off the bone, ¢ whxch mak&s fine foup); then
take a large flew- pan, and with a good piece of butter
£ry it a little byown all over, ﬁoum),g your meat,well
"before you put it into the pan; then,pourip as much
gravy as will cover 1t, made thus:—Take about. apu cund
of coarfe beef, a little piece of veal cut fmall, a bundlc
of {weet herbs, an onion, fome whole black and white
L G pepper
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iw 4~ ot (Bofry Beef Swaks. . - e

~ Take fome Reaks cut out of the middle of the rump, _
fry them in butter; when they are done, put a little
{mall tbeer into the pan, if not bitter, the gravy ‘which
ouns from' the feaks, a little nutmegd, a fhalot, fome
walnut-ketchup, and a piece of ‘butter rolied in‘flour;
fhake it round: the pan till it boils, and: pour it’ over
‘the Tleaks. Some flewed “oyfters may be: added, or -
4 '])ickle'd reufhreoms. ! ’
g To fiew Beef Steaks. T

Lard ‘the fieaks here and there with large pieces of
lird, put them 1n a2 flewipan with' chopped parfley,
‘thalots, thyime, laurel, (alt, ‘whole pepper, a little white
wine; few ﬂowly till done ;" ferve either hot or cold.

-To bake a Leg of Becf.

“Take a large deep pan, and lay the beef at the bot-
tom, then put in a little piece of bacon, a flice or. two
of carrot, fome mace, cloves, black and white whole
pepper, a'large onion cut in flices, and a biindie of fweet
Herbs. 'Pour in water tillithe meat be covered, and
fend it to'the bven covered up.  When it isbaked, firain
it through a coarfe fieve ; ‘take out all the finews and
“fat, and -put ther ihto a fzucepan with a few {poanfuls
&fithe gravy, g listle. réd wine, a fmall piece of butter
volled.in: flour, and fome muftard ; fhake yout:fauce-pan
often, and when the fauce is.‘hot and. thick, difhi it up,

and fend it to table., * :

TCE L ’ TB
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To rdaft Gx Palates.. -+ ", 0 f

Having boiled 'your palatesitendet, blanch thems, eut:

" them into {lices about two inches long, - Hird balf with
bacon ; then have ready two ‘or three pigeoms, and two
or thrée chicken-peepers, -draw. them, ‘tiufs them, 2nd
£ill them with forcemeéat; let-half of thein be nicely:
larded, {pit thém on a bird fpititfius: 2 bird, d palate,

a fage-leaf; end a picce of bacon s ‘and fobn &ill all are
fpitted. Take cocks™combs and lamb-ftones, Pasbbited

-and blanched, lard them with littlebits of bacon, large
oyfters: parbolled, and-eack one larded with one yicte
of bacon; put thefe on i fkewer, “with a Tittle piece of .
bacon and'a fage-leaf between them': tie thém on a
fpit :and roaft them ; ‘then’ beat up the -yblks of ' three
eggs, fome nutmeg, a little ‘{alt, and crumbs of bread : "
Bafte them with thefe all'the time ithey- are Foafting,:
and have ready two fwectbreads; each cut in two, fome
artichoke bottoms-cut into four and 4ried, and ‘thén rub.
the dith with fhalots: Lay the birds inhe middle piled -
upon.one another, and lay the otlier things all feparate’ '
by themfelves round about in'the difh: : Have'teady for-
fauce, a pint of good: gravy, 2 quarter of a'pint of red
wine, an anchovy, the oyfter liquor, a piece of butter’
rolled in four ; buil all thefe together, and pbur into”
the difh, witha liethe § )ulce of lemon. Gafni‘{h the difb:-
with lemon. S

- To make a mock Hare ‘qfa BuIlvcksHem‘t. S

Waih a large bullock’s heart- very clean, cutcoff thet
deaf ears, and ftuff it with fome forcemeat, -a'i‘?oﬁ do
Gtg a
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a hare; lay a caul of veal, or paper, over the top to
keep in the ftuffing ;- Tdak it cither in a cradle fpit, or
athanging bnq; it;will take an hour.and a half before
a good, fire ; balte it with red wine.: When}roaﬁed, take
the, wine .ont of the dripping~pan, {kim off the fat, and
add. a glafs mare of wine.: ‘When it is hot, put in fome

lusaps of; red currant jelly,rand pour it in:the difh,
Sexveiit np, and fend in tqdmunran: jelly cut-in: ﬂtm, -
Obm'fﬁm'_ Gl Frooeer o T b A :

el 130 ‘Torealk o; Bylloek's Hm-t P
Mx; bread erumbs, chopped fuet, (or a bit of butter)~
pastley. chopped, fiveet marjoram, ,Jemon-peel grated,.
peppsr, falt, and nutmeg, with the yolk of an egg; Ruff.
- the heart, and bake or rqaftit. , Serve it.with gravy, a
tittle-red wine in,it, melted butter, and currant jelly ia -
bogis,;; Some lard;itwith bacon. .
ot Tefrew Neats Tongues, -

,Put two tangugs in water juft {ufficient to cover them,

, and let them flew-two hours. Then peel them, and
Pput them in again with a pint- of ftrong gravy, half a
-pint- of- whiterwine,: a. bundle of fweet herbs, a little
pepper and ,falt, fome imace, cloves, and whole pepper,
tied in a2 muflin rag; a fpoonful of. capers chopped,
turnips and carrots fliced, and a piece of butter rolled
in flour. LL,et all ftew together very foftly over a flow.
fire for two hours, then take out the fpice and fweet
herbs, and fend the difh to table. . You may, juft as
you like, leave oyt the turnipsiand carrots, or boil them
by themfe]ves, and lay them in a difh, :
IR : Te

-k
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To force Neat's Tongue and Udder.

Firf{ parboil the tongue and udder, blanch the
tongue and ftick it with cloves. As for the udder, you
muft carefully raife it, and §ll it with forcemeat made
with veal ; firft wafh the infide with.the yolk of an egg,
.then put in the forcemeat, tie the ends clofe, and fpit
them; roaft them, and bafte them with butter; when
enough, have a good gravy in the difh, and fweet fauce
‘in a cup. For variety you may lard the udder.

To Pot Neats® Tongue.

Take a neat’s tongue, and rub it with an ounce of
faltpetre and four ounces of brown fugar, let it lie two
days ; then boil it till it is quite tender, take off the fkin
and fide bits, then cut the tongue in very thin {lices,
and beat it in a marble mortar, with ene pound of cla-
rified butter, mace, pepper and falt to your tafte; beat
it exceedingly fine, then put it clofe down into {mall
potting-pots, and pour clarified butter over them.

To collar a Breaft of Veal. :

Take the fineft breaft of veal, bone it, and rub it over
with the yolks of two ‘eggs, and firew over it fome
crumbs of bread, a little grated lemon, a little pepper
and’falt, a handful of chopped paifley, roll it up tight,
and bind it hard with twine; wrap it in a clotk, and boil
it one hour-and a half ; then take it up to cool. When

-a little cold, take off the cloth, and clip off the twite
carefully, left you open the veal; cut it in five flices,
and lay round them on a difh with the fweetbread
broiled, cut in thin flices and laid round them, with ten

G4 . 0)'
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or twelve forcemeat-balls; pour over your wbxte fauce,

and garnith with barberries, or green pickles.
* The white fauce muft be made thus: — take.a pint of
good veal gravy, put to it a fpoonful of lemon-pickle,
half an anchovy, a tea-fpoonful of muthroom powder,
or a few pickled mufhrooms; give it a gentle boil ; then
‘put in half 2 pint of cream, the yolks-of two eggs beat
“fine ; fhake it over the fire after the eggs and cream are
 in, but do not let it boil, it will curdle the cream. It
is proper for a top difh at night, or a fide difh for

dinner,
‘ T'o ragoo a Neck of Veal.

Cut 2 neck of veal into fteaks, flatten them with a
volling pin, feafon them with falt, pepper, cloves and
mace ; lard them with bacon ; lemcn-peel and thyme ;
dip them. in volks of eggs, make a fheet of firong cap-.

-paper up at the four corners in the form of a dripping-
pan;- pin up the corners, butter the paper, and alfo the
gridiron, and fet it over a fire of charcoal, put in your

“yiieat, let it do leifurely, keep it bafting and turning to

“keep in the gravy, and when it is enoagh, have ready

" “half a pint of ftrong gravy, feafon it high, put in mufh-

-yooms.and pickles, forcemeat-balls dipped in the yolks

: of eggs, oyfters ftewed and fried to lay round and at
.the top of your difh, and then ferve it up. If for 2
. brown ragoo, put in red wine; if for a white one, put
.in white wine, with the yolks ofeggs beat up, with two
or three fpoonfuls of cream,

Leg
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Leg of Veal marinated.

‘Provide a nice leg of white veal, and marinade it ;
roaft -it with four flices of bacon over it,.covered with
pafte ; take four or five heads of endive,.cut into bits '
‘about an inch in length, blanch it a little, and ftew it
in a little gravy mixed with a ladle of cullis; put a
minced fhalot and fome parfley, fqueeze.in the juice of
a lemon, and {erve it up with the fauce under it Make
ufe of capers, olives, or any fort of pickles for a change.

Te mar nade a Breaft of Veal.

Cut the breaft of veal in pieces, ftew it in broth till
about three quarters done, then marinade about an hour A
with two {poonfuls of vinegar, a little of its own brothy
whole pepper and falt, four cloves, two cloves of garlic, ‘
fliced. onions and -thyme; then drain it, and fry of 2
good colour. Gainith with fried parfléy. You may

" alfo do it-with a batter, or balle it with bread crumbs
and yolks of eggs, and fry it as above. .
To ftew a Knuckle of Veal. :

Be- fure you let the pot or faucepan be very clean,
Tay at the bottom four- clean woedén {kewers, wafh and
clean the -knuckle very well, then lay it in the pot with
two or three blades of mace, a little whole. ppper, a
fprig of thyme, a {a:ll onion, a crult of bread, and-
wo quarts of water. Cover it down-clofe, make it boil,
then oniy let it fimmer for two heurs, and when it is
enough, take it up,Jayit in a difb, and ftrain the broth-
over it,. ‘

,Gs- . &
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A Horrico of Veal.

© Take a neck or breaft of veal, (if the neck cut the
bones thort) and kalf rcaft it; then put it iuto a ftews
pan juft covered with brown gravy, and when it is near
done, have ready a pint of boiled peas, fix cucumbers
pared, and twocabbage lettuces cut in quarters, ftewed
in brown gravy, with a few forcemeat-balls ready fried ;
" put them-tothe veal, and let them juft finmer, When
the veal is in the difh, pour the fauce and the peas over

it, and lay the lettuce and balls round it.

To roaft Sweetbreads with Afparagus. _
1 Two good {weetbreads are enoagh for this fmall diff;
blanch them, and lay them in a marinade, fpit them
tight upon a lark-fpit, and ‘tie them to another, with
a flice of bacon tpon each, and eovered with pepper ;
when almoft done, take that off, and pour a drop of
butter upon them, with a few crumbs of bread, and
roalt them of a nice colour; take two bunches of afpa-
ragus, and boil them (not quite {o much as to eat with
butter) dith up your fweetbreads and your grafs be-
tween them ; take a little cullis and gravy, witha jot
of fhalot and minced parfley: boil it a few minutes,
{queeze in the juice.of a lemon or orange, and ferve
(v-lt up.

.- Sweetbreads zre very ufeful in many difhes; as in _
pxes, ragnos, fricaffees, &c. and to ufe alone, cither
fried, roafted, broiled, or otherwife. They muft be
foaked in warm water an hour or two, then fcalded
sbout dn hour % two io warm water, which is com-
monly
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nionly called fetting or blanching, which will make them
keep longer, and are ready for any ufe you pleafe to
put them to. .

Forced Sweetbreads.

Put three fweetbreads in boiling water five minutes,
beat the yolk of an egg a little, and rub it over them
with a feather; firew on bread crumbs, lemon-peel,
parfley fhred very fine, nutmeg, falt and pepper to your
palate; {et them before the fire to brown, and add to
them a little veal gravy, puta little mufhroom pow-
der, caper liquor, or juice of a lemon, and browning;
thicken it with flour and butter, boil it a little, and
pour it into your difh, lay in your fweetbreads, and lay
‘wver them lemon peel in rings cut like ftraws. Gar-
nith with pickles.

Veal Roils. :

Takc ten or twelve little thin flices of veal, 'W on
. them fome forcemeat acccording to your fancy, roll
them up, and tie them juft acrofs the middle with cparfe -
thread; put them on a bird-fpit, rub them over with
yolk of eggs, flour them, and bafte them with butter.-
Half an hour will do them. Lay them in a difh, and
have ready fome good gravy, with a few truffles and )
morels, and fome mufhrooms. Garnith with lemon. -

Calf's Head Surprize.

Take a calf's head with the fkin on, take a fharp
knife, and raife off the fkin with as much meat from
the bones as you can poflibly get, fo that it may. ape "
pear like awhole head when ftuffed ; then makea forca-

) G6 " meat
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mmeat #. the following manmer :—Take half a ponad of:
* veal, a pound of beef {uet, the crumb.of a” twu-penny
doaf, half a pound of fat bacon, beat them well in -a-
. mortar, with fome {wect herbs and-parfley fhred fine,.
fome cloves, mace, and nutmeg beat fine, falt and day-
enne pepper enough to feafon it, the yolks of four
eggs beat up, and mix all together in forcemeat; ftuff
the head with it, and fkewer it tight at’eagh.end ; them
" put it into a deep pot or pan,. and put two quarts of
- water, half a pint of white wine, a blade or two of
mace, a bundle of fweet herbs, an anchovy, two fpcon-.
fuls of walnut and mufhroom ketchup, the fame quan--
tity of lemon-pickle, a little falt and pepper; lay a:
coarfe pafte over i to keep in the fteam, and put-it for-
two hours and a balf into a fharp. oven. When you.
take it out, lay the head in a foup difh, fkim off the
fat from the gravy, and firain it through a fiéve into a
ftew-pan; thicken it with butter. rolled in fleur; and.
- ‘when ‘it- has boiled a few minutes, put- in the yokks of
four eggs well beaten, and mixed with half a pint of.
-«creage; have ready ‘boiked fome forcemeat balls, half an -
cunee of truffles and morels, but do net put themr into.
sthe gravy; pour the gravy over the head, and garnith.
Nyith forcemeat-balls, truffes; morels and mufhrocs,
' Veel Palates..
Provide about two palatcs, boil them half an hour,
JMake off the fkins, and cut them into picces, as you do
“gt-palafes; put them into a flew-pan with a glafs of

- . Champeizre, a little minced green onion, patfley, pep-

FEE TN .
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“per, and flt; tofs it oftentill the wine is goné, pour in:
a ladle of your cullis mixed with gravy, -ftew them:.
¥oftly in it till very tender, dath in a fmall glafs more-
of your wine, add the juice of a lemon or orange,. and:
&'nd tup. -~
‘Calf's Ears, Houfewife féﬂuon.A
i Make afauce, with a little jelly broth; and white-
‘wine, a little butter, chopped parfley, fhalots, pepper and-
falt ; boil it to a ‘thick confiftence; when done, add the-
Juice of half. a Seville omng:,and ferve. it upon brazed.
ears.
AvMJtnlf
Staff a calf's heart -with forcemeat, and fénd ittd the
oven,.in an earthen difh, with a little water under gt
Lay butterover it, and dredge it withflour., Boilhaif.
the liver, and all the lights, for halfan hour, then chep -
‘them {mali; and put'them in.a tofling-pan, witha pist:
:uf gravy, a fpoonful ‘of ketchup, and one of. lemon=
‘pickle. - Syjideeze in_half a lemon, feafon with pepper-

‘

“and falt, and thicken with a goed piece -of butter. volldd’ -

-in flour. "Wi;emyou»&iﬁriﬁt up, pour the mincemeat;;

jn the bottan, and ‘have the other half of the liver gesly
fned of a fine“brown, and cut in thin llices, and little!
pieces of bacon Set the heart-in the middle,. and'day
thctlwcr :md baccn over: the mincemieat, - R

' " Fo drefs a-Calf’s-Pluch,

Boil the ﬁghﬂ‘s 4nd part of. the liver ;. roaft: the heart:
fluffed with {het, fweet herbs,- and a little parfley, all
"chbpped fmall, 2 few crumbs of bread, fome’ pepper,

s alt,

..
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falt, nutmeg, and a little lemon-peel ; mix it uy wn.h
the yolk of an egg.
When the lights and liver are boiled, chop them very
fmall, and put them in a fauce-pan, with a piece of
butter rolled in flour, fome pepper and falt, with a little
lemon or vinegar, if agreeable;. fry the other part of
- the liver, as before mentioned, with fome little pieces of
hacon, lay the mince at the bottom, the heart in the
-middle, and the fried liver and bacon round, with
fome crifped parfley. For fauce—plain butter, It is
a large difh, but it may eafily. be diminifhed.
Veal Cutlets.
Cut your veal'into pieces about -the thicknefs of half
.a_crown, and as long as you pleafe, dip them in the
o yolk of an egg, and firew over them crumbs. of bread,

a few fweet herbs, fome lemon-peel, a little grated

_mutmeg, and fry them in frefh butter. While they are
- frying, make a little gravy, and when the meat is done,
- take it out, and lay it in a difh before the fire, then

fhake a little flour into the pan, and flir it round. Put-
in a little gravy, fqueeze ina little lemon, acd pour

it-over the veal. Make ufe of lemon for your garmih.
. Calf’s Brains with Rice. . ‘
Thc brains of two heads are enough for a good difh;

blanch them, and take off the little bloody fibres, cut -

into two pieces each, and foak them in a marinade of
white wine and viuegar, &c. for an hour; boil your
“yice in water a few minutes, firdin it off, and ftew-it

. m broth till it is tender, Mnh a little falt and a bit of
~ mace;

\
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mace ; difh up the braiss, and pour fome of the fauce
to the rice; {queeze in-a lemon or orange, and pour
" over for ferving to table.

When you procure two or three pau' of eyes, they
make an excellent difh, done in the manner of doing
the fweetbreads. ‘ ‘

: Veal Griftjes and Green Peas.

. Cut the griftles of a breaft of veal in piecgs, fcald

them, if you would have them . white ; ftew them in
broth with a few flices of lard, half a lemon peeled and
fliced, whole pepper and .falt,' and a faggot of fweet
herbs; when done, wipe them clean, and ferve the
ftewed peas upon themn. You may alfo, when the meat
is about a quarter done, take it out ef the braze, and
put it in a ftew-pan with the peas, a little butter, pare
fley, a little winter favory, a flice of ham, and a few
cabbage lettuces cut fmall; add a little cullis, and

. flour ; reduce the fauce pretty thick, falt only a little
before you ferve.
, Ragoo of Calf's Feet.

Boif the feet, bone and cut the meat in flices; hrown ’
them in the frying-pan, and then put them in fome
Sood gravy, with movels, truffles, pickled mufhrooms,
the yolks of four eggs boiled hard, fome falt, and a little
butter rolled in flour, Fora fick - perfon, a cal(‘s-fao\t;
boiled, with parfley and butter, is efteemed very good.

To hafp Veal.

Cut your veal into round thick flices, of the fize of
half a crown, and put them into a fauce-pan with a

little
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little gravy ; put to it fome lemion-peel cut exceedmgi’f
fine, and a tea fpoonful of lemon-pickle; put it on the-
fire, and thicken it with butter and flour; put in your
veal as foon-as it'boils, and juft before-you-difh it up,.
put in a fpoonful of creem,. and lay ﬁppcts round- the
difh..

( To-mince Veal.
Caut your veal'in flices,.then cut in little fquare bits,

but do not-chop it; put itinto a fauce-pan with two

or three fpoonfuls of gravy,. a- flice of lemon,.a little:

pepper and falt, a good lump of butter ralled in flour, a
tea fpoonful of lemon-pickle, and a' large fpoonful of:
~ eream ;: keep fhaking it over: the fire till it boils, but do

-not let it beil'above a minute, if you do it will make

your -meat eat hard; ‘put fippets round the dith and-

- ferve it'up.
- _ CaIf‘: Cbitln'lings.
* Clean fome of the largeft of the calf’s guts, cut them:

" into lengths ‘proper for puddings, tie one of the.ends-

~ clofe, take fome bacon and a calf’s udder, cut it like
dice, and the fat that comes off the chitterlings; chal--
- drons blanched and cut alfo; put them into a ftew-pan,.
with-a bay-leaf, falt; pepper, fhalot cut fmall, fome
pounded. mace, and Jamaica pepper, with halfa pint or
more of milk, and: let it juft fimmer; then take off the
pan, and thicken it with four or five yolks of eggs, and.
fome crumbs of bread: fill the chitterliigs- with this
mixture, which muft be kept warm,.and make the links

-~

llke hogs :puddings. Beforethey are fent to table, they \

‘mu&
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muft be boiled over a moderate fire; let them caol in
their own llquor. They ferve in fummer, when hogs -
puddings are not to be had. :
Tomake Calf’s Foot Felly. = - '
Boil two calf's fect in a gallon of water till it comes
to a quart, then firain it, let it fand till cold, fkim off
all the fat clean, and take the jelly up clean, 1If there
is any fediment at the bottom, leave it; put the jelly
into a fauce-pan, with 2 pint of mountain wine, half a
pound of loaf fugar, the juice of four large lemons; beat
~ up fix or eight whites of eggs with a whifk, then put
them into a fauce-pan, and ftir all together tifl it bolls,
~ Let it boil a few minutes. - Have ready a large ‘lannel
‘bag, pour it in, it will run through quick; pour it m
again 4l it runs clear; then have ready a large china
bafon, with lemon-peel cut asthin as poffible; let tbé
jelly run into that bafon, and the peels both give it 2
fine amber colour, and alfo a ﬂavour. wnh a clean
filver fpoon fill yourfpoon.
Veal Collops.

Cut thin flices of fillet of veal, put them ina ﬁew-
pan, with a little oil or butter, fweet herbs chopped,
pepper and, falt; let them catch a little, then add a little
good broth; you may add fome good forcemeat balls,
cither fried or blanched. If for brown, make a liafon
with flour and butter; let your collops ftew flowly till
done. If you want them white, when ready to ferve,
add a liafon’ made of eggs and cream, a few bits of

, %ood butter, and the juice of half a lemon,

Lz
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Leg of Mutton a-la-mode. :

Lard a leg of mutton through and through with large
pieces rolled in chopped fweet herbs and fine fpices ;
braze it on a pan of the fame bignefs, with flices of lard,
onions, and roots; ftop the flteam very clofe. When
done, add a glafs of white wine, and fift the fauce to-
ferve it

.. Tomake Muttcn Hams, .

Take a hind quarter of mutton; cut it likea ham,
take an ounce of falt petre, a pound of coarfe fugar, 2
pound of common falt; mix them, and rub your ham,
lay itin a hollow tray with the fkin downwards, bafte it -
every day for a fortnight, then roll it in faw-duft, and
hang it in the wood fmoke a fortnight; then boil it,
hang it ina dry place, and cut it out in raﬁxers. Is
eats better broiled than boiled.

Mutton the Turkilk wry.

Lct the meat be cut in flices, walh it in vinegar, put
it in a ftew-poty with whole pepper, rice, and two or
three onjons ; flew thefe very flowly, and fkim them
often.. When it is tender, take out the onions, and put
fippets in the dith under them. -

Shovlder of Mutton furprifed.

Put a fhoulder of mutton, having firlt half boiled it,
into a toffing-pan, with two quarts of veal gravy, four
ounces of rige, a little beaten mace, and a tea {poonful
of mufhrcom-powder. Stew it an hour, or till the rice
is enough, and then take up your mutton and keep it
hot, Put to the rige half a. pint. of cream, and a.pici
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_ of butter rolled in flour. Then fhake it well, and boil
it a few minutes. ,.Lay your mutten on. the difh, and-
pour your gravy over it.  You may garmfh with either
pickles or barberries,
Sholder of Mutton called Hen and Cinckenr
. Half roaft a fhoulder, then take it up, and-cut off the.
blade at the firft joint, and.both the flaps, to make the
blade quite round; fcore the blade round in diamonds,,
throw, a little pepper and falt ‘over it, and fet it in a tin
oven to broil; cut the flaps and the meat off the fhank
in thin flices, into the gravy that runs out of the mut- -
ton, and put a little good gravy. to it, with two fpoon-
fuls of walout ketchup, ane of browning, a little cay-
enne pepper, and one or two fhalots, When your meat,
is tcndcr, thicken it with flour and butter, put your
-~ meat in the difh with the gravy, and lay the blade on
the top, broiled a dark brown. Garnifb with green
pickles and ferve it up.
. Oxford Yobn.

Tal:e a ftale leg of mutton, cut it in as thin collopa
as you poffibly can, take out all the fat finews, feafon
them with mace, pepper,and falt, firew among them a
little fhred parfley, thyme, and two or three fhalots;
" -puta good lump of butter into 2 ftew-pan, When it

is hot, put in all collops, keep firring them with a .
wooden fpoon till they are three parts done, then add

half a pint of gravy, a little juice of lemon, thicken it
~with a little fine flour and butter; let them fimmer foug

o ﬁvc winutes, and they will be quite enough. If yoy
let
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let them boil, or kave them ready before vouwan! them
they will gtow hard,’ Serve thém hup ‘hot, wnh fried
bread cut in dncc, over and - round them.

: Mutton Chops in Difguife.

Take as many mutton chops 2s you want, rub them -
with" pepper, falt, nutmeg, and a little parfley; roll each .
chop in half a fheet of white paper, well buttered on
the infide, rolled on each and clofe. Have fome heg's
lard, or beef dripping, boiling in few-pan; put in the
fieaks, fry them of a fine brown, lay them in your difl,
and garhith with fried parfley; throw fome all over,
have a little good gravy in 2 cup, but take care you do
not break the paper, nor have any fat id the difh, but
Jet them be well drained. '

Sheep’s Tongues R-yal Fafbion, =

Boil a3 the former; then'lard them guite throughs;
gharinade them an hour in a little pepper and falt,
chopped parfley, fhalots and mufhreotns; put a few
flices of lard under . 74 aver, add a little gravy, a glafs
of white wine, with ai[ the feafonings, When done, take
eut the fiic-s of lard, fkim the fauce, add a littie-cullis, .
er butter rolled in flour, the juice of.half a lemon, and:
' fcrve it upon the tongues.

Shezps Trotters fried in Pafte. -
* The trotters being fitf brazed, or ftewed, bone'them:
without catting them ; roll. them in good forcemeat,
fhen dip them in thick batter, made of flour, white
wine, one egg, a little oil, pepper and f3lt; fry them
of a good-colour, and garnifh with fried parfley.
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CE A Lamb's Head. ' ‘ )
Bml the: head and‘pluqk tendcr,n but do ﬂotdet the
liver be too much ‘done. ' Fake the head up; hack it
crofs and crofs with'a knife, grate feme nutmag over it,
and lay it in a difh before a good fite; then grate fome
crumbs of bread, fome {weet herbs rubBtd,' a little lee
mon-peel chopped- fine, & very littleipepper and falt, and
bafte ‘it with a little butter, then: throw.a" little flout
over it, and, juft as it-is done do the fame; bafte it and
dredge it. Take half the liver,. the lights, ¢he heart,
and tongue, chop them very fmall, with: fix or eight
fpoonfuls of g1avy, or water ;. firft- ilake {fome flour over
the meat, and flir it together, themrputin the gravy or
water, a good piece of butter rolled in flour, pepper and
falt, and what runs from the head in the difh ; fimmer
all together a few minutes,: and add half a fpoouful of
vinegar; pour it inte your difh, lay the head in the
middle of the mince-meat, htve’ ready the other half
of the ‘liver cut thin, with fome flices of bacon broiled;
and lay round the head.’ Gaml{h the dﬁh with lcmon;
and fend it to table. . ¢ ! : .
To ferce a Leg of Lamb
Carefully take out -all the meat with a {harp knife;
and leave the fkin whole, and the fat omit. Mueke

the lean you cut out iato a force-meat thus:—To two -

pounds of ‘meat add. two pownds.of beef fuet éhapped
fine, and bedt it in a marblé mottar véry fine take
away all the fkin of the meat and fuet, and then mix
it with four fpoonfuls of grated bread, eight er ten

. cloves,

.

L e

R 1
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cloves, five or fix large blades of mace dried and beaten
fine, half a large nutmeg grated, a little pepper and
falt, lemon-peel cut fine, a very little thyme, fome par-
fley, and. four eggs. -Mix alltogether, put it into the
tkin again juft as it was, in the fame fhape; few it up,
- roaft it, and baRe it- with butter. Cut the join into
. fteaks, and fry.it nicely.;vlay therleg on the difh, and
the.loin round it, wathiftewed: fauliflowers all round
upon'the loin,; pour a pint of good gravy into the dith,
and fend it to table. . If viou do not like the caulifiower
it may be omitted.
< oozl . Lambs' Sweetéreads, -

~ - Blanch:your: fijxgetbreads, armd put into cold water
. awhile, put them into a ftew pan with d ladle of broth,
' pepper, falt, a fmall bunch of green onions and parfley,
and a blade of mace, flir.in_a bit of.butter with four,
and ftew all half an hour. . Make ready a liafon of two’
‘or three eggs and cream, with a little minced, parfley
 #nd: nutmeg; put, in tops;of afparagus, that you are
to have ready bailed,.pour-in your:liafon; and take care
it does not curdle; add fome juice of lemon or orange
and fend. it to table. ' You may ufe of peas, young goofe-
berries, or kidney beans for this, and all make a pretty
d“h" VRTINS B TP DI B SR TS : d

I L‘IIMS Buts. -

5 Skm the {lopg; and, {plit them,' l:ty them ona dry
cloth with; the fweetbreads#nd liver, dredge them well
with flour, and-fry them:with boiling lard or butter a
light brown, then lay them. on a fieve to drain; fry a

' ’ - good

[
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good quantity of parfley, lay your bits on the difh, and
the parfley in lumps cver xt. Pour melted butter round
them.
: Graf:' Lamb Steaks.
Pepper;, falt and fry them. When enough, lay them in
a difh, pour out the butter, {hake a little flour into the
pan, pour in a little beef broth, a little ketchup and wal-
fut pickle ; boil this up, flirring it ; f;llt in the fteaks,
and give them a' fhake round. e
To barbecuc a Pur
Drefs a pig of ten weeksold as if it were tobe roafted ;
make a forcemeat of two anchovies, ﬁx fage leaves, and
- the liver of the pig, all chopped very fmall; then put
them into a marble mortar, with the crumb of balf a
penny-loaf, four ounces of butter, half a tea Tpoonful of
cayenne pepper, and-half a pint of red wiite; beat them
all together to a pafte; put it'in your pig's belly, and
few.it up, lay your pig down'at a good diftance'before
a large brilk fire, finge it well; put in your’ dnppmg-
pan three bottles of red wine, bafte it with the wine all
the time it is roalting.  Wheén it is half roaftcd, put,
_ under your pig two penny loaves; if you have'; not winé
enough, put in more. - When your plg is near ‘enough,
take the loaves and fauce out of your dnppmg pan put
"tb the fautd one anchovy Lhopped TmalH a “bundle of
fwect ‘herba, 4nd half'afemon.* Bil'it'a few’ minutes,
then draw your pig, put a fmall Iemon or apple in"thé
pig’s mouth, and a leaf on each fide; ﬂram _your fauce,
and pour it on them boiling hot ; Jay bar'bernes and
ﬂu:es of lemon rouind it, and fend it up {hote to table.

SO . _ It
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It is a grand bottom difh, -It will take four hours ruadb! )
ing. L
Collared Pig.

Kill a fine young roafting pig, drefs off the hair and
draw it, wafh it clean, rip it open from one end to
the other, and take out ali the. bones; rub it all over
with pepper and falt, a little cloves and mace beaten
ﬁne, fix fage leaves and fweet herbs chopped fmall; rol}
up your pig tight, and bind -it with a fillet; fill the pot
you buil it in with foft water, a bunch of fweet herbs,
fome pepper-corns, fome cloves and mace, a handful of
falt; and a pint of vinegar; when the liquor boils, put
in your pig, boil it till it is tender, take it up, and
when it is almoft cold, bind it over again, put it into
an earthen pan, and pour the l;quor your pig was
boiled in over it, and always keep it covered. When
you want it take it out of the panyuntie the fillet as far
as you want to cut it, then cut it in f{licss, and lay it
in your difh. Garnifh with parfley. .

‘ ‘ To drefs a Pig like a Sfat Lamb,
) Take a fat pxg, cut of its head flit and trufs it up
like a lamb. ~ When it is flit through the middle and
{kinned, parboil it a little, then throw fome pa:fley
over it, roaft it and drcdgc it. Let your fauce be half
a pound of _btter, and a pint of cream, firring it all
toggthcr till iv is {mooth, then pour it over and fend it
to table. et
To drefs Pig's Pe(uloes.
" Boil the hcart, llvcr, and lights, a few mmutes, (let

the feet do till teuder) mrcd them, take a little of the
liquor
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. 'hquor they were boiled i, fome pepper;. falt, and nufe"
meg, a little'grated lemon-peel; Rir in the mince wnth
-a bit of butter and flour, and give it a boil up Serve

‘ it thh the feet fplit, aid on the top, and toaﬁed ﬁpgel;. LR

To fuff a Chine of Pork.
"Take a chine of pork that has hung four.or five days,

Kl
"«."v

39T
deiit

make four holes in the lean, and foff it wlth alittleof = °
the fat leaf, chopped very fmall, fome parﬂcy, thyme, "

a little fage and fhalot cut very fine, feafoned with .
pepper, falt, and nutmeg. It muft be ftuffed pretty”

thick. Have fome good gra.vy in-the djth, For fauce,
apple-fauce and potatoes. :
et AHod: Head like' Bravvn

Walh @t well, boil; it till the bones will- come out §
) when cold put the mﬁdc of the cheeks together, mth

f«lt betwecn “put the ears round the. ﬁdcs, put’ t'he ’

cheeks int¢ a ‘cloth; frels them m'taa ﬁeve, or any thing "
round put on'a Wclght for twe days., have ready a
* pickle of falt and witer, with about a. pmt of malt bonl-
- together when coald put in the head.

i . Mock Brawn.

Y

Tal\e two pan‘ of neat’s-feet, boil them very tender, o _
' and pick the fiefh entirely from thé bones; take'the . o

belly -piece. of pork, boilit till it is near. cnough, then
: bane ity and’ roll the meat-of the' feet up in the" pmk
~very tighty then take a firong cloth, with fome coarfe
- tape; and roll it round very ught tie it up ina cloth
bonl it till it is fo tendcr that a ﬂraw may run through

Ict it be hung up m.a clotb txll itis quite cold, after -
H. 0. which
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whlch put it into fome foufing liquor, and keep it for
ufe;
To fiew Giblets.

' Scald and clean them well, cut off the bl“ divide
the head, fkin the feet, ftew them with water, (enough
for fauce) a fprig of thyme, fome whole black “pepper,
anf‘onioxi; let them do till very tender, ftrain the féucc,
.add a little ketchup and flour, if the fauce is not thick
enough. - Lay fippets toafted round the difh.

Tyrkey in a hurry. .

Trufs a turkey with the legs inward, and flatten it
as much as you can; put in a ftew pan, with melted
lard, chopped parﬂcy, thalots, mufhrooims, and a_ llttlc

. garlic; give it a few turns on the fire, and add the j juice
of half a lemon to keep it white ; then put it in ano-
ther ﬁew-pan, thh flices of veal, one flice. of ham, the
mﬁpd lard, and every thing as ufed before, adding

- whole pepper and falt; cover it over with flices of lard,

" and foak it about half an hour, on a flow fire.; then add
a glafs of white wine,. and a little broth, and finifh the
brazing ; fkim and fift the fauce, add a little cullis to
make it a liafon, reduce it to a good confiftence, and
ferve upon the turkey. ~

‘ To kath Turkey.
Take off the legs, cut the thighs in two pieces, cut

- _ off the pinions and breaft in pretty large pieces, take off

" the fkin, or it will give the gravy a greafy tafte; put it
into a flew pan, with a pint of gravy, a tea-fpoonful
of lemon-pickle, a flice off the end ofa lemon, and a

- litde
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little beaten mace ; boil your turkey fix or feven mi-
nutes, (if you boil it any longer it will make it hard)
“then put it on'your difh; thicken your gravy with Sour
-and butter ;- mix the yolks of two eggs with a fpoonful
of thick cream, put in your gravy, fhake it over the
fire till it is quite hot, but do no not let it boil ; frain
~itand pour it over your turkey. Lay .ﬁppcts' round,

ferve it up, and garnifh with lemon or parfley. ‘

Fowls fuffed.

" Make a forcemeat with half a pound of beef fuet, as
much crumb of bread grated fine, the meat of a-fowl
cut very {mall, beat thefe in a mortar, and a pound,'
of veal with them, fome truffes, morels,.and mufh-
tooms, cut fmall, a few fweet herbs and parfley fhred

- fine, fome grated nutmeg, pepper, falt, and grated le-

.mon-peel ; bone the fowls, fill:them with forcemeat, =

and roaft them. For. faucc-—-good gravy, with trufﬂcs
- and morels. The fowls may be larded.
. To halh Fowls.
. Cut your fowls to pleces, and putit into fome gravy,
with a_ little créam, ketchup, or: mufhroom powder,
,grated lethon- -peel; and nutmeg, a few oyfters and their °
liquor, a piece of butter miffed with four ; keep it flir-_
ring till the butter is melted lay fippets rouud the
dxlh .
Yoo ToﬁawaFowl
Trufs 2 fowl for boiling; put it in a ftew-pan with
a piece of butter,'chopped parfley, fhalots and.mufh-
T00MmS ; foak it on a flow fire about a quarter of an
 Ha - heur
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hour, turning it often ; then put it in another ﬁew-pan ’
it garnithed with.'i'hces of veal and ham, and all the
Airft fealoning ;- cover with flices of bavon ; foak it for
a quartcr of an hour. longer, then add a little whole

* pepper and falt, a little broth and white wine; finith

. it on a {low fire, then {kim and ftrain the'braze. When
ready, a.'d the fqueze of a lemon, and ferve upon thc

' fowl, being wcll wiped from fat. : :

- To make artificial Chickens or Pzgeoru.

Make rick forcemeat with veal, lamb, or ‘chickens,
'fo?anC_d ‘with pepper, falt,' parfley, a fhalot, a piece of .
** fat bacoh, a little butter, and .the yolk of an egz ; work -

it' ‘up in - the fhape of pigeons or chickens, putting the '
foot of the bm:l you intend it for in the middle,fo ‘as
- ]uﬁ to appear at che bottom ; ro}l the forcemeat very '
" well in the yoik of an egg, thewr i in the crumbs of btcad
fend them to the .oven, and. bake ita hght brown -do
" mot let them touch eachr othcr ; put them on tm plates
Vowell buttered 25 you fend thern to the ovew., "“¥ou hay.
. - -fend them to table dly, or gravy in. 1he dx(h Ju»ﬁas
.. you, like. oo .o "
L /vzcken: Fezt wtl}; Fortemear b4
. When you. maLc a fricafee, or any fuch_ t’“mg’ pte-
fcrve the feet tomhake 4 difh of this foity ﬂ‘np off the
' .'ﬂockmgs by fc;ldmg, tie them up fna Eandle, ‘a0d ftew -
' ) :bem ina brazc boil them very _tengder, wnh a. httlc
. Icafomng, dry ‘them in a° cloth and prepa‘re fucb a-
X 'fmeemcat as you t’hmk pmper, ﬁll up the c{aws 'wx(h it,
.d:,» tjmem m‘ta {ome'beaten eggs, and crumb thcm !vell'
e Voe e - ,...~"-" do
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do it a fecond time, prefs it 'well on, fry them in plenty

_of lard, and ferve them up without any -fauce in the”

dith, with a heap of fried parfley under them,

. Fowls or chickens feet make a prefty fecond dithy -
done many different ways, either in a little brown
fauce, with afparagus tops, peas, artichoke- bottoms, &Ca !

orin a fncafee, or white fauce of any kmd
. Macedeniun Ducks. .
Cut four artichoke bottoms each into pieces, and put

them into boiling water, with aboat a pint of garden:

beans, firft fcalded and hufked'; boil thefe together till

almoft domne, then dram them, and put the whole into® -
the ftew-pan, with a gocd piece of butter, chOppedv

mu{hronms, a little -winter favoury, parfley, and fhal-
Iots, all finely chopped ; add a little flour, two fpoonfuls
of veal gravy, and a glafs of white wine; let it fimmer
flowly till all is done; reduce the fauce toa proper con-
fiftence, and when ready to ferve, add a little cullis, a
lemon-fqueeze, falt and pepper. Serve this ragoo under
two ducks, cut into quarters, and brazed in a well fea-
foned braze, with flices of veal and lard, as ufual. '
. To Jtew Ducks.

Lard three young ducks down each fide the breaft,
duft them with flour, and fet them before the fire to
brown ; then put them ina ﬂew-pan, with a quart of
water, a pint of 1ed wine, one fpoonful of walnut ket~
chup, the fame of browning, an anchovy, half a lemon,
a clove of garlie, a bundle of {wweet herbs, cayenne pep-
per to your tafte; let them ftew flowly for half an bour

Hs or

ot
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or till they are tender; lay them on a difh and keep
them hot, fkim off the fat, ftrain the gravy through a
.hair fieve, add to it a few morels and truffles, boil it
quick till reduced.to a little more than half a pint,
pour it over your ducks, and ferve it up. It is proper
for a fide-difh for dinner, or bottom for fupper.

‘A pupton of Figeons.

Take a favory forcemeat, rolled ‘out like a pafte, put
it in a butter-difh, lay a layer of very thin bacon,
{quab pigeons, fliced {weetbread, afparagus tops, mufh-
rooms, cocks™-combs, a palate boiled tender and cut in
* pieces, and the yolks of hard eggs. Make another force-
meat, and lay over likea pie; bake it, and when enough
turn it into a difh, and pour gravy round it.

Bailed Pigeons and Bacon.
" Take fix young pigeons, wafh them clean, turn their
legs under their wings, boil them in milk and water
by themfelves, twchty minutes; have ready boiled a
fquare piece of bacon, take off the fkin and brown it,
put the bacon in the middle of your difh, and lay the
pigeons round it, with lumps of ftewed fpinach; pour
plain melted butter over them, and fend parfley and
butter in a boat.
Pigeons in a Hol.

Pick, draw, and wafh, four young pigeons, ftick
their legs in their bellies as you do boiled pigeons, fea-
fon them with pepper, falt, and beaten mace. Put into
the belly of every pigeon a lump of butter the fize ofa
walaut. Lay your pigeons in a pie difh, pour over

thern
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them 2 batter made of three eggs, two fpoonfuls of
flour, and half a pint of good milk. Bake it in a mo-
derate oven, and ferve to table in the fame difh.

To ftew Partridges.

Trufs-your partridges as for roafting, ftuff the craws,
and lard them down each fide of the breaft, then roll
a lump of butter in pepper, falt, beaten mace, #nd put
it into the bellies. Sew up the vents, dredge’ them
well, and fry them a light brown, Then put them
intoa ftew-pan with a quart of good gravy, a {fpoonful
of Madeira wine, the fame of mufhroom ketchup, a tea-
fpoonful of lemon-pickle, and half the quantity of
mnfhroomn powder, vne anchovy, half a lemon, a fprig
of {weet marjoram, Cover the pan clofe, and fiew them
half an hour; then take them out, and thicken the
gravy. Boil it a little, and pour it over the partridges,
and lay ronnd them artichoke bottoms, boiled and cut
in quarters, and the yolks of four bard eggs if agree-
able. - i

To bafh a Partridge or Woodcock.

Cut it up as for eating, work the entrails very fine
with the back of a fpoon, mix it with a fpoonful of red
winéﬂhe fame of water, half a fpoonful of allegar ; cut
an onion in flices, and pull it into rings; roll a little -
butter in flout, put them all in your tofﬁng-pah, and
thake it over the fire till it boils, then put in yoyr bird,
and when it is thoroughly hot, lay it in 'your difb, with
fippets round it; firain the fauce over the partridge,.
and lay the onions in rings. It isa pretty corner difh
for dinner or fupper.

Hgy ' & To
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. Tofiewa Pl-eaﬁmt. ‘ :

Take a pheafant and flew it in veal gravyr takz' '
aYtichoke bottonis parboiled, fome chefnu:s roaﬁed and
blanched. When yeur . eafant is enough (but it muft
ftew till there is jult enough for faucc, then fkim ir)

- _put in the- chefnuts and artichoke bottoms, a little
beaten wace, pepper and falt enough to feafen it, and

" a glafs of white wine. If you do not think it thick

~_enough, thicken it with a_little picce of butter rolled
in flour. Squeeze in a little lemon, pour the fauce
over the pheafmt, and have fone force-meat balls fried
and put into the dith. .

N. B. A good fowl-will do full as well truﬂ‘ed with the
head onm like a pheafant. You may fry fauf:agcs in-
ftead of force-meat balls, . i '

The general metFod of dnﬁnf Plowr SR

‘Green plovers roaft like a woodcock, without draw-
ing; and the trail to-run upon a toaft j—with good
gravy for fauce. Grey plovers fhould be ftewed :—
Mzake a forcemeat with the yolks of two hard eggs
braifed, fome marrow cut fine, artichoke bottoms cut
fmall, and fweet herbs, feafoned with pepper, falt, and
nutmeg. Stuff the birds, "then put them into a fauce-
pan with fome good gravy (jult enough to cover them)
a glafs of white wine, and a blade of mace, Cover
them clofe, and let them flew very foftly till they are

: 'tendcr. .Then take up the plovers, lay them in a difh,
kcep them hot, put a piece of butter rolled in flour to
thicken' the. fauce ;- Jet it boil till fmooth, fqueeze into

. ‘at,a !utlg leqmn,ﬂ?xm,n clean, and pour it over them.
) : S OF

1S
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To drefea Turtle the Weft Indian way.

AKE the jurtle out .of the water the night before
. " you drefg it, and lay nt on its'back. In the
morning cut its head -off, and hang it up by its hind
fins for it to bleed till the blood is all out ; ; then cut
the callapee, which is.the belly, round, and raife it up;
cut as wiuch meat to it as you can; throw it into’
fpring water with a little falt, cut the fins off, and Teald
them with the head ; take off all the fcales, cuf all the
whtte meat out, and throw it into fprmg water and
" falt; the guts‘and lungs fuft be cut out. Wath the
lunigs very clean frem the blood, then take the guts.
and maw and flit them open, wafh them very clean,
and put them on to boil in a large pot of water, and
boil them till they are tender. Then take off the in-
fide ﬂxin, and cut them in piecés of two or three in-
ches long, Have ready a good veal broth, made as
. ‘ - blbws.
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follows: — Take one large, or two_fmall knuckles of
veal, and put them on in three gailons of wa‘terv; let it |
boil, fkim it well, feafon with turnips, onions, carrots,
celery, "and a good large bundle of {weet herbs; boil .
it till it is half wafted, then firain it off, ‘Take the
fins and put'them in a ftew-pan, cover them with veal
broth, feafon with an onion ,chb‘pped fine, all forts of
fweet herbs chopped very fine, half an gunce of cloves,
and mace, half a nutmeg beat very fine; ftew it very
gently till tender; then take the fins out, and put in
a pint of Madeira:wine, and ftew it for ‘fifteen |mi-
nutes, Beat up the whites of fix eggs with the -juice
of two lemons, put the diquor.in and boil it up, run it
through a flannel bag, make it very hot, wath the fins
very clean, and put.them i in.” Take a piece of butter
- and putat the bottom of a ftew-pan, put your white
meat in, and fweat it gently till it is almoft tender.
Take the lungs and heart, and cover them with veal
broth, with an onjon, herbs, and fpice ; as for the fins
ftew them till tender; take out the lungs, ftrain the
liquor off, thicken it, and put in a bottle of Madeira )
wine, feafon with cayenne pepper and falt pretty high;
put in the lungs and white meat, ftew them up gently
for fifteen minutes; have forne forcemeat balls, made
out of the white part inftead of veal, as for Scotch
collops. If any eggs, fcald them ; if not, take twelve
hard yolks of eggs, made into egg balls. Have your
callipath, or deep thell, done round the edges with
. pafte
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paftey feafon‘it in the infide with cayenne pepber and
falt, and a little Madeira wine; bake it half an hour,
then -put in the lungs and white meat, forcemeat, and
eggs over, and ‘bake it half an hour. ‘Take the bones °

*and three quarts.of veal broth, feafoned with an onion, °
a bundle of {weet herbs, two blades of mace; ftew it .
an hour, ftrain it through a fieve, thicken it with bute
ter and flour; put in half a pint. of Madeira wine, ftew -
it half an hour; feafon with cayenne. pepper and falt,

o your liking. This is thefoup. . Take the callapee, '

run your knife between the meat and fhell, and £l
it full of forcemeat ; feafon it all over with fweet herbs
chopped fine, @' fhalot_chopped, cayenne pepper and
falt, and a little Madeira wine; put a pafte round the
edge, and bake it an hour and a half. ‘Take the guts
and maw, put them ina ftew-pan, with a little broth,
a bundle of fweet herbs, two blades of mace beat fine;
thicken with a liitle butter rolled in fleur, flew them
gently for half an hour, feafon with cayenne pepper
and falt, beat up the yolks of two eggs in half a pint -

. of cream, put it in, and keep ftirring it one way till

it boils up, then difh them up as follows :

Lo . CALLAPEE,

FRIGASEE. - SOUP. . FINS.
CALLAPASH, >
The fins cat fine, wh'ex'l cold, put in the liquor.

H6 7o
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TR =0 drefs.a Mock Turtle. . L
Take l-hc hnge(l calf's head you can get, with the ﬂmr :
_‘on, put it- in {ealding "water till yop ﬁnd the hair wil} -

: come off, clean it well, wa(h it m warm water, and

- -
o x T

* boil it three quarters of‘an Hour..- Then take it cut of o
- the water, and flit it down the  face, cut ‘off all'the meat "’

'_ along with the {kin as clean frqm the bone as you cany

"1 and be earcful you da not break the ears off,  Lay it

,'Z..,‘Jma flat difh,. fuff the ears w~r;h forccmcar, and tie -
-thémi spund with cloths.. Take the éyés 6ut, und pick”
. allthe reft of the meat clean from the bqné, put itina-
" toffing-pan, with the niceft and fatteft part of ancthe): .

- -calfs head, without the fkin o0, boiled as long as the. -

“above, ‘and three quarts of veal gravy. Lay the fkin
in the pan.on the meat, mth the fieth fide np; cover
the .pan clofe, and let it ftew over 2 moderatc fig one’
hour ; then put in thrée {weetbreads fried a little browxr,'
ene ounce of morels,’ one ounce of trufﬂes, five atti-
choke bottoms boiled, ane anchovy boned and chopped
fmall, a fpoonful ‘of cdyente pepper, a litdle falt, half
& lemen, three pints of Madeira wine, twomcdt fpoon- n
fuls of muflhroom’ ketﬁhup, one’ of lemon- plckle, and
half a pint of mufhrooms, Let them ftew flowly dalf .
an hour longer, and thicken it with ﬂour and: butter.
Have ready the yolks of four egge boiled hard, and the

" brains-of both heads boiled ¢_cut the brains the fize of
nutmegs, and make a rich* forcemeat, fprcad it-on the
ol of 2 leg of veal, roll-it up, and boif it in a cloth-
one hour. Wbcn bml:d, cut it in three parts, | tbe ma&l
S 2 die

1

’
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dl . the ]argeﬁ; then ta}e up: the treat into_ the difh, -

- sand lay’ the head over it’ with thg: {km fide up, and put_

" 'the 'large& _piece: of~ fdrcemgat between the ears, and
‘make- the t0p of. the &irs fo meet'ropnd it, (this -is
-~ called the crows of ‘the tirtte)© fay ‘the. othey flices of

" the forcemeat oppofite to €ack 'other at the narrow end,

and lay a few of the trufﬁes, morels, brains, muth- -

", Tooms, eggs, and amcboke bottoms ‘upon the face, and

* - tound it; ftrain.the grivy bdxlmg hot upon'it. Beas -

" quick "in, dlfhmg it up as po{ﬁblc, for it foon gtows

" cold.

e Mocl 1-'urtle ﬁ-om Calf's Feet.

Provxde two calves féet and one chicken ;. cuf them
'mto pieces ‘of a_proper fize for a frxcafce, make the
“feafoning with’ three large onions, a large bandful of
parfley, and a few fweet hierbs; chop them altogethcr,
then feafon the meat, Let the feet Rew two hours and
a half in thrge quarts of water ; ; then putin the chicken; -
let it ftew half an hour.’ Then take the juice of two
lemons, a tea-cupfull of Madeira wine,- fome cayenne
' -_.ptppcl‘ put that in la& Let it few all together half
.an hour, and ferve it up ip. a foup difh. '

Forcemeat balls of veal may bc laid on the top, and
hard oggs. . - . S

_ ELEGANT
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ELEGANT SMALL SAVOURY DISHES OF
VEGETABLES, FRUITS, &,

To fry Artichoke Bottoms.

AVING blanched them in water, flour and fry
thern in frefh butter. Lay them in a difh, and
and pour melted butter over them. Or you may put
a little red wine into the butter, and feafon thh nut-

meg, pepper, and falt, v

To fry Celery

When boiled, dip it in batter,fry it of a light brown
in hog’s-lard, put it on on a plate, and pour melted

but ter over it.
To flew Mulkrooms.

Firft put your mufhrooms in fait and water, tben

wipe them with a flannel, and put them again in falt’
and water ; then throw them intoa fauce-pan by them-

felves, and let them boil up as quick as poffible; then .

“put in a little cayenne pepper, and mace: let them

ftew in this a quarter of an hour, then adda tea-cup full ~

of cream, with a little flour and butter the fize ofa
walnut, ~ Serve them up as foon as done,
' Stawed
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o Stewed Pras and Lettuce.

Take a quart of green peas and two large cabbage let-
tuces, cut {mall acrofs, and wathed very clean ;A \put
them in a ftew pan with a quart of gravy, and ftew
* them till tender; put in fome butter rolled in flour;
feafon with pepper and falt.  When of a proper thick~
nefs dith them up.

N.B. Some like them thlckened with the yolks of’
. four eggs; others prefer an ondon chopped very. fine,
and ftewed with them, with two or three rathers of lean
ham. ‘ C :
' To rageo Afparagus.

Scrape aud clean one hundred grafs, and throw them
into ‘cold water; then cut as far as they are good and
green, and take two heads of endive, clean picked and
wafhed, and cut very fmall; a young lettuce clean wafh+
ed and cut finall, and a large onion peeled and cut
fmall. Put a quarter- of a pound of butter into a ftew-
pan, and when it is melted, throw in the ahove ingres .
dients, Tofs them about, and fry them ten minutes;
then feafon them with a little pepper and falt, fhake in
a little flour, tofs them about, and pour in half a pint
of gravy. Let them few till the fauce is very thick
and good, and then pour all into the difh, Garm[h\
with a few of the little tops of the grafs.

To ragoo Cauliflowers.

Take a large cauliflewer, or two fmall ones, pick as
if you intended them for pickling; ftew them till they
are enough in a rich brown cullis, feafoned with pepper

. 6 : " and
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. ayd falt; put them in a difh, and pour the cullis over -

- them, Boil fome fprigs of the caulifiower very white,
i and lay round them, ' '
To broil Po(atoes. .
" Boil them, then peel- them, cut them ‘in two, and

broil them.till they are brown on both fides; then lay .

them in the plate or difh,  and pour melted butter over: -
them. : :
. 'To ﬁy Potatoa. ) )
Cut your potatoes into thin flices as large as a crown:
. piece, fry them .brown, lay them in a plate or dith,
" pour melted butter, fack and fugar over - ‘them,’ Thefe
make d pretty corner plate. =
To mafp ‘Potatees.

Boil them, péel them, and put them into a fance: )
‘pan; mafh them well,-and put a pint of milk to twa
pou_nds.of potatoes; add a little falt, ftir them well
.together, and take caré that they do not flick to the bot-
- tom; then take a quarter of a pound of but‘tct, flir it
"in, and ferve it up. . .

. To fcollop Potatoes.
‘Having firft boiled your potatoes, beat them fine in
- 2 bowl with good cream ‘and a lump of butter and falt ;
put them into fcollob fhells, make them fmooth on the
top, fcore-them with a knife, 'lay thin flices of butter.
on the top of them, put them in a dutch oven to brown,
' before.the fire. * Three fhells is fuﬂicnent for a difh, -

Egg
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Eggs and Broccoﬁ

Boil your broccoli tender, obfetvmg to favc~a large, e
‘bunch for the middle, and fix or elgh.t little thlck fpt-lg! K :
to ftiek round. Toaft a bit of bread as large as you " °
’u{quld,have it for your difh or butter-plate,  Butter.

fome eggs thus :— take fix eggs, or as many as you have s

occafion for, beat them well, put them into a fauce-pan

- witha good piece of butter, a little falt; keep beating

them with a fpoon till they are thick enough,.then pour
them on the toaft.” Set the’ largeft bunch of broccoli in
_ the middle,. and the other little pieces round and abeut,
and garnifh the difh with little fprigs of broccoli, This
is a pretty fide difh, ot a corner plate,
7 0.broil Eggs. 4

Cut a toalt round a quartern loaf, brown it, lay it in
your difh, burter it, and very carefully break fix or
eight eggson the toaft. Take a red hot thovel and hold
it over them. When they are done, fqueeze a Seville
orange over them, grate a little nutmeg over it, and
ferve it up for a fide plate. Or you may poach your

eggs, and lay them on a toaft; or toalt your bread’

crifp, and pour a little boiling water over it. Seafon it
with a little falt, and then lay your poached eggs on it.
Spinach and Eggs.

Pick and wafh your fpinach very clean in feveral

. waters, put it into a faucepan with a little falt ; cover
it clofe, and fhake the pan often. When it is juft ten-
der, and. whilft it is gteen, throw it into a fieve to drain;
lay it in your dith. Have ready a ftew-pan of water
boiling,
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boiling, and break dsmany eggs into cups as you would
poach. When the water boils, put in the eggs; have
an egg flice ready to take them out with, lay them on-
-the {pinach, and garnith the difh with orange cut inte
quarters, and melted butter in a cup.
’ Eggs with Saufage:.

Fry fome faufages, and then a flice of bread; lay the
faufages on the bread, with a poached egg between each
link. If the toaft is too firong fried, butter it a little,

The common way of dréﬂ'mg eggs is to poach them,
and ferve them on a buttered, toaft, or on Rewed fpis
nach or forrel, ‘

To poach Eggs with Toaftss

Pour your water in a flat bottomed pan, with a little
falt. When it boils, break your eggs carefully in, and
let them boil two minutes; then take them up with an
egg fpoen, and lay them on buttered toafts.

To bake Pears. ° .

Pare them, cut them in halves, and core them ; then.
put them into an earthen pan with a few cloves, a little
water and red wine, and about half a pound of fugar
to fix pears; bake them in an oven,moderately hot,
then fet them over a {low fire ; let them ftew gently; cut
in a lemon-peel in {mall fhreds. 1f the fyrup is not
rich enough, add more fugar.

To fiew Pears in a fauce-pan,

Put them into a fauce-pan with thé ingredients men-
tioned in the preceding article, cover them, and do
them over a {low fire. When they are enough, take
them off; add a pennyworth of cochineal bruifed very
fine.
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PRRLIMINARY OBSERVATIONS ON PICKLINOs

HE general knowledge of pickling is very effential

in a family, but it is to be lamented, that the
health of individuals is often endangered, merely to
gratify the eye. Things known to be pernicious, are
frequently made ufe of, in order to procure a bright
colour to the article meant to be pickled. It is indeed
a commoh pradice to make ufe of brafs utenfils, that
the verdigrife extracted from it may give an additional
tint to all the pickles intended to be green; not con-
fidering they are communicating an abfolute poifon to
that whioh they are preparing for their food.

Such inconfiderate proceedings, it is hoped, will
hereafter be avoided, efpecially as there is no neceffity
for having recourfe to fuch pernicious means, when
thefe articles will become equally green, by keeping

: them
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" them’ of a proper hcat upon the’ heartb. tithout the N
. Bcfp of brafs or verdigrife of any kind. " It is therefore -

highly proper to’ be very pamcular in keepmg the
pickles from fuch things, and to follow ftti&ly the di--

. redtions of your receipts, given with refpeé't to all kinds

of pickles,. which are greened only:by pouring your
' vinegaf hot upon thcm, and it will kecp them a long
. time, . - '

* Stone jars ire the moft proper for all forts of pickles,

" for thiligh they are expentive in the firft purchafe, yet

* them. Proceed in this manner, till you perceive they

they will, in the .end, be. found tnuch cheaper than
earthen veffels, through which, it has been found by -
experience, falt and vinegar will penetrate, efpecially
when put in hot. o

Be careful never to put your fingers in to take the
pickles out, as it will {poil them; but always make ufe
of a fpoon on thofe occafions.

To pickle Cucumbers.

Let your cucumbers be as free from fpots as poffible,
and take the finalleft you can get. Put them into .
ftrong falt and water for nine or ten days, or they will
become yellow ; and ftir them at leaft twice a day or
they will grow foft. Should they become perfectly yel--

" low, pour the water from them, and cover them with

plenty of vine leaves. Set your water over the fire,
and when it boils, pour it upon them, and fet them
upon the hearth to keep. warm. When the water is
almoft cold, make it boiling hot again, and pour it upon

are
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_are. of a fine green, which they will be in Enu- or five

times. “Be careful to keep them well -covered with. . ." .
vine leaves, with a cloth and difh over the top, tokeep .-
"in the fteam, which will help to green. them the fooner. = .

When they are greened, put them in.an hair ﬁévc.tg S
-drain, and then make the following pickle for them :—" .
- To every ‘two quarts of white wine vinegar, put balf -

" an ounce of mace, ten or twelve cloves, an ounce of -

" ginger cut into flices, an ounce of black peppery and a .

. handful of falt. Boxl them all:together for five minutes,

_pour it hot upon-your pxcklcs, and tie them down with
a bladder for ufe. - You may pickle them with ale,
ale-vinegar, or diftilled vinegar; and you may add

_ three or four cloves of garlic or fhalots.

~ To pickle Cucumbers in flices.

" Take fome large cucumbers before they are too ripe,
“flice them of the thicknefs of crown pieces in a pewter
" difh; to avery twelve cucumbcrs flice twe large onions-

thin, and {'o..pn till you bave. filled the difh, with a

‘bagdful of - fa]t: betwcen every tow; then cover them

* with another pewter difh, and,let them ftand twenty-
‘faur hours; then put theinm into a cullender, and let
them drain well. Put them in a jar, cover them over -
‘with wine vinegar, and let them fland four hours; pour
the vfnegar fiom them into a co;iper fauce-pan, and
-boil it with a little falt, put to the cucumbers a little

" mack, a little whole pz pger, a large race of ginger fliced,
- and lhen pour the bml)ng nncgar vn., Cover them

- o clofe
. . i - . °
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clofe, and when they are cold, tie them down. They
‘will be fit to eat in two or three days.
To pickle Mangoes,

Cucumbers ufed for this purpofe muft be of the
largeft fort, and taken from the vines before they are
- too ripe, or yellow at the ends. Cut a piece out of the
fide and take out the feeds with an apple feraper or
tea-fpoon. Then put them into very ftrong falt and -
water for eight or nine days, or till they are very yel-
Jow. Stir them well two or three times each day, and
put them into a pan, with a large quantity- of vine
leaves both over and under them. Beat a little roach
allum very fine, and put it into the falt and water they.
came out of. Pour it on your cucumbers, and fet it
upont a very flow fire for four or five hours, till they.
are prety green. Then take ‘them out, and drain them
in a hair fieve, and when they are cold, put to them a
little horfe-radifh, then muftard-feed, two or three
heads of garlic, a few pepper-corns, a few green cucum-
bers fliced in fmall pieces, then horfe-radifh, and -the
fame as before mentioned, till you have filled them.
Then take the piece you “cut out, and few it on with a
large needle and thread, and do all the reft in the fame
manner. Have ready t#® following pickle :—To every
gallon of allegar, put an ounce of mace, the fame of
cloves, two ounces of fliced ginger, Jamaica pepper and
black pepper, three ounces of muftard-feed tied up in a
bag, four ounces of garlic, and a flick of horfe-radith
cut in flices, Boil them five minutes in the allegar,

: ’ then
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then pour it upon your pickles, tie them down, and
keep them for ufe,

7o pxckle Onions.

Take fome fmall onions, peel them, and put them -

into falt and water; fhift them once a day for three
days, then fet them over the fire in milk and water till
ready to boil; dry them, pour over them the following
pickle, when boiled and cold : —Double diftilled vine-
gar, falt, mace, and one or two bay-leaves; they will
not look white with any other vinegar,

 To pickl: Walnuts black,

Your walnuts fhould be gathered when the fun is hot
upon them, and always before the fhell is hard, which
may be eafily known by running a pin into them ; then
put them into a ftrong falt and water for nine days;
ftir them twice a day, aid change the falt and water

every three days; then put them in a hair fieve, and

let them ftand in the air till they turn black ; then put
them into" ftrong ftone jars, and pour boiling allegar
over them ; cover them up, and let them ftand till they
are cold, then boil the allegar three times _more, and
let it fand till it is cold betjveen every time; tie them
~ down with paper and a bladder oyer them, arid let them
ftand two months ; then take them out of the allegar,
and make a pickle for them. To every two quarts of
allegar, put half an ounce of mace, half an ounce of
cloves, one ounce of black pepper, the fame of Jamaica
pepper, ginger, long pepper, and two ounces of common
falt; bojl it ten minutes, pour it hot upon your wals
nuts, tic them down with a bladder and paper over it.
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v To tickle Walnuts gr;m. )

Take the largeft double or-French walnuts, before the -
_ 'thells are bard, pare them very thin, and put them
.into a tub of fpring water as they ‘are pared; put to
‘them, if there are-two or tbree hundred nuts, a pound

_ of bay-falt; leave them in the water twenty-four hours, *

then put them into a ftone j jar, a layer of vine-leaves,

_and a layer of walnuts; fill it up with cold vinegar,

and when they have ftood all night, pour the vinegar

from them into a copper, with a good quantjty of bay *

falt; fet it upon the fire, and let it boil, then pour it

-hot on the nuts; tie them over with a woollen cloth,
and let them fland a week ; -then pour that pickle from -

' them, rub the nuts clean with a piece of flannel, and.

-

put them again into the j Jar, with vine {eavcs, as before

mentioned ; boit freth vinegar; to every gallon of vi-

negar, four or five pieces of ginger, a quarter of an °

ounce of cloves, a nutmeg fliced, a quarter of an ounce
of mace, and the fame quantity of whole black pepper;
pour the vinegar boiling hot upon .the walnats, and
cover them with a wollen cloth ;' let it ftand four or five

- days, and repeat the fame four or five times. Whén-

the vinegar is cold, put in halfa pint of muftard-feed,

.

4. -.“.;. 'rD

o

‘a ftick of horfe-radifh fliced ; tie them downfw:tb a
“bladder, and then with lea(her, they- w:ll be fit’ to eat..

‘in tbrcc weeks: | If théy are inténded to be kejt, the i
'vmegar muft not be boiled, but then they will not. be

. ready uhder ﬁx monqhi : '
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To pickle French Beans.

Pour a boiling hot wine over your French beans; and
covet them clofe ; the next day drain them and dry
them; ther poir over them a boiling hot’ pickle of
white wine vinegar, Jamaica pepper, black pepper, a
little mace, and ginger. Repeat this for two or three
days, or till the French beans look green.

Red Cabbage.

Slice your cabbage crofs ways, put it on an earthen
difh, and fprinkle a handful of falt over it. Cover it
with another difh, and let it ftand twenty-four hcurs;
then put it into a cullender to drain, and lay it in your
jar. Take white wine vinegar enough to cover it, a
little cloves, mace, and allfpice.  Put them in whole,
with a little cochineal bruifed fine. Then boil it up,
‘and pour it either hot or cold on your cabbage. Cover
it clofe with a_cloth till it is cold, if you pour on the
picklé hot, and then tie it up clofe, as you do other
pickles.

Mufkrooms.

Take the fmalleft mufhrooms you can get, put them
into fpring water, then rub them with a piece of new
Jfannel dipped in falt, and put them into cold fpring
water as.you do them, to keep their colour; then put’
them into a fauce-pan, throw a hancful of falt over
them, cover them clofe, and fet them over the fire four
or five minutes, or till you fee they are thoroughly hot,
and the liquor is drawn out of them; then lay thein

I jbetween

.
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between two clean cloths till they are cold, then put
them into glafs bottles, and fill them up with diftilled
vinegar ; put a blade or two of mace, and a tea-fpoon-
ful of good oil to every bottle; cork them up clofe, and
fet them in a cool place. o ‘

If you have not any diftilled vinegar, you may ufe
white wine vinegar, or eyen allegar, but it muft be

‘boiled witha little mace, falt, and a few flices of ginger; *
" it muft be cold before you paur it on your mufhrooms,
If your vinegar, or allegar, is too fharp, it will make
your mufhrooms foft; neither will they keep fo long,
er appear {o white,
Cauliflower.

‘Take the largeft and clofeft you can get; pull them
info fprigs, put them in an earthen difh, 3nd fprinkle fat
over them. Let them ftand twenty-four hoursto draw
out all the water, then put them ina jar,and pour falt
and water boiling over them; cover them clofe, and
let them ftand till the ncxt day; then take them out,
and lay them on a coarfe cleth to drain; put them
into glafs jars, put in a nutmeg fliced, and two or three
blades of mace in each jar. Cover them with diftilled
vinegar, and tie them down with a bladder, and over
that a leather, They'will be fit for ufe in a-month.

: ' : —Caper.r. o

Thefe are the only flower-buds of a fmall fhrub pre-
ferved in pickle. The tree which bears capers is called -
the caper-fhrub, or bufh. Icis common in the weftern
pait of ﬁurcpe. We have them in fome gardens, but

Toulon
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Toulohsis the principal place for capers. We have
fome from Lyons, but they are flatter and lefs firm;
and fome come from Majorca, but they are falt and
difagreeable. The fineft flavored are from Toulon.
They gather the buds from the blofloms, before they
are open, then fpread them upon the floor in a room
where no fun enters, and there let them lie till they .
begin to wither; they then throw them into a tub of
fharp vinegar, and, after three days they add a quan-
tity of bay falt. When this is diflolved, they are fit
for packing for fale, and are fent to.all parts of Europe.

The fineft capers are thofe of a moderate fize, firm,
and clofe, and fuch as have the pickle highly flavour-
. ed; thofe which are {oft, flabby, and half open, are of
little value, :

) Samplire;.

- Take the famphire that is green, put it into a clean
pan, and throw over it two or three handfuls of falt,
then cover it with fpring water. Let it lie twenty four
hours, then put it into a clean fauce-pan, throw in a
‘handful of falt, and ‘cover it with good vinegar. Cover
the pan clofe, and fet it over a flow fire. Let it ftand
till it is jult green and crifp, and then take it off at
that moment; for if it fhould remain tiil it is foft it
will be fpoiled, Put it in your pickling pot, and cover
it clofe, As foon as it is cold, tieitdown witha blad-
der and leather, and keep it for ufe. Or you may
keep it all the year in a very ftrong brine of falt and
‘water, and throw it into vinegar juft before you ufe.it.

I2 Sect
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Beet Roots.
Best.roots, which are a pretty garnith for made
- difhes, are thus pickled ;—Boil them tender, peel them,
and, if agreeable, cut them into fhapes; pour over
them a hot pickle of white wine vinegar, a little pep-
per, ginger, and horfe-radith fliced.
Barberrieg.

Let your barberries be gathered before they are too
ripe; take care to pick out the leaves and dead ftalks,
and then put them into jars, with a large quantity of
ftrong falt and water, and tie them 'down with a
bladder.:

N.B. When you fee a fum over your barberries, -
,put them into frefh falt and water; they require no
vinegar, their own fharpnefs being fufficient to keep
them.

Codlings.

Gather your codlings when they are about the fize of
a large French walnut, put a quantity of vine-leaves
in the bottom of a brafs-pan, and put in your codlings;
cover them well with vine-leaves, and fet them over a
very flow fire till you can peel the fkins off; then take

“them carefully up in a hair fieve, and peel them with
2 pen knife, and put them into the fauce-pan again,
with the vine-leaves and water as before; cover them
clofe, and fet them over a flow fire till they are a fine
green; then drain them through a hair fieve, and when
they are cold, put them into diftilled vinegar; poura -

little
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little meat-oil on the top, and tie them ddwn with a
bladder.
Indian Pic ke, or Peccadillo.

Quarter a white cabbage and cauliflower ; take alfo
cucumbers, melons, apples, French beans, plumbs, all
or any of thefe; lay,ihem on a hair fieve, ftrew over a
large hadnful of falt, fet them in the fun for three or
four days, or till very dry., Put them into a flone jar
with the following pickle: — Put a pound of race ginger
into falt and water, the next day fcrape and f{lice it,
and di‘y itin the fun; flice, falt, and dry,a pound of
garlic; put thefe into a gallon of vinegar, with two
ounces of long pepper, half an ounce of turmeric, and
four ounces of muftard-feed bruifed; fop the pickle
clofe, them prepare the cabbage, &.c. If the fruit is
put in it muft be green. !

N. B. The jar need not ever be emptied, but put in
the things as they come into feafon, adding frefh vine-
gar,

Artichoke Bottoms.

Take fome artichokes, and boil them till you can
pull the leaves off, then take off the chokes, and cut '
them from the ftalk ; take great care that you do not let
the knife touch the top; throw them intofalt and water
for-an hour, then take them out, and lay them on a
cloth to drain; then put them into large. wide-mouthed
glaffes, put a little mace and fliced nutmeg between ;
fill them ecither with diftilled vinegar, or fugar, vinegar,

1s o and
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‘and fpring water; cover them with mutton fat fried,
and tie them down with a bladder and leather.

" Nafturtium Buds.

After the bloffloms are gone off,” gather the little
kuobs, and put them irto cold falt and water; fhift them
once a day for three fucceffive days, then make a cold "
piclile of white wine vinegar, a little white wine, {halot,
pepper, cloves, mace, nutmeg quartered and horfe.
vadith, Put in the buds.

Ouions,

Take a fufficient number of the {malleft onions you
can get, and put them into falt and water for nine
days, obferving to change the water every day, Then
put them into jars, and pour frefh beiling falt and wates
"over them. Let themn ftand clofe covered till they are
cold, then make fome more falt and water, and pour it
boiling hot upon them. When. itis cold, put your
onions into a hair fieve to drain, then put them inte
wide-mouthed bottles, and fill them up with diftilied
vinegar. Put into every bottle a flice or two of ginger,
a blade of mace, and a large tea-fpoonful of eating oil,
which will keep the onions white. If you like the tafte
ef bay-leaf, you may put one or two into every bottle,
and as much bay-falt as will lie on: a fix-pence, Cork
them well up, '

OF
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OF POTTING.

LL potted articles fhould be ‘well covered- with:
butter before they are fent to the oven ; itis alfo
very neceflary to tie them over with ftrong paper, and
to bakethem well. When your meat is taken from the
oven, pick out all the {kins quite clean, and drain the
meat from the gravy, otherwife the fkins will appear as
blemifhes, and the gravy will foon turn it four. Let
your feafoning be well beat before you putin your
meat, and put it in by degrees as you are beating.—
Prefs your meat well when you put it in your pots, and
let it be quite cold before the clarified butter is poured
overit;
To pot Beef. .
Take half a pound of brown fugar, and an ounce of
falt-petre, and rub it into twelve pounds of beef. Let
it lie twenty-four hours ; then wafh it clean, -and dry
i well with.a cloth, Seafon it to your tafte with pep-

14 » per,
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per, falt, and mace, and cut it into five or fix pieces,
Put it into an earthen pot, with a pound of butter in
lumps upon it; fet it in an oven hot, and let it ftand
there three hours; then take it out, cut out the hard
outfides, and beat it in 2 mertar. Add to it a little
more pepper, falt, and mace. Then oil a pound of
butter in the gravy and fat that came from ycur beef,
and put it in as you find neceffary ; but beat the meat
exceedingly fine. Then put it into your pots, prefs i
clofe down, pour clarified butter over it, and keep it in
adry-place, :
To pot Beef ke Venifon. -

Cut the lean of a buttock of beef into pound pieces;
for eight pounds of beef take four ounces of falt-petre,
four ounces of petre-falt, a pint of white falt, and an
ounce of falt prunella; beat the falts all very fine, mix
them well together ; rub the falts into the beef; then
let it lie four days, turning it twice aday; then put it
into a pan, cover it with pump water, and a little of its
own brine; then bake it in an oven with hounfhold
bread till it is as tender as a chicken, then take it from
the gravy, and bruife it abroad, and take out all the
fkin and finews ; then pound # in a marble mortar,
and lay itina broad difh ; mix in it an ounce of cloves
and mace, three quarters of an ounce of pepper, and’

ene nutmeg, all beat very fine. Mix it-all very well '

with the meat, then clarify a little frefh butter, and
mix with the meat, to makeit a little moift ; mix it
well together, prefs it down into pets very hard, fet it

at-

’
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at the oven’s mouth juft to fettle, and cover it two
inches thick with clarified butter, 'When cold, cover it
with white paper.

To pot Venifon.

If your venifon fhoutd happen to be ftale, rub it with
vinegar, and let it lie one hour ; then dry it clean with
ar:loth1 and rub it all over with red wine; feafon it
with beaten mace, pepper, and falt ; put it on an earthen
dith, and pour over it half.a pint of red wine, and a
pound of butter, and fet it in the oven; if it be a
fhoulder, put a coarfe pafte over it, and bake it all night
in a baker’s oven. When it comes out, pick it clean
from the bones, and beat it in a ‘marble mortar, with
the fat from your gravy. If you find it not feafoned
enough, add more feafoning and clarified butter, and
keep beating it till it is a fine palte. Then prefsit hard
down into your pots, and pour clarified butter over it ;
keep it in a dry place.

, To pot Hare.

Let your hare hang for fome days, then eut it into
pieces, bake it with a little beer at the bottom of the
pan, and fome butter on the top; pick it from the
bones and finews, and beat it with the butter from the
top of the gravy, adding enough to make it very mel-
lew ; add falt, pepper, and pounded cloves; put it into
Ppots, fet it a few minutes in a flack oven, pour over cla-
rified butter.

Is : ) To
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. Topot Eels.

-~ Take a large eel, {kin it, cleanfe-it, and wafh i€ very
clean; dry it in a eloth, and cut it in pieces as long 23
your finger. Seafon them with a little beaten mace
and nutmeg, pepper, falt, and a little fal primelld beat
finc; lay them in a pan, then pour @ much good buttef
over them as wili cover, them, and clarified as above.
They muft be baked half an hour in a quick oven, if
a flow oven longer, till they are enough, but of that
vou muft judge by the fize of the ecls. With a fork take
them out, and lay them ona coarfe cloth to drain.
When they are quite cold, feafon them again with the
fame feafoning, and lay them in the pot clofe; then
take off the butrer they were baked in clear from the
gravy of the fith, and fet it in a difh before the fire..
When it is melted, pour the clear butter over the eels,
and let them be coveréd with the butter. ‘

N.B. In the fame manner you miay pot what yod
pleafe. You may bone your ecls, if you chufe it, but
then do not put in any fal prunella.

' To pot Chars.

Cleanfe the chars, cut off the heads, tails, and fins;
lay them in rows in a long baking pan, and cover them
avith butter. When they are enough, take them out
with alfork, and lay them on a coarfe cloth to drain.
When they are quite ccld, feafen them well, and lay
them clofe in the pot ; then take off the butter they- were
baked in clear fiom the gravy of the fifh, and fet it in
a difh before the fire. When it is melted, pour the cla-
rificd butter over the char, till they are covered,

- 2
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OF COLLARING.

Y N collaring any kind of meat, &c. care is required

in rolling it up properly, and binding it clofe.
Always boil it till it is thoroughly done; and, when it
is quite cold, put it into the pickle with the binding on.
Take it off, however, the next day, and it will leave the
fkin clear. If you make frefh pickle often,. your meat
will continue good much longer.

. A Breaft of Veal.

Bone your veal, and beat it alittle, then rub it over
with the yolk ofan egg; ftrew over it a little beaten
mace, nutmeg, pepper, and falt, a large handful of par-
fley chopped, a few {prigs of fweet marjoram, a little
lemon-peel cut extremely fine, one anchovy, wafhed:
boned, and cut very fine, and mixed with a few bread
crumbs ; then roll it up very tight, bind it hard with a
fillet, and wrap it in a clean cloth ; then boil it two hours
and a half in {oft water; when it is enough, hang it up

16 ) by
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by one end, and make a pickle for it. To one pint of
falt and water, put half a pint ‘of vinegar; when you
fend it to table, cut a flice of one end. Garnith with
pickles and parfley.

. Flat Ribs of Beef.

Booe your beef, lay it flat upon a t ble, and beat it
half an hour with a wooden mallet till it is quite foft;
then rub it with fix ounces of brown fugar, a quarter
of a pound of common fijt, and an ounce of falt pétre
beat fine; then let itlay ten days, turning it once every
day; then take it out,-and put it in warm water for
eight or ten hours; then lay it flat upon a table, with
the outward tkin down, and cut it in rows, acrofs, about
the breadth of your finger, but be careful not tocut
the outfide fkin ; then 6ll one nick with chopped par-
fley, the fecond with fat pork, the third with crumbs of-
bread, mace, nutmeg, pepper, and falt, then parfley ~
again, and fo on till you have filled all your nicks;
then roll it up tight, and bind it round with coarfe broad
tape; wrap it in a cloth, and boil it four cr.five hours;
then take it up, and hang it up by one end of the firing
to keep it round ; fave the liquor it was boiled in, the
next day fkim it, and add to it half as much allegar as
you have liquor, a little more mace, long pepper, and
falt; thgn put in your beef and keep it for ufe.

N. B. When you fend #t to table, cut a little off at
each end,and it will be in diamonds of differentcalours
and look: very pretty; fet it upon a difh as you do
brawn: If you make a frefh pickle every week, xl will
keep a long time,
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Calf's Head.

Get a calf’s head with the fkin on, fcald off the hair,
‘par-boil the head, and bone it; the fdrepall't mulft be flit;
boil the tongue, peel it, and cut that and the palate into
thin flices, put them and the eyes into the middle of
the head ; take fome pepper, falt, cloves, and mace, and
beat them ; add fome nutmeg grated, fcalded parfley,
thyme, favoury, and (weet marjoram, cut very {mall;
beat the yolks of three or four eggs, fpread them over
the head, and ftrew on the feafoning; roll it up very
tight, and tie it round with tape; boil it gently three
hours in as much water as will cover it.  When the head
is taken out, feafon the pickle with falt, pepper, and
fpice, and add to it a pina of white wine vinegar; when
it is cold, put in the collar, and when fent to table, cut
it in flices.

To collar a Pig.

Your pig being killed, and the hair drefled off, draw
out the entraiis and wafh it clean; rip it open with a
fharp knife, and take out all the bones; then rub it all
over with pepper and falt beaten fine,a few fage leaves
and f{wees herbs chopped fmall; then roll up your pig
tight, and bind it with a fillet.  Fill your boiler with
foft water, a pint of vinegar, a handful of falt, eight or
ten cloves, a blade or two of mace, a few pepper corns,
‘and a bunch of fweet herbs.  When it boils, put in your
pig and buil it till it is tender, then take it up, and,

" when it is almoft cold, bind it over again, and put it
into an earthen pot ; then pour the liquor your pig was
bolied
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boiled in upon it, keep it covered, and it is fit for ufe,
To collar Venifon.

Bone a fide of venifon, and take away all the finews,
and cut it into fquare colops of what fize you pleafe.
Jt will make two or three collars.  Lard it with fat clear
bacon, and cut your lards as big as the top of your fin-
ger, and three or four inches long, Seafon your venifon
with pepper, falt, cloves, arid nutmeg. Roll up your
eollars, and tie them clofe with coarfe tape; then put .
them into deep pots, with feafoning at the bottems,
fome frefh butter, and three or four bay leaves. - Then-
put in the reR, with fome feafoning and butter on the
top, and over that fome beef fuet, fine thred and beaten.
‘Then cover up.your pots with coarfe pafte, and bake:
them four or five hosrs. After that take them out cf
the oven, and let them ftand a litdle ; take out your ve-
nifon, and let it drain well from the gravy; add more -
butter to the fat, and fet it over a gentle fire to clarify.
Then take it off, lex it ftand a little, and fkim it well.
Make your pots clean, or have pots: ready fit for each
collar, Paut a little feafoning, and fome of your clari-
fied butter at the bottom ; chen put in your venifon,
and fill up 5;our pots with clarified butter, and be fure
that your butter be an inch above the meat.  When it:
is thoroughly. cold, tie it down with double paper, and.
lay a tile on the top. They will keep fix or-eight
months ; and you may, when you ufe a pat, put it for
a minute into boiling water, and it will corne out whole,

Lex
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Let it ﬂEand till it is cold, ftick it roorntd thh bay leaves,
and a fprig at the top,
: . A& Breuft of Mutton,

Bone a breaft of mutton, and rub it over with the
yolk of an egg; grate over it a little lemon-peel and a
nutmeg, with a little pepper and falt; then chop {maltl
oné tea-cupful of capers, and two anchovies; fhred fine
2 handful of patfley, and a few fweet herbs., Mix them
with the crumb of a penny*loaf, ftrew it over your muts
ton, and roll it up tight; boil it two hours, then take it
up) and put it into a pickle like that for the calf's bead,

Mock Brawn.

Boil four ox-feet very tender, and pick the flefh ens
tirely from the bones: Take the belly-piece of pork,
boil it till it is almoft enough, then bore it, and roll
the meat of the feet up in the pork very tight; then
take a ftrong cloth, with fome coarfe tape, and roll it
round very tight; tie it up in thecloth, boil it till it i$
fo tender that a ftraw may be run through it. Hang it
up in the cloth till it is quite cold, after which put it.
mto cold falt and water, and it will be fit for ufe.

Safmon.

Take a fide of falmon, cut off an handful of the tail,
wafh your large piece very .well, dry it with a clean
cloth, wafh it over with the yolk of eggs, and then
make forcemeat with what you cut off the tail. But
take off the fkin, and put to it a handful of parbciled
oyfters, a tail or two of lobfters, the yolks of three or

four eggs boiled hard, fix anchovies, an handful of ficet
berbs
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herbs chopped fmall, a little falt, cloves, mace, nutmeg;
pepper beat fine, and grated bread. _Work all thefe
together into a body, with the yolks of eggs; lay it all
over the flelhy part, and a little more pepper and falt
ove: the falmon; faroll it up into a collar, and bind
it with broad tape, then boil it in water, falt, and vine-
gar, but let the liquor boil firft; then put in your col-
lars, a bunch of {weet herbs, fliced ginger and nutmeg;’
let it boil, but not too falkt. - It will take near two hours
boiling. When it is enough, take it up into your foufe-
ing-pan, and when the pickle is cold, put it to yeur
falmon, and let it ftand on it till ufed, or otherwife you
may pot it.  Fill it up with clarified butter, as you pot
fowls. That way will keep longeft.

, Eels.

Cafe ycur eel, cut off the head, flit open the belly,
take out the guts, cut off the fins, take out the benes,
lay it flat on the back, grate over it a fmall nutmeg;
add two or three blades of mace beat fine, a little pep-
per and falt; firew over it a handful of parfley fhred
fine, with a few fage leaves; roll it up tight in a cloth,
and bind it well. If iv is of a middle fize, boil it in
- falt and water three quarters of an hour, hang it up all
night to drain; add to the pickle a pint of vinegdr, a
few pepper-corns, and a fprig of fweet marjoram ; boil
it ten minutes, and let it ftand till the next day; take
off the cloth, and put ycur eels into the pickle. You
may fend them whole on a plate, or cut them in flices,
Garnifh with green parfley. Laimnpreys are collared in
the fam¢ manner.’ 7
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Mackarel. o

Gut your mackarel, and flit them down the belly ;
cut off‘the head, take out the bones, but take care not.
to cut it in holes; then lay it flat upon its back, feafon
it with mace, nutmeg, pepper, falt, and an handful of -
parfley fhred fing; firew it over them, roll them tight,
and tie them well feparately in cloths; boil them -
gently twenty minutes in vinegar, {alt, and water ; then
take them out, put them into 2 pot, pour the liquor

- on them, or the cloth will ftick to the fifh. Take the

cloth off the fith the next day, put a little more vinegar
to the pickle, and keep them for ufe. When you fend
them to table, garnifh with fennel and parﬂey, and put
fome of the liquor under them.
Flunk of Beef. S

Take a piece of thin flank of beef, bone it, cut the
fkin off, falt it with two ounces of falt-petre, two of falt
prunella, two of bay-falt, half a pound of coarfe fugar,
and two pounds of white falt. Beat the hard falts fine
and mix altogether, Turn it every day, and rub it
well with the brine for eight days. Then take it out of
the pickle, wath it, and wipe it dry. Take a quarter
of an ounce of cloves, the fame of mace, twelve corns of
all-fpice, a nutineg beat very fine, a' fpoonful of.beaten
pepper, a quantity of parfley and fweet herbs chopped
fine ; fprinkle on the beef, rollit up tight; put the cloth
round it and tape. Boil it five hours. Take it out and
putit in a prefs till cold. Then take it out of the cloth,
cut it in flices, and garnifh with raw parfley,

. OF
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THE ART OF CONFECTIONARY.
m

THE COLOURS USED IN CONFECTIONARYs:

To mahe the Red Colour. ~
OIL an ounce of cochineal in half 2 pint of water
for about five minutes, then add half an ounce of
cream of tartar, and half an ounce of pounded allum;
boil on a {low fire about as long again. It is eafily
known to be done, by dipping a pen, or a wooden fkewer,
into R, and writing with it op white paper; for ifit
writes freely like ink, and keeps its colour, it is done ;
gake it off the fire, add two ounces of fugar, and let it
fettle ; pour the clear o'f, to keep in a bottle well fopped,
The Blue Colour.

This colour is only made for prefent ufe. Put a little
warm water into a plate, and sub an iudigo-Rone in it
till the colour is come to the tint you would have it,
whether pale, or a deep blue, , )

, The Yelicw Colour, "’

This is done in the fame manner, by pouring a little

Water into a plate, and ruhbing it witha bit of gamboge.

It
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R is alfo done better with a yellow lilly; take the heart
of the flower, infufe it in wilk-warm water, and pre-
ferve it in a bottle well ftopped.

The Green Colour. )

Trim the leaves of fpinach, boil them 2 moment irt
water, and drain them very well to pouid ; fift the juice
_in a fieve for ufe. Of thefe cardinal colours, you may
make any alteration, in imitatign of painters, by mixing
to what fhade you pleale; \but tafte and fancy muft be
your guides on thefe occafions,

e
.- OF CAKES. M
GENERRAL . OBSERVATIONS UPON CAKES, ’

" Always have every thing in readinefs before you
begin to make any kind of cakes, then beat your eggs
well, and never leave them till they are finifhed, as by
that means your cakes will not be fo light. When you
put butter in your cakes, be particularly careful in
beating it to a fine cream before you put in your fugar,
otherwife double the beating will not have fo good an
efe®. Rice-cakes, feed cakes, or plumb-cakes, are Befk
baked in wooden garths; for when they are baked in
_ pots or tins, the outfides of the cakes are burned, and
they are fo confined that the heat cannot penetrate into
the middle, which hinders its rifing®

A Brile Cake.

" .Take four pounds ® fine flour well dried, four pounds
of frefh butter, two pounds of loaf fugar; pound and
fift fine a quarter of an ounce of rhace, and the. fame
guantity of nutmegs ; to cvery pound of flour put eight

€gESs
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eggs; wafh and pick four pounds of currants, and dry

them before the fire ; blanch a pound of fweet almonds

and cut them lengthways very thin, a pound of citron,
a pound of candied orange, a pcund of candied lemon;
and half a pint of brandy; firlt work the butter with
~your band to a cream, then beat in your fugar a quar}-
tcr of an hour, beat the whites of your eggs to a very

ﬁrong froth, mix tbem with your fugar and butter; _ -

beat your yolks half an hour at leaft, and mix them
with your cake ; then put in your flour, mace, and nut-
meg; keep beating it tiil your oven is ready, put in
the brandy and beat your currants and almonds lightly
in; tie three fheets of paper round the bottom of your
hoop, to keep it from runring out; rub it well with
butter, put in ycur cake, and lay your {weetmeats in
three lays, with a cake betwixt each lay; after it is rifen
and ooloured, cover it with paper before your oven is
(kopped up; it wxll take three hours baking.

'y A Pound Cake.

Tahe a pound of butter, beat it in an earthen pan :
with your hand one way, till it is like a fine thick cream;
then have ready twelve eggs, but half the whites; beat
them well, and beat them up with the butter,a pound
of Bour beat in it, a pound of [ugar, and a few carra-
ways. Beat it allawell together for an hour with your
band, or a great wooden fpoon; butter a pan and put
it in, and then bake it'an hour *. quick oven, For
change you may putin 2 pound of currants, clean
swafhed and picked, : '

. Plum}
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Plamb Cale.

Take three pounds of four, three pounds of currants,
three quarters of 2 pound of almonds, blanched and
beat grofsly, about half an ounce of them bitter, a quar-
ter of a pound of fugar, feven yolks and fix whites of
eggs, one pint of cream, two pounds of butter, half a
pin;‘. of good ale yeaft ; mix the eggs and the yeaft toge-
ther, ftrain them; fet the cream on the fire, melt the
butter init; ftir in the almonds and half a pint of fack,
part of which fhould be put to the almonds while beat-
ing ; mix together the flour, currants, and fugar, what
nutmeg, cloves, and mace are liked; flir thefe to the
cream, put in the yeaft.

A Seed Cate.

Take a pound of flour well dried, a pound of butter,
a pound of loaf fugar beat and fifted, eight eggs, two
ounces of carraway-feeds, one nutmeg grated, and its
weight of cinnamon.  Firft beat your b aere;
then put in your fugary beat the whites of your eggs
half an hour, mix them with your fugar and butter
then ‘beat the yolks half an hour, put to it the whites;
beat in your flour, fpices, and feels, a little before it
goes to the oven; put it in the hoop, bake it two hours
in a quick oven, and let it ftand two hours, It will take
tiwo houss beating. *

Savoy Bifcuits. i -

Beat the whites of‘&ht eggs, till they are a Qrong
froth, then put it to the yolks, with a pound of fugar;
beat them altogethed;%¥ quarter of an hour. When the

. oven
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oven is ready, put in one pound of fine flour to the
ingredients ; ftir it till it is well mixed; lay the bifcuits
upon the paper and ice them. Let the oven be hot
enough to bake them quick. -

Drop Bifcuits.

Beat the yolks of ten eggs, and the whites of fix, with
one fpoonful of rofe-water, half an hour, then put in
ten ounces of loaf fugar beat and ﬁﬁed; whifk them
well for half an hour, then add one ounce of carraway
feeds cruthed a little, and fix ounces of finé flour ; whifk
in your flour gently, drop them on wafer papers, and
bake them in a moderate oven, .

Almond Puffs,

Take two ounces of {weet almonds, blanch them, and
beat them very fine with orange-flower water; beat the
whites of three eggs to a very high froth, and then firew
in a little Gifted fugar. Mix your almonds with your

" fugar and.gggs, and then add more fugar till it is as’

thick as a pafte. Lay it in cakes, and bake it in acool
even, on paper.
keings for Cakes.

Take a pound of double refined fugar, pounded and
fifted fine, and mix it with the whites of. twenty four
eggs in an -earthen pan; whifk them well for two or
three hours, till if Jooks white and thick, and then, with
a thin bioad board, o1 bunch of feathers; {pread it all
over the top and fides of the ca®, Set it at a proper
diftance before a clear fire, and keep turning it contis

sually that it may not turn cul$®lg but a cool oven is
' ' beft,

. t
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beft, where an hour will harden it. Or you may make
your iing thus: Beat the whites of three eggs to a
- ftrong froth, beat a pound of Jordan alinonds very fine
with rofe-water, and mix your almonds with the eggs
lightly together; then beat a pound of loaf fugar very
fine, and put it in 'by degrees. When your cake is
enough, take it out, lay on your icing, : and proceed as
above directed.
7o make Wafers.

Put the yolks of two eggs well beat to a pint of cream,
mix it as thick as a pudding with flour well dried, and
{ugar and orange flower water to the tafte; put in
warm water-enough to make it as thin as fine pan-
cakes; mix them very fmooth,8nd bake them over a
flove. Butter the irons when they ftick.

OF PRESERVING.
GENERAL OBSERVATIONS ON.FRESERVING.

In making jellies of any kind, avoid letting any feeds
from the fruit fall into your jelly; and be careful not
to fqueeze it too near, which would render your jelly
lefs tranfparent. Pound your fugar, and let it diffolve
in the {yrup before you fet it on the fire, the fcum will
then rife the better, and the jelly will be of a finer
colour.  Boiling jellies too high, gives them a darkifh
hue, which fh uld therefore be avoid d. All wet {weet
meats fhould be kept'in a dry, cool place, to prevent
their becoming mouldv, or lofing their virtue. .Tie
them well duwn with white paper, with two folds

- thick
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thick cap paper over them, Leaving the pots open, or
negligently tied, is deftru®ive to them.
Calves Feet Felly.

To two calves feet, put three quarts of water, boil it
to one quart; when cold take off the fat, and take. the
jelly from the fediment; putto it one pint of white
wine, half a pound of fugar, the juice of three lemons,
the peel of one. Whifk the whites of two eggs. Put
all into a fauce-pan, boil it a few minutés; put it thro®
a jelly bag till it is fine.

Red or White Currant Felly.
Boil your currants in a preferving pan till the juice
" will eafily mafh through a fieve or cloth; put in an equal
quantity of clarified fugar and juice, boil and fcum it
till it will jelly. - When cold, put on paper dipped in
brandy. ,
Black Currant Felly.

Gather your currants on a dry day when they are -
ripe; pick them from the ftalks, put them into a large
flew-pot, and put a quart of water to every ten quarts -
of currants; fet them in'a cool oven for two hours,
having firlt tied a paper over them; then fqueeie them
through a very fine cloth, and to every quart of juice
add a pound and an half of loaf fugar, broken into
fmall pieces. Stir it gently till the fugar is melted, and
when it boils, fkim it well. Let it boil pretty thick for
half an hour over a clear fire, then pcur it into pots,

" and put brandy papers over them.

‘ A
. ' Oranze
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Rafpberry ]elly.
Makc it in the fame manner as currant jelly, only

put one half currants and the-other half rafpberries.

Ifing-glafs Felly.

Boil an ounce -of ifing-glafs, and a quarter of an
ounce of cloves, in a quart of water, till it is reduced.
to a_pint, then ftrain over it fome fugar.

‘ ‘ Cherry Fam.
Stone fome cherries, boil them well, and break them;

‘take them off the fire, let the j juice run from them; to

three pounds of cherries, boil together half a pint of
red currant juice, and halfa pound of loaf fugar; putin
the cherries as they boil, fift in three quarters of a. pound
of fugar; boil the cherries very faft, for more than half
an hour. When cold, put on brandy paper.
Apricot Fam. '

Provide fome fine rich apricots, cut them in thin
pieces, and infufe them in an earthen pot till they are
tender and dry; put a pound of double refined fugar,
and three fpoonfuls of water to every pound and an
half of apricots. Then boil your fugar to a candy
beight, and put it upon your apricots. Set them over
a flow fire, and flir them till they appear clear and
thick ; but they muft only fimmer, not boil ; then put
them in your glaffes.

Bluck Currant fam.

Gather your currants when'they are full ripe, and
pick them clean from $he ftalks, then bruife them. well
in a bowl, and tu every pound of currants put a pound

’

and an half of joaf fugar, finely beaten. Put them into

e K o a
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a preferving-pan, boil them half an hour, fkim and fir
them all the time, and then put them into pots. '
Conferve of Red Rofes, cr any other Flower.

‘Take rofe-buds, or any other flowers, and pick them;
cut off the white part frum the red ; put the red flowers
ina fieve an. fift them to take out the feeds; then weigh
them, and to every pound of flowers take two pounds
and a half of loaf fugar; beat the flowers very fine in
a ftone mortar, then by degrees put the fugar to them,
and beat it very well till it is well incorporated toge-
ther; then put it into gallipots, tie it over with paper,
and over that a leather, and it will keep feven years,

To preferve Currants for Tarte.

Puta pound of fugar irito a preferving-pan, for every
pound ard a quarter of currants, with a [ufficient
quantity of juice of currants todiffolve the fugar. When
it boils, fkim it, and put in your currants, and boil
them till they are very clear. Put them ina jar, cover

~ them with brandy-paper, and keep them in a dry place.

To preferve Grapes.

Take fome clofe bunches of red or white grapes, be-
fore they are too ripe, and put them into a jar, with
a quarter of 2 pound ot fugar candy, and fill the jar
with brandy. Tie it clofe, and fet them in adry place.

~ Morel cherries may be done in the fame manner.

TO
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TO PREPARE BACON, HAMS, &..

. . To muke Bacon.
UB the flitches very well with common falt; Iet
them li€ fo that the brine may run from jhem;
in about a week put them into a tub for that purpofe,
rubbing off all the falt. Rub the flitches with one pound
of falt petre, pounded and heated ; the mext day rub
them with falt, dry and hot; let them lie a wec\k, often
rubbing them ; then turn them, add more hot falt, let
them lie three weeks ar a month im all,. rubbing them
well ;. then dry them., The hog may be either fcalded
or finged, but fingeing is beft.
- To cure Hams.

" Ruba ham with a quarter of a “pound of falt petre,
let it lie twenty- .fout hours; bait one quart of {tromg
old beer, thh half a pound of bay-falt, haif-a pound of
brown fugar, and a pound and a half of common falt; .
put thison the ham builing hot, Tub and turn it every
day for a fortnight, and bafte it with the liquor when
there is opportunity. ; Ttus @ a very good receipt. for
cuying a bfim, }‘

Ka " To
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To falt Tongue:.

Scrape them, dry them clean with a cloth, and falt
them well with common falt, and half an ounce of falt
petre to every tongue; lay them in a deep pot, and turn
them every day for a week orten days; falt them again
and let them lie a week longer; take them up, dry them
with a cloth, flour them, ard hang them up.

To make hung Beef.

Make a ftrong brine with bay-falt, falt-petre, and
pump-water, and put into it arib of beef for nine days.
Then hang it up in a chimney where wood or faw-duft
is burnt. When it is a little dry, wafh the outfide with
blood two or three times to make it look black; and
when it isdried enough boil it for ufe.

To pickle Pork.

Having cut your pork into pieces of a convenient.
fize to lie.in your powdering tub, rub them all over
with falt-petre ;' then make a mixtare of two thirds
common falt, and one third bay falt, and rub every
piece well with it. Lay the pieces in your tub as clofe
as poffible, and throw a little falt over them.

. . To make Saufages.

Take three pounds of nice pork, fat and lean toge-
ther, free from fkin and griftles, chop it very fine, fea-
don it with two tea-fpoonfuls of falt, and one of beaten
pepper, fome fage fhred fine, about three tea-fpoonfuls.
‘Mix it well together, have the guts very nicely cleaned,
and fill them, or put them down in a pot; fo roll thcm
of what fize you p}afc, and fry them.

oo - OF
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OF VEGETABLES.

OBSERVATIONS ON DRESSING VEGETABLES.

E particularly careful in picking and’ wafhing
greens of every kind, as dirt and infe@s are apt
to lodge among the leaves; and always lay them in a
clean pan, for fear of fand or duft, which frequenty
hang round wooden veflels. Boil all your greens in 2
well-tinned fauce-pan by themfelves, with a great quan-
-tity of water; boil no kind of meat with them, as that:
will difcolourthem. All kinds of vegetables fhould have
a little crifpnefs; you thould not therefore boil them too
much,
To drefs Artichokes.
Twift off the Ralks, put them into cold water, and.
wafh ‘them well; when the water boils, put them in withe
the top downwards, that all the duft ang fand may boil

- out. An hour and an haif, or s, will do them.
Serve them with melted butter e cups. -

Kz - 'Aj}a#pgw-
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Afparagus. -

Scrape your afparagus, and tie them in fmall bun.
dles, cut them even, throw them inta water, and have
ready a flew-pan boiling. Put in fome falt, and tie
the afparagus in little bundles. Let the water ‘keep
boiling, and when they zre a little tender take them up.
Boiling them too much will make them lofe their colour
and flavour ; lay them on a toaft which has been dipped
in the water the afparagus was boiled in; pour over
them melted butter, or fend them to table with butter
in a bafon.

Beuns. ¥

Boil them in plenty of water, with a good quantity
of falt in it till they are tender. Boil and chop fome
parfley, put it inte good nielted butter, and ferve them
up with boiled bacon, and the butter and parfley ina
Soat. Never boil them with the bacon, -

) : Broceok.

- Carefully firip off all the little branches till you come
to the top one, and then with a knife peel off the hard
outfide fkin that is on the ftalks and little branches, and
then throw. them into water. Have ready a ftew-pan
of water, throw in a little falt, and when it boils, put
in your broccoli. 'When the ftalks are tender, it is
enough, Put in a picce of toafted bread, foaked in the
water the broceoli was boiled in, at the bottom of your
difh, and put yeur broccoli on the top of it, as you do
afparagus. Send them up to table laid in bunches, with
butter in a boat, - .

' : Cabbages,
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\ - Cabbage, Se:

Quarter your cabbage, and boil it in plenty of water, -
with an handful of falt. When it is tender, drain it
on a fieve, but never prefs it. Savoys and greens are
boiled in the fame manner, but always boil them by
themfelves. . :

Carrots.

Carrots require a great deal of boiling: when they
are young, wipe them after they are boiled ; when old,
{erape them before you boil them. Slice them into a
plate, and pour melted butter over them. . Young fpring

carrcts, wil iled in half an hour, large ones inan
hour, and ald Sandwich carrots will take two hours,
Cauliflowers.

Cut the flalks off, and leave a little green on ; boil
them in fpring water 2nd falt; about fifteen minutes
will do trem.  If it is boiled too foft, you will fpoil it.
Some boil cauliflowers in milk and water without falt.

®*  French Beans.

String them, and if not very fmall, {plit and quarter
them, throw them into f{alt and water; buil them in a

" quantit; of water with fume falt. When they are teg-
der tbcy ake enough. They will be foon done,
Spinach.
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