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INTRODUCTION

FIRST EDITION.

THERE having been a great Number of Publi-

cations concerning the Art of Cookery, it may

perhaps be thought unnecessary^ produce another

book on the subject—yet, I trust that, upon exami-

nation, this work will appear of more real utility than

may be at first imagined. There are many books of

Receipts, but I have never met with one that con-

tained any instructions for Regulating a Table.—The
great inconvenience I have experienced, on commenc-

ing mistress of a family, from the want of such assist-

ance, has since prompted me to attempt a set of bills

offare, which, P flatter myself, will be of great use tp

ladies in general, but particularly to the younger part

of my sex, who, on their entering into life, may not

have acquired those advantages which arise from

instruction or some practice, and who are sometimes

at a loss how to conduct their table with that decency

and propriety, which are much to be desired, not only

in making dinners for company, but in a family like-

wise. ‘

.
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It IS certain, that a woman never appears to greater

advan tage than at the head of a well-regulated table,
which should be always so supplied, that the unex-
pected visit of a friend, or even bf a stranger, should
occasion no inconvenience or confusion. If a dinner

small and simple, the manner ofserving it will make
it appear to great advantage; and, I think, I may ven-
ture to say, that with the assistance of the bills of fare
herein inserted, and with the variety which every per-
son of moderate taste will be able to introduce, a table
may be so conducted a? to be of credit to the taste and
management of the mistress,

. Ia regard to the REb EIPTS-The7 are selected with
great care from the manuscripts of an experienced

. ousekeeper
; they are not expensive, yet, I may with

certainty affirm, they-will prove excellent in their kind,
if followed with exactness andattention; and I have
given necessary instructions for a servant in a plain
way, that, by application, if she has a common genius
and a good palate, she may be mad? capable of any
cook’s place.

I shall only add, to recommend this publication, my
hope that the pains taken will be found to answer th?
end proposed.
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TO TIIE

SIXTH EDITION.

The Editor of Mrs. MASON’s Book of Cooker

y

3

most grateful for the very favourable reception it has

been particularly honoured xvithfpresents a new edi-

tion, informing which every attention has been exerted

to render it complete as possible to the present time.

—

Many modern and desirable Receipts are added—The

articles of the Appendix to the' former Editions are

inserted in their proper places of the Work-—A full

Table of Contents is at the beginning—and at the e?ia,is

added a copious Index of the whole—from zvhich ,
the

Lady’s Assistant, by Mrs. Mason, is the most

COMPLETE HOUSEKEEPER’S COMPANION, AND YOUNp

MARRIED LADY’S BEST GUIDE FOR HER TABL E,\ hi-

therto extant^
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BILLS OF FARE.

FAMILY DINNERS OF FIVE DISHES.

Apple Sauce,
and

Melted Butter.

Gravy Soup.

Baked
Bread Pudding.

' V

Potatoes-

•/• ,y

Pork roasted.
/

L.

«>,•
-

'

.

i

Piokles.

- i

:

Pease Soup.

Hot Buttered
Apple Pye.

« Roasted Beef.

Brocoli.

r-
1

*• ‘ ti'v ir " r\ iu .
•

\

*

\ ’V: • i . . . ,-tf

Stewed
Cucumbers.

Green Pease
Soup.

Salad.

Veal
roasted.

•

**

Custard
Pudding.

' <• 4.-
'

• .
'

r

I
Knuckle of Veal
•tewed with Rice.

Apple- Bread and
Sauce. Butter Pudding.

Loin of Pork
'

roasted.

Melted
Butter.

»

¥
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Melted Butter,

or

Pickles.

BILLS OF FARE.
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i

1
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Shrimp Sauce,

and
plain Butter.

i

Piece of Scate boiled.

Mince
Pies.

Roast Beef.

[Salad on the Side Board.]

Onion Sauce,

and

Parsley and Butter.

•
'

Greens.

Mf

Scrag ofVeal boiled,

and Broth.

Gooseberry
Pudding.

Shoulder of Mutt<?n.

Boiled Pork.

Salad.

Roast Turkey.

Slices of Crimp Cod.

Mashed Tart.

Turnips.
Fiuet of Veal roasted.

[Salad on the Side Board.]

Potatoes in Balls,

or

Salad.

- \ *

P^ase.

Pudding.

Stewed
Spinach.

French
Beans.

Pease

Pudding.

Stewed Pease,

and Lettuce.



Greens.

Greens and
Carrots.

Spinach.

BILLS OF FARE.
\

Round of Beef.
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Chine of House Lamb.

Haunch Bone of Beef.

Cumberland
Pudding.

Two roasted Rabbits.
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!V' i

V
‘

>.

Cauliflower.

Leg of Grass Lamb
boiled.

Lemon Pudding.

Veal Collops
and Udder

\ .

Pease.

t /

Mashed
Potatoes.

Alamode Beef.

Salad.

Quarter of House Lamb
roasted.

Tansy
Pudding.

Pickles.

Vermicelli Soup.

Flew College.
Pudding. Broeoli.

Neck of Veal roasted. *

Lamb's Head and Purtenance.
Almond Pudding

boiled. Pickles.

Beef roasted.

b 2

Stewed
Celery.



Pease,

Apple
Sauce.

Fennel Sauce,

and

Apple Sauce

Apple
Sauce.

Fish Sauce,

Melted Butter.

Sauce.

BILLS OF FARE.

Beel' hashed.

Tart.

Leg of Grass

Lamb roasted.

Harrico of Mutton.

Marrow
Pudding.

Roast Goose.

Mackarel.

Ground Rice
Pudding.

Shoulder of

Lamb roasted.

A small Cod.

Sago Pudding.

Pork roasted.

Fried Soles.

Apple Pie

Creamed.

Breast of Veal

roasted.

Salmon.

Salad.

Roast Beet.

Melted Butter,

and

Mint Sauce.

Stewed "

Cucumbers.

French
Beans.

Fish

Sauce.

Asparagus

Yorkshire

Pudding.



BILLS OF FARE.

Round of Beef
Melted Butter,

and
Gravy.

Hunting
Pudding.

Two Ducklings.

Leg of Mutton boiled.

Melted Butter, Carrot
and Gravy Pudding.

Rabbits stuffed

and roasted.

Plain

Butter

Carrots

and

Spinach

Knuckle of Veal
stuffed and stewed.

Potatoe Pudding,
baked.

Hare roasted.

Gravy in the Dish.

Leg of Grass Lamb,
boiled.

Italian Pudding.

Two Ducklings, ora
Green Goose.

Greens
and

Carrots.

Turnips
mashed.

Currant
Jelly.

,
i

Pease.

%/

Boiled Leg of
House Lamb, Loin fried.

Stewed
Spinach. Mince Pies.

Turkey roasted.

Ragout of

Celery.



6 BILLS OF FARE.

Turnips
mashed.

Brocoli.

French Beans
stewed.

Oyster Sauce,

or

Celery Sauce.

Turnips
mashed.

Greens and
Carrots.

Boiled Mutton
and Broth.

Vermicelli Pudding.

Wild Ducks.

Melted Butter,

and Gravy.

Two boiled Chickens.
I

Tongue. Salad.

Roasted Mutton.

Boiled Rabbits,

Smothered with Onions.

Apple Pudding.

Leg of Grass Lamb
roasted.

Boiled Turkey.

Plumb Pudding. Pickles.

Roast Beef.

1

Pease,

Bouillie.

Soup

Pig roasted.

Mince
Pies.

Leg of Mutton,
boiled.

Gravy Soup.

Two Chickens
roasted.

Caper
Sauce.



BILLS OF FARE. <w

t

FIVE DISHES AND A REMOVE.

Soup, remove for a

Hare roasted.

Turnips
Mashed.

Greens and
Carrots.

Plumb Pudding
baked.

Bouillie.

[Sauce on the Side Board.]

Beef steaks stewed, remove
for a Haunch of Mutton.

Orange Pudding.

Boiled Chickens.

Greens.

Grary Sauce,

and
Melted Butter.

Gravy Soup, remove for
a Turkey roasted.

Mince Pies.

Leg of Pork boiled.

Pease Soup, remove for a
Pig roasted.

Duke of Cumber-
land’s Pudding.

Boiled Beef.

Green Pease Soup, remove for
a Green Goose.

Carroti. Currant and
Raspberry Tart.

Leg of Lamb boiled.

Carrots

Tongue.

Pease

Pudding.

Greens
and

Carrots.

Spinach

stewed.



s BILLS OF FARE.

Macaroni.

Greens.

Asparagus.

Mashed
Turnips.

Bacon

Gravy Soup, remove for two

Wild Ducks.

Bread Pudding * Oyster

baked. Sauce.

Knuckle of Veal stewed.

Oyster Stuffing.

Gree
a

n Pease Soup, remove
Chine of Grass Lamb.

for

Salad.
Bacon, or

Pickled Pork.

Two or three boiled

Chickens.

Vermicelli Soup, remove for

Two Ducklings.

Gooseberry Tart.

Boiled Beef.

Greens
and

Carrots.

Eels stewed, remove for

Veal Collops.

. .
' Melted

Mince Pies. Butter.

Boiled Mutton.

Broiled Whitings, remove for

Two Widgeons.

Lemon Pudding.

Knuckle of Veal

boiled.'

Greens
and

Carrots,



BILLS OF FARE.

Stewed
Spinach.

Carrots and
Greens."

Pike roasted, remove for

Two Wild Duclys.

Pease Soup.

Leg of Lamb boiled.

Loin fried.

9

Two little

Puddings*

Stewed Soles, remove lor
,

Green Goose or Ducklings.

Green Pease Raspberry
S°UP‘ Dumplings.

Leg of Grass Lamb
boiled.

I

Family Dinners ofSeven Dishes.

Fish

Sauce.

Potatoes.

Fish Sauce,

and
Melted Butter^

%

Cauliflower.

Salmon and
Fried Smelts.

v
>

• .
-

Celery

Bread Pudding
baked.

stewed.

Roast Beef.
Pickles.

Haddocks stuffed *V t "fci j v'
'

and broiled.

A light Pudding.

Soup Sant£,

or any other.

French Beans.

Leg of Mutton
roasted.



10 BILLS OF FARE.

Melted Butter.

Mashed Turnips.

%

\

.

Greens.

Egg Sauce, and

Melted Butter.

Mince Pips.

Carrots.

Greens.

Melted Butter,

and Gravy.

" Brocoli.

Batter Pudding.

Leg of Mutton or Lamb boiled.

Apple Tart.

Green Goose roasted.

Pease.

Gravy Sauce.

Pickled Brisket of Beef boiled.

Plum Pudding.

Carrots.

Asparagus.

Roasted Fqwl.

Bouiliie.

Soup.

Turnips mashed

Celery Sauce,

and Gravy.

Turkey roasted.

t

Boiled Knuckle of Veal.

Apple Pudding.

Bacon.

Carrots.

Ducks roasted.

f

Two Fowls boiled.

Salad.

Pickled Pork.

Greens.

Saddle of Mutton.
>

I



BILLS OF FARE. 1 )

Two little Puddings.

Asparagus.

Boiled Rabbits,

Smothered with Onions.

Vermicelli Soup.

Roast Beef.

Potatoes in Balls.

Pickles.

Mackarel stuffed, and broiled.

Cauliflower.

Green Pease Soup.

Sweetmeat Puddings.

Chine of Grass Lamb.

Fish Sauce,

and
Melted Butter.

French Beans.

Potatoes.
i <•

Butter melted.

Tusk Fish.

Gravy Soup.

Loin of Veal.

Egg Sauce.

Parsnips.

.r

V*
'*

1

.

SEVEN DISHES AND A REMOVE.

Call's Head hashed,

. remove for

Two Rabbits roasted.
• •

Melted Butter and Gravy.

Carrots;

Baked
Almond Pudding.

Boiled Beef.

Greens.

Asparagus,



12 BILLS OF FARE,

Soup,

remove for Two Ducklings.

Raspberry Dumplings.

Pigeon Fie.

Carrots and Greens.

Boiled Knuckle of Veal,

( -

(

' *

Cod’s Head,
remove for a Pig roasted.

Sauce.

Creamed Apple Pie.

Carrots,
* /

. i

. „ Boiled Beef.

Bacon.

Sauce.

S

Greens,

# > '

Sauce,

Fried Soles,

remove for Two Chickens roasted.

Water-Cresses in the Dish.

Gravv Sauce.

Turnips mashed.

Orange Pudding.

Boiled Mutton.

French Beans stewed.

Fish Sauce.

Green Pease Soup,
_

remove for a neck ofVenison.

Greens and Carrots.

Vermicelli Pudding.

Pickled Pork.

Parsley and Butter,

and
Cauliflower. Melted Butter.

Boiled Chickens.

4



BILLS OF FARE.
V

15

\

Melted Batter.

Brocoli.

v

« i

Stewed Soles,

remove for Two Wild Ducks.

Fish Sauce.

Apple Pudding baked.

Stewed Spinach.

Leg of House Lamb boiled,
• Loin fried.

Oyster Sauce.

it

Carrots.
I

Sauce.

Ragout of Celery.

Boiled Turkey,
remove for a Hare roasted.

Soup.

Bouillie.

Mashed Turnips.

New College Puddings,
fried. *

Stewed Carp,
remove for a Turkey roasted.

Carrots and Greens.
Collar of Brawn.

Boiled Beef.

Mince Pies.

FAMILY DINNERS OF NINE DISHES.

Two boiled Chickens.
Parsley and Butter,
and Celery Sauce.

A small New College
Pudding, and two Salad,

little plain Puddings.

Gutter melted.

Wine Sauce.

Pease.

Roast Beef.

Spinach stewed.



14. BILLS OF FARE.

Mackarel.

Fish Sauce.

Bacon. Tansy Pudding.

Stewed Cucumbers.

Shoulder of Lamb roasted.

Pickles.

Beans.

Melted Butter.

Fish Sauce.

Batter Pudding.

Potatoes.

Salmon.

Soup.

Veal roasted.

Stewed Celery.

Maccaroni.

Melted Butter.

Turbot.

Fish Sauce, and

Melted Butter.

Boiled Chickens. Lemon Pudding.

Cauliflower.
Saddle of Grass Lamb.

I

Soup.

Carrots.

Small Chicken Pie: Salad.

Melted Butter.

Fore Quarter of House Lamb.

Boiled Knuckle of Veal.

Melted Butter.

Pease. Creamed A.pple Pie.

Carrots.

Two Ducklings.

Pease.

Tongue.

< Cabbage.

Brocoli. ,

BouilUe.

Turnips.

Greens.

Bacon.

Gravy Sauce.
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Cauliflower.

Stewed Pigeons.

Melted Butter.

Fish.

Baked Rice Pudding
with Currants.

Roast Beef.

Fish Sauce.

Asparagus.

Pickles.

Leg of House Lamb boiled.

Loin fried.

Melted Butter.

Fricasee of Ox Palates. Lemon Pudding.

Carrots.

Hare roasted.

Spinach stewed*

Patties.

Currant Jelly Sauce.

Fish Sauce.

Stewed Celery.

Gravy Sauce.

* ' •

Melted Butter,

and
Parsley and Butter.

J wo Chickens.

Greens.

Cod’s Head grilled.

Soup.

Haunch of Mutton.

Stewed Hare.

Orange Pudding.

Melted Butter.

Duke of Buckingham’s
Pudding.

Currant Jelly Sauce.

Brocoli.

Bacon.

Pickles,

Saddle of Mutton.



I (t BILLS OF FARE.

Spinach.

\ v

Beans.

Boiled Sago
Pudding.

Pease.

Pickles.

Brocoli.

Patties.

NINE DISHES AND A REMOVE.

Mackarel,
remove for Two Ducklings.

Fish Sauce. Bacon.

Almond Pudding, baked.

' Melted butter. Carrot6.
\

Leg of Grass Lamb boiled.

Fish,

remove for Chine of Grass Lamb.

Fish Sauce. Cauliflower.
\

Salad.

Melted Butter. Greens.
\

*

Boiled Rabbits.

Cod,

remove for a forced Loin of Mutton.

Sauce. Potatoes.

Hot buttered Apple Pye,

Sauce. Pickled Pork.

Chickens.

Fish,

remove for stewed Pigeons.

Sauce. Asparagus.

Soup.

Sauce. Two little Puddings,

Roast Beef.

Pickles.



I

Pease.

Sauce.

BILLS OF FARE. 17

Fish,
,

remove for a Leveret,

Olives. Sauce.

Marrow Pudding.

Pickles. French Beans.

Fillet of Veal stewed.

Fish Sauce.

Tansey Pudding.

Brocoli.

Turbot,
remove for a Green Goose.

Syllabubs.

Knuckle of Veal.

Greens.

Bacon.

Melted Butter.

Salmon Trout,
remove for a Turkey roasted.

^ reens
‘

• Mushrooms stewed.
Throe little Puddings. Snow Cream. Sweetbreads fricaseed.

Ragout of Celery.
Carrots.

Boiled Beef.

r Sauce on the Sideboard.

Mock Turtle Soup,
remove for a Haunch of Venison.

Cauliflower.

Savoury Lemon Cream in a Dish,
i alties. with Rata/ia Cakes.

Parsley and Butler.

Three Chickens boiled.

Melted Butter.

Tongue.

Pease.

C



18 BILLS OF FARE.

FAMILY DINNERS OF ELEVEN DISHES.

Blanc Mange.

Shewed Cucumbers.

Custard.

CalPs Head hashed.

Picldes.

Pigeon Pie.

Salad.

Roast Beef.

Tart.

Pease.

Jaune Mange.

Greens.

Tongue.

Cauliflower.

Stewed Soles,

Tarts.

Salad.

Custards.

Chine of Grass Lamb.

[Sauce.on the Side Board.]

Pease.

Two Chickens.

Carrots.

Tart.

Carrots.

Sweetmeats.

Turkey roasted.

Gravy Sauce. Sweetmeats.

Gravy Soup. Greens.

Melted Butter. Orange Custards,
s

Haunch Bone or Buttock of Beef.

Oyster Sauce.

Stewed Palates,

Pickles.

Boiled Turkey.

Olives.

Biscuit Pudding baked.

Sweetmeats.

Saddle of Mutton.

Potatoes in Balls.

Stewed Mushrooms.

Celery Sauce.



BILLS OF FARE. 1 $

Stewed Carp,

Stewed Cucumbers. Parsley and Butter. Cauliflower.

Two Chickens. Apple Pie creamed. Pickled Pork.
*

Greens. Sweet Sauce. French Beans.

Haunch of Venison.

* ' ‘

Leg of House Lamb.

Custard. Sauce. Bullace Cheese,

Veal Olives.

Brandy Fruit

Pease Soup. Asparagus.

and Sauce. Tart.
Sweetmeats.

Hare roasted.

ELEVEN DISHES AND A REMOVE,
/ , »

Green Pease Soup,
remove for a Green Goose.

ISauce. Wet Sweetmeats. Stewed Cucumbers,

®acon * Jellies and Syllabubs. Beans.

Carrots and Greens. Dried Sweetmeats. Small Xansey Pudding.

Knuckle of Veal boiled. „

Carrots.

Beef Olives.

Mushroom Loaves.

Stewed Tench,
remove for a Turkey PouU.

Custards. Pease.

A Dish of Snow. Two Sweetbreads roasted.

Tart. Spinach.

Leg of Grass Lamb boiled.

C 2



20 BILLS OF FARE.

Soles,

remove for a Leveret.

Fish Sauce.

Small Pigeon

Pie.

Cauliflower.

Almond Cheesecakes.

Lemon Cream.

Tartlets.

French Beans.

Maintenons ot

Lamb Steaks.

Melted Butter.

Breast of Veal stewed with Pease.

1

Pease Soup,

remove for Two Wild Ducks, or Wigeons.

Brocoli.

Fricasee of

Palates and

Sweetbreads.

Sauce.

Orange Custards. Sauce.

Snow Cream in Rabbits

Glasses, Brandy Fruit collared,

in the middle. Aspic Sauce.

Tartlets. Stewed Spinach.

Leg of House Lamb boiled.

Gravy Soup,

remove for a Harefoasted

Small plain,

and

Currant Pudding.

Small Harrico.

Brocoli.

Almond Custards. Greens.

Floating Island. Chickens.

Raspberry Custards. Stewed Celery.

Ham.

[Sauce on. the Side Boaid.]
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Soup,
remove for two larded Sweetbreads.

Asparagus. Stewed Quinces. - Carrots.

Bouillie. Brandy Fruit and Sweetmeats. Stewed Pigeons.

Turnips mashed. Tartlets. Sauce.'

Pigs roasted.

Bacon.

Beef Olives.

French Beans stewed.

Maekarel,
remove for Two Ducks.

Sauce.

Green Pease Soup.

Sauce.

Fillet of Veal.

[A Dessert.]

Mushroom Loaves.

Savoury Patties.

Beans.

\ • i

Stewed Spinach.

White Fricasce
of Rabbits.

German Puffs.

Beef a-Ia-mode,
remove for a Turkey roasted.

Sauce. Custard Fritters.

Soup a-Ia-

Reine.

Sauce.

Leg of House Lamb.

[A Dessert.]

Small French
Pie. .

Asparagus Loave*.



22 BILLS OF FARE.

Salmon and. Fried Smelts,

remove lor two larded Sweetbreads,

and stewed Palates.

Stewed Celery.'

Two Chickens.

Cairots.

Gravy Soup.

Pigeon Pie.

Pease Soup.

Brocoli.

Tongue.

New College

Puddings, fried.

Haunch of Mutton.

[Salad, and Sauce on the Side Board.] .

[A Dessert.]

Pease.

Chicken Pie.

Two little Puddings,

Brace of Trout,

remove for two Ducklings.

Sauce.

Asparagus Soup.

Sauce.

Boiled Leg of Grass Lamb.

[A Dessert.]

Carrots.

Rolled Veal.

Spinach stewed.

Pease Soup,

remove for Three Woodcocks.
.

"
'

\ d

Raspberry Dumplings. Sauce.

Baked Eel. French Pie.

Stewed Cardoons. Sauce.

* Leg of House Lamb roasted,

[Salad on the Side Board-

]

[A Dessert.]

Brocoli.

Beef Olives.

Custar J Friiters,
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Three, Chickens,

remove for a Hare.

Greens and Carrots. Cray Fish Soup. Pease.

Roasted Sweetbreads. Beefsteak Pie. Stewed Pigeons.

Stewed Mushrooms. Soup a-!a-Reine. Greens and Carrots.

Ham.
t

[Sauce on the Side Board.]
i

J

[A Dessert.]

French Beans.

Fish,

remove for a Haunch of Venison.

Mock T urtle Soup. Greens.

Palates stev ed. Veal Olive Pie. Tongue.

Cauliflower. Mock Turtle Soup. Stewed Peas and

Three Chickens.

[Sauce on the Side Board.]

[A Dessert.]

Lettuce.

t

DINNERS OF FIFTEEN DISHES.
\

, Soup.

Tartlets.

Brocoli.

» •

Two Chickens.

ar“e ^ s< Lemon Custards.

Sauce. Turnips mashed.

,
Brandy Fruit in a *

Glass, Snow Cream Bouillia,
round in Glasses.

Carrots. Sauce.

Cheesecakes.

Bacon.

Damson Cheese.

Hare roasted.



24- BILLS OF FARE.
\

Fish.

C ucumbcrs forced. Sweetmeats.
v

—

Sauce.

Sweetbreads
and Syllabubs.

Beans.

Sauce.

Chickens
in

Aspic Sauce.Palates fricaseed.
, ,

Sauce. Sauce.

Pickled Pork. Sweetmeats. A Ragout of Mushrooms.

Chine of Grass Lamb.

FIFTEEN DISHES AND A REMOVE.

Turbot,

remove for a Green Goose.

Pigeon potted.

A Ragout of

French Beans.

Three
Chickens.

Almond
Cheesecakes.

Baked
Carrot Pudding.

Pease. Blanc Mange.

Smelts in Jelly. Potted Lamprey

,
Roast Beef.

[Salad and Sauce on the Side Board.]

f

[A Dessert.]

Veal in Jelly.

Sweetbreads

. forced.

Bacon and
Beans.

Stewed Cucumbers.



BILLS OF FARE.

Tench or Carp stewed,

remove for

a Turkey Poult.

Potted Marbled
Leveret. Veal.

Artichoke

bottoms
fricaseed.

Lemon
Custards.

Small

Pigeon Pie.

Green
Pease Soup.

Three
Sweetmeat
Puddings.

Fricaseed

Chickens.

Cauliflower. Jaune Mange.

Collared

Lei.

Stewed
Cucumbers.

Cray
Fish.

Chine of Lamb roasted.

[Sauce on the Side Board.]

[A Dessert.]

Salmon Trout,

remove for

a Pheasant or Partridges.

Bologna
Sausage, Pickles,

sliced.

Brocoli.
Minced Two
Pies. Chickens.

Pigeons

in surtout.

Savoury

Patties.

Mock
Turtle Soup. -

Custard

Fritters.

Tongue.

Stewed
Celery.

,

Olives.

Ragout of a Fillet of

Potted

Hare.

Veal.

[Sauce on the Side Board.]

[A Dessert.]



16 BILLS OF FARE
<

"
\

SEVENTEEN DISHES AND A REMOVE.

Turbot, remove for

Two Ducklings.

Cray Fish

in Jelly.

Green Pease
Soup.

Potted

Leveret.

Pigeons

stewed.

Melon in

Flummery.
Forced

Cucumbers.

Chickens.

Cream
and

' Jellies.

Tongue,
or a very

small Ham.

A Ragout of

French Beans.

Dish of

Snow.
Lambs Stones

fricaseed.

Potted

Lobster.

Green Pease

S -up.

Haiujeh of Venison.

Veal in

Jelly.

[Sauce on the Side Board.]

[A Dessert.

Brocoli.

Mince
Pies.

Bosuf

Tremblant.
\

Sweetbreads
roasted.

Artichoke

Bottoms
fricaseed.

Cod’s Head and
Shoulders grilled,

remove for

a Pheasant or Woodcocks.

Mock Turtle

Soup.

Brandy Fruit

and
Sweetmeats.

Trifle.

Brandy Fruit

and
Sweetmeats.

Mock Turtle

Soup.

Chine of House Lamb.

[Sauce on the Side Board.]

[A Dessert.]

Stewed
Cardoons.

Veal
Olives.

Stewed
Turkey.

Tartlets.

Savoys

forced.
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Family Dinner's of Two Courses,

Carrots,

FOUR and FIVE.

Soup.

Bouillie.

Sauce.

Rolled Veal tried.

Lemon '

Pudding.

Hare roasted.

Haifa CalPs
Head,

Greens
and

Carrots. v

Bacon.

Sauce.

Fish

Sauce,

Mushrooms
stewed.

Beef Olives.

Baked Rice
Pudding.

Two Widgeons.

Mackarel.

Leg of Grass
Lamb.

Forced Sweetbreads.

Tansey
Pudding.

Green Goose.

Mashed
Turgips.

Sauce.

Tongue
and

Brains.

A Ragout
of

Celery.

Spinach
stewed.

Pease.



2g BILLS OF FARE.
I r\;

Pease or

Gravy Soup.

Bacon.
!

V v

Boiled Chickens.

Celery

stewed.

Greens
and

Butter.

A Ragout of Pig’s Feet

and Ears.

Orange
Pudding.

Fore Quarter of
House Lamb.

Stewed Carp.

Two boiled Chicken*.

A Ragout of

Mushrooms.

Greens.

Palates fricaseed.

Lemon
Cream.

Veal a-la-daube.

FIVE and FIVE.

Two Fowls boiled.
\

*

Melted Butter.

Ham.
4

Greens
and

Butter.

Brocoli like

Asparagus.

Tongue.

Asparagus.

Carrots.
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Jaune
Mange.

A -

Greens.

French
Beans

stewed.

Bacon.

Custards.

Palates stewed.

Green Codling

Pudding.

Roast Beef.

[Salad on the Side Board.]

A Brace of Trout.

White Fish Sauce,

and plain Butter.

Boiled Chickens.

Scotch Collops..

Jellies.

Loin of Pork roasted.

[Sauce on the Side Board.]

Green Pease Soup.

Sauce.

Boiled Rabbits
smothered with Onions.

Stewed Pigeons.

Blanc Mange.

Fore Quarter of
House Lamb.

[Sujad on the Side Board.]

Sweetmeats.

Tongue.

Pease.

Beans.

Tart.
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Cabbage.

Pease.

Carrots.

Bullace

Cheese.

Oyster

Sauce.

Mackarel.

Fish Sauce,

and
plain Butter.

Boiled Leg of

House
v
Lamb.

Neck of Veal roasted.

Sweetmeats
and

Jellies.
.

Ducklings.

Salmon and
Fried Smells.

Fish Sauce,

and

Melted Butter.

Boiled Beef.

Chickens fricaseed.

Iced

Custard.

Small Pig roasted.

Pease Soup.

Almond
Puddings.

Turkey boiled.

Carrots.

Forced
Cucumbers.

Greens.

Jaune
Mange.

Celery.

Sauce.



Collared Eel
sliced.

Bacon.

Cheesecakes.

Melted
Butter.

A Ragout of
Mushrooms.

BILLS OF FARE. 51

Sweetbreads fricaseed.

Orange Marbled Veal

Cream. sliced.

Roast Beef.

— »- -r/
'p j—

Stewed Tench.

Soup. ' Greens.

Knuckle of Veal boiled.

Pigeons in Pimlico.

Trifle.

Hare roasted.

[Sauce on the Side Board.]

FIVE and SEVEN.

Soles fried.

Ground Rice
Pudding.

Rabbits smothered
with Onions.

Fricasee ofLamb Stones
and Sweetbreads.

Sweetmeats.

Syllabubs.

Sweetmeats.

Haunch of Venison.

[Sauc on the Side Board.]

Tart.

White Fish

Sauce.

Pease.

<
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Bacon
and

Beans.

BILLS OF FARE.

Stewed Carp.

Parsley and Butter,

and
plain Butter.

Boiled Chickens.

Green#
and

Carrots.

Palates stewed.

Raspberry
Tartlets. \

Trifle.

Small

Crocans.

Roast Beef.

Almond
Cheesecakes.

Lemon
Custards.

[Sauce and Salad on the Side Board.]

Fish.

Carrots.
Green Pease

Soup.

Stewed
Spinach.

i-

Leg of House Lamb boiled.

Loin fried round.

*
#

1

•

* -v

f '

1

Potatoes.

51 \

Pigeons stewed.

Currant

Tart.

Custards.

Pistachia Cream.

French
Beans.

Fillet of Veal roasted.

[Salad on the Side Board.]
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Gravy Soup.

Oyster Sauce. Hunting Pudding. Savoury Patties.

Turkey boiled.

Ragout of Pigs Feet and Ears.

Collared Veal. Stewed Pears.

Brandy Fruit, and
Lemon Cream.

Jaune Mange.
Prawns.N

Chine of House Lamb.

[Salad on the Side Board.]

Carrots.

h
Soup.

Veal Olive Pie. Mashed Turnips.

Bouillie.

Potted Hare.

Pickled Oysters.

Mutton Collops.

Blanc Mange,
Jelly round.

Pig roasted.

[Sauce on the Side Board.]

D

Collared Eel.

/
*

Brawn.
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FIVE AND NINE.'

Cod’s Head.

Brocoli. Soup a-la-Reine. Carrots.

Haunch Bone of Beef,
i

Small Turkey forced.

Snow Balls. Raspberry Cream.

Stewed Mushrooms. Jellies. Stewed Cardoons.

Apricot Tartlets, . - .

Blanc Mange.

Partridges, or Woodcocks.

[Sauce on the Side Board.]

t

9 /

- t

Three Boiled Chickens. r

Carrots. Soup. Greens.
•

*
•

;

Tongue.

Vcal Fricandos'.

Cheesecakes.

Potted Pigeons in a Dish, Melon

Jelly laid round. in Flummery.

Strawberry Cream.

Hare roasted.

Orgnge Custards.

Smelts in

Jelly.

Apple Tarts.

[Sauoe dir the Side Board.]
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Mock Turtle Soup.

forced Savoys. Chicken Pie. Stewed Spinach.

Best End
of a Neck of Veal boiled.

Stewed Palates,

Sweetbread in the Middle.

Marbled Veal sliced.

Lemon
Custards.

Dish of
Snow.

Prawns.

Blanc Mange,
like poached Eggs.

Potted Lobster. Potted Beef.,

Woodcocks.

[Sauce on the Side Board.

t

Pease Pudding.

Stewed Eels.

Soup a-Ia-Reine.

Beef Escarlot.

Greens and Carrots.

Sweetmeats.

Pease.

Larded Sweetbreads.

Raspberry Tartlets.
'

Trifle. -A Ragout of
French Beans.

Stewed Pippins.
Sweetmeats.

Green Goose.

[Sauce on the Side Board.]
J

/ i
*

D 2
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Stewed Soles.

Greens. Gravy Soup. Pease Pudding,

Leg of Pork.

Chickens, in Aspic Sauce,

or fricaseed.

Wet Sweetmeats.

Mushrooms Jellies and

stewed. Brandy Fruit.

Raspberry Cream in Cups.

Two Widgeons.

[Sauce on the Side Board.]

Orange Custards.

Skirrets

fricaseed.

Diied Sweetmeat*.

Savoury

Patties.

Rump of Beef a- la-mode.

Duke of Cumberland's
Pudding.

Turkey boiled.

Oyster

Sauce.

Scotch Collops.

' Crab. Stewed Pears.

Asparagus. Orange Cream. Maccaroni.

Stewed Quinces. Prawns.

Two Rabbits stuffed and roasted.'
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Stewed Carp.

Pickled Pork, Soup. Greens and Carrots.

Three Chickens.

Lamb Stones fricaseed.

Green Caps. Clotted Cream.

Forced Syllabubs, and Jellies,

Cucumbers. Brandy Fruit in the Middle.
1 ease ‘

.*
.

%

Raspberry Custards. Green Apricot Tartlets.

Loin of Mutton roasted.

[Sallad on the Side Board.]

Spinach.

SEVER AND NINE.

A Brace of Trout.

Fish Sauce.

Lemon Pudding.

Melted Butter.

Leg of Grass Lamb boiled.

Carrots.



53
1

t

BILLS OF FARE.

i

Palates fricaseed.

Wet Sweetmeats.

A Ragout of Celery.

Jaune .Mange.

Blanc Mange.

Creamed Apple Pie. A sparagus.

Dried Sweetmeats,

Two small Chickens roasted.

Water Cresses in the Dish.

Skate.

' Fish Sauce.

Pease

Pudding.

Vermicelli Greens,
Soup.

Melted Butter. .

Small Leg of Pork.

Stewed Pears.

Stewed
Cardoons.

Damson Tart.

Rabbits fricaseed.

Rice Custards.

Pistachia Ragout of

Cream. Mushrooms.

Olives.

Hen Turkey larded

and roasted.
,

* t-

Brocoli.

Rump Steaks stewed.

Melted Butter.

. Marrow Pudding. Tongue.

Parsley and Butter.

Chickens boiled.



I
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%

Forced Sweetbreads.

Cauliflower. Bullace Tart.

>' V
Prawns.

Snow Cream. -

Potted Lobster. Custards. Brocoli.
T '

Leg of Grass Lamb roasted.

Pease Soup.
•

1

V

Sauce with Oysters.
\

)

Savoury Sweetmeat Cod Sounds
Patties. Pudding. fricaseed.

Sauce with Oysters

Knuckle of Veal stewed.

Oyster Stuffing.

/

r* , \

f °
>

~
. »

Chickens in Aspic Sauce.

Marbled Almond
Sturgeon.

Veal. Cheesecakes.

Jellies.
•

\

Smelts in Black Potted
Jelly. Caps.

'
f

Woodcock.

Leveret. V )

%

• [Sauce on the Side Board.]
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Curree of Chickens.

Stewed Spinach. Rice for the Curree,

Mock Turtle Soup.

Butter Pudding. Brocoli.

Leg of Mutton boiled.

Blanc Mange.

Cray
Fish.

Stewed Pears.

Veal Blanquefs.

Creams and
Jellies.

Tartlets.

Potted

Hare.

Sweetmeats.

Woodcocks.
\

[Sauce on the Side Board.]

/

V

Turbot.

Sweet
Patties.

Green Pease Soup.

Parsley and Butter,

and Melted Butter.

Boiled Rabbits
smqthered with Onions.

Fish

Sauce.

Raspberry
Dumplings.

/

Stewed Pigeons.

Currant Curds and
Tart.

• * Cream.

Artichoke Bottoms ~ . a

fricaseed.
- Tn,1e ‘ Pease.

Custards. Green Caps.
' Haunch of Venison.

[Sauce on the Side Board.]
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Fennel
Sauce.

Beans.

Plain

Butter.

NINE AND ELEVEN.

Mackarel.

Apricot Pudding.

Coddled
Gooseberries.

Bacon.

Parsley and
Butter.

Ragout of a Breast of Veal.

Lemon
Custards.

Stewed Cucumbers.

Raspberry
Tartlets.

Rabbits collared.

Aspic Sauce.

Olives.
‘ #

Jellies.

Citron

Cheesecakes,

Pease.

Olives.

Green Goose.

Gooseberry Cream
in Cnps.

Bacon.

Greens.

Cray Fish, or
Green Pease Soup.

Wine
Sauce.

Two little

Citron Pudd

Veal Olive Pie.

Melted Butter. Cauliflower.

Boiled Chickens.
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Lamb Stones fricaseed, or

Duck a-la-Braize.

Apricot

Tartlets.

Ragout of

Mushrooms.

Blanc
Mange.

Veal in

Jelly.

Dish of

Snow.

Smelts in

Jelly. '

Leveret.

Sweetmeats.

French Beane
stewed.

Almond
Cheescakes,

Mushroom
Loaves.

Duck stewed

with Pease.

Raspberry
Dumplings.

Turbot.

Epargne with

Sweetmeats.

French
Beans.

Small .

Chicken Pie.

Cauliflower.

Saddle of Grass Lamb.

Lemon
Cream.

Forced
Cucumbers.

Crocant
Tartlets.

Larded Sweetmeats.

Veal in

Jelly.

Epargne
continued.

Pigeon in

Jelly.

Pippins stewed,

served in Custard.

Artichoke Bot-

toms fricaseed.

Gooseberry
Cream.

Turkey Poult.

rSauce on the Side Board.]

*



I
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CocFs Head and Shoulders,

Stewed
and fried Oysters.

Small Bread
Spinach. \ Pudding.

Beef Soup Ragout of Pigs
Olives. a-la-Reine. Feet and Lars.

Stewed
Cardoons. Brocoli.

Leg of House Lainb boiled.

Loin fried.

Forced Fowl, or *

Hen Turkey.

Orange Mince
Cream. Pies.

Floating Snipes in
Island. Jelly.

Pistachia Custard
Cream. Fritters.

Three Partridges.

[Sauce on the Side Board.]

Raspberry
Fritters.

Veal in

Jelly.

German
Puffs.

Forced Savoys.
Fish.

Brocoli.

Chickens. French Pie. Tongue.
New College Carrots and
Puddings Hied. Greens.

Ragout of a Rump of Beef.

4

Two or three Woodcock.
Hare Cake Crocant
in Jelly. . Tartlets.

Stewed
Mushrooms..

Stufgeon,

Jellies and
Creams,

Cuslard in preserved
Oranges.

Hen Turkey larded.

/

Potted

Lamprey.

Ragout of

Celery.

Partridges in

Panes, in J elly.

«

«

I
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ELEVEN and FIFTEEN.

German
Puffs.

Salmon Trout, and
Fried Smelts.

Mock Turtle

Soup.

White
Brocoli.

Small Pigeon

Pie, or Baeuf

Tremblant.

Asparagus.

Epargne
with

Sweetmeats.

Mock Turtle

Soup.

Stewed Turkey.

Smali Leg
of

House Lamb.

Sweetmeat
Puddings.

Pheasant,

Potted

Woodcocks.

Dish of

Snow,

Jelly from a
Mould.

Larded
Sweetbreads.

Epargne
continued.

Blanc

Mange.

Prawns.
Floating Island of

Chocolate.

Marbled
Veal.

Brandy
Fruit.

Three
Snipes.

Small

Trifle.

Potted

Lamprey.

Hare.

[Sauce on the Side Board.] i
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Turbot.

Forced
Cucumbers.

Very small Ham.

Beans.

Harrico of

Lamb Steaks.

French Pie.

Beef Olives,

Haunch of Venison.

[Sauce on the Side Board.]

Cauliflower.

Chickens.

French Beans,

Pigeons stewed.

Cray Fish

in Jelly.

Raspberry
Cream.

Artichoke Bottoms
fricaseed.

Brandy Fruit

in Glasses.
1 / •

Potted

Leveret.

Crocant. Potted

Wlieat Ears.

Syllabubs and
Jellies.

Melon in

Flummery.

Green Goose.

Pippins stewed,
set in Custard.

, r

Stewed Pease,
and Lettuce,

*

Pistachia

Cream.

Smelts

in Jellv.

[Sauce on the Side Board.]

N. B. To all these Dinners add Deserts, as may be convenient.

c
rge C°miTy '* much b«t to order the Bill of Fare in such, a Manner,

*le -J,
be

u
,

u
tIlL' S

l

lde B,j:lrd
5 as the servi,'g Sauce at Table is trou-

J*ie«ome, and had much better be served round by a Servant.
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DESERTS.

Almonds and
Raisins.

r •

Pistachia Nuts.

Apples.

Pears.

Apples.

Oranges.

Apples.

Oranges.

Walnuts.

Oranges,

Pears.

Roasted Chesnuts.

Apples.

Currants.

Cherries.

Strawberries.

Hautboys.

Cherries. Cream.
s »

Wood Strawberries.

Cakes<

Prunellas.

Pears.

Walnuts.

Gooseberries.

Currants.
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Peaches.

Pears. Melon.

Nectarines.
.

'

Pears.

Peaches.

Walnuts.

Grapes.

Nectarines.

Grapes. Melon.

Peaches.

Grapes.

Walnuts. Melon.

Nectarines.

Mulberries.

Greengages.

Apples.

*

Grapes.

Pears.

Figs.

Peaches.

Grapes.

Mulberries.

Filberts.

C

Apples.

* i

Apples.

\

j

Filberts.

/

*

_ }

Pears.

$

Filberts.

Nectarines.

Nectarines*

Melon.

I

I
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Almonds and
Raisins.

Apples.

Olives.

Walnuts.

Cakes.

French Plums. Olives. Prunellas*

Pears.
-

Pears.

Sweetmeats.

Oranges.

Olives.

Syllabubs.

Olives.

Chesnuts.

i

Cakes.

Apples,

I

Apricots;,

Currants.

Raspberries.

Cream.

Melon.

Cream.

Strawberries.

Gooseberries

Plums.

\
'

Greengages.

Cream. •

Hautboys.

Sugar in a Glass.

Raspberries.

Cherries.

Cream.

. Sugar in a Royal, or
Currants. glass. Orleans Plums.

Wood Strawberries.

- * '

t
i

Apricots.

Gooseberries. Cream. Plums.

Raspberries.

Cherries. Cream. Currants.

Melon.

i
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Nonpareils and
Golden Pippins.

Pistachia

Nuts. Cakes.
#

Almonds and
Raisins.

Raspberry Iced
Cream.

"
• \

Grapes.

'
i

Plain or Apricot
Iced Cream.

Prunellas. Cakes. Portugal Plums.

Pears.
/

1

-
. - •

Oranges.

Raspberry Ice. Pistachia Nuts. Apricot Ice.

Dried Apricots.
' Prunellas.

,

Pears.
Brandy Fruit and

Sweetmeats.
Portugal

Grapes.

Dried

Cherries.
s

'

Dried
Greengages.

Plain Ice. French Plums. Pine Apple Ice

- Nonpareils.
'

l

/

Peaches,

Melon. Cherries. Greengages

Plain Ice. Apricot Ice.

Hautboys. Pine Apples; Strawberries

Raspberry Ice.
'

,
i

Plain Ice.

Plums. Figs.

Nectarines.

Filberts.

E



BILLS OF FARE.

\

SUPPERS.
v

\

LITTLE FAMILY SUPPERS OF FOUR THINGS.
/' ..

Minced Veal.

Pat of Butter in
Radishes,

a Glass.

Poached Eggs on a Toast.

Hashed Mutton.

Anchovy and Butter. Pickles.

Scolloped or roasted Potatoes.

Maintenons.

• Sliced Ham.

Rabbit roasted.

Tart.

Boiled Chickens.

Cold Beef, or

Mutton sliced.

Pickles.

l

Scolloped Oysters.
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Bologna Sausage
sliced.

Boiled Tripe.

Hashed Hare.

Pat of Butter

in a Glass.

Biscuits.

Gudgeons fried.

Duck roasted.

Rasped Beef, and
a Pat of-Butter

in the Middle.

Potted Beef.

Roasted Chickens.

Cheesecakes.

Sausages, with Eggs poached.

Tongue sliced.

Whitings broiled.

Calf’s Heart.

Biscuits.

Tart.

Veal Cutlet.

Asparagus.

Radishes, and Butter
in the Middle.

Collared Eel.

House Lamb Steaks,
a-la-fricasee, white.

Chicken roasted.

Pickles.
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FAMILY

Potted Pigeon.

Butler Spun.

Anchovies and

Butter.

>

Prawns.

Slices of

Gold Beef.

i

V ; » •

BILLS OF FARE.

r

SUPPERS OF FIVE THINGS.

Scotch Collops.

Salad. Lobster,

Pease.

Eels boiled or broiled.

Tart. Radishes.
4

Sweetbread roasted.

Cold Veal hashed.

Plain

Fritters.

Teal roasted.

Pickles.

Pigeon roasted.

Tart.

Asparagus.

Cold Mutton sliced.

XS

Poached Eggs and

Spinach stewed.

Mince Baked

Pies. Sprats.

Chicken roasted.
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Pease.

Sliced Tongue.

Ham sliced.

Collared

Beef.

Collared Veal
sliced.

Boiled Chicken.

t >

Gooseberry Parsley and Butter,

Cream. and Melted Better.

v

Fricasee of Ox Palates.

Duck roasted.

Tart.

Pease.

Cray Fish.

Boiled Chicken,
Lemon Sauce.

Butter in

a Glass.

Lamb's Fry.

Radishes.

Spitchcocked Eel.

Raspberry
Fritters.

Veal Cutlet.

Pickles.

Giblets stewed.
-t

Tart.

Roasted Pigeons.

Ctab.



Potted

Beef.

BILLS OF 'FARE.

\

Buttered Lobster. -

Raspberry Collared

' Cream. Pigs-Head.

Calf’s Heart.

Fried Smelts, or Gudgeons.

Mince Brawn.
Pies.

Two or Three Woodcocks.

Coilops of cold Veal.

Sweetmeats.

Two Teal, or a

Brace of Partridges.

Stewed

Lamb’s Fry.

Apple Boiled

Oysters. Fritters.

Pulled Chicken.

i ,

Hashed Turkey.
-

Buttered Blanc' Mange of Scolloped

Shrimps. • Calf’s Feet. > Potatoes.

Two Sweetbreads.

Fncasee of Calf s Feet.

Bologna Sau

sage sliced.

Marbled
Veal.

Potted

Lamprey. 1

Potted Creamed Lobster.

Pigeons. Apple 1 art.

Broiled Chicken,
‘

,
Mushroom Sauce.
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SUPPERS OF SEVEN THINGS.
* .

1

Two Sweetbreads roasted.

Tart.

Pease.

Tongue sliced.

Olives.

Pickles.

Spun Better.

. .. L7.?- ;

Rasped Beef.

Pickles.

Roasted Pigeons.

Raspberry Cream.

Asparagus.

/
.

*./ T x .

„
*

AnchoVies.

Biscuits,

Sturgeon.

Stewed Pears.

Pig’s Pettitoes.

i

Apple Fritters.

Two Easterlings.

£,vUr-'

Sweetmeats.

Veal Potted.

Two Chickens roasted.

Lobster.

Potted Pigeon.

Brandy Fruit,

Custards round.

Asparagus.

Beef sliced.

Pickles.
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Scotch Collops.

Small

Cold Chicken.

Trifle.
j|

Collared Eel.

Two Rabbits.

Baked
Herrings.

Sliced Ham.

Boiled Chicken.

Stewed Pears. Prawns.

» Sweetmeats.

Sliced Tongue. Tart.

Maintenons.

Buttered Lobster.

China Orange sliced. Sugar,
Potted Hate.

jn a Glass in the Middle.

Mince Pies.

Lemon Custards. Bologna Sausage sliced.

Two or Three Teal.

Fricasee of House Lamb Steaks.

Marbled Veal. Pickled Oysters,

Pistachia Cream.

Potted Eel. Brawn,
,

Small Turkey roasted.



V
•

»
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SUPPERS OF NINE THINGS:

Fricasce of Calves feet.

Pistacliia

Nuts.
Sliced Oranges,
Sugar in a Glass.

Poached Eggs on Raspberry
stewed Sorrel. Fritters.

Asparagus.

f

Olives. Almonds and Raisins,

Two roasted Chickens.

White fricasee of Rabbits.

Pickles. Tarts.
i

Potted Veal. Iced Custard. Sliced Ham.
» - ,

Sweetmeats. Collared Eel.

Two or Three Woodcocks.
' *

Maintenons of Lamb Steaks.

Tartlets. Curds and Cream. N

Salmagundy. Salad. Pickled Salmon.
f

I

Cheesecakes. jaune Mange.
*

Two Chickens roasted.
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Boiled Chickens,

Lemon Sauce.

Tartlets.

Smelts

fried.

Brawn.

Bologna Sausage sliced.

Lemon Cream and
T »

Ratafia Cakes.

Stewed Quinces.

Sweetbreads larded.

Eel Spitchcocked.

Potted Pigeon. Cheesecakes.

Stewed Mushrooms. Trifle. . Pease.

Tart, Tongue sliced.'

Duck roasted.

Veal Collops white.

Collared Mackarel. Codlings and Cream.

Ragout of Eggs. Melon in Flummery. Asparagus,

Sweetmeats. Prawns.
'

Pigeons roasted.

r •

Potted Eel.
r

Custard Fritters.

v

Pickles.

Lamb's Fry.

• Flam sliced.

5wreetmeats. Pease.

Cray Fish,

Two Ducklings.
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J

69

» ^ *

SUPPERS OF ELEVEN DISHES.
.

White Fricasee of Chickens.

Potted Venison. Cream. Spun Butter.

Maintenons. Raspberries. Ragout of Mushroom*.

Radishes. Cream. Potted Mackarel.
*

Three Pigeons roasted.

Potted Pigeon.

Fricasee of

Lamb Stones^

Anchovies.
J

A *
.

Almonds and Raisins
'

>
•

Trifle.
i

*

Pistachia Nuts.
i

Leveret.

Rasped Beef.

Lobster roasted.
%

Collared Veal.

3£'

Lobster buttered.

Pease. Lemon Custards. Scolloped Oysters.

Cold Jellies; a preserved Green Sliced

Chicken. Orange in the Middle. Ham.

Two Sweet- Raspberry Cream
breads roasted. in Cups.

Artichokes.

Two Ducklings
I
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Fricasee of House Lamb Steaks.
*

Oyster Loaves. Stewed Quinces. Larks.

Potted Ham and
Chicken.

Snow Cream and
Brandy Fruit.

Lobsters.

Poached Eggs
and Spinach.

Stewed
Pears.

Mushroom®
stewed.

Three Woodcocks.'

i

'

;
' :

,
' -

Stewed Carp.

> »

Crab. Sweetmeats.
»

Almond
Cheesecakes.

Three
Snipes.

Floating Island

of Chocolate.

House Lamb’s
Fry.

Tartlets. Sweetmeats. Sandwiches.

Small Hare.

White Coliops of Veal.

Snipes in

Jelly.

Artichoke Bot-

toms with Eggs.

Pickled

Smelts.

Small

Mince Pies.

Jellies and
Sweetmeats.

Custard
Fritters.

Pickled

Oysters.

Larks.

Partridge in

Panes in Jelly.

Wild Ducks.
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i

SUPPERS OF THIRTEEN DISHES.

Chickens boiled.

Potted Pigeon. Cray Fish.
/

Prunellas. French Plums,

xi Ragout of Eggs. Apple Tart creamed. Asparagus.

Almonds and Raisins. Pistachia Nuts.

Pickled

Oysters.
Rasped Beef or
buttered Rusks.

Frjcasee ofLamb Stones.

Stewed Soles.

Spun Butter,

Anchovies rolled and laid round.

Dried Sweetmeats.

Pulled

Chicken.
Blanc Mange coloured
green. Jelly round.

Brawn.

Cakes.

Two
Sweetbreads.

°'iVeS
- Wet Sweetmeats.

Lamprey potted.
Marbled Veal.

Pheasant, or Two Wild Ducks.
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V

Small Turkey boiled.

Cold Ham sliced. Potted Hare.

Bullace Cheese. Dried Apples.
- I

Buttered Crab. Custard with Snow. Larks.
I \ >

Oranges. Stewed Quinces.

Rasped Beef. Pickles.

Scotch Collops.

Two Small Rabbits

fricaseed white.

Prawns. Potted Mackarel.

Straw- Crocant
berries. Tartlets.

Cream in a

Pease. cut Glass

Bason.

Ragout
of

Mushrooms.

Stewed Pippins. Raspberries.

Tongue
sliced.

Potted

Wheat Ears.

Turkey
Poult.
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i

A Fricasee of Lamb Stones

anti Sweetbreads; larded

Sweetbreads in the

Middle.

Small

Mince Pies.

Two
Teal.

Almond
Cheesecakes.

Tongue sliced.

Jelly from
a Mould.

I

Crocant. Lobster.

Jaune Mange,
J elly between.

Fried

Smelts.

Apple Tartlets

creamed.
\

German
Puffs.

Three
Partridges.

\

Asparagus.

Sweet-

meats.

Sliced

Ham.

Crocant
Tartlets.

Two
Sweetbreads.

A Brace of Tench
stewed white.

Two Pigeons roasted.

Blanc Mange
like poached Eggs.

Jellies and Potted Veal
Creams.

sliced.

Custard in

preserved Oranges.

Stewed
Mushrooms.

Two
young Ducks.
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FIFTEEN SUPPER DISHES.

A Brace of Trout.
\

Pease. Cream. Pulled Rabbit.
i .

'

Green Caps. Curds.

Pigeon in Jelly. Strawberries. Veal in Jelly.

Almond
Cheesecakes.

Lamb
Stones Cream,

fricaseed.

Two Chickens
roasted.

Gooseberry Tarts
in Glasses.

Artichokes.

[Saute on the Side Board.]

SEVENTEEN SUPPER DISHES.]

*

Stewed Soles.

Pease. Artichokes.

Collared BeeE Stewed
or Veal in Pippins

Slices. in Custard.

Preserved Fruit, and
Snow Cream, in small Lobster.

Glasses round it.

Three Teal. Trifle. Two larded Sweetbreads.

Brandy Fruit, and Green Orange,
Potted Lemon Cream in preserved Small

Pigeon, small Glasses Jelly heap'ed cold Chicken,
round it. round.

Ragout of Eggs. Stewed Mushrooms.

Small Hare.

’ [Sauce on the Side Board.]
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nineteen supper dishes.

Custard
Fritters.

Cray Fish
in Jelly.

A Salmon Trout,
or a Fricasee of

Rabbits.

Brandy Fruit, Artichoke Bot-
Sweetmeats round, toms with Eggs t

Almond Lemon
Cheesecakes. Custards,

House Lamb
Steaks fricaseed.

Collared Veal
sliced.

Asparagus.

Jellies and
Syllabubs.

Blanc Black Caps
Mange. and Cream.

Brandy Fruit,

and Sweetmeats Small Mince Pies,
round.

Pheasant.

Potted

Beef.

Three
Snipes.

Hare Cake
in Jelly.

COLD SUPPERS. '

Tart.

Lobster.

Salad.

Cold Lamb.

Rasped Beef.

F

/
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>

Salad.

Pickled Salmon.

„ , Radishes and
•

Tart
‘ Butter.

Cold Breast of

Lamb.
‘

. ..
,

* ' / .

V

-V

Cold roasted

Chicken.

Curds and
Cream.
A

* *
1 ’ *

\

Collared

Eel.

Salad.

Potted

Lobster.

1

Tart.

Cold Tongue.

Pickled

Oysters.

Cold Chickens,

Small Potted

Tarts. Woodcock.

Salmagundy. '

Brandy Fruit,

Cream of any Ham sliced.

Sort round.
* i

Potted Beef. Cheesecakes. Brawn.

Lobster,

Prawns round it.

[Salad on the Side Board.]
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Best End (

ol a cold Neck of Veal
roasted.

Potted Ham
Gooseberry
Cream.

and Chickens,
sliced:

Anchovies.

Prawns. Salad. Cray Fish.

Pickles.
Curds
and

\

Potted

Venison
Cream. sliced.

/ •

t

Cold Tongue.

'

.is .

v

i

Cold Chickens.

-•x.

» s

Lemon Custards. Cray Fish in Jelly. Blanc Mange.
Potted Pigeon. Cream. Collared EeJ.

Strawberries. Red Raspberries.

Marbled Jellies and Sliced
Veal. Syllabubs. Ham,
V' hite Raspberries. Hautboys.

Mackarel collared. Cream. Potted Leveret.

Jaune Mange. Smelts in Jelly, Stewed Pippins.

Cold Ribs of Lamb.

[Salad on the Side Board,]
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Directions how to choofc Beef.

THE flefh of ox-beef, if young, will have a fine open
fmooth grain, of a bright red, and very tender

; the fuet
very white: if it is yellow', it is not good.—Cow-beef, the grain
is clofer, the fat whiter, but the lean not fo bright a red. Bull-
beet is of a frill clofer grain; the fat is fkinny, and hard, the
lean or a deep red, and it has a much /Longer feent than anv
other beef. '

different pieces of an ox.

Fore Quarter.

SHIN, clod, (licking-piece, leg of mutton-piece, fore-rib,
niKi Jie-rib, chuck, blade-bone, marrow-bones, brilket.

Hind Quarter .

Lc.G, fmall round or moufe buttock, the round or middle but-
tock, thick flank, thin flank, veiny piece, haunch-bone, rump,
and hrloin.

" r

The Head.

Tongue. * Palate
SKTRT, heart, fweetbreads, kidneys, fillet, liver, and the

tripe which is distinguished by the names of the double, the roll,
and the rced-tripe • and the feet.

General Directionsfor Boiling
, &c.

As neatnefs is a mod material requifite in a kitchen, be par*
ular \ careful to keep all the utenfils pertcdlly clean, the

pots and faucepans well tinned, or lined with filver; let all meat
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meaMnf
t y
^
anJ

^V
ay

i
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l,fc f° ft Water
’

lf t0 bc hatl: P^ the

rim v
C

f

effe wblle the Water is cold
’ unlefs it is not fait

1
_ r

gh bcef or Pork) then put it into hot, or boiling water;
c fuie always to let the veffel be large enough, that die mea^ay be well covered with water

; cover the pot, to prevent the
oot dropping into it, and fo clofc that the fmoke from the fire

a*
i

Und
S

tbVdge ot the cover; when it boils, never
neglect to take offthefeum, as that not being attended to, fpoils
the look of the meat—fome fhake a fmall handful of flour upon

water, which takes up all the feum—and others pour a little
cold water in, when the hot boils, to make the feum rife.

General DireElionsfor Roofing.
AS foon as the meat is put to the fire, pour over it fome warm

water, which throw away
> this is very neceflary to thofe who

are nice in the dreffing their meat, it being a good deal handled
in the ipitting

;
(hake fome flour over it, bafte it with butter, and

k °n
P
r
Ut Jt t0° nCar the fire: this

> with frequently balling it,
a bn lk fire, and allowing time enough, are the only means of
roaiting in perfe&ion: when the fleam draws to the fire, the
meat is near done: flour and bafte it juft before it is fent to ta-
ble, that it may have a nice froth : always allow a longer time
for the meat to roaft in frofly weather : take particular care to
have the fpit clean, as nothing is more difagreeable than a fpit
mark

; and remember, when the meat is half done, to remove
the dripping-pan and fpit a little from the fire, and ftir it : if it is
a good, fire before the meat is laid down, once {lining it will in
general roaft a joint of meat. Never fait the meat before it is
put to the fire, it draws out the gravy too much : if it is to be
kept fome time before it is drefted, as indeed mutton and beef are
pot.’good frefh killed, be fure to dry it well with a cloth, and
hang it where it will have a thorough air; look at it every
day, and wipe oft all the damp; it will keep a long time: fome
pepper it a little.

Boiled Beef.

BEEF muft be boiled according to the different pieces : a
round, or a haunch-bone, ought not to be thoroughly boiled, as
they make good bubble apd fqueak, if under-done, or the in-
fide of a round will make a good pie ;a middling-ftzed round will
take three hours : brifket and inferior pieces ought to be very
well boiled. For fauce—cabbage,, favqys, any fort of greens,
carrots, or turnips.
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To boil a Ramfiof Beef, relifhed,

CUT a very large handful of fweet herbs very fmall, mix

with them fome common lalt and pepper, a fmall quantity of

ialtpetre
; rub die beef all over with theie ingredients, let it lie

four days, but not longer
;
put it into a pot with a large quan-

tity of water, and put in with it tour onions cut in quarters,

a bunch of carrots, four bay-leaves, a large bunch of fweet

herbs, a handful of parlley, five or fix cloves, tome whole pep-

per, and a little fait
;

boil it wrell, and $3 the fcum rifes take it

off: do not put any of the roots into the.difh with it, only drew
fome frefh parlley. This is a very good way of dreffing it ; the

herbs it is rubbed with give it a good flavour.

Roaji Beef.

A PIECE of ten pounds will take about an hour and a half
»’

of twenty pounds, three hours, if thick; two hours and a half,

if thin: put a piece of buttered paper on the outfide, it prevents

the {kin from (hrinking. For fauce—falad, pickles, potatoes,

brocoli, cucumbers raw or fte wed, celery raw or Hewed, French
beans, cauliflowers.

To bake a Leg of Beef.

TAKE a large deep pan, and lay your beef at the bottom
then put in a little piece of bacon, a flice or two of carrot,

forpe mace, cloves, black and white whole pepper, a large

onion cut in fiices, and a bundle of fweet herbs': pour in water
till the meat be covered, and f^nd it to the oven covered
up. When it is baked, ilrain it through a coarfe fieve

; take

out all the flnews and fat, and
.
put them into a faucepan, with

a few fpoonfuls of the gravy, a little red wine, a fmall piece of
butter roiled in flour, and fome muftard

;
fhake your faucepan

often, and when the fauce is hot and thick, difh it up, and fend

it to table.

To Jhw Beef. t -

TAKE a pound and a half of the fat part of the brilket,

with four pounds of Hewing beef, cut into pieces
;
put thefe

into a (lew-pan, with a little fait, fome pepper, a bunch of
fweet herbs, an onion (luck with cloves, two or three pieces of
carrot, two quarts of water, and half a pint of good fmall
beer

; let it (lew four hours, then take fome turnips and carrots
cut into pieces, a fmall leek, two or three heads of celery cut
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finall, a piece of bread toafted hard

; let thefe flew all togetherone hour more,' then pour all into a tureen, and ferve it up
b

ToficivaRumJiofBccf.
TAKE a runtf>, and road it till it is half done, then put itmto a laigepot with three pints of water, one pint of fmall

beer, one pint of red wine, forae fait, three or four fpoonfuls
ot vinegar, two fpoonfuls of ketchup, beaten mace, a bunch of
tweet herbs, an onion ftuck with cloves, a little chyan pepper :

Jet it (lew very gently till it is very tender
;

it will take about
two hours; vyhen it is enough, take it up, and lay it in a deep
difo : feum the fat off very carefully, and ftrain the gravy

;put in a few pickled mufhrooms, truffles, morels, and oyfters,
if agreeable

;
it is very good without

: thicken the gravy, and
pour over the beef.

J

Forcemeat- balls fried are a good addition, laid round the
beef.

Tofew Beef Gobbets.

,

TAKE a piece of beet, not too lean, nor too fat, cut it
into pieces, the fize of a large egg, put them into a ftew-pan,
and juft cover them with water; let them ftew an hour, feura
them very clean, then put in fome fait, and fome whole pep-
per, cloves, and mace, tied in a bit of muflin, fome celery and
cairots, turnips pared and cut into flices, a bunch of fvveet
herbs, and a large cruft of bread, a little red wine, according
to the quantity that is wanted

; cover them clofe, and let them
ftew till they are tender; take out the fpices and the bread,
and have a French roll ready fried and cut into four, to put into
them when they are fent to table.'

A Leg of Beeffcezved.
CUT it into pieces, put to it a bunch of fvveet herbs, two

large onions, fix or eight cloves, a carrot or two, a turnip, a
head of celery, fome black pepper, a quart of beer, and water
enough to cover the meat ; ftew it in an earthen veflel fix or
feven hours; take out rhe meat, feum the liquor; put to it

celery ready boiled and cut into pieces, carrots cut to pieces and
boiled, and turnips in balls, a little chyan. Or thicken fome
of the liquor with flour, boil it up a few minutes (a little red

wine, not much) pick out the finews, and as much of the meat
as is wanted, put it into the lauce, ferve it in a deep difti.

•
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Beef A-la-mode.

TAKE fomc of the round of beet, the veiny piece, or fmall

round (what is generally called the moufe-buttock) cut it five

or fix inches thick, cut feme pieces ol lat bacon into long bits;

take an equal quantity of beaten mace, pepper, and nutmeg,

with double the quantity ol fait, it wanted
;
mix them toge-

ther, dip the bacon into i'ome vinegar (garlic vinegar, if agree-

able) then into the fpice, lard the beef with a landing-pin,

very thick and even, put the meat into a pot juft big enough

to hold it, with a gill of vinegar, two large onions, a bunch of

fweet herbs, half a pint of red wine, fome lemon-peel : cover

it down very clofe, and put a wet cloth round the edge of the

pot, to prevent the fleam evaporating ;
when it is half done

turn it, and cover it up again
;
do it over a ftove, or a very flow'

fire; it will take five hours and a half before it is done.

N. B. Truffles and morels may be added to it.

Another Way. /,.

CUT fome of the round of beef into pieces, lard and fry

them, put to them fome beef-broth, a bunch of fweet herbs, an

onion, a few pepper-corns and cloves
; flew this gently till

tender, covered clofe
;
lcum off the fat, add a few frefh mufh-

rooms.

N. B. Water may be ufed inftead of broth.

Putr./i of Beef A-la-mode.

BONE it, lard it with bacon, make a fluffing with bread-

crumbs, parfley, and fweet herbs chopped, a little efchalot,

nutmeg, pepper, fait, lemon-peel grated, fuet chopped, and yolk

of egg ;
fluff the part where the bone came out, and here and

there in the lean ;
fkewer it and bind it with a tape ; bake or

flew it with a pint of red wine and a quart of water
;
take out

the meat, feum the fauce, thicken it with a little flour
;
add

morels, pickled mufhrooms, or lemon-juice. It eats very well

cold, or may be cut into flices and fried, toffed up in fome of
the fauce (tnickened with flour) with oyfters and ketchup.

A-la-mode'de Portugal.

TAKE a fmall rump of beef, fry the thin part of it brown
in butter ;

make a fluffing with fome onions, boiled chefnuts,

an anchovy, fomc chyan pepper, fair, and nutmeg
5

fluff the

thick part of the rump, and flew it in fome ftrong beef-gravy

till it is tender, then take it up; keep it hot, ftrain off the
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gravy, put to it fome browning (for made-difhes), fome pickled
cucumbers, capers chopped, and a little lemon-juicc

; give it
a boil, cut the fried meat in two, lay it on each fide the flew
and pour the gravy over it.

Bceuf A-la-daubc.

TAKE a round, a rump, or a veiny piece of beef, lard it
with bacon, half-road it, or fry it brown

;
put it into a dew-

pan or a pot that will jud hold it, foine gravy, an onion duck
with cloves, half a pint of white wine, a gill of vinegar, a
bunch of fweet herbs, pepper, cloves, mace, and fait; cover itdown very clofe, let it but juft ftminer till it is tender • take
two ox-palates, two fweetbreads, truffles, morels, artichoke-
bottoms', dew them all together in fome gravy, and pour over
the beef : have ready fome forced-meat balls fried, make feme
long, others round, dip fome fippets into batter, frv and cut
them three-corner ways, and dick them into the meat • lav the
balls round the dilh.

’ *

A-la-royale.

.
BONE a rump, firloin, or brifket, and cut fome holes in

it at a little didance from each other
;

fill the holes, one with
chopt oyfters, another with fat bacon, and the other with chop*
parfley; dip each of thefe, before the beef is duded, into a fea-
ioning made with, fait, pepper, beaten mace, nutmeg, grated
lemon peel, fweet marjoram, and thyme

;
put a piece of butter

into a frying-pan, and when it has done hiding, put in the
beef, make it of a fine brown, then put it into fome broth
made of the bones, with a bay-leaf, a pint of red wine, two
anchovies, and a quarter of a pint of fmall beer

;
cover it clofe,

and let it dew till it is tender
; then take out the beef, feum off

the i at, drain the gravy
;
add two ox-palates dewed tender and

cut into pieces, fome pickled gerkins, truffles, morels, and a
little mufhroom powder; let all thefe boil together; thicken-
the fauce with a bit of butter rolled in dour, put in the beef to
warm, pour the fauce over it, and ferve it up.

Tremblant.

CUT a fmall rump of beef very neatly, fo as to lay flat in the
diih, let it hang according as the weather will permit, bind
it about with a fillet, put it into a pot with water enough to

cover it, about a pint of Madeira, an onion duck with cloves,

a piece of lemon-peel, a bunch of lweet herbs, fome whole
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pepper; let it ftew gently for as long a time as it will hang •

together ; take out the beef, feum the fauce very clean, hr ft

ftrainetl ; have fome carrots, hr ft half-boiied and cut in flips

an inch long, then ftevved in about a pint of cullis, with fmaH.

onions or efchalot minced, chopped parfley, and a little tarra-

gon ;
add to this as much of the liquor the beef was ftewed ill

as will make fauce enough, more wine if neceffiary, and a little

juice of lemon
;
wipe* the meat, take oft the tape, pour the fauce

over it when it has boiled up a minute or two. It it is deftgued

for a fide dilh, cut the meat to a. proportionable fize.

Ecarlate.

TAKE a brifket, or the thick part of the thin flank, rub it

over well with iome falt-petre beat fmall, then take halt a

pound of coarfe fugar, a pound of common fait, two ounces ot

bay fait, mix it all” together, and rub it well on the beef
;
turn

ir every day, and let it lie twelve days or a fortnight.

It eats very good cold, with a weight laid upon it, and then

cut into flices.

Rump, au Ragout.

CUT the meat from the bone, flour and fry it, pour over it

a little boiling water, about a pint of fmall beer
; add a carrot

or two, an onion ftuck with cloves, fome whole pepper, fait,

a piece of lemon-peel, a bunch of fweet herbs • let thefe ftew an

hour, then add fome good gravy
; when the meat is tender

take it out, ftrain the fauce, thicken it with*a little flour
;
add

a little celery ready boiled, a little ketchup
;
put in the meat,

juft limmer it up. Or the celery may be omitted, and the

ragout enriched by adding muftirooms freth or pickled, arti-

choke-bottoms boiled and quartered, and hard yolks of eggs.

N. B. A piece of flank, or any piece that can be cut free

from bone, will do inftead of the rump.

A Round of Beefforced.

RUB it with fome common fait, a little bay-falt, falt-petre,

and coarfe fugar
;

let it lie a full week or more, according to

the fize, turning it every day ; wath and dry it, lard it a little,

and make holes, which fill with breadcrumbs, marrow, or fuet,

parfley, grated letnon-peel, fweet herbs, pepper, fait, nutmeg,
yolk of egg, niade into fluffing

;
bake it with a little water

and fmall beer, fome whole pepper, and an onion. It may be

boiled.

It is a bandfome ftdeboard-difh cold for a large company.
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„,,TU the Injide of a Sirloin of Beef.

and take out afe m£ dof.o^h/h
UP °f tte

ft: cl

.herr off &V2£;t£ of:
pfur intolhl’lift “vvith'Tl

efchalot

Vhred &le
i bo 'l them, and

Spit your meat Wore yo

°

Ut ° f the meat '

Sirloin of Beef en Epigram.

ht
“f cmlflle^; g

the following~ ”ZlTi^^,U^h?f
1Srf

i

f

<ix fmall pickled cucumbers, cut into thin dices, and the aravvthat comes from the beef, with a little butter rolled in fl^m-pnt the meat m, and tofs it up for five minutes
; then put it on

withforfe’-S
and *? “ t0 table -

_
- .

1 3T° drefs a Fillet of Beef.

th
}T 1S thC ir

?

ride
r
f
r
the

.

firloin
; n muft be carefully cut from

nennpr
16

’
/"r

a feaf°ning witb a few crumbs of bread, a littlepepper and fait, fome lemon-peel, thyme, parflev fhred fmallwith fome nutmeg grated; drew this all over it,‘and then putme flices of fat bacon cut very thin over the feafoning • foil

it

P
^
ery t'ghh fkewer it with fmall Ikewers, and roafl it

•
*

badewi re wine and butter, put fome good gravy into the difli.

Fo broil Beef Steaks .

THE beft ftqaks are cut from the middle of the rump • let

in

em
ft

h

f

CU?a lf an
,

mch thick
> tbcn beat them with a roliing-

pin, feafon them with pepper and fait
; Jet the fire be very clearand brisk, the gridiron very clean; fet the difh before the fireupon a chaffing-difli to keep hot

; turn the (leaks often with a
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pair of fmall tongs made on purpofe. When they are enough,

lay them in thetlifh, and rub a bit oT butter over them.

N. B. Be fuie do not feafon them till they are put upon the

gridiron.

Beef Steaks fried.

TAKE fome Beaks cut out of the middle of the rump, fry

them in butter; when they are done put a little fmall beer into

the pan, if not bitter, the gravy which runs from the Beaks, a

little nutmeg, an efchalot, fome walnut ketchup, a piece of

butter rolled in flour ; lhake it round the pan till it boils, and

pour it over the Beaks
;
fome Bewed oyfters may be added, or

pickled muflirooms.

Another JVay.

PEPPER and fait fome rump Beaks, Bew them with fome
water, a glafs ot Madeira, a bunch of fweet herbs, an anchovy
or two, an onion, a piece of lemon-peel, two or three cloves ;

cover them clofe
;
when tender take them out ; flour them

pretty well, fry them, pour off the fat, Brain the liquor that

they were Bewed in, put it to the Beaks, with ketchup or

mufhroom powder and liquor, oyflers and their liquor, lemon-
juice

;
fimmer this up

;
garnifh with pickles.

Beef Steaks flevoed.

CUT three pounds of Beaks from the leg of mutton-piece
of beef, beat them,, put them into a Bewpan with a pint of
water; the fame of fmall beer, if not bitter; if it is, put lcis

beer and more water, fix doves, a large onion, a bunch of fweet
herbs, a carrot, a turnip, pepper and fait

;
Bew this very

gently (clofe covered) four or five hours, but take care the

meat does not go to rags by doing too faB
;

take up the meat,
Brain the fauce over it; have turnips cut into balls, and car-

rots cut into any fhape and boiled, which lay on the meat. It

is a very good and cheap diBi.

Beef Steaks rolled.

TAKE fome beef Beaks, what quantity is wanted, beat them
with a cleaver to make them tender

;
make fome forced-meat

with a pound of veal beat fine in a mortar, the flefh of a fowl,
half a pound of cold ham or gammon of bacon, fat and lean,
the kidr.ey-fat of a loin of veal, and a fweetbread, all cut very
lmall

; fome truffles and morels Bewed and then cut fmall, two
efchalots, fome pariley, a little thyme, fome lemon-peel, the



7$ THE LADY t
S ASSISTANT.

yolks of four eggs, a nutmeg grated, and half a pint of crearn
,mix thefe all together, and ftir them over a flow fire for ten

minutes; put them upon the (leaks, and roll them up, then
Ikewer them tight, put them into the frying pan, and fry them
of a nice brown; then take them from the fat, and put them
into a (lew-pan with a pint of good drawn gravy, a fpoonful of
red wine, two of ketchup, a few pickled muflirooms, and let
tnem flew for a quarter of an hour

;
take up the (leaks, cut them

in two, lay the cut fide uppermoft. Garnifh with lemon.
I

Beef Olives.

CUT fleaks from the rump or infide of the flrloin, half an
inch thick, about fix inches long, and four or five broad, beat
them a little, rub tnem over with yolk of egg

;
ftrew on bread

crumbs, pariley chopped, lemon-peel Hired, pepper and fait,

chopped fuet or marrow, grated nutmeg
;

roll them up tight*
fkewer them, fry or brown them in a Dutch oven

; flew them
in fome beef broth or gravy until tender, thicken the gravy
with a little flour

;
add ketchup, and a little lemon-juice. To

enrich them, add pickled -muflirooms, hard yolks of ejrzs, and
forced-meat balls.

Beef Collojis fewed.
CUT the collops as Scotch collops

;
they are good from the

thick flank, but more fo from the middle of the rump
;
beat

them with a rolling-pin, put them into a ftew-pan with a little
,

water, a glafs of white wine, two efchalots flared, a little

grated lemon-peel, a little dried marjorum rubbed to pieces,
i

fome fait and pepper (remember to have fome fat cut to the 1

collops), fet them over a quick fire until the pan is full of
gravy, turn them, and they will be done in teil minutes

; fome
I

muihroom pickle may be added, if it is liked ; they are eat i

with pickles. The infide of a lirloin of beef after it is roafted ;

may be done the fame way.

Beef hafied.

BOIL a little beer and water, with an efchalot, two or three

cloves, and a bit of lemon-peel
;
drain it, cut the beef thin,

and flour it
;
add pepper, fait, a little ketchup, and gallic vine-

gar ; flmmer thefe together, (baking the pan round, then put
in the meat; make it quite hot, but do not let it boil; add

what gravy may have run from the meat. Garnifh with pickles

and toafted bread.

3



THE LADY t
S ASSISTANT. 79

The Dutch way of fairing Beef.

TAKE a lean piece of beef and rub it well with brown
fugar (iome pour treacle over it) let it lie at leaf! two days,

turning it very often
;

then wipe it, and fait it with common
fait and falt-petre, beat the falt-petre line, rub it well in, and
turn it every dav for fourteen or fifteen days, then roll it very

tight in a coarfe cloth, and prefs it down with a large weight
;

hang it to dry in a chimney, but turn it the bottom upwards
every day

;
then boil it in pump-water : it will cut into lbivers

like Dutch Beef.

Hung Beef.

THE proper piece is that called the navel-piece: it muff
be hung up in a cellar until it is a little damp, but not long
enough to change

;
take it down, and wafh it very well in

brown fugar and water, dry it with a doth, cut it into twcr or
three pieces

;
take half a pound of brown fugar, two pounds of

bay-falt dried and pounded fma|l, fix ounces of falt-petre dried

and beat fane, rub it well into the beef, then ftrew common
fair all over it, as much as will make it fait enough ; let it lie

together ten days, changing the pieces from the bottom to the top ;

hang it where it may have the warmth of the fire, but not too
near

; when it is dreflfed, foil it in hay and pump-water, until
tender : it will keep two or three months, if when mouldy it is

dipped in boiling water.

Beef Hams.

TAKE a fat leg of beef, rub it well with falt-petre and fait

prunella beat fine; then take an ounce of bay-falt well dried,
an ounce of falt-petre beat fine, a pound of coarle fugar, and. a
pound of common fait

;
rub this pickle well in every day for

a month, then roll it in bran or faw-duft, and hang it in wood
fmoke, or burn horfe-litter under it for ten days or a fortnight

;

hang it in a dry place near the chimnev for a week; it will
then keep very well covered over with bran. Any other piece
of beef may be done in the fame pickle.

To collar Beef.

TAKE a thin flank of beef, take off the {kin, beat it, and
rub it over with a little cochineal, half a pound of brown fugar,
oiu- ounce of falt-petre beat fine, and five ounces of common
mIl

; i ub it well in, and let it lie ten days, turning it every day
;

tnen take it from the pickle, and put it into w'arm water for



60 THE lady’s assistant.

four or five hours, dry it well with a cloth, ftrew over it u
good deal of fealded parfley chopt, a little thyme, fome green
fweet marjorum, and a little fage, feafoned with pepper, fait,
and nutmeg

;
cut the lean piece from the fat, and flrew over it

a few of the herbs, then put on the fat part, and then the reft
of the feafoning, roll it tight, bind it with a coarfe tape

;
boil

it until it is tendei
, and hang it up

; the next day feum the
liquor it was boiled in, put in half the quantity of vinegar with
black pepper and fait, and keep it in the pickle.

Another.

TAKE the fiat ribs of beef, bone it, and beat it until it is

quite foft ; take half a pound of brown fugar, an ounce of
falt-petre beat fine, half an ounce of fait prunella, a quarter of
a pound of common fait

;
rub it well all over the meat, let it

lie for twelve or fourteen days (according to the fize)
;
turn it

every day, then foak it in warm water nine or ten hours, lay it

upon a table, and cut it acrofs each way about the fize of a
finger, but do not cut the outfide : fkin the places that are cut,

fill one with chopt parfley, another with bread grated fmall,

another with fat pork cut fmall, mace, nutmeg, pepper, and
fait, until they are full, then roll it up and bind it tight with
coarfe broad tape, tie it up clofe in a cloth, and boil it four or
five hours very flowly

;
when it is done, hang it up by the firing

to keep it in fhape; the next day feum the liquor, add to it half
the quantity of very ftale ale, if it is to be had, if not, of very
llale fmall beer, fome mace, long pepper, and fait: put in the

beef and keep it for ufe. Cut a piece off each end when it is

fent to table. If it is to be kept, make a frefh pickle every week.

Boeuf a la Vinegrette .

CUT aflice of beef from the round three inches thick, with

very little fat : flew it in water and a glafs of white wine, fea-

foned with fait, pepper, cloves, a bunch of fweet herbs, and a

bay-leaf ;
let it boil till the liquor is almoft confirmed, and

when it is cold ferve it up
;

ftrain off what liquor remains,

and mix it with a little vinegar.

To Jiot Beef.

TAKE two pounds of lean beef, cut it into flices, and lay

them upon a plate, feafon them with fait and falt-petre and a

little cochineal ;
turn and feafon them on the other fide, then

let them lie one upon another all night, put them into a pan

;

add to them half a pint of fmall beer, a little vinegar, as much

water as will cover them ;
let there be in tire pickle fome black
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Juki Jamaica pepper, cover them vcrv clofe and bake them
;

when they are baked, take the dices out ot the pickle, while they

are hot, let them lie till cold, then beat them in a mortar, add

to them a pound of freth butter while they are beating; alio

lome fait, pepper, and nutmeg
;
when they are well beat, put

them into the pot, and when the bread is drawn, put it into the

-

oven until it is hot through ; when it is cold cover it over with

clarified butter, and it will keep a month or two.

Another Way.

RUB a leg of mutton piece of beef, or part of it, with a

little lalt petre, let it lie twenty-four hours ; wadi and dry itr

cut it into pieces, put it into a pan with a little water at the

bottom, fome butter laid in lumps at the top
;

tie over it a

thick piece of paper, bake it till tender
;
take it out while hot,

free from gravy, pick out all the iinews and fat, beat it in a

mortar, with pepper, lair, and a few pounded cloves
;
add in' the

beating the butter which cakes upon the gravy, and what more

is necefTary co make it mellow ;
it mult be beat fine and be

well feafoned ; put it down in pots, fet it for live minutes into a

flack oven, and pour over clarified butter.

To fiot cold Beef.

CUT it fnrall, add to it fome melted butter, two anchovies

boned and walked, a little Jamaica pepper beat fine
;

put them
into a marble mortar, and beat them well together till the meat

is yellow ;
then put it into pots, and cover it with clarified,

butter.

Ox-Cheek.

DRESS it in the fame manner as the leg of beef; take care

fo make it verv clean.
r

To [lot Ox-Check.

TAKE an ox-cheek, if too large half a one, wafh it well

and bone it, rub it over with the fame ingredients that are ufed

to potted beef, and fet it into an oven until it is tender
;
then

take out the far, the fkin, and the palate
;
add to a pound of

the meat two ounces of the fat that fwims on the top of the

liquor, beat it together in a mortar, and manage it as potted

beef.
•

To boil a Tongue.

IF it is a dried one, fleep it all night in water, boil it three

G
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hours * if oviit of pickle, wafii it only
;
boil it two hours (tfu$

for a middling fixed tongue), peel it, and run a lilver fleewej

through it.

To Jiicklc a fongue.

RUB it well with fait, and let it lie four or five hours, pouf

off the foul brine
;
take two ounces of falt-petre beat fine, and

fub it all over the tongue
;
then mix a quarter of a pound of

bay-falt, a quarter of a pound of brown fugar, and an ounce of

falt-prunella (then bay-lalt and falt-prunella beat very fine) and

rub it well over the tongue
;

let it lie in this pickle three or

four days
;
make a brine of a gallon of water with common

fait, drong enough to bear an egg, half a pound of brown fugar,

two ounces of falt-petre, and a quarter of a pound of bay-lalt;

boil it a quarter of an hour, feum it well
;
when cold, put

in the tongue
;

let it lie in this pickle a fortnight or three weeks,

turning it every day
;

either boil it out of the pickle, or hang it

in wood frnoke to dry.

To roaji a Tongue or Udder.

PARBOIL the tongue and udder, flick in them ten or twelve

cloves, roaft them and bade them with red wine, froth them

with a piece of butter. Sauce— gravy and fweet fauce.

The udder eats well boiled with the tongue.

To roo.Jl a Tongue
,
and to fluff the Udder with Forcemeat.

BOIL the tongue and udder until they are tender, peel the

tongue, and dick five or ten cloves into it, if agreeable
;

raife

the udder, wafh the inlide with the yolk of an egg, make a

good forcemeat of veal, and fall it
;

tie the ends clofe together

and roaft them
;
bade them with fed wine and butter : an hour

will road them. Sauce—good gravy, and currant jelly.

Tofew an Ox Tongue.

PUT it to flew with jud water enough to cover it, let it

fxmmer two hours
;

peel it, and put it into the liquor again,

with fome pepper, fait, mace, cloves, and whole pepper, tied

in a bit of fine cloth ;
a few capers, chopped turnips, and car-

rots diced, half a pint of beef gravy, a little white wine, and a

bunch of fweet herbs ;
let it dew very gently until it is tender,

then take out the fpice and fweet herbs, and thicken it with a

piece of butter rolled in dour)

Ox Tongues fried.

BOIL them till they are tender, cut them into dices, and da-
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foil them with a little nutmeg, cinnamon, antliugar ;
beat the

yolk of an egg well, and with a feather rub it over the flices of

tongue, adding a little lemon juice
;
make fome butter boiling

hot in the frying-pan (which it is when it has done hilling), put

in the ilices when they are enough. Serve them up with white

wine, lugar, and melted butter, well beat in a boat.

To marinate Ox Tongues.

BOIL them till tender, and peel them ; when cold put them
into a veffel that will hold them at full length

;
make a pickle

of white wine and white wine vinegar (as much as will fill the

veffel), fome nutmegs, ginger fliced, mace, whole cloves, a

bunch of fw'eet herbs, conhfting of parfley, fweet marjorum,
fage, winter favory, thyme, and bay-leaves

;
boil them well,

when cold put them to the tongues, with fome fait and fliced

lemon
;
dole them up. Serve them in flices in fome of the

liquor. They may be larded if agreeable.

To pot Ox Tongue .

DO it as for pickling: when it has lain its time, cut off the

root, boil it until it will peel
;
then feafon it with fait, pepper,

cloves, maCe, and nutmeg, all beat' fine
;
rub it well in while,

it is hot, put it into a pan, pour melted butter over it andffend

it to the oven; an hour will bake it; then let it hand to cool,

rub a very little more fpice over it, and lay it into the pot it is

to be kept in
;
when the butter it was baked in is cold, take it

from the gravy, clarify, and pour it over the tongue
; if there

is not enough to cover it, add more. Partridges, pigeons, or

any other birds, may be laid on each fide
;

the butter muff be
an inch higher than the tongue.

Ox Palates Jlevued.

CLEAN four or five palates, put them into an earthen pan
with water to cover them

;
tie them down, bake them (or boil

vthem)
;
when tender, peel them, cut them into pieces, flour

them; put them into fome good gravy, with an oqion, a little

pounded cloves, a piece of lemon-peel, and fome ketchup ;

flew them half an hour, take out the peel and onion ; add fome-
morels, forcemeat balls, and lemon juice, and, if to lie had,

artichoke bottoms boiled and quartered. Garnifli with lemon
fliced, or the peel cut like ftraws.

To roajl Ox Palates.

* BOIL them till they are .tender, blanch them, cut them into

4
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Dices two or three inches long: take home pigeons, and final!
chickens no bigger than pigeons, draw, trufs, and rill them
with forcemeat, let half of them be nearly larded, fpit tlicin
on a bird-fpit, as follows: a bird, a palate, a fage-leaf, and
a piece of bacon

;
have ready two fweetbreads cut in pieces, fome

artichoke bottoms cut in pieces, and fome oyflers, with fomc
blanched cock s-conibs, all fried

;
rub the difh (if agreeable)

with iome efchalots, lay the chickens, pigeons, and what is

roafled in the middle, and lay the other things round them.
.h/Iake the fauce for them as follows :—A quarter of a pint of
red-wine, a pint of gravy, the liquor of the oyflers, an anchovy,
a little lemon-juice, and a piece of butter rolled in flour >

when it is boiled the thicktiels of cream, pour it over the:

palates into the difli.

Ox Palates pickled.

.

WASH the palates clean with fait and water, then put them
to boil in fome more fait and water, feum them very clean;
let them limmer four or five hours, and feafon them with pepper,
doves, and mace ; when they are tender, cut them into pieces
and let them cool. Make a pickle of half white wine and
half vinegar, boil it, and put in the fpice that was boiled with
the palates

;
add fix or feven bay-leaves and fome frefh fpice

;

when both are cold, put them together, and keep them 'for ufe.

To pickle Beef.

TAKE a piece of beef, flick it all over with garfick and
doves, feafon it well with fait, mace, and all'ipiee, cover the
meat with vinegar, and turn it every. day for. a fortnight; as
the vinegar waftes, add more

;
then put it in a flew-pot, with

fome vinegar and white wine, cover it down very clofe, flew it

fix hours, if a large piece
;

add vinegar and white wine to it as

it flews, if neceflary : fome onions fhould be flewed to eat.

with it.

To pickle Beefwhich will keep Five or Six Months.

A round, or any piece of beef.—Take put the bones, beat

fine fome juniper-berries, nutmeg, mace, cloves, pepper, Jamaica
pepper, and fait, a few bay-leaves (if agreeable), mix thefc

ingredients well together, and flice in fome garlick and
efehafot, rub the beef well all over with it in every part

;

let it

lie in this feafoning a week or ten days, in a veflel for that

purpofe
;
then boil fome of the beft white wine vinegar, and
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when it is cold, put it to the beef, cover it clown very clofc

;

it it is to go abroad, it mail be covered with oil, and put into a.

barrel well hooped, the meat, pickle, and feafoning, diredlly

when the vinegar is poured on it. It may be either roalted or
hewed, but Hewed is belt

;
hew the meat, and forne onions cut

Imall, a little while, and then add Tome white wine, fome good
gravy, a piece of butter rolled in flour, Hir it altogether, and
llew it till the meat is tender. Some Hew the meat and onions
in oil before the other ingredients are put in; it is reckoned the
bell wav.

J

Ox Heart.

MIX bread crumbs, chopt fuet (or a bit of fender), parfley
chopt, fweet-marjorum, lemon-peel grated, pCpper, fait, and
nutmeg, with a yolk of egg

;
Huff the heart, and bake or roaH it

v-'ith a poor man’s jack. Serve it with gravy, a little red wine
in it, melted butter, and currant jelly in boats. Some lard it

>vith bacon. '
,

Tripe.

BOIL it with a few fmall onions; ferve it in the liquor*
melted butter in a boat. Or dip it in batter and fry it.

' 1

Tripe a la Fricafcc.

LET it be very white, cut it into flips, put it into fome
boiled gravy with a little cream, and a bit of butter mixed with
flour; flir it till the butter is melted; add a little white wine,
lemon-peel grated, chopped parfley, pepper and fait, pickled
mu Ihrooms or lemon-juice

;
fhake all together; Hew it a little.

Ox Feet fried.

BOIL them till tender, Ikin and fplit them, take out the
bones and fry them in butter; when they have fried a little
put in fome mint and parfley Hired fmall, a little fait, fome
beaten pepper; beat the yolks of eggs, fome mutton gravy and
vinegar, the juice of a lemon or Orange, and nutmeg: lay it in
the difh, and pour the fauce over it. Some love a little Hired
onion in it.

Skirts

EAT well broiled, and they make an excellent pic.

AIAKL good gravy.
Kidneys
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Directions to choofe Veal.

THE flefh of a bull-calf is firmer than that of a cow, but
then it is feldom fo -white

; the fillet of a cow-calf is
generally preferred, on account of the udder; if the head is
fieih the eyes are plump, but if hale, they are funk and
wrinkled.

If a fhoulder is ftale, the vein is not of a bright red ; if there
are any green or yellow fpots in it, it is very bad.
^ breaft and neck, to be good, fhould be white and dry;

1 r jey a!e clammy, and look green or yellow at the upper end.
they are ftale.

J 1 v

Xae loin is apt to taint under the kidney; if it is ftale, it will
be Toft and flimy.

J

A leg fhould be firm and white
;

if it is Jlirnber, and the
flefh flabby, with green or yellow fpots, it is not good.

DIFFERENT PIECES OF VEAL.

Fore Quarter.

T. HE fhoulder, neck, and breaft
; the throat fweetbread,

and the wind-pipe fweetbread, which is the fineft. and belongs
to the breaft.

&

Hind Quarter.

1 HE loin, and the leg, which contains the knuckle and fillet.

The Head.
Tongue, Pluck

AvuICH has the heart, liver, lights, nut, melt, kidneys, and
ikirt.

TJic Feet.

Boiled Veal.

fhould be well boiled; a knuckle of fix pounds will
take very near two hours: the neck mull be alfo well boiled, in
a good deal of water

;
if it is boiled in a cloth, it will be whiter;

ferve it with tongu£, bacon, or pickled pork, greens of any fort,
brocon, and canots, or onion-fauce, white-fauce, oyfter-fauce^
parflcy and butter, or white celery-fauce.
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To boil a Knuckle or Breafl of Vcal after the New England

Manner.

BOIL it till it is tender, then take fome veal gravy properly

feafoned, thicken it with butter rolled in flour, and a couple of

eggs
;
put the veal in thedifh, and pour the fauce over it.

Roajl Veal,

WILL take a quarter of an hour to a pound
;
paper the fat

ot the loin and fillet; fluff the fillet and flioukler with the fol-

lowing ingredients
;
a quarter of a pound of fuet chopped fine,

pariley and fweet herbs chopped, grated bread and lemon peel,

pepper, fait, nutmeg, and yolk of egg ; butter may fupply the want
of luet; roafi the breafl with the caul on till it is almoft enough,
then take it off; flour it, and bafte it; veal requires to be moj's

done than beef. For sauce—falad, pickles, potatoes, brocoli,

cucumbers raw' or flewed, French beans, peafe, cauliflower, ce-

lery raw or flewred.

Breafl of VealJlewcd PVhitc.

CUT a piece off each end; make a force-meat as follows:
boil the fweetbread, and cut it very fmall, fome grated bread, a
little beef-luet, two eggs, a little cream, fome nutmeg, fait, and
pepper

;
mix it well together, and fluff the thin part of the breafl

with fome of it, the reft make up into little balls; fkewer the
fkin clofe down, flour and boil it in a cloth in milk and water

;

make fome gravy of the ends that were cut off, with half a pint
ofoyflers, the juice of a lemon, and a piece of butter rolled in
flour

;
when the veal is enough put it in the difh

;
garnifh witfr

the balls flewed, and pour the fauce over it.

Breafl of Vealfewed with Peafe ,
or cut Afjiaragus.

CUT it into pieces about three inches in fize, fry it nicely;
mix a little flour with fome beef broth, an onion, two or three
cloves; flew this fome time, {train it; add three pints, or two
quarts of peafe, or fome heads of afparagus cut like peafe

;
put

tu the meat, let it flew gently
;
add pepper and fait.

Neck of VcalJlewcd with Celery.

I ALE the heft
v
end of a neck, put it into a ftew-pan wttft

fome beet broth or boiling water, fome fait, whole pepper, and
cloves tied in a bit ot muffin, an onion, a piece of lemon-peel

;

flew this till tender; take out the fpice and <peel, put in a little

cream and flour mixed, fome celery ready boiled and cut into
lengths

; boil it up.
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Knuckle of Vealfluffed and ftewed.
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V
pper fide with bacon

;
make a fluffingwith bread crumbs, fuet chopped, and oyfters, parfley choppe d"

lemon-peel grated, pepper, fait, nutmeg, and yolk of egg; fluff
it, and fkewer the /luffing well in, put it into a ftew-pan with asmuch water as will cover it

; /lew it till tender, boil the liquor
ill reduced to the quantity that is wanted ; mix fome flour
imooth m fonie creamy boil it up in the fauce, with ketchup
lome oyfters, and lemon-juice

; ferve it ih a deep difh
; the lard-

ing may be omitted.

If it is ferved at bottom, fend it to table in a deep difh, with a
little lauce poured over it, and fome in boats.

Fillet of V:alfewed.
STUFF it, half-bake it with a little water in the difh, then

dew it with the liquor, fome good gravy, and a little Madeira;
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when enough, thicken it with flour ;
add ketchup, chyan, a little

fait, juice ot orange or lemon ;
boil it up.

Fillet au Ragout.

LARD it, and do it as the bread, only allow more time, as it

takes longer doing.

7 ofncajce Fca!.

PUT your veal into your pan, with a little water, a bundle

of fweet herbs, and a blade of mace, and let it dew till it be ten-

der; then take out the herbs, add a little flour and butter boiled

together, to^thicken it a little; then add half a pint ot cream,

and the yolk of an egg beat very fine; add fome pickled mulh-

r j ns, but fome fredi mufhroOms fhould be put in fil'd, if they

are to be had: keep dining it till it boils, and then add the juice

of a lemon. Stir it well to keep it from curdling, then put it

into your difh, and garni fli with lemon.

Veal a la Bourgeoife.

LARD fome pretty thick flices with bacon, and feafon

them with pepper, fait, beaten mace, cloves,, nutmeg, and

chopped parfley
;

then cover the dew-pan with flices pf fat

bacon, lay the veal upon them, cover it, and fet it over a very

flow fiie for eight or ten minutes, fo as to be just hot, and no

more
;
then bride up your fire, and brown your veal on both fides;

then lhake fome flour over it, and brown it
:
pour in a quart

of good broth or gravy, cover it clofe, and let it flew gently till it

be enough : then take out the flices ot bacon, and fkim all the fat

off clean, and heatup the yolks of three eggs with fome of the

gravy : mix all together, and keep it fiirring one way till it be

finooth and thick : then take it up, lay your meat in the difh, pour

the faucc over it, and garnifh with lemon.

A Ragout of a Breajl of Veal.

HALF road the bed end of it, flour it, and dew it gently with

three pints ofgood gravy, an onion, a few cloves, whole pepper,

and a bit of lemon-peel ;
turn it while dewing; when very ten-

der, drain the fauce ;
if not thick enough, mix a little more flour

’finooth ;
add ketchup, chian, truffles, morels, and pickled mufli-

i corns
;

boil it up, put in hard yolks ot eggs.

Veal a la mode.

CUT the hone out of a fillet of veal, and take off the fkin ;

make a fea toning of pepper, fait, mace, and beaten cloves, fome

thyme, wintcr-favory, lemon-peel, and efchalot Hired fmall ; take

half a pound of bacon, cut off the rind, and cut it in long pieces,
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dip it in the feafoning, and lard the veal with it very thick
;
put

it into a veflel juft large enough to hold it; if any of the feafon-
ing is left, fprinkle it oyer the veal

;
put in a little veal broth juft

to cover it, half a pint of Madeira, an onion ftuck with cloves,
and three or four heads of celery; let it ftew till tender, cover
the top of the pot clofe, to prevent the fteam coming out; when
jt is enough, take out. the veal, put a little of the gravy with a
little flour in a bafon, mix it fmooth to thicken the fauce; pick-
led muflhrooms may be added, or the juice of a lemon, if agree-
able.

Foal Pockets.

TAKE a fillet of fmall veal, cut it into three or four flices,

fkewer the flap round, and lard them upon one fide with bacon
;

feafon with thyme, &c. hang them upon a poor man’s jack till

half done, then ftew them in fome ftrong veal gravy, with mufti-
rooms, truffles, morels, &c. .

A Harrico of Feal.

TAKE a neck or breafl: of veal (if the neck, cut the bones
fhort) and half-roaft it; then put it into a ftew-pan juft covered
with brown gravy, and when it is near done, have ready a pint of
boiled peafe, fix cucumbers pared, and two cabbage lettuces cut

in quarters, ftewed in brown gravy, with a few forced-meat balls

ready fried
;
put them to the veal, and let them juft; fimmer:

when the veal is in the dilh, pour the fauce and the peafe over it,

4nd lay the lettuce and balls round it.

Neck of Feal a la Braize.

TAKE the beft end, lard it with bacon rolled in parfley and

chopped, pepper, fait, and nutmeg; put it into a ftew-pan, and

cover it with water; put in the ferag end, with a little lean bacon

or a bit of ham, an onion, two carrots, fome efchalot, a head

or two of celery, and a little Madeira ;
let thefe ftew gently for

two hours, or till tender
;

ftrain the liquor, mix a little butter

with fome flour, ftir it in a ftew-pan till it is brown
;
lay in the

veaP, the upward fide to the bottom of the pan ;
let it do a few

minutes till it is coloured, lay it in the dilh, ftir in fome more

liquor, boil it up, and fqueeze in orange or lemon juice.

Feal a la Daube.

TAKE any piece of veal, fkin and lard it
;

put intd a large

foup-difh (proportionable to the piece of veal) of verjuice and

white wine an equal quantity, with five bay-leaves broke into
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pieces, fome whole pepper, a bunch of l\veet herbs, and fome

fait; dir theie well together, and then put in the veal; let it

foak four hours, turning it often
;

then ftir it, and lay it down
'to road at a moderate fire

;
put the liquor it was foaked in into

the dripping-pan, bade th6 veal with it as it roads : when it is

aimed done,, pour the liquor from the dripping-pan into a dew-
pan, and put the meat with it

;
pour rather more gravy than

will cover the meat, and add two anchovies boned and cut fmall,

a large fpoonful of capers, a lemon cut in dices, and half a dozen
mulhrooms cleaned and cut in pieces; let the meat dimmer in

theie for fome time', and then take it off.

It may be eat either hot or cold.

' Veal Fricandean

.

TAKE the round of a fillet, or piece of it; fry it in butter

of a good brown, with diced onion and a little garlic
;
put it

into a dewpan .with fome very rich gravy, or cullis, dew it till

tender; thicken the gravy with fome dour, let it be very

reddling
;
fqueeze in a little juice of lemon.

Veal Blanquets.

TAKE a piece of veal which has been roasted (but not
over done) cut it into thin dices, take from it the fkin and
gridles

;
put fome butter over the fire with fome chopped

onions; fry them a little, then fhake a little dour over them;
ihake the pan round, and put in fome veal gravy, a bunch of
fvveet herbs, and fome fpice; then put in the veal, with the

yolks of two eggs beat up with cream, a grated nutmeg, fome
pardey fhred fmall, fome lemon-peel grated, and a little of the
juice; dir it one way till it is thick and fmooth, and put it in the
dim.

j

A Brcajl of Vcal In Hodgeflodge.
CUT the brifket of a bread of veal ip’to little pieces, and

every bone afunder : then dour it, and put half a pound of
good butter into a dewpan. When it is hot, throw in the veal,
fry it all- over of a fine light brown, and then have ready a
tea-kettle of boiling water

;
pour it into the dewpan, fill it up,

and dir it round ; throw in a pint of green peafe, a whole
lettuce clean wafhed, two or three blades of mace, a little

whole* pepper tied in a mudin rag, a little bundle of fweet
herbs, a imall onion duck with a few cloves, and a little fait;

cover it clofe, and let it dew an hour, or till it be boiled to your
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palate, if you would have foup made of it: but if you would
have only fauce to eat with the veal, you muft flew it till there
he juft as much as you would have for fauce, and feafon it

with fait to yout palate : take out the onion, fweet herbs, and
dpice, and pour it all together into your difh : if you have no
peafe, pare three or four cucumbers, fcoop out the pulp, and
cut it into thin pieces

; then take four or five heads of celery
walked clean, and cut the white part fmall : when you have no
lettuces, take the little hearts of favoys, or the little young
fprouts that grow on the old cabbage-ftaiks, about as big as the
top of your thumb. Ir you would make a very fine dilh of it,

ill the infide or your lettuce with forcemeat, and tie the top
clofe with a tnread, and flew it till there be juft enough for the
fauce : fet the lettuce in the middle, and the veal round,
and pour the fauce all over it. Garnifti your difh with rafpcd
bread, made into figures with your fingers.

A Leg ofV°.al in Difguife.

LARD the veal with flips of bacon, and a little lemon-
peel cut very thin ; make a fluffing as for a fillet of veal, only
mix with it half a pint of oyfters chqpped fmall

;
put it into a

veflel, and cover it with wat§r
;

let it flew very gently till quite
tender

; take it up, and fkim off the fat
;
fqueeze fome juice of

lemon, fome mufhroom-ketchup, the crumb of a roll grated
fine, and half a pint of oyfters, with a pint of cream, and a piece
of butter rolled in flour ; let the fauce thicken upon the fire

;
put

the veal in the difh, pour the fauce over it
;
garni fh with oyfters

dipped in butter and fried, and then thin ilices of toafted
bacon.

A Veal Florentine .

MINCE two veal kidneys, with their fat, very fmall, a few
currants, with the yolks of four or five eggs boiled hard and
chopped fmall, a pippin cut fine, fome crumbs of bread, fome
candied lemon-peel cut fmall, feafoned with nutmeg, cloves,
fait, mace, a little mountain, and fome orange-flower water

;

lay fome puff pafte at the bottom of the difh, put in the
florentine, and cover it with puff pafte : it muft be baked in a
flow oven.

To collar a Breafl of Veal.

TAlvE a breaft of veal, pick off all the fat and meat from
the bones

;
beat up the yolks of two eggs, and rub it over with

a feather ; take fome crumbs of bread’ a little grated nutmeg
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fome beaten inace, a little pepper and fait, with a few
.

fvveet

herbs, and a little lemon-peel cut fmall, and drew over it
:
pur

a thick fkewer into it to keep it together
;

roll it up tight, and

bind it very dole with twine
;

roll a veal caul over it, and

roaft it an hour and a quarter; before it is taken up, take off

the caul, fprinkle fome fait over it, and bade it with butter

;

let the tire be brilk, and the veal of a fine brown
;
when it is

taken up, cut it in three or four llices, lay it in the difh ;
boil

the fweetbread, cut it in dices, and lay round it (fome like it

larded)
;
pour over it white fauce, which mud be made as

follows :
'

•

A pint of good veal gravy, half an anchovy, a tea-fpoonlul

of mufhroom -powder ;
let it boil up, then put in halt a pint or

cream, and the yolks of two eggs well beat
;
juft ftir it over the

hre, but do not let it boil, or the cream will curdle; put in fbme

pickled mufhrooms juft before it is fent to table.

Rolled Veal.

BONE the thin end of a bread; of veal
;
drew over it a good

deal of pardey, pepper and fait, to' make it favoury, a little-

nutmeg, grated lemon-peel, and fome fweet herbs
;

roll it

tight, few it up, put it into a ltewpan that will juft hold it

with the bones, and water to cover it, fome whole pepper, a bit

of lemon-peel, an onion, and a little fait ; boil it till tender

:

it will keep a week in cold weather. It may be eat cold, but

it is better cut in dices, dipped in egg, then in bread crumbs,

and fried; thicken fome of the liquor with a little dour; add.

pickled mufhrooms, a little cream, ketchup, and a few morels,

pepper, and fait
;
pour the fauce into the difh, lay in the veal:

lave dices make a pretty difh.

Loin of Feed en E/iigvam .

HAVING roaded a fine loin of veal, take it up, and care-

fully take the (kin off the back part of it without breaking;

cut out all the lean meat, but mind and leave the ends whole, to

hold the following mince meats : mince all the meat very fine

with the kidney part, put it into a little veal gravy, enough to

moiden it, with the gravy that comes from the loin
: put in a

little pepper and fait, lbme lemon-peel Hired fine, the yolks of

three eggs, a lpoonful of ketchup, and thicken it with a little

butter rolled in flour
;

give it a diake or two over the fire and

put it into the loin, and then pull the Ikin over. If the dsin

fhould not quite cover it, give it a brown with a hot iron, or

put it into an oven for a quarter of an hour : lend it up hot, ani

garnifti witli barberries and lemon.



94 THE LADY’S ASSISTANT.

Shoulder of Veal a la Plcdmonlolfc.

CUT the fkin off a fthoulder of veal fo that it may hang at
one end

;
lard the meat with bacon and ham, and feafon it

with pepper, fait, mace, fweet herbs, parfley, and lemon-
peel : cover it again with the fkin, flew it with gravy, and
when it be juft tender, take it up : then take forrel, fome let-

tuce chopped fmall, and ftew them in fome butter, with
parfley, onions, and muflirooms. When the herbs be tender,
put to them fome of the liquor, fome fweetbreads, and fome bits

of ham : let all ftew together a little while, then lift up the

fkin, lay the ftewed herbs over and under, cover it with the
fkin again, wet it with melted butter, ftrew it over with crumbs
of bread, and fend it to the oven to brown. Serve it up hot,
with fome good gravy in the difh. The French ftrew it over
with Parmefan before they fend it to the oven.

Shoulder of Veal rolled^ flcwed In a Braize.

BONE it; fpread it as broad as poflible
; fpread over it

fome forcemeat; lay on that, at little diftances, long flips of

ham and bacon; place in the intervals, fi'rft anchovy, then

onion, mufhrooms, parfley, hard yolks of eggs, and fo on, all

chopped ; then lay over them what forcemeat is left
;

roll it up
very tight, bind it with tape or in a cloth

: put into a ftewpart

fome flices of bacon, beef, and onion, then the rolled veal,

carrot, fweet herbs, pepper, and fait, then more flices of beef

and bacon, with what hot water is fufficient; ftew7
it till fender,

take it out, wipe it very clean, ftrain the liquor through a piece

of dimity ;
take what is neceflary of it, with a ladle full of

cullis ;
thicken the fauce, make it palatable : add juice of orange

or lemon, ferve it hot for a firft courfe, or when cold flice it

;

ftrain the liquor as before directed, w'hich will jelly ; lay fome
of it round the fliced veal.

A Poloe of Veal.

TAKE a pound of rice, put to it a quart of veal broth, fome,

mace, and a little fait
;
ftew it over a very flow7 Are till it is

thick ;
butter the bottom of the ftewpan, beat up the yolks of

fix eggs, and ftir into it; then take a difh, butter it, lay fome.

of the rice at bottom, and put upon it a neck or breaft of veal,

half-roafted, cut into five or fix pieces; lay the veal clofe together

in the middle, and cover it all over wfith rice
; wafh the rice

over with the yolks of eggs, and bake it an hour and a half;

then open the top, and pour in fome good thick gravy
;
fqueeze in

the mice of an orange.
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A Portugucfe Poloe.

TAKE a leg of veal, about twelve or fourteen pounds, cut

it into pieces
;
an old cock or hen, {kinned, and cut alio into

pieces, bones and all
;

put them into a veftel with three gallons

of water, eight or ten blades of mace, half a pound of bacon,

two onions, and fix or eight cloves
;

cover them clofe, and boil

them very {lowly till the liquor is half wafted, and the meat is

quite boiled down (this muft be done the day before it is

wanted)
;

the next day put this liquor into a faucepan, with a

pound of rice, and let it ftand over a very flow fire till the rice is

very thick and dry
;
great care muft be taken that it does not burn :

turn it into a dilh
;
garni fh with hard eggs, in quarters'. It is

generally eat with roaft fowls, in another difh.

A Grenade of Veal.

CUT fome thin flices from a fillet of veal of a moderate

breadth, and lard them half way with bacon
; then take a dozen

fquab pigeons, let them be picked and trufled
;

put them into

a pan of boiling water ; let them lie in it two or three minutes
;

fet a ftewpan upon the fire with fome good gravy, put into

it a dozen of mufhrooms, picked and fliced, and three veal

fweetbreads cut and fliced
;

put the pigeons to thefe ingre-

dients, and fet the ftewpan over a very flow fire
; when thg

pigeons and fweetbreads are enough, thicken the gravy with
fome rich cullis : add fome cock’s combs, and fome artichoke-

bottoms Hired fmall : let thefe ftew a little while, and then fet

them to cool.

Cut fome thin flices of ham and bacon, put in fome force-

meat, then the larded veal into a ftewpan, and put the ham
and bacon over it

;
put in fome yolks of eggs over tire ham

and veal, and then more forcemeat; then put in the ragout
of pigeons, and turn the flices of veal and bacon; put over
them more forcemeat, rubbed over with yolks of eggs; cover
them with flices of bacon: cover the ftewpan clofe, and put fire

over and under it
;
take care it does not burn ; when done,

turn it into a hot dilh, take off the bacon, fkim off the fat, put in

fome veahcullis, and fei ?e it hot.

Terrine of Veal Grifles,

TAKE a good quantity of veal griftles, from the bread: or
any other part

;

wafh them in two or three waters, then let

them on a lieve to drain; put fome butter into a ftewpan, let k
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over a now fire; put in a piece of butter when it boil*,
vhich is when Unas done, hi fling

;
put in the grilles, and an

onion Hired very fine, feme pepper and fait, fomefweet herbs /bred
fine, and fome flour

;
let thefe fry a little, then pour in fome

gravy, and let them Hew : then cut to pieces three good
cabbages, m imperial lettuces, and put them in to flew : when it
is enough Hum oft the fat, then pour in fome cullis of ham or
bacon, and ferve it up. -

r«TT-r u - Kea* CoUo/ts.
CUT them about five inches long, not fo broad, and not too

tun; ruj them with eggs, and ftrevv over them fome crumbs
o grated bread, parfley chopped, grated lemon-peel, pepper,

,

It, ai™ nu t[neg, with a few leaves of thyme ftired fmall • fet
them before the fire in a Dutch oven

;
bafle them, and when

nicely brown, turn them
; thicken fome rich gravy with a little

hour
; add ketchup, chyan, muftirooms, and hard yolks of eggs •

boil this up, and pour it over them.
bt>

Scotch Collojis.

CUT them fiom tlie leg
; fry them a good brown, but not

too much; take fome good gravy, .thicken it with a little
hour boil it a few minutes

; add chyan, ketchup, truffles, mo-
rels, fait, muftirooms pickled, grated lemon-peel; funnier this
up, juft heat the collops through, add what gravy came from
them, but do not let them boil, or they will be Tiard, which
is a great fault; add forcemeat balls, ' hard yolks of eggs;
lay round little flices of bacon notched and toafted, and iliced
lemon.

Scotch Collojis
, while.

PUT a lump of butter into a ftewpan, fet it at a diftance
over a gentle fire; when the butter is juft melted, lay in' the
collops, keep turning them till there appears a thickifh gravy

;

put this into an earthen pan, put more butter and more col-
lops in the fame manner, till all are donfe

;
then pour the gravy

from them into a ftewpan, with a little cream, mixed with a lit-

tle flour, white pepper, fait, lemon-juice, or pickled mufhrooms,
and a few oyfters

;
boil this up, put In thfe collops, heat them

through. Forcemeat balls boiled may be added.

Veal Cutlets.

m

CUT part of the neck into cutlets
; fhorten them, fry thcru,

nicely brown
; flew them in fome good gravy till tender, with a.

*
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little flour mixed fmooth in it; then add ketchup, chyan, fair,

a few truffles and morels,
t
pickled mulhrooms. Forcemeat

hall s may likewife be added.

Cutlets in Ragout.

FAKE home large cutlets from the fillet; beat them flat,

and lard them
; ftrew over them fome pepper, fait, crumbs of

bread, and hired parfley; then make a ragout of veal fweet-
breads and mulhrooms : frv the cutlets in melted butter, of
a fine brown

;
then lay them in a hot difh, and pour the ragout

boiling hot over them.

Cutlets with four Sauce.

CUT them moderately thick; put them into a faucepan
covered with water, when half done let them drain and cool ;

make a thin batter of eggs and a little flour ; fet a frying-pan on
the fire with fome hog’s lard ; when it is hot, dip the cutlets in

the batter, and make them a fine brown. Forfauce—verjuice,

fait, and pepper; mix it, and fend it up with the cutlets.

Thofe that diflike this fauce, may drefs them with gravy,
or cullis.

, Bombarded Vcal.

HAVING cut out of a fillet of veal five lean pieces as thick
as your hand, round them up a little

;
then lard them very thick

on the round fide with a little narrow thin piece of bacon, and
lard five fheep’s tongues (being firfl boiled and blanched) here
and there with very little bits of lemon-peel : make a well-fea-
foned forcemeat of veal, bacon, ham, beef luet, and an anchovv
well beaten; make another tender forcemeat of veal, beef
fuer, mu fhroom, fpinach, parfley, thyme, fweet marjoram,
winter favory, and green onions, feafoned with pepper, fait,

and mace, and beat it well; make a 'roiikd ball of 'the other
forcemeat,, and fluff into the middle of this

;
then roll it up

in a veal caul, and bake it; tie » up what is left in a Bologna '

faufage, and boil it, but firft rub the caul with the yolk ofhnn
egg: put the larded veal into a ftew-pan, with fome good
gravy, and flew it gently till it he enough : fkim off the fat, put
m fome truffles and morels, and fome mulhrooms. Your
iorcemeat being baked enough, lay it in the middle, the veal
round ir, and the tongues fried and laid between: cut the boiled
into flices, fry them, and throw them all over; pour the fauce
on them, and garnifh with lemon. You may, if you pleafe,

add artichoke-bottoms, fvveetbreads, and cock’s combs.
II

‘

\

t
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Veal Olives.

CUT them thin from the fillet (if it is large, one dice will

make three olives)
;
rub over them fome yolk of egg, drew on

them fome bread crumbs, mixed with pardey chopped, lernon-

peel grated, pepper, fait, and -nutmeg ;
lay on every piece a

thin dice
v
of bacon, not too fat ;. roll them up tight, fkewer

them with fmall fkevvers, rub the outfide with egg, roll them in

bread crumbs, &c. lay them in the Dutch oven, let them do

without burning : they take a good deal of time, as they are

thick. Pour the following fauce into the difh—Take a pint

of good gravy, thicken it with flour; add ketchup, chyan,

pickled mufhrooms : boil this up a few minutes : forcemeat

balls may be added.

Veal Olives A-la-modc.

TAKE two pounds of veal
;

beat it fine, as for forcemeat 5

the yolks of two eggs, two anchovies, half a pound of mar
row, a few mufhrooms, pickled or frefh, half a pint of oyfters,

fome thyme, fweet marjorum, parfley, fpinach, lemon-peel,

fait, pepper, nutmeg, and mace, finely beaten ;
mix all w'ell

together : take a veal caul, lay a layer of bacon, and a layer of

the ingredients, roll it in the veal caul, and either road or bake

it
; when it is done, cut it into dices, lay it in the dilh, and pour

good gravy over it.

Fried Veal with Lemon .

CUT fome dices of veal, the breadth of three fingers, and

twice that length, and the thicknefs of a crown-piece; make a

feafoning of fweet herbs, fome grated bread, pepper, fak,

apd a little nutmeg • beat up the yolks of two eggs (without

the whites) ; fet orTT frying-pan with a piece of butter, when
it is boiling hot dip the veal in the egg, and then in the feafon-

ing
; cover them with it very thick; throw them into the

pan and brown them
;
put them into a hot difh, and iqueeze a

lemon over them
:
pour the fat out of the pan, put in fome gravy

or cullis, Iqueeze in fome lemon, fnake it round the pan till it is

boiling hot, and then pour it over the veal
;

it it is not thick

enough, mix a little flour and gravy in a bafon, and thenpoui it

into that in the frying-pan ;
let it boil, and ferve it up.

To drefs cold Veal.

FRY the veal brown, then put it where the butter may

drain off; afterwards flew it with an equal quantity of white
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wine and vinegar; feafon it to the tafle

; throw the fuckers of
artichokes, with the horny part cut off, into it when the veal is

put in.

Cold Vccil hafffed.

.
as tnc cold calf’s head; or when diced, flour it, put it

into
^

a little gravy, with grated lemon-peel, pepper, fait, and
ctenuD; i>oil it up ; add a httle juice of lemon: ferve round it

toafled lippets..

Minced Veal.

CUT tne veal very fine, but do not chop it; take a little
white gravy or water, but gravy is better; a little cream or
rank, a bit ot buttpr rolled m flour, and fome grated lemon-peel;
let thefe boil till Idee a fine thick cream

; flour the veal, fhake
a nttle lair, and fome white pepper over it; put it into the
faucepan to the other ingredients, and let it he quite hot

;
it

mult not boil after the veal is in, or it will be hard : before it is
taken up, iqueeze fome juice of lemon into it.

It it is agieeab’e put lippets under it,

t

cauar
.
a Breaf of Vcal to cat cold.
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A 1 reaft of mutton done the fame way eats very well.

Breafl qJ Veal in Galantine.
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and ZTL " T-
’ r°1J ,C U P round as tight as poffible,

it up in a napkin
; put it into a fmall pot, with fome
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good broth, juft enough to cover it
;

put in a bunch of fweet
heibs

; let jt ftcw two hours : when the liquor is a good deal
i educed, put in a pint of mountain, and fome bruifed mace;
let it boil up two or three times, then take.it off, and fet it to
cool in the liquor: when it is quite cold, take off the napkin and
fet it by the veal. Some like it lent to table whole, but it is

better cut in flices.

To boil l' cal like Sturgeon.o

TAKE a fmall delicate fillet of veal, from a cow calf
;
take

off the fkin, and then lard it all over, top, bottom, and fides,

with fome bacon and ham
;

put into* a ftewpan iome flices of
bacon and veal

;
ftrew oyer them iome pepper, fait, and fweet

herbs
;
then put in the fillet with as much broth as will juft

cover them
;
cover the ftewpan very clofe, and let them fimmer

very gently : when the veal is near enough, put in a bottle

of white wine, an onion Hired, a few cloves, a little mace
;
put

on the cover of the ftewpan, fet it over a ftove, and lay fome
charcoal upon it

;
when it has been kept hot ten minutes, take

it off the fire, and remove the charcoal. If it is intended to be
eat hot, the following fauce muft be made while it is flewing

—

Set on a faucepan, with a glafs of gravy, a glafs and a half
of vinegar, half a lemon fliced, a large onion fliced, and a good
deal of pepper and fait

;
boil this a few minutes, and itrain it

;

lay the meat in a difti, and pour the fauce over it. If it is to be
eat cold, it muft not be taken out of the liquor it is ftewed in,

but fet by to cool all night, and it will be exceedingly good.

To pot Veal.

TAKE a part of a knuckle or fillet of veal, that has been
ftewed, or bake it on purpofe for potting

;
beat it to a pafte,

with butter, fait, white pepper, -and mace, pounded
;

prefs it

down in pots, and pour over it clarified butter.

AVarbled Veal.

DO the veal as above
;
boil a tongue very tender, flice it,

beat it with butter, white pepper, and mace pounded
;
put a

layer of veal in the pot, then flick in lumps of tongue ; fill up 4
the fpdees with the veal, pour over clarified butler. It makes a

pretty difh fliced.

Veal in Jelly.

CUT a piece out of the leg; put it into a ftewpan, with as

much veal broth as will be fufficieni for the jelly; when
]



I

THE LADY ?

S ASSISTANT. 101

reduced, Tome Madeira, an onion, a bunch of fweet herbs, half

a lemon, pepper, fait, a little mace, and a llice or two of
boiled ham: let this flew till the veal is tender; drain the

liquor through a piece of dimity, the rough fide upward, hrft

dipped in cold water
;
then boil in it two ounces of ifinglafs,

and add lemon juice, wine, See. as may be neceffary :
pafs it

through a bag : the veal fliould be wiped clean betore it is

cold, and may be put into the jelly in the fame manner as a

chicken • or lay the veal in a plate, break the jelly a little, and
heap upon it. •

,

Veal Ham.
TAKE a leg of veal, cut ham-fafhion, two ounces of falt-

petre, one pound ol' bay, and one nf> common fait, and one
ounce of juniper-berries brailed ; rub it well into the veal:
lay the fkinny fide downwards at firft

, but let it be well rubbed
and turned every day for a fortnight, and then let it be. hung
in wood iinoke for a fortnight, It may be boiled, or parboiled
and roafted.

CALVES HEADS.

Calf's Head boiled.

WASH it very clean, parboil one halfv beat up the yolk
of an egg, and rub it over the head with a feather, then drew
over it a leafoning of pepper, fait, thyme, parfley chopt fmall,
fhred lemon-peel, grated bread, and a little nutmeg; hick bits
ot butter over it, and fend it to the oven

;
boil the other half

\\ Uite m a cloth, put them botn into a dun; boil the brains in a
bit of cloth, v\ ith a very little parfley, and a leaf or two ot
Jage

;
when they are boi!ed, chop them fmall, and warm them

up m a faucepan, with a bit of butter, and a little pepper and
fait

;
lay the tongue, boiled and peeled, in the middle of a fmall

dilh, and the brains round it
; have in another difh bacon or

pickled pork
;
greens and carrots in another.

Co ha/h a Calf's Head, white.

BOIL half a calf s head in milk and water, cut it in flices;
when cold flour it, and put it into a flewpan, with fonre veal
gravy, a little beaten mace, a little fait, a few morels, a few
a rticliokr -bottoms parboiled, fome oy hers with their beards
taken oh, Hewed in a good piece of butter' rolled in flour;
pui in. the liquor, the yolks of two eggs well beat, half a pint of. :(



cream
; ftir all together till it is of a good thicknefs, and

j' It before it is taken up, put in fome pickled mufhrooms, and
a little of their liquor; it they are pul in before, the cream is

apt to turn. Garnilh with forcemeat balls hewed. Parboil
the brains in a bit of cloth, and chop them fmall

;
put them

into a iaucepan, with a bit of butter, a little white pepper and
lalt

; make them quite hot, and fill fome patties
;

fill others
with Hewed forcemeat and oyfters: garnifli the calf’s head
with them,

Calf's Head haJJicd
,
brozvn.

HALF the head only fhould be hafhed, as a whole one
makes too large a difh

;
parboil it, when cold cut it into thin

flices, and the tongue
; flour it pretty well, and put it into a

,
ftewpan with fome good gravy, a quart or more, a glals of
Madeira, an anchovy wiped and boned, a little pounded cloves,

chyan, a piece 'of lemon-peel
;

let thefe Itew gently three quar-
ters of an hour

;
then add fome ketchup, a few truffles and

morels, firft wafhed
:
pickled or frefh.mufhrooms

;
if frefh, a

little juice of lemon
;

ftew thefe together a few minutes; add
forcemeat balls fried, and hard yolks of eggs. Dip the brains

in hot water, fkin them, beat them fine, and mix them with a
little grated lemon-peel, parfley chopped, and favory herbs,

lavofy fpice, chyan, fait, bread crumbs, and yolk of egg
;

fry

thefe in fmall cakes
;
garnifh the hath with them, oyfters fried,

and fliced lemon. If for a large company, boil the other half

of the head, rub it over with yolk of egg, flrew on bread

crumbs, with pepper, fait, a little nutmeg, grated lemon-peel,

and chopped parfley
;

bafte it before the fire, let it be a nice

brown, and lay it on the hath.

7 6flew a Calf ' s Head.

LET it be well wafhed, and laid in water for an hour
;
take

out the brains, bone it, take out the tongue arftl the eyes
;
make

a forcemeat with two pounds of beef luet, and as much lean

veal, two anchovies boned and wafhed clean, the peel of a le-

mon, and a nutmeg grated, with a little thyme ; chop all thefe

_

together, and fome ftale bread grated; beat up the yolks of

four eggs and mix with them. Make part of this forcemeat

into fifteen or twenty balls
;
then boil five eggs hard, half a

pint of oyflers wafhed clean, and half a pint of trefh miifh-

rooms, if they are to be got : mix thefe with the reft of the

forcemeat, and ftufF the head from where the bones were ,
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taken ;
tie it up carefully with a packthread, put it into two

quarts of gravy, with a blade or two of mace
;

let it be

clofe covered, and it muff flew very flowlv two hours. While
the head is dewing, beat up the brains with fame lemon-thyme

and parfley Ihred very tine, fome grated nutmeg, and the yolk ot

an egg mixed with it
;

fry half the brains in dripping, in little

cakes, and fry the balls. When the head is done,' keep it hot,

with the brain-cakes and balls, before the fire
;
drain off the

liquor the head was dewed in, add to it fome dewed truffles

and morels, and a few pickled mufhrooms
;
put in the other

half of the brains chopped, boil them all up together, and let

them dimmer a few minutes
;

put the head into a hot di 111 pro-

per for the table, pour the liquor over it, lay the balls and

the brain-cakes round it.

To roajl a Calf's Head.

WASH the head very clean, take out the bones, and dry it

very well wirh a cloth
;
make a feafoning of beaten mace, pep-

per, fait, nutmeg, and cloves, fome fat bacon cut very fmall,

and fome grated bread
;
drew this over it, roll it up, fkewer it

wirh a fmall fkewer, and tie it with tape
;

road it, and bade it

with butter
; make a rich veal gravy, thickened with butter,

and rolled in flour.

Some like mufhrooms and the fat part of oyders, but it is

very good without.

The German TVay of dreffing a Calf s Head.

TAKE a large calf’s head, with great part of the neck cut

with it
;

fplit it in half, feald it very white, and take out the

jaw-bone
;
take a large dewpan or faucepan, and lay . at the

bottom lome dices of bacon, then fome thin beef deaks, with
fome pepper and fait

; then lav in the head, pour in fome beef-

broth, a large onion duck with cloves, and a bunch of fweet
herbs; cover the dewpan very clofe, and fet it over a dove to

dew
;
then make a ragout, with a quart of good beef-gravv,

and half a pint of red wane : let the wine be well boiled in the

gravy ;• add to it fome fweetbreads parboiled and cut in dices,

lome cocks coml s, oyders, muflirooms, truffles, and morels
;

let thefe dew till they are tender
;
when the head is dewed,

take it up, put it into a dilb, take out the brains, the eyes, and
the bones; then flit the tongue, cut it into fmall pieces, cut

the eyes in pieces alfo, and chop the brains
;

put thefe into a

baking-dilh, and pour fome of the ragout over them ; then take
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the head, lay ii upon the ragout, pour the reft over it, and o»
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Cold, Calf s Head hajhed.
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t0 flour «..pw to it a kittle boiled gravy, aMe white wme, tome cream, a little ketchup, white pepper*

reel hCIC5' * ^7 °yfteJS and their lic
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- *red lemon-
peel, boil tins up gently together

; a few pickled or freftr
u brooms, and a little lemon-juice, or lemon-juice only.
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ennehed with truffles and morels parboiled,forcemeat Dalis, and hard eggs.

To collar a Calfs Head.
TAKE a calf

’

s head with the fkin on, feald off the hairparbod and bone it; the fore part mull be flit : boil the tongue’peel it, and cut it into thm dices, and the palate 'with it - putthem with the eyes into the middle of the head; take Vomepeppei fait, cloves, mace, and beat them, nutmeg grated
fcalded parfley, thyme, favory, and fweet marjorum, cut very
fmall : beat the yolks of three or four eggs, fpread them over
ti e head, and then drew on the feafoning, roll it up very tiVht
and tie it round with tape

; boil it gently for three hours, in asmuch water as will cover it : when the head is taken out, feafon
the pickle with fait, pepper, and fpice

; alfo a pint of white wine
vinegar : when it is cold put in the collar, and when fent to
table cut it in flices.

To collar a ColJ' s ITcou to cat like Brawn.
1 AKE the. head with thejkin and hair on, feald it till the hair •

will come off, then cleave it down, and take out the brains and
foe eyes

; walk it very clean, and put it into a pot of clean
Water boil it till the bones will come out ;• then dice the tonmie'

'

anu ears, and lay them all even
; throw a handful of fait ot-er

them, and roll it up quite clofe into a collar; boil it near two
hours

;
when the head is cold, put it into brawn pickle.

Afock Turtle.

TAKE a calf’s head and feald off the hair, as from a pig,
then clean it, cut off the horny part in thin flices, with as
little of the lean as podible

; chop the brains
; have ready

between a quart and three pints of drong mutton or veal craw,
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with a quart of Madeira wine, a large tca-fpoonful of chyan, a

large onion cut very fin all, half the peel of a large lemon, Hired

as fine as poflible, a little fait, the juice of four lemons, ant}

foine fvveet herbs cut ffnall ;
Hew all thefe together till the

head is very tender ; let them Hew about an hour and a half,

then have ready the back fhell of a turtle, lined with a pafte

mjde of flour and water, which mult flrft be fet in the oven to

harden, then put in the ingredients, and fet it into the oven to

brown
;
when that is done, lay the yolks of eggs boiled hard,

and forcemeat balls round the top.

Some parboil the head the day before, take out the bones, and

then cut it into dices.

SWEET ERE AITS.

Sweetbread.s roajied.

PARBOIL them; when cold, lard them with bacon, and

roaff them in a Dutch oven, or on a poor man’s jack, For

fauce—plain butter, ketchup and butter, or lemon fauce.

Tofry Sweetbreads.

CUT them in long dices, beat up the yolk of an egg, and

rub it over them with a feather ;
make a feafoning of pepper,

fait, and grated bread dip them into it, and/ry them in but-

ter. For fauce—ketchup and butter, with gravy or lemon-

fauce
;
garnifh with fmall flices of toafled bacon and crifped

If Kile Fricafee of Sweetbreads.

SCALD and dice them as before
;

thicken fome veal gravy
with a bit of butter mixed with flour, a little cream, fome
grated lemon-peel, and nutmeg, white pepper, fait, a little

mufhroom powder and liquor; flew this a little, put in the

fweetbreads, fimmer them, lhaking the pan
;

fqueeze in a little

lemon-juice.

Brown Fricafee of Sweetbreads.

SCALD two or three, dice them, dip. them in the yolk of an
egg, mixed with pepper, fait, nutmeg, and a little flour : fry

them a nice brown ;
thicken a little good gravy with fome flour

;

boil it well
;

add •chyan, ketchup, or mufnroom-powder, a

little juice of lemon ; flew the fweetbreads in this a few minutes :

carnilh with lemon.

A Ragout of Sweetbreads.

PARBOIL them, rub them with the yolk of egg; flrew on
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bread crumbs, lcmoil-peel, nutmeg, pepper, and fait; roaft
them in a Dutch oven

; thicken fome good gravy with a little

floui
;
add ketchup, chyan, a little juice of lemon

; boil this
up, poui it to tne fweetbreads

; artichoke bottoms may be
added, cut into quarters : cut lemon or orange-peel like ftraws
for garnifh.

Sweetbreadsforced.

PARBOIL them as for a ragout
;

put forcemeat in a
caul in the fhape of a fweetbread

; roaft that in a Dutch oven
;

thicken a little good gravy with flour
; add ketchup, a little

grated lemon-peel, pepper, fait, and nutmeg
; boil it up, with

a few pickled mufhrooms, or lemon-juice. Let the fweetbreads
(lew a little in .this gravy

;
then lay the forcemeat in the

middle, and the fweetbreads at the ends.

Sweetbreads larded.

PARBOIL two or three fweetbreads
;
when cold, lard

them down the middle with little bits of bacon, on each fide

with bits ot lemon-peel, on each fide that with a little pickled
cucumber cut very fmall

;
{lew them gently in cullis or rich

gravy, thickened with a little flour ; add mufhfoom-powder,
chyan, and fait, if neceflary, and a little lemon-juice. Garnifh
with pickles.

Sweetbreads and Palatesfricafeed.

PARBOIL a fweetbread or two
;

(lew two or three palates

till very tender
;

blanch them, cut them in pieces, and flice

the fweetbread
;

dip thefe in egg, ftrew over them very fine

bread crumbs, feafoned with pepper, fait, nutmeg, and pounded
cloves; fry and drain them; thicken fome good gravy!

with a little flour
;
add ketchup, chyan, fait if neceflary

; ftew

them in this about a quarter of an hour
;

a few pickled mufh-
rooms, or lemon-juice ; lamb-ftones may be added, parboiled

and fried.

Or,

PALATES do very well alone, drefled as above: or with

the fweetbread roafted, and put in the middle of the dilh.

Todrefs a Calf's Pluck.

BOIL the lights and part of the liver, roaft the heart, fluffed

with fuet, fvveet herbs, and a little parfley, all chopt fmall, a few

crumbs of bread, fome pepper, fait, nutmeg, and a little lemon-

peel; mix it up with the yolk of an egg.
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W hen the lights and liver are boiled, chop them very fmall,

and put them in a faucepan with a piece of butter rolled in

flour, fome pepper and fait, with a little lemon or vinegar, if

agreeable; fry the other part of the liver as before mentioned,
with fome little dices of bacon

;
lay the mince at, the bottom,

the heart in the middle, and the fried liver and bacon round,
with lome crilped parfley. For fauce—plain butter. It is a
large difli, but it may ealily be diminifhed.

A Scotch Llaggas.

CHOP the heart, lights, and chitterlings of a calf, with a
pound ot fuet cut very fine, feafoned with pepper and fait;

mix it with a pound of the bed Scotch oatmeal • roll it up ;

md put it into a calf’s bag; a pint of good cream, with a
hide allipice and beaten mace mixed with it is very good, but
fome like it better without.

To make it fweet.

TAKE the chitterlings, heart, lights, and fuet, with fome
grated nutmeg, a pound of currants wafhed and picked, a
3°und ot raifins floned and chopped, and half a pint of moun-
;ain, mixed well together; let it boil in the calf’s bag two
lours

;
it mull be fent to table in the bag.

calf’s liver.

To roof a Calf’s Liver.

SPIT it, and then lard it with bacon. For fauce—o-ood
,ravy.

A Calf’s LiverJlewccl.
LARD the liver, and put it into »ftewpan, with fome fait,

•vhole pepper, a bundle of fweet herbs, an onion, and a blade of
lace

;
let it flew till tender, then take it up, cover it to keep

ot
; drain the liquor it was dewed in, fkim off all the fat,

iirken it with a piece of butter rolled in flour, and pour it overwe liver. * '

...
.

Calf's
CU r it in dices, and fry

-t the pan be hall full, an
ivhich is when it has done hi
aeon and lay round it, with fome parfley crifped^hcfore the
e ' alvva yis lay the bacon in boiling- water before it is either

Liverfried.
it in good beef-dripping or butter

;

d put the liver in when it boils,

flintr : have lome rn there nf
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broiled, fried, or toafted, as it takes out the fait, and makes iti

tender. Sauce—plain melted butter, a little poured over they

liver, the reft in a fauce-boat.

Calf's Chitterlings.

CLEAN fame of the largeft of the calf’s guts, cut them
into lengths proper for puddings, tie one of the ends dole;
take fome bacon, and cut it like dice, and a calf’s udder, &ndf

fat that comes off the chitterlings
;
chaldrans blanched and cut

alfo; put them into a ftewpan, with a bay-leaf fait, pepper,

efchalot cut fmall, fome pounded mace, and Jamaica pepper,

with half a 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 chitterlings with this mixture,

which mull be kept warm, and' make the links like hogs-pud-

dings ; before they are fent to table, they mull be boiled over a

moderate fire; let them cool in their own liquor: they ferve in

fummer when hogs-puddings are not to he had.

ToJlew Calf's Feet.

TAKE a calf’s foot, divide it into four pieces, put it to

flew with half a pint of water; pare a potatoe, take a middling

onion peeled and iliced thin, fome beaten pepper, and ialt
;

put

thefe ingredients to the calf’s foot, and let them fimmer very

foftly for two hours : it is very good.

Fricafee of Calf's Feet .

-BOIL them, and take out the long bones, fplit them, and put

them into a ftewpan, with fome veal gravy, and a very little

white wine ; beat the yolks of two or three eggs with a little

dream, and put to them a little grated nutmeg, fome fait, and aL

piece of butter
;

ftir it till it is of a proper thicknefs.

Ragout of Calf's Feet.

BOIL the feet, bone and cut the meat in ftices, brown them

in the frying-pan, and then put them in fome good beef gravy,

with morels, truffles, pickled mufhrooms, the yolks of four

eggs boiled hard, fome fait, and a little butter rolled in flour.

For a ftek perfon, a calf’s foot boiled, with parfley and butter,

is efteemed very good.

Mock Turtle.

TAKE two calf’s feet, and one chicken, cut them into

pieces as for a fricafee ;
make the feafoning with three large
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onions, a large handful of parfley, and a few fweet herbs
; chop

diem all together
;

then feafon the meat : let the calf *s feet
itew two hours and a half in three quarts of water

;
then put in

the chicken, let it (lew half an hour
;
then take the juice of two

lemons, a tea-cup full of Madeira wine, fome cliyan pepper;
put that in lalf: let it flew all together half an hour, and ferve
it up in a foup-difh.

Forcemeat balls of veal may be laid at top, and hard eggs.

To make favoury Jelly.

BOIL either two or four calf’s feet, according to the quan-
tity which is warned, with iiinglafs, to make if a Biff jelly;
one ounce of picked ihnglais to two feet is about fuflicient, if
Lie ilmglafs is very good

;
boil with thefe a piece of lemon-peel,

an onion, a bunch of fweet herbs, fome pepper-corns, a few
cloves, a bit of mace, nutmeg, and a little fait : when the jelly is
enough, Brain it; put to it juice of lemon, and white wine, to
the tafle; boil it up, pulp it through a bag till fine; the white
of an egg may be added before it is boiled.

Directions how to choofe Mutton.

YOUNG mutton, if fqueezed with the fingers, will feel
very tender

;
if it is old, it will remain wrinkled, the fat

vill be alfo clammy and fibrous: in ram-mutton, the grain is
* 1S of, a deep red, and the fat fpongy : in ewe-mutton the

lefli is paler than in weather, and has a clofer grain. Short-
hanked mutton is reckoned the heft.

different joints of mutton.

Fore
, Quarter.

THE neck, bread:, and fhoulder: the two necks cut together
re called the chine.

Hind Quarter.

THE leg and the loin: the two loins cut together are called
ic laddie. I lie head and pluck are generally fold together.

To boil Mutton.
MUTTON fhould he boiled a quarter of an hour to a

ouiul: ferve it with mafhed turnips and carrot* or caper
u:ce or to a neck, elchalot fatice.

t



no THE LADY’S ASSISTANT.

To boil a Leg of Mutton v/nh Cauliflower and Sjiinach.

CUT a leg of mutton venifon-faflhion, and boll it in a cloth ;

have three or four cauliflowers boiled in milk and water, pull

them into fprigs, and flew them with butter, pepper, fait, and a

little milk; flew fome fpinach in a faucepan
;

put to the

fpinach a quarter of a pint of gravy, a piece of butter and
flour; when it is enough, put the mutton in the middle, the

fpinach round it, and the cauliflower over all
;

the butter the

cauliflower was ftewed in mult be poured over it, and it mull be

melted like a fine fmooth cream. ,

To roaft Mutton.

A leg of fix pounds will take an hour and a quarter ; of

twelve pounds, two hours
;
a fmall faddle, an hour and a half

;

a large one neaf three hours. Paper a faddle : if garlic is not

difliked, fluff the knuckle part of the leg with two or three

cloves of it : a bread will take half an hour at a brifk fire ; a

large neck, an hour ; a fmall one, a little more than half an

hopr; a fhoulder near as much time as a leg. For fauce

—

potatoes, pickles, falad, celery raw or fiewed, brocoli, French

beans, cauliflower; or to a fhoulder of mutton, onion-fauce.

Mock Venijon.

CUT a hind quarter of fat mutton like a haunch of venifon
;

let it fteep in the fheep’s blood for five or fix hours, then let it

hang in cold dry wreather for three weeks, or as long as it will

keep fweet ; rut) it well with a cloth, then rub it over with frefh

butter, flrew fome fait over it, and a little flour
;
butter a lheet

of paper, and lay over it, and another over that, or fome

pafte* and tie it round ;
if it is large, it will take two hours

and a half roafiing
;

before, it is taken up, take off the paper

or pafte, bafie it well with butter, and flour it ;
let the jack

go round very quick, that it may have a good froth. Sauce—

•

gravy and currant-jelly.
,

*
-

Tofluff' a Leg of Mutton with Ovflers.

MAKE a forcemeat of beef-fuet chopt fmall, the yolks of

egos boiled hard, with three anchovies, a fmall bit of onion,

rhyme, favory, and fome oyfters, a dozen or fourteen, all cut

.fine ;
fome fait, pepper, grated nutmeg, and crumbs of bread,

mixed up with raw eggs ;
fluff the mutton under the fkin in the

t , .* ,
* *

a
-M
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thickefc part, under the flap, and at the knuckle. For fauce
iun.e oyfter-liquor, a little red wine, an anchovy, and fome more
oy Iters liewed and laid under the mutton.

Another JVciy. • ^
C L I feveral holes in the mutton, beard fome oyflers, and

roll them in crumbs of bread and nutmeg
;
put three oyflers into

each nole
;

it it is roafled, covef it with a caul
;
but if it is boiled

put it m a cloth, and pour oyfler-fauce all over it.

A Leg of Mutton ciu ffautgout.

LL 1 it hang a fortnight in an airy place, fluff it with garlic
and rub it over with pepper and fait, and then roaft it. Sauce—
;ood gravy, with a large fpoonful of red-wine boiled in it.

Leg ofMutton a la Daube.
TAKE a leg of mutton and lard it with bacon, half roafl itmd then put it in as fmall a pot as will hold it, with a quart ofnutton gravy, half a pint of vinegar, fome whole fpice bav

eaves, fweet-marjorum, winter-favory, and fome green onions •

vhen it is tender, take it up, and make the fauce with fome ofae nquor, mufhrocms, fliced lemon, two anchovies, a fpoonfuld colouring, and apiece of butter
; pour fpme over the muttonnd the reft in a boat.

uon>

To boil a Leg of Mutton a-la -lore.

TAiyE a leg of mutton of feven or eight' pounds, let it ham*
iW as it wdl keep

; beat it flat, and feafon it with pepper
2

lit, and cloves; fet a pot on the fire with fome parfley at the’ottom, over that, fome Eices of bacon, and a bunch of fweet
’

!

ei
?

af ln t!le mutton, ftrew over it fome pepper and
It, a blade or two of mace, half a grated nutmeF anducu water as will cover it ; let it flew very gemly, Jofetveied down

j keep fome water boiling to fill tip die pot as the,uor waftes : thus let it (lew till the mutton is done- do n^
1 the pot up with water the laft time, but with a pint of white

the ddhT"
'hlS ‘S " e b° ,ICd

’ ,ake UP ‘llC mutton
> a,,d hy '>

Some make a fauce for it, while it is Hewing with mnfl,

hTcAandX'Vc
t

l

V0
-'L

,J<

l
nnS- ri^d onions cut a clove of

Acs rnit rb.fr

' l " ' °
,

f,u 1 :1 ffo n ' or fome tops of garden-
,
put thefc togetl.cr into a flewpan, with a glafs of oil,
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and another of white wine, a gill and a half of rich gravy, ana
a little juice of lemon; fet thefc ingredients over a (love, take old

the tat as it riles, and talle if there is acid enough in it
;

"if not,

add iome more lemon. Thofe who do not like this fauce, may
ufe ftrong gravy thickened with butter.

Leg of Mutton a-la-Royalc.

TAKE off all the Ikin, fat, and lhank-bone
;

lard it with

bacon, feafon it with pepper and fait : take three or four pounds
of thick flank-beef, or any lean piece, or a piece of leg of veal

;

let that alfo be larded, flour the meat, and browm them in a

frying-pan
;
then put it into a pot, with three quarts of water, a

bunch of fweet herbs, an onion ftuck with cloves, a few
blades of mace, fome pepper and fait, a glafs of red-wine, and
a little ketchup

;
let thefe flew very foftly for two hours, 01-

till the meat is tender
;
there may be. added truffles, morels,

mufhrooms, and gravy, all or fome of them, but it is good

without
;

lay the mutton in the middle of the difli, and cut

the other meat in flices, and lay round it ; ftrain the fauce

over it.

A Ragout ofa Leg of ALutton.

LET a fmall leg of mutton hang* as long as it will keep:

cut thin collops from it the long way, pick out the flnews,

feafon the meat with pepper and fait
;
ftrew over it two or

three efchalots chopt, and a little parfley
;
flour it, put it into

a flewpan with a bit of butter ;
Air them till near done

;
put

to them half a pint or more of cullis or good gravy, chyan, if

neceflfary, a little ketchup or mufhroom-powder, more flour,

if the fauce is not thick enough
;

li miner the meat a tew

minutes, ferve it diredtly, or it will grow hard
;
garnifh with

pickles.

A Shoulder of Mutton with Rice.

TAKE a fhoulder of mutton and half boil it, then put it

in a flewpan, with two quarts of mutton-gravy, a quarter of

a pound of rice, a tea-fpoonful of mufhroom-powder, with a

little beaten mace, and flew it till the rice is tender ;
then take

up the mutton and keep it hot
;

put to the rice half a pint of

cream, and a piece of butter rolled in flour
;

Air it well round

the pan, and let it boil a few minutes : lay the mutton in the difli,

and pour the rice over it.
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Sl Shoulder ofMutton in Difguije.
L R1 a (boulder be half-roafted

; then take it up, and cut
o uk tvs o upper joints, and both the flaps, to make the blade
Jounc

, cote the blade in diamonds
; then drew over it a little

rei’pc
;

a
.

n ^ome crumbs ot bread, a little grated lemon- -

ai
^i

]

lutmeg
; fet it in the oven to brown ;

' then cut the
meat ott the ihank and the flaps in thin flices

;
put them tome gravy that runs from the mutton, and put a little o-Sodmade mutton gravy to it, with two fpoonfuls of walnut ketch-

ip, one ot the colouring, fome chyan pepper, and one or two
e.chaloiS cut lmall

; the meat mufi be done juft tender
;

if it is^ too much, it will be hard: thicken the fauce with butter
. . cd m flour lay the halh i„ the dill, with the fauce, and the

fnm ’ 'll

n1
-

1 1C
,

w fich niuft.be of a fine brown
;

putiome pickles in the difli.
F

Shoulder of Mutton hafhed.
^ lTr

k
thc hlade-bone nicely off, fcore it, pepper, fait, and

li<es 'tide 'i:n V
C "' ^

!’emaln<ler or fome of the meat into

is,*”’1 * *•

[ aouIaer °f mutton rolled. See Shoulder of Veal.']

r

To hoil Mutton the Turkifi Way.

uot with JTof
be CU ‘ flices

’
'vafh ‘‘ in vinegar, put it in

cfe verv flowlv*

5

'"if’
nnd two or three onions

; fiew
kc 0lr°> and

,

fkm very often: when it is tendertne onions, and put hppets in the di(h under them.

To flew a loin of Mutton.

n, w^waLfenlugh“‘T ‘g*’-?* * ''nt° ?
faUCe-

xd ontm
b? 'k

7
m

-

d °nt
l

° r •"** P*^ three or four

nrl, of r
ft>me turnips, whole cloves, fliced ginger and a

tt fle ca^;:' ’ ffv!
,Cr

’ an(i ’before ft is

ge

4en up!

V are liked
) and r /

>U
^ mca* wben done upon lippets, (if

J llkeU
J antl P°ur the ingredients over it.

V

PoUjf •

^ 0in °f Muttonforced.

5, and fweetTerb
3 with bread-crumbs, parfley chop-Iweet herbs, grated lemon-peel, nutmeg, pepper, fait,
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fuet chopped or butter, yolk of egg
;
put this where the bone?

were taken out, few it up, roaft it: good gravy in the difh.

To roajl a Loin of Mutton the Turkijh IVay.

MAKE forne fluffing of grated bread, fome beef marrowr

,|

thyme, parfley, lemon-peel, favory, two fmall anchovies, all;

chopped fmall
;
two or three cloves, and beaten mace, mixedi

up with the yolks of two eggs
;

raife the fkin of the loin, andt

put the fluffing under it; .then fallen it down and roaft it.

Sauce—lome good gravy, with a fpoonful of red wine putj

into it.

To chefs a Saddle ofMutton.

TAKE afaddle, and take off die fkin very neatly near thc
:

rump, without taking it quite off, or breaking it
;
take fomej

lean ham, truffles, green onions, parfley, thyme, fweet herbs*)

all chopped fmall, with fome fpice, pepper, and fait
;
flrew ib

over the mutton where the fkin is taken off
;

put the fkin over

it neatly, and tie ovet; it fome white paper well buttered, and'

roaft it; when it is near enough, take off the paper, flrew

oveHt fome grated bread, and when it is of a fine brown, take it

up. Sauce—fome good gravy.

To drefs a Saddle a St. Menehout.

TAKE the fkin off the hind part of a chine of mutton, lard

it with bacon, fealon it with pepper, fait, mace, beaten cloves,

and nutmeg, fweet herbs, young onions, and parfley, all chop-1

ped fine ;
take a large oval or gravy pan, lay layers of bacon*

and then layers of beef all over the bottom; lay in the mutton,

then layers of bacon on the mutton, and then a layer of beef

;

put in a pint of wine, and as much good gravy as will flew it
;j

put in a bay-leaf, and two or three efchalots, and cover iti

clofe
;
put fire over and under it, if you have a clofe pan, and

let it ftand hewing for two hours: when done, take it out,

flrew crumbs of bread all over it, and put it into the oven ten

brown ;
(train the gravy it was hewed in, and boil it till there

be juft enough for fauce : lay the mutton into a difh, pour the

fauce in, and ferve it up. If you have not an oven, you mufti

brown it before a fire.

Mutton kcbobbed.

JOINT a loin of mutton between every bone, feafon it with

pepper, fait, and grated nutmeg, dip them in the yolks of eggs,

g.nd have feafoning of crumbs of bread and fweet herbs, and
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-

(lip tlicm in: put them together in their original fliape, and

and 1 'n
em

|°
n * fn

?,

al
‘ .‘P 1 ' bcfore a quick fi‘«; Put a di/h under,and baite them Well with butter

; ftrew crumbs over them while
are ™ lhnSi take the gravy that runs from them, after

fnoonfni • *'f\
n °

i’

ani
r ut (° a pint of drawn gravy, with two

mkb n
ketc

.

huP- n
V
xed UP with a te'a-fpoonful of flour;S “

r h
ler

’ and boil !t l‘P ; when the mutton is in thedl«h, pour this fauce over it.

l o drefs a Neck of Mutton .

* or txrt ttzr
Vol'ki’ofT

0 anCh
°n

,eS d,ffol ' ed and drained into it, and the

Mutton Harrico.

them
ULa

r rem,
0

pU“tm’ in to
\'tjT^^

three pmts of beef broth, a carrot fliced T'tmmin
"* ^ uait

.

or

tilTteniw fhTv wm
f

take
P
t?

Per
j^™

8 ’ fon
}

e fe,t > AemTew
!«« or, ^gently;
m wheels or anv p „

“ Pnt t0 11 carrots cut

pie.es, all boded read
r '

'c
and celenr'cut to

fence, lav trie Ml ’in riiS di.h

*
"T> 0r two “> t,lc

StfE
W fervedi^,{**£& *

r
Mutton a-la-Maintenon.

orccmeat with crumbs^f br id

&

'a Ihti» fuer T^'V
mate aS $ihred^

!

>e forced;
; ^«er MM,Tee, f

‘^ ^ *”**•
V™P up a fteak, twifW the mn r !. ?

w
^
iringrpaper, in each

1 a Dutch oven- ferve
&
them i, th

Y ^them
> or do them

,ift
> - a boat rgarnlm

a little &Y » ««*

TfAT r i , .

Iyrcafl °fMutton grilled.
°‘ fco,e PcPPer und fait it well, rub it with
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yolk of egg, ftrew on crumbs of bread and chopped parfley

;

broil it, or roaft it in a Dutch oven
;

ferve it with caper-

fauce.

To collar a Brcajl of Mutton.

TAKE the fkin off', and bone it, roll it up in a collar like

the breaft of veal
;
put a quart of milk, and a quarter of a pound

of butter in the dripping-pan, and bafte it well while it is

roafting. Sauce—good gravy in die difh and in a boat, and

currant-jelly in another.

Mutton Steaks baked.

CUT a loin of mutton into fteaks, feafon them with pepper

and fait
;
butter a diih and lay them in : take a quart of milk,

fix eggs well beat, and four fpoonfuls of flour
;
beat the flour

and egg together in a little milk, and then put the reft to it
;
put

in fome beaten ginger and fait, pour it over the fteaks, and fend

it to bake
;
half an hour will bake it.

'

Mutton Clio/is in Difguife.

TAKE as many chops as you choofe, and rub them with

pepper, fait, nutmeg, and a little parfley ;
roll each chop in

half a flieet of white, paper, well buttered on the inftde, and

rolled on each end clofe : have fome hog’s lard, or beef dripping,

boiling in a ftewpan
;

put in the fteaks, fry them of a fine

brown, lay them in your difh,> and garnifh with fried parfley

;

throw fome all over them, and have a little good gravy in

a cup; but take great care that you do not break the paper,

nor have any fat in the difh, but let them be well drained.

Mutton Cutlets.

SLICE fome cutlets from the fillet, about an inch thick, and

lard them with bacon
;
then fry them in butter ;

when they are

of a fine brown, lay them in the difh; have fome pat boded

fvveetbreads, fome pickled mufhrooms, two ipoontuls of ketc 1-

up, in fome mutton gravy, with a piece of butter rolled m flour :

ftir it round the pan till it is the thicknels of cieam . lay t re cut-

lets in the difh, and pour the fauce over them.

Mutton Collo/is.

TAKE a leg of mutton, which lifts hung fome time, and

cut it in thin collops; take out all the linews, and feafon them

with fome fait, pepper, beaten mace, fome Hired parfley, thyme,

and two efclialots
;

put a large piece of butter m a flewpari,
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and w hen it is quite hot put in all the collops, and keep ftirring
them with a wooden fpoon till they are three parts done

;
put in

hah a pint of ftrong mutton gravy, fome juice of lemon
thickened with butter and flour

;
let them limmer four or five

mmutes, not longer, or they will be hard
;
lay them in a difh. and

poui the fauce over them.

Mutton ha/hed.

PUT an onion into fome gravy, with fome pepper and fait,
a little ketchup or walnut pickle

; thicken this a little with fome
flour, boil it a few mmutes

; take out the onion, put in the
mutton cut thin, and any gravy that may have mil from it, a
ht, e game vinegar

;
juft limmer it up, lhaking it till thoroughly

hot but do not let it boil, for that makes all haflies hard : gar-
nilh with pickles. If there is no gravy, boil the mutton bones,nn an onion, a clove or two, a bit of lemon-peel, a bunch of
jvveet herbs', and a few pepper-corns; ftrain it.

To drefs Rumps and Kidneys.

TAKE half a dozen rumps, and (lew them in fome mutton
gravy, more than will cover them

; let them {lew gently for halfan hour, then take them up, and let them (land ,0 cool • putinto the gravy a quartet of a pound of boiled rice, an inion
(luck with cloves, and a blade ot mace

;
let it boil till the rice isvery thick; take the rumps, and rub them over with theyo k of an egg well beat, and then in crumbs of bread a

® PePPcr’ <“lt
’ grateJ nutmeg, and lemon-peel, and a viry

.little thyme
, fry them in butter of a fine brown. When the'rumps are ftewing, lard fome kidneys, and fet them in a inoven to roaft.

111

When the rumps are fried, take them out to drain; pour the
:fat out of the frying-pan, and put in the rice

; (lit it a 1 togetherround the pan, anil .hen lay the rice in the dill,
, lay the ?umpsround upon the rice, the narrow ends to meet in the middle • bodfour eggs hard, cut them in quarters, and lay the kidneys andhard eggs upon the rice between the rumps,

’ ^ “

Mutton Hams. •

MIX one pound of coarfe fugar, one pound of common faitone ounce of fnh-petre
; tub the ham, turn it often, and bafte kwnh the pickle ; dry it. It eats better broiled than boded
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DIRECTIONS HOW TO CHOOSE LAMB.

I
F the vein in the neck of the fore-quarter looks of a fine

blue, it is frefh
;

if yellow or green, it is very ftale.

In the hind-quarter, if there is a faint difagreeable fmell

near the kidney, or if the knuckle is very limber, it is not good.

.'The head is very good if the eyes are plump and bright
;

if

funk and wrinkled, it is ftale.

DIFFERENT PIECES OF LAMB.

Fore Quarter.

THE fnoulder, neck, and breaft : (the neck and breaft are

called a courfe.)

Hind Quarter.

THE leg and loin.

The FIcad.

THE pluck is generally fold with the head, which contains

the liver, lights, heart, nut,' and melt : the Fry contains the fweet-

breads, lamb’s ftones, and Ikirts, with fome of the liver.

Grafs Lamb to boil.

IT fhould be boiled a quarter of an hour to each pound;

ferve it with fpinach, carrots, cabbage, or brocoli.

Grafs Lamb to roafl.

A LEG of five pounds will take about an hour; other

ioints in the fame proportion. For fauce—ialad, pickles,

brocoli, cauliflower, French beans, peafe, potatoes, cucumbers

raw or fiewed, or mint fauce.

Toforce a Leg of Lamb.

CAREFULLY take out all the meat with a ftiarp knife,

and leave the fkin whole, and the fat on it : make the lean you

cut out into a forcemeat thus : to two pounds of meat add

two pounds of beef fuel cut fine, and beat it in a marble mortar

till it be very fine ;
take away all the (km off the meat and fue

and then mix it with four fpoonfuls of grated bread eight or u>

cloves, five or fix large blades of mace dried and beaten
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fine, half a large nutmeg grated, a. little pepper and fait, a little

lemon-peel cut fine, a very little thyme, feme parftey, and
foi’r eggs. Mix all together, put it into the {kin again juft as it

was, in the fame fhape, few it up, roaft it, and bafte it with
buttei. Cut the loin into fteaks, and fry it nicely

; lay the leg
in the difh, and the loin round it,

1 with {dewed cauliflowers all

round upon the loin
;

pour a pint of good gravy into the
difh, and fend it to table.

* '

:

b ‘

;
..

Lamb and Rice.

HALF roaft a neck of lamb, take it tip, and cut it into
fteaks : take half a pound of rice boiled ten itiinutes in a quart
of water, put it into a quart of good gravy, with two or three
blades of mace, and a little nutmeg : do it over a ftove or flow
nre till the rice begms to’ be thick; then take it off, flir in a
pound of butter, and when that be quite melted, ftir in the
yolks of fix eggs well beaten : then take a difh, and butter it all
over; take the fteaks, and put a little pepper and fait all over
them: dip them in a little melted butter, lay them into the difh, pour
the gravy that comes out of them over them, and then the rice :

neat hie yolks ot three eggs, and pour all over : fend it to the
oven, and bake it better than half an hour.

Grafs Lamb Steaks.

PEPPER and fait them, fry them; when enough, lay them
in a difh, pour out the butter, {hake a little flour into the panpour m a little beef broth, a little ketchup, and walnut pickle •

ound
hiSUP ’ ftlmnglt; pUtin the fteaks

>
g^e them a {hake

Lind Quarter of LLouje Lamb to drefs.
BOIL tne leg three quarters of an hour, or an hour; cut the

oin into fteaks, dip them into egg, ftrevv on a few crumbs of

rnnc]A 7 7° krown
C

l*Y them rouncl the leg, and a
jood deal of enfped parfley. For lauce—ftewed fpinach.

Fore Quarter to roaft.

tmb m
,

u(l
,

bc 'veil 1-oafted; a fmall fore-nuaiter
y"

‘Ce an h°ur
?
nd a hal

{
i

,

a leg three quarter, of an hour,

"j
l

u
g .

01 al ‘cc htlad, hrocoli, potatoes, celery raw or*
' ;•

, ,

3 rore-qtiartev of Iamb, cut off' the Ihoulder,
tepper ant, fait the rtbs

; fqueeze over a Seville orange.• o
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Houfe Lamb Steaks ,
white.

STEW them in milk and water till they arc tender, with a

fmall bunch ot fweet herbs, a bit of lemon-peel, a little fait, and
fome white pepper

;
have ready fome veal gravy, feme mulh-

room-powder, a little cream mixed up with a little flour
;
fhake

the fteaks round in this fauce, and juft before they, are taken up
put in a few pickled muthrooms.

Houfe Lamb Steaks , brown.

SEASON them with pepper, fait, nutmeg, grated lemon-

peel, and parfley chopped (but dip them flrft in egg) ;
fry them

quick
;
thicken fome good gravy ; .add, a very little red wine,

ketchup, and fome oyfters
;
boil thefe together

;
put in the fteaks,

juft heat them. Palates may be added liewed tender, forcemeat

balls and hard eggs.

N. B. It is a very good difh, and convenient when poultry

are dear.

Fricafcc of Lamb Cutlets.

CUT a leg of lamb into thin cutlets acrofs the grain, and put

them into a ftewpan
;

in the mean time make fome good

broth \vith the bones, -fhank, &c. enough to cover the collops ;

put it into the ftewpan, and cover it with a bundle of fweet

herbs, an onion, a little cloves and made tied in a muflin rag,

and Hew them gently for ten minutes
;
take out the collops,

Ikim off the fat, and take out the lweet herbs and mace *

thicken it with butter rolled in flour, feafon it with fait, and a

little chyan pepper, put in a few mufhrooms, truffles, and

morels, clean wafhed, fome forcemeat balls, three yolks of

eggs beat up in half a pint of cream, and fome nutmeg grated :

keep ftirring it one way till it be thick and fmooth, and then put

in your collops
:
give them a tofs up, take them out with a tork,

and lay them in a difh
;
pour the fauce over them, and garnifti

with beet-root and lemon.

Lamb Chops cn Cafarole.

HAVING cut a loin of lamb into chops, put yolks of eggs

on both ftdes, and ftrew. bread crumbs over them, with a little

cloves and mace, pepper and fait mixed
;

fry them ot a nice

light brown, and put them round in a dith, as dole as you

can
;

leave a hole in the middle to put the following fauce in

:

all forts of fweet herbs and parfley chopped fine, ftewed a little in

forne good thick gravy. Garni ih with fried parfley.
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A very fine facet Lamb Pie.

CUT your lamb into pieces, and feafon it with pepper, fait,

doves, mace, and nutmeg, all finely beaten: make a good pilft-

patre cruft, lay into your difh, then lay in your meat; ftrew on
it tome ftoned rai finsand currants clean wafhed, and fome fugar

;

then lay on fome forcemeat balls made fweet, and, in the iuni-
mer, iome artichoke bottoms boiled, and fcalded grapes in the
winter: boil Spanifh potatoes cut in pieces, candied citron,
candied orange and lemon-peel, and three or four blades of mace;
put butter on the top, dole your pie, and bake it. -Have ready,
againit it comes out of the oven, a caudle made thus : take-a
pint ot white wine, and mix in the yolks of three eggs; ftir it
weii together over the fire one way, till it be thick

; then take it

oft, ftir in iugar enough to fvveeten it, and fqueeze in the juice of
a lemon

;
pour it hot into your pie, and clofe it up aoain.

Send it hot to table.
_

Fricafee oj Lamps Stones white. r

SKIN them, and ftewthem in fome veal gravy
; when they are

neai enough, add to them a little cream, fome ftewed forcemeat
balls, morels, and a bit of butter rolled in flour; juft before they
ire taken up, add a few pickled mufhrooms.

Fricafee of Lamb's Stones
, brown.

THEY may be either houfe or grafs lamb. Skin. them, dip
hem in yolk of egg or flour, fry them

; thicken fome gravy with
lour, m u (hroom-powder

, fait, graced nutmeg, white pepper
-rated lemon-peel

; boil this up, put in the lamb’s ftones, heat
-lem through : add forcemeat balls fried, and pickled mufhrooms
>r lemon-juice. -

’

To ragout a Fore Quarter ofHoufe Lamb.
CUT off the knuckle bone, take off the fkin, lard it all over

vith bacon, and fry it of a nice light brown; then put it in a
ewpan, and juft cover it with mutton-gravv, a bunch of

'.veet herbs, fome pepper, fait, beaten mace, and a little whole
-epper

; cover it dole, and let it ftew for half an hour
;
pour out

ie liquor, and take care to keep the lamb hot
; ftrain off the

ravy, and have ready half a pint of oyfters fried brown, pour all
ic tat from them, add them to the gravy, with two fpoonfuls of
?(l wine, a few mufhrooms, and a bit of butter rolled in flour •

-if ad together, with the juice of half a lemon; lay the lamb
i tncdifh, and poijr the laucc over it.
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Toforce a Hind Quarter of Houfe Lamb.

CUT ofl the fhank, and with a knife raife the thick part of
the meat from the bone : make a forcemeat with fome fuet, a
few fealded oyfters cut fmall, fome grated bread, a little beaten
mace, pepper, and fait, mixed up with the yolks of two eggs

;

fluff it with this under where the meat is raifed up, and under the
kidney . let it be half-roafted, then put it in a large ftewpan,
with a quart of mutton-gravy

;
cover it, and let it flew very

gently
;
when it is enough, take it up and keep it hot, feum off

the fat, and ftrain the gravy ; add to it a glafs of Madeira, one
fpoonful of walnut ketchup, half a lemon, a little chyan, half a
pint of ftewed oyfters, with a piece of butter rolled in flour;
pour it over the lamb.

To drefs a Lamb's Head and Purtenance.

WASH it very- clean
; take the black part from the eyes, and

the gall from the liver
; lay the head in warm water

;
boil the

lights, heart, and part of the liver; chop and flour them, and
tofs them up in a faucepan with fome gravy, ketchup, a little

pepper, fait, lemon-juice, and a fpoonful of cream
;

boil the
head very white, lay it in the middle of a diili, the minced
meat round it ; the other part of the liver fried, with fome very
fmall bits of bacon on the minced meat, and the brains fried in

little cakes, and laid on the rim of the difli, with fome crifped

parfley put between
;
pour a little plain melted butter over

the head.

DIRECTIONS HOW TO CHOOSE PORK.

PORK, if it is meafly, is very dangerous to eat
; it may be

eafily feen, the fat being full of little kernels
;

if it is

young, the lean will break if pinched, and the fkin will dent

by nipping it with the fingers
;

the fat will be foft and pulpy,
like lard

;
if the rind is thick, rough, and cannot be nipped with

the fingers, it is old; if the' flefh is cool and fmooth, it is frefh:

if it is clammy, it is tainted ; it will be worfe at the knuckle thaw

at any other part.
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different pieces of pork.

Fore Quarter.

TIIE ipring and the fore-loin, the fpare-rib and grifkjii,

ire cut from v:he fore-quarter : the fpring is generally falted

ind boiled, and the fore-loin roafted
;

but fotae like them
>qth roafted.

Mind Quarter

CONSISTS only of the leg and the hind-loin. The leg is

•ithor boiled or roafted, and the hind-loin is generally roafted.

The Head.
Tongue, Ears,

AND

The Feet.

THE entrails are called the hallet, which contains the liver,
row, fweetbreads, kidneys, and ikii ts. There are befides the
aflet, tne chitterlings and guts, which when cleaned make
aufages, and black and white puddings,

The Bacon Hog
IS cut very different, to make 'hams, bacon, and pickled

otk, ipare-nbs, chines, and grilkins. Hog’s lard is the fat of
te bacon hog.

Many are fond of the liver fried with bacon.

Bacon.

I HE fat will feel oily, and look white, and the lean of
good colour, and will flick clofe to the bone, if it is rood-
it if there are yellow flreaks in the lean, it is or will be ruftv
ryioon. J

icklrjold
^ thin

’
11 1S y0unS ; but 011 tbe contrary, if it is

Hams.
: HAMS with ihort ntanks are bed: put a knife under the

, d W fT-
1

‘,
f = comes out clean, and fmells well, it it

4 it is not good
3nd fmeared

’ anJ h3S a difaSteeable

Brawn. .

ti'r rlnrl

anc^ bard
; if moderate, it is young;md “ntl fat are very tender, it is barrow or fow brawn.

‘
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To loll Pork.

PORK fhould be very well boiled
;
a leg of Pork of fix pounds

will take about two hours ;
the hand muft be boiled till very ten-

der. Serve it with peafe-pudding, favoys, or any greens.

Roajl Pork

SHOULD be well done • a leg of twelve pounds will take

three hours. Stuff the knuckle with chopped fage and onion,

pepper^ and fait: ferve it with gravy in the difh. Very young

pork may be fkinned, and dreffed in quarters. For fauce

—

potatoes and apple-fauce.

Do not (core it, but rub it over with a feather and fome oil.

To barbicue a Leg of Pork.

TAKE a leg of pork, and lay it to road
;
put a good deal of

red-wine into the dripping-pan, and bade it well all the time it is

loading
;

if there is not enough putin at fird, add more, it will

take a bottle or three pints : cut the (kin from the bottom or the

fhank in rows an inch broad ;
raife every other row, and'Toll it

to the fhank; have ready a pint of ftrong gravy, and put to it a

pint of red-wine, two anchovies, a bunch of fweet herbs, the

yolks of four eggs boiled hard and pounded fine, with a quartei

of: a pound of butter, the j.uice of a lemon, and two fpoonfuls of

ketchup ;
boil the gravy and red-wine well together, and the

anchovy with it : drain thefe off, and add the other ingredients ;

let them boil a few minutes : froth the pork, take it up, and pour

the fauce over it—put fome in a boat.

Tofuff a Chine of Pork.

TAKE a chine of pork that has hung four or five days

;

make fome holes in the lean, and duff it with a little of the fat

leaf, chopped very {mall, fome parfley, thyme, a little fage and

efchalot cut very fine, feaioned with pepper, fait, and nutmeg .

it mud be duffed pretty thick ,
hare fome good gravy in the

difh. For fauce— apple-fauce and potatoes.

Pork Cutlets.
_ J

SKIN a loin' of pork, and divide it into cutlets ; drew fome

parfley And thyme cut fmall, with fome pepper, fait, and giatea

bread over them : broil them of a fine broyvn ;
have iead\ forotj

oood gravy, a 'fpoonful of ready-made mudard, two cichalots

hired fmall
;

boil thefe together over the fire, thickened with a

piece of butteV rolled in dour, and a little vinegar, if agreeab.c.

Put the cutlets into a hot difh, and pour the fauce ovei them.
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Pork pickled.

BONE it, cut it to pieces; rub each piece with common
lit

; lay them on a flanting board, that the brine may run off:
ic next day rub each piece with pounded falt-petre; "dry fome
lit, and put a layer at the bottom ot the pan, then a layer of
ork, fo on till the pan is full : fill all the hollow places with fait,

nd lay fait on the top; cover the pan. Half a pound of fait-
etre is enough for a middle-iized pig.

Hams.
RU3 a ham with a quarter of a pound of falt-petre

; let it lie
venty-four hours: boil one quart of ftrong old beer with half a
uind or bay-falt, half a pound of brown fugar, a pound and a
ilf of common ialt

;
pour this on the ham boiling hot, rub and

an it e\ ery day for a fortnight, and balie it with the liquor when
lore is opportunity.

This is a very good receipt for curing a ham.

Hams, the Yorkjhirc JYay.

i BEAT them well; mix half a peck of fait, three ounces
falt-petre, halt an ounce of falt-prunella, five pounds of coarl'e
gar

; rub the hams well with this, lay the remainder on the top ;them lie three days, then hang them up
;
put as much water

: the pickle as will cover the hams, adding ialt till it will bear
i egg

; boil and drain it:. the next morning put in the hams,
e.s mem down fo that they may be covered

;
let them lie a

'tmght
; rub them well with bran

; dry them. The above
jredients are iufficient for three middling-fized hams.'

Hew England Hams.
fFOR two hams, take two ounces of falt-prunella; beat it
e, ru j it wed in, and let them lie twenty-four hours

; then take
It n pound of bay- alt, a quarter of a pound of brown fait, a.art,r of a pound of common fait, and one ounce of falt-petre,beat fine, and naif a pound of the coarfefl fugar; rub all

fdt

and
f

thr le ,W0 °„r thrct dars ; *en take white

don, ofw ’ter 'n h’
1 f r«tv flrong brine, with about two

I feum i.
’

h
’ a "‘

i !

a
i'

pomM of brown fugar
; boil it well,

rvt2 ‘r'*
Cn C

a
OWrthe” put in tlle hamt and turn them

in' uo in a r h

1 J
?

S

"Vr
C p

!

ckle ior thrcc weeks, then hang
-jv i:

t[e ,

imnct
, and finoke 'hem well a dav or two with-imer

; afterwards let them hufig about a week on the fide.
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of the kitchen chimney, then take them down
;
keep them dr

in a box, with bran covered over them. They may be eat in .

month, or will keep very well one year.

IVefrjikalia Hams.

RUB it with half a pound of the coarfeft fugar, and let

lie till night, then rub it with an ounce of falt-petre beat tine

a pound of common fait; let it lie three weeks, turning

every day; dry it in wood fmoke, or where turf is barnt

when it is boiled, put into the veffel it is boiled in a pint of ou!

faw-duft. ,

A Ham to boil.

STEEP it all night in foft water
;
a large one fhould fimme

three hours, and boil gently two; a fmall one fhould fimme
two hours, and boil about one and a half

;
pull off the {kin, rtf

it over with yolk of egg
;
Brew on bread crumbs ; fet it befon

the fire till of a nice light brown.

A Ham to road.

TAKE off the {kin, and fteep it three hours in warm water

then take it out, and pour over it a bottle of Madeira, and let i

foak all night : before it is fpitted, put a pafte all- over it, as fo:

venifon
;
pour what is left of the Madeira -into the dripping'pan

with fome more, if it is a large ham, and bafte it with the wine

while it is roafting : it muft at firft be laid at a diftance from tin

fire, which muft be a very good one
;
when it is half done pu

it nearer, and when near enough take off the pane, balte it wel

with the wine, and ftrew it over with bread' crumbs, or flirct

parfley
;

ftir the fire, and make it of a fine light brown.

A gammon of bacon is very good done the fame way.

Ham a la~Braizc.

TAKE off the {kin, and lay it in foak all night
;

take fomt

flices of beef and bacon, beat and feafon them well .with fwce:

herbs and fpice, lay them at the bottom of a large kettle, with

onions, parfnips, and carrots
;
fome fweet herbs and parfley p u *

in the ham ;
lay the fat fide uppermoft ;

lay on lome flices ot

beef, and over that flices of bacon
;

then lav on fome carrots,

parfnips, and fweet herbs
;
cover it very dole, and cover the top

with pafte
;
put a flow fire over and under it, and let it flew

twelve hours
;
then put it in an earthen difh, ftrew it over with

grated bread, and brown it with a falamander.

4
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Bacon.

1 2

RUB the flitches with common fait exceedingly well
;

let
them lie lo that the brine can run from them

; in about a w'eek
put them into a tub lor the purpofe, rubbing off all the fait : rub
the flitches with one pound of fait-petre, pounded and heated

;
the next day rub them well with fait, dry and hot; let them lie a
W'eek, often rubbing them

; then turn them
; add more hot fait

;

let them lie three weeks or a month in all, rubbing them w?ell
•

then dry them. The hog may be either lcalded or flnged, but
imged is beA.

A Hog's Head like Bt'awn.
WASH it well, boil it till the bones will come out

; when
cold put the mfide of the cheeks together, with fait between *

put the ears round the Tides
; put the cheeks into a cloth, prefs

t em into a neve, or any thing round
;
put on a weight for tw'o

days • have ready a pickle of fait and water, with about a pint of
malt boiled together

; when cold put in the head.

Adock Brawn.

•

t
_
vv0 Pa ‘ r °f neat’s feet, boil them very tender and

P
nL-

th

wf^ -if'

i

rd
.
y from the bones: take the belly.piece ofpork, boil it till it is near enough, then bone it, anil roll the-neat of the feet up in the pork ^very tight, then’ take a flrotloth, with feme coarfe tape, and roll it round very tieh* • til

?
Up ,n

,

the c
,
loth

’
,

boi
!

“ tiH it is fo tender that a llrfw nnve tun through it
; let it be hung up in a cloth till ft j s ouit'e'

t°for ut"
PUt “ iW° fome foufinS afld keep

S.oufefor Brawn.
TAKE a peck of bran, feven gallons of w’ater a noimdT common felt, a fprig of bay, and! fprig of rofemary bJ

»rawn.
’ " " °ff

’ kt rt ftand tH1 k is coId
> ^en put in the

Excellent Meat of a Hog's Head

S >
nd Ja”aiCa Pe

f
per

’ n“tme£> and a little

--te aair.-sss “—-

.



THE LADY’S ASSISTANT*siB

Another Way.

TAKE a pig’s head out of the red pickle, and boil it till the

bones will come out .with eafe ;
take fome fealded parfley and

fage, with a little allfpice, the fat and lean of the head (take

off the {kin) beat them while hot in a marble mortar, till they

are like pafte, and put them while warm into a tin half-melon
;

when it is cold turn it out- It eats well, and looks very pretty,

ituck with fprigs of green parfley.

A Sea Dijh
,
called Chouder.

SLICE oft' the fat part of a belly-piece of pork, and lay

it on the bottom of a kettle, flice fome onions, and mix them with

all kinds of fweet herbs
;
ftrew them upon the pork ;

take a very

frefh cod, bone and flice it, flour it, and then ftrew over it fome

pepper and fait
;

put a layer of cod upon the pork, and then a

thin layer of pork, and on that a layer of bifeuit, and fo on a

layer of each, till the kettle is near full, or within four or five

inches :
pour in about a pint and a half of water ;

cover it with

pafte, fallen down the top of the kettle very tight, put it on a

flow fire about four hours, fupplying the top of the kettle with,

hot wood embers ;
when it is taken up, let it be well fkimmed.

then lay it in a difh, pour in a glafs of hot Madeira wine, with a

little Jamaica pepper, lome ilewed truffles, moiels, anu o\lteis;

lay the pafte over it, which ihould be a little brown.

A Ragout of Pig’s Feet and Ears.

TAKE them out of foufe, fplit the feet, dip them in egg„

then in bread crumbs and chopped parfley, fry them in hog’s

lard drain them ;
cut the ears in long narrow flips, flour them,

put them into fome good gravy
;

add ketchup, morels, and

pickled mu fhrooms : flew them, pour them into a dith, and

lay on the feet.

Or,

THEY are very good dipped in butter and fried, eat with

melted butter and muftard.

To pickle Pig's Feet and Ears.

WASH the feet and ears very clean, put a bay-leaf between

every foot; -when they are jvell foaked, add to them cloves,

macJ coriander-feed, and ginger; put a bottle of white wine

to three pair of feet and ears, lome bay-leaves, a bunch of fweet

t
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herbs: let them boil loftly till they are very tender, then take them
out of the liquor, lay them in an earthen pot

;

when cold take
otr the tat, and ftram the liquor over them. They eat well
cold ° r warmed in the jelly thickened with butter rolled in flour :

J
take the feet and ears out of the jelly, din them in yolk of

If:
th

.

en m
u
Cr,imbs of bread, and broil them, or fry them

butter; lay the ears in the middle, and the feet round: orragout them.

- Soufefor Pig's Feet and Ears.

„

B°IL b
,
ran and wa 'er

> let i( flaud to be a little four
;

or, if it“ not four foon enough, add a little vinegar.

To force Hog's Ears.

•
two or three pair of ears, parboil them, or take themufed

; then take an anchovy, fome fage, fome parfley, half a»c,und of fuet chopped fmall, fome crumbs of bread, anfl a littleepper, mix all of them together with the yolk of an egg, fluffhem, and fry them in frefh butter, till they are of f liXronn
, then pour away all the fat, and put to" them half a nintf very rich gravy a glafs of Madeira, ^hree Spoo kds" o

f

hof’and “1
L'" °f bUtKr r°!kd in a onion

°lv'fnr h af c
pepper

'
,

c°ver them olofe, (lew them verv-ntiy for half an hour, and fhake the pan often- when thev

rft take out the

6 0ut
’

.

and Pour the fauce over .them, but
*1*

,

th

^
onion

;

t0 improve the difh, the meat may be

oper flavour!
^ ^

>̂
pu ‘ in fa! ' “ough to giTit a

s Puddings.
; BOIL one quart of clean picked grotts, drain them- the nextIKT °^ IOO<1
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Another Way to make Hog s Puddings.

TAKE the fmallefl oatmeal, and foak it in hog’s bloody
put to it a quart of good cream, or more,, if required; grate
iome bread to make it of a proper thicknefs, and mince in the

marrow of two or three bones
;
put in a leek, and fome penny-

royal ilrred very tine
;

break in the yolks of fix eggs, and threfr

whites
;
put in fome fait, and Jamaica pepper beat tine, and

tome ot the hog’s leaf cut in final! fquare bits: mix all thefe

well together, and fill the guts. While the hogs bleed, ftir the

blood, put in a handful of fait, and keep ftirring till it is cold,

then lira in it through a fieve for ufe
; wafh the fmall guts very

clean, and rinfe them in feveral waters : fhift the water often ;

and when they are ufed wafh them in rofe-water.

Almond Hog's Puddings.

ONE pound of Hired beef fuet, half a pound of fweet

almonds blanched and beaten, fix or feven bitter ones, half a

pound of grated bread, a little pounded mace, eight yolks anc

four whites of eggs beaten, one pint of boiled cream, fweeteneci

to the fade
;

fill the fkins half full, prick them
;

boil them 1

quarter of an hour.

Rice Hog's Puddings.

DO them as above, only rice inlfead of almonds
;
add a fe\i

currants.
,

Marrovj Hog's Puddings.

A QUARTER of a pound of fweet almonds, blanched ani

beaten, with a little rofe-water, a pound of Naples bifeui

grated, half a pound of marrow, twelve eggs, half the whites

fome cream to make them of a good thicknefs, fweetened, ;

little pounded cinnamon, and nutmeg grated, fome fait, and ;

very little rofe-water : rinfe the' fkins in rofe-water, but le

them tirft be perfectly clean
;

fill the fkins but firft lay the mar

row in water to take out the blood
;
then mince it fmall, mix i

with the other ingredients, and fill the fkins.

Saujages.

TWO pounds of lean pork, three pounds of chine fat fre

from fkin, fome fage leaves chopped, pounded cloyes, pepper an

fait ;
beat it fine, and either p refs it into pots and roll it when :

is ufed, or put it into fkins.

Beef and fuet make very good faufages.
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Veryfine Saufages. /

:T^k-E Part a leg pork or veal, pick it clean from fkin
oi tat

; to every pound add two pounds ot beef iuet; (lired both
federally very tine

; :mx them well with fage leaves chopped
nne, pepper, fait, nutmeg, and pounded cloves, a little grated
iemon-peel

;
put this dole down in a pot ; when it is ufed,

imx it with yolk ot egg, a few bread crumbs
; roll it into

lengths.

German Saufages.
BOIL a belly-piece of pork till tender, cut it into dice, put

to itdome hog’s blood, with rice flour, or ocher flour, to thicken
K; leafon it well with pepper, what fait is neceflkry, and
pounued cloves

;
put this into the great fkins, which fill about

halt full
;
boil them

; when enough they will l'wim : the pork is
belt to be out of the pickle for hams, &c .

Bologna Saufages.

har n / k
an cc|u aI quantity of beeh veal, pork, beeffuet, and

tC

;
n
fl

he I

!
11

l

ddIe

r
of the all fioned

;
chop them together

very fine, take fome fage leaves and fweet herbs chopped

^
ne ’ enouSh to g‘''e them a flavour, with fome pepper and

v fldoir T-f ^ §Uts ’ and boil ^ foftly
;
an hour

t on clean ftraw
gU ' ‘° itS barft

!

B* and then%
T Dutch Saufages.

•
,

a P°™d of lean beef, and half a pound of beef fueCninced very fmall, with three quarters of a pound of beef fuetut m large pieces
; feafon them with black pepper, nutmegnd cloves lome garlic (hred fmall, a little wh te wine vineeaf

ui ’h

a

fwmm0n “*• 3 gIafs °f red wine, and a If of
, w ten thefe ingredients are well mixed together, fluff tilegeft gut which can be got—fluff it very light—hang it up ahirnney, and fmoke « with faw-duft for a week : hangThe

‘ ges m the air to dry, and they will keep a year They are=ry good boded, or roafled with toafl under them.
X

P A RRn I T
Sjiamjh Saufages.

lincc it wwh,n
g
e
m
T“ ° baCOn

’ ° r 1>a" ofa lean ham, and

Tic faI I"
eqUal ^ uant,,y of hne lard, and fome boiled

i,h *e folks of
PePPCr

i

nMmeg
’ aml falt

i mix them

-city thick • fill , i

CggS
’ a '>d ™uch

.'vine as will make it

mg them three 'I
,n

j'

Uts as JIS as four common faufages

;

a/vimgTr^boT,^ “ 3 ~
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Oyjler Saufagcs.

TAKE the lean of the infide of a loin of mutton, cleaned
j

from the fkin and firings, the fame quantity of the kidney fuet,

and double the quantity of oyfters, bearded and wiped dry ;
«

chop all together very fmall, and feafon them with pepper and ?

fait
;
then roll them up in flour, the fize of faufages, and fry theiff

in butter.

To clarify Hog’s Lard.

CUT the leaf to pieces, put it into ajar, fet it into a pot of

boiling water till the fat melts, and pour it clear off.

DIRECTIONS TO CHOOSE PIGS.

THE fow is preferable, to the boar, the flefh has a better

flavour, and is more tender : if it has no difagreeable

fmell, or green fpots at the belly or tail, it is frefh. Short-

necked pigs are beffc ;
but they fhould be dreffed the day they arc

killed.

A Pig to roajl.

PUT into it chopt fage, a piece of butter as big as a walnut,

and a little pepper and fait ;
few it up, rub it over with a little

fweet oil on a feather, fpit it, and flour it very well all over ;

keep flouring it till the eyes drop out, or the crackling is

hard
; wThen the pig is of a nice brown, and the fleam draws to

the fire, rub it well with a bit of cold butter in a cloth ;
cut off

the head, fave the gravy which runs from it ; cut off the ears

and jaw-bones (which are to he laid at the ends and on the hdes

of the difh) ;
cut the pig down the back quite through, bruiie

the brains, chop the fage
;
put thefe to fome rich gravy, and

what has been laved in the roafting
;
pour fome of this into the

difh, the reft in a boat
:
put a pig iron againft the middle of the

fire while roafting, or it will be apt to burn. 1 or faucc good

gravv, plain bread fauce, or bread fauce with cui rants.

To bake a Jug.

LAY your pig in a difh, flour it well all over, and rub it over

with butter ;
butter the difh you lay it in, and put it into the

oven. When it be enough, draw it out, and rub it over with

a butter cloth
;
then put it into the oven again till it be dry, and
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tncn take it out, and lav: it in a dilh : cut it up, take a little veal
grav

y,
and take oft the fat in the difli it was baked in, and there

wj 1 be fome good gravy at the bottom
: put that to it, with a

little piece ot butter roiled in flour
;

boil it up, and put it into the
with the brains and fage in the helly. Some like a pig to

e
.

brought whole to table, in which cafe you are only to put
what fauce you like into the difli.

1 r

Pig drcjjed like Houfc Lamb.

TAKE the fore-quarter of a pig, about fix weeks old
; fkin

“’,an° ,‘
ruls 11

?
s a ^re-quarter of Lamb

; flour it, fprinkle a
uttle lalt over it, and fend it to table nicely frothed. With

Sbh
f

r!r ", r
1 ' 1 ,amh When h comes to

table, cut off the fhoulder, and fqueeze a Seville orange over it:half an hour will roaft it.
&

The hind-quarter is very good roafled in the fame manner.

To barbicue a Pig.

TAKE a pig nine or ten weeks old, fcaJded, See as for
oa fling; make a fluffing with a few fage-leaves, the liver of theug, and two anchovies boned, wafted, and cut very fmall puthem into a mortar with fome crumbs of bread, aquarte/of a’ound of butter a very little chyan pepper, and h’alf a pint ofJadeira wine

; beat them to pafte, and few it tin in the pie •

iy . down, at a great diftance, to a large briik fire - Lie
nd h fl

PUt
.

lnt0

n
the

u
dn
u
PPm

-
g
"pan two bottles of Madeira winend bafte it well all the time it is toafting

; when it is half.afled, put into the dripping-pan two French rolls; if there iswme enough in the dripping-pan, add more : when the
,.g is near enough, take the rolls and fauce, and put them into auucepan; add to them one anchovy cut fmall a bunch ofveer herbs, and the juice of a lemon- take up the pig

°

.pie m its mouth, and a roll on,each fide
; then ffrain die fauce

Some barbicue a pig of fix or feven weeks old and flickinched almonds all over it, but bafte it with Madeira in theme manner. 1J u 111 lue

To drefs a Pig an Krc Douillet.

f

r

C ^ieat^ an(^ divide it into quarters • lard them
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kettle, lay the head in the middle, and the quarters round ;
then

put in a bay-leaf, an onion Diced, lemon, carrots, parfnips,

parfley and cives
;
cover it again with bacon, put in a quart of

broth, (lew it over the fire for an hour, and then take it up
;
put i

vour pig into a fiewpan or kettle, pour in a bottle of white wine,

cover it clofe, and let it flew for an hour very foftly
;

if you i

would ferve it cold, let it hand till it be fo
;
then drain it well and

wipe it, that it may look white, and lay it in a dhh, with the
|

head in the middle, and the quarters round, and then throw fome

green parfley all over.. Any one of the quarters is a pretty,

little dilh, laid on water-creffes. If you would have it hot,,

while your pig is hewing in the wine, take the flrfl gravy it was

{tewed in, {train it, and (kirn off all the fat ; then take a fweet-

bread cut into five or flx flices, lome truffles, morels, and mufh-

roerns ;
flew all together till they be enough, thicken it with the

yolks of two eggs, or a piece of butter rolled in flour, and when

your pig be enough take it out, and lay it in your difh. Put the

wine it was ftewed in to the ragout, then pour all over the pig*

and garniih with lemon.

A Pig Matelote.

HAVING o-utted and fealded your pig, cut? off the head and

pettitoes, and ?ut your pig into four quarters :
put them with

the head and toes into cold water ;
cover the bottom ot a

ftewpan with flices of bacon, and place the quarters over

them with the pettitoes, and the head cut in two : lealon tne

whole, with pepper, fait, thyme bay-leaf, an onion, and a

bottle of white wine : lay more flices of bacon over them, put

over it a, quart of water, and let it boil: take two large eels,

{kin and gut them, and cut them in pieces of about five or ii>

inches in length: when your pig is halt done, put in youi

eels : then boil a dozen of large craw-filh, cut off the claw s, ant

take" off the /hell of the tails. When your pig and eels b<

enough, lay firft your pig and the pettitoes round, t: but do no

putin the 'head/ as that will be a pretty d, I r cold : ta

lav your eels and craw-filh over them ;
take the hquor they

were ftewed in, fltira off all the fat, and add halfa pint of (Iron

cravy, thickened with a little piece of butter rolled m floui, ant

a fpoonful of browning, and pour over it. Garnilh with craw-

fifh and lemon.
Collared Pig •

HAVING killed a fine young roafting pig, drefs off tb
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hair, and draw it, and walb it clean : rip it open from one end
to the other, and take out all the bones : rub it all over with
pepper and lalt, a little cloves and mace beaten fine, fix fage-
leaves and fweet herbs chopped fmall : roll up your pig tight,
and bind it with a tillet: fill the pot you intend to boil it in
with foft water, and put in a bunch of fweet herbs, fome
pepper-corns, fome cloves and mace, a handful of fait, and a
pint of vinegar: when the liquor boils put in your pig, and boil
it till it be tender

;
take it up, and when almoff cold bind it over

again, put it into an earthen pan, and pour the liquor
your pig was boiled in over it, and keep it covered : when
y'ou want it, take it out of the pan, untie the fillet as far
is you want to cut it, and then cut it into flices, and lay it in
*our difh. Garnifh with parfley.

A Pig in Jelly.

TAKE a pig, and cut it into quarters
;
put it into a ftew-

ian, with a pine of Rhenilh or Lifbon wine, a quart of water,
1 httle lemon-peel, the juice of three or four lemons, two or
hree cloves; flew it over a flow fire for two hours

;
take it up,

ay the pig in the difh it is intended for; ftrain the liquor'
nd when it is cold fcum off the fat, leaving the fettling at the
ottom

; warm the jelly again, and pour over the pig
;

ferve it
!

p cold in the jelly.

Pig's Pettitoes
,
iAc.

t

|

1C ^eart ’ ^ ver
>

antl lights a few minutes (let the feet
> till tender)

; fhred them, take a little of the liquor thev
e ‘ e k°ned Jh» hjme pepper, fait, and nutmeg,, a little grated
mon-peel

; ftir 111 the mince with a bit of butter and flour, and
ve it a boil up

; ferve it with the feet fplit laid on the top, and
oafted fippets.

1

general directions for soups and
BROTHS.

*^1 RE AT care muff be taken to keep the pots, faucepnns,
.JT and covers, at all times, very free from greafe and fa ml,

' morc particularly for foups and broths; be careful that
-y on y 1mmer

;
and always obferve tliat the foup or broth
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does not tafle of one thing more than another
;
and be par-

ticulaily caret ul that all the herbs and greens are well picket!
and walked.

Brothfor any Soup or Stew.

CU r a leg of beef in pieces, or any lean part, and a ferag of
mutton

;
put water to it, according to the quantity of the meat,

and a little fmall beer : when it boils feum it ; add onions, lemon-
peel, whole pepper, a bunch of fweet herbs, fait, and a few
cloves

; let this ftew till it be properly reduced, ftrain it, keep it

foi ufe. Veal may be added to it, if thought neceflary.

Soup and Bouillie.

FOR the bouillie, roll five pounds of brilket of beef tight with
a tape

;
put it into a ftew-pot, with four pounds of the leg of

mutton piece of beef, about feven or eight quarts of water
; boil

theie up as quick as poffibie, feum it very clean
;

add one large
onion, fix or leven cloves, fome whole pepper, two or three
carrots, a turnip or two, a leek, two heads of celery

;
flew this

very gently, cloie covered, for fix or feven hours
; about an

hour before dinner, ftrain the foup through a piece of dimity that
has been dipped in cold water; put the rough fide upwards:
have ready boiled carrots cut like little wheels, turnips cut in
balls, ipinach, a little chervil and forrel, two heads of endive, one
or two of celery cut in pieces

;
put thefe in a tureen, with a

Dutch loaf or a French roll dried, after the crumb is taken out
;

pour the foup to thefe boiling hot
; add a little fait and chyau.

*1 ake the tape from the bouillie, ferve it in a feparate difli

;

mafhed turnips and fliced carrots, in two little difhes. The
turnips and carrots fhould be cut with an inftrument that may be
bought for that purpofe.

”
ft

Hodge Podge.

CUT a piece of brisket of beef into pieces, put water to it, a

bunch of fweet herbs, an onion, fome whole pepper in a bit of
mufiin, a carrot or two cut into pieces

; when it has boiled fome
time, add a turnip or two cut into pieces, two or three heads of
celery cut into pieces ; ftew all till tender: lettuce may be added,

young cabbage, and a few green peafe
;

if the turnips are put in

at the firft, they will be boiled to mafh.

Another.

CUT a piece of brisket of beef into eight or ten pieces, put it
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into a vessel that will hold about a gallon, besides the meat, See.
put in three full quarts of water, one quart of small beer, or
rather lets

; feum it well, put in onions, carrots, turnips, celery,
black pepper, and^ a little fait; when the meat is tender, take
it out

; drain the foup
;
put a bit of butter into a dew-pan, and

a lpoontul of flour
;

dir it till brown, but be fure- not to let it
burn; take the fat ofF the foup, put it into the ftew-pan, flew
it wuii the beef in it, and die nicest part of three or four savoys :

when they are tender, ferve it
; turnips and carrots may be

endive
with°Ut the favo

)
rs

> with fybiacb, celery, and

j\. B. In all thefe soups, any fort of fpices or roots may be
added or omitted. ]

Leg of beef cut to pieces, and dewed fix or feven hours, with
:arrots. and the other ingredients, make very good foup; a little '

fmall beer is an addition to all brown foups.

A cheap Soup.

TWO pounds of lean beef, fix onions, fix potatoes one

om-
0

'’

h"l

tUm ‘P ’ half
tP'j

t of sP!it Peafe ’ four quarts of water,ome whole pepper, a head of celery, a BritishWing
; when

o! et
‘hr0U

fr ? ,

coarfe ileve
- add fpiuach and celery

oiled, dried mint, and fried bread. Y

r V:al Soup.

CUT the meat off a leg of veal in thin fllces, cut it cleanm
•

e 01
?
e

> break the bone in pieces, put the meat in atrge ing ot jar, put ,n with it a bunch of sweet herbs half arn , °L
JO

f

r an
r
alm0ndsbIanched and beat fine, pom’ on it

II Water; cover it clofe, and let it Hand all
g by the fire; the next day put it into an earthen veffe] letdew very flowly till it is recced to two ouarts take off theum very clean, as it rifes while boiling

; drain it and let it hand
• fatle then pour it clear off, and put it into a del faucenan

_
v\ ith it either boiled rice or vermicelli.

^ ’

i hree ounces of rice, or two ounces of vermicelli.

Calf’s Head Soup.

acalf’? head
’ wa^ clean, dew it with a bunch oflerbs, an onion duck with cloves marc npirl K i juna ca hpnnnr i
• •

v ^> mace, pearl barley, and

ferv leafon J
“ * “ ver

>’
,

te"dcr
’ P l>‘ «» d feme (lived

iddle.
'

W ' pepper
- and fervc if with the head in the

7
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A rich Gravy Soup.

CUT feven or eight pounds of lean beef into pieces; put it

into a ftew-pot with a ftiank of ham, or a bit of lean bacon, a

little bit of butter; lay on the meat two or three carrots fliced,

two onions, a turnip, half a dozen cloves, three heads of celery,

a bunch of fweet herbs; cover the pot clofe, fet it over a flow

fire, at a diftance, that the gravy may draw out gradually,

which pour off
;
then let the meat brown over the fire rather

quick, but take care it does not burn, as that will quite fpoil

the foup
;
pour over the meat fix or feven quarts of water

;
let

this fimmer, or boil very gfently, till reduced to about feven

pints, or as it is liked for richnefs
;
put to it the gravy which

was drawn from the meat; ftrainit; when cold, take off the

fat; heat the foup with vermicelli, and the niceft part of a

head of celery boiled and cut to pieces, chyan, and a little fait;

carrot may be added cut into fmall pieces and boiled, with

fpinach and endive
;
or the herbs without the vermicelli, or

vermicelli only; a dried French roll, the crumb first taken out.

Make the foup the day before it is wanted.

N. B. All foups and flews' are befit done in an earthen veflel,

made with a clofe cover
;

it gives them a rich flavour, and is

always ufed by French cooks.

Covj-heel Soup.

TAKE fix pounds of mutton, five pounds of beef, and four

of veal, the coarfeft pieces will do
;
cut them acrofs with a

knife; put them into a pot, with an old fowl beat to pieces,

and the knuckle part of a ham
;

let thefe flew without any

liquor over a very flow fire, but take care it does not burn to

the pot ;
when it begins to flick to the bottom, ftir it about, and

then put in fome good beef broth that has been well fcummed

from the fat
;
then put in lome turnips, carrots, and celery

cut fmall, a bunch of fweet herbs, and a bay-leat
;
then add

fome clear broth, and let it flew about an hour
;
while this is

doing, take a cow-heel, fplit it, and let it on to boil in fome of

the lame broth
;
when it is very tender, take it oft', and let on a

ftew-pan with fome crufts of bread, and lome more bioth ,
let

them foak for eight or ten minutes: when the foup is Hewed

enough, lay the crufts in a tureen, the two halves of the

cow-heel upon them; and then pour on the Coup, which will

be very rich and good.
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Souji a-la-Reine.

PUT into a {lew-pan two pounds of lean veal cut into dices,

two or three dices of ham or leaa bacon, a carrot, a large onion
iliced, four pepper-corns, a doten coriander-feeds

;
let thefe

draw very gently; add four quarts of beef broth, and let it boil
gently one hour

;
drain it, pound the white of a road fowl

;

blanch and beat half a pound of fiveet almonds, half a dozen of
bitter; bruife four yolks of eggs boiled hard; mix thefe with the
foup; fub it through a napkin, heat it, and add a little cream

;

keep it dirring, do not let it boil
;
put into the tureen the crumb

of a French roll whole.

Macaroni Soup.

TAKE three quarts of drong broth, and one of gravy, and
mix them together : take half a pound of fmall pipe-macaroni,
and boil it in three quarts of water, with a little butter in it,

til! it be tender
; then drain it through a beve, cut it in pieces

of about two inches in length, put it into your foup, and boil
t up for ten minutes. Send it to table in a tureen, with the
:rull of a French roll toaded.

Soup Lorraine.

BLANCH a ptaund of almonds, beat them in a mortar, with
. very little water to keep them from oiling

;
put to them all

he white part of a large road fowl, and the yolks of four
ooached eggs; pound all together as fine as poffible

; take
hrce quarts of drong veal broth, let it be very white, and
cum off all the fat; put it into a dew-pan, with the other
ngredients, and mix them well together

;
boil them foftly over

i dove, or on a clear fire
; mince the white part of another*

oad fowl very fine
; feafon it with pepper, fait, nutmeg, and

• bttle beaten mace
;
put in a bit of butter as big as an egg,

nd a fpoonful or two of the foup drained, and fet over the
tove to be quite hot; cut two French rolls in thin dices, and
2t them before the fire to crifp

; take one of the hollow rolls
vhich are made for oyder loaves, and fill it with the mince ;
ay on the top as clofe as poffible, and keep it hot

;
drain theup through a piece of dimity into a clean faucepan, and let

.tw nil it is the thicknefs of cream
;
put the crifped bread

i tie difh or tureen, pour the foup over it, and place the roll
vuth the minced meat in the middle.
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Soup ch Santc.

TAKE a dozen pounds of gravy-beef, put it into a pot, with
water enough to cover it, and two quarts over

;
put in fome

pepper, fait, fpices, and a few fweet herbs ; boil it very foftly,

till the goodnefs of the meat is all in the broth : tljis may be

fet on and boiled over night; in the morning, fet on a pot

with a knuckle of veal, apd a fowl, an old cock will do •, drain

the beef from the broth
;

put to it the veal, and fet it on to

.dew
;
put to it nutmeg diced, two or three blades of mace

;

let this fimmer till the meat is boiled down (the liquor will be

as drong as jelly) then put in a large dice of bacon duck with

cloves ; let it boil dve minutes after the bacon is in, take it up
and drain it off, then cut into thin pieces a quarter of a pound

of bacon; lay it at the bottom of a dew-pan, and put to it a

piece of butter
; over this lay five pounds of veal cut into thin

dices, fet this over a clear lire to colour
;
when it cracks, put

in fome of the fat from the hot broth, and dir it very little

:

flice two middling carrots, three turnips, and one onion : throw'

thefe in, with fome pardey cut fmall, fome thyme-leaves dript

from the dalks, fome whole pepper, and fome fredi mufhrooms;

fry all thefe well together, and when of a good colour, put it all

into the pot of broth
;
fome of the broth must be left to foften

the bread for the foup.

When all this is readv, take fome endive rod Dutch lettuce,

fome chervil and celery, wadi and drain them very well, cut

them fmall, put them into a faucepan, and pour fome or the

broth upon them; dew them,And then cut off the cruds of twb

French rolls
;

boil them up in three pints of broth, and drain

it through a fieve
;
put this to the herbs that are dewing ;

when

this has boiled up with the herbs, pour all together into the pot

offoup, and let it boil a quarter of an hour
;
be very careful to

fcum off the fat : then lay in the bottom of a tureen fome

French bread in dices, or the crud of rolls dried before the hrc,

but they mud be foaked in a little of the broth firfi
;
when thefe.

are laid in the tureen, have ready a nice young fowl boiled veiy

white, and lay in the middle upon them
;
then pour in the foup •

this quantity is tor a large family ;
but if it is made for a fmall

one, it will ferve many times, and be better every time it

warmed up. This is an exceeding rich good foup.

Santc Soup
,
the Engli/h TVay.

TAKE ten or twelve pounds of gravy beef, a knuckle ci
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,eal, and the knuckle part 0/ a leg of mutton, a couple of
owls, or two old cocks will do as well, a gallon of water; let
hefe flew very foftly till rediced to one half (fet them on to
tew tne night before)

; add to them fome crufts of bread; put
n a bunch ot fweet herbs, fome celery, forrel, chervil, and
mrftain, it agreeable

;
or any of them may be left out : when

' s ltrong and good, (train it. fend it to table, with either a
oait or boiled fowl, or a piece of roafted or boiled neck of
eal, in the middle, and fome fried bread in a plate.

Soujie au Bourgeois.
TAKE a dozen heads of endive, and four or five bunches of

elery
; wash them very clean, cut them into fmall bits, let

lem be well drained from the water, put them into a large
an, and pour upon them a gallon of boiling water

; fet on
tree quarts of beef-gravy made for foup, in a large faucepan

;

rain the herbs from the water very dry: when the gravy boils
ut them m

; cut off the crufts of two French rolls, break
ierh, and put into the reft

; when the herbs are tender the
>up is enough; a boiled fowl may be put into the middle,’ but
is very good without.
If a white foup is liked better, it (hould be veal gravy.

,
Soujie Puree.

TAKE tome fine young green peafe, put them on to boil infma.l quantity orator
;
give them a boil or two, and then

:“
r awa r *e watcr : *e peafe in a fieve, and put themo a marble mortar, beat them to math, and put them by

-11 put in a frying-pan half a pound of butter, a quarter of a’J 0 bac°n cut llke dlce
, two onions cut fmall, a fprig of

- mif‘s Of ,

1

p
rfley

;

f
°n

e p
r
epper

’ falt
’ cloves brui( ecl, tnd

. crufis of two French rolls
; fet the pan on a moderate fire

c! fttr , about till the bread is crifp, and the reft of a goodiwn thenputumto a ftew-pan, and pour to it three quartsrich broth
; let tins fimmer together for half an hour butcaieful to feum off the fat as it rifes, and when it is quite.ar from fat, put in the peafe

; ftir all together, and let them
I two or three tunes, then (train it through a hair fieve and;»tl run through of a fine thicknefs; put fome fried bread0 the tureen, and pour in the foup. It may be fayed tm

the middle .

tlm
f

C
fi

b“ tthere « generally fomething put

whPn
nU

r
k
'r

°f VCal boikd or very white

>ke it very elegant!

tJ °"’ 3 £reen g0clfe
’ or ducklln£s foafted,
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Blue Peaje Soup.

TAKE a quart or three pints of blue peafe, fet them on to

boil in a great deal of water
;
when they are boiled quite tender,

beat the peafe to mafh, and then pulp them through a fieve,

put them to fome ftrong veal broth; let them fimmer till the

foup is of a proper thicknefs (before the peafe are put to the

broth, mix them with fome juice of fpinach to colour them, or

the juice of the leaves of green wheat
;

this is better than the

juice of fpinach, as the colour from wheat-leaves is finer, and

it has no particular tafle)
; when the foup is enough, add fome

fpinach, lettuce, and cabbage, firft fried and then boiled
;

boil

up these in the foup
;
add a little chyan, fcum any fat that may

arife, put in a little chopped mint, and fend it to table.

Green Peafe Soup.

BOIL four or five pounds of the knuckle or fcrag of veal to

rags, in four or five quarts of water, with fait, pepper, a little

mace, an onion ; drain this
;

put to the liquor one quart of

old peafe
;
boil them till tender, pulp them through a fieve, add

about a pint or more of young peafe half-boiled, fpinach, lettuce,

and cabbage, firft boiled, then fried
;
boil all together till the

peafe are enough ;
add a little chyan, fcum off the fat that rifes

from the greens
;
add a little chopped mint ; boil the meat the

night before. Neck oflamb will fupply thoplace of veal.

Peafe Soup.

CUT three or four onions (two only if large) two carrots,

fome fpinach, celery, endive, a turnip, into a ftew-pan ;
fry

them with a bit of butter, fo as to be as little greafy as polfible

;

put them into a flew- pot, with four quarts of w?ater (if the foup

is to be very rich, as much beef broth) fome roaft beef bones,

if they are to be had, a red herring, or a bit of lean bacon, a

quart of fplit peafe
;

let this flew gently till the peafe are very

foft
;
pulp them through a fine cullender, or a coarfe fieve

;

when cold, takeoff the top, heat the ioup with celery boiled

and cut to pieces, fpinach, endive, and a little chyan; cutdome

bread like dice, fry it very dry, put it into a tureen, pour in the

foup ;
add a little dried mint, rubbed very fine, or, it preferred,

the herbs may be fried after they are boiled
;
fome gravy that

has run from a piece of meat is a great addition : if the foup does

not appear quite thick enough, mix a little flour very fmooth,

and add to it, but be fure boil it up a few minutes, or the Hour
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\v-Jll fade raw. The liquor of a leg of pork makes good peafe
loup in a common way, or any bones boiled.

Savoy Soup.

TAKE five large favoys, cut them in quarters and boil them
.a little in water; flrain the water off; when they are cool,
iqueeze them dry from, the Water, then put them into a faucepan,
with as much beef gravy as will cover them : fet the fauce-pan
on a moderate fire, cover them very dole, and let them hew two
houis

; then let on a large frying-pan, with a quarter of a pound
of butter

; fhake in fome flour, and ftir it till it is brown
: peel

a coupie of onions, put them into the butter, and ftir it well
about

; when thefe are fried brown, pour in a quart of veal
gravy, mix them all well together

; foak fome crufts of French
rolis m the gravy where the favoys are ftewed, and lay them
at a little diltancefrom each other

; then pour in the gravy and
onions. This is a very rich good foup.

Hop-toll Soup.
TAKE a large quantity of hop-tops, in April, when they

tre in their greateft perfection; tie them in bunches twenty or
nrtv ill a bunch

;
lay them m fpring-water for an hour or two,

Irani them well from the water, and put them to fome thin
oeafe foup

; boil them well, and add three fpoonfuls of the juice
>1 onions, fome pepper and fait

; let them boil fome time longer •

vhen done, foak fome crufts of bread in the broth, and lay them,n the tureen, then pour in the foup.
^

1on^^SbUP ’ bW VCry g0°d ; the Fr“ch ».

Brown Turnip Soup.
CUT four pounds of gravy-beef in thin flices, put it into a,ew.pan , Wlth , ttle fet bacon . fry it brown

;

P
put

.

*

n„
P
f
S and °ne fllced car

L
rot

’ when it is brown, and the gravyns from it, put into the pan fome good beef broth cfovef
'

•lace, pepper, a bunch of fweet herbs, four young onions andIpng of parflcy
; let thefe few till the gravy is vL rich thenam it through a fieve: have ready S duck half-Wed nutwhole into the foup

;
then cut fome turnips like dice and

> y them brown in butter
;
put them into the foup, let the duck

;7ma£
fOUP 1,11 “ " en°Ugh

; « «P with the duck in

S°up with Sorrel and Eggs. S

JAKE a knuckle of veal, and the chump end of a loin of
V
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jnutton, with a bunch of fweet herbs, pepper, fait, cloves, and

mace
;
flew it very flowly till it is rich and flrong

;
flrain it

off, and put into it a young fowl
;
cover it, and let it hew again

Very flowly ; then take two or three handfuls of forrel well

wafhed, cut it in pieces, not too fmall; fry it in butter, and

put it into the foup let it all boil till the fowl is thoroughly

done, fcum it very clean, and fend it to table
;
fome lay

poached eggs round.

It may be eat without the eggs and forrel, and is very good.

Afparcigus Soup.

CUT four or five pounds of beef to pieces ;
fetit over a fire,

with an onion or two, a few cloves, and fome whole black

pepper, a calf’s foot or two, a head or two of celery, a very

little bit of butter
;

let it draw at a diftance from the fire
;

put

in a quart of warm beer, three quarts of warm beef broth, or

water ; let thefe flew till enough
;

flrain it, take off the fat

very clean, put in fome afparagus heads cut fmall (palates may
be added, boiled very tender)

;
and a toafled French roll, the

crumb taken out.

Souji CreJJu.

CUT a pound of lean ham into fmall bits, and put it at the

bottom of a flewpan ;
then cut a French roll, and put it over the

ham: take two dozen heads of celery cut fmall, fix onions,

two turnips, one carrot, cut and wafhed very clean, fix cloves,

four blades of mace, and two handfuls of water-creffes : put

them all into the flewpan, with a pint of good broth
;
cover

them clofe, and fweat them gently for twenty minutes ;
then

fill it up with veal broth, and flew it four hours ;
rub it thro’ a

fine fieve or cloth, and put it into your pan again : feafon it

with fait, and a little chyan pepper; give it a fimmer up, and

fend it to table hot, with fome French roll toafled hard in it :
•

boil a handful of creffes in water till they be tender, and put

it in over the bread.

Chcfnut Soup.

TAKE fome flices of ham or bacon, a pound of veal, a

pigeon cut into pieces,, a bunch of fweet herbs, and an onion, a

little pepper, fome mace, and a piece of carrot ;
lav the bacon

or ham at the bottom of the flewpan, fet it over a flow fire till

it begins to flick to the pan
;
then put in a cruft of bread, and

pour in two quarts of beef broth
;

let it boil foftly’till one-third

is near wafted ;
then drain it off, take half a hundred of



T HE lady’s assistant. 14^
die bed chefnuts, road and peel them

; let them flew in
beet broth, enough to cover them, till they are quite tender ;

add them to the foup which was drained off
; feafon it- with fait,

and put in a fried French roll.

Vermicelli Soufa
CUT a fcrag of mutton, the knuckle part of a leg 0f veal

and two pounds ot beef, into pieces
;
put them into a veffel*

with a little bit of butter, a bit of lean ham or bacon, foiy heads
of celery, a bunch of fvyeet herbs, a large onion or two, three
arge carrots, two turnips, a few truffles, and morels; cover
his clofe, fet it over a flow fire for half an hour, then pour in a
gallon ot boiling water

; let it simmer gently till enough
; drain

:he foup, heat it with two ounces of vermicelli
; add juft the

'if Part °,
f a bead of celeU, cut into lengths and boiled, amad french roll, the crumb taken out: the celery mav be

emitted
: put in asparagus heads cut final!.

7 3

Rice Soup,

TAKE a fowl with the tops of the ribs of beef, and putlcm into a pot with a gallon of water; dew them the nifhtefore they are wanted, till it is good broth, and foak at the'ime time two large tea-cups full of rice well picked; in themrmng put the
;

nee into a dew-pan, and drain the broth toby degrees while it is dewing; dir it often
; let it dew abov-

d"?
a

!

itde

r°
fthe br° th

’ -d^queeL i7a h?tle

’mecr.Uk u
5

u
k

l
ue
?
ze in fome juice of lemon

; toad:
- ufts of French bread, and put them in

; let the fouu

Trff
a take

, ,f
ff the fcum that rifes

1 ferve it with anied fowl in the middle.

Hare Soup.

TAKE a large old hare cut into pieces, put it into a nan or
g, with a little fait, two large onions, one red herring, three or

1 m
i

CC
’ haIfa pintof>d wine

> three quarts of
n-

•’
c nd

,

u to t

‘f
oven

’ and bake it three hours
; then drainoft into a large dew-pan, put into it three ounces of French

anrt°
F

K
a

^°’u
reat

^^
bo1 ed; fcald the liver of the hare bruife

d itm'thVf
thr°Ugh

»

a halr lieVe with thc back of a fpoon
;

the fire keenfl™
lt

.

h a
. <IVf

rte
r
of a po^nd of butter; fet kv me hre, keep itirring it, but do not let it boil.
T
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Clblet SoUji.

FOUR pounds of gravy beef, two pounds of drag of mutton,

two pounds of fcrag of veal
;
put to this meat two gallons off

water, and let it dew very foftly till it is a drong broth
;

let i&

dand to be cold, and fcum off the fat
;
take two pair of giblets

when fcalded and cleaned, put them into the broth, and let them?

fimmer till they are very tender
;
take out the giblets, and drain

the foup through a cloth \
put a piece of butter rolled in dour

into a dew-pan, make it of a light brown
;
have ready chopped

final l fome parfley, chives, a little pennyroyal, and a little fweet-

marjorum
;
put the foup over a very dow fire

;
put in the

giblets, fried butter, herbs, a little Madeira wine, fome fait, and

fome chyan pepper
;

let them fimmer till the herbs are tender,

then fend the foup to table with the giblets in it.

Partridge SouJi.

SKIN two large old partridges, and cut them into pieces, with

three or four dices of ham, a little celery, and three large onions

cut in dices
;

fry them in butter till they be brown, but take care

not to burn them ;
then put to them three quarts of boiling water,

a few pepper-corns, and a little fait : dew it very gently for two

hours, then drain it, and put to it fome dewed celery and fried

bread : ferve it up hot in a tureen.

Pocket Soup.

TAKE off all the meat, but leave -out the fkin and fat, from

a large leg of veal, and boil it in four quarts of water till it is a

drong jelly ;
keep the pot very clofe covered, and let it but jud

fimmer
;
when it is a very rich jelly (which will be eafily

known, by taking fome out in a fpoon, and letting it dand till it

is cold) then drain it through a fieve into an earthen pan ;
when

it is cold, take off all the fat, then take a laige dewpan with

boiling water, fet it over a dove -

f
take fome well-glazed cups,

and fill them with jelly, which mud be taken up very deal from

the fettling at the bottom, and fet them in the dewpan of water

(great care mud be taken not to let the w'ater get into the cups,

as it will fpoil it) ; let the water boil gently all the time, till the

' jelly is as thick as glue ;
take them, and let them dand to cool,

then turn them out upon fome new coarfe flannel, which will

draw out all the moidure ;
in fix hours turn them on more trefh

flannel, and continue fo to do till they are quite dry ;
keep them

in a dry war© place, and in a little time they will be like a piece
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of glue, which may be carried in little tin boxes in the pocket;

c
C

,

n are want:cd, pour a quart of boiling water on a piece

e f
LI<

^ ^
• \^r

lS

i

an anc^ ^ the glue is melted ;
1

nr
1’
" W

j“h a
‘ Vand lf herbs are agreeable, boil them infome

V
a
?
d ,6°“ r

',
hat water over the glue, or chop the herbs

over both.

ed
’ PUt them t0 thc S,ue ’ a,id pour the boiliog water

Brown portable Soup.
•BONE a large leg of beef, take off the fat and (kin, take all

burrsilT
d
f
a
,
n

,.

fr0m the 1,0«« i
put it into a ftewpot, with

i Water
; whet

J

!t boils
- Put in <'ix anchovies,

hlT 'wenty cloves
- half an ounce of wholevh.te pepper, two or three onions, cut in half a bunch ofhvme, tweet marjoram, winter favoty, parfley, and a carrotut into pieces, with the bottom cruft of ltwo-penny loaf wellaked; cover it very clofe, and let it fimmer veryWtly for

l a vfry richTell

b" P !t T\her
- and let it fimmer tilla very rich jelly, which may be known by the fame rule asmentioned in the pocket-foup

; then take it and drain it

Sfo
a

u“
arfe ha ‘r^ d° it i“ the fame manner T±l

This is exceedingly good for all foups, fauces, or oravies •

•when ,t ,s ufed for foup, prepare it as the pocket foup f«
'all

6
or 'truffled

^
d°’

t°r barleY
’ vermicd| i> ° r celery cut

W on whatever

• 50g, by addi ng more or lefs of the 1 1 tie.

^ 0r

•».“. <”> 1 **.

m W^Nht
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1 ' 1 '0 “ lar
fi
e fiew-pot, and fimmer gently for•no^ eight hours, and then manage this likewi I foe

„ .
Mock Turtle Soup.

iy Rk
e

wlXt
b

cuHnm ^ ‘'if
™ : P““ *e

h and clean foeff
>,ecf ubuut tw° inches fquare :clean thefe well

; dry them with a cloth; put' them
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into a^bewpan, with four quarts of broth, fwect bah!, knotted

marjoram, favory, a little thyme, fome parfley, all chopped
fine; cloves and mace pounded ;

chyan not too much ; fomo
green onions, an efchalot chopped

;
a few frefh mufhrooms-

chopped
;

half a pint of Madeira
;
flew all together gently, till

reduced to two quarts
;
heat a little broth, with a gill of cream,

fome flour mixed fmooth in it
; the yolks of two eggs ; keep

thefe birring over a gentle fire till near boiling
;
then add them

to the foup, birring it as it is poured in, for it is very apt to

curdle
;
then let all bew together for an hour, or more : when it

is ready to fend to table, throw in forcemeat balls boiled, hard

yolks of eggs : when oft' the bre, fqueeze in the juice of half a

lemon, and half an orange
;
the balls muft be feafoned as th6.

foup ;
the mufhrooms may be omitted. The quantity of foup

may be increafed, by adding more broth, with calves feet and ox
palates boiled tender and cut into pieces.

The Brothfor the Mock Turtle Soup.

THE calf’s head, when the horny part is taken off; fix or

feven pounds of beef; a calf’s foot or two; two carrots, a

turnip, two onions, a fhank of ham, one head of celery, cloves,

whole pepper : a bunch of fweet herbs, a piece of lemon-peel,

a few truffles, eight quarts of water
; bew thefe well

;
brain it.

Onion Soup.

WHEN it is taken oft the fire, have ready the yolks of two
eggs beat fine, and half a fpoonful of vinegar; mix it with

fome of the foup, and bir it by degrees into the tureen of foup ;

it mub be mixed very well, or it will be apt to curdle: it is a

great addition, but the foup is very good without it.

FISH SOUPS.

Stock for brown or white Fijh Soups.

TAKE a pound of fcate, four or five flounders, and two

pounds of eels
;

cut them into pieces, put to them as much
water as will cover them, feafon them with mace, an onion,

ftuck with cloves, a head of celery, two parfley roots fliced,

fome pepper and fait, a bunch of fweet herbs
;

let it finimer an

hour and half, covered down clofe
;

brain it off for ufe ;

if it is fpr brown foup, fry the fifh firb brown in butter, and then

do it as before mentioned; it will not keep more than two or

three days.
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Eel Soufi.

TAKE two pounds of cels, put to them two quarts of water,

cruft of bfead, two or three blades of mace, fome whole pep-

per, an onion, and a bunch of fweet herbs
;
cover them clofe,

and let them ftcw till half the liquor is wafted ftrain it
;

toaft

fome bread, and cut it final!; if the foup is not rich enough, it

fnuft boil till it is ftronger ; a piece of carrot may be added, if

igreeable. This foup will be as good as if meat was put into

it. A pound of eels makes a pint of foup.

Scate Sonft.

TAKE two pounds of fcate, fkin and wafh it, boil it in

fix quarts of water : when it is boiled, take the meat from the

"bones
;

take two pounds of flounders, wafh them clean, put

them into the water the fcate was boiled in, with fome lemon-
peel, a bunch of fweet herbs, a few blades of mace, fome horfe-

radifh, the cruft of a penny loaf, a little parfley, and the bones
ot the fcate

;
cover it very clofe, and let it ft miner till it is re-

duced to two quarts; then ftrain it off", and put to it an ounce of
vermicelli

; fet it on the fire, and let it boil very foftly
;
take one

of the hollow rolls (which are made for oyfters) and fry it

in butter
;
take the meat of the fcate, pull it into little flices, put

it into a faucepan with two or three fpoonfuls of the foup
; fhake

into it a little flour, and a piece of butter, fome pepper and
fait

;
ftlake them together in a faucepan till it is thick, then fill

die roll with it
;
pour the foup into the tureen, put the roll into it,

;and fend it to table.

Mufcle Soufi. ' •

I AKE a hundred of mufcles, walh them very clean, and put
them into a faucepan till they open

;
take them from the Udells,

oeard them, and ftrain the liquor through a lawn ftevc
;

bea£
a dozen of cray-filli very fine, witii as many almonds blanched
in a mortar

;
then take a carrot and a finall parfnip feraped,

and cut in iflices, fry them brown in butter; take the mufcle
liquor, with a fmall bunch of fweet herbs, a little parfley,
and horfe-radifti, with the cray-filh and almonds, a little pepper
and fait, and half the mufcles, with a quart of water, or more ;

let it boil till all the goodnefs is out of the ingredients
;
then

ftrain it off to two quarts of the white fiih flock
;

put it into a
faucepan; put in the reft of the mufcles, a few mufhrooms and
truffles, a leek walked and cut finall

;
take two French roils,
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cut out the crumb, fry it brown, cut it into little pieces, and
put it into the ioup

;
let it boil together for a quarter of an hour,

with the fried carrot and parfnip
;

at the fame time* take

the crufts of the rolls, and fry them crilp
;

take the other

half of the mufcles, a quarter of a pound of butter, a fpoonful of
water

; fhake in a little flbur, fet them on the ftre till the butter

is melted
;

feafon it with pepper and fait
;

then beat the

yolks of three eggs, put them in, ftir them all the time for fear

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.

Oyjler Soup.

TAKE what quantity of fifh. ftock will be wanted; then

take two quarts of oyfters without the beards, beat the hard part

in a mortar, with yolks of ten hard eggs • put them to the fifh

ftock, fet it over the fire
;
feafon it with pepper, fait, and grated

nutmeg
; when it boils, put in the eggs; let it boil till it is of a

good thicknefs, and like a fine cream.

Lobjier Soup.

TAKE a pound of veal, cut it into thfn flices, half a pound

of the lean of a loin of mutton ;
feafon thefe with pepper and

fait
;

then take a large fowl, draw it, and take out the fat
;

let

thefe on in a fmall pot, with a gallon of water, and a bunch of

parfley
;

take a couple of middling lobfters, or three fmall

ones
;
take the meat out of the tails and legs, and bruife the body

with the '{hell in a marble mortar very fmooth, mince the meat

very fine, andfthake over it fome pepper, and a little fait
;
put all

this into the pot, and cover it very dole
;
when it has been fome

time ftewmg, put into it a few cloves, and fome whole pepper ;

when it is reduced to half the quantity, ftrain it off ;
it it is not

rich enough, add to it fome good cullis.

Cray-fijh Soup.

BOIL a quarter of a hundred cray-filh ;
take the {hells from

the tails of fix or eight of the largeft ;
leave the tails to the

bodies, and take off the little claws, leave the large ones on
;

take off the tails from the beft, picked clean from the {hells

(thefe are all for garni(h)
;

bruife all the {hells and remaining

bodies to a pafte, with the fpawn of a large lobfter.—Brown a

pound and a half of tho nback, maid, or any white fifh, fiiced

jn a ftetvpan, with a bit of butter; fet it over a fto\e, with



THE LADY’S ASSISTANT. i^t

g<5°d broth, the crumb of two French rolls
;

let it fimmer
till the fifh and rolls are tender

; mix the bruifed fifh with
it, and i ub it through a cloth

;
let it juft boil

:
put the crufts of

the French rolls in a difti, pour> the foup over them.—No
feafoning but lalt

:

garnifh the tureen difti with the cray-filli
laved as above.

SOUPS WITHOUT MEAT.
I

Soufie Maigrc.

MELT half a pound of butter in a ftewpan, ftiake it well
round; when it has done hiffing, throw in fix middling onions
.iced, ftiake the pan well round for live minutes

; then put
n four or hve heads of celery cut final!, a handful or two
? ,?

ma
5 ,

a cabbaSe lettuce, and a bunch of parfley, all cut
mall

; ftiake thefe well in the pan for a quarter of an hour,
tir in fome flour, and pour two quarts of boiling water into it,
•vith fome ftale crufts of bread, fome beaten pepper, three
>r^rbla^ of mace beat fine

;
ftir all together, and let it boil

ently for half an hour
; take it off, beat the yolks of two eggs,

,

nd ftir in
? Put 111 a fpoonful of vinygar, and then pour it into

he tureen. 1

Another fVay.

rfrTT' ?"e C|Ua ' t °fgreen moratto peafe, three quarts of
water, four onions diced, floured, and fried in fre<h butter,

ie coarlc italk of celery, a carrot, turnip, and parfnip, with
-hole pepper and mace to the tafte

; all thefe mud flew very
ently together t,U the pulp will force through a freve

; haveady a handful of beet leaf and root, fome celery and fpinachh 'ch mU
h

ft be hrft blanched, and ftewed tender in the drained .

;n

hav' lhc th,rd of
,

a P'nt offpinach-juice, which mull be
irred inwith caution, when the foup is ready to be ferved up

crX
f

fh
er

i r°

°' after
,
il:

I
s Put in > beca“ f

'

e it will curdle :

ay be addeT
d

’
f°me '°PS °f af|,a,

'

aSus > and artichoke bottoms

PD Onion Sou/i.

ire it dn
WN h

u
f 3 P°“nd of buttcr

- with a little flour • take

rtrV whhe
n0t bum

;
wh

,

cn ,f has done hiffing, flicc a dozen of

cn nour to
T™’ IF

1" Ver
>
r

Sently tiU they are tender

;

akin? ffie n
them

>„
by de

fec
?. two quarts of boiling water,

g pan well round as it is poured in
; add alfo a cruft
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of bread; let it boil gently for half an hour: feafon it with

pepper and fait : take the top of a French roll, and dry it at

the fire
;

put it into a faucepan, with fome of the foup to loak

it
;
then put it into the tureen : let the foup boil fome tithe after

the onions are tender, as it gives the foup a great richnefs ;

{train it off, and pour it upon the French roll.

Green Peafe Soup, without Meat.

TAKE a quart of old peafe, and boil them in water till they

are quite tender, and rub them through a fieve with the back of

a fpoon
;
melt half a pound of butter, and rub through with

them
;

then boil a quart of young peafe : when they are

enough, add the butter and pulp to the young peafe, and their

liquor; keep fUrring till they are enough, and feafon with fait

and pepper to the palate.

It is a very good way to make green peafe foup like the foup

maigre, putting the quart of peafe to thicken it, inftead of the

eggs.

„ Another Way.

TAKE a quart of green pea{e, boil them in a gallon of

water till tender, with a bundle of mint
;

ftrain the pulp and

liquor through a coarfe fieve into a faucepan ;
add to it a cab-

bage lettuce cut fmall, a handful of fpinach clean wafhed and

cut fmall, a leek cut fmall, a quart of young peafe, and a little

fait ; cover them, and let it boil gently till it comes to two quarts
;

the herbs muff be very tender
;
then fend it to table.

Brown Soup without Meat.

PUT into a clean faucepan three quarts or more of water,

with rafpings fufficient to thicken it
;
two or three onions cut

acrofs, fome whole pepper, and a little fait
;
cover it clofe, and

let it boil about an hour and an half ;
{train it off tin ough a fi^ve

.

then have celery,- endive, lettuce, ipinach, and any other herbs

not cut too fmall ;
fry them in butter ;

then take a clean (lew-

pan that is large . enough for the ingredients
;

put in a good

piece of butter, a duft of flour, and keep flirting it till it is of a

fine brown ;
then put in the herbs and foup ;

boil it till the

herbs are tender, and the foup of a proper thicknefs
;
put the

foup into a tureen, and fend it to table
;
have fome fried bread

in a plate, and fome in the foup, it agreeable.

White Soup without Meat.

PUT into a clean faucepan two, or three quarts of water, the



THE LADY’S ASSISTANT. 153

crumb of a two-pennv loaf, with a bundle of fweet herbs, fome
whole pepper, two or three cloves, an onion or two cut acrofs,

and a little fait
; let it boil covered till it is quite fmooth

;
take

celery, endive, and lettuce, only the white part ; cut them into

pieces, not too finall
;

boil them
; (train the foup off into

a clean ftewpan
;

put in the herbs, with a good piece of
butter (tirred into it till it is melted ; then let it boil for

iome time till it is very fmooth
;

if any fcum arifes, take it

ojF very clean
;

foak a (mail French roll, nicely rafped, in

fome of the foup
;
put it in the middle, pour in the foup, and

fend it to table.

Almond Soup.

BLANCH a quart of almonds, and beat them in a marble
mortar, with the yolks of twelve hard eggs, till they become
a tine pafte : mix them by degrees with two quarts of new
milk, a quart of cream, a quarter of a pound of double-refined
fugar beaten fine, and ftir all well together : when it is well
mixed, fet it over a (low fire, and keep it Birring quick all the
while, till you find it to be thick enough : then pour it into
your di/h, and fend it to table. If you be not very careful, it

will curdle.

Pcafe Soufi without Meat.

A Brithh herring, with a pint of peafe, celery, &c. make
good peafe foup.

Turnip. Soup without Meat.

TAKE a bunch of turnips, pare them, and put them into a
gallon of water, with half an ounce of white pepper, an onion
Buck with cloves, a bunch of fweet herbs, 1'ome mace, half
a nutmeg, and a large cruft of bread

;
let them fimmer near an

hour and an halt
;

ftrain it through a fieve
; walh four or five

heads of celery very clean, cut them into fmall pieces, put
them into the foup, with two whole raw turnips, and two young
carrots cut in pieces

;
cover them very clofe, and let them flew

;

then cut fome more turnips and carrots in dice, flour and fry
them brown in butter, with two large onions cut thin

;
put them

into the (oup, with fome vermicelli
;

iet it all (lew very foftly till

the celery is tender, and the foup good.

Milk Soup.

I AKE two quarts of new milk, with two flicks of cinnamon,
couple of bay-leaves, a very little balket-falt, and a very little
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fugar
; then blanch half a pound of fweet almonds while the

milk is heating, beat them up to a pafte in a marble mortar ;

mix with them, by degrees, fome milk
;
while they are heating,

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 ftevvpan, and let it boil up.

Cut fome dices of French bread, and dry them before the fire :

foak them a little in the' milk, lay them at the bottom of the

furfeen, and then pour in the foup.

SROTHS-.

Beef Broth.

TAKE a leg of beef, break the bone in two or three places,

put to it a gallon of water, two or three blades of mace, a

little parfley, and a cruft of bread
;

boil the beef very tender,

ftrain the broth, and pour it into a tureen; if agreeable, the

meat may be put in with it : toaft fome bread, cut it into

fquares, and put it in a plate.

Strong Beef Broth to keep.

TAKE part of a leg of beef, and the fcrag end of a neck of

mutton ;
break the bones in pieces, and put to it as much water

as will cover.it, and a little fait ; when it boils, fkim it clean, and

put into it a whole onion ftuck with cloves, a bunch of fweet

herbs, fome pepper, and a nutmeg quartered : let thefe boil till

the meat be boiled in pieces, and the ftrength boiled out of it

:

ftrain it out, and keep it for ufe.

Beef Drink.

TAKE a pound of lean beef, take off the fat and Ikin, cut

it into pieces, and put it intCj a gallon of water, with the under

cruft of a penny loaf, and a very little fait ; let it boil till it

is reduced to two quarts ;
ftrain it off, and it is a very good

drink.

If it is for very weak ftomachs, it mull be weaker.

Scotch Barley Broth.

TAKE a leg of beef, and chop it all to pieces
;
put to it

three gallons of water, a cruft of bread, and a carrot ;
let it
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fimmer very {lowly, till it is reduced to half the quantity
;

then Brain it off, and put it into a pot, with live or fix heads of
celery cut fmall, half a pound of barley, a bunch of fweet
herbs, fome parfley cut fmall, an onion, and fome marigolds ;

let it boil an hour
;
then take, a large fowl, put it into the broth.,

let it boil till the broth is very good ;
then fend it to table, with

the fowl in the middle.

Before it goes to table, the fweet herbs and the onion muff be
taken out. This broth is fometimes made with a Bleep’s head
inBead of beef: the head muft be chopt to pieces. The broth
is very good without the fowl.

V?al Broth.

STEW a knuckle of veal with four or five quarts of water,
two ounces of rice or vermicelli, a little fait and a blade of mace.

fifutton Broth.

BOIL the ferag in between three and four quarts of water
;

feum it as loon as it boils, and put to it a carrot, a turnip, a cruft
of bread, an onion, a fmall bundle of herbs

; let thefe ftew
; put

in the other part of the neck that it may be boiled tender;
when enough, take out the mutton, Brain the broth

;
put in

the mutton again, with a few dried marigolds, chives, or young
onions, and a little parfley chopped : boil thefe about a quarter
of an hour

; the broth and mutton may be ferved together
in a tureen

;
or the meat in a feparate difh : do not fend up the

ferag, unlels particularly' liked. Some db not like herbs.
The broth muft then be Brained off. Send up maflied turnips in
a little difh. 1 he broth may be thickened either with crumbs
of bread, or oatmeal.

Another,for Sick People.

TAKE a pound or two of the chump end of a loin of mut-
ton

;
take off the fkin and the greateB part of the fat, and all the

fuet from the under part
;
put it into a faucepan, with a quart of

foB water to a pound of meat, a little fait, and upper cruB of
bread, a blade of mace, and a little whole pepper, feum it very
clean, and let it fimmer an hour

;
pour the broth clear off, and

fend it to table : the mutton will be fit to eat. Sauce—maflied
turnips, but do not boil them in the broth.

Pork Broth.

1 A K E off the (kin and fat from two pounds of young



pork: boil it in a gallon of water, with a turnip, and a very-

little com of fait
;

let it boil till it comes to two quarts ; then

ftrain it off, and let it hand till cold : take off the fat, then leave

the fettling at the bottom of the. pan, and drink half a pint

in the morning falling, an hour before breakfaft, and at noon, if

the ftomach will bear it.

Chicken Broth .

FLAY an old cock., or large fowl, pick off all the fat, and

break it to pieces with a rolling-pin
:

put it into two quarts of

water, with a good cruft of bread and a blade of mace : let

it boil foftly till it be as good as you would have it; it will take

five or fix hours doing : then pour it off, put a quart more boiling

water to it, and cover it clofe ; let it boil foftly till it be good, and

then ftrain it off
;
feafon with a very little fait. When you boil

the chicken, fave the liquor; and when the meat is eat, take the

boq^s, break them, and put them to the liquor you boiled the

chicken in, with a blade of mace, and a cruft of bread
;

let it

boil till it be good, and ftrain it off.

Viper Broth.

TAKE a large fowl, draw it
;

take out all the fat and the

breaft-bone
;

till the body with parfley, a handful of pimpernel,

and a head of endive
;
put thefe into three pints of water, with

a little fait and pepper
;

fet it on a flow fire, and let it fimmer

till there is only a quart left : then kill a viper, fkin it, and take

out the entrails
;

cut the flefh into fmall pieces, put it into the

broth, with the heart and liver, cut acrofs, two blades of mace,

arid a fmall bit of cinnamon
;

cover it up, and let it boil till it is

reduced to a pint
;
by this time the fleih of the viper will be con-

fumed ;
then ftrain it off, and prefs it very hard. It will ferve

twice.

FISH.

To choofe Fijh.

THERE is a general rule in choofing moft kinds of filh ; if

their gills are red, their eyes plump, and the whole fiftt ftiff,

they are good : if, on the contrary, the gills are pale, the eye,s

funk, and the fifli flabby, they are ftale.
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Directionsfor boiling Fijh.

ALL kinds of fifh fhould be boiled in hard water, as it adds
a firmnefs to it, and not put in till the water boils

;
there fhould

be horfe-radifh and fome fait boiled in the water with all fifh,

except mackarel
; with them fhould be put fait, fennel, parfley.,

and mint. Care Ihould be taken to boil the fifh well, but not
Co let it break.

General Directionsforfrying Fijh.

AFTER it is well wafhed, it muft be well dried with a
cloth ; flour it, and then put into the frying-pan as much lard,
or beef dripping, as will cover the fifh (but lard is beh)

;
it muft

boil before the fifh is put in, that is, when it has done hifling

;

let it fry quick
;

it fhould be of a light brown, not too dark a
colour ; ii there is occafion, turn it with the flice

; when it is

done, take it up, and lay it upon a coarfe cloth in a difh to
drain

; it may be rubbed over with a feather dipped in the yolk
ofan egg, and then rolled in crumbs of bread and flour mixtr of
in a batter mixed up with ale and flour; either way is an addition
to die fifh.

TURTLE.

To drefs a Turtle.

WHEN the turtle is killed, cut the back from the belly, and
wafh it clean from the blood in three or four waters, with fome
fait

; cut the fins from the back, fcald and fcrape them clean
from the fcales ; put the meat in a faucepan, with a little fait
and rather more water than will cover it

;
let it flew, but fcum

it very clean all the time; if the turtle is large, put into it a
bottle of vfrhite wine*, if fmall, a pint will do

; the wine muft
not be put in till it has hewed an hour and a half, and the fcum
has done rifing

;
if the wine is put in before, it will make the

turtle hard
; put into it, while it is hewing, an onion or two

fhred fine, with a little thyme, parfley, black pepper, and fait

:

when n is hewed very tender, take it out of the faucepan, and
cut it into fmall pieces

; wafh the back-fhell very clean from the
filood, then rub it with pepper, fait, thyme, parfley, and onions
Hired hne, and mixed together

;
put the meat into the fliell, with

a ayer ot feafonmg between every layer of meat, till the (hell is
tuJi

; cqver it with feafonmg : if it is a large turtle, two pounds
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of 'butter muft be cut into bits, and laid between the feafoning’
and the meat. i he foup muft be thickened with butter rolled

in flour. A large turtle will take an hour and a half.

Another Way to drcf Turtle.

WHEN the turtle is killed, cut the back from the belly, and
wafti it clean from the blood in three or four waters with fait ;

then take from the back-fhell all the meat and entrails, except
the fat, which muft be baked with the fhell

;
cut it into pieces

of a moderate fize, taking from it all the hones, and put them,
with the fins (which muft be fcalded and feraped clean) into a
pot'riwith the head, a gallon of water, fait, and two blades of
mace: when it boils, feum it clean; then put in a bunch of
thyme, parfley, fweet herbs, and fome young onions, and the
veal part of the turtle (except a pound and a half, which muft
be made into forcemeat balls) with a little chyan pepper : when
it has boiled in the foup an hour, take it out. The entrails.

Which are reckoned the belt, muft be fplit open, feraped, and
fnade clean, cut into fmall pieces, and put into the other part.

The paunch, or maw, muft be fcalded, fkinned, and cut into

pieces, and put to the reft, with the lights, heart, and liver: put
it all together into a faucepan, with half a pound of butter, a few
efchalots, a bunch of thyme, parfley, and fweet herbs, fome fait,

tvhite pepper, mace, beaten cloves, and a little chyan pepper : let

it flew half an hour over a good charcoal fire, put in with it as

much of the broth as will cover it
;
feum it well, and when it is

half done, put in a pint-anda half of Madeira wine : it will take

four or five hours doing: when it is almoft done, feum it, and

thicken it with fome flour and veal gravy, the thicknefs of a

fricaflee : make fome forcemeat balls with the veal part, which
•was left, about the bignefs of a walnut

;
fry them, and put them

into the ftew : if it has any eggs, let them be cleaned and boiled ;

if there are none, boil twelve or fourteen hard eggs ;
then put the

ftew (which is the callepafh) into the back-fhell, with the eggs

and balls over it, and put it into an oven to brown
;
the liver,

lights, and heart {hould be taken from the callepafli : before it is

put into the fhell, the callepy muft be flatbed in feveral places,

and feafoned with butter, chopt thyme, fweet herbs, parfley, oni-

ons, fait, white, pepper, and a little chyan : put a piece into each

- flafli, fome over it, and a little flour : bake it in a tin or iron drip-

ping-pan, in an oven ;
the back-fhell muft be rubbed over with

feafoning made of pepper, fait, beaten mace, fweet herbs, parfley.
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ami onion llired fine
;
bake it in a dripping-pan, which muft be

done betore the flew is put in.

Tile fins, when boiled very tender, muft be taken out and put
luo a ftew-pan, with iome good pale veal gravy, a very little

nee wine, thickened with a little ot the gravy and flour, and
lerved in a dilh by themfelves.

I he lights, heart, and liver, which were ftewed with the calr
lepaln, muft have a little more leaioning added to them, and
when warmed up, ferved in a dilh by themielves. Strain oft" the

'

ioup, and lerve it in a tureen or foup-diih.

Lights, &c.

A Courfe of Turtle

.

Callepy.

Soup.

Callepaffi.

Fins.
. <

On
TURBOT.

f . .
* ‘ '

‘ \ * *

To choofe Turbot.

IF good they fhould be thick and plump, the belly a yellowwane ; ft they appear blueilh and thin, they are not good. Thev
are m ieafon the greateft part of the fummer; and are generally
caught in the Britilh and German ocean.

To boil a Turbot.

MAKE a brine with a handful or two of fait, and a gallonor more Ofwater
; let the turbot lie in it two hours before it is ,0)e 1,01ed

-
then

f
on

.

a f ih-kettle, with water enough to' cover
1., and about half a pint of vinegar (or lefs, if the turbot is fmall )

-

put ,n a piece of horfe-radilh : when the water boils, put in the’turbot, the white fide uppermoft, on a fid,-plate : let it be done
f"°.

Ugh
’ !?

ut "ot to° ,m uc
,

h
> which will be eafily known by thelook

, a fmall one will take twenty minutes, a large one half' anhour; then take it up, and fet it on a filh plate to drain beforeis laid in the dilh. Sauce—lobfter-fatice and white fauce.

,

Turbot boiled in Gravy

.

.TAKE a middling-fizecj turbot, let it be well waftied andW.ped very dry
; then take a deep ftew-pan,' put in the fifti w htwo bay-leave,, a handful of patfley, ‘a lar^e onln ilu ’k wkh
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cloves, fome fait and pepper ;
heat a pint of white wine boiling

hot, and pour it upon the turbot, then drain in fome very drong

veal gravy, more than will cover it
;

fet it over a dove till it is

near enough, and then remove it on one dde, that the full

drength of the ingredients may be infufed into it : when it is

quite done, put it on a hot difh, drain the gravv into a faucepan,

with fome butter and dour
;
pour fome over the turbot, the red

in a fauce-boat.

Plaice, dabs, and dounders, may be dreffed the fame way.

To boil a Turbot au Court Bouillon
,
with Cajiers.

TAKE a fmall turbot, wafh and dry it, then take fome'

thyme, pavdey, fweet herbs, and an onion diced
;
put them into

a dew-pan, then lay in the turbot (the dew-pan Ihould be juft

big enough to hold the dfh) drew over the dfh the fame herbs

that are under it, with fome chives and fweet badl
;
then pour in

an equal quantity of white wine and white wine vinegar, till

the dfli is covered
;
then drew in a little bay-falt, with fome

whole pepper; fet the dew-pan over a gentle dove, increadng

the heat by degrees, till it is enough
;
then take it off the dre,

but do not take the turbot out: fet a fauce-pan on the dre with

a pound of butter, two anchovies fplit, boned, and walhed, two

large fpoonfuls of capers cut fmall, fome chives whole, and a

little pepper, fait, fome nutmeg grated, a little dour, a fpoonful

of vinegar, and a little water ;
fet the faucepan over the dove,

and keep diaking it round for fome time, and then let the turbot

on to make it hot
;
put it in a difh, and pour fome of the faucet-

over it
;
lay fome horfe-radifh round it, and put what remains of

the fauce in a boat.
.

Soles, dounders, large plaice, or dabs, are very good done this

way.
Tofry a Turbot.

IT mud be a fmall turbot ;
cut it acrofs as if it were ribbed

}

when it is quite dry, dour it, and put it in a large frying-pan,

with boiling lard enough to cover it : fry it till it is brown, then

drain it; clean the pan, put into it plaret or white wine, almoft

enough to cover it, anchovy, fait, nutmeg, and a little ginger

;

put in the dfh, and let it dew till half the liquor is waded ;
then

take it out, and put in a piece of butter rolled in dour, and a

minced lemon ;
let them fnnmer till of a proper thicknefs ;

rub

a hot difh with a piece ofcfchalot ;
lay the turbot in- the dillv and

$our the fauce over it.



the lady’s Assistant. i 6 1

SALMON.

To ckoofe Salmon.

SALMON, if new, the flefh is of a fine red, but particularly
lo at the gills ; the fcales lhould be very bright, and the fifh very
ljilF. 1 he 1 hames ialmon is generally edeemed the bed,
though fome prefer that which is "caught in the Severn. It ism feaion in thefpring.

To boll Salmon.

IX requires to be well boiled : a piece not very thick will
take half an hour : boil horfe-radifh in the water

; fried fmelts
may be laid round it; garnifh with horfe-radifh and fliced
lemon.—Anchovy fauce, and plain butter.

To boll Salmon crimp.

WHEN the falmon is fcaled and gutted, cut off the head
and tail, and cut the body through into dices an inch and a half
thick, throw them into a large pan of pump-water ; when they
are all put in, fprinkle a handful of bay-falt upon the water ftir
it about, and then take out the fifh

;
fet on a large deep dew-pan

boil the head and tail, but do not fplit the head
;
put in fome

fait, but no vinegar : when they have boiled ten minutes, fcum
the water very clean, and put in the dices : when they are boiled
enough, take them out, lay the head and the tail in the difh the
dices round. This mud be for a large company. The head

tail may be dreded alone, or with one or two dices: or the
dices alone.

It is done in great perfe&ion in the falmon countries
; but if

ie Ialmon is very trefh, it will be very good in London.

Salmon boiled. In Wine.
TAKE fome dices of bacon, fat and lean together, a poundof veal cut thin, and a pound and a half of beef; drew overthem fome pepper and fait, and put them in a deep dew pan -

he° a fine p.ece of frefh falmon, cut out of the middle „ put k
' ‘he ftc£-Pa" uP°n

,

th« ingredients, pour in as much
,

wlU
'[• and no more

; fet it over a gentle fire

1

™°n ‘S a,moft done
’ tllen Pour the water entirely away,

niecef “ T Sua«s

r
of white wine, with an onion cut m

L 5,, th >’m<
;
and fwc« marjorum gripped from the dalles;

' ?
" ft'w 6cn ' l y> and while they are doing, cut a fwcetbrcad

U]t0 thm fllces
> thcn cut the dices acrofs, and flew them in aM
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faucepan with fome rich veal gravy; when they are enough, add

.

a quarter °f a P* nt °f eflence of ham,: take up the falmon, lay
it in the dit'h, and pour the fweetbread and its fauce over it.

To broil Salmon.

TAKE lome flices cut from a fine falmon, wipe them clean
and dry; melt fome butter fmooth and fine, with a little flour
and balket fait

;
put the pieces of falmon into it, and roll them

about that the butter may cover them all over; then lay them
on a nice clean gridiron, and broil them over a clear but very
flow fire: while the falmon is broiling, make fauce with a
couple of anchovies wa/hed, boned, and cut into fmall pieces, a
Jeek cut into three or four long pieces : fet on a faucepan with
fome butter and a little flour, put in the ingredients, with fome
capers cut fmall, fome pepper and fait, and a little nutmeg; add
to them lome warm water, and two fpoonfuls of vinegar

; /hake
the faucepan till it boils, and the fauce is done : when the falmou
is enough on one fide, turn it on the other till it is quite enough ;

take the leek out of the fauce, pour it into a difh, and lay the

broiled falmon upon it.

Salmon in Cafes.

TAKE a piece of falmon, cut it in fmall pieces, feafon them
with pepper, fait, and nutmeg

;
take as many half fheets of paper

as pieces of falmon, and put a piece of falmon into each of the

half fheets of paper, fold the paper that nothing can run out,

pour a little melted butter over the paper, and then ftrew fome.

crumbs of bread over the butter
;
put them in a tin oven before

the fire, but take care the papers do not burn : when they are

enough, ferve them up as they are, without fauce.

To drefs Salmon d~la>- Braize.

MAKE a forcemeat as follows :-—Take a large eel, flit it

open, and take out the bone, and take the meat quite clean from
it

;
chop it fine, with two anchovies, fome lemon peel cut fine,

a little pepper, and grated nutmeg, with fome paifley and thyme
cut fine, a yolk of an egg boiled hard ; mix them all together,

and roll them up in a piece ofbutter; then take a large piece of

fine falmon, or a falmon-trout, put the forcemeat in the belly of

the fifli, few it up, and lay it in an oval flew-pan that wall jufl

hold it
;
then take half a pound of frefli butter, put it into a flew-

pan
;
when it is melted, flhake in a little flour

;
flir it till it is a

little brown ; then put to it a pint of fifli broth, with a pinf of
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INdadeira
; feafon it with lalt, mace, cloves, anil whole pepper

tied in a muflin rag; put in an onion and a bunch of fweet
herbs

,
ftir it all together, and put it to the filh

;
cover it down

very dole, and let it ftew : when the fifh is almoft done, put in
lome frefh or pickled mulhrooms, truffles, or morels cut in
pi-v.es

, let them ftew all together till the fifh is quite done
;
take

«. le lalinon up carefully, lay it in adilh, and pour the fauce over
it.

To roll Salmon.
TAKE half a falmon from the bone, take off the head, fcale

an wafh it; make a feafoning witii oyfters cut fmall, fome
pari.ey cut fmall, and. fome crumbs of bread, with pepper, Tilt,
nutmeg, and mace : roll it up tight, put it in a deep pot, and bake
K in a quick oven. Sauce-anchovy or fhrimps; pour it over

_

Baked Salmon.
TAKE a piece of falmon, and cut it in ftices an inch thick :

make a forcemeat as follows Take fome of the flefh of the
ialmon, and the fame quantity of the meat of an eel, with a few
mufhrooms; feafon ,t with pepper, fait, nutmeg, and cloves

;beat it all together till it is very line
; boil the crumb of an half-penny roll in milk, beat with it four eggs till it is thick, let if

cool, and mix it all together with four raw eggs : take the Ikinfrom the falmon, and lay the flices in a difti^ cover every dicewith the forcemeat, pour fome melted butter over them, and add

nv fTo
CrUm

a
S 0t brcad Ia^ a cruft round the and ftick

oyfters round it; put it into an oven, and when it is of a fine

1
P.our a little melted butter, with fome red wine

boiled in it, and the juice of a lemon.

rp
. ^ drefs jiickled Salmon.AKE a piece of pickled falmon, lay it in pump-water all

&'T y
'fT

a/ill -plate
’
and Put ” in a

P
(tew

P
-p^ PU

ried in , h'
P
°f°

U
r

3 I,ttle ma'“- fome whole peppertied in a bitofmufhn, a whole onion, a nutmeg b-uifed a pintof white wine, a bunch of fweet herbs, fome parfley fomehe-

k ?h?f
C

h
a ‘ld ar r ‘er °f a p0Und of fre,1 > roilJd in flour •

i qtfer o
C

f

OVC
T

Very
,

C)0fe
’

,

an<’ fimmcr °' CT a gentle fire nelr

keep h hot lfL^'I V
then

,

tak
u
e UP the fa

!
m°n. % it in a did,,

thicknefs • take ,,

U
V-

ct lbe
.

ktuce boil till it is of a proper

it over the fid,

°'J lC picc
’ onion

> an<i fweet herbs, and pour

A jole of falmon does well this way.
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To pot Salmon.

* ^E a falmon that is cjuite frefli, fcale, wafli, and dry k
•

we ’ Ait u up the buck, and take out the bone
; mix fomc grated

nutmeg, mace, pepper, and fait, and drew over the fifli • let it lie
for two or three hours, then lay it into a large pot, and put to it

,

a P°unf
J

°* luitt;cr
;
put it in an oven, and let it bake an hour

when it is done, lay it on fomething flat, that the oil may run
horn it

; then cut it to the fize of the pots it is to be put in
;

lav
the pieces in layers till the pots are filled, with the fkin upper-
tnoit

;
put a board over it, lay on a weight to prefs it till cold ;

then take the board and weight off, and pour over it clarified
butter : it may be lent to table in pieces, or cut into flices.

To drefs dried Salmon.

E-AA it in foak for two or three hours, then lav it on the
gtidiron, and {hake a little pepper over it.

To collar Salmon.

'E^EE a fide of falmon, cut off a handful of the tail, wafli
your large piece very well, dry it with a clean cloth, wafli it

ovci with the yolks of eggs, and then make forcemeat with what
you cut off the tail

;
but take off the fkin, and put to it a hand-

ful of pai boiled oyffers, a tail or two of lobffcrs, the yolks of
three or four eggs boiled hard, fix anchovies, a handful of fwcet
hcibs chopped lmall

?
a little ialt, cloves, mace, nutmeg, pepper

beaten fine, and grated bread : work all thele together into a body,
with the yolks of eggs, and lay it all over the flefhy part, and a
little more pepper and fait over the falmon : then roll it up into
a collai

,
and bind it with broad tape : then boil it in water, fait,

and vinegar, but let the liquor boil firft
: put in, your collars, a

bunch of fweet herbs, fliced ginger, and nutmeg
;

let it boil, but
not too faff

; it will take near two hours boiling : when it be
enough, take it up into your foufing-pan, and when the pickle be
cold, put it to your falmon, and let it ftand in it till ufed, or
otherwiie you may pot it : fill it up with clarified butter, as you
pot fowls, for that way it will keep longefi.

To pot Chars.

HAVING clcanfcd your chars, cut off the fins, tails, and
heads ;

lay them in rows in a long baking-pan, and cover them
with butter ; when they be enough, take them out with a fork,

and lav them on a coarfe cloth to drain ; when they are quite
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sold, feafon them well, ancTlay them clofe in the pot ; then take
oti the butter they were baked in clear from the gravy of the fifh,
and let it in a diih before the Are: when it be melted pour the
clear butter over the char, and let them be covered with the butter.

STURGEON.

To choofe Sturgeon.

S7 l KGRON to be good, the fleih fhould be very white,
with a few blue veins, the grain even, the ikin tender, good co-
loured, and iolt

;
all the veins and griftles fhould be blue

; fuch
as is brown or yellow, the Ikin harrti, tough, and dry, is bad:
when good,. it has a pleafant fmell

; when bad, a very difagree-
aole one

;
it fhould cut firm without crumbling. They are

taken in the Severn and Tyne, fome few in the Thames
; but

tney are generally caught in the northern feas, at the mouth ofme V olga. The females are as full of roe as onr carp, which
is taken out and Ipread upon a table, beat flat, and fprinkled with
a.t

; they then dry it in the air and fun, and afterwards in ovens.

}
0 b

? Sood >
it fliould be of a reddifli .brown colour, and very

diy
; it is eat with oil and vinegar, and it is called Caviare.

To boil Sturgeon. >

TAKE apiece of flurgeon, let it be well cleaned, then put

tv 7^ nJ!
1 tW° quarts of water

> a Pint of vinegar, a

,

k ot horle-radiflicut into pieces, two or three bay-leaves; fome
lemon, lome whole pepper, and a little fait : let the fifh boil foftly
in t ns liquor rill it is enough. Sauce—diflolve an anchovy in avery httle water and ftrain it

; then put in a very large piece of
Hitter (near a pound) roll it in flour, and melt 'it very fmooth

;

t 'X*
dd 1

!

C h
r°
dy °f

?
crab or Iob^ bruifed, two fpoonfiils of

kv-tch up, the fame of white wme, and fome fhrimps : boil all
togethe r

; fqueeze in fome lemon, and horfe-radilh
;
pour fome

of the fauce over the fturgeon, the reft in faucc-boats.

To roajl Sturgeon.

teidAn,k
“ PiN-°

f
/r'

h
?
urSeon ’ let ;t weigh about nine or

it hit ’ hk n
" w 'uer for eight hours, do not fcale

iirew over
! ’,

d
r

Klfte " WC
,

w ‘th buttcr a
<J
tiarter of an hour; tlien

'a little nr
'

1

° IT1C crunl ks °f bread, hour, nutmeg, pepper, fait,10 P°unded mace, and fweet herbs dried
; mix all together.



and continue bailing with the butter, and ftrewing the feafoning

over it till it is enough. Make the fauce for it as follows :

—

*1 ake a pint ol fmall gravy, fome horfe-radifh, lemon-peel, fome
whole pepper, mace, a bunch of iweet herbs, an onion ftuck
with cloves, an anchovy difTolved and {trained, half a pint of
white wine

;
fet it on the lire to boil a quarter of an hour

;
then

take a pint of oytlers, beard them, and flew them in their own
liquor

;
put fome of the liquor to the fauce, roll apiece of butter

in- flour, and thicken it, /train off the gravy to the butter and
oyfters

;
lhake the faucepan round, and let it boil: put the ftur-

geon in a difh, and pour the fauce over it.

Tofoufe Sturgeon.

TAKE a Iturgeon, draw it, and divide it down the hack in

equal Tides, and then into pieces
;
put it into a tub with water and

fait, wafh and cleanfe it well : bind it up with tape or bafs, and
boil it in vinegar, water, and lalt

;
take care not to boil it too

tender : when it is enough,- lay it to cool
;

then pack it up clofe

with the liquor it was boiled in.

Apickle to keep Sturgeon.

TAKE as much water as will cover it
;
put in fome bran till

it looks white, boil it till it is fmooth, then llrain it
;
fweeten it with

lugar : when cold, put in the fturgeon : it will keep half a year.

COD.

To choofe Cod.

THE gills fhould be very red : they fhould be very thick at

the nech, and the flefh fhould be very white ;
they fhould be firm,

and of a bright clear colour : when they are flabby, they are not

good. They are in feafon from Chriftmas to Lady-day
;

and

are caught in the Britilh feas.

To boil Cod.

SET on a fifh-kettle of a proper fize for the cod
;

put in a

large quantity of water, with a quarter of a pint, or more, of

vinegar, a handful of fait, half a flick of horfe-radifh
;

let

thefe boil together, and then put in the fifh : when it is

enough (which will be known by feeling the fins, and by the

look of the fifh) lay it to drain, pXit it on a hot fifh-plate, and

then in a warm difh, with the liver cut in half and laid on each

fide. Sauce—flirimps, or oyfler-fauce.
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Cod’s Head and Shoulders.

WASH it, ftrew fait over it, put vinegar and fait into the

water : if the head be large, it will take an hour’s boiling.

Qyller-fauce, and white fauce, or what other is agreeable.

The filh may be grilled in the following manner :— Strip off

the fkin when boiled, fet it before the fire, fhake flour over it,

bade it; when the froth riles, ftrew over it bread crumbs ;

let it be a nice brown. Garnifh with fried oyfters, the roe,

liver, horfe-radiih and lemon.

ToJtczu Cod.
TAKE fomeflices of cod cut as for boiling; feafon them with

•rated nutmeg, pepper, lalt, a bunch of fweet herbs, an onion
lluck With cloves

;
put them into a ftewpan, with half a pint of

whire wine, and a quarter of a pint of water
; cover them clofe,

and let them limmer for five or fix minutes
; then fqueeze in the

juice of a lemon, a few oyfters, and their liquor {trained, a
piece of butter rolled in flour, and a blade or two of macc ;

cover them clofe, and let them ftew foftly
; lhake the pan often,

to prevent its burning : when the fl.'h is enough, take out
the onion and fweet herbs, lay the cod in a warm difh, and pour
the fauce over it.

To broil Cod.
CUT a cod in flices two inches thick, dry and flour them

well
; make a good clear fire

; rub the gridiron with a piece
of cnalk, and fet it high from the fire; turn them often, till they
.vie qu.te enough, and of a fine brown. They require a great
deal of care to prevent them from breaking. Lobfier or lhnmp
lHllCC*

To crimp Cod.
TAKE a cod (it fhould be very new) cut it into flices, and

throw it into pump-water and fait : fet over a ftove a filh-

J
c
J

le ’ ftewpan, (according to the quantity of fifh) almoft
full of fpring-water, and fait enough to make it tafte brackifh •

make it boil very quick and then put in fome flices of cod, and
keep them boiling

; feum them very clean : thev will take
about e^ght or nine minutes \. then take out the fifh, and lay themon a hlh-plate. Shrimp or Oyfter fauce.

PUT a gallon of
fire, with a handful
it clean feummed

;

To broil crimped Cod.
pump-water into a pot, and fet it op the
of fait

; boil it up feveral times, and keep
when it is well cleared from the feum.
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take a middling cod, as frefh as poflible, throw it into a tub
of frefh 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 a few minutes
;

then take cut the

flices
; take great care not to break them, and lay them on a

iieve to drain
;
when they are well dried, flour them, and lay

them at a diftance upon a very good lire to broil.—Lobfter or
fhrimp fauce.

To frtcafec Cod.

TAKE a pound of large cod, and the founds (which mud
be blanched, and if dried, they mud be boiled till lender) alfo the

roe blanched and walhed clean, and the liver
; cut them in

round pieces, put them all into a ftewpan, the large pieces of cod

in the middle, with a bunch of fweet herbs, a quarter of a pint

of broth, or boiling water, and half a pint of red wane, fome
beaten mace, an onion, fome grated nutmeg, and fome fait

;

cover them clofe, and let them flew five or fix minutes,

then put in a dozen of oyfters, with their liquor drained,

and a piece of butter rolled in flour
;

fhake the pan round

till thev are enough, and the fauce of a good thicknefs : take out

the fweet herbs and onion, lay the fifh in a dilh, and pour

the fauce over it. It may be done white, by putting in white

wine inftead of red.

To bake Cod.

DRAW a cod at the gills, wafh it well, and dry it, lard

it with a fat eel
;
then take a pint of oyflers, fome fweet herbs

cut fmall, fome grated bread, the yolks of two or three eggs,

with fome fait, pepper, cloves, and grated nutmeg ;
mix thefe

ingredients together, duff the cod at the gills, and lay it in a

bakiiTT-difh, but put it upon fomething to keep it hollow from

the bottom (there are things made on purpofe;
;
put into thedifh

a pint of red wine, and bade the cod well with butter before

it is put into the oven : when it is done, pour off the liquor

which is under the cod into a faucepan, with lome dirimps or

ovders, an anchovy wafhed and boned, and a piece of butter

rolled in flour
;

let thefe boil together, dir it one wav till of a

proper thicknefs. T. he cod lies bed in the dilh with its tad

turned in its mouth.

A fmall falmon or trout is good baked in this manner.

To broil Cod's Sounds.

TAKE out the founds quite whole, and throw them into
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boiling water a few minutes, then rub them well with fait,

to take off the lkin and the black foulnefs
;

they will look

white and delicate : flour them, fprinkle fome pepper and fait

on (hem, and broil them at a good diftance upon a clear brilk. fire.

Some eat melted butter with them, but anchovy-fauce is

preferable.

Tofricafee Cod's Sounds white.

CLEAN them in the fame manner as when they are broiled ;

only put them into a faucepan, with nutmeg and beaten mace,
and a very little water

;
pour to them cream enough for

fauce, and a piece of butter rolled in flour ; fhake the faucepan
round till it is of a proper thicknefs

;
pour it into a dilh, and

fend it to table.

To fricafee Cod's Sounds brown.

PARBOIL them a little, rub them with fait, take off the

black fkin
;

let them fimmer till tender, flour, and fry them,
or brown them in a Dutch oven

;
thicken fome good gravy

with a bit of butter rolled in flour, a fpoonful of ketchup,
and fome pepper, fait, and lemon-juice

; tofs up the founds in
the fauce.

skate.

To chooje Skate.

IF good, they are very white and thick
; if too frefh, they eat

tough
; but it ftale, they have a very difagreeable fmell.

To boil Skate.

BOIL it in fait and water, with a little vinegar.—Anchovy
fauce.

To crimp Skate.

CUT it into long flips acrofs, about an inch broad
; have

ready a gallon of pump-water, wherein a pound of fait has
boiled half an hour, and been well feumined

;
put in the fkate,

let it boil quick about three minutes, then take it up, drain it,

and fend it to table. Sauce—butter and anchovy, or butter
and mu hard.

To fricajee Skate white.

^ ASH it very clean, and cut the meat from the bones into
pieces

;
put it into a ftewpan

;
to twro pounds of the meat put
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half a pint of water, a little fait, beaten mace, nutmeg, and a

bunch of fweet herbs
;
when it has boiled three minutes take out

the fweet herbs, put in a piece of butter rolled in flour, a

little white wine, and a quarter of a pint of cream
; fnake the

pan one way till' it is thick and fmooth.

To fricafce Skate brown.

TAKE the fifh as above, flour it, and fry it of a fine light

brown in butter ;
lay it before the fire to keep hot; pour the

butter it was fried in out of the pan, then put in a piece, of butter

as large as an egg, well mixed with flour; ftir it round till it is

quite fmooth, then put in a little beaten pepper, mace, an onion,

a bunch of fweet herbs, an anchovy, and a quarter of a pint

of water; ftir it round till it boils, then pour in a fpoenful

of ketchup, a gill of red wine, and a little lemon-juice ;

ftir it well together, and let it boil
;
when it is enough, take

out the fweet herbs and onion, then put in the fifti to heat, and

fend it to table.

HERRINGS.

To choofe Herrings.

HERRINGS to be good, fhould have their gills of a fine red,

their eyes full, and the whole fifh ftiff and very bright
;

if the

gills are of a faint colour, the fifh limber and wrinkled, they

are bad. They are a falt-water fifh, and are generally caught

in the North fea.
. . .

The goodnefs of pickled herrings confifts in their being fat,

fiefhy, and white.

Red Herrings, when good, are large, firm, and dry ;
the out-

fide of a fine yellow, with a good roe or melt.

To drefs Herrings.

THE general way of drefling herrings is to broil or fry them,

with melted butter.

To boil Herrings.

THE propereft time for boiling herrings, is when they come

before and at the beginning of the mackerel fealon
;
they are by

many people reckoned better than when full of roe : the flelh

is much poorer than at this feafon, when their bleeding time is

over, and they have had time to feed and recover their fldh.

Clean half a dozen herrings, and throw them into a pan ot
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cold water, dir them about, and change the water once
;

fet

on a hewpan. with water enough to cover them, Tome fait,

and a little vinegar
;
when the water boils put in the herrings

;

when they are enough, lay them on a fifh-plate in a warm difh.

Sauce—fennel boiled and chopt fmall, with melted butter.

Another Saucefor Herrings.

BREAK two new-laid eggs, beat up the yolks wifh fome
pepper, fait, and nutmeg, {hake in a little flour; take an anchovy,
walh and bone it, and cut it fmall

; melt half a pound of butter,

with a little vinegar in the water, {hake in a little flour, and
mix all well together

;
let it boil till it is of a proper thicknefs ;

iqueeze in the juice of a lemon, and add a little muftard.

To hake Herrings.

ASH and clean them, take out the roes, wafh them and put
then in again

; take fome black pepper, a few cloves, and fome
falc

, mix them together, and rub it all over the fifli
;
lay them

flrait in a pot, with fome bay-leaves between
; cover them ovtr

w;th allegar rape vinegar, or half vinegar and water is as well

;

cover them over with a white paper, and over that a fheet of
thick brown paper

; bake them in a moderate oven. If they are
baked in good allegar they will keep two or three months.
Some who bake them in vinegar and water, pour the firft liquor
from them, put on fome frefh, and fend them to the oven again.

To [tickle Herrings.

TAKE off the heads, and take out the roes, walh and wipe
them

;
to a dozen and a half put cloves, mace, and nhtmegs

pounded, of each a quarter of an ounce
;

feafon high with fait
a
^
d pcppe>

;
put them into an earthen pan, cover them with

the bed vinegar, bake them. They will keep three months.
iJo not take ofl the feum whenjt rifes.

soles.

To choofe Soles.

TO be good, they fhould be thick and firm, the belly m.f a
fine cream colour; if they incline to a blue-white, and the

r
by

’ thcT are not Sood - Thfey are ^ken in the
Britifh feas, and the Mediterranean. They are in feafon, at
Midfummer.



172 THE LADY’S ASSISTANT.

Soles boiled.

THEY' fhould be boiled in fait and water.—Anchovy fauce.

To boil Soles with white Wine.

TAKE two or three pair of middling foies
; when they are

Ikinned and gutted, wafh them in fpring-water, then put them
on a Cii/h, and pour half a pint of white wine over them, turn
them two or three times in it, and pour it away

;
then cut off

the heads and tails of the foies, and fet on a ftewpan with a little

rich fifh-broth
;
put in an onion cut to pieces, a bunch of fweet

herbs, pepper, fait, and a blade of mace; when this boils, put in

the foies, and with them half a lemon cut in dices with the

peel on ;
let them fimrner flowly, then take out the fweet herbs,

and put in a pint of flrong white wine, and a piece of butter

rolled in flour
;

let them all fimrner together till the foies are

enough.

While the fifh is doing, put in half a pint of veal gravy, and
a quarter of a pint of effence ofham

;
let it boil a little, take up

the foies, and pour this over it.

To boil Soles a-la-Frangoife.

TAKE an earthen difh, and put into it a quart of water,

with half a pint of vinegar; fkin and clean a pair of foies, put

them into the vinegar and water, let them lie two hours, then

take them out and dry them with a cloth
;
then put them into a

flewpan, with a pint of white wine, a quarter of a pint of

water-, a very little thyme, a little fweet marjorum, winter-

fiivory, and an onion ftuck with four cloves : put in the foies,

fprinkle a very little bay-falt, and cover them clofe
;

let them
fimrner very gently till they are enough ; take them out, Jay

them in a warm difh before the fire
;

put into the liquor, after

it is drained, a piece of butter rolled in flour, let it boil till of a

proper thicknefs, lay the foies in a difh, and pour the fauce

over them.

A fmall turbot, or any flat fifh, may be drefied in the

fame manner.
To boil Soles the Dutch Way .

TAKE a pair of large foies, fkin, gut, and wafh them very

clean in fpring water
;

fet them on in a itewpan with fome

water and a little fait ;
when it boils put in the foies, and let them

boil a few minutes ; then put on a faucepan with fome parflev

cut fmall, in a little water; let it ftand till the water is all
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confumed, then (hake in fome flour, and put in a good piece

of butter
; ihake them well together till all is well mixed,

then lay the foies, when they are drained, upon a difli, and pour

the fauce over them.

Tofry Soles.

SKIN them, rub them over with yolk of egg, drew on them
vcrv tine bread crumbs, or flour them ; frv them with a brifk

/ire.—Anchovy fauce.

To drefsfried Soles, orfat Fijh
,
delicatef fine and broxvn.

TAKE the yolks of two eggs, or more, according to the

quantity of fifli you have to drefs, let them be beat fine, and then
put them in a wide difli

;
then toaft a bit of bread, and grate it

very fine through a grater, take your fhh, and dip in the yolk of
the eggs

;
if they be flat fifli, the belly part only will be fufficient

to dip
;
then fprinkle on a little of the grated bread, and put your

fi(h into the pan
;

there will be a fine brown cruft, and your fifli

free from being greafy.

To few Soles.
j

TAKE the fifh from the bone, cut each into eight pieces
;
put

into a ftevvpan a quart of boiled gravy, a quarter of a pint of
Madeira, or white wine, fome white pepper pounded, grated
nutmeg, a piece of lemon-peel

;
flew thefe together for near an

hour
; add fome cream, a piece ot butter mixed with flour

; keep
the fauce flirring till it boils, put in the fifli, flew it for a quarter
of an hour; take out the lemon-peel, fqueeze in fome lemon-,
juice

;
the fifh may^ be ftewed whole in the fame fauce

; and if

more convenient, cut the fifh, as before direfted, and make a little

gravy with the bones and head.

To drefs Soles in Fricandeau.

WASH, gut, ferape, dry, and fkin the foies
; take off their

heads, tails, and fins ;
lard them ivith fmall bits of bacon, and

flour them,
;

fet on a flevvpan with fome melted bacon
;

vftien it

boils put in the foies fingly, and let them be of a fine delicate
colour

;
take them up, cut fome muflirooms and truffles upon

them
;

put in fome eflence of ham, fome veal cullis, and veal
gravy, more than fufficient to cover them

; lay the larded fide'

uppermoft, and let them funnier very flowly over a gentle fire
;

when they are done, pour the fauce into a difli, fqueeze in the
juice of a lemon, lay the foies in the difli, and ferve them up hot.
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Tofricafee Soles.

FR\; them of a nice brown, drain them
; make a few halls

with a Imall foie boned and chopped, a little grated bread, and
lemon-peel, parfley chopped, pepper, fait, nutmeg, yolk of
egg> a piece of butter

;
fry thele : thicken fome good gravy

(and fome red wine, not too much) with a little flour
;
boil it up

;

add chyan, ketchup, and lemon-juice; lay in the fifh and balls,

fimmer them a few minutes. Garnifh with lemon.

To bake Soles.

WHEN the foies are wafhed, gutted, and fkinned, cut off their

heads and tails, flit them along the back, and feafon them with
fait, pepper, iweet herbs, parfley, and whole chives : rub a difh

with butter, and lay in the foies
;
pour a little melted butter over

them, and ftrew over that lome bread grated fine ; bake them of

a fine brown
;
and when enough, take off all the fat; pour fome

anchovy-fauce in a difh, and lay the foies upon it.

WHITING.

To choofe Whitings

.

THE firmnefs of the body and fins, and the rednefs of the

gills, are alfo the rules to be obferved in whitings. They are

generally caught on the Englifh coafls, and are in feafon in

January, February, and March.

To boil Whitings.

BOIL them in the fame manner as cod, haddock, or any

other fifh. Sauce—anchovy, or ketchup and butter.

To broil Whitings.

LET the fire be very clear
;
wafh the whitings in fait and

water, dry them well in a cloth, flour them, chalk the gridiron,

and let it be 'hot before they are laid on. Sauce—fhrimp or

oyfiers.

Make it a rule always to chalk the gridiron before any fifh is

laid on to broil.

To fry Whitings.

WASH, gut, and {kin them, turn their tails in their mouths,

dry them in a cloth, and flour them well all over , fill the frying-,

pan with lard enough to cover them ; wheu it boils, put them in,
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and fry them of a fine brown, lay them on a coarfe cloth to
drain, then put them on a warm dilh. Sauce—fhrimp, oyfter,
or anchovy. They are a proper gamifii for falmon or cod.

HADDOCK.

To choofe Haddocks.

THEY are chofen by the fame rules as the cod, and are a very-
good fitli when infeafon, which is in J.uly, Auguft, and Septem-
ber. They alfo are taken on the Englifh coafts.

*? *
;

*

.

,

” J
Haddocks boiled.

.

SALT and hang them up two or three hours before they arc
dreffed, boil them in fait and water.—Anchovy fauce.

Haddocks hrpiled.

BROIL them as whitings.—Anchovy fauce.

Haddock baked.

DRAW out the infide of the gills, wafh it very clean, fill it
with bread crumbs, parfley, and fweet herbs chopped, grated
lemon-peel, nutmeg, fait, pepper, a bit of butter, and yolk of

' egg mixed ; fkewer the tail in the mouth, rub it with yolk of
r€gg’ ftrew on bread crumbs, ftick on bits of butter

; bake it in a
common, or Dutch oven

; a little water and white wine in the
dn'h; a bit of mace, and lemon-peel.—Oyfter fauce, white filh
lauce or anchovy fauce

;
put to the fauce what gravy is in the

.dilh, firft feumming it.

MACKEREL. .

’

To choofe Alackerel.

THE goodnefs of them is known by the fame rules that her-
nngs are chofen; they are taken on the French and Englift*
coafis, and are in feafon in May and June.

To boil Alackerel. \
BOIL them in fait and water: a very little vinegar.—Fennel

1 auce
> and coddled goofeberries.

THC T
0fry or broil Alackerel.

'Y may be fried or broiled, and are exceedingly good
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either way, fluffed with bread crumbs, parfley chopped, lemon-

peel grated, pepper, fait, and nutmeg, mixed with yolk of egg-

—Anchovy fauce and fennel fauce.

They arc very good fplit open, the heads cut off, peppered,

hung up for four or five hours, and then broiled ;
with fennel and

parfley fealded in melted butter for fauce.

To Collar Mackerel.

DO them as eels, only omit the fage
;
and add fweet herbs,

& little lemon-peel, and nutmeg.

To pickle Mackerel.

CUT each into four or five pieces
;
feafon them very high

with pepper, nutmeg, pounded cloves, and fait ;
make little flits

with a penknife, put in the feafoning ;
fry them in oil a good

brown, drain them very dry, put them into vinegar. It they

are to be kept any time, pour oil on the top.

To pot Mackerel.

THEY are potted in the fame manner as eels.

To bake Mackerel.

CUT off the heads
;
waih and dry them in a cloth, cut them

open, rub the bone with a little bay-falt beat fine ;
take fome

mace, black and white pepper, a few cloves, all beat fine
;
lay

them in a long pan, and between every layer of fifh put two or

three bay-leaves, cover them with vinegar ;
tie writing-paper

over them firft, and then thick brown paper doubled ;
they mull

be put into a very flow oven, and will take a long while doing ;

when they are enough uncover them, let them ftand till they are

cold, then pour away all the vinegar they were baked in, cover

them with fome more vinegar, and put in an onion duck with

cloves ;
fend them to a very flow oven again, and let them hand

two hours. They will keep a great while. Always take them

out with a flice ;
the hands will fpoil them. The great bones

taken out are good boiled.

To foufe Mackerel.

LET them be wafhed and cleaned ;
take out the roes, bod

them in fait and water; when they are enough, take them out,

and lay them in a deep diih
;
pour away half the liquor they

were boiled in, and add to the red of the liquor as much vinegar

as will cover them, with two or three bay-leaves. 1 hey ihould

lie two or three days before they are eaten.
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To dry Mackerel.

THEY muft be very frefh.—Gut and wadi them very clean,

cur oil their heads, fplit them down the back, and lay ^herri

quite flat, hang them up by the tails to drain
;

this muft be done
in a wry cool place. Take a pan and. llrew forae fait at the

bottom
, fprinkle the fifh well with fait, lav them in the pan,

belly to bcily, and back to back
;

let them lie in the fait twelve
or fourteen horns, then wafh the fait clean off, and hang them
up to drain for half an hour; pepper die inhdes a little, and lay

thcm to dry on ftones laid ailant towards the fun
;
never let them

be out when the fun is not upon them, nor till the dews are dis-

peri :d, tor the ftenes they are laid upon fhould be warm and dry.

J aey will be perfectly cured in a week’s time; hang them up
by their tails, putting their inlfdes together, in a dry place, but
not in anv fmoke.
T hey muft be either fried in boiling oil, or broiled before, or

on a very clear fire, and bailed with oil on a feather. Sauce
will not be wanted, for if they are good they will be very nioift

ana mellow
;

if they fhould be dry, a little melted butter and
pariley, or crimped pariley.

pilchards.

To choofc Pilchards.

1 HE pilchard is a fmail fait-water fifh
;

it is larger than die
anchovy, but a great deal lels than the herring, and is good drefled
frefh, or lightly falted.

TROUT.

To choofe Trout.

IT is a very fine frefli-water fifli
;

all the kinds of this filh
are excellent, but the beft are the red and yellow trout The
t ’male are reckoned the beft, and are known by having a lefs
head and deeper body than the male

; their freihnefs is knownbv the iame methods that have been- already mentioned for other
n * 1 hcy are m high feafon the latter end of May.

To hoil Trout.
B JlL them in v intgar, water, and fait, a piece of horfe-ra-

01 vv llltc rance, anchovy fauce, plain butter.

JN
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Tofry fmall Trout.

DRY them, rub them with yolk of egg, flour or flrew fine
crumbs of bread on them, fry them.—Anchovy fauce.

Tofew a Trout.

IT fhould a fmall one
;

fluff it with grated bread, a piece
of butter, parfley chopped, lemon-peel grated, pepper, fait, nut-
meg, iavory herbs, yolk of egg, mixed; put it into a fiew-pan,
with a quart of good boiled gravy, fome Madeira, an onion, a
little whole pepper, a few cloves, a piece of lemon-peel

;
flew it

in this gently till enough
;
add a little flour mixed in fome cream,

a little ketchup
;
boil it up

; fqueeze in fome lemon-juice.

To broil Trout.

CLEAN and wrafh the trout, dry them well in a cloth, tie

them round with packthread from top to bottom to keep them
entire and in fhape; then melt fome butter, with a good deal of
bafket-falt

;
pour it all over the trout till it is perfectly covered,

then put it on a clear fire, at a great diftance, that it may do
gradually. Sauce—wafh and bone an anchovy, cut it very
fmall

;
chop a large fpoonful of capers ; melt fome butter, with

a little flour, pepper, fait, and nutmeg, and half a fpoonful of
vinegar-: when the trout is done, lay it in a warm difli, and pour
the fauce over it.

To marinate Trout.

TAKE the trout and fry them in oil fufficient to cover them,

put them in when the oil is boiling hot
;
when they are crifp, lav

them to drain till they are cold
;
then take fome white wine and

vinegar, of each an equal quantity
;
with fome fait, whole pep-

per, nutmeg, cloves, mace, fliced ginger, favory, fweet marjoram,
thyme, rofemary, a bav-lcaf, and a couple of onions

;
let thefe

boil together for a quarter of an hour
:
put the fifh into a (lew-

pan, pour the marinade to them hot
;
put in as much oil as

white wine and vinegar, which muft be according to the quan-

tity of filh which is done, as the liquor mult cover them, and

they will then keep a month. Serve them with oil and vinegar.

To foufe Trout.

TAKE a brace of middling trout, let them be wafhed and

cleaned; then take three pints of white wine vinegar, a quart

of water, an onion (luck with cloves, a little lemon-peel, a

bunch of fweet herb$, fome pepper, fait, cloves, mace, and a
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grated nutmeg
; let thefe all boil together in a ftew-pan large

enough to hold the trout : when it has boiled fome time put in

the fifh
; when they are enough, lay them in a difh till they are

cold
;
pour off the liquor, take out the onion and herbs, and let

it (land till it is cold
;
then take off' all the fat clean, pour it over

the fifh, and they will be Ht to ufe the next day: if they are to

be eat hot, fend them to table with fhrimp or lobfter-fauce made
of this pickle, with tried fmelts laid round the difh. Salmon,
pike, or almoff any kind ot fifh, may be done this way : they are
good cold.

To collar Trout.

TROUT are collared like eels.

PIKE.

To chooje Pike.

THEY are chofen by the rednefs of the gills, the ftiffnefs,

and the brightnefs of the eyes : the belt fort are caught in rivers,
the worft in ponds.

To boil Pike.

TAKE a large pike, clean it, take out the gills
; make a

fluffing with fome crumbs of bread grated fine, fome fweet herbs
chopped fmall, fome grated lemon-peel, nutmeg, pepper, fait,
lome oyfters chopped fmall, a piece of butter : mix up thefe in-
gredients with the yolks oftwo eggs

;
put it into the fifh and few

it up
;
turn the tail into the mouth, and boil it in pump-water,

with fome vinegar and fait in it
; when it boils put in the fifh

;
it will take more than halt an hour if it is a large one.—Oyfter-
fauce

;
pour fome over die fifh, the reft in a boat.

To boil Pike the German PVay.

TAKE a pike of a moderate fize, when it is waflied and
gutted fplit it down the back clofe to the bone in two flat pieces •

let it over the fire in a ftew-pan of water, half boil it; take it
out, fcale it

;
put it into the ftew-pan, with a very little water,

and fome mufhrooms, truffles, and morels cut fmall
; add a

unc o fweet herbs . let it flew very gently, clofe covered, over
a very ow fire, or the filh will break : when it is almoft done,
take out the herbs

;
put in a cupful of capers chopped fmall,

ttiree anchovies fplit and Hired fine, a piece of butter rolled in
our, and a table fpoonful of grated cheefe

;
pour in a pint of



i8o THE LADY’S ASSISTANT.

white wine, and cover the flew-pan quite clofe : when the in-

gredients are mixed, and the fifh quite done, lay it in a warm
difh, and pour the fauce over it.

To boil Pike a -la-FrancoiJc.

TAKE a large pike, let it be well cleaned, walked, andfcaled
;

cut it into three pieces
;

boil it in an equal quantity of white
wine and water, with a bit of lemon-peel

;
when the liquor boils

put in the pike, with a handful of fait; when it is enough, lay it

on Tippets, and flick it with fome little bits of fried bread. Sauce
—melted butter, with dices of lemon in it, the yolks of two or

three eggs, and fome grated nutmeg
;
pour the fauce over the

pike, and fend it to table.

Pike au fwimmier.

TAKE a large pike, gut, walh, and dry it
;
make a force-

meat with fome eel, whiting, anchovy, fuet, pepper, fait, bread

crumbs, thyme, parfley, a bit of efchalot mixed up with the yolks

of eggs
;

fill the infide of the fifh with this forcemeat, and few it

up ; then draw with a packing-needle fome packthread through

the eyes of the fifh, through the middle, and through the tail, in

the form of an S ;
waflh it over with the yolk of an egg, and

then drew it over with crumbs of bread: bake it or roaftit, with

a caul over it. Sauce—melted butter and capers.

Pike au Court Bouillon.

WASH and fcale the pike, lay it in a pan, and pour over it

fome boiling vinegar and hilt
;

let it lie for an hour, then take

it out, and put into it a feafoning of pepper, a little fait, cloves,

fweet herbs, an onion, and a bay-leaf, with a piece of butter;

wrap it up in a napkin, and put it into a flewpan, with fome

white wine, a little verjuice, a lemon fliced, a nutmeg, cloves,

and a bay-leaf; make this liquor boil very fall., then put in the

pike
;
when it is enough lay it on a warm difh, ftrain the liquor

into a faucepan ;
add to it an anchovy wafhed and boned, a few

capers, a little water, and a piece of butter rolled in flour
;

let

thefe fimmer till of a proper thicknefs
;
then pour them over the

fifh*

To bake or roafl Pike.

IF a large one, make a forcemeat with one pound of fmall

pike, or any white fifh, a large onion, fome parfley and fweet

herbs chopped fmall, grated lemon-peel, the crumb of near a

penny loaf grated, lalt, pepper, and cloves pounded, half a pound
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of butter, two yolks of eggs
;

fill the pike with this
;
fkewer the

tail in the mouth, rub it with yolk of egg ; flrew over it bread

crumbs, flick on bits of butter
;
put into the difh with it half a

pint of port, a blade of mace, a piece of lemon-peel
;
bake it in a

common oven, or it may be done in a Dutch one.—White fifh

fauce, or anchovy-fauce
;
put to the fauce what gravy may be

in the difh with the fifh ; fiifl take ofFthe far. Half the quan-
tity of Huffing does for a fmall pike; and the fifli may be omitted
in it, but it is not fo good.

N. B. It is an excellent way of dreffing pike
;
do not cut the

fifh open, but draw out the infide at the gills ; make it very
dean.

Some lard a pike, and bafle it while roafling with anchovy
and butter. »

#

To broil Pike.

TAKE a middle-fized pike, as frefh as poifible
;
melt fome

butter, with flour, a little pepper and fait
;
pour it into a foup-difh

to cool. When the pike is gutted, fcaled, and wafhed, dry it

well
;
then with a fharp knife fcore it crofs the back and iides :

then roll it in the melted butter : fet the gridiron at a great dis-
tance from the fire, "winch mufl be very clear; lay the pike upon
it, and let it be well done

; when it is almoft enough, put it near
the fire that it may be brown. Sauce—anchovy or fhrimp.

To p.ot a Pike.

SCALE it, and cut ofFthe head; fplit it, and take out the
back-bone

; flrew it over with bay-falt and pepper; cover it,

and bake it
;
then take it out and lay it on a coarfe cloth to

drain
; when it is cold, lay it in a pot that will juft hold it, and

cover it with clarified butter.

It mufl be well drained from the gravy, or it wall not keep.

To foufe Pike.

WHEN the pike is gutted, wafhed, and fcaled, lay it into a
arge flewpan, with as much water as will cover it, a few bav-
lcaves, fome cloves, and mace

; Jet it flew till a flraw will run-
through it

; then take it up, and put to the liquor fome white
vviuc and white wine vinegar, with an anchovy; let it firamer
-

1 th
,

e ‘™<ffiovy JS difFolved : when both are cold, put the pike
into the pickle, which will jelly, and keep for fome time.
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CARP..

To choofe Carfi.

THEY fhould, if poflible, be drefTed as foon as thev are
caught \ if they are dead, it is molt likely they will be wafted, as
they will live a long while out of the water. The beft way tc?

judge of them, is by the fame rules by which other fifh are
chofen.

To boll a Carfi.

SCALE and draw it, fave the blood : fet on fome water in a
ftewptin, with vinegar, fait, and horfe-radifh

;
when it boils put

in the carp ; if it is a good fize, it will take near half an hour ;

let it boil gently for fear it fhould break. Sauce—take the
blood, with fome red wine, fome good ftrong gravy, an onion
or two ihred, a little whole pepper, a blade of mace, a nutmeg
quartered; let all thefe flew together: thicken the fauce with
fome butter rolled in flour

; ferve up the fifth with the fauce
poured over it ; fqueeze in fome juice of lemon.

To roafl Carfi.

WHEN the carp are cleaned, fealed, &c. fcotch them, and
wafh them over with the yolks of eggs

;
then ftrew over them

chopped parlley, thyme, pepper, fait, and nutmeg
;
mix all toge-

ther
;

fpit them on a lark-fpit, or put them into a Dutch oven
;

bafte them with red wine mixed with anchovy and butter. Sauce
—red wine, gravy, anchovy, and the melts of the carps, all to-

gether : the roes muft be dipped in yolk of egg, and fried
; lay

fried fippets under them.

To Jlew Carfi brown.

PUT into a ftewpan a quart of good gravy, the blood of the

carp (if agreeable), half a pint of fmall beer (but if bitter, only a

quarter of a pint) a quarter of a pint of red wine, a large onion,

half a dozen cloves, a piece of lemon peel, and horfe-radifh : let

them flew gently till reduced to the quantity that is wanted :

ftrain the liquor
;
add to it ketchup, lemon-juice, fome of the

hard roe bruifed, chyan, a little fait, if neceftary : fimmer this,

and if not thick enough, mix a little flour fmooth in fome gravy,

and boil it up in it, ftirring it. Let the carp be boiled, and well

drained on a cloth
;
put it into the fauce ; fimmer it two or three

minutes: let the remainder of the roe be mixed with egg, a little

grated lemon-peel, and nutmeg, fried in little cakes
;
garnifh the
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dilh with thefe, Tippets cut with three corners, and fried dry,

horfe-radifh, and Diced lemon.

To drefs Carp au Blue.

TAKE a brace of large carp, waDi and gut them while they

are alive, as foon after they are taken out of the water as pofli-

ble : lplit them down the back, and cut them into different

pieces as quick as poDible
;

lay one carp in the difli, the fcaly
fide upwards, and cover it all over with fait

;
then lay the

other upon it, and cover that alio very thick with fait
; have

ready boiled three pints of white wine vinegar, a large Dick of
horfe-radifh cut into Dices, a great piece of parDey root, fome
ginger, a nutmeg Diced, black pepper, and allfpice

;
pour

this liquor and ingredients upon it boiling hot (there muft be
enough to cover it) let it Dand four or five hours

;
then fet

on a fifh-kettle three parts full of water, with a little fait, a
large Dick of horfe-radilh cut into pieces, fome parfley-root
ginger, black pepper, allfpice, and vinegar

;
let this boil for half

an hour, and fcum it very clean
; then put the fifli, vinegar,

and ail that is in the difh, into the fiOi kettle
;

let it boil fifteen
minutes

;
fcum it all the time it is boiling : fend it to table quite

not
; the icales will be blue, and look very pretty. Sauce

—

fugar, vinegar, horfe-radifli, and melted butter
; or anchovy and

melted butter.
4

Tofry Carp.

SCALE and gut a brace of carp, wafli them clean, dry them
well in a cloth, Dour them, and put them into a frying-pan of
boiling lard

;
let them be of a fine light brown

;
fry the roes,

and cut fome thin Dices of bread with three corners, fry them :

lay the fifh on a coarfe cloth to drain
;

then put them into the
diih, the roes on each fide, the toaDs between,—Anchovy
fauce.

J

To broil Carp.

WHEN they are fcaled and gutted, Dit them down the
back, rub them with melted butter, pepper, and fait

;
broil

them at a diftance from the fire : before they are quite done, flour
t c gridiron to make them of a fine brown, for fauce—make
a ragout with the foft roes, artichoke bottoms, muflirooms,
onions, and capers

;
lay them in the difli, and pour the ragout

over them.

To boil Carp au Court Bouillon.
I AKE a brace of carp, fcale, draw, and pull out the fins, put

7
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them into an earthen pan

;
fet on a quart of vinegar, pur in a

tea-lpoonful oi bay-falt: when it boiis, pour it over the carp,
and let them ftand till they are cold

;
then fet on vinegar enough

in a ftewpan to boil them in : when it boils, put them in, and
boil them gently till they, are enough : before they are quite done,
put in half a pint of white wine, with three bay-leaves, a fpoon-
nil of white pepper, an onion, and four cloves

;
let all boil

together a little while, and when the carp is thoroughly done,
take them up, and lay them on a napkin. Sauce—drain off the
uquoi

; add to it an anchovy cleaned and boned, a little ftrong
giavy, a few pickled mufhrooms, and a piece of butter rolled in
f om . let it bqil, and when of a proper thicknefs, pour it into a
iauce-boab

Carji and Tench ftewed white.

1 O one quart of boiled gravy, add a quarter of a pint of Ma-
ueua, oi white wine, a blade ov two of mace, lome whole pepper, a

it of lemon-peel, and horfe-radilh, a large onion, and two
anchovies

; let thefe flmmer very gently an hour or more;
fuain it

;
put to it fome thick cream, a piece of butter mixed

well with a large fpoonful of flour'; ftir this over the fire till the
auttei is melted, and the fauce boils up, or it will be greafy

;

iqueeze in the juice of half a lemon
;
add more wine and fpice,

1L
1

IB-gK-eable
; boil the fifti, drain it well, pour the fauce over it.

Garni Ih with lemon.

#

Carp. and Tench Jlewed brown .

CLEAN and dry them
;
flour and fry them a nice brown,

and dr y ;
hminer for a quarter of an hour three pints of good

gravy, a full pint of red wine, a few cloves, a piece of horfe-
radifh, a good onion, a little chyan, fome ketchup

;
put in the

fifii, flew them gently till enough, clofe covered
;
take them out,

Aram the lance
; add fome of the roe bruifed, and, if not thick

enough, a little flour mixed fmooth with a little gravy
;

boil this
up, lay in the fifii, fet it over the fire for a minute or two.
Garniih with the roef boiled, or made into cakes as before,
lemon and horfe-radiih.

> c To bake Carft.

WHEN the carp are fcaled, gutted, and wafhed, take a deep
earthen diih that will hold them, rub it all over with butter

; lay '

in the carp: put in the difh a bunch of fweet herbs, an onion, *

an anchovy, fome black and white pepper, fait, cloves, mace.
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with a little white wine: cover it over clofe, and fend them to
the oven : it they are large, they will take an hour

;
if fmall lefs

time will do them : when they are done, take them out with
caie, put them over lome hot water to keep warm, cover them
ve
7

tdo
^
e

> Iciim all the tat off the liquor they were baked in,
a

„
ltra *n ,c * nto a faucepan

; add to it half a pound of butter
rolled in flour.

TENCH.

To choofc Tench

.

I HE\ are a fine frelh-water fifti, and fhould be drefled
alive

; the way to judge of their frefhnefs is to examine the gills,
which mould be red, and hard to open,, the eyes bright the
body firm and ftiff. The tench is covered with a flimy matter
whyh, it clear and bright, is a good fign. They are in feafon
in July, Auguft, and September.

To boil Tench.

SCALE them while alive, gut them, and wath their infides
v. k;i vinegar

;
put them into a fiewpan, when the water boils,

with fome fait, a bunch of fweet herbs, lemon-peel, and whole
pepper; put in the tench, cover the fiewpan clofe, and letthem boil quick till they are done: then firain off fome of the
liquor in a faucepan : and add to it fome walnut-liquor, a little
white wine, a httle gravy, an anchovy, and fome oyftprs,

vvirf^bT
8 ' b

n J

h
?
fe

_
,ngredients together; thicken them up

r

butter rolle
1

d !

r
n flour

> with a little lemon fqueezed in^pour fome over the fifh, the reft in fauce-boats.
4 ‘

To roajl Tench.

\VASH them, and clean them well from their flime • makei hole hole as near the gills as poffible
; take out the cuts andJea" the *roat

J a Huffing with fweet herbs
6

a’lkdewrfley, a few crumbs of bread, a little grated lemon-peel and
- ",

,th
,

a 1‘ttle bit of butter, -mixed all together
’

andlull the filh with then, : tie the fifl, to the fpit, fdth two or

-'iffi

: i

' "itcr.s, and roaft them; mix butter and vinegar and^ them w,th it.—Anchovy, fhrimp, or oyftcr fauce!"
’

T
ifry Tench.

AKE a bracc of ,cncl *> gut, wall,, and dry them well in a
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cloth : then flit them clown the back, fprinkle a little fait over
them, and dredge them with flour

;
fry them of a fine brown in

boiling lard. Sauce—anchovy, with mufhrooms, truffles, and
capers, all chopped fmall, and hewed in gravy, with the juice of
a lemon, and a little fifh cullis.

Tofoufe Tench .

DRAW the tench at the gills, and cut them off, and they
will boil the whiter: put into the water fome vinegar, fait,

bay-leaves, a bunch of fweet herbs, whole cloves, mace ; wipe
off the {lime, but do not fcale them : when they are boiled, wafh
off the loofe feales : ftrain the liquor through a jelly-bag, and
put fome ifinglafs into it that has been foaked, and boil it

:

lay the fifh into the difli, ftrain the liquor through the bag
into the difh over the fifh : let it ftand till it is cold, before it is

ufed.

This jelly will ferve to jelly lobfters, prawns, or cray-fifh,

hanging them in a glafs by a thread at their full length :

fill the glafs with the jelly while it is warm
; when cold,

turn it out of the glafs.

PERCH.

To choofe Perch .

THEY are not fo much efteemed as carp and tench, though

a very good frefh-water fifh ; they are judged to be new by the

iivelinefs of their eyes, and the ftiffnefs of their fins. They are

in feafon from Michaelmas to March.

Tofry Perch. * Jj

SCALE, gut, and wafh them very clean
;

fcore them at

fome diftance on the ftdes, but not very deep
;

dry them well,

and flour them all over
;
fry them in oiled butter : when they are

of a fine brown, lay fome crifped parfley round the fifh. Sauce

—plain butter. Some make the following fauce : two ounces

of browned butter
:
put to it fome flour, a few chives chopped

fmall, fome parfley, a few frelh mufhrooms cut fmall, and a

little boiling water
;

lay the perch in this liquor, after they are

fried, and let them flew gently for four or five minutes : then

lay them in a warm difh ;
add two large fpoonfuls of capers cut

fmall, thicken it up with butter and flour, and pour it over them.
,
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To broil Perch

.

THEY muft be very frefh.— Scale, gut, and wafh them
;

then dry them very well in a napkin : melt fome butter, enough
to dip the perch in all over ; roll them about till the butter flicks
vyell to every part ot them : fet the gridiron over a clear brifk
fire, but at a great height above it (the perch mud be well
done before they are browned)

; when they are near enough,
put the gridiron nearer the fire, to brown them. For fauce
let on a fuucepan with fome butter, a little flour, a bit of leek,
two fpoonfuls of vinegar, a little water, fome pepper, fait, a little

grated nutmeg, and two or three anchovies wafhed and boned :

keep the ingredients fhaking round in a faucepan while the fifh
are doing: when they are done, take out the leek, and pour the
lauce over the fifh.

TVater Soucky.

MAKE perch or flounders very clean
;
put them into a flew-

pan, with cold water (enough for broth), a very little white wine
vinegai

, and lome fait
; take off the feum

; boil them gently for
1 quarter of an hour : ferve them with the broth; put in fome
jarfley-roots ready boiled, and ftrew over parfley boiled of a nice
jreen : bread and butter on a plate.

SMELTS.

To choofe Smelts.

IF good, they fhould be ofa fine filver hue, very firm, and have
n agreeable lmell, extremely like a cucumber. They are
iken in the Thames, and other great rivers.

Tofry Smelts.

r(
?,
RY th

L
m

:

T them
r
wi
V
h

-
volk of eSS’ flour

. or ftrew fipe

SleTft d?^Akcho
y
v;

h

rUce lay^ ^
Smelts infavoury Jelly.

-hen rfw
N them

„
W ‘th pCpper and falt

; b
(£

kfi 3ni <Mn them

,

ver them.
J 7 °VCr m ; °r break the jellv, and heap

nPAtxr To fiot Smelts.AW out the infide; fcafon them with fait, pounded
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mace, and pepper, butter on. the top; bake them
;
when near

cold, take them out, lay them upon a cloth
: put them into pots

;

take off the butter from the gravy, clarify it with more, pour it

on them.

Topickle Smelts

.

I AKE a large jar that will hold a quarter of a peck of
fmelts

;
take half an ounce of nutmegs, a quarter of an ounce of

mace, half an ounce of falt-petre, half an ounce of pepper, a
quarter of a pound of common fait, all beat very fine ; wafh,
clean, and gut the fmelts

;
lay them in rows in a jar; between

every layer of fmelts ftrew the feafoning, with fome bay-leaves;
boil red wine enough to cover them; pour it boiling hot over
them

; cover them with a plate : when cold, tie them down clofe.

They are better than anchovies.

Another Woy.

DRAW out the infide, all but the roe
;

put their tails Into

their ' mouths : boil them a few minutes in fait and water,

vinegar, and pepper-corns
; take out the jfifh : when the pickle

is cold, pour it over them.

MULLETS.

To choofe Mallets.

THE fea-mullets are better than the riyer-mullets, and the red

than the grey : they fhould be very firm, to be good. They arc

in feafon in Auguft.

To boil Mullets.

B-OIL mullets in fait and water: when they are enough,
pour away part of the water, and put to the reft a pint of red

wine, fome fait and vinegar, two onions diced, with a bunch of
fw.eet .herbs, fome-nutmeg, beaten mace, and the juice of a lemon:
boil thefe well together, with two or three anchovies : then put

in the fiih
; and when they have fimmered in it fome time, put

them into a difh, and ftrain the fauce over them : fhrimps or

©yfter^ifilly be added,

’y To broil Alullets.

SCALE and guf them, and cut gafhes in their fides, dip them

in melted butter, and broil them at a great diftance from the fire.

Sauce—anchovy with capers, and a little Seville-orange or

lemon fqueezed into it.
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Tofry Mullets.

SCALE and gut them
;
melt fume butter, and pour it into a

deep difti
;

fcore the mullets acrofs the back, and dip them into

the butter
; then let on in a ftewpan feme butter

;
let it clarity

;

try the mullets in it : when they are enough, lay them on a

warm difh. Sauce—anchovy and butter.

ROACl-I.

To choofe Roach > :< *

THEY are a very coarfe and honey hill : thofe are much
better which are taken in rivers, than thofe which are caught in'

ponds. They are in feafon in April and May.
» v

* • • * -Y - 1 ‘ > i

To boil Reach.

SCALE, gut, and wath them
; wipe them, hack them in three

or four places on the hdes
;
put into a flewpan fome fmall beer,

vinegar, and water (enough to cover the fifh), fome fait, a bunch
ot fvveet herbs, fome parfley, and a hick of horfe-radilh fliced ;

when it boils, put in the fifh. Sauce—anchovy.

To fry Roach.

SCALE and gut the roach, wafh them in fait and water,
wipe them very dry : then flour, .and fry them in boiling lard ;

et them be brown andcrifp, and lay them in a warmdifli
;
pour

he fat out of the pan, put into it a piece of butter
; and when it

)oils, fry fome lage and parlley crifp
; lav it on the roach.—

Anchovv fauce.
J

GUDGEONS.

7 0 choojc Gudgeons.

THEY are chofen by the fame rules as other fifh ; they
1 before Midfummer, and are to be had till near Cl^i'flmas ;
icy are taken in running flreams. V -

v

To drejs Gudgeons.

DRESSthem as fmelts.
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BARBLE.

To choofc Barbie.

THEY are chofen by the fame rules as other fifh; and are
caught in rivers.

To boil Barbie .

BOIL them after the fame manner as mullets.

ToJlew Barbie.

TAKE a large barbie, fcale, gut, and wafh it in vinegar and
fait, afterwards in water

;
put it into a ftewpan, with eel-broth

enough to cover it
;

let it flew gently
; then add fome cloves, a

bunch of fweet herbs, and a bit of cinnamon : let them flew
gently till the fifh is done

;
then take it out, thicken the fauce

with butter and flour, and pour it over the fifh.

EELS.

To choofe Eels.

THE filver eels, which are taken in the Thames, are gene-

rally the beft, and are the right filver eels ; they fhould be

dreffed alive. They are always in feafon (except in the height

of fummer). The Dutch eels, which are fold at Billingfgate-

market, are very bad. There is no fifh in which there is a

greater difference than in cels.

To boil Eels .

BOIL them in fait and water. Sauce—parfley and butter.

To Jlew Eels with Broth.

CLEAN and gut the eels
; wafh them

;
put them into a

faucepan, with water juft enough to cover them
;

put in a

crufl of bread, and two or three blades of mace
;

cover them,

and let them flew very {lowly till they are enough
: put them

into#a cbfh with the broth. Sauce—plain butter, or parfley

and butter. Tht^ broth is rich, and good for lick or weak
people.

> loJlewEels.

CUT them into pieces; pepper and fait them; put them

into a little flewpan, with fome boiled gravy, or a little beef
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broth, an onion with two or three cloves (luck into it, a bit of
lemon-peel, a glafs of Madeira

;
flew thefe gently : when the

eels are enough, which they will be in half an hour, or there-
,

abouts, take them out, and the onion and lemon-peel
;
mix fome

flour with a little cream, boil this in the fauce
; add more wine,

it there is not fufficient, and chyan
;
fqueeze in fome lemon-juice,

put in the eels.

Another TTciy.

PUT one ounce ot butter into a ftew-pan; when it is melted,
throw in a handful of forrel cutgrofly, about a dozen fage-leaves
cut fine, five pounds of eels cut to pieces, peppered and falted,
two anchovies boned and minced, a large onion, the peel of a
quarter of a lemon fhred fine, halt a nutmeg grated, half a pint
of

^

water
;

let thefe ftew gently half an hour; take out the
onion, fqueeze in lemon-juice

; lav toafted bread round the dith
cut three-cornered. Half the quantity makes a fmall difh.

To broil or roajl Eels;.

SKIN and clean a large eel
; mix bread crumbs, grated le-

mon-peel, parfley chopped, pepper, fait, nutmeg, a few ovfters
chopped, a bit ot butter, and yolk of egg

; (luff the eel, few it up
turn it round

;
rub it with yolk of egg; ftrew over it fine bread

crumbs, luck on bits of butter
; a little water in the difh' bake

1 in a common or Dutch oven. Serve it with the’ white
hfli iauce

; add to it what gravy comes from the fifh, firft taking;
oft the fat : the oyfters 111 the huffing may be omitted.—Or, firm
the fki n oft the eel to the tail, fcotch it, rub it with pepper and
jalt

; ltuft it with the above ingredients, draw the fkin over it-
fkewer it round, hang it in the Dutch oven, roaft it; or put iton a gridiron, at a great diftance, over a clear fire

;
let it be near

.done, then fet it lower to brown—Anchovy or white fifti fauce.

Eels f[iitchcocked.

WHEN ikinned and cleaned, flit open the belly, lay it flatOut do not bone .t ; cut it in pieces the length of a linger, rub it’with yolk ofegg
; ftrew over it fine bread crumbs, pepper fait

TaucT
6 n

atC

a’ •

em°
v

n
"i

Pee
!’
ch°PPed Pulley; broil it —Anchovy

rnnn i j n
d° ” w

,

hol<
;’
done wilh the above ingredients, turnedround and fkeweied; then broiled, or roafled in a Dutch oven.—Anchovy fauce.

Tofry Eels.

CUT them in pieces; feafon them with pepper, fait, and
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nutmeg; flour them, fry them in butter. They are a pretty

garnifh for mod fifli.—If they are fmall, turn them round, and
fry them whole.

' ' To bake Eels.

TAKE the eels, drip and clean them; take a fhallow pan,

and cut the eels in lengths according to the depth of the pan ;

put them in, and let them dand upright in it ; it fhould be full :

put in a little water, fome fait, pepper, efchalots cut fmall, fome
iyvect herbs, and a little parfley cut fmall ; fet them into the oven
to bake : when they are done, take the liquor that comes from

them, put it into a faucepan, and thicken it with a piece of but-

ter rolled in flour, and a little white wine.

Eels a-la-E)aube.

TAKE three large eels, and a brace of large tench, clean the

Ikins of the eels well with fait, and wafli them in two or three

waters
;
then cut one open, and cut the fkin off; lay It flat, pick

the flefh of the eel and of the tench from the bones
;
mince and

feafon it with pepper, fait, cloves, and mace
;
grate in three parts

of a nutmeg ; cut the flefh of two more eels into long pieces, fuch

as are cut for larding
;
cut open another, fkin, and lay that flat

;

then cut out the flefli of a couple of large eels into long flips
;

then lay a layer of eel upon the flrd {kin, and then a layer of

minced-meat ;
upon this put more eel, and upon them more

minced-meat, till all is ufed :
prefs it down with the hand, and

lay over it the other fkins ; tie them round tight, and in fuch a

manner that the whole may be kept entire
;
then wrap it care-

fully up in a linen cloth, and put it into a faucepan with fome

flfli broth ;
fet it over a flow fire, and let it dew flowly for fome

time : when it is three-parts done, pour in a pint of red wine,

and put in .half a dozen cloves, a couple of bay-leaves broke,

fome whole white peppeY, and fait
;
cover up the faucepan, and

let thefe dew till the eels are quite done
;
then take it off, and

let it all cool together. This difli the French eat indead of our

collared eels : they cut it into dices : it looks very nice, and eats

well.

Collared Eels.

SLIT them up the back, take out the bones, wafli and dry

them well
;
drew over them fealded parfley and fage chopped,

pepper, and fait
;

roll them tight, tie them up in cloths
;

boil

them in fait and water, with the heads and bones, pepper-corns,

ginger, and a little vinegar ;
boil them till tender ;

tie the cloths

tight, hang them up : when the pickle is cold, put them in.

'4
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Potted Eels.

RIP open the eels, bone and cut them into pieces ;
wafli and

dry them very well
; feafon them high with pepper, fait, and nut-

meg
;
put them into a pot : lay on pieces of butter

;
bake them

;

pour oft ah the gravy, prefling them hard that none may remain

;

pour on claritied butter.

To pickle Eels.

TAKE fome eels, fkin them, flit them down the belly, take
out the bones, rub them well all over with common fait; let

them lie three days, and turn them every day
; then take them

out of the brine, wafh them in water, and wipe them dry with a
cloth; feafon them with nutmeg, cloves, mace, and a bay-leaf:
roll them in a collar, and tie them tight in a cloth

;
boil them in

an equal quantity of white wine and vinegar : when they are
tender, take them out of the liquor, and fet them to, cool : when
thev are cold, put them into the fame liquor again : if there is not
liquor enough, boil fome more vinegar, white wine, • and fpices :

fet them upon their ends while they are cooling, and they will
keep their fhape much better.

To fry Lampreys. >

CUT off the heads, and fave the blood that runs from them •

then wafli them well in warm water, dry them in a cloth, fry
them in a little frefli butter till half done

;
pour out the fat,’and

put in a little white wine
; ihake the pan round; put in a ’little

whole pepper, nutmeg, fait, fweet herbs, and a bay-leaf, a few
capers, a piece of butter rolled in flour, and the blood

; fliake
the pan round often, and cover them dole: when they are done,
take them out

;

ftrain off the fauce ; fqueeze in the juice of a
lemon, and pour it over the filh.

To broil Lampreys.

WASH them very clean in warm water; cut them into
pieces

; melt fome butter, and roll them in it
; make a feafoninp-

with grated bread, fome pepper, fait, and fweet herbs cut very
hnail : after the filh is well rubbed in the butter, dip it into the
fealoning, and boil it over a clear, gentle fire. Sauce-take
iome colouring tor fauce, and add to it lome chives cut fmall
parfley, muihrooms, capers, an anchovy minced fine, fome pep-
per and iah

;
put to it a little fifli broth, and fome fllh-cullis to

thicken it
; boil it, and ftrain it over the fifh.

o >
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Tofew Lampreys.

I AKE tne lampreys, fkin and gut them, grate fome lemon-
pcci, and put to it fome pepper, fait, beaten cloves, and mace ;mix thefe together

; fkewer the lampreys round, and dip them in
the feaionmg

: put fome dices of butter into a dew-pan
;
put in

the fifh, with -half a pint of good fifh-gravy, a quarter of a pint
of white wine, an anchovy, a bunch of fweet herbs, and an
onion diced

; turn them often : when they are tender, take them
out

;
drain off the fauce, and thicken it with half a fpoonful of

flour mixed in a little gravy
;
put in the fifh, and let them be quite

hot ; then lay them into a diili, and pour the fauce over them.

To pot Lampreys.

SCALD and ferape them, take out the infides, especially the
black firing

;
feafon with pepper, fait, and mace

;
put them" into

a pan, and bake them in a flow oven: when they are done, take *

them out of the gravy, put them into a clean pan, and cover diem
with clarified butter.

To lake a Collar of FiJ/i. \

SKIN and gut a large eel, wafh it very clean in two or three
waters

;
half-boil it

;
pick all the meat from the bones

;
make a \

feafoning with beaten mace, pepper, fait, nutmeg, fweet herbs
?

parfley, a little grated lemon-peel, and fome grated bread
;
beat

thefe and the flefh of the eel together in a mortar very fine
;

let

them all be well mixed ; then take a flat fifh that will roll well,

either turbot, fkate, foies, or thornback
;
take all the bones and

fins from the flat fifh, and lay upon it the forcemeat (but leave a
little of it), roll it up very tight, open the {kin of the eel, and bind l

up the collar with it
;

let it be flat at top and bottom, that it may *\

lie well in the difh
; butter an earthen difli, and fet it in upright

;

flour it, and flick pieces of butter on the top, and at the edges,

that it may run down on the filh
;

let it be baked enough, but

“

great care mufl be taken to prevent its being broke
;
put a quar-

ter of a pint of water into the difh. For fauce—take the water
the eel was boiled in, and the bones of the eel, with the fins, tec.

of the other fifh
;
put them into a faucepan, with a bunch of

fweet herbs, an onion, fome mace, cloves, and white pepper; let

thefe flew till reduced to a quarter of a pint
;
ftrain it

;
add to it

three or four fpoonfuls of fifh-cullis, a few truffles and morels, a

few mufhrooms, two fpoonfuls of ketchup, or half a one of foy,

a piece of butter rolled in flour ;
feafon it with a little fait, and



THE LADY’S ASSISTANT. 19$

give'it a boil
;
then take the forcemeat which was left, mix it up

with the yolk of an egg into little balls, and fry them : when the

filh is done, lay it in thedifh, pour the fauce over it, and lay the
balls round.

This does well in a Dutch oven.

FLOUNDERS.

To choofe Flounders .

THEY (hould be (liff, their eyes bright and full, their bodies
thick : they are botli fea and river fifh

;
and fhould, if poffible,

be drefled alive. They are in feafon from January to March,
and from July to September.

To boil Flounders.

PUT on a ftew-pan, with water fufficientto cover the quan-
ity oi flounders which are to be dreft

;
put in fome vinegar and

aorfe-radi/h : when the water boils, put in the fi/fr, but let them,
he well cleaned and their fins cut off

;
do not let them boil too

alt, leit they break : when they are enough, lay them on a filh-
. jlate, the tails in the middle. Sauce—parfiey and butter.

Plaice and Dabs are boiled in the fame manner.

Tofry Flounders
, Dabs ,

or Plaice.

.

T °lh rendered lard, or dripping, into a frying-pan,’ fuffi-
uent to cover the filh

;
let the fat boil before the fifh is put in;

.ry the filh well with a cloth, and flour it : when fried, lay it on
• coarfe cloth to drain.

'

To flew Flounders
, Dabs, or Plaice.

CEEAN the flounders, and cut off the fins
; put them into a

tevv-pan, with as much water as will cover them
;
put to them

n anchovy fplit, a blade of mace, fome fait, a fpoonful of lemon-
.nee, and an efchalot

; let thefe fimmer very (lowly till they are
nough; feumthem very clean

;
lay them to drain in a di(h

keep them hot
;
then dram off the liquor into the (lew-pan

9

•ut to it apiece of butter rolled in flour, a Tpoonful of ketchup,me pickled mufhrooms, and a glafs of white wine : . let it bail‘it is of a proper thicknefs
;

if there is any feum, take it clean
tr, and pour the fauce over the fifh.

Another Way.
TAKE the fi(h, and fry them of a nice brown ; then take
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them up, and add to the butter they were fried in, water fufficiem

to make lance for the quantity of filh that are done
;

to a quart

of water two anchovies and an onion lliced, a fpoonful of ket-

chup, and two fpoonfuls of red wine; let it fimmer a quarter of

an hour, then put it into the dilli : let them ftcw very {lowly a

quarter of an hour, then take them out
;
put them into a warm

difh, and thicken the fauce with butter and flour; give it a boil,

and ftrain it off; pour it over the fifli.

Tofr.uafee Flounders
,

CLEAN the filh, and take ofF the black {kin, but not the

white
;
cut the flefh from the bones into long flices, and dip them

into yolk of egg
;
flrew over them fome bread-rafpings, and fry

ihem in clarified butter : when they are enough, lay them upon

a plate, and keep them hot. For fauce—take the bones of the

filh, boil them in fome waiter
;
then put in an anchovy, fome

thyme, parfley, a little pepper, fait, cloves, and mace : let thefe

fimmer till the anchovy is diflblved ; then take the butter the filh

was fried in, put it into a pan ov'er the fire
;
{hake fome flour

into it, and keep fiirring it while the flour is fhaking in
;
then

drain the liquor into it, and let it boil till it is thick
;
iqueeze

fome lemon-juice into it
;
put the filh into a dilh, and pour the

fauce over them.

Salt or Tuflz F1JI1.

SOAK it a day or two, according to its fize and faltnefs : lay

it on bricks or ftones.all night
;
put it again into water the day

it is ufed, and boil it.—Ling requires a great deal of doing ; it

mud only fimmer ;
fometimes it will take two hours fimmering

alter twelve hours foaking.—Water-cod need only be boiled and

wellfcummed.—Scotch haddocks Ihould be laid infoak all night

,

they may either be broiled or boiled ;
if broiled, they Ihould be

fplit afunder. For fauce—egg fauce, parfnips whole or mafhed,

potatoes, and plain butter
;

or, when boiled, pull the falt-filh -into

flakes, pour over it egg fauce, or malhed parfnips.

SPRATS.

To choofe Sprats.

THEY are chofen by "the fame rules as herrings. They art

afc£ all he winte '
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To bake or broil Sprats.

DO them as herrings.

To pickle Sprats like Anchovies;

TAKE a peck of the bell; fprats (they muft be very frefh) not

wafhed or wiped, but as they come out ot the water ;
have ready

two pounds of common fait, four pounds ot ialt-petre, a quarter

ot a pound of bav-falt, two ounces of fait -prunella, two penny-

worth of cochineal, pounded all in a mortar and mixed together ;

put them into a llonc pot or fmall barrel
;

lay a row ot fprats,

then a layer of the falts, and fo on till rhe pot is full
;
prefs them

hard down, cover them clofe ;
let them ftand fix months, and

they will be fit for ufe. A barrel is bell:, as they can then be

turned bottom upwards every week.

To pickle Sprats.

DO them in the fame manner as herrings.

LOBSTERS.

To choofe Lobjlcrs.

THEIR tails, if frefh, fhould be lli.ff, and pull up with a
fpring

;
if ftale, the tail will be flabby. This direction is for

boiled lobflers. It is better to buy them alive, and boil them
;

but then they will fometimes live till they are quite fpent ; if they
have not been long taken, the claws will have a quick ftrong

motion upon fqueezing the eyes. The heavi^ft are efleemed
the beft. The cock-lobfter it known by the narrow back-part
of his tail ; the two uppermoft fins within his tail are ftiff and
hard, but thofe of the hen are foft, and the tail broader. The
:male, though generally fmaller than the female, has the higheft:

[flavour in the body • his flelh is firmer, and the colour, when
boiled, is redder.

To butter Lobjlcrs.

WHEN boiled, take out the meat, cut fr/into pieces
;
put to

it a little gravy, the infide of the lobiter, and the fpawn bruifed,
a very little white wine, pepper, l'alt, nutmeg, grated lemon-peel,
a piece of butter mixed with flour, and a little lemon juice

;
flir

this together
;

let it boil up
;
quarter the chine

;
pepper, fait, and

broil it
; lay it round the difh on the reft. Garnith with iliced

-lemon.
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Another Way.

CUT the lobfter in pieces, as before
;
put to it a little water,

pepper, fait, nutmeg, a piece of butter mixed with flour: boil

it up.

To Jlevo Lobjlers.

WHEN the lobfters are boiled, pick the meat clean from the

fhells
;
take a 'pint of water, a little mace, a little whole pepper,

and the flhells ol the lobfters
;

let them boil till all their goodnefs

is out : ftrain off the liquor, and put it into a faucepan
;
put in

the lobfters, with a piece of butter rolled in flour, a fpoonful or

two of white wine, and a little juice of lemon: let them boil, and
then lay them in the difh.

To broil Lobjlers,

WHEN the lobfters are boiled, fplit their tails and chines,

crack the claws, pepper and fait them
; take out their bodies and

what is called the lady
;
then put them again into the {hells, and -

then upon the gridiron over a clear fire; likewife the tails and

the claws
;

bafte them with the butter, and fend them to table,

with melted butter in a boat.

To roajl Lobjlers.

MORE than half boil it; fet it in a Dutch oven, bafte it well

till nicely frothed ; ferve it with melted butter.

To jiot Lobjlers.

BOIL it well, pick out all the meat and infide
;

feafon high

with pepper, fait, and nutmeg: beat it fine, with butter enough

to make it mellow, put it down clofe in the pot
;

fet it in a flack

oven for two or three minutes • pour over clarified butter.

Another Way.
SEASON the meat from the claws and infide, as before

diredled, and pound it
;

lay fome at the bottom of the pot,

then the tail well feafoned
;

fill the pot with die remainder ;

pour over clarified butter.

CRABS.

To choofe Crabs.

THEY will not keep fo long as lobfters : when they are in
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perfection, the joints of the legs are ftiff, and the body has a very

fweet fmell; when they have been kept too long, the joints are

limber, the eyes look dead and loofe, accompanied with a very

bad fmell.

To butter Crabs.

PICK out the fifh, bruife the infide ;
beat it in a little

gravy, with a little wine, fome pepper, fait, nutmeg, a few
crumbs of bread, a piece of butter, with a very little flour, fome
vinegar or lemon-juice.

Crabs browned andferved In the Shell. ,

LEAVE the great fliell whole, mince all the fifh, fhred fome
parfley, mufhrooms, or truffles, a little young onion : fry thefe,

put in the minced crab, with the infide bruifed, fome pepper, fait,

and grated lemon-peel
; ftir this about, fhake on fome flour, and

add a little lemon- juice, with fome good gravy; let this fimraer

up, fill the fhell or fhells; ftrew over crumbs of bread ; brown
them in a Dutch oven, or with a falamander.

PRAWNS AND SHRIMPS.

To choofe Prawns and Shrimps.

Vv HEN in perfection they have a very excellent fmell ; they
are firm and ftiff; the tails alfo are the fame, for they turn ftiffly

inwards: when the prawns are frefh, their colour is very bright;
but when they are ftale, the tails grow limber, theylofe the bright-
nefs of their colour, and grow pale and clammy.

Shrimps are of the prawn kind, and are known to be good or
bad by the fame rules.

To butter Prawns or Shrimps.

MELT a piece of butter mixed with flour, put in fome good
gravy, keep it ftirring

;
put m the fifh, with a little nutmeg grated,

pepper, and fait
; fimmer them up, lay toafted bread round, cut

three-cornered.

Cray-fijh and Prawns in Jelly.

PUT fevcral into favoury jelly, taking care they lie feparate.

To pot Shrimps.

WHEN boiled, fcafon them well with pepper, fait, a little
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pounded cloves
; put them clofe into a pot, fet them for a few

minutes into a flack oven
;
pour over clarified butter.

Crcy-Fijh with white Sauce.

\y HEN boiled, pick the {hells from the tails, and from the
great claws • take off the fmall claws

;
thicken fome white srravv

with ci earn, floui, and a bit of butter; add pepper and fait, a
Httle chopped parfley

; heat the cray-fith in this
; ferve it very hot.

Only the tails may be done.

Cray-Fijh difguifed.

;
WHEN boiled, take the great fhells from the bodies, and

the {hells from the tails, leave the large claws entire on the
bodies, take off the fmall ones'

;
put into the bottom of a diffi,

parfley, a little onion, mufhrooms, fweet herbs, all chopped’
place the cray-fflh on this round the diffi, the, tails towards the
middle,land fo in rows till the difh is covered

;
pour in fome good

grAvy^: little thickened, and lemon-juice; ffrew crumbs of
bread, pepper, fait, and nutmeg all over the top

; heat and brown
this in a common or Dutch oven.

oysters.

To choofe Oyjlers.

THE goodiiefs of oyfters confifts in their being healthy and
properly relifhed

;
the Pyfleet, Colchefter, and Milford oyfters,

are .by far the beft ; but the native Milton are reckoned very
good, being the whiteft and fatteft : they are known to be alive
and vigorous when they clofe faff upon the knife, and let go as
foon as they are wounded in the body. They ffiould be eat as
foon as opened, for they foon become poor and flabby. The
rock oyfters are the largeft. Oyfters are very good boiled in the
fhells.

OyjlersJlewed.

W ASH them in their own liquor, ftrain them
;
put them into

a ftyucepan, with fome white pepper pounded, a little beaten mace,
a little cream, a piece of butter mixed with flour ; ftir this till it

boils, throw in the' oyfters, fimmer them till enough; add fait, if

wanted
;

toafted fippets round the diffi.

. Oyjcr Loaves.

STEW them as above; fill little Dutch loaves with them.
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A Ragout of Oyfters.

MAKE a batter with two or three eggs, pepper, fait, grated

Jemun-peel, chopped pariley, a little flour ;
dip in the oyfters, try

them, drain them
;

pour the fat,put of the pan, {hake in tome

ilour, put to it a little good gravy, ftir it over the fire till brown
and thick

;
add a little more gravy, the oyfter-liquor drained, a

little white wine ; throw in the oyfters, lhake them rppnd, fim-

mer them a little. Thirty oyfiers make a pretty difh.

Oyfters on Skewers.

PUT a bit of butter into a ftewpan, throw in large oyfter®

ar.d fome mulhrooms, with pepper, fait, pounded cloves, par-

ilev. and fweet herbs chopped, a dull of flour
;

flir tliefe about
halt a minute, then put the oyfters on filver fkewers, a mufti-

room between each
;

roll them in crumbs of bread ; broil them;
put into the ftevvpan a little good gravy, let it be thick and palat-

able
; a little lemon-juice. Serve the oyfters on the fkewers;

the l'auce on the dilh.

Oyfters fcoliofed.

WASH them in their own liquor, drain the liquor to them
;

put fome into fcolloped-fhells, drew over them bread crumbs,
with a little pepper, a bit of butter

;
then more oyfters, bread-

crumbs, and a bit more butter at the top
;

fet them into a
Dutch oven, and let them be a nice brown.

Forced Oyfters in Shells.

SCALD the oyfters in their own liquor, chop them; add
pariley and anchovy chopped, crumbs of bread, lemon-peel
grated, pepper, fait, nutmeg, a little cream, yolk of egg, a piece
of butter, and fome whole oyfters

;
fill fome fcolloped-fhells,

drew oyer a few crumbs of bread, brown them in a Dutch'
oven.

Oyfters in Shells , another Way.
PUT a bit of butter in a ftewpan, throw in oyfters, chopped

mulhrooms, and pariley, grated lemon-peel, pepper, and fait, a
httle young onion, or efchalot

;
ftir them about a minute, fill the

fhells, put in a bit of butter and the oyfter-liquor; drew ovflr
crumbs of bread, brown them.

Tofry Oyflcrs.

MAKE a batter with the yolk of one or twp eggs, a little

nutmeg, fome beaten mace, a little flour, and a little fait

;
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dip in the oyjiers, fry them in hog’s lard, a light brown. H
butter!

'

1 <tde ParflCy “ay bC fh ' ed tine and
l>ut into the

Oyfters a-la-Daube.
MAKE a feafoning of parfley, baffl, and chives, cut veryfmall; open the oyfters, loofen them, but do not take themout of tne bottom-lhell

; put a little of the feafoning to eachoyfter, with pepper, and a little White wine
;
put on theMpffhel

fho 5
hCm

,°
n *e 2r‘d,ron

i hY from time to time a fed-hol

m°i| Tr' aT ' W !™ they are enough, take off the upper
inelJ, and lend them to table in the under one.

Oyjiers fried.

DTP them in yolks of eggs that are beat with flour, fait, andnu meg, fry them a light brown
; they are proper gamifh for

cod, and calf’s head haflied, &c.
1 * 01

To pickle Oyjiers

WA SH the oyTiers, and ftrain the liquor off very clear
; add

to it a little white wine vinegar, with feme fait, whole pepper,
3 race of ginger, two or three bayJeaves, with an onion

; boil
thele together, then put in the oyfters, and let them boil very'
gently till they are tender

j take off the feum as it rifes
; when

they are enough, take them out with a fpoon
; when the

picWe is cold, put them up in a pot or fmall barrel, Hop them up
dole. They will keep five or fix weeks.

Or
,WASH them about in their own liquor

; ftrain the liquor *

oi the oyfters gently in it till enough, feumming it
; take out

the oyfters
;
put to the liquor a little vinegar and Lifbon wine, a

tew black pepper-corns, a little mace, nutmeg, and fait
; boil

t is together
; when cold, put it to the oyfters

;
keep them clofe

covered in a barrel or jar.

MUSCLES.

Ragout ofMufcles.

MELT a little butter in a ftewpan, take the mufcles out of
die Ihells, fry them a minute with a little chopped parfley, then
ftiake over them a little flour, put in a little cream, pepper, fait,
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nutmeg, and lemon-juice
;

boil them up; if they are to be brown,

put good gravy inftead of cream.

Or,

WHEN the mufcles are well cleaned, flew them without

water till they open, take them from the fliells, fave the liquor

;

put into a ftewpan a bit of butter, with a few mufhrooms

chopped, a little parfley, and a little grated lemon-peel
;

ftir this

a little about, put in fome good gravy, with pepper and fait

;

thicken this with a little flour, boil it up, put in the mufcles with

a little liquor
;

let them be hot.
v .

N. B. When mufcles are ftewed, throw among them a half

crown, or any piece of filver
; if that is not difcoloured, the muf-

cles may be eat with the greateft fafety, without taking any

thing out of them as is the ufual method.

. ANCHOVIES.
;

x * / - •

' N

To choofe Anchovies.

THEY are preferved in barrels with bay-falt
; no other fifh

has the fine flavour of the anchovy. They are caught upon the
coafls of Provence and Catalonia, in May, June, and July.
The tineft are thofe which look red and mellow, and the bones
moifl and oily

;
the flefh fhould be high-flavoured, and the

liquor fhould look reddifh, and have a flne flavour.

POULTRY.

TURK IES.

To choofe a Turkey-Cock.

I
F young, it has a fmooth black leg, with a fhort fpur, the eyes

full and bright, and the feet limber and moifl, take care the
fpurs are not cut or fcraped. If it is flale, the eyes will be funk,
and the feet dry.

Hen Turkey.

7 HE hen turkey is known to be frefli or flale, old or young,
by tuc fame rules

;
only, if fhe is old her legs will be red and
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rough
;

if flic is with egg, the vent will be foft and open
; if the

vent is hard, Ihe has no eggs.

To boll a Turkey

.

MAKE a fluffing with grated bread, oyflers chopped, grated
lemon-peel, pepper, lq.lt, nutmeg

; about four ounces of butter, or
i'uct chopped, a little cream, yolks of eggs, to make it alight
fluffing; fill the craw; if any is left, make it into balls

; flour
the turkey

;
put it into water while cold

; take off the feum as it

riles, let it boil gently
; a middling turkey will take about an

hour. Bo.il the balls, lay them round it, with oyffer-fauce in the
difh, and in a boat. The Huffing may be made without oyflers

;

or it may be fluffed with forcemeat, orfaufage-meat, mixed with
a few crumbs of bread and yolks of eggs. If oyflers are not to
be had, white celery fauce is very good, or white fauee.

To boll a Turkey an Bourgeois.

LET the turkey be fluffed for boiling
;

fet on a pot with fome
water and fome fait, a large handful of chopped parfley, and four
or five pepper-corns

; when it boils put in the turkey, and let it

boil very gently till it is enough, but be very careful it is not done
too much

;
when it is near done, fet on a faucepan, with a piece

of butter rolled in flour, and a little water
;
cut fome parfley verv

fmall, and put into it a thin flice of garlic, two anchovies, a tea-

i'poonful of lemon-peel, cut like dice, a little juice of lemon, and
fome fait ; let thele flew together, and then thicken it , take up
the turkey, and pour the fauce over it.

To Jlew a Turkey.

TAKE a pot, large enough to hold a turkey, lay at the bot-

tom four fkewers acrofs, and upon thefe lay the turkey
;
pour in

a quart of good veal gravy, and a bunch of celery cut very fmall,

with fome beaten mace
;

let thefe flew as flow as poflible, till

the gravy is more than half confumed; then roll a large piece of

butter in flour, and put into the pot

;

when it is melted, put in

a glafs.of Madeira or white wine : if there is not fauce enough,

add a little flrong veal gravy, but then butter mull be added to

make it of a proper thicknel's ;
when the turkey is tender, take it

up, and pour the fauce over it—pickled mufhrooms, or oyflers,

jnay be added to the fauce.

TurkeyJlewcd with Celery.

STUFF the turkey as when ftewed brown (leaving out the

4
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oyfters) or with forcemeat; boil it till near enough, with an

onion, a little whole pepper, a piece ot lemon-peel, and a bunch

of fweet herbs in the water ;
have fomc celery cut into lengnis

and boiled till near enough; put them into fome of the liquor the

turkey was boiled in
;
lay in the turkey bread downwards, ilcw

it a quarter ot an hour, or till it is done ;
but do hot over-do it

:

take it up : thicken the fauce with a piece of butter rolled in flour,

and fome good cream ;
add fait and chyan.

TurkeyJiczved brown.

TAKE a {mail turkey, and bone it
;

fill it with a forcemeat

made as follows :—Take" half a pound of veal, and the meat of

two pigeons, a tongue out of the pickle, boiled and peeled
;
chop

all theie ingredients together, and beat them in a mortar, with

fome marrow from a beef bone, or a pound ot fuet from a loin

of veal ; feafon them with two or three cloves, two or three

blades Of mace, and half a nutmeg, dried at the fire, and pounded,

• with fome fait; mix all thefe well together; fill the turkey, and

fry it of a fine brown ;

'

put it into a pot that will juft hold it, lay

fome fkewers at the bottom of the pot, to keep the turkey from

flicking
;
put in a quart of good beef gravy, cover it dole, and

let it flew for half an hour very gently
;

then put in a glafs of

red wine, one fpoonful of ketchup, a largo fpoonful of pickled

mufhrooms, fome truffles, morels, and a piece of butter rolled in

Hour; cover it dole, and let it flew half an hour longer. Fry
fome hollow French loaves, then take fome oyfters, ftew them in

a laucepan, with a bit of mace, their liquor, a little white wine,

and a piece of butter rolled in flour
;

let them flew till they arc

pretty thick, fill the loaves with them
;
lay the turkey in the difh,

pour the fauce over it, and lay the loaves on each fide.
if .

•

Turkey Jlcwed brown another Way.

CUT the turkey up the back ; take out the entrails, and the

bones out of the body, leave on the rump, legs, and wing bones
;

chop fome oyfters, fuet, marrow, or a piece of butter, lemon-
peel grated, the crumb of a French roll foaked in cream, pepper,

fait, nutmeg, parfley chopped, yolks of eggs
;

fill the turkey, with
this, few it up, lard the bread

;
half-roaft it, put it into a veflel

that will juft hold it, with three pints of culiis, or good graw
(more if the turkey is large)

;
let it ftew gently an hour and a

half, or two hours
; when tender thicken the faiice with a little

flour, hut firftfeum it. Afldlome oyfters and their liquor, frefli
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or pickled muflirooms, a little chyan, and lemon-juice, if necef*
fary.

A fowl may be Hewed in the fame manner.

To roajl a Turkey.

A middle-fized one will be roalted in an hour.—Make a
fluffing with four ounces of butter or chopped fuet, grated bread,
a little lemon-peel, parfley and fweet herbs chopped, pepper, fait,

and nutmeg, a little cream, and yolks of eggs
; fill the craw with

this, or with forcemeat
;
paper the bread till near done, then

flour and bade it. For fauce—gravy alone, or brown celery
fauce, or mufliroom fauce. For a turkey poult, gravy and
bread fauce.

As foon as any kind of poultry is laid to the fire, flour and bade
it.

To roajl a Turkey with Oyjlers.

WHEN it is truffed for roading, cut the liver to pieces, and
fet it over the fire in a dewpan, with halfa pint of oyders wafhed,
and their liquor, which mud be drained, fome pepper and fait,

two bay-leaves, two blades of mace, a piece of butter rolled in
flour

;
let thefe dew very gently about ten minutes, and then take

them off
; finge the turkey, and duff it with the oyders

; cover
the heart with thin dices of bacon, and put a buttered fheet of
paper over it

; fpit it, and lay it down to a good fire, but at a
didance. While it is roading, fet on a dewpan with half a pint
of effence of ham : take a pint of oyders, throw them into boil-

ing water : take off the beards, then put them into the effence of
ham : add a little lemon-juice, give them a boil. When the
turkey is enough, and in the difh, pour the fauce over it.

To roajl a Turkey the Italian Way.
TAKE the liver of a young turkey, and mince it very fine,

with fome chopped parfley, and two or three handfuls of frefh

mulhrooms, fome pepper, fait, and more than an ounce of but-
ter

;
mix thefe well together, and put them into the body of the

turkey
;
put on a dewpan with a piece of butter, fome efchalots,

fome pepper and fait
; when it is hot put in the turkey, turn it

often that it may be of a fine brown, and lay it to cool
; then wrap

fome dices of bacon over it, and cover it all over with paper
;
put

it upon a fpit, and lay it down to road. For fauce—cut fome
large mufhrooms very fine, with twice the quantity of parfley,

a few green onions cut fmall
:
put on a faucepan with half a pint

of whjte wine
; when it is hot, put in thefe ingredients

;
add

7



THE LADY’S ASSISTANT. 207

Tome pepper and fait, the juice of a lemon, two cloves of garlic

whole
; let them boil, and then put in a quarter of a pint of rich

gravy, and a fmall tea-cupful of oil
;

let all boil up once or

twice, then take out the garlic, and put in a piece of butter rolled

in flour.

Lay the turkey in the difh, and pour the fauce over it.

To roaji a Turkey with Cray-FIJh ,

TAKE a young turkey, in Odlober or November, let it be
trufled as for roading ;

make fame forcemeat with fome fat bacon,
fuet, and the white of a chicken, all cut as fine as poffible, and
lome trefh mulhrooms minced very fine

;
mix thefe ingredients

well together, with fome fait, pepper, the leaves of fweet herbs
picked clean from the ftalks, and a little grated nutmeg

; chop
them all together after they are mixed, then boil fome crumb of
bread in rich cream, put it to the forcemeat

;
then take the yolks

ol two new-laid eggs, beat them well, and mix the forcemeat
with them : fluff the crop of the turkey, raife the fkin a little

upon the bread, and put as much of the forcemeat as will go in
without tearing it

; if any is left, put it into the body, and with it

a ragout of cray-fifh made as follows.—Walh fome cray-fifh,
and boil them in water, then pick out the tails and bodies

; cut
fome mullirooms, but not fmall, fome truffles in thin flices, fome
artichoke-bottoms, and afparagus tops, boiled and cut into pieces

;

mix all thefe together with the cray-fifh, put them into a fauce-
pan with a piece of butter, fome nutmeg cut in flices, pepper,
fait, three or four flices of lemon, a little onion cut fmall

; let
•hefe all iimmer over a flow fire, and when enough put in fome
Jullis of cray-fifh to thicken it. Put fome of this ragout into
he body of the turkey, tie up both ends, fkewer and fpit it for
'oading

; drew fome duffing over it, then fome dices of bacon,
ind over all fome buttered paper; let it have a good fire, and be-
boroughly done-; when it is enough, take off the paper arid
oacon, and pour over it the red of the ragout.

Turkeyforced.

MAKE a duffing as above, raife the fkin from the bread, put
ander it a little of the duffing, and fill the craw; lay on the
ireaft thin flices of bacon, tie them on; road the turkey; take
he bacon off: ferve the turkey with the following fauce—
hicken lome cullis with flour, boil it with fome oyders, mufh-

•ooms pickled or frefli
; if the latter, lemon-juice; if the fird,

etchup, or mufliroom-powder and liquor: efchalot chopped.
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chyaii, fait, and pounded fpice, if neceffary
;
a little Madeira, if

the cullis requires it : take care not to break the Ikin ofthe bread
in duffing it.

Forced fowl is done in the fame manner.

A Turkey in Jelly.

MAKE a jolly as follows :—Take a fowl, fkin it, and take

out all the fat
;
take four pounds of leg of veal, without any fat 'i

or fkin, put the fowl whole and the veal into a fuucepan, but

take care it is well tinned
;
put to them three quarts of water

;

let the fire be very clear
;
they muft be well feummed, but do

not let them boil, only fimmer very gently
;
put in fome white

whole pepper, two or three blades of mace, half a nutmeg, and a

little lemon-peel
;
they muft be fix or feven hours ftewing ;

W'hen

it is a ftiff jelly, which will be known by trying it in a fpoon,

take off all the fat, but take care not to ftir the meat in the fauce-

pan. Some time before it is done, put in a little fait, and

iqueeze in the juice of a lemon
;
when it is done, drain it through

a clean fieve, but it muft not be poured quite to the bottom.

While the jelly is making, boil the turkey very white, and let

^

it ftand till quite cold
;
then pour the jelly over it, and let it ftand

to be quite cold before it is lent to table,. This is a good difli ^

for a cold entertainment.

Fowls, or any kind of birds, may be done in this manner.

A glazed Turkey.

THE turkey muft be young, but not fmall
;
when it is pick-

ed, drawm, and finged, lay it a little w'hile over a clear charcoal
,

fire, but turn it often
;
have ready a ragout of fweetbread's ;

take

oft" the turkey, fplit it down the back, fill it with this ragout, few

it up, and lard it with bacon ;
then lay at the bottom of a deep

ftewpan, firft fome ft ices of ham, then fome dices of veal, and

then fome dices of beef
;

lay the turkey upon thefe, ft rew over

fome fweet herbs, and cover them dole
;

let thefe flew over a

dowr fire ; when they are enough, take off the ftewman, take out

the turkey, and then pour into the pan a little good broth, ftir it

about, and ftrain off the liquor
;
feum oft the fat, fet it over the

fire again, and boil it to a jelly
;
then

- put in the turkey, and let

the pan over a gentle. fire or a ftove ;
it will be loon well glazed ;

then pour into a difh fome effence of ham, and then put in the

turkey.
Turkey hajiied.

MIX fome dour with a piece of butter, ftir it into fome cream T
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and a little veal gravy till it boils up ; cut the turkey in pieces,

not too fmall, put it into the iauce, with grated lemon-peel, white
pepper, and mace pounded, a little mu fhroom-powder or ketch-
up

; fiminer it up. Oyfters may be added.

FOWLS.

To choofe a Cock or Hen
, Cafion or Pullet.

II’ a cock is young, his fpurs will be fhort
;
but be very

caretu! they are neither cut nor pared : if they are hale, their
vents will be open

;
if new, they will be dole and hard. Hens

are heft juft before they begin to lav, and vet full of egg*: if they
are old, their combs and legs will be rough

;
if vounsr, they will

be 1month. A good capon has a thick belly and a large rump
;

there is a particular fatnefs at its breaft, and the comb is very
pale.

To boll Fowls.

A large one will be boiled in half an hour; boil it in a pot by
itfcU, fcum it very clean, it will be better than if bbiled in a cloth

;

pou: iome incited butter over the breaft
;
ferve it with tongue,

bacon, 01 pickled pork
; cabbage, iavoys, brocoli

;
any greens

oi carrots, and oyfter fauce, white celery fauce, or white fauce.

To boil' Chickens.

A Iaige one takes twenty minutes, a very fmall one fifteen,
roi fauce parlley and butter, or lemon fauce.

Another Way.
Y the chickens in fcaiding water, till the feathers will flip

oft, but do not let them be in long, as it will make the fit. in hard
and will crack it

; when they are drawn, let them lie in lcum-
med milk two hours, mil's them, their heads under their wings,
tinge and flour them, put them into cold water, cover them dole,
and fet them over a very flow fire

; fcum them well
; when

they have boiled very ftowly for five or fix minutes, take them
oft, and keep them clofe covered in the water near half an hour
(they will he white and plump) before th^y are lent to table • fet
tiem over the fire to keep hot; take them up, drain them, and
foi'i rnelted butter or white fauce over them.

To roajl Fowls.
WHEN tlle fowl * are laid to the fire, fingc them with foms
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white paper, bade them with butter, then dredge over them
fome flour

;
when the fmoke begins to draw to the fire, bade

and dredge them over again
;

let the fire be brifk, and- fend them
to table with a good froth. A large fowl will take three quar-
ters of an hour, a imall one twenty minutes. For fauce—gravy,
egg fauce, muflirooms, and white or brown celery fauce.

°

To, roajl Chickens .

A large one will take half an hour, a fmall one twenty mi-
nutes. For fauce—gravy, parfley and butter, or mufliroom
fauce.

Roajl Fowls to cat like Pheafants.

THEY mud be full grown; leave the heads on, trufs them
like pheaflmts, lard them with bacon, and few will know the
difference. For fauce—gravy and bread fauce.

/

Another Way to roaft Fowls.

MAKE fome forcemeat with the flefh of a fowl cut fmall, a

pound of veal
;
beat them in a mortar with half a pound of beef-

fuet, as much crumb of bread, fome muflirooms, truffles, and
morels cut fmall, fome lemon-peel grated fine, fome beaten mace,
a few fweet herbs, and fome parfley mixed together, with the

yolk of two eggs
; bone the fowls, fill them with the forcemeat,

and road them. For fauce—drong gravy, with truffles, morels,

and muflirooms.

Fowl roajled with a Ragout of Oyjlers.

MAKE a forcemeat, to which add a dozen oyders, duff the

craw
; cover the bread of the fowl with bacon fliced, then a fheet ~

of paper, road it ;
take fome cullis, or good gravy, put in the

oyders, with their liquor drained, a little rauffiroom-powder, or

ketchup, lemon-juice, thicken it with flour; add chyan and ialt,

if wanted, boil it up ; when the fowl is done take off the bacon.
4

Serve the fauce in thedilh.

This fauce is proper for any roaded fowls or chickens.

To roaf a Fowl with Chefnuts.

ROAST fome chefnuts of a fine brown, without burning ,

take off the Ikins, and peel them ;
take about a dozen, cut them

fmall, and bruile them in a mortar
;
take a quarter of a pound of

l;am or bacon, and beat it till it is very fine
;
chop fmall a hand-

ful of parfley, a few fweet herbs, a little pepper, fait, mace, and

nutmeg
;
mix all thefe well together, and put them into the fowl ;

J
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tie the neck very tight, and hang it up by the legs
;
roaft it with a

firing, and bafte it with .butter. For fauce—take fome more
chefnuts, peeled and .fkinned, put them into fome good gravy
with a little white wine, and thicken it with a piece of butter
rolled in flour.

This is the German way of drefling fowls.

Fowlsfluffed.
MAKE a forcemeat with half a pound of beef-fuet, as much

crumb of bread grated fine, the meat of a fowl cut very fmall ;

beat thefe in a mortar, and a pound of veal with them, fome
ruffles, morels, and mufhrooms cut fmall, a few fweet herbs and
>arflev Ihred fine, fome grated nutmeg, pepper, fait, and grated
emon-peel

; bone the fowls, fill them with this forcemeat, and
-oafl them. For fauce—good gravy, with truffles and morels.
I he fowls may be larded.

Fowl with Rice
, called a Pillaw.

BOIL a pint of rice in as much water as wall cover it, with
'lack pepper, a blade or two of mace, and half a dozen cloves,
ed up m a bit of cloth

; when the rice is tender take out the
'ice

; fiir in a piece of butter
;

boil a fowl and a piece of bacon,
.V them in the difh, cover them -with the rice

; lay round the
«lh and upon the rice hard eggs cut in halves and quarters'
ngthways

; and onions, firfl boiled, and then fried.

Fowl haflied.

CUT it to pieces, and put it into fome gravy, with a little
earn, Ketchup, or mulh room-powder, grated lemon-peel, and

a f
^
vv °y^s *nd their liquor, a piece of butter mixed

’
.

keeP * ftirrmg till the butter is melted
; lay fippets in

[Fowl fiewed. See Turkey.]
[Fowl forced. See Turkey.]

Fowl a-la-Braize.
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crX fn , r

C b0
“,
0m

n
0f the ve(rel 3 flice 0r two Of beef, lay

ion^urlT
r
l
me

,

thm n,<
L
cs of lean bacon

’ and bits of veal, an

non nen
h
frT’

abunch offweet he'bs, a carrot, half a

,n
’ P fP."’

and fal ' ; fet this over a flow' fire for ten minutes,

it i
irec
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and Pour in, flew this till the fowl is ten-
. «ram tire gravy through a piece of dimity, the rough fide
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upwards, fhfl dipped in cold water ; mix a little flour with it,

boil it up, pour it over the fowl. Oyftcrs are a great addition.

Chickens a-la-Braize.

DO them as fowl
;
enrich the fauce with a fweetbread, ox-

palate boiled tender and cut to pieces, truffles, morels, and arti-

choke-bottoms boiled and quartered.

Chicken broiled.

CUT it down the back, pepper and fait it, broil it
;
pour over

it white mu fli room fauce, or melted butter with pickled mulh-

roorns.

Cold Chicken fried.

QUARTER it, rub the quarters with yolk of egg
;
drew on

bread-crumbs, pepper, la.lt, nutmeg, grated lemon-peel, and chop-

ped parfley ;
fry them ;

thicken fome gravy with a little flour
;

add chyan, mullrroom-powder, or ketchup, a little lemon-juice ;

pour it into the dilli with the chicken.

Chickens in Af[uc.

PUT the pinions, livers, and gizzards into two fmall chickens,

with a piece of butter, fome pepper and fait, cover them with fat

bacon, then with paper ;
fpit them on a long fkewei ,

tie them to

a fpit, roail them ;
when cold, cut them up

;
put them into t ie

following fauce, lhake ,them round in it, let them lie a few mi-

nutes before they are dilhed:—Take what cullis is fufficient or

fauce, heat it with fmall green onions chopped, or efchalot, a

little tarragon and green mint, pepper and fait.

, , Cuyrec of Chickens.

CUT two chickens as for fricafee, wafh them in two or

three waters, put them into a ftewpan with as much water as

will cover them ;
fprinkle over them a large- fpoonful of fair let

them boil till tenderifh, covered clofe, feum them well vihe'n they

firft begin to boil
;
take up the chickens, put the liquor into a

bafon
;
put half a pound of butter into a pan, brown it a htde,

put to it two cloves of garlic, a large omon fliced, let thefe fry

ti 11 brown, fhaking the pan
;
put in the chickens, ftrew over

them two large fpoonfuls of curree-powder ;
cover the pan dole,

let the chickens do till brown, often ihak.ng the pan :
put imthe

liquor tire chickens were boiled it let all flow till they arct r.

if acid is agreeable, whdn the chickens are taken off the hre,

fqueeze'in the juice of an orange or a lemon. Put half a pouna
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* <©f rice picked, and wafted in fait and water, into two quarts of

boiling water
;

boil it briikly for twenty minutes, ftrain it through

a cullender, Ihakc it into a plate, but do not touch it with the

bands, nor afpoon
;

ferve it with the curree, in a feparate diih.

White Fricafec of Chickens .

SKIN them, cut them to pieces, lay them in warm water;

ftew them in a little water, with a piece of lemon-peel, a little

white wine, an anchovy, an onion, two or three cloves, a bunch
of fweet herbs

;
when tender take them out, ftrain the liquor,

put a very little of it into a quarter of a pint of thick cream, with
four ounces of butter, a little flour : keep it conftantly ftirring till

the butter is melted
;
put in the chickens, a little grated lemon-

peel, and pounded mace, a little lemon-juice and muftiroom-pow-
der; fhake all together over the tire. If agreeable, putin pick-

led muihrooms, and omit the lemon-juice.

Brown Frlcafce of Chickens.

SKIN them, cut them to pieces, fry them a nice brown, in

frefti butter, drain them on a fteve, pour off the butter
;
put fome

good.gravy or beef broth into the pan, firft fhaking in fome flour,

keep it ftirring over the fire
; add ketchup, a very little efchalot

chopped, fait, chyan, and lemon-juice, or pickled muihrooms
;

boil thefe up ; put in the chickens, fhake them round. ,

Chicken jlulled.

TAKE a chicken that has been roafted or boiled, if under-
done the better, cut off the legs and the rump and ftde-bones to-
gether; pull all the white part in little flakes, free from fkin

;
,

ofs it up with a little cream, thickened with a piece of butter
mixed with flour; ftir it till the butter is melted, with pounded
mace, white pepper, and fait, a little lemon-juice. Put this into
a dilh, lay the rump in the middle, the legs at each end, pepper-
ed, falted, and broiled.

Cnickcn hajhed
, called Bichamele.

CUT a cold chicken to pieces, little bones and all
;

if there is
no gravy, make a little with the long bones, onion, Ypice, &c .

flour the chicken, put it into the gravy, with white pepper, fait,
nutmeg, and grated lemon-peel

; let it boil
; then ftir in an egg

mixed with a little cream
; when it is taken off the fire, fqueeze

in a little lemon-juice
;
put it into a dilh, lay over it fome bread-

ciumbs; brown them with a falamander.
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Chicken in Jelly.

f
omc

,
J clly into a bowl

; when cold, lay in a cold
roafted chicken, brealt downward; fill up the bowl with ie'ly
juft warm, but as little as poflible fo as not to be fet

;
when

cjuite cold, fet the bowl in warm water juft to loofen the jelly turn
it out. Put die chicken into the jelly the day before it is
wanted.

'

To drefs Chickens after the Scotch Manner.
SINGE the chickens, wafh, and then dry them in a clean

cloth
;
cut them into quarters, put them into a faucepan, with

juft water enough to cover them
;
put in a little bunch of parfley,

a little chopped paifley, and a blade or two of mace, cover them
clofe down

; beat up five or fix eggs with the whites, and when
the liquor boils, pour the eggs into it

; when the chickens are
enough, take out the bunch of parfley, and fend them to table
with the liquor in a deep difli

; they mull be well Ikimmed while
they are doing.

Cocks-comhs Iireferved.

CLEAN them well, and put them in a pot with fome melted
bacon, half an hour after add to them an onion ftuck with cloves,
a little vinegar, fome pepper, fome bay-falt, and a lemon Diced

;

when the bacon flicks to the pot, put them into the pan they are
to be kept in

;
put a piece of linen cloth over them, and over

that pour clarified butter to keep them from the air
; this is'prb-

per to be done in a place where a quantity are not eafily got:
they make a pretty little difh for the corner of a table.

Cocks-comhs forced.

HALF-boil the cocks-combs, and open them with the point
of a knife at the great end, then take the white of a middling-

fowl, as much beef marrow and bacon cut fmall, and beat fine

in a marble mortar, feafoned with grated nutmeg, fait, and pep-

per, mixed up with the yolk of an egg well beat up ; fill the

cocks-combs, and ftew them gently in fome rich gravy for half

an hour
;
beat up the yolk of an egg in a little gravy, and ftir it

well in, and feafon it with fait
;
add fome frefti and .pickled

muflhrooms.
< Livers an Ragout.

TAKE the liver of a turkey, and the livers of fix fowls, clean

them, and take particular care not to break the galls, for if they

are bitter the difh will be fpoiled
;
throw them into cold fpri'ng
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water, and then put the livers ot the fowls into a, fauccpan, with

rather more than a quarter ot a pint of gravy, a fpoonful ot good

ketchup, a fpoonful of pickled mulhrooms, a piece ot butter well

mixed in flour, and fome fait and pepper
;
(lew them gently ten

or twelve minutes: broil the turkey’s liver nicely, lay it in the

middle of a little dilh, put the hewed livers round it, and pour

the fauce over.

GEESE.

To chooje Gcefc.

THE bill and feet of a young goofe will be yellow, and there

will be but few hairs upon them
;

if old, they will be red : if it is

frefh, the feet will be limber ;
if hale, they will be biff and dry.

Green geel'e are in feafon from May or June, till they are three

months old : they lhould be fcalded. A bubble goofe is good

till it is five or fix months old, and lhould be picked dry. The
fame rules will do for wild geefe, with regard to their being old

or young.

To boil a Goofe.

SALT a goofe a week, and boil it an hour. For fauce

—

onion fauce, or cabbage boiled or hewed in butter.

Another Way.

TAKE a goofe, hnge it, and pour over it a quart of boiling

milk ; let it lie in it all night, then take it out, dry it well with a

cloth
;
cut fmall a large onion and fome fage, put them into the

goofe, few it up at the neck and vent, hang it up by the legs till

next day, then put it into a pot of cold water, cover it clofe, and
let it boil foftly for an hour.—Onion fauce.

To fmoke a Goofe.

TAKE a large bubble goofe, take off all the fat, dry it well

infide and out with a cloth, wafh it all over with vinegar, and
then rub it over with fome common fait, falt-petre, and a quarter

of a pound of coarfe fugar
;
rub the falts well in, and let it lie a

fortnight
; then drain it well, few it up in a cloth, dry it in the

middle of a chimney. It fhould hang a month. Sauce—oni-

ons, greens, &c.

Goofe roajled.

IT muh be feafoned with fage and onion, cut very fmall, and
mixed with pepper and fait; an hour will roah it: boil the fage
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Goofc au Ragout.

JfK ?
he breaft-bo

.

ne of ‘he goofe, and make it quite flat

;

when it is Ikumed dip it into boiling water
; feafon it with pep.

pci
, iaJt, and a little mace beat to powder, lard it, and then flour

it all over
; take near a pound of beef-fuet, put it into a hewpan,

accoiding to the fize of the goofe
; when melted, and boiling hot,

put in the goofe; when it is brown all over, add to it a quart ofbeef gravy boiling hot, a bunch of fweet herbs, a blade of mace
a tew cloves, feme whole pepper, two or three fmall onions, anda bay-leaf

; cover it very clofe, and let it Hew very foftly ; an
loin wi I do it if a fmall one, if a large one it will take an hour
and a halt. Make a ragout for it as follows Some turnips and
carrots .cut as for a harrico of mutton, and fome onions, all boil-
ed enough, half a pint of rich beef gravy; put them all into a
laucepan, with fome pepper, fait, and a piece of butter rolled in
ilour

;
let them hew a quarter of an hour

;
take the goofe out of

t le Irewpan. when done, drain it well from the liquor it was hew-
ed m, put it in a' dihi, and pour the ragout over it.

A Goofe d-la-Mode.

TAKE a /large bubble goofe; when- it is picked, bone and
jilt it down the back

; take a fowl, and do it in the fame manner;
take alfo a neat s tongue, boil and blanch it

;
feafon the fowl with

pepper and fait, and beaten mace, and roll it round the tongue,
but brh put fome beef marrow over the tongue

; then put the
fowl into the goofe, and few it up

;
but put fome thin flices of

ham or bacon round the fowl before it is put into the goofe
;
put

the goofe into a fmall pot, with two quarts of beef gravy, and the
bones of the goofe and fowl when it begins to boil

; let it hew
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very gently an hour, then take up the goofe, fcum all the fat off

the gravy, ftrain it, and put in a glais of red wine, two fpoonfuls

of ketchup, a veal fweetbread parboiled and cut in dices, fome
truffles, morels, and mufhrooms, a piece of butter rolled in flour,

and fome yolks of eggs boiled hard, with a little pepper and fait

;

put in the goofe, cover it clofe, let it flew half an hour longer,

then take it up, put it into a dilli, and pour the ragout over it

;

take care to fcum off' the far.

To marinade a Goof'd.

CUT it up the back, bone it; make a fluffing with a few
fage-leaves, an onion or two, two apples, bread crumbs, pepper,

lair, lemon-peel, nutmeg, yolk of egg
;

fluff it, few up the back,
halr-roafl: it, or fry it; flew it, with good gravy, (clofe covered)
till tender

;
put in a little red wine

;
ftrain and fcum the fauce

;

add chyan, ketchup, a little flour, fait, if neceffary, a little lemon-
juice; boil this up a minute or two

;
pour it over the goofe.

Giblet$.

SCALD and clean them well ; cut off the bill
; divide the

head
;

fkin the feet ;
flew them with water (enougli for fauce),

a fprig of thyme, fome whole black pepper, an onion
; let them

do till very tender ; ftrain the fauce
; add a little ketchup and

flour, if the fauce is not thick enough ; lay fippets toafted round
the difh.

Mock Turtle of Giblets.

LET them be fcalded, picked, and cut as for ftewing, put
them into a ftewpan, with two pounds of lean beef, four pounds
of crag of veal, juft cover them with water, fcum them very
clean, and let them boil up

; then put in fome winter favory,
lvveet marjorum, and a little fweet bafil, beat very fine, three
fin all round onions, a little thyme chopped very fine, two carrots,
if fmall, or only one if large, and two turnips, a little all-fpice*

mace, and cloves, all beat very fine ; let them flew till they arp
tender, covered very clofe

; ftrain them through a fieve, wafh
them clean from the other ingredients in fome warm water

;
put

a piece of butter into a ftewpan, melt it, and fhake in as much
flour as will thicken it

;
ftir it till it is fmooth, then put in the

liquor, keep ftirring it all the time it is pouring in, or it will be in
lumps, and then rauft be ftrained through a fieve

;
put in a pint

of Madeira, fome chyan pepper, and fome common pepper and
fajt ; flew it about ten minutes

;
then put in the giblets, with the

juice of a lemon, and let them flew a quarter of an hour; then
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be ready to put in a few forcemeat balls, and a few egg half,
made as follows :—Boil feme eggs hard, fix or eight, fake oui
the yolks, and put them m a mortar, beat them, and then add a
fpoonful of flour, and the yolk of a raw egg, beat them altogether
till fmooth, and roll them into little balls, fimmer them in boiling
water, and put them in the tureen to the giblets, juft before they
are fent to table. -The livers ftiouJd not be done with the
giblets at firft, but boiled in water by themfelves, and put in with
the giblets juft before they are taken out of the ftewpan the laft
time .

1

DUCKS.

To choofe Ducks.
THE legs of a duck, when frefh killed, are limber; if it is fat,

it is hard and thick on the belly
;

if it is ftale, the feet are dry and
ftiff : the feet of a tame duck are thick, and inclining to a dufky
yellow

; a wild duck has reddifh feet, and fmaller than the tame
one.

Ducklings fhould befcalded; ducks picked dry.

Tame Duck boiled.

POUR boiling milk and water over it
;

let it lie an hour or
two

;
boil it gently in plenty of water full half an hour.

—

Onion fauce.

To boil a Duck a-la-Frangoife.

TAKE a pint of rich beef gravy, and put into it two dozen
of roafted chefnuts peeled, with a few leaves of thyme, two fmall
onions, it agreeable, a little whole pepper, and a race of ginger;
then take a tine tame duck, lard it, and half-roaft it; put it into

the gravy
;

let it flew ten minutes
;
put in a quarter of a- pint of

red wine; when the duck is enough take it out, boil up the gravy
to a proper thicknefs

;
feum it very clean from the fat, lay the

duck in the difh, and pour the fauce overjt.

Tame Ducks roajled.

SEASON them with fage and onion fhred, pepper, and fait
;

’’

half an hour will roaft them.—Gravy fauce or onion fauce.

Always itew the fage and onion in a little water, as it prevents

its eating ftrong, and takes off the rawnefs.

Ducklings roajled.

THE Y are not to be feafoned : they will be roafted in rather

lefs than naif an hour. For fauce—-gravy and gooleberry fauce,
'

I
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Duck Jleivcd.

LARD it or not; half roah it
;

put it into a hewpau, with

a pint or rryore of good gravy, a quarter of a pint of red wine,

onion chopped fmall, or efchalot, a piece of lemon-peel, chyan,

and fait
; flew it gently, clofe covered, till tender

;
take out the

duck, fcum the fauce, boil it up quick, pour it over the duck

:

add truffles and morels, if agreeable.

DucksJlewcd with Cucumbers.

HALF-roaft it, and hew it as before
;
have fome cucumbers

and onions fliced, fried, and drained very dry, put them to the

duck, hew all together.

Ducks Jiewed with Peafc.

HALF-roah it, put it into fome good gravy with a litttle mint,

and three or four fage leaves chopped
;
hew this half an hour,

thicken the gravy with a little flour ; throw in half a pint of

green peale boiled, or fome celery, then take out the mint.

Duck a-la-Mode.

TAKE half a pint of rich gravy, a bunch of fweet herbs, two
efchalots, and an anchovy fplit : let thefe hew till the anchovy is

diffolved : take a duck, divide it into four quarters, fry them
brown, pour off the fat

; hrain off the gravy and put to them ;

let thefe hew gently a few minutes, then put in a quarter of a

pint of red wine
;

let it hew till the duck is enough, then take it

out
;

let the fauce boil a little, and be fure to fcum off all the fat

;

lay the duck in the difh, and pour the fauce over it.

Duck a-la-Braize.

LARD it; put a flice or two of beef at the bottom of the

teffel, then the duck, a bit of bacon, and fome more beef fliced, a

carrot, an onion, a flice of lemon, whole pepper, a bunch of

fweet herbs
;
cover this clofe, fet it over the fire a few minutes,

fhake in fome flour, pour in near a quart of beef broth, or boil-

ing water, a little red wine heated
;
hew it about half an hour ;

hrain the- fauce, fcum it
;

put to it chyan, and more wine, if

neceffary, efchalot and tarragon chopped, a very little mint, a
little juice of lemon. If agreeable, add artichoke-bottoms boiled

and quartered.

Duck hajhcd.
'

WHEN cut to pieces, flour it; put into a hewpan fome
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Kravy. a little red wine, efchalot chopped, fait and pepper, a pieceOf lemon - bod tins; put in the duck, tofs it up, tike out thelemon.— 1 oafted Tippets.

A IVdd Duck to roafi,

WILL take full twenty minutes.—Gravy fauce.

/ Widgeon or Eafterling to roajl
,

"^-^LL take near twenty minutes.—Gravy fauce.

To cat Wild .Duck, Widgcoi or Eajlerling in perfection.
HALF roaft them

; when they come to table, flice the breaft,
itrevy on pepper and fait, pour on a little red wine, and fquecze
the juice of an orange or lemon over

;
put fome gravy to this,

let the plate on a lamp, cut up the bird, let it remain over the
lamp till enough, turning it.

» l' Atiif '
_ ,

Teal to roaf ,

^VILL be done in fifteen minutes.——Gravy fauce.

WOODCOCKS.

To chooje Woodcocks.

"
THEY inhabit only with us in the winter, and are belt a fort-

night or three weeks after they firft come in, when they are refted
from their long flight over the fea

; they are very high-flavoured
birds

;
it they are fat, they will feel thick and firm

;
that is a

proof they are in fine condition: they will alfo feel thick and
haid in the vent, and have a vein of fat by the fide of the breaft

;

a lean one will leel thin in the vent : if new killed, they will be
limber-footed, and the head and throat clean

;
when they are

ffale, the foot will be fiifF and dry, the mouth and throat will be
foul, and fomefimes run at the noftrils.

.

To boil Woodcocks.

TAKE a pound of lean beef, cut it into pieces, 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 together till half is wafted

;
then ftrain it off

into another iaucepan
;

draw the woodcocks, and lay the trait

in a plate
;
put the woodcocks into the gravy, and let them boil

for twelve minutes
;
while they are doing, chop the trail and
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liver fmall
;
put them into a fmall faucepan, with a little mace,

pour on them five or iix fpoonfuls of the gravy the woodcocks

are boiled in
;
then take the crumb ot a dale roll, rub it fine in

a diih before the fire
;
put to the trail, in the fmall faucepan^ half

a pint of red port, a piece ot butter rolled in flour
;

let all over

the fire, and {hake it round till the butter, is melted, then put in

the crumbs of bread, and fliake the faucepan round ;
lay the

woodcocks inthedilh, and pour the fauce over them.

To Jrciv Woodcocks.

SLIT them, but take nothing out
;
then fry them in fome melt-

ed bacon, juflt to make them brown; put them into a ftewpan,

with fome good gravy, fait, pepper, chives, and the juice of

muflirooms, with a little juice of lemon Iqueezed into it.

To roaji Woodcocks and Snipes.

TWENTY minutes will road the firfl, fifteen minutes the

latter; put under either, while loading, a toad, to receive the

traiT, which lay under them in thedidi. For lauce—melted but-

ter and gravy.

Woodcocks a-la-FrancoiJe.

WHEN they are picked, draw them and trufs them
;
lard

their breads with broad pieces of bacon; road them, and ferve

them up on toads dipped in verjuice.

Woodcocks in Surtout.

MAKE a forcemeat with fome veal, as much beef diet

chopped and beat in a mortar, an equal quantity of crumbs of

bread, with a little beaten mace, pepper, and fait, fome parfley,

and a few fweet herbs ; mix it up with the yolk of an egg
; take

the woodcocks and half-road them
;

lay fome of the forcemeat

round a fmall baking-didi ;
chop the trail, and throw it all over

the dilh
;
lay the woodcocks in the difh

;
take fome good gravy,

truffles, morels, and mufhrooms, a parboiled fweetbread cut into

pieces, fome artichoke-bottoms cut into fmall pieces
;

let them
all dew together, beat it up with a little white wine

;
pour it into

the gravy, and keep it dirring till it is of a proper thicknefs ; fet

it to cool, and then pour it over the woodcocks
;
have ready the

yolks of a few eggs boiled hard, which lay in here and there

;

work up the remainder of the forcemeat, and roll it out like pade;
lay it over the birds, fauce, and eggs; clofe the edges, wadi it

over with the yolk of an egg, and lend it to the oven : hall an
hour will bake it ; fend it to tabic quite hot.
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To haJJi a JVoodcock or Partridge.

THICKEN a little gravy with feme flour, chop a little
elch a lot, which put to it, with a very little red wine, chyan, and
ialt

;
boil this up

;
put in the woodcock or partridge cut into

pieces
, make it hot through

; if a woodcock, work the trail
Smooth with a little gravy, and put into it.

To [iot Woodcocks

.

THEY are done as- pigeons.
V. /

Snipes

MAY be drefTed in the fame manner as woodcocks.
\

PIGEONS.

To choofe Pigeons.

WHEN new, they are full and fat at the vent, and limber-
footed

;
if they are old, their legs are large and red

;
if Hale, the

toes are hai fh, the vent loofe, open, and green : the tame pigeons
are piefeiable to the wild'-ones

; they fhould be large in the body,
fat, and tender

;
the wild pigeons lhould be large in the bodv,

and tender. The wood-pigeons are of the nature of the wild
pigeons oply larger.

Tq boil Pigeons.

THEY will not take more than a quarter of an hour
;
they

fhould be boiled by themfelves, and may be eat with bacon, greens,
fpinach, afparagus, orparfley and butter.

To boil Pigeons with Rice.

STUFF the pigeons as for roafling, and boil them near a
quarter of an hour in fome good mutton gravy

;
boil fome rice

tender in milk, but be careful it does not burn; when it begins
to be .thick, beat up the yolks of two or three eggs, with two or
three fpoonfuls of cream, a little nutmeg, ftir it together till it is

quite thick
;
put a bit of butter rolled in flour, and fhake it round

;

lay the pigeons in the difh, put the gravy to the rice, mix it to-
gether, and pour it over them.

To boil Pigeons with Artichokes.

TAKE fome artichokes, boil them, and take out the bottoms
boil fome pigeons, but take care they are not over-done ; while
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they are boiling, make a ragout of fweet herbs and frefli mufli-
rooms

; they mult be all hot together, and there mull be as many
pigeons as artichoke-bottoms

; iirft lay in the difh the artichoke-
bottoms, then pour on fome of the ragout

;
then lay a pigeon upon

-ve
7

bottom, lhake a very little pepper over the pigeons, and
mck their breafts in two or ihree places with a fork

; then fhake
>n a little balket-falt, and lqueeze over that fome Seville-orange,
nen pour over it the reft of the ragout.

Pigeonsftewed.

MAKE a duffing with the livers parboiled and bruifed, apiece
>. butter, a levy bread crumbs,- pepper, fait, pounded cloves, par-
\cy, fweet nerbs chopped, and yolk of egg.; fill the pigeons, tie
/lun at each end, halt-roaft or fry them, put them into fome
,ood gravy or beef broth, with an onion buck with cloves, a

rch ?* fw
n
et herbs

’
a flice of Iem0il

; let them hew very gently
ill tender; firam the fauce, fcum off the fat; put to it pickled
nufhrooms, chyan, forcemeat balls fried/ and hard yolks of ego-s
1 he pigeons may be larded.

*

Another Way.
HALF roail or fry the .pigeons

; flew them in cullis: when
iey are tender fcum the fauce, thicken it with a little flour ; addhtde chopped efchalot, forcemeat balls, hard yolks of eggshyan, and lemon-juice. 3 °° *

To roajl Pigeons.

,T
HE

,,

rnke
,

about t-^-ency minutes reading.—Chop fome
, Jev mall; mix it with fome crumbs of bread, pepped and

ck for f

1"" ; ftuff 'he P ig'°n». road them on a’ poor
. an . jack. 1- or fauce—parfley and butter.

To broil Pigeons.

.]
R
V

S

i
and ftu

.

ff thcm in the fame manner as for reading •

' ne hre
!
ie very clcar

» anti the gridiron high from the bre toll
r= tlicy do not burn. For fauce-parflel and butter

*.

1 bey may he fplit and broiled, they are fooner done •'

hut rt,e tn general reckoned bed broiled whole.
’ b y

Pigeons a-la~Daube.
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fmall, dnd a very little thyme, fome pepper, fait, nutmeg, and
ibme beaten mace ; break the breaft-bones that they may lie flat

;

mix the ingredients with the yolk of an egg
;

fill the pigeons,

floui them, and fry them juft enough to make them brown in

fome butter : while this is doing, make fome gravy in a large

faucepan, lay at the bottom fome flices of bacon, then the fame
of veal, then of beef, and then veal, all cut very thin, a bunch of
fweet herbs, an onion, a piece of carrot, fome whole pepper, a

little mace, four or five cloves, a little cruft of bread toafted

brown and hard
; cover them down very clofe for fir or feven

minutes, fliake in a little flour, and pour in fome boiling water,

more than will cover the meat
;

let it flew very foftly clofe

covered* but well feummed, till the gravy is very rich and good

;

then ftrain it off
;
put it into a clean faucepan

;
put in the

pigeons, and let them flew till they are tender.

To drefs Pigeons au Soicil.

MAKE a forcemeat with half a pound of veal, a quarter of

a pound of mutton, and two ounces of beef ;
beat them in a mor-

tar, with fome pepper, fait, and mace, till they are a pafte
;
then

take the yolks of three or four eggs, beat them up well, and put

them into a plate
;
mix alfo a quarter of a pound of grated

bread, and two ounces of flour, put it into another plate
;
put on

a ftewpan with a little rich beef gravy, tie up three or four

doves in a bit of mufiin, and put into the gravy
;

put in the

pigeons, let them ftew till they arc almoft enough, then take

them up, and fet them before the fire to keep warm
;
and fet on

a frying-pan with fome good beef dripping, enough to cover the

pigeons
;
when it boils, take them one at a time, roll them in

the meat that was beat, then in the yolk of egg, roll them in it

till they are quite wet, then ftrevv them over with the bread and

flour, put them into the boiling dripping, and let them remain till

they are of a flue brown.

Pigeons en Com/iotc.

TRUSS the pigeons with their legs in their bodies ;
but full

fluff them with good forcemeat (made in the fame manner as

for pigeons a-la-Daube) let them be parboiled, then lard them

with hits of bacon feafoned with pepper, Ipices, minced chives,

and parfley ;
let them ftew as gently as poflible; while they are

jflewing, make a ragout of cocks-combs, fowls livers, truffles,

morels, and mulhrooms : melt a little bacon in a frying-pan, and

put them in, fhake the pan round two or three times
;

then put

• 4
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in Tome rich gravy, let it fimmer a little, then put in Tome cullis

of veal and ham to thicken it
;
take the pigeons, drain them, and

put them into this ragout ;
let them juft iimmer in it, then take

:hem up, put them into a dilh, and pour the ragout over them.

Pigeons aux Poires.

CUT off their feet, ftuff them with good forcemeat in the
liape of a pear, roll them in the yolk ofan egg, then in crumbs of
'read

;
put in a leg at the narrow end to make them look like

>ears
;
rub a dilh over with a piece of butter, lay them in the

lifti (do not let them touch each other) bake them : when they
ire d6ne, lay them in another dilh, and pour into it fome good
,ravy, thickened with the yolk of an egg, or butter rolled in flour,
•ut do not pour it over the pigeons.

Pigeons Surtout.

THEY fhould be large tame pigeons; a forcemeat ihould' be
nade for them as follows:—Parboil the livers, and bruife them
me, fome boiled ham beat fine in a mortar, fome muftirooms
ut fmall, a little chopped parfley, a clove of garlic {fired fine, and
kV'° or three young onions minced fine

; mix all thefe together,
< ith a little pepper and fait, and a fweetbread of veal parboiled
nd mincgd fine

;
fill the pigeons with thefe ingredients, tie them

lofe, .cover each pigeon with forcemeat, tie them in a paper to
eep it on

; roaft them ;
' and while they are doing, heat fome

ffcnce of ham, pout it into a difh, and lay the pigeons upon it.

Pigeons in Fricandcau.

WHEN" they are drawn, trufs them with their legs in their
odies, lard them with bacon, flit them, then fry them in butter

a fine brown; then put them into a.ftewpan, with a quart of
ood gravy, a little lemon-pickle, a little colouring, a tea-fpoon-
il of walnut-ketchup, fome chvan, and a little fait, with a few
uffles and morels, and fome yolks ofhard eggs

;
lay the pigeons

me dilh, and pour the lauce with the ingredients over them.

Pigeons au Gratin.

WHEN they are picked, drawn, and wafhed, flit them down
e back, and then ftuff them

;
make a Huffing as follows

ut the livers very fmall, young onions, mulhrooms, parfley,
uffles, morels, and fweet herbs, all cut fmall, fome bacon
raped tine, with iome pepper, fait, and nutmeg

; when they
e hutted, ;ay in a dilh iome fiices of veal and ham, and the



pigeons upon them, then more me cs of ham and veal upon the

pigeons, but no more feafoning
;
cover them with another difh,

much fm aller than that they are put in
;
take a wet napkin and

put round the rim of the dim, to prevent the ftcam evaporating
;

put it into a ftewpan over a fmall (love, and let it (lew very foftly

till it is done : when it is taken up, put in a little warm e(Fence

ofham.
Pigeons a-la-Braize.

TAKE fome large pigeons, pick, draw, and trufs them ; then

take a ftewpan, and lay at the bottom fome thin dices of bacon,

veal, and onions; feafon the pigeons with pepper, fait, fome
fpice beat fine, and (ome iweet herbs, lay them into the ftewpan,

then lay upon them fome more dices ot veal and bacon
;

let them
flew very gently over a dove, the top of the dewpan put down
very cloie ;

when they are ftewed, make a ragout with veal

fweetbreads, truffles, morels, champignons ; the fweetbreads

inuft be blanched, and put into a ftewpan, with a ladleful of

gravy, a little cullis, the truffles, morels, &c. let them all (lew to-

gether with the pigeons; when they are enough, put them into a

difh, and pour the ragout over them.

Pigeons a P Italienne.

TAKE fome young full-grown pigeons; when they are

picked, drawn, and truffled, fet on a gridiron over a charcoal fire.,

Jay on the pigeons, turn them; round two or three times, then take

them off; they fhould not be on above two minutes ; then tie

the legs to the bodies, that they may be round and tight
;
take a

ftewpan, lay, all over die bottom and (ides of it, fome dices of

veal, and a little ham ;
(hake over them a very little pepper and

* fait, put in fome blades of mace, and leaves of bafil ; then put in

the pigeons, and drew over them fome coriander-feeds, fome

more pepper and fait, feme dices of lemon and onion, a little

. jxarlic, a giafs of ftrong white wine, and half the quantity ot oil

;

then lay over them feme dices of ham and veal ; let the pan over

a. flow fire. While the pigeons are dewing prepare an Italian

ragout :—Cut fome mufhrooms ve,rv fmall, and (ome champig-

nons
;
put fome oil into a ftewpan, and dir theie in with it

;
add

to them a little garlic, and fome efchalot, fet them over the fire

only one minute, then pour in fome veal gravy, a giafs of white

wine, and fome eftence of ham ; let all thefe heat together ;
then

put in a diced lemon, ftn it about, bin let it he hot tiirough .

ficuiii off' the fat, then put the ragout into a ftewpan well tinned ,
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take the pigeons out of the pan they were flewed in, and wipe
them that they may. he quite dry

;
then put them into the ragout,

iet them over a gentle hove to be made quite hot
;
put them into

a di(h, and lend them to table. '

To broil Pigeons a V Italknne.

^ a couple ot fine large tame pigeons, pick and draw
hem, mince the livers very finall, and the livers of a couple of
owls with them ; cut a large onion very l'nlall, a fpoonful of
hopt parfiey, and more than an ounce of feraped bacon

;
mix all

bale together, and hew them a little in a faucepan, with a little

•eal gravy
; when they are half done, divide it, and put one half

nco the pigeons
;
put a gridiron over a flow fire, and lay on the

•igeons, let them do very flowly
; when they are near enough,

-ut them clofer to the fire, to colour them. ' For fauce—put a
title gravy into a faucepan, cut a clove of garlic veryfmall, and
st it boil

;
then put in a glafs of oil, and a fpoonful of lemon-

uice
; when it is hot, thicken it with a piece of butter rolled'in

our
; when the pigeons are enough, lay them in the difh, and

our the fauce over them.

Pigeons a-la-Tartate
f with cold Sauce.

SINGE the pigeons, and trufs them as for boiling, beat them
uite flat with a cleaver, but their fkin muff not be broke on the
ack or breaft

; feafonthem with pepper, fait, cloves, and mace •

p them in melted butter, then in grated bread
;

lay them upon
g: id iron, and turn them often

;
if the fire is not very clear, lay

.cm upon a fheet of writing-paper buttered to keep them from
. ung imoked. For fauce—take a piece of onion or an efeha-
.t, an anchovy, and twofpoonfuls of pickled cucumbers, capers
in mu 111 rooms

; mince thefe very frnall, each by itfelf
; add a

tie fait, pepper, five or fix fpoonfuls of oil, a fpoonful ofwater
e juice of a lemon; mix thefe well together, with a fpoonful
muftard

;
pour this fauce cold into the difh : when the pigeons

e broiled, lay them upon it.

Pigeons baked.
S SEAS Ox\t them with pepper and fait, put a bit of butter into
C

’ P®ur over them the following batter—three eggs, two
oontuls of flour, half a pint of milk, and a little fait.

L
F 5/« jngcons.fried. See Chicken.

]

iffiiiT]
KS Wlth U iag0Ut & Sce Cfckn, omitting the
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Pigeons in Pimlico.

PARBOIL the livers, bruife them, with fome of the fat anti

lean of ham or bacon, fome muilirooms, truffles, parfley, and

fweet herbs, beaten mace, pepper, and fait
;
beat thefe all together

very fine, and mix them with the yolks of eggs; fluff the pi-

geons, then roll them in a thin {lice of veal, over that a thin {lice

of bacon; wrap them up in writing paper, put them upon a

fmall fpit, and roaffc them
;
make for them a ragout of truffles,

morels, mufhrooms, and parfley cut fmall; put them into a

faucepan, with fome rich veal gravy, and a piece of butter rol-

led in flour, to thicken it
;

the pigeons will take near an hour’s

roafting, bafte them while they are doing
;
when they are

enough, take them up, and pour the ragout over them
;

leave

fome of the forcemeat, mix it with fome milk or cream, and put

it into little hollow bits ofpufF-pafte for patties; bake them, and

lay them round the pigeons.

Pigeons in Difguifc.

DRAW and trufs them, feafon them with pepper and fait;

make a nice puft-pafte, and roll each pigeon in a piece of it, tie

them in a cloth, and take care the pafle does not break . boil

them in a great deal of water ;
they will take an hour and a half

boiling
;
take great care, when they are untied, they do not bieak ,

put them into a difh, and pour a little good gravy to them.

A Bifque of Pigeons.

TAKE fome very ftrong gravy; fuch as is made for foup de

fante; put a good quantity of this over the fire, cut into it the

crufis of two French rolls ;
let it boil together fome time, then

pour in a quart of rich veal gravy, boil it all up together ;

when the bread is foft, pour it into a fieve, put under it a large

pan, rub the bread through the fieve with the back of a fpoon ;

boil eight fquab pigeons very tender ;
take alfo fifteen or twenty

cocks-combs, blanch them in warm water, boil them with tic

pigeons in good broth
;

the cocks-combs mud boil half an

hour longer than the pigeons ;
while they are doing, blanch a

fweetbread, and cut it into lmall pieces like dice cut a o a ew

cocks-combs very fmall, and fry them together in fome butter,

let them be a fine brown, lay fome of the largeft cocks-combs

round the rim of a large foup-difli ;
warm the bread and gravy,

pour it into the difh, lay in the pigeons let them be quite hot

;

lay the cocks-combs and fweetbreads on the top. It is an elecan

difh.
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A Pujiton of Pigeons.

TAKE feme fquab pigeons
;
when they are picked and drawn,

make a large quantity ot' good forcemeat, roll a piece out flat,

and lay it in the bottom of a dilh, but flrft butter the dilh well
;

cut thin flices ol bacon, and lay over the forcemeat
;
then put in'

he pigeons, let them lie clofe, but not one upon the other : upon
he pigeons, and between them, lay cocks-combs, palates boiled
ender, a fweetbread parboiled and cut into pieces, and over thefe

lay fome tops of afparagus cut fmall, fome mufhrooms, and
fome yolks of eggs boileii hard

; when the dilh is full, roll out
mother piece of forcemeat, and cover it entirely

; bake it
; when

r is done, turn it into another dilh, and pour round it fome very
ich gravy.

A Fricafee of Pigeons.

CUT the pigeons into four, put them into a flewpan, with a
)int ot red wine, and a pint of water, according to thenumberof
dgeons

;
this will be enough for lix or eight, but firfl feafon

hem with fait and pepper
;

put into a flewpan the wine and
yater, a blade of mace, an onion, a bundle ot fweet herbs, and a
iece of butter rolled in flour

; cover them clofe, and let them
:ew very flowly till they are tender

;
then take out the pigeons,

ut them over a chafEng-difh to keep hot, take likewife out the
aace, onion, and fweet herbs

; have ready the yolks of two or
tree eggs, beat very fmooth, with fome nutmeg grated

;
put

iem into the fauce, keep them ftirring till it is thick, but do not
jt them boil or limmer, for fear of curdling

; when the fauce is
ne and thick, pour it over the pigeons

; have ready fome flices
t bacon toafled, and fried oyflers, ftrew the oyfters over the

:
geons, and lay the bacon round.

To jug Pigeons.

M HEN the pigeons are picked and drawn, let a little water
1 1 1

.

run
,

thr°ugh them
; parboil the livers, and bruife them with

ie back of a fpoon
; mix with them fome pepper, fait, grated

atmeg lemon-peel, and parfley (hred very fine
1 mix with them

’Xdh a T ‘
Ver’ C

r
Very fmall

> and the y°Iks of two eggs

a TffT
nd CUt ver

y
fine m,x thefe togotl'cr with raw eggs,

water ttnH”’ 2* ‘'P necks and ve,lts
• di P *e pigeons

' W
‘ bh*

‘eaf
°,
n tl,em Wlth PePPer and fah

i lay them fn thewid, two or three pieces of celery
; (lop them very clofe

at no (learn may comeout
; l'et them in a kettleof cold water, lay
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a tile on the top of the jug, let it boil three hours ; take them out,

put them into a difh
; take out the celery, and put in a piece of

butter rolled in flour, fhake it round till thick, and pour it over

the pigeons.

Pigeons in Jelly.

THEY are dope in the faine
v
manner as chickens.

Potted Pigeons.

SEASON them very high with pepper and fait, put them

into a pot with butter in lumps, bake them; pour off the fat and

gravy
;
when it is cold take the butter from the top, puPmore ro

it ;
clarify it, pour it over the pigeons put flngly into a pot, with

a little more feafoning added to them.

Another Way.

'BONE the pigeons, turn them inflde out, rub them with a

little fait petre
;

let them lie four days
;

fealon them very high

with pepper and fait, a little pounded mace
;
turn them again,

put them clofe into the pot, leaving the vacancy in the middle of

the pot
;
bake them

;
pour off all the gravy, prefs the pigeons

tight together, pour over clarified butter
;

let them fland in a

cool place three or four days before they are wanted. Do

feveral in a pot. Any kind of poultry may be done in the fame

way. .

To Jiicklc Pigeons.

BONE the pigeons, take the meat of feme of them, and Ann

it, beat.it in a mortar, and add to it a little beaten mace, fome

pepper, fait, thvme, and parfley cut fraall, fome long flips ot tat

bacon; roll all' thefe together, fluff fome of the pigeons which

arc boned with it
;
then Uikc ionic oi the livcis, biuiic them wit

a lpoon, and fealon them with the fame fort of feafoning that

was ufecl before with the meat, adding a little more thvme cut

fmall; fluff fome of the pigeons with this, and the remainder with

pepper, fait, and parfley cut fmall, or oyflers, but they muft be

parboiled firft
;

put on' the fire in a faucepan liquor enough to

cover the pigeons, made ol white wine and vvatci, an equal

quantity, and one quarter of vinegar, with fome whole pepper,

mace, fait, and a little nutmeg; when theie boil put in the

pio-eons, let them boil half an hour
;
then take them out, and let

them lie till they are cold : if the liquor they were boiled in is not

fealoned high enough, add to it fome mbre beaten pepper and

vinegar ;
when it is cold put the vinegar into it

;
let them he

two Or three days, and they will he fit tor uie.
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QUAILS.

To choofe Quails.

THE belt come from France and Germany, where they arc

fatted, and the fattell are reckoned the belt.

To roajl Quails.

TRUSS the quails, and make a fluffing for them with beef-

fuet and fweet herbs chopped very ftnall, leafoned with a little

i'pice
;
put them upon a finall fpit

; when they grow' warm balte

them with water and fait, then diedge them and bade them with
butter. For fauce—diflolve an anchovy in good gravy, with
two or three efchalots cut very fine, and the juice of a Seville-

. orange
; lay fome fried bread-crumbs round the diili.

Another JVay.

HAVE ready a very clear fire
;
put round each quail a dice

of bacon, and over that a vine-leaf; ijpit them, and lav them
down at a moderate diftajtce from the fire ; for if they are too

near, it fpoils them ; and if they are kept too far off, thev
never have their right flavour. Sauce—the fame as above-
mentioned.

’ To roajl Fieldfares.

WHEN they are picked and drawn, lard them with bacon,
out a paper round them, and lay them at a diftance from the fire

;

when they are near done, take off the paper; and let them be of
1 fine brown. Sauce—gravy or melted butter.

PLOVERS.

To choofe Plovers.

WHEN new, they are limber-footed; when fat, they feel
Hard at the vent

;
when lean, they feel thin in the vent : when

dale, they are dry-footed. Thefe birds will keep a long time
weet.—There are three forts of plovers, the grey, green, and
aaflard plover, or lapwing.

To boil Plovers.

BOIL them in good celery-fauce, white or brown : or they
nay be roafted as any other fowl, with good gravy in the difli

*
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The general Way ofDreffing Plovers is asfollows ;

GREEN plovers road like a woodcock, without drawing

;

and the trail to run upon a toad ;—with good gravy for fauce.
Grey plovers fhould be dewed.—Make a forcemeat with the

yolks of two hard eggs bruifed, fome marrow cut fine, artichoke-
bottoms cut lmal I, and fweet herbs feafoned with pepper, fait,

and nutmeg.: dud the birds, and put them into a faucepan with
fome good gravy (jud enough to cover them), a glafs of white
wine, and a blade of mace; cover them clofe, and let them dew
very fof'tly till they are tender

;
then take up the plovers, lay

them in a difh, keep them hot; put a piece of butter rolled in
flour to thicken the fauce

;
let it boil till fmooth

; fqueeze into it

a little lemon
;
feum it clean, and pour it over them.

To chefs Ruffs and Refs.
THEY come from Lineolnfhire. They may be fatted like

chickens, with bread, milk, and fugar: they feed very fall, and
will die with fat if not 'killed in time. Draw and trufs them
crofs-legged like fnipes : roalt them. For fauce—good gravy
thickened with butter, and a toad under them.

Tofew Larks
,
or any otherfmall Birds.

TAKE fome larks : when they are drawn, put them into a
Aewpan to fome melted butter or bacon, an onion duck with
cloves, fome mufhrooms, and fome livers of fowls

; tofs them all

together, with a little flour
; moiflen them with fome gravy

; and
when a little waffed, beat an egg in a little cream or milk, with
fome parfley cut fmall amongd it

;
pour it into a Aewpan

; Air

it round, but do not let it boil
;
fqueeze a lemon into it.

To roof Larks.

LET them be put upon a fmall bird-fpit : thev will take
fifteen minutes : fry fome crumbs of bread; and drew all over
them. For fauce—plain butter in a boat. ,

Larks a-la-Frangoife.

TRUSS them with the legs acrofs, and put a fage-leaf over

the breads
;
put them upon a long thin fkewer ; between every

lark put a piece of thin bacon
;
then tie the fkewer to a fpit, and

road them at a bride clear fire : bade them with butter, and drew
over them fome crumbs of bread mixed with flour : fry fome
bread crumbs of a fine brown in butter

,
lay the larks round the

difh, the bread crumbs in the middle.
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Larks bardcd.

WHEN the larks are truffed, cut fome pieces of bacon

larger everv way than a lark ; fpit them on a fkewer (as

betore directed) with one of thefe bards between every one of

them : when' they are near done, throw over them fome bread-

crumbs and a little fait. For fauce—bread-fauce and plain

butter.

A Ragout of Larks.

FRY them, with an onion duck with cloves, a few truffles,

and mufhrooms
;
pour off the fat

;
fhake over the larks, &c. a

little flour
;

put to them fome good gravy
;

flew them till

enough
;

if there is any fat, fcum it off
;
add chopped parfley,

lemon-juice, pepper, and fait, if neceffary.

Larks aux Poires.

PICK the larks, and trufs them as clofe as poffible
; cut off

one leg ;
feafon them with pepper and fait : ma!ke a forcemeat as

follows :—Take a veal fweetbread, as much fuet, fome mufli-

rooms, and fome morels, a little lemon-peel, and fome fweet
herbs ;

chop them very line, mix them with the yolk of an egg

;

wrap every lark in fome of this forcemeat, and lhape it like a
pear, leaving the leg for the dalk

; waflr them over with the
yolk of an egg, and drew over them crumbs of bread

;
bake them

in a gentle oven of a line brown, and ferve them without fauce.

Larks In Jelly.

PUT feveral into the jelly in what manner is agreeable,
taking care they lie leparate. Any fmall birds may be done
this wav.

j

To roafl Ortolans.

LET them be picked and finged, but not drawn
; put them

upon fkewers, with bacon round them
;

tie them to the fpit

;

when they are enough, drew over them grated bread.

Another Way.
SOME fpit them fide-ways, with a bay-leaf between, and lav

fried crumbs of bread round the difh.

To Jiot Adoor-game.

SEASON them with pepper, fait, and pounded cloves, rub-
bing it thoroughly in the infide

; road them quite enough
;w len cold put them into potting-pots, firewing over more

Jealoning
;
pour on clarified butter; leave the heads out.
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EGGS.

Directions lo choofe Eggs.

PU i the great end of the egg to the tongue
; if it is warm

it is new
; if cold, it is dale. If eggs are put into a pan

°t cold water when new, they will fall to the bottom
j if flak or

addled, they will fwim at the top.

To drefs Eggs
, &c.

IN a common way, boil them.—Or poach them, and ferve
them on a buttered toad, or on dewed fpinach or forrel.

Or, with Saufagcs.

FRY fome faufages, and after them a dice of bread
;

lay the
faufages on it, with a poached egg between each link : if the
toad is too drong fried, butter it a little.

Or, with Artichoke Bottoms.

BOIL the bottoms
;

lay a hard yolk of egg in each bottom j
melted butter poured over.

To broil Eggs.

.

OUT a toad round a quartern loaf, brown it, lay it on your
difh, butter it, and very carefully break fix or eight eggs on the \
toad. Hold a red-hot fhovel over them, and when they be
done,^fqueeze a Seville orange over them

;
grate a little nutmeg

over them, and ferve it up for a lide-plate.

Buttered Eggs.

TAKE yolks and whites, fet them oyer the fire with a bit of
butter, a little pepper and fait

; dir them a minute of two
; when

they grow thickiih, and a little turned in fmall lumps, pour them
on a buttered toad.

'

A Fricafee of Eggs.

BOIL them pretty hard, dice them
;
take a little veal gravy,

a little cream and dour, • a bit of butter, nutmeg, fait, pepper,
•chopped pardey, and a few pickled mufhrooms

; boil this up : \

pour it over the eggs
; a hard yolk laid in the middle of the difli

;

to a fled fippets.

A Ragout of Eggs.

BOIL ten or twelve eggs hard
; put them into cold water, let
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them lie a little, they peel the better ;
fhcll them carefully, cut

the whites lengthways with a imall knife, fo that they may be

neatlv halved, the yolks left whole ;
cut a few truffles and morels

in pieces, boil them in a lew fpoontuls of water ; take a little of

this liquor, fome gravy, chopped parfley, pepper, fait, and nut-

meg, a little ketchup, a few ftp all pickled mufhrooms; thicken

the fauce with a little flour, boil it up with the chopped truffles

and morels
;

fill the whites of the eggs with crumbs of bread

cril’ped, heap them high
;

lay the yolks between, pour over the

fauce. If there is no gravy, they will do without.

Eggs fried.,

BOIL fome eggs hard, flice them, fry them quick in butter
;

take them out with a flice, lay them before the fire
;
pour the fat

out of the pan, fliake in fome flour,- young onions, or efchalot

chopped, a little beef broth, pepper, fait, grated nutmeg, and a

little lemon-peel ;
boil this up ;

ifjiot thick enough, flir in a bit

of butter mixed with flour
;
pour the fauce over the eggs.

Eggs with Cucumbers,

PEEL fome cucumbers
;
cut them in half, take out the feeds,

flice them and fome onion, deep them in fait and vinegar an hour,
dry and fry them

;
when a little brown flour them

;
put to them

fome good gravy, let them flew
;
the fauce muff not be thin; if

not cart enough., add a little lemon-juice, and pepper, and fait, if

wanted
;
poach or fry fome eggs, then cut the whites neatly

round, ferve them on the cucumbers.

N. B. Eggs may be ferved in the fame manner, with ffewed
celery, peafe, lettuce, afparagus, endive, or any other roots ;

or with a ragout of mufhrooms.

Eggs with Sorrel.

BOIL fome forrel, and ftrain it very well from the water
;
put

the forrel in a faucepan with a large piece of butter, fliake it

round till it is melted, and the forrel very hot
;
have ready fome

toails cut with three corners, and fried of a light brown
;
poach

H-S. eggs, three hard, three foft, lay the forrel in a difh, the fofc eggs
upon it, the hard between, and dick in the toads here and there.

Egg Marmalade.

TAKE the yolks of a dozen or two of eggs, according to the
quantity wanted ; if twenty-four, a pound of the bed moid fugar
iutid be clarified, then add to it a fpoonful of orange-fiovver water,



the lady’s assistant.

one ounce of blanched or pounded almonds, ftir them together
over a very flow charcoal fire one way, till it comes to a con-
fihency, then put it into cups or tins. This marmalade, mixed
with almonds beat fine, orange or lemon-peel, and citron, will
make into all forts of fhape.

A Fricafee of Eggs, with Onions and Mujhrooms.

*
^lem hard; take the yolks out whole, cut the whitesm flips, and fome onion and mufhrooms, fry the onion and

mu flilooms
; throw in the whites, turn them about a little

;
if

any fat, pour it off
; flour the onion, &c. put to it a little good

gravy, boil this up ; and pepper and fait, and the yolks.

Eggs a-la-Trijie.

TAKE eight eggs, boil thefti hard, dip them in cold water,
and take off the fliells

; cut them into four quarters
;
put a little

butter into a ftewpan, let it melt, fhake in a little flour
;

ftir it with
a fpoon, then put in the eggs, throw a little grated nutmeg all

over, a little fuet, a great deal of parfley cut fmall; fhake the
pan round, pour in a little cream, turn the pan round carefully
that the eggs do not break. When the lauce is thick and fine,
take up the eggs, and pour the fa!uce all over them.

Eggs a- la-Mode de Portugal.

TAKE a couple of large lemons, ftrain the juice through a
fieve into an earthen pipkin, add to this a tea-fpoonful of
bafkel-falt, and two ounces of very fine fugar

;
fet it over the

fire, and when it boils break it into four eggs
; ftir them with a

filver fpoon till they will not flick to the faucepan, which is

a fign that they are enough
;

pour them into a foup plate, and
ftrew over them a little very fine fugar

;
heat a falamander

red-hot and hold over them, which will glofs them, and they
will look well.

Toforce Eggs.

TAKE two cabbage-lettuces, fcald them in water, with a
few mufhrooms, parfley, forrel, and chervil, then chop them very
fmall, with the yolks ofhard eggs

;
feafon them with fait and nut-

meg, then flew them in butter
;
when they are enough, put in a

little cream, and pour them into the bottom of a diih : take the

whites »and chop them very fine, with nutmeg, fait, and parflev

;

lay this round the difti, and a hot falamander over the difh.

/
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Lettuce and Eggs,

x TAKE two cabbage-lettuces and lcald them, flice them, and

tofs them in a faucepan with a piece of butter, l'eafon them with

pepper, fait, and a little nutmeg
;

let them flew half an hour*

chop them well together : when they are enough, lay them in

he difh. Fry fome eggs nicely in butter, and lay upon them.

To make an Erz Pie.

HAVING boiled twelve eggs hard, fhred them with one
pound of beef-fuet, or marrow fhred fine

;
feafon them with a

little cinnamon and nutmeg finely beaten, one pound of currants

Fean wafhed and picked, two or three fpoonfuls of cream, and
a little fack and rofc-water mixed all together : then fill the pie,

and when it is baked, ftir in half a pound of frefh butter, and the

juice of a lemon.

To make Egg Balls.

TAKE a large deep frying-pan, put into it three pints of
clarified butter, make it boiling hot, ftir it with a flick till it runs
round very quick, then break an egg into the middle of it, and
turn it round with a flick, till it is as hard as a poached egg

; the
whirling round of the butter will make it as round as a ball

;

then take it up with a flice, and put it on a difh before the fire
;

they will keep hot half an hour, and yet be foft : as many may
be done as are wanted, in the fame manner. They are very
good with hewed fpinach, or any thing elfe.

To make a Dijk of Whites of Eggs.
TAKE the whites of twelve eggs, beat them up with four

ipoOntuls of rofe-water, fome grated lemon-peel, and a little nut-
meg; fweeten them with fugar, mix them well, boil them in
.tour bladders

; tie them in the fhape of an egg, and boil them
lard

; they will take half an hour
;

lay them in a difh
; when

cold, mix half a pint of thick cream, a gill of mountain, and the
uice of half an orange all together; fweeten it with fine fugar,

1 and pour it over the eggs.
’

’

_
i

Eggs with Gravy.
POACH fome eggs in water, with a little vinegar in it;

- ut the whites round neatly
; lay the eggs in a difh

; pour into
die dilh fome clear relifhing gravy.

To make Egg Saucefor roafed Chickens.
MELT your butter thick and fine, chop two or three hard-

3
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boiled eggs fine, put them inter a bafon, pour the butter ove
them, and have good gravy in the difh.

To make Egg Soup.

BEAT the yolks of two eggs in your difh, with a piece of
butter, the fize ot a hen’s egg : take a tea-kettle of boiling water
in one hand, and a fpoon in the other

;
pour in about a quart by

degrees, then keep ftirring it all the time well till the eggs he
well mixed, and the butter melted

;
then pour it into a faucepan,

and keep ftirring it all the time, till it begins to fimmer: take it

off the fire, and pour it between two veflels, out of one into
another, till it be quite fmooth, and has a great froth : fet it on
the 'fire again, and keep ftirring it till it be quite hot

; then pour
it into the foup-difh, and fend it to table hot.

Eggshafied.

BOIL eggs hard, flice them
;

fry an onion fliced in butter
;

put in the eggs, a little good gravy, chopped parfley, pepper, and
fait : ferve them hot.

An Amlct.

BEAT fix eggs with a little flour
:
put a quarter of a pound

of butter into a frying-pan; when the butter is hot, pour in the
eggs

; ftrew on parfley and chives chopped, pepper, fait, and
nutmeg; fry it brown on the under fide; do not turn it, but
brown the nipper fide with a falamander.

An Amlet ofAfparagus.
BEAT fix or eight eggs with fome cream, cut the green

heads of afparagus about the fize of peafe, firff boiled
;
mix

them with eggs, fome pepper and fait
; fry this in butter, either

the fize of the pan, or the fize of fritters.

Eggs with Orange Juice.

SQUEEZE the juice of a couple of large- Seville oranges,

jftrain it through a fieve, and mix it with as much water, and a

fpoonful of white wine; break eight eggs, beat up the yolks and

whites together, with a little bafket-falt, and -ftir in by degrees

the juice and water
;

fet on a ffewpan with fome rich mutton

gravy, pour in the eggs, and keep ffirring it well together, that

it may not thicken at the bottom or fides of the pan : when they
,

are done, put them into a fmall difh.

To pickle Eggs.

BOIL the eggs very hard; peel them, and put them into
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cold water, fhifting them dll they are cold. Make a pickle

of white wine vinegar, a blade of mace, a hunch of fweet herbs,

and a little whole pepper ; take the eggs out of the water, and put
them immediately into the pickle, which muft he hot

;
ftir them

a go5d while, that they may look all alike
; untie the herbs and

fpread them over the top of the pot, but cover them with nothing
t lie till they are turned brown : they will be fit to eat in nine or
ten days.

Bruiie fome cochineal
;

tie it up in a rag
; dip it in the

vinegar, and fqueeze it gently over the eggs, and then let the rag
lie in the pickle. 'I his is a great addition.

RABBITS.
To choofe Rabbits.

THE rules are the fame for chooling Rabbits as for
Hares.

To boil Rabbits.

BEFORE they are boiled, hold the heads for a few minutes
n a faucepan of water that is boiling, which will prevent
he difagreeable appearance they otherwife have on cuttino-
jp , tnen boil them half an hour or thereabouts, according to
heir fize.

6

Saucefor a. boiled Rabbit.
PEEL any quantity of onions, and boil them in a great deal

u
Wat

7 : your water
’ let tbem boil about two hours, and

hen take them up, and throw them into a cullender to drain.
VVito a knife chop them on a board, and rub them through a
ullendcr; put them into a faucepan, juft fhake a little flour
wer them, put in a little milk or cream, with a good piece of
utter, and a little fait

; fet them over the fire, and when the

’•Tbits

15 mCked thCy WiU b? enouSh ; lhen pour them over the

•' Tur .

T° roaf Rabbits.
rHEY will take twenty minutes or half an hour, according

o tfie hze
; hold the heads for a few minutes in boiling water

th
ry

are
i

ai
n
down - For fauce—parfley and butter,

tb the liver parboiled and Aired : but they are heft fluffed with
•k pnec net, the liver parboiled and bruifcd, bread crumbs, grated

M ’ r
Iia a b«le lemon-peel, chopped parfley and fweet herbs,

ot egg mixed, pepper, fait, and nutmeg
j

gravy in the difli.
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*

To roaji a Rabbit Hare-fajhion.

LARD a rabbit with bacon, and roaft it as yon do a hare,

with a huffing in the belly : make gravy-fauce ;
but if you do

not lard it, have white fauce made thus : take a little veal broth,

boil it up with a little flour and butter to thicken it, and add a

gill of cream : keep it fltirring one way till it be fmooth, and then

put it into a boat, or into the difli.

Rabbits collared,
with Af/iic Sauce.

BONE two or four fmall rabbits, leaving the heads entire ;

make a forcemeat with bits of the rabbits that come from the

bones, See. a little efchalot, a bit of butter, a little feraped bacon,

pepper, fait, parfley chopped, grated lemon-peel, the crumb of a

French roll, a little cream, yolks of eggs, nutmeg ;
lay this over

the rabbits, roll them up to the head, fkewer them, take care to

keep in the forcemeat at the ends
;
lay a flice or two of beef at

the bottom of a veffel of a proper lize
;
put in the rabbits, lay

over them fome thin flices of bacon, not too fat, a bit of veal, the

rabbit bones,' an onion ftuck with cloves, a carrot, a flice of le-

mon, a bunch of fweet herbs, fome whole pepper, a glafs of Ma-

deira, fome warm water ;
ftew them gently in this an hour and

a half; take them up, flrain and feum the fauce ;
take a fuffici-

ent quantity of it, and if there is any cullis and a ladlefull
;
efena-

lot, tarragon, pimpernel, a very little thyme and marjorum, a

little parfley, a few frefh or pickled mufhrooms, all chopped, the

herbs fine ;
fait, chyan : wipe the rabbits clean

;
pour the fauce

over them, with what orange or lemon-juice is agreeable.

[Rabbits fricajeed white. See Chicken ,
omitting the pickled

mufhrooms.]
[Rabbits fricafeed brown . See Chicken.]

Rabbits fiulled.

HALF-boil them, with an onion, a little whole pepper, a

bunch of fweet herbs, a piece of lemon-peel ;
pull the flefh into

flakes ;
put to it a little of the liquor, a piece of butter mixed

with flour
;
pepper, fait, nutmeg, chopped parllev, the liver boil-

edand bruifed; boil this up, ihaking it round.

Rortugucje Rabbits.

TAKE a couple of rabbits, cut off their heads, turn the backs

upwards, the two legs dripped to the end, and trussed with two

ikewers like chickens, the wings turned hke the pinions ot a
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thicken; lard and road: them with good gravy ; if they are boil-

ed, they Ihould not be larded, but fent to table with bacon or

greens, or celery fauce. & ,

Rabbits in Cajferole.

TAKE a couple of rabbits, divide them into quarters, flour

them it they are not larded, and fry them in butter
;
then put

them into a ftewpan, with fome good gravy, a glafs of white
wine

; feafon them with pepper and fait, a bunch offweet herbs;
cover them down clofe, and let them flew till tender, then take
up the rabbits

; drain off the fauce, thicken it with butter and
dour, and pour it over them.

Rabbits Surjirize.

TAKE two young rabbits and road them, cut their heads off
very clofe to the fhoulders

;
take off all the meat from the back,

cut it into final 1 pieces
;
take fome milk thickened with a piece

ot butter rolled in flour, a little nutmeg, and fome fait
;
put in

the rabbits, and let them flew fix or eight minutes, till the fauce
lS as thick as cream

; make a forcemeat with a pound of veal, as
much luet, an equal quantity of bread-crumbs, two anchovies,
ome grated lemon-peel, a little thyme, and a grated nutmeg

;
let

he ', eal and fuet be flrfl chopped, and then beat in a mortar, then
et it all be mixed together, with the yolks of two eggs

;
place it

ound the rabbits, leaving each fide ot the back-bone open, to put
ne meat in which was cut off; lay in the meat, and fmooth it
wer with a raw egg

; make it fquare at both ends, and. butter a
dim or a mazarine, and put them upon it carefully

; bake them
;i ree hours, let them be of a fine brown

;
put them into a difli,

nd pour over them gravy thickened with butter
; fqueeze in the

uice of a lemon.

OLIOS.

OLIOS were an invention of the Spaniards, and their
ceipts for them are far better than thofe ofthe French :

his which follows is the beft of them.

re-

and

Sjianijh Olio.

T AK^ fome §rIft
J,

es from a breaft of veal, from a brifket of
’ and from a breaft of mutton; fome lhcep’s rumps cut in

vr?
'

‘wTVn 1 b
,

eabout the bignefs ^ a finger

;

P
take alfo

pounds of bcel fteaks, and put them into a ftewing-pot, with
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a quantity* of Orong beef broth, a bunch of leeks, a large bunch
of celery picked very clean: they muft flew till the rumps and

grill les are tender ; then put in two pigeons, a brace of partridges,

two pair of hog’s feet and ears, the knuckle end of a ham, half

of a tine white cabbage, fome pepper, fait, a bunch of fweet ba.fi

U

a couple of onions, and fome cloves; cover thefe over with fome
beef (leaks cut thick, and over them fome veal cut into (leaks

,

pour a little frefh broth upon them, and leave them to flew over a

gentle tire : let the whole (lew till the liquor is evaporated, and

the ingredients begin to (lick at the bottom, then put in fome

fnore broth : while thefe are dewing, fet on fome large peafe,

that have been foaking for four-and-twenty hours in water
;

fet

thefe on to boil in fome gravy. "1 he Spaniards ufe a particular

fort of peafe, called Garavances ;
they are large, and not unlike

our grev-peafe
;
but if thefe are not to be had, any large peafe

will do : thefe mull be boiled very tender, and be ready when the

olio is. As the broth boils away, put in fome more, which

mud boil a quarter of an hour
;

feafon. the olio to the palate

with pepper and fait
;
have ready a larg? foup-difh, take out the

ingredients one by one, lay them in the difh
;

the gridles and the

roots mud be difperfed in different parts among the other things
,

then pour over them the peafe and their gravy, and then put in a

proper quantity of the gravy. It is not to be eat as a foup, but as

olio
;

the ingredients to be eaten in preference to the liquor.

Thofe that like the foup may have it in a bafon, with toaded

bread.

A French Olio.

TAKE five pounds of deaks, cut very thick, from the leg of

mutton piece of beef, put them into a deep dewpan ;
add to

them five pounds of veal (any part will do) and a leg of mutton

of fix or feven pounds ;
it mud be fkinned, and the fat taken off ';

cover it down very dole, and fci it over a dove with a mode-

rate fire, let it dand till the gravy begins to run
;
dir up the fire,

and let it dand till the meat begins to flick to rhe pan, but not

longer, as it mud not be too brown
:
pour a little beet gravy into

it, and dir it about
;
when it is ail well mixed, put it into a pot,

fet it upon the fire, covered very clofe, but put in as much gravy

as will fill the pot - tlien take a dozen carrots, nine parfoips,

eight onions, and half a dozen turnips
;
put thefe into the pot,

with a bunch of leeks, a bundle of celery, and a handful of mig-

nonette ;
let thefe boil well together, and then put in a fowl, a

turkey, and a 'brace of pigeons
;

add two pounds of ham cut in

7



THE L.VdY’s ASSISTANT. ' 243

luck face's ; keep it boiling, and as the feum rifes, take it off
. cry clean : while thefe are doing, take four French rolls rafped,
)arc off the crofts, and put them into a it(^pan, with a little of
be olio liquor

; when they arefoft, put them into a tureen, or a
erv deep loop dilli

;
pour in the broth

;
let there be fome celery

nd lome ot the other roots put in, with forhe of the heft pieces
t the meat, and the pigeons put in whole. This is the plain

1

t ench olio
; but rhey often put in partridges to ftew in the gravy,

ud iometimes they half-roaft thehi, before they put them in.

7 0 make a Pcpper-jiot.

rO three quarts of water put a fmall cabbage, two large
handtuls of fpinach, a head of lettuce, two or three onions,

nd a little thyme; cut them very fmall, and let them flew with
Wo Pounds of mutton, till they are quite tender; boil with them
ome little dumplings made of flour and water, and a piece of
ork a little ialted : half an hour before it is taken up, put in a
mfteror crab, picked very fmall, aud clean from the fhell, with
little fait and chyan pepper.

GAME.

VENISON.
">lHOOSE venifon by the fat: if the fat is clear, bright, and

r, uck, the clefts clofe and imooth, it is youn^; but a very
ide tough cleft, fhews it is old.

°

If venifon has been kept fome time, it will ftrft change at the
lunches and fhoulders : run in a knife, and as the fmell is fweet
ran *, it is new or ftale

;
it tainted, it will look greenifh, or in-

umig to be very black.

The Fore Quarter
{ ^F>N FAINS the neck, breaft, and fhoulder.

The Hind Quarter
1 CONTAINS the haunch, which is the leg and part of the
n cut together. 1
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The Entrails

ARE called the uprbles, which are generally made into a pic.

j

To keep Venifon fweet ;

or to improve it when near changing .

IF the venifon is very fweet, only wipe it very well with a

cloth, and hang it in a thorough air
;

if it is to be kept any time,

dry it well with cloths, and rub it all over with ginger beat to a

powder, and hang it likewise in a very airy place. If it is mufty

or changed, wafh it clean with warm water, and then with warm,

milk and water ;
it muft then be dried very well with cloths, and

rubbed with ginger, and wipe it very clean betore it is drelfed.

To boil a Haunch or Neck of Venifon.

RUB it with fait, and let it lie four or five days ;
flour and

boil it in a cloth : to every pound of venifon allow a quarter of an

hour. For fauce—boil fome cauliflowers in milk and water,

fome turnips, young cabbages, and beet-roots. Lay the venifon
j

in the middle, and the vegetables round.

To roafl Venifon.

WHEN it is fpitted, put over it a fheet of paper, then a pafle ,

of flour and water, over that a fheet of thick paper wrell tied on . 8

a haunch, if it be large, will take four hours ;
a neck and fhoui- ;

der about two hours and a half, according to the uze : J
ult De

'
,

fore it is fent to table, take off the papers and pafte; flour, and

bade it with butter. For fauce—gravy and fweet fauce in lepar
j

rate boats.

To drefs a Breaft of l emjon.

ROAST it or fry it
;
put fome gravy into a ftewpan, with a

J
little flour, red wine, and currant jelly, a little lemon-juice ; 1 i

|
thefe together

;
putin the venifon, juft let it heat, without coiling.

>

ToJlew Venifon.

TAKE a pint of good gravy, as much red wme, a large

fpoonful of currant jelly ;
cut (he venifon into flices, and flouti

it put it with the ingredients into a ftewpan. let it funnier till

tender ;
take up the venifon ;

thicken the lauce with a piece ot

butter rolled in flour, and pour over the meat.

To fry Venifon.

IF it is the neck or breaft, bone it ;
it the ihotdder,

muft be cut off the bones in flices : make iome gravy

the meat

with the
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bones ; then take the meat and fry it of a light brown, take it up

and keep it hot before the lire
;
put fome flour to the butter in the

pan, and keep ftirring it till it is cjuite thick and brown ;
take

care it does not burn
;
Air in half a pound of fine fugar beat to

powder, put in the gravy that came from the bones, and lome

red wine
; make it the thicknefs of a fine cream, iqueeze in the

iuice of a lemon ; warm the venifon in it, put it in the difh, and

pour the fauce over it.

To pot Venifon.

POUR red wine over the venifon, and put about a pound of

butter at top
;
put a pafle over the pan, bake it well, take it clean

from the gravy, beat it with the butter that rifes to the top, and

more it neceffary, pepper, fait, and pounded mace; pot it, fet it

into the oven for a few minutes
;
pour over clarified butter.

To drefs the Umblcs of Deer.

TAKE the kidneys of a deer, with the fat of the heart
;
fea-

fon them with a little pepper, fait, and nutmeg; firft fry them,
and then flew them in fome good gravy, till they are tender ;

Iqueeze in a little lemon : take the fkirts and fluff' them with a
forcemeat made with tfee fat, of the venifon, fome fat of bacon,
grated bread, pepper, mace,-fage and onion chopped very fmall

;

mix it with the yolk of an egg
; when the fkirts are fluffed with

this forcemeat, tie them to the fpit to roall, but firft lard them
with thyme and lemon-peel : when they are done, lav the fkirts

ifi the middle of the difh, the fricafee round it.

HARE AND LEVERET.
IN the choice of a hare, both the age and freflmefs are to be

confidered
; if the claws are blunt and rugged, the ears dry and

tough, and the cleft wide and large, it is old
; if, on the contrary,

the claws are frnooth and (harp, the ears tear eafily, and the
cle,t the lip not much fpread, it is young. If frefli'and newly
Killed, the body will be fliff, and the flefh pale: if the flefh is
turning black, and the body limber, it is not new. But a hare
is never bad till it fmells,

1 o know a real leveret : there fhould be a knob or fmall bone
near the toot, on its fore leg

;
if not, it muft be a hare.

To roafl a Hare.
S I L l I it with a pudding made of bread-crumbs, chopped
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fuet, the liver parboiled; and hruifed, lemon-peel grated, hired
parftey, and fweet herbs, pepper, fait, nutmeg, the yolks of two
eggs

;
few up the hare

;
put a quart of final I beer into the clrip-

ping-pan, or three pints, according to the fize of the hare
;
bade

it with this till the whole is ufed, then flour the hare and bafle it

witli butter
; fend it to table with a fine froth. I have tried all the

ch tietent things recommended to bade a hare with, and never
found any thing fo good as fmall beer. A fmall hare will take
a.n hour and a half, a large hare two hours. For l’auce—gravy,
melted butter, and fweet fauce.

To drejs a Have.
WHEN the hare is cafed, cut it in two juft" below the ribs ;

cut the fore -quarters into pieces, and put them into a clean (lew-
pan, with a blade or two of mace, an onion duck with cloves,

fome whole pepper, an anchovy, and a bunch of fweet herbs

;

cover them with water, and let them flew gently
;
make a pud-

ding, and put into the belly of the other part
;

lard and road it,

flour and bade it well with butter or fmall beer : when the dew
is tender, take it out with a fork into a difh, and drain off the

liquor
;

put into it a glafs of red wine, a fpoonful of good
ketchup, and a piece of butter rolled in flour ; {hake all together

over the fire till it is of a good thicknefs: take up the road hare,

and lay it in the middle of the difh, with the dew round, and
fauce poured over it.—Some good gravy in a boat.

Another IVay to drefs a Hare.
STUFF the hare, lard it, and trufs it as for roading

;
put it

into a filh-kettle, and put in two quarts of ftrong beef-gravy,

one of red-wine, a lemon cut in flic.es, a bunch of fweet herbs, a

nutmeg, fome pepper, a little fait, and a few* cloves
;
cover it very

clofe, and let it ii turner over a flow fire till it is three parts done;

then take it up and put it into a difh, and drew it o\er with

crumbs of bread, a few fweet herbs chopped fine, fome grated

lemon-peel, and half a nutmeg; let it before the fire, and hade it

till it is of a fine light brown : while the hare is doing, leum the

gravy, thicken it with the yolk of an egg, and a piece of butter

rolled in dour : when the hare is enough, put it into the difh, the?

red in a boat.

Have haJJicd.

CUT it into fmall pieces; if any of the pudding is left, rub

it fmall in fome gravy
;

to which put a glafs ot red wine, a little

pepper and fait, an onion, a Hire of lemon
;

tofs it up till hot

thioiigh ;
take out the onion and lemon.
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Hare Jleuicd.

CUT off the legs and (boulders, cut out the back-bone ;
cut

the meat which comes off the (ides into pieces; put all into a

veflel, with three-quarters ot a pint ol fmall beer, the fame oi

water, a large onion Auck with cloves, fome whole pepper, a

(lice ot lemon, fome fait; Hew this gently for an hour, clofe

covered
;

then put to it a quart of good gravy
;

ftew it gently

two hours longer, or till tender; take out the hare, rub halt a

lpoonful of flour fmooth in a little gravy
;

put it to the fauce,

boil it up ;
add chyan and fait, if neceflary

;
put in the hare :

when hot through, ferve it in a tureen dilh. It is an exceeding

good di(h.

Hare jugged.
CUT it and put it into a jug, with the fame ingredients as

before (but neither water nor beer) cover it clofe
;

fet it into a

kettle ot boiling water, which keep boiling three hours, or till

the hare is tender ; then pour the gravy into a ftewpan, put to it

a glafs of red wine, and more gravy if there is not fufficient, a

Jictie chyan ; thicken with fome flour ;
boil it up, pour it over the

hare ; a little lemon-j uice.

Hare jugged another Way.
JOINT and cut it into pieces; take the liver, feald, and

bruife it with the back of a fpoon, mix it with a little beaten
mace, grated lemon-peel, pepper, fait, thyme, and parfley (lired

fmall, and a whole onion with a clove or two ftuck in it
;
lay

the head and neck at the bottom of a jar or jug, lay on it fome
feafoning, a very thin (lice of fat bacon, then fome hare, feafon-

ing, and bacon, till all is put in
;

(lop the jug very clofe with a
cork, to prevent any water from getting in, or the fleam from
evaporating

;
fet it in a pot of water

;
let it boil three hours, or

till the hare is tender; then have ready fome ftrong beef-gravy
boiling, and pour it into the jug, till the hare is more than
covered

;
(hake it round, and pour it into the difh

;
take out the

onion. Have fome gravy in the difli, if there fliould not be
enough.

Some lard the pieces of hare, and leave out the dices of bacon,

lo drefs a Hare the Svuifs Way

,

t

TAKE a hare, cut it in quarters, and lard them, drew over
mem fome pepper, fait, and beaten cloves

;
put them into a flewr

pan, with beef-broth enough to cover them
; fet the flewpaq

over a very gentle fire, covered down very clofe, and let them
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ftew till they are three-parts done

;
then pour in a bottle of red

poit; let it on again till it is enough : when the hare is near
done make the following fauce—Parboil the liver, and then
rude n with the back of a fpoon

;
put this, with what blood

could be faved from the hare, into a faucepan, with half a fpoon-
° V uPon ^ re

5 aild while it is heating, chop
a ipoonlul of capers, and the meat of a dozen olives; mix thefe
^oget ier with the ingredients in the faucepan

;
make them quite

Take out the hare, lay the pieces in a difh, and pour the
fauce over them.

To hot a Hare.

^ J

iang l° r fome days
;

cut it into pieces, bake it,
with a little beer at the bottom of the pan, fome butter on the
top

;
pick it from the bones and finews, beat it with the butter

horn the top of the gravy, adding enough to make it very mel~
ow

; fait, pepper, and pounded cloves
;
put it into pots, fet it a

lew minutes into a flack oven
;
pour over clarified butter.

Hare-Cake in Jelly.

BONE the hare, pick out the finews, add an equal quantity

°r
ch°P thefe and pound them

; add frefh mufhrooms,
efchalot (and garlic, if agreeable) fweet herbs, pepper, and
fait, two or three eggs • mix thefe with bacon and pickled
cucumbers cut like dice, put it into a mould fheeted with
fhces of bacon

; cover it, bake it in a moderate oven
;
when

cold, turn it out : lay over it the following jelly :—a pound
and a halt of crag of veal, a flice of ham, two or three cloves,
a little nutmeg, fome fweet herbs, a carrot or two, fome efchalot,
two bav-leaves, an ounce of ifinglafs, with fome beef-broth

;

flew this till it will jelly
;

pafs if through a fine fieve, then
through a bag ; add fome lemon-juice.

I

partridges!

To choofe Partridges.

THEY are in feafon in autumn. If young, the bill is of ^ ]

dark colour, and the legs yellowifh; if new, the vent will be
firm ; if they are old, the bill will be white, and the legs blue
if ftale, the vent will look greenifh, and the fkin w ill peel when
touched with the hand.
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To boil Partridges.

LET them be covered with water : fifteen minutes will boil

hem. For fauce—celery fauce, liver fauce, mufhroom fauce,
)r onion fauce.

Partridges Jlewed.

STUFF the craws with bread-crumbs, a bit of butter, lemon-
eel grated, efchalot chopped, parfley, pepper, fait, nutmeg, yolk
1 egg

; rub the infide with pepper and fiilt
; half-roaft them ;

tew them with cullis, or rich gravy, and a little Madeira, an
nion, a piece of lemon-peel, fayory, fpice, if neceffary, for
bout halt an hour : take out the onion and lemon-peel

;

licken it with a little flour; add chyan, ketchup, &c. if necef-
try : boil it up. Garnifh with hard yolks of eggs ; and
rtichoke-bottoms boiled and quartered.
[Partridge with af[liefauce. See Chickens.']
[Partridge a-la-Braize. See Chickens

.]

Partridge to roaji.

IT will be done in lefs than half an hour. Fop fauce—cnavY
ad bread fauce. .

Partridges in Panes.

T\\ O 01 three roafted partridges, if under-done, the better'
ix them with the crumb of a penny loaf, or more, foaked well
ith hot gravy, Half a poupd of fat bacon feraped, two arti-
lokes, and a few truffles and morels, boiled and chopped, yolks
eggs

>
pepper, fait, nutmeg, and grated lemon-peel

; put this
to moulds in the fh ape of an egg, fheeted with thin flices of
t paeon. Serve them with jelly between and over them.

Partridges d-la-Paifanne

.

WHEN they are picked and drawn, trufs the partridges, and
tt them upon an iron fkewer

;
tie them to the fpit, lav themwn to roaft

;
put a piece of fat bacon upon a toalfing-fork, and

'll It over tire partridges, that as it melts it may drop tipon them
drey roaft: when they are well bafted with this, dull overem fome crumbs ot biead, and feme fait

; cut fome efchalots

Lu’" H "
'“'f,

falr
’ anJ

l
>cPPer - the juice of“ a lcmon

• ‘ill thefe together over the fire, and thicken

Z “P; P°Ur 'hCm im° “ d,fh
’ and W ‘he partridges upon

Partridges ci-la-Polonefe.

•iAKE a brace of partridges; when they are picked and
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drawn, put a piece of butter into their bellies, put them on the

fpit, and then cover them with dices of bacon, over that; with
paper, and then lay them down to a moderate fire: while they

arc roafting, cut lome efchalots very fine, and as much parflev;

mix thefe together, and add fome thin dices of ginger, with fome
pepper and fait ; take a piece of butter, and work them up into

a itift pafte ; when the partridges are near enough, take them
up, gently raife up the wings and legs

; under each wing and leg

put a piece of the pafte, then hold them tight together, and

fqueeze over them a fmall quantity of orange-juice, and a good

deal of zed: from the peel. Send them up hot, with fome good

gravy in a fauce boat.

Partridges d-la-PuJJ't.

TAKE fome young partridges
;
when they are picked and

drawn, cut them into quarters, and put them into fome white

wine
;
then fet on a ftevvpan, with dices of bacon, over a bride

fire ;
throw in the partridges, turn them two or three times

;
then

pour in a glafs of brandy, and fet them over a dow fire ;
when

they have hewed fome time, put in a few mulhrooms cut in dices,

and fome good gravy; let them dimmer brifkly, and take up the

fat as it rifes; when they arc done, put in a piece of butter rolled

jn dour, andfqucgze in the juice of a lemon.

Partridges rolled.

TAKE young partridges, and lard them with ham and bacon
;

drew over them fome pepper and fait, with fome beaten mace,

fome hired lemon-peel, and fweet herbs cut fmall
;

then take

fome thin beef-fteaks, (there mud: be no holes in them ;)
drew

over thefe fome of the feafoning, and then fqueeze on them fome

lemon-juice ; lay a partridge upon each ifeak, and roll it up
;

tie

it: round to keep it together, and pepper the outlide. Set on a

ftevvpan with lome dices of bacon, and an onion cut into pieces

;

lay the partridges carefully in, put to them lome rich gravy, and

let them hew gently till they are done
;
then take the partridges

out of the beef, lay them in a difh, and pour over them fome rich

efience of ham.

PHEASANTS.

fo choofc Pheafants.

THEY are of the Englilli cock and hen kind, very beautitul,.
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nJ ot a fine flavour : the hen is much valued when with egg

:

ie cock has ipurs, the hen has not : if the cock pheafant is

oi:ng, the Ipurs fhould be lhort and blunt, or round; if they are
mg and lharp, he is old. Examine the hen at the vent

;
if

iac is open and green, it is a flgn Ihe is ftale
;

if flie is with
it will be loft; it they are Hale, and are rubbed hard with

ie ringer, the fkin will peel.

To roaji Pheafants.

THEY mull: be kept at a diflance from the Are; flour them,
id bafre them often with butter

; half an hour will roaft tfleiji

a good fire.
.

For fauce—gravy and bread fauce. When they
•t: roafted, flick fome feathers on the tail. Pheafants may be
rded. *

To boil Pheafants.

BOIL them in a great deal of water
;

if large, three quarters
an hour will boil them

;
if final! half an hour. Forfaucy

bite celery flowed and thickened with cream, a bit of butter
lied in flour

;
lay the pheafants in the dilh, and pour the fauce

er them.

Tofezv Pheafants.

STEW them in a flrong veql gravy (the gravy mull: more
an cover^ them)

;
while they are doing (which muft be very

ntly) take fome artichoke bottoms parboiled and cut into
ices, fome roafted chefnuts blanched and cut into four, a
-c mace beat bne

> fpme pepper, fait, and a little white
ne : when the gravy is half wafted, fcum it very clean, and
t m the ingredients

;
if it is not thick enough, put into it a

ce of butter rolled in flour; let it boil; if there is any
m, tarte it off: lay the pheafants in the difh, and pour the
ice over them.

Pheafants a Tltalienne.

1TAKE the livers, and cut them fmall : if only one oheaffnt
o be d relied, take but half a dozen oyfters, parboil them, and

• them into a ite.wpan, with the liver, a piece of butter fome
•en onions, and fome parfley, pepper, and fait, fome’ fweetU, and a little allfp.ee

; let them Hand a very little time over
tire, and fluff toe pheafants with them

; then pm it into awpan, with fome oil, green onions, parfley, fweet-balil, and

af,«
1CeYm 11

r'e
mmutes

; take them off, cover theaunt with flices of bacon, and put it upon a (pit • tie fome*r ”>«* « while it is roafling. Take fo,neoyfter“ flew
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them a little in their own liquor ; take a flewpan, put into it the

yolks of four eggs, half a lemon cut into fmall dice, a little

beaten pepper, a little feraped nutmeg, a little parfley cut fmall,

a rocombole, an anchovy cut fmall, a little oil, a fmall glafs of
white wine, a piece of butter, and a little ham cullis

;
put the

lauce over the fire to thicken, take care it does not burn
;

put
in the oy Iters, and make the fauce reli filing : when the pheafant
is done, lay it in the dilh, and pour the fauce over it.

Pheafant a-la-Braize.

TAKE a ftewpan, put a layer of beef at the bottom, then the

fame of veal, a thin flice of bacon, a little bit of carrot, an onion
ftuck with cloves, a bunch of fweet herbs, fome black and white
pepper, and a little beaten mace

; then put in the pheafant, lay

over it a layer of veal, and the fame of beef to cover it
; fet it

upon the fire five or fix minutes
;

then pour in two quarts of
boiling water ; cover it down very clofe, and put a damp
cloth round the outfide of the cover, to prevent the fleam
evaporating : it will take an hour and a half, as it muft flew
very gently : then take up the pheafant, and keep it hot

;
let the

gravy flew till there is about a pint
;

ftrain it off, and put it into

a faucepan, with a fweetbread, which muft have been ftewed

with the pheafant, fome truffles and morels, fome liver of fowls,

artichoke-bottoms, and afparagus tops : let thefe ftmmer together

in the gravy, then add two fpoonfuls of ketchup, two of red

wine, and a little piece of butter rolled in flour: let them ftew

five or fix minutes : lay the pheafant in the difh, pour the ragout

over it, and lay round the difh a few forcemeat balls,

SPICES.

Ginger.

GINGER is a root which grows in the Eaft-Indies, and

in many parts of America: the plant which fprings

from it has leaves like flags ; it bears fmall flowers. The beft

comes from Calcutta, but very good from many other places.

It is dug up in autumn, then wafhed, and fpread on thin

hurdles, fupported on treflels. That which is found, and of die

deepeft yellow, is beft.

Cloves.

WE have cloves from the Dutch. They have deftroyed

ftiem. in the Molucca iflands, and are propagating them in die
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ifland of Ternate. They are the fruit of a large beautiful tree*

and are gathered before they are ripe. The tree has leaves like

the bay. The clove is firfi: green ;

4 as foon as it begins to turn

1 little brown, it is gathered, long before it is ripe. What are

left upon the trees grow very large, and are called the mother of

loves : the fmall ones are gathered in the middle of the day, and

aid in a (hady, airy place to dry.

Aftice and Nutmeg.

THESE two fpices are produced from the fame tree, which
s large and beautiful; the leaves are long, and of a line green ;

he flower is like an apple-bloflom
;

the fruit is round, and
he fize of a middling peach, which it very much refembles.

The nutmeg is the kernel, and is covered by the mace. The
ruit is cut open, the mace taken off, and that and the nutmeg
ire dried in a cool, airy place.

Some diflinguifh the nutmeg into male and female. The
:ommon nutmeg is the female ; the other is longer, and lefs

valuable. They are produced from the fame tree, which is not
inlike our pear-tree in its manner of growing. Its leaves,
vhether green or dried, have, when bruifed, a very agreeable
mell. It grows in the Ealt-Indies. The belt mace is foft,

>dy, and fragrant. The nutmeg fhould b6 found, hard and
teavy, of a pale colour on the outfide, and finely marbled
vithin.

The Dutch fupply us with nutmegs and mace, the. whole
pice-trade being in their hands.

Cinnamon.

CINNAMON is the produce of the ifland of Ceylon. It is

1 inner bark of 'a beautiful tree. The leaves are like thofe of

^
bay-tree

; of a fine fpicy tafte, and moft agreeable lmell.
1 he bark, when frefli, has little tafte

; its flavour grows higher
s it dries. The fineft is in fmall quills, of a bright colour, a
rong fmell, and a ftiarp biting tafte. Sometimes they extract
n oil from it before it is brought over

;
it is then very inlipid,

nd caflia bark is often amongft it. The tafte is the beft way
; judge of its excellence

;
that which has loft its oil, is lefs (harp

nd quick. After holding the caflia fometime in the mouth, it

jrns to a kind ofjelly.

Pefijtcr.

THERE are three kinds of pepper; the black, the white,
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and the long. 1 he Chyan and Jamaica pepper are not of that

kind, though called by that name. There are two forts of white
pepper ;

one is made by fteeping black pepper in lea water, and
then taking off the fkin

; the other is the fruit of a different plant,

but very like the black pepper. Thefe are both long trailing

plants ; they have jointed llalks, and arc fmall : tire fruit follows

them. It is hrft green, then reddilh, and of a deep purple when
ripe, but grows black and wrinkled when dreffing.

Pepper is gathered in November; the white is larger and

milder than the black. It comes from the Eaft Indies. That
which is largeff, and mold free from duff, is the heft. The long

pepper is of the fame nature, but milder.

Allf[iicc.

THIS fpice is called Jamaica pepper, from the place of its

growth
;
and allfpice, from its having the tafte of all other

fpices. It is the fruit of a large tree : the leaves are broad ; the

flowers are fmall, and grow in bunches
;

after which comes the

fruit, which is gathered when ripe; and dried in the {hade.

When it is good, it is large, full, and of a good colour. It is a ,

very good fpice for common ufe, hut not equal to the others in

flavour.

Turmerick.

IS the root of a plant of an oblong figure
;

it is generally in
*

pieces from half an inch to an inch in length
;
and at theutmoft

lurface, the thicknefs of a man’s little finger
;

it is verv heavy.

hard to break, and not eafily cut with a knife : the outfide is of a

fine whitifh grey, with a tinge of faint vellow
;

but, when it is

broke, the infide is of a fine yellow, if the root is frefh. It

grows redder by keeping, till at laft it will become of the colour,

of faffron in the cake
;
thrown into water, it foon gives it a fine

vellow tinge. It is eafily powdered in a mortar, and, according

to its different age, makes a yellow, an orange-colour, or red-

difh powder. It has a kind of aromatic fmell, fomething like gin-

ger
;
the tafte is acrid, difagreeable, and bitter. It is brought

from the Eaff Indies, where they ufe it in lauces and foods.

SALTS.

THERE are two kinds of fait; the common, and fait- petr

The firft is made from the fea-water, from falt-fprings, or'e
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ug out of the ground. The other is collected from old walls,
r the clifts ot rocks, in a rough hate ; or from certain earth, and
fcerwards rehned. \\ e have the ialt-petre rough from the Eaft,
nd wc refine it here. The common fait, of feveral kinds, is

eg or made in Europe, *
* -

Ot the common fait there are four different kinds
;
fea fait,

ty fait, rock lalt, and bafket fait. Sea fait is made by boiling
id evaporating fea water over the fire. Bay fait, by evaporat-
es fea water, in pits clayed on the injfide, by the heat of the
m. Bafket fait is made by boiling away the water of fait

>rings over the fire. Rock fait is dug out of the ground, and
ben very fine, is called falt-gemme. .There are only two kinds
falt-petre

;
they go by different names : that which is purified-

called ialt-petre, and that which is rough as it comes from
*road, is called petre-ialt. The pure falt-petre is much ftronerr
an the other.

&

SUGAR.
SOGAR is the prod add of the Eaft and Weft Indies. It is
kind or reed, but is called a fugar-cane. The reed is of the
ture of ours, only much larger. The fugar is made of its
ce boiled up to a confidence. At firft it is very coarfe and
own, but is refined, after it is brought over, bv our futrar-
kers.

J b

OIL.

THERE are many forts of oil, but only one ufed for the
>Ie, which is that produced by the olive. Thofe which we

. , are gathered before they are ripe
;
but when the oil is to be

^

fled from them, they are left upon the tree till full ripe, and
Idled- when they are almoft rotten. We have oil from moft
the warm parts ot Europe, hut it is different in purity and
ue, by the 1offer or greater care taken in the making of it
!,an

.

0,1 1S generally the fineft. That of Lucca and Florence
‘articularly eftcemed. They make very good oil in France.

, j ^
h0 ‘cc of 0,1 've are to judge by the ftmell and tafte. It

lr m? both - Iu Seneral an V fmell or tafte is a

r j

h°
.

bc{
l
ulte Pur

.

e and infipid, its only quality being
ne.s. n cold weather, oil congeals, and its purity may be
leu by its appearance

; for the finer the oil, the fmailer are
lumps.
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VINEGAR.

To make common Vinegar.

TAKE a middling fort of beer, but indifferently hopped ;

when it has done working, and is quite fine, put into it

fome rapes
;
malh them together in a tub, let it Hand till it fet-

tles, then draw it offvery clear, and put it into a calk
;
cover the

bung witli a piece of date, then fet it where the fun may come
upon it, for thirty-five or forty days ; by that time it will be fit

for life. It is very good fined, and kept from growing muftv.

Vinegar made of Sugar and Water.

TO two quarts of water put one pound of brown fugar, boil

and fcum it well
;
add two quarts of cold water, and work it

With a toaft fpread with yeah ;
ftir it nine days fucceffively, then

put it into a calk, and let it (land from April till September in

the fun ;
the cafk not flopped, but covered with a board.

White-Wine Vinegar.

FILL a cafk with good white wine, but do not put in the

bung ;
fet it where the fun may come upon it, or in any other

hot place
;

in a little time it will be fit for ufe.

Vinegar offoul Wine.

BOIL it till one-third is wafted
;
while it is boiling, take care

to fcum it very clear
;
then put it into a cafk, and fome chervil

with it
;
flop it clofe, and it will foon be fit for ufe. Vinegar

may be made of any fruits, flowers, herbs, or roots, by putting

them into the vinegar, and letting them Hand till it fmells of

taftes of them.
Garlic Vinegar.

A quart ofvinegar, eight cloves of garlic, two fliced nutmegs,

and fixty cloves.

Goofeberry Vinegar.

BRUISE fome goofeberries that are quite ripe, and to three

quarts of water ptit one of goofeberries
;

let it Hand twenty-foaf

hours, then ftrain it through canvafs, and after that through a

flannel bag • put one pound of coarfe fugar to every gallon of

this liquor
;

ftir it well together
;
put it into a cafk, and let it

Hand nine or ten months, then it will be fit for ufe. The longer

it Hands the better.
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The water muft be boiled, and ftand till it is cold, before it is

mixed with the goofeberries. This is good vinegar for pickling.

Raifln Vinegar.

TO every two pounds of Malaga raifins put four quarts of
,jring water

;
lay a tile over the hung, and fet it in the fun till it

> fit for ufe. A done bottle will do as well as a cafk. If it is

ut in the chimney-corner, and kept there a proper time, it does
s well as if fet in the fun.

Vinegar of Rofos.
I AKE dried roles, put them into double glades, Or a ftpne

oitle
; a handful or more to a quart of white-wine vinegar

;
fet

lem in the fun, or by the fire, or in a warm oven, till their vir-
;e is extrafled

; theil drain it, and keep it for ufe<

'Tarragon Vinegar.
TO every gallon of llrong white-wine vinegar put a pound of
rragon leaves, dripped from the dalks juft as it is goino- to
00m; put it with the vinegar into a done jug, to foment tor a
i tnight, then run it through a flannel bag

;
to every four gai-

ns .of vinegar put half an ounce of ifmglafs diflolved in cyder ;
ix it well with the vinegar : then put it into large bottles, and
. it ftand one month to fine

; then rack it off, and put it into
nt bottles for ufe.

Elder-flower Vinegar.

GATHER the elder-flowers before they are too much
own; pick them clean from the great dalks,' and dry them in
- fun, when it is not too hot

;
put a handful of them to a quart

the bed white-wine vinegar, and let it dand twelve or fourteen

^ » c^en firain it, and draw it off", and put it into the vefiel,
t keep a quart out, and make it very hot

;
put it into the veflel

tmake it ferment; then ftop it clofe for ufe, and draw it off
wanted.

To 'make Verjuice.

1TAKE fome crabs
; when the kernels turn black, Lay them

1 *
“faP t0 fweat

5 fi^n pick them from the dalks and rotten-
s, damp them to a madi, and prefs the juice through a bag of
trie hair-cloth into a clean vefifel

; it will be fit to ufe in a
•ntd. If it is for white pickles, didil it in a cold dill. It is
j good to put into fauces where lemon is wanting.

Vinegar in Balls.TAKE bramble berries when half-ripe, dry them, and then
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beat them to powder
; make it up into balls, with ftrong white-

wine vinegar, as big as nuts ;
dry them very dry, and keep them

in boxes ;
when it is wanted, take fome wine, or a little hale

beer, diflolve a ball in it, and it will become ftrong vinegar.

Green bramble-berries put into good wine, will make vinegar

in an hour.

TRUFFLES.

TRUFFLES grow like mufhrooms, but never appear above

the ground in their natural hate. They generally lie ten inches

deep ;
after they are ripe, they rot in the ground, and young ones

grow in great numbers from every old truffle which decays.

The truffle has a very rich, tart, and high flavour, when frefh,

but lofes it in a great tneafure when dried
;
however, they are

generally uled in made difhes. "I hey are common in France and

Italy, and we have them in fome parts of England.

MORBLS.

MORELS are likewife of the mufhroom kind, but they

rife above the earth about three inches, of the bignefs of an egg,

of a dufky-whitifh colour ;
they have a higher flavour frefh than

dry. They grow in England, but are more common and richer

in flavour in the warmer parts of Europe.

CHYAN PEPPER.

THE plantwhich bears this pod, is raifed fometimes in our

gardens. Its proper name is capfleum. From its growing m
Africa, it is called Guinea pepper ;

and Chyan pepper, from its

growth in America. The pods are long, and w hen iipe, of a

fmooth fine red colour. Some call it garden -coral. The pow-

der of this is called chyan pepper, and is made as follows :

The pods are gathered when full ripe ; they are opened, the

feeds taken out, and the pods laid to dry in the fun
;
when quite

dry, they are beaten to'a coarfe powder. This powder is chyan

pepper in the plained way, but there are many ways of prepar-

ing it. Some mix bay-falt with it, and others porvder of muih-

rooms.
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MUSHROOMS.

,

MUSHROOMS are very ulehil for fauces and made difhes,
but Sreat care lhould be taken to procure the right fort. Thofe
are good which grow upon commons, but are liable to be mixed
with bad ones

; therefore it is beld to ufe thofe from the hot-beds.
1 he upper part of the right fort are of a roundiih form, like a
button; the flalks white, the under part, or gills, of a fine pale
red, but when broken, are very white

; when they are left in the
ground, they grow very large and flat, and the red part changes
to a very dant colour. When they are fmall, they are called
xittons, and are fat for pickling

; but when they grow large, they
ate called flaps, and are put to other ufes, which will be menti-
oned hereafter. I hole which are a iize between the buttons and
flaps, are fit to ufe trcfh. 1 he bad fort, which are picked upamong (l thofe that grow naturally on the commons and in the
"7s

’ fVT' !° lhn
f7 f°P ; tlle P™, or gills, is white,

.irtcad ot ,l,e hue red if they are rubbed with the fingers, they
tun ) ellow, and when pickled are never white.

To dry Mujhrooms

.

•™K
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,

u(l'room-flaps, cut off the ftalks, andcrape out the gills
;
put them into a faucepan with a little fait,et them upon the fire, and let them flew in their own liquor •

hen pour them into a fieve to drain
; when they are defendhem to a flack oven upon tin plates

; when they are quiie dry,•unhem into lhallow boxes, and keep them for ufe
1 ‘

I he liquor will make ketchup.

To kceji Mujhrooms in Salt and Water.MAKE them very clean, taking out the gills
; boil them ten '

rn

1,1

l

WaUM an
-
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falt
’ dry them with a cloth • make arong brine; when cold put in the mufhrooms

; at the end of l

!ifo“^hetp
nge ,ne

’ PUt them ,nt0 fn“H b°«les, and pour

When they are ufed in ragouts, &c. lay them firft in warm

Mujhroom Liquor and Powder.
a pCC

u
of mulhrooms

> rub them with apiece of

velve'blades °of mi/^f
but

f°
not P^l. them

;
put fo themA mace, foui cloves, four bay-leaves half mtnce of beaten pepper, one handful of fait, eight onions a bit of" ttr the oi - egg. Nf. pint of vinega

S
r

; "tthisftewas
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quick as it can, ftin'ing it till the liquor is out of the mulhrooms ,

drain them ;
bottle the fpice and liquor when cold : dry the mufh-

rooms in an oven, Arft in a broad pan, then on fieves, till they'

will beat to powder. This quantity will make fix or feveu

ounces. Stop it clofe in a wide-mouthed bottle.

Ketchup, cf Mujhrcorns.

PUT flaps or large buttons into a pan, breaking them m
pieces ;

drew fait over them ;
let them fland four or five days

;

mafli them and fqueeze them through a cloth ;
boil and leum

the liquor, which mu ft be relifhing ;
throw in black and Ja-

maica pepper, a little ginger, fome efchalot ;
boil thefe together,

and when cold bottle it.

Another Way.

PUT the peeling, ftalks, and gills of large mufhrooms, into a.

ftone pot or jar, with a great deal of fait ;
fet them in a cool cel-

lar
;

let them Hand ten days, ftirnng them every day ;
then let

the pot they are in into a pot of boiling water, and boil it three

hours ;
ftrain it through a flannel bag

;
put to it fome fpice, and

when cold bottle it.

KETCHUP.

To make Ketchup.

PUT the peel of nine Seville oranges to three pints of the bell

white-wine vinegar ;
let it hand three or four months

;

pound

ho hundred of walnuts, juft before they are fit for pickling

;

fqueeze out two quarts of juice, put it to the vinegar ;
tie a quai-

,er of an ounce of cloves, the fame of mace, a quarter ofa pound

of efchalot, in a muffin rag
;
put them into the liquor ,

in t ree

weeks, boil it gently till near half is contorted: when cold bot-

*

Ketchup of Walnuts.

BRUISE a hundred or two of walnuts, juft before they are

fi, m nickle fqueeze out the juice, let it fland all night, pour off

the clear ;
to every quart one pound of anchovies ;

boil it
;
when

he anchovies are diffolved, drain the liquor ;
add half a pint of

red wine, a gill of vinegar, ten cloves of garlic ;
mace, cloves

and nutmeg, half a quarter of an ounce each, pounded ;
let

fumner till the garlic is tender.
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Another Walnut Ketchup.

POUND walnuts in a mortar, fqueeze out the juice, let ir

fraud to lettle, pour off the clear
;

to every pint add a pound of

anchovies; of mace, cloves, and Jamaica pepper, each half a

quarter ot an ounce
;

boil all together till the anchovies arc dif-

folved, then ftrain it off, put in a good handful of efchalots, and
ooil it up again

;
to every quart of this liquor put half a pint of

inegar. It will keep for years; and two or three'fpoonfuls, in

melted butter, makes excellent fifli fauce.

Another JJ alnut Ketchup.

TAKE a hundred ofthe largeftnuts tit for pickling, cut them
n flices

;
put to them a quarter of a pound of efchalots cut

hrough the middle
;
put them into a (tone mortar, and beat them

ine; add to them half a pound of fait, a pint and a half of the
>eft vinegar; let them Land a week in an earthen pan, ftirring

hem every day
;
then put them in a flannel bag, and pi efs the

iquor from them
; add a quarter of a pound of anchovies : boil

bem up in the liquor, feum it, and run it through a flannel bag,
nd add to it two nutmegs fliced, fome mace, and whole pepper :

vhen cold bottle it.

IVh'ite Ketchup. 1

TAKE one quart of white wine, one pint of elder vinegar,
nd one quart of water

; half a pound of anchovies with their
lckle, half a pound of horfe-radifh feraped, one ounce of efeha-

•>ts bruifed, one ounce of white pepper bruifed, one ounce of
iace, a quarter of an ounce of nutmegs cut in quarters

; boil all
pgether till half is confumed, then ftrain it off: when it is cold,
J 3Ct^e f°r ufe. It is proper for any white fauce, or to put into*
'.cited butter.

Ketchup of the Shells.

IT is a very good way to pour common vinegar upon oreen
alnuts

;
let it lfand two, three, or four months; as it may be

anted
; only, as the vinegar Ihrinks, keep filling the jar up

;cn take the liquor, and boil it up as before mentioned : the wal-
its will bear covering with vinegar three, or four times, if done
uh care. The fhells of green walnuts will do, in feafons when
ere is not a plenty of walnuts.

Oyflcr Ketchup.

BOIL (mall oyfters in their own liquor, till the goocTnefs is
u

> to every pint of clear liquor put half a pint of red wine, thft
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fame' of white; mace, black, and Jamaica pepper, a quarter of

an ounce each
;
pour it boiling hot on one dozen of efchalpts,

half the rind of a lemon, a piece of horfe-radifh
; when cold,

mix it with the oyfter liquor
;

bottle it.

Englljh Ketchuji .

TAKE a quart of white wine vinegar, put into it ten cloves

of garlic, peeled and bruited ;
take alfo a quart of white port,

put it on the fire ; and when it boils, put in twelve or fourteen

anchovies walhed and pulled to pieces
;

let them fimmer in the

wine till they are diffolved
;
when cold, put them to the vinegar

;

then take half a pint of white wine, and put into it fome mace,,

fome ginger fliced, a few cloves, a fpoonful of whole pepper

bruifed
;

let them boil a little
;
when almoft cold, flice in a whole

nutmeg, and fome lemon peel, with two or three fpoonfuls of

horfe-radifh
;

flop it ciofe, and flir it once or twice a day. It

will foon be fit for ufe. It mu ft be kept ciofe flopped.

SOY.

SOY comes from the Eafl-Indies ;
it is made from their

mufhrooms, which grow in the woods. They are of a purplifh

colour, and are wrinkled on the furface like a morel. 1 hey»

gather them in the middle of the day, and wafh them in fait and

water ;
and then lay them in a difh, mafh them with their hands,

and fprinkle them with fait and beaten pepper
;
the next day the

liquor is prelTed off, and fome galangals (a root which grows in

the Eafl-Indies) and fpices’ added to it; it is boiled up till it is

very flrong, and then fome more fait is fprinkled into it. In this

manner it will keep many years.

A Colouringfor Brovjn Sauces ,

TWO ounces of butter/ a quarter of a pound of very fine

fugar, put over a very clear fire, in an earthen pipkin, and kept

flirting all the time; while the fugar is diffolving, that is,

while the froth nfes, hold it at a diflance from the file
;
when

the fugar and butter are brown, pour in a little red wine, ftir it

well together, then add more wine, till a quait is put in
;

let it

be well mixed ;
then put in an ounce of Jamaica pepper, twelve

cloves, eight efchalots peeled, fix blades of mace, fome mufh-

room-pickle, a little fait, and the rind of a lemon
;

boil thefe

flowly a quarter of an hour
;
pour it into a bafon : when co.d,

take off the feum very clean, and bottle it for ule.
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Lemon Pickle.

SLIT eight lemons, pulp them, fill them with fait ;
few

them up, put them on a difh, dry them very gradually either by

the fire 01 in a flack oven
;

they muft be dry and hard-; bruile

three quarters of a pint of muftard-feed, tie it in a rag
;
take four

Dunces ot garlic, half an ounce of cloves, fome black pepper, a

gallon of vinegar, put all together
;

let it Hand three months ;

'train and prefs it well
;

let it itand
;

bottle off the fine.

VERMICELLI.

IT comes from Italy. It is a pafte rolled, and broken, in the

brm of worms.
To make Vermicelli.

BREAK the yolks of eggs into fome flour, mix it into a fliff

Dafte, and roll it as thin as it is poffible to roll pafie
; lay it to

iry in the fun
;
and when it is quite dry, take a very (harp

cnife, cut it as thin as poflible, and keep it in a dry place : it will

•un up into little worms, as vermicelli does
;
but the beft way is

o run it through a coarfe fieve while the pafte is foft. If it is

wanted in a hurry, dry it by the fire, and cut it fmall
;

it will
Iry by the fire in a quarter of an hour. This exceeds what
:omes from abroad, being frefher.

MACARONI.

IT comes from Italy. It is a bifeuit made of almonds, eggs,
lour, and fugar. Naples is the bell: market. It is made of
vheat flour, the produce ofltaly only

; no other wheat is fo hard
or the purpofe.

To drefs Macaroni.

BOIL a quarter of a pound of macaroni in a quart of milk
ill it becomes tender, put it into the difh in which it is to be fent
d table

; ferape Chelhire ^ieefe over it, and brown it with a
lalamander.

Fijfi Sauce to keep all the Year.

TAKE twenty-four anchovies, chop them bones and alL
cn ctchaiots, a handful of feraped hoi fe-radilh* four blades of
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mace, one quart of Rhenifh or white wine, one pint of water,
one lemon cut in dices, half a pint of anchovy liquor, one
pint of red wine, twelve pepper corns ;

boil it together till it

conies to a quart, then drain it off : when cold bottle it : two
fpoonfuls will be fufficient for a pound of butter.

Kitchen Pejijier.

ONE ounce of ginger
;
pepper, cinnamon, cloves, and nut-

meg, half an ounce of each
;

fix ounces of fait : mix this well,

keep it dry. It is a great addition to all brown fauces.

SAUCES
FOR MEAT, POULTRY, AND FISH.

Butter to melt.

KEEP either a plated or tin faucepan, for the purpofe only

of melting butter
;
put a little water in the bottom, a duft

of flour, fhake them together, cut the butter in dices
;

as it melts,

ihake it one way ;
let it hoil up

;
it will be fmooth and thick : it

is, however, often met with ill done.
,w

The bejl Way to thicken Butter for Peafe , Greens , FiJ/i^ isfc.

PUT two or three fpoonfuls of water in a faucepan, juft

enough to cover the bottom ;
when it boils, put in half a

pound of butter ;
when the butter is melted, take the faucepan

from the fire, and fhake it round for a good while, till it is very

fmooth, which it will be, and never grow oily, although it may
be cold and heated again often, and is therefore proper to ufe on

all occafions,

Parjley and Butter.

TIE up fome pardey in a bunch, wadi it, and put it in fame

boiluig water with a little fait ; when it has boiled up very

quick two or three times, take it out, chop it very fine, and mix

it with lome melted butter.

To clarify Butter.

MELT it rather fiowly, let'it.dand a little; when it is

poured into the pots, leave the milk which fettles at the bottom.

Poor Man's Sauce.

TAKE fome young onions, cut them into water with fome

chopped pardey. It is very good with roafted mutton.
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TAKE fome parfley-leaves picked from the ftalks, cut them
•cry tine, and fprinkle over them iome fait

;
cut half a dozen

oung onions, take off the two outlide fkins, mix them with
lie parfley

;
put in three fpoonfuls of oil, with a very little

inega.r, and a little pepper ;
fkir them all well together.

Lemon Sauce.

PARE a lemon, cut it into flices, pick out the feeds, and
hop it fniall ;

boil the liver of a fowl, and bruife it ; mix thefe

n a lictle gravy, and put it to fome melted butter, wit!) a little

f the peel chopped fine.

Mujhroom Sauce.

MIX a good piece of butter with a little flour; boil it up
i fome cream, ihaking the faucepan

;
throw in fome mufti-

ooms, a little ialt and nutmeg: boil it up.—Or, put the
luihrooms into butter melted, with a little veal gravy, fome fait,

nd grated nutmeg.

White Celery' Sauce.

TAKE fome flrong boiled gravy, made with veal, a good
sal of fpice and fweet herbs

;
put it into a ftewpan with celery

ut into pieces two inches long, ready boiled
; thicken it with

iree-quarters of a pound of butter rolled in flour, half a pint of
ream ; boil it up, fqueeze in fome lemon-juice

;
pour fome of it

tto the dilh. It is an excellent fauce for boiled turkey, fowl, or
eal. When the fluffing is made for the turkey, make fome’ of
into balls, and boil them.

Brown Celery Sauce.
• CUT the white part in lengths, as before

; boil and drain it

;

ut to it fome good gravy, with a little flour mixed fmooth in it,

little ketchup, pepper, fait, and nutmeg
; boil it up.

Efchalot Saucefor boiled Mutton.
CHOP four or five efchalots, put them into a little of the li-
jor the mutton was boiled in, llir in a good piece of butter rol-

» il jn flour; boil it up
; add a little lemon-juice or vinegar.

Cajier Sauce.
TAKE fome capers, chop half of them, put the reft in

‘ 'hole
; chop alfo a little parfley very fine, with a little bread

rated very fine, and fome fait
;
put thefe into butter melted very

nootn. Some only chop the capers a little, and put them into
le butter.



266 THE LADY’S ASSISTANT.

Onion Sauce.

PEEL fome onions, boil them in milk and water, put a tur-

nip with them into the pot (it draws out the ftrength)
; change

the water twice
;
pulp them through a cullender, or chop them

;

then put them in a faucepan, with fome cream, a piece of butter,

a little flour, fome pepper, and fait. They muft be very fmooth.
t

Egg Sauce.

BOIL two or three eggs hard, or more, if a great deal is wan-
ted

; chop the whites firft, then the yolks with them
;

put this

into melted butter.

A[i[ile Sauce.

PARE, core, and flice fome apples, put a little water into the

faucepan, to keep them from burning, a bit of lemon-peel
;
when

they are enough take out the peel, bruife the apples, add a lump
of butter, and a little fugar.

Goojeberry Sauce.

PUT fome coddled goofeberries, and a little juice of forrcl,

with a little fugar, into fome melted butter.

Fennel Sauce.

BOIL a bunch of fennel and parfley, chop it fmall : ftir it into

fome melted butter.

Bread Sauce.

PUT a good piece of crumb of bread (not new) into a full

half-pint of water, with an onion, a blade of mace, a few pep-

per-corns, in a bit of cloth ;
boil thefe a few minutes

;
take out

the onion and fpice, mafh the bread very fmooth, add a piece of

butter, and a little fait.

Bread Saucefor a Pig

.

SOME like it made as above, or with a few currants picked,

wafhed, and boiled in it.

Sweet Sauce of White Wine.

BREAK a flick of cinnamon, fet it over the fire in a faucepan,

with as much water as will cover it ;
boil it up two or three times,

put in two fpoonfuls of fine fugar beat to a powder, a quarter of

a pint of white wine
;
break in two bay-leaves : boil them all

together, and ftrtiin it through a fieve :
put it in a fauce-boat.

Sweet Sauce of Red Winefor Tcnifon or roofed Tongue.

TAKE a gill of water, with a little bit of cinnamon, the



TFIE LADY’S ASSISTANT. 267

crumb of a French roll ;
add to it halt a pint of red wine or

claret ; fweeten it
;

let it boil till it is pretty thick, then run it

through a lieve.

Sweet Saucefor Hare or Venifon\

MELT fome currant-jelly in a little water and red wine;

or fend in currant-jelly only : or fimmer red wine and fugar for

about twenty minutes.

To criffi Parfcy.

PICK and wafh it; put it into a Dutch oven, or on a fheet

of paper
;

do not fet it too nigh the fire ;
turn it till quite crifp,

laying little bits of butter on it, but not to be greafy : it is a much
better method than frying it.

Mint Sauce.

CHOP fome rfint, and put to it vinegar and fugar.

Plain Sour Sauce.

TAKE fome forrel leaves, let them be quite frefh
; pick off

:he ftalks, bruife the leaves, and put them in a plate with their

juice, drew on fome pepper and fait, ftir it all together, and
ferve it cold.

Saucefor cold Chicken, Partridge, or Veal.

AX anchovy or two boned and chopped, parfley, and a fmall
onion chopped, pepper, oil, vinegar, muftard, either walnut
Dr mufhroom ketchup : mix them together.

Liver Saucefor boiled Chickens.

BOIL the livers till they will bruife with the back of a fpoon,
nix them in a little of the liquor they were boiled in

;
melt fome

Gutter very fmooth and put to them, with a little grated lemon-
)eel, then boil them all up together.

Another. .T

BOIL two eggs hard, take the yolks and fined them as fine
is pofiible, with the livers of the chickens parboiled

; mix them
' vkh fotne gravy and the juice of a lemon

;
{hake them up toge-

;

her in a faucepan. Some like parfley cut fmall and put in.

V
'

A Saucefor Haflies, Fifi ,
isV.

7 AKE a little white wine and gravy, an efchalot, fome nut-
meg, beaten mace, and an anchovy

;
a little grated lemon-peel

;

lew thefe together, and thicken them with butter, mixed up
ovith flour.



268 THE LADY’S ASSISTANT.

Sauce Robert.

TAKE fome large onions, cut them into fquare pieces
; cut

fome fat bacon in the fame manner, put them together into a
faucepan over the fire, fhake them round to prevent their burn-
ing: when they are brown, put in fome good veal gravy, with a
little pepper and fait

;
let them flew gently till the onions are

tender, then put in a little fait, fome rhuftard, and vinegar, and
lerve it hot.

This fauce is proper for pork or goofe.

Caper Sauce a-la-Frangoife.

TAKE fome capers, cut them fmall
;

put fome effence of
ham into a fmall faucepan, with a little pepper; let it boil,

then put in the capers ; let them boil up two or three times, and
pour it into a boat.

Sauce de Ravigottc.

TAKE fome mint, balm, bafil, thyme, parfley and fage, pick

them from the ftalks, cut them very fine
; dice two large onions

very thin
;
then put all the ingredients into a marble mortar, and

beat them till they are quite mixed ; add fome pepper and fait,

fome rocambole, and two blades ofmace cut fine
;
beat thefe weli

together, and mix them by degrees with fome gravy, till it is of

the thicknefs of butter
;
put them in a ftewpan, boil them up

;

ffrain the gravy from the herbs, prefling it from them very hard

with the back of a fpoon
;
add to the gravy half a glafs of wine,

and a fpoonful of oil
;
beat them well all together, and then pour

it into a fauce-boat.—This fauce is proper for roafted veal and

many other things.

Sauce Ravigotte a-la-Bourgeoife.

TAKE fome fage, parfley, a little mint, thyme, and bafil
;

tie

them up in a bunch, and put them into a faucepan of boiling

water ;
let them boil a minute, then take them out and

fqueeze the water from them
;
then chop them very fine, and add

to thefe a clove of garlic, and two large onions minced fine
;
put

them into a ftewpan, with halfa pint of broth, fome pepper, and

a little fait
;
boil them up, and put in a fpoonful of vinegar.

Sauce au Poivre.

TAKE half a pint of veal gravy, half the quantity of vinegar,

with ten young onions whole, a large one lliced, and half an

anchovy; let them boil fome time, and then ftrain it off, prefling,

it very hard
;

add to the liquor a little fait, and as much pepper

as will make it agreeable to the tafte.
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Ramolade Sauce.

CUT fine two large fpoonfuls of capers, as much parfley, a
ouple of anchovies wafhed and boned, two cloves of garlic, and

t little efchalot; let them be cut {Separately, and then mixed
ogether

: put a little rich gravy into a ftewpan, with two
poonfuls of oil, a fpoonful of milliard, and the juice of a large
emon : make it quite hot, and then put in the other ingredients,

vith fome pepper, a little fait, and the leaves of a few fweet
lerbs picked from the ftalks

;
ftir it well together, and let it {land

our minutes over a brifk fire.

This is good with boiled fowls, boiled veal, and many other
kings which are boiled.

Saucefor boiled Beefi d-la-RufJes.

TAKE a large Hick of horfe-radifh, ferape it, tie it up in a
loth, and boil it in the pot with the beef; when it has boiled a
ttle. put in fome melted butter, and let it boil fome time in that

:

end it up in the butter: fome fend it up in vinegar indead of
utter.

Sicilian Sauce.

TAKE half a fpoonful of coriander-feeds, with four cloves
ruife them in a mortar

;
put three quarters of a pint of good

;ravy, and a quarter of a pint of effence of ham, into a fiewpan;
eel half a lemon, and cut it into very thin flices, and put in with
ne coriander-feeds and cloves

;
let them boil up, then put in

iree cloves of garlic whole, a head of celery fliced, two bay-
aves, and a little bafil ; let thefe boil till there is but half the

1 uanthy left
;
put in a glals of white wine

; {train it off, and if
ot thick enough, put in a piece of butter rolled in flour. It is

cry good with roaded fowls, and fome like it with butchers-
teat.

Ham Sauce.

WHEN a ham is almod done with, pick all the meat clean
-om the bone, and beat it well with a rolling-pin to a mafh

; put
into a faucepan, with three fpoonfuls of gravy

; fet it over a
iow fire, and keep (Hiring it all the while, for it will (lick to the
ottom

; when it has been on fome time, add a fmall bundle of
a cct hc.bs, and fome pepper, with halt a pint ot beef gravy

;

over*it up, and let it dew over a gentle fire; when it is quite
one, drain ofl the gravy.

I his is a very good fauce for veal.

4
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Saucefor any Kind of roajied A4cat.

TAKE an anchovy, wafh it, put to it a glafs of red wine,

fome gravy, an efchalot cut fmall, and a little juice of lemon
;

flew thefe a little together, and pour it to the gravy that runs
from the meat.

Saucefor a Shoulder of Muttan.

WHEN the fhoulder of mutton is more than half-done, put

a plate under it, with fome fpring water in it, two or three

fpoonfuls of red wine, a fliced onion, a little grated nutmeg, an

anchovy walhed and minced, and a bit of butter
;

let the meat

drop into it
; when, it is taken up, put to it a fpoonful of vinegar ;

put the fauce into a faucepan, give it a boil up, ftrain it through

a iieve, and put it under the mutton.

Saucefor Steaks.

TAKE a glafs of fmall beer, two anchovies, a little thyme,

fome favory, a little parfley, an onion, and fome nutmeg, with

a little lemon-peel
;
cut thefe all. together

;
when the fteaks are

ready, pour the fat out of the pan, and put in the fmall beer, with

the other ingredients, and a piece of butter rolled in flour
;

let it

fimmer, and then ftrain it over the fteaks.

Dutch Saucefor Meat or Fifh.

PUT fome water and vinegar into a faucepan, with a piece

of butter, thicken it with the yolks of a couple of eggs, fqueeze

into it the juice of a lemon, and ftrain it through a fieve.

Green Saucefor Green Geefe or Ducklings.

TAKE half a pint of juice of forrel, with a little grateu nut-

meg, fome crumbs of bread, and a little white wine
;

let it boil

a quarter of an hour
;

fweeten it with fugar, and add to it lome

fealded goofeberries, and a piece of butter.
;

• Sauce for Wild Ducks ,
Teal

,
Eaferlings, or any Sort of

Wild Fowl.

TAKE fome veal gravy, with fome pepper and fait
;
fqueeze

in the juice of two Seville oranges, and a little red wine
;

let the

red wine boil fome time in the gravy.

A Sauce for a Hare.

BASTE the hare with a pint of fmall beer; when the liquor

is three parts wafted, and the blood of the hare mixed with it,

then take up the dripping-pan, and pour it into a faucepan, and



^ THE LADY’S ASSISTANT. 27 I

er it by ; flour the hare, and bade it well with butter
;
put into

»e pan lome gravy
;
fcrape all the brown round the pan, and

ut it to tome ale
;
run it through a fieve, and thicken it with

utter rolled in flour.

Red 1'V^ne Saucefor a Hare.

BOIL half a pint of red wine, and a quarter of a pound of
igar, to a fyrup

;
it muft be fet over a flow Are to funmer for

alfanhour.

White Sauce.

BOIL any bones or bits of veal, with a ftnall bunch of fweet
e;bs, an onion, a flice of lemon, a few white pepper-corns, and
little celery

;
drain it; there ftiould be near half a pint; put to

fome good cream, with a little flour mixed fmooth in it, a good
iece of butter, a little pounded mace, and fome fait

;
keep it

irring; add mulhrooms, or a little lemon-juice.

Anchovy Sauce.

- SCALE and fplit one or two anchovies, put them into a fauce-
m, with a little water, a fpoonful of vinegar, and a fmall round
lion : when the anchovy is quite diffolved, ftrain off the liquor,
id put as much of it into fome nice melted butter as is agreeable
> the palate.

A little gravy may be added, or a little ketchup.
4 « f.

An excellent White-fijh Sauce.

AN anchovy, a glafs ofwhite wine, a bit of horfe-radifh, two
three blades of mace, an onion ftuck with cloves, a piece of
mon-peel, a quarter of a pint of water or more

; fimmer thefe
1 reduced to the quantity wanted

;
ftrain it

;
put in two fpoon-

Is of cream, a large piece of butter, with fome flour mixed well
it

; keep ftirring it till it boils
;
add a little ketchup, fqueeze in

:me lemon-juice when off the fire. More wine may be added
: agreeable.

Oyjler Sauce.

' WHEN the oyfters are opened wafh them out of the liquor,
c
'n ftra,n ic

J Put ^at and the oyfters into a little boiled gravy ;

ft feald them; add fome cream, a piece of butter mixed with
mr fome ketchup; fhake all up; let it boil, but not much,
t the oyfters grow hard and fhrink

;
yet take care they are

1 ough, as nothing is more difagreeable than if the oyfters tafte
1 w ‘ ^ r

> Lnelted butter only with the oyfters and their liquor.
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Shrimp Sauce.

MIX a good piece of butter with fome flour
; boil it up ir*

fome rich gravy
;
put in the fhrimps

;
give them a boil.

Lobjier Sauce.

TAKE a lobfter which has a good deal of fpawn, pull the

meat to pieces with a fork ; do not chop it ;
bruife the body and

the fpawn with the back of a fpoon ;
break the fhcll, boil it in a

little water to give it a colour
;

(brain it off
;
melt fome butter in

it very fmooth, with a little horfe-radifh, and a very little chvan ;

take out the horfe-radifh, mix the body of the lobfter well with

the butter, then add the meat, and give it a boil; with a fpoonful

of ketchup or gravy, if agreeable. Some like it only with plain

butter. ,

GRAVIES.

Brown Gravy without Meat.

TAKE a piece of butter as big as a walnut, and melt it in a

faucepan; ftif it round, and when the froth finks duft fome

flour in it
;
then take half a pint of fmall beer that is not bitter,

and half a pint of water, a fpoonful of walnut-liquor ketchup

(and of mufhroom-liquor the fame quantity) one anchovy, a

little blade of mace, fome whole pepper, a bit of carrot
;

let it

fminer for a quarter of an hour, and then ftrain it oft'. Ufe'it

for filh or fowl.

Beef Gravy.

TAKE lean beef, according to the quantity of gravy that is

wanted, cut it into pieces
;
put it into a ftewpan, with an onion

or two fliced, a little carrot
;
cover it clofe, fet it over a gentle

lire
;
pour off the gravy as it draws from it, then ley the meat,

brown, turning it that it may not burn
;
pour over it boiling

water ;
add a few cloves, pepper-corns, a bit of lemon-peel, a

bunch of fweet herbs ;
let this fimraer gently

;
ftrain it with the

gravy that was drawn from the meat; add a fpoonful of ketchup,

and fome fait.

A pound of meat will make a pint of gravy.

Gravyfor a Fowl without Meat.

BOIL the neck, liver, and gizzard, in half a pint of water ;-

toaft a cruft of bread hard and brown, a fmall bunch of fweet

herbs, a little red wine, with fome pepper and fait : when it has
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joiled to a quarter of a pint, bruifethe liver, and ftrain it
;
thick-

•ij it with a piece of butter rolled in flour.

A11 ox’s kiduey, or (beep’s milt, makes good gravy.
1

Mutton Gravy
MAY be made the fame way.

Another Gravyfor White Sauce.

CUT fome veal and mutton to pieces, boil it with a bunch
f fweet herbs, an onion (buck with cloves, a bit of lemon-peel,
few pepper-corns, till it is as rich as is required.
Boiled beet gravy will do, if . veal is not to be had conveniently.

Veal Gravy.

TAKE what quantity of meat is wanted, cut it in thin flices,

y a flice ot it in the bottom of a ftewpan (if a little is wanted a
.ucepan will do) lay lome carrot on the meat, and cover it clofe
or two or three minutes, but the meat miift not be brown

;
pour

1 to a pound of meat a pint of boiling water, with a bunch of
veer herbs

;
let it iimmer till it is of a proper thicknefs : this is

>r white gravv. It it is to be brown, the meat muft be fried as
re beet, with fome thin flices of bacon laid under the veal in the
ewpan.

Sour Sauce
, with Gravy. 1

PUT fome rich veal gravy, with a little eflfence of ham, and
little pepper

; take fome forrel-leaves, pound them in a marble
uortar, and put them into the gravy

;
give them a boil or two,

. id then pour it into a fauce boat.

A. Fijh Gravy.

' CUT two or three little fifh of any kind into fmall pieces,
1 lt diem into a iaucepan, and more than cover them with water;
i.Dit oi toalted bread, a blade of mace, fome lemon-peel, whole
t ipper, and a bunch of fweet herbs

; flmmer it gently till it is

,n and good
; take a little bit of butter, and brown it in a itew-

in, flour it, and when it is brown, flrain the gravy into it, and
it boil a few minutes.

.

j

.... *
I

To make Effcnce of-Ham. J

TAKE three or fix pounds of good ham; take off all the
in and fat, and cut the lean into flices about an inch thick

; lay
cm in the bottom of a ftewpan, with flices of carrots, parlnips,
roe or lix onions cut in flices

; cover it down very clofe, and fet
‘. over a ftove, or on a very gentle fire

; let them" ftew till they
T
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flick to the pan, take care it docs not burn ; then pour on fome
ftrong veal gravy by degrees, fome frefti muOirooms cut in
pieces, if to be had, if not, mufhroom powder, fome truffles and
morels, fome cloves, fome bafil, parfley, a cruft of bread, and a
leek ; cover it down clofc, and let it fimmer till it is of a good
thicknefs and flavour.

When a ham is boiled, if it is not too fait, make ufe of the
gravy, and it will do without the ham, only it will not be quite fo
high-flavoured.

CULLISSES

_

ARE for thickening all forts of ragouts and foups, and to
give them an agreeable flavour.

A Cullisfor Ragouts, and almofi all rich Sauces.

TWO pounds of veal, two ounces of ham, two or three

cloves, a little nutmeg, a blade of mace, fome parfley-roots, two
carrots cut to pieces, fome efchalots, two bay-leaves

;
fet thefe

over a ftove in an earthen veflfel
; let them do very gently for

half an hour clofe covered, obferving they do not burn
;
put

beef broth to it, let it flew till it is as rich as is wanted ; (train it.

A Turkey Cullis.

ROAST a large turkey till it is near enough, and quite

brown
;
then cut it to pieces

;
put it into a marble mortar, and

beat it to pieces, with fome crufts of bread, and fome fat baco
cut into pieces : when they are quite malhed, put them into a

deep ftewpan, with fome veal gravy, and make them quite hot
;

cut fome fweet bafil (mall, fome parfley, fome chives, and fom
mufhrooms minced

;
put thefe into the ftewpan, and ftir it a

well together, then cover it, and fet it over a ftove to heat
; tak

off the cover, and turn it two or three times as it heats, then pour
in a quart of good veal gravy

;
mix it well together, and pour i

through a hair fieve, and keep it for ufe. The different eullifle

are generally named by the meats which are put into them, a

they give it its name and tafte : if it is for fowl, the fame lhould

be made ufe of for the cullis
;
pheafants or partridges, for phea

fants or partridges, and fo on.

Cullis a V Italienne.

TAKE half a pint of cullis, as much effence of ham, and a

pint of gravy, a little coriander-feed bruifed, two or three onion*
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:ut into flices, three or four cloves of garlic, with a lemon pared
tnd cut into dices, two fpoonfuls of oil, fome fweet hafil, and a
ew mulhrooms

; let thcfe fte\V together a quarter of an hour

;

ake off* the fat, and it is fit for ufe.

Cullis d-la-Relne.

CUT fome veal into thin flices, beat them, and lay them into
flewpan, with fome flices ofham ; cut a couple of onions fmall,

.nd put them in ; cur to pieces half a dozen mulhrooms, and add
hem to the refl, with a bunch of parfley, and three cloves

;
pour

•ver thefe a little broth, and let them over a very gentle fire to
tew

; when they are quite done, and the liquor is rich and high-
1 iced, take out all the meat with a fcummer, and put in fome
rumbs of bread

;
let them boil up once, ftirring them well, then

ut them over a very flow fire to flew gently
; take the flefli of a

ne fowl from the bones, beat them in a marble mortar, add this
) the cullis in the flewpan

; flir it well together, but take care it

aes not boil : blanch three dozen of fweet almonds, pound them
5 a thin pafte in a marble mortar, with a little boiled milk

; add
ie cullis, and flir it all well in : it is good for white made-difhes
ad white foups.

German Cullis.

TAKE four pounds of a fillet of veal, three pounds of a
^eflphalia ham

; lay fome of this in a flewpan, and ftrew over
a little pepper and a very little fait, fome powder of ginger, and

.grated nutmeg,, four fkirret-roots fliced, a dozen roots of fal-
fv fplit, two onions, a bunch of fweet herbs, and half a dozen
-aves

;
lay on more flices of the veal and ham, and upon thefe

rate a quarter of a pound of gingerbread
;
cover the flewpan,

ud let it (land over a very gentle fire a confiderable time
;
then

it into a faucepan a quart of veal gravy, put in a bunch of
riagon, and fome efchalots

; let thefe boil a few moments
;

fet
e flewpan on a biifk fire, the meat will then flick to the hot-
m

; flir it a little, and then pour in the boiling gravy, with the
.
gredients, a little at a time

; let it boil all together rather more
an an hour, then put in fome frcfli mufhrooms chopped fmall,
td a quarter of a pint of 6ld hock

;
let it flew a little longer, and

1 am it out, and prefs it hard. It is ufed to heighten foups and
gouts.

0

A Cullis of Fijfi,

TAKE a large pike, gut it, and lay it whole upon the gridiron,
n it often

; when it is quite done, take it off; take off the fkin,
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and take the meat from the bones
;
boil half a dozen hard eggs,

and take out the yolks
;

blanch a few almonds, beat them to a

palle in a marble mortar, and then add the yolks of the eggs ;

mix rliefe well together, and put in the fifh
;
beat them all to

mafh ; then take half a dozen onions, and cut them into flices,

two parfnips, three carrots : fet on a flewpan, put in a piece of

butter to brown, and when it boils put in the roots ;
turn them

till they are brown, and then pour in a little pea-broth to moiften

them : when they have boiled a few minutes, flrain it into ano-

ther flewpan
;
put in a whole leek, fome parfley and fweet bald,

half a dozen cloves, fome mufhrcorns and truffles, and a few

crumbs of bread
;

let it flew gently a quarter of an hour, and

then put in the fifh from the mortar ;
let it flew fome time

longer
;

it muft not boil up, as that would make it brown ; when

it is done, flrain it through a coarfe lieve.

It ferves to thicken all maderdifhes and foups for Lent.

A Cray-Fijh Cullis.

TAKE fome middling cray-filh, boil them in water, with an

onion cut in flices, pepper, fait, and a little thyme and parfiey ;

when they are done, pick them, lay away the tails, but pound the

reft very fine in a mortar with the fhells : when it noils, put in fome

flices of onion, a carrot in flices, and a parfnip ;
fhake them!

round the pan, and then pour in fome boiling-water, fiflr-brodi,

and a bit of toafted bread; put into it a fprig of fweet bafil, half a

lemon peeled and cut into pieces, and fome fifh cullis
;
when ltl

has ftewed fome time, take out the roots, and put in the pounded;

cray-fifh
;

let it flew gently, and then flrain it off. I his may bef

ufed to all forts of difhes where cullis is wanted, in Lent.

Another.

WHEN the cray-filh is pounded, put a piece of butter into

a flewpan, 'and when it boils, put with the onion, &c. half a
pound of veal, and a bit of ham ;

let it do gently, and when iti

flicks cut it fmall ;
then put fome fifh-broth into the flewpan,

put in fome cloves, lemon pared, fome mufhrooms cut in flices

:

when it has ftewed lome time feum off the fat

;

then take thea

meat out of the flewpan, and put in a very little effence oi hani 5

•then put in the cray-fifh, let it flew a little, then pour it off.

This is ftronger than the other, and will ierve for every thing!

for which cray-fifh cullis is wanted.

Green Cullisfor Soups.

TAKE fome green pcafe, put them into a fmall ftevving-ket-

/
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rle, with feme good brotli
;
take a piece of veal, a piece of ham,

and an onion : cut them into pieces, put them into a ftewpan,

md fet them over a gentle fire : when they begin to flick, moiften

:hem with a little broth, and let thenr flew gently; then take

rarfley, chervil, the tops of green onions, and fpinach, of each a

landfill ; walk and feald them in boiling water ;
fqueeze and

>ound them, then pound the peafe ;
and when the meat is ftewed,

ake it out of the culiis with a feummer
;
take off the fat

;
let it

>c well-flavoured, and mix the peafe and herbs with them

;

drain it off. This culiis is lit for all forts of green loups.

A Culiis of Roots.

TAKE carrots, parfnips, pariley-roots, and onions; cut

hem in flices, put them into a ftewpan over the fire, and {hake
hem round ; take a dozen and a half of blanched almonds, and
he crumb of two French rolls, foaked firft in good filh-broth;

icund them with the loots in a mortar, then boil all together ;

eafon them with pepper and fait, and ftrain it off, and ul'e it for

lerb or filh foups.

Strong felly to keep.

TAKE a leg of beef, and two fhins cut in pieces, a knuckle
of veal

;
chop it all to pieces

;
one or two old cocks or hens,

'kinned, and two calf’s feet, to ten quarts of water
;

boil it down
:o a ftrong jelly, feum it well

;
add to it fome fait, and rua it

.hrough a jelly-bag till it is clear.

FORCEMEAT.

TAKE an equal quantity of lean veal feraped, and beef-fuct

hred
;
beat thefe together in a marble mortar

;
add pepper, fait,

loves pounded, lemon-peel and nutmeg grated, parfley and
- avoury herbs chopped, a little efchalot and young onion, if agree -

ible, a few fine crumbs of bread, and yolk of egg, (according to

•'he quantity wanted; to work it light
; roll this into balls with a

ittle flour ; boil them for white fauce, fry them for brown.

Forcemeat of Eel.

TAKE two fine filver eels, broil till they are near enough,
then throw them into cold water : broil a perch

; when it is

near enough, lay it to cool
;

take the meat from the bones of
both the fith, and mince it ;

mince the liver of a cod, and add to
them, then feafon them with pepper and fait; put to them fome
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fweet herbs picked from the ftalks, fomc fmall onions minced,
fome feraped bacon, 9. Uttle veal fuel, a- few crumbs of bread,
and a piece of butter

;
put all into a mortar, and beat it to a

pafte
;

it is proper for fifh-pies, and adds a fine relilh to all madc-
difhes of fifh, of whatever kind. It is likewife rolled up in balls,

and fried or ftewed.

Forcemeat of Pigeons.

ROAST four pigeons
;
when they are half-done, take them

up, and fet them to cool; when they are quite cold, take the

meat of the bread: and rump, cut it in pieces, and put it into a
marble mortar

;
peel half a dozen middling mufhrooms, cut

them in pieces, and put them to the'pigeons
;
put fome veal-fuet

into boiling water a few minutes, then take it out ; lay it to cool,,

pick out the fkins, cut it very fine, and put it to the other

ingredients
;
ferape in fome bacon, feald and mince the livers of

four fowls, put them to the reft ; then add pepper, fait, chopped
parfley, minced onion, and one fpoonful of fweet bafil

;
beat them

all well together in a mortar, and take care they are properly

mixed, and are well beat
;
put in a large piece of butter, a.nd work

it up to a pafte.

This is an excellent forcemeat for made-dilhes, rolled long or

round, and is proper to lay in pigeon or other pies.

VEGETABLES.

To drefs Vegetables.

E particularly careful in walking all greens, as dirt and

infers are apt to lodge among the leaves.

Cabbage.

QUARTER it, boil it in plenty of water with a handful of

fait ;
when it is tender, drain it on a fieve, but never prefs it.

It may be chopped, and heated witn a piece of buttei
,
peppei ,

and

fait. Savoys and greens are boiled in the fame way ;
but ahvays

boil them by themfelves.

Cauliflower.

BOIL it in plenty of milk and water, no fait. It is very foon

boiled ;
if the flower is foft, it is good for nothing.
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Brocoli.

LEAVE the head, cut off all the hard part about the {talks,

;hrow it into water, boil it till tender.—Or, ftrip the leaves from

:he fide-lhoots, and pare the (talks of them ;
tie them in bunches

;

:>oil them in fait and water. Serve them laid in bunches, melted

butter over them.
*”*

Af/iaragus . v
SCRAPE them, and tie them in fmall bundles, cut them even,

noil them quick in fait and water; lay them on a toaft which

has been dipped in the water the afparagus was bqiled in
;
pour

over them melted butter.

Bcafc,

SHOULD not be boiled top much, nor in much water

;

melted butter in a boat, or a piece of butter put to them, then

[haken up with pepper and fait. Lay boiled chopped mint round

:hc difh. They are beft with thickened butter.

Beans-.'

BOIL them till tender, but never boil them with the bacon.

Serve them with bacon, or pickled pork, and parfley and butter.

Turni/is .

PARE them thick ; when boiled, fqueeze them ; mafh them
fmooth

;
heat them with a little cream, a piece of butter and flour,

pepper, and fait.

Carrots

REQUIRE a good deal of boiling : when they are young,
wipe them after they are boiled ; when old, fcrape them before

you boil them.

Artichokes.

TWIST off the ftalks ; boil them an hour and a half, or two
: hours. Serve them with melted butter in little cups.

Parfni/is

MUST be boiled very tender; may either be ferved whole with
melted butter, or beat fmooth in a bowl, heated with a little

1 cream, butter, and flour, and a little fait.

French Beans.

IF not very fmall, fplit and quarter them
; throw them into

fait and water ; boil them in any quantity of water, with fame fait.

N. B. Make alj greens boil as quick as poflible, fof it pre-

fcrves their colour.

7
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Spinach

MA\ be boiled, but it is belt ftewed
;
put a very little water

at the bottom of the ftewpan
; when the fpinach is tender, fqueeze

it very dry
;
put to it a piece of butter, fome pepper, fait, a Ippon-

ful of cream
; ftir it about in the pan till tolerably dry.

Sorrel.
STEW it as fpinach.

Another I'Vay to Jlew Spinach.

.
TAKE three large handfuls of fpinach, when boiled, fling it

mto cold water
; wafh it very clean, and fqueeze it in a cloth very

dry
; then chop it fmall, and put it in a flewpan, with a piece of

butter, and half a pint of cream.; ftir it well over the Are, that it

doe? not oil • fhake in it a very little flour, a little fait, and a.
little more cream

; let it be quite hot, and fend it up.

Potatoes.

-TIOIL them in water juft enough to cover them
;
when they

boil, take them off, and put. a little cold water to them, and fet

them on again
; fo do two or three times'; when the peel cracks,

they are enough. The taking them off prevents their breaking,
as they are very apt to do.

VEGETABLE SIN A SAVOURY WAY.

A Ragout of Celery.

CUT the white part into lengths, boil it till tender; fry and
drain it, flour it, put it into fome rich gravy, a very little red wine,
fait, pepper, nutmeg, and ketchup

;
boil it up.

CeleryJlewcd white.

BOIL it till tender, the very white part only, cut it into pieces

;

ftir fome cream over the five, with two yolks of eggs
;
put in the

celery, fome fait, pepper, mace pounded, grated lemon-peel a
little; fhake all together, but do not let it boil .

1

CeleryJlewcd brown.

CUT it to pieces as before dire&ed, half-boil it, drain it, then

flew it in fome good gravy, pepper, fait, nutmeg, ketchup
;
then

mix a little flour fmooth in a little gravy : boil it all up.
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Celery fried.
WHEN boiled, dip it in batter, fry it of a light brown, and

Iry
;
pour over melted butter.

A Ragout of Endive.

TAKE three or four heads of the whitefl: endive, put them in
lit and water for two or three hours

;
cut off the green heads

om a hundred of afparagus, and chop the reft fmall as far as*
ley are tender, lay them alfo in fait and water

;
take three or

our heads of celery, walked and feraped clean, and cut in
ieces two or three inches long

;
put them into a faucepan, with

iree or four blades of mace and fome whole pepper tied in a rag,
ith a pint of water

;
ftew it till it is quite tender, then put in

le afparagus, lhake the faucepan, and let it fimmer till the af-
;aragus is done

;
take the endive ©ut of the water, drain it well,

ave one head whole, and pull the others leaf from leaf; put
lem into a ftewpan with a pint of white wine, cover the pan
ery clofe, and let it boil till the endive is enough, then put in a
uarter of a pound of butter rolled in flour, cover it clofe, but
lake the pan

; then take up the endive, put the whole head in
ie middle of the dilh, lay the celery and afparagus round it with
fpoon, and the leaves of the endive over that, and keep it hot

;

our the liquor into the ftewpan, ftirit all together
; have ready

ie yolks of two eggs beat up with fome cream, put in a little
dt, fome grated nutmeg

; mix this- well with the fairce, keep it
irnng one way till it is thick, pour it dver the endive, -and fend
to table. r

v
. ; ;

• ,[

A Ragout of Onions.

TAKE a pint offmail onions, peel them, and take four large
aes ana cut them very fmall

;
put a quarter of a pound of good

itter in a ftewpan, when it is melted and done hiding, throw in
>e onions, fry them till they are a little brown, then fliake in a

ai
. ,

t^lem round till they are thick
; throw in a

tie ialt, a little beaten pepper, a quarter of a pint of good grav-v
• id a tea-fpoonfu1 of rauftard, ftir all together

;
when it is well

tvoured and of a good thicknefs, pour it into a difh, and gar-
ni it with fried crumbs of bread: they make a pretty little difh

. nu are very good. J ’

A Ragout of Caulifowers.
TAKE twofmaUor one large cauliflower, pick them as forh mg, flew them till they are enough in a rich brown cullis,

t
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feafoned with pepper and fait, put them in a dilli, and pour the

cullis over them
; boil feme fprigs of the cauliflower very white,

and lay round them.

Cucumbers drtjfed raw ,
called Mandrang.

UNLESS they are bitter, they need not be pared
;
fcore them

at the end as they are cut, that they may be in fmall bits, as if

flightly chopped
5

a good deal of young onions, fome chyan and

fait, a glafs of Madeira, the juice of half a good lemon, and fomc

vinegar. This is an exceeding good way of drefling them, and

\yill agree with the moll; delicate ftomach.

Cucumbers Jlcwed.

PARE them ;
flice them about the thieknefs of a crown-

piece ;
flice fome onions

;
fry them both, drain and (hake a little

flour over them, put them into a ftewpan, with fome good gravy,

chyan, fait ;
flew them till tender.—Or, they may be ftewed in

their own liquor, without being fried ; chyan and fait.—Or,

take out the feeds, quarter the cucumbers, flew them till clear, in

fome boiled gravy
;
mix a little flour with fome cream, a very

little white wine, white pepper pounded: boil it up.

Forced Cucumbers.

MAKE a flit down the fide, take out the feeds ;
fill the cu-

cumbers with forcemeat that has been boiled ;
tie them up with

packthread, fry them ;
flew them in rich gravy, chyan, fait, a

little pounded cloves ;
mix a little flour in a little gravy to

thicken with ;
boil all together.

- V

French BeansJlewed.

BOIL them, put to them a little cream, boiled gravy, it there

is any, pepper, fait, a bit of butter mixed with fome flour ;
boil

it up.
A Ragout of French Beans.

DO not fplit them, but cut them in two ;
fry and drain them,

fhake over a little flour
;
put to them fome good gravy, an onion,

a little pounded cloves, chyan, and fait
;
fome ketchup ;

boil this

up, fhaking it j
take out the onion.

Mufirooms ftewed white.
_ >

\

WIPE fome lar^e buttons, boil them up quick in a htrle

water ;
put to them fome cream, apiece of butter mixed with a

little flour, fome pounded mace, a little chyan and fait ;
boil this

up,: (baking them.
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Afu/broomsflawed, brown,

CLEAN them, flew them in fome good gravy thickened

'irh a little flour
; add a little chyan, fait, and nutmeg. *

A Ragout ofAdujhrooms .

PEEL large 'mu fhrooms, and fcrape the infide
;

broil them

^

hen a little brown, put them into fome gravy thickened with a

tie flour, a very little Madeira, fait, and chyan
;
a little juice

lemon : boil thefe together.

? Mujhroom Loaves.

WASH fome ffnall buttqns, boil them a few minutes in q,

tie water
;
put to them a little cream, a bit of butter rolled in

jur, fait, and pepper
;

boil this up, and fill fome fmall Dutch
aves

; it they are not to be had, fmall French rolls will do, the
umb taken out, but not near fo well as the loaves.

PcafeJiewcd.

"THE peafe mull: be very young, and frefh gathered; take
»out a quart, put them int© a fmall ftewpot, with a bunch of
eet herbs, fome parfley cut very fine, a quarter of a pint of

‘fling water, fome fait, nutmeg, and a little lump of i^|ar,
• ver them very clofe, and let them flew very gently half an
>ur

;
then pour in a quarter of a pint' of good cream, and let it

‘il up.

The French Way of dreffing Peafe.

TO a quart of peafe cut two cabbage -lettuces fmall (fome
efer Silefia), cut a large Spanifh onion, or two fmall ones, into

; ry thin flices, put them into a very fmall ftewpot, with half a
nt of water, fome fait, a little pepper, a little mace beat fine,
d fome grated nutmeg

; cover them very clofe, and flew them a
-arter of an hour, then put in a fpoonful of ketchup, a quarter
a pound of butter rolled in flour; fhake the faucepair well
und, and when the peafe are enough, turn them into the difti.

is proper for a fide difti.

Peafe and LettuceJiewed.

BOIL the peafe, drain them
;

flice and fry the lettuce; put
cm into fome good gravy

; fhake in a little flour, add chyan
d lair, a very little fhredmint

; boil this up, fhaking it.

Dried Artichoke Bottomsfricafeed.
* I ^ them into warm water for two or three hqurs, changing
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the water
;
put a piece of butter into fome cream, ftir it over the

fire till melted
;
put in the bottoms, witli a little fait, and white

pepper
;
give them a boil or two.

Fried Artichoke Bottoms.

IF dried, lay them in water as above, flour and fry them
;
pour

over melted butter.—Or, put the yolk of an egg, boiled hard, in .

the middle ofeach bottom.

Another Way.

CUT the artichokes in pieces, take off the chokes, let them

boil a little
;
then take them off, and foak them in vinegar ;

fhake

fome pepper and fait over them
; beat up an egg, and dip them

in ; flour and fry them in boiling lard. Serve them with crifped

parfley.

Artichokes with white Sauce.

BOIL the artichokes, take off the leaves and choke, put them

into a ftewpan, with butter and parfley, feafoned with fait and

pepper ;
thicken it with the yolk of an egg.

A Ragout of Artichoke Bottoms.

LET them lie in water as before diredted
;
put to them fome

good gravy, mufbroom ketchup or powder, chyan, fait
;
thicken

with a little flour : boil thefe together.

,

Chardoons fried.

BOIL them in fait and water, dip them in batter; fry

ferve them with melted butter.

ChardoonsJlewed.

BOIL them as above ;
tofs them up in a little gravy, fome

ketchup, chyan, and fait
;
thicken with a bit of butter, mixed

with a little flour
;
a little juice oflemon.

Chardoons with CJieefe.

STRING and cut them an inch long, put them into a fauce-

pan with red wine, feafoned with pepper and tah, flew them till

they are tender, put in a piece of butter rolled in flour, and when

of a proper thicknefs, pour them into a difh
;
iqueeze the juice

of an orange into the fauce, and ferape over them fome Parmelan

or Chefhire cheefe, and then brown them with a cheefc-iron, but

not of too high a colour. *
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Fricafee of Sklrrets.

BOIL the roots till tender, blanch them, cut them in pieces
;

ut lome cream, a bit of butter rolled in flour, a little chyan, fait,

nd nutmeg, into a ftewpan
;

boil it up
;
put in the fkirrets, and

:t them juft heat through.

Afparagus Loaves.

BOIL fome afparagus
;

relerve a few whole, cut fhort ; chop
>e remainder, but not too finall

;
put to them fome cream, a bit

f butter mixed with a little flour, chyan, fait, and nutmeg
;

boil

tis up ;
All the loaves, flick in the afparagus that were left.

A Ragout of Afparagus .

WHEN they are feraped and cleaned, cut the prime part

;

afh a head or two of endive, and a lettuce, cut them rather
nail

;
fry them till almoft dry in good butter, with a little efeha-

:>t chopped fine
;

ftrake in fome flour, ftir them about; put in
>me cullis or good gravy, pepper, and fait

;
ftew all till the fauce

thick enough.—Garnifh with a few of the heads of afparagus
oiled.

Potatoes fcolloped.

WHEN boiled (the mealy fort are beft) beat them fine, put
) them cream, the yolk of an egg, pepper, fait, a piece of butter ;

o not make them too moift
;

fill fome fcollop-fhells, fmooth
le tops with the back of a fpoon

;
rub them over with a little

oik of egg, fer them in a Dutch oven to brown
; they will rife

-fore the fire, and if nicely done, are a pretty fupper difti.

Potatoes in Balls.

DO them as above
;

roll them in balls with a little flour,
own them in a common or Dutch oven, or fry them. Or]
hen waffled, &c. piefs them into a pint bafon, then turn this

i Jt
; brown it before a fire.

Savoys forced.

SCOOP a little of the heart from a favoy at the ftalk end, fill

with forcemeat
;
cut another in two

;
ftew thefe till tender, in

* 30(1 gravy thickened with a bit of butter and flour.—The force-
1 >eat muft be firft boiled.

Cabbageforced.
TAKE a £ouple of fine young cabbages, cut off the outfide

-avci of one, and fave the heart for boiling
; let the leaves of
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the other remain whole, but cut out the heart
; throw the leaves

into boiling water, and let it fcakl till they are pliable, then take

it out, and lay it on a fieve to drain ;
boil the two hearts of the

cabbages very well
;

boil four eggs hard, take out the yolks, and

lay them by thcmfelves
;
then chop the hearts of the cabbages,

and fet them by
;
cut half a pound of veal, a quarter of a pound

of fine fat bacon, mix them with the chopped cabbage, and then

cut to pieces the yolks of the eggs
;
mix them with pepper, fait,

and fome grated bread, and drew them over the veal, cabbage,

and bacon, and put it all into the cabbage leaves, and tie it up

;

take a large faucepan, with a gallon of drong broth
;
put in the

cabbage, arid let it boil till it is quite done. Sauce—good gravy.

Cabbage Lettuceforced.

TAKE a middling cabbage lettuce, cut the fialk flat at the

bottom, half-boil it, and let it be well drained from the water, par-

boil it, cut out the heart, but let the outfide leaves be whole
;
cut

the heart into little pieces, put it into a faucepan with a piece of

butter, nutmeg, fait, and pepper, fome crumbs of bread, and the

yolk of a hard egg cut fmall
;
mix it all together, and when it is

quite hot, put it into the middle of the lettuce, which is left

whole
;

tie it up, and fry it till it is enough
;
then take it up,

untie it, but fil'd put fome dewed peafe, or afparagus cut like

peafe, and deWed, into the difh
;
put the lettuce into the middle,

the peafe or afparagus round it, and between fome artichoke-bot-

toms fried and cut in two.

Red Cabbagefewed. .

TAKE a fine red cabbage, cut it into thin dices crofsways,

and then into fmall bits
;
put them into a dewpan, with a pint of

rich gravy, a pound of faufages, and three or four dices of ham

or bacon ;
cover the dewpan down clofe ; fet it on a moderate

fire, let it dand half an hour, then uncover it ;
feum off the fat,

fhake in fome flour, put in two fpoonfuls of vinegar, and cover

it up ;
fet it on again, and let it dew four or five minutes longer;

take out the faufages, and pour the reft over it.

To make Sour Crout.

TAKE fome fine hard white cabbages, cut them very fmall

;

have ready a tub, according to the quantity which is to be done

;

put the cabbages into the tub : to every four or five cabbages

throw in a handful of fait
;
when they are all put in, lay on

them a very heavy weight, to prefs them down as flat as poffblc;
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irow a cloth on them, anti lay on the cover
; Jet them hand a.

iontb, when they may be ufed, but they will keep twelve months

;

inuft be always^Kept clofe covered : a few cai raway-feeds
ounded fine, and thrown jn, make it eat well. The way to
refs it, is with a fine piece of fat beef flowed.
Cauliflower-fialks, and cabbage-ftalks, peeled and cat down,

id dene in the fame manner, are very good.

The true German IVay of making Sour Crout
, or Sour

Cabbage.

TAKE white cabbages, and clean them well from all the
reen and fuperfluous leaves; cut through the middle, and take
te hearts out

; cut and flice the cabbages as fmail as poflible, but
it them no longer than they are perfectly nice and fine. Rub
e iniide of the calk well with yeaft, it will help to four the cab-
age, and prevent the fait liquor from running out. When
ere is a quantity cut (not all which is to be done), fpread it
oon a dry table, fait it moderately, and roll it well. Do not
ill too much at a time, as it cannot be worked through fuffi-
sntly

;
firew a little coriander-feed over it, if agreeable. Put

into the cafk, and prefs it down very hard
; repeat this*till the

.Ik is quite full
; cover it with vine-leaves, put a dry cloth over

em, and leave it till next morning, then put on the head of the
.lk over the leaves and cloth, and put a very heavy weight
>on it, to keep it quite clofe. O&ober is the proper time to do
; it will be fit to eat in two months. When the cabbage is
cen out to drefs, be careful to take off all that looks whitifh •

is not good till it begins to grow yellow; the deeper the cabbage
' s ’ t^ie hner and better it will be. When what is wanted is
:en out for one dreffing, cover the cabbage with vine-leaves
long as they can be got, and when they fail, with a dry cloth’

,

e care the fait liquor does notYun out, if it does the
' >bage will infallibly fpoil. Boil the cabbage with a good’ deal
butter m a well-tinn’d veflel

;
put no more water than juft

nigh to cover it, with a fheet of paper over it, and let it boil
iuthciently done.

To keep Cabbage Lettuce.

‘AT the latter end of the feafon, take fome very dry fand, and
;er Che bottom of a barrel made on purpofe

;
then put in the

uces fo as not to touch each other ; there mud not be above

\

a ‘d one
,

uP°n another; cover them well with fand,
let them in a dry place

; be very careful the froft does not
1 ne at them : the lettuce mull not be cut, but pulled at the root.
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PICKLES.

ALWAYS ufc done jars for hot pickles, as vinegar will

penetrate through all earthen veffels, Hone and glals

p excepted. Never let the hand touch the pickle, but lie a pic-

kle-lpoon to every jar.

To pickle Cucumbers.

kTHE fmall long fort are the bell
;

let them be frefh gathered.

j&ll off the bloffoms, do not rub them; pour over them a ftrong

Pfnc of fait and water, boiling hot

;

cover them dole, let them

flind all night ;
the next day flir them gently, to take off the

Land; drain them on a fieve, and dry them with a cloth; make a

pickle with the beh white wine vinegar, ginger, pepper long and

Abound, garlic if not difliked
;
when the pickle boils, throw in the

^cucumbers, cover them, make them boil up as quick as poflihle

'for three or four minutes; put them into ajar with the pickle,

and cover them very clofe ;
when cold, put in a fprig ot dill, the

feed downward. 'They will be exceedingly crifp and green

done in this manner ;
but if they do not look quite fo green as

they fhould, boil up the pickle again the next day, and pour it on

the cucumbers immediately.

Another Way .

PUT them in a hone jar
;
take as much fpring-water as will

cover them : to every gallon of water, put as much 'fait as will*

bear an egg ;
make it boiling hot, and pour it upon the epeum-

bers; cover them with a woollen cloth, and over that a pewter

difh ;
tie them down clofe, and let them hand twenty-four hours,

then take them out, lay them upon a cloth and dry them
;
wipe

the jar clean, put in the cucumbers, with a little dill and fennel

;

then take fome vinegar
;

to every three quarts, put in one quart

of fpring-water, till there is enough to cover them
;
put in a little

bay-falt, and a little white-falt
;

to every gallon of pickle put one

nutmeg cut in quarters, a quarter of an ounce of cloves, and the 1

fame of mace, a quarter of an ounce of whole pepper, and a

large race of ginger diced: boil thefe all up together
;
pour the

pickle boiling hot upon the cucumbers, and cover them as before.

Let them hand two days, then cover them again, it they are not

green, boil them again, and when cold, cover them with a bladder

^.nd leather : keep pickles always clofe covered, and under the

pickle; a wooden fpoon, with holes in it, is the bell thing to take

them out with.
,
'vj

N. B. Obferve not to boil the fpice, but to pour the boiling

vinegar over it.
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Sliced Cucumbers.

PARE them, anti Hire them a little thicker than for the table ;

an them into a cullender, with a handful of fait
;

the next day
irv them, put them into a jar with fliced onion, and horfe-radifh

n layers. Make a pickle with white-wine vinegar, mace,
loves, nutmeg diced, and whole pepper

;
boil this half an hour,

nd pour it on the cucumbers immediately: "if they.are to look
s it fi elb cut, ufe double dilfilled vinegar

;
but they eat quite as

veil with white-wine vinegar.O

Onions.

PEEL ftnall onions into fait and water.; fHift them once a dav
or t ree days, then fet them over the fire in milk and water till

.eady to boil
;

dry them
;

pour oyer them the following pickle
vhen boiled, and cold—Double-di lulled vinegar, fait, mace, a
ray-leaf, or two ;

they will not look white with any other vinegar.

Mujhroonis.

PUT fome buttons into milk and water, wipe them from it

ith a piece of flannel, and throw them into fpring-water and
It

; boil fome fait and water, put in the buttons, boil them up
)ur or five minutes

;
drain them quick ; cover them clofe be-

veen two cloths, and dry them well
; boil a pickle of double-

' tidied vinegar and mace
;
when cold, put in the buttons

;
pour

il on the top : they lliould be put into fmall glaffes, as they do
ot keep well after they are opened. I always have them look
; white as poffible done in this manner, and keep the year round.
N. B. Some boil them in milk, which is a very good way.

Walnuts.

PUT a hundred of large double nuts into a flone jar; take
ur ounces of black pepper, one ounce of Jamaica pepper, two

1 *nces of ginger, one ounce of cloves, one pint of muftard-feed,
'head or two of garlic, four handfuls of fait; bruife the fpice
s-id the muftard-feed, and boil them in vinegar fufficient to cover
c

e

nuts ; when cold, put it to them : two days after boil up the
1 ckle pour it to the nuts immediately : cover them clofe :

peat it three days.

Another If ay.

1 O a hundred of walnuts put half a pound of whole black
:pper, a quarter of a pound of race ginger fliced thin, half a
)und of flour of milliard, a handful ot the tops of garlic • fill

U
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the jar with vinegar
; cover it clofe with a bladder : as the

videgar wades hll up the jar.

N. .B. According to the fird; receipt, they are not fit to eat

under fix or eight months: to the latter (which is the heft)

twelve months
;

but they are then exceedingly good, and never a

turn either black or foft, which they always do when done fird
*

in lalt and water.

To pickle Walnuts to look Green.

TAKE the larged double walnuts, pare them very thin, and

put them into a tub of fpring-water as they are pared, put to

them, if two or three hundred of nuts, a pound of bay-falt

;

leave them in the water four and twenty-hours, then put them
into a done jar, a layer of vine-leaves and a layer of walnuts :

fill it up with cold vinegar, and when they have fiood all night,
:

pour the vinegar from them into a copper, with a good quantity

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

ftand a week
;

then pour the pickle from them, rub the nuts

clean with a piece of flannel, and put them again into the jar

with vine-leaves as before mentioned; boil frefh vinegar; to

every gallon of vinegar, four or five pieces of ginger, a quarter

of an ounce of cloves, a nutmeg diced, a quarter of an ounce of

inace, the fame of whole black pepper
;
pour the vinegar boiling

hot upon the walnuts, and cover them with a woollen cloth
;

let

it fiand four or five days, and repeat the fame four or five times
;

when the vinegar is cold, put in half a pint of muftard-feed, a

dick of horfe-radifh diced, tie them down clofe with a bladder,-

and then with leather
;
they will be fit to eat in three weeks

;
it

they are deligned to be kept, the vinegar mud not be boiled, but

then they will not be ready under fix months.

French Beans.

POUR over them a boiling hot brine, cover them clofe
;

the

next day drain and dry them
;

pour over them a boiling hot

pickle of white-wine vinegar, Jamaica pepper, and black pepper,

a little mace and ginger: repeat this for two or three days, or

till they look green.

Mangoes of Melons or Cucumbers.

POUR over them fait and water boiling hot; the next day

dry them ; cut a piece out of the fide, ferape out the feed very

clean
;

fill them with garlic, feraped horfe-radilh, and muflard-
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feed; put in the piece, and tie it in clofe, then pour over them
boiling hot vinegar; in two or three days, boil up the vinegar,
with pepper, cloves, and ginger; throw in the mangoes

;
boil

them up quick tor a few minutes; put them into ajar; cover
tiem dole: the melons thou Id be lmall

;
the cucumbers large,

they are not green enough, boil the vinegar again,

Another Ip ay to Jackie Afangocs.

,

TAKE out the feeds of either melons or cucumbers, wipe
them quite dry, till them with muftard-feed, a little garlic, two
cloves of efchalot, nutmeg and ginger faced, fome mace, whole
pepper, and cloves, with a little lalt

;

then tie or few on the piece,
pur them into a jar with cold vinegar (enough to cover them)
and a good quantity of made muflard, a handful of fait, and two
or three bay-leaves

; let them hand nine days, then boil up
die pickle, and pour it on the mangoes; on the third day boil
it up again, and pour it on the mangoes, let them hand to be cold
.md then rtc them down dole. It' they are liked green, theynud be done juil before they are ufed

:
put them into a brafs or

oell-metal pot, and let them feald over the fire till th.y are of ame green, but be fure not to let them boil.
J

Garlic Jiicklcd.

,nd lSf- r

itVery Cl

,

ean
i

put k °T a brilk fire rat and water,

iftilled vJ <1U
'

i r ,

ram
ml ^ it; make a PicUe of double!

he iext dayf
" ^ Wh,Ch p0ur 0n boilinS hot: repeat it

Najlurtium Buds.
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Barberries.

Codints.
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be A a largc walnut
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“tom X’bfcTvt Vine-'eaves b > tbe
S pan

, Jay in the codlins
; coveurfhein with
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leaves, then with water.: fet them over a gentle fire till they will

peel
;

peel them, arid put them into the fame water, with vine-

leaves at top arid bottom
;

cover them clofe over a flow fire

till they become green : when they are cold take off the end

whole, cutting it round with a little knife
;

fcoop out the core,

fill the apple with garlic and muftard-feed
;

put on the bit, and

fet that end uppermoft in the pickle, which is double-diftilled

vinegar cold, with a little mace and cloves : white-wine vinegar

will do.

'R.adijli Pods.

. AS French beans.

Cauliflower

.

PULL it into bunches, throw it for one minute into fpririg-

water and fait boiling, then into cold fpring-water ;
dry it ; coyer

it with double-diftilled vinegar : in a week put frefh vinegar, with

a little mace and nutmeg: keep it clofe covered.

Mango of Sjianijh Onions.

PEEL the onions, and cut a fmall round piece out of the bot-

tom, and fcoop out a little of the infides
;

put them in fait and

'water three days, changing them twice a day
;
then drain them

j

and huff them : fir ft put in flour of muftard-feed, then fome gin-

ger cut fmall, a little mace, and fome efchalot cut fmall ;
then >

fome more muftard, and fill them up with fome feraped horlc-

radifh
;
then put on the bottom piece, tie it on clofe : make a

ftrong pickle of white wine vinegar, mace, ginger, nutmeg,

fliced horfe-radifh, and fome fait: put in the mangoes, and let

them boil up tw’o or three times. Care mud be taken they are

not boiled too much, for they will then lofe their finnnefs, and I

will net keep :
put them with the pickle into a jar. The next

morning boil up the pickle again, and pour over them.

Adango of Peaches

.

TAKE fome peaches of the largeft kind, when they arc full
.

grown, and are juft beginning to ripen ;
throw them into fait

and water, with a little bay-falt
;

let them lie two or three days,
j

covered with a board, then take- them out, wipe them dry, and

with a {harp pen-knife cut them open; take out the ftone ;
cut

fome garlic very fine, fcrape a great deal of horfe-radifh, mix a

erreat deal of bruifed muftard-feed, a few bruifed cloves, and

fome (finger fliced very thin, and fill the hollow of the peaches

with foist then tie them round with a thread, and lay them in a:
jj
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jar; throw in fome cloves, mace, broken cinnamon, and a fmall

quantity ot cochineal
;
pour over them as much vinegar as will

fill the jar
;

to every quart put a quarter of a pint ot the beft

well -made milliard, two or three heads of garlic, fome fliced

ginger, iome cloves, mace, and nutmeg; mix the pickle well

together, and pour it over the peaches
;

tie them dole with a
bladder and leather. They will foon be fit to eat.

White plumbs may be done in the fame manner.

To pickle Grapes .

LET the grapes be at their full growth, but not ripe, cut them
in fmall bunches; put them in a hone jar, with vine-leaves be-

tween every layer of grapes, till the jar is full : then take as much
; fpring-water as will be enough to cover the grapes and leaves :

.as it heats, put in as much fait as will make it a brine ftrong

.enough to bear an egg, let it be half bay-falt and half common
ialt : when it boils, l'cum it; run it through a flannel bag, and
let it hand to fettle

;
by the time it is cold it will be quite fettled

:

flrain it again through the bag, and then pour it into the jar to

the grapes, which mull: be well covered
; fill the jar with vine-

leaves, then tie it over with a double cloth, and fee a plate upon
it; let it ftand two days, then take off the cloth, pour away
the brine, and take out the leaves and the fruit, and lay them
between two cloths to dry

;
then take two quarts of vinegar, one

quart of fpring-water, and one pound of coarfe fugar
; let it

boil a little while, feum it very clean as it boils
;

let it ftand till if

is quite cold
;
wipe the jar very clean and dry, put fome frefh

t vine -leaves at the bottom, between every bunch of grapes, and
ion die top, then pour and drain the pickle on the grapes

;
fill

he jar
;

let the pickle be above the grapes
;

tie on a thin piece
.of board in a bit of flannel, lay it on the top of the grapes to
•xeep them under the pickle

;
tie them down with a bladder, and

' hen leather: always keep them under the pickle.*

To pickle Suckers before the Leaves are hard.

TAKE.the fuckers, and pare oft'all the hard ends of the leaves
1 *nd (talks

;
feald them in fait and water, and when they are cold

out them intoglafs bottles, with two or three blades of large mace,
md a nutmeg fliced thin

;
fill them with diftilled vinegar.

To pickle Suckers.

TAKE the young fuckers, peel off the leaves till the white
: mttom appears

;
ferape them as quick as can be, to prevent
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their turning black
;
take out all the choke clean with the point

of a lilver knife, and throw them as they are done into vinegar ;

boil them in it a quarter of an hour, with fome qiace, a few
cloves, and a little fait

:
put a few bay-leaves into the jar or glafs

they are kept in. .

The green fort are heft, as they have nef choke which need be

taken out.

Beet Root.

BOIL it till tender, peel it, and if agreeable, cut it into fhapes

;

pour over it a hot pickle of white-wine vinegar, a little ginger,

pepper, and horfe-radifh fliced.

To pickle Red Cabbage.

TAKE two red cabbages, half a peck of French beans, fix

flicks, with fix cloves of garlic tied on each of them, and two

cauliflowers'; wafh them well, and give them one boil
;
drain

them on a iieve, and lay them out by every iingle leal on a table

or.dreffer; put them in the fun, or in a flow oven, to dry, and let

them be as dry as it is poifible.

The Pickle.

Take half a pound of muftard-feed, wafh and lay it to dry,

when it is very dry, bruife half of it
;
take a quarter of a pound

of ginger, cut it in pieces, fait it, and let it lland a week
;
take an

ounce of pepper, with a gallon ot the heft vinegar, and a handful

of fait, boil them, and let them Hand till they are cold
;
lay in a

jar a row ol cabbage, a row of beans, and cauliflowers, and

throw between every row the muftard-feed, fome Jamaica pep-

per, fome black pepper, fome ginger; mix an ounce ot tuimenc

powdered, put in by degrees alfo the muftard-feed which was not

bruifed, pour over the vinegar when all the other ingredients aie

in
;
cover over the jar with bladder and leathei as ufual. It is

better the fecond year than the firft.

Lemons.

THEY fliould be fmall, and thick rind; rub them with a

piece of flannel, flit them in four parts, a little above half way

down, but not through to the pulp ;
fill the flits hard with fair,

fet them upright in a pan, let them ftand four days, or longer if

the fait ismot melted ;
turn them three times a day in their own

liquor till they are tender : make a pickle of rape vinegar, the

brine from the lemons, Jamaica pepper, and ginger; boil and



THE LADY’S ASSISTANT. 295

fcura it
; when cold put it to the lemons, with two ounces of

muflard-leed, three cloves of garlic : this is fufficient for fix

lemons.
1 Indian Pickle

,
or Pcccalillo.

TAKE white cabbage quartered, cauliflower, cucumbers,
melons, apples, French beans, plums

;
all, or any of thefe

;
lay

them on a hair lieve, ftrew over a large handful of fait, let 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-gin-

.ger into fait and water, the next day ferape and dice it, l'alt it,

and dry it in the fun
; llice, fait, and dry a pound of garlic

: put
thefe into a gallon of vinegar, with two ounces of long pepper,
hall an ounce of turmeric, a quarter of a pound of muilard-feed
bruited

; Hop the pickle clofe, then prepare the cabbage, &c. If
the fruit is put in it mu ft be green.

N. B. The jar need never be emptied, but put in the things as
they come into leafon, adding: frelli vinegar.

Hfparagus.

SCRAPE them, and cut off the prime part at the ends
;
wipe

hem, and lay them carefully in a gallipot
;
pour vinegar over

them, let them lie in this ten days, ora fortnight; boil fome
frelh vinegar, pour it on them hot

; repeat this till they are of a
,good colour, covering them clofe : add mace and a little nutmeg.
They do very well in a made-dilh, when afparagus is not to be
iad

; but when they are ufed, lay them a little while in warm
water.

‘

To pickle Quinces.

TAKE half a dozen quinces, cut them all to pieces, and put
ncm m an earthen pot, with a gallon of water, and two pounds
jf honey

;
mix all thefe together, and then put them into a kettle

.0 bull leilurcly halt an hour ; ilrain the liquor into an earthen
™t, and when it is cold wipe the quinces clean, and put them
nto it

;
they muft be covered very clofe, and they will keep all

:he year.

To pickle Samphire.

TAKE the famphire that is green, lay it in a clean pan ;

throw two or three handfuls of fait over it, and cover it with
spring-water : let it lie twenty-four hours

; then put it into a
• irge brafs faucepan

; throw in a handful of fait
; cover it with

T0od vinegar
; cover the pan clofe, and fet it over a verv flow

i are : let it Hand till it is juft green and crifp, then take it off, for
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it is foil it is (polled
;
put it into ajar, and cover it clofe ; when

it is cold, tic it down.

Elder Shoots, In Imitation of Bamboo.

TAKE the large ft and youngeft of the elder (hoots, which

fprout out in the middle of May : the middle (talks are the mo ft

tender, and likevvife are the largeft ;
but thofe which are (mall

are not worth doing. Peel off the outward (kin, and lay them

in a Prong brine of fait and water all night, then dry them in a

cloth, every piece by itfelf. Make the pickle half white-wine

and half beer vinegar : to each quart of pickle put one ounce of

white pepper, an ounce of ginger (liced, a little mace, and a little

whole Jamaica pepper ;
boil the fpice in the pickle, and pour it

hot upon the (hoots
;
Pop them clofe immediately, andfet the jar-

before the fire: let it Pand two hours, turning it often.

It is a good way to green pickles : if they are not green, boil

them two or three times, and pour it on boiling hot.

To pickle green Almonds.

BOIL vinegar according to the quantity which is to be pick-
N

led; put into it fait, mace, ginger, Jamaica and white pepper ;

put it into a jar, and let it Pand till it is cold
;

then put the al-

monds to the liquor, and let it cover them : take care to feum \;

the vinegar before the fpices are put into it.

To pickle Elder-buds.

TAKE elder-buds when they are the Pze of hop-buds, make

a Prong brine of fait and water, and put them in for nine days

;

Pir it two or three times a day
;
put them into a brafs pan, cover

them with vine-leaves, and pour the water on them that they

came out of.; let them over a Pow fire till they are quite green ;

then make a pickle for them of allegar (made from four ale) a

little mace, a few efchalots, and fome diced ginger
;

boil them

two or three minutes, and pour them upon the buds . tie them

down, and keep them in a very dry place.

Capers.

CAPERS are the Power-buds of a fmall (hrub, preferved in

pickle : tire tree which bears them is called the capei (hrub or

bulb: it is common in the weftern parts of Europe: we have

them in fome gardens, but the principal place (or pickled capers

is at Toulon: we have fome from Lyons, but they are flatter,
1

and fome come from Majorca, but they are (alt

e : the fincP-flavourcd are from Toulon. They

, v, C

% : *

and lefs firm ;

and difagrecabl
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ather the buds from the bloffoms before they open, then fpread

,iem upon the floor in a room where no fun enters, then let

•aem lie till they begin to wither
;
they then throw them into a

.:b of iharp vinegar ; and after three days they add a quantity of
ay-falt : when this is diffolved, they are fit for packing for fale,

ml are lent to all parts of Europe.
The fineft capers are thofe of a moderate fize, firm, and clofe,

ml luch as have the pickle highly flavoured : thofe that are foft,

ubby, and half-open, are of little value.

Olives.

OLIVES are the fruits of trees, which grow wild in the
-armer parts of Europe : we have them in fome ofour gardens

;

ut with us they will not ripen to any perfe&ion.
There are three kinds, the Italian, Spanifh, and French : we

aave them therefore of various fizes and flavours : fome prefer
ne, and fome the other.

The fine falad oil, as has been before mentioned, is made
-om this fruit, for which purpofe they are gathered ripe

; but
>r pickling they are gathered when half-ripe, at the latter end of
une : they are put into freih water to foak for two days

; after
1 is they throw them into lime-water, in which fome pearl-afhes
ave been diffolved : they, lie in this liquor fix-and-thirty hours;
icn they aye thrown into water which has had bay -fait diffolved
1 it : this is the laft preparation, and they are fent over to us in
is liquor: they are naturally as they grow on the tree very
ttcr, and therefore require all thefe preparations to bring them
their fine flavour. To fome olives they add.a fmall quantity
effence offpices, which is an oil drawn from cloves, nutmeg,

; nnamon, coriander, and fweet fennel-feed diftilled together for
at purpofe : twelve drops are enough for a bufhel of olives

:

11 me prefer them flavoured with this eflence, but others like them
. .‘ft plain.

T
0
pickle Calificum Pods.

GATHER the pods, with theftalks on, before they turn red:
it a flit down the fide with a pen-knife, and take out all the
m Is, but as little of the meat as poffible

;
lay them in a ftronrr

•me tor three days, changing it everyday
; then take them out*

• y them on a cloth, and lay another over them till they are quite
v : bod vinegar enough to cover them, put into it fome mace

j

nLltmeg ^eat fmall
:
put the pods into a glafs or jar, and

hen the hquor is cold, pour if over, then tie a bladder and lea-
kcp over them,

7
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To /tickle Purjlain Stalks.

WASH the (talks, and cut them in pieces fix inches long
;
put

them into water and fait, and let them boil up about a dozen
times

;
then drain the liquor from them : make a pickle of dale *

beer, white-wine vinegar, and fait : when they are cold put
them in, and cover them clofe.

To /tickle Fennel.

TAKE fome fpring-water, and when it boils put in the fennel

tied in bunches, with fome fait
;
do not let it boil, but when it is

of a fine green dry it on a cloth
;
when it is cold put it in a glafs,

with fome nutmeg and mace, dll it with cold vinegar, and put a

bit of green fennel at top
;
cover it, as other pickles, with a

bladder and leather.

PIES.

Cruftfor raifed Pics.

PUT four pounds of butter into a kettle of water, with three

quarters of a pound of rendered beef fuet
;

boil it two orj

three minutes, pour it on twelve pounds of flour, work this into

a pretty f^ilT pafle, pull it into lumps to cool : raife the pie. Ufe

the fame proportions for all raifed pies, according to the fize that

,

is wanted, and bake them in a hot oven.

Puff Pafe.

RUB as much butter into fome flour as poflible, without its

feeling at all greafy
;

it mud be rubbed in quite fine
;
put water

to make it a nice light pade, roll it out, dick bits of butter all over

it, flour it, roll it up again
;
do this three times. This is proper ;

for meat pies.

Short Crufi.

RUB fome butter and flour together, full fix . ounces of butter

to eight of flour •, mix it up with as little water as poflible, fo as

to have it a fliffifh pafle
;
beat it well, roll it thin. This is the

bed crufl for all tarts that are to be eat cold, and for preferred

fruit. A moderate oven. An ounce and a half of fitted iugar

may be added.

Sugar Cruf.

HALF a pound of flour, half an ounce of lifted fugar ;
work •

this with a little cream, and about two ounces of butter, into a
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iffpafte ; roll it very thin : when the tarts are made, rub the

'bite of an egg (firft beaten) over them with a feather: lift

agar. A moderate oven.

A Pafle to be baked orfried.

*1 AKE flour according to the quantity of pafle which is to he
ade, and mix it with fome powder-fugar, as much fugar as
_>ur

; melt lotne butter very fmooth, with fome grated lemon-
-*el, and an egg well beat

;
mix up thefe ingredients till they are

firm palle : bake it, or fry it.

Beef Dripping clarifiedfor Cruft.

BOIL it in water a few minutes
;

let it hand till cold
;

it will
>mc off in a cake : it makes £ood cruft for the kitchen.

Beef Steak Pie.

RUMP fteaks are the beft : feafon them with pepper and
It, moft pepper

;
puff pafte top and bottom : water to fill the

!h.

Beef Olive Pie.

MAKE the olives as directed in the receipt for making beef
yes: put them into puff pafte top and bottom

; fill the pie
ith water : when baked pour in fome rich gravy.

A common Veal Pie.

AS the other two.

A rich Veal Pie. '

t CUT fteaks from a loin, a neck, a fillet, or a breaft
; feafon

em with pepper, fait, nutmeg, a very little pounded’cloves';
ce two fweetbreads, feafon them in the fame manner

; lay puff"
' Ite round the dilh half an inch thick, then the meat,* yolks of
:gs boiled hard, and oyllers at the top; fill it with water; cover

. when it is taken out of the oven, pour in at the top, through
Tunnel, fome good boiled gravy, thickened with a little cream
d flour, and boiled up.

Veal Olive Pie.

MAKE the olives as directed in the receipt for making veal
ives

;
put them into a cruft

;
fill the pie with water : when

-ked, pour in fome boiled gravy, thickened with a little cream
id flour boiled together. It is a very good pie.

Calf3s Head Pie.

CE E half a calf s head (lirft parboiled) into thin flices, feafon
th prpper and la.lt

;
lay it into a cruft, with a little goodgravv,
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fome forccmcat-balls, and the yolks of eggs boiled hard
;
bake it

about an hour and a half, then cut off the lid
; thicken fome good

gravy with' a little flour
;
add fome oyflers : ferve it without a

lid.

It may be ferved with the lid on.

A French Pic.'

LAY a puff pafte half an inch thick at the bottom of a deep

difh. or a mould; lay forcemeat round the rides of the difh
; cut

fome fweetbreads in pieces, three or four, according to the fizc

the pie is intended to be; lay them in firft, then fome artichoke '

bottoms cut into four pieces each, then fome cockfcombs (or

thev may be omitted) a few truffles and morels, fome afparagus.

tops, and frefh muihrooms, if to be had, yolks of eggs boiled

hard, arid forcemeat-balls
;
feafon with pepper and fait; alinoft

rill the pie with water, cover it, bake it two hours; when it

comes from the oven pour in fome rich veal gravy, thickened

with a very little cream and flour.

Mutton or Grafs Lamb Pie.

TAKE the fat and fkin from a loin, cut it into fteaks, feafon

them well with pepper and fait; aimoft fill the difh with water:;

puff pafte top and bottom.

jFloufc Lamb Steaks

MAKE a nice pie with the fame ingredients.

Venifon Pafty.

BONE a neck and breaft of venifon, feafon them well with

pepper and fait, put them into a pan, with part of a neck of

mutton lliced and laid over them, a glafs of red wine ;
cover

them with a coarfe pafte, bake it an hour or two, bake it in a

puff-pafte ;
add a little more feafoning and the gravy from the

meat ;
let the cruft at the bottom be half an inch thick, the top

cruft thicker. If the pafty is to be eat hot, pour a rich gravy

into it when it comes from the oven
;

if cold, that is not neccf-

fary : ornament the lid as it is liked. Ehe bieaft and fhouider

make a good pafty : it may be baked in raffed cruft. It tha

meat is not to be very tender, three hours will hake a middie-

fized pafty very well, and more of the flavour of the venifon is

retained than if firft baked.

A Pork Pie

IS made in the fame manner as beef or mutton pie
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A Chejiltre Pork Pie.

'SKIN a loin of pork, and cut it into (leaks
;
feafon it with

t, nutmeg, and pepper : make a good crult
;

lay a layer of
rk, then a layer of pippins pared and cored, and a little fugar,
o.ugh to iweeten the pie, and then a layer of pork

: put in half
>int ot white wine, lay fome butter on the top, and clofe your
•

: it your pie be large, it will take a pint of white wine.

A Hare Pie.

SEASON.a hare (when cut into pieces) withnutmeg, pepper,
d lait

;
jug it with half a pound of butter : it muft do above an

ur, clofe covered, in a pot of boiling water: make forcemeat,
which add the liver bruifed, and a glafs of red wine

; let it be
;h feafoned, lay it round the infide of a raifed cruft, put in the
-e when cool, and add the gravy that comes from it, with fome
>re rich gravy

;
put on the lid, bake it two hours.

A Rabbit Pie to be eat hot.

TAKE a couple of young rabbits, and cut them into quar-
; ;

take a quarter ot a pound of bacon, and bruife it to pieces
:a marble mortar, with the livers, fome pepper, fait, a little

ce, and fome paiiley cut fmall, fome chives, and a few leaves
fweet bafil : when thefe are all beaten line, make the pafte.
1 cover the bottom of the pie with the feafoning

; then put in
rabbits

;
pound fome more bacon in a mortar, mix with it

ne frefh butter, and cover the rabbits with it, and over that lay
ae thin dices ot bacon; put on the lid, and fend it to the oven*;
will take two hours baking : when it is done, take off the lid*
e out tire bacon, and fcum off the fat: if there is not gravy
ough in the pie, pour in fome rich mutton or veal gravy bod-
hot.

b ;

A common Goofc Pie.

MAKE a raifed cruft, quarter the goofe, feafon it well, lay
mto the cruft, half a pound of butter at the top cut into pieces •

on the lid
; bake it gently.

A rich Goofe Pie.

[B,ONE a goofe and fowl, feafon them very well; put the

\y .

into the. goofe, and fome forcemeat into the fowl
;
put

,

a ra ifr<l cruft, fill the corners with a little forcemeat ;
halt a pound of butter into pieces, which lay on the top;
'ent

; bake it well. Goofe pie is eat cold.
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Giblet Pic.

CLEAN the giblets very well
;

put all but the liver into
a fauccpan, with lome water, a little whole pepper, an onion, a
little ialt, and a bunch of fweet herbs

;
let them {lew till

tender, clofe covered
; lay a puff pafte in the difh ; then a

rump {leak peppered and faltcd
; then the giblets feafoned,

with the liver
;
add the liquor they were ftewed in, clofe the pie

;

bake it about two hours • when it is drawn pour in the gravy

:

the {leak may be omitted.

A Duck Pie
MAY be made as either of the goofe pics, omitting the fowl;

or with puff pafte.

A common Chicken Pie.

CUT a chicken or two into pieces
;

feafon high with pep-
per and fait

;
puff pafte at the bottom of the difh : ftick on the

chicken here and there a bit of butter; fill the difh with water,

cover it
;
bake it in a moderate oven. It may be made richer by

putting in gravy inftead of water.

A rich Chicken Pie.

LAY a puff pafte at the bottom of the dilh, and upon that,

round the fide, a thin layer of forcemeat. Seafon high with

pepper and fait two fmall chickens cufrinto pieces; put Tome of

the pieces into the dilh
; then a fweetbread or two cut int%

pieces, and,,well feafoned, a few truffles and morels, fome arti-

choke-bottoms cut each into four pieces, then the remainder of

the chickens, fome forcemeat balls, yolks of eggs boiled hard,

chopped a little, and ftrewed over the top, a little water
;

cover

the pie : when it comes from the oven pour in a rich gravy,

thickened with a little flour and butter, ff agreeable, add to the

pie frefti mulhrooms, afparagus to^s, and*?*ocks combs.

N. B. The chickens are very excellent larded with bacon, and

fluffed with fweet herbs, pepper, nutmeg, and mace : they are

only then flit down, and laid into the pie.

Pigeon Pie.

SEASON the pigeons extremely well, infide and out, put a

bit of butter into each
;

lay them in a diili on a puff pafte, the

breafts downwards, the gizzards and livers all together in the

middle of the dilh
;
put in fome water, clofe the pie, bake it well

;

pour in fome good gravy when it comes from the oven. A good

rump-fleak under the pigeons is a great addition.

t
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A rich Pigeon Pic.

LAY puff pafte at the bottom of the difh, feafon the pigeons

.gh ; ftuft the craws with forcemeat
; lay them in the dilh, the

eafts downward
;

till all the fpaces with forcemeat balls, yolks

eggs boiled hard, afparagus tops, artichoke-bottoms cut into

sees
; cover it and bake it well

;
when it comes from the oven

ur in lome rich gravy. Stuffing the craws may be omitted,

d every other addition but forcemeat balls and hard eggs.

A Vermicelli Pie.

TAKE four pigeons, feafon them with a little pepper and fait,

iff them with a piece of butter, a few crumbs of bread, and a
le parfley cut fmall ; butter a deep earthen difh well, and then
ver the bottom of it with two ounces of vermicelli

; make a
ft palte, roll it pretty thick, and lay it on the difh

;
then lay in

- pigeons, the breads downward
;

put a thick lid on the pie,

:d bake it in a moderate oven
;
when it is enough, take a difh

)per for it to be fent to table in, and turn the pie on it. The
-micelli is then on the top, and looks very pretty.

A Shrofijhire Pie.

’MAKE fotne good puff pafte, let the lide cruft be thick
; cut

o rabbits into pieces, two pounds of fat pork cut into little pieces

;

Ton them with pepper and fait, cover the difh with cruft, lay
the rabbits, and mix the pork with them

;
take the livers of

: rabbits, parboil and bruife them in a mortar, with a little fat

:on, fome fweet herbs, and a few oyfters
;
feafon them with

>per, fait and nutmeg
;
mix thefe up with the yolk of an egg

a balls, lay them into different parts of the pie, with fome ar-
loke-bottoms cut into pieces, and fome cocks-coimbs, a fmall
meg grated, hall a pint of red wine, and half a pint of water

:

; :c it an hour and a half in'a quick oven. i'

Ham and Chicken Pie.

3UT fome dices, not too thin, from a ham that has been
led, pepper them, lay them at the bottom of a difh, on a
>d puff pafte, about half an inch thick

; feafon a fowl (firft
into four quarters) with a good deal of pepper, but a little

, lay on the top fome hard yolks of eggs, a few truffles, and.
rels, and cover all with lome more lliced ham peppered ; fill

dilh with gravy
;
cover it

;
let the cruft be pretty thick

; bake
pie well, and add to it fome rich gravy when it is taken ouL
he oven. If to be eat cold omit the gravy. v
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To make a York/hirc Chrijlmas Pie.

MAKE a good {landing cruft, the wall and bottom uiu(t be

very thick : then take a turkey and bone it, a goofe, a fowl, a

partridge, and a pigeon
;
fcafon them well—Take half an ounce

of cloves, half an ounce of black pepper, beat fine together, two'j

large fpoonfuls of fait; flit the fowls all down the back, and

bone them
;
put the pigeon into the partridge, the partridge into';

the fowl, die fowl into the goofe, and the goofe into the turkey,

which mufl be a very large one ;
feafon them all well firft, and

lay them in the cruft
;

cafe a hare, wipe it with a clean cloth,

joint it and cut it to pieces, feafon it, and lay it clofe on one fide;

on the other fide woodcocks, or any fort of game
;

let them be

well feafoned and laid clofe
;

put four pounds of butter into the

pie, and lay on a very thick lid: it muft have a very hot oven,

and will take four hours baking.

The cruft will take a bufhel of flour.

Partridge Pic to be eat hot.

TAKE three brace of full-grown partridges, let them be ,

truffed in the fame manner as a fowl for boiling
;
put into a mar-;

ble mortar fome efchalots, and fome parfley cut frnall, the livers

of the partridges, and twice the quantity of bacon
;
beat thefe to-

oether, and feafon them with pepper, fait, and a blade or two of

mace : when thefe are all pounded to a pafte, add to them tome

frelli mulhrooms, then raife the cruft for the pie, and cover the

bottom of it with the feafoning ;
then lay in the partridges, but

no fluffing in them
;

put the remainder of the feafoning about

the fides and between the partridges
;

then' ftrew over them font®

pepper and fait, and a little mace, fome efchalots, fome freHi'i

mulhrooms, and a little bacon, beat fine in a mortar ;
lay a layer*?

of it over the partridges, and fome thin flices of bacon ;
put on

the lid. It will take two hours and a half baking : when it is

done take off the lid and the flices of bacon, and icurn oft the tat;

put in it a pint of rich veal gravy, and fqueeze in the juice Ci arr

orange.
Partridge Pie to be eat cold.

TAKE fix or eight young partridge's, trufs and beat the

breafts very flat, finge and broil them upon a ilove over a very

clear charcoal fire; when they are cold lard them; beat fom,e

bacon in a mortar, and mix it with the livers, foaided and

bruifed; put fome of this into the partridges; then make a

feafoning with fome fweet herbs, pepper, fait, nutmeg, mace,
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nd Tome lemon-peel fhred very fine : make a ralfed cruA for
ae pie, and lay upon it a little of the fluffing of the livers of
ie partridges, over that a little ol the feafoning, and then lay in
te partridges

; ftrew iome ot the feafoning over them, then
‘Jt among them fpme bits of butter, and a little bacon cut
.cry tine, with a few leaves ot fweet batil, two or three bay-
aves, and a few frelh truffles: lay thefe amongft the par-
idges, and over them a few very thin flices of bacon

;
put

u the hd, and fend it to the oven : it will take three hours
iking, after which it muff fland to be cold. This is the right
rench partridge pie.

d Woodcock Pie to be eat cold.
THIS pie is made very much like the partridge, only the

itrails are made ufe of: when the woodcocks are picked, put
e entrails by, and trufs them as for roafting

;
make the breaft-

3ne flat, and broil them over fome clear charcoal : when tney
e cold lard thern all over, then pound fome bacon in a mar-

1® moi*far
» mix it with the livers of the wroodcocks, which

fo bruiie, with two or three leaves of fweef-bafil
; cut the

itrails very fmall, and mix them with the other feafoning ;
ife the pie

; lay at the bottom fome of the fluffing, and put the

j
•

°irds, putting between them fome pounded bacon
id frefh butter mixed together, with a very little mace, pepper,
1 at. when the pie is almoft filled, take a cutlet, cut
!lte rour

) .

a ^ et veal, and over that fome flices of bacon,
:it very thin; then put on the lid : it fhould fland three or four
>urs, according to the quantity of birds : when it comes out of
oven fet it to cool.

T he French are very fond of thefe cold pies
; and indeed they

-^excellent. A pigeon pie made after this matinee, the pigeons
ued and fluffed, is very good.

°

fish pies.

T
Turbot Pie.

\V HEN the turbot is wafted, parboil it, and feafon it with

c
pePP€r

'
,

fajt ’ cloves
> mace, nutmeg, and fweet herbs

fane : when the parte is made lay in the turbot, with fome
' Iks

f
eSSs b°iled hard, a whole onion, (which tnuft be taken

1 1 when the p.e is baked)
; lay a great deal of freflh butter on

• top, and dole it up. It is good cold or hot.

X
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Salmon Pic.

MAKE a good puff pafte, and lay it at the bottom of a di/h ;

take fome ,of the middle part of a falmon and cut it into fmall
pieces; feafon them with pepper, fait, cloves, and mace; lay -i

fome butter upon the pafte, then a layer of falmon, and then
fome more butter, till it is full; make a forcemeat with an eel

chopt fine, fome hard eggs, two or three anchovies, fome mar-
row, and fweet her|>s, a little grated bread, and a few oyfiers,

iome pepper, fait, and fpice : make fome gravy with the liquor

the eels wrere boiled in
: put on the lid.

Sole Pic.

TAKE two pounds of eels, boil them tender, pick the fielh

from the bones, put the bones into the liquor the eels were •

boiled in, with a blade of mace, and fait
; let them boil till there

is only a quarter of a pint of liquor, then drain it
;

cut the fielh

of the eel very fine, with a little lemon peel cut fmall, a little fait,

pepper, and nutmeg, a few crumbs of grated bread, parfley cut

fine, and an anchovy
;
mix a quarter of a pound of butter and lay

it in the dilh ;
cut the meat from a pair of large foies, and take'

off the fins
;
lay it on the forcemeat, then pour in the liquor the

eels were boiled in, and clofe the pie. A turbot pie may be made

the fame way. The bones fhould be boiled, with a little fpice,

to make gravy to put into it.

Car/i Pic.

SCALE, gut, and wafii a brace of carp very clean
;
take a

large eel, lkin it, boil it a little, and mince it
;
mix it with

fweet herbs, and the yolks of hard eggs, fome anchovies, and a

pint of oyfiers cut very fmall ; feafon with pepper, fait, mace,

cloves, and a little ginger, half a pound of butter, and the yolks

of five hard eggs ; work all together like a pafie
;

ftuif the carp

with this forcemeat, and put them into the pie
;
fave the liquor

the eel was boiled in, put in the eel bones,, a little mace, whole

pepper, an onion, fome fweet herbs, and an anchovy
;

boil it till

there is about a pint, firain it, and add to it a quarter of a pint

of white-wine, and a lump of butter rolled in flour
;

boil it up,

and pour fome of it into the pie
;

if there is any forcemeat left

after fluffing the carp, make it into balls, and put it into ffie pie.

Warm the reft of the liquor, and pour into it when it is taken

out of the oven.

.

-JM
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Tench Pie.

LAY at the bottom of the diih a layer of butter, then grate

iome nutmeg, with pepper, fait, and mace ;
lay in the tench,

•ver them with fome butter, and pour in fome red-wine and a

tie water, then put on the lid
;
when it comes from the oven,

Jur in melted butter, with fome gravy in it.

Troilt Pie.

TALE a brace of trout, and lard them with eels ; raife the

11 ft, and lay a laver of frefh butter at the bottom
;

then make
forcemeat of trout, "mufhrooms, truffles, morels, chives, and

efh butter
;
feafon them with fait, pepper, and fpice ; mix thefe

> with the yolks of two raw eggs; Huff the trout with this

rcemeat, lay them in the pie, cover them with butter, put on
e lid, and fend it to the oven : have fome good fifh-gravy ready

pour into the pie when it is baked.

- .Pel Pic.

CUT the eels into pieces
;

feafon them with pepper and
It, a very little dried fage

;
put them into a puff pafte, fill the

:e w'ith water
;
butter it well

Lobjier Pie.

BOIL a couple of lobfters, take them out of the fhells
; fea-

n them with pepper, mace, and nutmeg, beat fine
;

bruife the

•dies, and mix them with fome oyflers (if in feafon), cut fine a
rail onion, a little parfley, and a little grated bread

;
feafon with

little fait, pepper, fpice, and the yolks of two raw eggs
; make

;s into balls
;
then make fome good puff pafte; butter thedifh,

• v in the tails, claws, and balls
;
cover them with butter, pour

a little fii'h-cullis or gravy, cover the pie
;
have a little fifh-

•iavy to put into it when it is taken out of the oven.

Salt-Fijh Pie.

LA Y a fide of falt-filh in water all night, and next morning
t it over a fire in a pan of water till it is tender

;
drain it, and

/ it on the dreffer, take off all the fkin, and pick the meat clean
>m the bones : mince it fmall

;
take the crumb of two French

11s cut in flices, and boil it with a quart of new milk : break
mr bread very fine with a fpoon, put it to your minced falt-

b, widi a pound of melted butter, two fpoonfuls of minced par-

y. halt a nutmeg grated, a little beaten pepper, and three tea-r

oonfuls of muftard : mix all well together, make a good cruft,

d lay all over your difh, and cover it up : bake it an hour.
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Flounder Pic.

GUT and vva-Th fome flounders dean, dry them in a doth,
juft boil them, cut off the meat clean from the hones, lay a good
cruft over the difh, and lay a little butter on the bottom, and on
that the hfti : feafon with pepper and fait to your mind

; boil the

bones in the water your flfh was boiled in, with a little bit of

horfe-radifh, a little parflcy, a very little bit of lemon-peel, and

a cruft of bread : boil it till there be juft enough liquor for the

pie, then ftrain it, and put it into your pie
:
put on the top cruft,

and bake it.

PATTIES.

Meat Patties.

THE tins fhould be about the ftze of a frnall tea-cup, but not

fo deep
;
lay puff pafte at the bottom, put in fome force-

meat, and cover it with puff pafte
;
bake them a light brown,

turn them out ;
five or feven make a fide-difh.

Or, 1

ADD to the forcemeat a little veal, or chicken minced, and a

fpoonful or two of gravy.

Or, 1

MINCE either veal or cold chicken, a little fuet, a few fprigs

of parfley ;
feafon with pepper, fait, and nutmeg; fhake this

over the fire with fome veal gravy, a fpoonful or two of cream,:

a little flour ;
fill the patties, which make in the following man-

ner.—Lay puff pafte into the tins, rolled not too thick, mould

them neatly round the edge, with- no top cruft, bake them; fills

this cruft juft as it is going to table.

FiJIi Patties.

TAKE a male carp which has a milt, a tench, and a filver

eel; boil them a little : take half a dozen oyfters, half-ftew

them, pick the flefh from the bones of the fifh, and beat it toge-

ther in a mortar, with the milts of the fifh, fome mace, andlome

white wine ;
mix them well together : make fome rich puff pafte,

line the tins with it, then put in the forcemeat, with one oyfter

and a bit of butter; put on the lid, and bake them.
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Oyjier Putties.

TAKE fix large oyfters, and a fine filver eel, pick the meat

ora the bones, beat it in a marble mortar, with fiome pepper.

It, two cloves, and as much- mountain wine as will foften

; make fome good puff pafte
;
take one of the oyfters, wrap

up in the forcemeat, and put to it a piece of butter; clofe the

itties, and bake them.

Lobjler Patties.

BREAK the lobfters after they are boiled, take the meat

ora the ihells, pull the meat and claws into threads with a

.irk, bruife their bodies very fine, take a piece of butter ;
mix

. 1 together, and put them into rich butter, or rich puff pafte,

_en fry them.

Fried Patties.

TAKE fome veal, according to the quantity that are to be

ade, cut it very fmall
;
take fix oyfters cut fmall, and fome

umbs of bread
;
mix the oyfter-liquor with the bread, and

little fait; when the ingredients are well mixed, put them into

ftewpan, with a piece of butter, and ftir them for three or

ur minutes over the fire; make fome very gobd puff' pafte,

>11 it out, and cut it in little bits, the fize of half a crown,
irae round, fquare, and three-cornered

;
put a little of the

orcemeat upon them, and turn them up at the edges, to keep
te meat and gravy in; fet on a frying-pan full of hog’s lard,

:ad fry them
;

it mull be boiling hot.

PUDDINGS.

BOILED BUDDINGS.

rrF the pudding is to be boiled in a cloth, fee that it is very

IT clean, dip it in hot water, and flour it well
;

if in a bafon,
utter it: always mix the flour with a very little milk firft,

•hich will make the pudding fmooth.

Beef Steak Pudding.

CUT a pound of fuet very fine, mix it with half a quart-
n of flour

; add fome fait, and mix it up into a ftiff cruft
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"with" cold water, roll it out
;

beat fome rumf fteaks a little

with a rolling-pin, put them
,

into the cruft, tie it up in a
cloth; fet on a pet of water, and when it boils, put in the

pudding. If it' is a large one, it will take five hours; the .

fmalleft requires two hours. Mutton chops or pigeons may be 1

drefled in the fame manner.

Vial Suet Pudding.

TAKE the crumb of a three-penny loaf cut into fl ices, two
quarts of milk, boiled and poured on the Bread, one pound of veal-

fuet, melted down and poured in the milk
;

add to rhefe one
,

pound of currants, and fugar to the tafte, half a nutmeg, fix eggs |

well mixed together;, if baked, butter the difh well. This does
j

for baking or boiling. *

. ®
Cabbage Pudding •

TAKE two pounds of ;
beef-fuet, as much of the lean part of

a leg of veal ;
take a little cabbage and feald it, then bruife the

fuet, veal, . and cabbage together in a marble mortar ;
feaion

them with mace, nutmeg, 'ginger, a little pepper, apd fait;

fome green goofeberfies, grapes, or barberries—in winter, fome
,

verjuice; mix them all. well together, with the yolks of four or

five eggs well beat ;
wrap all up together in a green cabbage-leat,

tie it in a cloth; an hour will boil it.

-
. .

• • ;
'

'

- a - - .%

Suet Pudding .

A pound of fuet Hired, a quart of milk, four eggs, two tea-

fpoonfuls of grated ginger, a little fait, and flour enough to

make it a thick batterr boil it two hours : it may be made

into dumplings ,
boil them half an hour.

A light Pudding.

BOIL a little nutmeg and cinnamon in a pint of new milk,

take out the fpice
;

beat eight yolks and four whites of eggs, a i

.glafs of fweet mountain, a little fait and fugar ; mix a fpoonful
|

of flour very fmooth in a little of the milk, then put all together,

with the crumb of a halfpenny roll grated ;
tie this in a thick

J
cloth, boil it an hour; ferve it with butter melted, and wjne|

and fugar poured over it.

Batter Pudding.

A pint of milk, four eggs, four fpoonfuls of flour, half a
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grated nutmeg, and a little fait ;
tie the cloth very clofe, boil it

hree quarters of an hour.—Melted butter.
.

N. B. Batter puddings muft always be tied dole ;
bread

ouddings loofe.

A Spoonful Pudding.

A fpoonful of milk, a little nutmeg, ginger, and fait, a fpobn-

'ul of flour, an egg ;
mix it well all together, and boil it in a pud-

ding dilh. /

Hajiy Pudding.

TAKE a pint of cream, and the fame quantity of milk, a

jutle fait, and fweeten it with loaf l'ugar
;
make it boil

;
then put

in lome line flour, keep it conftantly birring while the floui

is put in, till it is thick enough, and boiled enough
;

pour

it out, and flick the top full of little bits of butter. It may be

•eat with fugar or fait.

Another.

TAKE an egg, and break it into fome flour, work it up

to a AiflF pafle, °then mince it very final!
;
put on a quart .of

milk to boil, put in the minced pafle, with a little fait, lome

; beaten cinnamon, fugar, and a piece of buitei
;

keep it flu ring

.all one way till it is thick.

To make an Oatmeal Pudding after the Neiv-England

Manner.
*

TAKE a pint of whole oatmeal, fleep it in a quart of boiled

milk over night ;
in the morning take half a pound of beef-luet

lined fine, and mix with the oatmeal and milk lome grated nut-

i meg, and a little fait, with the yolks and whites of three eggs, a

quarter of a pound of currants, a quarter of a pound of raifins,

and as much fugar as will iweeten it; ftir it well together, tie it

pretty clofe, and boil it two hours.—Sauce, melted butter.

Cuftard'Pudding.

BOIL a piece of cinnamon, in a pint of thin cream
;
a quar-

ter of a pound ot fugar ;
when cold, add the yolks of five eggs

well beaten; flir this over the Are till pretty thick, it mufl not boil;

when quite cold, butter a cloth well, duft it with floui, tie the

cuftard in it very clofe, boil it three quarters ot an hour
;
when

it is taken up, put it into a baton to cool a little
;
untie the cloth,

lav the difli on the bafon, turn it up ;
if the cloth is not taken off

carefully, the pudding will break ;
grate over it a little fugar.

,

Melted butter and a little wine in a boat.
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Quaking Pudding.
BOIL a quart of cream

; when almoft cold, put to it fourggs that have Keen beaten very well, a fpoonful and a half of
flour, fome nutmeg and lugar

; tie if clofe in a buttered cloth
oil it an hour, turn it out with care.—Melted butter and a littlewme and fugar poured over it.

POTTT? •
Bread Pudding.

i ,

a °f boiling milk upon the crumb of a penny Joaf
;Ll

C
’ u

1 ounces buffer; a little fugar and nutmeg;

i

U C° •’/
d ^°Ur e£§s heaten

; mix well all together, boil it
* ’ ;

‘fr
a
?
re

.

e
?
b e

’ add half a P°lmd of currants picked andwafhed.—Melted butter, a little fugar, and white wine!

p
Common Rice Pudding

,..

-bOIL a quarter of a pound of rice in a cloth, leave it room
o iwell

j when it has boiled an hour, untie it, and ftir in a quai-
ls,0 a pound of butter, fome nutmeg and fugar

;
tie it up, and

boil it another hour; pour melted butter over it.

Or,
BOIL a quarter of a pound of rice, and half a pound of rai-

1

bmter
W° h°UrS

; thr°W °VCr * grated nutme
S’ fugar >

and meltcd

Afine boiled Rice Pudding.
TAKE a quarter of a pound of flour of rice, put it over the

fire m a pint of milk, and keep it conftantly ftirring, that it may
not fuck or burn to the laucepan; when it is of a proper thicknefs
take it off, put it into an earthen pan, and put to it half a pound
of butter while it is hot enough to melt it, but not to oil

;
put to

it halfa pint of cream, or milk, the yolks of eight eggs, the whites
of two, with, fugar to fweeten it, the peel of a lemon grated
(grate it off with the lumps of fugar) then put it into china cups,
and boil them; pour over them melted butter, with a little white
wine and fugar.

Tanfey Pudding.

PUT as much boiling cream to four Naples bifeuits grated as
will wet them

; when cold, add four yolks of eggs, fome juice of
fpinach, and a very little tanfey-juice

;
it muff be coloured a

light green
; a little fugar; fir all over a flow f re till it thickens

;

when cold, tie it clofe in a cloth buttered and floured
;

boil it

three quarters of an hour; put it into a bafon, let it hand a little,

turn it out with care
;
pour round it melted butter and fugar.
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Almond Pudding.

STRAIN two eggs well beaten into a quart of cream, a

nny-loaf g*rated, one nutmeg, fix fpoonfuls of flour, hall a

und of almonds blanched ana beaten line, half a dozen bitter

nonds; fweeten with fine fugar; add a little brandy
;

boil it

11 an hour
;
pour round it melted butter and wine

;
flick it

th almonds blanched and flit.

Sago Pudding.

BOIL two ounces of fago in one pint of milk, till tender;

hen cold, add five eggs, two Naples bifeuits, a little brandy,

^ar to the tafte
;
boil it in a bafon.—Melted butter and a little

ne and fugar.

Calf's Foot Pudding.

'TAKE four feet, boil them tender; pick the niceft of the -

?at from the bones, and chop it very fine; then add the crumb
a penny-loaf grated, a pound of beef-fuet Hired fmall, half a
it of cream, leren eggs, a pound of currants, four ounces of
roti cut fmall, two ounces of candied orange-peel cut like

aws, a nutmeg, a large glafs of brandy
; butter the cloth and

.ur it; tie it clofe-, it fhould boil three hours.

Bifcuit Pudding.

iPOUR a pint of boiling cream or milk over three penny Na-
s biscuits grated; cover it clofe; when cold, add the yolks of
jr eggs, two whites, nutmeg, a little brandy, half a fpoonful of
ur, fome fugar; boil this one hour in a china bafon; ferve it

:th melted butter, wine, and fugar.
Tm ' i- if ; ...

A Prune Pudding.

.'MIX four fpoonfuls of flour into a quart of milk, fix eggs,
ty three of the whites, a little fait, two tea-fpoonfuls of beaten

> ’gcr, a pound of prunes
;

tie it in a cloth
; boil it an hour.

—

i unions may be ufed inftead of prunes, but then fugar mull be
:led. .

A very good common Puddings with Currants.

A POUN D of currants, a pound of fuet, five eggs, four
>onfuls of flour, half a nutmeg, a tea-fpoonful of ginger, a little

wder fugar, a little fait; boil this three hours.

An excellent Plum Pudding.
1 ONE pound of fuet, the fame of currants, the fame of raifins
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ftoned, the yolks of eight eggs, the whites of four, the crumb of
a penny-loaf grated, one pound of flour, half a nutmeg, a tea-

fpoonful of grated ginger, a little fait, a fmall glafs of brandy;
beat the eggs firft, mix them with fome milk

;
by degrees add

the flour and other ingredients, and what more milk may be
neceffary

;
it mud be very thick and well ftirred

;
boil it five

hours.

A Hunting Pudding.

MIX a pound of flour with a pint of cream, and eight eggs

that have been well beaten, a pound ofbeef-fuet, the fame of cur-
rants* half a pound of raifins ftoned and chopped, tw'o ounces of

candied citron, two ounces of candied orange cut fmall, a nut-

meg, and a glafs of brandy; boil this four hours.

Apple Pudding.

MAKE a puff pafte, roll it near half an inch thick; pare and
core thfc apples, fill the cruft; grate a little lemon-peel, (and a

little lemon-juice in winter, it quickens the apple) put in fome -

fugar, clofe the cruft, tie it in a cloth
;
a fmall pudding will take

two hours boiling, a large one three or four.

New-College Pudding

.

A two-penny loaf grated, four ounces ofbeef-fuet Hired, and

four ounces of marrow, fix ounces of fealded currants, four of

fine fugar, half a nutmeg, a little la.lt, the yolks of fix eggs, the
]

whites of three, a little brandy; mix all well, and boil the pud- -

ding half an hour; melted butter, wine, and fugar: fweetmeats

may be added.

Duke of Buckingham's Pudding.

HALF a pound offuet chopped fine, a quarter of a pound of

;

raifins ftoned and chopped, two eggs, a little nutmeg and ginger,

two fpoonfuls of flour, a little fugar to the tafte
;

tie it clofe, boil

it four hours at leaft
;
ferve it with melted butter, fack, and

fugar.
' Duke of Cumberland's Pudding.

FLOUR, grated apple, currants, chopped fuet, fugar, of each

fix ounces; fix eggs, a little nutmeg and fait; boil it two hours

at leaft
;
melted butter, wine, and fugar.

An Herb Pudding.

TAKE a quart of grotts, fteep them in warm water half an

hour; take a pound of hog’s lard, cut it in little bits; take ot

fpinach, beets, parfley, and leeks, a handful of each, three large
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onions chopped fmall, three fage-leaves cut fine
;
put in a little

’alt, mix all well together, and tie it clofe. It will require to be

•aken up in boiling, to loofen the firing a little.

A S/iinach Pudding.

TAKE a quarter of a peck of fpinach, pick and wafh it clean,

>ut it into a lauccpan with a little fait, cover it clofe, and boil it

endcr ; throw it into a fieve to drain, and then cut it fmall
;
beat

iplix eggs, and mix them with half a pint of cream or milk, a

.lale roll grated fine, a little nutmeg, and a quarter of a pound of

nclted butter; ftir all well together, put it into the faucepan the

rpinach was ftewed in; keep it {lining till it begins to be thick,

hen wet the pudding-cloth, and flour it well ;
tie it up, and boil

c an hour; turn it into a dilh, and pour over it melted butter,

with a little Seville orange fqueezed in it, and fugar.

A boiled Lemon Pudding. '

TAKE two large lemons, pare them thin, and boil them in

hree waters till they are tender; then beat them in a mortar to a

. jafle
;
grate a penny loaf into the yolks and whites of four eggs

well beaten, half a pint of milk, and a quarter of a pound of

ugar; mix all thefe well together; put it into a wooden difh

'.veil buttered, and boil it half an hour.

DUMPLINGS.

Suet Dum/ilings, with Currants.

APINT of milk, four eggs, a pound of fuet, a pound of
currants, a little fait and nutmeg, two tea-fpoonfuls of

^ginger, what flour will make it into alightpafte; when the

water boils, make the pafle into dumplings, rolled with ^ little

tdour, the fize of a goofe egg; throw them into the water, move
t them gently, to prevent their flicking : a little more than half an
: hour will boil them.

Norfolk Dum/ilings.

MAKE a batter with a pint of milk, two eggs, a little fait,

.and fome flour
;
drop- this in little quantities into a pan of boiling

water; they will be done in three minutes; throw them into a

i fieve or cullender, to drain.
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Rajjibcrry Dum/ilings.

MAKE a good puff pafte; roll it; fpread over it rafpberry
jam ;

roll it up, and boil it a good hour
;
cut it into five flices ;

pour melted butter in the difh
;
grated fugar round.

Pennyroyal Dumfilings.

I HE crumb of a penny-loaf grated, three quarters of a pound
of beef-fuet, the fame of currants, four eggs, a little brandy, a
little thyme and pennyroyal, a handful of parfley fhred ; mix all

well, roll them up with flour; put them into cloths: three quar-
ters of an hour boils them.

«.

Ycajl Dum/ilings.

A POUND of flour, a fpoonful of yeaft, a little fait; make
this into a light pafte, with warm water; let it lie near an hour;
make it into balls, put them into little nets ; , when the water boils,

throw them in
;
twenty minutes will boil them : keep them from

the bottom of the pan, or they will be heavy.

Apple Dum/ilings .

PARE the apples, and core them whole; fill them with mar-
malade, or fugar, make a hole in a piece of puff pafte, lay in an
apple, put another piece of pafte at the top, clofe it round the

apple; put them into cloths; boil them three quarters of an

hour.

Pigeon Dum/ilings.

SEASON them well; put them fingly into a piece of puff

pafte, rolled half an inch thick ;
tie them in cloths ; boil them

two hours.

Hard Dum/ilings ,

MIX fome flour with mild fmail beer, or water, and a little

fait, as for pafte
;

roll them in balls rather bigger than an egg;

when the water boils put them in
;
half an hour will boil them

;

currants may be added
;
they are good boiled with beef. They

are eat either with cold or melted butter.

A Scotch Dumpling.

MAKE a pafte of oatmeal and water, put in the middle of ft

a haddock’s liver, feafon it well with pepper and fait, and boil it

in a cloth
;

it eats very well. . .
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BAKED PUDDINGS.

Yorkftire Pudding baked underMeat.

A QUART of milk, three eggs, a little fait, fome grated gin-

ger, and flour enough to make it as a batter pudding
;
put

t into a i'mall tin dripping-pan, of a fize for the purpofe; put it

under beef, mutton, or veal, while roafting; when brown cut it

nto four or five lengths, and turn it, that it may brown on the

other fide.

Bread Pudding.

BOIL one pint of milk, with a bit of lemon-peel; when it

has boiled, take out the peel, and ftir in a quarter of a pound of

outter, fome nutmeg, and fugar
;
when the butter is melted, pour

over it four ounces of grated bread ; cover it; when cold, add

Jiree eggs well beaten
;

butter a difh, and pour this in juft as it

:7oes to the oven.

A plain Pudding.

TAKE a pint of milk, boil in it three laurel-leaves, a little

: 2jrated lemon-peel, and a bit of mace; then ftrain it off, and

.with a little flour make it into a pretty thick hafty pudding

;

::hen ftir into it a quarter of a pound of butter, two ounces of

fugar, half a fmall nutmeg grated, five yolks and three whites of

.eggs; beat them well up all together; pour it into a difh, and

: bake it.

Common JVhole-Rice Pudding.

TO half a pound of whole-rice wafhed, add three pints of

; milk, a quarter of a pound of butter cut into bits, fome cinna-

mon, fugar, and grated nutmeg; an hour and a half will bake it.

Ground-Rice Pudding.

TO fix ounces of rice, one quart of milk; ftir this over the

: ire till thick ;
take it off, put in a piece of butter the ftze of a

v walnut; when juft cold, add eight yolks of eggs, four whites,

'-well beaten; rafp die peel of a lemon, and put to it fome fugar
’with the juice, then mix all together

;
puff pafte at the bottom of

he difh : half an hour bakes it.

% .

' or, -

FOUR ounces of butter, four of fugar, four yolks of eggs,

;wo whites, the juice and rind of a lemon, five or fix fpoonfuls

oof milk, two of rice; ftir all over the fire: bake it with or with-
inout puff pafte.
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Rice Pudding rjuith Currants.

BOIL three quarters of a pound of ground-rice in three pints
of milk, till thick; then add one pound of beef-fuet Hired, one
pound of currants, the crumb of a penny-loaf grated, a quarter
of a pound of fugar, one nutmeg, a little fweet mountain or
brandy: one hour will bake it.

Tanfey Pudding.

BEAT twelve yolks, and four whites of eggs
;
put to them

one quart of cream
;
colour this with the juice of fpinach, and

a little tanfey; a little fait, fome nutmeg, a handful of flour
;

about half an hour will bake it: a brifk, but not-a fcorching
oven. Garnifh with quartered Seville oranges, and cahdied
peel.

Almond Pudding.

PUT one pint of milk fcalding hot to half a pound of beef-

fuet fin ed, almofl a penny-loaf grated, half a pound of fweet
almonds blanched and beaten, and a few bitter; when cold, add
four yolks of eggs, two whites, a little fugar, nutmeg, and fait, :

fome candied orange and lemon-peel fliced
; mix all together

;

put it into a difli when going to the oven : about three quarters
J

ofan hour will bake it.

«

Vermicelli Pudding.

BOIL two ounces of vermicelli in a pint of new milk, till

foft, with a little cinnamon; when cold, add a quarter of a ’

pint of good cream, five yolks of eggs, a quarter of a pound of

butter, a little fugar; 'bake it.

Cumberland Pudding-

MAKE a pint of milk info a thick hafly pudding; when
almofl: cold, ftir in a quarter of a pound of butter, four eggs,

‘

fome fugar, nutmeg, and grated ginger, a good fpoonful of

brandy; butter the dilh: one hour will bake it. A quarter of a

pound of currants may be added.

French Pudding. , I

TAKE twelve eggs, beat them well (leave out half the

whites) one pound of melted butter, one pound ot lugar beat very

fine, a nutmeg grated, the peel of one Seville orange, the juice

of one and a half : the butter and fugar tb be well mixed together,

and the nutmeg and peel to be mixed feparate
:
put them together

in a dilh, with a thin cruft at the bottoin.
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Apple. Pudding.

SCALD ten or twelve large apples, or codlings, pulp them,

when peeled, through a lieve ; ftir in a quarter ol a pound of

cutter, half a pound, or more, of iugar beaten and lifted, the rind

jf a lemon or orange grated, and the juice, the yolks of five eggs,

.1 little cream; bake it with a puffpafte..

Green Codling Pudding.
.

GREEN fome codlings as for a tart, rub them through a

neve, with as much juice of fpinach or beets as will make the

'•judding green ; four eggs well beaten, with near half a pound

jot butter, half the crumb of a penny loaf, a little brandy, and

.emon-juice, it the codlings are not fharp; puff pa fie round the

.iifh ; half an hour will bake it.

Goofeberry Pudding.

RUB a pint of green goofeberries that are fcalded through

1 fieve; put to them half a pound of fugar, the fame of butter,

wo or three Naples bifcuits, four eggs well beaten; mix it

well : bake it half an hour.

apricot Pudding.

PARE ten or twelve apricots, fcald, flone, and bruife them
;

nut a pint of boiling cream to the crumb of a penny-loaf grated ;

-when cold, add die yplks of four eggs, fugar to the tafle, a little

r arandy : bake it half an hour, with puff pafle.

ATillet Pudding.

SPREAD a quarter of a pound of butter at the bottom of a

lifh; lay into it fix ounces of millet, a quarter of a pound of

1 fugar: when going to the oven, pour over it three pints of

i milk.

Carrot Pudding.

SCRAPE three or four carrots very fmall, mix them with

t the crumb of two penny-loaves grated
;
pour over this a quart

i ff boiling cream; when cold, add feven yolks of eggs, four

whites well beaten, a quarter of a pound of fugar, a very little

s fait, fome nutmeg, a little brandy : bake it an hour, with puff

[

pafte.

Another .

MAKE a cuftard with a pint of milk and four eggs; mix it

with four fpoonfuls of .boiled carrots that have been rubbed
v through a fieve, two ounces of almonds blanched and beat line

t
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in a mortar, a quarter of a glafs of brandy, fome citron, with
candied orange and lemon peel cut into long flips : half ah hour
will bake it. Boil four laurel-leaves and a bit of lemon-peel in

the cuftard.

Sijijict Pudding.

CUT a penny-loaf exceedingly thin; lay a layer of it in the

bottom of a difh, and a layer of marrow or beef-fuet, a layer of
'

currants, then bread
;
fo till the difh is full

;
mix four eggs with

a quart of cream, a nutmeg, a quarter of a pound of fugar : bake
it half an hour.

Bread and Butter Pudding.

CUT a penny-loaf into thin flices of bread and butter ;
lay

fome ofthem into a difh buttered, then a few currants, bread and
butter, and fo on, in layers

;
beat four eggs, put them into a pint

of milk, a little nutmeg, fome fugar: half an hour will bake it.

Potatoe Pudding.

MASH a pound of boiled potatoes, the mealy fort; put to

them a quarter of a pound of butter, the yolks of four eggs, one

white, fugar to the tafte, a little brandy, fome nutmeg, a quarter

of a pint of cream, a little orange-peel and citron cut thin
; bake

it half an hour : a puff palte.

,

Bean Pudding.

BOIL the beans, take off the hufks, mafh them, and add the

other ingredients as for the potatoe pudding.

Quince Pudding.

TAKE fome quinces and feald them till they are foft, then

pare them very thin; put to them fome fugar, ginger powdered,

and a little cinnamon; beat up the yolks of four eggs, and mix

them with a pint of cream
;
put it to the quinces, and beat all

up well together; it muff be made pretty thick with the quinces.

A pudding may be made in this manner with apricots, apples, or

white pear-plums.

French Barley Pudding.

TO a quart of cream put fix eggs well beaten, but only three

of the whites; then feafon it wutli fugar
;
nutmeg, a little fait,

fome orctng'e-ffower water, and a pound of melted butter
;
mix

with it fix handfuls of French barley, boiled tender in milk;

butter a difh, put it in and bake it.

7
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Ratafia Pudding.T .

O
AKE five frefh laurel-leaves, and let them boil in a qtiart

of cream
; take the leaves out when the cream has once boiled,

and put in a pound of Naples bifcuit
;
add to thefe half a pound

ot butter, a giafs of lack, fome grated nutmeg, and a very little baf-

ket-falt
; when the ingredients are mixed, take it off and cover it

up, and let it cool by degrees ; then blanch two ounces of fweet
almonds

; beat them to a pafle, and beat up the yolks of five eggs,
and as the cream cools put in the eggs and almonds

;
mix them

all well together, put it into a dilh, grate over it fome fine fugar,
lend it to the oyen : half an hour will bake it.

A light baked Pudding.
,

3 AKE eight eggs, beat them well, then mix them with
lalt a pound of butter, half a pound of loaf fugar, and fome
grated nutmeg

;
fet thefe on the fire till thick, then put it

: nto a bafon to cool
;

roll a good puff pafle very thin round a
lifh, put. in the pudding, and bake it in a moderate oven;
Aalf an hour will bake it.

Lemon Pudding.
GRATE two Naples bifeuits, and the rind of two lemons ;

dd the juice of one, half a pound of melted, butter, half a pound
•ffugar, the yolks of ten eggs, five whites, half a pint of cream ;

uff pafle round the difli : bake it about three quarters of an hour.

An exceeding fine Lemon Pudding.
EIGHT ounces of butter, eight ounces of fugar, three mid-

ling lemons
;

the lumps of fugar mud rub off all the rind
;
put

tern into the faucepan to the butter; take the juice of the le-

mons, and put it, with a cup of water, to the reft of the ingredi-
ents

;
fet it over a fire to limmer till it is thick, keep it Birring;

nen take eight eggs, only four whites, beat them well
;
put all,

. /ell mixed, into a difh, with fome puff pafle round it : half an
our will bake it.

N. B. The eggs mufl not be mixed with the refl of the
lgredients till they are cold.

Orange Pudding.
POUR boiling water on the peel of three Seville oranges, let

Band a little, then beat them in a mortar; add fix ounces of
! fted fugar, half a pound of melted butter, the juice ofone orange
id one lemon, the yolks of twelve eggs

;
puff pafle round the

1 fh : bake it half an hour. 7

Y
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To make an Orange Pudding , after the New-England
Manner.

SQUEEZE the juice of three Seville oranges on half a

pound of lump fugar ; take the yolks of ten eggs, well beaten :

melt a full half pound of butter thick
;
mix thefe well together

with a quarter of a pound of blanched almonds well beaten, with

a little orange-flower water, the peel of one of the oranges grated ;

put a thin cruft at the bottom of the didi.

Marrow Pudding.

POUR a pint of cream on the crumb of a penny-loaf grated,

a pound of marrow diced, four eggs, fugar and nutmeg to the

tade, two ounces of diced citron: three-quarters of an hour will

bake it : add currants, if agreeable.

Italian Pudding.

GRATE the crumb of a penny French roll, put to it a pint

of cream, ten eggs beaten, a nutmeg, twelve pippins diced, a

little red wine, orange-peel diced, fugar to the tade ;
bake it half

an hour.
Sago Pudding.

BOIL two ounces of fago, with fome cinnamon, and a bit of

lemon-peel, till it is foft and thick :
grate the crumb of a half-

penny-roll, put to it a glafs of red wine, four ounces of chopped

marrow, the yolks of four eggs well beaten, fugar to the tade :

when the fago is cold, put thefe ingredients to it
;
mix all well

together ;
bake it with a puff pade : when it comes from the

oven, dick over it citron cut into pieces, and almonds blanched

and cut into dips.

Sweetmeat Pudding.

SLICE thin of orange, lemon-peel, and citron, an ounce

each ]
lay them at the bottom of a difh on puff pade

;
put to

them half a pound of melted butter, feven yolks and two whites

of eggs, five ounces'-of fugar ;
pour this into the didi when going

to the oven : a little more than half an hour will bake it.

Little Citron Pudding.

THE yolks of three eggs beaten, half a pint of cream, one

fpoonful of dour, two ounces of citron cut thin, fugar to the

tade
;

put this into large cups buttered ;
bake them in a pretty

quick oven; turn them out.

New-College Pudding fried.

Qj^E penny loaf grated, half a pound ol beef-fuet fhred, one
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pound ot currants, half a nutmeg, a little fait, two fpoonfuls of
cream or milk, two or three eggs

;
it mull be near as (tiff as a

palfe
; make this into rolls in the fhape of an egg

;
fry them

gently over a clear fire, in near half a pound of melted butter ;

let them be of a nice brown all over. For fauce—butter, wine,
and fugar; if agreeable, add fweetmeats. This will make about
half a dozen.

Lady Sunderland's Puddings.

A PINT of cream, eight eggs, leave out three whites, five
lpoonfuls of flour, and half a nutmeg

; when they are going to
"he oven, butter fmall bafons, fill them half full, bake them half
in hour, grate fome lugar over them. For fauce—melted but-
:er, wine and iugar. When they are baked, turn them out ofthe
"Damns, and pour fome ot the fauce over them.

FRITTERS.

To make Water Fritters.

THE batter mud be very thick
; take five or fix fpoonfuls of

flour, a little fait, a quart of water, the yolks and whites of
aght eggs well beat, with a little brandy

; ftrain them through a
iair fieve, and mix them with the other ingredients; the lono-er
hey are made before they are fried the better

: juft before they
re fried, melt half a pound of butter, and beat it well in. The
eft thing to fry them in is lard : do not turn them.

Common Fritters.

quarters of a pint of ale, not bitter, three eggs, as
much flour as will make it thicker than a batter pudding, a little
i utmeg and fugar

;
let this (land fix or eight minutes : drop them

with a fpoon into a pan of boiling lard, drain them, grate fugar
ver them : eat them with melted butter, wine, and fugar.

Plain Fritters.

,

PUT a pint ofboilingcream, or milk, to the crumb of a penny-
mat grated; mix it very fmootb

; when cold, add the yolks of
ve eggs near a quarter of a pound of lifted fugar, fome nutmeg
rated

; fry them in hog’s lard
;

pour melted butter, wine, and
Jgar, into the difh. Currants may be added.

Cujlard Fritters
, a pretty Dijh.

BEAT the yolks of eight eggs, with one fpoonful of flour, half
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a nutmeg, a little fait, and brandy
;

g.dd a pint of cream
;
fweeten

this, and bake it in a fmall difli : when cold cut it into quarters
;

dip them in batter made of half a pint of cream, a quarter of a

pint of milk, four eggs, a little flour, a little ginger grated
;
fry

them a light brown, in good lard or dripping ‘. ferve them hot

;

grate fugar over them.

Clary Fritters.

BEAT two eggs very well, with one fpoonful of brandy, the

fame of cream, two fpoonfuls of flour, fome nutmeg, flfted fugar

to the tafte ;
wafh and dry the clary leaves, dip them in the bat-

ter ; fry them in lard : eat them with Seville orange and melted

butter.

Vine-Leaf Fritters.

TAKE a quarter of a pint of brandy, a little white wine, fome

rafped lemon-peel, and a fpoonful of powdered fugar ;
mix thefe

well together in a foup-plate, then take fome fmall frefh vine-

leaves, cut the ftalks very clofe, and put the leaves into this mix-

ture : mix up fome white wine and flour into a moderate thick

batter
;
put on a ftewpan, with a great deal of butter in it

;
when

it is boiling hot drop in the fritters, take a leaf out of the brant y

for every fritter : when they are a fine brown, ftrew them with

fugar, and glaze them with a falamander fend them up hot.

Apple Fritters.

PARE fome fmall apples; core and flice them ;
make a bat-

ter with three eggs, a little grated ginger, near a pint of cream or

milk ;
a glafs of brandy, a little fait, and flour enough to make

it thick ;
put in the apples ;

fry them in lard.

Apple Fritters without Milk or Eggs.

LET the apples be quartered, cored, and fliced ;
mix q gill

°J
brandv, the fame of mountain, fome grated lemon-peel, pounded

cinnamon, and fugar to the tafte ;
mix thefe wells fry them in

lard. .

Tanfey Fritters.

POUR a pint of boiling milk on the crumb of a penny-loaf

grated ;
when cold, add a fpoonful of brandy, fugar to the tafte,

the rind of half a lemon, the yolks of four eggs, fpinach and tan-

fey-iuice to colour it ;
mix this over the fire, with a quarter ot a

pound of butter, till thick ;
let it (land near three hours ;

drop

this, a fpoonful to a fritter, into boiling lard.

Rafpberry Fritters.

GRATE two Naples bifeuits, or the crumb of a French roll

,



THE LADY’S ASSISTANT. 325

put to either a pint of boiling cream ; when this is cold, add to it

the yolks of four eggs well beaten ;
beat all well together with

fome rafpberry juice ;
drop this into a pan of boiling lard, in

very fmall quantities ;
flick them with blanched almonds lliced.

Currant Fritters uaihout Eggs.

HALF a pint of ale, not bitter; ftir into it flour to make it

pretty thick, a few currants ; beat this up quick
;
have the lard

boiling ;
throw in a large fpoonful at a time.

Rice Fritters.-

TAKE a quarter of a pound of rice, boil it in milk till it is

pretty thick, then mix it with a pint of cream, four eggs, fome

fugar, cinnamon, and nutmeg, fix ounces of currants wafhed and

picked, a little fait, and as much flour as will make it a thick

batter; fry them in little cakes in boiling lard. The fauce

—

white fugar and butter.

Carrot Fritters.

TAKE two or three boiled carrots, beat them with a fpoon

till they are a fmooth pulp
;
put to every carrot two or three eggs,

a little nutmeg ;
to three carrots put a handful of flour

; wet

them with cream, milk or fack; add to them as much fugar as

will fweeten them ;
beat them well half an hour, and fry them in

boiling lard
;

fqueeze over them a Seville orange, and fhake

fome tine fugar over them.

Pats de Putain.

CUT fome candied lemon-peel very fine, put a ftewpan on the

fire with fome water or milk in it, a little fait, a piece of frefli

butter as big as a walnut, and a little lemon-peel out very fmall
;

let this boil fome time over a ftove ;
then put in two handfuls of

flour, Air it immediately with the utmoft ftrength, and make it

into a good pafle ;
then take it off, and work in a dozen eggs,

two and two at. a time
;
then fet it by in a difh

; fet on a large

ftewpan, with a good quantity of hog’s lard
;
when it is melted

very hot, dip in the handle’of the fkimmer, and form the fritters ;

frv them brown, and put them into a hot dilh
;
pour on them

fome orange-flower water, and lhake over them fome fugar.

Point de jour Fritters.

TAKE a glafs of mountain, and a large fpoonful of brandy

;

mix two handfuls of flour to fome milk luke-warm, with the
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brandy and wine, and work' it into a parte; beat up the whites
of four eggs to a froth, and mix them with the batter

; then add
to them half an ounce of candied citron-peel, half an ounce of
frerti lemon-peel grated, fome fait, and fugar; let it be all well
beat up together; then fet on a fmall deep rtewpan with a oood
quantity of hog’s lard; when it is boiling hot drop in fome ofthe
batter through a tin funnel made on purpofe, with a large body
and three pipes

;
hold the funnel over the boiling lard, and pour

the batter through it with a ladle
;

it is to be kept moving over
the pan till all is run out'; this from the three ftreams fhapes the
utters, when the batter is all out, turn the fritters, for they are
loon brown; then put one at a time upon a rolling-pin, and they
will be the fhape of a rounded leaf, which is the proper fhape of
thefe fritters : there is great nicety required in making them

;

they are an elegant difh : when the firft is made, it fhould be a
pattern, for the reft

;
if it is too thick, pour in the lefs batter for the

next; if too thin, a little more; but this is feldom the cafe.
The rtewpan fhould not be broader than a plate: the lard muft
be very fine, and boiling hot.

Chicken Fritters.

SET on a rtewpan with fome new milk, as much flour of
rice as will be wanted to make it of a tolerable thicknefs; beat

'

three or four eggs, the yolks and whites together, and mix them
well with the rice and milk; add to them a pint of rich cream;
fet it over a ftove, ftir it well

;
put in fome powder fugar, fome

candied lemon-peel cut fmall, and fome frefh-grated lemon-peel
cut very fmall; then take all the white meat from a roafted

chicken, pull it into fmall fhreds, put it to the reft of the ingredi-
ents, and ftir it all together; then take it off; it will be a very
rich parte

;
roll it out, and cut it into fmall fritters

;
fry them in

boiling lard: ftrew the bottom of the difh with fine fugar pow- 1

dered: put in the fritters, and fhake fome fugar over them.

BilLoquet Fritters.

BREAK five eggs into two handfuls of fine flour, put milk
enough to make it work well together

;
then put in fome fair,

and work it again
;
when it is well made, put in a tea-fpoonful

f

of pow7der of cinnamon, the fame quantity of lemon-peel grated, •

and half an ounce of candied citron cut very fmall with a pen-

knife
;
put on a rtewpan, rub it over with butter, and put in the

parte
;

fet it over a very gentle fire on a ftove, and let it be done

very gently, without flicking to the bottom or fides of the pan
;
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when it is in a manner baked, take it out and lay it on a difli .

fet on a ftew-pan with a large quantity of lard; when it boils

cut out the pafte the fize of a finger, and then cut it aciols at

each end, which will rife and be hollow, and have a veiy good

effedl; put them into the boiling lard : there muff be great care

taken in frying them, as they rife lo much. "W hen they are

done, lift fome fugar on a warm difli, lay on the fritters, and

lift fome more fugar over them.

German Fritters.

TAKE fome well-tafted crifp apples, pare, quarter, and core

them ;
take the core quite out, and cut them in round pieces

;

put into a ftewpan a quarter of a pint of French brandy, a table

fpoonful of fine fugar pow'dered, and a little cinnamon
;
put the

apples into this liquor, and fet them over a very gentle ftove,

fiirring them often, but not to break them ;
fet on a ftewpan

with fome lard; when it boils, drain the apples, dip them in fome

fine flour, and put them into the pan, they will be brown and

very good ; ftrew' fome fugar over a difli, and fet it on the fire
;

lay in the fritters, ftrew a little fugar over them, and glaze them

over with a red-hot falamander.

Lard Fritters.

A HANDFUL of flour, as much lard, nine or ten eggs well

beat and ftrained, fome cloves, mace, nutmeg, and fugar, beat fine
;

ftir all well together; fry them quick, and of a fine light brown.

Syringed Fritters.

TO a pint of water, add a piece of butter the fize of a large

egg, fome preferved lemon-peel, crilped orange-flowers, and fome

green lemon-peel grated
;
put them in a ftewpan over the fire,

and when they boil throw in fome fine flour; keep it ftirring,

and by degrees put in as much flour as will make the batter thick

enough
;
take it off the fire, ftir in two Naples bifeuits crumbled,

an ounce of fweet almonds, three or four bitter ones, pound them
in a mortar, mix it with eggs well beat, till the batter is thin

enough to be fyringed
;

let the butter be boiling hot in the fry-

ing-pan, and fyringe the fritters into it; fry them of a good co-

lour. They make a pretty lide difh.—Or, a fheet of writing-

paper may be rubbed with butter, and the fritters fyringed in

whatever fhape is moll agreeable
;

if the butter is very hot, and
the paper turned upwards, the fritters will eafily drop off ; when
they are fried, they may be ftrewed with fugar and glazed.
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Jumballs.

TAKE a pound of fine flour, and a pound of fine powder
iugai, make them into a light pa fie with whites of eggs beat
fine; add half a pint of cream, half a pound of frefh butter
melted, and a {sound of blanched almonds well beat

;
knead them

?
fogether thoroughly, with a little rofe-watcr, and cut out the

jumballs m a variety of figures; cither bake them in a gentle
oven, or fry them in frefh butter; they make a pretty fide or
corner difli; melt frefh butter with a fpoonful of mountain, and
itrevv fine fugarover thedifh.

PANCAKES.

Common Pancakes.

THREE eggs, a pound of flour, and a pint of milk or cream

;

put the milk to the flour by degrees
;
a little fait, and gra-

ted ginger : fry them in lard
;
grate fugar over them.

IVorceJlerJJiire Pancakes

.

THE yolks of twelve eggs, four whites, beat them well; add
one quart of cream, fix fpoonfuls of flour, two of brandy, one
nutmeg, a quarter of a pound of melted butter; a little fait: for
the firlt pancake rub the pan with a bit of cold butter

;
fry them

without any thing elfe in the pan : they muft be very thin, clapt
hot one upon another for about a dozen, and cut through when
eaten.

If they are made with milk, double the quantity of butter.

To make Scotch Pancakes.

TO a pint of cream, take the yolks of eight eggs, the whites
of fix, a quarter of a pound of butter, three fpoonfuls of flour, a
little white wine, fugar, and nutmeg; put the butter into the

cream, and fet it over the fire till it boils, then take it off
;
beat up

the eggs well with the white wine, then mix it, and beat it up
well with the cream, and the other ingredients, till it is a fine bat-

ter
;
put fome butter into a fmall frying-pan, when it is melted

put in a little batter, fry it till it is jufi brown next the pan; then

turn it into a difh, with a little fugar ftrewed on it; put fome
more batter into the pan, fry it as before, and then flrew fome
more fugar over it.
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Rice Pancakes.

TAKE lialf a pound of rice, clean picked and wallied, boil it

1 it is tender, and all the water boiled away
;
put it into a tin

I {lender, cover itclofe, and let it (land all night; then break it

rv fmall; take fourteen eggs, beat, drain them, and put them

the rice, with a quart of cream, a nutmeg grated, and a little

it; beat it all well together; then fhake in as much flour as

II hold them together,^ and dir in as much butter as will fry

em.
Clary Pancakes.

FOUR eggs, four fpoonfuls of flour, a little fait, above a pint

milk; mix thefe exceedingly well; make fome lard very hot,

ith a fpoon pour in fome batter very thin; lay in fome clary

lives walked and dried, then a little more batter; let them be a

ce brown.
Paper Pancakes.

TAKE fix new-laid eggs, beat up the yolks, and half the

' bites; mix them by degrees into a pint of rich cream, three

oonfuls of white wine, one fpoonful of orange-flower water, a

tie nutmeg, and a fpoonful of loaf-fugar powdered: melt half

;
pound of butter, and let it hand till it is near cold

;
mix by de-

ees three fpoonfuls of flour in the batter, and then in the but-

'r; fet on the pan and fry them like other pancakes
;
they mull

: : very thin.

Ncio-England Pancakes.

A PINT of cream, five fpoonfuls of flour, feven eggs (leave

: it three whites) a little fait ;
fry them thin in frefh butter

; lay

wen or eight in a difh
;
drew fugar and cinnamon between.

A Bacon Fraze.

TAKE eight eggs and beat them well together, with a little

•earn and a little flour, like other batter
;

fry fome very thin

ces of bacon, and dip them in this batter; lay them in the fry-

i g-pan, pour a little more of the batter over them
;
when one

de is fried turn them, and. pour more of the batter over them

;

id when both fidcs are fried lay them in the difh.

Apple Fraze.

FRY feme thick fiices of apple, drain them; make a batter

; /ith the yolks of three eggs, the whites of two, a pint of milk, a

i ttle brandy, grated ginger or nutmeg, a little fait, fome fugar,
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flour enough to make it of a proper thicknefs
;
drop this in fritters

into a pan of boiling lard
;
lay on every one a fiice of apple, then

a little more batter: grate fugar over them.

Almond Frcize.

BLANCH and beat half a pound of Jordan almonds, about
a dozen bitter

;
put to them a pint of cream, eight yolks and four

whites of eggs, a little grated bread; fry this as pancakes in good
lard

;
grate fugar over them.

German Puffs.

PUT a pint of milk into a ftewpan, dredge it with flour till

very thick, and ftir it over a flow fire till like a pafle
;
when cold

beat it well, with the yolks of eight eggs, four ounces of fugar, a

little brandy, fome nutmeg, the rind of a fmall lemon grated till

very light
;
drop this with a large tea-fpoon into a pan of boiling

lard; if well beat they will rife exceedingly
;
drain them. Serve

melted butter, wine, and fugar, in a boat.

SWEET PIES.

Minced Pies without Meat.

TAKE fix eggs, boil them hard, and cut them fine, a pound

of raifins of the fun fioned and cut fine, a pound of cur-

rants picked, wafhed, and rubbed clean, a large fpoonful of fine

fugar powdered, anounce of citron, an ounce of candied orange,

both cut fine, a quarter of an ounce of mace and cloves, and a

large nutmeg, beat fine ;
mix it all together with a gill of brandy

and a gill of mountain
;
make the cruft very good ; when the

pies ,
v
qre made, fqueeze in the juice of a Seville orange and a \

glafs of red wine.

Minced Pics with Meat.

BOIL a large frefh tongue till it will peel
;
or four pounds of

.

the infide of a firloin of beef : to four pounds of tongue, feven

pounds of fuet;’ chop thefe together; add nine pounds of cur-

rants wafhed and dried; three pounds of raifing ftoned and chop-

ped; twelve pippins, and a pound of eggs boiled hard and chop-

ped ;
a little fait

;
cloves, mace, and cinnamon pounded, each

half an ounce; two ounces of nutmegs grated; half a pound or

more of candied orange, citron, and lemon-peel all together, but
*
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oft citron
;
the juice of eight lemons, a pint of fack, half a pint

brandy, a pound of powder fugar : mix tliefe ingredients tho-

ughly, put them into a pan and ftir them often ;
do not cover

.e pan clofe: thefe ingredients will keep fome mopths.
.

If tfye

^gh flavour goes oft', add a little more lpice, lemon-juice, apd

andy
;

ftir the mincemeat often.

iSweet Patties.

THE meat of a calf’s foot which has been boiled tender,

ree apples, fome candied oranges and citron
;
chop thefe fmall

j

Id a little grated nutmeg and pounded cinnamon, the yolk of an

,g, a goodlfpoonful of brandy, a few currants
;

puff-pafte top

id bottom.

Afijile Pie.

PARE, core, and quarter the apples; lay fome fugar at the

ittom of the difti, then the apples
;
grate a little lemon-peel,

me more fugar, then more apples, cover the difti with puff-

ifte ;
when it comes from the oven take the cruft neatly off,

raving the edge; put in a piece of butter; cut the cruft: in eight

:eces, which ftick into the pie.

Another Way.

LET the pie ftand to be cold ;
and make the following cuf-

-rd, which pour over, and ftick the cruft as before directed
'

’he yolks of two eggs, half a pint of cream, a little nutmeg and

gar ;
ftir this over the fire till it thickens a little, hut do not let it

oil
;
add a little lemon-peel cut like draws.

1 f the apples are to look green, take fmall codllns, put them

to a pan with fome water, lay on the top vine-leaves, and a

Loth round the cover of the pan to keep in the fleam
;
when they

re fcalded peel them
;
put them again into the water in the fame

Manner: hang them at a great diftance from the fire till green,

hey are a good while about. 4P
N. B. In winter, when apples lofe their fharpnefs, always add

little lemonqjuice. A quince or two, or a little ma’rmalade, is

; a addition.

A Tort Demoy.

MAKE fome good puff-pafte, and lay it round a difh, put

.me bifeuits at the bottom, then fome marrow, and a little but-

:r
;
then cover, it over with different kinds of wet fweetmeats,

ifeuits, macaroons, marrow, and fo on till the difti is full
;
then

our on fome thick boiled cream fweetened; put in a fpoonful of

range-flower water. Half an hour will bake it.

7
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TARTS IN GENERAL.

JF to be eat cold, make the fhort cruft.

Affile lart.

IS made as the pie; but if to eat cold, make the fhort cruft.

Another Way.

PARE two oranges very tlvin, and boil them in water till they
are tender, then cut them very {mall

;
pare eighteen or twenty

pippins, quarter and core them, ftew them very gently till they
are quite enough, the water muft but juft cover them

; then put
in half a pound of white fugar; take the orange-peel, cut very
fine, and the juice of the oranges

;
let them boil till they are

thick, then fet them to cool
; make open tarts to put the fruit in,

and fet them in a moderate oven.

Currants
, Cherries , &c.

CURRANTS and rafpberries make an exceeding good tart, *

and do not require much baking.

Cherries require but little baking.

Goofeberries to look red, muft (land a good while in the

oven.

Apricots, if green, require more baking than when ripe.

Quarter or halve ripe apricots, and putin fome of the kernels.

Preferved fruit, as damfons and bullace, require but little bak-

ing; fruit that is preferved high, fhould not be baked at all
; but

the cruft fhould firft be baked upon a tin the ftze the tart is to

be
;
cut it with a marking iron or not, and when cold take it off,

and lay it on the fruit.

A Raf/ibcrry Tart with Cream.

ROLL out fome thin puff-pafte, lay it in a patty-pan
;

lay in

fome rafpberries, and ftrew over them fome very fine fugar; put

on the lid and bake it; cut it open, and put in half a pint of

cream, the yolks of two or three eggs well beat, and a little fugar.

Let it ftand to be cold, before it is lent to bake.

To make Rhubarb Tarts.

TAKE the ftalks of the rhubarb that grows in the garden,

peel it, and cut it the ftze of a goofeberry, and make it as a

goofeberry tart.
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Green Almond Tarts.

TAKE Come almonds off the tree before they begin to (hell

;

'crape off the down with a knife.; have ready a pan with foine

coldfpring-water, put them into it as faft as they aie done ,
then

nit them into a fkillet, with more fprmg-water, over a very flow

ire till it juft ftmmers ;
change the water twice, let them be in

he laft till they begin to be tender • then take them out, and put

hem upon a clean cloth, with another over them, and prefs them

rentlv to make them quite dry; then make a fyrup with double-

refined fugar, put them into it, and let them fimmer a little
;
do

the fame the next day
;
put them into a ftone jar, and cover them

very clofe, for if the lead air comes to them, they will turn black

,

the yellower they are before they are taken out of the water, the

preener they will be after they are done ;
put them into the fugar

cruft, put the lid down clofe ;
let them be covered with fyrup,

;and bake them in a moderate oven.

Orange Tarts.

GRATE a little of the outfide rind off, fome Seville oranges,

ifqueeze the juice into a difh, throw the peels into water, change

lit often for two days ;
then fet a faucepan of water on the fire

:When it boils put in the oranges, change the water twice to take

out the bitternefs : when they are tender, wipe them very well,

and beat them in a mortar till they are fine ;
then take their

weight in double refined fugar, boil it to a fyrup, ai^fcuin it

very clean ;
then put in the pulp, and boil it all together till it is

clear ; let it Hand to be cold, then put it into the tarts, and fqueeze

in the juice: bake them in a quick oven. *
v

Conferve of oranges make good tarts.

• Lemon Tarts.

ARE made in the fame way.

An Almond Tart.

BLANCH fome almonds, beat them verwfine in a mortar,

with a little white wine and fome fugar (a pound of fugar to a

pound of almonds) fome grated bread, a little nutmeg, fome

ere an, the juice of fpinach to colour the almonds green ;
bake

it in a gentle oven ;
when it is clone, thicken it with candied

orange or citrdn.

Another fray.

BLANCH a pound of lweet almonds, beat them in a marble

mortar, moiften them while beating with the whites of eggs ; take
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four yolks of eggs, and mix them with Savoy-bifcuits, fomen eii) grated lemon-peel, fome preferved lemon-peel, and a little
orange-flower water

; take the almonds and mix them with die
other ingredients

;
put in fome fugar

; whip up the whites of
.

e£gs t0 a fnow
5 make a puff-pafle, lay it at the bottom of

the tin, pour lfi the almonds, or lay the whites of the eggs at
the top

;
put it into the oven

; when it is done, lift fome iuaar
over the top, glaze it with a red-hot falamander*

A Chocolate Tart.

.

TAKE a quarter of a pound of rafped chocolate, a flick of
cinnamon, fome frefh lemon-peel grated, a little fait, and fome
lugar

;
take two fpoonfuls of fine flour, the yolks of fix eggs

well beat and mixed with fome milk
;

put all thefe into a
itewpan, and let them be a little while over the fire

;
then

put in a little preferved lemon-peel cut fmall, and let it ftand
to be cold

;
beat up the whites of eggs, enough to cover it,

put it in puff-pafle : when it is baked, fift fome fugar over it,

and glaze it with a falamander.

A Spinach Tart.
TAKE fome fpinach, feald it in fome boiling water, drain it

veiy dry
; chop it, and flew it in butter and cream, with a very

little fait, fome fugar, fome bits of citron, and a very little orange
flower water

;
put it in very fine puff-pafle.

Angelica Tart.
PARE and core fome golden-pippins or nonpareils, and take

the ftalks of angelica, peel them, and cut them into fmall pieces,
apples and angelica, of each an equal quantity; then boil the
apples in juft water enough to cover them, with lemon-peel, and
fine fugar ; do them very gently till they are a thin fyrup, then
flrain it off, and put it on the fire, with the angelica in it; let it

boil ten minutes
; make a puff-pafle, lav it at the bottom of the

tin, then lay a layer of apples and a layer of angelica till it is full
;

*

bake them, but firfl fill them up with fyrup.

TO PRESERVE FRUIT FOR TARTS;

Red Goofebcrries.

TO one pound and a half of goofeberries, add one pound of
lump-lugar, boil this to a thin jam

; when cold, put over it

brandy paper and mutton-fuet melted ; when the tarts

made, put in a little rafpberry jam.
are
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Damfons.

PRICK them, throw them into Raiding water for a minute,

Te them clear from the water, drew over them lump-fugar

)unded
;
the next day pour oft the fyrup, boil and fcum it,

mr it over the damfons, let them Hand a day or two
;

boil up

e fyrup again, put in the damfons ;
boil them a few minutes

>ut take care they do not math) put them into jars ;
wheii

old, put on fome brandy-paper, and pour on mutton-fuet.—

;Q a pound of fruit allow half a pound of fugar.—Put them in

ich fized jars as to bake all the fruit when they are opened, for

icy will not keep when the air is admitted.

Bullace.

DO them as the clamfons.

Currants.

PUT as much juice of currants to the fugar as will melt it,

( oil and fcum it
;

let the currants be picked, put them into

ie fvrup, boil them a little, boil them again the next day

, 11 clear
;

put over brandy-paper ;
allow one pound of lugar

o a pound and a quarter of fruit.

Oranges.

PUT them into water at might, the next day boil them in

: nree different waters, in each a quarter of an hour ;
then (lice

aem, pick out the feeds ; take the weight of the oranges m
ugar, juft wet it, boil and fcum it, boil up the oranges in it, and

.epeat it for two or three days when the tarts are made, but do

lot bake the fruit, unlefs it is neceflary ;
bake the ^ruft

when cold, lay in the oranges.

Tartlets.

HAVE very fmall and (hallow tin pans
;

butter them, and

• ay in a bit of guff-pafte, marking it neatly round the edges, and

' Caving a hole in the middle, bake them
;
when they are cool, fill

t :hem with cuftard, or put into each half an apricot, lafpbciry

!

jam, or any preferved fruit, a little preferved apple, of marmalade ;

i

pour over it cuftard, with very little fugar in it,

Crocants

ARE pafte cut out from a large mould, or fmall ones ;
when

baked, put fvveetmeats under them. They are ufu'ally had at <i

. paftry-fhop, as few fervants can cut pafte.
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Iccingfor Tarts.

BEAT the white of an egg
;
rub it on the tarts with a feather,

lift over double-refined fugar.

Another Way.

MELT a little butter
; rub the tarts with it with a feather,

and lift double- refined fugar.

CHEESECAKES.
Taftefor Cheefecakes.

TAKE as much flour as butter, rub them well together, with
a little fine fugar

; mix it up with warm milk.

Common Checfecakes.

PUT a quart of milk on the fire
;

beat eight eggs well
;

.

when the milk boils, ftir them upon the fire 'till it comes to a

curd, then pour it out
;
when it is cold, put in a little fait#

two fpoonfuls of rofe-water, three quarters of a pound of cur-

rants
;
put it into puff pafte, and bake.it.

Almond Checfecakes.

BLANCH a quarter of a pound of almonds
; beat them with

a little orange-flower water
;

add the yolks of eight eggs, the

rind of a large lemon grated, half a pound of melted butter, fugar

to the taflre
;
lay a thin puff-pafle at the bottom of the tins, and

little flips acrofs, if agreeable. Add about half a dozen bitter

almonds.

,

Bread Cheefecakes.

SLICE a large French roll, a penny loaf, very thin
;
pour on

it fome boiling cream
; w'hen cold, add fix or eight eggs, half a

pound of butter melted, fome nutmeg, a fpoonful ot brandy, a

little fugar, half a pound of currants
;

puff-pafte.

Curd Cheefecakes.

BEAT half a pint of good curd with four eggs, four fpoonfuls

of cream, fome nutmeg, a little brandy, half a pound of currants ;

fugar to the tafte
;
pufF-pafie.

Cheefecakes without Curd.

A PINT of cream, half a pound of butter, fix eggs, two

fpoonfuls of grated bread, as much cinnamon and mace pounded
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as will lie upon a fhilling, three fpoonfuls of fugar, five of cur-

rants, near two of brandy
;
beat the eggs well, then mix all to-

gether in a deep pewter difh
; fet it on a ftove, ftir it one way till

it becomes a foft curd ; when cold, put it into tins with puff

jafte.

Rice Cheefecakes.

BOIL four ounces of rice, either whole or ground, when
nough, drain it

;
add four eggs well beaten, half a pound of bitt-

er melted, forne nutmeg, a final! glafs of brandy
;

fugar to the

iafte
;

putF-pafte.

Citron Cheefecakes.

BOIL near a quart of cream
; when cold add the yolks of four

\:ggs. well beaten; boil this to a curd; blanch and beat two
ounces ofalmonds, about half a dozen bitter

;
beat them with a lit-

le role-water: put all together, with three or four Naples bif-

uits, fome citron fhred fine; fugar to the tafte
;
pufF-pafte.

Lemon Cheefecakes.

BOIL two lemon-peels, pound them well in a mortar, with a

luarter of a pound or more of loaf fugar, the yolks of fix eggs,

md half a pound of frefh -butter
;
pound and mix them all well

together, and fill die patty-pans but half full.

Orange Cheefecakes

ARE done in the fame manner
;
only boil the peel in two or

hree waters.

Lemon Cheefecakes after the Ncvj-England Manner.

TAKE half a pound of blanched almonds beat very fine, with
' range- flower water, the yolks of eighr eggs, and four whites, the
eels of three lemons boiled tender in water ; dry them in a

i loth, and beat them well in a mortar; take a pound of fine

; ugar, half a pound of melted butter
; mix all well together

;

. ake it lightly in pufF-pafie.

N. B. This will keep near a fortnight. •

A Cheefe-curd Florentine.

TAKE two pounds of cheefe-curd, break it to pieces; take a
i-ound of blanched almonds finely pounded, with a little role-
1 vater, half a pound of currants clean waffled and picked, fome
I tewed ipinachcut fmall : fwceten it with forne fugar

;
mix it all

1 veil together
; lay a pufl-pafie in the difh, put in the ingredients,
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cover it with a thin cruft rolled and laid acrofs
; bake it in a

moderate oven : it takes half an hour : the top cruft may be cut

any lhape.

A Florentine of Oranges and Apples.

1 AKE half a dozen oranges, fave the juice, and take out the

pulp
; lay the rinds in water twenty-four hours, but change the

water three or four times
; then boil them in three or four diffe-

rent waters, then ftrain the water off, put them and their juice

with a pound of fugar, and fet them by for ufe; when they are

ufed, lay a puff pafte over the dffh, boil ten pippins in a little

fugar and water, pare, quarter, and core them, and mix them with

fome of the oranges
; lay a puff-pafte in the difh, and then put in

the fruit
;
bake it in a flow oven

;
the cruft like the other florentine.

CUSTARDS.
Bulled Cufiards.

S
ET one pint of cream over a flow fire, with a bit of mace,
two laurel-leaves, the yolks of fix eggs, and one white

;
ftir

it over a gentle fire, till it is near boiling, take care it does not

curdle
;

ftrain it into cups.

Lemon.

BEAT the yolks of ten eggs, ftrain them, beat them with a

pint of cream
;

fweeten the juice of two lemons, boil it with

the peel of one, ftrain it
;
when cold, ftir it to the cream and

eggs y ftir it till it near boils.

Another Way.

PUT it into-a dilb, grate over the rind of a lemon, brown with.,

a falamaiider.

BEAT the yolks of five eggs, ftrain them, then put to them,

one fpoonful of brandy, the peel of an orange boiled and beat to

a pafte, fugar to the tafte
;

beat thefe together
; ftir this into a full

pint of cream that has been boiled, and is cold
; feald all together,

over the fire, ftirring it
;
take it off, ftir it till cold, put it into

cups, fet them into an earthen dilh
;
pour hot water into it

;

when they are fet, flick citron into them. , ,

Orange.

l-'ef.

-

»*

v
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Almond.

PUT a bit of cinnamon into a pint of cream, fweeten and boil

; when cold, put to it one ounce of fweet almonds (live or fix

tter) blanched and beaten, with a little brandy
;

flir this over
>e tire till near boiling

; flrain it into cups.

Rice.

BOIL one quart of cream with a blade of mace, a quartered
atmeg

;
(train it, put to it fome whole rice boiled, a little brandy;

. eeten it
j ftir it over the fire till it thickens

;
ferve it in cups

• a dith/ It may be eat either hot or cold.

Baked Cujlard,

BOIL one pint of cream, with a bit ofcinnamon
; when cold,

: it to it four eggs beaten and drained, only two whites, a little

.andy, nutmeg, and fugar.

Cujlard in [ireferved Oranges.

- FILL three or five preferved oranges with cuftard
;

garnifh
: th a little fweetmeat, either wet or dry : they are *a verv
:nteeldifh.

CONFECTIONARY.

CAKES.

A good common Cake.

I! IX ounces of rice flour, fix ounces of pudding-flour, nine
)) eggs (yolks and whites) half a pound of lump fugar, pounded
ii lifted, half an ounce of carraway-feeds

;
beat this for an

t jr, and bake it an hour in a quick oven. This is a very good
.ce for children, and delicate flomachs, as there is no butter in
and it is very light.

Aplain Cake ,

;™0 pounds and a half of flour, fifteen eggs, two pounds
1 a half of butter, beat to a cream, three quarters of a pound of

Landed fugar: bake it in a hot, but not a fcorching oven.

An ordinary light Cake.
• VIIX half a pound of currants, fome nutmeg, and an ounce of
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fugar, in one pound of flour
; a little fait ; Air a quarter of a

pound of butter into a quarter of a pint of milk, over flic fire, till

the butter is melted
;
Arain to it a quarter of a pint of 'ale-yeaA,

two eggs, only one white
;

Air all together with a flick, fet it

before the fire to rife, in the pan it is to be baked in. The oven

mufi be as hot as for bread.
,

An ordinary Brcakfajl Cake.

RUB a pound and a half of butter into half a peck of flour,

three pounds of currants, half a pound of fugar, a quarter of an

ounce of mace, cinnamon, and nutmeg together, a little fait, a

pint and a half of warmed cream, or milk, a quarter of a pint of

brandy, five eggs, a pint of good ale-yeaA ;
mix it well together,

bake it in a moderate oven. This cake will keep good a quarter

of a year.

A common Seed Cake.

ONE pound and a quarter of fl pur, bare weight, three quar-

ters of a pound of lump fugar pounded, ten eggs, only four whites,

one pound of butter beat to a cream with the hand; mix thefe

well
;
add near an ounce of carraway-feeds bruifed

;
butter the

pan or hoop
;

Aft fugar on the top,

A better Seed Cake.

WORK two pounds of butter to a cream with the hand
;
put

to it the whites of twenty eggs, beat to a Arong froth, the yolks

of eight, a pound and a quarter of loaf fugar lifted, a little mace

pounded, and nutmeg ;
beat thefe well ;

add two pounds of dried

flour, two ounces of carraway-feeds, and in the beating, a quar-

ter of a pint of brandy; if it is to be enriched, fliced almonds,

prange-peel, and citron.

A Seed Cake vjith Ycaft.

FOUR pounds of flour, two pounds and a half of butter, half

a pint of cream, twenty eggs, hall a pound of fugai lined
;

a

pound of almonds blanched and beat, about a dozen of them bjtr

ter, three ounces of lmooth carraways, a quaitei ot a pint of

brandy, a pint of good ale-yeafi ; rub fome of the butter into the

flpur and fugar, beat the eggs and Arain them, beat them again

with the. yeafi ;
melt the remainder of the butter in the crea^ffl

mix all the other ingredients ;
let it rife half an hour : bake it

an hour and a half.

-v
v y

A Pound Cake. '1

BEAT a pound of butter to a cream *, beat well twelve yolks
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)f eggs, fix whites, heat them in the cream, then put in a pound

A- dour dried; beat thefe all together tor one hour, witu one

oound of fugar, a Few carraways; butter the pan; continue to

oeat the cake till it goes to the oven. „

A common Plurit Cake. '

FIVE pounds of currants, half a peck ol flour; a quarter of

n ounce of mace pounded, rather lefs of cloves, one pound of lump

iigar lifted, twelve eggs, a pint of good ale-yeaft, three pounds

)f butter melted in three pints of new milk, and'&pint of brandy

;

nix all well together.
'

-

A good Plum Cake.

THREE pounds of flour, three pounds of currants, three

quarters pf a pound of almonds, blanched and beat grofsly, about

naif an ounce of them bitter, four ounces of fugar, feven yolks

and fix whites of eggs, one pint of cream, two pounds of butter,

lalf a pint of good ale-yeaft ;
mix the eggs and the yeaft toge-

her, ftrain them; fet the cream on the Are, melt the butter in it;

: fir in the almonds, and half a pint of fack, part of which fliould

oe pm to the almonds <while beating
;
mix together the flour,

::urrants, and fugar, what nutmegs, cloves, and mace are liked ;

[Ain thefe to the cream
;
put in the yeaft.

Another good Plum Cake.

BEAT four pounds of butter to a cream, with a ftrong lard;

nix with it two pounds of loaf fugar, beaten and ft feed very dry ;

add to that four pounds of flour, dried and lifted, a pint of oran-

Mv, and to each pound of flour eight eggs, the yolks- and whites

avell beat feparately; mix in the whites, then the yolks, three

rounds of currants vvalhed and dried, in three pints of new milk,

half a pint of brandy
;
mix all well together.

Afine Plum ctke without Cream or Yeaft.

ONE pound of flour, dry and warm, one pound of fine fugar

\ ifted, four pounds of currants, flxteen eggs, half an ounce of

piounded mace and -cinnamon together, one nutmeg, two pounds
i of biutpr well beat ;

mix the flour and fugar, a handful of one,

! then of the other
;
whifk up the eggs with a gill of warm brandy,

; a'S the froth rifes put it to the flour
;
add fwcetmeats and almonds;

f
put the currants in warm, juft as the cake is going to the oVen;

' bake it two hours and an half.
4

Another very fine Plum Cake. -
*

.
WASH five pounds of butter in fpring-water, then in rofe-
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water, till it becomes almoft a cream
;

to every pound of butter

eight eggs: beat the yolks and whites feparatcly, half an hour;
five pounds of flour warm and dry, three pounds of fugar fifted

1

and dried, two ounces together of beaten cinnamon, nutmeg,
cloves, and mace, a pint ofbrandy

;
mix the e^gs and the brandy

in the butter, then the fugar, flour, and fpice; hx pounds of cur-
rants dried, a pound of raifins ftoned, and a little chopped, a
pound of almonds blanched and fliced, about two ounces of them
bitter; butter the hoop well, add the fruit warm juft as it is going

to be filled; put firft cake, then almonds and fweetmeats, then

cake, and fo on till the hoop is full: bake it three hours.

Half the quantity makes a middle-fized cake.
•' »

‘ 'Wv
^

.
’ *

Almond, Cahe.

TWO ounces of bitter, one pound offweet almonds blanched

and beat, with a little rofe or orange-flowe.r water, and the white

of an egg; half a pound of fifted loaf-fugar, eight yolks, and

three whites of eggs, the juice of half a lemon, the rind grated

:

bake it either in one large pan, or in fmall pans.

Little Cakesfor Tea.

MIX one pound of dried flour, half a pound of fine fugar

fifted, one ounce of carraway feeds, a little nutmeg and pounded

mace ;
beat the yolks of two eggs with three fpoonfuls of fack

;

put thefe to the reft, with half a pound of butter melted in a little

thin cream, or new milk
;
work all together, roll it out thin, cut

it into cakes with a tin or glafs
;
bake them on tins : a little bak-

ing does in a flack oven.

Heart Cakes.

WORK one pound of butter to' a cream with the hand, put
j

to it twelve yolks of eggs and fix whites, well beaten, one pound

of fifted fugar, one pound of flour dried, four fpoonfuls of the bell: :

brandy, one pound of currants wafhed and dried before the fire

;

as the pans are filled, put in two ounces of candied orange andjB

citron; beat the cakes till they go into the oven: this quantity

will fill three dozen of middling pans.

Sjiongc Bijcuits.

BEAT well the yolks of fix eggs, and the whites of four, tog

a ftrong froth ;
mix them and beat them together

;
put to them

one pound of fifted fugar; have ready a quarter of a pint of

water boiling, hot, with one good fpoonful of rofe or orange-

flower water in it
;

as the eggs and fugar are beat, add the water



THE lady’s assistant. 343

. by degrees, then fct it over the fire till fcalding hot ;
take it uft

.and beat it till ahnoft cold (a filver or brais pan is the belt
) ;

dc (1

three quarters of a pound of iiour, well dried and lilted, die pee o

one lemon, pared very thin, and cut fmall ;
bake this in little ong

pans
; a quick oven, but not too hot, as they are apt to burn, ii t

. lugar over before they are let in.

Little hollow Bifcuits.

BEAT fix eggs, with one fpoonfiil of rofeor orange-flower

water ;
add a lull pound of loai lugar fitted

;
mix thele well

;
put

flour to it that has been dried, till it is of a thicknefs to drop upon

flieets of white paper; drop them juft as they are going to be

baked; lift lugar over through a lawn lieve: the oven mull be

flack
;

as foon as they are baked, take them whilft hot off the

•paper; dry them in the oven on a lieve; keep them in boxes,

with paper between.

Shrcwjbury Cakes.

BEAT half a pound of butter to a cream; add half a pound

of dried flour, one egg, lix ounces of lifted lugar, afewcarraway

feeds; mix tliefe well; roll it out thin, cut it out with a glafs or

tin; prick them; bake them on tins in a flack oven.

Ratafia Cakes.

A QUARTER of a pound of bitter almonds, a quarter of a

pound of fweet almonds, half a pound of loafTugar, and the

whites of three eggs : a quarter of an hour will bake them.

Sugar Cakes.

TAKE three pounds of fine flour, dried well and lifted, two

pounds of loaf lugar, beaten and lifted, the yolks of four eggs, a

little mace, a quarter of a pint of rofe-water (a little mulk or

ambergris may be diflolved in the fugar, if agreeable) mix it all

well together; make it up to roll out: lift fome fugar over them,

and bake them in a quick oven.

A Turk's Cake.

’ EIGHT eggs, the weight of them in fine fugar fifted, and the

weight of lix in flour; beat the whites to a fnow, till a halfpenny

will lie upon it, then beat the yolks; mix thefe with the lugar,

and whilk it well
;
grate the rind of a lemon to the flour ;

beat all

well together: bake it an hour and a half,

Portugal Cakes.

TWO pounds of flour, the fgmc ot butter, fugaf, and currants,
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Little Seed Cak'cs.

ONE pound of flour well dried, one pound of ft ear flfled •

wafh one pound of butter to a cream with rofe-waier; put theour m y degiees; add ten yolks and four whites of eggs, oneounce of carraway-feeds
; keep beating till the oven is "ready

;

-

u5ei Pans grate over fine fugar; beat the cakes till
juit as they are fet into the oven.

I

To make alight Seed Cake without 'Butter or Milk.

i .

T
u
AK

x

E
!

he yolks offix e£Ss
> having out the whites of three,

et them be beat well for half an hour; then put in fix ounces of
powdered loaf fugar, mix it well with the eggs, and then put in
ieven ounces cf four and a few carraway feeds; flir the whole
well together, and put it into a pbn or difh for baking if the
oven is thoroughly hot, half an hour will bake it

;
die moment it,

"

is taken out of the oven turn it out of the pan, and let it remain £
ujtflde-down till it is quite cold.

_

N* For a lefs rich cake, four ounces of fugar will be fuffi- 1
cient, and put in eight ounces of flour. If care is taken in the
baking, a nicer and finer cake cannot be made.
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Dry Cakes.

RUB one pound of butter into one pound of flour, one pound

of lifted fugar (the butter fhoukl be foaked all night in orange-

lower or role-water)
;
whip to fnow the whites of eight eggs;

)eat the volks of fix with a little brandy; mix 'this very well;

outter the pans, only half fill them ;
they are baked in half an

.rour
;
a brills, not a fcorching oven ; they will keep half a year.

If agreeable, make them with currants; put three quarters of a
oound. ‘

. -f

To make Alaccaroons
,
2Veiv-England Afanncr.

TAKE half a pound of almonds, and as much double-refined

ugar, beat and fitted
; lay the almonds in water ail night, blanch

ind dry them well in a cloth, beat thetn in a mortar with a little

ofe-water; take the whites of two eggs, beat to a froth, and fift

he fugar into the eggs
;
put in the almonds, and drop them upon

water
;

dull them over with fugar.

To make little Plum Cakes.

TAKE two pounds of flour dried, and half a pound of fugar
' inely powdered, four eggs, two whites, half a pound of butter

valhed with rofe-water, fixfpoonfuls of cream warmed, a pound
ind a half of currants wafhed and well dried

;
mix all together,

ind make them up in little cakes; bake them in an oven almofl
as hot as for manchet; let t|iem ftand half an hour, till they are
coloured on both tides

; take down the oven-lid, and let them
Uand a little to foak. ^

To make Cheltenham Cakes.

TAKE four pounds of flour, half a pound of butter, melt it

n a pint of milk, two eggs well beat in half a pint of yeaft, a
ittle fait

;
mix if well together, and fet it before the fire to rife

hree quarters of an hour; make them up, and fet them again
•efore the fire to rile, before they are fet into the oven. Th] ec
quarters ofan hour will bake them in a quick oven, j

To make Bath Buns.

TAKE a little more than a pound of flour, fix eggs, fix
poonfuls of ale-yea ft

;
mix it with half the flour; let it rife by

he fire an hour; take three quarters of a pound of butter, and
•ub in the other flour; mix all together, ftir in it an ounce of

icarra wav-comfits, ftreW fome on the tops of them: bake them
:on tin plates.
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Banbury Cakes.

TAKE half a peck of fine flour, three .pounds of currants, a
:

pound and a half of butter, a, quarter of a pound of fugar, a quar-
ter of an ounce of cloves and mace, three quarters of a pint of
ale-yeaft, and a little rofe-water; boil as much milk as will
ferve to knead it, and when it is almofl; cold put in as many car-
raway-feeds as will thicken it; work all together at the fire, pull-

ing it to pieces two or three times before it is made up.

Wetjione Cakes,

TAKE half a pound of fine flour, and the fame quantity of
loaf-fugar fifted, a pound of carraway-feeds dried, the yolk of one
egg, the whites of three, a little rofe-water, with ambergris -

diflolved in it; mix it all well together, and roll it out as thin as

a wafer
;
cut them with a glafs, (ay them on floured paper, and

then bake them in a flow oven.

To make Wigs.

TAKE a quarter of a pound of flour, and a pound of butter,

rub half in the flour, the other half in the milk, four eggs, one

ounce of carraway-feeds, and fomeyeaft; make it up ftiff, let it

ftand by the fire to rife, work one pound of fugar in the pafte;

butter the tins, and lay them on.

To make Gingerbread.

TAKE a pound of flour, a pound and a half of butter, two
pounds of fugar, four, fpoonfuls of rofe-water, ten eggs, and a

quarter of a pound of ginger.

To ipakc Ginger Sprigs after the Wejl-Indian Alanner.

TAKE three eggs, a pound of fugar, a pound of flour, a little
'

ginger, two fpoonfuls of rofe-water
;
mix them to a pafie.

To make Butter Drops after the Wef-Indian Manner.

TAKE three eggs, leave out half the whites, half a pound of

flour, half a pound of fugar, a quarter of a pound of butter, two

fpoonfuls of rofe-water,. a little mace and feeds.

Lemon Cakes.

TAKE the beft-coloured lemons, fcrape out the blacks, and ^

grate off the peel clean; put the peel into a ftrainer, wet fome

fugar, boil it to a candy height ;
then take it off, and put in the

lemon-peel ;
fet it on again, and let it boil up, fqueeze in a littl$

lemon-juice, and drop them on buttered plates or papers.
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Savoy Bifcuits.

TAKE eight eggs, beat the \yhites till they are a ftrong froth,

;then put in the yolks, with a pound of fugar • beat them all to-

gether, tor a quarter of an hour; when the oven is ready, put in

.one pound of fine flour to the other ingredients, ftir it till it is well

.mixed; lay the bifcuits upon the paper, and ice them
;
take care

the oven is hot enough to bake them quick,

Na/i/es Blfciirt.

SIFT a pound of fine fugar, and put to it three quarters of
the fined flour which can be got; it muft be lifted three times;
then add fix eggs well beat, and a fpoonful of rofe-water

; when
.the oven is almoit hot, make them, but. take carp they arc not
;made up too wet.

Nun's Bifcuit .

TAKE the whites of fix eggs, and beat then tq a froth; then
take half a pound of almonds blanched, beat them fine wijth the
•froth of the eggs, as they want moifiening

;
then take the yolks,

.with three quarters of a pound of loaf-fugar
; beat thefe well to-

gether, and mix the almonds with the eggs and fugar
; then put

in a quarter of a pound of flour, with the peel of two, lemons
grated, and a citron finely fhred

;
add a little orange-flower water,

or ratafia : bake them in little pans in a quick oven
; when they

are coloured, turn them On tins to harden the bottoms
; but be-

;tore they are put in the oven again, drew fome double-refined
! fugar finely fifted on them; take care to butter the pans well,
:and fill them but half full.

Sugar Bifcuits.

ONE pound of flour, one pound of powder-fugar, a few
ralmonds blanched and pounded, mixed with fix fpoonfuls of rofe-
• water, and the yolks and whites of eight eggs that have been
[ beat a full hour; when well mixed put it in fmall tins of various
fafhions, and bake them only with the heat of an oven after the

: bread is drawn; ftop the oven very clofc.

Sugar Puffs.

TAKE the whites of ten eggs, beat them till they rife to a
high froth; put them into a ftone mortar, or a wooden bowl,
.add as much double-refined fugar as will make them thick

; put
in a little ambergris to give them a flavour, rub them round the
qportsp lor half an hour

;
put in a few carraway-feeds; take a
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fheet of wafers, lay them on as broad as a fixpence, and as high
as they can be laid; put them in a moderate oven half a quarter
of an hour, and they will look as white as fnow.

To make Wafers.

I O a pint of cream put the yolks of two eggs well beat; mix
it with dour well dried (as thick as a pudding) fugar and orange-
iiowet water to the tafte; put in warm water enough to make it

as thin as line pancakes
;
mix them very fmooth, and bake them

over a ftove
;

butter the irons when they flick.

To clarify Sugar.

PUT four quarts of water into a preferving-pan, put into it

the white of an egg, whifkit well with a whifk till it is a flrong
froth; put in twelve pounds of fugar, fet it over a ftove; when
it boils put in a little cold water

; let it boil up three or four times,
and continue each time to put in a little cold water till the feum
rifes.very thick; take it from the fire, let it fettle, then take off
the feum, run it through a wet napkin, and keqi it for ufe.

If it is not fine when the feum is taken off, it muft be boiled
again before it is (trained,

To boil Sugar to the firfi Degree
,
called Smooth.

TAKE the clarified fugar and put it in a preferving-pan;

When it boils. dip in the feummer; take fome of the fugaffoff the

feummer with a finger, put the finger to the thumb
; when it is

feparated from the thumb, if it draws out a fine thread, and re-

mains in a drop on the finger, it is a little fmooth
;
by boiling it

more, it becomes quite fmooth.

The fecond Degree
, called Blown Sugar.

FOR blown fiigar it muft boil longer, and muft alfo be tried

by dipping in the feummer, and when it is taken out, by (baking

off die fugar into the pan, blowing it with the mouth ftrongly

through the holes; and if bubbles or bladders blow through it, it

is boiled to the degree called blown.

The third Degree
,
called Feathered Sugar;

WHICH is to be proved by dipping ill the feummer; when
it has boiled longer, fhUce it over the pan, then give it a hidden

jerk
;

if it is enough, the fugar will fly oft’ like feathers.

Thefourth Degree of boiling, called Crackled Sugar
;

WHICH muft boil lti.ll longer; it muft be proved by dipping
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a ftiek into the fugar, and then into cold water, which fhouid

ftand near for that piirpofe : draw off the fugar from the hick ;

if it is hard, and fnaps in the water, it is enough, it not it muft

boil till it will.

The water muft be very cold, or it will not do.

The fifth Degree, or what is called Carmel Sugar.

IT mud boil llill longer, and is proved by dipping a hick firft

in the fugar, and then in the water
;
when it is boiled to the car-*

mel, it wall fnap like glafs the moment the hick touches the cold

water. This is the higheh degree of boiling fugar : the fire

muft not be very fierce at this laft boiling, for fear the fugar

ftiould burn and be difcoloured.

To fircf&ve Grdcn Almonds.

TAKE the almonds when they are well grown, and make a

lye with wood, charcoal, and water ;
boil the lye till it feels very

fmooth, ftrain it through a fieve, and let it fettle till clear
; then

pour off the clear into another pan, and fet it on die fire, in order

to blanch off tfio down that is on the almonds, which muft be

done in this manner : When the lye is fealding hot., throw in tw'o

or three ahnonds, and try, when they have been in fome time, if

they will blanch
;

if they will, put in the reft, and the moment
their fkins will come off, remove them from the fire, put then*

into cold water and blanch them, rubbing them with fait; then

wain them in feveral waters till the laft appears clean
; then

throw them into boiling water, and let them boil till a pin may
pais through them with eafe

;
drain and put them into clarified

fugar without water, they being green enough do not require a

thm fugar to bring them to a colour
;

but, on the contrary, if

too much heated, they will turn to too dark a green
; the next

day boil the fyrup and put it upon them
;

the day after, boil it

till it is very fmooth ;
the day following give all a boil together,

feum them, and let them lie four or five days
;

if they are to be

dried, put them into jellies, and follow the directions for green

apricots.

If for a compote, it is but ferving them to table when they are

firft entered, by boiling the fugar a little more.

Almond Loaves.

TAKE a pound of almonds, blanch and beat them very fine

in a marble mortar, w ith fine fugar lifted, and the rind of a lemon
gr ted

,
let them over the fire, and keep them ftirring till they are

ft F. make them into little loaves : beat fome whites of eggs to a

t
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> Put t,lem in a pan, with a pound of
lifted ftlgar, part them if they hick together; put more fugar to
them till they begin to be fmooth and dry

;
put them on papersmake them in a pan which is wet with the white of eggs, to cive’

them a glofs
; bake them on the papers.

7 o Jirefcrve Almonds dry.

TAKE a pound of Jordan almonds, half a pound of double-
rehned fugar (one half of the almonds blanched, the other un-
blanched) beat the white of an egg very well, pour it on the al-
monds, and wet them well with it

; then boil the fugar, dip in the
almonds, ftir them all together, that the fugar may hang well on
them then lay them on plates, put them in the oven after the
mead is diawn

;
let them flay all night, and they will keep the

year round.

To [larch Almonds.

TAKE a pound of fugar, make it a fyrup
;
boil it candy high

;

put in three quarters of a pound of Jordan almonds blanched’
keep them ftirring all the while, till they are dry

; then crifp
them, put them in a box, and keep them dry.

Chocolate Almonds.

TAKE a pound of chocolate finely grated, and a pound and
a half of the beft fugar finely lifted

; foak gum-dragon in orange-
flower water

;
work them in the form of ahponds (the pafte

muft be ftifF) then dry them in a hove.

Apples dried.

BOIL them in new wort on a flow fire for a quarter of an
hour, then take them out and prefs them flat

; dry them in the
oven or flove, put them in papers in a box, and they will keep
all the year.

To make Snow A[iples.

TAKE fix Ormond pippins, fcoop out the cores, fill them
with quince marmalade ; flew them tender in half a pint of
fpring-water, with fome fugar, lemon-peel, and a little more
marmalade

;
put the apples with the liquor in the difh, take the

whites of fix eggs beat to fnow, orange-flowrer water and fugar
to the tafte

;
cover the apples with the fnow, and bake them half

an hour. *•

Alack Caps,

CUT a flice from the bottom end of fome apples
; fet them into

7 ' . \
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>1 quick oven till they are brown, on a tin
;
wet them with a lit-

tle orange-flower water, or brandy
;
grate fugar over them

;
fet

them again into the oven till they look black
;

ferve them with

rngar grated over them, or with cuflard and cream in a difh.

Green Co[is.

GREEN fome codlins as for preferring ;
rub them over with

1 little butter, or fwcet oil, grate fome fine fugar over
;

fet them
in a flack oven till they look bright.

PippinsJlewed.

MAKE a thin fyrup with water, lemon-juice, fugar, a little

cinnamon
;
there mull be fufficient to cover the pippins

;
pare

tome golden pippins, core fome with a fcoop, halve the reft ; put
.he laft into the fyrup, the round fide downward

;
lay in the whole

ones, with the rind of a lemon nicely pared, and a piece of paper
upon them ; boil them gently

;
when the apple inclines to part,

et them off
;
put them on again, the fyrup mull cover them in

boiling
; as they are near done, boil them quicker

; do not leave
:hem till finilhed; they mull; look clear

; ferve them in a difh
with the fyrup and lemon-peel.

Stewed Pippins with Cuflard.

STEW them as above
; cut fome citrons into flips, flick them

nto the ends of the pippins, pour a rich cuftard into a difh, fet

tn the pippins.

Or,

STICK in the citron
; ferve them with good jelly broken and

aaid amongfl: them.

Toflew Golden Pippins to look like Apricots.

PARE the pippins, and fcoop out as much of the core as can
:De done without lpoiling the fhape of them

; cut a little nitch
: round, to give it the appearance of an apricot; put the parings
nto fome water, with fugar enough to make it a fyrup, a little
juice of lemon, and fome lemon-peel

; when the fyrup is made,
ftrain it off; and put in the pippins

; they fhould be covered with
the fyrup, which fhould be but thin

; let them flew very gently
;

they mu ft be taken off, and fet on again three or four times, to
prevent their breaking

;
when they are half done, tie up fome

cochineal bruifed in a rag, and touclt one fide of each pippin, to
make it look like the red fide of an apricot, and by ftewingthem
fo gently, the fyrup will penetrate into them, and give them a
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yellow caff, which will have a good effe£l in winter-titne, when
there are no apricots to be had ; cut fome lemon-peel like ftruws
and flew with them.

• |

•
,

To preferve Angelica in Sticks.

CU I' fome angelica into (liort pieces three inches long (let it

be older than that which is dried) leak! it a little, then drain it;

put it into a thin fugar as before
;

boil it a little, the next day \

turn it in the pan the bottom upwards, and boil it, then finifh it

as the other for knots.

To dry it.

TAKE what quantity is wanted from the fyrup, boil as much
fugar as will cover it till it blows

;
put in the angelica, and let it

boil till it blows again
;
when cold, drain it, tic it in knots, and

put it into a warm ftove to dry, firft duffing it a little; when dry J
on one fide, turn it to dry on the other, and it will be fit for ufe.

:

To preferve Angelica in Knots.

TAKE young and thick (balks of angelica, cut them into

lengths of about a quarter of a yard, and feald them
;

put them
into water, flrip off the fkins, and cut them into narrow flips

;

lay them upon a preferving-pan, and put to them a thin fyrup of

clarified fugar; let them boil, and fet them by till next day
; then

turn them in the pan, give them another boil, and the day after

drain them, and boil the fugar till it is a little fmooth
;

pour it

upon the angelica, and if it is a good green boil it no more, if

not, heat it again, and the next day boil the fugar tijl it is very

fmooth, and pour it upon the angelica
;

the day after boil the

fyrup till it riles to the top of the pan, put in the angelica, give

them a warm, put them into pots, pour the fyrup upon them, and

they will be fit for ufe.

To preferve Pippinsfor prefent eatmg.

PARE them very thin, and put them into a clean flew of

preferving-pan
;
fcoop out the cores, and into every pippin put

two or three long narrow bits of lemon-peel ;
boil the parings in

water enough to cover the pippins, ffrain it, and make it as fweet

as fyrup ; flew them till they are quite tender.

A little lemon-juice is an addition.

Topreferve Golden Pippins in Jelly.

PARE the pippins, take out all the fpots, make a hole quite

through them, then boil them in water a quarter of an hour

;
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ilrain them, and take as mtich fugar as will cover them, boil it till

it blows very ftrong
;
then put in half a pint of pippin jelly, and

the juice of three or four lemons
;

boil all together, and put the

golden pippins to them, then let them all boil together.

Snow-halls .

PARE and core with a fcoop live large apples, fill them with
marmalade

;
roll the apples in a cruft, bake them in a tin pari

;

when they are taken out of the oven, ice them well, in the fame
manner as a cake

;
fet them to harden a good diftance from the

'fire, or in the oven, if it is very flack.

For the cruft, put a quarter of a pound of butter into fome
warer

;
when it boils, pour it on one pound of flouf, with what

hot water will make it into a good pafte; work it well.

Golden Pippins prcfcrvcd.

.BOIL fome pippins in fome water to a mafli, firft pared and
diced; run the liquor through a jelly-bag

;
put two pounds of-

oaf fugar into a pan, with near one pint of water, boil and fcum
:t, put in twelve pippins pared, and cored with a fcoop, the peel
of an orange cut thin let them boil faft, till the fyrup is thick,
.aking them off when they appear to part, putting them on the
ire again when they have flood a little time; then put in a pint
>f the pippin juice, boil them faft till they are clear, then take
hem out

;
boil the fyrup as much more as is neceflary, with' the

:jice of a lemon. The orange-peel muft be firft put into water
.or a day, then boiled, to take out the bitternefs.

Pippins Jliced.

PARE and llice them, make a fyrup, give the pippins a boil
/ith lemon-peel cut in lengths

; the next day boil them till clear;
the fyrup is not thick enough, boil it till it is

;
put them by in

lafies, or fmall gallipots
;
brandy-paper.

Green Codlins.

GATHER them the fize of a large walnut, with a leaf or
>vo on

;
put vine-leaves and codlins in layers into a preferving-

m, till the pan is full, then pour in fpring-water
; cover the pan.

ole, fet them over a flow fire till they will peel; when
ielcd, put them into the fame water, when cold, with more
ne-leaves; green them gently over a flow fire, then drain them
1 a heve

; boil them gently in good fyrup once a day for
rec or four days

; fet them by in glafies; brandy-paper. '
•
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To make PiMin Knots .

TAKE iome pippins and weigh them, then put them into a
preferving-pan ;

to every pound, put four ounces of fugar, and
fcarce water enough to cover them ;

boil them foft, and pulp
them through a fieve; far every pound of apples put one pound
of clarified fugar ; boil it till it aimoh cracks, then put in the

pahe, and mix it well over a flow fire
;
then take it off and pour

it on flat pewter plates, or the bottoms of dilhes, to the thicknefs

of two crowns ;
fet them in the hove for three or four hours,

then cut them into narrow flips, and turn them up into knots to

what fhape or lize is agreeable
;
put them into the hove to dry,

duhing them a little
; turn them and dry them on the other fide,

and when thoroughly dry, put them into a box.

Pippin Jelly.

TAKE the fined pippins which can be got, put them, into as ,

much water as will cover them ;
fet them over a quick fire, and

boil them to a mafh
;

prefs out all the liquor through a fieve,

and then drain it through a flannel bag ; keep it for ufe : when
.

the apple's are all to pieces, put in a quart of water more, and let i

it boil at lead half an hour
; run it through a jelly-bag, and keep f

it for ufe.

,
In the dimmer codlins are bed

;
in September and winter gol-

den rennets.

If it is to be very flrong, put to every pint and a half, a quar-

ter of a pound of ilinglafs.

Marmalade of Apples.

TAKE feme apples and feald them in water
;
when they are

tender, take and drain them through a fieve
;

boil fome fugar to

the feathered degrees, three quarters of a pound of fugar to a

pound of apples
;
put them into the prefervi tig-pan, and let them

iimmer over a gentle fire, feum them all the time ; when they

are of a proper thicknefs, put them into pots or glades.

Apricots preferved j&ajie.

THEY mud not be too ripe
;

pare them very thin, thrud out

the dones with a fkewer ;
to a pound of fruit, a pound of fugar

;

juft wet it, make a fyrup ;
when cold, pour it over the apricots a

the next day boil the fyrup again, put in the apricots
;
give thenf

a boil or two
;
repeat this till they look clear, letting them gnws

cold between every boiling; boil and feum the fyrup till of a

proper thicknefs, but not to be difcoloured, pour it over the apri-

cots
;
when cold put brandy-paper.
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Green Apricots .

GATHER them before the ftones are hard, put them into

fpring-water, lay vine-leaves on the top, then a cover ;
fet the

preierving-pan over a gentle fire
;

let them coddle gently till yel-

low, then rub them with flannel, throw them into cold fpring-

water
;
put them again into the flrft water, with more vine-leaves ;

cover them very dole
;
let them green gently till ofa good colour,

at a great height from the Are; then change them into a thin

fvrup, boil them gently a little
; repeat this till they are plump

and clear, (always let them be cold between each boiling) then
add more fugar to the fyrup

;
boil it well

;
juft throw in the fruit,

boil it up ; when cold, put brandy-paper.

Apricots preferved Whole 1

TAKE five dozen of large apricots, ftone and lay them in a
china difh, cover them with three pounds of double-refined fugar
pounded and ftfted

; let them ftand five or lix hours, then boil
them on a flow fire till they are clear and tender

; if fome are
clear before the reft are ready, take them out, and put them in
again when the reft are-done; let them ftand clofe covered till

next day, then make the codlin jelly very ftrong—To two pounds
of jelly, put two pounds of fugar, boil it till it jellies ; when it is

boiling, make the apricots fealding hot, and put the jelly to them,
boil them gently

; when the apricots rife and jelly very well, put
them into pots or glaflfes, and cover them clofe.

Apricots in Brandy.

GIVE them a little flit at the end (not where the ftalk grows),
do them as the peaches

;
but put no kernels;

Apricots in Jelly.

PARE and ftone the apricots, then feald them a little, and lay
them in a preferving-pan, put in as much clarified fugar as will
cover them, and let them juft hnimer

; the next day drain the
fyrup and boil it fn#»th, put in the apricots

; let them boil, and
then take them off

;
take fome jelly of codlins, with fome apricots

boiled in it; when the jelly is of a proper thicknefs, put in the
apricots with their fyrup

; boil them all together
; when enough,

feum them and put them into glafles.

Apricot Cakes .

SCALD fome apricots, peel, ftone, and bruife them ; wet the
fugar with a little water, boil and fcuni it, put in the apricots,
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limmer it gently till it is thickjfh, keep it flirring
; pour it into

flat glafles
;
when cold, take out the cakes, dry them in a (love ;

to one pound of apricots half a pound of fugar.

Apricot Glam.
TAKE two pounds ot apricots pared, and a pint of codliu

jelly, boil them together very faft till the jelly is almoft walled ;

then put to it one pound and a half of flue fugar, boil it very fall

till it jellies
j
then put it into pots or glafles

; froth clear of cakes
may be made of this and jelly of pippins, in the winter.

Marmalade of Apricots.

PEEL the apricots, cut them very fmall, pound and lift fome
loaf-fugar

;
put them into a preferving-pan ; the fame quantity

of fugar as fruit
;

let them fimraer over a flow fire till they are

enough, ffcir them all the time
;
when they begin to thicken, try

the liquor in a fpoon, if it jellies it is done
;

put it in pots, and
cover it with white paper dipt in brandv

;
then tie over it ano-

ther paper: this is the proper method of covering all wet Tweet-

meats.

To dry" Apricots.

WHEN pared and Honed, flrew over them lifted fugar in

layers, the next day boil the fyrup, put in the apricots, and boil

the^p up quick
;

repeat this the following day, boiling them till

they look clear, and the fyrup thick
;
take them out, dry them in

a Hove or flow oven, turning them as there is occaflon.

Apricot Chips.

PARE and part the apricots, flice*'them the thicknefs of a

crown, put them into a bafon, drew fugar between them
;

the

next day fimmer them gently, repeat it two or three days
;

lay

them on a fleve, lift fugar over ; fet them into a moderate ftove or

oven, turning them till dry.

Compotes ofApricots.

SPLIT the apricots, take out the Hones, put them into a pre-

ferving-pan of water over the lire
;

let them boil very gently ;

when they are foft, put them into cold water for fear they fliould

,be broke
;

clarify fome fugar, put in the apricots, let them fim-

mer in the fugar"; then take them off, and put them into plates.

To candy Apricots.

CUT the fruit in half, put fugar upon them
; bake them in a

gentle oven clofe flopt up, let them Hand half an hour; lay

them ope by one on earthen plates to dry.
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To [ireftrve Barberries.

TO a pound of maiden barberries, a pound of fine fugar ;

make it into a fyrup, with halfa pint of water; boil andfeum it,

with a bit of cochineal tied in a bit of muflin
;
fimmer the bar-

berries, let them {land till thb next day,, boil them till tender;
when cold, put brandy-paper.

. • V . . 2 • ...» -
.

*
. \

To dry Barberries.

TAKE iomc maiden barberries, weigh them, and to every
pound of fruit clarify two pounds of fugar

;
put the barberries in

bunches into the fyrup when ii is fealding hot
;

let them boil a
little, and then let them by covered down clofe with a paper

;
the

text day make them fealding hot
; repeat this for two days, but

lo not let them boil after the firft time : when they are cold, lay
diem on earthen plates, drew fugar well over them

;
the next

lay turn them on a lieve, and fifit them again with fugar; turn
:hem every day till they are dry

;
take care the dove is not too

hot.

Jelly of Barberries.

STRIP them, put them in a preferving-pan, with a very little

water
; boil and pulp them through a fieve

; boil fugar candy
..ligh, equal quantities of fyrup, and of juice, boil them together,
till they will jelly.

Bullace Cheefe

IS made in the fame liapner as damfon cheefe.

To candy Fruit.

IT mufl be firft preferved, then dipped in warm water, dried
with a cloth, fugar lifted on it very thick, and dried in a flove
or oven, turning it as there is occasion.

Or,

WHEN the fruit is preferved, dry it in a (love till the fyrup
s quite out, dip it into fyrup boiled candy high, dry it again.
All dried and candied fruit mull be kept in a very dry

dace.
} *

Black Butter.

THREE pounds of fruit, (viz. currants, goofeberries, rafp-
terries, and cherries) to one pound of fixpenny fugar boiled till

t is (jure thick : it mull wafte half the quantity. It is a very
dealant fweetmeat, and keeps well,

1
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Cherries preferved,
SI ON E them

; to one pound of cherries allow one pound of
lugar, and half a pint of water, with which make a fyrup well
boiled and feummed

;
put in the cherries, give them a fcald

; the
next day boil them on a flow fire till they look clear

; when
cold, lay a paper on them

;
let them ftand all night, then boil

and feum half a pint of currant-juice (half red, half white) and
a pound of fugar

; warm the cherries, put them into this, with
more than a quarter of a pint of the firft fyrup, in proportion to

each pound of cherries
;

juft boil them in this, ftir them gently
till cool

;
put brandy-paper.

To prejerve Cherries the French hVay.

TAKE morella cherries, hang them fingly by the ftalks

where the fun may come to dry them, and no duft can get to

them ; then cut off the ftalks, place them one by one in glafles

;

ferape as much fugar as will cover them, then fill them up with

wine ; fet them in a ftove t6 fwell, and they are fit for ufe.

Another Way.
TAKE fix pounds of cherries, ftone them

;
put to them half

a pound of the belt powder fugar, and boil them together
;
when

they are enough, lay them one by one on the back-fide of a fieve,

let them to dry in an oven after the bread is drawn; when dry,

put them in a ftove to keep: if any liquor is left, do more cher-r

t ies. .They will keep their colour all the year.

To prejerve CherrieWn Jelly • S
TAKE green goofeberries, flit them on the fide, that part of

the liquor may run out
;
put them into pots, and put in with

them two or three fpoonfuls of water ; flop the pots very clofc,

and put them in a fkillet of water over the fire, till the goofeber*

ries have a liquor as clear as water : half a pound of goofeberries

will make this liquor:—Take a pound of cherries Honed, one

pound of double-refined fugar beat fmall; ftrew fome at the bot-

tom of a bafon, then a layer of cherries, cover them over with

fugar, keep fome to throw over them as they boil
;
put to the

cherries five or fix fpoonfuls of goofeberry liquor, fet them over

the fire, boil them very foftly at firft, till the fugar is melted, and

afterwards very faft ; feum them very well
;
when it jellies on

the fpoon, it is enough. Half a pound is enough to do at a time.

Cherry Pajle.

TAKE two pounds of morella cherries, ftone them, prefs out
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the juice, dry them in a pan, and math them before the fire ;

then weigh them, and take their weight in fugar beat very fine;

heat them over a flow fire till the fugar is well mixed, then fhape

them on plates or glades
;
duft them when cold, and put them

into a ftove to dry.

To dry Cherries.

TO five pounds of morella cherries Honed, put one'pound of

double-refined fugar pounded, a very little water
;
put all together

over the fire, making it fcalding hot
;
take the cherries immedi-

ately out of the liquor
;
dry them on a cloth

;
put them again into

the pan
;
firewing fugar between every layer

;
when the fugar is

rmelted, make the cherries again fcalding hot ;
repeat this twice,

Hitting fugar between ; then take them from the fyrup, dry them
; in the fun, or a very flow oven, laid fingly

;
when dry, dip them

^as quick as poflible into a bafon of cold water, dry them with a
(.cloth then as before

;
keep them in a dry place.

Cherry Marmalade.

STONE fome cherries
;
to four pounds one quart ofred currant

juice
; fimmer thefe together till great part of the liquor is wafted

;

imafh it, put to it three pounds of fugar made into a fyrup, and
: boiled candy high

;
boil all together till it becomes thick; when

cold, put on brandy-paper.

Cherry Giant.

STONE fome cherries, boil them well, and break them, take
:them off the fire, let theipuice run from them ; to three pounds
( ot cherries, boil together half a pint of red currant-juice, and half
. a pound of loaf-fugar

;
put in the cherries as they boil, fift in

three quarters ot a pound of fugar
;

boil the cherries very faft

for more than half an hour
;
when cold, put on brandy-paper.

Morelia Cherries in Brandy.

THEY muft be ripe and quite found • clip off the end of the
ftalks, put to them cold brandy well fweetened.
Over all fruit in brandy, tie over a bladder dipped in brandy.

To [ireferve white Citrons. ,

CUT fome white citrons into pieces, put them into fait and
water for tour or five hours

;
take them out and wafh them in

. clear water, boil them tender, drain them, and put them into as
much clarified fugar as will cover them: let them Hand twenty-
four hours, then drain the fyrup and boil it fmooth : when cold
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put in the citrons
;

let them (land till next day, .then boil the fyrup
cjuitc finooth, and pour it on the citrons

;
the day after, boil all

. togctnei, and put them into a pot to be candied., or into jellies.

make Citrons of grxen Melons.

.

l

J
iem long waYs into quarters, ferape out the feeds and

inlide, piefeive and candy them as above, only with this diffe-
rcnce boil them three times in the fyrup. Care mull be taken
of all fruit kept in fyrup

;
if there is any froth on them, they mull

be boiled up, and if they are very frothy and four, the fyrup mult
e nrft boiled, and then put in the fruit, and boil all together.

Cucumbers.
TAKE large cucumbers that will quarter like citrons, and

fmall ones to be whole
;

let them be very green, and as free
from feed as poffible

;
put them into a wide-mouthed pot, pour

over them a ftrong brine
;

lay a cabbage-leaf to keep them
down, tie over a paper, fet them into the chimney-corner till

they become yellow; fet them over the fire in other fait and
water, with a frefh cabbage-leaf, and clofe covered; let them
heat gently to green them, but they mull; not boil

; if they
inould not be green enough fo fpon as may be expe&ed, change
the lalt and water

;
(in order to do it, take out the cucumbers,

fcour the pan, and let the frefh fait and water be warm before
they are put in again

;
cover them as before dire&ed.) When

they are of a good colour fet them off the fire, let them ftand in
the water till cool, then put them into cold water, fhifting
the water twice a day to take out tke fait.—The large ones
rnuft be quartered, and the feeds taken out, before they are-
put into the cold water

;
then make a fyrup according to the

quantity of fruit, rather more than half a pint of water to one
pound of fine fugar

;
when boiled and feummed, put in above

an ounce of ginger, the outfide feraped, fome very thin demon-
peel

; when the fyrup is boiled thick, fet it by till cold, then
put in the cucumbers

;
boil up the fyrup once in two days, or

as there is occafiqn, for three weeks, but never put it to the

encumbers till cold
;

if it is neceffary, add more fugar to the

fyrup.

Melons do rather better than cucumbers, having more fub-

flance
;
but either melons or large cucumbers look very like

citron, and do very well in cakes or pies.

Currants jireferved in Bunches.

STONE \hem ; tie the bunches to bits of flicks, fix or feyca



TH"E LADY’S ASSISTANT. 36

1

)gether; allow the weight of the currants in fugar, which make
.uo a fyrup

;
boil it high, put in the currants,* give them a boil,

t them by, tho next day take them out ;
when the fyrup boils,

ut them in again, give them a boil or two, take them out ;
boil

.e fyrup as much as is neceftary
;
when cold, put it to the cur-

•nts in glafTes : brandy-paper.

Currants [ireferved in Jclly .

STONE the currants, clip off the black top, and clip them
om the ftalks

;
to every pound of fruit boil two pounds of

jigar till it blows very ftrong
;

put in the currants, and let

>em boil; take them from the fire, let them ftand to fettle,

ien let them boil again
;
put in a pint of currant-jelly, let it all

nmer a little, then take it from the fire ; let it fettle a lit-

e, feum it; when cold, put it into glafTes; take care to dii-

’rfe the currants equally.

To ice Currants.

TAKE the finch: and largeff bunches of currants' which can
; got, bear the white of an egg to a froth, dip them into it, lay

:em not to touch upon a fieve
;
Eft double-refined fugar over

icra very thick, and let them dry in a ftove or oven.

Red or white Currant Jelly*

BOIL the currants in a preferving-pan, till thejuice will eahly
.afn through a Eeve or a cloth

;
put an equal quantity of clari-

>:d fugar and juice, boil and feuni it till it will jelly
; when cold,

it on paper dipped in brandy.

Currant Calces.

PICK and wafh the currants, either white or red; to two
; arts, one pint of water; when boiled, run the juice through
jelly-bag, do'not prefs the bag; to one quart of juice, three

;unds of fugar; boil up the juice, flrew in the fugar, ftir it

-11, funraer it up to melt the fugar
;
pour it into glafTes, dry it

a ftove till it will turn out, then dry the cakes on plates.

Black Currant Jelly.

TO two quarts of currants picked from the ftalks, a quarter
a pint of water

;
put them into a jar, tie over a paper, bake

em, or boil the currants with the fame quantity of water

;

jeeze out thejuice
; to every quart, a pound and a half of fugar,

il it quick for about half an hour ; when cold, put brandy-
per.
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Black Currant Rob.

MAKE it in the fame manner as elder.

Black Currant Glam.

LET the currants be very ripe, pick them clean, bruife them

;

to one pound of fruit, three quarters of a pound of loaf-fugar •

IHr it together, and boil it half an hour.

Currants dried.

STONE the currants, tie them in bunches; make a good
fyrup, put the currants into it, boil them up, fet them by in the
fyrup, take care to keep them under it, and cover what they are
fet by in; boil them again, repeat it the next day

; then let them
fland in the fyrup covered for a few days

;
if there is occafion

give them another feald; when cold take them out, fift fugar
over, and dry them; when the upper fide is done, turn them, fift

more fugar, fet them again to dry.

Damfon Cheefe.

SCALD ripe damfons in as much water as will cover them ;

pulp them quick, through a cullender whilft they are hot, feald

them as they are pulped ; to one pound of pulp, a quarter of a
pound of fugar; wet it juft enough to melt it, before it is pm: to

the pulp
; it muft boil a long time

;
have a quick fire, wafte about

half, and let it be conftantly ftirred or it will burn
;
put it into

pots; it is to cut out in llices.

Elder Rob.

WHEN the elder-berries are ripe pick them clean, put them,

into a jar; bake them in a flow oven near two hours, fqueeze

out the juice through a coarfe cloth; boil it over a flow fire till

very thick; keep it (birring
;

three quarts (hould be reduced to

near a pint; put it into pots; fet it in the fun for two or three .

days
;
lay over it a paper dipped in fwcet oil.

To fircfervc Eringo-roots.

TAKE fome eringo-roots, and parboil them till tender, peel

andwafh them very clean, dry them with. a cloth, put them into:

as much clarified fugar as will cover them; boil them gently,

over a ftove till they look clear, and the fyrup is a little thick;

put them up' when half cold.

A filver fauce-pan is be ft to boil them in.



THE LADY’S ASSISTANT. 363

To Jircfcrve green Figs.

TAKE the fmaJI grqeh figs, when ripe, flit them on the top,

:t them into water for ten (lavs
;
pyt into the water as much

tas will make it bear an egg; take off the fcum, and put the

ar briue to the figs; keep them in .tjfts.fipr.t^i days, then put

*m iiito frefh water, and boil them till a pin will go through

?m ; then drain them and put them to other frefh water, fhitV

;r them every day for four days ;
then drain them and put them

q clarified fugar; give them a little warm, and let them fland

the day following; warm them' again, and when they become
.een give them a good boil; then boil tome fugar to blow, put

.to them, give them another boil, drain and dry them.

Goofeberries.

TO every pound of goofeberries allow one pound of fugar,

lich make into a fyrup
;

boil and fcum it well; throw in the

oleberries, give them a little fcalding, in a day or two, boil

:;m rill clear; brandy-paper. The red rough fort are the belt.

To Jireferv.e Goofeberries green .

TAKE the longeft fort of goofeberries, the latter end of Mav,
the beginning of June, before they have turned colour

; let

me water over the fire, when it is ready to boil, throw in the

iofeberries; let them juft fcald, then take them out and put
:em carefully into cold water; fet them over a very flow fire to

:een; cover them very clofe that none of the fleam may get

it; when they are quite green, which may take four or five

mrs, drain them gently into clarified fugar, and give them a
:at; fet them by till next day, and then give them another heat
ney muft not fimmer, as that will break them

;)
this- muft be

peated every day for four or five days; when they are of a
<od colour, put them in pots or glafles.

If they are to be dried, or in jelly, they muft be done as the
een apricots. 7

Green Goofeberry Giam.

TAKE fome of the largeft green goofeberries full grown, but
ot too ripe

;
cut them in half, take out the feeds; put them in a

n of,cold fpring-water, lay fome vine*leaves at the bottom,
ten fome goofeberries, then vine-leaves, till all the fruit is in the
m; cover it very clofe that no fleam can evaporate, and fet

em on a very flow fire; when they are fcalding hot take tftein

:F; then fet them on again and take them off; they muft be
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.. v 'To.firefarvc green Grapes.

the large ft and heft g.rapes'i before they are thorough
feald them; let them lie two days in the water ’

they \Vere fcaWed in, then drain them, and put theta into a thin

!frriP'h beat them over a flow'fife
;
the next day turn the grapes

in the pan, and heat theta the day after, then drain them: put
thenr into 'clarified fugarggive them a good boil, fciim them, and

'

fet them by
;

the next day boil more fugar to blow, put it to the
grapes, give all a good boil, feum them, and fe,t them in a warm
hove all night

;
the day after drain the grapes, and lay them out

to dry, hrfl dufting them very, well.

To jircferve Bell Grapes in Jelly.

TAKE thd long large bell or roufon grapes, pick off the
ftalks, ftoife them, and put theta into boiling water

; feald them
thoroughly; rake them from thfc fire and cover them clofe, to pre-
vent the fleam from evaporating; then fet them over a very gen-
tle fire (but not to boil) for two of three hours; take them out,
put theta into clarified fugar

4

that has boiled till it blows very
ffrong, more than will cover {hem, and give them a good boil,

feuin them ; boij a little more fugar till it blows very ftrong
;
take

as much plum-jelly as fugar, and give it a boil; then put the
j

grapes to it ;
let them all boil together, feum them well, and put •

them into pots orglaffes. v "

To prefarve Grapes in - Clujicrs
,
with one Leaf, when they are

gathered.

TAKE' the large Gafcoigfie grapes before they are too ripe, ;

and prick every one
;

to every pound of grapes put a pound and -

p. quarter -of fugar; make a fyrup with the verjuice of the grapes

ftrainedq* when the fugar is quite clear, put the grapes (after
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ey are drainedinto fyrup) intd a deep jar, caver them dole,

d let them in 3 pot of fcaldiilg vvater over; the die to boil;,

hen the grapes are ’tender, take them,up, and boil the fyrup a
tie more; when they are half cold put them into broad glades

ftraight jjirs
;
lay one.cluder over the other ; cover them with

andy-paper, and tie them up. !

; . .

• •

'r
;

,

,*• nr, si: .

- Lemqns preferred* i .

PARE them very thin, mako a round hole at the top, pulp
cm, rub them with fait, th.row.them into fpring-water as they
2 done, let them. lie fix days

; boil them in other fait and water
r ten minutes, dry them

;
give them a few minutes boiling in a

u Iyrup, repeat it for five days
;

let them Hand fix weeks,
'oking at the fyrup, which if it appears to change boil up

;)
put

cm into frelh iyrup, boil them in it till clear; when "cold put
uidy-pappr.

*
'

Lemoyi Drops.

WET fome fugar, boil it in a fdver ladle till it is a little diff,

tte in fome lemon-peel ; boil this up, drop it on a paper, which
nigh the tire; the next day the drops will come off.

’

Lemon Chips.

VIDE Oranges. . 1

To green Leave's.

T. AKE fome fmall leaves of a pear-tree, keep them clofe dop-
1 in a pan of verjuice and, water; give them a boil in fome
up of apricots; lay them between two pieces of glafs to dry ;

ooth and cut them in fhape of apricot-leaves
;

let them be got
:th ftalks; dick them in and about the apricots, or any other
cferved fruit; but they mud be cut in the lhape of the leaf
nich belongs to that fruit.

To preferve Mulberries dry.

THE mulberries mud not be too ripe, but rather, a reddidi
cen, and tart : having prepared the fame quantity of blown
gar as of fruit, put in the mulberries and let them boil

; the
gar fhould be brd clarified with the juice of mulberries indead
water ; when they have boiled take the pan from the fire,
im it, and fet it in a dove till next day; then take them out,
1,11 them from the fyrup, and put them up in boxes for ufe.

Mulberry Syrup.

IP Ul the mulberries into a jug, tie a paper over if, fet it up to

J

1
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Uie neck in a kettle of water, let it boil ;
as tlie liquor rifes from

the mulberries pour it off, drain it to one pint of liquor, one
pound of lump-fugar; put. jit over a flow fire, boil it gently;
wjien the thicknefs of treacle, bottle it.

' To [ireferve Ne51urines.

SPLIT the nectarines, and takeout the flones, then put them
into clarified fugar

;
boil them till they have well taken the fugar

;

take off the fcum, cover them with a paper, and fet them by

;

the next day boil a little more fugar till it blows very ftrong;

put it to the nectarines, and give them a good boil
;
take off the

fcum, cover them, and put them into the dove
;
the next day

drain them, and lay them out to dry, fird dudingthem a little,

then put them into the dove again.

Green Oranges '

.

SCRAPE the infide clean out, let them lie in cold water three

or four days, changing the water each day, then boil them very

flowly till the water is bitter
;
then put them into other boiling-

hot water, fet them bv ;
repeat this, every day till the bitternefa

is quite off: make a rich fyrup of the" lad liquor with Lifbon

fugar
;
when cold put them in

;
the next day boil them in the

fyrup
;
repeat it till they are green and tender: brandy-paper.

Whole Oranges carved.

CUT the rinds into any fhape with a penknife, put them into

fait and water for two days, changing the w-ater; boil them an

hour or more in frefh water and fait
;
drain and dry them, put

them into a thin fyrup; let them dand all night; the next day

boil them in it for a few minutes
;
do this for four days; let them

dand in ajar for fix or feven wreeks (look at them in the time,

to fee if they will keep fo long; if it is neceflary boil up the fy-

rup), then put them into a thick fyrup, jud boil the oranges in it:

when cold put on brandy-paper, and tie over a bladder.

Oranges without carving are done in the fame manner
;

only

boil them up at the fird, and make the fird fyrup very thin.

Oranges pulped.

PARE them very thin, or rafp them, cut a hole at the dalk*

pulp them very clean, put them into a pot, more than cover them

with fpring-water and a little fait
;
lay a cloth upon the top thiee

double, then a trencher.or cover; let them feald gently ;
fhift the

water five or fix times in the Raiding (put fait into the firft

water)
,
they mud be fo tender that a draw will pafs through-
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tern ;
keep them in the laft water till they can be taken out with

ie hands; put them on cloths, the mouth downward, changing
tern to dry places

;
when dry, put them into milk-warm fyrup,

-t them lie half an hour, juft leak! them
;
take them out into a

t.eep china difti, pour the fyrup over, cover them with another
ifti, leald them once in two or three days for a fortnight; the
ill time boil them up quick till they look clear, turning them
bout as often as there is occafion^ if any part looks white and
lick, drew fugar over it in the boiling; when they are tranfpa-

•ent put them into pots, pour the fyrup over fealding hot; put
randy-paper, tie on a bladder:—-for fyrup, a pound of fugar to a
int of water.

N. B. February is the beft time to do them in, and to make
tarmalade at the fame time.

To preferve Oranges, Lemons
,
and Citrons.

TAKE fome good clear oranges, and ferape off a little of the
utlide rind ; take out the feeds and the juice, lay them in fpring-
Yater two days, change the water twice a day; boil them till

.iey are tender, with a pound and a quarter of double-refined
Jgar, a pint and three quarters of fpring-water

;
take off die

:;um and put in the oranges
;
have ready a pint of pippin-water,

.iat has been boiled with half a pound of fugar, and put it tc*.

-iem
;
then boil.it to a jelly, and put in the juice of the oranges;

it them boil a little, and then put them into glaffes with fyrup
rnough to cover them.

Orange Rings and Faggots.
PARE fome oranges as thin and as narrow as poflible, put

he parings into water whilft the rings are preparing, (which is

one by cutting the oranges, after they are pared, into as many
:ings as agreeable) then cut out the pulp from the infide, and put
oe rings and faggots into boiling water; boil them till tender,
hen put them into as much clarified fugar as will cover them,
iet them by till next day, then boil all together, and fet them bv
ill the day after; then drain the fyrup, and boil it very fmooth,
»ut in the oranges, and give them a boil

;
the next day boil the

jyrup till it rifes almoft up to the top of the pan; then put the
oranges into it, and give them a boil; put them into pots to be
andied as warned.

Zcji of China Oranges.
PARE off the outfide rind of the oranges very thin, and only

drew it with fine powder-fugar as much as their own moifturc.
will take, and dry them in a hot ftove.
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To butter Oranges.
*1 AKE fix oranges, chip them very thin, make a hole in the

top, Icoop out the feeds and meat, boil them in two or three
waters till they are tender; then make a thick fyrup, and boil
them in it; take the clippings of two of the oranges, and mince
them very fmall, the juice ot the fix oranges, and of one lemon,
the yolks of three or four eggs, with fugar to fweeten it, beat it

together
; fill the oranges with it, and fet them upright in an

earthen pan; put the fyrup to them, then put them into a hot
oven till the infide is as thick as cuflard

; then take them out,
and put them into a difh, with fome melted butter and fugar over
them; if there is not an oven convenient, put them into a Hew-
pan, fet them over the firq, and they will do as well

; the fyrup
will ferve twice, if the oranges are foaked in water for two or
three days, as they will not be fo bitter.

Orange Marmalade.

WHEN oranges are preferved as in the receipt to preferve
them, put the peels into water for three days, fhifting die wkter,
then boil them till tender; allow to each pound of pulp (which
muft be free from fkin and feed) one pound of fugar, and half a
pint of water; make it into a fyrup, boiled and feummed well

;

put in the pulp, boil it half an hour, or more, then put in the

peel, give it a boil or two
;

ftir it or it will burn : when cold,

brandy-paper.

Conferve of Oranges.

TAKE fix Seville oranges, pare them very thin, lay them in

water three days, fhifting the water every day
;
then boil them

till they are tender, changing them with warm water two 01*

three times
;
then take them out and weigh them

; to every

pound of oranges, put two pounds of fugar beat and fifted
;
take

off the rinds and beat them in a mortar; pick out the kernels, and
beat the pulp, fugar, and rinds together, and keep it for ufe.

When it is uled, take a fpoonful of the conferve, and the yolks

of five eggs well beat, two ounces of fine fugar fifted, two ounces

of melted butter, one Naples bifeuit grated; beat them all well

together, adding the juice of one lemon
;

lay a thin pafie round

the dilh, and bake it.

This conferve is good for tarts or puddings.

Orange Cakes.

TAKE out the infide, picking out the feeds and fkins ;
boil
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<he rind till tender, changing the water
;
dry and chop it, put ic

to the ini'ide; to one pound of this, one pound of lugar
;

boil it

candy high, firft well wetted
; take it off' the fire, ftir in the

orange, feald it : when almoft cold drop it on plates. Dry the

cakes in a fiove.

Another.

i AKE fix Seville oranges, grate the rinds of two of thorn
;

then cut off the rinds of all fix to the juice, and boil them in water
till they are very tender; then fqueeze out all the water, and beat
them to a pafte in a marble mortar, rub it through a hair fieve,

and what will not eafily rub through, mu ft be beat again till it

will
; cut the infides of the oranges into pieces, and rub as much

of them through as pofiible; then boil fix or eight pippins in al-

moft water enough to cover them, boil them to a pafte, and rub
it through a fieve, and put it to the reft

;
put all together into a

pan, and heat them thoroughly till it is well mixed; to every
pound of this pafte, put one pound and a quarter of loaf-lugar;
clarify the lugar, and boil it till it cracks; put in the pafte find

the grated peel, ftir all together over a flow fire, till it is well
mixed, and the fugar all melted

;
then fill iome round tin moulds

with a fpoon, and fet them in a warm dove to dry; when the
tops are dry, turn them on Iieves to dry the other fide: when
quite dry keep them in a box.

To make Orange Clear-cakcs.

TAKE the beft pippins, pare them into as much water as will
cover them, and boil them to a mafh; then prefs out the jelly
Upon a fieve, and drain it through a bag, adding juice of oranges
to give it an agreeable tafte

; to every pound of jelly, take one
pound and a quarter of loaf-fugar, boil it till it cracks, then put
in the jelly and the rind of a grated orange or two

;
ftir it gently

over a flow fire till it is well mixed together, take it off and put it

into cake glaffes (what feum arifes on the top take carefully off
before they are cold), then put them into a dove, and when they
begin to cruft upon the upper fide, turn them out upon fquares of
glaffes, and put them to dry again.: when they begin to have a
tender candy, cut them into quarters, or any other fhape as is

moft agreeable, and let them dry till hard
;
then turn them on

Iieves, and when thoroughly dry, put them into boxes
;
as they

grow moift in the boxes, flhift them from time to time, and it will
be requifite to put no more than one row7 in a box at the begin-
ning, till they are quite dry.

Eb



370 1 Hr, LADY’ti ASSISTAV

Lemon-colour Cakes
ARE made with lemons as thefe.

Orange Chi/is.

LE 1 tne palings be as whole as pofuble, about a (quarter of
an inch broad; put them into lalt and water for two days, boil
them in a quantity of fpring-vyater till tender, drain them; boil
them (a few at a time) in a thin fyrup till they are clear; then
boil them in a thick fyrup till candy high; lay them on fieves,
cleai from fyrup; lift fugar over them

; dry them in a moderate
oven or hove.

To make Orange or Lemon Marmalade.
TAKE fix oranges, grate off two of the rinds, then cut them

all, and pick out the infide from the fkin and feeds
;
put to it the

grated rind, and about half a pint of pippin-jelly; take the fame-
weight of fugar as of theynfide; boil the fugar till it blows very
flrong, then put to it the infide, and boil all very quick till it be-
comes a jelly, which may be known by dipping the feummer and
holding it up to dram; if it be a jelly, it will break from the
feummer in flakes

; and if not, it will run off in little ftreams :

when it is a good jelly, put it into glafles or pots.

Orange Jelly , after the JVeJl-India manner.
AN ounce of ifmglafs boiled in a little water, the juice of

twelve China oranges, fix Seville oranges
; rub the peel of the

oranges with lump-fugar, to colour it
; fwee ten it to the palate,

and boil it up together
; flrain it through a fieve into the

mould.

1 o [irejerve Orange-Flowers.

TAKE the orange-flowers juft as they begin to open; put
them into boiling water

; let them boil very quick till they are
tender, putting in a little juice of lemon, as they boil, to" keep
them white; then drain them, and dry them carefully between
two napkins; put them into clarified fugar, (as much as will

cover them) the next day drain the fyrup, and boil it a little

fmooth
;
when almoft cold pour it on the flowers

;
the next day

drain them, and lay them out to dry, dultingthem a very little.

To fmi them in Jelly.

AFTER they are preferved, as before dire&ed, clarify a little

more fugar with orange-flower water, and make a jelly of ccd-

lins: when it is ready put in the flowers, fyrup, and all together,

give them a boil, feum them, and put them ieto glafles orpots*
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To make Orangt-fiower Cakes

.

TAKE four ounces of the leaves of orange-flowers, put

them into fair water for above an hour, then drain them, and

put them between two napkins, and with a rolling-pin roll

them till they are bruifed
;
then have ready boiled one pound of

double-refined fugar to the blown degree
;

put in the flowers,

and boil it till it comes to the fame degree again
;

then remove
it from the Are, and fet it to cool a little

;
then with a fpoou

grind the fugar to the bottom or Aides of the pan, and when it

turns white pour it into little papers or cards.

Peaches in Brandy.

GATHER them three parts ripe
;
prick them with a pen*

knife, loofen them from the done at the end : fcald theni gently in

a fyrup, turning them
;
fweeten fome brandy, make it boiling-

hot, put it into a jar
; and as the peaches grow a little tender,

drain and dry, and put them into the brandy : put in a few apri-

cot kernels.

Peach Marmalade.
PARE and flice the peaches very thin

;
to a pound of peaches,

put three-quarters of a pound of fugar
;
wet the fugar with a

very little water, and ftir it over the lire till it is diflolved
; then

put in the peaches, and let them boil gently over a flow fire till

they are done enough
;

then All the pots : when cold, paper
them up.

Peach Chijis.

PARE the peaches, take out the ftones, cut them into flices

not thicker than the blade of a knife
;

to every pound of chips,
one pound and a half of fugar boiled to blow very ftrong, put in
the chips, let them boil, fcum them ; take them off the fire, let

them ftand to fettle a quarter of an hour, and then give them
another quick boil

;
fcum them again, cover and fet them by till

next day; then drain them and lay them out every bit fingly;
duft them, and dry'them in a warm flove

; when dry on one fide,

take them from the plate with a knife, and turn them on a fieve,

and then again, if they are not very dry, which they generally
are.

To fiut them in Jelly.

TAKE fome jelly of codlins, as much jelly as fugar, boil the
fugar to blow very Arong, then put in the jelly, give it a boil

;

put in the chips, give all a boil: fcum them and put them in
glafles.v * »
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Pears dried.

SEE Appks .

Pears candled.

SEE Apricots.

Baked Pears.

PARE, halve, and core them
;
puc them Into an earthen pan

with a few cloves, a little water and red wine
;

to fix large pears,
about halt a pound of fugar

;
bake them in an oven, not too hot,

then fet them over a flow tire, let them flew gently, (they will

be a very good colour
;) cut in a little lemon-peel in fmall illreds.

It the fyrup is not rich enough, add more fugar.

A Compote of Pears.

TAKE a dozen pears, coddle them ; when they are foft, take
them out and put them into cold water

;
pare, cut them in half,

and take out the core
;
put them into a fyrup, made of loaf- fugar

;

to every pound of fugar a pint of water ;
cover them clofe in a

preferving-pan, and boil them quick with a little cochineal pow-
dered and tied up in a linen-rag; when they are tender, and of a

good colour quite through, fqueeze in the juice of three or four

lemons, put in' a bit of lemon peel cut very thin, and boil it with,

the pears.

A Compote of baked Wardens.

BAKE fome wardens in an earthen pot, with a little claret,

fome lpice, lemon-peel, and fugar
;
when they are ufed, peel oft'

the Hein, and drefs them on plates, either whole or in halves ;

then make a jelly of pippins, iharpened well with the juice of

lemons, pour it upon them
;
when cold, break the jelly with a

lpoon, and it will have an agreeable eftedt upon the pears.

To Jleu) Pears purple.

PARE fome pears, cut them into two, or let them remain

whole
;
put them into a ftewpan, and boil the parings in water,

juft fufficient to cover them
;

ftrain off the liquor, and make it as

fweet as fyrup
;
pour it over the pears, and lay a pewter-plate

Upon them
;
put on the cover of the ftewpan clofe, and let them

Itew over a flow fire for half an hour, or till they are quite ten-

der, and they will be a tine purple.

Green Pine- apple preferved.

LET it lie in fait and water fix days
;
put it into a faucepali,

with fome vinefteaves top and bottom, fill up the pan with the
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fait and water, fet it over a flow fire till it becomes green, then

put it into a thin cool fyrup in a jar, fo that it may be covered
;

the next day boil the fyrup, pour it carefully on, left the top of

the apple fhould break
;

let it ftand two months, (obferve if the

fyrup changes in that time, boil it up again two or three times,

letting it be cool before it is put to the apple) then boil a rich ly-

rup with two or three pounds of fugar, according to the fize of the

apple; boil and feum it, with a little ginger, the outfide feraped ;

when almoft cold, put it to the apple well drained; tie it clofc

down.

Pine-apple Chips.

PARE the apple, pick out the thiftle-part
;
take half the

weight in treble-refined fugar
;

part the apple in half, flice it the
thickneis of a crown, put them .into a bafon with fifted fugar
between

;
(in about twelve hours the fugar will be melted) fet

this over the fire, fimmer the chips till clear, (the lefs they boil

the better) the next day heat them, fcrape off the fyrup
;
lay them

on glafles : dry them in a moderate oven or ftove.

To make Pomegranate Clcar-cakes.

DRAW the jelly as for orange clear-cakes, then boil it in the
juice of two or three pomegranate-feeds, with the juice of an
orange and lemon, the rind of each grated

;
then ftrain it through

a bag
;
and to every pound of jelly put one pound and a quarter

of fugar boiled till it cracks; to make it a fine red, put in a
ipoonful of cochineal, prepared as directed

;
then fill the glafles,

and order them as oranges.

\

""

VLU MS.

. Greengages preferred.

_

GATHER them before quite ripe, put them into a pan with
vine-leaves between every row, and at the bottom

;
fill the pan

with water, feald the plums over a very flow fire till they will
peel; peel them with care

; when done, put them into the fame
water with more vine-leaves, cover the pan very clefe, let them
green a great height from the fire

; then drain them, pour over
them a good fyrup

; the next day boil it up
;

put in the plums,
give them a boil

;
repeat this twice a day till they look very clear

;

then boil up the fyrup, more if neceflary, or put them into a freffi

fyrup when cold : brandy-paper.
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Greengages in Brandy.

AS the apricots.

Com/iotc of G reengages.

SET on the iire a preferving-pan of cold water, prick the
greengages with a pin, and put them into tire water; let them
ftand over the fire till they are a little foftened; then take

the pan off the fire, and let them cool in the water
;
take fome

lugar boiled to the feathered degree
;
put in the plums, and cover

them clofe.

To dry Greengages.

SLIT them down the feam, juft feald them in a thin fyrup,

with vine leaves at the top : put them by till the next day, keep-

ing them under the fyrup
;
then put them into a thick fyrup cold,

feald them gently in this, fet them by, repeat it the next day, till

they look clear; fet them by for a few days
;

if there is occafion,

boil them once more; take them from the fyrup, dry them.

"When they are fet by in the fyrup, let if be in Something rather

narrow at the top, as they muft be covered, or they will be dif-

coloured.

Magnum-bonum Plums.

SET them over a flow fire in fpring-water till they will peel

;

keep them under the water
;
peel them, put them into a thin fyrup

in a jar, keep them under the fyrup, that they may not be difeo-

loured ;
the next day boil the1 fyrup, put them in, give them a

gentle boil, let them ftand to be cold, then repeat it, turn them in

the fyrup till near cold
;
take out the plums, ftrain the fyrup

;

put to it more fugar, boil and feutn it, put in the plums, boil

them till clear; when cold put brandy-paper.

Wine Sours.

RUN them down the feam with a pin, feald them a few at a

time in a very thin fyrup ;
take them out, ftrew fugar over them

in layers, half a pound of fugar to a pound of plums
;
the next

day pour off the fyrup, boil it, put it to the plums
;
repeat this

feveral days till they look clear
;
the laft day, when the fyrup is y

boiled, put in the plums, juft give them a boil
;
when cold, put

brandy-paper, tie over a bladder. If there is not quite fyrup

enough, make a little to put to it-

To dry Damfons.

GATHER the damfons when full ripe, lay them on a coarfe

cloth, fet them in a very cool oven, let them ftand a day or two

;
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thev mull: be as dry as a frefh prune
;

if they are not, put them

into another cool oven for a day or two longer ;
then take them

out : they will cat like freih damfons in the winter.

To /ireferve the Green Admirable Plum.

THIS is a fmall plum, inclining to the yellow, about the fize

of a damfon ; they fhould be full grown, juft turning colour ;

prick them with a penknife, foal'd them by degrees till the water

is very hot
;
continue them in the water til! they arc green, drain

them, and put them into claritied fugar
;

boil them well in it, and

let them fettle a little, then give them another boil
;
if they fhrink,

and do not take the fugar well, prick them with a fork all over

as they lie in the pan, and give them another boil
;
feum them,

and let them bv ; the next day boil fome more fugar till it blows,

and put to them, give them another boil
;

let them in a ftove all

night, and the next day drain them and lay them in the ftove,

firft duftinGr fugar over them.

Plums in Jelly.

WHEN the plums are preferved in their firft fugar, drain

them, and ftrain the fugar through a bag
;
make a jelly of fome

ripe plums and codlins, by boiling them in juft as much water as

will cover them
;

prels out tire juice, and ftrain it
;

to every pint

of juice boil one pound of fugar to blow very ftrong
;
put in the

juice, boil it a little, put in the fyrup and plums, give them a good
boil all together ; take them olf, let them fettle a little, take off

the feum, and fill the pots and glades
;
ferape fome ginger, and lay

it in foak for two or three days, then boil it in fome fyrup, with

the greengages or the plums in jelly. It is a great addition to

them, and makes them eat very fine.

To make Clcar-cakcs of White Pear Plums.

LET the plums be very clean, put them. in a gallipot, and boil

them in a pot of boiling water till they are enough
;
then let the

clear part run from them, and to every pint of liquor add as much
fugar boiled to a candy height

;
then take it off, put the liquor to

it, ftir it all together till it be thoroughly hot, but not boiled; then

put it in glades, and dry them in a ftove with a conftant warm
heat.

Quinces White in Jelly.

SCALD, pare, and core thjjtn, cut them into large pieces
;

al-

low half a pound of quinces to half a pound of fugar, and half a
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pint of water - when the iugar is melted, fet them ovej the f:rc>
>oj them quick till they are clear : make a jelly with a pint of
codhn-juice and a.pound of fugar

;
ffrain the quinces from the fy-

l up, put {hem into the jelly, boil them one minute, dir them gentl yn j near cold
;
put them into glaffes : brandy-paper, on the top.

Whole Quinces hreferved Red.
1 ARE them, «put them into a faucepan, with the parings at

the top, fill it with hard water, cover it clofe, fet it over a gentle
me till they turn reddifh

; let them hand till cold, put them into a
c eat thick fyrup, boil them a few minutes

; fet them off till

quite cold, boil them again in the fame manner
; the next day

boil them till they look clear
; if the fyrup is not thick enough,

mil it more
;
when cold, put brandy-paper. The quinces m<iy

be quartered.

White Quince Marmalade «

TO a pound and a half of quinces, one pound of doubl.e-
te fined iugar, which make into a fyrup, boil it high

;
pare arid

Rice the fruit, and boil it quick
; when it begins to look clear,

pour in half a pint of juice of quince, or, if quinces are dear, pip-
pins

;
boil it till thick, take off' the feum with a paper.—To

make the juice—pare the quinces or pippins, cut them from the
core, beat them in a ftone mo'l'tar, ffrain the juice through a thin
cloth

; to .every half pint, put more than a pou.nd of fugar
;

let

it Hand at lealt four hours before it is ufed.

Red Quince Marmalade.

LET them be quite ripe
;
quarter and core them, put them

into a faucepan, lay the parings on the top
;
almoft iill the fauce-

pan with water, cover it clole, let them do gently till of a reddiih
colour ; take out the quinces, beat them hue

;
make a fyrup with

the weight cf the fruit in fugar juft wetted
;

boil and feum it
-

put in the quince, mix it with the fyrup
;

boil it gently till of a
proper thicknefs.

Another Way.

PARE the quinces and cut them into quarters, take out the

cores clean
;

put the cores into a faucepan, with fome of the

fkins, a good many barberries, and as much water as will cover

them; let them boil very well
;

then ffrain it from the fkins,

cores, and barberries
;

to fix i?a#s of quinces put three quarts

of the liquor, and four pounds and a half of fugar
; then boh
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them all together, {lin ing it all the while well
;

tie up a little

cochineal in a ra^, and boil it in the marmalade. •

Compote of Quinces.

PARE the quinces, cut them into four quarters, and core

them
, put them m a preferving-pan, with fome water, on the

lire
; when they are quite foft, take them oft' and lay them on a

cloth
;
take another preferving-pan, with fome clarified fugar in

it
;
put in the quinces, and let them do very gently upon a flow

fire till they are quite done. Cover them, if they are.to be red.

felly of Quinces.

PARE, flice, and core the quinces, and put them into fpriiag-

water
;

boil them till they are tender, with a large handful of

hartihorn
;

let them boil very faft, feumming them all the time;

when it taftes ftrong, run them through a jelly-bag
;

it fhould

look verv white and clear. This is very good put into the fyrup

with preferred quinces.

Rafpberries preferved.

TO-a pound of the largeft rafpberries, make a pound and a

quarter of fine fugar into a fyrup, boiled candy high
;
put in the

ralpberries, fhaking them as they boil
; when the fyrup boils over

them, take them off, feum them, fet them by a little
; fet them

on again, have half a pjnt of currant-juice, put in a little bv de-

grees, fhake them often as they grow near enough, (which may
be known by putting a little into a fpocn

;
if it jellies they are

enough) put the rafpberries into glaffes, pick the feeds from the

jelly
;
when a little cool, fill the glaffes

;
when cold, put on

brandy paper.

White currant-juice to white rafpberries
;

red to red rafpber-

ries.

Red or white Rcf/iberry Giam.

TAKE the weight of the rafpberries in fugar, wet it well with
water, boil and feum it till it is very high

;
mafia the rafpberries

and put them to the fyrup, boil it well and feum it
;
keep it {hi-

ring
;

let it boil about a quarter of an hour.

Rafpberry Cakes. _

MASH the rafpberries, boil them till tender f wet fome fugar,
boil it candy high, put in the rafpberries, give them a feald for a

a few minutes
;
pour it into gbjis ;

dry it in a ftove till it will

turn out. then dry the cakes a^m? turning them
;

to one quart
of rafpberries one pound and a half of fugar.
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Rajpbcny Jelly.

MAKE it the fame as currant-jelly; only put one half cur-
rants, the other rafpberries.

Rafjibcrry Clear-cakes.

PICK out all the fpotted and grubby rafpberries
;
take two

quarts of ripe goofeberries, or' white currants, and one quart of
rafpberries, put them into a ftone jug, and flop them clofc

;
put

it into a pot of cold water, as much as will cover the neck of the

jug, boil them in the water till the fruit comes to a pafte, then
turn them out on a hair-fieve placed over a pan

;
prefs out all the

jelly, and ftrain it through a jelly-bag
;
take one pound and a

quarter of double-refined fugar, boil it till it is the crackling
height, take it from the fire, put in the jelly, and ftir it over a
dear tire, till the fugar is all incorporated : take it from the fire,

feurn it well, and fill the cake-glafles, and dry them as before
di reded.

The clear-cakes and paftes muft be filled out as quick as pof-
fible : for if they cool, they will jelly before they are put into the

glafles.

White Rafpberry Clear-cakes

ARE made after the fame manner, only mixing white rafpber-

ries. with the infufion.

To preferve or dry Samphire.
r

I AKE it in bunches as it grows
;
put on the fire a large deep

ftewpan full of water
; when it boils, throw in a little fait, put

in the famphire
;
when it looks of a fine green, take off the pan

diredly, and take out the famphire with a fork
;
lay it on lieves

to drain
; and when cold, either preferve it, or dry it, as direded

for the barberries. They look very well candied.

Strawberriespreferved.

BRUISE feme white goofeberries
;

to a pint and a half of
juice, two pounds of fugar, boil and feum it; when a thick fyrup,

put in the ftrawberries, three-quarters of a pound
;

boil them up
faft till they jelly and look clear

;
(lefs than a quarter of an hour

will do them) ftir them gently till near cool
:
put brandy-paper.

Strawberry Giam.

TAKE feme fcarlet ftrawberries very ripe, bruife them very

fine
;
put to them feme ftrawberry-juice, take their weight iu

fine fugar lifted, put them into atpreferving-pan, and fet them
over a flow fire

;
keep feummint^hem, and let them boil twenty

minutes, then put them in pots, or glafles.



THE LADY’S ASSISTANT. 379

Strawberry Marmalade.

SQUEEZE the ftrawberries through a fieve, weigh them,

and put to them an equal quantity of loaf-tugar beat fmall
;
put

the firawberries into a prelerving-pan, and the fugar to them by

degrees, let it limmer ;
when it jellies in the fpoon, it is enough.

To candy Violets whole.

TAKE fome double violets, and pick off the green ftalks
;

boil fome fugar till it blows very ffrong, put in the violets, and let

them boil till the fugar blows again, then rub the fugar agaitift the

fades of the pan with a fpoon till it is white
;

ftir all together till

the fugar leaves them, and then fift and dry them.

To rock-candy Violets.

PICK the leaves off the violets ;
then boil fome of the fineft

fugar till, it blows very itrong
;
pour it into a candying-pan made

cf tin, in the form of a dripping-pan, about three inches deep

;

then ffrew the leaves of the flowers as thick on the top as poffible,

and put it into a hot ftove for eight or ten days
;
when it is hard

candied, break a hole in one corner of it, and drain off all the

fyrup that will run from it
;
break it out, and lay it in heaps on

plates to dry an a ftove.

Walnuts Jireferved.

GATHER them before the fhells are hard, pare them to the

white
;

as faft as they are pared, lay them in warm water; boil

them in a good deal of water (changing it) till they are tender ;

take care the water does not turn colour before it is changed, (it

is beft to have two pans upon the Are, that the walnuts may be

changed from the one to the other)
;
drain them well, lard them

with citron
;
pour on a hot fyrup, let them Hand two days

; re-

peat this till they are tender enough. One pound and a half of

loaf-fugar to one pound of nuts.

To [ireferve Fruit green.

TAKE pippins, apricots, pears, plums, or peaches, while they

are green
;
put them in a preferving-pan, cover them with vine-

leaves, and then with fine clear fpring-vvater
;
put on the cover

of the pan, fet them over a very clear fire ;
when. they begin to

limmer, take them off the fire, and carefully with the flice take

ihem out
;
peel and preferve them as other fruit.

To f,ireferve Cochineal.

TAKE one ounce of cochineal, and beat it to a fine powder;
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then boil it in three quarters of a pint of water, till half is con-
iumed; then beat half an ounce of roch-alum, and the fame
quantity of cream of tartar very fine, put them to the cochineal

;

boil them all together a little while, and flrain it through a fine:

fieve; put it into a phial, and keep it for ufe.

ff it is not to be ufed immediately, boil an ounce of loaf-fugar

with it, and it will prevent its moulding.

Rofe Drops.

I AKE of powder of rofes, dried, beaten, and fifeed, one
ounce; mix with it one pound of fifted fugar, wet it with a little

water, put to this as much juice of lemon
; fet it over a flow fire

in a filver ladle; when fealding hot quite through, drop it on a

paper, which fet nigh the fire.

CREAMS.

WHEN creams are made, firain the eggs, or they will be

very apt to curdle.

Cream Curd.

TAKE a pint of cream, boil it with a little mace, cinnamon,
and rofe-water ; fweeten it: when it is as cold as new milk, put

in half a fpoonful of good runnet
;
and when it turns ferve it in a

cream-,dffh.

Snow Cream •

SWEETEN the whites of four eggs, put to them a pint of

thick fweet cream, a large fpoonful of brandy, whifk this toge-

ther; take off the froth, lay it upon a fieve
;
when all the froth

that will rife is taken off, pour what has run through the lieve to

the remainder
;

flii* it over a flow fire, let it juft boil
;

fill the glaffes

three parts full, lay on the froth.

Lemon Cream with,out Cream.

SQUEEZE three lemons, put the parings into the juice,

cover it, let it ftand three hours; beat the yolks of two eggs, the

whites of four; fweeten this, put it to the lemon-juice, with a

little orange-flower water; fet it over a flow fire till it becomes

as thick as cream; do not let it boil.

Lemon Cream with Cream .

PARE two lemons, fqueeze to them the juice ofone large one,
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or two fmall ones; let it band fome time, then drain the juice to

a pint of cream
; add the yolks of four eggs beaten and drained ;

iweeten it, dir it over the fire till thick; it agreeable,, add a little

brandy.

; ^

Or,

PL r to a pint of cream that has been boiled, the volks of
three eggs, the rind of a large lemon grated, fvveeten it; add a

little brandy; feald it till it thickens, keep it birring.

Either of the two lad may be ferved in a diih, with ratafia

cakes at the top.

Orange Cream.

SQUEEZE the juice of three or four Seville oranges to the

rind ot one, put it over the fire with near a pint of thin cream ;

take out the peel before the cream becomes bitter; when the

cream has been boiled, and is cold, put to it the yolks of four eggs,

the whites of three beaten and drained, fugar to the tade^ feald

tthis, birring it all the time, till of a proper thicknefs.

Lemon Cream Frothed.

MAKE a pint of cream very fweet, add the paring of one
lemon; put it over the fire, let it judboil; put the juice of a.

large lemon into a fmall deep glafs, or china dilh
;
when the

cream is almod cold, put it out of a tea-pot upon the juice, hold
it as high as polTible; lend it to table in the fame difih.

Orange Cream Frothed,

MAY be done in the fame manner; only do not, put any pee!

into the cream, but deep a bit for a little while in the juice!

Pijlachia Cream.

BLANCH a quarter of a pound of pibachia nuts, beat them
fine with a little rofe-water

;
put them into a pint of cream,

fvveeten it, let it jud boil, put it into glades;

• —

Almond Cream.

MAKE it in the fame manner; only add half a dozen bitter

almonds to the fweet.

Raiajia Cream.

BOIL three or four laurel-leaves in one full pint of cream,
drain it; when cold, add the yolks of three eggs beaten and
drained; fweeten it; put in a very little brandy; feald it tiil

thick, birring it all the time.
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Chocolate Cream.

BOIL one quart of thick cream, fcrape into it one ounce of
chocolate, boil it, put to it a quarter of a pound of fugar; when
cold, add nine whites of eggs, whilk it; as the froth rifes, put it

into glaffes.

Coffee Cream.

ROAST one ounce of coffee, put it hot into a pint and an

half of boiling cream
;

boil thefe together a little, take it oft, put

in two dried gizzards
;
cover this clofe, let it ftand one hour,

fweeten with double-refined fugar; pafs it two or three times

through a fieve, with a wooden fpoon
;
put it into a difh with a

tin on the top, fet the difh on a gentle Hove, put fire on the top

upon the tin
;
when it has taken, fet it by

;
ferve it cold.

Tea cream is made in the fame manner. .

Sago Cream .

BOIL fago in water till very tender and thick, with one clove,

one blade of mace, a bit of lemon-peel
;
put it through a hair-

fieve; when cool, ftir cream to it till it looks white, then fweeten

it
;
mix with it the white of an egg, a little brandy ;

froth it with

a chocolate-mill
;
put it into glaffes.

Raffberry Cream.

PUT fix ounces of giam to one pint of cream, pulp it through

a fieve ; add to it juice of lemon, whilk it fall at the edge of the

difh, lay the froth on a fieve, add a little more juice of lemon ;

when no more froth will rife, put the cream into a difh, or into

cups or glaffes ;
heap on the froth well drained.

Strawberry Cream

IS done in the fame manner.

Goofeberry Cream.

BOIL one quart of goofeberries very quick, with as much

water as will cover them, ftir in about half an ounce of good but-

ter ;
when they are foft, pulp them through a fieve ; fweeten the

pulp, while hot, with good fugar, then beat it up with the yolks

of four eggs ;
ferve it in a difh, cups, or glaffes*

Burnt Cream.

MAKE a rich cuftard without fugar
;

boil in it fome lemon-

peel ; when cold, fift fugar over it
;
burn the top with a fala-

mander.
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Clouted Cream.

TURN a quart of cream with a tea-fpoonful of runner,

break it gently, lay it upon a lieve
;
put it into a plate, pouf over

it iome fweetencd cream.

Pompadour Cream.

BEAT the whites of fix eggs to a froth, with one fpoonful
•1 brandy, fwceten it

;
ftir it over the fire for three or four

minutes; pour it into a diih : melted butter, or boiling cream,
•ver it.

Spamjh Cream.

TAKE three fpoonfuls of flour of rice fifted very fine, the
yolksjof three eggs, three fpoonfuls of water, two of orange-
flower water, mix them well together

; then put to them one
pint of cream, then let it upon a good fire, flirting it till of a
proper thicknels, and pour it into cups.

Imperial Cream.

TAKE a quart of water, fix ounces of hartfhorn, put them
into a hone bottle, flop u up and tie down the cork; do not fill

the bottle too full
;

fet it into a pot of boiling water, or into an
pven to bake

; let it Hand three or four hours, ilrain it through a
jelly-bag, and fet it to cool

;
have ready, beat very fine, fix

ounces of almonds; put into it as much cream as jelly, mix
them well together; then Ilrain the almonds and cream, and fet
all together over the fire till it is Raiding hot, drain it into nar-
row-bottom glades; let them fland a day, then turn them out

;

flick blanched almonds all over them, or pine-apple feeds laid in
water a day or two before they are peeled, and they will come
out like a flower, then flick them on the cream.

Sugar-loaf Cream.

TAKE a pint of hartfhorn jelly
;
put into it a little ifinglafs,

make it thick with almonds or cream, whichever is moll agree-
able

; fweeten it very well, and put it into tin pans, let it fland
tdl cold; when it is ufed,dip the pan into warm water, and take
it out whole.

Cold Cream.

TAKE a pint of Rhenifh wine, and a good deal of fine fugar
beat fine, a quart of good cream, a lemon cut round, a little nut-
meg and cinnamon, and a fprig of rofemary

; mix them all toge-.



ther, let them ftand Tome time, and beat them up with a rod till

there is a froth >
take it off with a fpoon as it rifes, and put it

into glaffes.

Codim Cream.

TAKE twenty clear codlins, core and beat them in a mortar*

with a pint of cream
;
drain it into a difb, and put into it fome

bread-crumbs, with a little white wine; fend it to table.

Goofebcrries may be done in the lame manner.

Sweetmeat Cream.

TAKE fome cream, and ilice fome preferved peaches into it,

apricots, or plums
;
fweeten the cream with fine fugar, or with

the fvrup the firft was preferved in ;
mix all well together, and

put it into glaffes.

Stone Cream.

TAKE a pint and a half of thick cream, boil in it a blade of

mace, and a dick of cinnamon, with fix fpoonfuls of orange-

flower water
;
fweeten it and boil it till thick, pour it out and

keep it dirring till almod cold, then put in a fmall fpoonful of

runnet
;
put it into cups or glaffes : make it three or four hours

before it is wanted.
Blanched Crtam.

TAKE a quart of the thicked cream that can be got, fweeten

it with fine fugar and orange-flower water
;
boil it, and beat the^

whites of twenty-eggs with a little cold cream
;
drain it, and

when the cream is upon "the boil, pour in the eggs, dirring it

very well till it comes to a thick curd: then take it up. and
j

drain it again through a hair-deve, beat it well with a ipoon till .

it is cold, then put it into a didr.

Ice Cream.
V /

SWEETEN the cream, put it into a tin made for the pur-

pofe, with a clofe cover
;

fet it into a tub of ice that is br oken to .

pieces, with a good quantity of fait; when the ciearn thic.vv.ns

round the edge, dir it
;

let it Hand as before, till of a proper

thicknefs
;
turn it out, fil'd dipping the tin in wairn water ,

.it

mud dand in the ice four or five hours. If foi
J apricot-cream,

mix apricot with it (fil'd pared, fioned, and beaten) and work it

through a fieve. If rafpbeny, or any other fruit, do it in the

fame manner.
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JELLIES.

Hartjharn Jelly.

TO two full quarts of water, half a pound of hortfhorn-fha-

vings; let it iimmer till reduced to one quart, or there-

abouts; {train it, whifk up the whites of two eggs, which put to

it, with a quarter of a pound of fugar, half a pint of white wine,

the fame of lemon-juice, the peel of one lemon; boil this toge-

ther, pafs it through a jelly-bag till clear.

Three or four fpoonfuls of orange-flower water may be
added.

Calf's Feet.

TO two calf’s feet, put three quarts of water, boil it to one
quart; when cold, take off the fat, and take the jelly from the fe-

diment; put to 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 faucepan, boil it a few minutes; put it

through a jelly- bag till it is fine.

Jelly to turn out of Moulds.

BOIL the calf’s feet, with the addition of two ounces of ifin-

glafs, or more, according to the quantity that is wanted ; flnifh it

as before diredted.

| - Ifwglafs Jelly.

TAKE an ounce ofifinglafs, a quarter ofan ounce of cloves,

and a quart of water; boil it to a pint, and ftrain it over fome
fugar.

SYLLABUBS.
Whijit Syllabubs.

GRATE fome lemon-peel into a pint ofcream, a quarter of
a pint of wine, or thereabouts, juice of orange or lemon,

and fugar to the tafte
;
whip it or mill it ;

lay the froth on a fieve,
put a little red or white wine into the glafles; when the froth is

well drained, lay it on the wine.

Another Way.

TAKE the whites of two eggs, a pint of cream, a pint ©f
C c
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white wine, the juice and rind of a lemon, grate the rind into the

wine, then put in the cream; fweetcn them, and whifk them up
with a clean whifk. 1

Lemon Syllabubs.

"A PINT of cream, a pint of white wine, the rind of two le-

mons grated, and the juice
;
fugar to the talfe

;
let it hand fome

time
;

mill or whip it, lay the froth on a fieve
;
put the remainder

into glaffes, lay on the froth
;
make them the day before they are

wanted.

If they are to tafle very Prong of the lemon, put the juice of

fix lemons, and near a pound of fugar; they will keep four or

five days.

BLANC MANGE, &c.

In various Shapes..

TO one ounce of picked ifinglafs put one pint of water; boil

it till the ifinglafs is melted, with a. bit of cinnamon
;
put to

it three quarters of a pint of cream, two ounces of fweet al-

monds, fix bitter ones, blanched and beaten, a bit of lemon-peel ;

fweeten it, ftir it over the fire, let it boil
;
drain it, ftir it till cool,

fqueeze in the juice of a lemon, put it into what mould or moulds

are agreeable
;
turn it out; garnifh with currant-jelly, any jam,

or marmalade, ftewed pears, or quinces, &c.

To make it like poached Eggs.

POUR' it into a middle-fized tea-cup, three parts full
;
when

cold turn it out; take a bit from the middle, lay in half a pre-

ferved apricot.

There are fhallow moulds on purpofe.

With a preferred Orange.

FILL the orange with blanc-mange ;
when cold flick in long

flips of citron, like leaves, pour blanc-mange in the difh
;
when

cold fet the, orange in the middle: garnifh with preierved or dried

fruits, t

Like Melon.

MAKE fome blanc-mange colour it with fpinach-juice, fill

a melon mould; pour the calf’s foot jelly, with ifinglafs boiled

in it, into a bafon, when cold lay in the melon
;

fill the bafon

with more jelly that is near cold, the next day turn it out, fettmg

the bafon a minute or two in hot water. «



THE LADY’S ASSISTANT. 3*7

Orfrom a Mould.

POUR blanc-mange into a mould like a Turk’s cap; lay'

round it jelly a little broken
;
put a fprig of myrtle, or fmali

preferved orange, on the top.

To colour Blanc Mange Green.

USE juice of fpinacb.

Red.

PUT a bit of cochineal into a little brandy; let it band half
an hour, drain it through a bit of cloth.

Yellow.

DISSOLVE a little faffron.

Always wet the mould before the blanc-mange is put in
;

it

may be ornamented, when turned out, by flicking about it blan-
ched almonds diced, or citron, according to fancy.

Jaune Mange.

BOIL one ounce of idriglafs in three quarters of a pint of
water, till melted, drain it; add the juice of two Seville oranges,
a quarter of a pint of white wine, the yolks of four eggs beaten
and drained, fugar to the tade

; dir it over a gentle fire till it juft
boils up ; when cold put it into a mould or moulds: if there
fhould be any fediment, take care not to pour it in.

A Difi of Snow.

PUT a dozen large apples into cold water; dew them till

fofr, pulp them through a deve; beat the whites of twelve eggs
to a drong froth, put to them half a poy.nd of loaf-fugar beaten
and^fifted

;
beat the pulp of the apples well, then beat all to<ye-

ther with a little grated lemon-peel
;
heap it on a didi: it mud

be beat till biff.

Cufard with Snow.

BEAT the whites of eight or nine eggs, to a drong froth, with
orange-flower water, and a little fugar; boil fome milk and waterm ^ broad pan, lay on the. froth, jud boil it up, take it off with
a feummer with care, lay it on a rich cold cudard.

Terifc.

SWEETEN three pints of ere,am
;

put to it half a pint of
lack or mountain

;
grate in the rind of a lemon, fqueeze in the

juice, and half a nutmeg grated
; whifk this up, lay the froth on
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a large fieve, let it over a dilli that has ratafia cakes, macaroons,

bifcuits, <kc. in it x that the liquor may run upon them
; when they

are foaked, lay them in a proper difh
;

put on the froth as high

as pofiible, well drained
;
llrew over pink nonpareils, and flick

on little flices of citron, orange or lemon-peel.

This will make a very large trifle.

Floating IJland of Chocolate.

WHIP up the whites of two eggs, with two ounces of cho-

colate feraped: pile it oil a' thin cuflard or jelly.

Floating Ifand of Afiplcs.

BAKE or feald eight or nine large apples
; when cold pare

and pulp them through a fieve ; beat this up with fine fugar
;
put

'to it the whites of four or five eggs that have been beaten,

with a little rofe-water ;
mix it a little at a time, beat it till light

;

heap it on a rich cold euftard, or on jelly.

Blanc Mange of Calf’’s Feet ; a pretty Di/h.

TAKE two boiled feet, pick out all the black fpots ; flice them

into a fiewpan, with a quarter of a pint of mountain, rather more

water
;

let them flew gently
;
add the yolks of three eggs, beaten

and firained, with a quarter of a pint of cream, and a very little

flour ;
fweeten with fine fugar ;

add a little lemon-peel and juice
;

ftrain it into a difh ;
when juft cold, flick on the top jar raifins

fealded to make them plump, almonds blanched and cut into flips,

citron, lemon, and orange-peel fliced. It may be put into a ba-

fon
;
when cold turn it out

;
garnifh it in the fame manner j lay

round it a little broken jelly, or any other ornament.

Flummery.

BOIL one ounce of ifinglafs in a little water till melted; pour

to it a pint of cream, a bit ol lemon-peel, a little brandy, and fugar

to the tafte
;
boil and ftrain it

;
put it into a mould ;

turn it out.

Welch Flummery.

ONE quart of ftiffhartfhorn jelly, with a little ifinglafs, one

pint of cream, tome lemon-juice and tugar, a little brandy • boil

this till thick, ftrain it. If agreeable, add three ounces of almonds

blanched and beaten, about ten bitter ones.

Oatmeal Flummery.

BOIL four quarts of water; when it is rather warmer than

milk from the Cow, put to it two quarts of oatmeal juft cracked ;
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when it has flood till four, pour off the water, wafli the flour out

well through a tieve, with three quarts of frefh water ;
let this

Hand twenty-four hours, then pour the water clear off, leaving

die thick; to one cup of which mcafure three of milk: fet it

over the fire, ftirring it
;
when it begins to curdle put it through

a fieve, fet the liquor again on the fire : repeat this, pafling it

through the fieve fo long as it curdles, then boil it for twenty

minutes
;
put it into cups, firll dipped in water.

If the water {lands upon the oatmeal fourteen or twenty days,

according to the weather, fo that it only turns four, not mouldy,
die better the flummery will be.

To make Goofcbcrry-Fool.

TAKE two quarts of goofeberries, fcald them
; when they

begin to plump and turn yellow, take them off the fire, put them
in a cullender, let all the water run from them, and then with the

back of a fpoon carefully run the pulp through a coarfe fieve

into a difh
;
make them very tweet, and let them ffand to cool

;

then take two quarts of milk and the yolks of four eggs, beat

them up with a little grated nutmeg ; ftir it foftly over a flow fire

;

when it begins to fimmer take it off; and by degrees ftir into it the

goofeberries; let it (land to be cold before it goes to table. If it

is made of cream it does not require eggs.

Orange PoJJet.

SQUEEZE the juice of two Seville oranges into a china
bowl, or fmall deep difti that will hold a quart, fweeten it like

fyrup, add a little brandy
;

boil one pint of cream with a bit of
orange-peel

;
take out the peel

; when cold put the cream into a

tea-pot, pour it to the fyrup, holding it high
; make it a day

before it is wanted.

Lemon Pojfet

IS made in the fame manner.

Sack Pojfet.
' ’

-

GRATE three Naples bifcuits to one quart of cream, or new “

milk; let it boil a little, fweeten it, grate fome nutmeg; when a
litde cool, pour it high, from £i tea-pot, to a pint of fuck a little

warmed, and put it into a bafon or deep difh.

Devonshire White Pot.

TO a pint of cream put four eggs, beat with a little fait, foifie

diced nutmeg, a good deal of fugar ;
then flice very thin aimoil
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the crumb of a penny white loaf; put it into a difh, pour the

cream and eggs to it ; a handful of fun railins boiled, a little

fweet butter : bake it.

To make Rice Milk.

TAKE half a pound of rice, boil it in a quart of water, with,

a little cinnamon
;

let it boil till the water is wafted, but take care

it does not burn; then add three pints of milk, and the yolk of
an egg beat up

;
keep it flirring : when it boils take it up and

fweeten it.

A Rice White-[iot.

TAKE a pound of rice, and boii it in two quarts of milk

till it is tender and thick, beat it in a mortar with a quarter of a

pound of fweet almonds blanched, then boil it in two quarts of

cream, with crumbs of bread, two or three blades of mace, mixed
all together, with eight eggs well beat, a little rofe-water, and

fome lugar; cut fome candied orange and citron thin and lay

over it
;

it muff be put into a flow oven.

To make Firmity.

TO a quart of ready boiled wheat, put two quarts of milk,

and a quarter of a pound of currants, clean picked and wafhed,

flir them together and boil them
;
beat well the yolks of three

eggs, and a little nutmeg, with two or three fpoonfuls of milk
;

add this to the wheat, flir them together, fweeten it, and pour it

into a deep difh.

Panada.
TAKE a large piece of crumb of bread, put it into a ftauce-

pan, with a pint and a half of water, and a blade of mace; boil

it till the bread is quite foft, then pour off the water, and beat the

bread very fmooth ;'add to it a little white wine and fugar to

make it agreeable to the taffe, Some put in a bit of butter and

no wine.

White Caudle.

MIX two fpoonfuls of oatmeal in a quart of water, put in a

blade or two of mace, and a piece or lemon-peel ;
flir it often,

and let u boii full twenty minutes; ftrain it through a fieve ;

fweeten it
;
add a little white wine, nutmeg, and a little juice of

lemon.

Oatmeal once cut is beft, but then it requires more boiling.

do make bnoven Caudle.

MAKE the gruel as above, but with more fpice, a pint of ale

that is not bitter, well boiled in, and a glafs ol white wine or

brandy, (the latter is better)
;
fweeten it.
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Salouji

IS fold at the chemifts at one (hilling per ounce : take a large

tea-fpoonful, and ftir it till it as like a fine jelly, into a pint of

boiling water; fweeten it, arid put in a little wine and lugar.

Sago.

THE powder of fago is the heft to ufe which is fold in tin

canifters, with directions how to make it.

Orgeat.

BLANCH two pounds of almonds, thirty bitter, beat them to

a palte
;
mix it with three quarts of water, ftrain it through a

fine cloth ; add orange and lemon-juice, with fome ot the peel

;

fweeten to the taite.

Another Way.
TAKE melon-feed, water-melon feed, .pumpkin, cucumber,

and gourd-feed, one ounce each ; blanch half a pound of fweet

almonds, half an ounce of bitter
; beat them with the feeds till

they are a pafte, with a few drops of water, left they oil
; beat

with them three ounces of fugar, then add two quarts of water ;

mix this well
;
drain it

;
add a little orange-flower water, and

a pint of milk, juft before it is wanted.

To make Capillaire.

TAKE fourteen pounds of nine-penny fugar, three pounds
of coarfe fugar, fix eggs beat in with the fhelis, three quarts of
water ; boil it up twice, fcum it well, then add to it a quarter of
a pint of orange-flower water

;
ftrain it through a jelly-bag, and

put it into bottles
;
when 'cold, mix a fpoonful or two of this fy-

rup, as it is liked for fweetnefs, in a draught of warm or cold
water.

Ratafia.

TAKE two quarts of the beft brandy, two hundred apricot-

ftones, a drachm of cinnamon, and a quarter of a pound of white
fugar candy

;
flice two or three apricots, and break the ftones

without bruifing the kernels
;
put all the ingredients and brandy

into a large glafs bottle, and let it ftand five or fix weeks in the

fun, or any warm place ; then pour it into a large bottle, and let

it ftand five or iix months.
* i

Syrup of Orange-Reel.

TAKE two ounces ot Seville-orange peel, cut it very final),

infufe it in a pint and a quarter of white wine ; ftrain it oft', and
boil it up with two pounds of double-refined fugar.
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Lemonade.

PARE two oranges and fix lemons very thin, Peep the parings
in two quarts of water four hours

;
put the juice of twelve le-

mons and hx oranges upon twelve ounces of fine fugar; when
the fugar is melted put the water to it

;
add more fugar if necef-

fary, a little orange-flower water: pafs it through a bag .ill fine.

Another Way.

HALF a pint of lemon-juice, the juice of two oranges
;
pare

the rind
,
of the lemons as thin as poflible, into one quan of

fipring-water
;

let them hand all night, {train it, fweeten it
.
hod

the peels in another quart of water
; mix the lemon-juice h

a pint of milk, put to it the water that is fweetened add .he

other while it is hot; when cold pafs it through' a ba^, .to

which put a fprig of rofemary.

Milk Punch.

PARE fifteen Seville oranges very thin, infufe the parings

twelve hours in ten quarts of brandy
;
have ready boiled and cold

fifteen quarts of water, put to this feven pounds and a half of
loaf-fugar, mix the water and brandy together; add the juice of
the orange, and of twelve lemons

;
ftrain it, put to it one pint

of new milk
;
barrel it, flop it clofe, let it ftand a month or fix

weeks. It will keep for years, the older the better.

Shrub.

TO one quart of Seville orange juice, one gallon of rum, two
pounds and a half of loaf fugar beaten

;
barrel it

;
pare half a

dozen of the oranges very thin, let them lie in a fmall quantity of

ruin all night, the next day ftrain it into the veflel : this quantity

of paring is for ten gallons.

N. B. Take particular care to fhake the veflel twice a day for

a fortnight, or the ftirub will be fpoiled
;

it may then be bottled.

Currant Shrub.

TO five pints of currant-juice, either red or white, one pound

and a half of loaf-fugar ;
when diflblved, put to it one gallon of

rum or brandy; clear it through a flannel bag.

Verde.

INFUSE the rind of three lemons and four oranges in two

quarts of rum or brandy, for twenty-four hours, clofe flopped ;

fqueeze the juice through a ftrainer ;
if the fruit be good there
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'will be half a pint, if there is not, make it that; put it to one

pound and a quarter of fugar, pour to it three quarts ol water,

ilir it till the fugar is diffolved, after which Ilir in the peel and

fpirits, and to that one pint of cold new milk
;
pafs it through a

bag till clear; bottle it. It will keep twelve months.

Imperial Water.

PUT four ounces and a half of fugar, the rind of three lemons,
into a large earthen pan

;
boil one ounce of cream of tartar in

three quarts of water till diffolved, pour it to the lemon-peel
; let

it Hand all night ;
clear it through a bag

;
bottle it.

Cherry Brandy.

TO a gallon of brandy- fix pounds of morella cherries picked,

and one pound of fugar
;

it may hand five or fix weeks, or longer,

before it is bottled. The fm til black cherry does very well
; fill

a large bottle with them picked, pour in what brandy it will

hold
;

fsveeten it.

Fine Cherry Brandy.

STONE morella cherries, put them into any fized jar till full

;

break the fiones, put them in with fome apricot-kernels
;

pour
in as much brandy as poffible

;
tie over a bladder : let it hand

two or three months, or longer, then prefs out all the juice;
fweetenit with white fugar candy, or fine fugar

;
pafs it through

a bag
;

bottle it.

Pine-Apple Brandy.

SLICE one large pine apple, or two fmall ones, into a gallon
of brandy, with one pound of lifted fugar

;
cover it, not too clofe,

for about a week, fiirring it every day
; then flop it clofe, tie

over a bladder ;
in fix or eight weeks bottle it. If there is any

of the fyrup the chips were done in, add half a pint or more, and
lefs fugar.

To make MuJJins.

TxYKE two quarts of warm water, two fpoonfuls of veaft,
three pounds of fiour ;

beat it well half an hour, and let it'ftand
an hour or two; bake them on an iron bake-ftove, (rub it well
over with muttoft-fuet, as often as' they are to be laid on) as loon
as they begin to colour, turn them

; when coloured on both fides
they are baked enough.

French Rolls.

WARM three fpoonfuls of milk, and three of water, with
about the quantity of a walnut of butter, put it to two fpoonfuls
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of thick yeafl
;
put this int6 the middle of a full quart or rather

more flour, flir enough with it to make it of a thicknefs of a bat-

ter pudding flrew a little flour over it from the fldes, and if

the weather is cold let it at a little diftance from the fire; do this

three hours before it is put into the oven
;
when it breaks a good

deal through the flour and riles, work it into a light pafte with
more warm milk and water

;
let it lie till within a quarter of an

hour of fetting into the oven, then work them lightly into rolls,

drop them on a tin, firft floured
;
handle them as little as poflible

;

fet them before a fire to rife ; twenty minutes, or thereabouts, will

bake them : put a little fait into the flour. Rafp the rolls.

A Ramakln.
BEAT a quarter of a pound of Gloucefler, the fame of Che-

fhire cheefe
;
then put to it two ounces of butter, half the crumb

of a penny-loaf flaaked in cream, four eggs, but one white
;
put it

into a china dilh : bake it a quarter of an iiour in a moderate oven.

Potted Cheefe.

BEAT three pounds of the belt Chefhire cheefe in a mortar,
' with half a pound of the heft butter, a large glafs of fack, near

half an ounce of mace beaten and fifted
;
mix it well, pot it;

pour over clarified butter.

To make an Englijh Rabbit.

CUT a flice of bread, toaft it, and foak it in red wine, put it

before the fire
;
cut fome cheefe in very thin flices, and rub fome

butter over the bottom of a plate, lay the cheefe upon it, and

pour in two or three fpoonfuls of white wine, and a little mui-

tard
;
cover it with another plate, and fet it on a chafing-dilh of

coals two or three minutes, then flir it till it is well mixed ; when

it is enough lay it upon the bread, and brown it with a falamander.

A Welch Rabbit.

TAKE a flice of bread and toaft it on both fldes ;
toaft a flice

of cheefe on one fide, lay it on the toaft, and with a hot falaman-

der brown it, and rub fome muftard over it.

A Scotch Rabbit.

TOAST a flice of bread of a fine light brown on both fldes,

butter it
;

toaft a flice of cheefe on both fldes, and put it on the

bread.
Sandwiches.

PU T fome very thin flice^ of beef between thin flices of bread

| and butter
;

cut the ends' off neatly, lay them in a dilh. Veal

stftd ham cut thin may be ferved in the fame manner.
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Scilmagundy,

CHOP feparately the white part of a roafted chicken or fome

roafted veal, the yolks of four or live eggs boiled hard, the whites

ol the fame, a large handful of parfley, a Britifh herring, or hall

a dozen anchovies, fome beet-root, forme red cabbage
;
put a

faucer or a china bafon into a round difli, or a fmaller difh into

a long one, bottom upwards; lay all thefe ingredients in rows,

according to the tafte, making them broad at the bottom, and

ending in a point at the top ;
or they may be laid round in rows;

fpun butter at the top, or butter worked into what form is liked:

pickles round, with a little chopped onion or elchalot.

Diregionsfor Brewing .

THE procefs of brewing is as follows :—After the malt Is

ground, it ought to hand four or five days, and care fhould be

taken it is very clean. The ingredients being ready, the water

muft be made to boil very fpeedily; and while boiling with the

greateft violence, the fire muft' be immediately damped or put out;

when the height of the fleam is over, the water is put into the

mathing-tub to wet the malt
;
then fo much being poured out as

to make it of a confidence ftiff enough to be mafhed; let it hand
thus a quarter of an hour covered over, after which another

quantity of the water is added, and mafhed, as before ^ let it

hand, and then add the whole quantity of water, as the liquor

is intended co be ftrong or weak; mafh it well, cover it, and let

it ftand for twro or three hours, more or lefs, according to the

ftrength of tire wort, or difference of the weather
;

then let it

run into the receiver
;

and malh again for the fecond wort, in

the fame manner as for the firft, only the water muft be cooler,

and it muft not ftand above half the time. The two worts being

mixed together, the quantity of hops that is defigned may be
added, and the liquor put into the copper, Which being clofely

covered up, let it boil gently for the fpa'ce of an hour or two
;

then let the liquor into the receiver, and the hops (drained from
it into the coolers. When cool, the barm or yeaft is applied*

which done, it is left to work or ferment till it is fit to tun up.

For fmall beer, there muft be a third mafhing
;
the water muft

be near cold, and not ftand above three quarters of an hour
; to

be hopp d and boiled at diferetion. For double ale or beer
, the

two liquors coming from the two firft maftiings muft be ufed as

liquor for a third malhing of frclh malt. For fine ale , the liquor
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thus brewed is farther prepared with molafles inhead of yeah or
barm; lome ufe Cahile foap, others an eflential oil of barley,
others a quintefTence of malt, others of wine, and others the fai

panarihus.

For middling ale, a quarter of malt will make an hogfhead,
and one of fmall beer; or it will make three hogfheads of good
fmall beer, allowing eight pounds of hops; this will keep all the
year ; or it will make twenty gallons of hrong ale, and two
hogfheads of fmall beer that will keep all the year.

If the ale is to keep a great while, allow a pound of hops to

every bufhel of malt ;
if to keep fix months, five pounds to a

hogfhead, and the fofteft and cleared: water that can be got.

For hrong October, five quarters of malt to three hogfheads,
and twenty-four pounds of hops ; this will afterwards make two
hogfheads of good keeping fmall beer

;
allowing five pounds of

hops to it.

In managing the veflels for the prefervation of beer, they mud
not be at one time fealded and at another wafhed with cold wa-
ter : fome rub them with hop-leaves that come from the wort,

and then rinfe them again
;
then being dried in the air and head-

ed, they take a long piece of canvafs, and dipping it in brimhone,
make fome matches of it, adding a few coriander feeds, and fet

it on fire ; fome open the bung and let the match burn in the

veffel, keeping in as much as pofiible of the fulphureous fume by
laying the bung lightly on

;
and when the match is burnt, hop

all clofe for a little time
;
and when opened, the calk will be very

fweet.

To make Rafjiberry Brandy.

TAKE two quarts of brandy and a pint of water, put it in a

mug large enough to hold that and four pints of rafpberries
;

put

in half a pound of loaf-fugar, and let it remain for a week, clofe

covered; then take a piece of flannel with a piece of Holland over

it, and let it run through by degrees—it may be racked into bot-

tles q. week after, and then it will be fuperfine.

Lemon Brandy.

TO one gallon of brandy put five quarts of water, two dozen

of lemons, two pounds of thebeh fugar, and three pints of milk

;

pare the lemons very thin, and lay the peel to heep in the brandy

twelve hours
;
fqueeze the lemons upon the fugar, then put the

water to it, and mix all the ingredients together
;

boil the milk,

and pour it in boiling hot
;

let it Hand twenty-four hours, then

ftrain it through.
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Orange Brandy.

PUT the chips of eighteen Seville oranges into three quarts

of brandy, and let them deep a fortnight in a done bottle clofe

flopped : boil two quarts of fpring-water with a pound and a
half of the fined fugar, near an hour, very gently; clarify the

water and fugar with the white of an egg, then drain it through
a jelly-bag, and boil it near half away

;
and when cold drain the

brandy into the fyrup.

Lemon or Orange Brandy.

TAKE the peels of fix lemons or oranges, deep them in one
quart of brandy

;
add to it one pint of water, with two ounces of

double-refined fugar
; it mud be diflolved in the water

;
then

drain it through a muflin or flannel, and bottle it for ufe.

To boil up Lemon or Orange Juice.

TO a pint of orange-juice, half a pound of fugar
;

to a pint

of lemon-juice, a pound of fugar
;

let it dimmer over the fire, and
fcum it well ; bottle it, and put a little brandy over it.

Birch Wine with Raijins.

TO an hogfhead of birch-water, take four hundred of Mala-
ga raifins, pick them clean from the dalks, and cut them final!,

then boil them in the birch-liquor an hour at lead
;
fcum it well,

and let it dand till it is as warm as cow’s, milk
; then put in the

raifins, and let it dand. clofe covered, dirring it well four or five

times every day
;

boil all the dalks in a- gallon or two of birch-
liquor, which, added to the other when almod cold, gives it an
agreeable roughnefs. Let it dand ten days, then put it in a cool
cellar, and when it has done hiding in the veflel, dop it up clofe

;

let it dand at lead three quarters of a year before it is bottled.

To procure the Birch-Liquor.

IT fhould be taken in the month of March from the birchr
tree, while the fap is riding, before the leaves fhoot out; holes
mud be bored in the body of the tree, and foflets put in, which
are generally made of the branches of elder, the pith being taken
out—the tree may be tapped in four or five places at a time, and
by that means fave from many trees feveral gallons every day

;

the bottles in which it drops mud be corked clofe, and reljned or
waxed, but it Oiould be ufed as foon as polfible.

Birch IVine with Sugar.
TO every gallon of birch-liquor put two pounds ofgood fugar

;
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Jet the liquor boil half an hour, and fcum it well before the fugar
is put in, for it mull boil no longer after the fugar i 9 in than
while Icummed; then put it ‘through a hair-fieve into a tub, and
when ii is cold, pour it from 'the grounds, and put fome yeafl to
it

,
a quart will work up twelve gallons

;
let it work twenty-four

hours, till it hath a pret.y good head; the veflel mud; be entirely
filled, ai d mud be very Vweet and ftrong, and fmoaked with
brimflone before tliewine is put in—when it has done working,
flop it up very clofe. Let it (land in a cool cellar three quarters

of a year before bottling. •.
•

Mead Wine, an excellent Receipt, from a Lady.
TO one hundred and twenty gallons of pure water (the fofter

the better) I put fifteen gallons of clarified honevj'when the
honey is well mixed wdth the water, I fill my copper (the fame
1 ufe for brewing) which holds only fixty gallons, and boil it, till

it is reduced about a fourth part; I then draw it off, and boil the

remainder of the liquor in the fame manner. When the lad is

about a fourth part wafted, I fill up the copper with fume of that

"Which was fird boiled; and continue boiling it and filling it up,

till the copper contains the whole of the liquor
;
by which time

it will of courfe be half evaporated. I mud obferve, that, in

boiling, 1 never take off the fcum ;
but, on the contrary, have it

well mixed with the liquor whilft boiling, by means of a jet

;

when this is done, I draw it off into under-backs, by a cock - at

the bottom of the copper, wh'ere I let it remain till it is only as

warm as new milk. At this time I turn it up, and fuffer it to

ferment in the veffel, where it will form a thick head. As foon

as it has done working, I dop it down very clofe, in order to

keep the air from it as much as poffible. I keep this,, as well as

all my mead, in a cellar or vault I have for the purpofe, being

very deep and cool ;
and the door diuts fo clofe, as to keep out,

in a manner, all the outward air
;

fo that the liquor is always in

the fame temperature, being not at all affected by change of wea-

ther
;
and to this I ^attribute, in a' great meafure, the goodnefs of

my mead. Another proportion 1 have of making mead, is to

allow eighty pounds of purified honey to one hundred and twen-

ty gallons of foft water, which I manage in the making, in all

refpedts, like that fird above mentioned; and it proves very plea-

fant, good, light drinking, and is by many preferred to the other,

which is much richer, and has a fuller flavour
;
but at the fame

time it is more inebriating, and apt to make the head ach, if

drank in too large quantities
;
therefore, upon the whole, I ima-

# t
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hnethe laffc to be the proportion that makes the wholefomeft li-

-juor for common diink; the other being rather, when properly

preferved, a rich cordial, fomething like tine old Malaga, which,

when in perfection, is elteemed the belt of the Spanilli wines. 1

ichufe, in general, to have this liquor pure and genuine, though

many love it belt when it has an aromatic flavour—fuch mix
dder, rofemary, and marjoram flowers with it; and ufe cinna-

mon, cloves, ginger, pepper, and cardamoms, in various propor-

tions, according to their talte. Others put in a mixture of thyme,

(eglantine, marjoram, and rofemary, with various lpices; but 1 do
:not approve this lalt practice at all, as green herbs are apt to

make mead drink flat
;
and too many cloves, befides influencing

it greatly in the tafte, make it high-coloured.— I never bottle my
mead before it is half a year old; and when I do, I take care to

have it well corked, and keep it in the fame vault wherein it flood

iwhilft in die calk.

Another Way to make Mead.

TO five quarts of honey put flxty quarts of water, eighteen

races of fl iced ginger, and one handful of rofemary; let them
boil three hours, and continue feumming while they boil

;
when

it is cold put in the yeaft, and it will be fit to bottle in eight or
;ten days.

To make fmall Mead.

TO a gallon of water, two pounds of honey, one pound of
fugar

;
boil it an hour, put in the whites of three or four eggs

to raife the feum
;
feum it clean while boiling, then turn it into

a clean tub, and let it fland a week, but at the fame time put in a
Toaft with honey to make it work; then turn it, and put in the

peels of three or four lemons
;

let it hand a month, and if it is

mot fine, add fome more honey to it, and let it fland longer.

Clary Wine. • '

TO ten gallons of water, a quarter of a hundred of fugar,

and the whites of thirteen eggs, beat and put into the water cold

;

then boil the water and fugar two hours, feum it all the while,
let it fland till it is cold

;
put it in the veflel upon the clary, ftir it

three or four times when it has done working, then flop it clofe :

in fix months it will be fit to draw.

Coujli/i Wine.

TO fix gallons of water put thirty pounds of Malaga raifins;

boil the water full two hours, and then mealure it out of the cop-
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per upon the raifins, which muft be chopped fmall, and put into

a tub
;

let them work together ten days, ftirring it feveral times a

day ;
then ftrain it off, andprefs the raifins hard, to get out their

flrength ;
then take twofpoonfuls of good ale yeafl, beat up with

it lix ounces of fyrup of lemons, put in three pecks of cowflips by

degrees
;

let all the ingredients work together three days, ftirring

it three or four times a day, then tun it up
;

bottle it at four

months end. \

To make Currant Wine.

GATHER your currants when full ripe, fqueeze them, and

prefs out all the juice through an hair-fteve
;
throw the ftalks into

cold water, ftrain them out alfo through an hair-fteve; to every

gallon of juice put two gallons of water
;
and to every gallon of

liquor, when mixed, put three pounds and a half of the beft

Liftbon fugar; put it in a tub, and let it Hand two or three days,

ftirring it twice a day
;
then put it into a cafk, and let it ftand ten

or twelve months—you muft not flop it up until it hath done

ftnging : when you draw it off, bottle all that is fine
;
and let the

thick run through a flannel bag, and put it into the cafk again

with a little fugar, juft to keep it from fpoiling, and let it ftand

until it. is fine. When you ftrft put your wine into your cafk,

before it has done working, you muft lay a piece of paper over

the bung ;
and when it hath done working, flop it up clofe.

That which is racked offthrough the flannel muft be flopped

up dire£l'ly, when put into the cafk.

N. B. A pint of brandy may be put in when it is working

fthat is, in a ftate of fermentation) and another pint when the

fermentation is flopped : the above quantity of brandy to about

twenty gallons of wine.

Another Way to make Currant Wine.

TAKE five quarts of the juice of currants; fourteen pounds

of fugar will make a five-gallon cafk
;

fill it up.with water, and

let it all work together
;
when it has done working, put in a

quart of brandy, and a hop or two.

Orange Wine.

TO' every fix gallons of fpring-water, one ftone of the beft

powder fugar, and the whites of five eggs beat up to a froth
;

let

it boil near two hours flowly ;
when it is quite cold, add the juice

of fifty SevilPe oranges, fo thin pared that none of the white re-

mains ;
add five fpoonfuls of barm, beat up with asr much fyrup

of citron, or of oranges; let it ftand two days and two nights ;

7
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when it is tunned, add to it two bottles of mountain wine
; tun

up the rinds and all together. Let it dand fix months or more
;

if ic is not fine in that time, it mud be fined, and mull be looked
at once a week : as it fometimes works in the veffel, it mud have
air by a vent.

. Vino Pontificalo.

STEEP the zeft rinds of fix oranges and fix lemons twenty-
four hours in a gallon of good brandy, clofe flopped; boil one
pound and a half of lodf-fugar in two gallons of water a quarter

of an hour, and clarify it with the whites of ten eggs
, when it

is cold add the juice of twenty-four oranges and five lemons to

the gallon of brandy; then mix it all together, and flrain off the

rinds
:
put the liquor into a calk well flopped

;
after fix weeks

draw it off into bottles, it will then be fit for ufe, but grows bet-

ter for keeping.

Raijin Wine.

I HREE hundred and a half of Malaga raifms, fixty-fix gal-
lons of water, in a large, tub with a falfe bottom

;
let them Hand

for twenty -two or twenty-three days, ftirring them once or twice
a day; then draw them off into a clean hogfhead, and let them
work as long as they will, filling the hogfhead full every day for
five or fix months

;
then rack the liquor into another cafk, and

put to it two gallons of brandy.

Red Rai/in Wine.

TO every gallon of water boiled, and cold, put five pounds of
velvedores

;
let it ftand fourteen days, ftirring it twice a day, then

prefs it off
;

if there is no prefs, it mull be drained through a
cloth

; work in it a toad fpread with yead, for two days, and
then put it into a calk—it mud not be dopped till it has done
working

;
when it is fine, bottle it off. The raifms mull be

chopped before they are l'oaked.

Goo(cherry JWmc.

TO every three pounds of ripe goofeberries, put a pint of
Spring-water unboiled

;
fird bruife the fruit with the hands in a

tub, and then put the water to them
;

dir them very well, and let

Tern ftand a day, then drain them out; and to every three
pounds of goofeberries and pint of water, put a pound of fugar

;

dir it till the fugar is diffolved, and let it dand twentv-four hours*
more, then feum the top clear od

;
put- the liquor in a vcffel, and

'he bum into a flannel hag, and what runs from it, put into the
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veffcl
; it mu ft work two or three days, and then be (topped tlofe.

Let it (land four months before it is bottled; and if it is not

clear, let it ftand in the bottles forfome time, and then rack it off

into other bottles—when it is drawn out of the calk it muft not
be tapped too low.

Grape Wine.

TO a gallon of grapes put a gallon of water; bruife the

grapes, let them ftand a week without ftirring, then draw it off

fine; put to a gallon of the wine three pounds of fugar, and then

put it in a veflel, but do not flop it till it has done hilling.

Elder Wine.

TAKE fixteen pounds of Malaga raifins, pick and chop them
very fmall

;
take fix pounds of powder fugar, and five gallons of

water; boil them all together a quarter of an hour, then pour
the liquor boiling hot upon the raifins: ftir them well

(

together,

and let them ftand ten days, ftirring it well every day
;
then

ft rain the liquor, and prefs out the raifins ; add to each gallon a

pint of the pure juice of elder-berries
;
put to it a very little ale-

yeaft fpread on a bit of tpaft, juft enough to make it move, not

to work up ;
let it ftand two or three days to ferment, then tun it

up into a veftfel, but let it not be full, that there may be room for

it to work ;
flop it clofe, let it ftand to be thoroughly fine, and

then bottle it.

Another very excellent Receiptfor Elder Wine.

TAKE Malaga raifins, cut them fmall, the ftalks, ftones,

tec, and put them all together into a tub
;
pour over them water

that has boiled an hour ; to every fix pounds of raifins put one

gallon of water, pour it on boiling hot, and ftir it weft ,
when it

is cold, cover it with a cloth, and let it work ten or twelve days,

ftirring it five or fix times, a day : then ftrajn the liquor from the

raifins, and fqueeze thefm hard : and put to every gallon of liquor

one pint of clear juice of elder :—the beft way to get the juice, is

to bake the berries in earthen pots—let the liquors be cold when
they are put together, and ftir them well; then tun it up, and

•when it has done working clay it up
;

let it ftand four or five

months before it is bottled
; in fix weeks after it will be fit to

drink ;
the elder-berries muft be very ripe.

Cherry Wine.

TAKE fifty pounds of black cherries picked from the ftalks,

hut the ftopes remaining, let them be weft bruited with the hands
\
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then take half a buthel of very ripe currants, and get as' much
juice from them as poflible, and likewife four quarts of rafpber-

ries fqueezed in the fame manner ; to this quantity of fruit, al-

low forty pounds of fugar, diifolve it in fo ft water, and when the

fugar is melted, put it into a veffel with the bruifed cherries, the

juice of currants, and rafpberries, then ftll the veffel with foft

water, only leaving room for the working
;
and when all is in

the veffel, llir it well together with a hick, it muft not be bung-

ed up under three weeks ; it may be bottled in five months.

1

.

r

r

<





A

LIST OF THINGS IN SEASON,

IN EVERY MONTH OF THE YEAR.

V

/

Meat.

JANUAR Y.

Lobsters, Savoys,

i

Sorrel,

TTOUSELamb
Crabs,

Cray Fish,

Coleworts,

Sprouts,

Burnet,

Parsley,
Pork, Prawns, Borecole, Sage,

Beef, Oysters, Brocoli, Purple Thyme,
Mutton, Sturgeon. and White, Rosemary,
Veal.

Fish.
Poultry.

Spinach,

Cardoons,

Lettuce,

Cresses,

Hare, Parsnips, Mustard,
Cod, Pheasant, Carrots, Rape,
Soles, Partridges, Turnips, Raddish,

Turbot, Woodcocks, Celery, Taragon,
Thornback, Snipes,

Turkies,

Endive, Mint,

Skate, Leeks, Chervil.

Whitings, Capons, Onions,
Fruit.

Smelts, Pullets, Potatoes,

Carp, Fowls, Beets, Apples,

Tench, Chickens, Garlic, Pears,

Perch, Tarrie Pigeons,

Rabbits.

Eschalots, Nuts,

Eels. Mushrooms, Almonds,

Lampreys,
Vegetables.

Salsaly, Services,

Plaice, Scorzonera, Medlars,

Flounders, Cabbage, Skirrets, Grapes.

\

FEBRUARY.
Meat. Fish. Whiting:

ttOUSE
11

Pork,

Lamb, Cod,
Soles,

Smelts,

Carp,

Beef, Turbot, Tench,

Mutton, Thornback, Perch,

Veal. Skate, Eels,

'

Lampreys,
Plaice,

Flounders,

Lobsters,

Crabs,

Cray Fish,
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Prawns,
Oysters,

Sturgeon.

Poultry.

Hare,
Pheasant,

Partridge,

Woodcock,
Snipes,

Turkeys,
Capons,
Pullets,

Fowls,
Chickens,
Pigeons,

Tame Rabbits.
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Vegetables.

Cabbage,
Savoys,

Coleworts,

Sprouts,

Borecole,

Brocoli, Purplemu .
Scorzonera,

Onions,

Potatoes,

Beets,

Garlic,

Eschalot,

Mushrooms,
Salsafy,

and White,
Cardoons,

Spinach,

Carrots,

Parsnips,

Turn ip s.

Celery,

Endive,

Leeks,

Skirrets,

Sorrel,

Burnet,

Parsley,

Thyme,
Winter Savoury,
Rosemary,
Sage,

Marigolds,

Lettuce,

Cresses,

Mustard,
Rape,
Radish,

Taragon,
Mint,

Chervil,

Jerusalem Arti-

chokes.

Fruit.

Apples,

Pears.

MARCH.
Meat

.

Cray Fish,

pjOUSE Lamb Prawns.

Poultry ,
Pork,

Beef,

Mutton,
Veal.

Fish.

Turbot,
Soles,

Thornback,
Skate,

Whitings,

Carp,
Tench,
Eels,

Plaice,

Flounders,

Mullets,

Lobsters,

Crabs,

Meat.

T urkeys.

Capons,
Pullets,

Fowls,

Chickens,

Pigeons,

Ducklings,

Tame Rabbits.

Vegetables.

Cabbage,
Savoys,

Coleworts,

Sprouts,

Borecole,

Brocoli, Purple

and White,

Fish.

f' RASS Lamb, Turbot,
Vjr

Beef, Soles,

Skate,Mutton,
Veal. Carp,

Spinach, Marigolds,

Cardoons, Lettuce,

Parsnips, Cresses,

Carrots, Mustard,

Turnips, Rape,

Celery, Radish,

Endive, Taragon,

Onions, Mint,

Potatoes, Chervil,

Beets, Jerusalem

Garlic, chokes

Eschalot, Clary,

Mushrooms, Tansy,

Burnet, Cucumbers.

Parsley, Asparagus,

Thyme, Purslain.

Savory, Fruit.

Rosemary, Pears,

Sage, Apples.

Sorrel,

RIL.
Tench, Chubs,

Trout, Mullets,

Herrings, Cray Fish,

Salmon, Crabs,

Smelts, Lobsters,

Arti«



Prawns.
Poultry.

Leverets,

Rabbits,

Ducklings*

Pigeons,

Pullets,

Fowls,

Chickens.

THE LADY’S

Vegetables.

Colewort,

Sprouts,

Young Carrots,

Brocoli,

Spinach,

Parsley,

Chervil,

Young Onions,

ASSISTANT.

Celery,

Endive,

Sorrel,

Burnet,

Radishes,

Asparagus,

Beet*

Lettuce,

All small Salad,

4°7

All sorts of Pot

Herbs,

Young shoots of

Salsafy,

Cucumbers,
Tragopogon.

Fruit.

Pears,

Apples. -

Meat.

T AMB,
Beef,

Mutton,
Veal.

Fish.

Turbot,
Carp,
Tench,
Trout,

Salmon,
Soles,

Smelts,

MAY.
K

Herrings,

Eels,

Chub,
Lobsters,

Cray Fish,

Crabs,

Prawns.

Poultry.

Green Geese,
Ducklings,

Leverets,

Rabbits,

Pullets,

Fowls,

Chickens.

Vcgctdbles.

"Cabbages,
Potatoes,

-
. Carrots,
^ Turnips,W

All sorts of Salacl

All sortsofHerbs
Pease,

Beans,

Asparagus,

CauliflowerXraS°P°Son

Artichokes,

Radishes,

Spinach,

Parsley,

Sorrel,

Balm,
Mint,
Purslane*

Fennel,

Lettuce,

Cucumbers.

Fruit.

Apples,

Pears,

Cherries,

Some Strawber-

ries,

Gooseberries and
Currants for

Tarts.

JUNE.
Meat.

Mutton,

Veal,

Buck Venison.

Fish.

T urbot,

Mackerel,

Trout,

Carp,
Tench,
Pike,

Salmon,

Soles,

Herrings,

Smelts,

Eels,

Mullets,

Lobsters,

Cray Fish,

Prawms.
Poultry.

Green Geese,

Ducklings,

Turkey Poults,

Plovers,

Wheat> Ears,

Leverets,

Rabbits,

Fowls,

Pullets,

Chickens.
Vegetables.

Cucumbers,
Peas,

Beans,

Kidney Beans,

Asparagus,
Cabbages,
Cauliflowers,

Artichokes,

Carrots,

Turnips,

Potatoes,

Radishes,

Onions,

Lettuce,

All small Salad,

All Pot Herbs,

Parsley,

Purslane.

Fruit.

Strawberries,

Cherries,

Currants,

Gooseberries,

Apricots,

Apples,

Pears.
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Meat.

T AM B,
Beef,

Mutton,
Veal,

Buck Venison.

Fish.

Cod,
Haddock,
Mackerel,
Soles,

Herrings,

Salmon,
Carp,
Tench,
Plaice,

Mullet,

Flounders,

Meat.
T AMB,

Beef,

Mutton,

Veal,

Buck Venison.

Fish.

Cod,
Haddock,
Mackerel,

Herrings,

Skate,

Plaice,

Flounders,

Thornback,
Mullet,

Pike,

Carp,
Eels,

Oysters,

the lady’s assistant.

JULY.
Skate,

Thornback,
Pike,

Eels,

Lobsters,

Prawns,

Cray-fish.

Poultry.

Green Geese,
Ducklings,

Turkey Poults,

Leverets,

Rabbits,

Wheat Ears,

Plovers,

Pigeons,

Pullets,

Fowls,

Chickens.

Vegetables.

Pease,

Beans,

Kidney Beans,
Cabbage,

'Cauliflowers,

Cucumbers,
Mushrooms,
Carrots,

Turnips,

Potatoes,

Radishes,

Finochia,

Scorzonera,

Salsafv,

Artichokes,

Celery,

Endive,

Chervil,

Sorrel,

Purslane,

Parsley,

All sorts of Sa-

lad,

All sorts of Pot
Herbs.

Fruit.

Pears,

Apples,
Cherries,

Strawberries,

Raspberries,

Peaches,

Nectarines,

Plums,

Apricots,

Gooseberries,

Melons.

AUGUST.

Lobsters, Kidney Beans, Parsley,
Cray Fish, Cabbage, Purslane,
Prawns. Cauliflower, All sorts of Sa-

Poultry. Cucumbers, lad,

Turkey Poults, Mushrooms, All sorts ofHerbc
Geese, Sprouts, Dill,

Ducks, Carrots, Spinach.
Wild Ducks, Turnips, Fruit.
Pullets, Potatoes, 'Pears,

Fowls, Radishes, Apples,
Chickens, Finochia, Peaches,
Leverets, Scorzonera, Nectarines,
Rabbits, Salsafy, Plums,
Pigeons, Onions, Grapes,
Plovers, Garlic, Figs,

Pheasants, Eschalot, Filberts,

Wheat Ears. Artichokes, Mulberries,
Vegetables. Celery, Gooseberries,

Pease, Endive, Currants,
Beans, Sorrel, Melons.
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Meat*

LAMB
Beet,

Mutton,
Veal,

Buck. Venison.

Fish.

Cod,
Haddocks,
Salmon,
Carp,
Tench,
Plaice,

Flounders,

Thornback,
Skate,

Soles,

Smelts,

Pike,

Oysters,

Meat.

pORK,
Lamb,

Mutton,
Beef,

Veal,

Doe Venison.

Fish.

Salmon Trout,
Smelts,

Carp,

Tench,
Doree,

Berbet,

Holobet,
Brills,

Gudgeons,
Pike,

Perch,

Lobsters,

Oysters,
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SEPTEMBER.
Lobsters. Cabbages,

Poultry. Sprouts,

Geese, Carrots,

Turkics, Turnips,

Pullets, Parsnips,

Fowls, Potatoes,

Chickens, Artichokes,

Ducks, - Cucumbers,
Pigeons, Mushrooms,
Rabbits, Eschalots,

Teal, Onions,

Larks, Leeks,
Hares, Garlic,

Pheasants, Scorzonera,

Partridge. Salsafy,

Vegetables. Cardoons,
Pease, Endive,
Beans, Celery,

Kidney Beans, Parsley,

Cauliflower, Finochia,

OCTOBER.
Muscles, Cauliflower,

Cockles. Brocoli,

Poultry. Savoys,

Turkies, Sprouts,

Geese, Colewort.
Pigeons, Carrots,

Pullets, Turnips,
Fowls, Potatoes,

Chickens, Parsnips,

Wild Ducks, Skirret,

Teal, Salsafy,

Widgeons, Scorzonera,

Larks, Turnip-rooted&
Woodcocks, Black Spanish
Snipes, Radish,
Hares, Some Artichokes
Pheasants, Onions,
Partridges, Leeks,
Dotterels, Eschalot,

Rabbits. Ropombole.
Vegetables. Celery,

Cabbage, Endive,

Lettuce, and all

sorts of Salad,

.All sortsofHerb9

Radishes.

Fruit.

Currants,

Plums,

Peaches,

Pears,

-Apples,

Grapes,
Figs,

Walnuts,
Filberts,

Hazle Nuts,
Medlars,

Quinces,
Lazaroles,

Cherries,

Melons.

Chard Beets,
Beets,

Finochia,

Chervil,

Mushrooms,
Lettuce & small

Salad,

All sorts ofHerbs

Fruit.

.

Pears,

Apples,

Peaches,

Figs,

Medlars,

Services,

Quinces,
Bullace,

G rapes.

Walnuts,
Filberts,

Nuts.
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NOVEMBER.
Meat Cockles,

TT OUSE Lamb Muscles.
ri

Fork,

Eeef,

Mutton,
Veal.

Poultry.

Turkics,

Geese,

Fowls,

Vegetables.

Cabbages,
Savoys,

Borecole,

Sprouts,

Coleworts,

Cauliflower,

Fish. Pullets, Spinach,

Salmon, Chickens, Jerusalem i

Salmon Trout, Pigeons, chokes.

Carp, Wild Ducks, Carrots,

Tench, Teal, Turnips,

Pike, Widgeons, Parsnips,

Gurnet, Woodcocks, Potatoes,

Doree, Snipes, Salsafy,

Holobet, Larks, Skirrets,

Berbet, Dotterels, Scorzonera
:

Smelts, Hares, Onions,

Gudgeons, Pheasants, Leeks,

Lobsters, Partridges, Eschalot,

Oysters, Rabbits. Rocombole.

DECEMBER.

Meat

JjOUSELamb

Beef,

Mutton,
Veal,

Doe Venison.

Fish.

Cod,
Codlings,

Soles,

Carp,
Smelts,

Gurnets,
Sturgeon,

Dorees,

Holobets,

Berbet,

Gudgeons,
Eels,

Oysters,

Cockles,

Muscles,

Poultry.

Turkies,

Geese,
Pullets,

Capons,
Fowls,

Chickens,

Pigeons,

Rabbits,

Woodcocks,
Snipes,

Hares,

Partridges,

Pheasants,

Teal,

Widgeon,
Dotterels,

Larks,

Wild Ducks.

Vegetables.

Brocoii, Purpl<

and White,

Cabbages,
Savoys,

Borecole,

Carrots,

Parsnips,

Turnips,

Potatoes,

Skirrets,

Scorzonera,

Salsafy,

Leeks,

Beets,

Chard Be'et,

Cardoons,
Parsley,

Celery,

Cresses,

Endive,

Chervil,

- Lettuce and

small Salad,

Allsorts ofHerbs
Fruit.

Pears,

A pples,

Bullace,

Chesnuts,

Hazle Nuts,

Walnuts,
Medlars,

Services,

Grapes,

Onions,

Eschalot,

Rocombole,
Celery,

Endive,

Spinach,

Beets,

Cresses,

Lettuce and

small Salad,

Pot Herbs,

Cardoons.

Fruit.

Apples,

Pears,

Medlars,

Services,

Chesnuts,

Grapes.



REMARKS
ON

KITCHEN-POISONS,
CONTAINING

CAUTIONS RELATIVE TO TIIE USE
OF

Laurel-Leaves, Hemlock, Mushrooms, Copper-Vessels,

Earthen-Jars, 8kc. Skc.

WITH OBSERVATIONS ON THE

ADULTERATION OF BREAD AND FLOUR,
AND THE

NATURE AND PROPERTIES OFWATER.

ON KITCHEN-POISONS.

1 . The Lauro-Cerasus, or Common Laurel.

THE water distilled from the leaves of this tree has been fre*
quently mixed with brandy, and other spirituous liquors, in

order to give them the flavour ofratifia; and the leaves are often used
in cookery, to communicate the same kind of taste to creams, cus-
tards, puddings, and some sorts of sweetmeats. But in the year
1728, an account of two women dying suddenly in Dublin, after
drinking some of the common distilled laurel-water, gave rise to
several experiments, made upon dogs, with the distilled water, and
with the infusion of the leaves of the lauro-cerasus, communicated
by Dr. Madden, physician at Dublin, to the Royal Society in Eng-
land, and afterwards repeated (in the year 1731,) and confirmed bv
Dr. Mortimer, F.R.S. by which it appeared, that both thewater
and the infusion brought on convulsions, palsy, and death.
The laurus of the antients, or the bay, is, on the contrary, of a

salutary nature, and of use in several disorders.

The lauro-cerasus is a plant of a very deleterious kind, and, in a
large quantity, most formidably poisonous; yet, when administered
with proper caution, and in small proportion ^ the leaves of the plant
are generally thought not otherwise! than innocent; and therefore,
for kitchen purposes, as the flavouring of custards, &c. the use, in
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guarded and common moderation, may be continued in perfect

safety. The bitter parts of the plant, in which also the noxious pro-

perties are supposed to reside, are determined to be the same in

quality, and not sensibly different in degree, from the bitter almond,

and the kernels of any of the stoned fruits; and in J Iolland, Lin-

naeus mentions, that an infusion of this kind of laurel is used in the

practice of the healing art. Miller also says, that laurel-leaves arc

perfectly innocent
;
a nice attention is however certainly necessary

in the u£e of them.

The remedy against the poisonous laurel is from ten to forty

drops of sal ammoniac, in a glass of water, repeated as the symp-

toms may require.

2. Small Hemlock, or Fool’s Parsley.

DESCIUHTIOX.
THE first leaves are divided into numerous small parts, which

are of a pale green, oval, pointed, and deeply indented. The stalk

is slender, round, upright, striated, and about a yard high. The
flowers are white, growing at the tops of the branches in little

umbels. It is an annual plant, common in orchards and kitchen

gardens, and flowers in June and July. This plant has been oiten

mistaken for parsley ? and from thence it has received the name of

Fool's Parsley.

Though it seems not to be of so virulent a nature as the larger

hemlock, yet Boerhaave places it among the vegetable poisons in

his Institutes; and, in Ins History of plants, produces an instance

of its pernicious effects. It is therefore necessary to guard against

it in collecting herbs for salads, and other purposes.

1 3. Mushrooms.

MUSHROOMS have been long used in sauces, in ketchup, and

other forms ofcookery. They were highly esteemed by the Romans,

as they are at present by the French, Italians, and other nations.

Pliny exclaims against the luxury of his countrymen in this article;

and wonders what extraordinary pleasure there can be in eating

such dangerous food. The ancient writers on the Materia Medica

seem to agree, that mushrooms are in general unwholesome ;
and

the moderns, Lemerv, 'Allen, Geoffroy, Boerhaave, Linnaeus, and

others, concur in the same opinion. There are numerous instances

upon record of their fatal effects. Almost all of them, as the last-

mentioned author affirms, “ are fraught with poison/’

The common esculent kinds, if eaten too freely, frequently bring

on heart-burns, sicknesses, vomitings, diarrhoeas, dysenteries, and

other dangerous symptoms. It is therefore to be wished, that they

were banished from the table. But if the palate must be indulged

in these treacherous gratifications, or, as Seneca calls them, this

« voluptuous poison,” it is necessary that they who are .employed

in collecting them should be extremely cautious, lest they should
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collect such as are absolutely pernicious; which, considering to

whose care this is generally committed, may, and undoubtedly .has,

frequently happened.
The eatable mushrooms at first appear of a roundish form, like a

button
; the upper pari and the stalk are very white: the under

part is of a livid flesh-colour; but the fleshy part, when broken,

is very while. When these are suffered to remain undisturbed,

thev will grow to a large size, and expand themselves almost to

a r.aii-.ess, and the red part underneath will change to a dark colour.

Copper Vessels.

COPTER, when it is handled, yields an offensive smell, and 'if

touched with the tongue, a sharp pungent taste, and even excites a

nausea. Verdigris is nothing but a solution of this metal by vege-

table acids. And it is well known, that a very small quantity

of this solution will produce cholics, vomitings, intolerable thirst,

universal convulsions, and other dangerous symptoms. If these

effects, and the prodigious divisibility of this metal be considered,

there can be no doubt of its being a violent and subtile poison : we
are daily exposed to this poison by the use of copper vessels for dres-

sing our food. The very air of the kitchen, abounding with olea-

ginous and saline particles, penetrates and disposes them to dissolu-

tion before they are used. Water by standing some time in a

copper vessel, is impregnated with verdigris, as may be demonstra-

ted by throwing into it a small quantity of any volatile alkali, which
will immediately tinge it with a paler or deeper blue, in proportion

to the rust contained in the water. Vinegar, apple-sauce, greens,

oil, grease, butter, and almost every kind oflood, will extract the

verdigris in a greater degree. It is true, people imagine that the

ill effects of copper are prevented by its being tinned
;
but the tin,

which adheres to the copper, is so extremely thin, that it is soon

penetrated by the verdigris, which insinuates itself through the

pores of the metal, and appears green upon the surface.

Verdigris is one of the most violent poisons in nature
:

yet, ra-

ther than quit an old custom, the greater part of mankind are con-

tent to swallow some of this poison every day.

Our food receives this quantity of poison in the kitchen, by the

use of copper pans and dishes. The brewer mingles poison in our
beer by boiling it in a copper. Salt is distributed to the people

from copper scales, covered with verdigris. Pickled cucumbers
are rendered green by an infusion of copper coin. The pastry-

cook bakes our tarts in copper patty-pans. But confections and
syrups have greater powers oi destruction: lor they are set over a
fire in copper vessels, which have not been tinned; and the verdi-

gris is plentifully extracted by the acidity of the composition.

—

And though vve do not, alter all, swallow death in a single dose, yet

it is certain that a quantity of poison, however small, which is



4-14 THE lady’s assistant.

repeated with every meal, must produce more fatal effects than is

generally believed.

Bell-metal kettles are very often used in boiling cucumbers for

pickling, in order to make them green. This is an absurd and

dangerous practice. If the cucumbers acquire any additional green-

ness by the use of these kettles, they can only derive it from the

copper of which they are made.

According to some writers, bell-metal is a composition of tin and

copper, or pewter and copper, in the proportion of twenty pounds

of pewter, or twenty-three pounds of tin, to one hundred weight of

copper. According to others, this metal is made of copper, a

thousand pounds ;
tin, from two or three hundred pounds ; and

brass, one hundred and fifty pounds.

Spoons and other kitchen utensils are frequently made of a mixed

metal, called alchemy; or, as it is vulgarly pronounced, ockimy.

The rust of this metal, as well as the former, is highly pernicious.

The author of a tract, entitled, “ Serious Reflections on the Dan-

gers attending the Use of Copper Vessels,” published at London

in 1755, asserts, that, “ the greater frequency of palsies, apoplexies,

madness, and all the frightful train of nervous disorders which sud-

denly attack us, without our being able to account for the cause, or

which gradually weaken our vital faculties, are the poisonous effects

of this pernicious matter, taken into the body insensibly with our

victuals, and thereby intermixed with our blood and juices.”

However this may be, it is certain that there have been innu-

merable instances of the pernicious consequences of eating food

dressed in copper vessels, not sufficiently cleaned from the rust. .On

this account the Senate of Sweden, about the year 1753, prohibited

copper vessels, and ordered that none but such as were made of

iron should be used in their fleets and armies.

But if copper vessels are still continued, every cook and good

house-wife should be particularly careful in keeping them clean and

well-tinned : and should suffer nothing to remain in them longer

than is absolutely necessary for the purpose of cookery.

REMEDY.
« The eohrmon cure,” says Dr. Mead, “ of all poisons taken into

the stomach, must be by throwing them up again, by vomiting as

soon as possible, and defending the membranes from their pungent

acrimony. Drinking very large quantities of warm milk, with oil

of sweet almonds, till the vomiting ceases, will answer the first in-

tention. The other, in mineral poisons, (for the effects of vegetable

poisons, after they have been vomited up, generally go off by dilut-

ing plentifully with soft and fat liquids) require particular care,

which may be in this way. The force of these, depends upon a

combination of metallic particles with saline crystals: therefore tie

disuniting of these must , destroy their power. This may be done by

drinking' a quantity of lixivium made by a solution of salt of tartar
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in water : for this salt, uniting with the corrosive crystalline salt,

will, after some degree of effervescence, kill it, as the chemists

speak; by which means, being disengaged from the mineral glo-

bules, it will be rendered of no effect.”

The Solution or Salt of Lead.

LEAD is a metal easily corroded, especially by the warm steams

of acids, such as vinegar, cyder, lemon-juice, rhenish-wine, &c.
And this solution, or salt of lead, is a slow and insiduous, though

certain poison. The glazing of all our common brown pottery ware
is either lead or lead ore. If black, it is lead ore, with a small pro-

portion of manganese, which is a species of iron ore. It yellow,

the glazing is lead ore, and appears yellowish by having some pipe

or white clay under it. The colour of the common pottery ware is

red, as the vessels are made of the same c4ay with common bricks.

These vessels are so porous, that they are penetrated by all salts,

acid or alkaline, and are unlit for retaining any saline substance.

They are improper, though too often used, for preserving sour fruits

or pickles. The glazing oTsuch vessels is corroded by the vinegar;

for, upon evaporating the liquor, a quantity of the salt of lead will

be found at the bottom. A sure way of judging whether the

vinegar, or other acids, have dissolved part of the glazing, is, by
their becoming vapid, or losing their sharpness, and acquiring a
sweetish taste by standing in them for some time : in which case

the contents are to be thrown away as pernicious.

The substance of the pottery ware commonly called Delft, the

best being made at Delft in Holland, is a whitish clay when baked,

and soft, as not having endured a great heat in baking. The glaz-

ing is a composition of calcined lead, calcined tin, sand, some coarse

alkaline salt, and sandiver; which being run into a white glass,

the white colour being owing to the tin, is afterwards ground in a
mill, then ihixed with water, and the vessels, after being baked in

the furnace, are dipped into it, and put into the furnace a second

time
; by which means, with a small degree of heat, the white

glass runs upon the vessels. This glazing is exceedingly soft, and
easily crac ks. What effects acids will have upon it, the author of
these observations cannot say, not having tried them

;
but they

seem to be improper for inspissating the juice of lemons, oranges,

or any other acid fruits.

The most proper vessels for these purposes are porcelain of china

ware. The substance of them is of so close a texture, that no saline,

or other liquor, can penetrate them. The glazing, which is made
likewise of the substance of the china, is so firm and close, that no
salt of saline substance can have the least effect upon it. It must
however, be observed, that this remark is only applicable to the

porcelain made in China: for some species of the European manu-
factory arc certainly glazed with a fine glass of lead, &c.
Next to China is the stone ware, commonly called the Stafford-

shire ware, The substance of these vessels is a composition of black
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flint, and a strong clay, that bakes white* Their outsides are glazed

bv throwing into the furnace, when well, heated, common or sea

salt, decrepitated
;
the steam or acid of which, Hying up among the

vessels, vitrifies the outsides of them, and gives them the glazing.

This stone ware does not appear to be injured or effected by any
kind of salts, either acid or alkaline, or any liquors, hot or cold.

—

They are therefore extremely proper for all common uses
;
but re-

quire a careful management, as they are much apter to crack with

any sudden heat, than china.

REMARKS ON THE ADULTERATION OF BREAD
AND FLOUR.

I
N the sophistication of flour, mealmen and bakers have been

known to use bean-meal, chalk, whiting, slaked lime, alum, and

even ashes of bones. The first, bean-flour, is perfectly innocent,

and affords a nourishment equal to that of wheat ; but there i ; a

toughness in bean-flour, and its colour is dusky. To remove the.-.'

defects, chalk is added to whiten it, alum to give the whole com-

pound that consistence which is necessary to make it knead well in

the dough, and jalap to take off the astringency. It may be sup-

posed, that these horrid iniquities are only imaginary, or at least ex-

aggerated, and that such mixtures must be discoverable even by the

most ordinary taste; but as^sotne adulterations of this nature have

certainly been practised, the following experiments may serve to

gratify curiosity, or discover frauds, where any such exist.

tt To discover whether flour be adulterated with whiting or chalk,

mix with' it some juice of lemon or good vinegar. If the flour be

pure, they will remain together at rest
;
but if there be a mixture

of whiting or.chalk,, a fermentation, like the working of yeast, will

ensue. The adulterated meal is whiter and heavier than the good

:

the quantity that an ordinary tea-dish will contain has been found

to weigh more than the same quantity of genuine flour, by four

drachms and 19 grains 1 roy.

“ The regular method to detect these frauds in bread is this :

—

Cut the crumb of a loaf into very thin slices; break them, hut not

into very small pieces, and put them into a glass cucurbit, with a

]aI.ge quantity of water. Set this, without shaking, in a sand furnace,

and let it stand, witiL a moderate warmth, four-and-twenty hours.

Tile crumb of the bread will in this time soften in all its parts, and

the ingredients!'\U11 separate from it. The alum wiil dissolve in

the water, aqd may be extracted from it in the usual way. Tire

ialao, if any have been used, wifi'swim upon the top in a coarse film;

and the other ingredients, being heavy, will sink to the bottom
%

This is the best and most regular mclTfod of finding the deceit: but

as cucurbits, and sand -furnaces, are not at hand in private families,

(here 'is a more familiar method.
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“ Let the crumb of a loaf be sliced, as before directed, and put

:f, with a great deal of water, into a large earthen pipkin. Let this

be set dver a very gentle tire, and kept a long time moderately hot

and the' pap being poured off, the bone ashes* or other ingredients,

will be tbund at the bottom .”

ON' WATER.

I
T is a long-established observation, that ^he best waters boil and
cool again the soonest} and that they evaporate in the least time,

.and with the least degree of heat.
' '

A well-known mark of the prfrity of .waiter is its softness. This
quality is discoverable by the touch, if we only wash our hands in
it : and the distinction betvveeh hard and soil, water generally rises

trom its difficult or easy unions with oily substances.

Soft water is the most proper for the washing 1 and bleaching of
linen, the making of paper, and for iho?t medicinal purposes. It

mixes more uniformly with milk, and doe's not curdle it, as hard wa-
ters frequently do. It boils pease and beans softer, and mixes bet-
ter with floiir, rice, oatmeal, &c. In boiling meat, it gives it a
more agreeable colour than hard water, which often boils it red.
There ar£ however some purposes, to which hard water is more

proper : as, in several kihds of dying; in inaking starch
; and in the

rinsing of soap out’ of linen, after it'has been washed
; as it is observ-

ed to give the linen a better colour, and ah agreeable firmness or
crispness; biit the linen thus treated requires more soap, when itcomes
to be washed again. Hard water gives a better colour to greens,
and a firmness to all sorts offish, especially cod, when boiled in it.

The Burton, Nottinghamshire, Liverpool, and several other kinds
of ale, -Which ate much admired, are said to’ be brewed with hard
water. But Dr. Mead and others condemn the use of these liquors,
as productive of various disorders, and particularly the cholic.

From these remarks we may reasonable infer, that hard water
cannot so well answer the purposes of diluting and digesting our
food ; as it will not so readily mix and unite with the different parts
of it, nor assimilate and digest them properly. Besides, the large
quantities of acid and nitrous salts, with the loads of selenite and
calcareous earth, which these waters generally contain, will natu-
rally dispose them to form obstructions, when, by the course of cir-
culation, these solid particles come into the minutest vessels, more
especially those of the glands. Hence they are often blamed, as
laying the foundation of scrophulous, strumous, and other glandu-
lar swellings and obstructions.

It is from the quantity of stony matter, which the hard waters
generally contain, that most of them leave large incrustations upon
tho side* ot the vessels in which they arc boiled ; and they have by

E e
J

la
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sonic boCn disapproved for this irouWI), -a^cuusing the stone. But
the calculous concretions iiythc bladder a,nd kidneys *}re,.of a vct'v

.

different nature fronv fhesy • ijicrus-tations
j

and, as Qr. Hcberdtai
justly observes,0

r
‘- theyTotally differ from all fossil stone.' in every

' thing except the name : and the pretended experience of the effect'

of certain stony waters in breeding the stone, may, upon the best

authorities, be rejected ns? false.

''{'he best way of determining the hardness or softness of- water, is

by scraping anyyeertain quantity of soap into it, and observing .how

it dissolves or lathers. If water be perfectly soft, the.soap \n ill dis-

solve quickly, uniformly, and 'without curdling
;
and, upon shaking

the glass briskly, will rise a strong froth or lather at the topi But

the smallest degree of hardness rvyi 11 'shew itself, .either by tljss soap

not dissolving so readily, by its turning .curdly and uneven, or by
less troth remaining after it is agitated

; and the 'different degrees

of hardness may hereby be very well determined. The best way of

making this trial is with a small quantity of Castile soap, viz. about

a grain to an ounce of water,

.
•• UauKvatcr

.

In summer-time -rain-water brings along with it the seeds and

embryos of vegetables and aniimdcyda, which- render it disagreeable

to the taste, and promote its putrefaction-. If it be kept in. wooden

vessels, if will soon stink, and become, unlit for use , and then, if it

be viewed with a microscope, it will be found to contain an amaz-

ing number ofvarious animalcula; and particularly, tliosp which, from

their form and motion, arc called the wheel. animals. • These aiumal-

cula are supposed to be the chief cause ot the water’s putrefaction.

Rain-water is alittle hard, when it first falls j but in two, or, thief-

days it..becomes perfectly^ soft.
_

.

-

Xhe rain, which falls through the-smoke o{ large towns-, is ren-

dered foul and black ; .

more especially if it be collected, as it gene-

rally is, from the roofs of houses
;
when if bringswith it a grea,t many

particles of soot, which give it a very disagreeable taste and colour.

Where the tiles are blackened by the smoke of glass-houses, tkc. the

water which falls from them is unlit for almost any domestic purposes.

When rain-water subsides, and is. well filtered, it becomes per-

fectly clear and bright. If it be kept in wooden-vessels, it contracts

a particular smell, taste, and colour from thewood.

Clean earthen jars are the best for keeping water. 1 hough lead-

en cisterns may be used wjith safety, il they be kept clear from > egc-

table acids; all of which are' found to corrode lead, and to produce

a very noxious salt. The vessels in which water is preserved

should be covered, to prevent any dust or filth from getting in; and

the water will be more agreeable, if kept m a cool place.

Snozorioatcr.

Some of the greatest philosophers and physicians have differed

much in their opinion of snow-water. Hippocrates, Hoffman, and
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others, condemn it. Bat Boerhaave, on the other hand, i« lavish in

its encomiums. He asserts, that snow, which is collected from the
tops ot high sandy mountains, at a distance from any towns or
houses, where it has fallen after a long sharp frost, in calm weather,
and lies at a considerable height above the surface of the earth, pro-
duces water, “ which is the purest of all, quite immutable, capable
ol being kept for many years, and is a singular remedy for inflamma-
tions of the eyes.”

Dr. Rotheram having mentioned the efficacy of snow-water in
burns, and in fertilizing the ground, relates the following experi-
ment; which, though it may appear of a trivial nature, he very
justly remarks, is not below the notice of the philosopher.

“ One effect ot snow, of which I do not remember any where to
have read, is, that a certain quantity of it, taken up fresh from the
ground, and mixed in a flour-pudding, will supply the place of
^ggS an<l make it equally light. The quantity allotted is two table
spoonfuls, instead of one egg; and if this proportion be much ex-
ceeded, the pudding will not adhere together, but will fall to pieces
in boiling. I assert this from the experience ofmy own family; and
any one, who chooses to try it, will And it to be a fact.

Spring-zvater.

AS ail our springs are originally supplied by rain or melted snow,
and hail, strained through the pores and canties of the earth, their
waters will vary according to the different soils, or strata, through
which they pass. If waters meet with nothing in their subterra-
neous passages, which will unite with them, or dissolve in them,
they issue out in their greatest purity. The springs, which come
from gravel, sand, or some light and porous stones, are generally
the purest and best: for the water, being Altered through their
smaff pores, is cleared from almost every foreign substance or impu-
rity which it had contracted in the air, acquires an agreeable cool-
ness, and becomes limpid, bright, and sparkling.

But, as there are few soils, which do not contain some kinds of
salt, or other mineral substances, which are soluble in water, most
ot oUr springs are found to partake, in some measure, of the nature
of the soil through which they pas3

;
and are innocent, salutary, or

noxious, in proportion to the quantity, kind, or mixture, of- the va-
rious ingredients of which they are composed, and the constitution
of the person who uses them

; and some of them are of great medi-
cinal efficacy.

Stagnant-ivater.

Stagnant-water in ponds and ditches is generally esteemed the
worst. But large lakes, which are kept in almost a continual agi-
tation by the wind, do not properly come within the denomination
of stagnant waters.
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Pujup-Vjutcr, especially in London.

IT appears, from the analysis performed by Dr. Heberden, tliat

several pump-waters in London, which he had examined, and pro-

bablv most of them, contain powder of lime-stone, and the mineral

acid’s of vitriol, nitre, and sea-salt, united in various proportions.

—

These waters are likewise tainted with an oiliness, which gives them

a remarkable yellowish cast, when compared with pure distilled

water. It is reasonable to think, that waters impregnated with such

active substances, in a quantity sufficient to render them disagree-

able to the taste, cannot always be drank with impunity. They

have accordingly been suspected of occasioning pains in the stomach

and bowels, glandular tumours, and costiveness, where the simple

lime-stone prevails ;
and diarrhoeas, where much of it is united with

the solution of acids; and it is probable, that a continued uSe of

such waters may be the cause of many other disorders, especially to

the infirm, and to children. From whence it follows, that a change

of place may often be of as much use to weak persons, from the

change ofwater as of air.

Some obscure notion of the unwholesomeness of pump-water, in-

duces many persons to boil it, and let it stand to grow cold ; by

which it will indeed be made to part from most of its unneutralized

lime-stone and selenite; but at the same time it will become more

strongly impregnated with the saline matter, and therefore it will

be worse.

If a small quantity of salt of tartar were added to the water, it

would readily precipitate both the loose lime-stone, and likewise

that which is united to the acids. Ten or fifteen grains would gene-

rally be enough for a pint ;
but the exact proportion would readilv

be found, by continuing to add to it, by little and little, till it ceased

to occasion white clouds. This is an easy way, not only of freeing

the water from its lime-stone, but also of changing the saline pan

into nitre and sal syfjrii, both of which we know, by long experience,

to be innocent. ,
. , _ _ ,

But the best way of avoiding the bad effects of pump-wa cr would

be not to make a constant use ot it; ahd - in a place so well suppued^

with river-water as London, there is very little necessity to drink of

the springs; which, in so large a city, besides their natural con-

tents, must collect many additional impurities from cellars, bunmg-

grounds, common-sewers, and many other offensive places, wit.

which' they undoubtedly often communicate ;
so that it is indeed a

wonder, that we find this water at all tolerable.

Thames and Nczv-Ricer Jf ater .

RIVER waters partake of the properties of their springs, and the

channels through which the, run
;
yet, in a wonderful manner, they

soun free themselves from their impunt.es. The motion ot the cur-

^n, the absorption of the soil, the sun and ra.n, have each ol them
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a considerable share in this effect. 'The most rapid rivers contain

the purest waters.

The Thames-water, especially in the neighbourhood of London,

is mixed with many impure ingredients. It is said to become offen-

sive in seven or eight days, or sometimes sooner, if it be kept in

unseasoned casks. In this state it generates a quantity of foul in-

flammable air, as may be seen by holding the flame of a candle to

the bung-hole of a cask, when it is hrst open. But by this fermen-

tation it soon purities itself; and by opening the bung, it will olten

become sweet in twenty-four hours, and sooner if it be poured from

one vessel to another, or ventilated.

Methods by which Water may be obtained in its greatest Purity.

AS it appears, that almost all the water used in cookery is tainted

with impure ingredients ;
rain-water, with a great variety of volatile

bodies, fuliginous particles, exhalations, invisible seeds, and insects {

river, pond, and well-water, with a mixture of soil and mud, de-

cayed vegetables, and the spawn of vermin; it will be very proper

to purify it, before it is used for drinking, or any kitchen purpose.

This may be done by various contrivances.

1. The water of the Thames, and that of the New-River, are

very often muddy, or taste strongly of weeds and leaves. Dr.
Heberden acknowledges, that the latter fault cannot easily be reme-
died; but, he observes, they would soon be freed from their muddi-
ness, if kept sometime in an open jar; and he is of opinion, that

if the water given to very young children were thus purified, it

might prevent some of their bowel-disorders, and so contribute a
little to lessen that amazing mortality among the children which are
nursed in London.

2. Rain-water, when grown putrid, may be easily rendered
wholesome again, and may be drank without being offensive, by
only boiling it a few moments : for by this expedient the animals
that are in it will be destroyed, and, with the rest of the impurities,

will subside to the bottom. If then you make it moderately acid,

by adding to it a small quantity of acid that is very strong, it will be
fit for use. This is found to be of excellent service under the equa-
tor, and between the tropics, where the waters putrefy in a horrible

manner, and breed a multitude of insects, and yet must be drank,

for the same reason, a small quantity of the spirit of vitriol, mixed
with water, will prevent its growing putrid and breeding any
animals, and, at the same time, preserve it wholesome and good.

3. A common way of purifying water is by filtration. Water,
which is filtrated through porous stones, is extremely clear and lim-

pid; but some writers have asserted, that it acquires a petrifying qua-
lity in' its passage, which, at length, may produce disagreeable effects.

However this may be, these stones are too dear for common use.

Dr. Rolheram asserts, that one of the readiest and best methods of
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filtrating water, is, to let it run through' a bed of clean sand. This
is, he says, preferable to the filtering-stone, as it performs its work
much sooner ;

and the grains of sand are of so many different

figures, that they are pretty sure to stop the progress of any bodies

of sensible bulk, in passing through them.
(i A friend of mine,” says the Doctor, “ in this town [Newcastle]

has a cistern tor collecting rain-water so constructed, that it both al-

lows the water to subside, and the upper part of it to run through

a bed of sand, which is raised by a partition above the bottom of the

cistern
;

by which means the water becomes perfectly clear and

bright, and is preferred, by most who have tasted it, to any othet

water in this town.”
4. Some have objected, but probably without reason, to this

mode of filtration, on a presumption that the sand has the same effect

on the water as the filtering-stone : for it is said, that the sand is

insensibly dissolved by the water; so that in four or five years it will

have lost a fifth part of its weight. . M. Amy therefore recommends

the filtration of water through a spunge, more or less compressed.

And this, he assures us, will render it, not only more clear, but.

more wholesome, than either a stone or sand.

.5. As the purest of all water is obtained by distillation. Dr.

Heberden recommends this method, as particularly useful where

fuel is cheap and the water is bad ; as it is in some of our foreign

settlements.

The first running of distilled water has a disagreeable musty taste:

on this account, if the still hold twenty gallons, it will be necessary

to throw away the first gallon. The rest, though free from this,

mustiness, will have a disagreeable empyreumatic or burnt taste.

This taste goes off by keeping about a month, by ventilation, in a

few minutes, or by boiling the water in an open vessel. Distilled

water must be kept in perfectly clean glass or stone bottles, with

glass stoppers, or metal covers; and then, having in it no principle

of corruption, it is incapable of being spoiled, and will keep just the

same for ever. But the least particle of any animal ar vegetable

substance, will spoil a great quantity; and therefore the sfdl and

bottles should be kept wholly for this use.

This process, though certainly attended with many good effects,

requires too much time and attention for coipmon use;' and therefore,

in general, it may be sufficient to adopt the mode oi filtration, recom-

mended by Dr. Rotheram, or that which is proposed by M. Amy.
* These observations are not new, they have been communicated to

the public by others. They are dispersed through many different

publications. I have therefore thrown them into a small compass.

And 1 flatter myself, that in a book of Cookery they may be accept-

able to the public; as many of the foregoing articles are of infinite

importance to the health, and consequently to the happiness, of

mankind.
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APPENDIX:
CONTAINING

GENERAL PARTICULARS
ON THE

BREEDING, REARING, AND MANAGEMENT OF POULTRY
;

ON THE BUSINESS OF THE DAIRY

:

AND ON THE

MANAGEMENT OF THE KITCHEN AND FRUIT GARDEN;

THOUGH the management of Poultry, the Dairy, and the
Kitchen and Fruit Garden, is not the peculiar object of the

cook, yet it is indispensably necessary to be known by every house-
keeper, whom chance may sometimes destine to a rural life in a
situation remote from large towns, and from whence the different
articles of poultry, fruit, and vegetables, cannot readily be procured"
They may likewise afford an amusing and pleasing employment to
many who retire from the busy scenes of populous towns and cities
to enjoy the calm pleasures of a rural retreat.—We shall therefore
begin with

The Breeding
,
Rearing, and Management of Poultry.

IN order to proceed properly in this business, our first conside-
ration must be the choice of such fowls as are most proper for breed-
ing. The middle-aged fowls are the most proper for sitting

; but the
vounger sort should be chosen for laying. The usual proportion is six
hens to a cock ; and the fowls should always be fed at one particular
hour, and at one place, in order to make them familiar to their own
home.
The best age to set a hen is from two years old to five, and Fe-

bruary is the best month; though any month before Michaelmas will-
answer the purpose Well enough.; Ducks and turkies sit thirty days
but a hen sits only twenty. j J •

It will be necessary, as nearly as possible, that the cocks and hens
should be ofthe same breed, and that the hen should be vigilant and
industrious for the preservation of herself and chickens. The hens
which should be in every respect proportioned to the cock, should be
of the largest size; and those hens, which have upon their crowns a
tuft of feathers, are generally most liked. Have nothing to do with
a.hen that crows, as she. is never cither.a good layer or breeder; nor
will a hen, if she be fat, answer the end of laying or breeding: shrt
will groHv slothful afid irtdolenfc, she willday eggs without shells' andwhen set will forsake her nest.
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When a bon is about a year and a hall', or two years, old she lavs

the best eggs; and at this time give them plenty of victuals, and some-
times oats, and they will repay your bounty with large eggs. Hons
will sometimes eat their own eggs, which may be prevented by laying

in their way a piece of chalk cut like an egg. They will often be
pecking at it, and, when they find themselves disappointed, they will

not again attempt it. When the .hen begins to cluck, it js a sign she is

inclinable- to sit. Dc> not disappoint hef; but put no more than ten

eggs under her. That, a.hen should, always be set with an odd egg,

as nine, eleven, or thirteen, is a vulgar notion, and founded only on
caprice.

We have already obsejwpd, that February is the best month for

setting a hen. This should be done just after the full moon, in order

that she may produce her chickens in the increase of the next new
moon. Though a hen may sit till October; yet the best broods are

generally produced in February.

If ducks, geese, or turkics eggs are put under a hen, it must be

done’ nine or. ten days before you put her own eggs to her. .It will

be necessary to make some kind of mark on one side of the eggis,

before you put them under the hen, and to take notice whether she

turns them herself. If you find she does not, you must- take the

opportunity, when she is absent from her nest, to turn them yourself.

Before you set your hen, be careful that the eggs are new, w’hichyou

may know by their being heavy, full and clear. The largest eggs

Have sometimes two yolks, and consequently are good for nothing

;

therefore choose those of a moderate size.

If the ben be disturbed while she is sitting, she will probably for-

sake her nest, which must be prevented by putting her meat and

water near her, which will likewise prevent her eggs cooling, as she

will not have far to go in quest of food. Should you find her at any

distance from the nest, take the opportunity to stir up the straw

gently, in order to make it soft, but the eggs must be carefully laid

the same order they were before.

With respect to your hen-house, it should be large and spacious,

the ropf high, and the walls strong. The window’s must be in the

cast side, in order to receive the advantage of the rising sun. Round

about the inside of the walls, upon the ground, make large pens,

three feet high, for geese, ducks, and large fowls to set in, and near

the roof of the house long perches must be placed, reaching from

one side to the other. At the darkest part of one side of the house,

over the ground pens, several small handfuls of straw must be placed,

which will serve the fowls for their nests, either to lay their eggs in,

t>r to sit in to hatch their chickens, but when they are sitting to hatch

chickens, their nests must be always on the ground. Pins must be

stuck in different parts of the wall, in order to assist the fowls in get-

ting up to their perches with more ease. -
-

.

The hen-house floor must be made of earth quite smooth, but not

paved ;
and a hole must be made at one end for the smaller fowls
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to pass through ut their pleasure, in order to prevent their seeking-

out other places to roost in. The larger fowls may be let in and out

every night and morning at the door.

To keep your hen-house clean and free (rotn vermin, is a matter

essentially necessary to be at tended to; and your perches must be so

placed, that none of the fowls on the lower perches be directly under

those above them. Various kinds of vermin will naturally breed

where poultry is kept; but this may be in some degree prevented by

sowing wormwood and rue about your hen-house, 'i oil may also

boil wormwood, and sprinkle the floor with the liquor, which will

answer two purposes, that of keeping your poultry in good health,

and assisting in the destruction of vermin.

If anv of your chickens, when hatched, be weaker than the rest,

wrap them up in wool, or some flannel, and put them in a small bas-

ket near the fire. The first hatched chickens may he kept in a deep-

ish sieve till the rest are disclosed, as they will not eat tor two davs.

As some shells arc harder than others, they will.consequently require

the more time tor opening; but, ifthe chickens be not weak, nor tire

hen unkind, it will be better to let them continue under her, as she

will nourish them better than any- artificial heat possibly can.

After the chickens have been hatched two days, you may give

them very small oatmeal, some dry, and some steeped in milk, or you

may give them crumbs of white bread. As soon as they have gained

strength, you may give them curds, cheese parings1

, white bread,

crusts soaked in milk, or any other soft meat, that is small and easy

of digestion. They must not be suffered to go abroad with the hen
in less than a fortnight

;
and great care must he taken that their

water be quite clean, as the pip is generally the consequence of their

drinking dirty water.

When you wish to fatten your chickens, confine them in coops,

and feed them with barlev-meal. A very little brick-dust put into

their water will give (hem an appetite to their meat, and hasten (heir

fattening. All fowls have two stomachs: the one is their crop, which
softens their food; and the other their gizzard, which macerates i(.

* In the last are generally found small stones, and sharp hits of sand,

which assist mastication, and without which, or something of that

nature, a fowl would loose its appetite. The gizzard not being

able to grind the food fast enough to discharge it from the crop with-

out such assistance, it is- of great service, for this purpose, to throw
brick-dust into the water. -

, >

If your sitting hen be troubled with lice or other vermin, which
will sometimes be the case, wash them with a decoction of wild lu-

pines. The pip is averv common disorder in fowls, and arises from
a white thin scale growing on the tip of the tongue, which is gene-
rally occasioned by their drinking puddle-water, want of clean water,

or eating filthy food. However, pull off the scale with your na.il,

rub the tongue with some salt, and the complaint will be removed,

I



Ducks.
DUCKS generally begin to lay in the month of February, and if

your gardener will be attentive to pick up snails, grubs, caterpillars,

worms, and such like insects, and lay them in one place, it will make
your ducks familiar, and furnish them with an agreeable change of
food. Parsley sown about the ponds they frequent, will not only be
agreeable to the ducks, but also give a pleasing flavour to their flesh.

They must be accustomed to retire every night to one certain place;
but let their nests be partitioned off from each other, and made as

near the water as possible. Ducks being very apt to ramble* always
feed them as near home as possible.

Their eggs must be every day removed, till they seem inclinable

to sit, and then they may be left in the place where they have laid

them. They require no great attention while they are sitting, pro-
vided you put near fhem some barley or offal corn and water, in

order that they may not be obliged to straggle far from the nest, and
thereby injure their eggs.

In wintertime it is the best way to set a hen upon duck eggs; for

duckfc of every kind, as soon as their young ones are hatched, will

lead them to the water, where, in cold weather, some of them will

probably be lost. Twelve or thirteen eggs is the proper number to

setunde'r a duck. A hen willcover asmany of these eggs as ofher own,
and bring up the young brood with an equal share ofcare and attention

.

If the ducklings be hatched in tolerably moderate weather, they

will require little attention; but, if they be hatched in a wet season,

they must be taken under cover, and in particular during the night;

for though water is the favourite element of a duck, it is easily hurt

by the wet, till its feathers are grown, and it has acquired some
strength by age.

Ducks of any age are fattened in the same manner. Put them

into a retired place, in a pen, and let them have plenty of corn and

water. You need not be difficult in the choice of what kind of

grain you give them, so they have but plerjty of it. With this treat-

ment they will sufficiently fatten themselves in the course of a fort-

night or three weeks.

Geese.

VERY little atterfdance or expenca are required in the rearing of

geese, as they, will live upon commons, or any sort of pasture, where

there is plenty of water. The largest geese are generally the most

esteemed, and they should be either of a white or grey colour, as

the pyed are not so profitable; and the least in esteem are those that

are dark coloured.

Thirty days is generally the time for a goose to sit ; but, should the

weather be very moderate and warm, she will hatch them three or four

days sooner. Care must be taken not to let them want for food, such

as shag oats and bran scalded; and it will be necessary, as soon as

the goslings are hatched, to keep them ten or twelve days in the

5:

4

; ;v .
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house, and feed them with curds, barley meal, bran, and such like

food. Four or five geese are generally allowed to one gander.

It you wish to fatten green geese, you must shut them up when
they are about a month pld, and they will be lat in another month
more. The more usual age of fattening geese is when they arc

about six months old, in or after harvest, when they have been in the

stubble fields, from which food alone some people kill them. Thosq
who are desirous of having them very fat, shut them up for a fort-

night ox three weeks, and feed them upon oats, split-beans, barleys

meal, or ground malt, mixed with milk; but this sort of geese is

generally too strong for weak and delicate stomachs.

. Turkies.

WHILE turkies are young, being of a very tender constitution,

they must be kept warm, and carefully attended to. The hens are

so inattentive to their young, that while a single one will follow them,
they will pay no kind of attention to the rest. Turkies are great
feeders on corn, and, if you give them their fill, they will devour a.

prodigious quantity ; but, if you turn them out to shift tor them-
selves when grown up, they will provide for themselves, by feeding
on herbs, seeds, or whatever chance shall throwr in their way.

They' must be well watched, and compelled to lay their eggs at

home; for they are great wanderers, and will often deposit their eggs
in secret places. March is the month they generally begin to lay

in, and sit in April; but you must not put under them more than
twelve eggs.

When the turkies have hatched their brood, which is usually ac-
complished in twenty-five or thirty days, great care must be taken
to keep the young ones warm, as the least cold will kill them. You
must feed them either with curds, or green fresh cheese, cut in small
pieces, and their drirtk must be new milk, or milk and water. They
must be frequently fed, as the hen will not concern herself much
about that matter; and when they have acquired some strength,
they may be fed in the open air, in a close-walled place, from whence
they cannot stray. The devV being very prejudicial to tire health of
turkies, you nmsttakecare not to let them out too early in the morn-
ing, nor leave them out late in the evening.

In order to fatten turkies, give them sodden barley or sodden -oats

for the first fortnight, and cramb them for another fortnight with the
following. Sift a quantity of barley-meal, a'fid mix it with new milk.
Make it into a good stiff'paste, and then make it into long crams or
rolls, big in the. middle, and small at both ends. Wet them in luke-
warm milk, give the turkey' a full gorge three times a day, and they
will be sufficiently fattened in the course of a fortnight.

• »
Pigeons. ' ...

THE best months to provide yourself with pigeons arc May and
August, as they are young and in good condition at those seasons i

Tame pigeons seldom produce more than two young ones at a brood,
but they in some measure repay the smallness of the number by the
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frequency of their hatching. They will have \oung ones twelve c)r

thirteen times in a year, provided they be properly looked after and
well fed.

Pigeons must be kept c lean; tor, though they make a great deal
of dirt, they are not fond of it. Their properest food is tares, or
white peas,and they should have clean water set in different places, and
some gravel scattered about theirhouse. You must.carefully preserve
them from vermin, and their nests from starlings and other birds, as

the latter will suck their eggs, and the former entirely destroy them.
As the common or dove-cote pigeons are very hardy, and will live

in the severest weather, they have the advantage of many other kinds.

If the breed should be too small, it may be, mended by putting in a
few tame pigeons of the most common kind, and the least conspicu-

ous in their colours, that the rest may the better take to them from
their being more like themselves. In proportioning the sexes

among pigeons, good management is required : for there is nothing

more hurtful than having too many, cocks, especially if you keep the

larger or tame kind. By having too many cocks, a good dove-cote

may be spoiled, as they will grow quarrelsome, beat many away,

and thereby thin the dove-cote.

The walls of the dove-cote are best built with clay mixed with

straw, and while they are wet, it will be easy to cut such holes in

them as may be thought necessary. However, let the cote be erected

of what materials it may, the outside should be frequently white-

washed, which will make the building more easily remembered by

the pigeons, and thereby keep them from straying.

Pigeons being very fond of salt, lay a large heap of clay near the.

dove-cote, and let the brine done with in the family, be frequently

beaten among it. It should be made thin, and kept so by frequently

mixing brine with it. Salt is ofmuch more advantage to pigeons than

merely the pleasing them, for nothing will recover them so readily

from sickness; a mixture of bay salt and cummin seed being an uni-

versal remedy for most diseases to which pigeons are subject.

The backs and breasts of pigeons are sometimes apt to be scabby ,

which will kill the young, and make the old Dnes so faint, that they

cannot take their flights. To cure them of this disorder, take aquar-

tern of bav salt, and as much common salt, a pound of fennel-seed, a

pound of dill-seed, as much cuminin*seed, and an ounce or two of

assafetida. Mix all these together with a little wheat flour, and some

fine worked clay. When it is well beaten together, put it into two

pots, and bake them in an oven. When they are cold, lay them

longways on the stand or table in the dove-house, when the pigeons

will peck it, and every appearance of their disorder will soon vanish.

Rabbits.

A TAME rabbit is a very fertile animal, as she brings forth young

every month. The doe must be put to the buck as soon as she has

kindled, otherwise she will destroy her young. The sweetest hay,

oats, and beans, sowthistle, parsley, cabbage leaves, and such like>
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always fresh, are the best food you can give them- ll )oa do nm
be •careful to. keep them clean, they sy i 1 1 soon. j)oison.themseK es. and

every one who approaches within the smell ot them;
;

.

,

THE MANAGEMENT OF THE DAIRY.

CLEANLINESS is one of live most necessary articles, lb >'bT at-

tended to in the management ©f the dairy, which the housekeeper

should entrust the care of to one who is conversant in" those; mat-

ters. The most essential matters to be observed in this business,

areas Follow.: > -' A v y -

After paying .every attention to neatness and cleanliness, it will be

necessary to see. that the cows be milked at a regular hour
;

for the

detention of the milk will not only keep the cows in great pain, but

will contribute to.spoil them. They should not be milked later, than

five in the evening, that their bags may ‘have time to lill By the next

morning ; and every: time they are milked their udders should be pro-

perly emptied- v

:

_ . ...... ......

The mdk should be well strained as soon as it is brought into the

tfairv, and emptied into clean pans. White-ware pans arc thy best,

as they are of a superior cleanliness, the brown sort being very; po-

rous, ami arewith dilliculty cleansed by any scalding.

To make Buffer. *

VNLES.S butter be very fresh, and free from ranciditv, itcannot
be wholesolne,as bad butter will hurt digestion, render it difficult and
painful, .and introduce much. acrimony into the blood. As soon as the
butter is churned, open the churn, and with both hands. gather it well
together, take it out of the butter-milk, and lay it in a very clean how!
or earthen pan. If the butter is designed to be used fresh; fill tire pan
with dear water, and work the butter in it backward and forward-s,

•till' it is brought to a firm consistence ofitsclf, without aiiy moisture.
Having done thus much, scotch and slice it over with the point ofa
knife; every way as thick as possible, in order to draw out the smallest

hair, bit: of rag, strainer, or any thing that may have by chance fid leu

m.& it. Then-spread it in a thin bowl, and work it well together with as

nwmnsalta-fyou think proper, and make it up into what form voupleasd.
Shoold the milk ofany particular cow happen to lie foul or corrupt,

’owing to any -accidental injury of the teats, it must,by no means be
mixed with the sweet milk, but given to the pigs. During the hot
summer months,: the cr.eam should be skimmed- from the milk before
the dairy gets warm from the .influence of the sun : nor should thc-milk
at that season stand longer in the pans than twenty-four hours,nor be
skimmed in the evening till after sun-set. Milk may remain unskim-
med for thirtyrsix or thirty-eight hours in winter.

A deep, pan must be read) to hole! the cream, which should be kept,
during the summer, in the coolest part of the dairy, or in a cool cellar,

where a free-.air is admitted, which is much: better. In thehot wui-
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ther, you must not omit to churn twice a week, and this should be
done very early in the morning. More labour will be required to

churn butter in winter than in summer. The butter-milk which re-

mains after the butter is churned, is esteemed as an excellent remedy
in spring for consumptive complaints.

% To make Cheese.

THE quality of cheese differs according to the manner In which it

is made. Cheese may be made from new or skimmed milk, from the

curd which separates of itself upon standing, or may be more speedily

produced by the addition of rennet. As soon as the milk is turned,

carefully strain the whey from the curd. Break the curd .well with

your hands, and when it is equally broken, put it into the vat by de-

grees, observing^carefully to break it as you put it in. The vat must
be filled an inch or more above the brim, in order that the curd, when
pressed down, may not shrink below the brim, as, in that case, the

cheese will be spoiled. Before the chird be put in, a cheese cloth or

strainer should be laid at the bottom of the vat; and this must be so

large, that when the vat is filled with the curd, the end of the cloth

may turn over the top of it, and completely cover the whole.

It must, in the next place, be taken to the press, and there left for

two hours. It must then be turned, and havea clean cloth put under

it, and turned over as before. After this it must be pressed again for

v six or eight hours, when it must again be turned, and rubbed on both

sides with salt. It must then again be pressed for twelve or fourteen

hours more, when, if any ofthe edges project, they must be pared off.

It must then be turned every day on a dry board.

The rennet may be prepared in the following manner. Take the

rennet or maw-bag of a calfj and be careful that it be perfectly sweet;

for if it be in the least degree tainted, the cheese cannot be good.

Take three pints or two quarts ofsoft water, clean and sweet; put into

it some salt, some sweet briar, rose-leaves, cinnamon, mace, cloves,

and almost every sort of spice and aromatic that can be procured.

Boil these gently in two quarts of water till the liquor is reduced to

three pints, and be careful not to make it smoky. Strain the liquor

clear from thespices and other matters, and when it has Stood till it be

only milk-warm, pour it upon the calf's maw. You may then, slice

a lemon into it, and let it stand a day or two; when it must be strained,

and put into a bottle for use. It will keep good a twelvemonth, if it

be properly corked. It will smell like.perfume, will give the cheese

a pleasing flavour, and a small quantity of it will turn the milk.

To make Cream Cheese.

TWELVE quarts of new milk must be put to a quart of cream ;

let the milk and cream be just warm, and put to it a quantity ot ren-

net sufficient to turn it. When you find the curd has come, lay a

cloth in the vat, which must be made ofthe size proportionate to your

intended cheese. Cutout the curd with a sktmming-dish, and keep

putting it into the vat till you have filled it, turning the cheese-cloth
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over it. As the curd settles, lay more on, till you have laid on as much
as will make one cheese. As soon as the whey is drained out, turn

the cheese into adrv cloth, and then lay upon it apound weight. Turn
it out at night into another cloth, and the next morning salt it a little.

Then lay it on a bed of nettles or ash-leaves, and cover it with the

same, shifting it twice a day, for ten days. It will be fit to send up
to table in that time.

To make Sage Cheese.

BRUISE the tops of young red sage in a mortar till you can p.ress

the juice out of them. Bruise also some spinach. leaves, and having
squeezed out the juice, mix it with that of the sage, in order to give,

it an agreeable green colour, which the juice of the sage alone, wi.il

not do, and the bitter taste of the sage will thereby be considerably
corrected.

Having prepared your juice in this manner, put the rennet to the

milk, and at the same time mix it with as much of the sage and spi-

nach juice as will give the milk the colour you would wish it to have,
putting more or less, according to the taste you intend to give it.

As soon as the curd is come, break it gently, and when it is all equally

broken, put it into the cheese vat or mote, and press it gently, which
will make it eat tender and mellow. Let it stand in the press about
eight hours, then salt it, turn it every day for about amionth, and you
may then send it to table.

To make Marygold Cheese.

TAKE some of the freshest and best coloured marygold leaves you
can procure, pound them in a mortar, and strain out the juice. Put
your juice into the milk at the same time you put in the rennet, and
stir them together. As soon as the milk be set, and the curd come,
break a as gently and as equally as you possibly can, put it into the
cheese vat, and press it with a gentle weight, there being at the bot-
tom of the vat a number of holes sufficient easily to let out the whey.
I he remainder of the process is the sartieas* before directed.

To imitate Cheshire Cheese.

AS soon as the milk is set, and the curd is come, do not break it

with a dish, is is generally done in making other cheeses, but draw it

together with your hands to one side of the vessel, breaking it gently
and regularly

; lor if it be pressed roughly, a groat deal of the rich-
ness ot the milk will go into the whey. Put the curd into the cheese-
vat or mote as you gather it, and when it is full, salt it at different
times, press it, and let it frequently be turned.

These cheeses must be about seven or eight inches thick, and will
be lit to cut in about twelve months. Put them on a shelf, frequently
turn them, and rub them with a dry coarse cloth. At the year’s end,
you may bore a hole in the middle, and pour in a quarter of a pint of
sack, then stop the hole close with some of the same cheese, and set
it in a wine-cellar for six months to mellow. You will then find the
•-.ack all lost, and the hole in a manner closed up. This cheese wifi
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have a pleasant and grateful flavour, and eat exceedingly fine and
rich, if it be properly managed.

THE MANAGEMENT OF THE KITCHEN GARDEN.
IT cannot be expected, that a housekeeper should be a working

gardener
;
but it is proper that she should know bow tojudge whether

the gardener does his duty properly or not. The following few re-

marks will make her a tolerable judge of thismatter,and willenable her
to know what she has every month to 'expect from the produce of the
garden. We shall now proceed to consider the business ofevery month.

/ . j January.

Though vegetation makes very little progress in the garden during
this month, yet thereare now many things necessary to be attended to

for the production of vegetables in the succeeding months. You may
now begin to sow and plant, in’ natural grounds as well as hot-beds,

radishes, spinach, lettuce, carrots, peas, beans, parsley, cauliflowers,

cabbages, mushrooms, kidney-beans, asparagus, small salading, &c.
Though these may be sowed in thematural grounds, yet that must be
in the warmest corners, and gently covered every night with warm
*iats, and also in the day-time, when the weather is severe.

Any time this month you mav sow cucumbers in a hot-bed, in order

to produce early fruit in- March, April, and May, and a sufficient quan-

tity of hotdung must be prepared for that purpose. The hot-bed must

be made a yard high,for one or two light frames, and must be earthed

six inches thick with rich mould. Sow some early, prickly cucumber-

seed half an inch deep, and when the plants have come up, and the

seed-leaves are half an inch broad, prick them info small pots, four in

each, and put them into the earth of the hot-bed, observing from the

beginning to; have proper air, by tilting the lights at top one or two fin-

gers breadth. The glasses must every night be covered with mats,

an occasional watering given them, and, when the heat of the bed

decreases, the sides of it must be lined with hot dung. When the

cucumbers are advanced in growth, with the rough or proper leaves

one or two inches broad, they may he then transplanted to a larger

hot-bed, and there remain till they produce fruit.

The full-grown crops of celery must now be earthed up, and some

of the ,endive ,tied up every week to blanc h. Sow a little carrot-seed

towarcls the end of the month, and plant horse-radish, by cuttings from

the offset roots of the old ones. Set them in rows two feet asunder,

andabout fifteen inches deep, that they may obtain long straight roots.

Now earth up your artichokes, dig between them, and lay the earth

along the rows, so that the plants may be surrounded by it. Radishes,

and other tender plants, sown in borders, myst be constantly covered

with straw till they come up; and even after they arc come up, if

the weather be frosty, they must be covered with straw every night.

4*



February.

This month will require great attention to the kitchen garden, as

now are beginning the early ejfor'ts of vegetation. All the vacant

ground must now be dunged, digged, and trenched, and made ready

lor sowing and planting. You mav sow early crops on south borders,

and some main crops in the open quarters, such as radishes, pease,

beans, spinach, lettuce, onions, leeks, cabbages, carrots, parsnips,

beets, coleworts, savoys, brocoii small salading, parsley, chervil,

borage, fennel, dill, burnet, clary, cresses, mustard, rape, &c.
Full crops of peas may be sown at the beginning, and towards the

latter end of the month, of the best bearers, or such as are most
esteemed; Beans of different sorts may be sown in rows, a yard
distant from each other. Sow cauliflpwer-seeds in a hot-bed, or in

a warm border, or under a frame, to plant out in April or May, to

succeed those plants that the winter produced*. '

You may begin sowing fhe first main crop of carrots, if the wea^
ther be mild, in an open situation, in light rich ground trenched two
spades deep. Scatter the seed moderately thin, and rake it in

regularly. Sow also onions, leeks, parsnips, spinach, and beet.

Some of the strongest cabbage plants may be transplanted into am
open quarter of good ground, in rows, one, two, and three feet dis-

tant, to cut young, and at half and full growth. Plant, in rows a

foot distant, cabbage plants of the sugar-loaf and early kinds.

You may now sow parsley for a main crop, both of the plain leaved

and curled sorts, either in a single drill, along the edge of borders or

quarters, or in continued drills eight or nine inches asunder. Give
air to the plants in hot-beds, as also to those under frames and glasses,

by either tilting the glasses two or three inches, or, in mild and dry
days, drawing them up or down half way; but towards night you
must be careful to cover them up again, or they may be all spoiled

in one night.

March.-

The gardener's work increases fast upon him this month, as he must
now finish all his dunging, digging, and trenching. He must now
prepare for the main crops of onions, leeks, carrots, parsnips, red
beet, green beet, white beet, spinach, lettuce, cabbage, savoys, cauli-

flowers, brocoii, colewort, asparagus, beans, peas, kidney-beans, tur-

nips, parsley, celery, turnip-cabbage, and turnip-radish; also all sorts

of salads and sweet herbs, cresses, mustard,, rape, radish, marjorum,
nasturtium, borage, marigolds, chervil, thyme, savory, coriander,
corn-salad, clary, fennel, and angelica, and others of that class.

It will require great care and attention in the gardener, to see that

the seeds are quite fresh, which is a matter pf great consequence, and
for want of which many arc disappointed in their principal crops,
when it is too late in the season to sow again. Be careful to sow
your different crops in dry weather, and while the ground fresh
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dap;, or levelled down, or when it will admit of raking freely with-

out. collecting into lumps.

Such cauliflower plants, which have stood the winter in frames or

borders, should now be planted out, if the weather be mild, in well-

dunged ground, two feet and a half distant, and draw carta to those

remaining under the glasses. Give air to these and your melon and

cucumber plants; but remember to cover your glasses with mats

every night.

Towards the decline of this month, you may plant potatoes for a fun

crop, in lightish good ground, some ot the early kind for a forwaid

crop in summer, and a large portion ot the common soits for the

general autumn and winter crops. Plant your main crop ot shalots by

offsets, or the small or full roots, set in beds six inches apart. Sow a

successional and full crop of spinach twice this month, 01 the round-

leaved kind, in an open situation; or it may be sown occasionally be-

tween two rows of beans, cabbages, cauliflowers, horse-radish, arti-

chokes, &c. A s the weeds will spring up plentifully this month, good at-

tention must be paid to destroy them as soon as they appear, either by

hand or hoe, as all your crops will be ruined, if you suffer them to

increase. jpriL
Whatever part ofyour planting or sowing was omitted last month

must be finished in the beginning of this. The main crop of the red

and green borecole must be sown, in an open situation, to plant cut

in May and June, for autumn, winter, and the supply of the follow-

ing spring. You may likewise sow, for the first general autumn

crop, some of the purple and cauliflower sorts ol brocoh.
_

The early dwarfkinds ofkidney-beans should now be sown m awarm

border, as also some speckled dwarfs, and a large supply m the open

quarters, in drills two feet, or two and a halt distant. Sow different

kinds of lettuces, for succeeding crops, two or three times th-s month.

Your melons in hot-beds must now be carefully attended. 1 ram

{he vines regularly, give them air daily, with occasional moderate

waterings. Keep up a good heat in the beds, by linings of hot dung,

and cover the glasses every night.

Full crops of peas for a succession of marrowfats may be sown

once a fortnight, and also of other large kinds. Sow the seeds lor

all sorts of pot-herbs, and plant aromatic herbs, such as mint, sage,

balm, rue, rosemary, lavender, and such like, either by young or lull

olants, as conveniency best suits.
,

. c

^Successional crops of radishes may continue to be sown every fort-

nieht, in open situations, in order to hove an eligible variety young

and plentiful. Sotv a principal crop ol savoys in an open situation,

detached from walls, hedges, or any other impediment, that the plants

mav be strong and robust for planting out in summer, to furnish a

fulfcrop well cabbaged in autumn, and for the general winler sup-

ply, tilfnext spring, this being a most valuable cabbage m autumn

and winter, as frosty weather will not hurt it.



APPENDIX TO THE LADy’s ASSISTANT. h'

May-
The principal business of this month is to sow and plant several

succession crops of plants that are of short duration, and others ot a

more durable state. Weeding, hoeing, and watering, must now be

properly attended to. Top your early beans that are in bloom, to

make the pods set soon and fine; and do the same thing by the suc-

ceeding crops as they come in flower.

Thin and cleanse your carrots from weeds, either by hand-weed-

ing or small hoeing, leaving those you intend to draw young in sum-

mer four or five inches apart ;
but the main crops must be thinned six

or eight inches. Hoe between your rows of beans, peas, kidney-

beans, and all other plants in rows, not forgetting your cauliflowers,

and to draw the earth to the stems.

The spring-sowed crop of lettuces must now be thinned, and you
must plant out proper supplies ol the different sorts at a foot distance.

The spring-sowed crop of onions must now be weeded, and thinned

where too thick. You may continue, once a ibrtnight, to sow mar-

rowfats, and other large kinds of peas; also some of the best hot-

spurs, or other sorts that are esteemed, to furnish a regular succession

of the different kinds. You may likewise -continue to sow radishes

in open situations, once a week or fortnight, in moderate quantities,

which will serve this and the following month for successive crops.

Lettuces, cresses, mustard, radish, and the different sorts of salad-

ing, may be sowed this month, to have a proper succession to cut

while young. Plant out some of the strongest early savoy plants, in an
open situation, two feet and ahaliasunder, for autumn and winter. You
may continue to sow, in open situations, some round-leaved spinach.

During the dry weather of this month, the new-planted crops will

require frequent watering, both at the time of planting, and occasi-

onally afterwards, till they have taken root. Also water (lie seed-beds

of small crops lately sowed, or young plants, in very dry weather.
Weeding must be very diligently attended to both by hand and hoe;
for as weeds will be r tapidlv advancing among all your crops, it will

become a principal business to eradicate them before they get to too

great a head. A garden over run with weeds is a great disgrace to

a gardener.

Junes

In the course of even this month, many successional and main
crops must still be sown or planted for autumn andWinter

; -and as

to the crops now advancing or in perfection, no small share of the
gardener’s labour will be taken up in hoeing, weeding, and occasi-

onal watering.

Cabbage, brocoli, borecole, savoys, coleworts, celery, endive, let-

tuce, cauliflowers, leeks, beans, kidney-beans, and various aromatic
and pot-herbs, may be planted in the open ground, by.slips, cuttings,

or young plants. Showery weather is by far the best either lor sow-
ing or planting, and no time should be lost in putting in the neces-
sary crops, when such weather presents itself.
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Keep your asparagus-beds very clean from weeds, and hoe your
artichokes. • Plant successional crops of beans in the beginning, mid-
dle, and latter end of this month, some Windsor, long pods, white
blossom, and Mumford kinds, which must be carefully kept from weeds.

It will now be the time to plant the first main crop of celery in
trenches to blanch. The trenches must be three feet distant, a foot
wide, and the earth must be digged out a spade deep, laying it

equally to each side in a level order. Then dig the bottom, and if

poor, add rotten dung, and dig it in. Draw up some of the strongest
plants, trim the long roots and tops, plant a row along the bottom of
each trench, at four or five inches distance; and let a good watering
finish that business.

Let the cucumbers in hot-beds have every day plenty of air, and
water them two or three times a vyeek, or oftener, if the weather be
hot; but continue the glasses over them all this month. They must
be shaded from the mid-day sun, and still covered on nights with mats.

Sow a full crop of them, in the beginning of the month, in the natural

ground, to produce picklers, and for other autumnal purposes.

The main crops ofthe curled endive must now be sown, alsoasmall

supply of the white curled, and large Batavia endive; each thin in

open ground, to plant out for autumn and winter. Sow more mar-
rowfat peas, and some hotspurs or rouncivals, and other large kinds.

You must now pay attention to your potatoes, loosen the ground, and
draw the earth round them at the bottom.

The crops now remaining of carrots, parsnips, onions, and such

like, will require to be hoed, or transplanted at proper distances.

July.

In the course of this month, the gardener must catch the oppor-

tunity ofmoist or showery weather for sowing and planting. Several

successional crops are required to be sown this month for the supply

of autumn, and some main crops for winter consumption. Several of

the principal crops will now be arrived to full perfection, and some

mature crops all gathered. When the latter is the ease, the ground

must be cleared for succeeding crops, or for some general autumn and

winter crops, as turnips, cabbages, savoys, brocoli, celery, and other

articles of that nature.

You may now gather your aromatic herbs for drying and distilling,

such as spearmint, peppermint, balm, pennyroyal, and such like,

most of which, when just coming into flower, are in best perfection

for gathering ;
but some must remain till they are in seed, as fennel,

dill, and angelica.

You may now plant the last crop of beans, for the late production

in autumn. They must be of the smaller kind, as they are most

successful in late planting, such as white blossom, green nonpareils,

small long pods, Sre. putting in a few at two or three different limes

in the month ;
and also some of the larger kinds, to have the greater

chance of success and variety. Soak the beans in soft water six or
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eight hours, if the weather be dry, and water the ground along the

rows ; but remember to plant them thin.

A main crop of the purple and white brocoli may now be planted

in good ground, two feet and a halt asunder, to produce small heads

at the end of autumn and the following spring. Cauliflowers, that

were sown in May, must be now planted out into rich ground, two

feet and a half distant from each other, lor the Michaelmas or autumn
and winter crop. Earth up the steins of young cabbages, savoys,

brocoli, borecole, beans, peas, kidney-beans, & c. to strengthen their

growth; and also earth up celery plants to blanch.

The principal late crops of kidney-beans, of the dwarfkind, may
now be sown for autumn supply, and more for latter successional

production in September and the following months. Sow them all

in drills, at twro feet, or two feet and a halt distance. It the weather

be very hot and dry, either soak the beans, or water the drills well

before you sow them. Continue to plant out different sorts of

lettuces, at a foot o'r fifteen inches distance from eacli other. Water
them well at the time you plant them, and plant them in shallow

drills, and they will preserve the moisture longer.

Some of the early crops ofpotatoes may now be dug up for use, but

take no more at a time than you want; for, as .they are not yet at

their full grovVth, they will keep but a few days.

August.

Part of this month must be employed in sowing the winter and the

next spring and early summer crops, such as cabbages, cauliflowers,

onions, carrots, spinach, and some principal crops planted for late

autumn and winter supplies. All new-planted articles must be wa-
tered, and due attention must be paid to eradicate the weeds before

they grow large and come to seed, which, if they are suffered to do,

will over run. all your garden.

In the course of this month, your artichokes will arrive at full per-

fection. You must now earth up the former planted crops ofcelery,

repeating it every week, according as the plants advance in growth.

Cucumbers in frames may now be fully exposed by removing the

glasses; and picklers, or those in the open ground, will now be
arrived at perfection. Those intended tor pickling, may be gathered

while young twice or thrice a week. Water the plants daily, while

the weather continues hot; and in dry weather, hoe various crops

in rows, to kill weeds, loosening the earth about them, and drawing
some to the stems to give them strength and vigour.

The onions being now come to their mature growth, and full

bulbed, should be pulled up in dry weather, and spread in the sun to

dry and harden, for a week or fortnight, frequently turning them to

ripen and harden for keeping. Having cleared them from the gross

parts of the stalks and leaves, bottom fibres, any loose skins, earth or

such like matters, you may house them on a dry day, and keep them
for use as wanted.

You may now sow winter onions, both oi the common bulbing



18 ATPENDIX TO THE l.ADv’s ASSISTANT.

and Welch kinds, for the main crops to stand the winter, to draw
young arid green, some for use in that season, blit principally ior
spring supply

; 'and some of the common onions also, to stand for
early bulbing in the summer. The common onion is mildest to eat,
but more liable to be cut off by the frost, than the Welch onion,
vvluch is so hardy as to stand the severest weather; but this never
bulbs, and is of a stronger hot taste than the other.

fin autumn crop of radishes, both of the common short top and
salmon kinds, may now be sown. Likewise t«s>nip-radishes, both of
tne small white, and the red, for autumn, and the principal crop of
black Spanish for winter. The prickly-seeded, or triangular-leaved
spinach, must now be sown for the main winter crop, and for next
spring, that sort being the hardiest to stand the winter. Sow some
in the beginning, but none towards the latter end of the month, in
dry and rich ground exposed to the winter sun, and where there are
no trees or buildings to shade it.

Ripeseeds must be gathered in drv weather, whenperfectlvripe,and
beginning to harden. Cut up or detach the stalks with the seeds
thereon, and place them on a spot for a week or two where the sun
has thegreatest power. Then beat or rub out the small seeds on cloths,
spread them in the sun to harden, then cleanse them, and put them by
for use, in some place where neither dirt nor damp can get to them.

September.
All the principal sowing and planting necessary this year end with

this month. Some for the successional supply of the present autumn
and beginning of winter, others for general winter service, and some
to stand the winter for the succeeding spring and summer months.

Nothing is now to be done with artichokes, but to break down the
fruit stem close, according as the fruit is gathered, and hoe down the
weeds among them. Asparagus now requires only to have the large
weeds cleared out till next month, when the stalks must be cut down,
and the beds winter dressed. Cauliflowers that were sowed last

month for next year’s early and main summer crops, should now be
pricked out in beds, three or four inc hes distance, watered, and to
remain to October, when some of them may be planted out under
hand-glasses or in frames.

You may now plant out more celery in trenches, and earth up all

former plan ted crops, repeating it once a week, two, three, or four inches
high, or more. Plantout also full cropsofthe two last months sowing of
cole worts, at a foot distance, for winter and spring supply. Potatoes
will now be advanced to some degree of perfection for taking up in

larger supplies than hitherto, but not any general quantity for keeping;
for they will be better at the latter end of next month than at present.

It will now be time to think 6fmaking your mushroom beds for the
principal supply at the end ofautumn and winter, this being a proper
season for obtaining plenty ofgood spawn, which is foundin all places

where horse-dung and litter have been of any long cent; nuance, and
moderately dfv, as in horse-rides, under cover in livery stable yards.
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in horse-mill tracks, where horses are employed in any kinds of matin?

factories, in working machines and mills under cover, and under old

hay stacks ; in all which places the spawn is found in cakes or lumps,

abounding with small white fibres, which is the spawn. The bed

must be thus formed and situated. Mole it in a dry sheltered situa-

tion in the full heat of the sun. Let it be four or five feet wide at

bottom, in length from ten, twenty, or thirty, to forty or fifty feet or

more, and four or five feet high, narrowing on each side gradually

till they meet at top in form of a roof of a house, that it may more

readily shoot off the falling wet, and keep it in a dryish temperature.

In the course of a fortnight or three weeks, when the great heat of

the bed is reduced, and become of a very moderate warmth, the

spawn is then to be planted, in small lumps, inserted into both sides

of the bed just within the dung, five or six inches distance, quite from

bottom to top, beating it down smoothly with the back of a spade;

then earth the surface of the bed all over with fine light mould, an

inch or two thick. Cover it with dry straw or litter, after it has

stood a week, to defend the top from rain. Let it be covered only

half a foot thick at first, and increase it by degrees till it is double

that thickness. This will complete the business; but the covering

must be kept on constantly night and day.
,

In a month or six weeks

mushrooms will begin to appear, and great plenty will be produced

soon afterwards.
October.

Peas, radishes, and lettuces, for early production next spring and

summer, and small salading for the present supply, is all the sowing

that is required this month. Cut down the stems of the asparagus in

the beds of last spring, hoe off the weeds, dig the alleys, and strew

over the beds some of the earth.

Your crop of carrots, which was sowed in the spring, being now
arrived at full growtji, nulst be taken up towards the latter end of

the month, for keeping in sand all winter. Cut the tops off close,

cleared from earth, and when quite dry let them be carried under

cover, and placed in dry sand, or light dry earth, a layer of sand and

carrots alternately. You must now clear from weeds, and thin where

too close, your carrots sowed in July and August.

The rotten dung of old hot-beds may now be employed in manur-

ing your ground where it is required, especially where the hand-

glass crop of cauliflowers, and early cabbages, are intended to be

placed. Continue to tie up full-grown plants of endive, in dry wea-

ther, every week to blanch. Plant endive for the last late crop, in

warm border.

Horse-radish may be dug up now as wanted, it being at its full

growth. Parsnips, which are now also full grown, may be dug up,

and laid in sand, in the same manner as befote done with carrots.

Potatoes, being also now full grown, may be all dug up, and housed

in some dry close place, thickly covered with straw, so that no air nor
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moisture may come to them. If they he carefully housed, they will
keep aH winter, and will be very serviceable till other things come
in season.

Several sorts of seed plants should now be planted, as cabbages
and savoys, divested ofthe large leaves, and put in by trenching them
down to their heads, two feet distant

;
also carrots, parsnips, turnips,

and red beet, all of full growth, cutting the tops off near the crown,
and planting them two feet distance, with the heads one or two inches
under the surface of the earth.

November.

The business ofthis month must be digging and dunging the ground
for the benefit of future crops. Aromatic plants, in beds and borders,
should have the last thorough cleaning from weeds and litter, and the
beds dressed to remain in decent order for the winter. Vacant ground
must be digged one or two spades deep, and, if you dung it, dig it in

a spade deep, laying the ground in rough ridges to improve by the

weather, till wanted for sowing or planting with future crops. Dig
up some roots of horse-radish to preserve in sand, that it may be ready

for use when that in the ground is frozen up.

Jerusalem artichokes, which are now in their full perfection, mav
be treated in the same manner. Defend your mushroom beds night

and day with dry straw, or long dry stable litter, a foot thick, and put
mats over all as a security against rain and cold.
d

December.

The principal business to be done in the kitchen garden this month
is dunging and digging the ground, and laying it in ridges to enrich

for sowing and planting after Christmas, with some principal and
early .crops for the ensuing spring and summer.

Your asparagus hot-beds will require diligent attention, to keep up
the heat of the beds by linings of hot dung, and to admit air in mild

days to the plants that are come up, by opening the glasses two or

three inches behind; but shut them close on nights, and cover the

glasses with mats. In all moderate weather give air to your cauli-

flowers in frames and hand-glasses; pick off all the decayed leaves,

and destroy slugs, if any infest the plants.' > Take up your red-rooted

beet on a dry day, and let them be placed in sand, under cover, for

use, in case of hard frosts. Hoe earth to the stems of your borecole

and brocoli on a dry day. Whatever vacant ground you have, dig it

in ridges trench-ways two spades Uside, and one or two spades deep.

Ifdunged, dig in the dung, but one spade, leaving each trench in a

rough ridge, to remain for future cropping, that it may improve by

the weather, and be ready for levelling down expeditiously for the

reception of such plants and seeds as shall be committed to its fruit-

ful bosom in the succeeding months.
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THE MANAGEMENT OF THE FRUIT GARDEN.
HAVING already given such particular directions for the manage-

ment of the kitchen garden, we shall not have occasion to be so par-

ticular respecting the fruit garden, as many observations we have

already made are applicable to both.

January.

The business of this month, in the fruit garden and orchard, is to

prepare tor and plant such fruit trees as are intended ; to prune and

nail wall and espalier trees in general, and standard trees where ne-

cessary. , .

Trees ofone, two, or three years old, are proper ages for planting,

and these may be had at public nurseries, as well as those more ad-

vanced and trained to a bearing state tor immediate bearers. Care

must be taken, that they be removed with their full spread of roots

as entire as possible. Prune broken parts and long stragglers, and

any very irregular branch in the head. When you plant them,

dig a wide aperture two or three feet over, and one deep, or more

or less, according to the size of the roots. Fill the earth in regularly

about them, from three or four to five or six inches over the upper-

most roots, and tread it evenly and gently thereto, first round the

outside, then gradually towards the middle, and close round the stem

of the tree, which will complete that business.

You must now prune your vines, which bear only on the young

wood, the last summer shoots being the proper bearers. Take out

most of the last year’s bearers, and all the naked old wood. Nail the

vines to the wall as soon as pruned, arranging the general branches

and shoots from eight to ten or twelve inches distance. Prune also

your peaches, nectarines, apricots, apples, pears, plums, and cherries,

on walls and espaliers; and also currants and gooseberries.

February.

In the course of this month, the ground must be prepared for plant-

ing, by proper digging and trenching, and improving it with dung,

fresh loam, or compost, where necessary. A compost ofgood loam,

common earth, and good dung together, is excellent for fruit tree

borders. General planting of fruit trees may be now performed in

open, mild weather, but particularly those sorts most required.

Standard-tree planting in any kind of fruit trees, may now be:perform-

ed in open weather, in gardens or orchards, principally of apples,^

pears, plums, and cherries, for the main collection, especially most of

the two former, for family supply during the course of the year.

Plant the trees from twenty or thirty to forty or fifty feet distance;

the moderate growers closer in proportion, such as the codlin, com-

mon cherry tree, plum, &c. Dwarf standards, with low stems, from

one to two or three feet, may be planted in borders, fifteen or twenty

feet distance, in different varieties and species. Your vines must

now be pruned and nailed, as directed last month.
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March.
The principal planting and pruning of all kinds of fruit trees must

be finished early in the beginning of this month, as the trees will
now be advancing in their buds and blossoms. In planting the diffe-
rent fruit trees, observe the proper distances for wall trees, espaliers
and standards, and give each a good watering to the earth, to settle
it close about the roots and fibres, and to promote their striking
afresh into tl)e ground. a

' Bc careful, in frosty weather, to shelter wall trees in blossom, such
as apricots, peaches, and other early fruits, by nailing up large mats
on nights before the trees; or occasionally on days, when the frost is
severe, and no sun to protect the young fruit now in embrio, and its
generative organsfrn the centre of the flower. Propagate fig trees by
layers, cuttings, and suckers of the young shoots. Plant vine cuttings
Ol the young shoots, two or three joints Jong, immersed in the ground
to the uppermost eye or bud. Plant suckers and cuttings ofthe seve-
ral sorts of fruit trees that produce them, for new plants and stocks
to bud and graft upon. This is the proper season for grafting on
apples, pears, plums, cherries/quinces, and medlars.

April.

The new-planted trees must be moderately watered in dry weather,
about once a Week. Divest young budded and grafted trees of all
shoots from the stock below the bud or graft. Ifany webs of cater-
pillars now appear on any fruit trees, clear them off before they
spread, to prevent the insects from devouring the advancing leaves.
Defend early wall trees now in blossom and young fruit, particularly
apricots, peaches, nectarines, and others of the principal kinds, conti-
nuing to nail up mats in frosty nights. Rub offuseless buds in early
shooting wall trees, as peaches, nectarines, and apricots. Their shoots
will now be advancing: rub off close the fore-right ones, and others
where too numerous, and such as are ill-placed or unnecessary.

May.
The business of this month is nearly similar with that of the last,

and consists principally in disbudding and pruning. The operation of
summer pruning, at this early period, is performed without a knife ;

the buds being tender, the useless growths are easily disbudded, or
detached with the finger and thumb, by rubbing them close off to the
old wood. Go over peaches, nectarines, and apricots, and rub of}' all

the fore-right and other ill-placed shoot buds of the year. Displace
also, in a thinning order, part of the superfluous shoots, where evi-
dently too numerous in any parts of the trees, and the remaining
shoots,'when ofdue length, train in close and regular.

You must also go over the vines, which will be now advancing in

numerous shoots, and displace all the
1

improper and ill-placed shoots
of the year, particularly those emitted from the old wood, where not
wanted, and the weak and unfruitful straggling shoots wherever you
find them.
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All the coverings must now be discon tinned and removed away from

wall trees .defended while in bloom and setting their bait. \ a

frUit, as apricots, nectarines, and peaches, must lye thinned wneie set

too thick or in clusters, retaining the most promising fruit at mode-

rate distances, from three or four to five or six inches asunder. Do

not omit to water new planted fruit trees in hot dry weathei, giving

each about a watering pot of water once a week or fortnight, during

the month, or till they are properly rooted in the earth.

June.

The principal business of this month consists in summer pruning

and nailing the fruit trees. Begin the summer pruning of the earliest

shooting kinds of wall trees, as peaches, nectarines, apricots, vines,

cherries, plums, pears, apples, and such like, to displace the fore-

right and other ill-plaeed shoots, and nail in all the regular placed

side or terminal shoots to the wall. Prune out all the ill-placed

branches from fig trees, advanced in the present year s summer shoots,

and nail the side shoots and terminal ones to the wall.

Thin apricots, peaches, and nectarines, where too thick or in clusters,

thinning out the smallest, and leaving the most promising singly, at

moderate distances, saving the apricots and nectarines thinned oft tor

tarts. Currants trained against walls and espaliers, must now be

divested of all superabundant shoots to admit the sun to the fruit.

Gooseberries and currant bushes in standard, if very crowded with

shoots of the year, prune them where thickest, to admit the sun to

ripen the fruit with proper flavour.

July.

This month will continue to require great attention to. the summer

pruning, and nailing in all wall and espalier trees, both in continu-

ance of the former regulations, and more particularly in those not

clone, to regulate the numerous shoots of the year, by displacing those*

improper and superfluous, and to nail and train the young wood in

regular order to the wall and espalier, and according as they advance

in length to train them along close, always at their full length all

summer.
You must now also continue to thin apricots, peaches, and necta-

rines, if they be still too close,. Regulate and nail vines, and prune

and nail fig trees, these having now made numerous strong shoots.

Prune apples, pears, plums, cherries, and currants, and defend ripe

wall fruit from birds and insects; the former by nets, and die

latter by placing phials of strong liquor and water, or water sugared,

to emit an odorous smell, to decoy wasps and flies from the fruit.

Keep raspberries cleared from all straggling succours of the plants,

between the rows, or at a distance from the main stools, and hoe

down weeds.'
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August.
G refit attention must be paid to the wail and espalier trees in the

course of this month. Displace all useless young wood that may pre-
vent the sun ripening the fruit, which will be now getting to a state of
maturity.^ Gather ripe apricots before they become too soft and mealy
tasted. Train and fasten in all the requisite supply of proper shoots
close to the wall and espalier in regular order, and as they advance in
strength without shortening, both to preserve the necessary regularity
of the trees, to admit the sun and free air to improve the supply ol
young wood to perfection, and for the advanced fruit to have all
possible benefit of the sun to accelerate its ripening in a regular man-
ner, in the fullest state of perfection, and richness of flavour.
The choicest sorts of wall fruit, that are now ripening, must be de-

fended from birds and insects by the methods before mentioned. If
they .be annoyed by ants, place cuttings of Spanish or common reed,
hollowed elder, or any thing of a hollowed pipe-like kind, in which
they will harbour, and there may be destroyed in a very easy manner.

' September.

Summer pruning in wall and espalier trees being by this, time
pretty ‘well completed, nothing in any great degree of that operation
will now be warded, except adjusting any disorderly shoots that
project from the wall, or have sprung from their places, or training
along any that have extended in length, or to reduce others that have
overtopped the walls, or run considerably out of their limited space,
so as to keep the whole in perfect regularity, and that the full sun
may be admitted to ripen the fruits of the’ season, which are now
fiaftily advancing to maturity.

This being the principal ripening season of the grapes, the vines
must be particularly attended to, as in this country they require every
possible assistance of the sun, by still keeping the vines cleared from
all improper shoots, and nailing the others along close and regular to

the wall, to admit the sun’s warmth in full power, equally to the

ripening grapes, that they may acquire perfection before the autum-
'• nal cold and wet commence, and ripen with their particular richness

and flavour. Such grapes as are fully ripe must be guarded from wasps
or birds, by putting some of the best bunches into bags offine paper,

or rather of thin gauze or crape, that will admit the sun, and keep
off birds and insects.

October.

A proper attention to the gathering of all winter fruits, is the most
material business of this month, particularly apples and pears lor

keeping; and the several autumnal fruits, for present supply, accord-

ing as they ripen, and the late wall fruits. Gather apples and pears,

i\ovv of full growth, both of the autumnal eating, and winter-keeping

kinds, all on dry days. All the autumnal kinds, and those designed

for keeping, should be gathered by hand.- Apples are proper, both

for present use, and to keep several months; but of the winter pears

few are fit for immediate eating, only for stewing, and such like pur-



APPENDIX TO THE LADy's ASSISTANT. 2J

poses. They ripen to perfection as they lie in the house, sooner or

later, according to the different sorts, from next month, and Decem-
ber, till March and April, and the late ripeners will sometimes keep

till May or June.

November.

The business of this month is to finish the gathering of such fruits

as are still out; and all intended planting of Iruit trees must be for-

warded, this being an eligible season for transplanting most sorts,

walls, espaliers, and standards ;
also for the general operation of win-

ter paining and nailing.

The planting of standards may now be performed in all the hardy

fruits, in their different varieties, as apples, pears, plums, cherries,

mulberries, medlars, quinces, services, filberts, all the hazle-nut tribe,

barberries, bullaces, damsons, almonds, and walnuts
;
likewise the

Brussels and Breda apricot in a warm situation ;
all which may be

planted in kitchen gardens, pleasure grounds, orchards, Szc. always

allotting the fullest supply of the most useful kinds, as apples, pears,

cherries, plums, & c. and planted from twenty or thirty, to forty or

fifty feet distant from each other.

Winter pruning must now be forwarded in all kinds of fruit trees,

particularly wall trees, and espaliers in the general annual regulation,

both among the young and old branches. This general pruning is

indispensably necessary in all wall and espalier trees every year in

winter, any time from this month till March, to preserve their requisite

regularity within their limited bounds, and their proper fruitfulness.

December.

We are now come to the last month in the year, the principal

business of which in the fruit garden is much the same as in the last;

that is, if the weather be open to prepare ground, where .necessary,,

to plant with-any kind of fruit trees that may be wanted, nr intended
lor planting this or the two following months, when the weather
admits; but it is adviseable, for fear of a severe frost, to finish the

principal planting early in the month, at least all that is intended
before Christmas.

Pruning may be ‘continued all this month, when convenient, and
standard tree planting may now be forwarded in open weather. Or-
chard trees may also be planted, such as apples, pears, plumbs, and
cherries, in full standards, thirty, forty, or fifty feet square, to form
straight ranges each way. Espalier tree planting may be performed
in apples or pears, at fifteen or twenty feet distance; plumbs, cher-
ries, quinces, or medlats, at fifteen feet distance from each other.

In the course of this month, apples, pears, and quinces, put by fin-

keeping, must be occasionally examined, and such as are decayed or

rotten must be removed. They must bo kept closely covered with
straw, a foot thick at least, for if any damps got to them, thev will

soon be all spoiled.

THE END.
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to dress .... ib.

H
HADDOCK to choose . 175
— boiled ... ib.

broiled . . . ib.

baked ... ib.

Haggas 107
sweet ...... ib.

Hams to choose 123
to make 125
Yorkshire 125

— New England ... ib.

Hams, Westphalia .... 126
to boil ib.

to roast ib.
t— a-Ia-Braize .... ib.

Essence of ... . 273
Fie . 303

Hare to choose 245
to roast ib.

to dress 246
hashed ib.

stewed . 247
jugged ib.

• the Swiss way . . . ib.-

to pot 248
Cake in Jelly .... ib.

Pie 301
Heart (Ox) to roast .... 85
Herrings to choose .... 170

to dress .... ib.

to boil ib.

to bake .... J 7

1

to pickle .... ib.

HodgePodge 136
FIog’s Head like Brawn . 127

excellent Meat of ib.— another ... 128

Ears, to force 1 29
Puddings ib.

another way 139
Almond . ib.

Rice ... ^
Marrow . ib.

Lard to clarify ... 132

I J

JAUNT Mange 387
Ice Cream 384
Icing for Tarts 335
Jelly to keep . 277

red or white Currant 361
blackCurrant. ... ib.

Orange-flower ... 370
Quinces 375
Raspberries

f . . . . 378



Jelly, Isinglass

to turn out ofa Mould
Hartshorn
Calf's Feet

Imperial Cream 383

Water 393

Jumballs 328

K
KETCHUP, Walnut

INDEX. v

T:irc
*’a!^:

385 Larks roasted 232

ib. a-Ia-Framjoise ... ib.

ib. barded 233

ib. a Ragout of .... ib.

aux Poires ..... ib.

in Jelly ib.

Leaves to green 365

Lemonade' - 392

Lemon Posset ...... 389

260 Lobsters to choose .... 197

.... ib.

. . . . • 198
White . . . 26 1 — to butter

of the Shells ib. ——— stewed .

of Oysters . ib. — broiled .

English . . . 262 roasted .

85 potted .

Kitchen Pepper 264

.... ib.

.... ib.

Pie 307
Patties 309

LAMB to choose 11S
different pieces . „ ib.

to boil ib.

to roast ib.

Leg forced .... ib.

and Rice 119

M

Steaks

hind Quarter of

House, to dress

fore Quarter to

roast

Steaks white . . .

brown . .

Cutlets fricaseed

Chops en Casserole

Sweet Pie ....
Stones fricaseed white ib.

brown ib.

ib.

ib.

ib.

120
ib.

ib.

ib.

121

Ragout of the fore

Quarter ....
hind Quarter forced

Head and Purte-

MACARONI ....
to dress

Mace
Mackerel to choose . .

to boil . . ,

to fry or broil

to collar . ,

to pickle
— to pot . . .

to bake . .— to souse . ,

to dry . . .

Mangoes

ib.

122

nance ib.

Lampreys to fry 193
broiled ib.

. stewed 194-

potted ..... ib.

Larks stewed . 232

of Onions .

of Peaches .

Marmalade ofApples .

of Apricots
— of Cherries

* of Oranges
• of Peaches

of white Qu
of red .

263
ib.

253
175

ib.

ib.

176
ib.

ib.

ib.

ib.

177

290
292
ib.

354
350
359
368
37

1

ices 376

another .

of Strawberries

Milk Punch
Minced Pies without Meat

with Meat . .

ib.

ib.

379
392
350
331



INDEX.

Morels - - <238

Muffins --------- ‘i qis tJ

Mulberries preserved dry - 365
Mulberry Syrup ----- ib.

Mullets -]yg

to boil ----- ib.

to broil ib.

7 to% ib.

Muscles, a Ragout of - - 202
Mushrooms 259

to dry - - - - jb.

to keep in salt

anchwater - - ib.

Liquor and Pow-
der jb,

Ketchup of - - 260
stewed white - 282

brown 283
a Ragout of - - jb.

Loaves - - - - ib.

Mutton to choose - - - - ]09
*~i different Joints - ib.

to boil ib.

Cauliflower-aifd Spinach 110
—— to roast ib.

M6ck Venison - - ib.

a Leg stuffed with
Oysters - - - - ib.

another way - - - in
a I ,eg au Hautgout ib.

a Leg a-la-Daube ib.

to boil a Leg a-la-

Iore - - j - - - ib.

a Leg a-la-Royale 112
a Ragout of a Leg ib.

a Shoulder wr ith Rice ib.

a Shoulder in disguise 1 13
— a Shoulder hashed ib.

— to boil the Turkish
Way ib.

— to stew a Loin - - ib
T

— a Loin forced - - ib.

to roast a Loin the

Turkish Way lit
--.to dress a Saddle - ib.

Mutton a Saddle St. Mener
bout H4.— kebobbcd - - - - ib.

to dress a Neck - 115
hariOo -

ib.

a-la-Maintenon - - ib.

a Breast grilled - ib.

to collar a Breast 1 1

6

Steaks baked - - ib.

Chops in Disguise ib.

Cutlets ib.

Collops ----- ib.

hashed ----- 117
to dress Rumps and
Kidneys - - - - ib.

hams ib.

N
NAPLES Biscuit - - - - 347
Nectarines preserved - - 367
Nutmegs - -- - r -- - 253

O
OIL - -- -- -- -- - 255
Olios 241
Olives - - - - 297
Orange Puddings 321

Tarts 333
preserved for Tarts 335
Cheesecakes - - 337
preserved - - - - 336
carved whole - - ib.

— pulped ib.

preserved - - - - 367
Rings and Faggots ib.

Zest of ----- - ib.

buttered - - - - 36S
Marmalade - - - ib.

Conserve - - - - ib.

Posset ------ 389
Peel Syrup - - - 391

Cakes ------ 368
Chips ------ 370
Jelly - ib.

Flowers preserved ib.—: in Jelly - - - - ib,



INDEX.
P-ge

OraDge flower Cakes - ? - 371

Orgeat 391

Ox Cheek to dress - - -> * 81

to ppt ib.

Oysters tochodse 2Q0
stewed ib.

Loaves ib.

Ragout of - - - - 201

on Skewers - - - - ib.

scolloped ib.

forced in Shells - - ib.

fried ------- ib.

u-la-Daubc - - - - 202

pickled * ib.

P

PALATES S3

to roast - - - - ib.

pickled - - - - 84

Panada - - - - — - * - - 390

Pancakes --------- S2S

Common - - - - ib.

Worcestershire - ib.

— Scotch ----- ib.

Rice ------ 329
— Clary - - - - - ib.

Paper ----- ib.

New England - ib.

Parsley to crisp 267

Parsnips - - - 279

Partridges to choose - - - 2 ft}

.— boiled - - - - 249

stewed - - • - ib.

a-la-Paisanne - - ib.

ii-la-Polonese - - ib.

u-la'-Russe - - - 250
rolled ib.

Pie to eat hot - - 304
to cat cold - - - ib.

Patties ,308

of Meat ----- ib.

of Fish ------ ib.

Ouster 309

Lobster - - - *- - ib.

Pa59

Patties fried - 309

Peaches in Brandy - ---371
in Marmalade - - ib.

in Chips ----- ib.

in Jelly ------ ib.

Pears dried - -- -- -- - 372
-candied ------- ib.

baked - - ----- ib.

a Compote ----- ib.

. of baked
Wardens - - ib.

stewed purple - - - ib.

Pease - - -- -- -- -- 07 9

with Lettuce - - - - 283
stewed ------- ib.—— the French Way - - ib.

Pepper 253
Chyan - 258

Pepper-pot, to make - - 243
Perch to choose - ----186

to fry ib.

to broil l g7
Water Souchy - - - ib.

Pheasants to choose - - - 250
to roast 251
to boil ib.

to stew ib.

a Tltalienne - - ib.

a-la-B raize - - - 252
Pickles - 288

Cucumbers - — - ib.

sliced - 289
Onions ------ ib.

Mushrooms ib.— Walnuts ----- ib.

French Beans - - - 290
Garlic - *>. 291

Nasturtium Buds - ib.
: Barberries - - - - ib.

Codlins - — - — ib.

Radish Pods - - - 292
-Cauliflower — - - ib.

Grapes - 293
Suckers ib.

— Beet Root - - - - 294— Red Cabbage - - - ib.



INDEX.

Pickles, Indian Pickle -

J‘Age

- - 295
Asparagus ib.

Quinces ------ j|>.

Samphire ----- ib.

Elder Shoots 296
green Almonds - - ib.

Elder Buds ib.

Capers ib.

Olives 297
Capsicum Pods — ib.

Purslain Stalks - - 298
Fennel - - ib.

Mangoes 290
of Melons

or Cucumbers ib.

ofSpanish Onions - ib.

ot Peaches - - - - ib.

Pies (Crust for raised) - - - 298
Puff Paste ib.

Short Crust — - - - ib.

Sugar Crust ib.—— Paste to be baked or

fried 299

Dripping clarified for

Crust - - ib.

Beef Olive - - - — - ib.

BeefSteak - ib.

Chicken - 302——Veal 299
Olive ib.

Calf's Head ib.

French - - 309
Mutton or Grass Lamb ib.

House Lamb ib.

Venison Pasty ib.

Pork ib.

Hare - - -- -- --301
Rabbit— ------ ib.

Goose - -- -- — - ib.

Giblet - - 302
Duck - - - ib.

Pigeon - - ib.

Vermicelli 303
Shropshire ib.

Ham and Chicken - - ib.

Yorkshire - 30't

t>. T. . , /
Page

Pies Partridge — ----- 304
——-Woodcock 30.5
" Turbot ib.

Salmon -• - - 306
Sole jk

Carp ib.

Tench 307
Trout ib.

Eel ib.
——

- Lobster - ib.

sweet 330
minced, without Meat ib.

— with Meat - - jb.

sweet Patties 331
v Apple Pie ib.

a Tart Demoy - - - - ib.

Paste for Cheesecakes 336
Pig to choose 132

to roast ib.

to bake ib.

dressed like HouseLamb 133
barbicued - ib.

au Pere Douillet - - - ib.

Matelote - - 134
collared - - - ib.

in Jelly - 13.5

Pettitoes ib.

Feet and Ears in Ra-
gout - - ] 2S

pickled ib.

Pigeons to choose 222
to boil ib.

stewed - 223
roasted ib.

broiled ib.

a-la-Daube - - — ib.

au Soleil 224
en Compote - - - - ib.

aux Poires - - - - 225
• Surtout ------ ib.

• in Fricandeaux - - ib.

aux Gratin ib.

a-la-iBlaize 226
- a ritltteniie ib.— a-la-Turtare 227
- - baked - - - ib.



INDEX.

Pigeons in Pimlico - - - -

— in Disguise - - - -

a Bisque -----
a Pupton
Fricasce -

j«g

g

ed
in Jelly -

potted - — — - *

pickled ------
Pies

Pike to choose - - -

to boil —
the German Way - -

au Svvimmier - - - -

ada-Fran^oise

au Court Bouillon - -

roasted - - - — * “

broiled - - — - - -

potted — —
soused

Pilchards to choose

Pine Apples preserved - -

Chips
Pippins stewed

with Custard - - -

like Apricots

in Jelly

preserved

-sliced - - - - — -

Knots —
Jelly - .

Plovers to choose - - - - -

to boil - - — — "

the general Way- ol

dressing them - -

Plums
green Gages - - -

in Brandy
en Compote

• dried — -

Magnum Bonum -

Wine Sours

• dried -

green admirable - -

- in Jellv ------
• Clear "Cakes - - -

Page

228
ib.

ib.

229
ib.

ib.

230
ib.

ib.

302
179

ib.

ib.

180
ib.

ib.

ib.

181

ib.

ib.

177

372
373
3.51

ib.

ib.

352
353
ib.

351.

ib.

231

ib.

202
37 3

ib.

-37 4.

ib.

ib.

ib.

ib.

ib.

375
ib.

ib.

Pomegranate Clear Cakes -

Pork to choose - - -

— different Pieces - - -

boiled -

roasted -

barbicued, a Leg - -

a Chine stulfed - - -

Cutlets - ------
pickled -

Hams - - -

Hog’s -Head - - - -

mock Brawn
Souse for - - - - - *

Feet and Ears - - -

pickled - ------
soused

Pie - - -

Cheshire Pie

Potatoes w -

— scolloped - -

in Balls - - -

~ i. -

Prawns to choose - - - -

buttered - - - - •

in Jelly — — - •

Puddings boiled -----
Beef Steak

Veal Suet - -

Cabbage - - -

Suet - - u - ' -

Light -

Batter - - - ~

— Spoonful - j -

Hasty - -

Oatmeal - «v -

Custard - -v-

.— Quaking - - -

Bread - - - - -

— — Rice - - - - -

— Tansey
Almond - - -

— Sago
. Calf’s Foot - -

—— Biscuit - - - -

— — Prune *

— Currant
— Plum - -

- - - -

T-lg*

373
123
1 23

12F

ib.

ib.

ib,

ib.

1 25
ib.

127
• ib.

ib.

12*
ib.

129
• 800 .

r .SOI

- 280
- 285

ib.

- 199
• ib,

- ib.

- 309
- ib.

- 310
- ib.

- ib.

- ibr

- ib

- 81

1

- ib.

- ib.

- ib.’

- 33 1
- ib,

- ib.

- ib.

- 313
ib.

- ib.

- ib.

ib.

ib.

ib.



INDEX
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314
ib.

ib.

Puddings, hunting - - - -

Apple - - - - -

— New College - -

Duke of Buck-
ingham's - - - ib.

— Duke of'C umber-
land’s ----- ib.

> Herb ------ ib.

Spinach - - - - 315
Lemon ib.

baked - - - - _ 317— Yorkshire — - - ib.

Bread - ib.

Plain - ib.

common Rice -< ib.

ground Rice - - ib.

with Currants - 318
Tansey ib.

Almond ib.

... (Vermicelli) baked ib.— Cumberland - - ib.

French ib.— Apple 319
green Codlin - ib.

Gooseberry - — ib.— Apricot - - - - ib.

Millet - - - — ib.

Carrot - ib.

Sippet 320
Bread and Butter ib.—— Potatoe- - - - - ib.

Bean - - '

ib.

Quince ib.

French Barley - ib.

Ratafia - - 321
light Pudding - - ib.

—7 Lemon ----- ib.

Orange ib.———- Marrow 322
- Italian ----- ib.

• Sago - ib.

• Sweetmeat - - - ib.

Citron ib.

• New College - ib.

Lady Sunderland’s 323

Q
QUAILS to choose - - - - 231
Quails to roast ib.
Quinces pickled ----- 295

in Jelly

preserved red -

white
Marmalade
en Compote - -

Jelly

R.
RABBITS to choose

to boil -

—— Sauce for - - -

•— *—- to roast

to roast Hare
Fashion - -

collared with
Aspic—— fricaseed white
and brown -

pulled - - - -

Portuguese - -

in Casserole -

Surprise - - -

Pie - - - - —
English - - -

* — Welch - - - -

Scotch - - —
Ramakins - -- -- - — _

Raspberry Dumplings
Tart

preserved - - - -

Cakes — - - —
Giam - - — - -

Jelly

— Cream - - - -

37 5

37 6
ib.

ib.

377
ib.

239
ib.

ib.

ib.

240

Ratafia - - - -

Rhubarb Tarts -

Roach to choose
boiled -

fried - -

Rose Drops - -

Ruffs and Riefs, to dress - -

- ib.

ib.

ib.

ib.

241

ib.

301

394
ib.

ib.

ib.

316
332
377
ib.

ib.

378
382
39 J

332
1 $9

ib,

ib.

380
232



INDEX.
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S

SACK POSSET 389

Saloup - ---------391
Sago - - — ib.

Salmagundi - - - 395

Salmon to choose - - - - - 161

to boil ------- ib.

to crimp - - - - — ib.

to boil in Wine - - ib.

to broil ------ 162

* in Cases ----- ib.

a-la-Braize, - - - - ib.

to roll - - - - - - 1C3

bake£r ------- ib.

pickled, to dress - ib.

to pot 164*

dried, to dress - - - ib.

Pie 306

Salts - - 254

Samphire to pickle - — - 295

preserved - - - - 37S

Sandwiches - 394

Sauce (Poor Man’s) 264

with Oil ------- 265

Lemon ------- ib.

Mushroom - ib.

White Celery - - - - ib.

Brown Celery - - - - ib.

Eschalot ------- ib.

Caper - -- -- -- - ib.

Onion - -- -- -- - 266

Egg, ?.
b *

Apple - - ib.

—1— Gooseberry ----- ib.

Fennel ------- ib.

Bread - -- -- -- - ib.

for a Pig ib.

(sweet) ©fWhitcWine ib.

of Red Wine
for Venison or roasted

Tongue - -- -- -- - ib.

for Hare or Ve-
nison - - - - 267

Mint ib.

Plain Sour ----- ib.

for cold Chicken - •• ib.

Page

Sauce, Liver ------- 267

another - |b.

for Hashes, $cc. - - - ib.

Robert ------- 268.

Caper a-la-Fraiu^oise ib.

de Ravigotte - - ' - - ib.

a-la-Rourgeoise - - - ib.—— au Poivre - ----- ih-—— Ramolade ------ 269

for boiled Beef a-la-

Russes ib.

Sicilian ------- ib.

Flam - -- -- -- - ib.

for any kind of roasted

Meat - - 27.0

for a Shoulder of Mut-
ton - - - ib.

for Steaks - . — ib.

^ (Dutch) for , Meat or

Fish - - ib.

• For Green Geese or

Ducklings - - - - ib.

for Wild Ducks, Teal,. _

&c. ib.

for Hare - - - r - ib.

another for Hare - - 27.1.

White ib.

Anchovy - - - - - ib.

lor White Fish - - - ib.

Ovster ib. __
J

.
I

Shrimp - - - - - - 27.2.

• Lobster ------ ib. .

(Fish) to keep, all the

Year ----- '-.263

Sausages - - - 130 -

very fine - - 13 L

German - - - - ib. .

Bologna - - - ib.— -

Dutch - - - - ib.

Spanish - - - - ib.

Oyster - - - - 132 -

Savoy Soup 143

forced ------- 285 ..

Shrub (Currant) 332
(Orange) - - - - - ib.

Shrimps to choose - - - - 1 99



INDEX
.

r'-^e

Shrimps to b,after 199.

to pot ib.

Shropshire Pie 303
Skate to choose 169

to boil . . ib.

to crimp ...... ib.

• to fricasee white . . ib.

brown . . ib.

Skirrets, a Fricasee .... 285
Skirts 85

Smelts to choose 187
• fried ^

ib.

• in savoury Jelly . ib.

potted ib..

pickled 188

another way ... ib.

Snow Balls 353
Dish of .... 387

with Custard . ib.

Soles to choose 171

boiled 172

with White Wine . ib.

Pjge

Soup/Je Sante the English way 1 -1-0

Puree . . .

Blue Pease— G reen Pease

Pease . . .

Savoy . . .

Hop-Top . .

-— brown Turnip— with Sorrel and Egg
-— Asparagus— Cressu . . .— Chesnut . .— Vermicelli . .— Rice ....— Hare ....— Giblet . . .

‘— Partridge . . .— Pocket ...
-— brown portable— Mock Turtle

the Broth

ib.

142
ib.

ib.

143

ib.

ib.

ib.

144
ib.

ib.

145

ib.

ib.

146
ib.

ib.

147

ib.

148
a-ia-Fran$oise . . . ib. of Fish .... ib.

the Dutch Way . . . ib. Stock for brown or

fried . 173 white Fish Soups ib.

fried brown ib. Eel 149

stewed ib. Skate ib.

in Fricandeaux . . . ib. Muscle ib.

to fricasee 174 Oyster 150

baked ib. — •— Lobster .... ib.

Pie 306 ——• Cray Fish . . . ib.

Sorrel i . . . 280 without Meat . . 151

Soupsand Broths, Directions 135 Maigre ib.

Broth for any Soup — another .... ib.

or Stew 136 — -— Onion .... ib.

Soup and Bouillie .... ib. • Green Pease . . 152

Hodge Podge . . . ib. another .... ib.

another ib. * Brown ib.

a cheap one .... 137 White ib.

of Veal ib. Almond ...... 153

—-— Calf’s Head .... ib. Pease ib.

rich Gravy 138 Turnip ib.

Cow Heel ib. (Milk) ib.

a-la-Reine 139 Souse for Brawn . . . 127

Macaroni ib. < for Pig’s Feet, &c. 129

Lorraine ib. Sour Crout 286

dc Santd 140 the GermanWay 2S7



INDEX.

Soy
Spinach to dress .

• — another way
Tart . . .

Sprats to choose . . .

baked or broiled

pickled

pickled like Ancho
vies ....

Strawberries preserved

.. Giam . .

. Marmalade
Sturgeon to choose . .

— to boil . t .

to roast . .

• to souse . .

- to pickle

Sugar
to clarify

first degree called

smooth
second, called blown
third, called feathered

fourth, called crackled

fifth, called carmel

Biscuits . . . .

i Cakes
- Puffs

Supper&of four things .

of five

of seven ....
of nine ....
of eleven . . .

-of thirteen . . .

— of fifteen ....
of seventeen . .

of nineteen . . ,

" cold ......
Sweetbreads roasted

fried . . .

• white Fricasee

brown Fricasee

Ragout of

forced . .

larded . . .

and Palates fri-

caseod

P;i»e

262
280
ib.

33-f

196

197

ib.

ib.

378
ib.

379
165

ib.

ib.

166

ib.

255
348

ib.

ib.

ib.

ib.

349
347

343
347

50
52
55

57

59
61

64
ib.

65

ib.

105

ib.

ib.

ib.

ib.

106

ib.

Sweet Pies ....
Pat Lies

Syllabubs

TARTS in general . •

of preserved fruit

Tartlets

Teal roasted

Tench to choose

to boii

•- to roast

- — to fry

stewed white . .

. stewed brown . .

. to souse .....
Pie

Tongue boiled

pickled

or Udder roasted

to roast and stuff the

Udder with forcemeat
— stewed

fried . .

to marinate

potted . .

Trifle

Tripe
a-la-Fricasee

Trout to choose .

- boiled . .

fried . .

stewed

broiled

to marinate

to souse

to collar

Pie . . .

Truffles .....
«

Turbot to chooso
—. boiled . .

in Gravy
ait Court Bouillon

with Capers
fried ......
Pie .......

Page

330
331

385

332
334
335
220
185
ib.

ib.

ib.

184
ib.

185

307
81
82
ib.

ib.

ib.

ib.

83
ib.

387
85

; ib.

177

ib.

178

ib.

ib.

ib.

ib.

179
307
258
159
ib.

ib.

ib.

ib.

305• • ib.



INDEX,

Tarkies to choose .... £03
to hoil .... 204-— —-.au Bourgeois ib.

to stew ...... ib.
* stewed witli Celery ib.
• stewed brown . 205

another way . . ib.— to roast 20b
* — to roast with Ousters ib.

the Italian way . ib.

• with Cray Fish . 207
forced ...... ib.

in Jelly . v . „ . . 20.8.

glazed ...... ib.

hashed ib.

Turmerick * . , , .25.4.

Turnips dressed ..... 27-9

Turtle to dress . , . , , . 157
—Mock . . . 1 04—1 08—* Mock of Giblets . 2.17

V
VEAL to choose .... 86
r-—— — different pieces , ib.

..
. boiled , ib.

———- boiled after theNew
England Manner 87— roasted ib.

—* Breast stewed white ib.
'»—*— -stewed with

Pease or Asparagus ib.—-—7 Necjc stewed with

Celery .... ib.

— Knuckle stewed white 88

stewed brown ib.—- New England
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PRINTED FOR

VJERNOR AND HOOD,
No. g t, Poultry.

1. ZIMMERMAN ON SOLITUDE, 2 Vol. with Eleven elegant

Plates, by Ridley, 8vo. 15s. 6d. Boards
;
i2mo. 12s. 6d. Boards.

2. HUD 1BRAS, in three Parts, corrected a.d amended, with large An-
notations, &c. by Zachary Grey, L. L. D. Adorned with Sixteen Copper

Plates, engraved by Ridley from Hogarth’s Defigns
j
and Twenty-four Head

and Tail Pieces, beautifully cut in Wood by Nilhet, (Pupil of Bewick,)
hsm humorous Defigns by Thuifton. In Two Volumes Octavo, Boards,
il. is.

A lew Copies on Whatman's Royal Vellum Paper, with firft Impreffions

of the Plates. Boards, il. 15s.

3. ASIATIC RESEARCHES
j

or, Tranfadlions of the Society inftitut-

eu in Bengal for inquiring into the Hiftory and Antiquities, the Arts, Sci-

ences, and Literature, of Alia. By Sir William Jones, and others. In

Five Volumes Quart0
>

5I. 5s. Boards, with all the Plates, &c. printed

verbatim from the Bengal Edition.

4. Mrs. DOBSON’s LIFE OF PETRARCH, Two Volumes Odlavo,
with Eight beautiful Plates. Boards, 16s. ^

The fame in Royal Odtavo, firft Impreffions, Boards, il. is.

5. The LETTERS OF MARCUS TULLIUS CICERO to feveral of

his Friends
;

tranflated by William Mclmoth, Efq. with Remarks and

Notes. Three Volumes Odlavo, 18s. Boards.

6. The ORLANDO FURIOSO of ARIOSTO, in Forty-fix Books

;

translated by John Hoole
j
Five Volumes Odlavo, with elegant Engravings

by Bartulozzi, Heath, Sharp, Caldwell, &c. A new Edition, il. 15s.

Boards.

7. HOOLE’s TASSO’s JERUSALEM DELIVERED, Two Volumes
Fool’s-cap Odtavo, with beautiful Frontilpieces,_Boards, 7s. The fame Work
in large Odtavo, Boards, 14s. *

8. A PHILOSOPHICAL ENOUIRY into the Origin of our Ideas of the

SL BLIME and BEAUTIFUL, with an introductory Difcourfe concerning

Talte, and feveral other Additions. By the late Edmund Burke, Efq. A
new Edition in Odtavo, with an elegant Head of the Author. Boards, 5s.

9. A COURSE OF LECTURES ON ELOCUTION
$

together with two
D'.JJertatlons on Language

;
and other TraEfs relative to thofe Subjects. By

c
Hj'j]>:js Sheridan, A. M A new Edition in Odtavo. Boards, 6s.

10. A GENERAL PRONOUNCING and EXPLANATORY DIC-
TIONARY of the Englifii Language

j
for the Ufe of Schools, Foreigners

learning Englifh, &c. in which it has been attempted to improve 011 the Plan
of Mr. Sheridan

;
the Difcordancics of that celebrated Orthob’pift being

avoided, and his Improprieties corrected. The Fifth Edition, reviled, and
confiderably enlarged by Selections from Alh, Bailey, Barclay, Buchanan,
D)^:?, Elphm/lon, Entick, Fry, Johnfon, Johnlton, Kenriek, Lcmpn,



n*w books, &e.

Marriott, Martin, Narcs, Perry, Rider, Scot, and Walker. By Stolen

Jones, Author of the “ New Biographical Dictionary,” and “ The Hiftory

of Poland,” and Compiler of “ Df, Johnfon’s 'I able J alk,” &c. In One

Vol. Odtavo, a new Edition, enlarged with upwards of 2000 Words. Boards,

8s. or on fine Royal Paper, in Boards, ios, 6d.

The fame Work, printed on a fine Crown Paper for the Pocket.

Bound, 3s. 6d. or on fine Vellum Paper, Hot-prefTed, Bound, 4s. 6d.

11. THE UNIVERSAL GAZETTEER; being a concife Defcription,

alphabetically arranged, of the Nations, Kingdoms, States, Towns, Em-

pires, Provinces, Cities, Oceans, Seas, Harbours, Rivers, Lakes, Cana!?,

Mountains, Capes, &c. in the known World
;

the Government, Manners,

and Religion of the Inhabitants: with the Extent, Boundaries, and natural

Produftions, Manufactures, and Curiofities, of the different Countries.

Containing fcveral Thoufand Places not to be met with in any fimilar Ga-

zetteer. By John Walker. A new Edition, carefully correlated, and con-

fiderably enlarged, with Fourteen Maps. Bound, 9s. or with coloured

Maps, ios. 6d- Bound.

In this Edition, befdes many other Improvements for Commercial Purpofes, the

Editor has pointed out the Pofi Towns of Great Britain and Ireland, not in ary

fimilar Work.

12. ELEMENTS OF GEOGRAPHY, AND OF NATURAL AND

CIVIL HISTORY, with Thirty Plates and Maps, correctly engraved.

The Third Edition. Bound, 9s. With coloured Maps ios. 6d.

13. ETUDES DE LA NATURE, abrege d e Bernardin St. Pierre, with

an elegant Frontifpiece. Bound, 4s *

14 STUDIES OF NATURE, abridged from the Original of Bernards

St. Pierre, with an elegant Frontifpiece. Bound, 3s. 6d.

15 THE DEATH OF ABEL, tranflated from the German of GefTner,

by Mrs. Collier, with Four elegant Plates, by Richter. Bound, 4s. 6d.

16 THE BRITISH TOURISTS; or, TRAVELLER’S POCKET

COMPANION through ENGLAND, WALES, SCOTLAND, and IRE-

LAND. Comprehending the molt celebrated Modern Tours in the

British Islands, particularly thofe of Aikin, Bray, HafTel, Hut-

chinfon, Johnfon, Lettice, Morritz, Newte, Pennant, Robertfon, Shaw,

Skrine, Sullivan, Twifs, Wyndham, Sec. &c. By William Manor, L. L. D,

Editor of The Hiflorical Account of Voyages and Travels, m Twenty Vo-

lumes, Sec. Sec. In Six Volumes Octodecimo, (neatly lewed in coloured

Paper, and labelled on the Back,) Price 18s. illuftrated with new and

accurate coloured Maps.

*** A few Copies on fuperfine Paper, il. 4s *

17. THE ODES AND POEMS OF WILLIAM COLLINS, elegan.l)

printed, and ornamented with Nineteen beautiful Plates, Oftavo, Boards, Ss

iS. THE TRAVELS OF ANACHARSIS THE YOUNGER IN

GREECE, during the Middle of the Fourth Century, before the Chnftian

/Era Tranflated and abridged from the French of the Abbe Barthelemi.

To which is now added, the Life of the Author, by the Due dc Nivcrnois.

Ornamented with a correft Map of Greece, coloured, and elegant Plates

engraved by Richter. The Second Edition, correfted. Boards, 7s. M.
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The fame interefling Work in French, for the Ufe of Schools and Acade-

mies, with Map and Plates. Boards, 6s.

19. THE NEW BATH GUIDE, Fool's-cap Otfavo, with Five Plates.

Sewed, 3s. 6d. .

20. TELEMAQUE, a new Edition, carefully corre&ed from the Pans

Editions. By N. Wanojhocbt, L. L. D. To which is added, une Didhon-

naire Mythologique & Geographique, 4s. Bound.

21. GOLDSMITH’S HISTORY OF ENGLAND ABRIDGED, with

Thirty-three Heads of the Kings and Queens, cut in Wood by Bewick.

Bound, 3s. 6d.

22. AN INTRODUCTION TO BOTANY, in a Series of familiar

Letters, with illuftrative Engravings. By Prifcilla Wakefield. Bound,

3s. 6d.

23. A MIRROR FOR THE FEMALE SEX, or HISTORICAL BEAU-

TIES FOR YOUNG LADIES ;
defigned principally for the Ufe of La-

dies’ Schools. By Mrs. Pilkington. Elegant Frontifpiece, and Thirty-

four Head and Tail Pieces cut in Wood. Bound, 3s. 6d.

24. BEAUTIES OF HISTORY, or Pictures of Virtue and Vice, drawn

from the Examples of Men eminent for their Virtues, or infamous for their

Vices j
by the late W. Dodd, LL. D. greatly enlarged by Stephen Jones ;

with

Thirty- two Wood Cuts
5 4s - Bound.

25 BEAUTIES OF STURM, in LefTons on the Works of God and of

his Providence, rendered familiar to the Capacities of Youth. By Mifs An-

drews. Elegant Frontifpiece. Bound, 3 s * 6d.

26.* A NARRATIVE OF THE EXTRAORDINARY ADVEN-

TURES OF DONALD CAMPBELL, Efq. of Barbreck, in an Overland

Journey to India
;
with the fingular Humours of his Tartar Guide, Haflan

Artaz. Boards, 3s. 6d.

27 VISIONS IN VERSE, for the Entertainment and Inftrudtion of

younger Minds. By Dr. Cotton. With Six beautiful Plates. Bound, Vol-

lum Back, 2s.

• The fame Work printed on fuperfine Paper, and firfi: Impreflions of the

Plates. Boards, 2s. 6d.

28. LETTERS OF JUNIUS, a new Edition, printed by Eenfley, in

fhe fined ftyle of Typography, ornamented with elegant Head and Tail

Pieces, beautifully cut in Wood, and Twenty-three Heads and engraved

Vignettes, by Ridley. In Two Volumes O&uvo, Boards, il. is. AJew
Copies on Whatman's Royal Vellum Paper ,

Boards, il. 15s.

29. JUNIUS’s LETTERS, Two Volumes, i8mo. with Ten elegant

Heads, 7s. Boards.

30. JUNIUS’s LETTERS, Two Volumes, Royal nmo. Vellum Paper,

with Ten elegant Heads, ios. 6d. Boards. Q
31. PAUL AND VIRGINIA, an interefting and beautiful Tti\e, founder

on FaB. Tranfiated from the French of St. Pierre, by Helen Maria

Williams. A new Edition, Six with beautiful Platesy by Richter. Boards,

I

5’*

32. PAUL AND VIRGINIA, a fmall Pocket Edition, with Five Plates,

2?. Bound.
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32. PAUL ET VIRGINIA, in French, with Five clcgantPIatcs, and
printed on fine Vellum Paper, 3s. fid. Boards.

34. BURTON’S ANATOMY OF MELANCHOLY, a new Edition,
(the Ninth,) in Two Volumes large O&avo, with Two elegant Frontif-
picces, il. 4s. Boards.

Another Copy, Royal O&avo, Vellum Paper, il. 18s. Boards.

35. BARTOLOMEO’S VOYAGE TO THE EAST INDIES, with Notes
and Illuftrations, by Dr. Forfter, O&avo, 8s. Boards.

36. THE PLAYS OF WILLIAM SHAKESPEAR, Twelve Volumes,
Fool’s-cap O&avo, elegantly printed by Benfley, 2I. 8s. Boards.
The fame Work, with One Hundred and Twenty-fix Plates, engraved by

Ridley, Hopwood, Grainger, &c. 3I. Boards.

The fame Work, Twelve Volumes, large Medium Odtavo, 61 . Boards.

37. HUDIBRAS, an Epic Poem, by Samuel Butler, a beautiful Pocktt
Edition, with Ten Cuts, 3s. Boards.

Another Edition, Royal i2mo. 5s. Boards.

38. TATHAM’s CULTURE AND MANAGEMENT OF TOBACCO,
C&avo, with Four Plates, 7s. 6d. Boards.

39. LAMBERT’S SYSTEM OF THE WORLD, tranflated from the
French

5
with a Plate of the planetary Syftem, 3s. 6d, Eoards.

40. LANGHORNE’s CORRESPONDENCE OF THEODOSIUS and
CONSTANTIA, before and after her taking the Veil, in O&avo, ele-

gantly printed by Benfley, 7s. Boards.

The fame, in Royal O&avo, 10s. 6d. Boards.

41. STEVENS’s LECTURE ON HEADS, with Twenty-four Carica-

ture Cuts, in Wood, by Nilbet, as. fid. Sewed.

42. THE RATIONAL HUMOURIST, an elegant Colle&ion of

Anecdotes and Boh Mots, Pocket Size, 2s. Boards.

42. THE FARMER’S BOY, a Rural Poem, in Four Books, by Robert

Bloomfield, with Nine beautiful Wood Cuts by Anderfon, 3s. 6d. Boards

;

O&avo, 5s. Boards.

43. THE SKY LARK, a new Colle&isn of Sea, Hunting, Humorous,

and Mifcellaneous Songs, with an elegant Frontifpiece, 3s. 6d. Bound.

44. SMITH’S LABOE.ATORY, OR SCHOOL OF ARTS, anewEdi-'

tion, greatly improved, Two Volumes, O&avo, Plates, il. is. Boards.

45. COOPER’S COMPLETE DISTILLER, a new Edition, 121110.

3s. 6d. Boards,

46. I-IAWKESWORTH’s TELEMACKUS, a new Edition, Two Vol.

Fool’s-cap 121110. with Twenty-five elegant Plates.

Another Edition, large Paper, Fool’s-cap Svo.

47. THE ECONOMY OF HUMAN LIFE. In Two PaAs. By Robert

Dodfley, A new Edition, with a beautiful Frontifpiece. Bound, Vellum

Back, is.

The fame Work, with Fifty Plates, by Harding, Boards, 10s. 6d.

48. THE CHRONICLES OF THE KINGS OF ENGLAND, by Robert

Dodfley, with all the Heads cut in Wood by J. Bewick
,
of Newcaftle, on fine

Wove Paper, Fool’s-cap Svo. 2s.

49. STURM’s REFLECTIONS ON THE WORKS OF GOD AND
HIS PROVIDENCE throughout all Nature

3 Three Volumes, with ele-

gant Frontifpiece . Bound, 12s.
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