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THE

PREFACE.

A

S eating and drinking ought

to be confidered, as they were

originally deſigned, ameans to

preſerve health and to ſupport

nature under the fatigues of life :

So it becomes every one concerned in

the management and dreſſing of the

neceſſaries of life to have thoſe great

ends always in view. Yet perchance

there has never any ſubject been worſe

handled, nor the public more impofed

upon, thanby the publiſhers of receipts

A2 in
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iv PREFACE.

in cookery and housewifry : whoſe de-

ſign in general ſeems rather, howthey

might fcrape together a great number,

than to oblige the public with ſuch re-

ceipts and directions as are really valu-

able and practicable. Therefore, as

the defire of doing good is the fole mo-

tive that firſt engaged me in this work ;

ſo has that great principle ever been too

ſacred in my eſteem to ſuffer the leaft

mixture of unfaithfulness or careleff-

neſs throughout the whole management

and compofure of it. Had I the fame

worldly views as thoſe mentioned before

I might have ſaved much trouble and

expence, which have not been ſpared, in

collating and trying every receipt before

I would allow it a place in this book, in

order to make it the beſt and moſt pro-

fitable in its kind. :

I HAVE alſo had a great regard to

thofe, who are fuppofededmoſt to want

the



PREFACE.

:

the help offuch a guide : and as it

must be confeſſed that they are chiefly

the young and unexperienced, and ſel-

dom the moſt literate of the female

ſex ; I have endeavoured to make my

directions in COOKERY both palat-

able, useful and intelligible, inſtead of

thoſe odd and fantaſtical rules publiſhed

under the name of ſome great maſters ;

but in ſuch a manner as never to in-

ſtruct their readers, and ſometimes to

miſlead from the wholeſome dictates of

a good natural capacity. And, as I

profeſſedly write no more than my own

practice in the moſt faſhionable fami-

lies in theſe kingdoms ; ſo it will be

found that I confine my directions, in

general, to the dreſſing after the beſt,

moſt natural and wholesome manner,

fuch proviſions as are the product of

our own country ; and that my receipts

are all ſuitable to English conſtitutions

and English palates, and all practicable

and eaſy to be performed, as well for a

ſumptuous
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fumptuous as a frugal table : And I

may venture to add, that if they be

carefully obſerved, they will prevent the

ſpoiling of many good diſhes of meat ;

the waste of many good materials ; the

vexation and ſhame that frequently at-

tend miſmanagements, and the fre-

quent imprecations beſtowed on bad

Cooks.

THOSE receipts, which teach con-

fectionary, the art of pickling, making

cordials, English wines, &c. and the

nice compofitionof puddings, pyes, &c.

deſerve your particular regard : For,

though many oftheſe, as well as others,

werehandeddown to me by the lateMr.

Carter, I have been ſojuſt to the public,

and free with my author, as to reject in

him what even I found upon experience

would not anſwer his recommendation

and their expectation ; always ſupplying

his defects with what I can warrant to be

2

genuine :



PREFACE. vii

,

genuine : So that, without doing any

injustice to his character, I may be per-

mitted to ſay, I have greatly improved

his book; and to require your approba-

tion and recommendationwhenyou have

benefited thereby.

THE

:
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LONDON

AND

COUNTRY COOK.

C

To broil mackrel whole.

UT off their heads, gut them, waſh them

clean, pull out the row at the neck-end, boil

it in a little water, then bruiſe it with a ſpoon,

beatup the yolk ofan egg, with a little Nutmeg, a

little lemon-peel cut fine, a little thyme, ſome parſley

boiled and chopped fine, a little pepper and falt, a

few crums of bread : mix all well together, and fill

the mackrel ; flour it well, and broil it nicely. Let

your fauce be plain butter, with a little catchup or

wallnut-pickle.

To broilherrings.

SCALE them, gut them, cut off their heads,

wash them clean, dry them in acloth, flour them,

and broil them, but with yourknifejuſt notch them

a-croſs : take the heads and maſh them, boil them

in ſmall beer or ale, with a little whole pepper and

onion. Let it boil a quarter of an hour, then ſtrain

it, thicken it with butter and flour, and a good

deal of mustard. Lay the fiſh in the diſh, and pour

the fauce into a baſon, or plain melted butter and
mustard.

B Ta
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To boila cod'sbead.

SET a fiſh-kettle on the fire, with water enough

to boil it, a good handful of falt, a pint of vinegar,

abundle of ſweet herbs, and a piece ofhorfe-raddiſh .

Let it boil a quarter ofanhour, thenputinthe head,

and when you are ſure it is enough, lift up the fiſh-

plate with the fiſh on it; ſet it a-croſs the kettle to

drain, then lay it in your diſh, and lay the liver on

one fide. Garnish with lemon and horſe-raddiſh

ſcraped ; melt ſome butter, with a little of the fiſh

liquor, an anchovy, oysters, or ſhrimps, or just what

you fancy.

To makeScots-collops brown.

TAKE a fillet of veal, cut it in thincollops, and

hack them well ; ſeaſon them with nutmeg, pepper,

and falt ; then fry them off quick and brown ; then

brown off a piece of butter, gold colour, thicken'd

with flour ; andput infome good clear gravy, muſh-

rooms, morels, truffles, and force-meat-balls, with

fweet-bread diced ; ſqueeze in an orange or lemon ;

let this boil of a right thickness, then put in your

collops, but don't letthem boil: toſs up the collops

quick, and ſerve them up.

To make white collops.

Cut them ſmall, and hack them well ; ſeaſon

withnutmeg, pepper and ſalt, and paſs them quick

of a pale colour, in a littlebit ofbutter , ſqueeze in

a lemon, put in half a pint of cream, the yolks of

four eggs ; toſs them up thick, and ferve them up.

To

:
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To roast vealsweet-breads.

LARD them with ſmall lardoons of bacon ; put

them on a ſkewer, faſten them to a ſpit, and roaft

thembrown ; put ſome good gravy into a diſh, lay

in the ſweet-breads, and ſerve them up.

You muſt ſet your ſweet-breads, and ſpit them,

theneggandbread them, or they won't be brown.

To make Engliſhſaufages .

TAKE the lean of a fillet ofyoung pork, chop

and bruiſe it ſmall, then to every pound put a quar-

ter of a pound of fat, well ſkinned ; ſeaſon it with

pepper, ſalt, and a little nutmeg; add some grated

bread: mix them all well together ; put the maſs

into guts ſeaſon'd with water and falt; and tie them.

To makefine pancakes.

TAKE half a pint of cream, halfa pint of fack,

the yolks ofeighteen eggs beat fine, a little falt, half

a pound of fine fugar, a littlebeatencinnamon,mace,

andnutmeg : Then put in as much flour as will run

thin over the pan, and fry them in freſh butter. This

fortofpancake will not be criſp, but very good.

Afecondfort offine pancakes.

TAKE a pint of cream, and eight eggs well beat,

anutmeg grated, a little ſalt, half a pound of good

diſh butter melted: mix all together with as much

flour as will make them into a thin batter, fry them

nice, and turnthem on the back of a plate.

B2 A
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A thirdfort.

TAKE fix new-laid eggs well beat, mix them

with a pint of cream, a quarter of a pound of fugar,

ſome grated nutmeg, and as much flour as will make

the batter of a proper thickness. Fry theſe fine

pancakes in ſmall pans, and let your pans be hot.

You must not put above the bigneſs of a nutmeg

of butter at a time into thepan.

Afourthfort, called, a quire of paper.

TAKE a pint of cream, fix eggs, three ſpoonfuls

of fine flour, three of fack, one of orange-flower

water, a little fugar, and half a nutmeg grated, half

a pound of melted butter cold ; mingle all well to-

gether, and butter the pan for the pancake ; letthem

run as thin as poſſible, when they arejust coloured

they are enough: And ſo do with all the fine pan-

cakes.

To make pretty almond puddings.

TAKE a pound and half of blanched almonds,

beat them fine with a little rofe-water, a pound of

grated bread, a pound and a quarter of fine fugar, a

quarter of an ounce of cinnamon, and a large nut-

megbeat fine, half a pound ofmelted butter, mixed

with the yolks of eggs, and four whites beat fine, a

pint of fack, a pintand half of cream, ſome roſe or

orange-flower water ; boil the cream, and tie a little

bag of faffron, and dip in the cream to colour it.

Firſt beat your eggs very well, and mix with your

batter ; beat it up, then the ſpice, then the almonds,

then the rofe-water and winebydegrees, beating it

all the time, then the ſugar, and then the cream by

degrees, keeping it ſtirring, and a quarter of a

pound of vermicelli. Stir all together, have fome

hog's
I
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hog's guts nice and clean, fill them only half full,

and as you put in the ingredients, here and there put

in a bit of citron ; tieboth ends of the gut tight,

and boil them about a quarter ofan hour. Youmay

add currants for change.

To roast a spring of pork.

TAKE afpring ofpork, and cut offthe knuckle,

and leave as much ſkin on the ſpring as you can ;

part it fromthe neck, take out the bones, and rub it

over well with falt, ſtrew. it all over with ſage and

thyme, ſhred ſmall ; a nutmeg, cloves and mace,

beat ſmall, and mix'd together ; rub them well in,

then roll it up tight with the flesh inwards ; few it

faſt, ſpit it length-ways, and roaft it.

A Ragoű of lamb-ftones andfrweet-breads.

TAKE lamb-ſtones and ſweet-breads, parboil

them, and cut them into ſlices ; cocks - combs

blanch'd and ſlic'd ; then ſeaſon them all with pep-

per and falt, and other ſpices ; then fry them in a

little lard, and drain them, and toſs them up in

good gravy, a bunch of sweet herbs, two ſhallots,

ſome mushrooms, truffles ; thicken it with a brown

thickening, with a glass of claret ; garnish with red

beet-roots, or pickled mushrooms.

To make a dish of mutton cutlets.

Снор a neck of mutton into ſteaks, and beat it

tomake it tender ; waſh it over with butter melted

thick, and have ready fome ſweet-herbs chopp'd

ſmall with grated bread, a little falt, and nutmeg ;

ſtrew it over that ſide which is butter'd ; then lay it

on a grid-iron over a charcoal fire; butter the other

fide of the meat, and put onthe fame ingredients ;
makeB 3
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make your ſauce with gravy, anchovies, and ſhallot,

a little nutmeg, thick butter, and lemon.

To make a venifon pasty.

TAKE a neck and breast ofveniſon,bone it, fea-

ſon it with pepper and falt according to yourpa-

late. Cut the breast in two or three pieces ; but

don't cut the fat of the neck if you can help it. Lay

in the breast and neck end first, and the beſt end of

the neck on the top, that the fat may be whole ;

make a good rich puff-paſte cruſt, let it be very

thick on the fides, a good bottom cruſt, and a thick

top. Cover the diſh, then lay inyour veniſon, put

in half a pound of butter, about a quarter of a pint

of water, cloſe your pasty, and let it be baked two

Hours in a very quick oven. In the mean time ſet

onthe bones of the veniſon in two quarts of water,

with two or three blades of mace, an onion, a little

piece of cruſt baked criſp and brown, a little whole

pepper, cover it cloſe, and let it boil ſoftly over a
low fire, till above half is waſted, then ſtrain it off.

When the paſty comes out of the oven, lift up the

lid, and pour in the gravy.

Whenyour veniſon isnot fat enough, take the fat

of a loin of mutton, ſteeped in a little rap vinegar

and red wine twenty-four hours, thenlay itonthe

top of the venifon, and cloſe your paſty. It is a

wrong notionof fome people, to think veniſon can-

not be baked enough, and will firſt bake it in a falſe

cruft, and then bake it in the paſty ; by this time

the fine flavourof the veniſon is gone. No, if you

want it to bevery tender, wash it inwarm milk and

water, dry it in clean cloths till it is verydry, then

rub it all over with vinegar, and hang it inthe air.

Keep it as long as you think proper, it will keep

thus a fortnight good;butbe fure there be no moiſt-

neſs about it , if there is, you must dry it well, and

throw
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1
throw ginger over it, and it will keep along time.

Whenyou use it, just dip it in lukewarm water, and

dry it. Bake it in a quick oven ; if it is a large paf-

ty, it will take three hours; then your venifon will

betender, andhaveall the fine flavour. The ſhoul-

dermakes a pretty paſty boned, and made as above

with the mutton fat.

A loin of mutton makes a fine paſty : Take a

large fat loin ofmutton, let ithang four or five days,

then bone it, leaving the meat as whole as you can,

laythe meat twenty-fourhours in half a pint of red

wine, and half a pint of rap vinegar, thentake it out

of the pickle, and order it as you do a pafty, and

boil the bones inthe ſame manner to fill the pafty,

whenit comes out of the oven.

Puff-paste.

TAKE a quarter of a peck offlour, rub fine half

apound of butter, a little falt, make it up into a

lightpaſtewith coldwater, juſt ſtiff enough to work

itwellup; then roll it out, and ſtick pieces of but-

ter all over, and ſtrew a little flour ; roll it up, and

roll it out again ; and ſo do nine or ten times, till

youhave rolled in a pound and half of butter. This

cruft is mostly uſed for all forts of pies.

To roast a chine of mutton.

RAISE the ſkin from the chinebone downwards,

let it hangby the lower-part ; then take flices of a

leangammon of bacon ; ſeaſon with white pepper,

cives, and parſley ; ſpread them over the chine, lay

thebaconuponthem, then turn the ſkin over them,

and tie it up with tape or pack-thread ; put paper

over it, and roaft it: When it is almoſt enough,

dredge with crum bread ; put a ragoû under it, and

ſerve it up; garnish with mutton cutlets.

Youmayroaft aquarter of mutton or lamb the

fameway.

B 4
To
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1

To pot beef.

TAKE a buttock of beef, or leg of mutton piece ;

cut it inpieces, ſeaſon itwith ſavoury ſpice, an ounce

of falt-petre, half a pint of claret ; let it ſtand all

night, then put it into apan, and lay over it three

or four pounds of butter ; tie a paper over it, and

bake it with houſhold bread ; then take it out, and

dry it with aclean cloth, and beat it very fine in a

mortar ; then pour to the butter, clear from the

gravy, and mix it together ; then put it cloſe inpots :

Set it in the oven to ſettle ; when it is cold, cover it

with clarified butter.

To makebeef alamode.

TAKE the hinder part of abuttock ofbeef; lard

itwith thick lardoons of bacon ; put it into a ſtew-

pan, with ſome ſlices of bacon at the bottom ; fea-

fon with falt, pepper, nutmeg, cloves, and ſweet

herbs ; cover it with bards of bacon, cover the pan,

and ſtew it gently between two fires, for fome hours ;

then garnish with pickles, and ſerve it up hot or

çold.

Suet dumplings.

TAKE a pint of milk, four eggs, a pound of

ſuet, and apound of currants, two tea ſpoonfuls of

falt, three ofginger: Firſt take half the milk, and

mix it like a thick batter, then put the eggs, and

the falt and ginger, thenthe rest of the milk by de-

grees, with the ſuet and currants, and flour tomake

it like a light paſte. When the water boils, make

them into rolls asbig as a large turkey's egg, with

alittle flour; then flat them, and throw them into

boiling water. Move them ſoftly, that they don't
ſtick
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fticktogether ; keep the water boiling all the time,
andhalf an hour willboil them.

An Oxford pudding.

A QUARTER of a pound of bifcuit grated : 2

quarter of a pound of currants, clean waſhed and

picked; aquarter of a pound of fewet ſhred ſmall;

half alarge ſpoonful of powder-fugar ; a very little

falt, and fome grated nutmeg , mix all well toge-

ther, then take two yolks of eggs, and make it up

in balls, as big as a turkey's egg. Fry them in freſh

butter of a fine light brown ; for fauce have melted

butter and fugar, with a little ſack or white wine.

Youmust mind tokeep the pan ſhaking about, that

they may be all of a fine light brown.

To make plum-porridgefor Chriſtmas.

TAKE aleg and ſhin of beef, put to them eight

gallons of water and boil them till they are very ten-

der, and whenthe broth is ſtrong ſtrain it out ; wipe

the pot and put in the broth again ; then ſlice fix

penny loaves thin, cutting off the top andbottom,

put fome of the liquor to it, cover it up and let it

ſtand a quarter of an hour, boil it and ſtrain it, and

then put it in yourpot ; let it boil a quarter of an

hour, then put in five pounds of currants clean

washed and picked ; let them boil a little and put

in five pounds of raiſins of the fun stoned, and two

pounds of pruens, and let them boil till they fwell,

then put in three quarters of an ounce of mace, half

an ounce of cloves, two nutmegs, all of them beat

fine, and mix it with a little liquor cold, and put

them in a very little while, and take off the pot,

and put in three pounds of fugar, a little falt, a

quart of fack, and a quart ofclaret, thejuiceoftwo

or three lemons. You may thicken with ſego, in-

ſtead
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ſteadofbread, if youpleaſe ; pourthem into earth-

en pans, and keep them for use. You must boil

two pounds of pruens in a quart of Water, till they

are tender, and ſtrainthem into the pot, when it is

a boiling.

To stew venison.

Cut it into ſlices ; put them into a ſtew-pan,

with a little claret and gravy, fix cloves, pepper and

ſalt; put a bit of butter rubb'd in flour : toſs this

uptogether ; ſqueeze halfalemon in it, but don't

let it boil, for it willmake it hard ; ſtew them for

ſome time ; then grate in ſome nutmeg, and ferve

itup.

To makefaucefor roasted veniſon.

TAKE claret, vinegar, and water, of each a

glafsful, an onion ſtuck withcloves, anchovies, falt,

pepper and cloves, ofeach a ſpoonful ; boil them

alltogether, ſtrain them through a ſieve.

To recover tainted venifon.

TAKE ale and vinegar with bay-falt, boil them

together, and make a strong brine ; ſcum it, and let

it ſtand till it is cool ; ſteep the venifon in it for a

wholeday ; then press anddry it; parboil it ; ſeaſon

it with falt and pepper, and it will be fit for use.

To make forced meat.

TAKE half a pound ofthe lean ofa leg ofveal ;

cut it in ſmallpieces, andpick out all the ſkin ; mince

it very ſmall; then take a pound of beef-fuet, and

ſhred it very ſmall alſo ſhred them both together ;

when you have ſo done, take a nutmeg, and grate
it
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it; about half ſo much mace beaten ſmall, three

cloves beaten with it, pepper and falt as you think

fit, a little roſemary, winter-favory, thyme, and

fweet-marjoram ſhred very ſmall, about the quantity

of a nutmeg, when it is grated. Put all this to the

aforeſaid meat, thenput them into a mortar, and

beatthem alltogether, till it be fo fmooth, that it

will work with one's hand like paſte ; afterwards

break intwonew-laid eggs, yolks and whites toge-

ther, and a little white-bread crums; make itup in-

to apaſte with your hands, and fry them inbutter.

Youmayleaveoutthe herbs.

GravySoup.
:

TAKE the bones of a rump of beef, and apiece

of the neck, and boil it till you have all the good-

neſs out of it ; then ſtrain it off, and take a good

piece of butter, and put it in a ſtew-pan and brown

it, then put to it an onion ſtuck with cloves, ſome

fallary and endive, and ſpinage ; then take your

gravy and put to it ſome pepper, falt, and cloves,

and let it boil all together ; then put in ſippets of

bread dry'd by the fire ; you may put in a glaſs of

redwine. Serve it up with a French roll toafted in
themiddle.

Aftandingfauce fora kitchen.

TAKE aquart of claret or white wine, put it in

aglazed jar, thejuice of two lemons, five large an-

chovies, fome Jamaica pepper whole, ſome ſliced

ginger, ſome mace, afew cloves, a little lemon-peel,

horſe-radish flic'd, ſome ſweet herbs, fix ſhallots,

two ſpoonfuls of capers, and their liquor ; put all

theſeina linnenbag, and put it into the wine, ſtop

it cloſe, and ſet the veſſel into a kettle of hot water
for
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foranhour, andkeep it inawarm place. Aſpoon-

ful or two of this liquor is good inanyfauce.

To collar eels.

SCOWER your large filver eels with ſalt, ſlit

them down the back, take out all the bones, waſh

and dry them, ſeaſon them with favoury ſpice,

minc'd parſley, thyme, ſage and onion ; then roll

each inlittle collars in a cloth, and tye them cloſe ;

boil them in water and falt, with the heads and

bones, half a pint of vinegar, a faggot of herbs,

ginger, a pennyworth of iſing-glass ; when they are

tender, take them up, tiethem cloſe again, ſtrain

the pickle, and keep the eels in it.

To collar pork.

BONE a breast of pork, ſeaſon it with ſavoury

ſeaſoning, and a good quantity of thyme, parſley,

and ſage ; roll it in a hard collar in a cloth ; tye it at

both ends, boil it, and when it is cold ſteep it in the

favouring drink.

How tostew carpfrom Pontack's.

TAKE half gravy, and half claret, as much as

will cover your carp in the pan, with mace, whole

pepper, a little cloves, two anchovies, a ſhallot or

onion, a little horſe-radiſh, a little falt ; when the

carp is enough, take it out, and boil the liquor as

faſt as poſſible, till it bejuſt enough to make ſauce ;

flour abit of butter, and throw into it ; ſqueeze the

juiceof one lemon, and pour it over the carp.

Baked
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Bakedbeef.

LARD and bone ſome tender beef, and feaſon it

with pepper, falt, and cloves, and tie it up tight,

putting in whole pepper, an onion ſtuck with twelve

cloves, two or three bay-leaves a-top, a bunch of

ſweet herbs, a quarter of a pound of butter, with

half a pint of claret and vinegar ; bake it four or

fivehours.

Abiſk of pigeons.

TAKE pigeons, waſh them clean, and parboil

them ; putthem into ſtrong broth, and ſtew them ;

make for them a ragoû with gravy, artichoke bot-

toms, and onions; ſeaſon them with ſavoury ſeaſon-

ings, thejuice of lemons, and lemons diced, bacon

cut as for lard, mushrooms, truffles and morels ;

pourthe broth into adiſh with carved and dried ſip-

pets; then place the pigeons, and pour on the ra-

goû. Garniſh with ſcalded parſley, beet-roots and

lemons.

A brownfricaſſy of rabbets.

You must fry the rabbets brown, have fome

gravy, an onion, thyme, parſley tied together ; ſtew

the rabbet in it ; ſeaſon it,and thicken it with brown

thickening; you may put morels, mushrooms, forc'd-

meat-balls and lemon.

U

Awhitefricaſſy ofthefame.

Cut them in pieces, and wash away the blood,

and fry them on a flow fire ; then put them into a

toffing-panwith a little ſtrong broth; ſeaſon and toſs

them up with mushrooms and oysters ; when almoſt

enough,
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enough, put to them a pint of cream, and thicken

with a piece of butter roll'd in flour.

To collar pork.

TAKE a breast of pork, bone and ſeaſon it, with

ſavoury ſpice, ſage, parſley, and thyme ; roll it in a

hard collar in a cloth, tie it cloſe, and boil it ; when

cold, keep it in ſouſe.

Almond butter.

TAKE three quarters of a pound of almonds,

and lay them in cold water all night ; blanch them

the next morning, andbeat them very fine ; put to

them a pint of clear ſpring water, and ſtrain them

hard (or preſs them in a little preſs); then beatyour

almonds again with some of the ſame liquor, and

ſtrain them again ; do ſo till all the goodness ofyour

almonds is come into your liquor ; fet a quart of

thick cream on the fire, and as foon as it is warm

put in your almond-milk, the yolks of fix eggs well

beat, two or three ſpoonfuls of rofe-water or orange-

flower water, and a little ſalt ; ſtir it till it riſes in

curds, then drain it in acloth ; the next day beat it

upwith fix ounces of double-refin'd ſugar beat and.

fearc'd.

N. B. Another way is, to beat that quantity of

almonds and butter together, and put to them as

much fugar as youjudge willſerve ;then ſtrainthem

through a cullender, and ſervethem up.

Rasberry cream.

TAKE a quart of thick ſweet cream, and boil it

two or three wallops ; then take it off the fire, and

ſtrainſome juice of raſberries into it to your taste ;

ſtir it a good while before you put yourjuice in,
that
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:

that it may be almoſt cold when you put itto it ;

and afterwards ſtir it one way for almoſt a quarter of

anhour, ſweeten it to your taste, and when it is quite

coldeatit.

Thus you maydomulberries or currants raw, and

plums, apricots, peaches, or cherries, being ſtewed

in a pot or kettle of water till they will yield juice.

If you will you may put ſome juice of almonds to

theſe creans.

Awhitefricaffy of rabbets.

TAKE two or three rabbets, and cut them to

pieces, and putthem ina ſtew-pan, with three ounces

ofbutter ; then ſeaſon them with pepper and falt, a

nutmeg, a little thyme and ſweet marjoram, a little

lemon-peel grated, and let theſe be cloſe cover'd,

and ſtew them gently till they are tender, in half a

pint of vealbroth, with anonion; then ſtrain off the

liquor, and beat three yolks of eggs, with fome

cream, thenputfome of the broth by degrees to the

eggs and cream, keeping them ſtirring, left they

curdle: You may put to it fome parſley, boil'd

tender and ſhred ſmall, then toſs them up thick,

adding ſome mushrooms ; and ſerve them hot with

a garniſh of flic'd lemon and red beet roots.

To make africaffy of chickens.

Cut your chickens inpieces, and take a frying-

pan, with just as much liquor as will cover them ;

half of it must bewhite-wine, and half water, with

one nutmeg ſliced in it, two or threeblades of large

mace, half adozen cloves and ſome whole pepper :

let all theſebeboil'd togetherin the frying-pan ; then

put in half a pound of ſweet butter, and ſcum it

veryclean ; put in your chickens, and let them boil

till they are tender; afterwards put in a littlehand
I ful
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ful of ſhred parſley ; next take four eggs, but put

away two of the whites ; beat the reſt well; put to

them ſome thick butter beaten well together ; then

put it to the chickens in the pan, and toſs it over a

low fire, till it is thick ; laſt, ſerve it upwith ſippets.

Tojugg hares.

Cur them to pieces, halflard them, ſeaſon them ;

then take an earthen jugg with a large mouth, and

put in the hares with a faggot of ſweet herbs, and

two onions ſtuck with cloves ; cover it cloſe down,

and boil it in water three hours ; then take it out,

and ſerve them up.

To roast ahare.

LARD it with bacon, and make a pudding of

grated bread ; the heart and liver parboil'd and

chopt ſmall with beef fuet and ſweet herbs ; mix

with marrow, cream, ſpice and eggs, and few it in

the belly of the hare ; roast it, and ſerve itup with

butter drawn with cream, gravy, or claret.

To pot pigeons.

TRUSS them and ſeaſon them with ſavoury ſpice ;

putthem in a pot, coverthem with butter, and bake

them ; then take them out, and let them drain ;

when they are cold, cover them with clarified

butter.

Inthe ſame manneryou maypot fiſh, always bon-

ing them when they are baked.

To make pease pottage.

TAKE A quart of white peaſe, a piece of neck-

beef, and four quarts of fair water, and boil them

till
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till they are all to pieces, then ſtrain them thro' a

colander ; then take a handful or two of ſpinage, a

top or two of young coleworts, and a very ſmall

leek; fhred the herbs a little, and put them into a

frying-pan, or ſtew-pan, with three quarters of a

pound of fresh butter, but the butter muſt be very

hot before you put in your herbs ; let them fry a

little while, then put in your liquor, and two or three

anchovies, fome falt and pepper to your taſte, a

fprig of mint rubbed in ſmall, and let it all boil to-

gether till you think it is thick enough ; then have

in readineſs ſome forc'd-meat, and make three or

fourſcore balls, about the bigness of large peas, fry

them brown, and put them in the diſh you ferve it

in, and fry ſome thin flices of bacon, put fome in

the diſh, and ſome on the brim of the diſh, with

fcalded ſpinage ; fry ſome toafts after the balls are

brown and hard, and break them into the diſh ; then

pouryour pottage over all, and ſerve to table.

Pull'd chickens.

BOIL fix chickens near enough, then flea them,

and pull the white fleſh all offfrom the bones, put it

in a ſtew-pan with half a pint of cream, which must

be firſt made ſcalding-hot, the gravy that runs from

the chickens, a few ſpoonfuls of that liquor they

were boil'd in ; to this add some raw parſley ſhred

fine, give them a toſs or two over the fire, and duſt

a little flour upon ſome butter, and ſhake up with

th:em. Chicks done this way must be killed the

night before, and little more than half boiled, and

pull'd in pieces as broad as your finger, and half as

long ; you may add a ſpoonful ofwhite-wine.

To broil eels whole.

SKIN them, and wash, and dry them ; ſcore them

with aknife, and ſeaſon them with crums of bread,

C
thyme,
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thyme,parfſley, pepperand falt ; thenturnthem round,

and ſkewer them croſs-wife, andyou may roaſtor broil

them asyou pleaſe: The fauce maybe melted butter, --

withlemon-juice.

Tofpitch-cock eels.

SCOUR them in their ſkins with falt, and wash

and dry them ; then flit them down the back, and

take out theback-bone, and ſlaſh them with the back

of aknife ; ſeaſon them with falt, pepper, chopp'd

parſley, and thyme ; wash the inſide with melted

butter, and cut them into pieces about three inches

long, and broil them ; make the fauce with melted

butter, and orange-juice.

Topot eels.

TAKE Jamaica-pepper, commonpepper pounded

fine, and ſalt ; mix them together, and ſtrew ſome

of it at the bottom of an earthen pan; cut the eels,

and lay them over it, and then ſtrew more of the

ſeaſoning over them, and put in another lay of eels,

repeating this method till you have put in all the

eels: then place a few bay-leaves uponthem, pour

in as much vinegar as is convenient with the like

quantity ; cover the pan with brown paper, and

bake them ; then pour off the liquor, and take as

much clarified butter as will cover them, pour it

uponthem, and lay them by for uſe.

To boil a leg of veal and bacon.

LARD the veal over with large lardoons of ba-

con, and lemon-peel ; boil it with a piece of mid-

dling bacon ; whenthe bacon is boil'd enough, cut

it in ſlices ; put the veal into a diſh, and lay the

bacon round it , ſerve it up with green ſauce in

faucers,
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faucers, which is made thus: Beat two or three

handfuls of forrel in a mortar, with two pippins

quarter'd, and put vinegar and ſugar to it.

To make collar'd beef.

TAKE a flank ofbeef, ſalt itwith white falt,and let'

it lie forty-eight hours ; thenwash it, andhang it in

the wind to dry twenty four hours ; then take pep-

per, falt, cloves, mace and nutmegs, and ſalt-petre,

allbeaten fine, and mix them together, and rub it

all over the inſide, and roll it up hard, and tye it

faftwith tape; put it in apanwith afew bay-leaves,

and four pounds of butter, and cover the pot with

rye-pafte, and bake it with household bread.

Oifter loaves.

TAKE a quart of middling oiſters, and wash

them in their own liquor ; then ſtrain them through

a flannel, and put them on the fire to warm ; then

take three quarters of a pint ofgravy and put to the

oifters, with ablade ofmace, a little white pepper,

a little horfe-radiſh and a piece of lean bacon, and

half a lemon ; then ſtew them leiſurely. Take three

penny loaves, and pick out the crum clean ; then

take a pound ofbutter, and fet onthe fire in afauce-

panthatwillhold the loaves, and whenit is melted,

take it off the fire, and let it fettle; thenpour off

the clear, and fet it on the fire again with the loavés

init, and turnthem about till you find them criſp ;

thenput a pound ofbutter in a frying-pan, and with

adredgingbox duſt in flower till you find it of a

reasonable thickneſs, then mix that and the oifters

together ; and when ſtewed enough take out the ba-

con, and put the oifters into the loaves ; then put

them into adiſh, and garnish the loaves with the oi-

ſters you cannot get in, and with ſlices of lemon ;
C2 and
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and when you have thickned the liquor, ſqueeze in

lemon to your taste ; or your may fry the oiſters

withbatter to garniſh the loaves.

To make pomatum.

TAKE a new pipkin, and put in a quart of freſh

oil of trotters, two ounces of ſperma ceti, and two

ounces of white wax ; cut it ſmall, and put them

both in the oil ; fet it over a clear fire till the wax is

melted, then pour it into anew pan, and take a quart

of rofe-water, and add to it, till it comes to apaſte,

and put it into pots for your uſe: half the quantity

is enough to make at a time.

:
To roaft a loin of veal.

SPIT it, and roaſt it ; baſte it with ſweet butter ;

fet a diſh under it, with ſome vinegar, a few fage-

leaves, and a little roſemary and thyme ; let the

gravy drop on theſe, and when the veal is roafted,

let theherbs andgravy boil once or twice on the fire ;

ferve it under the veal.

Tofricaſſy a calf's head.

TAKE a calf's head, clean it, and boil it, then

cut it into ſquare pieces of the bigneſs of a walnut ,

put into it half a pint of its own liquor ; then toſs it

up with mushrooms, ſweet-breads, and artichoke

bottoms, cream, and yolks of eggs ; ſeaſon it with

mace and nutmeg, ſqueeze in a lemon, and ſerve it

uphot.

Calf's head hashd.

CLEAN and boil your head enough, take half

your head, and cut in thin flices ; have a good ra-

goû

I
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goû of forced-meat balls, morels, truffles, muſh-

rooms, artichoke-bottoms, veal ſweet-breads, throw

in your ſlices, ſeaſon your ragoû, a faggot of thyme

and parſley, abit of garlick, and ſqueeze a lemon in

it, but fcum it well ; for the otherhalf head ſcore it

like diamonds croſs-and-croſs, ſeaſon itwith pepper

and falt, then rub it over with a yolk of an egg,

thenſtrew ſome crums of bread over it, and broil

it, pour your haſh in your diſh, and lay the half

head in the middle, the brains after ſet off and cut

in ſlices, you must egg and flour, and fry, to lay

round ; you must fry ſome bacon, and lay round

with fliced lemon.

To make gravy-foop.

CUT ſome bacon, veal, and buttock of beef in

flices; carrots, turneps, onions ; put theſe in a pan

well ſeaſoned, cover this cloſe, ſet it over a fire-

draught, fill it thick, then fill it up with your ſtock

for brown foups.

To hash a lamb's neck.

BOIL the head and neck at moſt a quarter of an

hour, the heart five minutes, and the lights half an

hour, the liver boil'd or fry'd in ſlices (but not haſh'd)

flice all the reſt very thin, put in the gravy that runs

from it, and a quarter of a pint of the liquor they

are boiled in, a few ſpoonfuls of walnut-liquor, or a

little elder-vinegar, a little ketchup, pepper, falt, and

nutmeg, the brains a little boil'd and chopt, with

half a ſpoonful of flour and a piece of butter as big

as a walnut mixed up with them ; but before you

put inthe butter, put in four middling cucumbers

ſlic'd thin and ſtew'd a little time, or you may fry

them in butter before you putthem into the haſh,

and ſhake them up together; but they are excellent

goodC3
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good ifonly ſtew'd: at the time of the year green

gooſeberries ſcalded, and in grape-time green grapes

to ſtrewon the top.

To make afavoury dish of veal.

Cut large collops out of a leg of veal, ſpread

them abroad on adreffer, hack them with the back

of aknife, anddipthem inthe yolks of eggs, and

ſeaſon them with cloves, mace, nutmeg, falt, pep-

per ; thenmake forc'd-meat with fome ofyour veal,

and beef-fuet, and oiſters chopt, ſweet-herbs ſhred

fine, and the aforesaid ſpice, and ſtrew all theſe over

your collops ; roll and tie them up, and put them

on ſkewers, and tie them to a ſpit, and roaft them ;

and to the rest of your forc'd-meat add the yolk of

an egg or two, and make it up in balls, and fry

them, and put them in the diſh with your meat

whenroasted, andmake the fauce with strong broth,

an anchovy, and an eſchalot, and a little white-wine

and ſpice; let it ftew, and thicken it up withbutter.

To roast a rump of beef.

LET your beef lie two days in ſalt, then waſh

it, and lay it one hour in aquart of red wine and a

pint of elder vinegar, with which baſtethe beefvery

well while it is roasting ; then take two pallats well

boiled fliced thin ; make your fauce with burnt but-

ter, gravy, mushrooms, oiſters ; to which add the

pallats, and ſerve it up.

For chickens roasted.

TAKE the gravy, andthejuice of oranges, and

a little cinnamon, or pepper very finely beaten or

fifted ; lay fome ſlices of manchet, curiously carv'd,

round the diſh ; laythe chickens in the fauce, and

garnish with lemons thinly flic'd, parſley and bar-
berries.

To
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To broilmackrel.

You may ſplit them, or broil them whole, pep-

perand ſalt them; for ſauce ſcald ſome mint and

fennel, chop them ſmall ; then melt ſome butter, and

putyour herbs in: youmay ſcald fome goofberries,

and lay over your mackrel.

To make cray-fishsoup.

BOIL off your cray-fiſh, take the tails out of

the shells ; then roaft a couple of lobſters, beattheſe

with your cray-fiſh ſhells, put this into your fiſh-

ſtock, with fome crufts of French-rolls ; then rub

this thro' a tammy, and then put your tails into it.

You may force a carp, and put in the middle, if

you pleaſe, or force fome of the ſhells, and ſtick

onaFrench-roll.

Greenpeasefoop.

TAKE ſome veal and mutton, and make a ſtock,

boilofffomeold peas in your ſtock; then getyoung

peas boiled offbythemselves ; ſtrain off your ſtock,

ſcald offahandful of ſpinage ; rub them through a

tammy or fieve, with your young and old peas.

To pickle cucumbers inflices.

TAKE thirty large cucumbers, cut them in fli-

ces, but not too thin ; put them in abroad pan,

and lay with them ſome ſmall onions peel'd ; let

them ftand twenty-four hours ; then put them into

a cullender to drain; boil two quarts of vinegar,

with whole pepper, large mace, and ginger ; put

the cucumbers into ajar, and pour the pickle boiling

hot uponthem, ſtop them very cloſe that moment ;

fet themby for two days, and thenboilthe pickle .

again, as before, tillthey are green'd.

C4 Note,
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Note, That they keep beſt unpar'd, and thewhole

ſmall onion maybe kept inthe pickle withthem.

To roast pike or mackrel.

TAKE one large pike, or four large mackrel,

draw and waſh them clean, make the ſeaſoning of

four anchovies, a pint of oiſters, or ſhrimps, nut-

megs, cloves and mace, a little parſley, an onion,

or ſhallot, if you like it ; ſhred and grate all thefe

very ſmall, and mix it up with full half a pound of

goodbutter ; fillthe bellies of the fish with this ſea-

ſoning, and ſtrew ſome on the outſide of them ;

with flat large ſkewers and a broad tape, tiethem on

to the ſpit, baſte it as it roafts with claret or butter

(I prefer the laſt ;) let your fauce be wine, oiſter-

liquor, anchovy, ſpice, butter, and vinegar, which is

always to be the laſt ingredient ; when you ſtir in

your butter, take care you ſtir in no more flour than

will make it mix well, becauſe the ſeaſoning

thickens it.

Tostew carp white.

SCALE them, gut and cleanſe them, fave the

roes and milts, then ſtew them in fome good white

broth ; ſeaſon them with cloves and mace, falt, and

a faggot of herbs, onion, anchovies, and white-

wine ; and when they are ſtewed enough, thicken

the ſauce with the yolks of five eggs, and paſs off

the roes, and dipthem inyolks of eggs and flour,

and fry them with ſome ſippets of French bread ;

then fry a little parſley, and when you ſerve them

up, garnish the diſh with the roes, parſley, and

fippets.

Abisk offish.

TAKE any fort of fiſh, clean it well, and ſteep

it in white-wine-vinegar, a handful of falt, whole

:

fpice,
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fpice, a bunch of ſweet herbs, a few whole onions,

and a lemon ſhred ; cover the fiſh with theſe ingre-

dients ; and let them ſtand almoſt an hour ; then put

them all together into a pot, and when they are half

boiled, add fome boiling water to it, to make the

fish firm ; then fry fome of the other in hot liquor ;

1 make a ſauce with oiſters, ſhrimps, mushrooms,

capers, a bundle of ſweet herbs, two anchovies, two

whole onions ſtuck with cloves, the yolks of eggs,

the juice of a lemon, nutmeg and horfe-radiſh

ſcrap'd, intermixt with butter ; draw it up very

thick, then diſh your fiſh, and run over the fauces.

Garnish your fry'd fish with parſley, horſe-radiſh,

and flic'd lemon.

To roast a baunch of venison.

MAKE up a ſubſtantial fire before you lay it

down, then baſte and flour it, and with very fine

ſkewers faſten a piece of veal-cawl over the fat part ;

if that cannot be had, the white ofan egg, or paper

well butter'd will ſerve. A haunch of twelve pounds

weightwill take up three full hours to be well foak'd :

yourfauce mustbe gravy, with agreatdeal ofclaret in

it ; the faſhionable ſweet ſauce isjelly ofcurrans made

hot. What was formerly uſed, was a pap-fauce made

of white bread boil'd in claret, with a large ſtick of

cinnamon, and when boil'd till fmooth, take out the

cinnamon, and add fugar. It is difficult to give ge-

neral rules about roasting and boiling, becauſe cooks

are apt to neglect a fire, and not mind the distance,

that it may neither ſcorch nor pawl ; but as to time,

Iwill venture to ſay, that, allowing a quarter of an

hour to every pound of meat, at a ſteady fire, your

expectations ſhall hardly ever fail, from a fowl to a

firloinof the largest ox. And the famemethod may

be followed inboiling.

A
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Avery pretty way to eat. coldboil'd beef.

SLICE it as thin as it is poffible, flice alſo an

onion, or a ſhallot, and ſqueeze on it thejuice of a

lemonor two, thenbeat itbetweentwo plates, asyou

docucumbers ; when'tis very wellbeaten, and taſtes

ſharp of the lemon, put it into a deep China diſh ,

pick out the onion, and pour on oil, ſhake in alſo

ſome ſhred parſley, and garnish with ſliced lemon ;

'tis very favoury and delicious.

To collar eels.

TAKE large filver eels, ſcour them with ſalt,

ſlit them down the back, and take out the bones,

waſh and dry them, and ſeaſon them with ſpice,

parfſley ſhred, thyme, ſage, and an onion ; then roll

each of them in collars, in a little cloth ; tie them

cloſe, and boil them inwater and ſalt, with the heads

and bones, and a faggot of herbs ; when they are

tender, take them up, and tie them cloſe again ;

ftrain the pickle, and putthem into it.

Anartichokepye.

TAKE the bottoms of fix or eight artichokes

boil'd and ſliced ; ſeaſon them with ſpice, and mix

with them the marrow of three bones, upon theſe

lay fome dates, yolks ofhard eggs, citron and mace ;

thencover theſe with butter ; bake, and pour in hot

wineand fugar.

1

Forgreengeese.

STAMP forrel, white-bread, and ſome ſlices of

pippens, or fuch hard apples; put a little vinegar

and fugar to them, then preſs out the liquid part,

and ſerve it up in faucers. Garnish with parſley,

marigold flowers, and ſome flices of oranges or

lemons. Orfor ſauce, take thejuice of forrel, ſcald-
ed
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ed goofberries, and ſugar, ſerv'd on fippets, with

fugar andbutter.

Alemon pudding.

TAKE a quarter of apound of almonds, blanch

them, and beat them very fine, with orange-flower

water, or fair water willdo, to keep them from oil-

ing as they beat ; when they are fine, put in half a

pound of butter, three quarters of a pound of fine

fugar ; thenbeat it again, and grate inthe rinds of

two large lemons, and ſqueeze in the juice of one,

andbeat it again ; put in the yolks of twelve eggs,

wellbeaten, mix it again extremely well ; put a puff-

paſte at thebottom ofthe dish ; put the pudding in,

and cover it with a puff-paſte ; three quarters of an

hour will bake it ; take care your oven be not ſohot

to ſcorch it: 'tis a moſt delicate pudding, and a very

exactand certain way for either orange or lemon.

An orange pudding.

BOIL aquart of cream, and when 'tis cold, put

to it the whites ofſeven eggs new laid, that theymay

bebeat to a froth, blanch five ounces of fine Jordan

almonds, and beat them ſmall, with a little orange-

flower water, then mixthem with your cream, and

whites of eggs ; make it pretty fſweet with fine pow-

der ſugar, then lay onthetop ſome thin flices of o-

range, lemon, and citron-peel neatly cut; take care

tobake it inacool oven, for when the cruft is bak'd,

'tis enough ; you are to lay a thin cruſt in the diſh,

before you pour it in, and garniſh the brim with the

fame: this is as delicate a pudding as canbe made,

and not very expenſive.

To make lumber pye.

RAISE your cruſt, then fill it with minced-meat,

fuch as minced-pyes, only chop ſome ſpinage, and

mixwith it ; lay onthe top citron, orange-peel, dam
fins,
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ſins, white plums, hard eggs ; when it is baked

make a white-wine caudle, and put into it ; which is

made thus :

HALF a pint of white-wine, a quarter of a pint

of verjuice, fome fugar and nutmeg, the yolks of

four eggs beaten , ſtir this over the fire till it thicken ;

pour this into your pye.

Achicken pye.

TAKE fix ſmall chickens, put into them a piece

of butter rolled up in ſweet ſpice ; ſeaſon them, and

put them into the pye, with the marrow of two

bones, with a few currans and raiſins of the fun

ſtoned, a few ſkirrets boil'd and blanch'd, dates,

candied lemon and dried citron, preſerved bar-

berries, ſliced lemon, large mace and butter ; cloſe

it, bake it ; and when it is taken out of the oven,

make acaudle of white-wine, verjuice and ſugar,

beat up with the yolks of three or four eggs ; fet

them on the fire, and keep stirring till it is thick ;

then put it in, and shake it ; fcrape ſugar upon it,

and ſerve it up.

1

Marrow-pudding.

TAKE a quart of cream, or new milk, put to

it four ounces ofbifcuit, twelve eggs, nutmeg, falt,

the marrow of two bones ; ſeaſon it with a little fu-

gar, put in two ounces of currans, fet it foftly on

the fire, then let it cool, and bake it in puff-paſte ;

cut ſome candied orange-peel on the top, and fome

bits of marrow.

To make a pigeon pye.

MAKE a puff-paſte cruſt, cover your diſh, let

your pigeons be very nicely pickedand cleaned, fea-

ſon them with pepper and ſalt, and put agood piece

of fine freſh butter with pepper and falt in their bel-

lies ; lay them in your pan, the necks, gizzards,

livers,
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livers, pinions and hearts lay between, with the yolk

of ahard egg and abeef steak in the middle ; put

asmuch water as will almoſt fill the diſh, lay on the

top cruft, and bake it well. This is the best way

tomake apigeonpye;buttheFrench fill the pigeons

with a very high force-meat, and lay force-meat balls

round the inſide, with asparagus tops, artichoke bot-

toms, mushrooms, truffles and morels, and ſeaſon

high ; but that is according to different palates.

To make a gibblet pye.

TAKE two pair of gibblets nicely cleaned, put

allbutthe liver into a fauce-pan, with two quarts of

water, twenty corns of whole pepper, three blades

of mace, a bundle of ſweet herbs, and a large onion..

Cover them cloſe, and let them ſtew very ſoftly till

they are quite tender ; then have a good cruft ready,

cover your diſh, lay a fine rump-fteak at the bot-

tom, ſeaſoned with pepper and ſalt; then lay in

your gibblets with the liver, and ſtrain the liquor

they were ſtewed in; ſeaſon it with ſalt, and pour

into your pye, put on the lid, and bake it an hour

andhalf.

To make mutton broth.

TAKE a neck of mutton about fix pounds, cut

it in two, boil the ſcraig in a gallon of water, ſkim

it well, then put in a little bundle of ſweet herbs, an

onion, and a good crust of bread. Let it boil an

hour, then put in the other part of the mutton, a

turnip or two, ſome dried marigolds, a few chives

chopped fine, a little parſley chopped ſmall ; put

theſe in about a quarter ofan hour before your broth

is enough ; ſeaſon it with ſalt ; or you may put in

a quarter of a pound of barley, or rice at firſt.

Some love it thickened with oatmeal, andfome with

bread; and fome love it ſeaſoned with mace, instead

of
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of ſweet herbs and onion. All this is fancy anddif-

ferent palates. If you boil turnips for ſauce, don't-

boilall in the pot, it makes thebroth too ſtrong for

them, but boil them in a fauce-pan.

To make an oatmeal pudding.

GET a pint of oatmeal once cut, a pound offuet

ſhred fine, a pound of currans, and half a pound

of raiſins ſtoned; mix all together well with a little

falt, tie it in a cloth, leaving room for the ſwelling.

Asweet-bread pye.

TAKE two or three ſweet-breads, cut them the

bigneſs of half a crown ; cut artichoke -bottoms

boil'd tender ; take out all the ſkins from the ſweet-

breads, take truffles and morels, boil them in a little

gravy, put in ſome mushrooms and palates boil'd

tender, and cut in pieces with oiſters ; ſeaſon the

fweet-breads with faltand pepper ; putinthree yolks

of eggs boil'd hard ; let theſe ingredients lie inyour

diſh, with three ſpoonfuls of water ; put puff-paſte

inthe diſh, and cover it with the fame when it comes

out of the oven ; take white gravy with a little

white-wine boil'd well, cut the lid tranfverfly ; take

out ſome of the quarters, and pour in the liquor ;

ſend it to the table with the quarters cut out.

Apigeon pye.

TRUSS and ſeaſon the pigeons with favoury

ſpice, lard them with bacon, and ſtuff them with

forced meat, and put them into the pye, with the

ingredients for ſavoury pyes, and butter, and cloſe

up the pye ; and when it is baked, make a lear.

Alamb-pye.

TAKE a hind quarter of lamb, cut it into thin

ſlices, ſeaſon them with favoury ſpice, and lay them

into the pye, with a hard lettuce, artichoke-bottoms,
I the
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the tops of one hundred aſparagus ; cover them

withbutter, and cloſe the pye ; and when it isbaked,

pouralear into it.

Alumber pye.

TAKE a pound and half of fillet of veal, and

mince it with an equal quantity ofbeef fuet ; ſeaſon

it; add five pippens, a handful of ſpinage, ahard

lettuce, thyme and parſley ; mix with it a penny

white loaf grated, the yolks of two or three eggs,

canary, and orange-flower-water, a pound and a

halfof currans, and preſerves, as in the chicken pye.

Directionsfor dreſſingfish.

OBSERVE always in the frying of any fort of

fiſh; firſt, that you dry your fiſh very well in a

cleancloth, then flour it. Let your ſtew-pan you

fry them in be very nice and clean, andput in as

much beef-dripping, or hog's lard, as will almoſt

coveryour fiſh ; and be ſure itboils before you put

in your fiſh. Let it fry quick ; and let it be a fine

light-brown, but not toodark acolour. Have your

fish-flice ready, and if there is occaſion turn it ;

when it is enough, take it up, and layacoarse cloth

on adiſh, on which lay your fiſh to drain all the

greaſe from it : if you fry parſley, do it quick, and

take great care to whip it out of the pan ſo ſoon as

it is criſp, or it will loſe its fine colour. Take great

care that yourdrippingbe very nice and clean.

Some love fiſh in batter ; then you must beat an

egg fine, anddip your fiſh injust as you are going

toput it in the pan ; or as good a batter as any, is

alittle ale and flour beat up, juſt as you areready

for it, and dip the fiſh, ſo fry it.

Acrawfish soup.

TAKE a gallon of water, and ſet it aboiling ;

putin it abunch of sweet herbs, three or four blades

of

|
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of mace, an onion ſtuck with cloves, pepper and

falt; then have about two hundred crawfish, ſave

out about twenty, then pick the reſt from the ſhells,

ſave the tails whole, the body and ſhells beat in a

mortar, with a pan ofpeas, green or dry, firſt boiled

tender in fair water ; put your boiling water to it,

and ſtrain it boiling hot through a cloth, till you

have all the goodness out of it ; then fet it over a

flow fire or ſtew-hole, then have readya French-roll,

cut very thin, and let it be very dry, put it to your

foop, let it ſtew till half is waſted, then put a piece

of butter as big as an egg into a ſauce-pan, let it

ſimmer till it has done making anoiſe, then ſhake

in two tea-fpoonfuls of flour, ſtirring it about, and

an onion ; put in the tails of the fiſh, give them

a ſhake round, put to them a pint of good gravy,

let it boil four or five minutes ſoftly, take out the

onion, and put to it a pint of the foop, ſtir it well

together, and pour it into your foop, and let it

fimmer very foftly a quarter of an hour. Fry a

French-roll very nice and brown, and the twenty

crawfish, pour your foop into the diſh, and lay the

roll in the middle, and the crawfish round the diſh .

Fine cooks boil a brace of carp and tench, and

may be a lobſter or two, and many more rich things

to make acraw-fish-foop ;but the above is full good,

and wants no addition.

•Another goose pye.

PARBOIL and bone the gooſe , ſeaſon it with

falt and pepper, and put it into a deep cruft, with a

quantity of butter ; bake it well, and fill it up at

the vent-hole with meltedbutter, and ſerve it up.

Acarrot-pudding.

TAKE raw carrots, ſcrapethem clean, grate them,

and to half a pound of carrot put apound ofgrated

bread,
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bread, a nutmeg, a little cinnamon, and ſalt ; half

apound of fugar, and half a pint of ſack, twelve

eggs, apoundof butter melted, and as muchcream

or new milk as will mix it well together ; ftir and

beat it well, and put it into adiſh, with puff-paſte

at the bottom, and bake it.

An orange-pudding.

TAKE the rinds of two Seville-oranges, theyel-

low part only ; grate them, and boil them as a flo-

rendine oforanges and apples ; and ſeaſon them as
thecarrots.

Atanfey.

TAKE twenty yolks and eight whites of eggs,

beat them well, and ſtrain them into aquart ofthick

cream ; onenutmeg, andthree Naplesbiſcuitsgrated,

asmuchjuice of ſpinage, with a little tanſey; ſweet-

en it to your palate ; you must butter the diſh, and

butter a sheet of paper, and put in your diſh, or it

will not come out; and ſet it in anoven fit tobake

custards ; watch it, and when it is done, take it out,

and turn it on a pye-plate ; ſcrape ſugar, and ſqueeze

orange over it : Garniſh the diſh with orange and

lemon, and ſerve it up.

To make a marrow pudding.

TAKE a quart of cream, and threeNaplesbif-

cuits, a nutmeg grated, the yolks often eggs, the

whites of five well beat, and fugar to your taſte ;

mix all well together, and put a little bit of butter

in the bottom of your ſauce-pan, then put in your

ſtuff, and ſet it over the fire, and ſtir it till it is

pretty thick, then pour it into your pan, with a

quarter ofapound ofcurrans, that have beenplump-

edinhotwater, ſtir it together, and let it ſtand all

night. The nextday put fome fine paſte and lay at

the bottom of your diſh, and round the edges ;
whenD
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when the oven is ready, pour in your ſtuff, and lay

long pieces of marrow onthe top. Half an hour

willbake it. You may use the ſtuff when cold.

A boiled fuet pudding.

TAKE a quart of milk, a pound of fuet ſhred

ſmall, four eggs, two ſpoonfuls of beaten ginger,

or one of beaten pepper, a tea ſpoonful of falt, mix

the eggs and flourwith apint of the milk very thick ,

and the feaſoning mix in the rest of the milk and

the fuet. Let your batter be pretty thick, and boil

ittwohours.

Aboiled plum-pudding.

TAKE a pound of fuet cut in little pieces, not

too fine, a pound of currans, and a pound of raiſfins

ſtoned, eight eggs, half the whites, the crum of a

penny-loaf grated fine, half a nutmeg grated, and

a tea-fpoonful of beaten ginger, a little falt, a pound

of flour, a pint of milk ; beat the eggs firſt, then

half the milk, beat them together, and by degrees

ftir in the flour and bread together, thenthe fuet,

fpice and fruit, and as much milk as will mix it all

well together very thick ; boil it five hours.

To stew giblets .

TAKE the giblets clean pick'd and waſh'd, the

feet ſkinn'd and bill cut off, the head cut in two,

the pinion bones broke into two, the liver cut in

two, the gizzard cut into four, the pipe pull'd out

of the neck, the neck cut intwo: put them into a

pipkin with half a pint of water, ſome whole pep-

per, black and white, a blade ofmace, a little ſprig

ofthyme, a ſmall onion, a little cruſt of bread, then

cover them cloſe, and ſet them on a very flow fire.

Wood embers is beſt. Let them ſtew till they are

quite tender, then take out the herbs and onion, and

pour them into a little diſh. Seaſon them with falt.

To
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To broil mackrel.

CLEAN them, cut off the heads, ſplit them, fea-

fon them with pepper and falt, flour them, and broil

them of a fine light brown. Let your fauce be plain

butter.

To make excellent black puddings.

TAKE oatmeal a little ground ; grate to every

quart of it a half-penny ftale white loaf; foak theſe

inmilk a night, then in the hog's blood warm twelve

hours ; after which mince your fat or lard ſmall,

mingle and ftir them to a proper thickness ; then

mince penny-royal, white-favoury, and fuch other

proper ſweet herbs as the ſeaſon will afford, and ftir

them together ; ſeaſon them with a ſprinkling of falt,

and fill the guts with them, tying them at what con-

venient lengths you pleaſe ; and when you have

boil'd them, hang them up in a dry loft, near the

chimney, to keep them from moiftneſs or mouldying.

White-puddings, the best way to make them.

GRATE fine manchet, ſprinkle a little flour on

it, andbeat a ſmall quantity of mace and nutmeg ;

ſteep theſe in as much milk as they will thicken like

pap; then to every quart of this put a quarter of a

pound ofcurrans, and four ounces of almonds, chopt

marrow and fugar ; mix them well together, and

putthem into fine thin guts, well clean'd, andrinfed

in warm water ; tie them up as the former, and keep

them indry boxes when boil'd.

Savoury balls .

TAKE part of a leg of lamb or veal, chop it

fine, with the like quantity of beef-fuet minced, a

little lean bacon, ſweet herbs, a fhallot, and ancho-

vies; put fome grated bread and eggs, and mix it ;

beat them in a mortar tillthey are as fmooth as wax ;

feafonD2
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ſeaſon with ſavoury ſpice, and make it up into little

balls.

FishSauce with lobster.

FOR ſalmon or turbot, broiled cod or haddock,

&c. nothing is better than fine butter melted thick,

and take a lobſter, bruiſe the body of the lobſter in

the butter, and cut the flesh into little pieces, ſtew

it all together, and give it a boil. If you would

have your fauce very rich, let one half be rich beef

gravy, and the other half melted butter with the

lobſter ; but the gravy, I think, takes away the

ſweetness of the butter and lobſter, and the fine fla-

vourof the fiſh .

To makeſhrimpfauce.

TAKE a pint of beef gravy, and half a pint of

ſhrimps, thicken it with agood piece of butter rol-

led in flour ; let the gravybewell ſeaſoned, and let

itboil.

To make oiftersauce.

TAKE half a pint of large oiſters, liquor and

all ; put them into a ſauce-pan, with two or three

blades of mace, and twelve whole pepper-corns ; let

them ſimmer over a flow fire, till the oifters are fine

and plump, then carefully with a fork take out the

oifters from the liquor and ſpice, and let the liquor

boil five or fix minutes ; then ſtrain the liquor, waſh

out the fauce-pan clean, and put the oifters and li-

quor in the ſauce-pan again, with half a pint of

gravy, and half a pound ofbutter juſt rolled in a

little flour. You may put intwo ſpoonfuls of white

wine, keep it ſtirring till the ſauce boils, and all the

butter is melted.

To make anchovyfauce.

TAKE a pint ofgravy, put in ananchovy, take

a quarter of a pound ofbutter rolled in a little flour,

ftir
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ftir all together till it boils. You may add a little

juiceof lemon, catchup, red wine, and wallnut li-

quor, juſt as you pleaſe.

Plainbuttermelted thick, with a ſpoonful ofwall-

nut-pickle, or catchup, is good ſauce, or anchovy :

Inſhort, you may put asmany things as you fancy

into ſauce; all other fauces for fiſh youhave inthe

Lentchapter.

To make kickshaws.

MAKE puff-paſte, roll it thin, and if you have

any moulds, work it upon them, make themup

with preſerved,pippins. You may fill fome with

goofberries, fome with raſberries, or whatyou pleaſe ;

then cloſe them up, and either bake or fry them ;

throw grated ſugar over them, and ſerve themup.

Acustard.

7

TAKE a quart of cream, or new milk, and a

ſtick ofcinnamon,four laurel leaves, and fome large

mace; boil them all together ; take twelve eggs,

beat them well together, and mixthem with ſugar

and canary, till a white ſcum ariſes , ſkim it off :

then, the coffins being firſt dried in an oven, fill

them.

Cheese-cakes.

TAKE the curd of a gallon of milk, three

quarters of apound offreſhbutter, two grated bif-

cuits, two ounces of blanch'd almonds pounded,

with a little ſack and orange-flower-water ; half a

pound of currans, and ſeven eggs, ſpice and ſugar ;

beat it up with a little cream, till it is very light ;

then fill yourcheeſe-cakes.

Orange cheese-cakes.

TAKE half a pound of jordan - almonds ; beat

them very fine, and put to them a little ſack, or

D3 orange-

2
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orange-flower-water, left they turn to oil ; the yolks

of eight eggs, and threewhites ; three quarters of a

pound ofmelted butter, and the rinds oftwoSeville-

oranges grated and well beaten: Mix theſe all toge-

ther, and ſweeten it to your taste. The oven muſt

be as quick as can be, without burning them : A

very little time will bake them .

To make little cakes.

TAKE two pounds of fine flour, one pound and

half of butter, the yolks of five or fix eggs, one

pound and half of fugar, fix fpoonfuls of rofe-water,

nine ſpoonfuls of fack, three ſpoonfuls of caraway-

feeds, two nutmegs, one pound of currans ; beat

your batter with yourhand, till it is very thin ; dry

your flour well ; then put in your fugar, caraway-

feeds, and nutmegs being finely grated, afterwards

put them all into your batter with your eggs, fack ,

and rofe-water : mingle them well together ; then

put in your currans ; let your oven be pretty hot,

and they will be bak'd in less than a quarter of an

hour, or as foon as they are colour'd a little.

To makefurmity.

TAKE a quart ofready-boiled wheat, two quarts

of milk, a quarter ofa pound of currans clean picked

and washed ; ftir theſe together and boil them, beat

up the yolks of three or four eggs, a little nutmeg,

with two or three ſpoonfuls of milk, add to the

wheat ; ftir them together for a few minutes. Then

fweeten to your palate, and fend it to table.

To make plum porridge or barley gruel.

TAKE a gallon of water, half a pound of bar-

ley, a quarter of a pound of raiſins clean waſhed, a

quarter of a pound of currans clean waſhed and

picked. Boil theſe tillabove half the water is waſted,

with

2
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with two or three blades of mace. Then ſweeten it

to your palate, and add half a pint of white wine.

To make butter'd wheat.

Put your wheat into a fauce pan, when it is hot,

ftir in a good piece ofbutter, a little grated nutmeg,

and ſweeten to your palate.

To makeſalamongundy.

TAKE two or three Roman cabbage lettuces,

and when you have waſhed them clean, ſwing them

prettydry in a cloth ; then beginning at the open

end, cut them croſs-ways, as fine as a good big

thread, and lay the lettuces ſo cut, about an inch

thick all over the bottom of a diſh. When you have

thus garnished your diſh, take a couple of cold

roafted pullets, or chickens, and cut the flesh off the

breaft and wings into flices, about three inches long,

aquarter of an inchbroad, and as thin as a fhilling ;

laythem upon the lettuce round the end to the mid-

dle of the diſh, and the other towards the brim ;

then havingboned and cut fix anchovies, each into

eight pieces, lay them all between each flice of the

fowls, then cut the lean meat off the legs into dice ,

and cut alemon into ſmall dice ; then mince theyolks

of four eggs, three or four anchovies, and a little

parſley, and make a round heap of theſe in your

diſh, piling it up in the form of a fugar-loaf, and

garnish it with onions, as big as the yolks of eggs,

boiled in a good deal of water very tender and white.

Put the largest of the onions in the middle on the

topof the falamongundy, and lay the reſt all round

the brim of the diſh, as thick as you can lay them ;

then beat. fome fallad-oil up with vinegar, falt and

pepper, and pour over it all. Garnish with grapes.

juſt ſcalded, or French beans blanched, or ſtation

flowers, and ferve itup for a firſt courſe.
D4 To
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To make lightfugar cakes.

TAKE one pound of fearced fugar, and almoſt

apound of butter; workthemtogether a quarter of

anhour with your hands ; then beat it half anhour

with a flice ; afterwards take ſix eggs, leaving out

two of the whites ; four ſpoonfuls of roſe-water :

beat all theſe together three quarters of an hour ;

then put in onepound of fine flour well dry'd, and

workthem all together ; after which, your ovenbe-

ing ready, butter yourtin pans ;thenbakethem leſs

than half an hour ; when they are put in, if you

pleaſe, candythem over with a little roſe-water, and

ſugar, warmed together,

To make apricot-chips.

TAKE half a pound of apricots, cut in ſlices,

but nottoo thin; then take halfa pound ofdouble-

refin'd ſugar ; put them to a very little water, fet

them on the fire, and let them boil very faſt, till

theyareclear; then let them ſtand in, till they are

half cold ; afterwards take them gently out of that

ſyrup, and put them into a clean baſon, ordiſh that

is not too big ; then ſtrew half a quarter of fine

ſearced fugar upon them in every place, and ſo let

them ſtand until the ſugar bediſſolved, not ſetting

them on the fire again ; afterwards take them out

with a bodkin, for fear of breaking ; and lay them

upon glaſs plates ; fet them into the ſtove ; and as

theydry, turn them onthe other fide.

To make a plum-cake.

TAKE three pounds of flour, and a little ale-

yeſt, a pint of milk, apound of fugar, apound of

butter, and a little ſpice ; make it into dough, bẹ-

fore you put in the plums ; work in as many plums

asyou pleaſe.

To
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To make mango of large cucumbers.

You muſt ſcrape out the feeds and cores, and

put intothem whole pepper and other ſpice, and a

clove of garlick ; then tye themcloſe, andputthem

into falt and water twenty hours, then wipe them

dry; boil as much vinegar as will cover them, but

the vinegar must be with ſpice, and pour'd on ſcald-

inghot.

Mutton cutletsfrom Pontack's.

TAKE a handful of grated bread and a little

thyme and parſley and lemon-peel ſhred very ſmall

with fome nutmeg, pepper, and ſalt ; then take a

loinof mutton, cut it into ſteaks, and let them be

wellbeaten; then take the yolks of two eggs : rub

allover the ſteaks. Strew on the grated bread with

theſe ingredients mixt together. Make your ſauce of

gravy, with a ſpoonful or two of claret and a little

anchovy.

VealcutletsfromPontack's.

TAKE a neck of veal, cut itinto ſteaks fry'd in

butter. Boil the ſcrag to ſtrong broth, two ancho-

vies,twonutmegs, ſome lemon-peel, penny-royal and

parley ſhred very ſmall ; burn a bit ofbutter, pour

inthe liquor and the veal cutlets with aglass ofwhite

wine, toſs them up alltogether. If it be not thick

enough, flour a bit of butter and throw in. Lay it

into the diſh. Squeeze an orange over, and ſtrew

falt as much as will reliſh .

Another way to pickle artichokes.

Cut off the ſtalks within two inches of thehead,

making a strong liquor of them, by boiling them in

waterand falt ; andwhen it is cold, put inthe arti-

chokes, and keep them cloſe from the air. When

youuse them, laythem inwarm water, and then in

1 cold
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cold, to take off the bitterness ; it is beſt to ſlice the

ſtalks before you boil them.

To make mango of large cucumbers.

SCRAPE out the feeds and cores, and fill them

with whole pepper, and other ſpice, and a clove of

garlick ; then tye them cloſe, and put them into falt

and water twenty hours ; after which wipe them dry ;

boil as much vinegar with fpice as will cover them,

and pour it on ſcalding hot.

To picklefamphire.

PICK it, and lay it in a strong brine of water

and falt cold ; let it lie twenty-four hours, then make

it boil once on a quick fire, and inſtantly pour it on

the famphire. After it has stood twenty-four hours,

make it just boil again on a quick fire, and let it

ſtand till cold, when it must be unſtopt, and taken

up to'drain. When this is done, lay it in a pot, and

let the pickle fettle, and cover it with the clear of it.

Let it be put in a cool dry place ; and if the pickle

mothers, boil it once a month, and when cold put

the ſamphire to it.

Fish balls.

TAKE carp and eels, mince them fine, mix

them together, with the like quantity of ſuet, ſweet

herbs, and favoury ſpice, grated bread and eggs ;

beatthem in a mortar, and make up into little balls.

To pickle cucumbers.

TAKE your cucumbers, and laythem in falt and

water for nine days, and every three days you must

pour the falt and water from them, and put in freſh,

and when they have been thus brined for the time,

take them out, anddry them very well ; then take

as much of the beſt vinegar as will cover them, with

fome cloves and mace, fome ginger flic'd, ſome Ja-

maica
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maica pepper, and a little dill-feed ; put the vinegar

and ſpice over a quick fire, and when it is ready to

boil put in your cucumbers, give them one boil up.

as quick as you can, then pour them into your pot,

and cover them cloſe. You must take care that you

give them but one boil up. Keep them warm a day

or two.

To pickle walnuts.

TAKE your walnuts when a pin will paſs thro

them, put them in a pot, and cover them with vine-

gar ; change them once a week, for three weeks,

then take ſome of the beſt vinegar, an ounce of

mace, half an ounce ofnutmeg flic'd, an ounce and a

half of ginger flic'd, and an ounce and a half of long

pepper bruis'd ; give this pickle a boil or two over

the fire, pour it boiling hot over your nuts, and

cover them cloſe ; then in four days boil your liquor

again, and pour it overyour nuts as before ; ſo you

muſt do three times, and they will keep three years

good : 'tis much better than laying your nuts in ſalt

andwater.

To pickle muſhrooms.

TAKE your mushrooms, and peel them , then

take them out of the water, and dry them ; put

them in a fauce-pan, and put to them a good deal

of falt, and fome blades of mace and nutmeg quar-

ter'd ; let them boil in their own liquor four or five

minutes over a quick fire, then drain them from the

liquor, and let them ſtand till they are cold ; then

take all the ſpice that was us'd in the boiling them,

and as much white wine, and white wine vinegar, as

will cover them, and a little ſalt ; then give them a

boil or two, and put them in your pot, and when

they are cold put two ſpoonfuls of oilon the top to

keep them. You must change the liquor once in fix

weeks.

To
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Tomake French-bread.

BEAT two eggswith a little falt, laytothem half

a pint of ale-yeſt, or more, then put to it three

pounds of fine flour, and put into itas muchblood-

warm milk as will make it ſoft and light; then

make it into loaves or rolls, and when bak'd and

cold, raſp or grate all the outſide off, and then it is

fit to fet at table.

To makeketchup.

TAKE a pint of the beſt white-wine-vinegar,

put it into a wide-mouth'd quart bottle ; then take

twelve or fourteen cloves of ſhallot, peel'd and

bruis'd ; put them into the vinegar ; afterwards take

aquarter of a pint, or more, of the ſtrongest red

or white-port ; let it boil a little ; then take twelve

or fourteen anchovies, waſh and bone them, anddif-

ſolve them inthe wine ; when cold, put them into

the vinegar-bottle ; take it and ſtop it cloſe with a

goodcork, and ſhake it: take the ſame quantity of

wine, or more, put into it a ſpoonful of whitepep-

per, juſt crack'd or bruis'd ; five, fix, or ſeven

races ofginger ſlit ; half a ſpoonful ofcloves bruis'd,

five or fixblades of large mace; boilthem over the

fire till they have receiv'd the ſtrength of the ſpice ;

whenalmoſt cold, ſlice into it acouple of large nut-

megs ; whenquitecold, put nine or ten bits of le-

mon-peel into it; put that alſo intothe bottle; then

take apiece ofa large found horſe-radiſh-root, ſcrape

it thin, andput it into thebottle; ſtop it cloſe, and

ſhake it well together ; ſhake it onceaday for ten

days ; after which time you may uſe it, two or

three ſpoonfuls to apound of butter, for fish-fauce.

The ſamequantity uſe to ajointof roaft mutton.

To
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To pickle barberries.

TAKE water, and colour it with the bad bar-

berries, and put in ſome falt , thenboil it about half

anhour ; ſcum it ; when it is cold, ſtrain it on the

barberries ; preſs them cloſe into the liquor, and

cover them with leather.

Tomake black-caps.

TAKE adozen anda half of pippins cut in two,

and lay them with the flat ſidesdownward; lay them

ſingle, but cloſe to each other ; pour thejuice of

lemons, and two ſpoonfuls of orange-flower water

overthem; ſhred lemon-peel very fine, and grate

double refin'd fugaroverthem.

Tomake custards.

To apint of cream, you must have eight eggs,

and but two of the whites ; put the cream into a

ſauce-pan toboil, and you must boil in it a piece of

nutmeg, ſome mace, and a little cinnamon; let

your cream boil till you think it has the flavour of

the ſpice, then pour it into apan, and let it ſtand

till it is cool ; you must make it pretty ſweet with

fine ſugar, then put in youreggs, and ſtrain it thro

aclothor ſieve.

Afine bread pudding.

TAKE three pints of milk, andboil it, andwhen

it is boiled put to it a ſmall nutmeg grated, more

than a quarter of a pound of fugar, threequarters

ofapound of butter,and whenthebutter is melted,

pour it into a pan over eleven ounces of grated

bread ; cover it up, and when it is cold put to it

teneggs wellbeat ; ftir it well together, andbutter

adiſh ; pour it into your diſh when it isjustgoing

into the oven. Three quarters of an hour will

bake it.

Boil



46 The London and Country Cook.

Boil a piece of lemon-peel inthe milk, and take

itout again.

To make cheese.

TAKE new milk, warm it a little, ſweeten it to

your taſte with as much roſe-water, or orange-flower

water, as you pleaſe ; then put a little runnet to it,

and when the curd is come, take it up tenderly (fo

as not to break it) with a ſkimming-diſh, and put it

into ruſh baſkets, made purpoſely for it, in which

let itdrain near a quarter of an hour ; thenſerve them

upwith cream, or their own whey, as you pleaſe. The

baſkets must be firſt dipp'd in water, to prevent the

curd from ſticking to them .

Avenison pasty.

BONE a fide or a haunch of veniſon, cut it ſquare,

and feaſon it with pepper and falt ; make it up in

your aforefaid paſte ; a peck of flour for a buck

pafty, and three quarters for a doe ; two pounds of

beef ſuet at the bottom of your buck paſty, and a

pound and half for a doe. Alamb paſty is ſeaſon'd

asthedoe.

To pickle mushrooms.

In August or September gather your mushrooms,

and with a knife peel off the uppermoft, ſkin ; the

great ones cut in quarters, and fling them into fair

water as you do them ; be fure you put in no worm-

eaten ones : thebutton you may put in whole ; the

white are thebeſt, and will look better colour'd than

the red ; then take them out of thatwater, and waſh

them in another clean water ; afterwards take them

out, put them into a dry ſkellet without any water,

ſet them on the fire to boil, put in ſome falt, and

let them boil in their own liquor till half the water

is confumed, and they are as tender as you would

have them ; as the ſcum riſes, take it off; then re-

move
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move them from off the fire, and pour them into a

colander, that the water may all drain from them ;

after which, have a pickle ready boil'd, and cold a-

gain, made of the beſt white-wine-vinegar you can

get; put in a few cloves, mace, ginger, and whole

pepper, when you boil it : when your mushrooms

are cold, put them into the pickle ; tie themup cloſe,

and keep them for uſe.

To preserve currans.

Pur a layer of currans, and a layer of fugar, in

a flat-bottom'd pan ; boil them till the ſyrup is pret-

ty thick, ſcum them as they boil ; then take them

off, and let them be cold before you putthem into

your glaſſes, which must then be cloſe ſtopt.

Abrownfricaffee of chickens.

TAKE chickens freſh kill'd, and ſkin them, cut

them inpieces, and fry them in butter or lard ; when

they are fry'd, take them out and let them drain,

then make ſome balls of forced-meat, and fry them ;

then take ſome ſtrong gravy, a fhallot or two, fome

ſpice, a bunch of ſweet herbs, a little anchovy li-

quor, a glaſs of claret, ſome thin lean tripecut with

a jagging iron, to imitate cocks-combs; thicken

your fauce with burnt butter, then put in your

chickens and toſs them up together ; garnish it with

fry'd mushrooms dipp'd in butter, or lemon ſlic'd,

or parſley fry'd.

A brownfricaffee of chickens and rabbets.

Cur them in pieces, and fry them brown inbut-

ter, then having a pint of gravy, a little claret,

white wine and ſtrong broth, two anchovies, two

ſhiver'd pallates, a faggot of ſweet herbs and favou-

ry balls, and favoury ſeaſoning ; thicken it with

brownbutter, and ſqueeze on it a lemon.

A

1
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Awhitefricaſſee of thesame.

Cur them in pieces, waſh them fromtheblood,

frythem on a ſoft fire, and put them into afrying-

panwith a little ſtrong broth ; ſeaſonthem and tofs

themup ; when it is almoſt enough, put to it a pint

of cream, thicken itwith abit of butter roll'd up

in flour.

Aspringpye.

Cut ahind quarter of lamb to pieces, take four

ounces of the lean, and make it into forc'd-meat as

for the lumber pye ; then make it into little balls,

as big as nutmegs, and ſome about the length and

bigneſs of your little finger ; ſeaſon the meat with

cloves, mace, cinnamon, ſalt, and a little pepper ;

then lay in the meat, with ſome prunellas ſlit, and

a little ſpinage and beet-leaves ſhred, but firſt butter

thebottom of the pye ; then put over it apound,

or leſs, of preſerv'd citron or lemon, eringo-roots

and barberries, and a lemon par'd and ſlic'd; then

put in eight ounces of freſh butter onthe top lid,

baſte it, and put in as for a chicken-pye.

To make bart's-born jelly.

TAKE apound of hart's-horn, two ounces of i-

vory ſhavings, and fix quarts of ſpring water ; boil

it five or fix hours, to three quarts; then putto it a

pint of the juice of lemons, ſeven whites of eggs

wellbeat, three quarters of apound ofdouble-refin'd

ſugar, anda little bit of allum.

To dry plums.

WEIGH the plums, and to every poundofplums

put apound ofdouble-refin'd ſugar; ſcaldthe plums,

and take out the ftones, and peel awaythe ſkins :

laytheplums on adry cloth ; then wet the ſugar a

little, and put it onthe fire ;keep ſtirring it oneway,
till
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till itboils to fugar again. Take ſome of this ſugar,

and put it at thebottom of the preferving-pan, and

lay the plums upon it, and ſtrew the rest of the ſu-

gar upon them ; let it ſtand till it is melted ; then

make it ſcalding hot (but fuffer it not to boil) twice

aday ; and when the ſyrup is very thick, lay them

on glaſſes to dry, and keep them always warm,

fifting a little ſugar over them till they are almoft

dry; wet the stones in the ſyrup, and drythem with

fugar, and put them into theplums ; and when they

are quite dry, put them in boxes with papers be-
tween.

To make Savoy biscuits.

TAKE eight eggs, part the yolks from the

whites, beatyour whites tillthey be very high ; then

put your yolks in with a pound of fugar; beat that

for a quarter of an hour, and when your oven is

ready, put in one pound of fine flour, and juſt ſtir

it, till 'tis well mixt ; lay your biſcuits upon the pa-

per, and ice them, which will be infallibly effectual :

only take care youroven be hot enoughto bakethem

ſpeedily.

To baſk a calf's head.

BOIL your calf's head almoſt enough, and when

'tis cold, cut the meat in thin ſlices clean from the

bone, and put it into a ſtew-pan, with fome ſtrong

broth, aglass ofwhite-wine, fome oifters and their

liquor, a bunch of ſweet herbs, two or three ſhal-

lots, anutmeg quarter'd, and let theſe ſtew on a

flow fire till they are enough ; then put in two or

three anchovies, the yolks of four eggs well beaten,

and a piece of butter, and thicken it up ; then have

ready fry'd ſome thin flips of bacon, ſome forc'd-

meat balls, fome large oifters dipp'd in butter ; the

brains firſt boiled and then fried, ſome ſweet-breads

cut in flices, ſome lamb-ftones cut in rounds ; then

E put
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put your haſh in your diſh, and the other things,

Tome round and ſome on it. Garniſh the dish with

fliced lemon.

Africaffee ofox-palates.

MAKE the gravy thus: take two pounds of

beef, cut it in little bits, and put it ina ſauce-pan,

with a quart of water, ſome falt, ſome whole pep-

per, an onion, a ſhallot or two, two or three an-

chovies, a bit of horfe-radiſh ; let all theſe ſtew

till it is a strong gravy ; then ſtrain it out, and ſet it

by; then have ten or twelve ox-palates, boil them

till they are tender, and peel them, and cutthem in

ſquare pieces ; then flay and draw two or three

chickens, and cut them betweeneveryjoint, and fea-

ſon them with a little nutmeg, ſalt, and ſhredthyme,

and put them in a pan, and fry them with butter ;

when they are half fry'd, then put in half your

gravy, and all yourpalates, and let them ſtew toge-

ther, and put the rest of your gravy into a ſauce-

pan, andwhen it boils, thicken it up with the yolks

of three or four eggs, beaten with a glass of white-

wine, and apiece of butter, and three or four ſpoon-

fuls of thick cream ; then pour all into your pan,

ſhake it well together, and diſh it up ; garnish with

pickledgrapes.

To make fritters .

TAKE the yolks of ſeven eggs, and the whites

of four, and beat them very well; half a pint of

fack ; a quarter of a pint of ale ; halfa pint of fweet

cream ; two or three ſpoonfuls of ale-yest ; a little

beaten ginger ; fome mace ; one nutmeg grated,

and fome fugar ; then put in as much flour as will

make the batter as thick as for wafers, and let them

ſtand an hour : afterwards take ſome good pippins,

pare them, and take out the cores; cut the apples

thin all over, that they may lie in rings in the bat-
1 ter;
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ter: when it is ready to be fry'd, ſeaſon it with as

much falt as will lie upon a knife's point ; then take

the ſliced apples, dipthem in the cold batter ; and

take beef-fuet try'd, put it into a frying-pan ; and

whenthe liquor is boiling-hot, put in the apples dipt

in the batter, one by one, to the liquor, that they

may not ſtick together ; fry them criſp.

To preserve golden-pippins.

To every pound of pippins put a pound of

double-refin'd ſugar, and a pint of clear ſpring-

water ; fet it onthe fire, having firſt pared the pip-

pins ; take the eyes and ſtalks out, put them into

the fugar and water, cover them cloſe, and boil

them briſkly half a quarter of an hour ; then let

them cool, and boil them again as long as before ;

repeat this two or three times, till they are very

clear, whenyou may coverthem cloſe.

Tostew carp.

TAKE two carps, ſcale and rub them well with

falt, then cut them in the nape of the neck and

round the tail, to make them bleed; cut upthe bel-

ly, take out the liver and guts, and if you pleaſe to

cuteachcarp in three pieces, they will eat the firmer ;

then put them in a ſtew-pan, with their blood, a

quart of claret, abunch of ſweet-herbs, an onion,

one or two ſhallots, a nutmeg, a few cloves, mace,

whole pepper ; cover them cloſe and let them ſtew

till they be half enough ; then turn them, and put

in half a pound of fresh butter, four anchovies, the

liver and guts, taking out the gall, and let them

ſtew till they are enough ; then beat the yolks of

five or fix eggs, with a little verjuice, and by de-

grees mix it with the liquor the carp was ſtewed in :

juſt give it a ſcald to thicken it, then put your

carp in a diſh, and pour this over it ; garnish the

diſh with fliced lemon.

E 2 To
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1

Topot beef.

TAKE a goodbuttock of beef, and cut out the

bone, and lay it flat, and ſlaſh it in ſeveral places ;

then ſalt it well, and let it lie in the ſalt threedays ;

then take it out, and let it lie in running water with

ahandful of falt three days longer ; then take it out,

dry it with a cloth, and ſeaſon it with pepper, falt,

nutmeg, cloves, mace, and two ounces of falt-petre

finely beaten ; then ſhred two or three pounds of

beef-fuet, and one pound in lumps, and three pounds

ofbutter, put ſome in the bottom ofthe potyou bake

it in; then put inyourbeef and the rest of thebut-

ter and fuet on the top ; cover your pot over with

coarſe paſte, and ſet it in all night with houſhold-

bread; in the morningdraw it, and pour off all the

fat into a pot, and drain out all the gravy ; pull the

meat all to pieces, fat and lean, and work it into

your pots that you keep it in while it is hot, or it

willnot cloſe ſo well; then cover it with the clear fat

you poured off; paper it whentis cold, it will keep

good amonth or fix weeks .

To preferve raſberries.

TAKE the juice of red and white raſberries (if

you have no white rafberries, uſe halfcodling-jelly) ;

put a pint and half ofjuice to two pounds of fugar ;

boil and ſcum it ; then put in three quarters of a

poundoflarge raſberries ;boil them very faſt till they

are ajelly, and clear ; butdo not take them off the

fire for a quarter of anhour after they have begun

toboil faft ; after which put them into pots or glaf-

fes, the rafberries firſt ; then ſtrain thejelly from the

ſeeds, and put it to the rafberries ; whenthey begin

to cool, ftir them, that they may not all lie upon

the top of the glaſſes ; when they are cold, lay pa-

pers to them ; firſt wet the paper, and dry it in a

cloth.

•

To

1
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To preferve barberries.

TAKE a pound of barberries. pick'd from the

ſtalks ; put them intotwo quart pots, and ſet them

in abraſs potfullof hot water, to stew them ; after

which ſtrain them, and add a pound of fugar, and

a pint of rofe-water ; boil them together a little ;

then take half a pound ofthe best clusters ofbarber-

ries you can get, and dip them into the fyrup while

it is boiling ; take out the barberries, and let the

ſyrup boil till it is thick ; and whenthey are cold,

put them inglaſſes or gally-pots with the ſyrup.

To preferve cherries.

PICK the cherries, and take out the ftones ; put

to every pound of cherries, a quarter of a pint of

thejuice of white currans, (firft paffed through a

jelley-bag) and the weight ofboth liquor and cherries

ofdouble-refin'd fugar ; fift the fugar, and ſprinkle

it as you put them into the preferving pan, which

you must boil and ſcum, till the cherries look clear ;

thenput them into glaffes.

Atanfy.

BOIL'a quart of cream or milk with a ſtick of

cinnamon, quarter'd nutmeg, and large mace ; when

half cold, mix it with twenty yolks of eggs, and

ten whites ; ſtrain it, then put to it four grated bif-

cuits, half apound ofbutter, a pint of ſpinage-juice,

and a little tanfy, fack, and orange-flower-water,

fugar, and a little falt ; then gather it to a body o-

ver the fire, and pour it into your diſh, being well

butter'd: when it is baked, turn it on a pye-plate ;

ſqueeze on it an orange, grate on fugar, and garnith

it with ſlic'd orange and a little tanſy. Made in a

diſh ; cut as you pleaſe.

E3
Scotch
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Scotch collops.

Cut your collops off a fillet ofveal ; cut them

thin, hack them and fry them in freſh butter ; then

take them out and brown your pan with butter and

flour, as you do for a foop. Do not make it too

thick ; put in your collops and ſome bacon cut thin

and fry'd, and ſome forc'd-meat balls fry'd, ſome

•mushrooms, oiſters, artichoke-bottoms diced, le-

mon, and ſweet-breads, or lamb-ſtones ; ſome ſtrong

broth, gravy, and thick butter ; toſs up all together.

Garnish thediſh with ſliced lemon.

Acraw-fib foop.

CLEANSE your craw-fiſh, and boil them in wa-

ter, ſalt and ſpice, pull off their feet and tails, and

fry them ; break the rest of them in a stone-mortar,

ſeaſon them with ſavoury ſpice and an onion, hard

eggs, grated bread, and ſweet-herbs boiled in ſtrong

broth ; ſtrain it, then put to it ſcalded chopt parſley

and French-rolls, then put them therein with a few

dry'd muſhrooms : garnish the dish with ſliced le-

mon, and the feet and tails of the craw-fiſh. A lob-

ſter-foop is done the ſame way.

To pickle mushrooms.

TAKE the ſmall hard mushrooms called buttons ;

cutoff allthe dirt from the ſtalks, waſh them with

water, and rub them clean with a flannel ; then boil

water and falt ; when it boils, put inthe mushrooms,

and let them juſt boil ; then ſtrain them through a

cloth, after which make a pickle of white-wine-

vinegar, mace, and ginger ; putthem in, and ſtop

them cloſe up in pots or glaſſes, with a little oil on

them,

A
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ינ

Africaffee of lamb.

:

TAKE A hind quarter of lamb, cut it into thin

flices, ſeaſon it with ſpice, ſweet herbs and a ſhallot ;

then fry them, and toſs them up in ſtrong broth,

balls, and palates, a little brown to thicken it.

Abalsamick fyrupfor coughs, and to open thestomach.

TAKE of balfam of Tolu fix drams, ſpring-

water twenty ounces ; boil them together, without

taking off the ſcum that riſes, to twelve ounces ;

then with twenty-one ounces of the beſt refined fu-

gar, make it into a ſyrup without further boiling ;

andwhen it is grown cold, ſtrain it off.

To dry pears or apples.

TAKE poppering-pears, and thruſt a pik'd-ſtick

into the head of them beyond the core, then ſcald

them, but not too tender, then pare them the long

way; put them in water, and take the weight of

them in fugar. and clarify it with water, a pint of

water to a pound of fugar ; ſtrain the ſyrup, andput

in the pears ; ſet them on the fire, and boil them

pretty faft for half an hour; cover them with paper,

and fet themby till the next day ; then boil them a-

gain, and ſet them by till the next day; then take

them out ofthe ſyrup, and boil it till it is thick and

ropy ; then put the pears in your preferving-pan,

and put the ſyrup to them, and if it will not cover

them, add ſome ſugar to them ; fet them over the

fire and let them boil up, then cover them with pa-

per, and ſet them in a ſtove twenty-fours hours ;

thentakethem out, and laythem on ſieves to dry ;

then laythem on plates, and dust them with fugar,

and ſet them intoyour ſtove to dry; and when one

ſide is dry, lay them on papers, and turn them, and

duft the other ſide with fugar , ſqueeze the pears

fiat by degrees ; if it be apples, ſqueeze the eye to
the

E4



56 TheLondonand Country Cook.

the ſtalk ; when they are quite dry, put them in

boxes with papers between.

Todry pears orpippins withoutsugar.

TAKE your pears or apples and wipe them clean,

and take abodkinand run itin at thehead, and out

atthe ſtalk, and put them in a flat earthen pot and

bake them, but not too much ; you must put a quart

of ſtrong new ale to half a peck of pears, tie white

paper over the pot, that they may not be ſcorch'd in

baking, and when they are bak'd let them ſtand to

be cold, and take them out to drain ; ſqueeze the

pears flat, and the apples the eye to the ſtalk, and

laythem on ſieves with wide holes to dry, either in

a ſtove or an oven that is not too hot.

To pickle cucumbers.

LET them lie two or three days in brine, fo

ſtrong as to bear an egg ; afterwards drain them well

from the brine, and pouruponthem the fame pickle

as is uſed with the melons, and prepare them in the

fame manner.

To pickle French-beans.

LET them lie two days in very strong brine, and

thendrain them, and pickle them inthe ſameman-

ner as above directed for the melons.

An excellent way to makejelly,

TAKE a ſhoulder of veal, and cut the fat clean

away ; then take three or four calves feet, ſcald

them clean, and cut away the fat ; afterwards lay

both the veal and feet in fair water four or five

times ; then take a potwhich will hold two gallons

of water, and put in your veal and feet: when it

feeths, ſcum it well; boil ittill it is reducedto half

a gallon, or ſomewhat more : it must boil five hours

or
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or longer ; after which ſtrain it, andwhen 'tis cold,

take the fat quite away.

To make lemon-cream.

TAKE one pint of thick cream, ſet it on the

fire, keep it ſtirring, let it ſimmer ; ſweeten it very

fweet with fine fugar; keep it ſtirring till it is pretty

cool; then put in thejuice of half a great lemon

with the peel wrung in, to make it taste of the

peel: when it is ſtirr'd till it is cold, ftir it up high

to bring a froth in the diſh ; and whencold, ſerve it

up. Early in the morning it is proper to make this

cream againſt dinner.

Anotherway to preferve oranges.

TAKE right Seville oranges, the thickeſt rind

you can get, lay them in water, changing the water

twice a day for two days, then rubthemwell with

falt, and wash them well afterwards, and put them

in water, changing the water twice a day for two

days more, then put them in a large pot of water

toboil, having another pot of boiling water ready

to throw them into, as the other grows bitter ;

change them often, till they are tender ; then take

themup in a linnen cloth, and a woollen over it, to

keep them hot ; take out one at a time, and make

a little hole at the top, and pick out the feeds, but

do not break the meat , pare them as thin as you

canwith a ſharp penknife ; take to a pound of oran-

ges before they are open'd, apound of double re-

fin'd fugar and a pint offair water, boil it and ſcum

it, and let it be ready whenyou pare them to throw

them into, and whenthey are all pared, ſet them on

the fire, cover them cloſe, and keep them boiling

as fast as they can boil, till they look clear ; then

take them up into a deep gallipot with theholes up-

ward, fill them with fyrup, and when they are al-

moft cold pour the rest ofthe ſyrup over them ; let

I them
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them ſtand a fortnight or three weeks in that ſyrup ;'

then make ajelly of pippins, and when it is almoſt

ready, take your oranges out of the gallipot, and

pour all the ſyrup out of them, and put them into

thejelly, and let them have aboil or two, then put

them into your glaſſes, and when they are near cold

fill them withjelly, the next day paper them .

To makefhrub.

TAKE two quarts of brandy, and put it in a

large bottle, and put into it thejuice of five lemons,

the peels of two, half anutmeg; ſtop it up, and let

it ſtand three days, and add to it three pints ofwhite

wine, a pound and half of fugar ; mix it, and ſtrain

it twice thro' a flannel, andbottle it up: it is a pretty

wine, and a cordial.

To make clear lemon-cream.

TAKE the half of ahartſhorn jelly, and put into

it the peel of two lemons ; ſet it over the fire, and

let it boil; then take the whites of fix eggs, and

beat them well ; take thejuice of four lemons, grate

the peel of them, and putit into the juice of the le-

mons to foak a little while , afterwards put the juice

and the eggs together ; put in ſuch a quantity of

double-refin'd fugar as will ſweeten it to your taſte ;

let it boil very faſt almoſt a quarter of an hour ;

then ſtrain it through a flannel jelly-bag, and as it

runs thro' put it in again two or three times, till it

looks clear ; after which take the peel of lemons

boil'd in it, and cut it into very fine threads : put

an equal quantity of them into every glass ; ſtir it

till it is half cold, and then put it into glaſſes.

Syrup of marshmallows .

TAKE of the fresh roots of marshmallows two

ounces, thoſe of parſleyan ounce, liquorice-root, the

tops of marshmallows and mallows, figs, each half

an
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an ounce, ſtoned raiſins two ounces, ſweet almonds

blanched an ounce ; let all theſe ſteep together for a

day, in three quarts of clear barley-water ; then boil

it to two quarts ; after which preſs out the decoction,

and in the liquor, grown fine by ſtanding, diſſolve

gum arabic an ounce, fine fugar four pounds, and

make a ſyrup thereof with the requifite art.

To make orange-brandy.

STEEP ſome orange or lemon-rind cut thin, in

a quart ofbrandy : boil aquart ofwater, into which

put three quarters of a pound of fugar, and let it

boil a little : when it is cold, mix it together, and

bottle itup.

Tofeaſon and bake a venison pasty.

BONE your hanch or fide of venifon, and take

out all the finews and ſkin ; then proportion it for

your paſty, by taking away from one part, and ad-

ding to another, till it is of an equal thickness ; then

ſeaſon it with pepper and falt, about an ounce of

pepper ; fave a little of it whole, and beat the reſt,

and mix with twice as much falt, and rub it all over

your veniſon, and let it lie till your paſte is ready.

Make your paſte thus: A peck of fine flour, fix

pounds of butter, a dozen of eggs ; rub your but-

ter in your flour, beat your eggs, and with them

and cold water make up your paſte pretty stiff ; then

drive it forth for your paſty ; let it be the thickness

of a man's thumb ; put under it two or three ſheets

of cap-paper well floured : Then have two pounds

ofbeef-fuet, ſhred exceeding fine ; proportion it on

thebottom to the breadth ofyour veniſon, and leave

averge round your venifon three fingers broad, waſh

that verge over with a bunch of feathers or bruſh

dipp'd in an egg beaten, and then lay a border of

your paſte on the place you waſh'd, and lay your

veniſon onthe ſuet; put a little of your ſeaſoning

on
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on the top, and a few corns of whole pepper, and

two pounds of very good freſh butter ; then turn

over your other sheet of paste, ſo cloſe your paſty.

Garniſh it on the top as you think fit ; vent it in

the middle, and ſet it in the oven. It will take five

or fix hours baking. Then break all the bones, waſh

them, and add to them more bones, or knuckles ;

ſeaſon them with pepper and ſalt, and putthem with

a quart of water, and half a pound of butter, in a

panor earthen pot ; cover it over with coarſe paſte,

and ſet it in with your paſty ; and whenyour paſty

is drawn and diſhed, fill it up with the gravy that

came from the bones.

To pickle pods of radishes.

GATHER the youngest pods, andput them inwa-

ter and ſalt twenty-four hours ; then make a pickle

for them of vinegar, cloves, mace, whole pepper;

boil this, and drain the pods from the falt and water,

and pour the liquor on them boiling hot : put to

them a clove of garlick a little bruiſed.

To make a marmalade of currans.

STRIP the currans from the bunches, ſoak them

in boiling water, till they break : take them off the

fire, and then put them into a fieve to drain ; and

when they are cold, preſs them through the ſieve

to clear off the grains , dry them on the fire, till

you have brought the ſugar to its cracked quality,

allowing an equal weight of fruit and fugar ; let

them fimmer, and mixthem well together, and put

them intopots.

To make marmalade of quinces.

TAKE quince-liquor, and to every pint of liquor

put a pound of fine ſugar; then take yourquinces,

pareand flicethem, andput in as many as the liquor

will cover ; boil them to ajelly, when they will
turn
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turn red ; during which keep the ſkillet cloſe co-

ver'd, and then put them into glaſſes.

To makejelly of calvesfeet.

TAKE a ſet of calves feet, take the long bone

out, and ſplit the foot, take the fat out; boiltheſe

in fix quarts of water, with half a pound of harts-

horn, till it is jelly, which you know by cooling a

little in a plate ; ſtrain it off, ſcum all the fat off;

then beat the whites of twelve eggs, as much fugar

as will ſweeten it, thejuice of fix lemons, ſome cin-

namon and mace, a little orange- flower-water, a pint

of good white-wine ; ſtir this all together over a

ſtove, till it boils : it must not be too ſweet, nor

too ſharp : ſtrain this through a jelly-bag. You

may make it with hartſhorn alone.

An excellent way to pickle mushrooms.

-Put your mushrooms into water, and wash them

clean with a ſpunge, throw them into water as you

dothem ; then put in water and a little falt, and

when it boils put in your mushrooms ; when they

boil up ſcum them clean, and put them into cold

water, and a little ſalt: let them ſtand twenty four

hours, and put them into white-wine-vinegar, and

let them ſtand a week ; then take your pickle from

them, and boil it very well with pepper, cloves,

mace, and a little all-fpice ; when your pickle is

cold, put it to your mushrooms in the glaſs or pot

youkeep them in; keep them cloſe, tieddown with

abladder , the air will hurt them: If your pickle

mothers, boil it again : you may make your pickle

half white-wine, and half white-wine-vinegar.

Tojugpigeons.

PULL, crop, and draw your pigeons, but not

waſh them ; ſave the livers, and putthem in fcald-

ingwater, and ſet them on the fire for a minute or

two ;
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two; then take them out, and bruiſe them ſmall

with the back of a ſpoon ; mix with them a little

pepper, ſalt, and grated nutmeg, lemon-peel ſhred

very fine, and chopt parſley, two yolks of eggs

very hard, and bruiſed as you did the liver, and ſuet

ſhav'd exceeding fine, and ſome grated bread ; work

theſe together with raw eggs, and roll it in butter,

and put a bit into the crop and belly ofyour pigeon,

and few up the neck and vent ; then dip your pi-

geons in water, and ſeaſon them with pepper and

falt, as for a pye ; then putthem inyourjug, with

a piece of fallery ; ſtop them up cloſe, and ſet them

in akettle of cold water, with a tile on the top, and

let it boil three hours ; then take them out of the

jug, andput them inyour diſh ; take out the fallery,

and put in a piece of butter roll'd in flour ; ſhake it

till it is thick, and pour it on your pigeons ; garniſh

with lemon.

Engliſh malmſey.

TAKE of English galingale and cloves, each a

dram; beat them to powder, and infuſe them a day

and a night in a pint of aqua vitæ, in a wooden

veſſel kept cloſe cover'd ; then put it into good cla-

ret, and it will make twelve or fourteen gallons of

good malmſey, in five or fix days : the drugs may

behung in abag in the caſk.

To make raiſin wine.

TAKE three-hundred pounds of Malaga raiſins

not pick'd, put them into a hogſhead of ſpring-

water; let it ſtand a fortnight, ſtirring it twice a

day; then preſs it into a tub, and put to it a piece of

bread toafted, and ſpread with yeſt, and let it ferment

twenty-four hours ; afterwards put the liquor into

a veſſel, where it may work fourteen days longer ;

fill it up again as it works over, and when it has

done working, ſtop it cloſe up. You may put eigh-
teen
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teen gallons of water upon the raiſins for a ſmall

wine, and preſs it out in aweek's time : you may

bottle it off when it is about two months old.

Agood water to be drank in a fever.

TAKE a quart of red-wine, and aquart of milk ;

diftil them together. The patient may drink plenti-

fully of it, and it will allay the heat, and bring the

body into a good temper.

Rosemary water.

TAKE three quarts of rosemary-flowers, one

quart of cowflip-flowers, half apound ofdates, two

drams of nutmegs, half a pound of clove July

flowers, and half apound of cinnamon, two ounces

of raiſins of the fun stoned; bruiſe the cinnamon,

and ſlice the nutmegs and dates ; ſteep them with

the flowers all night in fix quarts of fack ; the next

day diſtil them in an alembick, and draw away three

quarts of water with a flow fire ; put into your re-

ceiverone pound of white ſugar-candy. You may

put the firſt and laſt runnings together, and keep the

middle by itſelf.

To boil a turkey or a fowl with oiſter ſauce.

WASH your oifters very clean in their own li-

quor, which liquor you must then ſtrain out into a

clean ſauce-pan ; put in your oifters, with a bundle

of ſweet herbs, an onion, ſome mace, whole pep-

per, and a bit of lemon-peel : then take fifteen, if

large, of theſe oifters, with a little grated bread,

twice as much beef-fuet, ſhred ſmall, the yolks of

four hard eggs, two anchovies, a very little onion

fine fhred, falt, pepper, nutmeg, thyme, and win-

ter-favoury ; ſhred all together very fine, and mix

it up with a yolk of raw egg ; ſtuff the turkey, or

fowls under the ſkin on the breast ; while they boil,

ſet your oifters, for the fauce, to ſtew very gently
over
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over the fire ; when they are almoſt enough, take

them out, and put in a quarter of a pint of white-

wine, and half a pint of ſtrong gravy, with an an-

chovy, herbs, and ſpice, firſt boil'd in, and ſtrain'd

clean out of the gravy ; when all this is boil'd-to-

gether, put in as much butter as will make it thick,

and well taſted, 'twill take near a pound to a quart

of oifters : if you find it ſo thin as to part, mix

a little flour in a bit of the butter, then throw in

your oiſters again, the juice of a lemon, and fome

ſhred parſley, to look green: pour it over the fowl ;

and garnish with oifters and lemon.

An excellent plum pudding.

TAKE one pound of fuet, ſhred very ſmall and

fifted, one pound of raiſins ſton'd, four ſpoonfuls of

flour, and four ſpoonfuls of fugar, five eggs, but

three whites ; beat the eggs with alittle ſalt: tie it

up cloſe, and boil it four hours at leaft.

Awater for weak stomachs, fmall-pox, meafles andfur-

feits, in great esteem with Queen Elizabeth.

TAKE ſage, celandine, roſemary, wormwood,

dragon, mugwort, pimpernel, ſcabious, agrimony,

balm, fcordium, centaury, carduus, betony, rofa

folis, of each one ounce ; angelica-roots, gentian,

tormentil-roots, zedoary-roots, and liquorice, of

each an ounce ; flice the roots, and ſhred the herbs,

and put them all together into a gallon ofwhite-

wine; cover themcloſe, and let them infuſe for forty-

eight hours ; then diſtil them in an ordinary ſtill,

and keep the top of the ſtill cold with wet cloths ;

draw off three quarts, keep each quart by itſelf.

When you take it, ſweeten it with ſugar ; give a

child two fpoonfuls of the firſt or ſeconddrawing,

or four of the laſt drawing : to grown perfons give

double the quantity.

Juniper
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Juniper water.

TAKE the beſt juniper-berries twelve ounces,

proof ſpirit of wine three gallons, a ſufficient quan-

tity of water, and diſtil them. You may fweeten

it with ſugar. It is an excellent remedy against wind

in the ſtomach and bowels ; it powerfully provokes

urine, and is therefore a good diuretick in the gra-

vel and thejaundice.

Strong cinnamon water.

TAKE of cinnamon bruis'd, two pounds ; ca-

nary two quarts ; ſherry, four quarts ; brandy, four

quarts : diſtil it in a hot ſtill, and when it is cold,

add to it two pounds of double-refin'd fugar pound-

ed, and after it has stood a-while, rack it off into

new bottles, which will render it fit for uſe.

Aneats-foot pudding.

TAKE to a pound of neats-foot finely ſhred,

three quarters of a pound of fuet ſhred as ſmall, a

whole nutmeg grated, candy'd orange minc'd, fome

falt, and fome currans, a little grated bread, and

fome eggs (leave out half the whites) ; flour the bag,

and let itboil two hours and ahalfat least. The fauce

is ſack, ſugar and butter melted.

Custards.

BOIL a quart of cream, then ſweeten it with fine

powder'd fugar ; beat eight yolks of eggs, with two

ſpoonfuls of orange-flower-water ; ſtir this in the

cream, and ſtrain all thro' a ſieve : fill your cups or

cruft, and bake them with care.

Orange-pudding.

TAKE three fair oranges, cut them, and ſqueeze

off the juice into a clean pan ; boil the peels intwo

or three waters, till the bitterness is off, then pick
F out

:



66
The LondonandCountry Cook.

outthe pulp and ſtrings, and beat the peel very fine

in a mortar, with orange-flower-water, then mix it

up with the ſtrain'djuice ; add to it nine eggs, leav-

ing out four whites, half apound ofbutter, and fu-

gar to your tafte ; put a puff-paſte at the bottom of

thediſh, and garnish the edge ofthe diſh with paſte :

fome people only grate inthe peels raw, and leave

out thejuice; but I think the above-written way is

the moſt grateful and pleaſant.

Note, You must beat all in the mortar, a full

hour at leaſt, till the ingredients look all alike.

Tomake awine almost equal toſack.

To every quart of water put a ſprig ofrue ; and

to every gallon a handful of fenel-roots ; boil them

allhalf an hour ; then ſtrain it out, and to every

gallon of this liquor put in three pounds of honey ;

boil it again two hours, ſcum it well ; and when it

is cold, pour it off, and tun it into a caſk ; keep it

in the veſſel a year, and then bottle it off for

drinking.

Tomake elder wine.

PICK half a hundred of Malaga-raiſins from the

great ſtalks, and chop them; put to them ten gal-

lons of water; let them ſtand fourteendays, ſtirring

it two or three times aday ; then preſs it off. Το

every gallon of this liquor put a pint of elder-berry

juice ; afterwards put it into your veſſel : it works

itſelf; do not ſtop it till it hasdone working, nor

bung it cloſe down till it hasdone hiſſing. When

you tun it up, chop ahandful or two coarſely of the

great stalks, and throw them in.

To make curran wine.

TAKE currans when they are ripe, bruife and

ſtrain them ; dilute it with an equal quantity of wa-

ter boil'd with fine fugar, apound to eachgallon of

liquor ;
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liquor; diffolve in the liquor half anounce of ifin-

glaſs to every four or five gallons of liquor, and

there will ariſe a thick ſcum ; which being taken off,

your liquor will be pretty clear ; draw it off into a

cloſe veſſel; it will finiſh its working, and become

quite clear in three weeks or a month's time ; then

itmaybebottled with a lump of loaf-fugar. The

longer it is kept, the richer it will be.

Tomake barley water.

TAKE two quarts of fair water; French-barley,

two ounces ; hartſhorn and ivory, of each half an

ounce: boil it together till it comes to one ; ſweeten

it with what ſyrup you pleaſe.

TomakeSausages.

TAKE almoſt the double weight of fat to your

leanpork, and pickboth cleanfrom the bones, ſkin,

and kernels ; ſhred it ſeverally very fine; then mix

and ſhred it together, and to four pounds of this

meat, you may put a very large nutmeg, the weight

ofthe nutmeg in cloves and mace, and almoſt the

weight of allthe ſpice inpepper; beat all fine, and

let your heap of falt be as big again as the ſpice and

pepper; ſhred a large handful of freſh ſage, and a

little thyme, very fine ; grate two ſpoonfuls of white

bread, and take two yolks of eggs, mix all very

well together, and fill your ſkins : ifyou love oifters,

half a pint ſhred to this quantity, gives it a rich

taſte; theſe roll and fry without ſkins, and keep

better in a pot, add the yolks of eggs, when you

ufe them. Norfolk links are only fat and lean pork,

more grofly cut; and the ſeaſoning, pepper, falt,

and a large quantity of ſage ſhred ſmall, and put in

large ſkins.

Orange-pudding.

PARE the yellowrind oftwofair Seville oranges,
F2 fo



68
The London andCountry Cook.

ſo very thin, that no part of the white comes with

it ; ſhred and beat it extremely ſmall in a large stone

mortar ; add to it, when very fine, half apound of

fugar, and the yolks of fixteen eggs ; beat all toge-

ther in the mortar, till it is all of a colour ; then

pour it into your dish in which you have laid a

ſheet of puff-paſte. I think grating the peel ſaves

trouble, and does it finer and thinner, than you can

ſhred, or beat it : butyou must beat up the butter

and ſugar with it, and the eggs with all, to mix

themwell.

Cardamum water .

TAKE pimento, caraway, and coriander-feeds,

lemon-peels, of each four ounces ; proof ſpirits three

gallons ; a ſufficient quantity of water ; diſtil and

ſweeten with fugar, onepound and ahalf. It is acheap

and good cordial, and may be used in all cafes

where a ſtomachick cordial is neceſſary.

Nutmeg water.

TAKE nutmegs bruiſed, half a pound ; orange-

peels, an ounce ; ſpirit of wine rectified, threegal-

lons, with a fufficient quantity of water ; diſtil and

ſweeten it with two pounds of loaf-fugar. It is a

moft excellent cephalick and ſtomachick cordial ; it

helps the memory, and ſtrengthens the eye-fight.

Mint water.

TAKE mint dried four pounds ; two gallons and

a half of proof- fpirits ; three gallons of water ; di-

ſtil them, and ſweeten with ſugar one pound and
ahalf.

Citron water.

TAKE the beſt lemon-peel bruiſed, eighteen

ounces ; orange-peel, nine ounces; nutmegs bruiſed,

one quarter of a pound ; ſtrong proof-fpirits, three

gallons ;
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gallons ; water, two gallons : macerate and diftil

them, then ſweeten it with two pounds of double-

refin'd loaf-fugar, and keep for uſe.

To make an excellent plague water.

TAKE of the roots of angelica, freſh dug up,

nine ounces ; zedoary, the leaves of rue, mint, and

roſemary, juniper-berries, and Venice-treacle, of

each anounce and a half ; Virginia ſnake-root, and

feeds of angelica, each fix drams : add thereto rec-

tified ſpirit ofwine, one gallon ; water, four gallons :

draw off three gallons .

Tostew carp.

SCALE and wash your carp clean before you

openthem ; then flit them carefully, and ſave the

blood in vinegar : take out all the inſide with cau-

tion, for fear of breaking any thing, becauſe they

muſt not be waſh'd on the infide ; put into their bel-

lies ſome whole pepper, ſalt, and a blade of mace ;

cover them in the ſtew-pan, or diſh, with claret and

half as much water, ſpice, ſweet-herbs, and a bit of

horſe-radiſh ; ſtew them gently, and turn them

when they are enough ; lay them on the diſh to

drain ; and boil up the ſauce they were ſtew'd in,

with two anchovies bon'd and wash'd, the vinegar

the blood was ſav'd in, and a pound of good butter;

thick it with a little flour before you put in your

butter.

Goodfaucefor boil'd rabbets, instead of onions.

BOIL the livers, and ſhred them very ſmall, and

alſo two eggs not boil'd too hard, a large ſpoonful of

grated white bread ; have ready fome ſtrong broth of

beef and ſweet-herbs ; to a little of that add two

ſpoonfuls ofwhite-wine, and one of vinegar ; a little

falt, and ſome butter ; ſtir all in, and take care the

butterdo not oil : ſhred your eggs very ſmall.

F3 To
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To make damascen wine.

TAKE two pounds and ahalf of ſugar to every

gallon of water ; boil and ſcum it for about two

hours, and to every gallon of liquor put five pints

of stoned damaſcens ; boil them till it is of a beau-

tiful colour , then ſtrain it through a ſieve ; let it

work in anopen veſſel four days ; pour off the lees,

and then put it into the ſame veſſel again, to finiſh

the fermentation, and afterwards ſtop it cloſe for fix

or eight months ; and then, if it is clear, you may

bottle it up. You may keep it a year or two in

bottles.

To make coulip wine.

TAKE a quantity of water, and to every gallon

put two pounds of fugar ; boil it about an hour,

thenlet it cool; make a toast, and ſpread both fides

of it with yest ; butyou must, beforeyou put it in-

to the liquor, add to every gallon an ounce and a

half of fyrup of citron ; beat it wellin; thenput in

the toast while it is warm ; let it work for two or

threedays ; in the mean timeput in your cowflip-

flowers, bruiſed a little, about a peck, together with

two lemons ſliced, apint of white-wine to a gallon ;

let them ſtand two days, and afterwards tun it into

a ſweet cafk.

To make a wine like claret.

TAKE fix gallons of water, two gallons of cу-

der, eight pounds of Malaga raiſins bruiſed ; put

them all together, and let them ſtand cloſe cover'd

ina warm place for a fortnight, ſtirring it every o-

ther day very well ; then ſtrain out the liquor into a

veſſel, and put to it aquart of barberries, apint of

the juice of raſberries, and a pint of the juice of

black cherries ; work it up with mustard-feed, cover

it with dough three or four days by the fire-fide ;

then
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thenlet it ſtand a week, and thenbottle it off; and

when it becomes neat, it will be like common

claret.

To pickle mushrooms.

GATHER the ſmallest buttons, cut off the bot-

tom of the ſtalk, and throw them into water and

falt; then rub them with a coarse cloth or flannel

veryclean, and throwthem into another pan ofclean

water : boil them in milk and water ; take them out

upon a clean cloth: when they are dry, put them

into glaſſes, with white pepper corns, and a good

quantityofmace; makeyour pickleofhalfwhite-wine

vinegar; many put it to the mushrooms unboil'd :

if you boil it, you must let it ſtand to be cold, be-

foreyou pour it to the mushrooms. Pour good oil

onthetop ofthe pickle: it keeps them beft ; and

put them in as ſmall glaſſes as you can, becauſe they

foondecay, when they have taken air.

Topickle pork, agood way.

BONE it, and cut it into ſuch pieces as will lie

moſtconvenient in your powdering-tub, which must

be largeand foundto hold the meat and preſerve the

brine; the narrower and deeper your tub is, the bet-

ter it will keepthe meat; rub every piece well with

falt-petre, then take one part bay-falt, and two parts

common falt, and rub every piece very well, and

cover it with ſalt, as you do a flitch of bacon ; then

ſtrew ſalt in the bottom of your tub, and lay the

pieces in as cloſe as poſſible, ſtrewing ſalt round the

fides of the tub : as your ſalt melts onthe top, ſtrew

on more. It will keep a great while, and is very

good.

Howtochuſemalt.

MALT is choſenby its ſweet ſmell, mellow taſte,

full of flower, round body, and thin ſkin. There

F4 are
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are two forts in general uſe, the pale, and the brown ;

the former is moſt uſed in gentlemens houſes, and

private families ; the latter in publick brew-houſes,

as ſeeming to go further, and make the liquor high-

er coloured : Others again mix one third brown with

two thirds pale; but this depends upon the liking of

the drinkers. The ſweetest malt is that which is

dry'd with cork or cinders.

Ingrinding it, ſee thatthe mill be clean from duſt,

cobwebs , &c. and ſet ſo as to cruſh every grain,

without grinding it to powder ; for you had better

have fome ſmall grains flip through untouch'd, than

have the whole be ground tooſmall, which will cauſe

it to cake together ſo as you cannot get the goodneſs
out.

Ofhops.

Hops are choſen by their bright green colour,

ſweet ſmell, and clammineſs, when rubb'd between

thehands.

To candy angelica.

TAKE young angelica, and having cut it into fit

lengths, boil it till it is pretty tender, keeping it

cloſe covered ; then take it out, peel offthe ſtrings ;

then put it into the water again, ſimmer it and ſcald

it till it is very green ; then take it up, and having

dry'd it in a cloth, weigh it, and for every pound of

the herb, allow a pound of finely powdered and

fifted double-refin'd ſugar ; lay the angelica into an

earthen pan, ſtrew the fugar over it, and let it ſtand

for two days ; then boil it till it looks very clear ;

drain the ſyrup from it in a colander. Then take a

little double-refin'd fugar, and boil it to a fugar a-

gain, then throw in the angelica, but let it not be

long before you take it out, lay it on glaſs-plates,

and fet it either in a ſtove or an oven, after pyes are

drawn, todry.
A
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Africafly of lambstones andsweetbreads.

HAVE ready ſome lambſtones blanched, par-

boiled and fliced, and flour two or three ſweetbreads ;

if very thick, cut them in two, the yolks of fix

hard eggs whole, a few piſtaco nut kernels, and a

few large oifters: fry theſe all of a fine brown, then

pour out all the butter, and add a pint of drawn

gravy, the lambſtones, fome afparagus tops about

an inch long, fome grated nutmeg, a little pepper

and falt, two ſhallots ſhred ſmall, and a glaſs of

white-wine ; ſtew all theſe together for ten minutes,

then add the yolks of fix eggs beat very fine, with

a little white-wine, and a little beaten mace ; ftir all

together till it is of a fine thickness, and thendiſh it

up. Garniſh with lemon.

To baſk a calf's head.

BOIL the head almoſt enough, then take the beſt

half and with a ſharp knife take it nicely from the

bone, with the two eyes. Lay it in a little deep diſh

before agood fire, and take great care no aſhes fall

into it, and thenhack it with a knife croſs and croſs ;

grate ſome nutmeg all over, a very little pepper and

falt, a few ſweet herbs, ſome crums of bread, and

a little lemon-peel chopp'd very fine ; baſte it with a

little butter, then baſte it again and pour over it the

yolks of two eggs ; keep the diſh turning that it

may be all brown alike : cut the other halfand tongue

into little thin bits, and ſet on a pint of drawn gravy

in a ſauce-pan, a little bundle of ſweet herbs, an

onion, a little pepper and falt, a glaſs of red-wine,

and two ſhallots ; boil all theſe together a few mi-

nutes, then ſtrain it through a ſieve, and put it into

aclean ſtew-pan with the haſh : flour the meat before

you put it in, and put in a few mushrooms, a ſpoon-

ful of the pickle, two ſpoonfuls of catchup, and a

few truffles and morels ; ftir all theſe together for a

few
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few minutes, then beat up half the brains and ſtir

into the ſtew-pan, and a little piece of butter rolled

in flour : take the other halfofthe brains, and beat

themup with a little lemon-peel cut fine, a little nut-

meg grated, a little beaten mace, a little thyme ſhred

ſmall, a little parſley, the yolk of an egg, andhave

fomegood dripping boiling in a ſtew-pan; then fry

the brains in little cakes about as big as a crown-

piece: fry about twenty oifters dipp'd intheyolk of

anegg, toaſt ſome flices of bacon, fry a few force-

meat balls, and have ready a hot diſi, if pewter,

over a few clear coals ; if china, over a panof hot

water; pour in your haſh, then lay in your toaſted

head, throw the force-meat balls over the haſh, and

garniſh the diſh with fry'd oiſters, the fry'd brains,

and lemon; throw the reſt over the haſh, lay the

bacon round the diſh, and ſend it to table.

To make an excellent white-pot.

BLANCH half apound of ſweet-almonds, make

them into a paſte well beaten, put to it two quarts

ofmilk, andboil them together; then add a ſpoon-

ful and an half of rice-flour ; and when theſe are

boil'd well, ſtrainout the liquid part into two quarts

of new milk, ſtirring it; andadd fugar to ſweeten it

asyou pleaſe, and a little ſaffron ſtrain'd into aquar-

ter of a pint of white-wine, viz. the wine wherein it

has been foak'd ; and with this beat up a dozen

yolks of eggs, and bake it.

To raise afallad in afewhours.

To do this from the feeds in any ſeaſon, take

ashes of the moſs of trees, and rotten dung ; mix

them well together, and ſprinkle them with the

moiſturethat comes fromthedung-hill ; do this fe-

veral times, anddry it as often in the fun, till it be-

comes, as it were, a fat, cloggy earth ; keep it in a

glazed earthen pot, touſe either fummer or winter.
If
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If in winter, ſpread this earth in a dripping-pan,

or iron veſſel ; fprinkle it with the moisture of wet

dung, in which you have ſteeped your feeds of let-

tuce or purſlain, a night ; give it a moderate heat

with fire under it ; fow your ſeeds, and ſprinkle

them with warm rain-water ; and if the heat be the

fame as in July, they will inſtantly ſprout ; and if

ſowed at nine in the morning, they will produce

leaves at any ſeaſon ſufficient for a fallad, by dinner-

time.

Red claret wine.

TAKE cloves bruiſed, fix drams ; Jamaica-pep-

per, an ounce and a half; proof-fpirits, three gal-

lons ; aduequantity of water : macerate and diſtil

as long as it runs proof ; ſweeten it with two pounds

and a half of brown fugar or treacle, colour it with

five or fix pints of elder-juice, to the colour of

claret.

To dress colliflowers.

TAKE your flowers, cut off all the green part,

and thencut the flowers into four, and lay them in

water for an hour , then have fome milk and water

boiling, put inthe colliflowers, andbe ſure to ſkim

the fauce-pan well. When the ſtalks are tender, take

them carefully up, and putthem into a colander to

drain ; then put a ſpoonful of water into a clean

ſtew-pan with a little duſt of flour, about a quarter

ofapound of butter, and ſhake itround till it isall

finely melted, with a little pepper and ſalt; then

take half the colliflower and cut it asyou would for

pickling, lay it into the ſtew-pan, turn it, and ſhake

the pan round. Ten minutes willdo it. Lay the

ſtew'd in the middle ofyour plate, and the boil'd

round it : pour the butter youdid it in over it, and

ſend it to table.

To
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To dress French beans.

FIRST ſtring them, then cut them in two, and

afterwards acroſs : but if you woulddo them nice,

cut the bean into four, and then acroſs, which is

eight pieces ; lay them into water and falt, and when

your pan boils put in ſome ſalt and the beans : when

they are tender they are enough , they will be foon

done. Take care they don't loſe their fine green.

Lay them in a plate, and have butter in a cup.

To dress artichokes .

WRING off the ſtalks, and put them into the

water, cold with the tops downwards, that all the

duſt and fand may boil out. When the water boils,

an hour and a half willdo them.

Aragoo of oiſters.

OPEN twenty large oiſters, take them out of

their liquor, ſave the liquor, and dip the oiſters in a

batter made thus : take two eggs, beat them well, a

little lemon-peel grated, a little nutmeg grated, a

blade of mace pounded fine, a little parſley chopped

fine ; beat all together with a little flour, have ready

fomebutter or dripping in a ſtew-pan, when it boils,

dip in your oiſters, one by one, into the batter and

fry them of a fine brown ; then with an egg-flice

takethem out, and lay them in a diſh before the fire.

Pour the fat out of the pan, and ſhake a little flour

over the bottom of the pan ; then rub a little piece

of butter, as big as a ſmall walnut, all over with

your knife, whilst it is over the fire ; then pour in

three ſpoonfuls of the oiſter-liquor ſtrained, one

ſpoonful of white-wine, and a quarter of a pint of

gravy; grate a little nutmeg, ſtir all together, throw

in the oifters, give the pan a toſs round, andwhen

the fauce is of a good thickneſs, pour all into the

diſh, and garnish with raspings.

How

-
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How to rack wine.

THIS is done with ſuch inſtruments as are uſeful

and appropriated to the manner of doing it, and

cannot be ſo well described by words, as by ſeeing

it done ; however, this obſerve in doing it: let itbe

when the wind ſets full north, and the weather is

temperate and clear, that the air may the better agree

with the conſtitution of the wine, and make it take

more kindly ; as it is moreover moſt proper to be

done in the increaſe of the moon, when she is under

the earth, and not in full height, &c.

To make wines ſcent well, and give them a curious

flavour.

TAKE powder of fulphur, two ounces ; half an

ounce of calamus ; incorporate them well together,

and put them into a pint and half of borage-water ;

let them ſteep in it a confiderable time, and then

drawing off the water, melt the fulphur and calamus

in an iron pan, and dip in it as many rags as will

ſoak itup : which put into the cafk ; then rack your

wine, and put in a pint of roſe-water, and ſtopping

the hogſhead, roll it up and down half an hour ;

after which let it continue ſtill two days ; and by fo

ordering any Gascoign or red-wine, it will have a

pleaſant ſcent and guft.

To make marmalade of apricots.

BOIL five pounds of ripe apricots in two pounds

of fugar pearled-boil'd ; fcum it, till no ſcum arifes ;

take them off the fire, and let them ſtand and cool ;

then fet them on the fire to dry and break ; after-

wards take three pounds and a half ofcracked-boil'd

ſugar ; incorporate it with the paſte, and let them

ſimmer together a little ; after which put into pots,

ſtrewing them with fugar.
Directions
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Directionsfor dreffing greens, &c.

ALWAYSbe very careful that your greens be

nicely pick'd and wash'd. You ſhould lay them in

aclean pan for fear of ſand or duft, which is apt to

hang roundwoodenveſſels. Boil all your greens in

acopperſauce-panby themſelves, with agreat quan-

tityofwater. Boilnomeat with them, for thatdif-

colours them. Uſe no iron pans, &c. for they are

not proper ; but let them be copper, braſs or filver.

Todressspinage.

PICK it very clean, and wash it in five or fix

waters; put it in a ſauce-pan that willjuſt hold it,

throw a little ſalt over it, and cover the pan cloſe.

Don't put any waterin,but ſhakethe panoften. You

muſt put your fauce-pan on aclear quick fire. As

foon as you find thegreens are ſhrunk and fallen to

thebottom, and that the liquor which comes out of

them boils up, they are enough. Throw them into

aclean ſieve to drain, and juſt give them a little

ſqueeze. Lay them in a plate, and never put any

butter on it, but put it in a cup.

To dress cabbages, &c.

CABBAGE, and all forts of young ſprouts, muft

beboiled in agreatdeal of water. When the ſtalks

are tender, or fall to the bottom, they are enough ;

then take them off, before they loſe their colour.

Always throw faltinto your water beforeyou put your

greens in. Young ſprouts you ſend to table juſt as

they are, but cabbage is beſt chopp'd and put into a

fauce-pan with agood piece of butter, ſtirring it for

about five or fix minutes, till the butter is all melted,

and then ſend it to table.

Todress carrots.

LET them be ſcrap'd very clean, andwhenthey

are enough rub them in acleancloth, then ſlice them
into

3
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into a plate, and pourſome melted butter over them.

If they are young ſpring carrots, half an hour will

boilthem ; if large, anhour ;but old Sandwich car-

rots will take two hours.

Agreenpeasfoop.

TAKE a quart ofold green peas, and boil them

tillthey are quite tender as pap, in a quart of water,

then ſtrain them through a ſieve, and boil a quart of

youngpeas in that water. In the meantime put the

oldpeas into a ſieve, pour half a pound of melted

butter over them, and ſtrain them through the ſieve

with theback of a ſpoon, till you have got all the

pulp. When the young peas are boiled enough,

addthe pulp and butter to the young peas and li-

quor; ftir them together till they are ſmooth, and

ſeaſon with pepper and ſalt. You may fry a

French roll, and let it ſwim in the diſh. If you like

it, boil a bundle of mint in the peas.

To make good cyder.

TAKE pippins or pearmains, or harveys, before

they are too ripe, and let them lie a day or two in

order to ſweat ; grind them, and preſs outthejuice,

and put it preſently into ahogſhead, leaving it room

towork ; let it have no vent except a little hole near

the hoops ; put in three or four pounds of raiſins,

and two pounds of fugar, to make it work the bet-

ter; rack it often, in order to fine it, into ſmall

veſſels, cloſe ſtopt, except a ſmall hole asbefore: if

itworks after it is racked off, put into the veſſel a

few raiſins for it to feed on, and bottle it off about

March.

N. B. You must never mix ſummer and winter

fruit together. But if you would have your cyder

ſtronger than the commonmethod of making it, put

your apples into a lever-preſs, and ſqueeze them

gently, andbut little, andthen let it work as before.

To

------
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To make perry.

TAKE pears that have a vinous juice, ſuch as

the goofberry-pear, horfe-pear, both the red and

white ; thejohn, the choke-pears, and other pears of

like kind ; take the reddest of the fort; let them be

ripe, but not too ripe, and grind them as you do

your apples when you make cyder, and work it off

inthe fame manner ; if your pears are of a ſweet

taſte, mix a few crabs with them.

To take out spots of ink, or stains offruit.

Put thejuice of lemon and onion on the ſpot or

ſtain, and let itdry ; then wash it out with a good

lather of cake-foap : or you may firſt ſteep the lin-

nen in chamber-lye ; or wash the ſtain with foapdif-

folv'd in vinegar.

To take spots of oil or grease out of white or red filk,

without altering the colour.

WET the ſpot with ſpirit of wine, then dawb it

over with the white of anew-laid egg, and dry it in

the fun ; then wash itwith clean water, and preſs it

well.

To makeſauſages.

TAKE three pounds of nice pork, fat and learn

together, without ſkin or grifles , chop it as fine

as poſſible, ſeaſon it with a tea ſpoonful of bea-

ten pepper, and two of falt, ſome ſage ſhred fine,

about three tea ſpoonfuls ; mix it well together,

have the guts very nicely cleaned, and fill them, or

put them down in a pot, ſo rollthem of what ſize

you pleaſe, and fry them. Beef makes very good

fauſages.

To make Bologniaſauſages.

TAKE a pound of bacon, fat and lean together,

apound

3
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àpound of beef, a pound of veal, a pound ofpork,

apoundofbeef-fuet, cut them ſmall, and chopthem

fine; take a ſmall handful of fage, pick off the

leaves, chop it fine, with a few ſweet herbs ; ſeaſon

pretty high with pepper and ſalt. You must have a

large gut, and fill it ; then ſet on a fauce-pan of wa-

ter, when it boils, put it in and prick the gut for fear

ofbursting. Boil it ſoftly an hour, then lay it on

clean ſtraw to dry.

Beef royal.

TAKE à furloin of beef, or a large rump, bone

it and beat it very well, then lard it withbacon, fea-

fon it all over with falt, pepper, mace, cloves, and

hutmeg, all beat fine, ſome lemon-peel cut ſmall,

and fome ſweet herbs ; in the mean time make a

ſtrong broth of the bones ; take a piece of butter

with a little flour, brown it, put in the beef, keep it

turning often till it is brown, then ſtrain thebroth,put

all together into a poť, put in a bay-leaf, a fewtruf-

fles, and ſome ox palates cut ſmall ; cover it cloſe,

and let it ſtew till it is tender ; take out the beef,

ſkim off all the fat, pour in a pint of claret, ſome

fry'd oiſters, an anchovy, and fome gerkins ſhred

ſmall ; boil all together, put inthe beef to warm,

thicken your fauce with a piece of butter rolled in

flour, or mushroom powder, or burnt butter. Lay

your meat in the diſh, pour the fauce over it, and

ſend it to table. This may be eat either hot or cold.

Tomince veal.

Cut your veal as fine as poſſible, but don't chop

it. Grate a little nutmeg over it, ſhred a little le-

mon-peel very fine, throw a very little falt on it,

drudge a little flour over it. To a large plate of veal,

take four or five ſpoonfuls ofwater, let it boil, then

put in the Veal, with a piece of butter as big as an

egg, ftir it well together ; when it is all thorough

hot,
G
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hot, it is enough. Have ready a very thin piece of

bread toastedbrown, cut it into three corner ſippets,

lay it round the plate, and pour in the veal. Juft

before you pour it in, ſqueeze in halfa lemon, or

half a ſpoonful of vinegar. Garnish with lemon.

You may put gravy inthe room of water, if you

love it ſtrong, but it is better without.

To make French bread.

TAKE a quarter of a peck of flour; three or

four eggs ; and beat them very well in a porringer

with two or three ſpoonfuls of fugar : mix the eggs

and fugar together, and put them into the flour :

take a quart of milk lukewarm ; put a little falt into

it, to give it a favoury taſte ; a pint and a half of

yeſt: mixthe ſalt and yeſt together with the milk,

put it into the flour, make it up into dough very

weak, andput it into a clean cloth till it riſes as big

again : make it up as large asyou pleaſe, put it into

woodendishes, and let it rife almoſt as big as it did

before : the oven muſt be made very warm; and

whenthey are proved, put them into the oven: if it

be very hot, let them ſtand an hour ; if not, an

hour and a quarter. You must take care to keep

thedough, while it is in the cloth or wooden dishes,

very warm, covering it with a blanket.

An approved Receipt for the cure or prevention of the

murrain in cattle.

TAKE of fallad oil, one quart ; aniſeed, or an-

gelica-water, one quart ; London treacle, onepound ,

commontreacle, one pint ; fenugreek, eight ounces ;

bole armoniac, fix ounces ; turmeric, four ounces ;

madder, four ounces ; faffron, aquarter ofanounce ;

aloes, fix or ſeven ounces : the fix laſt articles muſt

be finely powdered ; then mix all together with four

gallons and a half, orfive, of ſtrong ale, which will

be

1
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be fufficient for forty head ofbeasts, giving to each

at leaſt a pint.

To make almond bogs puddings.

TAKE two pounds of beef-fuet, or marrow,

ſhred very ſmall, a pound an a half of almonds

blanched, and beat very fine with roſe-water, one

pound ofgrated bread, a pound and a quarter of fine

ſugar, a little falt, half an ounce of mace, nutmeg

and cinnamon together, twelve yolks of eggs, four

whites, a pintoffack, apint and halfofthick cream,

fome roſe or orange-flower-water, boil the cream,

tye the ſaffron in abag, and dip inthe cream to co-

lour it. Firſt beat your eggs very well, then ſtir in

your almonds, then the ſpice, the ſalt and ſuet, and

mix all your ingredients together ; fill your guts but

half full, put fome bits of citron in the guts as you

fill them, tye them up, and boil them a quarter of

anhour.

Aragoo of asparagus.

SCRAPE a hundred of graſs very clean, and

throw it into cold water. When you have ſcraped

all, cut as far as is good and green, about an inch

long, and take two heads of endive clean waſhed

and picked, cut it very ſmall, ayoung lettuce clean

waſhed and cut ſmall, a large onion peeled and cut

ſmall, put a quarter of a pound of butter into a

ſtew-pan ; when it is melted, throw in the above

things: toſs them about, and fry themten minutes ;

then ſeaſon them withalittle pepper and ſalt, ſhake

in a little flour, toſs them about, then pour in half a

pint of gravy. Let them ſtew, till the ſauce is very

thick and good; then pour all into your diſh. Save

a few of the little tops of the graſs to garnish the
dish.

G2
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Agreen goofe.

NEVER put any ſeaſoning into it, unleſs de-

fired; you must either put good gravy, or green

fauce in the diſh made thus : take a handful of for-

rel, beat in a mortar, and ſqueeze thejuice out, add

to it thejuice of an orange or lemon, and a little

fugar, heat it in a pipkin, and pour it into your

diſh ; but the beſt way is to put gravy in the diſh,

andgreen fauce in a cup or boat. Or made thus :

take half apint of thejuice of forrel, a ſpoonful of

white wine, a little grated nutmeg, a little grated

bread, boil theſe a quarter of an hour ſoftly, then

ſtrain it and put it into the fauce-pan again, and

ſweeten it with a little ſugar, give it a boil and pour

it into a diſh or bafon; fome like a little piece of

butter rolled in flour and put into it.

Another raiſin wine.

To every gallon of cold water put ſeven pounds

ofnew raiſins ofthe fun, juſt as you buy them,

without picking, cutting, or bruiſing ; ſtir them

well every day ; let them ſtand as long as the raiſins

will rife above the wine ; when they fall, draw the

liquor off, and preſs the raiſins : put it up in your

caſk, and to twelve gallons put a quart of French-

brandy; let it ſtand at least fix months, but nine or

twelve willdo much better. Bottle it for uſe.

Receipt to destroy buggs.

Mix oil of turpentine with ſoap-lees, anoint the

bed-poſts, and crevices of the walls with it ; ſhut

the room up cloſe, and burn brimstone and ſtorax,

and they will die away.

Ratifia.

TAKE melaſſes-brandy, three gallons ; nuts, two

ounces and a half; bitter almonds, one pound and
a half :

1
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ahalf: bruiſe them, and infuſe in the brandy ; add

ambergreaſe, three grains, mixt with fine Lisbon

ſugar, three pounds ; infuſe them all for ſeven or

eight days, and then ſtrain off for use.

To roast ahare.

TAKE your hare when it is cas'd and make a

pudding ; take a quarter of a pound of fuet, and as

much crumbs of bread, a little parſley ſhred fine,

and about as much thyme as will lye on a fix-pence,

when ſhred ; an anchovy ſhred ſmall, a very little

pepper and falt, ſome nutmeg, two eggs, and a little

lemon-peel : mix all this together, and put it into

the hare. Sew up the belly, ſpit it, and lay it to

the fire, which must be a good one. Your dripping-

pan muſt be very clean and nice. Put two quarts

of milk and half a pound of butter into the pan ;

keep bafting it all the while it is roasting, with the

butter and milk, till the whole is used, and your

hare will be enough. You may mixthe liver in the

pudding, if you like it. You must firſt parboil it,

andthenchop it fine.

Differentforts offauce for a bare.

TAKE for fauce, a pint of cream and half a

pound of freſh butter ; putthem in afauce-pan, and

keep stirring it with a ſpoon till all the butter is

melted, and the fauce is thick ; then take up the hare

and pour the fauce into the diſh. Another way to

make fauce for a hare, is to make good gravy ,

thicken'd with a little piece of butter rolled in flour,

and pour it into your diſh. You may leave the

butter out, if you don't like it, and have fome cur-

ran jelly warm'd in a cup, or red wine and ſugar

boil'd to a ſyrup : done thus ; take half a pint of

red wine, a quarter of a pound of fugar, and ſet

over a flow fire to fimmer for about a quarter of an

hour. You maydo half the quantity and put it into

yourfauce-boat or bafon.

G3 To
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To broilsteaks.

FIRST have a very clear briſk fire ; let your grid-

iron be very clean ; put it onthe fire, and take a

chaffing-diſh with a few hot coals out of the fire :

put the diſh on it which is to lay your ſteaks on,

then take fine rump ſteaks about half an inch thick ;

put a little pepper and falt on them, lay them on

the grid-iron, and (if you like it) take a ſhallot of

two, or a fine onion, and cut it fine; put it into

your diſh : don't turnyour ſteaks till one ſide isdone,

then when you turn the other ſide there will foon be

a fine gravy lie on the top of the ſteak, which you

must be careful not to loſe. When the ſteaks are

enough, take them carefully off into your diſh, that

none of the gravy be loft ; then have ready a hot

diſh or cover, and carry them hot to table, with the
cover on .

Awash for the teeth.

TAKE A quart ofclaret, and put into it an ounce

of Hungary-water, an ounce of bole-armoniack,

halfan ounce of myrrh, a drachm ofalum, ten grains

of falt ofvitriol, and two ounces ofhoney of rofes ;

lettheſe ſtand in awarm fun, or nearthefire, for three

days, and then ſet itby to fettle, and pour a ſpoon-

ful of it into a tea-cup ofwater, and wash your teeth

with it every day, which will preſerve them found,

and keep them white.

To keep winefromfouring.

Boil agallon of wine with fome beaten oifter-

ſhells and crab's-claws calcined ; ſtrain out the liquid

part, and when it is cool, put it into the wine ofthe

ſame fort, and it will give it a pleasant lively taſte.

Astone of unflak'd lime will keep wine from turn-

ing.

To
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To make vinegar.

To every gallon of water, put a pound of coarfe

Lisbon fugar, let itboil, and keep ſkimming of it, as

long as the ſcum riſes ; thenpour it into tubs, and

whenit is ascold as beer to work, toaſt a good toast,

and rub it over with yeſt. Let it work twenty-four

hours ; then have ready a veſſel iron-hooped, well

painted, fixed in a place where the fun hasfullpower,

and fix it ſo as not to have any occafion to move it.

When youdraw it off, then fill your veſſel, lay a tile

onthebung tokeep the duft out. Make it inMarch,

and itwillbe fit for use in June or July. Draw it

off into little stone bottles the latter end of June or

beginning ofJuly, let it ſtand till you want to use it,

and it will never foul any more. Butwhen you go

todraw it off, andyou find it is not four enough, let

it ſtand a month longer before youdraw it off. For

pickles to go abroad, uſe this vinegar alone ; but in

England, you will be obliged, when you pickle, to

put onehalf cold ſpring-water to it, and then it will

be fullfour with this vinegar. You need notboil, un-

leſs you pleaſe, for almost any fort of pickles, it will

keepthem quite good. It will keep wallnuts very

fine without boiling, even to go to the Indies;

but then don't put water to it. For green pickles,

you may pour it ſcalding hot on two or three times.

All other forts of pickles you need not boil it.

Mushrooms only waſh them clean, dry them, put

them into little bottles, with a nutmegjuſt ſcalded

in vinegar, and ſliced (whilst it is hot) very thin,

and a few blades of mace; then fill up the bottle

with thecold vinegar and ſpring-water, pour mutton

fat try'd over it, and tye abladder and leather over

thetop. Theſe mushrooms won'tbe fo white, but

as finely taſted, as if they werejust gathered ; and a

ſpoonful of this pickle will give fauce a very fine
flavour.

G4 White
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White wallnuts, fuckers and onions, and all white

pickles do inthe ſame manner, after they are ready

for the pickle.

Receipt against the plague.

TAKE of rue, ſage, mint, roſemary, wormwood

and lavender, a handful of each, infuſe them toge-

ther in a gallon ofwhite-wine-vinegar, put the whole

into a stone-pot cloſely covered up, upon warm

wood aſhes for four days : after which draw off (or

ſtrain through fine flannel) the liquid, and put it into

bottles well corked; and into everyquart bottle, put

aquarter of an ounce ofcamphire. With this prepa-

ration, wash your mouth, and rub your loins and

your temples every day; ſnuff a little up your nof-

trils when you go into the air, and carry about you

abit of ſpunge dipped in the ſame, in order to ſmell

to upon all occafions, eſpecially when you are near

anyplace or perſon that is infected. They write,

that four malefactors (who had robbed the infeſted

houſes, and murdered the people during the courſe

of the plague) owned, when they came to the gal-

lows, that they had preſerved themselves from the

contagion, by uſing the above medicine only ; and

that they went the whole time from houſe to houſe,

without anyfear of the diſtemper.

Extract ofAmber.

TAKE ambergreaſe three drams, ſugar-candy

the ſame quantity, of civet nine grains, of muſk

eighteen, put all theſe together in a bottle with a

glaſs ſtopper ; then pour upon them fix ounces of

highly rectified ſpirit of wine; fet it in warm embers

for twenty-four hours ; while it is warm ſeparate the

clear from the droſs.

This extract is much better for all forts of uſes

than amber-greaſe; five or fix drops in any thing,

give a moſtnoble perfume.

It



The London andCountry Cook. 89

It is proper in all families diſtant from London, be-

ing often preſcrib'd in cordials.

To make aniseed water.

TAKE two handfuls of aniſeeds, cleanſe them

well, and infuſe them in two quarts of water,

ſweetened with half a pound of fugar ; when the

water has been ſufficiently impregnatedwith the feeds,

ſtrain it off, and if you pleaſe, you may add a little

brandy to enrich it. This is a proper liquor for the

winter ſeaſon .

An aniſeed water for the ſummer time may be

made by ſteeping only the leaves of the plant, eſpe-

ciallythe tops, for a confiderable time.

To take away thespots of theſmall-pox.

TAKE an ounce of olive-oil, half an ounce of

Venice-turpentine, half an ounce of ſperma-ceti ;

melt them together, and when beginning to boil,

take it off the fire, and let it cool; rub therewith

the black ſpots, and continue till the holes be filled.

Acalf's head bash.

YOUR calf's-head being flit and cleanſed, half

boiled, and cold, cut it in thin ſlices, and fry it in a

pan of brown butter ; then having a toſs-pan on the

ſtove, with a pint of gravy, as much strong broth, a

quarter of apint of claret, as much white-wine, and

a handful of favoury balls, two or three ſhrivel'd

pallates, a pint of oifters, cock's-combs, lamb-ftones

and ſweet-breads, boil'd, blanch'd, and ſlic'd, with

mushrooms, truffles, and morels, two or three an-

chovies, as many ſhallots, a faggot of ſweet-herbs,

toſs'd up and ſtew'd together ; ſeaſon it with favoury

ſeaſoning, then ſcotch the other fide croſs and croſs,

flour, baſte and broil it. The haſh being thicken'd

with brown butter, put it in the diſh ; lay over and

about it fry'd balls, and the tongue ſliced and larded
with
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with bacon, lemonpeel, and beet-root ; fry in the

batter of eggs ſliced ſweetbreads, carved ſippets, and

oiſters ; lay in yourhead, and place theſe in and a-

bout the diſh ; garnish with fliced orange and lemon.

To pot beef.

TAKE a buttock ofbeef, or a leg of mutton

piece, cut it into thin flices, feaſon it with favoury

ſeaſoning, an ounce of falt-petre, half a pint of cla-

ret ; then having three or four pounds of beef ſuet,

lay it between every laying of beef, tye a paper over

it, .and let it lie all night ; then bake it with fome

houſhold bread, then take it out, dry it in a cloth,

and cut it croſs the grain very cloſe; if it is not fea-

fon'd enough, ſeaſon it more ; then pour the fat clear

from the gravy; put it cloſe in pots, ſet it in the

oven to ſettle. When it is cold, cover it with cla-

rifiedbutter.

To make Westphalia ham.

Cur a hind quarter of pork like ham, cut all

the ſoft fat off, thenrub it with half a pound of the

coarſeſt ſugar you can get ; let it lie four and twenty

hours, then rub it with a quarter of a pint of falt-

petre, one pint of peter-falt, a quart of white falt ,

let it lie three weeks: rub it now and thenwith fome

white falt. Dryit in achimney whereyou burnwood

or turf. When you boil it, put in a pint or a quart

ofoak faw-duſt; when cold, eat it with mustard or

vinegar. Serve it with pigeons when it is hot, or

with ſpinage or ſprouts boil'd and laid round it, or

eight chickens. If you would keep it long, let it

lie a month in falt.

Toseafonfresh meat in boiling or roasting.

IF boil'd meat, make the water boil up before

you put it in, and having well rubb'd it with ſalt,

put it in, andthrow in ſalt by degrees, a little at a

time,

:
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time, till the broth tastes very strong of it, and fo

cover it cloſe ; and be it pork or beef, the water pe-

netrating with its heat, it will carry the ſalt quite

through, and ſeaſon it fufficiently.

How to make bread moreſubſtantial than ordinary .

TAKE the bran that has been bolted off, and

boil it in a kettle of water ; then ſtrain out the wa-

ter, and it will be white, and of a thick, ſtrength-

ening ſubſtance ; with this wet the meal, wherewith

you make your bread ; then add yeſt, and a little

falt, and ſo make it into loaves ; and it willbe more

heartening, pleaſanter in taſte, and increaſed in ſub-

ſtance, than otherwise itwould have been.

To recoverfour ale.

SCRAPE fine chalk a pound, or as the quantity

of liquor requires more ; put it in a thin bag, into

theale.

To recover liquor that is turning bad.

IF any liquor be prick'd, or fading, put to it a

little ſyrup of clary, and let it ferment with a little

baum, which will recover it ; and when it is well

ſettled, bottle it up, putting in a clove or two,

with a little lump of loaf-fugar.

For well bottling of liquor.

You must have firm corks, boil'd in wort, or

grounds of beer ; fill within an inch of the cork's

reach, and beat it in with the mallet ; then, with

a ſmall braſs wire, bind the neck ofthe bottle, bring

up the two ends, and twiſt them over with a pair of

pincers.

To make raiſin wine.

TAKE two hundred of raiſins, ſtalks and all,

and put them into a large hogſhead ; fill it up with

water,
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water, let them ſteep a fortnight, ſtirring them every

day; then pour off all the liquor, and dreſs the

raiſins ; put both liquors together in a nice clean

veſſel that willjust hold it, for it must be full ; let it

ſtand till it has done hiſſing, or making the leaſt

noife ; then ſtop cloſe, and let it ſtand fix months:

Peg it, and if you find it quite clear, rack it off in-

to another veſſel ; ſtop it cloſe, and let it ſtand three

months longer, then bottle it, and when you uſe

it, rack it off into a decanter.

To make elder wine.

PICK the elder-berries when full ripe, put them

into a ſtone jar, and fet them in the oven, or a kettle

of boiling water till thejar is hot through ; then take

them out and ſtrain them through a coarſe cloth,

wringing the berries, and put the juice into a clean

kettle : to every quart ofjuice put apoundof fine

Lisbon fugar, let it boil, and ſkim it well. When it

is clear and fine, pour it into ajar ; when cold, co-

ver it cloſe, and keep it till you make raiſin wine :

then when you tun your wine, to every gallon of

wine put half a pint of theelder fyrup.

To make orange wine.

TAKE twelve pounds of the beſt powder ſugar,

with the whites of eight or teneggs wellbeaten, into

fix gallons of ſpring water, and boil it three quarters

of anhour. When it is cold, putinto it fix ſpoon-

fuls of yeſt, and alſo the juice of twelve lemons,

whichbeing pared muſt ſtand with two pounds of

white ſugar ina tankard, and in the morning ſkim off

thetop, andthen put it into the water. Then add the

juiceand rinds of fifty oranges, but not the white

part of the rinds, and ſo let it work all together two

days and twonights ; then add two quarts of Rhenish

or white wine, andput it into your veſſel.
To
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.

Topreserve damſons whole. 4

You must take ſome damſons and cut them in

pieces, put them in a ſkillet over the fire, with as

much water as will cover them. When they are

boiled and the liquor pretty ſtrong, ſtrain it out :

add for every pound of the whole damfons wiped

clean a pound of fingle refined fugar, put the third

part of your fugar into the liquor, ſet itover the

fire, and when it ſimmers put in the damſons. Let

them have one good boil, and take them off for

half an hour, covered up cloſe ; then fet them on a-

gain, and let them fimmer over the fire, after turn-

ing them ; then take them out and put them in a

baſon, ſtrew all the ſugar that was left on them, and

pour the hot liquor over them ; cover them up, and

let them ſtand till next day, then boil them up again

till they are enough. Take them up, and put them

in pots; boil the liquor till itjellies, and pour it on

them when it is almoſt cold, ſo paper them up.

Anti-Scorbutic water.

In a gallon of proof ſpirits and two quarts of

water, digeft fix handfuls of garden ſcurvy-grafs ,

brook-lime and water-creſſes, of each a handful,

horſe-radiſh root one pound ſliced, three lemons

ſlic'd, arum root a pound, freſh briony root two

pounds, mustard feed three ounces, nutmegs half an

ounce, and gently diſtil off the proof ſpirit.

To make orange water.

TAKE the parings of forty oranges, if they be

very good and large ; if not fifty ; ſteep them in a

gallon of fack three days ; then diſtil the ſack and

peels together in an alembick : if you chuſe it very

ſtrong, diſtil it in an ordinary roſe-water ſtill ; put

into the bottles it drops in, ſomewhite ſugar-candy ;

divide the oranges and ſack, anddo it twice.

Calf's
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Calvesfeet broth.

BOIL the calves feet in as much water as will

make a good jelly ; ſtrain it, then fet the liquor on

the fire again, with two or three blades of mace,

and to each quart put a quarter ofa pint of ſack and

aquarter of a pound of currans clean pick'd and

wash'd ; when they are plump'd, beatup the yolk

of an egg, and mix it with a little of the cool li-

quor; and fet it on a gentle fire to thicken ; put in

falt, and fugar to your palate, ſtir in a bit of butter

a little before you take it off the fire, put in the

juice and peel of a freſh lemon.

To make calves feetjelly.

BOIL two calves feet inagallon of water till it

comes to a quart, then ſtrain it, let it ſtand till

cold, ſkim off all the fat clean, and take thejelly up

clean. If there is any ſettling in thebottom leave

it ; put the jelly into a ſauce-pan with a pint of

mountain wine, half apound ofloaf-fugar, thejuice

of four large lemons ; beat up fix or eight whites of

eggs with a whiſk, then put them into the ſauce-pan,

and ſtir all together well till it boils. Let it boil a

few minutes ; have ready a large flannel bag, pour

it in, it will run through quick ; pour it in again till

it runs clear, then have ready a large china bafon,

withthelemon-peels cut as thin as poſſible, let the

jelly run into thatbaſon, and thepeels both give it a

fine amber colour, and alſo a flavour; with aclean

filver ſpoon fill your glaſſes.

To make curranjelly.

STRIP the currans from the ſtalks, putthem in

astonejar, ſtop it cloſe, ſet it in akettle of boiling

waterhalf waythejar, let itboil half anhour, take

it out and ſtrain thejuice through acoarſe hair ſieve.

To a pint ofjuice putapound offugar, ſet itover
afine
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a fine clear quick fire in your preferving-pan or a

bell-metal ſkillet ; keep ſtirring it all the time till

the ſugar is melted, then ſkim the ſcum off as faſt as

it riſes. When your jelly is very clear and fine pour

it into gallipots, when cold, cut whitepaperjuſt the

bigneſs of the top ofthe pot and lay on the jelly,

then cover the top cloſe with white paper, and prick

it full of holes, ſet it in adry place, put ſome into

glaſſes, and paper them.

To make conſerve of red roses, or any otherflowers.

TAKE roſe-buds, or any other flowers, and pick

them, cut off the white part from the red, and put

the red flowers and fift them through a ſieve to take

out the feeds ; then weigh them, and to every pound

of flowers, take two pounds and half of loaf-fugar ;

beat the flowers pretty fine in a stone mortar, then

by degrees put the fugar to them, and beat it very

well, till it is well incorporated together; then put

it into gallipots, tye it over with paper, over that a

leather, and it willkeep ſeven years.

To make conferve of hips.

GATHER hips before theygrow foft, cut offthe

heads and ſtalks, flit them inhalves, take out all the

feeds and white that is in them very clean, then put

them into an earthen pan, and ſtir them every day,

or they will grow mouldy. Let them ſtand till they

are ſoft enough, to rub them through acoarſe hair-

ſieve, as the pulp comes take it off the ſieve ; they

are a dry berry, and will require pains to rub them

through ; then add its weight in fugar, mix them

well together without boiling ; keep it indeepgalli-

potsfor ufe.

To dress a cod's bead, orfreſhſalmon.

TAKE a little water, and put in apint of vine-

gar, a handful of falt, as much fiſh-herbs, the rind
of
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ofa lemon, and oneonion. Let it boil a quarter ofan

hour; then lay the fiſh on a fish-plate; being clean

waſh'd, put it in, boilit gently till enough ; take it

up and dry it very well from the water over coals.

Make the fauce readyfor it, half apint of gravy, a

pint of white wine, a little horse-radiſh ſcrap'd, two

anchovies, whole pepper and mace, three ſlices of

lemon, a few ſweet herbs ; boil them halfway, then

put in two or three pounds of freſh butter, a quart

of oifters plump'd in their own liquor, a pint of

ſhrimps, ten bits of boil'd lobſter ; toſs it up till

very thick. Diſh the fiſh, and lay on all forts ofſmall

fiſh round it. Then pour the fauce over it, and garn-

iſh thediſh .

To make gingerbread.

TAKE a pound and half of London treacle, two

eggs beaten, half a pound of brown fugar, one ounce

ofginger beaten and fifted ; of cloves, mace and

nutmegs all together half an ounce, beaten very fine,

coriander-feeds and carraway-feeds of each half an

ounce, two pound of butter melted ; mix all theſe

together, with as much flour as will knead it into a

pretty stiff paſte ; then roll it out, and cut it into

what form you pleaſe ; bake it ina quick oven on

tin-plates ; a little time will bake it.

To make the light wigs.

TAKE a pound and half of flour, and half a

pint of milk made warm ; mix theſe together, and

cover it up, and let it lie bythe fire half an hour ;

then take half a pound of fugar and half apound of

butter ; then work theſe in the paſte, and made it

into wigs, with as little flour as poſſible ; let theoven

be prettp quick, and they willriſe verymuch.

Tomake whipt cream.

TAKE a quart of thick cream, and the whites of

eignt
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eight eggs beat well, with half a pint of ſack, mix

it together, and ſweeten it to your taste with double

refin'd fugar ; you mayperfume it ifyou pleaſe with

a little muſk or ambergreaſetied in a rag, and ſteep'd

a little in the cream, whip it up with a whiſk, and

fome lemon-peel tied in the middle of the whiſk ;

take the froth with a ſpoon, and lay it in your glaſſes,

orbafons. :

To make whipt fyllabubs.

TAKE a quart of thick cream, and half a pint -

of ſack, thejuice oftwo Seville oranges, or lemons ;

grate in the peel of two lemons ; half a pound of

double-refined fugar, pour it into a broad earthen

pan, and whiſk it well; but firſt ſweeten ſome red

wine, or fack, and fill your glaſſes as full as you

chuſe , then as the froth rifes take it offwith a ſpoon,

and lay it carefully into your glaſſes, till they are as

full as they will hold. Don't make theſe long before

you use them. You may uſe cyder ſweetened, or

any wine you pleaſe, or lemon, or orange-whey

made thus : ſqueeze thejuice of a lemon or orange

into a quarter of a pint of milk, when the curd is

hard, pour the whey clear off, and ſweeten it to

your palate ; you may colour fome with juice of

ſpinage, ſome with faffron, and ſome with cochineal,

juſt as you fancy.

To make Norfolk dumplings.

Mix a good thick batter, as for pancakes, take

half a pint of milk, two eggs, a little ſalt, and

make it into a batter with flower. Have ready a clean

fauce-pan ofwater boiling, into which drop this bat-

ter. Be sure the water boils faſt, and two or three

minutes willboilthem; then throw them into a ſieve

to drain the water away, then turn them into a diſh,

and ſtir a lump of freſh butter into them ; eat them

hot, and they are very good.

H To
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To make hard dumplings.

Mix flower and water, with a little falt, like a

pafte, roll them in balls, as big as a turkey's egg,

roll them in a little flower, have the water boiling,

throw them in the water, and half an hour will boil

them. They are beſt boiled with a good piece of

beef. You may add for change a few currans, have

melted butter in a cup.

Saucefor a turkey .

TAKE a little claret and ſtrong broth, or water,

anchovy, one ſhallot, a little pepper, mace and ſalt,

and a flice of lemon; fet it to ſtew a little, then ſtrain

it, and pour it through its belly. Serve it with

onion fauce. Boil them in three or four waters, then

drain them dry, chop them a little broad ; lay them

round the turkey ; butter them, and ſerve them only

with gravy.

Alear forfavoury pyes .

TAKE claret gravy, oifter liquor, two or three

anchovies, a faggot of ſweet herbs and an onion ;

boil it up and thicken it with brown butter, then pour

it into the ſavoury pyes, when called for.

Alearfor fish pyes.

TAKE claret, white wine and vinegar, oiſter li-

quor, anchovies, and drawn butter; when the pyes

are baked, pour it in at the funnel.

Alearfor pasties.

SEASON the bones of the meat, then make your

paſty, and cover them with water, and bake them

with the paſty. When they are baked, ſtrain the

liquor into the paſty.

To
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Topot eels.

TAKE a large eel, ſkin it, cleanſe it, and wash

it very clean, dry it in a cloth, and cut it into pieces

as long as your finger. Seaſon them with a little

beaten mace and nutmeg, pepper, falt, and a little

ſal prunella beat fine; lay them ina pan, then pour

as much good butter over them as will cover them,

and clarified as above. They must be baked half an

hour in a quick oven ; if a flow oven, longer, till

they are enough : with a fork takethem out, and lay

them onacoarfe cloth to drain. Whentheyare quite

cold, ſeaſon them again with the ſame ſeaſoning, lay

them in the pot cloſe, then take off the butter they

were baked in clear from the gravy of the fish, and

ſet in a diſh before the fire. When it is melted pour

the clear butter over the eels, and let them be co-

vered with the butter. As to the baking, you must

judge by the largeneſs of the eel.

Inthe famemanner you may potwhat you pleaſe.

Youmaybone your eels, if you chuſe it, but then

don'tput in any ſal prunella.

Topot lampreys.

SKIN them, cleanſe them with ſalt, and then

wipethem dry: beat ſomeblack pepper, mace and

cloves ; mix them with falt, and ſeaſon them. Lay

them in a pan, and cover them with clarified butter.

Bake them anhour, orderthem as eels, only let them

be ſeaſoned, and onewill beenough for a pot. You

muſt ſeaſon them well, letyour butter be good, and

they willkeep a long time.

To pot charrs.

AFTER having cleanſed them, cut off the fins,

tails, and heads, then lay them in rows, in along

baking-pan ; cover them with butter, and order

them as above.

H 2 To
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To dressscotch collops.

TAKE veal, cut it thin, beat it well with the

back of a knife or rolling-pin, and grate ſome nut-

meg over them ; dip them in the yolk of an egg,

and fry them in a little butter till they are of a fine

brown; then pour the butterfrom them, and have

ready half a pint of gravy, a little piece of butter

rolled in flower, afew mushrooms, aglass of white

wine, the yolk of an egg, a little cream mixt toge-

ther. If it wants a little ſalt put it in. Stir it all

together, and when it is of a fine thickneſsdiſh it

up. It does very well without the cream, ifyou

have none ; and very well without gravy, only put

injuſt as muchwarm water, and either red or white

wine.

Potato, or lemon cheesecakes.

TAKE fix ounces of potatoes, four ounces of

lemon-peel, four ounces of fugar, four ounces of

butter ; boil the lemon-peel till tender, pare and

ſcrape the potatoes, and boil them tender and bruiſe

them ; beat the lemon-peel with the ſugar, then

beat all together very well, and melt the butter in a

little thick cream, and mix all together very well,

and let it lie till cold put cruſt in your pattipans,

and fill them little more than half full: bake them

in a quick oven half an hour, fift fome double-

refin'd fugar on them as theygo into the oven ; this

quantity willmake adozen ſmall pattipans.

Saucefor a woodcock or pheasant.

TAKE a little claret and water, one ſhallot, a

little whole pepper, mace, a little grated white bread,

and nutmeg ; ſlice it a little thin, put in apiece of

freſh butter. Serve it with fippets and lemon flic'd.

Roaſt the guts inthem. The fame way for phea-

fants, with roasted wild fowl round them. Put the

fowl-
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fowl-fauce in the diſh with it. Put the pheasant-

fauceby inaplate.

PoloniaSausages.

TAKE four pounds of leanbuttock of beef, cut

it to pieces ; put into it onepound ofdic'd fuet, one

pound of dic'd bacon, ſeaſon it with all-fpice and

pepper juſt bruiſed, and withbay falt and falt petre

mix'd up with your feafoning ; then tie them up in

ſkins as big as your wrift : you must mix in a little

powder of bay leaves, then dry them as you do

tongues, and eat them without boiling.

Almond-cream.

TAKE half a pound of good almonds, blanch

and beat them very fine, with orange-flower water ;

take a quart of cream boil'd, cool'd, and ſweeten'd ;

put the almonds into it, and when they are mix'd,

ſtrain it through a canvas, then ſtir it over the fire,

till it thickens, and pour it into glaſſes ; ifyou love

it richly perfum'd, put in agrain of ambergreaſe.

To make orange-cream.

TAKE four oranges, and grate the peels into a

pint of water; then ſqueeze thejuice into the water ;

beat the yolks of four eggs very well, and put into

the water ; ſweeten it very well with double-refin'd

fugar ; prefs all hard thro' a ſtrong ſtrainer ; ſet it on

the fire, and ſtir it carefully all one way, till 'tis as

thick as cream ; then pour it into your glaſſes.

To dreſs ſweetbreads.

DON'T put any water or gravy into the ſtew-pan,

butput the ſame veal andbacon over the ſweetbreads,

and ſeaſon as under directed ; cover them cloſe, put

fire over as well as under, and whenthey are enough

take out the ſweetbreads, put in a ladleful of gravy,

boil it, and ſtrain it, ſkim off all the fat, let it boil

H3
till
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till it jellies, andthenput in the ſweetbreads toglaze;

layeſſence ofham inthe diſh, and laythe ſweetbreads

upon it ; or make a very rich gravy with mushrooms,

truffles and morels, a glass of white wine, and two

ſpoonfuls of catchup. Garnish with cocks combs

forc'd and ſtew'd in the gravy.

Note, You may add to the firſt, truffles, morels,

mushrooms, cocks combs, palates, artichoke bot-

toms, two ſpoonfuls of white wine, two of catchup,

orjuſt as you pleaſe.

N. B. There are many ways of dreſſing ſweet-

breads : you may lard them with thin flips ofbacon,

and roast them with what fauce you pleaſe ; or you

may marinate them, cut them into thin ſlices, flour

them, and fry them. Serve them up with fry'd par-

fſley, and either butter or gravy. Garnish with

lemon.

TurkeySausages.

You must either boil or roaft your turkey, and

take all thebreast and flesh off, and cut it inpieces,

putting inſome bearded oifters roll'd in eggs : ſeaſon

with all-fpicebeaten, and ſome nutmeg; put in ſome

marrow and then fill your ſkins, after which you

may either boil them or fry them , you may hack

your oifters and marrow ſmall ifyoupleaſe, and put

in ſome thyme and parfſley, grated bread and ſweet

herbs, and combs and mushrooms ; ſo broil them

whenyou ſend them away.

Stilton cheese.

TAKE two gallons of morning milk and five

gallons of ſweet cream, beatthem well together and

add as much boiling ſpring or river water as will

make the whole a little warmer than milk from the

cow; then put in the rennet made ſtrong of mace

by boiling a good quantity ofmace in the rennet

liquor.

For
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For a confumptive cough.

TAKE marſh mallows and comfrey roots dry'd,

ofeach fix ounces ; ſcorzonera and orange root can-

died, of each four ounces ; cut all ſmall and mix

them well together ; then divide them into ſeveral

parts, that is an ounce on each paper ; which put in-

to a quart of ſpring-water, boilthemgently and then

add a pint of milk, and continue boiling it till the

threepints comes to a quart, let it ſtand to cool, and

drink half of this at a time twice a day for fome

time.

To make a meat-foop very good.

TAKE a piece of coarſe neck beef, a crag of

mutton, and a knuckle of veal; boil all theſe to

rags, with falt and onion, and whole pepper. When

there is no more goodneſs left in the meat, ſtrain the

liquor into a ſtew-pan, and ſet it over the fire ; put

into it cloves and mace, and a little lemon-peel ; let

it boil a little, then put in a pint of ſtrong claret,

three or four anchovies, with gravy ſqueez'd out of

a lean piece of beef fry'd for that purpoſe ; put in

ox palates cut in dice ; let them be firſt boil'd very

tender, veal ſweetbreads boil'd, lettuce, endive, ſpi-

nage, or what herbs you pleaſe, boil'd green. Then

take French bread, cut it thin and toaſt it ; lay

your palates, ſweetbreads, and herbs over all the

toaſts. Have a fowl boil'd, and the breaſt ſtuff'd

with forc'd-meat, and lay in the middle ofthe diſh ;

pour the foup over all.

L

Avery good tanfy.

TAKE a pint of milk, and a pint of cream, a-

bout a pint ofjuice of ſpinage, which must be well

dry'd after washing, before you ſtamp it ; ſtrain it,

and pour it in ; beat fifteen eggs, with a little falt,

leave out eight whites, ſtrain them into the other

things;Η 4
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things ; put in near a pint of grated bread or biſket ;

grate in a whole large nutmeg, and as much fugar

as willmake it very sweet; thicken it over the fire as

thick as a hafty-pudding ;put it into a butter'd diſh,

and acool oven: half anhourbakes it.

Tofatten chickens.

Put them into coops and feedthem with barley

meal ; put a small quantity of brick duft into their

water, which they ought never to be without; this

laſt will give them an appetite to their meat, and

fatten them very foon. For in this caſe it must be

confidered that all fowls and birds have two ſto-

machs as they maybe called; the one is theircrop

that ſoftens their food, and the other the gizzard that

macerates their food ; in the last we always find ſmall

ſtones and ſharp ſand, which help todo that office,

and without them or fomething of that kind a fowl

will be wanting of its appetite to eat ; for the giz-

zard cannot macerate (or as it maybe ſaid) grind the

food faft enough to diſcharge it from the crop, with-

out ſuch fandor stones ; and in this cafe the brick-

duft is affifting.

To make Spaniſh butter.

BOIL a gallon of milk, and while it is boiling,

put in a pint ofcream; let it boil afterwards, then

put it in twobroad pans or trays, letting it ſtand for

two or three days; then take the cream off into a

filver or wooden bowl, and put to it a ſpoonful of

orange-flower-water, with a perfum'd paftel or two

melted in it, and ſweeten it a little with ſiſted ſugar.

Then beat it either with a wooden beater or filver

ladle, till it is ſtiffenough to lie as high as you would

have it.

Take care to beat it all one way, not changing

yourhand.

To
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To make a potatoe-pye.

TAKE two pound of Spanish potatoes, boil them

till tender ; then peel them, and flice them the long

way ; laythem in the diſh, and take the marrow of

four large bones ; pick it out of the bones in large

pieces and lay it upon the potatoes : put in two

ounces of preſerv'd barberries, as much citron and

orange-peel, fix flices of lemon dipp'd in fugar, cut

off the rind ; put in a quarter of a pint of fack :

cover it with puff-paſte, and when the cruft is baked

it is enough: then cut off the lid, that it may cool

a little ; and make a caudle of half a pint of fack,

half a pound of butter, the yolks of four eggs, and

aquarter ofan ounce of beaten cinnamon : take care

it does not turn. Make your caudle very ſweet, and

pour it into the pye.

To make an oatmealpudding.

TAKE a pint of fine oatmeal, boil it in three

pints of new milk, ſtirring it till it is as thick as a

hafty-pudding ; take it off, and ſtir in half apound
of freſh butter, a little beaten mace and nutmeg,

and a gill of fack ; then beat up eight eggs, half

the whites, ftir it all well together, lay a puff-pafte

all over the diſh, pour in the pudding, and bake it

half anhour. Or you may boil it with a few cur-

rans.

To make a potatoe pudding.

TAKE a quart of potatoes, boil them foft, peel

them, and maſh themwith the back of a ſpoon, and

rub them through a fieve, to have them fine and

fmooth ; take half apound of fresh butter melted,

half apound of fine fugar, ſo beat them well toge-

ther, till they are very ſmooth; beat fix eggs, whites

and all, ſtir them in, and a glaſs of fack or brandy.

You may add half a pound of currans, boil it half
an
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an hour ; melt butter with a glass of white wine,

ſweeten with fugar, and pour over it. You may

bake it in a diſh, with puff-paste all round the diſh,

and at the bottom.

To make a rich great cake.

TAKE a peck of flower well dry'd, an ounce of

cloves and mace, halfan ounce ofnutmegs, as much

cinnamon ; beat the ſpice well, and mix them with

your flower, and a pound and half of fugar, and a

little falt, and thirteen pounds of currans well waſh'd,

pick'd and dry'd, and three pounds of raiſins ſtoned

and cut into ſmall pieces : mix all theſe well toge-

ther : then make five pints ofcream almoſt ſcalding

hot, and put into it four pounds of fresh butter ;

thenbeat the yolks of twenty eggs, three pints of

good ale-yeſt, a pint of fack, a quarter of a pint

of orange - flower - water, three grains of muſk,

and fix grains of ambergreaſe ; mix theſe together,

and ſtir them into your cream and butter ; then

mix all in the cake, and ſet it an hour before

the fire to rife, before you put it into your hoop ;

mix your ſweet-meats in it, two pounds of citron,

and one pound of candied orange and lemon-peel,

cut in ſmall pieces ; you mustbake it in adeep hoop;

butter the fides, and put two papers at the bottom,

and flour it, and put in your cake ; it must have a

quick oven, four hours will bake it ; when it is

drawn, ice it over the tops and fides, take two

pounds of double-refin'd ſugar beat and fifted, and

the whites of fix eggs beaten to a froth, with three

or four ſpoonfuls of orange-flower-water, and three

grains of muſk and ambergreaſe together ; put all

theſe in a stone mortar, and beat them with a

woodenpeſtle till it is as white as ſnow, and with a

brush orbunch offeathers ſpread it all over the cake,

and put it in the oven to dry, but take care the oven

does
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does not diſcolour it ; when it is cold, paper it; it

will keep good five or fix weeks.

Scotch collops, a very good way.

TAKE a fillet of veal, cut away the outſide ſkin,

and cut it out inthin collops, with the grain, hack

them with the back of your knife, lard ſome of

them with bacon, and ſeaſon all of them with falt,

nutmeg, and thyme, parsley, and a little favoury ;

ſhred all the herbs very ſmall, then fry them in a

good quantity of clarify'd butter, till they look of a

fine yellow ; take care they are not burnt black ;

whenthey are ſo done, lay them before the fire to

drain ; pour the butter they were fry'd in, from the

gravy; and put to the gravy three anchovies, a little

ſtrong beef-broth, a little oifter-liquor, and oiſters,

with a quarter of a pint of claret ; let your oifters

ſtew thus, till they are enough, then ſhake in five or

fix ounces of butter ; rub the pan firſt with ſhallot,

put in the yolks of three eggs, and take care to ſtir

or ſhake it conſtantly, for fear of curdling: juſt be-

fore you pour it out, ſqueeze in the juice of alemon,

and pour it over the collops : you must have forc'd-

meat balls, and muſhrooms, and fome fry'd oifters,

with ſlic'd lemon for garniſh .

To dress faltfiſh.

OLD ling, which is the beſt ſort of falt fiſh, lay

it in water twelve hours, then lay it twelve hours on

aboard, and then twelve more in water. When

you boil it put it into the water cold: if it is good,

it will take about fifteen minutes boiling ſoftly. Boil

parſnips very tender, ſcrape them, and put them

into aſauce-pan, put to them ſome milk, ſtir them

till thick, then ſtir in a good piece of butter, and a

little falt ; when they are enough lay them in a plate,

the fiſh by itſelfdry, andbutter and hard eggs chop-

ped inabaſon.

I As
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As to water-cod, that need onlybeboiled and well

ſkimmed.

Scotch haddocks you must lay in water all night.

You may boil or broil them. If you broil, you must

ſplit them in two. You may garnish your diſhes

withhard eggs and parſnips.

To make an olio pye.

MAKE your pye ready ; then take the thin col-

lops of the but-end of a leg of veal ; as many as

you think will fill your pye; hack them with the

back of a knife, and ſeaſon them with pepper, ſalt,

cloves, and mace; waſh over your collops with a

bunch of feathers dipped in eggs, and have in readi-

neſs agood handful of ſweet-herbs ſhred ſmall ; the

herbs must be thyme, parſley, and ſpinage ; and

the yolks of eight hard eggs, minced, and a few

oifters parboiled and chopt ; fome beef-fuet ſhred

very fine. Mix theſe together, and ſtrew them over

your collops, and ſprinkle a little orange-flower-

water on them, and roll the collops up very clofe,

and lay them inyour pye, ſtrewing the feafoning that

is left over them ; put butter on the top, and clofe

up your pye ; when 'tis drawn, put in gravy, and

one anchovy diffolved in it, and pour it in very hot:

and you may put in artichoke-bottoms and chefnuts,

if you pleaſe, or ſliced lemon, or grapes ſcalded, or

whatelſe is in ſeaſon ; butifyou willmake it aright

favoury pye leave them out.

Amost admirable way to dry cherries.

To every five pounds of cherries ſton'd, put one

poundofdouble-refin'd fugar ; putthe cherries into

the preferving-pan, with a very little water ; make

both juſt ſcalding hot, takethem immediately out

ofthis liquor, and dry them ; then put them into

the pan again, ſtrewing the ſugar between every

layer of cherries ; let it ſtand to melt, and then fet

:

it
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it on the fire, and make it ſcalding hotas before,

which must bedone twice or thrice with the fugar ;

thendrain them from this fyrup, and lay them ſingly

todry in the fun, or in your ſtove ; when they are

dry, throw them into a baſon of cold water, and

take them out again the ſame moment, and dry

them with a cloth ; ſet them once more into the hot

fun, and keep them all the year in adry place : this

isnot only the best way to give them a good taste,

but alfo for colour and plumpneſs ; I never found

anyway ſo certain.

To pot neats tongues, abetter way than drying them.

PICKLE them red, as you do to dry ; and when

you think them ſalt enough to dry, boil them very

tender ; take them up, and peel them, andrub them

with pepper, cloves, and mace, all over ; then turn

them round into a pot to bake: lay them in ſingle

pots ontheir ſide, you must cut offthe root as well

as the ſkin, and cover them with butter: bake them

withbrown bread;when they come out ofthe oven,

pour out the gravy, and let the ſame butter ſerve,

when clear'd ; if there is not enough, add more

clarify'd.

Iceingfor tarts.

TAKE the yolk of an egg, and put ſome melted

butterto it, and beat it very well together, and with

afeather waſh the top of your tarts, and fift ſome

fugar on them juſt as you put them in the oven.

Apastefor tarts.

TAKE two pound and ahalf of butter, to three

poundsof flower, and half apound offine fugarbeat:

rub all your butter in the flower, and make it in a

paſtewith cold milk, and two ſpoonfuls of brandy.

Another
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Anotherway.

TAKE better than two poundsof flower, break in

a pound ofbutter, rub it very ſmall, then break in

fix eggs, and as much cream as will make it into a

ſtiff paſte ; mould it, and roll it very thin, and bake

it in a flow oven.

Puff paste.

TAKE A quartern of flower, and a pound and a

half of butter ; rub a third part of the butter in the

flower, and make a paſte with water ; then roll out

your paſte, and put your butter upon it in bits, and

flour it ; then fold it up, and roll it again, and then

put in more butter, and flour it, and fold it up a-

gain; then put the rest of the butter in, flour it,

fold it, and roll it twicebefore you use it.

To collar veal.

BONE a breast of veal, wash and ſoak it in three

or four waters, dry it in a cloth, ſeaſon it with fa-

voury ſpice, ſhred ſweet herbs, a raſher of bacon

dipp'd in batter ofeggs, and roll it up in a collar in

a cloth ; boil it with water and ſalt, with half a pint

of vinegar and whole ſpice ; ſkim it clean. When

it is boil'd, keep it in this pickle.

To collar a breast of veal, pig, or eel.

BONE the pig, or veal, then ſeaſon it all over

the inſide with cloves, mace, and falt, a handful of

ſweet herbs, as thyme, pennyroyal, and parſley,

ſhred very fine, with a little ſage, to a pig ; then

roll it up as you do brawn, bind it with narrow tape

very cloſe, then tye a cloth round it, and boil it

very tender in vinegar and water, a like quantity of

each, with a little cloves, mace, pepper, and ſalt, all

whole ; make it boil, then put the collars ; when

boil'd tender, take them up tillboth are cold, and

keep them in the fame pickle.
To
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To bash a calf's head.

BOIL your calf's head till the meat is near

enough for eating ; take it up, and cut it inthin

lices ; then take half a pint of white-wine, and

three quarters of a pint of good gravy, or ſtrong

broth; put to this liquor, two anchovies, half a

nutmeg, and a little mace, a ſmall onion ſtuck with

cloves; boil this up in the liquor a quarter of an

hour, then ſtrain it, and let it boil up again ; when

it does ſo, throw in the meat, with a little ſalt to

your taste, and ſome lemon-peel ſhred fine ; let it

ſtew a little, and if you pleaſe, add ſweet-breads :

make forc'd-meatballs of veal; mix the brains with

the yolks of eggs, and fry them, to lay for garniſh.

Whenthe head is ready tobe ſent in, ſhake in a bit

of butter.

To make a good forc'd-meat for any use.

TAKE a pound of veal, and full its weight in

beef fuet, a bit ofbacon ; ſhred all together, beat it

in a mortar very fine; then ſeaſon it with ſweet herbs,

pepper, falt, cloves, mace, and nutmegs ; andwhen

you roll it up to fry, add the yolks of two or three

eggs, to bind it. You may add oiſters or marrow,

on extraordinary occaſions.

To makemilk-water.

TAKE two good handfuls ofwormwood,as much

carduus, as much rue, four handfuls of mint, as

much balm, half as much angelica, cut theſe a little,

put them into a cold ſtill, and put to them three

quarts of milk. Let your fire be quick, till your

ſtill drops, and then ſlacken your fire. You may

draw off two quarts. The firſt quart will keep all

the year. This is good in fevers ſweetened with fu-

gar or fyrup of cloves.
Cream

4
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Creamcheese.

STRAIN the milk into a cheese tub often in the

fields, and to fifteen gallons of milk, put about two

ſpoonfuls of rennet, and it will come in about half

anhour.

It must not be fet, when just hot from the cows,

for then itwill be apt tobe tough, but luke-warm.

When it is come break it gently with a fleeting

diſh, ſtirring it well from the bottom ; for if it be

maſh'd all together every way, it willbe lean,that is,

the butter will run more in the whey. This being

done, let it ſtand to fettle about half an hour, and

then loofen a plug, that ſtops ahole inthe middle

ofthe tub, to let out the whey into clean veſſels.

Then put the curd into a canvaſs cloth, and let

two perſons roll it up and down gently, till thewhey

is well drain'd from it. Then tie up the cloth and

hang it up todrip, and when it has done dripping,

put it into a cheeſe vat, that is big enough, lay a

board over it, and upon the board fet a fourteen

pound weight, and ſo let it ſtand all night.

In the morning the cheeſe will turn out ſeven or

eight inches thick, then cut it into cheeſes of half

an inch thick with a long filken ſhread ; lay them on

ſmooth boards and falt them lightly, turning them

twice a day for the firſt four days, then lay them on

nettles near the ground, and turn them twice a day

for eight days, and the next daylay them onboards

todry.

They are finiſh'd in eight daysin hot weather, in

cooler in four.

Gravy.

Cur a piece ofbeef into thin ſlices, and fry it

brown in a ſtew-pan, with two or three onions, two

or three lean ſlices ofbacon ; then pour to it a ladle

of ſtrong broth, rubbing the brown from the pan

very
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very clean; add to it more ſtrong broth, claret,

white wine, anchovy, a faggot of sweet herbs ; ſeaſon

it, and let it ſtew verywell. Strain it off, and keep

it forufe.

Another way to makegravy.

Put two ounces ofbacon into a frying-pan, put

in a pound of lean beef cut in ſlices, fry it a little,

thenput in one pint ofclaret, and another of water,

one anchovy, a ſprig of ſweet herbs ; fry this a

quarter of an hour, then put out the gravy, and fry

it till it is all out ; then ſtrain it, and it is fit for

ufe.

The bestway to pot beef, which is as good as veniſon.

TAKE a piece of lean buttock of beef, rub it

over with falt-petre ; let it lie one night, then take it

out and falt it very well with white andbay-falt, put

it into a pot juſt fit for it, cover it with water, and

let it lie four days ; then wipe it well with a cloth,

and rub it with pepper finely beaten; put it down

cloſe into a pot without any liquor, cover the pot

cloſewith paſte, and let it bake with large loaves fix

hours at least ; then take it out, and, when 'tis cold,

pick it clean from the ſkins and ſtrings, and beat it

in a stone-mortar very fine ; then ſeaſon it with nut-

meg, cloves, and mace finely beaten, to your taſte,

andpour in melted butter, which you maywork up

with it like a paſte: put it cloſedown and even in

your pots, and cover it with clarify'd butter.

To make Dutch beef.

TAKE eight pound ofbuttock of beef without

bone, rub it allover with fix ounces of coarſe ſugar ;

let it lie two days, then wipe it a little ; then take

fix ounces of falt-petre beaten, a pint of petre-falt,

and a pint of white-falt, rub it well in, and let it lie

threeweeks, rubbing and turning it every day; then

I few
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few it up in a cloth, and hang it in your chimney to

dry; turn it upſide down every day, that the brine

do not fettle : boil it in pump-water 'till 'tis very

tender.

To pot lampreys or eels.

TAKE your lampreys or eels, and ſkin them,

and gut them, waſh them, and flit them down the

back ; take out the bones, cut them in pieces to fit

your pot, then ſeaſon them with pepper, ſalt, nut-

meg, and then put them in your pot ; pour in then

half a pint of vinegar. They muſt bake an hour

and a half, being cloſe cover'd ; and when they are

bak'd, pour off the liquor, and cover them with

clarified butter.

To pot char or trouts.

TAKE your fiſh, clean them well, andbonethem ;

waſh them with vinegar, cut off the tails, fins, and

heads; then ſeaſon them with pepper, falt, nutmeg,

and a few cloves ; thenput them cloſe inapot, and

bake them with a little verjuice and fome but-

ter ; cover them cloſe, and let them bake two hours ;

then pour off the liquor, and cover them with clari-

fiedbutter.

To dress a cod's head.

LET there be fix inches of body to the head,

boil it in falt and water, with at least a pint of vine-

gar, a bunch of sweet herbs, fome onions cut in

flices, and ſome cloves.

Let the head be tied with packthread before it is

put to boil, when it is enough take it out, drain and

diſh it up having the following ſauce ready.

Blanch what number of oifters you pleaſe in their

own liquor, then put them in a ſieve to drain and

keep the liquor for making your fauce, then put the

oifters
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oiſters into freſh water, and lay them one by one to
drain on the backſide of a fieve..

Then put a pound of good butter into a ſtew-pan

with a duft of flower, a little nutmeg, falt, pepper

and mace, a little vinegar and fome of the oiſters li-

quor, parſley blanch'd and ſhred ſmall, and three or

four anchovies cut, thicken the fauce upon the fire,

make it reliſhing,and having put in the white of the

oiſters, pour the fauce over the cod's head, and ſerve

ituphot.

To broilpigeons whole.

Cut off the wings and neck cloſe, leave the ſkin

at the neck to tie cloſe, then have fome grated bread,

two pigeons livers, one anchovy, a quarter of a

pound of butter, half a nutmeg grated, a little pep-

per and falt, and a very little thyme and ſweet-mar-

joram ſhred : mix all together ; put a piece as big as

awallnut into each pigeon, few up your rumps and

necks, ſtrew a little pepper, ſalt and nutmeg on the

outſide, broil them on a very flow charcoal-fire on

the hearth ; baſte and turn them very often. The

fauce is melted butter, or rich gravy, if you like it

higher tafted.

Avery goodfoup.

TAKE a ſhin of beef, a crag ofmutton or veal,

and a bit of very good bacon, and half a pound of

rice ; fet them onthe fire in as much water, as you

think will boil them to rags ; keep it cover'd all the

while : when all the goodness ofthe meat is out,

ſtrain it off, and put to it fome whole pepper, ſome

cloves, mace, and falt to your taste. You may put

ſoup herbs, or a quarter of a pound of plump'd rice

or verma-jelly ; boil a French loaf, or two or three

pigeons, for the middle ; put in, with the ſpice, a

little faggot of thyme, ſavoury, and marjoram :

this makes an incomparable peas ſoup, if you put in
12 a
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aquart of peas with the meat at firſt, inſtead of

rice.

*Broil'd whitings.

WASH your whitings with water and ſalt, and

drythem well and flower them, then rub your grid-

iron well with chalk, and make it hot, then lay.

them on, and when they are enough ſerve themwith

oifter or ſhrimp fauce ; garnish with lemon ſlic'd.

Note, The chalk will keep the fiſh from ſticking.

Pottedbeef.

TAKE about eight pounds of a leg of mutton

piece of beef, or neck beef, then take two ounces of

falt-petre beaten, and rub it well ; then take two

good handfuls of common falt, and rub it well; then

lay it in a pan, and put a quart of pump water to

it, and let it lie three days, turning it once aday in

the pickle ; then dry it, and ſeaſon it with pepper,

nutmeg, cloves, mace beaten, and onions ſtuck with

cloves; ſome Jamaica pepper whole ; then put it in

your pot to bake, and the pickle that the beef lay

in ; you must put to it a pound and a halfofbutter ;

cover your pot over with coarſe paſte, and let it bake

all night with the great bread ; then take it hot out

of the oven, and take the outſide of the beef off,

and cut the meat in very ſmall pieces, and pick all

the ſkin, and fat, and finews from it ; then put the

liquor to cool, and all the fat from the gravy, and

when you have rubb'd your beef well with your

hands, clarify the fat that comes from the liquor,

and pour it into your meat ; work it well with your

hands together, till it is very ſmall, then butter the

infides of fome glazed pans, and put down your

meatcloſe in them ; then take two pounds of butter

clarified, and pour over it ; pepper it, and it will

be fit to eat in threedays.
To
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To preserve currans red and white.

PICK out all the little feeds with a quill ; to half

a pound of theſe ſton'd currans, put apound ofthe

curran liquor infus'd, and paſs'd through a jelly-

bag; and put the weight ofboth in double-refin'd

fugar; put all together intoyour preferving-pan,boil

them all together on aquick fire, till they look clear,

and the ſcum has done riſing; then put them into

your glaſſes, and paperthem cloſe.

To preserve grapes.

1

SKIN and ſtone your grapes ; and to every

pound, put a pound of double-refin'd ſugar, beat

and fifted ; ſtrew ſome between and over the grapes,

as you put them carefully into your preferving-pan,

andkeep out one quarter of the fugar, to ſtrew on

them in boiling ; ſet them on a quick fire ; cover

them with a ſilver or earthen plate ; ſtrew on the

remaining ſugar as they boil up; when they look

clear, take them off the fire; let it ſtand off the

fire, cover'd, a little while ; then ſcum them clean,

and put them into glaſſes .

Topot lamprey.

SEASON your fish with pepper, ſalt, and nut-

meg, a large onion ſtuck with cloves, three ſpoon-

fuls of claret; cover it with butter, and bake it ;

when'tis enough, take it out, and ſtrain it from the

liquor ; pour off the clear butter, and add to it as

much more as will cover the fiſh, in a pan fit to

keep it, and bring to table. Remember always to

clarify all the butter you pour over potted things.

Acarraway cake without yeft.

TAKE two pounds and a half of flower, two

pounds of ſingle refined ſugar, pounded and finely

fifted, to theſe add twelve ounces ofcarraway feeds;

allow13
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allow to this two pound of butter work'd in four

ſpoonfuls of orange-flower-water till it is perfectly

mix'd and looks like cream ; beat the yolks of ten

eggs and the whites of five very well, adding to

themwhile beating three ſpoonfuls of ſack ; ſtrew in

the flower, fugar and feeds by little and little into the

eggs and butter, with half a pound of candy'd ci-

tron, lemon and orange peel ; mix all well together,

keeping beating of the ſtuff till you put it into the

hoop, which is to be done at the very time that the

oven is ready ; let the fierceneſs of the oven be over,

before you fet in the cake for fear of ſcorching it.

You may if you pleaſe abate half the carraway
feeds.

Portugal cakes.

TAKE yolks of fix and whites of four eggs, and

havingwith yourhand work'd them wellinto apound

of butter, till the eggs are entirely mix'd with it,

add a pound of fine flowerdry'd and a pound ofloaf

fugar fifted, mix all well together ; butter your pans,

fill and bake them in ſo gentle an oven that will not

colour a white paper.

To make a plainfage cheese.

BRUISE the tops of young red ſage in a mortar,

till youcan preſs thejuice out of them ; bruiſe like-

wife fome leaves of ſpinach or ſpinage, and having

ſqueez'd out thejuice, mix it with that of ſage to

render it of a pleasant green colour, which the juice

of the ſage alone will not make it, and this will al-

ſo allay the bitter taſte of the ſage.

Having prepar'd the juice put the rennet to the

milk, and at the fame time mix with it as much of

the fage, &c. juice as will give the milk the green

colour you defire, putting in more or less ofthe ſage

juice to that of the ſpinage juice according as you
would2
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would have the cheeſe taſte ſtronger or weaker of

the fage.

When the curd is come, break it gently, and

when it isall equally broken, put it into the cheese-vat

or mote and preſs it gently, and the gentle preſſing

willmake it eat tender and mellow, when on the

contrary the preffing of it hard willmake it eat hard ;

when it has stood in the prefs about eight hours it

muft be falted.

To force a leg of lamb.

WITH a ſharp knife carefully take out all the

meat, and leave the ſkin whole and the fat on it,

make the lean you cut out into force-meat thus : to

two pounds of meat, three pounds of beef fuet cut

fine, and beat in amarble mortar till it is very fine,

and take away all the ſkin of the meat and fuet,

then mix with it four ſpoonfuls of grated bread, eight

or ten cloves, five or fix large blades of mace dry'd

or beat fine, half a large nutmeg grated, a little pep-

per and falt, a little lemon-peel cut fine, a very little

thyme, ſome parſley, and four eggs ; mix all toge-

ther, put it into the ſkin again just as it was, in the

ſame ſhape, ſew itup, roaft it, baſte it with butter,

cut the loin into ſteaks and fry it nicely, lay the leg

in the diſh and the loin round it, with ſtew'd colli+

flower all round upon the loin, pour a pint of good

gravy into the diſh, and ſend it to table. If you

don't like the colliflower, it maybe omitted.

To make catchup, that will keep good twentyyears.

TAKE a gallon of ſtrong ſtale beer ; one pound

ofanchovies, wash'd and clean'd from the guts ; half

an ounce of mace ; half an ounce of cloves ; a quar-

ter of an ounce of pepper ; three large races of gin-

ger ; one pound of fhallots; onequart of flap mufh-

rooms, well rubb'd and pick'd : boil all theſe over a

flow fire, ' till 'tis halfwaſted ; then ſtrain it through

aflannel14

2
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a flannel bag ; let it ſtand 'till 'tis quite cold ; then

bottle and ſtop it very cloſe. This is thought to ex-

ceed what is brought from India ; and muſt be al-

low'd the moſt agreeable reliſh, that can be given

to fiſh ſauce : one ſpoonful to a pint of melted but-

ter, gives taſte and colour, above all other ingre-

dients.

Note, That the ſtronger and ſtaler the beer is, the

better the catchup will be.

Saffron loaves.

You must have a quart of curd, beat it well in

amortar with the yolks of ten eggs, and a quarter

of anounce of ſaffron, dried and powdered ; put in

ſome orange, lemon, and citron, candied, cut in

ſmall dice, a gill of cream, and a gill of ſack, and

ahandful of flower, fix ounces of double-refin'd fu-

gar, ſtir all theſe well together ſo that it is as ſtiff

as French bread before baked: then bake them in

loaves as French bread.

Pistachoe puffs.

TAKE half a pound of piſtachoes and ſhell them

and blanch them in a mortar very fine, put in two

Naples biſcuits, two ſpoonfuls of flower, a little ſpin-

agejuice, ſome ſugar, ſack, and eggs, then ſome

orange, lemon, and citron candied ; mix all well,

then ſheet a diſh and fill it, put in half a pint of

cream, four ounces of melted butter, thenput it in

your diſh and bake it gently ; this is a good ſecond

fide-diſh after the ſweet-manner.

Avery good way to keep tongues in picklefor boiling, to

eatbot andcold.

CLEAN them well, and rub them very dry, then

lay them flat in a tray, and ſaltthem well with com-

mon falt, let them lie two days, then beat an ounce

of falt-petre for every tongue, and ſtrew it on the

top
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topof the tongue ; let it lie two or threedays, and

then ſalt it again with common ſalt, after this turn

them often, and put freſh ſalt when wanted ; theſe

need never be dried, but kept always in the pickle,

and boil'd, when you have occafion, out of the

pickle.

To make a mutton pye.

TAKE a loin of mutton, take off the ſkin and

fat of the inſide, cut it into ſteaks, ſeaſon it well

with pepper and ſalt to your palate. Lay it into

your cruſt, fill it, pourin as much water as will al-

moſt fill the diſh ; then put on the cruſt, and bake

itwell.

Abeefsteak pye.

TAKE fine rump ſteaks, beat them with a rol-

ling-pin, then ſeaſon them with pepper and ſalt, ac-

cording to your palate. Make a good crust, lay in

your ſteaks, fill your diſh, then pour in as much

water as will fill half the diſh. Put onthe cruſt, and

bake itwell.

Tofry cold veal.

Cut it in pieces about as thick as half a crown,

and as long as you pleaſe, dipthem in the yolk of

an egg, and then in crums of bread, with a few

ſweet herbs, and ſhred lemon-peel in it ; grate a

little nutmeg over them, and fry them in freſh but-

ter. The butter muſt be hot, juſt enough to fry

them in. In the mean time make a little gravy of

the bone of the veal. When the meat is fry'd take

it out with a fork, and lay it in a diſh before the

fire, then ſhake a little flower into the pan, and ſtir

it round, then put in the gravy, ſqueeze in a little

lemon, and pour it over the veal. Garnish with

lemon.

To
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Tostew carps or tench.

HAVING a brace of live carps, ſcale, gut and

waſhthem ; bleed them inthe tail,faving theblood,

becauſebe it never ſo little it is to be made a part

of the fauce.

Lay the fiſh in a ſtew-pan, with the blood, apint

of beef gravy, as much claret, an onion ſtuck with

cloves, three or four anchovies, ſalt, pepper, abunch

of ſweet herbs ; the peel of half a large lemon, and

two or three ſpoonfuls of vinegar: the carps ought

tobe very nearlycovered with the liquor, which you

muſt ſee to, by adding the liquor in proportion ; ſet

the ſtew-pan over the fire, cover it cloſe, till the

under ſide of the fiſh is ſtew'd enough ; then turn

them and ſtew them as before, being cloſe covered

till they are enough ; then lay them in a diſh upon

fry'd fippets of bread, ſtrain the fauce and thicken it

with burnt butter, and pour it over the fiſh. Gar-

niſh the diſh with the roe or milt, barberries and flices

of lemon.

Whereas carps have commonly a muddy taſte,

they delighting in a dark, deep ſtanding water ; you

may cure them by putting them into a clear water,

topurge them for a week before you use them.

This may be doneby putting them in a hamper,

and plunging it into a river; where there is a clear

ſtream or trench, that is fedby a ſpring.

The fame may be done with tench and eels.

The former methodof dreſſing carp, maybe uſed

in ſtewing large roach, dace and chub ; but atench

ſtew'd this way is much better than acarp.

The back and head of this fiſh are the pieces moſt

in eſteem, and eſpecially the head is preſented as a

complement to the greateſt ſtranger.

To bake roach, dace and chub, &c. is as good a

way as ſtewing them, if itbe done with the above-

mentioned ingredients.

Rasberry
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Rasberry cakes .

INFUSE your rafberries as you do the currans,

and let the liquor run out ; thenput to the pulp of

the raſberries as much or more of the curran liquor

as ran out of the raſberries ; put the weight in ſugar,

and boil it to a candy, exactly as you did the o-

ther.

Note, That the feeds of the rafberry are not to be

mix'd, therefore 'tis beſt to ſtrain them through a

thin ſtrong cloth, that you mayget all thepulp, and

leave only the dry ſeeds hard preſs'd. Quinces and

apricot clear cakes, are made the fame way, only

they are ſcalded in fair water, till tender, and notby

infufion, as this ſmall liquid fruit is.

To make raiſin elder wine.

TAKE fix gallons of water, and boil it half an

hour ; and when 'tis boil'd, add to every gallon of

water five pounds of Malaga raiſins ſhred ſmall ;

pour the water boiling-hot upon them, and let it

ſtand nine days, ſtirring it twice a day; boil your

berries as you do currans for jelly, and ſtrain it as

fine; then add to every gallon of liquor a pint of

elder-berryjuice: whenyou have ſtirr'd all well to-

gether, ſpread a toast onboth fides with yeſt, let it

work a day and a night, then put it into a veſſel,

whichbe fure to fill as it works over ; ſtop it cloſe,

when it has done working, 'till you are ſure 'tis fine,

thenbottle it.

To boil pickled pork.

B E fure you put it in when the water boils. If a

middling piece, an hour willboil it : if a very large

piece, an hour and a half, or two hours. If you boil

pickled pork too long it willgo to a jelly.

Ta
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Topicklepigeons.

TAKE a dozen of pigeons, and bone them ; then

take as much pepper and ſalt, and alittle nutmeg, as

you think will ſeaſon them ; then ſhred afew ſweet

herbs, with two or three pigeons amongstthem, and

put them into your pigeons ; then tye them up at

both ends, and boil them with ſalt and water ; put a

little Jamaica pepper, a race of ginger, and a bunch

of ſweet herbs, into your water, when it boils, and

let them boil half an hour ; then take them up, and

ſprinkle a little pepper and ſalt uponthem; then put

your broth into an earthen pot to clear and cool,

thentake off the ſcum, putthe clearliquor intoa clean

veſſel with a little vinegar ; when the pigeons and

liquor are cold, put inthe pigeons, if you have not

eaten them before. Let your water, ſalt ſeaſoning,

and ſweet herbs, boil, before you put in your pi-

geons.

Another way.

BONE them, ſeaſon them well with pepper, ſalt,

and nutmeg; boil them tender in water and vinegar,

of each an equal quantity ; put in a little whole pep-

per, cloves, and mace ; whenboil'd, take themup,

andwhenthey and the liquor are cold, put them in-

to a pot, and keep them in the ſame liquor.

Pickleforsturgeon.

BOIL a gallon of water, well ſeaſon'd with ſalt,

and ſkim it well, and when it is cold put in a quart

of the beſt vinegar.

To picklefalmon, or fuch like fish.

To four quarts of water, put one of vinegar, a

handful of falt, as much fiſh-herbs, the rind of a le-

mon, a little whole pepper ; when it boils, put the

fiſh on a fiſh-plate, boil it gently till it is enough ;
when
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when cold, put it in an earthen pan in the ſame

pickle;you need not make it too ſtrong of the herbs.

Vinegar and ſalt it, if you keep it long.

Toboil a turbut.

Lay it in a good deal of falt and water an hour

or two ; and if it is not quite ſweet, ſhift your water

five or fix times ; firſt put in a good deal of falt in

the mouth and belly.

Inthe meantime ſet on your fiſh kettle withclean

water and falt, a little vinegar, and a piece of horſe-

radiſh. When the water boils lay the turbut on a

fiſh-plate, put it into the kettle, let it be wellboiled,

but take great care it is not too much done: when

enough, take off the fiſh-kettle, ſet it before the fire,

then carefully lift up the fiſh-plate, and ſet it a-croſs

the kettle to drain: in the mean time melt a good

deal of freſh butter, and bruiſe ineither the body of

one or two lobſters, and the meat cut ſmall, then

give it a boil, and pour it intobaſons. This is the

beſt ſauce ; but you may make what you pleaſe.

Laythe fiſh in the diſh. Garnish with ſcraped horfe-

radiſh and lemon, and pour afewſpoonfuls of ſauce

over it.

To preſerve cherries.

To a pound of cherries, after they are pick'd

and ſton'd, put a quarter of a pint of thejuice of

white currans, (firſt infus'd and paſs'd through a

jelly-bag) and the weight ofboth liquor and cherries

indouble-refin'd fugar ; fift your ſugar, and ſtrew it

as you put them into your preſerving pan ; boil and

ſcum it, till the cherries look clear from the ſcum ;

then put them into your glaſſes: ſome put in goofe-

berry-liquor ſo ſtrain'd ; but currans are better, if

they are white, and full ripe.

A

2
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Apancake pudding.

TAKE a quart of milk, four eggs, two large

ſpoonfuls of flower, a little falt, and a very little grated

ginger ; butter your diſh, and bake it ; pour melted

butter over it when it comes out of the oven : 'tis a

cheap and very acceptable pudding, being leſs offen-

ſive to the ſtomach than fry'd pancakes.

To keep artichoak bottomsforfauce,

TAKE your artichoaks about Michaelmas, they

maybe the ſmall plant fort ; boil them ſo much, as

to take off all the leaves, and the choak ; then put

them on tin plates, and ſet them into your oven,

after your other things are out, when 'tis ſo cool as

not to diſcolour them in the least ; do this 'till they

are very dry ; then put them into an earthen pot to

keep ; tie them down cloſe, and keep them in a dry

place; when you would use them, put them into

ſome ſcalding water, till they are tender, cut them

in large dice ; they look white, and eatvery ſweet

all winter.

:

Panada, for afick or weakstomach.

Put the crum ofa penny white-loaf grated into

aquart of cold water ; fet both on the fire together,

with ablade of mace: when'tis boil'd ſmooth, take

it off the fire, and put in abit of lemon-peel, the

juice of a lemon, a glass of fack, and ſugar to your

taſte. This is very nourishing, and never offends

the ſtomach. Some ſeaſon with butter and fugar,

adding currans, which on ſome occafions are proper;

but the firſt is the moſt grateful and innocent.

Tofalt hams and tongues.

TAKE three or four gallons of water, put to it

two ounces of prunella falt, four pounds of white

falt, four pounds of bay ſalt, a quarter of a pound
of

4
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of falt-petre, an ounce of allum, apound of brown

fugar; let it boil aquarter ofanhour, ſcum it well ;

when it is cold, fever it from the bottom into the

veſſel you ſteep it in.

Lethams lie in this pickle four or five weeks, a .

clod of Dutch beef as long; tongues a fortnight ;

collar'd beef eight or ten days. Dry them in a ſtove

orwood chimney.

Orange-wine.

To fix gallons ofſpring-water, put twelve pounds

of ſingle-refin'd fugar, the whites of four eggs well

beaten; put theſe to the water cold ; then let it boil

three quarters of an hour, taking off the ſcum as faſt

as it riſes : when 'tis cold, put in fix ſpoonfuls of

yeſt, and fix ounces of fyrup of lemon, beaten to-

gether; put in alſo thejuice and rind of fifty large

oranges thin par'd, that no white part, nor any of

the feeds go in with the juice, which ſhould be

ſtrain'd : let all this ſtand two nights and two days

in an open veſſel, or large pan, then put it intoyour

cloſe veſſel, and in three or four days ſtop it down :

when it has stood three weeks thus, draw it off into

another veſſel, and add to it two quarts of rheniſh or

white-wine ; then ſtop it cloſe again, and in a month

or fix weeks, 'twill be fine enough to bottle, and to

drink in a month after. If you defire it ſhouldkeep,

put in brandy instead of rheniſh.

Aricewhite-pot.

TAKE one pound of rice, boil it in two quarts

of milk, 'till 'tis thick and tender, thenbeat it very

well in your mortar, with three or four ounces of

blanch'd almonds, boil two quarts of cream, with

crums of white bread, and blades of mace ; put all

together, with the yolks of eight eggs, ſome roſe-

water, and ſugar to your taſte ; when 'tis in the

oven, lay in ſome candy'dorange and citron-peels,
cut
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cutthininhandſome'pieces : this is very good, and

half the quantity, or a quarter, makes a very pretty

chinabaſon full : be very careful in the baking; 'tis

foon ſpoil'd, if too hot.

Veala-la-mode.

TAKE a fillet ofveal interlarded as the beef, add

to the ſtewing of it a little white wine. When it is

cold you may ſlice it outthin, and toſs it up in a

fine ragou of mushrooms.

An almond pudding.

TAKE half a pound ofJordan almonds blanch'd,

and pound them in a mortar, with a quarter of a

pound of piſtacio nuts, four grated biſcuits, three

quarters of a pound of butter, a little ſalt, ſack, and

orange-flower-water ; then mix it with a quart of

cream, and eight eggs ; being boil'd and mix'd to-

gether with ſweet ſpice and fugar, pour it into your

diſh, being covered with puff-paſte, and garniſh the

brim.
1

To make an apple pudding.

MAKE a good puff-paſte, roll it out half an inch

thick, pare your apples, and core them, enough to

fill the cruft, and cloſe it up, tye it in a cloth and

boil it ; if a ſmall pudding, two hours ; if a large

one, three or four hours. When it is enough turn it

into your diſh, cut a piece of the cruft out of the

top, butter and ſugar it to your palate ; lay on the

cruſt again, and ſend itto table hot. A pear pud-

dingmake the ſame way. And thusyou may make

adamfon pudding, or any fort of plums, apricots,

cherries, or mulberries, and are very fine.

Gooseberryfool.

TAKE your goofberries, andſcaldthemverytender ;

⚫then ſtrainthem off, bruiſe them very fine, and put

them
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them through a ſieve ; let them be cold: if a pint

of goofberries, you may add a pint of cream. Beat

the yolks of four eggs, ſet it all over the fire, and

ſweeten it to your taste. Be ſureto keep it ſtirring

tillyou think it will be thick enough, then put it

into your diſh or baſon.

To destroy bugs.

TAKE half a pound of quickſilver, and kill it

with two ounces of Venice-turpentine ; then put it

into a pound of hog's lard, and mix it well in a

mortar ; anoint the joints of the bed with it, with

abruſh ; take care, and don't touch it with your

fingers. If they are in the walls, mix it with the

white-wash, made hot.

Pancakes very good.

TAKE a pint of thick cream, three ſpoonfuls of

ſack, and half a pint of flower, fix eggs (but three

whites) one grated nutmeg, a quarter of a pound

of melted butter, a very little ſalt, and fome ſugar ;

fry theſe thin in a dry pan.

To make good fritters .

MIx half a pint ofgood cream, very thick with

flower, beat fix eggs, leaving out four whites, and

to the eggs put fix ſpoonfuls of fack, and ſtrain

them into the batter ; put in a little grated nutmeg,

ginger and cinnamon, all very fine, alſo a little falt ;

thenput in another half pint of cream, and beat the

batter near an hour; pare and ſlice your apples thin,

dip every piece in the batter, and throw them in a

pan-full of boiling lard .

To make a prettyfort offlummery.

Put three large handfuls of oatmeal, ground

fmall, into two quarts of fair water ; let it ſteep a

day and night ; then pour off the clear water, and
K

put
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१ put the fame quantity of freſh water to it ; ſtrain it

thro' a fine hair-fieve, and boil it till 'tis as thick as

hafty-pudding ; ftir it all the while, that it may be

extremely ſmooth: and whenyou firſt ſtrain it out,

beforeyou ſet it on the fire, put in one ſpoonful of

fugar, and two of good orange-flower-water. When

'tis boil'd enough, pour it into ſhallow dishes, for

youruse.

Orange-chips.

Cut off the peels of very fine oranges, not too

thin, boil them in a large quantity of water, ſhifting

them often, that they may not be bitter: when they

are tender, dry them, and take their weight in

double-refin'd ſugar ; boil the chips and ſugar, when

wet, to a candy, tillthe fugarbe almoſt conſumed :

laythem thin on plates todry.

Felly of currans.

TAKE your currans, and ſtrip them from the

ſtalks into a gallipot, which potyou must put into

a kettle of water over the fire 'till they be enough ;

ſtrain them through a flannel jelly-bag, but don't

ſqueeze it ; add to the liquor its weight in double-

refin'd ſugar, boil both up for a quarter of an hour

verygently, then put it into glaſſes .

Tostew golden pippins, a verygood way.

PARE them, and nicely ſcoop out the core, with

avery ſmall ſcoop: throw them into water, to pre-

ſerve their colour; toapound ofpippins thus pre-

pard, take half a pint of double-refin'd fugar, and

one pint of water ; boil and ſcum the ſyrup, before

you put in the pippins ; when the pippins are in, let

them boil apace, to make them clear, and when

they are ſo, put in a bit of lemon-peel, and the

juiceof lemon to your taſte.
The
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The best way to make the old Engliſh bread pudding.

GRATE a penny loaf, all but the cruft, andpour

upon it a full pint of boiling milk ; if you can get

cream 'tis better ; cover it, and letit ſtand to fcald ;

for this quantity beat up five eggs, leave out two

whites, with a little falt, and a little ſugar, ſtrain

this to the bread and milk ; when that is pretty

cool, grate in a little nutmeg, and mix all well ;

pour it into little woodendishes that have been but-

ter'd, and are of a fize, tie them up incloths, very

tight , they require near an hour to boil, when in

diſhes ; be ſure to flower the cloth you tie over the

diſh, becauſe if you would have your pudding very

good, you must make it almoſt as thin as cuftard ;

and in the ſpring, the addition ofjuice of ſpinage

makes it as good as tanfy.

Beef olives.

TAKE arump of beef, cut it into ſteaks half a

quarter long, about an inch thick, let them be

ſquare, lay on fome good force-meat made with

veal, roll them, tye them once round with a hard

knot, dip them in egg, crums of bread and grated

nutmeg, and a little pepper and falt. Thebest way

is to roast them, or fry them brown in freſh butter,

laythem every one on a bay-leaf, and cover them

every one with a piece of bacon toafted, have ſome

good gravy, a few truffles and morels, and muſh-

rooms; boil all together, pour into the diſh, and

fend it to table.

Vealolives.

THEY are good done the ſame way, only roll

them narrow at one end and broad atthe other. Fry

them of a fine brown. Omit the bay-leaf, but lay

little bits of bacon about two inches long onthem.

The ſame ſauce. Garnish with lemon.

K 2 An
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An extraordinary plum cake.

TAKE ſeven pounds of fine flower, and two

pounds and half of butter ; put the butter into the

flower ; ſeven pounds of currans, and two large

nutmegs, with half an ounce ofmace, and a quarter

of an ounce of cloves, all finely beat and grated ;

one pound of fugar, fixteen eggs, leaving out four

whites, put in a full pint and half of ale-yeast ;

warm as much cream as you think will wet it, and

pour ſack to your cream, to make it as thick as bat-

ter ; beat alfo one pound of almonds, with ſack and

orange-flower-water ; but don't let them be fine, but

grofly beat ; put in a pound of candy'd orange, le-

mon, and citron-peel, or more, ifyou defire it very

rich. Mix all , and put it into your hoop, with a

paſteunder it, to save the bottom. This was given

by one of the nicest houſe-wives in England ; and is

as good as ever was made.

To boilgarden things green.

You must be ſure the water boils, when you put

in your peas, greens, french-beans, or aſparagus ;

when they are in, make it boil very faſt again ; you

need not cover them, but watch them, and maybe

affur'd they are enough, when they begin to ſink to

the bottom, provided they have boil'd all the time :

takethem out as foon as they ſink, or they imme-

diately change colour.

Abeef pasty.

FIRST cut out and ſeaſon it over night with pep-

per and ſalt, a little red wine and cochineal, then

make it up as the buck paſty; to each of theſe paf-

ties ſeaſon the bones, cover themwith water in a pan,

and bake them with the paſty ; when baked, ſtrain

it, and pour the gravy into the paſty.

A
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Aspinage tart very good.

TAKE fix handfuls of ſpinage, wash it clean,

and dry it, pick it clean from ſtalks, and the hard

rib that goes up the middle of the leaf, ſhred it ex-

tremely fine, as 'tis poſſible to be ; put to it a pint

of grated bread, the lightest you can get, a pint of

very thick cream, nine eggs, but four ofthe whites,

three ſpoonfuls of orange-flower-water, a little falt

and fugar to your taſte ; it ought to be pretty ſweet :

if with your orange-flower-water you beat up two

ounces of blanch'd almonds, 'tis an incomparable

addition to the taste. Garniſh the brim of your diſh

with paſte, and lay flips croſs the top. Thus you

maymake couflip tart ; but that being not ſojuicy,

willbear beating in a mortar. Heat it with care be-

fore it be put into the diſh .

To makeſavoy biscuits.

TAKE twelve eggs, and leave out half the

whites ; beat them up with a ſmall whiſk ; put in

two or three ſpoonfuls of roſe or orange-flower-

water ; and as you beat it up, ſtrew in a pound of

double-refin'd fugar, that is firſt beat and fifted very

fine ; when theſe eggs and ſugar are as thick and

white as cream, take a pound and two ounces of the

fineſt flower, that is dry'd, and mix it in ; then lay

them in long cakes, and bake them in a cool oven.

To make mutton or veal gravy.

Cut and hack your veal well, ſet it on the fire

with water, ſweet herbs, mace and pepper. Let it

boil till it is as good as youwouldhave it, then ſtrain

it off. Your fine cooks always, if they can, chop a

partridge or two, and put into gravies.

To boil a haunch or neck of venison.

LAY it in ſalt for a week, then boil it in a cloth

wellK 3
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well flower'd ; for every pound of veniſon, allow a

quarter of an hour for the boiling. For fauce you

muſt boil ſome colliflowers, pull'd into little ſprigs

in milk and water, ſome fine white cabbage, ſome

turnips cut into dice, with ſome beet-root cut into

long narrow pieces about an inch and a half long,

and half an inch thick : lay a ſprig of colliflower,

and fome of the turnips maſhed with ſome cream

and a little butter ; let your cabbage be boil'd, and

then beat in a fauce-pan with a piece of butter and

falt, lay that next the colliflower, thenthe turnips,

thencabbage, and ſo on, till the diſh is full ; place

the beet-root here and there, juſt as you fancy ; it

looks very pretty, and is a fine diſh. Have a little

melted butter in a cup if wanted.

Note, A leg of mutton cut veniſon faſhion, and

dreſſed the fame way is a pretty diſh : or a fine neck

with the ſcraig cut off: this eats well broiled or

haſh'd, with gravy and ſweet-fauce the next day.

To dress pigs petty-toes.

Put your petty-toes into a ſauce-pan with half a

pint of water, a blade of mace, a little whole pep-

per, a bundle of ſweet herbs, and an onion ; let

them boil five minutes, then take out the liver,

lights , and heart, mince them very fine, grate a little

nutmeg over them, and ſhake a little flower on

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

them out and ſtrain the liquor, put all together with

a little ſalt and apiece of butter as big as a wallnut,

ſhake the fauce-pan often, let it ſimmer five or fix

minutes, then cutſome toaſted ſippets and layround

the diſh, lay the mince-meat and ſauce in themid-

dle, and the petty-toes ſplit round it. You mayadd

thejuice of half a lemon, or a very little vinegar.

To roast a bam orgammon.

TAKE off the ſwerd, or what we call the ſkin,

or
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orrind,and layitin luke-warm water for twoor three

hours ; then lay it in apan, pour upon it a quart of

canary, and let it ſteep in it for ten or twelve hours ;

when you have ſpitted it, put ſome ſheets ofwhite

paper overthe fat ſide, pour the canary it was ſoak'd

inintothedripping-pan, andbaſte it with it all the

time it is roafting ; when it is roasted enough pull off

thepaper, and drudge it well with crumb'd bread

and parſley ſhred fine ; make the fire brifk, and

brown it well. If you eat hot, garnish it with rafp-

ings of bread ; if cold, ſerve it ona clean napkin,

and garnish it with green parſley for afecondcourſe.

Stew'd beef.

Cut four pounds of ſtewing beef, with fome of

the hard fat of brifket beefcut intopieces; put theſe

into apanwith fome falt and pepper, ſome powder

ofdry'd ſweet marjoram, a few cloves powder'd,

three pints of water, cover the pan cloſe, and let it

ſtew four hours ; then put ſome turnips cut indice,

acarrotcut in the fame manner, the white ofalarge

leek, two heads of fallary ſhred, and apiece of a

cruſt ofbread burnt, with half a pintof claret, or

ſmall beer, if you think beer as good as wine ; let

it ſtew an hour longer, and ſerve it hot ; you must

garniſh with carrot ſlic'd.

To broilacod.

TAKE a large cod, and cut the thick part into

pieces an inch thick, then flower it well, and put it

onyourgridiron over a flow fire ; make your fauce

with aglass of white-wine, an anchovy, fome whole

pepper, or a little horſe-radiſh, a little gravy, a

ſpoonful of the kitchen ſauce, or pickled wallnut

liquor, with ſome ſhrimps or oifters, or pickled

mushrooms ; boil it together, and thicken it with

butter roll'd inflower, with some of the liver of the

fiſh that has been parboil'd, and muſt be bruiſed in
it.

K 4
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it. Garnish with lemon ſlic'd, and horse - radiſh

ſcrap'd.

To roast lobsters.

Run a broad ſpit through and tie it faft ; when

itbegins to crackle, it is enough. Let one be put

whole into the diſh, and t'other ſlit in two and laid

round it. Make the ſauce with half a pint of white

wine and an anchovy, and a little pepper; let it boil

very well, then melt butter with it thick, put in the

juice of a lemon, and ſerve it with ſtew'd oiſters

put into the diſh.

Excellent blaek puddings.

;

TAKE a quart of ſheep's blood, a quart of

cream, ten eggs, whites and yolks, beat well toge-

ther ; ſtir them very well, and thicken it with grat-

edbread, and oatmeal finely beat, of each a little

quantity, beef ſuet finely ſhred, andmarrow in little

lumps ; ſeaſon it with a little nutmeg, cloves, and

mace, mingled with falt, a little ſweet marjoram,

lemon, thyme, and pennyroyal, ſhred very well to-

gether, and mingled with the other things ; when

all is well mix'd, fill the guts, being well cleans'd,

and boil them carefully.

To make orange-chips crisp.

PARE your oranges very thin, leaving as little

white on the peel as poſſible ; throw the rinds into

fair water as you pare them off, then boil them

therein very faſt till they are tender, ſtill filling up

the pan with boiling water as it waſtes away ; then

make a thin ſyrup with part of the water they were

boil'd in, and putthe rinds therein, andjuſt let 'em

boil ; then take them off, and let them lie in the

ſyrup three or four days ; then boil them again, till

you find the ſyrup begins to draw between your

fingers; then take them offfrom the fire, and let
them



The London andCountry Cook. 137

them drain between a colander; take outbut a few

at atime, becauſe if they cool too faſt, it will be

difficult to get the ſyrup from them, which must be

doneby paſſing every piece of peel thro' your fin-

gers, and laying them ſingle on a fieve, with the

rind uppermoft ; the ſieves maybe ſet in a ſtove, or

before the fire ; but in ſummer the fun is hot enough

todry them: three pounds of fugar will make ſyrup

todo the peels of twenty-five oranges.

A fricafſy of rabbets.

Cut and wash your rabbets very well, and put

them in a frying-pan, with a pound of butter, an

onion ſtuck with cloves, abunch ofſweet-herbs, and

fome falt ; let it ſtew till it is enough ; thenbeat up

the yolks of fix eggs, with a glass of white-wine, a

little parfſley ſhred, anutmeg grated, and mix it by

degrees with the liquor inyour pan, and ſhake it till

it is thick, and ſerve it up on fippets. Garniſh the

diſh with fliced lemon.

Hung-beef.

MAKE a strong brine with bay-falt, and petre-

falt, and pump-water, and ſteep therein a rib of

beef for nine days ; then hang it up in a chimney

where wood or faw-duſt is burnt ; when it is a little

dry, waſh the out-ſide with blood two or three

times, to make it look black, and when it is dried

enough, boil it for use.

To makestrong beer.

To a barrel of beer, take two buſhels of malt,

and half a buſhel of wheat, juſt crack'd in the mill,

and fome of the flower fifted out of it ; when your

water is ſcalding hot, put it inyour maſhing-vat ;

there let it ſtand tillyoucan see your face in it ; then

put your malt upon it ; then put your wheat upon

that, and do not stir it; let it ſtand two hours and
ر

a
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ahalf; then let itrun into atub that has two pounds
ofhops in it, and a handful of rosemary flowers ;

andwhen it is all run, put it inyourcopper, andboil

it two hours; then ſtrain it off, ſetting it a cooling

very thin, and ſet it a working very cool ; clear it

very well before you put it a working ; put a little

yeaft to it ; when the yeaſt begins to fall, put it into

your veſſel ; and when it has done working in the

veſſel, put in apint ofwhole wheat, and fix eggs ;

then ſtop it up ; let it ſtand a year, and then bottle

it ; then maſh again ; ſtir the malt very well in, and

let it ſtand two hours, and let that run, and maſh

again, and ſtir it as before ; be ſure you cover your

maſhing-vat well up ; mix the firſt and ſecond run-

ning together, it willmake good houſhold beer.

To make biſket.

TAKE the whites offour eggs, the yolks often,

beat them a quarter of an hour with four ſpoonfuls

oforange-flower-water ; then add to it one poundof

loaf-fugar beaten and fifted ; then beat them toge-

ther an hour longer ; then ſtir in half a pound of

dry flower, and the peel ofa lemon grated off; mix

itwell together, then butter the pans and fill them,

ſearce ſome fugar over them as you put them into

the oven ; when they are riſen in the oven, take

them out and laythem on a clean cloth ; and when

the oven is pretty cool, put them in again on ſieves,

and let them ſtand till they are dry, and will ſnap in

breaking.

Directions concerning poultry.

IF your fire is not very quick and clear when you

lay your poultry down to roaft, it will not eat near

ſo ſweet, or look ſo beautiful to the eye.

To makeEngliſh katchup.

TAKE A wide-mouth bottle, put therein a pint

of
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of the beſt white-wine vinegar, then put in ten or

twelve cloves of ſhallot peeled andjust bruiſed, then

take a quarter of a pint of the beſt langoon white-

wine, boil it a little, and put to it twelve or four-

teen anchovies wash'd and ſhred, and diſſolve them

in the wine, and when cold put them inthe bottle ;

thentake a quarter of a pint more of white-wine,

and put in it mace, ginger ſliced, a few cloves, a

ſpoonful of whole pepper juſt bruiſed, let them boil

all a little ; when near cold, ſlice in almoſt a whole

nutmeg, and ſome lemon-peel, and likewife put. in

two or three ſpoonfuls of horfe-radiſh ; then ſtop it

cloſe, and for a week ſhake it once or twice aday,

thenuſe it ; it is good to put into fiſh ſauce, or any

ſavoury diſh of meat , you may add to it the clear

liquorthat comes from mushrooms.

To make the thin Dutch biſket.

TAKE five pounds of flower and two ounces of

carraway-feeds, half a pound of fugar, and ſome-

thing more than a pint of milk ; warm the milk,

and put into it three quarters of apound of butter ;

thenmakeahole in the middle of your flower, and

put in a full pint of good ale-yeast ; thenpour in

the butter and milk, and make theſe into a paſte,

and let it ſtand a quarter of an hour by the fire to

riſe; then mould it, and roll it into cakes pretty

thin ; prick them all over pretty much, or they will

blifter, ſo bake them aquarter of an hour.

To make gingerbread.

1

TAKE three pounds of fine flower, and the rind

ofa lemon dry'd and beaten to powder, half a

pound of fugar, or more, as you like it, and an

ounceand half of beaten ginger ; mix all theſe well

together, and wet it pretty stiff with nothing but

treacle ; make it into long rolls or cakes, as you

pleaſe ; you may put candied orange-peel and citron
in
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in it : butter your paper you bake it on, and let it

bebak'd hard.
1

Topickle oiſters.

TAKE a hundred and a half of large oiſters,

waſh them in their own liquor, and then ſcald them

in their own liquor, then take them out, and lay

themonacleancloth tocool,then ſtrain their liquor,

andboil and ſcum itclean, and put to it one pint of

white-wine, half a pint of white-wine-vinegar, one

nutmeg beat groſly, one onion flit, an ounce of

whitepepper, halfwhole, the other half juſt bruiſed,

fix or eight blades of mace, a quarter of an ounce

of cloves, five or fix bay-leaves ; boilup this pickle

till it is of agood taste, then cool it inbroad diſhes,

and put your oiſters in a deep pot or barrel, and

when the pickle is cold put it to them, in five or

ſix days they will be ready to eat, and will keep

three weeks or a month, if you take them out with

a ſpoon, and nottouch them with your fingers.

To make cheesecakes.

TAKE a gallon of new milk, ſet it as for a

cheeſe, and gently whey it ; thenbreak it in a mor-

tar, put to it the yolks of fix eggs, four of the

whites, ſweeten it to your taſte ; put in a grated

nutmeg, ſome roſe-water and ſack ; mix theſe to-

gether, and ſet over the fire a quart of cream, and

make it into a haſty-pudding, and mix that with it

very well, and fill your pattipans juſt as they are

going into the oven ; your oven muſt be ready, that

you may not ſtay for that ; when they rife well up

they are enough. Make your paſte thus : take about

apound of flower, and ſtrew into it three ſpoonfuls

ofloaf-fugar beaten and fifted, and rub into it a

pound of butter, one egg, and a ſpoonful of rofe-

water, the reft cold fair water ; make it into a paſte,

roll
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roll it very thin, and put it into your pans, and fill

them almoſt full.

To make lemon Saucefor boiledfowls.

TAKE a lemon, pare off the rind, then cut it

into flices, and cut it ſmall; take all the kernels out,

bruiſe the liver with two or three ſpoonfuls of good

gravy, then melt ſome butter, mix it all together,

give them a boil, and cut in a little lemon-peel very
fmall.

To pickle barberries.

TAKE Of white-wine-vinegar and water, of each

an equal quantity : to every quart of this liquor put

in half a pound of fixpenny ſugar, then pick the

worst of your barberries, and put into this liquor,

and the beſt into glaſſes, then boil your pickle with

the worst of your barberries, and ſkim it very clean.

Boil it till it looks of a fine colour, then let ſtand to

be cold before you ſtrain, then ſtrain it through a

cloth, wringing it to get all the colour you can from

the barberries. Let it ſtand to cool and ſettle, then

pour it clear into the glaſſes in a little of the pickle ;

boil a little fennel, when cold, put a little bit at the

top of the pot or glaſs, and cover it cloſe with a

bladder or leather. To every half pound of fugar,

put a quarter of a pound of white falt.

To pickle red cabbage.

SLICE the cabbage thin, put to it vinegar and

falt, and an ounce of all-fpice cold ; cover it cloſe,

and keep it for uſe. It is a pickle of little uſe, but

for garniſhing of dishes, fallads and pickles, though

fome people are fond of it.

To roaft afowl with chesnuts.

FIRST take ſome cheſnuts, roast them very

carefully, fo as not to burn them, take off the ſkin,
and
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and peel them, take about adozen ofthem cut ſmall,

and bruiſe them in amortar, parboil the liverofthe

fowl, bruiſe it, cut about a quarter of apound of

ham or bacon, and pound it , then mix them all to-

gether, with a gooddeal of parſley chopp'd fine, a

little ſweet herbs, ſome mace, pepper, ſalt and nut-

meg; mix theſe together and put into your fowl,

and roaft it. Thebest way of doing it is to tye the

neck, and hang it up by the legs, to roast with a

ſtring, and bafte it with butter: for ſauce take the

reft of the chefnuts peel'd and ſkinn'd, put them

into fome good gravy, with a little white-wine, and

thicken it with a piece ofbutter roll'd in flower ;

then take up your fowl, lay it in thediſh, and pour
inthe fauce. Garnish with lemon.

Cabbage lettuce to keep.

ABOUT the latter end of the ſeaſon take very

dry ſand, and cover the bottom of awell-feaſon'd

barrel ; then ſet your lettuce in ſo as not to touch

one another ; you must not lay above two rows one

upon another ; cover them well with fand, and ſet

them in a dry place, and be careful that the froft

come not at them. The lettuce muſt not be cut but

pull'd up by the roots.

To pickle wallnuts green.

TAKE the largest and clearest youcanget, pare

them as thin as you can, have atub of ſpring-water

ſtand by you, and throw them in as you do them.

Put intothe water a pound of bay-falt, letthem lye

in that water twenty-four hours, take them out of

the water, then put them into a stone jar, and be-

tween every layer of wallnuts, lay a layer of vine

leaves at the bottom and top, and fill it up with cold

vinegar. Let them ſtand all night, then pour that

vinegarfrom them into acopper or bell- metal ſkillet,

with a pound ofbay-falt, fet it on the fire, let it
boil,
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boil, thenpour it hot on yournuts, tye them over

with awoollen cloth, and let them ſtand a week ;

then pour that pickle away, rubyour nuts clean with

apiece of flannel, then put them again in your jar,

with vine leaves as above and boil freſh vinegar. Put

into your pot to every gallon of vinegar, anutmeg

ſliced, cut four large races of ginger, a quarter of

an ounce of mace, a quarter of an ounce of cloves,

aquarter of an ounce of whole black pepper, the

like of Ordingal pepper ; then pour your vinegar

boiling hot on your wallnuts, and cover them with

awoollen cloth. Let it ſtand three or four days ;

ſodo two or three times, when cold, put in half a

pint of mustard-feed, a large ſtick of horfe-radiſh

liced, tye them downcloſe with a bladder, and then

with a leather. They willbe fit to eat in a fortnight.

Take a large onion, ſtick the cloves in, and lay in

the middle of the pot.

To make a goose pye.

HALF a peck of flower will make the walls ofa

gooſe-pye, made as in the receipts for cruft. Raiſe

your cruſt juſt big enough to hold a large gooſe ;

firſt have a pickled dried tongue, boiled tender

enough to peel, cut off the root, bone agooſe, and

a large fowl ; take half a quarter of an ounce of

mace beat fine, a large tea ſpoonful of beaten pep-

per, three tea ſpoonfuls of ſalt, mix all together,

ſeaſon your fowl and gooſe with it, then lay the fowl

in the gooſe, and the tongue in the fowl, and the

gooſe in the ſame form as if whole. Put half a

pound of butter on the top, and lay onthe lid. This

pye is delicious, either hot or cold, and will keep a

greatwhile. A flice of this pye, cutdowna-croſs,

makes apretty little fide-diſh for fupper.

Asparagus and eggs.

TOAST a toast as big as you have occaſion for,
butter

I
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butter it and lay it in your diſh, butter ſome eggs as

above, and lay over it. In the mean time boil fome

graſs tender, cut it ſmall, and lay it over the eggs .

This makes a pretty fide-diſh for a fecond courſe, or

acorner-plate.

To make an excellent fackpoffet.

BEAT fifteen eggs, whites and yolks very well,

and ſtrain them : thenput three quarters of apound

of white ſugar into a pint of canary, and mix it with

your eggs in abaſon. Set it over a chaffing-diſh of

coals, and keep continually ſtirring it till it is ſcald-

inghot. In the mean time grate ſome nutmeg into

aquart of milk, and boil it ; thenpour it into your

eggs and wine, they being ſcaldinghot. Hold your

hand very high as you pour it, and fome body ftir-

ring it all the timeyou are pouring in the milk :

thentake it offthe chaffing-diſh, ſet itbeforethe fire

half an hour, and ſerve itup.

To make a hedge bog.

TAKE two pounds of blanched almonds, beat

them well in a mortar with a little canary and orange-

flower-water, to keep them from oiling. Make

them into ſtiff paſte, thenbeat in the yolks of twelve

eggs, leave out five of the whites, put to it a pint

of cream, ſweeten with ſugar, put in half a pound

of ſweet butter melted, ſet it on a furnace or flow

fire, and keep it conſtantly ſtirring, till it is ſtiff

enough to be made in the form of a hedge-hog ;

then ſtick it full of blanched almonds, flit and ſtuck

up like the briſtles of ahedge-hog, then put it into

a diſh, take a pint of cream, and the yolks of four

eggs beat up, ſweetened with fugar to your palate.

Stir them together over a flow fire till it is quite hot,

then pour it round the hedge-hog inadiſh, and let

it ſtand till it is cold, and ſerve it up. Or a rich

calf's foot jelly made clear and good, and pour into

{

I the
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:

thediſh round the hedge-hog; and when it is cold,

it looks pretty, and makes a pretty diſh ; or it looks

pretty in the middle of a table for ſupper.

To make little plum-cakes.

TAKE two pounds of flower dry'd in the oven,

and half a pound of fugar finely powder'd, four

yolks of eggs, two whites, half a pound of butter

wash'd with roſe-water, fix ſpoonfuls of cream

warmed, a pound and half of currans unwash'd,

but pick'd and rubb'd very clean in a cloth ; mix all

together and make them up in cakes, and bake them

up in anoven almoſt as hot as for manchet ; let them

ſtand half an hour, till they be colour'd on both

fides ; then take down the oven-lid, and let them

ſtand a little to foak .

To make a gooseberry fool.

TAKE two quarts of gooſeberries, fet them on

the fire in about a quart of water. When they begin

to fimmer, and turn yellow, and begin to plump,

throw them into a cullender to drain the water out ;

then with the back of a ſpoon carefully ſqueeze the

pulp, throw the ſieve into a diſh, make them pretty

ſweet, and let them ſtand till they are cold. In the

mean time take two quarts of new milk, and the

yolks of four eggs, beat up with a little grated nut-

meg; ſtir it ſoftly over a flow fire, when it begins

to ſimmer take it off, and by degrees ſtir it into the

gooſeberries. Let it ſtand till it is cold, and ſerve it

up. If you make it with cream, you need not put

any eggs in : and if it is not thick enough, it is only

boiling more gooſeberries. But that you mustdo as

you think proper.

Acalves-foot pudding.

TAKE calves-feet, ſhred them very fine, and

mix them with apenny-loaf grated and ſcalded with
L

apint



146 The London andCountry Cook.

apint of cream ; put to it half a pound of fhred

beef-fuet, eight eggs, and a handful of plump'd

currans ; ſeaſon it with ſweet ſpice and ſugar, a little

fack and orange-flower-water, the marrow of two

bones ; then put in a veal caul, being waſhed over

with the batter of eggs, then wet a cloth and put it

therein, tie it cloſe up ; when the pot boils, put it

in ; boil it about two hours ; then turn it in a diſh,

and ſtick on it ſliced almonds and citron ; let the

fauce be fack and orange-flower-water, with lemon-

juice, fugar anddrawn butter.

To make a boiled rice pudding.

HAVING got a quarter of a pound ofthe flower

of rice, put it over the fire in a pint of milk, and

keep it ſtirring conftantly, that it may notclod nor

burn. When it is of a good thickneſs, take it off,

and pour it into an earthen pan ; ſtir in half a pound

of butter very fmooth, and half apint ofcream or

new milk, ſweeten to your palate, grate in half a

nutmeg, and the outward rind of a lemon ; beat up

the yolks of fix eggs, and two whites, beat all well

together, boil it either in ſmall china bafons or

wooden bowls. When boiled, turn them in a diſh,

pour melted butter over them, with a little fack, and

throw fugar all over.

To pickle artichoke bottoms.

BOIL artichokes till you can pull the leaves off,

then take off the chokes, and cut them from the

' ſtalk ; take great care you don't let the knife touch

the top, throw them into falt and water foran hour,

then take them out, and lay them on acloth to drain,

then put them into large wide mouth'd glaſſes, put

a little mace and ſlic'd nutmeg between, fill them

either with diftill'd vinegar, or your fugar vinegar

and ſpring water, cover themwith mutton fat try'd,

and tye them downwith abladder and leather.
To
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Topicklefamphire.

TAKE the ſamphire that isgreen, lay it in a clean

pan, throw two or three handfuls of falt over, and

cover it with ſpring water. Let it lie twenty-four

hours, then put it into a cleanbraſs ſauce-pan, throw

in ahandful of falt, and cover it with good vinegar.

Coverthe pancloſe, and fet it over a very flow fire ;

let it ſtand till it isjust green and criſp, then take it

off in a moment ; for if it ſtands to be ſoft, it is

ſpoiled ; put it in your pickling-pot, and cover it

cloſe. When it is cold, tye it down with abladder

and leather, and keep it foruse. Or you may keep

it all the year, in a very strong brine of falt and

water, and throw it into vinegar juſt before you

ufe it.

To make mock oifter-fauce, either for turkies or fowls

boiled.

FORCE the turkies or fowls as above, and make

your fauce thus: take a quarter of a pint of water,

an anchovy, ablade or two of mace, apiece of le-

mon-peel, and five or fix whole pepper corns ; boil

theſe together, then ſtrain them, add as much butter

with a little flower as willdo for fauce ; let it boil,

and lay ſauſages round the fowl or turky. Garniſh

with lemon.

To make mushroom-Sauce for whitefowls of allforts.

TAKE a pint of mushrooms, waſh and pick

them very clean, and put them into a fauce-pan,

with a little falt, ſome nutmeg, a blade of mace, a

pint of cream, and agood piece of butter roll'd in

flower ; boil theſe all together, and keep ſtirring

them ; then pour your fauce into your diſh, and

garnish with lemon.

L2 To
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Tojug abare.

Cur a hare in pieces,but do not wash it ; ſeaſon

it with half an onion ſhred very fine, a ſprig ofthyme,

and a little parſley all ſhred, and beaten pepper and

falt, as much as will lie on a ſhilling, half a nut-

meg, and a little lemon-peel ; ſtrew all theſe over

your hare, and flice half apound of fat bacon into

thin ſlices ; then put your hare into ajug, a layer of

hare, and the ſlices of bacon on it, ſo do till all is

in thejug ; ſtop thejug cloſe that not any ſteam can

go out ; then put it in a pot of cold water, lay a

tile on the top, and let it boil three hours ; take the

jugoutof the kettle, and put half a pound of but-

ter in it, and ſhake it together till the butter is melt-

ed ; then pour it in your diſh. Garnish with le
mon.

To collar beef.

TAKE a flank and cut the ſkin off, lay it in

pump-water, with three handfuls of bay-falt and an

ounce of falt-petre, let it lie inthe brine three days ;

then take fome pepper, two nutmegs, and a good

handful of green ſweet-marjoram, half ahandful of

ſage, ſome roſemary and thyme, all green, with a

good handful of parſley ; chop the herbs ſmall, then

lay the beef on a table, cut the lean piece, and put

in the thick fat part, ſtrew it all over with herbs

and ſpice, then roll it up as cloſe as you can, tie it

very well with tape bound about it , then put it into

a long pot, and fill it up with the brine it was laid

in, tie a wet paper over it, put it in an oven when

yourbread is drawn, let it ſtand all night ; next day

heat your oven hot, and let your beef ſtand four

hours, thendraw it out, and let it ſtand in the liquor

till it is half cold ; then take it out, and ſtrainyour

tape and bind it up cloſer: you must put two mid-

dling handfuls of falt into the herbs when you roll it

up,

2
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up, beſides the brine; the rosemary ought to be

chopt fine by itſelf, and then with the rest of the

herbs.

Amarrow pudding.

BOIL a quart of cream or milk, with a ſtick of

cinnamon, a quartered nutmeg and large mace ; then

mix it with eight eggs well beat, a little ſalt, ſugar,

fack, and orange-flower-water, ſtrain it, then put to it

three grated biſkets, an handful of currans, as many

raiſins of the fun, the marrow of two bones, all in

four large pieces, then gather to a body over the

fire ; then put it into adiſh, having the brim there-

of garnished with puff-paste, and raiſed in the oven ;

then lay on the four pieces of marrow, knots and

paſtes, ſliced citron and lemon-peel.

To broil chickens.

SLIT them downthe back, and ſeaſon them with

pepper and falt, lay them on a very clear fire, and

at a great diſtance ; let the inſide lie next the fire till

it is above half done, then turn them and take great

care the fleshy ſide don't burn, throw fome fine

rafpings of bread over it, and let them be of a fine

brown, but not burnt. Let your fauce be good

gravy, with mushrooms, and garnish with lemon and

the livers broil'd, the gizzards cut, ſlaſh'd, and

broil'd with pepper and falt.

Orthis fauce : take a handful of forrel, dip it in

boiling water, drain it, and have ready half apint of

good gravy, a ſhallot ſhred ſmall, and fome parſley

boil'd very green ; thicken it with a piece of butter

roll'd in flower, and add a glaſs of red wine, then

lay your forrel in heaps round the fowls, and pour

the fauce over them. Garnish with lemon.

Note, You may make juſt what ſauce you fancy.

L3
To
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To preserve barberries.

TAKE the largest barberries you can get, and

ſtone them, and to every pound of barberries take

three pounds of fugar, and boil it till it is candy-

high ; then put in the barberries, and let them boil

till the fugar boils over them all ; then takethem off,

ſcum them, and ſet them on again, and give them

another boil, and put them inan earthen pan, cover

them with paper, and ſet them by till the nextday ;

then put them in pots, and pour the ſyrup over

them ; cover them with paper, and keep them in a

ſtove. If the ſyrup grows thin, you may make a

little jelly of pippins, and put them in when 'tis

ready, and give them one walm, and pour them a-

gain into glaſſes.

To makefcotch collops.

Cut thin lices off a fillet of veal, and hack

them ; then take the yolks of four eggs; beat a

little melted butter, a little ſalt, and fome nutmeg,

or lemon-peel grated in it ; thendip in each collop,

and lay them in a pewter diſh, and flower them, and

let them lie till you want them. Put a bit of butter

in the frying-pan, and your collops, and fry them

quick, ſhaking them all the while to keep the butter

from oiling ; then pour it into a ſtew-pan cover'd

cloſe, and keep it warm , then put to them ſome

good gravy, fome mushrooms, or what else you

like, a bit ofbutter, and toſs it up thick, and ſqueeze

an orange over it.

Chickens boiled with bacon andfellery.

BOIL two chickens very white in apotby them-

ſelves, and a piece of ham or good thick bacon ;

boil two bunches of fellery tender, then cut them a-

bout two inches long, all the white part, put it into

a fauce-pan with half a pint of cream, a piece of

butter2
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butter rolled in flower, and fome pepper and ſalt ;

ſet it on the fire, and ſhake it often: when it is thick

and fine, lay your chickens in the diſh and pour the

ſauce in the middle, that the fellery may lie between

the fowls, and garnish the diſh all round with ſlices

ofham or bacon.

Note, If you have cold ham inthe houſe, that cut

into ſlices and broil'd does full as well, or better, to

lay round the diſh.

To make bogs puddings with currans.

TAKE three pounds of grated bread to four

pounds of beef-fuet finely ſhred, two pounds of

currans, clean picked and waſhed, cloves, mace,

and cinnamon, of each half an ounce, finely beaten,

a little ſalt, a pound and half of fugar, a pint of

fack, a quart of cream, a little roſe-water, twenty

eggs well beaten, but half the whites ; mix all theſe

well together, fill the guts half full, boil them a

little, and prick them as they boil, to keep them

from breaking the guts. Take them up upon clean

cloths, then lay them on your diſh ; or when you

uſe them, boilthem afew minutes,or eat them cold.

To boil a duck or rabbet with onions.

BOIL your duck or rabbet in a good deal of

water, be ſure to ſkim your water, for there will al-

ways riſe a ſcum, which if it boils down will difco-

louryour fowls, &c. They will take about half an

hour boiling ; for fauce, youronions mustbe peel'd,

and throw them into water as you peel them, then

cutthem into thin ſlices, boil them in milk and wa-

ter, and ſkim the liquor. Half an hour will boil

them. Throw them into a clean ſieve to drain

them, put them into a fauce-pan and chop them

fmall, thake in a little flower, put to them two or

three ſpoonfuls of cream, a good piece of butter,

ſtew all together over the fire till they are thick and

fine,L 4
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fine, lay theduck or rabbet in the diſh, and pour

the fauce all over ; if a rabbet you must cut off the

head and cut it in two, and lay it on each ſide the

diſh.

Or you may make this ſauce for change : take one

large onion, cut it ſmall, half a handful of parſley

clean waſhed and picked, chop it ſmall, a lettuce

cut ſmall, a quarter of a pint of good gravy, a

good piece of butter rolled in a little flower ; add a

littlejuice of lemon, a little pepper and ſalt, let all

ſtew together for half an hour, then add two ſpoon-

fuls of red wine ; this ſauce is moſt proper for a

duck ; lay your duck in the diſh, and pour your

ſauce over it.

To dress a lamb's head.

BOIL the head and pluck tender, butdon't let

the liver be too much done; take the head up, hack

it croſs and croſs with a knife, grate ſome nutmeg

over it, and lay it in adiſh before a good fire ; then

grate fome crums of bread, ſome sweet herbs rubb'd,

a little lemon-peel chopp'd fine, a very little pepper

and falt, and baſte it with alittle butter ; then throw

a little flower over it, andjuſt before it is done do

the ſame, baſte it and drudge it: take half the liver,

the lights, the heart and tongue, chop them very

ſmall, with fix or eight ſpoonfuls of gravy or water ;

firſt ſhake ſome flower over the meat, and ſtir it to-

gether, thenput in the gravy or water, agood piece

ofbutter rolled in a little flower, a little pepper and

falt, and what runs from the head in the diſh ; fim-

mer all together a few minutes, and add half a

ſpoonful of vinegar, pour it into your diſh, lay the

head in the middle on the mince-meat, have ready

the other half of the liver cut thin, with ſome ſlices

of bacon broil'd, and lay round the head. Garniſh

the diſh with lemon, and ſend it to table.
To
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To makeNew-Collegepuddings.

GRATE a penny ſtale-loaf, and put to it a like

quantity of beef-fuet finely ſhred, and a nutmeg

grated, a little falt, ſome currans, and then beat

ſomeeggs in a little ſack, and ſome ſugar, and mix

all together, and knead it as ſtiff as for manchet,

and make it up in the form and fize of a Turkey-

egg, but a little flatter ; then take a pound of but-

ter, and put it in a diſh, and ſet the diſh over a

clear fire in a chafing-diſh, and rub your butter a-

bout the diſh till it is melted; put your puddings

in, and cover the diſh, but often turn yourpud-

dings, until they are allbrown alike, and whenthey

areenough, fcrape fugar over them, and ſerve them

uphot for a fide diſh.

4

To make a boiled loaf.

TAKE a penny loaf, pour over it half a pint of

milk boiling hot, cover it cloſe, let it ſtand till it

has foaked up the milk, then tie it up in a cloth,

and boil it a quarter of an hour. When it is done

lay it in your diſh, pour meltedbutter over it, and

throw fugar all over, a ſpoonful of wine or roſe-

water, does as well in the butter, or juice of Seville

orange. A French manchet does beft ; but there are

little loaves made on purpoſe for the uſe. AFrench

roll, or oat-cake, does very well boiled thus.

To pot herrings.

Cur off their heads, and put them in an earthen

pot, lay themcloſe, and between every layer of her-

rings ſtrew ſome falt, not too much ; put in cloves

and mace and whole pepper, and nutmeg cut in

bits ; fill up the pot with vinegar and water and a

quarter ofa pint of white-wine ; cover it with brown

paper,
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paper, and tie it down, and bake it with brown

bread : when cold it is fit to eat.

To make a millet pudding.

You must get half apound of millet feed, and

after it is waſhed and pickedclean, put to it half a

pound of fugar, a whole nutmeg grated, and three

quarts of milk. When you have mixed all well to-

gether, break in half a pound of fresh butter ; but-

ter your diſh, pour it in, and bake it.

To make lemon-puffs.

TAKE a pound and a quarter of double-refin'd

ſugar beaten and fifted, and grate the rinds of two

lemons, and mix well with the fugar; then beat the

whites of three new laid eggs very well, and mix it

wellwith your fugar and lemon-peel ; beat them to-

gether an hour and a quarter, then make it up in

what form you pleaſe : be quick to ſet them in a

moderate oven ; don't take them off the papers till

cold.

Mutton chops in disguise.

TAKE as many mutton chops as you want, rub

them with pepper, falt, nutmeg, and a little parſley ;

roll each chop in half a ſheet of white paper, well

buttered on the inſide, and roll'd on each end cloſe ;

have fome hog's lard or beef dripping boiling in a

ſtew-pan, put in the ſteaks, fry them of a fine

brown, lay them in your diſh, and garnish with

fry'd parſley ; throw fome all over, have a little

good gravy in a cup ; but take great care you don't

break the paper, nor have any fat in the diſh, but

letthembe well drained.

Tostewpigeons.

SEASON your pigeons with pepper, ſalt, cloves,

mace, and fome sweet herbs ; wrap this ſeaſoning

up



The London and Country Cook. 155

up in a piece of butter, and put intheir bellies; then

tieup the neck and vent, andhalf roaft them; then

put them into a ſtew-pan with a quart of good gra-

vy, a little white wine, ſome pickled mushrooms,

a few pepper corns, three or four blades ofmace, a

bit of lemon-peel, a branch of ſweet herbs, a bit of

onion, and ſome oifters pickled ; let them ſtew till

they are enough, then thicken it up with butter and

yolks of eggs. Garnish with lemon.

Do ducks the fame way. You may put force

meat into their bellies, or into both.

To make a bread pudding.

Cur off all the cruſt of apennywhite loaf, and

ſlice it thin into a quart of new milk, ſet it over a

chafing-diſh of coals, till the bread has foaked up

all the milk, then put in a piece of ſweet butter, ſtir

it round, let it ſtand till cold, or you may boil your

milk, and pour over your bread, and cover it up

cloſe, does full as well ; then take the yolks of fix

eggs, the whites of three, and beatthem up, with

a little roſe-water and nutmeg, a little ſalt and ſugar,

if you chuſe it, mix all well together, andboil it

half anhour.

To make an artichoke pye.

BOIL twelve artichokes, take off all the leaves

and choke, take the bottoms clear from the ſtalk,

make a good puff-paſte cruft, and lay a quarter of a

pound of good freſh butter all over the bottom of

your pye ; then lay a row of artichokes, ſtrew a

little pepper, falt, and beaten mace over them, then

another row, and ſtrew the rest of your ſpice over

them, put in aquarter of a pound more of butter in

little bits, take half an ounce of truffles and morels,

boil them in a quarter of a pint of water, pour the

water into the pye, cut the truffles and morels very

ſmall, throw all over the pye ; then have ready
twelve
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twelve eggs boiled hard, take only the hard yolks,

lay them all over the pye, pour in a gill of white

wine, cover your pye and bake it. When the cruſt

is done, the pye is enough. Four large blades of

mace, and twelve pepper-corns well beat will do,

with a tea- ſpoonful of falt.

To make a rice-pudding.

TAKE a quarter of a pound of rice, put it into

afauce-pan, with a quart of new milk, a ſtick of

cinnamon, ſtir it often to keep it from ſticking to

the ſauce-pan. When it is boiled thick, pour it into

a pan, ſtir in a quarter of a pound of fresh butter,

and fugar to your palate ; grate in half a nutmeg,

add three or four ſpoonfuls of roſe-water, and ſtir all

well together ; when it is cold, beat up eight eggs,

with half the whites, beat it all well together, butter

a diſh, and pour it in, and bake it. You may lay

apuff-paſte firſt all over the diſh; for change put in a

few currans and Sweetmeats, if you chuſe it.

To burn batter for thickening offauce.

SET your butter on the fire, and let it boil till it

is brown, then ſhake in ſome flower, and ſtir it all

the time it is on the fire till it is thick. Put it by,

and keep it for ufe. A little piece iswhat the cooks

uſe to thicken and brown their fauce ; but there are

few ftomachs it agrees with, therefore feldom make

ufeof it.

To make a whitepot.

TAKE two quarts of new milk, eight eggs, and

half the whites beat up with a little roſe water, a

nutmeg, a quarter of a pound of fugar ; cut a penny

loaf in very thin ſlices, and pour your milk and eggs

over. Put a little bit of ſweet butter on the top.

Bake it in a flow oven half an hour.

To
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To make a currey the India way.

TAKE two fowls or rabbets, cut them into ſmall

pieces, and three or four ſmall onions, peeled and

cut very ſmall, thirty pepper corns, and a large

ſpoonful of rice, brown ſome coriander feeds over

the fire in aclean ſhovel, and beat them to powder,

take a tea-ſpoonful of falt, and mix all well toge-

ther with the meat, put all together into a ſauce-

pan or ſtew-pan, with a pint of water, let it ſtew

ſoftly till the meat is enough, then put in a piece of

freſh butter, about as big as a large wallnut, ſhake

itwell together, and when it is ſmooth and of a fine

thickneſs diſh it up, and ſend it to table. If the

fauce be too thick, add a little more water before it

is done, and more falt if it wants it. You are to ob-

ſerve the fauce must be pretty thick.

To dress a turkey or fowl to perfection.

BONE them, and make a force-meat thus : take

the flesh of a fowl, cut it ſmall, then take apound

of veal, beat it in a mortar, with half apound of

beef ſuet, as much crums of bread, ſome mush-

rooms, truffles, and morels cut ſmall, a few ſweet

herbs and parſley, with ſome nutmeg, pepper and

falt, a little mace beaten, ſome lemon-peel cut fine ;

mix all theſe together, with the yolks of two eggs,

then fill your turkey and roaft it. This will do for

a large turkey, and ſo in proportion for a fowl. Let

your fauce be good gravy, with mushrooms, truffles ,

and morels in it ; then garnish with lemon, and for

variety fake you may lard your fowl or turkey.

INSTRUCTIONS
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INSTRUCTIONS for CARVING.

T
O unjoint a bittern.] Raiſe the wings and legs

as a hern, which ſee, and uſe no other fauce

butfalt.

To cut up a bustard. ] See turkey.

Tosauce a capon.] Lift up the right leg, and fo

array forth, and lay in the platter ; ſerve your chic-

kens in the ſame manner, and fauce them with green

ſauce, or verjuice.

To unlace a coney.] Turn the back downward, and

cut the flaps or apron from the belly or kidney ;

then put in your knife between the kidneys, and

looſen the flesh from the bone on each ſide ; then

turn the belly downward, and cut the back acroſs

between the wings, drawing your knife down on

each ſide the back-bone, dividing the legs and fides

from the back: pull not the leg too hard, when

you open the fide, from the bone, but with your

hand and knife neatly lay open both fides from the

ſcut to the ſhoulder ; thenlay the legs cloſe together.

To display a crane.] Unfold his legs, then cut off

his wings by thejoints ; after this take up his legs

andwings, and ſauce them with vinegar, ſalt, muf-

tard, and powder'd ginger.

To unbrace a duek, or mallard.] Raiſe up the pini-

ons and legs, but take them not off, and raiſe the

merry-thought from the breast ; then lace it down

each ſide of the breast with your knife, wriggling

your knife to-and-fro, that the furrows may lie in

and out. After the fame manner unbrace a mallard.

To rear a goose.) Take off both legs fair, like

ſhoulders of lamb ; then cut off the belly-piece

round cloſe to the end of the breast ; then lace your

gooſe down onboth sides of the breaſt half an inch

from the ſharp bone ; then take off the pinion on
each

-
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each ſide, and the flesh which you firſt laced with

your knife ; then raiſe it up clean from the bone,

and take it off with the pinion from thebody ; then

cutup the merry-thought ; then cut from the breast-

bonearanother ſlice of fleſh, quite through ; then turn

up your carcaſe, andcut it aſunder, the back bones

above the loin-boins ; then take the rump-end of the

back-bone, and lay it in adiſh, with the ſkinny ſide

upwards ; lay atthe fore-end ofit the merry-thought,

with the ſkinny fide upwards, and before that the

apron of the goofe; then lay the pinions on each

ſide contrary, ſet the legs on each ſide contrary be-

hind them, that the bone-ends of the legs may ſtand

up croſs in the middle of the diſh, and the wing-

pinionsmaycome onthe outſide of them; put the

long ſlice, which you cut from the breaſt-bone, un-

der the wing-pinions on each ſide, and let the ends

meet under the leg-bones, and letthe other ends lie

cut in the diſh betwixt the leg in the pinion ; then

pour in your ſauce under the meat, throw on falt,

and ſerve it to table.

To dismember a hern.] Take off both the legs, and

lace it down the breast onboth fides with yourknife,

andopen the breaft-pinion, but take it not off; ther.

raiſe up the merry-thought between the breast-bone,

and the top of it, then raiſe up the brawn; then

turn it outward upon both fides, but break it not,

nor cut it off; then cut off the wing-pinions at the

joint, next the body, and ſtick in each ſide the

pinion in the place you turn'd the brawn out ; but

cut off the ſharp end ofthe pinion, and take the

middle piece, and that willjust fit inthe place. You

maycut up a capon or pheasant the fame way.

To unbrace a mallard.] This isdone the fame way

as to unbrace a duck ; which fee.

To wing a partridge.] Raife the legs and wings ,

and ſauce them with wine, powder'd ginger, anda

little falt.

To
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To allay a pheasant.] Dothis as you do apartridge,

butuſe no other ſauce but falt .

To wing a quail.] Do this the ſame way as youdo

apartridge.

To lift afwan.] Slit the ſwan down inthe middle

of the breaſt, and ſo clean through the back, from

the neck to the rump ; then part it in two halves,

but do not break or tear the fleſh ; then lay the two

halves in a charger, with the ſlit fides downwards ;

throw ſalt upon it ; fet it again upon the table ; let

the faucebe chaldron, and ſerve it in faucers.

To break a teal.] Do this the fame way as you do

apheasant.

To cut up a turkey. ] Raiſe up the leg fairly, and

open the joint with the point of your knife, but take

not off the leg ; then with your knife lace down

both sides of the breaſt, and open the breaſt-pinion ,

butdo not take it off; then raiſe the merry-thought

betwixt the breast-bone, and the top of it; then raiſe

up the brawn ; thenturn itoutward upon both fides,

but break it not, nor cut it off; then cut off the

wing-pinions at the joint next the body, and ſtick

each pinion in the place you turned the brawn out ;

but cut off the ſharp end of thepinion, and take the

middle piece, and thatwilljust fit in theplace. You

may cut up a buſtard, acapon, or a pheasant, the

ſameway.

To thigh a wood-cock.] Raiſe the wings and legs

as you do a hen, only lay the head open for the

brains ; and as you thigh a hen, ſo you must a cur-

lew, plover, or ſnipe, excepting that you have no

other fauce but falt.

TERMS of Art in Carving.

B
Arbel, to tuſk Brawn, to leach

Bittern, to disjoint Bream, to ſplay

Buſtard,
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Buſtard, to cut up

Brew, to untach

Capon, to fouce

Chevin, to fin

Chicken, to fruſh

Coney, to unlace

Crab, to tame

Crane, to diſplay

Curlew, to untach

Deer, to break

Eel, to tranſon

Egg, to tire

Flounder, to fauce

Lobſter, to barb

Mallard, to unbrace

Partridge, to wing

Paſty, to border

Peacock, to disfigure-

Pheasant, to allay

Pigeon, to thigh

Pike, to ſplat

Plover, tomince

Quail, to wing

Salmon, to chine

Small birds, to thigh

Sturgeon, to tranch

Gooſe, to rear Swan, to lift

Haddock, to fide Tench, to ſauce

Hen, to ſpoil

Hern, to diſmember

Trout, to culpon

Turkey, to cut up

Lampry, to ſtring Woodcock, to thigh.

To pot ducks, or any fowls, orsmall birds.

BREAK all the bones of your duck with a roll-

ing-pin, take out the thigh bones, and as many

others as you can, keeping the duck whole ; ſeaſon

it with pepper, falt, nutmeg, and cloves ; lay them

cloſe in a pot with their breasts down, put in a little

red wine, a good deal of butter, and lay a ſmall

weightupon them ; when they are bak'd, let them

ſtand in the pot till they are near cold, to fuck up

the ſeaſoning the better ; then put them in another

pot, and pour clarified butter on them ; if they are

to keep long, put away the gravy ; if to ſpend ſoon,

put it in: take care to ſeaſon them well.

To make cowflip, or clary wine.

TAKE fix gallons of water, 'twelve pounds of

fugar, the juice of fix lemons, the whites of four

eggs beat very well, put all together ina kettle, let

M it
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:

it boil half an hour, ſkim it very well, take apeck

of cowſlips, if dry ones half a peck, put them into

atub with the thin peeling of the fix lemons, then

pour on the boiling liquor, and ſtir them about ;

when almoſt cold, put in a thin toast baked dry,

and rubbed with yeast, let it ſtand two or three days

to work. If you put in before you tun it fix ounces

of fyrup of citron or lemons, with a quart of rheniſh

wine, it willbe a great addition ; the third day ſtrain

it off, and ſqueeze the cowſlips through a coarfe

cloth, then ſtrain it through a flannel-bag and turn it

up, lay the bung looſe for two or three days to fee if

it works, and if it don'tbung it down tight, let it

ſtand three months, then bottle it.

To make a rice pudding.

TAKE what rice you think proper, tye it loofe

in a cloth, and boil it an hour ; then take it up, and

untie it, grate a good deal of nutmeg in, ſtir in a

good piece of butter, and ſweeten to your palate.

Tye it up cloſe, boil it an hour more, then take it

up, and turn it into your dish ; melt butter with a

little fugar, and a little white-wine for fauce.

To make afuet pudding.

:

GET a pound of fuet ſhred fine, a pound of

flower, a pound of currans picked clean, half a

pound of raiſins ſtoned, two tea ſpoonfuls ofbeaten

ginger, and a ſpoonful of tincture of ſaffron ; mix

all together with falt water very thick ; then either

boil or bake it.

To make maccaroons.

TAKE a pound of almonds, let them be ſcaled,

blanch'd and thrown into cold water, then dry them

in a cloth, and pound them in a mortar, moiſten

them with orange-flower-water, or the white of an

egg, left they turn to an oil ; afterwards take an equal

quantity

3
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quantity of fine powder ſugar, with three or four

whites of eggs, and a little muſk, beat all well to-

gether, and ſhape them on wafer-paper with a ſpoon

round, bake them in a gentle oven on tinplates.

To make Shrewsbury cakes.

TAKE two pounds of flower, apound of fugar

finely ſearch'd, mix them together, (take out a quar-

ter of a pound to rollthem in) then take four eggs

beat, four ſpoonfuls of cream, and two ſpoonfuls of

rofe-water, beat them well together, and mix them

with the flower intoapaſte, rollthem into thincakes,

andbake them in a quick oven.

To pickle colliflowers .

TAKE the largest and finest you can get, cut

them in little pieces, or more properly pull them in-

to little pieces, pick the ſmall leaves that grow in

the flowers clean from them ; then have a broad

ſtew-pan on the fire with ſpring-water, and when

it boils, put in your flowers, with a good handful

of white falt, andjust let them boil up very quick ;

be fure you don't let them boil above one minute ;

then take them out with abroad ſlice, lay them on a

cloth and cover them with another, and let them lye

till they are quite cold. Then put them in your

wide-mouth'd bottles, with two or three blades of

mace in each bottle, and a nutmeg ſliced in vinegar

thin ; then fill up your bottles with diſtilled vinegar,

cover them over with mutton fat, over that a blad-

der, and then a leather. Let them ſtand a month

before you open them.

Topickle onions.

TAKE your onions whenthey are dry enoughto

lye up in your houſe, ſuch as are about as big as a

large wallnut ; or you maydo ſome as ſmall as you

pleaſe. Take off only the outwarddry coat, then

boilM2
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boil them in one water without ſhifting, till they be-

gin to grow tender ; then drain them through a cul-

lender, let them cool; as foon as they are quite cold,

flip off two outward coats of ſkins, flip them till

they look white from each other, rub them gently

with a fine foft linnel cloth, and lay them on acloth

to cool. When this is done, put them into wide-

mouth'd glaſſes, with about fix or eight bay-leaves.

To a quarter of onions, a quarter of an ounce of

mace, two large races of ginger ſliced ; all theſe in-

gredients must be interſperſed here and there, in the

glaſſes among the onions ; then boil to each quart of

vinegar two ounces of bay-falt, ſkim it well as the

ſcum riſes, and let it ſtand till it is cold ; then pour

it into the glaſs, cover it cloſe with a wet bladder

dipped in vinegar, and tie them down ; they will

eatwell, and look white. As the pickle waſtes, fill

them with cold vinegar.

Tostew a neck of veal.

Cut your neck of veal in ſteaks ; beat them

flat, and ſeaſon them with falt, grated nutmeg,

thyme, and lemon-peel, ſhred very fine ; and when

you put it into your pan, put to it ſome thick

cream, according to the quantity you do, and let it

ſtew foftly till enough ; then put into your pan two

or three anchovies, a little gravy, or strong broth, a

bit of butter, and ſome flower duſted in, and toſs it

up till it is thick, then diſh it. Garnish with lemon.

To dry tongues.

TAKE to every two ounces of falt-petre a pint

ofpetre-falt, and rub it well, after it is finely beaten,

over your tongue, and then beat a pint of bay-falt,

and rub that on over it, and every three days turn

it ; and when it has lain nine or ten days, hang it

in wood-finoke to dry. Do a hog's-head this way.

For a ham of pork or mutton, have a quart of bay-

falt,
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falt, half a pound of petre-falt, a quarter of apound

of falt-petre, a quarter of a pound of brown fugar,

all beaten very fine, mix'd together, and rubb'd

well over it ; let it lie a fortnight ; turn it often,

and then hang it up a day to drain, and dry it in

wood-fmoke.

To make barley-water .

TAKE of pearl-barley four ounces, put it in a

large pipkin, and cover it with water ; when the

barley is thick and tender, put in more water, and

boil it up again, and ſo do till it is of a good thick-

neſs to drink ; then put in a blade or two of mace,

or a stick of cinnamon. Let it have a walm or two,

and ſtrain it out, and ſqueeze in thejuice of two or

three lemons, and a bit of the peel, and ſweeten it

to your taſte with fine fugar ; let it ſtand till it is

cold, and then run it through a bag, and bottle it

out ; it will keep three or four days.

To stew a knuckle of veal.

Cur your veal in proper pieces, ſeaſon it with

falt, whole pepper, and large mace, and put the

bones chopt amongst the meat ; fill it a little more

than half full with water ; ſtew it flowly near an

hour ; then take up the meat, and cover it up warm,

ſtrain out the fpice and bones, bray the mace with a

little of the liquor, and put in a quarter of a pint of

thick cream and the yolk of an egg; if you have

no cream, fome butter dipt in flower, ſcald it in

well over the fire with the rest of the liquor, then

pour upon the veal, and ſerve it.

To pickle afhen keys.

TAKE aſhen keys as young as you can get them,

and put them in a pot with falt and water ;then take

green whey, when it is hot, and pour over them ;

let them ſtand till they are cold before you cover

them,M 3
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them, fo let them ſtand ; when you use them, boil

them in fair water ; when they are tender take them

out, and put them in falt and water.

Aleg of mutton a-la-royal.

LARD your mutton and flices of veal with bacon

roll'd in ſpice and ſweet-herbs, then, bringing them

to a brown with melted lard, boil the leg of mutton

in ſtrong broth, with all fort of ſweet-herbs, and an

onion ſtuck with cloves ; when it is ready lay it on

the diſh, lay round the collops, then pour on it a

ragoo, and garnish with lemon and orange.

Dutch-beef.

TAKE a piece ofbuttock of beef without the

bone, falt it the fame way as you do a ham ; then

hang it up till it is very dry ; boil it; when cold, it

is usually flic'd thin, and eat with bread and butter.

You may lay neats tongues in the brine, after the

ham or beef. Let them lie fourteen days, then hang

them up to dry, or falt them thus ; rub four neats

tongues with four ounces of falt-petre, a pint of

peter-falt, a quart of white ſalt ; let them lie as a-

bove, turn them often inthe brine, then hang them

up to dry.

To boil a leg of lamb.

LET the leg be boil'd very white. An hour will

do it. Cut the loin into ſteaks, dip them into a few

crums of bread and egg, fry them nice and brown,

boil a good deal of ſpinach and lay in the diſh, put

the leg in the middle, lay the loin round it, cut an

orange in four and garnish the diſh, and have butter

in a cup. Some love the ſpinach boil'd, then drain'd,

put into a fauce-pan with a good piece of butter and

ſtew'd.

To
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1

To make a fine fyllabubfrom the cow.

MAKE your ſyllabub of either cyder or wine,

ſweeten it pretty ſweet, and grate nutmeg in, then

milk the milk into the liquor ; when this is done,

pour overthe top half a pint or pint of cream, ac-

cording to the quantity of fyllabub you make.

You maymake this ſyllabub at home, onlyhave

new milk ; make it as hot as milk from the cow, and

out of a tea-pot, or any ſuch thing, pour it in hold-

ing your hand very high.

Abarrico of mutton.

TAKE a neck or loin of mutton, cut it into fix

pieces, flower it and fry it brown on both fides in

the ſtew-pan, then pour out all the fat, put in fome

turnips and carrots cut like dice, two dozen of chef-

nuts blanched, two orthree lettuces cut ſmall, fix little

round onions, abundle of ſweet herbs, fome pepper

and falt, and two or three blades of mace ; cover it

cloſe, and let it ſtew for an hour, then take off the

fat and diſh it up.

To make a pellow the India way.

TAKE a piece of pickled pork and better than

half boil it in a gallon of water, then take it out and

pick out all the bones, put intwo fowls, and half

a pound of rice, a tea-ſpoonful of white pepper,

and a tea-ſpoonful of cloves, whenbeat fine, twelve

very ſmall onions ; when you think the fowls half

boiled put in the pork, and let itdo ſoftly over a

flow fire till enough, then lay the fowls in a diſh,

and the pork on each fide the rice. If you find it

too thin drain it dry, lay it in a diſh and garnish

it with hard eggs. You must be fure to takegreat

care the rice don't burn to the pot.

M 4 Veal
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Veal cutlets.

Cur your veal in ſlices ; ſeaſon them with pep-

per, falt, nutmeg, ſweet-marjoram, and a little le-

mon-peel grated ; waſh them over with egg, and

ſtrew over them this Mixture ; lard them with ba-

con, dip them in melted butter, and wrap them in

white papers butter'd ; broil them on agridiron a

good diftance from the fire ; when they are enough

unpaper them, and ſerve them with gravy and le-

mon flic'd.

Stewed red cabbage.

TAKE a red cabbage, lay it in cold water an

hour, then cut it into thin ſlices acroſs, and cut it

into little pieces. Put it into a ſtew-pan, with a

pound of ſauſages, a pint of gravy, a little bit of

ham or lean bacon, cover it cloſe, and let it ſtew

half an hour ; then take the pan off the fire, and

ſkim off the fat, ſhake in a little flower, and ſet it

onagain. Let it ſtew two or three minutes, then

lay the ſauſages in your diſh, and pour the reſt all

over. You may before you take it up, put in half

aſpoonful of vinegar.

To ragoo a leg of mutton.

TAKE all the ſkin and fat off, cut it very thin

the right way of the grain, then butter your ſtew-

pan, and ſhake ſome flower into it ; flice half a le-

monand half an onion, cut them very ſmall, a little

bundle of ſweet herbs, and a blade of mace: put all

together with your meat into the pan, ſtir it a minute

or two, then put in fix ſpoonfuls of gravy, and

have ready an anchovy minced ſmall ; mix it with

ſome butter and flower, ſtir it all together for fix

minutes, and then diſh it up.

To
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To pitchcock eels.

You muſt ſplit a large eel down the back, and

joint the bones, cut it in two orthree pieces, melt a

little butter, put in a little vinegar and falt, let your

eel lay in two or three minutes, then take the pieces

up one by one, turn them round with a little fine

ſkewer, roll them in crums of bread, and broil them

of a fine brown. Let your fauce be plainbutter,

with thejuice of lemon.

To make catchup to keep twenty years.

TAKE a gallon of ſtrong ſtale beer, one pound

of anchovies waſhed from the pickle, a pound of

ſhallots peeled, halfan ounce of mace, half an ounce

of cloves, a quarter of an ounce of whole pepper,

three or four large races of ginger, two quarts of

the large mushroom flaps rubbed to pieces. Cover

all this cloſe, and let it ſimmer till it is half wafted,

then ſtrain it through a flannel bag, let it ſtand till it

is quite cold, then bottle it. You may carry it

to the Indies ; a ſpoonful of this to a pound of freſh

butter melted, makes fine fiſh-fauce. Or in the

room of gravy-fauce. The ſtronger and ſtaler the

beer is, the better the catchup willbe.

To dress larks.

SPIT them on a little bird-ſpit, roast them,

when enough have a good many crums of bread

fry'd and throw all over them, and lay them thick

round the diſh .

Or they make a very pretty ragoo with fowls li-

vers ; firſt fry the larks and livers very nicely, then

put them into fome good gravy to ſtew, juſt enough

for fauce, with a little red wine. Garnish with le-

mon.

To
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To pickle pork.

BONE your pork, cut it into pieces, of a fize

fit to lye in the tub or pan you deſign it to lye in,

rub your pieces well with falt-petre, then take two

parts of common falt, and two of bay falt, and rub

every piece well ; lay a layer of common ſalt in the

bottom of your veſſel, cover every piece over with

common falt, lay them one upon another as cloſe as

you can, filling the hollow places on the fides with

falt. As your falt melts on the top, ſtrew on more,

lay a coarſe cloth over the veſſel, a board over that,

and a weight on the board to keep it down. Keep it

cloſe covered ; it will thus ordered keep the whole

year. Put a pound of falt-petre, and two pounds

of bay-falt to ahog.

To bake herrings.

TAKE thirty herrings, ſcale them, cut off their

heads, and pull out their roes, and wash them very

-clean, and lay them todrain four or five hours, and

roll them in a dry cloth, ſeaſon them with pepper

and falt, and lay them in a long venifon pot at full

length ; when you have laid one row, ſhred a large

onion very small, and mix with it a little cloves,

mace and ginger cut ſmall, and ſtrew it all over the

herrings ; and then another row of herrings and

ſeaſoning; and ſo do till all is in the pot: let it

ſtand ſeaſon'd an hour before it is put in the oven ;

then put in a quart of claret, and tie it over with

paper, and bake it with houſhold-bread.

To make a batter pudding.

TAKE a quart of milk, beat up fix eggs, half

the whites, mix as above fix ſpoonfuls of flower, a

tea ſpoonful of falt, and one of beaten ginger ; then

mix all together, and boil it an hour and quarter,

pour



!

i



First Course

Multon

Boyl'dwith

Lobfter

Soupว

Chicken

Pyes
Oysters Loyn B

ofVeab

Roft

Second Course

Bullets

A

Pillow of

Lamb

Royal Turkey

Roftand

Iwasages

Beans

Blancht

170



Third Course

Tanfey

Two

Wild

Ducks

Woodcocks

and

Snipes

Ragoo

Mele

Fourth Course

Quails

andWheat

Lambftionis Bar's
and

Sweetbread A

Peafc

Francoife

Sweetmeat

Tart

171





The London and Country Cook. 171

pour melted butter over it. You may put in eight

eggs, if you have plenty for change, and halt a

pound of pruens, or currans.

To preferve green plums.

TAKE green plums grown to their fullbigneſs,

but before they begin to ripen; let them be carefully

gather'd with their ſtalks and leaves, putthem into

cold fpring-water over a fire, and let them boil very

gently ; when they will peel, take off the ſkins ;

then put the plums into other cold water, and let

them ſtand over a very gentle fire till they are ſoft ;

put two pounds of double-refin'd fugar to every

pound of plums, and make the ſugar with fome wa-

ter into a thick fyrup before the plums are put in ;

the stones of the plums are not to be grown fo hard,

but that you may thruſt a pin thro' them. After the

ſame manner do green apricots.

Butter'd crums.

Put a piece of butter into a fauce-pan, and let

it run to oil ; then ſcum it clean, and pour it off

from the ſettlement ; to this clear oil put grated

crums of bread, and keep them ſtirring till they are

crifp.

Orange custard or pudding.

TAKE Seville oranges, and rub the outſide with

a little ſalt very well, pare them, and take half a

pound of the peel, and lay them in ſeveral waters

till the bitterness is abated ; beat them ſmall in a

ſtone or wooden mortar, then put in ten yolks of

eggs and a quart of thick cream, mix them well,

and ſweeten them to your taſte ; melt half a pound

of butter and ſtir it well in, if you deſign it for a

pudding, and pour it into a diſh cover'd with paſte ;

if for custards, leave out the butter, and pour it into

china cups, and bake it to eat cold.
To
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To make gingerbread cakes.

TAKE three pounds of flower, one pound of

ſugar, one pound of butter rubbed in very fine, two

ounces of ginger beat fine, a large nutmeg grated ;

then takeapound of treacle, a quarter ofof aapint of

cream, make them warm together, and make up

the bread stiff ; roll it out, and make it up into thin

cakes, cut them out with a tea-cup, or ſmall glaſs ,

or roll them round like nuts, and bake them on tin

plates in a flack oven.

To make mince-pyes of veal.

FROM a leg of veal cut off four pounds of the

fleſhy part in thick pieces, and put them in ſcalding

water, and let it just boil; then cut the meat in

fmall thin pieces, and ſkin it ; it must be four

pounds after it is ſcalded and ſkinned ; to this quan-

tity put nine pounds of beef-fuet well ſkinned, and

ſhred them very well and fine with eight pippins

pared and cored, and four pounds of raiſins of the

ſun stoned ; when it is ſhred very fine put it in a

large pan, or on a table, to mix, and put to it one

ounce of nutmegs grated, half an ounce of cloves,

as much mace, a large ſpoonful of falt, above a

pound of fugar, the peel of a lemon fhred exceed-

ing fine ; whenyou have feafon'd it to your palate,

put in ſevenpounds of currans, and two pounds of

raiſins ſtoned and ſhred ; when you fill your pies,

put into every one fome ſhred lemon with itsjuice,

ſome candied lemon-peel and citron in ſlices ; and

just as the pies go into the oven, put into every one

a ſpoonful of fack and a ſpoonful of claret, ſo bake
them.

To make a calf's-foot pudding.

TAKE two calf's-feet finely ſhred ; then take of

biſkets grated, and ſtale mackaroons broken ſmall,

the
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the quantity of a penny loaf; then add a pound of

beef-fuet, very finely ſhred, half a pound of cur-

rans, a quarter of a pound of fugar ; fome cloves,

mace, and nutmeg, beat fine ; a very little falt,

fome fack and orange-flower-water, fome citron and

candied orange-peel ; work all theſe well together

with yolks of eggs ; if you boil it, put it in the caul

of a breast of veal, and tie it over with a cloth ;

it must boil four hours. For fauce, melt butter,

with a little fack and ſugar; if you bake it, put

ſome paſte in the bottom of the diſh, butnone on

the brim, then melt half a pound of butter, and

mix with your ſtuff, and put it in your diſh, and

ſtick lumps of marrow in it ; bake it three or four

hours ; fcrape fugar over it, and ſerve it hot.

To make an orange-pudding.

TAKE two large Seville oranges, and grate off

the rind, as far as they are yellow ; then put your

oranges in fair water, and let them boil till they are

tender, ſhift the water three or four times to take

out the bitterness ; when they are tender cut them

open, and take away the feeds and ſtrings, and beat

the other part in a mortar, with half a pound of fu-

gar, till it is a paſte ; then put in the yolks of fix

eggs, three or four ſpoonfuls of thick cream, half a

Naples biſket grated ; mix theſe together, and

melt a pound of very good freſh butter, and ſtir it

well in; when it is cold, put a bit of fine puff-paſte

about the brim and bottom of your diſh, and

put it in and bake it about three quarters of an

hour.

To make a marrow pudding.

TAKE out the marrow of three or four bones,

and ſlice it in thin pieces ; and take a penny loaf,

cut off the cruft, and flice it in as thin flices as you

can, and stone half a pound of raiſins of the fun ;

then
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then lay a ſheet ofthin paſte in the bottom of a

diſh ; ſo lay a row of marrow, of bread, and of

raiſins, till the diſh is full ; then have in readineſs a

quart of cream boiled, and beat five eggs, and mix

with it; put to it a nutmeggrated, and half apound

of fugar. When it is just going into the oven, pour

in your cream and eggs ; bake it halfan hour, ſcrape

fugar on it when it is drawn, and ſerve it up.

To make gooseberry vinegar.

TAKE gooſeberries full ripe, bruiſe them in a

mortar, then meaſure them, and to every quart of

gooſeberries put three quarts of water, firſt boiled,

and let ſtand till cold; let it ſtand twenty-four

hours ; then ſtrain it through acanvaſs, then a flan-

nel ; and to every gallon of this liquor put one

pound offeeding brown ſugar ; ſtir it well, and bar-

rel itup; at three quarters of a year old it is fit for

uſe, but if it ſtands longer it is the better : this vine-

gar is likewife good for pickles.

Alemonpudding.

TAKE two clear lemons, grate off the outſide

rinds ; then grate two Naples biſkets, and mix with

your grated peel, and add to it three quarters of a

pound of fine fugar, twelve yolks, and fix whites of

eggs, well beat, and three quarters of a pound of

butter melted, and half a pint of thick cream ; mix

theſe well together ; put a ſheet of paſte at the bot-

tom of thediſh, andjust as the oven is ready, put

your ſtuff in the diſh ; fift a little double-refin'd fu-

gar over it before you put it in the oven ; an hour

willbake it.

To make parsnip fritters.

BOIL your parſnips very tender, then peel them

andbeat them in a mortar, and rub them through a

hair ſieve, and mix a good handful of them with

fome
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fome fine flower, fix eggs, ſome cream and new

milk, falt, fugar and nutmeg a little, a ſmall quan-

tity of fack and roſe-water ; mix allwell together a

little thicker than pancake batter ; have a frying-

pan ready with good ſtore of hog's lard, very hot

over the fire, and put in a ſpoonful in a place till

the panbe fo full as you can fry them conveniently,

fry them a light brown onboth fides. For ſauce,

take fack and ſugar, with a little roſe-water or ver-

juice, ſtrew ſugar on them when in thediſh.

To ice a great cake.

TAKE the whites of twenty-four eggs, and a

pound of double-refin'd fugar beat and fifted fine ;

mix both together in a deep earthen pan, and with a

wiſk, wiſk it well for two or three hours together

till it looks white and thick, then with a thin broad

board or bunch of feathers ſpread it all over the top

and fides of the cake; ſet it at a proper diſtance be-

fore agood clear fire, and keep turning it continu-

ally for fear of its changing colour, but a cool oven

is beſt, and an hour will harden it. Don't ice your

cake till the day after it is baked. It does not do

well hot. You may perfume the icing with what

perfume you pleaſe.

Arichfeed cake, called the nun's cake.

TAKE four pounds of your finest flower, and

three pounds of double-refin'd fugar beaten and

fifted, mix them together, and dry them by the fire

till you prepare your other materials. Take four

pounds of butter, beat it in your hands till it is very

ſoft like cream, then beat thirty-five eggs, leave out

fixteen whites, and ſtrain out the treddles of the reſt,

andbeat them and the butter together till all appears

like butter ; put in four or five ſpoonfuls of roſe or

orange-flower-water, and beat it again; then take

your flower and fugar, with fix ounces of carraway-

feeds,
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ſeeds, and ſtrew it in by degrees, beating it up all

the time for two hours together ; you may put in as

much tincture of cinnamon or ambergreaſe as you

pleaſe ; butter your hoop, and let it ſtand three hours

inamoderate oven.

To make a bisk of pigeons .

TAKE twelve pigeons, fill the bellies with forc'd-

meat, and half roast them, or half boil them in

ſtrong broth ; then have ſlices of French bread,

toafted hard and ſtew'd in ſtrong broth, and have in

readineſs ſome lamb-ſtones, and ſweet-breads, and

palates, they being firſt boiled tender; then ſtew

them with your pigeons in your ſtrong broth ; add

balls of forc'd-meat firſt ſtew'd or fry'd ; lay your

pigeons in a diſh ; lay on them thin ſlices of grill'd

bacon, and your other ingredients, and pour in your

ſtrong broth, and garnish with lemon. You may

leave out the ſweet-breads, and palates, and lamb-

ſtones, and put in ſcalded herbs, as for ſoops, and

turnips half boiled, and cut like dice, and fry'd

brown, and ſo ſerve it like a foop, and but fix

pigeons.

Baked bread pudding.

TAKE a penny loaf, cut it in thin ſlices , then

boil a quart of cream or new milk, and put in your

bread, and break it very fine ; put five eggs to it,

a nutmeg grated, a quarter ofa pound of fugar, and

half a pound of butter ; ftir all these well together ;

butter a diſh, and bake it an hour.

To make Dutch beef.

TAKE the lean part of abuttock of beef raw ;

rub it well with brown fugar all over, and let it lie

in a pan or tray two or three hours, turning it three

or four times ; then ſalt it with common falt and

falt-petre, and let it lie a fortnight, turning it every

day;
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day; then roll it very ſtrait in acoarſe cloth, andput

it inacheeſe-preſs a day and a night, and hang it to

dry ina chimney. When you boil it, you must put

it ina cloth : when it is cold, it will cut out into

ſhivers as Dutch beef.

To make brown French loaves.

TAKE a peck of coarse flower, and as much of

the rafpings of bread beaten and fifted as will make

it look brown, then wet it with a pint ofgood yeaſt,

and as much milk and water warm as will wet it

pretty ftiff; mix it well, and ſet it before the fire to

rife ; make it into fix loaves ; make it up as light as

you can, and bake it well in a quick oven.

To make the bard biſket.

TAKE half a peck of fine flower, one ounce of

carraway-feeds, the whites of two eggs, a quarter of

a pint of ale-yeast, and as much warm water as will

make it into a ſtiff paſte ; then make it in long rolls,

bake it an hour ; the next day pare it round, then

ſlice it in thin ſlices, about half an inch thick ; dry

it in the oven ; thendraw it and turn it, anddry the

other fide ; they will keep the whole year.

Aricepudding.

TAKE two large handfuls ofrice well beaten and

ſearced, then take two quarts of milk or cream, ſet

it over the fire with the rice, put in cinnamon and

mace, let it boil a quarter of an hour ; it must be as

thick as haſty-pudding ; then ſtir in half apound of

butter while it is over the fire ; then take it off to

cool, and put in ſugar, and a little ſalt; whenit is

almoſt cold put in ten or twelve eggs, take out four

of the whites ; butter the diſh ; an hour will bake it ;

ſearce ſugar over it.

N



178 The London andCountry Cook.

To make a chedder-cheese.

TAKE the new milk of twelve cows in the

morning, and the evening cream of twelve cows,

and put to it three ſpoonfuls of runnet ; and when

it is come, break it, and whey it; and when it is

well whey'd, break it again, and work into the curd

three pounds offresh butter, and put it in your preſs,

and turn it in the preſs very often for an hour or

more, and change the cloths, and wash them every

time you change them , you may put wet cloths at

firſt to them, but towards the laſt put two or three

fine dry cloths to them; let it lie thirty or forty

hours in the preſs, according to the thickness of the

cheeſe ; then take it out, wash it in whey, and lay

it in a dry cloth till it is dry; then lay it on your

ſhelf, and turn it often.

Topot mushrooms.

TAKE of thebeſt mushrooms,andrub them with

awoollen cloth ; thoſe that will not rub, peel, and

take out the gills, and throw them into water as you

do them ; when they are alldone, wipe them dry,

and put them in a fauce-pan, with a handful of falt

and a piece of butter, and ſtew them till they are

enough, ſhaking them often for fear of burning ;

then drain them from their liquor, and when they

are cold wipe them dry, and lay them in a pot one

by one as cloſe as you can, till yourpot be full, then

clarify butter ; let it ſtand till it is almoſt cold, and

pour it into your mushrooms ; when cold, cover

them cloſe in your pot ; when you use them wipe

them clean from the butter, and ſtew them in gravy

thicken'd, as when freſh .

Agood boiled pudding.

TAKE a pound and a quarter of beef-fuet, after

it is ſkinned, fhred very fine ; then ftone three quar-

ters
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:

ters of a pound of raiſins, and mix with it, and a

grated nutmeg, a quarter of a pound of fugar, a

little falt, a little fack, four eggs, four ſpoonfuls of

cream, and about half a pound of fine flower ; mix

theſe well together pretty ſtiff, tie it in acloth, and

let itboil four hours ; melt butter thick for fauce..

To make melon mangoes.

TAKE ſmall melons, not quite ripe, cut a

flip down the fide ; and take out the inſide very

clean; beat mustard-feeds, and ſhred garlick, and

mixwith the feeds, and put in your mangoes ; put

the pieces you cut out into their places again, and

tie them up, and put them into your pot, and boil

ſome vinegar (as much as you think will coverthem)

with whole pepper, and ſome falt, and Jamaica

pepper, and pour in ſcalding hot over your man-

goes, and cover them cloſe to keep in the ſteam ;

and ſo do every day for nine times together, and

whenthey are cold cover them with leather.

Scotch collops larded.

PREPARE a fillet of veal, cut it into thin ſlices ,

cut off the ſkin and fat, lard them with bacon, fry

them brown, then take them out and lay them in a

diſh, pour out all the butter, take a quarter of a

pound of butter and melt it in the pan, then ſtrew

in a handful of flower, ſtir it till it is brown, and

pour in three pints of good gravy, a bundle of fweet

herbs, and an onion, whichyou must take out foon ;

let it boil a little, then put in the collops, let them

ſtew half a quarter of an hour, put in fome force-

meat balls fry'd, the yolks of two eggs, a piece of

butter, and a few pickled muſhrooms ; ftir all toge-

ther for a minute or two, till it is thick, and then

diſh it up. Garnish with lemon.

Butteredshrimps.

STEW two quarts of ſhrimps in a pint of white

wine,N2
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wine, with nutmeg, beatup eight eggs, with a little

white wine, and half a pound of butter, ſhaking

the fauce-pan one way all the time over the fire, till

they are thick enough, lay toaſted ſippets round the

diſh, and pour them over it, ſo ſerve them up.

Umble pye.

TAKE the umbles of a buck, and boil them, and

chop them as ſmall as meat for minc'd-pyes, and put

to them as much beef-fuet, eight apples, half a

pound of fugar, a pound and a half of currans, a

little falt, ſome mace, cloves, and nutmeg, and a

little pepper ; then mix them together, and put it

into the paſte ; put in half a pint of fack, thejuice

of one lemon and orange, cloſe the pye, and when

it is bak'd, ſerve it hot.

To pickle broom buds.

Put your broom buds into little linnen bags,

tiethemup, and make a pickle ofbay-falt and water

boiled, and ſtrong enough to bear an egg ; put your

bags in a pot, and when your pickle is cold, put it

to them ; keep them cloſe, and let them lie till they

turn black : then ſhift them two or three times, till

they change green ; then take them out, and boil

them as you have occaſion for them: when they are

boiled put them out of the bag ; in vinegar they

willkeep a month after they are boiled.

Orange-pudding.

TAKE half a pound of loaf-fugar, beat half a

pound of freſh butter, the yolks of fix eggs beaten,

half a candied orange cut as ſmall as you can ; melt

the butter, and put in the ſugar and eggs, ſtir it

over the fire a pretty while, then put in your orange,

keep it stirring over the fire till it be pretty thick,

then take it off the fire, and let it ſtand till cold, then

put it into a diſh with puff-pafte under and over it ;

I half
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half an hour will bake it ; then make them into little

pats like cheeſecakes ; it is good cold.

To make an orange-pudding.

TAKE the yolks of fixteen eggs, beat them well,

with half a pound of melted butter, grate in the

rind of two fine Seville oranges, beat in halfa pound

of fine fugar, two ſpoonfuls of orange-flower water,

two of roſe water, a gill of ſack, half a pint of

cream, two Naples biſcuits, or the crum ofa half-

penny roll foaked in the cream, and mix all well to-

gether. Make a thin puff-paſte and lay all over the

diſh, and round the rim, pour in the pudding and

bake it. It will take about as long baking as a

custard.

Sauce forfish orflesh.

TAKE a pint of water, and a pint of claret, a

few ſprigs of ſweet herbs, a little whole pepper,

mace, and falt, two ſlices of lemon, a ſhallot, and

two anchovies ; boil it an hour, and then ſtrain it off.

It is fit for fiſh ; but for fleſh, add a little horſe-

radiſh ſcrap'd, and boil it half away ; then beat it

up thick with a pound or twelve ounces of ſweet

butter ; or you may make it all of ſtrong broth.

To make the Marlborough cake.

TAKE eight eggs, yolks and whites, beat and

ſtrain them, and put to them a pound offugar beaten

and fifted ; beat it three quarters ofanhour together,

then put in three quarters of a pound of flower well

dry'd, and two ounces ofcarraway-feeds ; beat it all

well together, and bake it in a quick oven in broad

tinpans.

Beefa-la-mode.

TAKE abuttock of beef interlarded with great

lard roll'd up with ſavoury ſpice, minc'd fage, par-

N3 fley,
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ſley, thyme, and green onions, put it into a great

fauce-pan, and bind it cloſe with coarſe tape. When

it is half done, turn it, let it ſtand over the fire on

a ſtove twelve hours, or in a campaign oven. Itis

fit to be eat cold or hot. When it is cold, ſlice it

out thin, and toſs it up in a fine ragou of ſweet-

breads, oysters, mushrooms, and palates.

To make bung beef.

To a pound of beef, put a pound of bay-falt,

two ounces of falt-petre, a pound of fugar mix'd
with the common ſalt ; let it lie fix weeks in this

brine, turning it every day, then dry it and boil it.

Tomake biſkets.

TAKE a pound of white ſugar, as much fine

flower, the yolks of three eggs, with one white,

and a quarter of a pint of roſe-water ; beat it well

together for the ſpace of two hours, drop it on pa-

per butter'd very thin, and put them in anoven that

hath ſtood a good while with the lid up ; after the

heating, put in a little carraway and coriander-feeds.

To make light wigs.

TAKE a pound and a half of flower, and half a

pint of milk made warm, mix theſe together, cover

it up, and let it lyeby the fire half an hour; then

take half a pound of fugar, and half a pound of

butter, then work theſe into a paſte and make it into

wigs, with as little flower as poffible; let the oven

be pretty quick, and they will riſe very much. Mind

to mix a quarter of a pint of good ale-yeast in
milk.

To make a mutton baſh.

Cut your mutton in little bits as thin as you can,

ſtrew a little flower over it, have ready fome gravy

(enough for fauce) wherein ſweetherbs, onion, pep-
I

per
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:

per and falt, have been boil'd ; ſtrain it, put in your

meat, with a little piece of butter rolled in flower

and a little falt, a ſhallot cut fine, a few capers and

gerkins chopp'd fine, and a blade of mace: tofs all

together for a minute or two, have ready fome bread

toafted thin and cut into ſippits, lay them round the

diſh, and pour in your haſh. Garniſh your diſh

with pickles and horſe-radiſh .

Note, Some love a glaſs of red wine, or walnut

pickle. You may put just what you will into a
hash.

White mead, very good.

To every gallon of water, put a pint of honey,

and half a pound of loaf-fugar ; ſtir in the whites of

eggs beat to a froth, and boil it as long as any ſcum

arifes ; when it is cold, work it with yeast, and to

every gallon, put the juice and peel of a large le-

mon: ftop it up when it has done working, and

bottle it ten days.

To make asweet meat pudding.

Pura thin puff-paſte at the bottom ofyour diſh ,

then have of candied orange and lemon-peel, and

citron, of each an ounce, ſlice themthin, and put them

in the bottom on your paſte ; then beat eight yolks

of eggs, and two whites, near half a pound of fu-

gar, and half a pound of butter melted ; mix and

beat all well together, and when the oven is ready,

pour it on your fweet-meats in the diſh. An hour

or lefs willbake it.

Acheap gravy.

TAKE a glass of ſmallbeer, a glass of water, an

onion cut ſmall, ſome pepper and falt, and a little

lemon-peel grated, a clove or two, a fpoonful of

mushroom liquor, or pickled walnut liquor ; put

this in abaſon, then take a piece of butter, and put

N 4 it
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it in a ſauce-pan, then put it on the fire and let it

melt, then drudge in ſome flower, and ſtir it well till

the froth finks, and it willbe brown ; put in ſome

ſlic'd onion, then put your mixture to the brownbut-

ter, andgive it aboil up.

To make a lemon tart.

TAKE three clear lemons, and grate off the

outſide rinds ; take the yolks of twelve eggs, and

fix whites ; beat them very well, ſqueeze in thejuice

ofa lemon ; then put inthree quarters of a pound

of fine powdered fugar, and three quarters of a

pound of fresh butter melted ; ſtir all well together,

put a ſheet of paſte at the bottom, and fift fugar on

the top; put it in a briſk oven, three quarters of an

hour will bake it: ſo ſerve it to the table.

To pickle nasturtium buds.

GATHER your little knobs quickly after your

bloſſoms are off; put them in cold water and falt

for three days, ſhifting them once aday ; then make

apickle (but do not boil it at all) of ſome white-

wine, ſome white-wine vinegar, ſhallot, horſe-ra-

diſh, pepper, falt, cloves and mace whole, and nut-

meg quartered ; then put in your feeds and ſtop

them cloſe ; they are to be eaten as capers.

To make black caps.

Cut twelve large apples in halves, and take out

the cores, place them on athin patty-pan, or maza-

reen, as cloſe together as they can lye, with the flat

ſidedownwards, ſqueeze a lemon in, two ſpoonfuls

of orange-flower-water, and pour over them ; ſhred

ſome lemon-peel fine and throw over them, and grate

fine fugar all over. Set them in a quick oven, and

half an hour will do them. When you send them

to table, throw fine fugar all over the diſh,
T
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To boil rabbits.

TRUSS them for boiling, boil them quick and

white : for ſauce take the livers, boil and ſhred them,

and ſome parſley ſhred fine, and pickled nafturti-

um buds chopped fine, or capers ; mix theſe with

half a pint of good gravy, a glass of white wine,

a little beaten mace and nutmeg, a little pepper

and ſalt if wanted, a piece of butter as big as a

large walnut rolled in flower, let it all boil together

till it is thick, take up the rabbits and pour the

ſauce over them. Garnish with lemon. You may

lard them with bacon if it is liked.

To make bogs puddings .

TAKE the hog's tongue, and fome of the lights,

with a piece of liver ; when all is boil'd tender, grate

the liver, and chop the tongue and lights very small;

put this to a gallon of grated bread, three pounds

of currans, mace, cinnamon, nutmeg, falt, and fu-

gar; nine eggs, leave out four whites, three pounds

offuet finely ſhred : wet it with the top of the liquor

you boil'd your meat in; it must not be too limber :

when it is ready, fill your ſkins.

Vermicelly pudding.

BOIL five ounces of vermicelly in a quart of

milk till it is tender, with a blade of mace, and a

rind of lemon or Seville-orange, ſweeten it to your

tafte, the yolks of fix eggs, and four whites ; have a

diſh ready cover'd with paſte, andjuſt before you

fet it into the oven, ſtir in half a pound of melted

butter, a very little falt does well ; if you have no

peels, put in a little orange-flower-water.

Portugal cake.

Mix into a pound of fine flower, a pound of

loaf fugar beat and fifted, then rub into it apound
of
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ofpure ſweet butter, till it is thick like grated bread ;

thenputto it two ſpoonfuls of rofe-water, as much

fack, ten eggs, and whip the whites to ſnow; then

put in it eight ounces of currans, mix all well toge-

ther, and butter the tin pans ; fill them but half full,

and bake them. If they are made without currans,

and kept in a dry place, they will keep a year ; add

a pound of almonds blanch'd, and beat with roſe-

water, as above, and leave out the flower. Theſe

are another fort, and better.

Abatter pudding.

TAKE a pint of milk, fix eggs, four ſpoonfuls

of flower ; put in half anutmeg grated, and a little

falt ; you must take care your pudding is not thick ;

flour your cloth well. Three quarters of an hour

willboil it. Serve it with butter, ſugar, and a little

fack.

To make cracknels.

To a quart of flower, take a pound of butter, half

anutmeg grated, the yolks of four eggs beat, with

four ſpoonfuls of roſe-water ; put the nutmeg and

eggs into the flower, and wet it into a ſtiff paſte,

with cold water; then roll in the butter, and make

them into ſhape ; put them into a kettle of boiling

water ; when they ſwim, take them out with a ſkim-

mer, and put them into cold water ; when they are

harden'd, lay them out to dry, and bake them on

tinplates.

To make afineplain baked pudding.

You must take a quart of milk, and put fix

laurel-leaves into it. When it has boiled a little with

fine flower, make it into a haſty-pudding, with a

little falt, pretty thick ; take it off the fire, and ſtir

in half a pound of butter, a quarter of a pound of

ſugar, beat up twelve eggs and half the whites, ftir
all
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all well together, lay a puff-paſte all over the diſh,

and pour in your ſtuff. Half an hour willbake it.

Aplumb cake.

TAKE three pounds of flower, rub into it a

pound of butter, and three eggs, yolks and whites ;

then take three gills of cream, and make it pretty

warm, having in your flower ſeven ſpoonfuls of

yeast ; mix theſe well together, and beat it well

with your hand ; then fet it before the fire to rife,

and when your oven is hot, add to it two pounds of

currans, a pound offugar, and half a gill of brandy ;

mix theſe together, and ſo put it in your hoop, and

what ſweatmeats you will, and ſeaſon it with mace

or nutmeg. An hour and a half will bake it.

Africaſſy of artichoke bottoms.

TAKE them either dried or pickled ; if dried,

you must lay them in warm water for three or four

hours, ſhifting the water two or three times ; then

have ready a little cream, and a piece of freſh butter,

ſtirred together one way over the fire till it is melted,

then put in the artichokes ; and when they are hot,

diſh themup.

To makefine milk punch.

TAKE two quarts of water, one quart of milk,

half a pint of lemonjuice, and one quart of brandy,

fugar to your taſte; put the milk and water together

a little warm, then the ſugar, then the lemonjuice ;

ſtir it well together ; then the brandy ; ſtir it again,

and run it through a flannel bag till it is very fine ;

thenbottle it ; it will keep a fortnight or more.

Tostuff a chine of pork.

MAKE aſtuffing of the fat leafofpork, parſley,

thyme, fage, eggs, crums of bread, ſeaſon it with

pepper, falt, ſhallot, andnutmeg, and stuffit thick ;
then

1
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then roaſt it gently, and when it is about a quarter

roafted, cut the ſkin in flips, and make your fauce

with apples, lemon-peel, two or three cloves, and a

blade of mace ; ſweeten it with ſugar, put ſome but-

ter in it, and have muſtard in a cup.

To make buns.

TAKE two pounds of fine flower, a pint of

good ale yeast, put a little ſack in the yeaſt, and

three eggs beaten, knead all theſe together with a

little warm milk, a little nutmeg, and a little falt ;

then lay it before the fire till itrife, very light, then

knead in a pound of freſh butter, apound of rough

carraway comfits, and bake them in a quick oven,

in what ſhape you pleaſe on flower'd papers.

To improve cyder, and make it perfectlyfine.

WHEN it is firſt made, put into ahogſhead fix

ounces of brimſtone in the ſtone, to colour it ; put

a gallon of good French brandy highly tinctur'd

with cochineal ; beat one pound of allum, and three

pounds of fugar-candy fine, and put it in, when

you ſtop it up: when it is fine, bottle it, which will

be in fix months. This great fecret is ſucceſsfully

practis'd by the Herefordshire artiſts .

Scotch collops.

TAKE lices of lean veal, the yolks of fix eggs,

beatup in melted butter, a little falt, ſome nutmeg,

and lemon-peel grated ; then dip in your veal, and

fry them quick, ſhaking them all the while to keep

the butter from oiling ; then put to them ſome gra-

vy, fome mushrooms or forc'd-meat balls, garniſh'd

with ſauſages and lemon, and flices of bacon fry'd.

Alamb pye.

Cur ahind quarter of lamb into thin ſlices, ſea-

fon it with ſweet ſpices, and lay it in the pye, mix'd

with
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with half apound of raiſins of the fun stoned, half

apound of currans, two or three Spanish potatoes

boiled, blanched, and fſliced ; or an artichoke bot-

tom or two, with prunella's, damfons, goofberries,

grapes, citron and lemon chips: lay on butter,

and cloſe the pye ; when it is baked make a

caudle for it.

To make minc'd-pyes.

TAKE two pounds ofmeat, four pounds of fuet,

one pound of raiſins, five pounds of currans, an

ounce and a half of cinnamon, half an ounce of

nutmegs, half an ounce of mace, and ſome cloves,

the juice of four lemons, and grate one peel, three

quarters of a pint of fack, four ounces of ſweet-

meats, one pound of fix-penny ſugar, and a little

falt.

To roast a tongue, or udder.

PARBOIL it firſt, then roaſt it, ſtick eight or

ten cloves about it; baſte it with butter, and have

ſome gravy and ſweet ſauce. An udder eats very

well, done the ſame way.

To make a bare pye.

SKIN your hare, waſh her and dry her, and

bone her ; ſeaſon the flesh with pepper, falt, and

ſpice, and beat it fine in a stone mortar; do a young

pig at the fame time and in the ſame manner ; then

make your pye, and lay a layer of pig and a layer

of hare till it is full ; put butter at the bottom and

on the top ; bake three hours ; it is good hot or

cold.

To make gooseberry wine.

TAKE your goofberries when full ripe, break

them, and put to them the ſame quantity of boil-

ing
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ing water ; put them into a tub, and let them ſtand

eight and forty hours, then ſtrain it through a linnen

bag, and to every gallon of liquor put two pounds

and a half of fugar ; then put it into your veſſel,

and let it work of itſelf; when fettled, boil it up,

and let it ſtand till Christmas ; then bottle it off for

yourufe.

To make balm wine.

To nine gallons of water put fourteen pounds of

fugar, boil it three quarters of an hour, and let it

ſtand till it is pretty cold; then put in three or four

pounds of the tops of balm a little bruis'd, put into

your barrel a pennyworth of yeast, pour your liquor

upon it, and ſtir it together a day , at night ſtop it

upcloſe, let it ſtand a fortnight, thenbottle it, put-

ting a lump of fugar in every bottle.

To make hungary water.

To a gallon of ſtrong ſpirits put half a peck of

roſemary flowers, infuſe them in the ſpirits a fort-

night, and then diſtil them. :

Surfeit water.

To every gallon of French brandy put four

pounds of poppies pick'd clean from the greens and

feeds, and gather'd very dry, half a pound of rai-

ſins ſton'd, half a pound of figs, a quarter of a

pound of green liquorice fcrap'd and flic'd, a quarter

of a pound of coriander-feed, a quarter of a pound

of anifeed bruis'd, and an ounce of cardamum-feed ;

let them infuſe in a glaſs jar in the funfor fourteen or

fifteendays, then run it through ajelly bag, and put

to it a quart of anifeed-water, and a little fugar.

Pickledfrench beans.

TAKE your french beans, and make your brine,

of falt and water, ſtrong enough to bear an egg ;

put

;
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put your beans in for nine days, then ſet ſome wa-

ter over the fire, and let it boil ; then take your

beans clear from the brine, and put them into the

boiling water, and give them one boil up ; then

make vinegar ſcalding hot, as much as will cover

them, drying your beans firſt from the water ; then

put them into a pot, and put the vinegar over them ;

cover them down cloſe for four or five days, then

put your beans and vinegar over a flow fire an hour ;

they must not boil ; then put them into a pot with

fomedill, half an ounce of white pepper, ſome all-

ſpice, and mace.

Topickle melons.

TAKE green melons, as many as you pleaſe ;

then make a brine ſtrong enough to bear an egg, and

pour it boiling hot on the melons, keeping them

down under the brine ; let them ſtand five or fix

days, then take them out, and flit them down on

one fide, and take out all the feeds, and ſcrape them

well in the infide, and wash them clean with cold

water ; then take a clove of garlick, a little ginger

and nutmeg ſlic'd, and a little whole pepper ; put all

theſe proportionably into the melons, filling them up

with whole mustard-feed ; then lay them in an ear-

then pot with the ſlit upwards, and take one part of

mustard, and two parts of vinegar, enough to cover

them, pouring it upon them ſcalding hot, and keep

them cloſe ſtopped.

Arice or almondflorentine.

BOIL eight ounces of rice thick and tender, in

milk, mix in ten ounces of fresh butter, a little

beaten mace, cinnamon and ſalt, a pint of cream,

and when cold a glaſs of fack, fix yolks of eggs,

eight ounces of candied lemon and citron ſhred fine,

a ſpoonful of orange-water, and another of rofe-

water, eight ounces of currans, and ſweeten it with

1

fine
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fine fugar ; then put a little paſte over the diſh, put

it in, and cover it with puff paſte, or paſte royal ;

then bake it, and ſerve it hot. Duſt on fine fugar.

The fame way make almond florentine. Leave

out the rice, add a pound of almonds, blanched,

and beat fine, with two ſpoonfuls of orange-water,

and the ſame quantity of roſe-water, and the yolks

of four eggs more.

Agreen goose pye.

TAKE two fat green geefe, bone them, and ſea-

ſon them pretty high, with nutmegs, cloves, mace,

pepper and falt, and, if you like it, two whole

onions ; lay them upon each other, and fill the fides,

and cover them with butter : letthem be well bak'd,

and they eat delicately hot or cold.

Topotpigeons.

YOUR pigeons being trufs'd and ſeaſon'd with

favoury ſpice, put them in a pot, cover them

with butter, and bake them ; then take them out,

and drain them ; when they are cold, cover them

with clarified butter. The ſame wayyou may pot

fish , only bone them whenthey are bak'd.

Acarraway cake.

MELT two pounds of fresh butter in tin or fil-

ver, let it ſtand twenty-four hours, then rub into it

four pounds of fine flower dried, mix in eight eggs,

and whip the whites to ſnow, a pint of ale yeaſt,

and a pint of fack ; mix all together, and put in

two pounds of carraway-comfits ; put it into abut-

ter'd hoop, and bake it two hours and a half ; you

may mix into it half an ounce of cloves and cin-
namon.

ATanfy.

BOIL a quart of cream, or milk, put to it a ſtick
of
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of cinnamon, a nutmeg quarter'd, and ſome large

mace ; when it is halfcold, mix it with fixteen eggs,

and eight whites, ſtrain it, then put in four grated

biſkets, half a pound of butter, half a pint of ſpin-

age juice, a little tanfy, fack, and orange-flower-

water, ſome ſugar, and a little ſalt ; then ſtir it over

the fire a little, and pour it into adiſh butter'd well ;

when it is bak'd, turn it on a pye-plate, ſqueeze on

it anorange flic'd, with ſome ſugar to garniſh it.

To make mango ofcodlins.

You muſt ſcoop out the cores, and fill them

with ginger, mustard, and all ſpice ; tye them cloſe,

and pour as much of the beſt vinegar, ſcalding hot,

as will cover them, then tye a cloth over them, then

ſlice ſome nutmeg andginger, cloves and mace, put

them into apot, with as much vinegar as will cover

them, boil up your vinegar often, that they may be

green, keep them cloſe ty'd down, and they will

keep a great while.

To pickle onions.

TAKE your ſmall onions, lay them in falt and

water a day, ſhift them in that time once, thendry

them in a cloth, and take ſome white-wine-vinegar,

cloves, mace, and a little pepper ; boil this pickle,

and pour over them, and when it is coldkeep them

cover'd cloſe.

To collar beef.

TAKE a thin piece of flank beef, and ſtrip the

ſkin to the end, beat it with a rolling-pin, thendif-

ſolve a quart of peter-ſalt in five quarts of pump-

water, ſtrain it, put the beef in, and let it lye five

days, ſometimes turning it , then take a quarter of

an ounce of cloves, a good nutmeg, a little mace,

a little pepper, beat very fine, and a handful of

thyme ſtripped off the ſtalks ; mix it with the ſpice,

ſtrew all over the beef, lay on the ſkin again, then

roll it up very cloſe, tye it hard with tape, then put
it
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it into a pot, with a pint of claret, and bake it in

the oven with the bread.

To make asnow poſſet.

TAKE a quart of new milk, and boil it with a

ſtick of cinnamon and quartered nutmeg ; when the

milk is boiled, take out the ſpice, andbeatthe yolks

of fixteen eggs very well, and by degrees mix them

inthe milk till it is thick , then beat the whites of

the fixteen eggs with a little ſack and fugar into a

ſnow ; then take the baſon you deſign to ſerve it

up in, and put in it a pint of fack ; fweeten it to

your taſte ; ſet it over the fire, and let one take the

milk, and another the whites of eggs, and ſo pour

them together into the ſack in the baſon ; keep it

ſtirring all the while it is over the fire ; when it is

thorough warm, take it off, cover it up, and let it

ſtand a little before you use it.

To make ajelly poffet.

TAKE twenty eggs, leave out half the whites,

and beat them very well ; put them into thebaſon

you ſerve it in, with near a pint of fack, and a little

ftrong ale ; ſweeten it to your taste, and ſet it over

a charcoal fire, keep it stirring all the while , then

have in readiness a quart of milk or cream boiled

with a little nutmeg and cinnamon, and when your

fack and eggs are hot enough to ſcald your lips, put

the milk to it boiling hot ; then take it off the fire,

and cover it up half anhour ; ſtrew fugar on the

brim of the diſh, and ſerve it to the table.

Snow cream.

TAKE a pint of the thickeſt cream, and ſweeten

it to your taſte ; take the whites of eggs, and beat

them to a froth ; then take a ſprig of roſemary, and

beat in as the ſnow riſes ; then take it off, and lay it
in
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in the diſh ; you may maſh ſome ſtrawberries, or

rafberries, and putthem at the bottom.

To keep damſonsfor tarts.

You must make a fyrup of a pound and half of

ſugar, to a quart of water ; boil and ſcum it very

clear; when cold, put them into the ſyrup, fet

them down on a foft fire, and keep them down in

the ſyrup, and gently ſtirring till they are ſcalding

hot; then fet them off till cold; put them into little

pots or jars, fuch as you can uſe at once ; for when

anyof theſe fruits are expoſed to the air, they ſpoil

in a day or two, unleſs ſuch ſweet meats as you

preſerve with full weight of fugar : cover theſe over

as the other, with melted butter or oil ; beef-fuet is

hard, and apter to crack at the edge in winter.

MEDICINE.

ARemedy for Lunacy, with which a Perſon of

Quality cured one hundred People.

T
AKE of ground-ivy three large handfuls

ſhred ſmall, boil it in two quarts of white-

wine, till two parts in three be conſumed. Strain ,

and add to it fix ounces of the beſt ſallad oil, boil it

up to an ointment ; let the patient's head be ſhaved,

rub and chafe it with the ointment made warm.

Then take fresh herbs, bruiſed and applied plaiſter-

wife, tying it on the top of the head very hard. Re-

peat this every other day, ten or twelve times ;

give the patient three ſpoonfuls of the juice of

ground-ivy every morning faſting, in a glaſs ofbeer

for the firſt ten days.
:

Ο 2 To
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1

To make ratifia.

To every gallon of brandy, put a quart of the

beſt orange-flower-water, and a quart ofgood French

white-wine ; you must alſo take care your brandy

be right and good ; to each gallon of brandy, you

muſt likewife put four hundred apricot-ſtones, and a

pound and a quarter of white ſugar-candy ; juſt

crack the stones, and put them in, ſhells and all,

into a large bottle, which must be very cloſe ſtopp'd

and feal'd down ; let it ſtand in the fun for fix weeks;

take it in every night, and in wet weather ; and

ſhake it when you take it in, or fet it out: after

this isdone, you must let it ſtand to fettle, and rack

it off till it is perfectly fine.

Cinnamon-water, very good.

In two gallons of extraordinary brandy, ſteep a

pound of good cinnamon bruis'd, there let it lie

three or four days ; then put it into your limbeck,

with two quarts of cold-ftill'd plantain-water ; you

may draw as much off as you put in ; and with a

quart of the ſmalleſt, boil up two pounds and a

halt of double-refin'd ſugar : when it is cold, mix

all together for your use. It is a noble cordial.

Apurging diet-drink in the spring.

TAKE fix gallons of ale, three ounces of rhu-

barb, twelve ounces of ſena, twelve ounces ofmader-

roots, twelve ounces of dock-roots, twelve handfuls

ofſcabius, twelve handfuls of agrimony, three ounces

of aniſeeds ; ſlice and cut theſe, putthem in abag,

and let it work in the ale ; drink of it three or four

times a day.

Acordial orange-water.

TAKE three quarts of good brandy, and the

rinds of adozen and a half of oranges, pare them

very
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very thin, that none of the white go in, let them

ſteep in the brandy three days and nights cloſe ſtopt;

then take five pints of fair water, and a pound and

a half of double-refin'd ſugar : boil this ſyrup half

an hour, and ſcum it as any riſes ; then ſtrain it

through a jelly-bag, and let it ſtandtillcold ; then

mix it with the brandy, which must be firſt poured

from the peels, and ſettled: keep it for ufe.

Thus you may do lemons, which is a pleaſanter
cordial.

To make citron-water.

TAKE citrons, and pare off the outward rinds

half a finger thick, ſlice them thin ; and take the

citronkernels, ſlice them in as you think fit ; put as

much good ſack as will cover them over the top ;

put all into a ſtonejug, and ſtop it very cloſe ; let

it ſtand in a cellar five days, then diſtil it in a

glaſs ſtill ; let it run into a bottle wherein is fine fu-

gar-candy in powder, and ambergreeſe : draw off in

ſeveral runnings, and mix it as you like.

For a pain in thestomach.

TAKE a quarter of a pound of blue currans,

wipe them clean, and pound them in a mortar,

with an ounce of aniseeds bruiſed ; before you put

them to the currans, make this into a bolus with a

little fyrup of clove-gilliflowers ; take every morn-

ingthe quantity of awallnut, and drink roſemary-

tea, instead of other tea, for your breakfaſt ; if the

pain returns, repeat it.

An excellent balsam, called, the friers balsam.

TAKE a quart of ſpirit of ſack, infuſe in it four

ounces of ſarſaparilla cut ſhort, two ounces of china

ſlic'd thin, one ounce of Virginia ſnake-weed cut

ſmall ; put all theſe in a two-quart bottle, and ſet it

in the fun, ſhaking it twice or thrice aday, till the

fpiritΟ 3.
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ſpirit be tinctur'd as yellow as gold ;then clear offthe

ſpirit into another bottle, andput to it eight ounces

of gum guaice ; ſet it in the fun, as before, ſhaking

it very often, till all the gum be diffolved, except

dregs, which will be in ten or twelve days ; then

clear it a ſecond time from the dregs, and put to it

one ounce of natural balfam of Peru; ſhake it well

together, and ſet it in the fun for two days ; then

put in one ounce of balm of Gilead; shake all well

together once more, and ſet it in the fun fora fort-

night ; it is then fit for uſe, and will keep many

years. Its virtues are too long to infert : it is good

to take inwardly in moſt diſtempers, and proper for

all fores or wounds, by pouring in ſome drops, and

binding lint thereon. The doſe, taken inwardly, is

from half a ſpoonful to a whole one, in fugar, or

any liquid vehicle, for conſumptions, or any inward
ulcer: uſe moderate exerciſe with it.

For a burn orfcald.

TAKE of oil olive three ounces, white wax two

ounces, ſheep-fuet an ounce and half, minium and

Caftile-foap, of each half an ounce ; dragon's blood

and camphire, of each three drams ; make them in-

to a ſalve by melting them together ; anoint with

oil to take out the fire ; then put the plaiſter on ;

dreſs it every day.

The golden cordial.

TAKE two gallons of brandy, two drams and a

half of double-perfum'd alkermes, a quarter of a

dramof oil of cloves, one ounce of ſpirit of ſaffron,

three pounds of double-refin'd sugar powder'd, a

book of leaf-gold. Firſt put your brandy into a

large new bottle; then put three or four ſpoonfuls of

brandy in a china cup, mix your alkermes in it ;

thenput in your oil of cloves, and mix that, anddo

the
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the like to the ſpirit of ſaffron; then pour all into

yourbottle of brandy; then put in your fugar, and

cork your bottle, and tie it down cloſe ; shake it

well together, and ſo do every day for two or three

days, and let it ſtand about a fortnight ; you must

fet the bottle ſo, that when it is rack'd off into other

bottles, it must onlybe gently tilted; put into every

bottle two leaves of gold cut ſmall ; you may put

oneor two quarts to the dregs, and it will be good,

though not fo good as the firſt.

The Lady Onflow's waterfor thestone.

TAKE as much faxifrage, as, being diſtilled, will

yield two quarts ofwater ; then take a peck of hog's

haws, and bruiſe them well; then take filipendula

and parſley, of each three handfuls ; parſley of break-

ſtone and mother-thyme, of each two handfuls ;

marshmallow-roots, parfſley-roots, of each one hand-

ful ; four large horſe-radiſh-roots, red nettle-feed and

burdock-feed, of each one ounce; bruiſe the feeds,

cut the herbs, and ſlice the roots, and mix them well

together with three quarts of white-wine, and as

much new milk from the cow. So diſtil them and

the faxifrage-water together in a cold ſtill, and draw

it off as long as any water will come ; the ſaxifrage

must be diſtill'd in May, and the other water the

latter end of September or October, when the haws

are ripe. Let the perſon, when the fit of the ftone

cometh, take three or four ſpoonfuls of white-wine,

and as much of this water mix'd together: if the

diſtemper abate not, take fix ſpoonfuls of this water

once in fix hours till it is removed. You may, if

you pleaſe, ſweeten it with ſyrup of marshmallows.

Aconstant daily washforyour teeth.

To one quart of claret put an ounce ofbole-

armoniack, half an ounce of myrrh, one dram of

allom, falt of vitriol ten grains, an ounce of hun-

04

:

gary-
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gary-water, and two ounces of honey of roses ;

when theſe have ſtood in a warm fun, or near the

fire for three days, ſet it by to fettle ; and pour a

ſpoonful of it into a tea-cup of water, with which

wash your teeth : it preſerves them found and makes

them white.

To clean very foulspotted teeth.

MAKE a ſkewer very ſharp at one end, over

which wind a bit of fine rag, tie it on very hard,

and cut it very ſharp, that itmaybe like a fine pen-

cil for painting ; dip this in ſpirit of ſalt, take it

out immediately, and dip it then into acup of fair

water, in which hold it for a moment ; with this

rag, ſo carefully wet, rub your teeth, and take care

youdo not touch your lips or gums ; have a cup of

cold water ready to wash your mouth, that the rag

has not been dipt in: with this youmay make any

furr'd teeth as white as ſnow;but you must not uſe it

often or carelessly. Whenthey are once thus clean,

the claret-waſh will preſerve them ſo.

To draw out a thorn,

TAKE a little black foap, and chew ſome nut-

kernels, to mix with the ſoap ; and lay it on the

place grieved ; repeat it tillthe thorn comes out.

Walnut-water, good in agues orfevers.

TAKE a pound of rue, and apound of green

walnuts, before the ſhellbe hard, a pound of good

figs ; bruiſe all, and diſtil it: take a draught before

your fit, and try to ſweat after it.

An excellentfnail water in a consumption.

TAKE a peck of large ſhell-ſnails, laythem on a

hot hearth before the fire ; let them lie till they have

done hiffing and ſpitting ; then wipe them fromthe

froth, and break them ina mortar ; have a quart of

earth-
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earth-worms, flit,andſcour'dcleanwith ſaltandwater ;

beat them with the ſnails ; then take angelica, celan-

dine, wood-forrel, agrimony, bear-foot, barberry-

bark, great dock-roots, of each two handfuls ; rue

half a handful; roſemary-flowers, one quart ; half

a pound of harts-horn ; turmerick, and fenugreek,

of each two ounces ; half an ounce of powder'd

ſaffron, and three ounces of cloves freſh beat ; ſhred

theſe ingredients, and infuſe all in three gallons of

ſtrong ale, for twelve hours ; then diſtil it, and

drawoff what runs good; and take three ſpoonfuls

of this in a glaſs of fack or white-wine, an hour be-

fore every meal ; uſe moderate exerciſe with it. It is

highly recommended, and has beenuſed with con-

ſtant ſucceſs in conſumptions and jaundice.

For thehead-ach.

DRY roſemary before the fire, till it will crumble

to a very fine powder ; one pugil of ſaffron ; and

withthe powder of roſemary and ſaffron, make the

yolk of an egg into a ſtiff poultis, and lay it as hot

asyou can endure it, tothe temples.

For thestone andgravel.

TAKE of çaſſia newly drawn, one ounce and a

half ; choice rhubarb in powder, adram and a half ;

Cyprus turpentine well waſh'd, ſeven drams ; ſpic'd

diatragacanth, one fcruple ; powder of liquorice,

half adram : mix it in agood quantity of ſyrup of

marſh-mallows : take the quantity of a walnut in a

morning faſting: drink adraught of plain ale poffet-

drink immediately after it : then walk an hour: and

after that, drink a pint (if your ſtomach will bear it)

of white-wine poſſet, ſweeten'd with ſyrup of marſh-

mallows.

N. B. This was the preſcription of a learned phy-

ſician ; and has been long kept as a choice fecret in

avery charitable family, who have made numberleſs

experiments
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experiments of it with miraculous ſucceſs, even to

difſſolve the ftone.

Adraughtfor a consumption.

TAKE mint, and red-roſe-water, of each two

large ſpoonfuls, ſugarcandy finely beat, one ounce ;

warm theſe together with a little grated nutmeg;

pour to it near half a pint of milk juſt warm from

the cow; drink this twice a day, for fix weeks, in

the ſpring. It has recover'd many from weaknefs,

and faint ſweats.

An excellent purging alefor a dropsy.

SENA, four ounces ; faſſafras, and tartar, of each

two ounces ; jalop, and liquorice, ofeach one ounce;

rhubarb, coriander, and aniſeed, of each one ounce ;

polypodium eight ounces ; broom-aſhes one quart ;

and one ounce of cloves; putall in abag, with fome

little weight to ſink it: take ſcabious, and agrimony,

of each three handfuls ; of the roots of danes-wort,

one handful ; raiſins of the fun stoned, one pound,

with a little ginger: put theſe ingredients into ſweet

ale-wort, when you put in your hops, and let all

boil together half anhour ; then pour it ſcalding hot

on your bag of drugs : when it is cold enough, ſet

it to work with yeast: when it has done working,

ſtop it up for twelve days, or a fortnight: hang the

bagofdrugs in the veſſel. Drink a large glafs of

this in the morning, and at four in the afternoon,

unless you find it works too much at first ; if fo,

leſſen your doſe ; but take it daily, till you have

takenall.

Awholesome cordial.

TAKE one pound of gentian-roots flic'd, com-

mon dock-roots ſlic'd, halfa pound ; centaury, both

flowers and leaves, of each half a pound: put theſe

into a greatglaſs, with one pound ofpoppies , pour

upontheſe ingredients fix quarts of white-wine; let
it
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it ſtand twenty-fourhours to infuſe ; thendraw it off

in a limbeck. It is good and ſafe inany illness of

the ſtomach.

Fora cough, and ſhortness of breath.

TAKE eight ounces of colts-foot pick'd clean

from the ſtalks ; beat it to a perfect conſerve, with

four ounces of brown fugar-candy, four ounces of

raiſins ſtoned : when it is very fine, and well mix'd,

add four ounces of conferve of rofes ; then add twen-

tydrops of ſpirit of fulphur, and ten drops of ſpirit

of vitriol : mix it well, and take as much as a large

nutmeg, as often as you pleaſe. I think thejuice of

the colts-foot, mix'd with the fugar-candy, is better

than the leaves, without ſtraining.

An admirable medicine for the piles.

TAKE a handful of the leaves of mullein, and

boil it in a pint of milk ; fweeten this with an ounce

of fyrup of violets, and drink it every night, going

to reſt, for five or fix weeks, and it will certainly

take awaythe cauſe.

Lozenges for the piles, as used in the West-Indies.

Two ounces of flower of fulphur ; of fine fugar

pounded, with mucilage of gum tacamahaca, and

red-rofe-water, four ounces : make it into lozenges,

and dry them before the fire, or in an oven, after

the things are drawn ; take about the quantity of

one dram daily. This is a moſt valuable medicine.

Plain biera-picra.

Put one ounce of hiera-picra into one quart of

brandy; let yourbottle hold morethan a quart, that

you may have room to ſhake it , let it ſtand five

days near the fire, ſhaking itoften, and ſtop itcloſe,

This is a good purge; take half a quarter of a pint

going tobed; drink adraught ofwarm ale orbroth

alittle

:
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a little while after it ; you may take it nine or ten

days together ; it opens the ſtomach, cauſes digef-

tion, prevents green-ſickness, and kills worms in

children.

Agood remedy for ahollow aching tooth.

TAKE of camphire and crude opium, of each

four grains, make them into three pills, with as

much oil ofcloves as is convenient ; rollthem in cot-

ton, apply oneof them to the aching tooth, and re-

peat, if there is occaſion.

Gascoign powder, agoodfort.

TAKE prepar'd crabs-eyes, red coral, white am-

ber very finely powder'd, of each half an ounce ;

burnt hartſhorn, half an ounce ; one ounce of pearls

very finely powder'd ; one ounce of oriental bezoar ;

of the black tops of crabs-claws finely powder'd,

four ounces ; grind all theſe on a marble ſtone, till

they caſt a greeniſh colour ; then make it into balls

with jelly made of Engliſh vipers ſkin, which may

bemade, and willjelly like hartſhorn.

Agood milk-water.

TAKE one pound of carduus, half a pound of

wormwood, ſpear-mint, balm ſhred a little ; put

them in an ordinary ſtill, with a gallon of milk ; and

diſtil it off leiſurely: It is good in any thirſt.

Apowderfor digestion.

TAKE a very large nutmeg, the ſame weight in

mace, the fame weight in aniſeeds, and the weight

of all the ingredients ofangelica-feeds ; bake all theſe

in the middle of a ſmall brown wheaten loaf, when

it is enough take out the ſpice and feeds, and beat

them to a very fine powder, with powder of crab's-

eyes, and double-refin'd sugar, of each a like quan-

tity, enough to make the powder palatable ; take as
much
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much as will lie on a ſhilling, after every meal. I

have known it wonderfully relieve a windy, four,

weaken'd ſtomach ; it must be continued a month or

two.

To cure the dropsy.

TAKE fix gallons of ale pretty ſtrong, but little

hopt; then take alexander, red ſage, ſcurvy-grafs,

ground-ivy, and the long green leaves of flower-de-

luce, of each two handfuls ; bruiſe theſe well, and

boil them well in ale ; then ſtrain it out, and when

it is cool, work it as other ale ; put it in your veſſel,

and when it is clear, drink ofit in a morning faſting,

and drink no other drink except white-wine ; ſome-

times drink good draughts of it at a time.

An excellent medicineforſhortness of breath.

TAKE half an ounce of flower of brimstone, a

quarter ofanounce ofbeaten ginger, and three quar-

ters of anounce of beaten ſena, and mix all together

in four ounces of honey; take the bigneſs of anut-

meg night and morning for five days together ;

then once a week for ſome time ; then once a

fortnight.

Pillsforfhortness of breath.

TAKE a quarter of an ounce of powder of ele-

campane root, half an ounce of powder of liquorice,

asmuch flower of brimſtone, and powder ofaniſeed,

andtwo ounces of ſugar-candy powder'd ; make all

into pills with a fufficient quantity of tar: take four

large pills when going to reſt.

This is an incomparable medicine for an asthma.

Avery good way to prevent the nail growing into

the toe.

IF thenail of your toebe hard, and apt togrow

round, and into the corners ofyour toe, takeapiece
of
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ofbrokenglaſs andſcrape the top verythin, do this

whenever you cut your nails, and by conftant uſe, it

makes the corners flyup, and grow flat; ſo that it

is impoſſible they ſhould give you any pain.

To make a very good barley gruel.

Of three ounces of pearl-barley make a quart

of barley-water ; shift it once or twice, if it is not

white ; put to it four ounces of currans clean pick'd

andwash'd ; whenthey are plump'd, pour the gruel

out to cool a little, and beat up the yolks of three

eggs, and put into it, with half a pint of white-

wine, and half a pint of new thick cream, the peel

ofa lemon, and as much fugar as you like ; ſtir it

gently over the fire, till it is as thick as cream. It

is a pretty wholeſome ſpoon-meat for fuppers.

Aprefervative against the pestilence.

TAKE of rue, ſage, mint, roſemary, worm-

wood and lavender, of each one handful ; infuſe

them in a gallon of the best white-wine-vinegar, put

all into a stone bottle cloſely cover'd and paſted ; ſet

thebottle, thus clos'd, upon warm ashes for eight

days together. After which, ſtrain itthrough a flan-

nel, and put the liquor into bottles, and to every

quart put an ounce of camphire; then cork the bot-

tles very cloſe, and it willkeep ſome years. With

this preparation, waſh your mouth, rub your tem-

ples, and your loins every day ; fnuff a little up

your noftrils when you go into the air, and carry a-

bout you a ſponge dipt in the fame, when you de-

fire to refreſh the ſmellupon any occafion, eſpecially

when near to any place or perſon that is infected.

From a phyſician in the duke of Berwick's army, in

the year 1721 , we were told, that four malefactors,

who used to rob the infected houſes, &c. had own'd

attheir execution, thatthey preſerv'd themselves from

the contagionby using this medicine only. And the

truth
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truthhaving been ſince confirmed by a gentleman

thenpreſent, I thought it deſerv'd a place here; ef-

pecially ſince the ingredients are ſo well chofen for

that purpoſe, as to need no recommendation but

their own virtue.

Avery good plaiſterfor astomachfore with coughing.

TAKE of burgundy-pitch, rofin, and bees-wax,

of each one ounce ; melt theſe together : then take

three quarters of an ounce of coarſe turpentine, and

half an ounce of oil of mace ; melt theſe with the

other, and keep it for use: whenyou have occafion,

ſpread it on ſheeps-leather, prick'd full of holes ;

and when you lay it on,grate ſomenutmeg over it.

To give certain eaſe in the tooth-ach.

TAKE French flies, mithridate, and a fewdrops

of vinegar ; beat this to a paſte, and lay a plaiſter

onthe cheek-bone, or behind the ear : it willbliſter,

but rarely fails to cure.

To make uſquebaugh.

To three gallons of brandy put four ounces of

anifeeds bruiſed ; the next daydiſtil it in a cold ſtill

paſted up ; then ſcrape four ounces of liquorice, and

pound it in a mortar; dry it in an iron pan ; do not

burn it ; put it in the bottle to your diſtill'd water,

and let it ſtand ten days ; then take out the liquo-

rice, and to every fix quarts of the ſpirits put in

cloves, mace, nutmegs, cinnamon, and ginger, of

each a quarter of an ounce, dates ſtoned and fliced

four ounces, raiſins ſtoned half a pound ; let theſe

infuſe ten days ; then ſtrain it out, and tincture it

with ſaffron, and bottle it and cork it well.

Acooling drink in afever or pleurify.

Put an ounce of pearl barley into three pints of

water ; shift it twice ; beat half an ounce of al-

2 monds,

1
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monds, with a bit of lemon-peel, and a ſpoonful or

two of the water ; whenthey are very fine, waſh the

almond-milk through your fieve, with three pints of

barley-water ; in the laſt boiling of this, you may

putmelon-feeds and pumpion-feeds, of each half an

ounce ; white poppy-feeds, halfa dram ; when theſe

are well boil'd, mix the liquor with the almonds , and

ſtrain all ; ſweeten it with ſyrup of lemons, for a fe-

ver, or ſyrup ofmaiden-hair, and drink four ounces

every three or four hours.

Apowderfor digestion.

TAKE gallingal, and ſetwal, of each one ounce ;

long-pepper, mace, and nutmeg, of each two oun-

ces; aniſeeds, carraway-feeds, Fennel-feeds, and an-

gelica-feeds, of each half an ounce: put to theſe, all

finely powder'd, the weight in fine powder'd ſugar ;

take as much as will lie on a ſhilling, after every

meal ; and drink a glaſs of ſimple carduus water

after it: this hasdonemighty cures to weak deprav'd
ſtomachs.

Areceipt that cur'd agentleman who hada long time

Spit blood in a great quantity, and was waſted with a

confumption.

TAKE of hyffop-water, and ofthe pureft honey,

of each a pint ; of agrimony and colts-foot, of each

a handful ; a ſprig of rue, brown sugar-candy, li-

quorice fliced, ſhavings of hartſhorn, of each two

ounces ; aniſeeds bruiſed one ounce, of figs ſlic'd,

and raiſins of the fun stoned, of each four ounces :

put them all into a pipkin with a gallon of water,

and boil it gently over a moderate fire, till half is

confumed ; then ſtrain it ; and when it is cold, put

it into bottles, being cloſe ſtopt : take four or five

ſpoonfuls every morning, at four in the afternoon

and at night, the last thing: if you add freſh water

to the ingredients, after the firſt liquor is ſtrain'd off,

you
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you will have a pleasant drink, to be uſed at any

time when you are dry.

To keep a cancer in the breast from increasing.

TAKE of lapis calaminaris four ounces, all in

one piece ; and having made it red hot in a crucible

nine times, quench it every time in apint of white-

wine; then take two ounces of lapis tutty, and hav-

ing burnt that red hot in a crucible three times,

quench that every time in a pint of red rofe-water ;

then beat the tutty and the calaminaris ſtone toge-

ther in a mortar very fine, and put itinaglaſsbottle,

and put the roſe-water and white-wine to it, and

ſhake it three or four times aday for ninedays, be-

fore you begin to uſe it: you must keep the wine

and the rofe-water cloſe covered when you quench

the ftone, that the ſteam does not go out ;when you

uſe it, ſhake it well, anddip rags in it, and lay them

to the breast ; let the rags remain on till it is dreſs'd

again ; it must be dreſs'd twice a day, night and

morning : the clear water is excellent for weak or

fore eyes.

For the dropsy.

MIX four ounces of fyrup of elderberries, with

two ounces of oil of turpentine ; incorporate them

well together ; and take one large ſpoonful of this

mixture, firſt and laſt, for a fortnight.

Note, That fea biſket, and new raiſins of the fun

(if they can be had) eaten conſtantly, instead of fup-

pers, have cured that diftemper without phyfic, ای

pecially if the party can refrain from ſmall liquors.
:

For thejaundice.
增

Cut off the top of a Seville orange, and take

out, as well as you can, the middle core and feeds,

without the juice ; fill the vacancy with faffron, and

lay the top on again , then roast it carefully without

burning,
P
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burning, and throw it into a pint of white-wine :

drink a quarter of a pint fafting, for nine days : it

greatly ſweetens and clears the blood.

For the cholic.

TAKE of camomile-flowers and mallow-leaves,

of each a handful, juniper-berries and fenugreek-

feeds, of each half anounce ; let the feeds and ber-

ries be bruiſed ; boil them in a pint of water ; add

to it ſtrain'd, of turpentine diſſolved, with the yolk

of an egg and oil of camomile, of each an ounce;

diacatholicon fix drams, hiera-picra two drams;

mix and give it. After the operation of the clyf-

ter, give the patient the following mixture : Take

of rue and camomile-water, of each an ounce ;

cinnamon-water an ounce, liquid laudanum twenty

drops, ſyrup of white poppies an ounce.

Another.

SLICE one ounce of the verybeſt rhubarb you

canget, into a quart of fack ; let it infuſe twelve

hours at least ; then drink four large ſpoonfuls, and

fill your bottle up again : drink this quantity once a

day, for fix weeks, or two months at least : when

your rhubarb has lost its virtue, you must put freſh.

This has cured ſome people, who could not find

eaſe in opiates, or thebath : it must be conſtantlycon-

tinued, till the bowels and blood are ſtrengthened :

it has done ſuch miraculous cures, where even lauda-

num could not, that it is impoſſible to praiſe it ſo

much as it deſerves.

Ido therefore adviſeeveryperſon ſo afflicted, for

their own fakes, to make the harmleſs experiment.

Agood bitter wine.

TAKE two quarts of ſtrong white-wine, infuſe

in it one dram of rhubarb, a dram and a half of

gentian root, Roman wormwood, tops of carduus,

centaury,
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centaury, camomile-flowers, of each three drams ;

yellow peel of oranges, half an ounce ; nutmegs,

mace, and cloves, of each one dram ; infuſe all

theſe two days and nights ; ſtrain it, and drink a

glaſs fafting, and an hour before dinner and ſupper :

add filings of ſteel (if it is proper) two ounces.

To help a hot and coſtive habit of body.

PRESERVE green walnuts, before the ſhell is

hard ; after they have lain a day and a night in wa-

ter, firſt pricked full ofholes ; boil and ſhift the

water often, till they are tender ; ſtick in each a bit

of candy'd orange-peel, and take their weight in a

fweet Lifbon ſugar ; boil them up, and take two,

three, or four of theſe, whengoing to reft.

They are a gentle, wholesome, and certain purge.

To make elixir proprietatis.

TAKE of myrrh four drams, aloes four drams,

ſaffron four drams, infuſe them in a pint of the beſt

brandy ; firſt put in the ſaffron, and let it ſtand

twelve hours ; then the myrrh and aloes ; ſet it by

the fire three or four days, ſhaking it very often ;

then ſtrain it off. Take ſixty or ſeventy drops,

more or leſs, in a little white-wine, in a morning

fafting, for a week or ten days together ; it is good

for any illneſs in the ſtomach, or in the bowels. It

is the beſt of phyſick for children.

A medicine for any one that hasbeen bit by a maddog .

TAKE a handful of the herb called ladies bed-

ſtraw, bruiſe it in a mortar ; then roll up the leaf

and juice, with a lump of butter, and make the

party ſwallow it. It is fent me as an immediate cure

for man or beaft .

To create a good appetite, andstrengthen thestomach.

TAKE of the ftomachick pill with gums, extrac-

1

P2 tum
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tum rudii, of each a dram, refin of jalop half a

ſcruple, tartar vitriolated one fcruple, oil of aniſeeds

fourdrops ; mix with fyrup of violets, and make

intopills, of which take four or five over night ;

they are of excellent uſe in the megrims and vertigo,

by reaſon they carry the humour off from the ſto-

mach, which fumes up into the head.

Agood powderfor worms.

TAKE an ounce of worm-feed, and half an

ounce of rhubarb, beat both to a fine powder, and

take aquarter of an ounce of powder of prepared

coral ; mix all three together, and let the child take

as much of this as will lie on a fhilling, for three morn-

ings together, drinking a glaſs of ſmall warm ale

after each doſe.

Fora looseness.

TAKE a quart of new milk, and ſet it on the

fire till it boil ; then ſcum it, and let it boil ; and

fcum it again, as long as any ſcum riſes ; when it

is almoft cold, to the clear milk, put two-penny-

worth of aqua- vitæ, and let it ſtand: it willjelly,

and keep (in a cool veſſel and place) two or three,

days. It has done great cures.

Another powderfor worms.

HUSK, and dry an ounce of Seville orange-

feeds, beat them to a fine powder, and give as much

as will lie on a fix-pence, in a ſpoonful of ſyrup of

peach-bloffoms ; at the fame time bind the leaves of

the peach-tree to the navel of the child. If you

have no fyrup of peach-bloſſoms, uſe ſyrup ofblack

cherries.

Foran inflammation in the throat.

INFUSE one large handful of cinquefoil in a

quart of water ; let it boil to a pint ; ſtrain it and

fweeten

:

:
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Tweeten it withhoney very ſweet, and ſwallow two

or three ſpoonfuls often. This, though a ſimple

medicine, has done great cures, and may be relied

Theherb is otherwise called five-leav'd graſs.on.

Plaiſters for a fever.

BEAT two handfuls of rue, with as many cur-

rans, till they are fine, and well mixed; ſpread it on

cloths, and bind it to the wrists and foles ofthe feet :

this draws from the head ; and if laid on in time,

does as much good as pigeons to the feet in extre-

mity.

Agargle for a foar throat.

TAKE plantain and red roſe water, of eachhalf

a pint ; the whites of eggs beat into water, four

ſpoonfuls ; juice of houſe-leek, freſh beat, four

ſpoonfuls ; as much of the water in which jews-

ears have been boiled; twentydrops of ſpirit of vi-

triol, and an ounce of honey of rofes.

Forsweating in the night, in a consumption.

DRINK a glass of tent, or old malaga, with

a toaſt, every morning early, and ſleep an hour

after it.

This is good for confumptive perſons, or fuch as

areweak, in recovering a long fickneſs .

Amedicine for thejaundice.

L

ப

TAKE two-penny-worth of faffron, finely pow-

dered; twice the weight inturmerick, finely pow-

dered ; a nutmeg grated ; as much powdered egg-

ſhell as will lie on half a crown ; an ounce and half

of fugar finely powdered and fifted; mix all theſe

powders together, and divide them into three parts ;

andtake one part in nine ſpoonfuls of white-wine,

inthe morning, faſting ; faſt two hours after it ; do

this for three mornings.

P3 Lucatellus's
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Lucatellus's balsam.

TAKE of Venice turpentine a pound, the beſt

oil three pints, ſack fix ſpoonfuls, yellow wax half

apound, natural balfam one ounce, oil of St. John's

wort anounce, red ſanders well powdered an ounce ;

cut the wax in thin flices, and ſet it over the fire in

a large ſkillet ; andwhen it is all melted, put in the

turpentine; firſt waſh it three ſeveral times in red

roſe-water ; then ſtir them well together till they

boil a little ; then take it off from the fire, and let it

cool; the next day take it out of the ſkillet, and cut

it in thin ſlices, that all the water may be got out

ofit; then ſet it over the fire again, and when it is

melted, ſtir it well together ; then put in the oil,

and the oil of St. John's wort, and the natural bal-

ſam, and the ſack, and the ſanders, ſtirringthem all .

together very well;then let itboil a little while, and

take it off the fire, and ſtir it two hours all one way;

when it is cold, put it in gallipots, and coverthem

with leather ; it will keep good twenty years, and

the older thebetter.

An incomparable medicine for theſcurvy in the teeth.

TAKE a quart of good white-wine vinegar, heat

apiece of ſteel red hot, and quench it eight or ten

times in the vinegar, as faſt as youcan heat it ; then

add to this liquor an ounce of powdered myrrh, and

halfanounce of maſtic powdered ; wash your teeth

twice or thrice aday.

For chilblains. 1

ROAST a turnep ſoft ; beat it to maſh, and apply

it as hot as can be endured to the part affected ; let

it lie on two or three days, and repeat it two or

threetimes.

1

For
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Fora looseness.

TAKE an ounce ofcinnamon, and as much gin-

ger ; flice both ſmall, and ſtrew it on a chafing-diſh

ofcoals, over which let the patient fit as long as the

fume laſts.

For coftiveness.

TAKE virgin-honey a quarter of a pound, and

mix it with as much cream of tartar as willbring it

to a pretty thick electuary, of which take the bigneſs

of awalnut when you pleaſe ; and for your breakfaſt

eat water-gruel with common mallows boiled in it,

and a good piece of butter ; the mallows must be

chopt ſmall, and eaten with the gruel.

For a strain.

:

Put the arm or leg into a pail of cold ſpring-

water, and keep it there till the water be warm ;

then take it out, and repeat it till it be well, which

it will be without applying any other remedy.

Foran asthma.

TAKE hyffop-water, and poppy-water, of each

five ounces : oxymel of ſquills three ounces, ſyrup

of maiden-hair one ounce : take one ſpoonful, when

you find any difficulty of breathing.

To take mildew out of linnen.

TAKE foap, and rub it on very well; then ſcrape

chalk very fine, and rub that in well, and lay it on

the grass ; and as it dries, wet it a little ; and at once

or twice doing it willcome out,

Fora cough.

MAKE aftrong tea of ale-hoof, fweeten it with

ſugar-candy, pour this upon a white toaft, well

rubbedwith nutmeg, anddrink it firſt and laſt.
Fot

P4
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For thepiles.

TAKE of the tops of parſley, of mullet, and of

elder-buds, of each one handful; boil in a fufficient

quantity of fresh butter till it looks green, and has

extracted the ſmell of the herbs ; ftrain, and anoint

the place with it three or four times aday.

To cure deafness.

TAKE clean fine black wool, and dip it in civet,

put it into the ear ; as it dries, which in a day or

two it will, dip it again ; and keep it moistened in

the ear for three weeks or a month.

Tomake ink.

GET one pound of thebeſt galls, half a pound

of copperas, a quarter of a pound of gum-arabick,

a quarter of a pound of white fugarcandy ; bruiſe

the galls, and beat your other ingredients fine, and

infuſe them all in three quarts of white-wine or rain-

water, and let them ſtand hot by the fire three or

four days ; then put all into a new pipkin ; fet it on

a flow fire, ſo as not to boil ; keep it frequently

ſtirring, and let it ſtand five or fix hours, till one

quarter is confumed ; and whencold, ſtrain it thro'

aclean coarſe piece of linnen ; bottle it, and keep
it for ufe.

To wash gloves.

TAKE the yolk of an egg, and beat it, and egg
the gloves all over, and lay them on a table, and

with a hard bruſh and water rub them clean; then

rinſe them clean, and ſcrape white lead inwater pret-

ty thick, and dip the gloves in; let them dry, and

as they begin to dry, ſtretch and rub them till they

be limber, dry, and ſmooth ; then gum them with

gum-dragon ſteeped in ſweet water, and let them

dry on a marble ftone. Ifyou colour them, fcrape

fome
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こ

ſome of the following colours amongst the white

lead ; the dark colour is umber ; for brick colour.

red lead ; for a jeſſamy yellow oaker ; for copper-

colour red oaker ; for lemon-colour turmerick .

To dryplums orapricots.

TAKE your plums or apricots and weigh them,

and to every pound offruit allow a pound ofdouble-

refined fugar ; then ſcald your plums, and ſtone

them, and take off the ſkins, and lay your plums

on adry cloth ; then juſt wet your ſugar, and ſet it

over the fire, andkeep it ſtirring all one waytill it

boils to fugar again ; take that fugar, and lay fome

in the bottom of your preferving-pan, and lay your

plums on it, and ſtrew the rest of the ſugar on the

plums, and let it ſtand till it is melted ; then heat it

ſcalding hot twice a day, but let it not boil; and

when the fyrup is very- thick, and candies about the

pan, then take them out of the ſyrup, and lay them

on glaſſes to dry, and keep them continually warm,

fifting a little fugar over them till they are almoſt

dry; wet the ſtones in the ſyrup, and dry them

with fugar, and put them at one end of the plum,

andwhen they arethoroughdry, keep them inboxes,

with papers between.

To makefugar of roses.

CLIP off all the whites from the red rofe-buds,

and dry the red in the fun , and to one ounce of

that finely powdered, you must have one pound of

loaf-fugar ; wet the fugar in roſe-water (but if in

the ſeaſon, juice of rofes) boil it to a candy height ;

thenput inyour powder of roſes, and thejuice of a

lemon; mix it well together ; then pour it on a

pye plate, and cut it into lozenges, or what form

youpleaſe.

Gravy
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4

Gravyfoop.

.'

TAKE a leg of beef, and a piece of the neck,

andboil it till you have all the goodness out of it ;

then ſtrain it from the meat ; then take half a

pound of freſh butter, and put it in a ſtew-pan, and

brown it; then put in an onion ſtuck with cloves,

ſome endive, ſellery and ſpinage, and your ſtrong

broth, and ſeaſon it to your palate with falt, pepper

and ſpices, and let it boil together, and put in chips

of French bread dried by the fire, and ſerve it up

with a French roll toasted in the middle.

Afafting daysoop.

TAKE ſpinage, forrel, chervil and lettuce, and

chop them a little ; then brown ſome butter, and

put inyour herbs, keep them ſtirring that they do

notburn ; then have boiling water over the fire, and

put to it a very little pepper, ſome ſalt, a whole

onion ſtuck with cloves, and a French roll cut in

flices and dried very hard, and ſome piſtachia ker-

nels blanched and ſhred fine, and let all boil to-

gether ; then beat up the yolks of eight eggs with a

little white-wine and thejuice of a lemon, and mix

it with your broth, and toast of a whole French roll,

and put in the middle of your diſh, and pour your

foop over it ; garnish your dish with ten or twelve

poach'd eggs and ſcalded ſpinage,

Savoury balls.

TAKE part of a leg of lamb or veal and ſcrape

it fine, with the ſame quantity of minced beef-fuet,

a little lean bacon, ſweet-herbs, a ſhallot, and an-

chovies, beat it in a mortar till it is as ſmooth as

wax; ſeaſon it with favoury ſpice, and make it into

little balls .

A
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Alumber pye.

TAKE a pound and a half of fillet of veal, and

mince it with the ſame quantity of beef-fuet ; ſeaſon

it with ſweet ſpice, five pippins, an handful of ſpin-

age, and a hard lettuce, thyme and parfſley : mix it

with a penny grated white loaf, the yolks of eggs,

ſack and orange-flower-water, a pound and a half of

currans and preſerves, as the lamb pye, with a caudle.

Anhumble pye is made the fame way.

Alamb pye .

Cut a hind quarter of lamb into thin ſlices ; ſea-

ſon it with ſavoury ſpice, and lay them in the pye

with an hard lettuce and artichoke bottoms, the

tops of an hundred of aſparagus : lay on butter,

and cloſe the pye. When it is baked, pour into it

a lear.

Toforce a leg of veal, mutton or lamb.

TAKE out all the meat, and leave the ſkin

whole ; then take the lean of it and make it into

forc'd - meat thus: to two pounds of your lean

meat, three pounds of beef ſuet ; take away all

ſkins from the meat and fuet ; then ſhred both very

fine, and beat it with a rolling-pin, till you know

not the meat from the ſuet; then mix with it four

ſpoonfuls of grated bread, half an ounce of cloves

andmace beaten, as much pepper, ſome falt, a few

ſweet-herbs ſhred ſmall ; mix all theſe together with

fix raw eggs, and put it into the ſkin again, and ſew

it up. If you roaft it, ſerve it with anchovy ſauce ;

if you boil it, lay colliflower or French-beans under

it. Garnish with pickles, or ſtew oysters and put

under it, with forc'd-meat-balls, or ſauſages fried

inbutter.
To



220 The London and Country Cook.

To ragoo a breast of veal.

LARD your breast of veal with bacon; then

half boil it in water and falt, whole pepper, and a

bunch of sweet-herbs ; then take it out, and duſt it

with ſome grated bread, ſweet-herbs ſhred ſmall, and

grated nutmeg and ſalt, all mixed together; then

broil it on both fides, and make a ſauce of ancho-

vies and gravy thickened up with butter. Garniſh

withpickles.

To pickle oifters.

OPEN your oiſters, and get the grit from them,

and ſtew them intheir own liquor in an earthen pip-

kin till they are tender ; then take up the oifters,

and cover them, that they may notbe diſcoloured ;

then increaſe the liquor with as much more water,

and let it boil till one third isconfumed ; then put

your oiſters into your pot or barrel, laying between

the rows ſome whole pepper and ſpice, and a few

bay leaves ; and when the pickle is cold, put it to

your oifters, and keep them very cloſe covered.

Africaffy of veal.

Cut a fillet of veal in thin flices, a little broader

than a crown piece, beatthem with a rowling-pin,

to make them tender ; then ſteep them in milk three

hours, take a blade or two of mace, a few corns of

pepper, a ſmall ſprig of thyme, a little piece of le

mon-peel, a bone of mutton and the veal-bones,

ſtew them gently all together for fauce ; if you have

no mutton, a little piece of beef, if no beef, a

ſpoonful of gravy at least ; then drain the milk

from the veal, and put freſh milk into a ſtew-pan,

and ſtew the veal in itwithout falt, for that curdles

the milk; ſo ſtew it till it is enough, or you may

half-ſtew it, and fry it as pale as poſſible ; thendrain

it, and ſtrain the fauce, and beat it up with fome

falt,

T
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falt, flower and butter, a pretty deal of cream, and

ſome white wine , juſt at the last you may ſhred a

little parſley, and ſcalding it, ſtrew it upon the veal,

and ſqueeze a little lemon, which will thicken the

ſauce. You may make the fame fauce for this as you.

do for the boiled turkey, if you like it better.

Africafly of tripe.

TAKE lean tripes, and cut and ſcrape them

from all the looſe ſtuff; cut them in pieces two in-

ches ſquare, and then cut them croſs from corner to

corner, or in what ſhape you pleaſe ; put them into

a ſtew-pan, with half as much white-wine as will

cover them, fliced ginger, whole pepper, and a

blade of mace, a little fprig of roſemary, and a bay-

leaf, an onion, or a finall clove of garlick ; when

it begins to ſtew, a quarter of an hour willdo it ;

then take out the herbs and onion, and put in a little

ſhred parfley, the juice of a lemon, and a little

piece of anchovy ſhred ſmall, a few ſpoonfuls of

cream, the yolk of an egg, or a piece of butter :

falt it to your taste ; when it is in the diſh, you may

lay on a little boiled ſpinage and ſliced lemon.

To do pigeons injelly.

TAKE a knuckle of veal, and a good piece of

iſing glaſs, and make a ſtrongjelly ; ſeaſon it with

mace, white pepper, ſalt, bay-leaves, lemon-peel :

then trufs your pigeons as for boiling,and boil them

in the jelly ; when they are cold, put them in the

diſh you ſerve them in; thenadd thejuice of a le-

mon to yourjelly, and clarify it with the whites of

eggs, andrun it through ajelly-bag into a pan, and

keep it till it is cold: with a ſpoon lay it in heaps,

on and between your pigeons. Garnish with fliced

lemon and bay-leaves.

To
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To make a poloe.

TAKE a pint of rice, boil it in as much water

as will cover it ; when your rice is half boiled put

in your fowl, with a ſmall onion, a blade or two

of mace, fome whole pepper, and ſome ſalt ; when

it is enough, put the fowl inthediſh, and pour the

rice over it.

To collar apig.

CUT off the head of your pig ; then cut thebo

dyaſunder; bone it, and cut two collars off each

ſide; then lay it in water to take out the blood ;

then take ſage and parſley, and ſhred them very ſmall,

and mix them with pepper, ſalt, and nutmeg, and

ſtrew ſome on every fide, or collar, and roll it up,

and tye it with coarſe tape ; fo boil them infair wa-

ter and falt, till they are very tender : put two or

three blades of mace in the kettle, and when they

are enough, take them up, and laythem in ſome-

thing to cool ; ftrain out fome ofthe liquor, and add

to it fome vinegar and ſalt, a little white-wine, and

three or four bay-leaves ; give it a boil up, and when

it is cold put it to the collars, andkeep them for use.

A ragoo of a breast of veal.

BONE a breast of veal, cut a handſome ſquare

piece, then cut the other part into ſmall pieces,

brown it in butter, then ſtew and toſs it up in your

ragoo for made-diſhes ; thicken it with brown but-

ter ; put then the ragoo in the diſh, lay on the ſquare

piece diced, with lemon, ſweet-breads, ſippets, and

bacon fry'd in the batter of eggs, and garniſh it with

fliced orange.

To recover venison when itstinks.

TAKE as much cold water in a tub as will cover

it a handful over, and put in good ſtore of ſalt,

4 and



The London and Country Cook. 223

and let it lie three or four hours ; then take your ve-

nifon out, and let it lie in as much hot water and

falt, and let it lie as long as before ; then haveyour

cruſt in readiness, and take it out, and dry it very

well, and ſeaſon it with pepper and falt pretty high,

and put it in your paſty. Do not use the bones of

your venifon for gravy, but get freſh beef or other

bones.

Agoose, turkey, or leg of mutton a-la-daube.

LARD it with bacon, and halfroaft it, then take

it off the ſpit, and put it in as ſmall a pot as will

boil it, put to it a quart of white-wine, ſtrong broth,

a pint of vinegar, whole fpice, bay-leaves, ſweet-

marjoram, winter-favoury, andgreen onions. When

it is ready, lay it in the diſh, make ſauce with fome

of the liquor, mushrooms, diced lemon, two or

three anchovies ; thicken it with brown butter, and

garniſh it with fliced lemon.

To makeWestphalia bacon.

MAKE a pickle as follows : take a gallon of

pump-water, a quarter of a peck of bay-falt, as

much white falt, a pound of petre-falt, and a quar-

ter of a pound of falt-peter, a pound of coarfe fu-

gar, and an ounce of focho tied up in a rag ; boil

all theſe together very well, and let it ſtand till it is

cold; then put in the pork, and let it lie in this

pickle a fortnight ; then take it out, and dry it over

ſaw-duft: this pickle will do tongues, but you must

firſt let the tongues lie fix or eight hours in pump-

water, to take out the flimineſs ; and when you

have laid them in the pickle, drythem as your pork.

To pot lobsters.

TAKE a dozen of large lobſters ; take out all

the meat of their tails and claws after they are

boiled; then ſeaſon them with beaten pepper, falt,

cloves,



224 The London and Country Cook.

cloves, mace, and nutmeg, all finely beaten and

mixed together ; thentake apot, put therein a layer

of fresh butter, upon which put a layer of lobſter,

and then ftrew over ſome ſeaſoning, and repeat the

fame till your pot is full, and your lobſter all in ;

bake it about an hour and half, then ſet it by two

or three days, and it will be fit to eat. It will keep

a month or more, if you pour from it the liquor

when it comes out of the oven, and fill it up with

clarified butter. Eat it with vinegar.

To collar cow beels.

TAKE five or fix cow heels or feet, and bone

them while they are hot, and lay them one upon an-

other, ſtrewing ſome falt between ; then roll them

up in a coarſe cloth, and ſqueeze inboth ends, and

tye themup very hard ; boil it an hour and half ;

then take it out, and when it is cold putit into com-

mon fouce-drink forbrawn. Cut off a little at each

end, it looks better. Serve it in flices, or in the col-

lar, as you pleaſe.

Abrown fricaſſy.

TAKE lamb or rabbet cut in ſmall pieces ; grate

on it a little nutmeg or lemon-peel ; fry it quick

and brown withbutter, then have fome ſtrong broth,

in which put your morels and mushrooms, a few

cock's-combs boiled tender, and artichoke bottoms ;

a little walnut-liquor, and a bay-leaf ; then roll abit

of butter in flower, ſhake it well, and ſerve it up.

You may ſqueeze an orange or lemon over it.

To make hams of pork like Westphalia.

To two large hams, or three ſmall ones, take

three pounds of common falt, and two pounds and

half of brown coarſe ſugar ; mix both together, and

rub it well into the hams, and let them lie ſeven

days, turning them every day, and rub the ſalt in

them,

3
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them, when you turn them ; then take four ounces

of falt-petre beat ſmall, and mix with two handfuls

of common falt, and rub that well in your hams,

and let them lie a fortnight longer : then hang them

uphigh in a chimney to ſmoke.

To make mushroom liquor and powder.

TAKE a peck of mushrooms, wash and rub

them cleanwith a piece of flannel, cutting out all

the gills, but not peeling off the ſkins ; put tothem

fixteen blades of mace, four cloves, fix bay-leaves,

twice as much beaten pepper as will lie on a half-

crown, a handful of falt, adozen onions, a piece of

butter as big as an egg, and half a pint of vinegar ;

ſtew them up as fast as you can, keeping them ſtir-

ring till the liquor is out of your mushrooms ; drain

them through a colander, ſave the liquor and ſpice,

and when cold bottle it upfor uſe ; dry the mush-

rooms firſt on a broad pan in the oven, afterwards

put them on ſieves, till they are dry enough to

pound to powder. This quantity uſually makes a-

bouthalf apound.

Topothare.

TAKE three pounds of the pure fleſh of hare,

and a pound and half of the clear fat of pork or ba-

con, and beat them in a mortar, till you cannot dif-

tinguiſh each from the other ; then ſeaſon it with

pepper, falt, a large nutmeg, a large handful of

ſweet-herbs, as ſweet-marjoram, thyme, and a dou-

ble quantity of parſley ; ſhred all very fine, and mix

it with the ſeaſoning, and beat it all together, till

all is very well mingled ; then put it into a pot, and

lay it lower in the middle than the fides, and pafte

it up ; two hours will bake it : when it comes out

of the oven, have clarify'd butter ready ; fill the pot

an inch above the meat while it is hot ; when it is

cold, paper it up, ſo keep it; which you may do

Q
three
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three or four months before it is cut : the fat ofpork

is much better than the fat of bacon.

To make greenpeasSoop.

TAKE half a buſhel of the youngest peas, di-

vide the great from the ſmall; boil the ſmallest in

two quarts of water, and the biggest in one quart ;

when they are well boiled, bruiſe the biggest, and

when the thin is drained from it, boil the thick in as

much cold water as will cover it; then rub away the

ſkins, and take a little ſpinage, mint, forrel, lettuce

and parfley, and a good quantity of marigolds ;

waſh, ſhred, and boil theſe in half a pound of but-

ter, and drain the ſmall peas ; ſave the water, and

mingle all together, and a ſpoonful ofpepper whole ;

then melt a quarter of apound of butter, and ſhake

a little flower into it, and let it boil; put the liquor

to the butter, and mingle all well together, and let

them boil up ; ſo ſerve it with dried bread.

To dry a leg of mutton like pork.

TAKE a large leg of mutton, and beat it down

flattiſh with a cleaver, to make it like Westphalia

ham ; then take fix-penny-worth of falt-petre, and

beat it fine, and rub it all over your mutton, and

let it lie all night; then make a pickle with bay-falt

and pump-water, ſtrong enough to bear an egg, and

putyour mutton into it, and let it lie ten days ; then

take it out, and hang it in a chimney where wood is

burnt, till it is thorough dry, which will be about

three weeks. Boilit with hay, till it is very tender ;

do it in cool weather, or it will notkeep well.

Tofalt bacon.

CUT your flitches of bacon very ſmooth, make

no holes in it: to about threeſcore pounds of bacon

ten pounds of falt ; dry your ſalt very well, and

make it hot, then rub it hard over the outſide, or

ſkinny
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ſkinny part, but on the infide lay it all over, with-

out rubbing, only lightly on, about half an inch

thick. Let it lie on a flat board, that the brinemay

run from it, nine days ; then mix with a quart of

hot ſalt, four penny-worth of falt-petre, and ſtrew

it all over your bacon ; then heat the rest ofyour

falt, and put over it, and let it lie nine days longer ;

then hang it up a day, and put it in a chimney,

where wood is burnt, and there let it hang three

weeks or more, as you fee occafion.

To pot beef.

TAKE fix pounds of the buttock of beef, cut

it inpieces as big as your fiſt, ſeaſon it with a large

ſpoonful of mace, a ſpoonful of pepper, with twen-

ty-five or thirty cloves, with a good race of ginger ;

beat them all very fine, mix them with falt, and put

them to the beef ; lay it in a pot, and upon it two

pound of butter: bake it three or four hours, well

covered up with paſte ; before it is cold take out

the beef, beat it in fine, putting in the warm butter

as you do it, ſo put it down cloſe in pots; if you

keep it long keep back the gravy, and if it wants

feaſoning add ſome inthe beating ; pour on clarified

butter.

Africaſſy of eggs.

BOIL fix eggs hard, ſlice them in round ſlices,

then ſtew fome morels in white-wine, with a ſhallot,

two anchovies, a little thyme, and a few oiſters or

cockles, and ſalt to your taſte ; when they have

ſtew'd well together, put inyour eggs and a bit of

butter ; toſs them together till it is thick, and then

ſerve it up.

Tofricaſſy artichoke bottoms for afide-dish.

BOIL your artichokes tender, take offthe leaves

and choke ; when cold fplit everybottom, dredgirg

themQ2
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them with flower, and then dip them inbeateneggs,

with fome falt and grated nutmeg ; then roll them

up in grated bread, fry them in butter ; make

gravy-fauce thickened with butter, and pourunder
them.

WhiteSoop.

TAKE ſome liquor that has had aleg ofmutton

boiled in it, in which you may ſtew a knuckle of

veal, an onion, and a bay-leaf ; ſtrain it off, and put

it again into your ſtew-pan, with ahandful of ſhred

falery, and a good quantity of oiſters ; let them

boil till they willbreak, then put in ſuch a quantity

of butter'd crums as will make it thick , you may

boil in this fome vermicelly ; grate in halfanutmeg,

falt it to your taſte ; fome ſalery if you pleaſe.

To pot eels.

CASE your eels and gut them, waſh them, and

dry them, flit them down the back, and take out

the bones ; cut them in pieces to fit your pot ; then

rub every piece on both fides with pepper, ſalt, and

grated nutmeg ; then laythem cloſe in the pot till it

is full ; cover the pot with coarſe paſte, and bake

them. A pot that holds eight pound weight muſt

have two hours baking ; when they come out of

the oven open the pot, and pour out all the liquor,

then cover them with clarified butter.

An ointment, which is a certain cure for anyfcabs, pim-

ples, or old inveterate itch.

TAKE a quarter of an ounce of red precipitate,

grind it on a marble ſtone, till it is as fine as the

flower of brimſtone ; mix this with an ounce of

flower of brimstone, and work both up with three

ounces of butter without ſalt, as it comes from the

churn ; mix it very well, and anoint the place very

thin with the ointment. It is not the nature of it to

check,I



The London and Country Cook. 229

check, but draw out the diſtemper ; and in a week

or tendays confinement, will make an abſolute cure.

I ſhould say many things to recommend this, be-

ing ſure of its virtues ; but it will not need that, to

anybody ofjudgment.

Acream cheese.

TAKE fix quarts of new milk warm from the

cow, and put to it three quarts of good cream, then

runnet it, and when it comes, put a cloth in the

cheeſe-mould, and with your flitting-diſh take it out

in thin flices, and lay it on your mould by degrees

till it is all in ; then let it ſtand with a cheeſe-board

upon it till it is enough to turn, which will be at

night; then ſalt it on both fides a little, and let it

ſtand with a two pound weight on it all night ; then

take it out, and put it into a dry cloth ; and ſo do

-till it is dry ; ripen it with laying it on nettles ; ſhift

the nettles every day.

Beefa-la-mode.

TAKE agood buttock of beef, interlarded with

great lard, rolled up in favoury ſpice, and ſweet-

herbs ; put it in a great ſauce-pan, and cover it

cloſe, and ſet it in the oven all night. This is fit to

eatcold.

Tostew pigeons with asparagus.

DRAW your pigeons, and wrap up a little ſhred

parſley, with a very few blades of thyme, ſome ſalt

and pepper in a piece of butter ; put ſome in the

belly, and fome in the neck, and tie up the vent and

the neck, and half roast them ; then have fome

ſtrong broth and gravy, putthem together in a ſtew-

pan ; ſtew the pigeons till they are full enough ;

then have tops of afparagus boiled tender, and put

them in, and let them have a walm or two in the

gravy, and diſh it up.

Q3
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Apickle for either tongues or hams.

TAKE what quantity of water you pleaſe, and

with bay-falt and common falt make it ſtrong e-

nough to bear an egg ; then to every gallon of this

pickle add half a pound of petre-falt, a pound of

coarfe fugar, and two or three ounces of falt-petre

beat fine ; boil it and ſcum it, and when it is tho-

rough cold put in your hams or tongues ; turn them

often ; the hams may lie in the pickle about a

month, the tongues three weeks ; then hang them up

todry.

U

To mango cucumbers.

Сит a little flip out of the ſide of the cucum-

ber, and take out the feeds, but as little of the meat

as you can ; then put in the inſide mustard-feed

bruiſed, a clove of garlick, fome ſlices of ginger,

and fome bits of horfe-radiſh ; tie the piece in again,

and make a pickle of vinegar, falt, whole pepper,

cloves, mace, and boil it, and pour it on the man-

goes ; and ſo do for nine days together ; when cold,

cover them with leather.

To preſerve mulberries whole.

SET ſome mulberries over the fire in a ſkillet,

and draw from them a pint ofjuice, when it is

ſtrained ; then take three pounds offugar beaten very

fine, wet the fugar with the pint ofjuice ; boil up

your fugar and ſcum it, and put in two pounds of

ripe mulberries, and let them ſtand in the ſyrup till

they are thoroughly warm, then ſet them on the fire,

and let them boil very gently ; do them but half

enough, ſo put them by in the ſyrup till next day;

thenboil them gently again, and whenthe ſyrup is

pretty thick, and will stand in around drop when it

is cold, they are enough; ſo put all together in a

gallipotforuſe.
To
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To makerose drops.

THE roſes and fugar must be beat ſeparately into

avery fine powder, and both fifted ; to a pound of

fugar, an ounce of red rofes ; they must be mixed

together, and then wet with as muchjuice of lemon

as will make it into a stiff paſte; ſet it on a flow fire

in a filver porringer, and ftir it well, and when it is

ſcalding hot quite through, take it off and drop it

onpaper; fet themnear the fire, the next day they
willcome off.

To make forc'd-meat.

TAKE a piece of a leg of veal, the lean part,

and fome lean bacon; mince them very fine, andadd

a double quantity of ſuet; put it all in a marble

mortar, beat it well, ſprinkle it with a little water in

the beating ; ſeaſon it with pepper, falt, and a little

cloves and mace, to your taste, ſhred ſpinage very

fine if you would have it look green, or elſe with-

out; make it up as you use it, with an egg or two,

and roll it in long or round balls.

To pickle red cabbage.

TAKE your cloſe-leav'd red cabbage, and cut

it inquarters, and when yourliquorboils put in your

cabbage, and give it a dozen walms ; then make the

pickle of white-wine vinegar and claret: you may

putto itbeet-root, boil them firſt, and turnips half

boiled; it is very good for the garnishing dishes, or

to garniſh a fallet.

French butter.

TAKE the yolks of four hard eggs, and half a

pound of loaf-fugar beat and fifted, halfa pound of

Tweet butter, bray them in amarble mortar, or fome

other convenient thing, witha ſpoonful or two of o-

range-flower water ; when it is well mix'd, force it

throughQ4
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through the corner of a coarſe cloth, in little heaps

on a china plate, or through the top of a drudging-

box.

Apigfarced.

You muſt ſcald your pig very clean, then bone

it, and take the liver and the heart and chop them

very ſmall with marrow, bacon, thyme, parfley, and

young onions, ſeaſon with pepper, ſalt, nutmeg,

cloves and mace, and crums of bread and eggs. Let

there be as much ſtuffing as will fill up the ſkin ,

leaving the head on, then ſow up the belly, and

butter the bottom of a pan as long as your pig, and

bake it one hour, and then it willlook as well as a

roafted pig the plain way, then make a fauce with

the brains, and ſage, and parſley, and gravy, and

butter, and the juice of lemon, and ſo ſerve away ;

or you may make aFrench cullis with ham, and put

under your pig.

Granades of veal, mutton or beef.

TAKE a fillet of veal, cut it in ſquare pieces

about fix inches, about the thickness ofahalfcrown,

lard one ſide well, and fill the other ſide with good

force-meat, and cloſe it up round, and ſkewer them

in the inſide, then lay them in a barded ſtew-pan

with bacon, twelve makes adiſh, then lay overſome

fſlices of veal and the caul, and a little liquor, and

two blades of mace, and ſtove them tender, until

all is diſſolved, then turn them, and they will colour,

and then diſh them and ſauce them with good thick

gravy and butter or ſtew'd forrel.

Fillets of beef three ways glaffe.

Cut the inſide out of three ſirloins of beef, and

cutthem the length of your diſh : lard one with

bacon, one with parſley very thick, and the other

with fix ſmall ſauſages, then fkewer them and ſpit

them
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them on a ſmall ſpit, or lark ſpit, then roaſt them

quick, one hour with a good fire will roaft them ;

then ſtew ſome ſmall cucumbers with elder vinegar,

and gravy and ſhallot, pepper and ſalt, and lay in

yourdiſh and your three fillets a top ; you may gar-

nish with forc'd cucumbers.

To distil vinegar for mushrooms.

To a gallon of vinegar put an ounce and half of

ginger fliced, one ounce of nutmegs bruiſed, half

an ounce of mace, half an ounce of white pepper,

as much Jamaica-pepper, both bruiſed, a few cloves ;

diſtil this : take care itdoes not burn in the ſtill.

To make a cullis of bam, the French way.

TAKE two pound ofveal, two pound of West-

phalia ham and cut in flices ; lay at the bottom of

your pan, abardof bacon, then your veal and ham,

and fome ſlices of bacon, and carrot, and parſnip or

falery ; then ſtove this until it comes to ſtick but

donotburn it, let it be of agold colour, then put

in fome good clear broth and a faggot of herbs, fea-

ſonwith ſpice, then thicken a piece of butter with

a ſpoonful of flower, and thicken your gravy but

not too thick , you may use it for feveral fauces of

fowl or fiſh.

Breast of vealfauciffon.

TAKE a breast of veal and bone it, and cut it

in four quarters, and wash it over with the yolks of

eggs, ſeaſon it with pepper and ſalt, then take the

meat of a pound of ſauſages, and mix it with ſome

good veal force-meat, and ſpread out your four

quarters of your veal, then ſpread all over your

force-meat the thickness of acrown-piece, and then

roll them upvery hard,and tie them withpackthread

all round, then waſhthem over with the yolk of egg

and crums, andbake them gently three quarters of
an
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an hour ; you may ſtove them gently one hour and

a half, and then take off the ſtrings and lay them in

your dish , you may cut them in quarters or flices as

you pleaſe, and garnish with orange and fauce, with

butter and gravy..

To make almond bogs puddings.

TAKE two pounds ofbeef-fuet, or marrow ſhred

very ſmall, and a pound and half of almonds

blanched, and beaten very ſmall with rofe-water, one

pound of grated bread, a pound and a quarter of

fine fugar, a little falt, one ounce of mace, nutmeg,

and cinnamon, twelve yolks of eggs, four whites, a

pint of fack, a pint and half of thick cream, fome

rofe or orange-flower-water ; boil the cream, and tie

a little faffron in a rag, and dip it in the cream to

colour it ; firſt beat your eggs very well, then ſtir in

your almonds, then the ſpice, and falt, and ſuet,

and thenmix all your ingredients together ; fill your

gutsbut half full, put ſome bits of citron in the guts

as you fill them ; tie them up, and boil them about

aquarter of an hour.

To make bogs puddings with currans.

TAKE three pounds of grated bread to four

pounds of beef-fuet finely ſhred, two pounds ofcur-

rans, cloves, mace, and cinnamon, of each half an

ounce beaten fine, a little falt, a pound and half of

ſugar, a pint of fack, a quart ofcream, a little rofe-

water, twenty eggs well beaten, but half the whites ;

mix all theſe well together, and fill the guts half

full; boil them a little, and prickthem as they boil,

tokeep them from breaking the guts ; take them up

onclean cloths.

French beans to keep.

TAKE a peck of French beans, breakthem e-

veryone inthe middle; to them put two pounds of

beaten
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beaten ſalt ; ram them well together, and when the

brine arifes put them in a narrow-mouth'djar ; preſs

them down cloſe, and lay ſomewhat that will keep

them down with a weight, and tie them up cloſe,

that no air comes to them ; the night before you uſe

them, lay them in water.

To pickle muſhrooms.

TAKE only the buttons, wash them in milk and

water with a flannel ; put milk on the fire, and

when it boils put in your mushrooms, and boil them

four or five boils,and have in readineſs a brine made

with milk and falt, and take them out ofthe boiling

brine, and put them into the milk-brine, and cover

them up all night ; then have a brine with water and

falt ; boil it, and let it ſtand to be cold, and put in

yourbuttons, andwash them in it. Whenyou firſt

boil your mushrooms, you must put with them an

onion and ſpice ; then have in readineſs a pickle

made with half white-wine, and half white-wine

vinegar ; boil in it ginger, mace, nutmegs, and

whole white pepper ; when it is quite cold put your

mushrooms intothe bottle, and ſome bay-leaves on

the fides, and ſtrew between ſome of your boiled

ſpice ; then put in the liquor, and a little oil on the

top ; cork and roſin the top; ſet them cool anddry,

and the bottom upwards.

Aleg of mutton a-la-daube.

LARD your meat with bacon through, but flant-

way, half roaft it, take it off the ſpit and put it in

a ſmall pot as will boil it, two quarts of ſtrong broth,

a pint of white-wine, ſome vinegar, whole ſpice,

bay-leaves, green onions, ſavoury, ſweet-marjoram;

when it is ſtewed enough, make fauce of fome of

the liquor, muſhrooms, lemon cut like dice, two

or three anchovies; thicken it with browned butter ;

garnish with lemon.
Sauce
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Sauce forfish orflesh.

TAKE a quart ofverjuice, and put it into ajug ;

thentake Jamaica pepper whole, fome ſlicedginger,

ſome mace, a few cloves, ſome lemon-peel, horfe-

radiſh- root ſliced, ſome ſweet-herbs, fix ſhallots

peeled and eight anchovies, two or three ſpoonfuls

of fhred capers ; put alltheſe into a linnen bag, and

put thebag into your verjuice ; ſtop the jug cloſe,

and keep it for ufe ; a ſpoonful cold or mixed in

fauce for fish or flesh .

To pickle mushrooms.

SCRAPE the buttons carefully with a penknife,

and throw them into cold water as you ſcrape them ;

and put them into freſh water, and ſet them cloſe

covered over a quick clear fire ; blow under it, to

make it boil as fast as poſſible half a quarter of an

hour ; ſtrain them off, and turnthe hollow enddown

upon a wooden board as quick as you can, whilst

they remain hot, and then ſprinkle them over with a

little ſalt ; when they are cold put them into bottles

orglaſſes, with a little mace, and ſliced ginger, and

cover them with cold white-wine vinegar ; tie blad-

ders or leather over them.

Kid barbicued in quarters.

TAKE your kid, cut off the head, and cut it in

quarters as you do lamb, then raiſe the four quarters,

and take the blade-bones out, and make a good

force-meat, and fill up the vacancies, and then lard

the top with groſs lard ; then take out the flesh of

your legs, leaving the ſkin whole, and ſtuff with

diced ſweetbreads, force-meat balls, lumps of mar-

row, and piſtachoes, then cover it over with a caul,

and roast all the four quarters ; then take the head

and cleave it whole as it is, take out thebrains and

clean it well, and fill it up with force-meat, and tie
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it up cloſe and boil it in a cloth, or bake it, then lay

thehead in the middle, and the four quarters round ;

fauce it with cullis of veal, gravy, ſhallots, and

champaigne, and a little faffron juice ſqueezed in ;

garnish with water-creffes .

Calf's head collared the French manner.

You muſt ſplit and cleanſe your head well in wa-

ter and falt three or four hours, and bone it, then

take it out and dry it well with a cloth, then ſpread

it on your dreſſer, and cut it as broad as you can,

and wash it over with yolks of eggs, and ſeaſon it

with chopt ſage, thyme, parſley, pepper, ſalt and

nutmeg, then lay a row of flices of ham, and then

a row of force-meat, and a few combs, and ſlices of

ſweet-bread, then roll it up very tight and tye it in

acloth, or you may do it with broad tape, and then

either ſtew it, boil it, or bake it, you may ferve it

hotor cold.

Tench to pickle.

WHEN your tench are cleanfed, have a pickle

ready boiled, half white-wine and half vinegar, a few

blades of mace, ſome fſliced ginger, whole pepper,

and abay-leaf, with a piece of lemon-peel and fome

falt ; fo boil your tench in it, and when it isenough,

lay them out to cool, and when the liquor is cold,

put them in ; it willkeep but few days.

To pickle cucumbers in lices.

TAKE your cucumbers at the full bigneſs, but

not yellow, and ſlice them half an inch thick ; flice

an onion or two with them, and ſtrew a pretty deal

of falt on them; let them ſtand to drain all night ;

then pour the liquor clear from them ; dry them in

a coarſe cloth, and boil as much vinegar as will co-

ver them with whole pepper, mace, and a quartered

nutmeg; pour it ſcalding hot on your cucumbers,

keeping
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keeping them very cloſe ſtopt ; in two or three days

heat your liquor again, and pour over them ; fo

do two or three times more, and tie them up with

leather.

To do thefine hanged beef.

THE piece that is fit to do, is the navel-piece,

and let it hang in your cellar as long as you dare for

ſtinking, and till itbegins tobe a little ſappy; take

it down, and wash it in ſugar and water ; wash it

with a clean rag very well, one piece after another :

for you may cutthat piece in three ; then take fix

penny-worth of falt-petre, and two pounds ofbay-

falt; dry it, and pound it ſmall, and mix with it

two or three ſpoonfuls of brown fugar, and rubyour

beef in every place very well with it; then take of

common falt, and ſtrew all over it as much as you

think will make it falt enough ; let it lie cloſe, till

the falt be diffolved, which will be in fix or seven

days ; then turn it every other day, the undermoſt

uppermoft, and fo for a fortnight ; then hang it

where it may have a little warmth of the fire ; not

toohot to roaft it. It may hang in the kitchen a

fortnight ; when you use it, boil it in hay andpump-

water, very tender : it will keep boiled two or three

months, rubbing it with a greaſy cloth, or putting

it two or three minutes into boiling water to take off

the mouldineſs.

To pickleSalmon.

TAKE two quarts ofgood vinegar, halfan ounce

of black pepper, half an ounce of Jamaica pepper ;

cloves and mace, of each a quarter of an ounce,

near a pound of falt; bruiſe the ſpice groſly, and

put all theſe to a ſmallquantity of water, putjuſt

enough to cover your fiſh ; cut the fiſh round, three

or four pieces, according to the size of the ſalmon,

and when the liquor boils put in your fiſh, boil it

well;I
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well ; then take the fish out of the pickle, and let it

cool ; and when it is cold put your fish into the bar-

rel or ſtein you keep it in, ſtrewing ſome ſpice and

bay-leaves between every piece of fiſh ; let the

pickle cool, and ſcum off the fat, and when the

pickle is quite cold pour it on your fiſh, and cover

it very cloſe.

Aplum-cake.

TAKE fix pounds of currans, five pounds of

flower, an ounce of cloves and mace, a little cin-

namon, half an ounce of nutmegs, half a pound

of pounded and blanched almonds, half a pound of

fugar, three quarters of a pound of fliced citron,

lemon and orange-peel, half apint of fack, a little

honey-water, and a quart of ale-yeaſt, a quart of

cream, a pound and half ofbutter melted and pour-

ed into the middle thereof ; then ſtrew a little flower

thereon, and let it lie to rife ; then work it well to-

gether, and lay it before the fire to rife ; then work

it up till it is very smooth ; then put it in an hoop,

with a paper flowered at the bottom.

Agoodfeed-cake.

TAKE five pounds of fine flower well dried,

and four pounds of ſingle-refin'd fugar beaten and

fifted, mix the fugar and flower together, and fift

them through a hair-ſieve ; then waſh four pounds

of butter in eight ſpoonfuls of rofe or orange-flower-

water ; you must work the butter with your hand till

it is like cream ; beat twenty eggs, half the whites,

and put to them fix ſpoonfuls of fack: then put in

your flower, a little at a time, keeping ſtirring with

yourhand all the time , you must notbegin mixing

it till the oven is almoſt hot ; you must let it lie a

little while before you put your cake into the hoop ;

when you are ready to put it into the oven, put into

it eight ounces ofcandied orange-peel ſliced, and as

much citron, and a pound and ahalf of carraway-

comfits ;
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comfits; mix all well together, and put it in the

hoop, which must be prepared atbottom, andbut-

tered ; the oven muſt be quick ; it will take two or

threehours baking , you may ice it ifyou pleaſe.

To make butter'd loaves to eat hot.

TAKE elevenyolks of eggs beat well, five ſpoon-

fuls of cream, and agood ſpoonful of ale-yeaſt, ſtir

all theſe together with flower till it comes to a little

paſte, not too ſtiff ; work it well, cover it with a

cloth ; lay it before the fire to riſe a quarter of an

hour ; when it is well riſen, make it in a roll, and

cut in five pieces, and make them into loaves, and

flat them down a little, or they will riſe too much ;

put them into an oven as hot as for manchet, and

whenthey are taken out of the oven, have at leaſt

apound of butter beaten with roſe-water and ſugar

to your tafte ; cut all the loaves open at the top,

and pour the butter into them, and ſerve them hot

totable.

To make little paſties to fry.

TAKE the kidney of a loin of veal or lamb, fat

and all, fhred it very ſmall, ſeaſon it with a little

falt, cloves, mace, nutmegs, all beaten ſmall, ſome

fugar, and the yolks of two or three hard eggs minc-

ed very fine ; mix all theſe together with a little ſack

or cream ; put them in puff-paſte and fry them ;

ferve them hot.

To make custards.

TAKE two quarts of thick ſweet cream, boil it

with fomebits of cinnamon, and a quartered nutmeg,

keep it ſtirring all the while, andwhen it has boiled

a little time, pour it into apan tocool, and ſtir it till

it is cool, to keep it from ſcumming ; then beat the

yolks of fixteen eggs, the whites of but fix, and

mix your eggs with the cream when it is cool, and

fweeten
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.

ſweeten it with fine fugar to your taſte, put in a very

little falt, and fome roſe or orange-flower-water ;

then ſtrain all through a hair-fieve, and fill your cups

or cruft ; it must be a pretty quick oven ; when they

boil up they are enough.

To make apple fritters.

TAKE the yolks of eight eggs, the whites of

four, beat them well together, and ſtrain them into

a pan ; then take a quart of cream, warm it as hot

as you can endure your finger in it ; then put to it a

quarter of a pint of fack, three quarters of a pint

of ale, and make a poſſet of it ; when your poffet

is cool, put to it your eggs, beating them well to-

gether ; then put innutmeg, ginger, falt and flower

to your liking : your batter ſhould be pretty thick ;

then put in pippins ſliced or ſcraped ; fry them in

good ſtore of hot lard with a quick fire.

To make an apple tanfy.

TAKE three pippins, ſlice them round in thin

ſlices, and fry them with butter ; then beat four

eggs, with fix ſpoonfuls of cream, a little roſe-wa-

ter, nutmeg, and ſugar, and ſtir them together, and

pour it over the apples: let it fry a little, and turn
itwith a pye-plate. Garnish with lemon and fugar

ſtrewed over it.

An ordinary cake to eat with butter.

TAKE two pound of flower, and rub into it

half a pound of butter; then put to it fome ſpice,

a little falt, a quarter and a half of ſugar, and half

apound of raiſins ſtoned, andhalf a pound of cur-

rans ; make theſe into a cake, with half a pint of

ale-yeaſt, and four eggs, and as muchwarm milk as

you ſee convenient ; mix it well together, an hour

and half will bake it. This cake is good to eatwith

butter for breakfaſts.

R
A
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AFrench cake to eat hot.

TAKE a dozen of eggs, and a quart of cream,

and as much flower as will make it into a thick bat-

ter; put to it a pound of melted butter, half a pint

of fack, one nutmeg grated, mix it well, and let it

ſtand three or four hours ; then bake it in a quick

oven, and when you take it out, ſlit it in two, and

pour apound ofbutter on it melted with roſe-water ;

cover itwith the other half, and ſerve it uphot.

To make very good wigs.

TAKE a quarter of a peck of the finest flower,

rub into it three quarters of a pound offreshbutter,

till it is like grated bread, fomething more than

half a pound of fugar, half a nutmeg, and half a

race of ginger grated, three eggs, yolks and whites

beaten very well,and put tothem half apint ofthick

ale-yeaft, and three or four ſpoonfuls of ſack ; make

a hole in your flower, and pour in your yeast and

eggs, and as much milkjuſt warm as will make it

into a light paſte ; let it ſtand before the fire to rife

half an hour, then make it into adozen and half of

wigs ; waſh them over with eggsjuſt as theygo in-

to the oven ; a quick oven and half an hour will

bake them.

To make almond cheesecakes.

TAKE a good handful or more of almonds,

blanch them in warm water, and throw them in

cold; pound them fine, and in the pounding put

a little fack, or orange-flower-water, to keep them

from oiling ; then put to your almonds the yolks

of twohard eggs, andbeat them together ; beatthe

yolks of fix eggs, the whites of three, and mix

with your almonds, and halfa pound ofbutter melt-

ed, and fugar to your taſte ; mix allwell together,

and uſe it as other cheesecake-ſtuff.

To



The London andCountry Cook. 243

To make afalmon-pye.

MAKE a good puff-paſte, and lay it in your

pattipan, then take the middle piece of falmon, fea-

ſon it pretty high with pepper and falt, cloves and

mace, cut it in three pieces, then lay a layer of but-

ter and a layer of falmon, till all is in; make forc'd-

meat balls of an eel, chop it fine with the yolks of

hard eggs, two or three anchovies, marrow (or if

for a fafting-day, butter) ſweet-herbs, fome grated

bread, and a few oifters and grated nutmeg, fome

ſmall pepper, and a little falt ; make it up with raw

eggs into balls, fome long, ſome round, and lay

them about your ſalmon; put butter over all, and

lid your pye ; anhour will bake it.

To make a marrow pudding.

TAKE a quart of cream, and three Naples

biſkets grated, a nutmeg grated, the yolks of ten

eggs, the whites of five well beaten, and fugar to

your taſte ; mix all well together, and put a little

bit of butter inthebottom of your fauce-pan; then

put in your ſtuff, and ſet it over the fire, and ftir

it till it is pretty thick; then pour it into your pan,

with a quarter of a pound of currans that have been

plumpt in hot water ; ſtir it together, and let it

ſtand all night. The next day put fome fine paſt

rolled very thin at the bottom of your diſh, and

whentheoven is ready, pour in your ſtuff, and on

the top lay large pieces of marrow. Half an hour

willbake it.

To make Whetstone cakes.

TAKE half a pound of fine flower, and half a

pound of loaf-fugar ſearced,aſpoonful of carraway-

feedsdried, the yolk ofone egg, the whites ofthree,

a little roſe-water, with ambergreaſediffolved in it ;

mix it together, and roll it out as thin as a wafer ;
R2 cut
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cut them with a glaſs ; lay them on flowered paper,

and bakéthem in a flow oven.

Amadedish.

TAKE half a pound of almonds, blanch andbeat

them very fine ; put to them a little roſe or orange-

flower-water in the beating ; then take a quart of

ſweet thick cream, and boil it with whole cinnamon,

and mace, and quartereddates ; fweeten your cream

with fugar toyour taste, and mix it with your al-

monds, and ſtir it well together, and ſtrain it out

through a ſieve. Let your cream cool, and thicken

it with the yolks of fix eggs ; then garnish the deep

diſh, and lay paſte at the bottom, and then put in

ſliced artichoke bottoms, being firſt boiled, andup-

onthat a layer ofmarrow, fliced citron, and candied

orange ; ſo do till your diſh is near full ; then pour

in your cream, ſo bake it without a lid ; when it is

baked, ſcrape ſugar on it, and ſerve it uphot. Half

an hour will bake it.

To make a chesnut pudding.

TAKE a dozen and half of cheſnuts, put them

in a ſkillet of water, and ſet them on the fire till

they will blanch ; then blanch them, and when cold

putthem in cold water, then ſtamp them in amor-

tar with orange-flower-water and fack till they are

very ſmall ; mix them in two quarts of cream, and

eighteenyolks of eggs, the whites of three or four ;

beat the eggs with fack, roſe-water and ſugar, put

it in adiſh with puff-paſte ; ſtick in ſome lumps of

marrow or freſh butter, andbake it.

To make a brown-bread pudding.

TAKE half a pound of brown bread, anddouble

the weight of it in beef-fuet, a quarter of a pint of

cream, the blood of afowl, a whole nutmeg, fome

cinnamon, a ſpoonful of fugar, fix yolks of eggs,
I ९ three
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three whites ; mix it all well together, and boil it

in awooden diſh two hours ; ſerve it with ſack and

ſugar, andbutter melted.

To make a baked ſack pudding.

TAKE a pint of cream, and turn it to acurd

with fack ; then bruiſe the curd very ſmall with a

ſpoon, then grate in two Naples biſkets, or the in-

fide of a ſtale penny loaf, and mix it well with the

curd, and half a nutmeg grated, ſome fine fugar,

and the yolks of four eggs, the whites of two,

beaten with two ſpoonfuls of fack ; then melt half

a pound of fresh butter, and ſtir all together till the

oven is hot ; butter a diſh, and put it in, and fift

ſome fugar over itjust as it is going into the oven ;

half anhour will bake it.

To make Shrewsbury cakes.

TAKE to one pound of fugar three pounds of

the finest flower, a nutmeg grated, ſome beaten cin-

namon ; the fugar and ſpice must be ſifted into the

flower, and wet it with three eggs, and as much

melted butter as will make it of agood thickneſs to

roll into a paſte ; mould it well and roll it, and cut it

into what ſhape you pleaſe ; perfume them, and

prickthembefore theygo into the oven.

To make curdfritters.

TAKE a handful of curds, and a handful of

flower, and ten eggs well beaten and ſtrained, fome

fugar, and fome cloves, mace, and nutmeg, a little

ſaffron ; ftir all well together, and fry them in very

hot beef-dripping ; drop them in the panby ſpoon-

fuls; ftir them about till they are of a fine yellow-

brown ; drain them from the ſuet, and ſcrape fugar

on them, when you ſerve them up.

R3 To
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人

To make fry'd toasts.

CHIP a manchet very well, and cut itround ways

into toafts ; and then take cream and eight eggs,

feafoned with fack and fugar and nutmeg; and let

theſe toafts ſteep in it about an hour ; then fry them

in ſweet butter, ſerve them up with plain meltedbut

ter, or with butter, fack and fugar, as you pleaſe,

To make carrot, or parsnip puffs.

SCRAPE and boil your carrots and parſnips ten-

der ; then fcrape or maſh them very fine, add to a

pint ofpulp the crum of a penny-loaf grated, or

fome ſtale biſket, if you have it, fome eggs, but

four whites, a nutmeg grated, fome orange-flower-

water, ſugar to your taste, a little fack, and mix it

upwith thick cream ; they must be fry'd in rendered

fuet, the liquor very hot when you put them in ; put

in a good ſpoonful in a place.

To make a ratifia pudding.

TAKE a quart of cream, boil it with four or

five laurel-leaves; then takethem out, and break in

half a pound of Naples bifket, half apound ofbut-

ter, ſome ſack, nutmeg, and falt ; take it off the

fire, cover it up ; when it is almoſt cold put in two

ounces of almonds blanched, and beaten fine, and

the yolks of five eggs ; mix all well together, and

bake it in a moderate oven half an hour; fcrape fu

gar on it as it goes into the oven.

To make aflorendine of veal.

TAKE the kidney of a loin of veal, fat and all,

and mince it very fine ; then chop a few herbs, and

put to it, and add a few currans ; ſeaſon it with

cloves, mace, nutmeg, and a little ſalt ; and put in

fome yolks of eggs, and ahandful of grated bread,

apippin or two chopp'd, fome candied lemon-peel

minced
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minced ſmall, ſome fack, fugar, and orange flower-

water. Put a ſheet of puff-paſte at the bottom of

yourdiſh ; put this in, and cover it with another ;

cloſe itup, and when it is baked, ſcrape fugar on it ;

and ferve it hot.

To makeoatmeal caudle.

TAKE two quarts of ale, and one of ſtale beer,

and two quarts of water, mixthem all together, and

add to it two handfuls ofpot-oatmeal, twelve cloves,

five or fix blades of mace, and a nutmeg quartered

or bruiſed ; fet it over the fire, and let it boil half

an hour, ſtirring it all the while , then ſtrain it out

through a fieve, and put in near a pound of fine fu-

gar, and a bit of lemon-peel ; pour it into a pan,

and cover it cloſe, that itmay not ſcum ; warm it

as you use it.

To makefalop.

TAKE a quart of water, and let it boil aquar-

ter ofanhour, and then put in a quarter ofan ounce

of ſalop finely powdered, and let it boil half anhour

longer, ſtirring it all the while ; then ſeaſon it with

white-wine and juice of lemons, and ſweeten it to

your taſte ; drink it in china cups, as chocolate ; it

is a great ſweetner of the blood.

Boil fago till it is tender andjellies, a ſpoonful and

half to a quart of water, then ſeaſon it as you do

falop, and drink it in chocolate-dishes ; or if you

pleaſe leave out the wine and lemon, and put in a

pint of thick cream and a ſtick of cinnamon, and

thicken it up with two or three eggs.

To make strong mead.

TAKE of ſpring-water what quantity you pleaſe,

and make it more than blood-warm, and diffolve

honey in it till it is ſtrong enough to bear an egg,

the breadth of a fhilling ; then boil it gently, near

R4 an
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an hour, taking off the ſcum as it riſes ; then put

to about nine or ten gallons, ſeven or eight large

blades of mace, three nutmegs quartered, twenty

cloves, three or four ſticks of cinnamon, two or three

roots of ginger, and a quarter of an ounce of Jamaica

pepper; put theſe ſpices into the kettle to the honey

andwater, a whole,lemon, with a ſprig of ſweet-brier,

and a ſprig of rosemary ; tie the brier and roſemary

together, and whenthey have boiled a little while,

takethem out, and throw them away ; but let your

liquor ſtand on the ſpice in a clean earthenpot, till

the nextday; then ſtrain it into a veſſel that is fit for

it, put the ſpice in abag, and hang it in the veſſel,

ftop it, and at three months draw it into bottles ; be

fure that it is fine when it is bottled ; after it is bot-

tled fix weeks, it is fit to drink.

To makesmall white mead.

TAKE three gallons of ſpring-water, and make

it hot, and diſſolve in it three quarts of honey, and

a pound of loaf-fugar ; and let it boil about half an

hour, and ſcum it as long as any riſes ; then pour it

out into a tub, and ſqueeze in the juice offour le-

mons, put in the rinds ofbut two, twenty cloves,

two races of ginger, a top of ſweet-brier, and a top

of rosemary ; let it ſtand in a tub tillit isbutblood-

warm; thenmake a brown toast, and ſpread it with

two or three ſpoonfuls of ale-yeast ; put it into a

veſſel fit for it; let it ſtand four or five days, then

bottle it out.

To makeveryfine fyllabubs.

TAKE a quart and half a pint of cream, a pint

of rheniſh, half a pint of fack, three lemons, near

a pound of double refin'd sugar; beat and fift the

fugar, and put it to your cream ; grate off the yel-

low rind of your three lemons, and put that in ;

ſqueeze thejuice of the three lemons intoyour wine,

and
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and put that to your cream, then beat all together

with a whiſk juſt half an hour ; then take it up all

together with a ſpoon, and fill your glaſſes ; it will,

keep good nine or ten days, and is best three or four

days old ; theſe are called the everlasting fyllabubs.

To make an oatmealfack-poffet.

TAKE a pint of milk, and mix in it two ſpoon-

fuls of flower of oatmeal, and one of fugar, put in

ablade of mace, and let it boil till the rawneſs of

the oatmeal is gone off; in the mean time have in

readineſs three ſpoonfuls of fack, and three of ale,

and two of fugar, ſet them over the fire till ſcalding

hot, then put them to your milk, give one ſtir, and

let it ſtand on the fire a minute or two, and pour it

in your bafon ; cover your baſon with a pye-plate,

and let it ſtand a little to fettle.

To dress eggs with bread.

TAKE a penny loaf, foak it in a quart of hot

milk for two hours, or till the bread is foft, then

ſtrain it through a coarſe ſieve, put to it two ſpoon-

fuls of orange-flower-water, or roſe-water, ſweeten

it, grate in a little nutmeg, take a little diſh, butter

the bottom of it, break in as many eggs as will co-

ver the bottom of the diſh, pour in the bread and

milk, ſet it in a tin oven before the fire, and half an

hour will bake it ; or it will do on a chaffing-diſh of

coals. Cover it cloſe before the fire, or bake it in a

flow oven.

Turkeys en bottiele in decanter bottles.

DRAW your turkeys and finge them well, then

bone them from the back ; you must not cut the

rump off; then take fome of the flesh off, and fet

it off with a ſweet-bread, fome marrow and bacon,

pepper, ſalt, nutmeg, crums of bread, and eggs,

anda little cream, and beat theſe well together in a

mortar,
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mortar, and it is good force-meat, then ſpread your

turkey on the table the ſkin downwards, and wash it

over with the yolk ofegg, and ſpread a little force-

meat over it about the thickness of acrown-piece,

then lay a row of oifters and pistachoes, then force-

meat again, then a row of ſweet-breads, and morels

and combs, and then a few ſlic'd cheſnuts ; do this

until your body is full, then few it up with a needle

and filk, and turn it up, and wash it over with the

yolk of egg, and flower it, and paſs it in a pan,

then ſtove it down very tender ; or you may put it

in your bottles, Let the bottles be made ſo as to be

takenoff in the middle, or cut with adiamond, and

you must boil your turkey bottles and all in a kettle

almoſtup to the top of the bottles for five hours,

then take them out and clean your bottle, and take

out the fat, and ſtick a noſegay on the top of your

bottle, and ſo ſerve it ; when you have an entertain-

ment you must have two, one at the upper end of

the table, the other at the lower end.

To makesteeple cream.

TAKE five ounces of hart's-horn, and two oun-

ces of ivory, and put them into a stone bottle, and

fill it up with fair water to the neck, and put in a

fmall quantity of gum-arabick, and gum-dragant ;

then tie up the bottle very clofe, and ſet it into a

pot of water with hay at the bottom, let it boil fix

hours ; then take it out and let it ſtand an hour be-

fore you open it, leſt it fly in your face ; then ſtrain

it in, and it will be a ſtrong jelly ; then take apound

of blanched almonds, andbeat them very fine, and

mix it with a pint of thick cream, and let it ſtand a

little; then ſtrain it out and mix it with a pound of

jelly; ſet it over the fire till it is ſcaldinghot, fweeten

it to your taſte with double-refined fugar ; then take

it off, and put in a little amber, and pour it out into

ſmall high gallipots like a fugar-loafattop ; whenit

is
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is coldturn it out, and lay whipt cream about them

inheaps.

To make blanched cream.

TAKE a quart of the thickeſt ſweet cream you

canget, ſeaſon it with fine ſugar and orange-flower-

water; thenboil it ; thenbeat the whites of twenty

eggs with a little cold cream, take out the treddles,

andwhen the cream is on the fire and boils, pour in

your eggs, ſtirring it very well till it comes to a

thick curd ; then take it up and paſs itthrough a

hair fieve ; then beat it very wellwith a fpoon till it

is cold, and put it in dishes for uſe.

Arice pudding.

TAKE fix ounces of the flower of rice, put it in

a quart of milk, and let it boil till it is pretty thick,

ſtirring it all the while ; then pour it in a pan, and

ftir in it half a pound of butter, and fix ounces of

fugar. When it is cold, grate in a nutmeg, and beat

and ftir all this together ; put a little fine paſte at

thebottom of yourdiſh, and bake it.

To preserve apricots ripe.

GATHER your apricots of a fine colour, but

not too ripe ; weigh them, and to every pound of

apricots put a pound of double refin'd ſugar beaten

and fifted; stone and pare your apricots ; as you

pare them, put them intoyour pan you do them in,

with fugar ſtrewed over and under them ; let them

not touch one another, but put fugar between, cover

themup, and let them lie till the next day ; then ſtir

them gently, till the ſugar is melted; thenputthem

on a quick fire, and let them boil half an hour, ſcum-

ming exceeding well all the while ; then take it off,

and cover it till it is quite cold, or till the next day ;

thenboil it again, ſcumming it very well, till it is

enough, fo put it inpots.
To
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To preferve green apricots.

TAKE green apricots, about the middle ofJune,

or whenthe ftone is hard ; put them on the fire in

cold water three or four hours ; cover them cloſe ;

but firſt take their weight in double-refin'd ſugar ;

thenpare them nicely ; dip your fugar in water, and

boil the water and ſugar verywell; then put in your

apricots, and let themboil till they begin to open ;

then take out the stone, and cloſe it up again, and

put them in the ſyrup, and let them boiltill they

are enough, ſcumming all the while ; then put them

inpots.

Foralooseness.

TAKE three large nutmegs, and the weight of

them in cinnamon ; grate and beat the fpice extreme-

ly fine; make it into a moiſt paſte with new-laid

eggs, dry them in little cakes, in a ſhovel, over a

gentle fire: eat the bigness of a half crown, firſt

and laft, and at four in the afternoon.

To make ribbon jelly.

TAKE out the great bones of four calves feet,

andput the feet into a pot with ten quarts of water,

three ounces of hart's-horn, three ounces of ifing-

glaſs, a nutmeg quartered, four blades of mace ;

thenboil this till it comes to two quarts, and ſtrain it

through a fine flannel bag; let it ſtand twenty-four

hours ; then fcrape off allthe fat from the top very

clean ; then heat it, and put to it the whites of fix

eggs beaten to a froth ; boil it a little, and ſtrain it

again through a flannel bag ; then run thejelly into

little high glaſſes ; run every colour as thick as your

finger; one colour must be thorough cold before

you put another on, and that you run on muſt not

beblood-warm for fear it mixes together ; you must

colour red with cochineel, green with ſpinage, yel-

low
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low with faffron, blue with fyrup of violets, white

with thick cream, and ſometimes the jelly by itſelf.

To make orange cream.

TAKE the juice of fix oranges, ſet it on the fire,

let it be ſcalding hot, but not boil ; beat three yolks

of eggs with as much fugar as will make it ſweet

enough to yourtafte , beat them up together, and

let themhave one boil up, keep it ſtirring, ſcum it,

and put it into glaſſes, and ſerve it up cold.

Ragou of vealsweetbreads.

Cut your ſweetbreads into pieces as big as awal-

nut, waſh them and dry them, then burn ſome but-

ter in a frying-pan, and when it is very hotput in

the ſweetbreads, ſtirring them till they are brown ;

then pour in ſome gravy, with ſome mushrooms fea-

foned with pepper, ſalt, with a little all-fpice, and

ſtewthem about half an hour, after which pour off

your fauce through a ſieve, and thicken it; place

your veal in the diſh, and pour your fauce over it ;

you may add to this cocks-combs blanched with

truffles or morels, but mushrooms is enough if you

canget them ; ferve itwith fliced lemon or orange.

Tomake astrong applejelly.

LET your water boil in the pan you make it in,

and when the apples are par'd and quarter'd, pat

them into your boiling water ; let there be no more

water than willjust cover them, and let itboil as faſt

as poſſible ; and when the apples are all to pieces,

put in about a quart of water more, and let it boil

half an hour longer, thenrun it through ajelly-bag,

anduſe it as occaſion for any fort of sweet-meat ; in

the ſummer codlins are beſt, in the winter golden-

runnets orwinter-pippins.

To

۱
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To preferve rasberries whole.

TAKE the full weight ofyour rafberries in double

refin'd fugar, beaten and fifted ; lay your rafberries

ſingle in the bottom of your preferving-pan, and

put all your fugar over them ; ſet them on a flow

fire, till there is ſome ſyrup in the bottom of the

pan; then ſet them on a quick fire, till all the ſugar

be thoroughly melted ; give them two or three

walms, ſcum them, and take them up, and put them

in glaſſes.

Eggpyes.

BOIL twenty eggs hard, take the yolks and ſhred

them with citron and lemon-peel, ſeaſon them with

fweet ſpice, and mixthem with aquart of ſtuff for

cuſtards, ready made, ſet it all over the fire, let

it gather to a body; the pyes being dry'd in the

oven, fill them with this batter, as you do cuſtards,

and when they come out of the oven, ſtick them

with flic'd citron, and ſtrew them with coloured

biſket.

Afack poffet without eggs.

TAKE a quart of cream or new milk, and grate

three Naples bifſkets in it, and let them boil in the

cream; grate fome nutmeg in it, and ſweeten it to

your taſte ; let it ſtand a little to cool, and then put

half a pint of faek a little warm in your baſon, and

pour your cream to it, holding it up high in the

pouring; let it ſtand a little, and ferve it.

Afack-poffet without cream or eggs.

TAKE half a pound of Jordan almonds, lay

them all night in water, blanch and beat them in a

ſtone mortar very fine, with a pint of orange-flower-

water, or fair water a quart, and half a pound of

ſugar, a two-penny loaf of bread grated, ſo let it

boil

4
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boiltill it is thick, continually ſtirring it;thenwarm

half apint of fack and put to it ; ftir it well toge-

ther, and put a little nutmeg and cinnamon in it.

To make a poffet with ale : King William's poffet.

TAKE a quart of cream, and mix with it a pint

ofale, then beat the yolks of ten eggs, and the

whites of four ; when they are wellbeaten,put them

tothe cream and ale ; ſweeten it to your,taſte, and

ſlice ſome nutmeg in it ; ſet it over the fire, and keep

it ſtirring all the while ; and when it is thick, and

before it boils, take it off, and pour it into theba-

fonyou ſerve it in to the table.

Foraboarseness.

TAKE every night, going to reft, half a pint

ofmum, as warm as you candrink it at adraught,

for three nights together.

To make red quince marmalade.

PARE, core and quarter your quinces, thenweigh

them, and to a pound ofquince allow a pound of

fingle refin'd fugar beaten ſmall, and to every pound

of quince a pint of liquor ; make your liquor thus :

put your parings and cores, and three or four quinces

cut in pieces, into a large ſkillet, with water pro-

portionable to the quantity ofquinces you do ; cover

it and ſet it over the fire, and let itboiltwo or three

hours; then put in a quart of barberries, and let

them boil anhour, and ſtrain all out ; then put your

quince and liquor, and aquarter of your fugar, into

a ſkillet or large preferving-pan, and let them boil

together over a gentle fire ; cover it cloſe, and take

care itdoes notburn ; ſtrew in the rest of your fu-

gar by degrees, and ſtir it often from the bottom ,

but do not break thequince till it is near enough ;

thenbreak it in lumps as ſmall as you like it ; when

it is of a good colour and very tender, tryfome in a

fpoon ;
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ſpoon ; if itjellies it is enough ; then take it off, and

put it in gallipots ; when it is cold paper itup.

To make a pretty fort of lemon puffs.

To a pound of double-refin'd fugar, finely beat

and fifted, take the juice of two lemons, beat them

together in a bowl ; and as you beat them, put in

white of egg, firſt beat to a very high froth, till it

is white as ſnow ; when you have beat all together

ſome time, and put in the quantity of eggyou de-

ſign, which must be three at least to every pound of

ſugar ; then add the rind of two fair lemons, finely

grated; beat it till all is well mixed ; fift your pa-

pers with fugar, and drop on the puffs in ſmall

drops ; you may add any perfume you like ; but

they are very good without.
1

To preserve green plums.

THE plums that will be the greeneſt are the white

plums that are ripe in wheat harvest ; gather them

about the middle ofJuly whilst they are green ; when

gathered, lay them in water twelve hours ; then

ſcald them in two ſeveral waters, let not the firſt be

toohot, but the ſecond muſt boil before you put

the plums in, and when they begin to ſhrivel, peel

off the ſkin as you do codlins, keep them whole,

and let a third water be made hot, and when it boils,

put in your plums, and give them two or three

walms.; then take them off the fire and cover them

cloſe for half a quarter of an hour, till you perceive

them to look greeniſh and tender; then take them

out and weigh them with double-refin'd ſugar, equal

weight ; wet a quarter of apound of your fugar in

four fpoonfuls of water ; ſet it on the fire, and when

it begins to boil, take it off, and put in your plums

one by one, and ſtrew the rest of your fugar upon

them, only faving a little to put in withyour per-

fume, muſk or ambergreaſe, which mustbe put in

a little
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alittle before they are done: let them boil ſoftly on

a moderate fire half an hour or more till they are

green and the ſyrup thickiſh ; put your plums in a

pot or glaſſes ; let the ſyrup have two or three walms

more and put it to them, when they are cold paper

themup.

Calves feet another way.

BOIL two calves feet, a bit ofveal, abit ofbeef,

and the bottom of a white loaf ; add no ſeaſoning,

but two or three blades of mace, a fliced nutmeg,

and fome falt; have fome boiled rice to ftir in after

youhave ſtrained it from the bones and ſkins ; put

a boiled chicken in the middle, and ſippets in the

diſh. This is very nourishing, and leſs offenſive to

weak ſtomachs than any foup that is made.

To make bart's-hornjelly.

TAKE a large gallipot, and fill it full of hart's-

horn, and then fill it full with ſpring-water, and tie

à double paper over the gallipot, and ſet it in the

baker's oven with houſhold bread ; in the morning

take it out, and run it through ajelly-bag, and fea-

fon with juice of lemons, and double-refin'd fugar,

and the whites of eight eggs wellbeaten ; let ithave

a boil, and run it through the jelly-bag again into

yourjelly-glaſſes ;put a bit oflemon-peel in thebag.

To make calvesfootjelly.

To four calves feet take a gallon of fair water,

cut them in pieces, and put them in a pipkin cloſe

covered, and boilthemſoftly till almoſt half be con-

fumed ; then run it through a ſieve, and let it ſtand

till it is cold; then with a knife take off the fat, and

top and bottom, and the fine part ofthe jelly melt

in a preſerving-pan or ſkillet, and put in a pint of

rhenish-wine, thejuice offour or five lemons, double-

refin'd ſugartoyourtaſte,the whitesofeight eggsbeaten
S to
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to a froth ; ſtir and boil all theſe together near half

an hour ; then ſtrain it through a ſieve into a jelly-

bag; put into your jelly-bag a ſprig of roſemary,

and a piece of lemon-peel ; paſs it through the bag

till it is as clear as water. You may cut ſome lemon-

peel like threads, andput inhalf the glaſſes.

To make vermicella.

MIX yolks of eggs and flower together into a

pretty ſtiff paſte, ſo as you can work it up cleverly,

then roll it as thin as it is poſſible to roll the paſte.

Let it dry in the fun, when it is quite dry, with a

very ſharp knife cut it as thin as poſſible, and keep

it inadryplace. It will run up like littleworms, as

vermicella does; though the beſt way is to run it

through a coarſe ſieve, whilst the paſte is foft. If

you want ſome to be made in haſte, dry it by the

fire, and cut it ſmall. It will dry by the fire in a

quarter of an hour. This far exceeds what comes

from abroad, being freſher.

To fricaſſy almonds.

TAKEA pound ofJordan almonds,do notblanch

them, orbut one half of them ; beat the white of

an egg very well, and pour it on your almonds, and

wet them all over ;then take halfa pound ofdouble-

refin'd fugar, and boil it to ſugar again ; and put

your almonds in, and ſtir them till as much fugar

hangs on them as will ; then ſet them onplates, and

put them into the oven to dry after bread is drawn,

and let them ſtay in all night. They will keep the

year round if you keep themdry, and are a pretty

fweetmeat.

Tomake almond cakes.

BOIL a pound of double-refin'd ſugar up to a

'thin candy; thenhave in readiness half a pound of

almonds blanched, and finely beaten withſome rofe
or
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or orange-flower-water, the juice ofone lemon, the

peels of two grated into the juice, put all theſe to-

gether, ftir them over a gentle fire till allthe fugar

is well melted, butbe ſure itdoes not boil after the

lemon is in ; then put it intoyour clear cake glaſſes :

perfume them, and when they are a little dry, cut

them into what ſhape you pleaſe.

To pot cheshire-cheese.

TAKE three pounds of cheſhire-cheeſe, and put

it into a mortar, with half apound of the best freſh

butter you can get; pound them together, and in

the beating, add a glass or two of rich canary,

and half anounce ofmace, ſo finelybeaten and fifted

that it may not be difcerned ; when all is extremely

well mixed, preſs it hard down into a gallipot, cover

it with melted butter, and keep it cool; a ſlice of

this exceeds all the cream cheeſes thatcanpoſſibly be

made, and is generally more acceptable.

Apottagejambo with Westphalia ham.

TAKE fix pound ofham, fix pound of brifket

beef, fourpound ofmutton of a neck, and a knuckle

ofveal, wash them, put them into two gallons of

water, and when it boils ſkim itclean, put in a fag-

gotof thyme and parſley, ſome whole onions, whole

Jamaica pepper, fome cloves, mace and two heads

of garlick, boil theſe all well together four hours

until the quantity is half boiled away, then take out

your piece of ham and ſkin it and cut it ſquare,then

ſtrain all your broth ; then take ſome endive, forrel,

and parſley, and a little chervil, ahandful of each ;

chop it ſmall, then take a ſtew-pan with a piece of

brown butter, and fryyour herbs, thenput in ſome

broth and gravy and your piece of ham inthe mid-

dle, with a few thin ſlices in your foop, with fome

ſliced French bread, then garnish your dish with
fomeS2
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ſome chopt ſpinage, ſlices of ham and carrots ſliced,

and ferve away hot ; you muſt ſkim it well.

Mushrooms Italian way.

THEY must be well cleanfed, and toſs them up

withrheniſh wine, and four ſpoonfuls of oil and faf-

fron, and a rocambole, then take ſome large ones

and take out the beards, and put in a little bit of

butter or oil, crums, thyme and parſley, and ſo broil

them ; and when you toſs up your other mushrooms

put in two yolks of eggs, a little cream, and ſqueeze

in an orange, and garnish with fry'd mushrooms and

broil'd ones.

Beefsteaks rolliade and larded.

TAKE a rump of beef, and cut it broad and

bone it, and then cut it in broad ſquare pieces, and

hack them very well, then wash them with the yolks

of eggs, and ſeaſon with ſhallots minced, pepper

and falt, then ſpread over ſome good light force-

meat, and roll them up and tie them tight, then

have a ſtew-pan and a piece of butter, and paſs

them in a pan, and put in a little flower, and then

fome good broth and gravy, and ſtove them tender ;

and when you ferve them make a good cullis ſauce,

with ſhallots and ham cut in dice, and ſome ſliced

pickle cucumbers, and ſo ſerve it away quick and

hot.

Awhite pot.

TAKE a quart of cream, boil it with fome large

mace, and when it is off the fire, ſeaſon it as you

would do a cuſtard; take ſeven or eight yolks of

eggs, and beat them well together, with a ſpoonful

or two of cream, and when your cream is almoſt

cold, put the eggs to it, ſtirring them well together ;

then take a diſh that will hold the quantity, and

more, of cream, take a two-penny loaf ofmancher,
cut
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cut off all the cruſt, and ſlice it as thin as you can ;

then lay a row of flices of breadat thebottom of

the diſh, and a few preſerved damfons, or other

dried ſweetmeats upon the bread, with some good

pieces of marrow with them , then lay another row

ofbread upon that, and ſo of marrow and ſweet-

meats, till you come to the top ; then take a ladle

and pour in your cream ſoftly, till the diſh is full ;

let it be made two or three hours before you put it

into the oven, that the bread maybe well foak'd,

and thenbake it.

Tostew a rump, leg, or neck of mutton.

BREAK the bones, and put them in a pot with a

little whole pepper, mace and ſalt ; one nutmeg, one

anchovy, one turnip ; a little branch of sweet herbs,

two onions, a pint of ale, a quart of claret, one or

two quarts of water, ahard cruſt of bread ; ſtop it

up, and let it ſtew five hours, and ſerve it with toafts

and the gravy. Put half this to mutton, and ſtew

it two hours. So you bake ox-cheek.

A most excellent bitter, not inferior to Stoughton's

drops.

TAKE two ounces of gentian-root, the rinds of

nine oranges, they must be of the largest right Se-

ville, and pared very thin, two drams of faffron,

and two drams of cochineal ; infuſe all in onequart

of brandy, for forty eight hours, in the hotteſt ſun ;

then philter it through whited-brown paper : after

this you may take from twenty drops to a tea-ſpoon-

ful, in wine, beer, tea, or any liquor you like.

Fricandoo's glazzé ofsweet-breads.

TAKE fix large breaſt ſweet-breads , you must

lard them very well and cloſe; then take a large flat

fauce-pan and cover the bottom with ſheets of fat

bacon; then lay your ſweetbreads the larded part

downS3
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downwards, and put in two blades of mace, a quart

of clear broth, and cover your ſtew-pan and ſtove

themquick until the liquor is all diffolved, and then

theywill come to fry ; you may have them what co-

lour you pleaſe, then ſtrain off the fat, and put in a

little good clear broth, about a gill, and ſtrain it off

then ; whenyou diſh up, pour ſome of this liquor
over them.

Aneck of vealstew'd.

TAKE a neck of veal and cut it in ſteaks, feafon

them with falt, grated nutmeg, thyme and lemon-

peel grated, andwhen you put it into your pan put

to it ſome thick cream according to the quantity

you do ; let it ſtewgently till it is enough, then put

into your pan two anchovies and ſome gravy or

ſtrong broth, a piece of butter rolled in flower ; toſs

it up till it is thick, then put it in adiſh and ſerve it

hot, garnish with lemon.

1 To preserve apricots.

TAKE your apricots, ſtone and pare them,

and take their weight in double-refin'd fugar beaten

and fifted, and put your apricots in a filver cup or

tankard, and cover them over with the ſugar, and

let them ſtand ſo all night ; the next day put them

in a preferving-pan, and fet them on a gentle fire,

and let them ſimmer a little while , then let them

boiltillthey are tender and clear, taking them off

ſometimes to turn and ſcum ; keep them under the

liquor as they are doing, and with a ſmallcleanbod-

kin or great needlejob them ſometimes, that the fy-

rup may penetrate into them ; when they are e-

nough, take them up and put them in glaſſes ; boil

and ſcum the ſyrup, and when it is cold put it on

your apricots.

To

1
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Tostew ducks.

TAKE your ducks and ſeaſon them with falt,

pepper, and a few cloves, a ſhallot or two, with a

piece of butter in the belly of each of them ; put

them in an earthen pan that willjust hold them, then

put half a pint of claret and as much ſtrong gravy,

and halfapound ofbutter under and over your ducks,

and half a pint of water, a bunch of sweet herbs,

ſome whole cloves, then cover the pan cloſe ; let

them ſtew two hours and a half, then ſtrain the li-

quor, and pour it over your ducks ; ſerve them

hot, and garnish with lemon ſliced and rafpings of

bread; in this manner you ſtew eaſterlings or wid-

geons.

Tostew a bare.

BEAT it well in its own blood; then fry and

cut it in little bits ; put it into a ſtew-pan, with a pint

of white wine and water alike, a bunch of ſweet

herbs, a little whole pepper, cloves, mace and falt,

two flices of lemon, and two ſhallots ; let this ſtew

half enough ; then put in fifty balls of forc'd-meat,

one anchovy ; half a pint of claret, eight ounces of

links ; let it ſtew till tender ; thicken it with butter;"

ſerve it with ſippets ; lemon ſhred, and barberries ;

or uſe claret and no white wine, which you pleaſe.

Brisket beef, a-la-rouge trembleur.

TAKE A ſquare piece ofbrifket beefabout twelve

pound, and let it lye four days in pump-water and

falt as much as will cover it, put in a pound of bay

falt, a pound of white falt, four ounces ofpeter- falt,

let it be well ſtirred to diffolve, then take out your

beef and boil it fix hours, ſo that you may put a

ſtraw through it, then take it outand trim it, and

take off the ſkin, and lay it in your diſh, garniſh

withS 4
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with raw parſley all round your diſh ; this is the true

French way.

An artichokepye.

BOIL artichokes very well, take the bottoms,

ſeaſonthem with a little mace, add a good quantity

of butter. Make a layer of it in thebottom of the

pye, put in the artichokes, ſtrewing on a little ſalt

and fugar, alſo ſome pieces of marrow wrappedup

in the yolks of ſome eggs, with a few gooſeberries

or grapes. Upon theſe layſomedates, ſome yolks

of hard eggs, citron, large mace, &c. then cover

theſe with butter, bake it and pour in ſcalded white-

wine.

Applefritters.

TAKE the yolks of fix eggs, and the whites of

three, beat them well together, and put to them a

pint of cream, or milk ; then put to it four or five

ſpoonfuls of flower, a glass of brandy, halfa nut-

meggrated, and a little ginger and falt ; your batter

must be pretty thick ; then ſlice your apples in

rounds, and, dripping each round inbatter, frythem

ingood lard, with a quick fire.

An excellent electuaryfor aconsumption.

TAKE horehound, hart's-tongue, liver-wort, mai-

den-hair, agrimony, unſet hyffop, germander, and

colts-foot, of each one handful; boil them ina gal-

lon of ſpring-water, till half be confumed ; then

take three pounds of live honey, half anounce of

powder of elecampane, and an ounce of powder of

aniſeed; fift them both through a ſieve ; boil theſe

together, till it cometo the conſiſtence of an elec-

tuary: take the quantity of a nutmeg fafting in the

morning, and faſt an hour after it take the like

quantity at night, whenyou go to bed.
A
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Apleasant and safe medicine, for the yellowjaundice.

ROAST a large lemon till it is ſoft; take care it

do not break ; cut it and ſqueeze it (while it is very

hot) uponadram of turmerick ſliced orgrated, and

half adram of ſaffron; pour upon theſe ingredients

a pint of good white-wine ; let all infuſe one night ;

and inthe morning faſting, take a quarter of a pint

of this liquor ; ſweeten it to your taste with ſugar-

candy; or, if your ſtomach can bear it, the ſugar-

candy may be omitted ; repeat this for four morn-

ings, or longer, if you have occaſion. It is for the

moſt part a certain cure.

For St. Anthony'sfire.

TAKE one part fine fpirit or oil of turpentine,

and one part finely rectify'd ſpirit of wine ; mix and

ſhake the glaſs, when you use it, anointing the face

gently with a feather, or your finger, not covering

it. Do it often, and it cures in a day or two ; but

take care not to come near your eyes. It ſoftens

andheals, though at firſt you think it inflames. You

may put more or leſs ſpirit of wine, as you like.

To stew apig.

TAKE a pig and roaſt it till it is hot; then ſkin

and cut it in pieces ; then put ſome white-wine and

good gravy, fome pepper, falt and nutmeg, an oni-

on, a little ſweet marjoram and fome elder vinegar,

with fomebutter into a ſtew-pan with your pig, and

ſtew it gently ; when it is enough lay itupon fip-

pets, and garnish with lemon ſliced.

Acollar of mutton roasted.

You must take the breast and neck of mutton

together, ſkin it inthe wholepiece, thenparboil it,

and prepare a mixture of crums of bread, a little

pepper, falt, nutmeg, lemon-peel grated, and a lit-
tle



266 The London and Country Cook.

tle fweet herbs ; to this put the yolks of fix hard

eggs beat in a mortar, with five ounces of butter ;

mix this with the other ingredients, then take the

inſide of the mutton and ſtrew it upon it, then roll it

up as cloſe as you can,bind it about with a fillet, then

fpit it; it mustbe fpitted through the middle length-

ways, and bafted with butter, ſalting it every now

and then ; then take the grated bread and ſome of

the ſame ſeaſoning above, ſprinkled upon itjust be-

fore it is enough ; when it is enough, ſerve it with

ſtrong gravy and lemonjuice, and garnish with le-

monand orange fliced ; if oifters are in ſeaſon, add

fry'd oiſters.

Olives of beef roasted, or baked.

TAKE ſome of a buttock, or rump of beef, and

cut ſomeof it into thin ſlices, then hack them with

the back of your knife, lard them with fat bacon,

and ſeaſon it with pepper, falt and nutmeg, fome

ſweet marjoram, a little onion, ſome buttered eggs ;

then lay it on the ſlices of beef, and roll them up to-

gether round in a veal caul ; you may roast them or

bake them, then garnish with artichoke bottoms,

fry'd lemon ſliced, your fauce gravy, with a glass of

claret ; ferve on fippets hot.

To roast a woodcock.

TAKE ſome gravy, ſome ſpice, and let themboil

alittle ; then put in a piece of butter, aglaſs of red

wine, let the guts of the woodcock run on fippets,

or a toast, and lay it under the woodcock, and pour

the fauce in the diſh or baſon ; you muſt ſpit your

woodcock undet the wings.

Pullets a-la-creame.

LARD and force your pullets of their own fleſh,

boil'd ham, muſhrooms, ſweet-breads, oiſters, grated

bread, the yolk of an egg, anchovies, a little cream,

fpice
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ſpice and herbs; roaft them and pour on them a

white ragou of mushrooms, oiſters, ſweet-breads,

cock's-combs, truffles, morels and cream thickened

with eggs.

Aneats tongue roasted.

TAKE a pickled tongue, andboil it till the ſkin

will come off, and when it is ſkinned, ſtick it with

cloves, about two inches aſunder, then put it on a

ſpit, and wrap a veal caul over it, and roaſt it till it

is enough; then take off the caul, and juſt froth it

up, and ſerve it in a diſh with gravy, and ſome ve-

niſon or claret ſauce in a plate, garnish it with raſp-

ings ofbread fifted and lemon ſliced.

Aspring or forrel tart.

SHRED the herbs ſmall, then wring out a little

of the juice of it, and put into a quart fourteen

ounces of fugar, and the like quantity of currans ;

mix it, and fill the tarts, lid and baſte it, then put

in half a pint of thick cream, boiling it firſt, if it

be raw; then ſtrew on fome fine powdered ſugar,

and ferve ithot.

Afine way to pot a tongue.

TAKE a dried tongue, boil it till it is tender,

thenpeel it ; take a large fowl, bone it, a gooſe, and

bone it ; takea quarter of an ounce of mace, a quar-

ter of an ounce of cloves, a large nutmeg, a quar-

ter of an ounce of black pepper, beat all well toge-

ther, a ſpoonful of falt, rub the inſide of the fowl

well, and the tongue. Put the tongue into the fowl,

then ſeaſon the goofe, and fill the goofe with the fowl

and tongue ; and the goofe will look as if it was

whole. Lay it ina pan thatwilljuſt hold it, melt

freſh butter enough to cover it, ſend it to the oven,

andbake it an hour and half; then uncover the pot,

and take out the meat. Carefully drain it from the

butter,

۱
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butter, lay it on a coarse cloth till it is cold; and

when the butter is cold, take off the hard fat from

the gravy, and lay it before the fire to melt, put

your meat into the pot again, and pour the butter

over. If there is not enough, clarify more, and let

the butter be an inch above the meat ; and this will

keep a great while, eats fine, and looks beautiful.

When you cut it, it must be cut croſs-ways down

through, and looks very pretty. It makes a pretty

corner-diſh at table, or fide-diſh forfupper. Ifyou cut

aflicedownthe middle quite through,lay it in a plate

and garnish with green parſley and ſtertion-flowers.

If you will be at the expence, bone a turkey, and

put over the gooſe. Obſerve, when you pot it to

ſave a little of the ſpice to throw over it, before the

laſt butter is put on, or the meat will notbe ſeaſoned

enough.

To make a carp pye.

TAKE A large carp, ſcale, waſh, and gut it clean ;

take an eel, boil itjust a little tender, pick off all

the meat, and mince it fine, with an equal quantity

of crums of bread, a few ſweet herbs, a little lemon-

peel cut fine, a little pepper, ſalt, and grated nut-

meg, an anchovy, halfa pint of oifters parboiled, and

chopped fine, the yolks ofthree hard eggs cut ſmall,

roll it up with a quarter ofa pound ofbutter, and fill

the belly of the carp. Make a good cruft, cover

thediſh, and lay in your carp ; ſave the liquor you

boil your eel in, put in the eelbones, boil them with

a little mace, whole pepper, an onion, ſome ſweet

herbs, and an anchovy. Boil it till there is about

half apint, ſtrain it, add to it a quarter of apint of

white-wine, and a lump of butter mixed in a very

little flower ; boil it up, and pour into your pye.

Put on the lid, and bake it an hour in a quick oven :

if there be any force-meat left after filling the belly,

make balls of it, andput into the pye. If you have
not

2
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not liquor enough, boil a few ſmall eels to make

enough to fill your difh.

Parispyes.

TAKE a capon, and parboil it a little ; bone

and ſkin it ; then ſhred it extremely fine ; ſhred alſo

as ſmall, one pound of beef-fuet ; beat a pound of

blanched almonds, with ſo much fack, and orange-

flower-water, as will keep them from oiling ; ſeaſon

all with nutmeg, cloves, and mace, a little falt, and

twice as much fine fugar, as there is ſpice and falt ;

mix all very well together, and make them into little

puff-paſte patties, to bake or fry : before you cloſe

them, you must lay candied orange, lemon, and ci-

tron-peel, in thin flices, with bits of marrow, and

the kernels of piſtachia nuts.

Note, That large chicken does as well as capon,

and is an exact quantity for half the ſuet and almond.

To make a pelow.

TAKE two large fowls well finged and clean, a

piece of bacon about two pounds, ſkinned and pared

clean, put them into a pot with a pound of rice, and

two gallons of water. When the water boils, let it

boil three quarters of an hour, then take up the fowls

andbacon, keep them hot, and drain all the water

from the rice. Set it over a very flow fire till the

rice is dry, then lay the rice in your diſh, and the

fowls and bacon on the top. When you can have

hard eggs to garnish the diſh, it is proper.

Or boil it this way ; fet on a large pot, nice and

clean, take a quartof rice, tie it looſe ina veryclean

cloth, put it in the water cold with the bacon. Let

it boil an hour, then take up the rice, untie it, ſtir

in one ſpoonfulofthe ſtrong gravy, grate half a nut-

meg, ſtir it well together, tie it up tight again, put

it into the pot and the fowls. When they are enough,

take
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take up the rice, lay it in your diſh, and the fowls

andbacon on the top.

Orange-flower-water.

TAKE two handfuls ofthe leaves of orange-

flowers, without the yellow and green ; infuſe them

in two quarts of water, with half a pound of fugar,

ſtrain it through a fieve of linnen cloth, and when

you havedone, cool and ice it (fee the article iceing)

or if you would make more diſpatch, beat up the

water with the flowers and ſugar ; by pouring it out

of one veſſel into another ; ſtrain the liquor and fet

ittơcool.

The orange-flowers being very dear, and the water

being commonly fold cheap, we need not wonder it

is ſo badly made, it being for the moſt part nothing

but an infuſion of orange-flowers in common water ;

but if you would have it verygood,

Take three pound of orange-flowers when they are

in their prime, bruiſe them in a marble mortar,

and put them into an earthen pitcher, adding three

ounces of the peel of Seville oranges cut into ſmall

flices ; you may alſo (if you havethem) add ſmall

oranges about the fize of a nut to the infuſion ; after

they have been bruis'd pour upon them two pints of

white-wine, and as many ofbalm water, which will

diſſolve and rarify the odoriferous parts of the ingre-

dients, and render the ſcent more ſenſible ; but if

you have not balm water, you may put in wine in-

itead of it or common water.

Stir all the ingredients with a ſtick, ſtop up the

pitcher cloſe, and ſet it to digeft in hot horſedung

for twodays.

Then open it, and as quick as you can pour all

into a large cucurbit of glaſs or earth, with a re-

ceiver and head fitted to it, and ſet it into abalneum

mariæ, or vaporis, and diſtil the moisture with a

ſtrong fire, and you will have an excellent orange-
flower-

4
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flower-water, which you must keep in a bottle very

well ſtopped.

This is good againſt vapours and malignant hu-

mours; it is given in hysterick diſtempers, to provoke

womens terms, and to fortify the ſtomach and brain ;

the doſe is from two fcruples to an ounce.

Afine biſket pudding.

TAKE a pint of cream, or milk, three penny

Naples biſkets grated ; pour your milk or cream

over it hot, and cover it cloſe till it is cold; then

put inſome nutmeg grated, the yolks of four eggs,

and two whites beaten, a little orange-flower-water,

two ounces of powder fugar, and half a ſpoonful of

flower; mix them well together, and boil it ina chi-

na baſon buttered well onthe infide ; tie it in acloth

well flowered, and boil it an hour. Serve it, being

turned out of the bottom, with butter, fack, and

fugar.

To boil mullet, or anyfort of fish.

SCALE your fiſh, and wash them, ſaving their

liver, or tripes, roſes, or ſpawn ; boil them inwa-

ter that is ſeaſoned with falt, white-wine-vinegar,

white-wine, a bunch of sweet herbs, a ſliced le-

mon, one or two onions, ſome horfe-radiſh ; and

when it boils up put in your fiſh ; and for ſauce, a

pint of oiſters with their liquor, a lobſter bruiſed or

minced, or ſhrimps, ſome white-wine, two orthree

anchovies, fome large mace, a quartered nutmeg, a

whole onion ; let theſe have aboilup, and thicken it

with butter and theyolks oftwo or three eggs : ſerve

it on fippets, and garnish with lemon.

To buttershrimps.

STEW a quart ofſhrimps in half apint ofwhite-

wine, a nutmeg grated, and agood piece of butter ;

whenthe butter is melted, and they are hot through,

beat
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beat the yolks of four eggs with a little white-wine,

and pour it in, and ſhake it well, till it is of the

thickness you like , thendiſh it on fippets, and gar-

niſh with fliced lemon.

To butter crabs or lobsters.

Your crabs or lobſters being boiled and cold,

take all the meat out of the ſhells and body, break

the claws, and take out all their meat, mince it

ſmall, and put it all together, and add to it two or

three ſpoonfuls of claret, a very little vinegar, a nut-

meg grated ; then let it boil up till it is thorough

hot; then put in ſome butter melted, with ſome an-

chovies and gravy, and thicken up with the yolks of

an egg or two ; and when it is very hot put it in the

large ſhell, and ſtick it with toasts.

To pickle girkins.

TAKE what quantity of cucumbers you think fit

andput them in a stonejar, then take as much ſpring

water as you think will cover them : to every gallon

ofwater put as much falt as will make it bear an

egg; fet it on the fire, and let it boil two or three

minutes, then pour it on the cucumbers and cover

them with a pewter diſh, and over that with a wool-

len cloth; tie them down cloſe, and let them ſtand

twenty-four hours, then take them out, lay them in

acloth, and another over them todry them. When

they are pretty dry, wipe your jar out with a dry

cloth, put your cucumbers in, and with them a little

dill and fennel, a very ſmall quantity. Forthe pickle,

to every three quarts of vinegar, one quart of fpring

water, till you think you have enough to cover them;

put in a little bay ſalt and a little white falt, but not

too much. To every gallon of pickle put one nut-

meg cut in quarters, a quarter ofan ounce ofcloves,

aquarter of an ounce of mace, a quarter of anounce

of whole pepper, and a large race ofginger ſliced ;
boil
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boil all theſe together in a bell-metal or copper pot,

pour it boiling hot on your cucumbers, and cover

them as before. Let them ſtand twodays, thenboil

your pickle again, and pour it on as before, and a

third time, when they are cold cover them with a

bladder and then a leather. Mind always to keep

your pickles cloſe covered, and never take them out

with any thingbut awooden ſpoon, or one for the

purpoſe. This pickle will do the next year, only

boiling it up again.

You are to obſerve to put the ſpice inthejar with

the cucumbers, and onlyboil the vinegar, water and

falt, and pour over them. The boiling of your

ſpice in allpickles ſpoils them, and loſes the fine fla-

vour of the ſpice. 1

To keep white bullis orpearplums.

GATHER them when full grown, and before

they turn ; pick out the largeſt, and to the ſmall

ones, put as much cold water as will make liquor to

cover the fine ones; let theſe boil gently till they

are ſoft, then ſtrain the liquor from them, and let it

ſtand till it is cool enough to bear your finger ; then

put your large ones intothis pickle till they are quite

cold; then you must put them into large-neck'd

bottles, or ſmall jars, and lay paper, cut fit, upon

them, over which pour melted butter, or rather

ſweet oil : if you are careful in taking it off, this

method feldom fails.

To make a great cake.

TAKE a peck of flower, by weight twelve

pounds, twelve pounds of currans, two pounds of

raiſins of the fun, ftoned and ſhred very ſmall, two

pounds of fugar, five pounds of butter, half a pint

of fack, five or fix eggs, half apint ofroſe-water,

three pints of the beſt ale yeaſt, five pints of cream,

or ſtrokings, an ounce of cinnamon, fix nutmegs,

andT
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and ſome cloves and mace ; divide your flower into

two parts, boil the cream, and when it is almoſt cold

mix it with the yeast ; then put it to the one half of

the flower, working it very well ; ſet it before the

fire, and cover it. Melt the butter and roſe-water

on a gentle fire, and beat the butter well with your

hands; the other flower must be ſet before the fire,

and made as hot as you can, and your currans and

raiſins well mixed together, laid before the fire, and

made very hot ; you must lay your ſpice and ſugar

over a chafing-diſh of coals, and make all as hot

as you can fuffer your hand in ; then mix the flower

and all the reſt, with the other paste, and keep it hot

till it is put into the oven ; when all is mixed, it

will be no thicker than a pudding ; flower your pa-

per well that is to be at the bottom, and fet upon it

a hoop, either of wood, or triple ſtrong paper ; pour

your cake into the hoop, and fet it in the oven,

then take fix whites of new-laid eggs, and a pound

of double-refined fugar, and beat the eggs to a froth

with a little rofe-water ; then put in the ſugar, and

beat it till it is as white as ſnow, and whenyour cake

is ready to draw, ice it over with a fpoon, and let it

ſtand till it hardens.

To make beef bams.

:

You must take the leg of a fat, but ſmall beef,

the fat Scotch or Welch cattle is beſt, and cut it

ham-fashion. Take an ounce of bay-falt, an ounce

of falt-petre, a pound of common falt, and a pound

of coarſe ſugar (this quantity for about fourteen or

fifteen pounds weight, and ſo accordingly, if you

pickle the whole quarter) rub it with the above in-

gredients, turn it everyday, and baſte it well with

the pickle for a month : take it out and roll it in

bran or fawduſt, then hang it in wood-smoke, where

there is but little fire, and a conſtant ſmoke for a

month ; then take it down, and hang it in a dry

place
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place, not hot, and keep it for use. You may cut

a piece off as you have occafion, and either boil it

or cut it in raſhers, and broil it with poached eggs,

orboil a piece, and it eats fine cold, and will shiver

like Dutch beef. After this beef is done, you may

do a thick briſket of beef in the ſame pickle. Let

it lay a month, rubbing it every day with the pickle,

then boil it till it is tender, hang it in a dry place,

and it eats finely cold cut in ſlices on a plate. It is a

pretty thing for a fide-diſh, or for fupper. A fſhoul-

der of mutton laid in this pickle a week, hung in

wood-fmoke two or three days, and then boiled with

cabbage, is very good.

To make a fine feed or faffron cake .

You must take a quarter ofa peck of fine flower,

a pound and a half of butter, three ounces of carra-

way feeds, fix eggs beat well, a quarter of an ounce

of cloves and mace beat together very fine, a penny-

worth of cinnamon beat, a pound offugar, a penny-

worth of rofe-water, a penny-worth of faffron, a

pint and ahalf of yeast, and a quart of milk ; mix

it all together lightly with your hands thus ; firſt

boil your milk and butter, then ſkim off the butter

and mix it with your flower and a little ofthe milk ;

ſtir the yeaſt into the reſt and ſtrain it ; mix it with

the flower, put in your feed and ſpice, roſe-water,

tincture of ſaffron, ſugar and eggs; beat it all up

well with your hands lightly, and bake it in a hoop

or pan, but be ſure to butter the pan well. It will

take anhour and a half in a quick oven. Youmay

leave out the feed, if you chuſe it, and I think it ra-

ther better without it, but that you must do as you

like.

To make orange halves or quarters with the meat in them.

TAKE Seville oranges, raſp them round, and

then cut them into halves ; pick out the meat ; boil

:

T2 the
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the halves very tender; then chuſe halfofthem that

are the clearest and beſt, and put them into a cold

thick fyrup, made with fine fugar, and half a pint

ofwater to each pound, pound the other half ofthe

rinds very fine ; pick the kernels out of the orange-

meat; and to a pint of the meat, add half apound

of thepounded rinds ; ſcald this very well, and add

a pound and a half of fifted ſugar which ſtir very

well in; let it ſcald till the fugar is well melted ;

thenadd thejuice of a lemon or two ; put it into a

broad earthen pan, fet it into a ſtove ; let the half

orange rinds lay three or four days in the ſyrup, boil

them very brifkly till they are clear, and the ſyrup is

very thick; put them by till they are cold; then

put them upon earthen plates, and fet them in a

ſtove ; and the nextday if you think they have not

fugar enough on them, dip them in the ſyrup,which

runs from them; they must not havedry ſugar on

them but only a gloſs before they are quite dry, fill

them with the orange-meat; laythem ona fieve and

fet them to dry in a stove ; they will be done in a

dayortwo.

To pickle nasturtiumfeeds.

THE ſeeds being full grown and gathered in a

dry day put them in falt and water for two or three

days; then boil ſome vinegar with mace, ginger

ſliced and a few bay leaves for a quarter of an hour,

and pour it upon them boiling hot into a jar, and

cover them with a folded cloth, repeat the boiling

and ſcalding them with it for three days fucceſſively,

and when you pour it on the last time let it ſtand to

cold before you stop it up, which is tobedone very

cloſe in ajar.

N. B. The covering them with a folded cloth

while hot, will let ſome of the ſteam of the pickle

paſs through it, and this will preventthe pickle from

growing mouldy fo foon as it otherwiſe does.

Theſe,

3
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Theſe, and all other pickles ſhould be ſet in adry

place, and looked into once a month, left they

grow mouldy, which if you find they incline to do,

boil the pickle afreſh, and pour it onthem as before.

Apeasefoop.

BOIL a quart of ſplit peaſe in a gallon ofwater ;

when they are quite ſoft, put in half a red herring,

or two anchovies, agooddeal ofwhole pepperblack

and white, two or three blades of mace, four or

five cloves, a bundle of ſweet herbs, a large onion,

and thegreentops of abunch offalary, agood bundle

of dried mint, cover them cloſe, and let them boil

ſoftly, till there is about two quarts ; then ſtrain it

off, and have ready the white part of the ſalary

waſhed clean, and cut ſmall, and ſtewed tender in a

quartofwater, ſome ſpinage picked and waſhedclean,

put to the falary; let them ſtew till the water is quite

waſted, and put it to your foop.
Take a French roll, take out the crum, fry the

cruft brown in a little freſh butter, take ſome ſpin-

age, ſtew it in a little butter, after it is boiled, and

fill the roll; take the crum, cut it to pieces, beat it

inamortar with a raw egg, alittle ſpinage, and a

little forrel, a little beaten mace, and a little nut-

meg, and an anchovy ; then mix it up with your

hand, and roll them into balls with a little flower,

and cut ſome bread into dice, and frythem criſp.

Pour your foop into your diſh, put inthe balls and

bread, and the roll in the middle.Garnish your diſh

with ſpinage: if it wants ſalt, you muſt ſeaſon it to

your palate, rub in ſomedriedmint.

To boil onions, so that theyſhalllose theirſcent.

TAKE the largest onions, cut off the ſtrings and

the tops, without peeling off any of the ſkins ; put

them into falt and water and let them lie an hour,

washT3
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waſh them out, and put them into a kettle with a

good quantity of water, and boil them tillthey are
tender.

Then take them off, and take off as many ſkins as

you think fit tillyou come to the white part ; then

pound them or bruiſe them, and toſs them up with

either butter or cream, if for boiled rabbits or a

roaſted turkey.

You may, if you pleaſe, bruiſe them and paſs

them through a cullender, and then put cream to

them, which is the nicest way for a turkey. Or,

If you keep them whole, you may warm them in

ſtrong gravy well drawn with ſpice and fweet herbs,

and thicken the gravy with burnt butter, adding a

little white wine or claret, or a little ale.

This is ſauce for a roasted turkey, or mutton or

lamb roafted.

Mushroom gravy.

HAVING cleanſed the mushrooms, ſave the par-

ings, and wash them well from the dirt, and then

put to them the gills which have been taken from

the large bottoms, andthen put them into the fauce-

pan with a very little water, ſtirring them after till

you have gotten all the juice from them, and ſet it

by to cool ; or elſe till you have ſtewed the mush-

rooms from which you pared them ; and then add

the liquor, of the ſtew'd mushrooms to the ſaid li-

quor and boil them together, with about eighty

cloves, a dram of mace, and two drams of whole

pepper to every quart of liquor, boil it to the con-

ſumption of the third part, then ſtrain it through a

ſieve into a dry earthenpan, letit ſtand till itis cold,

and then put it up into dry bottles as directed for

ketchup, that it maynotgrow mouldy ; tie a piece

ofbladder or leather over the corks firſt ſoftened in

warm water, and ſet them in adry place, and it will

keepa longtime,
Mustard
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Mustard very excellent.

PROCURE the whiteſt ſeed you can, caſt it into

water two or three times, till no more of the huſks

will ſwim at thetop ; then take the found, which has

funk to thebottom, and dry it very well, with warm

coarſe cloths, and ſet it a little while before the fire ;

then pound it fine enough to paſs through a tiffany

ſieve; then having fliced ſome horſe-radiſh, and laid

it in ſteep in ſtrong vinegar, with a little lump of

fugar (which ſome leave out) to temper the flower

with ; and having poured it offfrom the horfe-radiſh,

put it all into a well glaz'd pot, with an onion or

two, and having ſtopped it well with a cork, tie a

bladder over it.

But this may be farther improved to make it yet

more excellent, if instead of vinegar, water only or

fome good broth of powdered beef be made uſe of,

and fome of this muſtard, adding verjuice, ſugar,

claret wine, and juice of lemon, it willbe an excellent

ſauce for fleſh or fiſh .

To potpigeons, or fowls.

Cut off their legs, draw them, and wipe them

with a cloth, but don't waſh them. Seaſon them

pretty well with pepper and ſalt, put them in a pot,

with as much butter as you think will cover them,

when melted, and baked very tender ; then drain

them very dry from the gravy, lay them ona cloth,

and that will fuck up all the gravy. Seafon them

again with falt, mace, cloves, and pepper beaten fine,

and put them down cloſe into a pot. Take thebut-

ter, when cold, clear from the gravy, ſet it before

the fire to melt, and pour over the birds ; if you

have not enough, clarify ſome more, and let the but-

ter be near an inch thick above the birds. Thus you

maydo all forts of fowl. Only wild fowl ſhould be

boned,

T4 Sauce
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Saucefor boiled chickens or lamb.

TAKE a little white-wine and a pint of claret, a

few ſprigs of ſweet herbs, a little whole pepper and

mace, three ſlices of lemon; let it ſtew alittle. then

put in a little parſley and ſpinage boiled green, and

choppeda little; thenbeat it up thick with fix ounces

offreſh butter,and pourit over the meat, and ſerve it.

Garniſh it with lemon ſliced, and barberries, grapes,

and goofberries ſcalded, to their fauce in their ſeaſon.

Saucefor roastedvenifon.

TAKE alittle claret and water, a ſtick of cinna-

mon, ablade ofmace, andalittle grated whitebread ;

let it ſtew with a little butter and ſugar. Mix and

ſerve it in the diſh with it.

Artichokes to keep alltheyear.

BOIL as many artichokes as you intend to keep ;

boil them ſo as juſt the leaves will come out, then

pull off all the leaves and choke, cutthem from the

ſtrings, lay them on atin plate, and putthem in an

oven where tarts are drawn ; let them ſtand till the

oven is heated again, take them out before thewood

isput in, and ſet them in again after the tarts are

drawn; ſo do till they are as dry as a board, then

put them in a paper bag, and hang them in a dry

place; when you use them laythem in warm water

three or four hours before you use them, ſhifting the

water often. Let the laſt water be boiling hot ; they

will be very tender, and eat as fine as freſh ones.

You need not dry all yourbottoms at once, as the

leaves are good to eat; fo boil a dozen at a time,

and ſave the bottoms for this ufe.

To make dumplings whenyou have white bread.

TAKE the crum ofa two-penny loafgrated fine,

as much beef-fuet ſhred as fine as poffible, a little

falt,
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falt, half a ſmall nutmeg grated, a large ſpoonful of

ſugar, beat two eggs with two ſpoonfuls of ſack,

mix all well together, and rollthem up as big as a

turkey's egg. Let the water boil, and throw them

in, half an hour will boil them. For fauce, melt

butter with a little fack, lay the dumplings inadiſh,

pour the fauce over them, and ſtrew fugar all over

thediſh.

Theſe are very pretty either at land or fea. You

muſt obſerve to rub your hands with flower when

you makethem up.

The portable ſoop to carry abroad, you have in

the fixth chapter.

Harepye.

To two pounds of butter, put four pounds of

flower, work it up light and quick, rubbing your

butter firſt in your flower ; then cut your hare to pie-

ces and ſeaſon it, and lay ſome good force-meat at

bottom, with your hare intermixed; put fome ſlices

of bacon amongſt it, then lid it, bake it three hours,

make a good lear and put in, and ſkim off the fat..

To roast oiſters.

LET your oifters be large, waſh them clean ; and

having abatter of milk, flower, mace powdered, a

little pepper and eggs ; dip the oiſters into it, and

then into grated bread and powdered mace ; put

them on a ſkewer broadſide to broadfide or upon

ſilver lark ſpits and lay them tothe fire ; then flower

them well ; bafting them with butter till they are

enough.

While they are roasting prepare the following

fauce.

Take the oiſter liquor into which put crums of

bread, falt and pepper, a little grated nutmeg, and

a blade or two of mace, and boil them till the

bread is like a pulp, and taſtes well of the ſpice ;
then
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then add to it a glass of white-wine, and having

mixed them well, pour it into a plate or diſh, and

lay the oifters in the ſauce, and ſerve them up hot.

To make a chesnut pudding.

Put a dozen and half of cheſnuts in a ſkillet,

or fauce-pan of water, boil them a quarter of an

hour, thenblanch and peel them, and beat them in a

marble mortar, with a little orange-flower or roſe-

water and fack, till they are a fine thin paſte ; then

beat up twelve eggs, with half the whites, and mix

them well ; grate half a nutmeg, a little ſalt, mix

themwith three pints of cream, and half a pound of

melted butter ; ſweeten it to your palate, and mix

all together. Lay a puff-paſte all over the diſh, pour

in the mixture and bake it. When you cannot get

cream, take three pints of milk, beat up the yolks

of four eggs, and ſtir into the milk, ſet it over the

fire, ſtirring it all the time, till it is ſcalding hot,

then mix it in the room of the cream.

To make very good wigs.

TAKE a quarter of a peck of the finest flower,

rub it into three quarters of a pound of fresh butter,

till it is like grated bread, fomething more than half

a pound of fugar, half a nutmeg, half a race of

ginger grated, three eggs, yolks and whites beat

verywell, and putto them half a pint of thick ale-

yeaſt, three or four ſpoonfuls of fack, make a hole

in the flower, and pour in your yeast and eggs, as

much milkjuſt warm, as will make into a light paſte.

Let it ſtand before the fire to riſe half an hour, then

make it into a dozen and half of wigs, waſh them

over with eggjust as they go into the oven ; a quick

oven and half an hour will bake them.

To make a French barley pudding.

Pur to aquart ofcream fix eggs wellbeaten, halfthe

whites,
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whites, ſweeten to your palate, a little orange-flower-

water, or rofe-water, and a pound ofmelted butter ;

then put in fix handfuls of French barley, that has

beenboiled tender in milk, butter adiſh and put it

in. It will take as long baking as a veniſon-paſty.

Toſouſe a turkey, in imitation ofsturgeon.

You musttakea fine large turkey,dreſs it veryclean,

dry and bone it, then tye it up, as you do ſturgeon ;

put into the potyou boil it in, one quart of white-

wine, one quart of water, one quart of good vine-

gar, a very large handful of falt, let it boil, ſkim it

well, and then putintheturkey. When it is enough,

take it out, and tie it tighter. Let the liquor boil a

little longer ; and if you think the pickle wants more

vinegar or falt, add it when it is cold, pour it upon

the turkey. It will keep ſome months, covering it

cloſe from the air, and keeping it in a dry cool place.

Eat it with oil, vinegar and ſugar, juſt as you like it.

Some admire it more than ſturgeon ; it looks pretty

covered with fennel for a fide-diſh.

To make a cheap rice pudding.

GET a quarter of a pound of rice, and half a

pound of raiſins ſtoned, and tie them in a cloth.

Give the rice a great deal of room to ſwell. Boil it

two hours ; when it is enough, turn it into your diſh ,

and pour melted butter and fugar over it, with a little

nutmeg.

Whitefricaffee of tripe.

TAKE ſome lean tripe, and cut it in ſmall ſquare

pieces, and put it in a ſtew-pan, and put to it a few

capers, ſome white gravy, a glass of white-wine, a

bunch of ſweet herbs, ſome nutmeg grated, a little

falt and pepper, and a ſhallot ; when it is ſtewed e-

nough, ftrain off the fauce, and add to it ſome par-

ſley boiled tender and fored ſmall, with a little le

mon.
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mon-juice, thicken it with two or three eggs well

beaten together, ſo that it does not curdle, and ſerve

ithot on fry'd ſippets ; garnish with lemon ſliced.

Some thicken the fauce with cream and butter ; they

are both good.

To pickle radish pods.

MAKE a strong pickle, with cold ſpring-water

and bay-falt, ſtrong enough to bear an egg, then

put your pods in, and lay a thinboard onthem, to

keep them under water. Let them ſtand tendays,

then drainthem in a ſieve, and lay them on a cloth

to dry ; then take white-wine-vinegar, as much as

you think will cover them, boil it, and put your

pods in a jar, with ginger, mace, cloves, and Ja-

maica pepper. Pour your vinegar boiling hot on,

cover them with a coarse cloth, three or four times.

double, that the ſteam may come through a little,

and let them ſtand two days. Repeat this two or

three times ; when it is cold, put in a pint of muf-

tard-feed, and fome horfe-radiſh ; cover it cloſe.

To boil a custard pudding.

TAKE a pint of cream, out of which take two

or three ſpoonfuls and mix with a ſpoonful of fine

flower, fet the reſt to boil. When it is boiled take

it off, and ftir in the cold cream and flower very well ;

whenit is cool, beat up five yolks and two whites of

eggs, and ftir in a little ſalt and ſome nutmeg, and

two or three ſpoonfuls of fack, fſweeten to your pa-

late, butter a wooden bowl, and pour it in, tie a

cloth over it, and boil it half an hour. When it is

enough, untie the cloth, turn the pudding out into

your diſh, and pour melted butter over it.

To picklegolden pippins.

TAKE the finest pippins you can get, free from

ſpots and bruiſes, putthem into a preferving-pan of
cold
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cold ſpring-water, and ſet them on a charcoal fire.

Keep them turning with awooden ſpoon, till they

will peel ; do not let them boil. When they are

boiled, peel them, and put them into the water a-

gain, with a quarter of apint of thebest vinegar,

and a quarter of an ounce of allum, cover them

very cloſe with a pewter diſh, and ſet them on the

charcoal fire again, a flow fire not to boil ; let them

ſtand, turning them now and then, till they look

green; then take them out, and lay them ona cloth

tocool; when cold, makeyour pickle as for the

peaches, only inſtead ofmade muſtard, this muſt be

mustard-feed whole. Cover them cloſe, and keep

them for use.

To make a ricefoop.

TAKE two quarts of water, a pound of rice, a

little cinnamon,cover it cloſe, and let it fimmer very

ſoftly till the rice is quite tender. Take out the cin-

namon, then ſweeten it to your palate, grate half a

nutmeg, and let it ſtandtill it is cold: then beat up

the yolks of three eggs, with half apint of white-

wine, mix them very well, then ſtir them into the

rice, ſet them on a flow fire, and keep ſtirring all

the time for fear of curdling. When it is of agood

thickness, and boils, take itup. Keep ſtirring it till

you put it into your diſh .

Tomake muttonbams.

You must take ahind-quarter of mutton, cut it

like aham, take one ounce of falt-petre, apound of

coarſe fugar, a pound of common ſalt, mix them

and rub your ham, lay it in a hollow tray with the

ſkindownwards, baſte it every day for a fortnight ;

then roll it in ſawdust, and hang it in the wood-

ſmoke a fortnight ; then boil it, and hang it in a

dry place, and cut it out in raſhers. Itdoes not eat

wellboiled, but eats finely broiled.

To
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Tofalt a ham.

TAKE a ham of fixteenpounds, rub it againft

the fire with half a pound of fugar ; then take two

pounds ofbay-falt, and two ounces of ſalt-petre,

anddry it for your uſe.

To make a cowflip pudding.

HAVING got the flowers ofa peck of cowflips,

cut them ſmall, and pound them ſmall, with half a

pound of Naples biſkets grated, and three pints of

cream. Boil them a little, then take them off the

fire, and beat up fixteen eggs, with a little cream,

and a little roſe-water. Sweeten to your palate. Mix

it all well together, butter a diſh and pour it in.

Bake it, and when it is enough, throw fine fugar

over, and ſerve it up.

Note, New milk will do in all theſe puddings,

when you have no cream .

Ducklings with green pease.

SCALD, pick and draw the fowls, and alſo blanch

ſome lettuces ; put the lettuce into freſh water, and

ſqueeze them well, then cut them in pieces and ſet

them over the fire in a ſtew-pan with a bit of butter :

feaſon with falt, pepper, parſley, and green onions

minced, and ſet them a ſtewing in a white braife.

Put into the ſtew-pan flices of bacon, and then lay

in the ducklings, ſeaſoning them with falt, pepper and

onions, cut into ſlices, ſweet baſil and ſlices of le-

mon, cover them alike at top andbottom with fſlices

of bacon ; wet them with broth and fet them a ſim-

mering over a gentle fire.

Then put green peas into a ſtew-pan with a bit of

butter over a ſtove with a gentle fire , ſtirring them

now and then, when they are done, add fome cullis

and gravy, and make them boil; take off the fat,

take care that it be welltaſted ; take out the ducks,

drain2
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drain them, diſh them, pour the ragoo of peaſe

over them and ſerve them up hot.

Adrinkfor the evil.

TAKE of white arch-angel, two handfuls ; of

outlandiſh ſweet fennel-feed bruiſed one ounce ; of

liquorice one ounce: boil theſe together in two wine-

quarts of ſpring-water ; ſtop it cloſe, till half be

confumed ; when cold, ſtrain it from the ingredients ;

add to the liquor two ounces of damaſk roſes : let

the party drink of this liquor, ſpring and fall, five,

ſeven, or nine days together, as you beſt find it a-

gree, three times in the day, a quarter of a pint,

firſt and laſt, and at four inthe afternoon.

Sage-wine, very good.

To twenty-eight pounds of Malaga raiſins picked

and ſhred, have twenty-eight quarts of ſpring-water

well boiled, but let itbe cool as milk from the cow,

before you pour it on the raiſins , then put in half a

buſhel of red ſage groſly ſhred ; ftir all together,

and let it ſtand fix days, ſtirring it very well every

day, and cover it as cloſe as you can; then ſtrain it

off, and pour it into your veſſel ; it will soon be fine,

but you may add two quarts of fack or white-wine

to fine it : raiſins of the fun will do as well as Mala-

ga, if they cannot behad.

Acordial black-cherry-water, very good.

TAKE two quarts of ſtrong claret, and four

pounds of black-cherries full ripe, ſtamp them, and

putthem to the wine, with one handful of angelica,

one handful of balm, and as much carduus, half as

much mint, and as many roſemary-flowers as you

can hold in both yourhands, three handfuls of clove-

July-flowers, two ounces of cinnamon cut ſmall, one

ounce of nutmegs ; put all theſe into a deep pot, let

them be well ſtirred together, then cover it fo cloſe

that
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that no air can get in; let it ſtand one dayand a

night ; then put it into your ſtill, which you must

alfo paſte cloſe ; and draw as much as runs good ;

fweeten it with fugar-candy to your taste. It is good

in any melancholy, or for the vapours.

Topreferve oranges whole.

TAKE the beſt Bermudas or Seville oranges you

canget, and pare them with a penknife very thin,

and lay your oranges in water three or four days,

ſhifting them everyday; then put them inakettle

with fair water, and put a board onthem to keep

them down in the water, and have a ſkillet on the

fire with water, that may be ready to fupply theket-

tle with boiling water ; as it waſtes it must be filled

up three or four times, while the oranges are doing,

for they will take up ſeven or eight hours boiling ;

theymust be boiledtill awheat ſtraw will run thro'

them, then take them out, and ſcoop the feeds out

of them very carefully, by making alittle hole in

the top, and weighthem; to every pound oforanges

put a pound and three quarters of double-refin'd fu-

gar, beat well and fifted through a clean lawn ſieve,

fill your oranges with fugar, and ſtrew ſome on

them ; let them lie a little while, and makeyourjel-

ly thus :

Take two dozen of pippins or John apples, and

flice them into water, and when they are boiled

tender ſtrain the liquor from the pulp, and to every

pound of orange you must have a pint and a half of

this liquor, and put to it three quarters of the ſugar

you left in filling the orange, ſet it on the fire and

let it boil, and ſkim it well, and put it in a clean

earthen pan till it is cold, then put it in your ſkillet ;

put in your oranges, and with a ſmall bodkinjob

your oranges as they are boiling to let the ſyrup into

them, ſtrew on the rest of your ſugar whilft they

are boiling, and when they look clear take them up

and
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and put them inyour glaſſes, but one in a glaſsjuſt

fit for them, and boil the ſyrup till it is almoſt ajel-

ly, then fill up your glaſſes ; when they are cold,

paper them up, and keep them in a dry place.

To preserve orange-flowers.

PICK the flowers, and little oranges and ſtalks

apart, boil the flowers inclear water till they are ten-

der; boil the little oranges and ſtalks alſo in ſeveral

waters, till the bitterneſsbe quitegone : to a pound

of flowers take three pounds of double-refin'd fu-

gar, wet the ſugar with water, and boil it to a fy-

rup; then drain the flowers from their water, and

putthem into the ſyrup,boil them alittle, andput

them intoglaſſes.

Prawlings, orfry'd almonds.

TAKE a pound ofthe beſt Jordan almonds, rub

them very clean from the dust : take their weight in

loaf-fugar, wet it with orange-flower-water, and boil

it to a ſyrup ; then throw the almonds into it, and

boil them to acandy, conſtantly ſtirring till they are

dry; thenputthem into adiſh, and take away the

looſe bits and knobs which willbe about them : put

the almonds again into the preferving-pan, and fet

them on a flow fire, till fome of their oil comes from

them into thebottom of the pan.

To roast a calf's-head.

AFTER the head is nicely wash'd and pick'd,

take out the brains and tongue ; make a large quan-

tity of force-meat, with veal and ſuet wellfeafoned,

fill thehole of the head; ſkewer it, and tie it toge-

therupon the ſpit: one hour and an half roaſts it :

beatup the brains with a little ſage and parsley finely

ſhred, a little falt, and the yolks of two or three

eggs; boil and blanch the tongue, cut it in large

dice, and fry that andthebrains, as alſo ſome of the
forc'd-U
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forc'd- meat in balls, and ſome flices of bacon. The

ſauce is strong broth, with oifters, mushrooms, ca-

pers, and a little white-wine thickened.

To makefry'd cream.

TAKE a quart of good new cream, the yolks of

ſeven eggs, a bit of lemon-peel, a grated nutmeg,

two ſpoonfuls of fack, as much orange-flower-water :

butter your fauce-pan, and put it over the fire ; ftir

it all the while one way with a little white whiſk, and

as you ſtir, ſtrew in flower very lightly, till it is

thick and ſmooth, then it is boiled enough, and may

be poured out upon a cheeſe-plate or mazarine ;

ſpread it with a knife exactly even, about half an

inch thick, then cut it in diamond ſquares, and fry

it in a pan full of boiling ſweet ſuet.

Apowderfor worms.

TAKE one ounce of fena, a quarter of anounce

of whole worm-feed, a quarter ofan ounce of tanfy-

feed, a quarter of an ounce of anniſeed, a few leaves

of wood-betony ; dry all theſe, and beat them to-

gether very fine ; mix it into a bolus with fyrup of

turnips.A child of nine years old may take a quarter

of an ounce of this mixture ; ſo leſs or more for any

other age. Drink water-gruel or poſſet-drink in the

working. It is good for men or women, as well as

children.

Tostew carp brown.

SCALE them and cleanſe them and paſs them off

in brown butter on both fides, or lay them in your

pan raw ; ſtrew all over fome grated bread, pepper

and falt, thyme and parſley minced; put into them

one quart of claret, and one pint of gravy, accord-

ing to the largeneſs of your fiſh ; they must not be

quite covered ; put in alſo four anchovies, ſome

grated horfe-radiſh, one ſhallot chopped ſmall, two
lices
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ſlices of lemon, and a piece of bacon ſtuck with

cloves : ſtew your carp one hour, then brown off a

quartern of butter gold colour, with a ſpoonful of

flower, and put to your carp, which will thicken it

as cream ; fry fome fippets with the roe and melt,

and ſome parſley ; ſo ſerve away hot.

Agood milk-water for afurfeit, or worms.

TAKE of rue, wormwood, carduus, and mint,

each three handfuls ; cut the herbs, and ſteep them

all night in two quarts of milk ; diſtil it off next

morning in a cold ſtill ; from this quantity draw three

pints ; then diſtill this water over again, with the

ſame quantity of milk and herbs ; ſweeten it to your

tafte, if for children ; but for grown people, it is

beſt alone..

To makejelly pale and clear.

TAKE a pair of calves feet, and a leg of veal,

it must be a large one, and only the knuckle uſed ;

break the bones, and take out the marrow, and pick

all the fat and black ſtrings out of the feet ; foak the

fleſh in warm water, and ſhift it out into cold, chang-

ing it often ; lay it in water in the afternoon, and

begin to make your jelly next morning, with two

pots of ſpring water and one of white-wine ; boil

this a-pace, and ſkim it very clean when itjellies ;

ſtrain it into a pot, and when it has stood a ſhort

time, the fat will riſe that is in it, which take clean

off; then put yourjelly into a baſon, with the whites

of eight eggs, ſhells and all, beat extremely well,

fome fugar, cinnamon, ginger, and a little mace ;

let your ſpices be very good ; roſe-water, and the

juice of lemon to your taſte ; there ſhould be a little

falt in the firſt boiling : where it is clear, put inmuſk

and amber, if you will, and paſs it through your

jellybag before the fire twice or thrice, as you fee

caufe.

U2 Half
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Half a pound of fugar, an ounce of cinnamon,

and half an ounce of ginger to a quart ofjelly. Let

it ſtand on the fire two or three hours after the eggs

and ſpice are in. Take heed ofjogging it, that the

ſcum be not broken.

When you have a mind, put the juice of almonds

toſome of this, and it will make it appearwhitejel-

ly, of a very fine taſte.

The best way of burning claret fora looseness.

TAKE a large quart bottle, that will hold more

than aquart of wine ; put to that quantity half an

ounce of cinnamon, four large blades ofmace, and

a large nutmeg ſliced; put a cork into the bottle,

to keep in the ſteam; but don't ſtop it cloſe or hard,

for fear of breaking ; ſet this bottle of wine and ſpice

into a ſkillet of cold water, and let it ſimmer till

the wine is a little waſted; ſweeten it with loaf-fugar,

and drink often, if the patienthave a cold decay'd

ſtomach and no fever.

Topickle codlins.

LET the codlins be but half grown and without

fpots, for if they are ſpotted they are commonly

worm-eaten; fcald them in water till the ſkin will

come off easily, thenput them again into cold wa-

ter, and a ſmall piece of alum, to green in a braſs

panover the fire ; which they willfoondo, if they

are kept cloſe covered.

Some adviſe that the codlins begreen but near to

their full growth, firſt ſcald them ina foftwater, till

the ſkinwillpeel off, andthenhaving made apickle

of vinegar and bay falt, allowing a large ſpoonful

of falt to a quart of vinegar, aquarter of an ounce

of fliced ginger, three or four cloves of garlick, and

aquarter ofan ounce ofwhite pepper ; boil this in a

brafs panwith apiece ofalum asbig as a horſe bean,

for aquarter of anhour, and pour it hot upon your

codlins,
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codlins, covering the mouth of thejar with a cloth,

and let it ſtandby the fire fide ; boil the pickle till

your codlins are as green as can be defired, andwhen

they are quite cold, cork them cloſe, and ſet them

by in adry place.

But there is one thing must however be obſerved

in all picklings ; that is, if the pickles do not come

to their fine green colour preſently by boiling often

the pickle at first, yetby ſtanding three or four weeks,

and then boiling the pickles a-freſh, they will come

to a good colour, andthe pickles willkeep the long-

er, when they are notbrought to a colour too foon.

Tostew cucumbers.

:

TAKE half a dozen of large green cucumbers

thatare not too full of feed, ſlice them ; alſo ſhred

alarge onion moderately ſmall.

Puttheſe inafauce-pan, ſet them overthe fire, add

a little falt, ftir them now and then till they are ten-

der, then pour them into acullender, and let them

drain as dry as they will be, then flower them and

ſeaſon them with pepper. Thenburn ſome butter in

afrying-pan, and whenit is very hot put in the cu-

cumbers, and keep them continually ſtirring till they

are brown ; then pour to them amoderate glaſs of

claret ; mix them well, and ſerve them hot under

roaft mutton or lamb ; or you may ſerve them up in

aplate of fippets fry'd, anddipp'd inmutton orbeef

gravy.

Lark, orsparrow pye.

You must have five dozen at least ; lay betwixt

every one a bit of bacon, as youdo when you roaft

them, and a leaf offage and alittle force-meat at the

bottom of your cruft ; put on ſome butter a-top and

lid it ; whenbaked for one hour, which willbe fuf-

ficient, make a little thicken'd gravy, put in thejuice

of a lemon ; ſeaſon with pepper and falt, ſo ſerve it

hot andquick.

U3
A
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Aftrong milk-water.

TAKE mint, ſage, and balm, ofeach two good

handfuls ; rue, carduus, wormwood, and meadow-

ſweet, of each one handful ; chop theſe herbs toge-

ther ; and put them with four quarts of new milk,

and a whole nutmeg ſliced, into a copper limbeck ;

from this quantity you maydraw two quarts, ifyou

keep an even flow fire till that quantity is drawn off :

when you have drawn off what you deſign, mix it

all together, for the use ofany feverish or confump-

tiveperſon.

To make anchovies.

To a peck of ſprats two poundsof common falt,

aquarter of apound of bay-falt, four pounds of falt-

petre, two ounces ofſal prunella, two-pennyworth of

cochineal, pound all in a mortar, put them into a

ſtone pot, a row ofſprats, a layer ofyour compound,

and fo on to the top alternately. Preſs them hard

down, cover them cloſe, let them ſtand fix months,

and they will be fit for use. Obſerve that your ſprats

be very freſh, and do not waſh nor wipe them, but

just take them as they come out of the water.

Fry'd cream .

HAVING firſt butter'd your fauce-pan, ſet it on

the fire with a quart of new cream, the yolks ofſeven

eggs, a bit of lemon-peel, two ſpoonfuls of ſack, as

muchorange-flower-water and anutmeggrated ;keep

ſtirring allthe while it is on the fire with a little whiſk,

and while you are ſtirring ſprinkle in flower very

lightly, till it is thick and ſmooth; when it is boiled

enough pour it out upon a cheeſe-plate or mazarine ;

ſpread it with aknife exactly even about, half an

inch thick, then cut it intodiamond ſquares, fry it

in apan full of boiling ſweet ſuet,
A
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Acullis of cray-fish.

SET the middle fort of cray-fiſh over the fire,

ſeaſoned with falt, pepper, ſweet herbs and onions

cut into flices, when they are enough, take them out,

pick them, keep the tails, being ſcaled, and the reſt

pounded together with the ſhells in a mortar, the

more they are pounded the better the cullis will be ;

thenput in a piece of veal of about a pound, and a

ſmall piece of ham, and an onion divided into quar-

ters, and let it ſweat gently, and when it begins to

ſtick to the pan, powder it a little, and moiſten it

with broth, adding cloves, ſweet baſil in ſprigs, muſh-

rooms, and a lemon pared and cut into ſlices. Then

ſkim the fat clean off, make it reliſhing ; take out

the meat and thicken it a little with eſſence ofham.

Thenput in the cray-fiſh, and ſtrain it off, and

keep it for use..

Beef steaks with oiſters.

TAKE ſome tender beef-ſteaks ; pepper them to

your mind, without falt, which would make them

hard ; turn them often, till they are enough, which

you will know by their feeling firm; then falt them

to your mind.

For the fauce take oifters with their liquor, and

waſh them in ſalt and water ; let the oifter liquor

ſtand to fettle, and then pour off the clear ; ſtew

them gently in this with a little maceor nutmeg,

ſome whole pepper, a clove or two, and take care

youdo not ſtew them too much, for they will be

hard ; when they are almoſt enough, add a little

white-wine, and a piece of butter rolled in flower to
thicken it.

Some will put an anchovy or muſhroom-ketchup

into this fauce, which will make it very rich.

U4
The
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Thefloating island, apretty dish for the middle ofa table

atafecond course, or forfupper.

You maytake a foop-diſh according to the fize

and quantityyou would make, but a pretty deepglaſs

diſh is beft, and ſet it on a china diſh : firſt take a

quart of the thickeſt cream you can get, make it

pretty sweet with fine fugar, pour in a gill of fack,

grate the yellow rind ofa lemon in, and mill the

cream till it is all of athick froth, then as carefully

as you can pour the thin from the froth into adiſh ;

take aFrench roll, or as many as you want, cut it

as thin as you can, lay a layer of that as light as pof-

ſible on the cream, thena layer of curranjelly, then

avery thin layer of roll, and then hartſhorn jelly,

thenFrenchroll, and over that whip your froth which

you saved off thecream very wellmilledup, and lay

at top as high asyou can heap it ; and as for the rim

of thediſh ſet it round with fruit or ſweetmeats ac-

cording to your fancy. This looks very pretty inthe

middle of a table with candles roundit, and youmay .

make it of asmany different colours as you fancy,

andaccording to whatjellies andgiams or ſweetmeats

you have, or at thebottom ofyourdiſh may put the

thickeſt cream you canget, but that is asyou fancy.

Topickle mushrooms for thesea.

WASH them clean with apiece of flannel in ſalt

and water, put them into a ſauce-pan, and throw a

little falt over them. Let them boilup three times

in their own liquor, then throw them into a fieve to

drain, and ſpreadthem onacleancloth; letthem lie

tillcold, thenput them inwide-mouth'd bottles, put

inwith them agooddeal ofwholemace, a little nut-

meg ſliced, and a few cloves. Boil the fugar-vinegar

of your own making, with a good deal of whole

pepper, fome races of ginger, and two or threebay-

leaves; let it boil a fewminutes,then ſtrain it, when

it
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it is cold pour it on, and fill the bottle with mutton

fat fry'd; cork them, tie a bladder, then a leather

over them, keep itdowncloſe and inas cool aplace

as poſſible. As to all other pickles, you have them

in the chapter of pickles.

A receiptfor making bread without barm, by the help of
aleaven.

TAKE a lump ofdough, about two pounds of

your laſt making, which has been raiſed by barm,

keep it by you in a wooden veffſel, and cover it well

with flower. This is your leaven; thenthenightbe-

fore you intend to bake put the ſaid leavento a peck

of flower, and work them welltogether with warm

water. Let it lie in adry wooden veffel, well co-

vered with a linnen cloth and ablanket, and keep it

in a warm place. Thisdough kept warm will rife

again next morning, and will be ſufficient to mix

with two or three buſhels of flower, being worked

upwithwarm water and a little ſalt. When it is well

workedup, and thoroughly mixed with all the flow-

er, let it bewell covered with the linnen and blanket,

until you find it rife; then knead it well, and work

it up into bricks or loaves, making the loaves broad,

andnot ſo thick and high as is frequently done, by

which means the bread willbe better baked. Then

bake your bread.

Always keep by you two or more pounds of the

dough of your last baking, wellcovered with flower

tomake leaven to ſerve from one bakingdayto an-

other ; the more leaven is put to the flower the ligh-

ter and ſpungier the bread will be ; the freſher the

leaven, the bread will be leſs four.

To keep French beans all the year.

TAKE fine young beans, gather them of avery

fineday, have a large ftone jar ready clean and dry,

lay a layer of falt atthebottom, and then a layer of

beans,
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beans, then falt, and then beans, and ſo on till the

jar is full ; cover them with falt, tie a coarſe cloth

over them, and aboard on that, and then a weight

tokeep it cloſe from all air; ſet them in a dry cellar,

and when you use them take ſome out and cover

them cloſe again ; waſh them you took out very

clean, and let them lie in ſoft water twenty-four

hours, ſhifting the water often ; whenyou boil them

do not put any falt in the water. The best way of

dreſſing them is, boil them with just the white heart

of a ſmall cabbage, then drain them, chop the cab-

bage, and put both into a ſauce-pan, with apiece of

butter as big as an eggrolled in flower ; shake a lit-

tlepepper, put in a quarter of a pint of good gravy,

let them ſtew ten minutes, and then diſh them up

for a fide diſh . A pint of beans tothe cabbage. You

maydo more or leſs, juſt as you pleaſe.

To make apple dumplings.

MAKE A good puff-paste, pare ſome large apples,

cut them in quarters, and take out the cores very

nicely ; take a piece of cruſt, and roll it round, e-

nough for one apple ; if they are big, they will not

look pretty, ſo roll the cruſt round each apple, and

make them round like a ball, with a little flower in

your hand. Have a pot of water boiling, take a

clean cloth, dip it in the water, and ſhake flower over

it. Tie each dumplingby itſelf, and put them in the

water boiling, which keep boiling all the time ; and

if your cruft is light and good, and the apples not

too large, half an hour will boil them ; but if the

applesbe large, they will take an hour'sboiling.When

they are enough, take them up, and lay them in a

diſh ; throw fine fugarall over them, and ſendthem to

table. Havegood freſh butter melted in a cup, and

fine beaten ſugar in a faucer.

To
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To makesteeple cream.

TAKE five ounces of hart's-horn, and two ounces

of ivory, and put them into a stone bottle, fill it up

with fair water to the neck, put in a ſmall quantity

of gum arabick, and gum dragon ; then tie up the

bottle very cloſe, and ſet it into a pot of water with

hay at the bottom. Let it ſtand fix hours, then take

it out, and let it ſtand an hour before you open it,

left it fly in your face ; then ſtrain it in, and it will

be a ſtrong jelly ; then take a pound of blanched

almonds, beat them very fine, mix it with a pint of

thick cream , and let it ſtand a little ; then ſtrain it

out, and mix it with a pound ofjelly, fet it over

the fire till it is ſcalding hot, ſweeten it to your taſte

with double-refin'd ſugar, then take it off, put in a

little amber, and pour it into ſmall high gallipots, like

a fugar-loaf at top ;when it is cold turn them out, and

lay cold whipt cream about them inheaps ; be ſure

itdoes not boilwhen the cream is in.

Agood waterfor the spleen ; a cordial.

TAKE four ounces of hart's-horn, one ounce of

cardamums, one ounce of cinnamon, one ounce of

faffron, two handfuls of red ſage, as much balm ;

ſteep these twenty-four hours in two quarts of fack,

or as muchgood brandy, which you pleaſe ; diſtil it

in a cold ſtill as quick as you can, and let itdrop on

four ounces' of fugar-candy. Drink of this, when

low-fpirited.

Coftiveness.

PRESERVE green wallnuts before the ſhell is

hard, after they have lain aday and a night in water,

having been firſt pricked full of holes; boil them

and ſhift the water often till they are tender ; ſtick in

each a bit of candied orange-peel and take their

weight in good Liſbonfugar; boilthem up and take
two
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two, three, or four of theſe, when you are going
to reſt.

They are a gentle, wholfome and certain purge,

andhelp a coftive hot habit ofbody.

To make artificial aſſes milk.

TAKE two ounces of pearl-barley, two large

ſpoonfuls of hart's-horn ſhavings, one ounce of erin-

go root, one ounce of China root, one ounce ofpre-

ſerved ginger, eighteen ſnails bruiſed with the ſhells ;

tobeboiled in three quarts of water, tillitcomes to

three pints, then boil a pintofnew milk, mix it with

the reft, and put in two ounces of balfam of Tolu.

Take half apint inthe morning, and half a pint at

night.

Acertain remedy to take fire out of a burn.

BEAT an apple with fallad oil till it is a poultis

pretty ſoft; bind it on the part,and as it dries lay on

freſh. You must be ſure to pare, core, and beat

your apple well, for fear of breaking the ſkin of the

burn: but if the ſkin be off, there is not any thing

in nature ſo ſure to take out the fire.

Topreſerve mulberries dry.

LET the mulberries not be too ripe ; but rather

a reddiſh green and tart, and having prepared a

quantity offugar equal to the mulberries, and brought

it to its blown quality, throw in the mulberries, and

give them a covered boiling ; the fugar alſo may be

melted with the juice of mulberries to clarify it.

When they have boiled take the pan from the fire,

ſcum it, and ſet it in the ſtove till the next day ;

then take them out, drainthem from the ſyrup, and

having dreſs'd them on ſlates, ſet them on a ſtove to

dry, having firſt ſtrew'd themwith ſugar. Turn them

onthe ſlates while they are drying, and put themup

inboxes for ufe.

For

:
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For the biting of a mad dog.

TAKE four ounces of rue, four ounces of Lon-

don treacle, four ſpoonfuls of ſcrap'd pewter, and

four ounces of garlick, ſtamp the garlick, and boil

all in a pottle of ſtale ſtrong ale ; ſtrain this drink ;

let that which is thick be applied to the wound, and

take nine ſpoonfuls ofthe clear, for nine days to-

gether.

Alamb-pye with currans.

TAKE a leg and a loin of lamb, cut the fleſh

into ſmall pieces, and ſeaſon it with a little falt,

cloves, mace, and nutmeg ; then lay the lamb in

your paſte, and as manycurrans asyou think proper,

and fome Liſbon fugar, a few raiſins ſtoned and

chopped ſmall ; add fome force-meat balls, fome

yolks of hard eggs, with artichoke-bottoms, or po-

tatoes that havebeenboiledand cut in dice, and can-

died orange and lemon-peel cut in ſlices ; put butter

onthe top, and a littlewater; then cloſe your pye,

bake it gently, and whenit isbaked take offthe top,

andput inyour caudle made ofgravyfrom the bones,

fome white-wine andjuice of lemon ; thicken it with

the yolks of two eggs, and a bitof butter. When

you pour inyour caudle, let it be hot, and ſhake it

well in the pye ; then ſerve it, having laid on the

cover.

N. B. If you obſerve too much fat ſwimming on

the liquor of your pye, take it off before you pour

onthecaudle.

Acordial mint-water.

TAKE two pound of mint, ſtrip the leaves from

the ſtalks, let them lie till the next day, thenweigh

them ; take half a pound of liquorice, thin ſliced,

two ounces of annifeeds, the fame quantity ofcarra-

way feeds ; two pound of raiſins of the fun stoned ;

ſteep
3
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1

ſteep theſe together in two gallons of claret, diſtil it

off in an alembick or cold ſtill ; and if you do not

like it fo hot and ſtrong, drop on a little fine fugar

through a bag of faffron.

Forstoppage of water in thestone.

TAKE four ſpoonfuls of thejuice of parſley in a

pintof white-wine ; sweeten it with ſyrup of marſh-

mallows, and (if you can) drink the whole quantity

ata draught.

To make aspoonful pudding.

TAKE a ſpoonful of flower, a ſpoonful ofcream

or milk, an egg, a little nutmeg, ginger and falt,

mix all together, and boil it in a little wooden diſh

half an hour. You may add a few currans.

To pickle nectarines and apricots.

THEY are done the fame as the peaches. All

theſe ſtrong pickles will waſte with the keeping ;

therefore you must fill themup with cold vinegar.

To pickle white plums.

TAKE the large white plums, and if they have

ſtalks, let them remain on; and dothem asyou do

your peaches.

Beefsteaksfry'd.

TAKE rump ſteaks, or any other tender part ofthe

beef; put fome pepper and falt upon them, and then

putthem in apan with a pieceofbutter and anonion,

over aflow fire cloſecovered ; and as the gravy draws

pour it from the beef, ſtill adding more butter at

times, till your beef is enough ; then pour in your

gravy with a glass of claret or ſtrong beer ; then let

I it
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it juſt boil up, and ſerve it hot, withjuice of lemon

or a little verjuice.

Anapple-pye.

TAKE a dozen of apples, and ſcald them very

tender, and take off the ſkin ; then take the pap of

them, and put to it twelve eggs, buthalf the whites ;

beat them very well, and take a penny-loaf grated,

and a nutmeg grated, fugar to your taste, and a

quarter of a pound of butter melted ; mix all theſe

together, andbake them in a diſh ; butter your diſh ,

and take care that your ovenbe not toohot.

Aveal-pye.

RAISE a high round pye, thencut a fillet of veal

into three or four fillets, ſeaſon it with ſavoury ſeaſon-

ing, and a little minced ſage and ſweet herbs : lay it

in the pye, with ſlices of bacon at the bottom, and

between each piece lay on butter, and cloſe the pye.

When it is baked andhalf cold, fill it up with clari-

fiedbutter.

To make a bread and butter pudding .

GET a penny-loaf, and cut it into thin ſlices of

bread andbutter, as youdo for tea. Butter yourdiſh

as you cut them, lay flices all over the diſh, then

ſtrew a few currans, clean waſhed and picked, then

a row of bread and butter, then a few currans, and

ſo on, till allyourbread and butter is in. Then take

a pint of milk, beat up four eggs, a little falt, half

a nutmeg grated, mix alltogether with fugarto your

taſte. Pour this over the bread, and bake it half an

hour. A puff-pafte under does beſt. You may put

in two ſpoonfuls of rofe-water.

Tofalt bams of bacon .

TAKE a peck of bay falt, and four ounces of

falt-petre rock'd double-refin'd, and five pounds of

brown
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brown ſugar ; put all theſe into as much ſpring-water

as will make the pickle ſo ſtrong that it willbear an

egg ; the pickle must not be boiled ; put in your

hams, and let them lie in it three weeks ; then take

them out of the pickle, anddry them with a cloth,

and rub them over with fresh falt, and ſend them to

dry. The pickle will last three months. Whenyou

find it begin to decay, boil and ſcum it, and uſe it

again, putting in ſome freſh ſalt.

Sweetmeat cream.

TAKE ſome good cream, and ſlice ſome preſerved

peaches into it, or apricots or plums ; ſweeten the

cream with fine fugar, or with the ſyrup the fruit was

preferved in ; mix theſe well together, and ſerve it

cold inchina bafons.

To makefalop.

Pur half an ounce of ſalop to a pint of water,

fet it over the fire, and ſtir it till it is as thick as cho-

colate, and ſeaſon it with roſe-water or orange-flower-

water or fack : if you like it better, a littlejuice of

lemon and ſugar. It isgood for weak or confump-

tivepeople.

Foracough.

BOIL elecampane roots very tender, then pulp

them through a ſieve; then take as much ofthe pulp

of coddled pippins, and ifthere be a pound weight

ofboth together, boil it in a pint and half of clari-

fied honey for half an hour ; thentake anounce of

powderof liquorice, and as much powder of anni-

ſeeds; mix all theſe welltogether, and take of it a

dram in a morning, in the afternoon and at night.

This is alſo an excellent medicine in an asthma and

ſhortness of breath .

For
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Forfweating in the night in a consumption.

DRINK aglass oftent or old Malaga with a toaſt

every morning early, and ſleep an hour after it.

This is good for confumptive perfons or ſuch as

are weak in recovering after a long fickneſs.

Tomake comfits of various colours.

If you would have the comfits red infuſe ſome red

ſaunders in the water, till it is of as deep a colour as

you defire it ; or if you pleaſe cochineal, or fyrup

of mulberries .

If green, boil thejuice of ſpinage with the ſugar.

If yellow, put ſaffron in the water that you mix

with the ſugar.

Minc'd-pyes and egg-pyes the same way.

SHRED two pounds of lean meat, and two pounds

of beef-fuet, very fine ; ſeaſon it with an ounce of

cloves, mace, and cinnamon, a little ſalt, a pound of

fugar, eight candied lemons and citrons, and four

ounces of dates, all ſhred or fliced, a little lemon-

peel ſhred fine, and a pound of raiſins of the fun,

ſtoned and ſhred, three pounds of currans, a pint of

fack, and thejuice ofthree lemons, or verjuice ; then

mix all together, and it is fit to fill your pyes ; the

beſt meat is neats tongues, butbeef, mutton, or veal

are very good for preſent uſe. Shred the meat raw,

if not, parboil the tongues till they will blanch, and

when cold, ſhred ; then boil the eggs hard, and

ſhred them fine with no more than the weight ofthe

eggs.

To makefish sauce to keep the wholeyear.

You must take twenty-four anchovies, chop

them, bones and all ; put to them ten ſhallots cut

ſmall, a handful of ſcraped horfe-radiſh, a quarter of

an ounce of mace, aquart of white-wine, a pint of

water,
X
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water, one lemon cut into ſlices, half a pint ofancho-

vy liquor, a pint of red wine, twelve cloves, twelve

pepper corns ; boil them together till it comes to a

quart; ſtrain it off, cover it cloſe, and keep it in a

cool dry place. Two ſpoonfuls will be ſufficient for

apound of butter.

It is a pretty ſauce either for boiled fowl, veal,

&c. or in the room of gravy, lowering it with hot

water, and thicken it with a piece of butter rolled in

flower.

To pot dripping to fry fish, meat, or fritters, &c.

TAKE fix pounds of good beefdripping, boil it

in ſoft water, ſtrain it into a pan, let it ſtand till cold ;

then take off the hard fat, and ſcrape off the gravy

which ſticks to the inſide. Thus do eight times ;

when it is cold and hard, take it off clean from the

water, put it into a large fauce-pan, with fixbay-

leaves, twelve cloves, half a pound of falt, and a

quarter of a pound of whole pepper. Let the fat

be all melted and juſt hot, let it ſtand till it is quite

cold, thencover it up. Thus you maydo whatquan-

tity you pleaſe. The best wayto keep any fort of

dripping is to turn the pot upside-down, and then

no rats can get at it. If it will keep on ſhip-board ,

it will make as fine puff-paſte cruft, as anybutter

cando, or cruft for puddings, &c.

To makesham brawn.

BOIL two pair of neats feet tender, take a piece

ofpork ofthe thick flank, andboil it almoſt enough,

then pick off the flesh of the feet, and roll it up in

the pork tight, like a collar of brawn ; then take a

ſtrong cloth and fome coarſetape, roll it tight round

with the tape, then tie it up in a cloth, and boil it

till a ſtraw will run through it ; then take it up, and

hang it up in a cloth till it is quite cold; then put it

into

1

I
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into ſome ſouſing liquor, and uſe it at your own

pleaſure.

To pickle beet-root.

SET a pot of ſpring water on the fire, when it

boils, put in your beets, and let them boil till they

are tender ; then peel them with a cloth, and lay

them in a stone jar, take three quarts of vinegar, and

two of ſpring-water, ſo do till you think you have

enough to cover your beets. Put your vinegar and

water in a pan, and falt to your taste. Stir it well

together, till the ſalt is all melted, then pour them

onthe beets, and cover it with a bladder. Do not

boil the pickle.

To keep damfonsfor tarts.

WIPE the damfons, put them into an earthen

pot, and as you lay them in, between every layer

ſtrew in fine powdered ſugar ; two pound of fugar

will be enough for fix pound of damfons. When

you have done, paſte up the pot with rye dough ;

bake them with fix-penny bread ; when it is drawn,

let it ſtand till it is cold, then cut a ſtick, put it

down in the middle of your pot of damfons ; cut a

piece of white paperjuſt round, fit to cover them ;

cutahole in the middle for your ſtick to go through,

then melt freſh butter, and pour upon the paper,

and when you want to take out any damfons take

out the paper by the ſtick, and whenyou have done

put it down again ; thus may you keep them all the

year.

Pastefor a high pye.

LAY down a peck of flower, work it up with

three pounds ofbutter melted in a fauce-pan of boil-

ing water, and make it into a ſtiff paſte.

X 2 Another
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Another.

To a peck of flower put three pounds of butter,

make it boil in water, then make the paſte very stiff,

and very hot; for ſmall pyes, put in a pound ofbut-

ter to a quartern of flower.

Paste royalfor patty-pans.

LAY down a pound of flower, work it up with

half a pound of butter, two ounces of fine fugar and

four eggs.

To make orange or lemon tarts.

TAKE fix large lemons, and rub them very well

with falt, and put them in water for two days, with

ahandful of falt in it ; then change them into freſh

water every day (without falt) for a fortnight, then

boil them for two or three hours till they are tender,

then cut them into half quarters, and then cut them

three- corner-ways, as thin as you can ; then take fix

pippins pared, cored, and quartered, and a pint of

fair water. Let them boil till the pippins break ; put

the liquor to your orange or lemon, and half the

pulp of the pippins well broken, and apound of fu-

gar. Boil theſe together a quarter of an hour, then

put it in a gallipot, and ſqueeze an orange in it: if

it be a lemon-tart, ſqueeze a lemon ; two ſpoonfuls

is enough for a tart. Your patty-pans must be ſmall

and ſhallow. Put fine puff-paſte, and very thin ; a

little while will bake it. Just as your tarts are going

into the oven, with a feather, or brush, do them over

with melted butter, and then fiftdouble-refined fugar

over them ; and this is a pretty iceing on them.

To make chicken broth.

You must take an old cock, or large fowl, flea

it, then pick off all the fat, and break it all to pieces

with a rolling-pin ; put it into two quarts of water,

with

2
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with agood cruſt ofbread and a blade of mace. Let

it boil ſoftly till it is as good as you would have it.

If you do it as it ſhouldbe done, it will take five or

fix hours doing ; pour it off, then put a quart more

of boiling water, and cover it cloſe. Let it boil

ſoftly till it is good, and ſtrain it off. Season with a

very litle falt. When you boil a chicken ſave the li-

quor, and when the meat is eat, take the bones, then

break them and put to the liquor you boiled the

chicken in, with ablade ofmace and a cruſt ofbread.

Let it boil till it is good, and ſtrain it off.

Ortelans roasted.

You may either lard them or let them be plain,

putting a vine-leaf betwixt them ; when they are

ſpitted, ſome crums of bread may be used as for

larks ; when you roaſt them, let them be ſpitted

ſideways, which is the beſt.

Arich cake.

TAKE a quarter and half of fine flower, and fix

pounds of currans, an ounce of cloves and mace,

ſome cinnamon, two nutmegs, about apound of fu-

gar, fome lemon, orange and citron candied and cut

in thin pieces ; a pint of any ſweet wine, ſome o-

range-flower-water, a pint ofyeast, a quart of cream,

two pounds of butter melted, and pour in the mid-

dle; then ſtrew ſome flower over it, and let it ſtand

halfanhour to riſe ; then knead it well together, and

lay it before the fire to riſe, and work itup very well ;

then put it in a hoop, and bake it two hours and a

half in a gentle oven.

To pickle or bake herrings.

SCALE and waſh them clean, cut offthe heads,

take out the rows, or wash them clean, and put them

in again just as you like ; ſeaſon them with a little

mace and cloves beat, avery little beaten pepper and

X3
falt,
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ſalt, lay them in a deep pan, lay two or three bay-

leaves between each lay; then put in halfvinegar and

half water or rap vinegar. Cover it cloſe with a

brown paper, and ſend it to the oven to bake ; let it

ſtand till cold, then pour off that pickle, and put

freſh vinegar and water, and ſend them to theoven

again to bake. Thus do ſprats, but do not bake

them the ſecondtime. Someuſe only all-fpice, but

that is not ſo good.

To preserve red currans.

FIRST maſh the currans, ſtrain them through a

thin ſtrainer ; for every pint ofjuice take a pound

and a half of fugar, and fix ſpoonfuls of water ; boil

itup and ſcum it very well,then put in half a pound

of ſtoned currans, make them boil as faſt as you can,

till the currans are clear and jelly very well ; put

themup in glaſſes or pots, and whenthey are cold,

paper them as other ſweetmeats are done.

You muſt ſtir all ſmallfruit as they cool, tomix it

with thejelly.

Lemon cream.

TAKE five large lemons, pare them as thin as

poffible, ſteep them all night in twenty ſpoonfuls of

ſpring-water, with thejuice ofthe lemons, then ſtrain

it through a jelly-bag into a filver ſauce-pan, if you

haveone, thewhites of fix eggs beat well, ten ounces

ofdouble refined fugar ; fet it over a very flow char-

coal fire, ſtir it all the time one way, ſkim it, and

whenit is ashotas you canbearyour fingers in, pour

it intoglaſſes,

To collareels.

TAKE your eel and cut it open, take out the

bones, cut off the head and tail; lay the eel flat on

the dreſſer, and ſhred ſome ſage as fine as poſſible,

and mix it with black pepper beat, grated nutmeg

and



The London and Country Cook. 311

and ſalt, lay it all over the eel, roll it up hard in lit-

tle cloths, and tie both ends tight ; then ſet over the

fire ſome water, with pepper and ſalt, five or fix

cloves, three or four blades of mace, a bay-leaf or

two ; boil it, bones, head and tail, well together ;

then take out your heads and tails, put in your eels,

and let them boiltill they are tender ; then take them

out and boil the liquor longer, till you think there is

enough to coverthem. Take it off, and whencold,

pour it over the eels, and cover it cloſe ; do not take

off the cloths till you uſe them.

To make French flummery.

You must take a quart of cream andhalf an ounce

ofiſinglaſs, beat it fine, and ſtir it into the cream. Let

it boil ſoftly over a flow fire a quarter of an hour,

keep it stirring all thetime ; then take it off the fire,

ſweeten it to your palate, and put in a ſpoonful of

rofe-water, and a ſpoonful of orange-flower-water,

ſtrain it, and pour it into a glaſs or bafon, orjuſt

what you pleaſe, and when it is cold, turn it out. It

makes a fine fide-diſh. You may eat it with cream,

wine, or what you pleaſe. Lay it round baked pears.

It both looks very pretty, and eats fine.

To boil camphire roots.

TAKE a pound of camphire roots, ſcrape them

clean, cut them into little pieces, and put them into

three pints of water. Let them boil till there is a-

bout apint, then ſtrain it, and when it is cold, put

it into a fauce-pan. If there is any fettling at the

bottom, throw it away, mix it with ſugar to your

palate, half a pint of mountain wine, and the juice

of a lemon. Let it boil, then pour it into a clean

earthen pot, and ſet it by for uſe. Someboil it in

milk, and is verygood, where it will agree, and is

reckoned a very great ſtrengthner.

X4

To
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To make brown caudle.

BOIL the gruel as above, with fix ſpoonfuls of

oatmeal, and ſtrain it ; thenadd a quart of ale not

bitter, boil it, then ſweeten it to your palate, and add

half a pint of white wine. When youdo not put

white wine, let itbe half ale.

Gingerbread cakes.

TAKE three pounds of flower, a pound offugar,

a pound of butter rubbed in very fine, with two

ounces ofginger, and a grated nutmeg ; mix it with

a pound of treacle, and aquarter of apint ofcream,

warmed together ; then makeupyourbread ſtiff, roll

them out, and make them in thincakes. Bake them

in a flack oven.

To dress crabs.

THE crabs being alive, boil them for about half

an hour in a kettle with falt and water ; when they

are done take off the kettle, let them be cold, then

take off their great ſhell to open them and put it on

again ; break their great claws and take off their lit-

tle ones.

Lay a folded napkin in a diſh, place the crabs in

the middle with the broken claws round them.

Garnish thediſh with parſley and ferve it up.

An excellent water for thestone cholick.

Pur four pounds of haw-berries bruiſed into four

quarts of ſtrong white-wine ; let it ſteep twenty-four

hours; then draw off in a cold ſtill, two quarts of

very ſtrong ; and what runs after keep by itſelf : a

quarter of a pint of the strongest has given eaſe in

verybad fits at once taking ; but ifit comes up, you

muſt repeat it till it does ſtay.

Quail
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Quail-pye.

TAKE twelve quails, lard ſix, force the other

fix ; then ſheet a diſh with puff-paſte and lay them

in, and between every one ſome force-meat and a

hard egg, feſh mushrooms and diced ſweetbreads,

andcover the breast with bacon ; then lid it, and

when bak'd, put in ſome good gravy.

To make a cherry-pye.

MAKE a good cruſt, lay a little roundthe ſides

of your diſh, throw ſugar at the bottom, and lay in

your fruit and ſugar at top. A few red currans does

wellwith them ; put on your lid, and bake in a flack

oven.

Make a plum-pye the fame way, and agoofberry-

pye. If you would have it red, let it ſtand agood

while in the oven, after the bread is drawn. A cuf-

tard is very good with the goofberry-pye.

To makerice cheesecakes.

TAKE a pound of ground rice, and boil it in a

gallon of milk, with a little whole cinnamon, till it

is of a good thickness ; then pour it into a pan, and

ſtir about three quarters of a pound of freshbutter in

it; then let it ſtand covered till it is cold ; put in

twelve eggs, and leave half the whites out, and a

pound of currans ; grate in a ſmall nutmeg, and

Tweeten it to your palate.

To diſtil walnut water.

TAKE a peck of fine greenwalnuts, bruiſe them

well in a large mortar, put them in a pan, with a

handful of balm bruiſed, put two quarts of good

French brandy to them ; cover them cloſe, and let

them lie three days; the next day diſtil them in a

cold ſtill ; from this quantitydrawthree quarts, which

you maydo inaday.

A
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Aliver pudding boiled.

GET the liver of a sheep when you kill one, and

cut it as thin as you can, and chop it ; mix it with

asmuch fuet ſhred fine, half as many crums of bread

or biſcuit grated, ſeaſon it with fome sweet herbs

fhred fine, a little nutmeg grated, a little beatenpep-

per, and an anchovy ſhred fine ; mix all together

with a little falt, or the anchovy liquor, with a piece

of butter; fill the cruſt and cloſe it; boil it three

hours.

To make water gruel.

You must take a pint of water, and a large

fpoonful of oatmeal, then ſtir it together, and let it

boil up three or four times, ſtirring it often. Do not

let it boil over, then ſtrain it through a fieve, falt it

to your palate, put in a good piece of fresh butter,

brew it with a ſpoon till the butter is all melted, then

itwill be fine and ſmooth, and very good. Some love

a little pepper in it.

To make a pruen pudding.

TAKE a quart of milk, beat ſix eggs, half the

whites, with half a pint ofthe milk, and four ſpoon-

fuls of flower, a little falt, and two ſpoonfulsof bea-

tenginger ; then by degrees mix in all the milk, and

apound of pruens, tie it in a cloth, boil it an hour,

meltbutter and pour over it. Damfons eat well done

thisway in room of pruens.

Afine cake.

DRY a gallon of flower wellbefore the fire, then

take an ounce of cinnamon and nutmeg well beat,

half a pound of orange, lemon and citron peels ſlic'd,

fourpounds of currans, a pound and a half of fugar,

a gill of ſack, a gill of cream, a gill of yeast, and

two pounds and a half ofbutter melted ; mix all

theſe

..
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theſe well together, let it ſtand half an hour before

the fire to riſe, thenput it inthe pan, and bake it,

and when it is enough glaze it.

To make a gravy foop.

ONLY boil ſoft water, and put as much of the

ſtrong foop to it, as will make it to your palate. Let

itboil; and if it wants, you muſt ſeaſon it. The re-

ceipt for the foop, ſee above.

To make red marmalade.

SCALD the quinces tender in water, then cut them

inquarters, core and pare the pieces ; to four pounds

of quince put three pounds of fugar, and four pints

of water ; boil the ſugar and water to a ſyrup, then

put in the quinces and cover it, let it ſtand all night

over a very little fire, but not to boil ; when they

are red enough, put in a porringer full of jelly, or

more, and boil them up as fast as you can ; when it

is enough put it up, but do notbreak the quince too
much.

Tofry morilles.

PREPARE as is before directed, and boil them

in a little gravy gently, and when theybegin to be

tender, take them out ofthe liquor, and flower them

very well ; then fry them in hog's-lard : whenthey

are thus prepared, make a ſauce for them of the li-

quor or gravy or morilles were ſtewed in, ſeaſoned

with falt, nutmeg, and a littlejuice of lemon.

Hart's-bornjelly with a chicken.

SCALD the chicken, and cut it in the middle ;

lay it in the water till night, then put it into a pipkin

or filver ſkillet with four quarts ofclean ſpring-water,

four ounces of hart's-horn tied in tiffany, and alittle

ſalt; boil it very foftly, and keep ſkimming it till it

is reduced to three pints ; thenputin alittle mace
and
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and cinnamon, and let it boil till it comesjuſt to the

quantity of three pints all together ; then pour it in-

to a narrow-mouth'd pot, ſkim off the top, and ſet

it on the fire again, with five or fix ounces of fine

ſugar, the whites of three eggs, the juice of three

lemons, and three ſpoonfuls of roſe-water; put in

thejuice and roſe-water a little before it is taken from

the fire : whenthe eggs are hard, paſs it through a

jelly bag, pouring it three or four times before a

fire.

Minc'd-pyes.

SHRED a pound of neats tongues, parboil'd with

two pounds of beef ſuet, five pippins, a green le-

mon-peel; ſeaſon it with an ounce of ſpice, a little

falt, a pound of fugar, two pounds of currans, half

apint of ſack, a little orange-flower-water, the juice

of three or four lemons, a quarter of a pound of ci-

tron, lemon, and orange-peel. Mix theſe together,

and fill thepyes.

To make a fine dish of lobsters.

TAKE three lobſters, boil the largeſt as above,

and froth it before the fire. Take the other two boil-

ed, and butter them as in the foregoing receipt. Take

the two body ſhells, heat them hot, and fill them

with thebuttered meat. Lay the large lobſter in the

middle, and the two ſhells on each fide ; and the

two great claws of the middle lobſter at each end ;

and the four pieces of chines of the two lobſters

broiled, and laid on each end. This, if nicelydone,

makes a pretty diſh .

To dress a crab.

HAVINGtaken out the meat, and cleanſed it from

the ſkin, put it into a ſtew-par, with half a pint of

white-wine, a little nutmeg, pepper and falt, over a

flow fire. Throw in a few crums of bread, beatup

one



The London andCountry Cook. 317

one yolk of an egg with one ſpoonful of vinegar,

throw it in, then ſhake the ſauce-pan roundaminute,

and ſerve it up on a plate.

Tostew prawns, shrimps, or crawfish.

PICK outthe tails, laythemby,about two quarts,

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

into a pint of white-wine, with a blade of mace. Let

them ſtew a quarter of anhour, ſtir them together,

and ſtrain them, then wash out the fauce-pan, put

to it the ſtrained liquor and tails : grate a ſmall nut-

meg in, add a little falt, and a quarter of apound of

butter rolled in flower ; shake it all together, cut a

pretty thin toaſt round a quarter of a peck loaf, toaft

itbrown on both fides, cut it into fix pieces, lay it

cloſe together in the bottom of your diſh, andpour

your fiſh and fauce over it. Send itto table hot. If

itbe crawfish or prawns, garnish yourdish with ſome

of the biggest claws laid thick round. Water will

do in the room of wine, only add a ſpoonful of

vinegar.

To make almond cheesecakes.

TAKE half a pound ofJordan almonds, and lay

them in cold water all night ; the next morning

blanch them into cold water, then take them out,

and drythem in acleancloth, beat them very fine in

a little orange-flower-water ; then take fix eggs, leave

out four whites, beatthem and ſtrain them, then half

a pound of white ſugar, with a little beaten mace ;

beatthem welltogether in a marble mortar, take ten

ounces of good freſh butter, melt it, a little grated

lemon-peel, and put them inthe mortar with the o-

ther ingredients ; mix all welltogether, and fill your

patty-pans.

To make aflounder-pye.

GET ſome flounders, waſh them clean, dry them

in
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in a cloth, juſt boil them ; cut off the meat clean

from the bones, lay a good crust over your diſh, and

lay a little freſh butter at the bottom, and on that

the fiſh ſeaſon them with pepper and ſalt to your

mind. Boil the bones in the water your fiſh was

boiled in, with a little bit of horſe-radiſh, a little

parſley, a very little bit of lemon-peel, and a cruſt

ofbread. Boil it till there isjuſt enough liquor for

the pye ; then ſtrain it, and put it into your pye ;

puton the top cruſt and bake it.

Brockely infallad.

BROCK ELY is a pretty diſh, by way of fallad

inthe middle of a table. Boil it like aſparagus (in

the beginning of the bookyou have an account how

to clean it) lay it in your diſh, beat up oil and vine-

gar and a little falt. Garnish with ſtertion buds.

Orboil it, and have plainbutter in a cup. Or farce

French rolls with it, and butter'd eggs together for

change. Or farce your rolls with muscles done the

ſameway as oifters, only no wine.

To make potatoe cakes.

TAKE potatoes, boil them, peel them, beat them

in a mortar, mix them with yolks of eggs, a little

fack, fugar, a little beaten mace, a little nutmeg, a

little cream or melted butter ; work it up into a paſte,

then make it into cakes, or just what shapes you

pleaſe with moulds, fry them brown in freſh butter ;

laythem in plates or dishes, melt butter with ſack

and ſugar, and pour over them.

Carps larded with eels in a ragou.

TAKE a live carp, ſcale and ſlice him from head

to tail, in four or five ſlices, on one fide to the bone,

then take a good filver eel, and cut it as for lard, as

long and as thick as your little finger, rolled in ſweet

herbs,
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herbs, powdered leaves, and favoury ſeaſoning ; then

lard it thick on the ſliced fide, and fry it in apan of

lard ; then make for it a ragou, with gravy, white-

wine, claret, vinegar, the ſpawn, mushrooms, ca-

pers, grated nutmeg, mace, a little pepper and ſalt ;

thicken it with brown butter, and garniſh it with

fliced lemon.

AShrewsbury-pye.

TAKE a couple of rabbits, cut them inpieces,

ſeaſon them well with pepper and ſalt ; then take

ſome fat pork, and ſeaſon it in like manner ; then

take the rabbits livers parboil'd ; fome butter, eggs,

pepper, and ſalt, a little ſweet marjoram, and a lit-

tlenutmeg ; make this into balls, and lay it in your

pye amongst the meat ; then take artichoke bottoms

boiled tender, cut in dice, and lay theſe likewiſe a-

mongst the meat ; then cloſe your pye, and put in

as much white-wine and water as you think proper.

Bake it, and ſerve it hot.

Tostew a carp.

BLEED it under the lower fin in a pint of claret,

or white-wine, half a pint of water, a few ſprigs of

ſweet herbs, a little whole pepper, mace and falt, two

flices of lemon ; put all theſe and the carp raw in a

ſtew-pan, ſtew it well onboth ſides, thenput in half

a pint of oifters plump'd ; let them ſimmer a little ;

beatthem up thick with a pound of fresh butter, or

more. Serve it with ſippets, barberries, and lemon

liced.

Afkirret-pye.

TAKE your large ſkirrets, andblanch them, and

put to them ſome nutmeg, and a little cinnamon and

ſugar ; make your pye ready, lay in your ſkirrets,

ſeaſon alfo the marrow ofthree bones with cinnamon,

ſugar and gratedbread ; lay the marrow in your pye,
with
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with the yolks of twelve hard eggs cut in halves, a

few potatoes cut ſmall and boiled, and candied o-

range-peel in ſlices ; lay butteron the top and fides of

your pye ; your caudle must be white-wine, a little

verjuice, ſome ſack, and thicken it with the yolks of

eggs, and when the pye is baked, pour it in, and

ſerve it hot. Scrape fugar on it.

Fineegg-pye.

TAKE the yolks of twenty hard eggs, and chop

them with double the quantity of beef-fuet, fix ap-

ples ſliced ſmall ; then put to them a pound and a

half of currans, half apound of fugar, a little falt,

fome mace and nutmeg beat fine, and halfapint of

fack, the juice ofa lemon, candied orange and citron

cut inpieces ; you may put a lump of marrow on

the top. Bake them ina gentle oven, and put the

marrow only on them that are to be eaten hot.

Very good custards.

BOIL a quart of cream, ſweeten it with fine

powdered fugar ; beat the yolks of fixteen eggs with

four ſpoonfuls of orange-flower-water; ftir theſe into

thecream and ſtrain all through a fine fieve ; fill your

cups or cruft, bake them with care.

Tomake an eel-pye.

MAKE a good crust, clean, gut, and wash your

eels very well, then cut them inpieces half as long

as your finger ; ſeaſon them with pepper, ſalt, and a

little beaten mace to your palate, either high or low.

Fill your dish with eels, and put as much water as

the diſh will well hold ; put onyour cover, and bake

themwell.

Waterpancakes.

TAKE a pint of water, four ſpoonfuls offlower,

and a little falt ; mix ail theſe together, and beat the

yolks
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yolks and whites of eight eggs with two or three

ſpoonfuls of fack put to it, firſt ſtraining the eggs ;

the longer they ſtand before you fry them the better :

juſt before you go to fry them, melt about half a

pound of butter very thick, and ſtir it in, andbutter

your pan a little before you fry the firſt: one ſpoon-

ful, or a little more, is enough for a pancake. You

muſt not turn them, and take care you do not burn

them as you fry them; ſlide them out of the pan on

ahot water-diſh, one upon another, and cover them

with a warm cover, to keep them hot as the reſt fry ;

when they are alldone, laythem in a diſh, and ſtrew

ſugar over them. They fry light brown.

Acalf'sfoot pudding.

TAKE two calves feet, ſhred them very fine,

mix them with a penny white loaf grated, being

ſcalded with a pint of cream ; put to it halfa pound

of beef-fuet ſhred, eight eggs, and a handful of

plump'd currans ; ſeaſon it with ſweet ſeaſoning, fu-

gar, fack, and orange-flower-water, and the marrow

of two bones ; put it in a veal caul, being waſhed

over with the batter of eggs ; then wet a cloth, and

pour it therein, and whenthe pot boils, put it in, be

ing tied up cloſe ; boil it about two hours. When

it is boiled, turn it in a diſh, ſtick on it ſliced al-

monds and citron, then pour on it fack, verjuice,

and drawn butter, and ſcrape on fugar.

To make a potatoe-pye.

BOIL three pounds of potatoes, peel them, make

a good crust, and lay in your diſh ; lay at the bot-

tom half a pound of butter, then lay in your pota-

toes, throw over them three tea ſpoonfuls of falt,

and a ſmall nutmeg grated all over, fix eggs boiled

hard and chopped fine ; throw all over, a tea ſpoon-

ful of pepper ſtrewed all over, then half a pint of

white.Y

:
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white-wine. Cover your pye and bake it half an

hour, or till the cruft is enough.

To make afalmon-pye.

MAKE a good cruft, cleanſe a piece of falmon well,

ſeaſon it with falt, mace and nutmeg, laya little piece

of butter at the bottom of the diſh, and layyour fal-

mon in. Melt butter according to your pye ; take

a lobſter, boil it, pick out all the fleſh, chop it ſmall,

bruiſe the body, mix it well with the butter, which

must be very good ; pour it over your ſalmon, put

onthe lid, and bake it well.

A Richmond-pudding .

TAKE a pound of beef-fuet, ſhred very ſmall,

then take a pound of raiſins of the fun and ftone

them ; then put to them two ſpoonfuls of flower, fix

eggs beaten, a little fugar, half a nutmeg grated ,

and a little ſalt ; mix theſe together, put it in your

cloth well flowered, and boil it fix hours, and ſerve

itup.

To make a berring-pye..

SCALE, gut, and wash them very clean; cutoff

theheads, fins and tails, Make a good cruft, cover

your diſh, then ſeaſon your herrings with beaten

mace, pepper and ſalt; put a little butter in thebot-

tom ofyour dish, then a row of herrings ; pare ſome

apples, and cut them in thin ſlices all over ; then

peel fome onions, and cut them in flices all over

thick, lay a little butter on the top, put in a little

water, lay on the lid, andbake itwell.

Seedcake.

TAKE three pounds of fine flower, and two

pounds of butter, rub it in the flower, eight eggs

and four whites, a little cream, and five ſpoonfuls of

yeaft ;
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yeast ; mix all together, and put it before the fire to

rife, then put in three quarters of a pound of carra-

way-comfits, and put it in a hoop well butter'd. An

hour and a half willbake it.

To make panado.

You must take a quart of water in a nice clean

ſauce-pan, a blade of mace, a large piece of crum

of bread, let it boil two minutes, then take out the

bread, and bruiſe it in a baſon very fine. Mix as

much water as will make it as thick as you would

have it, the reſt pour away, and ſweeten to yourpa-

late. Put in a piece of butter as big as a wallnut ;

donotput in any wine, it ſpoils it ; you may grate

in a little nutmeg. This is hearty and good diet for

fick people.

To makefritters.

TAKE ſherry and brandy, of each half apint,

two ounces of fine fugar, a quarter of an ounce of

cinnamon, mace and ginger, four eggs well beat with

a little falt, and eight ounces of Naples biſkets grat-

ed, or made wet in a pint of cream ; mix all toge-

ther, then make it as thick as batter for pancakes,

with fine flower, and fry them inclarified hog's lard ;

the pan must be almost full; when it boils ſtrike them

off from a trencher with a knife into little bits .

When they are fry'd, duſt on them fine fugar, and

ſerve them. Some pour onthem thejuice oforange.

Youmayput all bread and no flower.

Irish pancakes.

TAKE a pint of cream, eight eggs and four

whites; beat the eggs with a grated nutmeg, and ſu-

gar to your tafte ; then melt three ounces of freſh

butterinthe cream, and mix it with the eggs, and

almoſt half a pint of flower ; ſeaſon your pan with

abit of butter, and fry them without turning. Your

frying-
Y 2
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frying-pan must be very little, and ſo lay ſeveral one

upon another, to ſerve at table.

To cure deafness.

DIP fine clean black wool in civet, andput it in-

to the ear, and when it is grown dry, as it will in a

day or two, dip it again and keep it moistened in the

ear for three weeks or a month.

To makefairy butter.

TAKE the yolks oftwo hard eggs, and beatthem

in a marble mortar, with a large ſpoonful of orange-

flower-water, and two tea ſpoonfuls offine fugar beat

to powder ; beat this all together till it is fine paſte,

thenmix it up with about as much freſh butter out of

the churn, and force it through a fine ſtrainer full of

little holes into a plate. This is a pretty thing to ſet

off a table at ſupper.

To make almond custards.

TAKE a pint of cream, blanch and beata quar-

ter of a pound of almonds fine, with two ſpoonfuls

of rofe-water, ſweeten it to your palate ; beat up the

yolks of four eggs, ftir all together one way over the

fire till it is thick, then pour it out into cups, or

you may bake it in little china cups.

i Felly of white currans.

TAKE your currans when they arejust ripe, ſtrip

them from the ſtalks into a filver ſkillet, and cover

them with ſpring-water (that is, half a pint of wa-

ter to a pint of currans) ; ſet them upon a gentle fire

of charcoal, and let them ſtew till the currans are

diffolved ; then let the clear juice run from them

through ajelly bag, and to every pound of that take

a pound of double-refined ſugar, wet it with fair

water, and boil it to a high candy ; then put in your

curran-juice, and let it have one boil; then put in

juice
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juice of lemon to your taste, and let it have a heat,

butboil no more after the lemon is in, then glaſs it.

Topreſerve walnuts green.

WIPE them very clean, and lay them in ſtrong

falt and water twenty-four hours ; then take them out

and wipe them very clean, have ready a ſkillet of

water boiling, throwthem in, let them boil a minute,

and take them out : lay them on a coarſe cloth, and

boil your fugar as above , then just give your wal-

nuts a ſcald in the ſugar, take them up and lay

them to cool. Put them in your preſerving-pot, and

pour on your fyrup as above.

Portugal cakes.

Put a pound of fine fugar, a pound of freſh

butter, five eggs, and alittle mace beat into a broad

pan ; beat it up with your hands till it is very light,

and looks curdling ; then put thereto a pound of

flower, half a poundof currans very dry, beat them

together, fill your heart-pans, and bake them in a

flack oven. You may make feed cakes the ſame

way, only put carraway-feeds instead of currans.

Stone cream.

BOIL in a quart of cream, a blade of mace and

a ſtick of cinnamon ; put in eight ſpoonfuls of o-

range-flower-water ; ſweeten theſe to your palate ;

boilit till it is thick, then pour it out, keeping it

ſtirring till it is almoſt cold ; then put in a ſpoonful of

rennet, and put it into cups or glaſſes ; make it three

or four hours before you use it.

To dress ducklings with onions.

SCALD, pick, draw, truſs and ſtuff the duck-

lings, as before ; cut the roots and ends off the roots

of ſmall onions, blanch them in ſcalding water ; then

pick them and put them into a ſtew-pan with a little
brothY 3



326 The London and Country Cook.

broth and a little gravy, and ſet them over a gentle

fire and let them ſimmer ; when they are done,

thicken them with a little cullis, and when the duck-

lings are done, take them out and drain them, diſh

them and pour your ragou ofonions over them, and

ſerve them up hot.

Plainpudding.

TAKE a quart of milk and boil it, then ſtir in

fome flower till it is thick, then put in half a pound

of butter, fix ounces of fugar, a nutmeg grated, a

little falt, nine or ten eggs, but not all the whites ;

mix all well together, butter your diſh, and put your

pudding in. Three quarters of an hour willbake it.

For the cholick.

TAKE a quart of double-diſtilled aniſeed-water ;

infuſe in it one ounce of hiera picra ; ſtop it very

cloſe, andkeep it near the fire, where it muſt ſtand

fome days ; ſhake the glaſs twice every day: take

three or four ſpoonfuls of this in a fitwhen it is new ;

leſs will ſerve after it has stood ayear or two.

Clouted cream.

TAKE eight eggs, with the whites of fix ofthem,

take a quart of milk and boil it ; you must beat

your eggs well, and letyour milk cool a little ; then

mix your milk and eggs well together, then ſet it

over a gentle fire, and ſtir them all the while, and

whenyou perceive it to be thick enough, take it off

the fire, and ſweeten it to your mind, adding fome

rofe-water, or orange-flower-water ; put this in a

deep china diſh, and lay in the middle a pyramid of

wild curds ; or you may ftir in ſome raſberryjam,
orother fruits.

For a blow or burt in the eye.

BEAT the leaves of eye-bright with arotten ap-

ple;
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ple; lay it on the eye as a poultis: repeat it as it

grows dry. I think the juice of the eye-bright is
beft.

Surprising paste.

TAKE a pound ofbutter to a quartern offlower,

and rub your butter very ſmall in it ; then mix it

with fix ſpoonfuls of water, but be ſure you do not

putmore. It will be very ſhort and good.

Pastefor a pasty.

LAY down a peck of flower, work it up with

fix pounds of butter and four eggs, andmake it into

a stiff paſte with cold water.

To bake an oatmeal pudding.

BOIL a quart of water, ſeaſon it with a little ſalt ;

whenthe water boils, ftir in the oatmeal, till it is

ſo thick you cannot eaſily ſtir your ſpoon, thentake

it off the fire, ſtir in two ſpoonfuls of brandy, or a

gill of mountain, and ſweeten it to your palate. Grate

in a little nutmeg, and ſtir in half a pound of cur-

rans clean waſhed and picked; then butter a pan,

pour it in, and bake it half an hour.

To make anotherfackpoffet.

TAKE A quart of new milk, four Naples biſkets,

crumble them, and when the milk boils throw them

in. Juſt give it one boil, take it off, grate in ſome'

nutmeg, and ſweeten to your palate: then pour in

half a pint of fack, ſtirring it all the time, and ſerve

it up. You may crumble white bread instead of

biſkets.

Tocandy orange-flowers.

TAKE orange-flowers stiff and freſh gathered,

boil them inapreſerving-pan in a great quantity of

ſpring-water, when they are tender take them up,

Y4 dran
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drain them through a ſieve, and dry them very well

between napkins ; take the weight in double-refin'd

ſugar, and to a pound of fugar half a pint ofwater ;

boil it till it will ſtand in athick drop, andwhen it is

almoſt cold, put it to your flowers in a china baſon ;

ſhake them well together, and ſet them in a ſtove,

or in the fun, and when they begin to candy, take

them out, and lay them onglaſſes todry ; fift ſugar

over them, and turn them every day till they are

crifp.

To make a beggar's pudding.

TAKE ſome ſtale bread, pour over it ſome hot

water, till it is well foaked ; then preſs out the wa-

ter and waſh the bread; add some powdered ginger,

and nutmeg grated, a little falt, ſome roſe-water or

ſack, ſome Liſbon ſugar, and ſome currans ; mix

theſe well together, and lay it in a pan wellbutter'd

onthe fides, and when it is well flatted with a ſpoon,

lay fome pieces of butter on the top, bake it in a

gentle oven, and ſerve it hot. You may turn it out

of the panwhen it is cold, and it will eat like a fine

cheeſecake.

Felly of cherries.

TAKE an ale quart of running water, a pound

ofgreen pippins, and a pound of cherries, wellco-

loured and free from ſpots ; pull off the ſtalks, and

break them between your fingers intothe liquor, with

three ounces of fine fugar, and boil them till they

come to a pint of liquor ; then ſtrain it out into a

gallipot, and when it is cold ſet it on the fire, and

put to it fix ounces ofdouble-refin'd ſugar ; then put

in a pound of fair choſen cherries, keeping the pan

boiling, ſo that you cannot fee one cherry ; it must

boilwhenyou put in the cherries, and all the while

it is boiling you must now and then ſhake the pan;

when it hasboiled ſome time, put in as much ſugar

as
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as will make your nine ounces a good pound ; never

take it off, but whilft it is boiling put this lafſt ſugar

in, and when it is boiled to a jelly take it off, and

put it up in glaſſes .

Stew'd brisket of beef.

TAKE a piece of brifket of beef, rub your beef

with common falt, and ſome ſalt-petre, and let it lay

four days ; then lard the ſkin of it with fat bacon,

and put it in a ſtew pan that will ſhut cloſe, a lemon

cut in halfwith the rind on, and lay them in with the

beef; then put in ſome ſweet herbs, ſome whole

cloves, half a nutmeg ſliced, ſome pepper, an onion

or three or four ſhallots ; half a pound of butter, a

pint of claret or strong beer, and a quart of water ;

ſhut your pan cloſe, and let it ſtew gently fix hours,

till it is very tender ; then take ſome boiled turnip

cut in dice, flower them and fry them brown, then

pour off the liquor the beef was ſtewed in ; having

ſtrained it, thicken it with burnt butter, and mix

your fry'd turnips with it, and pour all together over

yourbeef ; garnish with lemon ſliced and ſerve it hot.

To make drop biſkets.

TAKE a pound of fine loaf-fugar, beat it and

ſerge it ; then take ten eggs, out ofwhich take three

yolks, beat the eggs very well, then put in your fu-

gar, and beat them all together for an hour ; then

put in a pound of fine flower dried and ferged, and

when cold put it in ; then beat all together a quarter

of anhour, with a little roſe-water; thendrop them

upon paper, and bake them.

To preserve cherries.

GATHER your cherries of a bright red, not too

ripe, weigh them, and to every pound of cherries

putthreequarters of apound of double-refin'd fugar

beat very fine ; ftone your cherries, and ſtrew ſome

fugar
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fugar over them as you stone them, to keep their co-

lour ; take the rest of your ſugar, and near half a

pint of water, and boil and ſkim it ; then put in

three ſpoonfuls ofthe juice of currans that was in-

fuſed in water, give it another boil and ſkim, then

put in your cherries, boil them till they are tender,

thenpour them into a china baſon, cover them with

paper, and fet them by twenty-four hours ; then put

them into your preſerving pan, and boil them till

they look clear, put them in your glaſſes clean from

the ſyrup, and put the ſyrup on them, ſtrained thro'

apiece of muſlin.

To boil pigeons.

LET your pigeons be cleaned, waſhed, drawn,

and ſkinned : boil them in milk and water ten mi-

nutes, and pour over them ſauce made thus. Take

the livers parboiled, and bruiſe them fine with as

much parſley boiled and chopped fine. Melt ſome

butter, mix a little with the liver and parſley firſt,

thenmix all together, and pour over the pigeons.

Abattalia pye.

TAKE four ſmall chickens and ſquab pigeons,

four fucking rabbets, cut them in pieces, and ſeaſon

them with favoury ſpice ; lay them in the pye, with

four ſweetbreads ſliced, as many fheeps tongues and

ſhiver'd palates, two pair of lamb-ſtones, twenty or

thirty cocks-combs, with favoury balls and oiſters ;

lay on butter and cloſe the pye with a lear.

To make rasberry giam.

TAKE a pint of this curranjelly, and a quart

of rafberries, bruiſe them well together, ſet them

over a flow fire, keeping them ſtirring all the time

till itboils ; let it boil five or fix minutes, pour it

into your gallipots, paper as you do the curranjelly,

and
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andkeep it for use. They will keep ſo two or three

years, and have the full flavour of the rafberry.

Water tanfy.

TAKE twelve eggs and eight of the whites, beat

them very well, and grate a penny-loaf, and put it

in; put in a quarter of a pound of melted butter,

and a pint of the juice of ſpinage. Sweeten it to

yourtaste.

To boilfalop.

It is a hard stone ground to powder, and gene-

rally fold for one ſhilling an ounce ; take a large tea

ſpoonful of the powder and put it into a pintofboil-

ing water, keep ſtirring it till it is like a finejelly ;

then put wine and fugar to your palate and lemon, if

itwill agree.

To prepare fruit to candy atany time.

TAKE orange or lemon-peels, rub them with

falt, and cut them in ſmall pieces ; keep them in

water forty-eight hours,thenputthem in freſh water,

andboil them till they are tender, ſhifting the water

three times ; have then your ſyrup ready made, a

pound of fugar to a pint of water boiled together ;

thenboil your peels in it till they are clear, and fet

itby for uſe, letting it firſt cool.

Apricots, peaches, plums, and ſuch like, may be

preſerved for future uſe by boiling them only in the

ſyrup till they are a little tender, and when they are

cool ſet them by ingallipots, boiling the fyrup a-freſh

three times, once aweek, and it will keep good for

ufe twelve months.

Arecipefor colds and coughs, by Dr. Bracken of Lan-

cafter.

TAKE of the herbs betony and coltsfoot dried,

ofeach an ounce, beſt tobacco half an ounce, choi-

ceft
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ceſt white amber in powder three drachms, freſheſt

ſquinanch, or camel's hay, and of the herb ros folis,

not with the oblong but with the round leaf, of each

half an ounce, cut the herbs in the manner of tobac-

co, and ſprinkle the powder ofamber amongst them,

and ſmoke two or three pipes of it a day for a fort-

night ; during which time uſe the following lo

zenges.

Take beſt Spaniſh juice of liquorice an ounce,

double-refin'd fugar two ounces, gum arabic finely

powdered, two drachms ; extract of opium, or Lon-

don laudanum, one fcruple, or twenty grains, all

wellbeaten or pounded together, then with mucilage

of gum tragacanth, form into ſmall lozenges, to be

diſſolved leiſurely in the mouth and swallowed down

as gently as poſſible .

Calvesfeetjelly.

BOIL a pair of calves feet in water, with the

meat cut off the bones, ſeaſon it as the hart's-horn

jellies, and when cold take the feet from the top, and

thedroſs fromthe bottom, and keep it for uſe.

To candyfruit.

You must firſt preſerve your fruit, thendip them

into warm water to take off the ſyrup, then fift on

them ſome fine fugar, till they are white, then fet

them on a ſieve in a very gentle oven, taking them

out to turn three times ; let them not be cold till

they are dry, and they will look very clear.

Asparagus forced in French rolls.

TAKE three French rolls, take out all the crum,

by firſt cutting a piece of the top cruft off; but be

careful that the cruſt fits again the ſame place. Fry

the rolls brown in freſh butter, then take a pint of

cream, the yolks of fix eggs beat fine, a little falt

and nutmeg, ſtir them well together over a flow fire,
till
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till it begins to be thick. Have ready ahundred of

ſmall grafs boiled, then ſave tops enough to ſtick the

rolls with; the reſt cut ſmall and put into the cream,

fill the loaves with them. Before you fry the rolls,

make holes thick in the top cruft to ſtick the grafs

in; then lay on the piece of cruft, and ſtick the

graſs in, that it may look as if it was growing. It

makes a pretty fide-diſh at a ſecond courſe.

To make oifter loaves.

FRY the French rolls as above, take half a pint

of oiſters, ſtew them in their own liquor, then take

out the oifters with a fork, ſtrain the liquor to them,

put them into a ſauce-pan again, with a glaſs of

white-wine, a little beaten mace, a little grated nut-

meg, a quarter of a pound of butter rolled in flow-

er, ſhake them well together, then put them into

the rolls, and theſe make a pretty fide-dish for a firſt

courſe. You may rub in the crums of two rolls, and

toſs up with the oiſters.

Ahare-pye.

Cut the hare in pieces, and break the bones, and

lay them in the pye. Lay on balls, fliced lemon,

butter, and cloſe it with the yolks of hard eggs.

Artichoke or potatoe-pye.

TAKE artichoke-bottoms, ſeaſon them with a

little mace and cinnamon ſliced, eight ounces of can-

died lemon and citron ſliced, eringo-roots and pru-

nellas, a flit of each, two ounces ofbarberries, eight

ounces of marrow, eight ounces of raiſins of the fun

ſtoned, and two ounces of fugar ; butter the bottom

of the pye, and put in all, one with the other, and

eight ounces of butter on the top lid ; bake it ; then

put on a lear, made as for the chicken pye.

To
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To force a leg of lamb, veal, pork orfowl.

TAKE Out the meat at the greatest end, and turn

back the ſkin ; keep it whole, thencut the bone half

off, and take all the marrow. Make all the forc'd

meat, as above directed, then put it into the ſkin a-

gain. Shape it as before; then few a bladder over

it, and wet the bladder firſt. Roast it an hour or

more. If large, ſerve it with colliflowers, french-

beans or ſpinage boiled laid round and butter'd ; gar-

niſh with lemons ſliced and barberries.

To preserve the great white plumb.

To a pound of plums put three quarters of a

pound of double-refin'd ſugar in lumps ; dip your

fugar in water, and boil and ſkim it very well ; lit

yourplums down the ſeam, and put them into the

fyrup with the flit downward ; let them ſtew over the

fire a quarter of an hour, ſkim them very well, and

take them off, and when cold turn them, and cover

them up, and turn them in the ſyrup two or three

times everyday, for five or fix days together ; then

putthem inpots.

To keep gooseberries .

GATHER them whendry, full grown, and not

ripe ; pick them one by one, put them into glaſs

bottles that are very clean and dry, and cork them

clofe with new corks ; then put a kettle of water on

the fire, and put in the bottles with care ; wet not

the corks, but let the water come up to the necks ;

make a gentle fire till they are a little codled and

turned white, do not take them up till cold, then

pitch the corks all over, or wax them cloſe and thick ;

then fet them in a colddry cellar.

N. B. You may keep damfons orbullace the fame

way.

A
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Aquaking pudding.

TAKE A quart of cream, and beat two or three

ſpoonfuls of flower of rice, apenny-white loaf grat-

ed, and ſeven eggs; ſeaſon it with ſweet ſpice, a lit-

tle angel water, butter the cloth, and tie it ſlack, and

when the pot boils, put it in, and boil it an hour ;

then put it in a diſh, and ſtick on it ſliced citron.

Let the fauce be ſack and orange-flower-water, with

the juice of lemons, and drawn butter.

Red quinces whole.

TAKE fix of the finest quinces, core and ſcald

them tender, drain them from the water, and when

they are cold pare them ; then take their weight in

good fugar, a pint of water to every pound of fu-

gar, boil it to a ſyrup, ſkim it well, then put in the

quinces, and let them ſtand all night ; when they are

red enough, boil them as the marmalade, with two

porringers full ofjelly. When they are as foft as you

can run a ſtraw throughthem, put them into glaſſes,

let the liquor boil till it is ajelly, and then pour it

over the quinces.

To burn butter.

SHAKE ſome flower upon two or three ounces of

butter, put it into a hot frying-pan that it may hiſs ;

let it boil, and do not stir it ; when it turns brown,

put in the liquor you intend to thicken, and keep it

quick ſtirring ; boil it well or it will taſte raw.

Oifters toſcollop.

Put your oifters into ſcollop ſhells, leaving the

liquor, which ſet by to fettle ; then put a moderate

quantity of liquor into each fhell, with some whole

pepper and a blade ofmace ; then put in abitofbut-

ter, and cover all with grated bread; ſet them over

the fire on a gridiron ; and when they are enough,

give
I
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give the grated bread in the topofthe ſhells abrown-

ingwith a red hot iron, and ſerve them up.

Alamb-stone andsweetbread-pye.

BOIL, blanch and ſlice them, and ſeaſonthem with

favoury ſeaſoning ; lay them in the pye with ſlic'd

artichoke-bottoms, lay on butter, cloſe the pye with
alear.

Lemonjelly.

TAKE five large lemons and ſqueeze out thejuice,

and beat the whites of fix eggs very well ; put to it

twenty ſpoonfuls of ſpring-water, and ten ounces of

double-refin'd fugarbeat and fifted ; mix all together,

and ſtrain it through ajelly-bag, and fet it over agen-

tle fire, with a bit of lemon-peel in it ; ftir it all the

while and ſkim it very clean; when it is as hot as you

can bear your finger in it, take it off, and take out

the peel, and pouryourjelly into glaſſes.

Rasberryfool.

You must have a pint of raſberries, ſqueeze them

and ſtrain the juice with orange-flower-water, put to

it five ounces of fine fugar, then put a pint ofcream

over the fire, let it boil up, then put in the juice,

give it one ftir round, then put it into your bafon,

ſtir it a little in the baſon, and when it is cold uſe it.

Tostew oifters .

TAKE A quart ofoiſters, and having cleared them

well from bits of ſhells, and other filth in their own

liquor; then ſtrain that liquor, and put to it a large

blade of mace, and a ſmall nutmeg ſliced and a

little falt ; boil the oifters in it, ſcumming it clean ;

when they are almoſt enough ; put in ſome parfley

fhred fine, and you may add a ſhallot ifyou like it ;

then fhred the yolks of four eggs fine, put them in
with

I
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with near half a pound of butter; keep continually

ſhaking them.

Pigeons infurtout.

CLEAN your pigeons well ; then make a forcing

for them ; tie a large ſcotch collop onthe breast of

each; ſpit and cover them with paper, and roaft

them; then make for them a ragou and fliced o-

range.

Afwanpye.

SKIN and bone the ſwan, lard it with bacon, and

ſeaſon it with ſavoury ſpice, and a few bay-leaves

powdered ; lay it inthe pye, ſtick it with cloves, lay

onbutter, and cloſe the pye ; fill it up as aforesaid.

Eggs with lettuce.

SCALD fome cabbage lettuce in fairwater, ſqueeze

them well, then ſlice them, and toſs them up in a

ſauce-pan with a piece of butter, ſeaſon them with

pepper, falt, and a little nutmeg. Let them ſtew

half anhour, chop them well together, when they

are enough, lay them in your diſh, fry fome eggs

nicely in butter and lay on them. Garnish with Se-

villeorange.

Dr. Mead's receipt, for the cure of the bite of a

mad dog.

LET the patient be blooded at the arm nine or

ten ounces. Take of the herb called inLatin, licken

cinereus terrestris, in English, afh-coloured ground

liverwort, cleaned, dried and powdered, half an

ounce, and black pepper powdered two drams ; mix

theſe well together, and divide the powder into four

doſes, one of which must be taken every morning

fafting, for four mornings fucceffively, in half a

pint of cow's milk warm. After theſe four doſes are

taken, the patient must go into the cold bath, or a
Z cold
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cold ſpring, or river, every morning faſting for a

month. He must be dipt all over, but not ſtay in

(with his head above water) longer than half a mi-

nute, if the water be very cold. After this he muſt

go in three times a week, for a fortnight longer.

N. B. The lichen is a very common herb, and

grows generally in ſandy and barren foils all over

England. Theright time to gather it is in the months

of October and November.

For thespleen.

TAKE A quarter of a pound of madder-roots,

beat them as ſmall as you can, and then they cannot

beknown ; put them, thus beaten, into aglaſs bot-

tle, and fill it with white-wine ; ſtop it up cloſe, and

itmay be drank in three days time. When you uſe

it, ſhake your bottle, and pour the liquor through a

ſmall hair fieve, putting in the powder again in your

bottles. This is not to be taken when the fit is on.

Drink a quarter of a pint every morning, and as

much at night, faſting an hour before and anhour

after it. This bottle, when the liquor is out, muft

be filled up again with wine. The ſecond ſteeping

is as good as the firſt. The longer it is ſteep'd the

better. Probatum eft.

Tojug abare.

WHEN you have cas'd your hare, turn the blood

out of the body into your jug, then cut your hare

to pieces, butdo not wash it ; then take three quar-

ters of a pound of fat bacon, and cut it in ſlices ;

pour in then to the blood near a pint of strong old

pale beer, and put in an onion ſtuck with twelve

cloves, and abunch offweet herbs ;then ſeaſonyour

hare with pepper and ſalt, a littlenutmeg, and a little

lemon-peel ; then put your hare in yourjug, a layer

of hare, and a layer of bacon ; then ſtop thejug

cloſe, that no ſteam cancome out, and put the jug

-

2

in



The London andCountry Cook. 339

in a kettle of water over the fire, and let it ſtew three

hours ; then ſtrain off the liquor, and thicken it

with burnt butter ; ſerve it hot, and garnish with

fliced lemon.

Astew'd cod.

TAKE your cod and lay it in thin ſlices at the

bottom of adiſh, with a pint of gravy, and half a

pint of white-wine, ſome oiſters and their liquor,

fome falt and pepper, a little nutmeg, and let it ſtew

till it is almoſt enough, then thicken it with a piece

of butter rolled in lower, let it ſtew a little longer,

ſerve it hot, garnish with lemon ſliced.

For a pleurify without bleeding.

TAKE A quart of milk, and make a poſſet-drink

thereof with a temperate ale ; put therein, whilft it

is hot, three balls of stone horſe's dung in a rag, and

when the poffet-drink is cool enough, wring the rag

hard with yourhands into the poſſet-drink: to qua-

lify the taste of it, put a few fennel and carraway-

ſeeds into it, then warm half a pint as warm as the

patientcandrink it, and put a ſpoonful of thebeſt

oil into it, and stir them together. Drink this twice

aday.

Toboilfego.

Pur a large ſpoonful of ſego into three quarters

of apint of water ; ftir it, and boil it ſoftly till it is

as thick as you would have it, then put in wine and

fugar, with a little nutmeg toyour palate.

An orange pudding.

TAKE the peel of two Seville oranges, boiledup

as for a florentine oforanges and apples ;poundthem

as the carrots, and ſeaſon them as aforesaid.

Z2 Shrewsbury
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Shrewsbury cakes.

TAKE a pound of butter, a pound of double-

refin'd fugar ſifted fine, and putto it a little mace

beat, and four eggs; beat them all together with your

hands, till it is very light, and looks curdling ; then

put to them a pound and a half of flower, and roll

them out into little cakes.

To roll a breast of mutton.

BONE the mutton, make a favoury forc'd meat

for it, wash it over with the batter of eggs, then

ſpread the forc'd meat on it ; roll it in a collar and

bind it with pack-thread ; then roaft it ; put under

it a regalia of cucumbers.

Umble or calves feet pye..

BOIL the umbles ofa deer, and when cold fhred

them ſmall, with as much deer or beef-fuet as equals

the weight of the meat ; then to five pounds put one

ounce of cloves, mace, cinnamon, alittle falt, eight

ounces of candied lemon fliced, a pound of fugar, a

pound of currans, a pint of fack, and the juice of

two lemons ; mix all together, and it is fit to fill

yourpyes. Boil calves feet almoſt enough and ſhred

them.

To make a ratifia pudding.

GET a quart of cream, boil it with four or five

laurel leaves, then take them out, and break in half

a pound of Naples biſkets, half a pound of butter,

fome fack, nutmeg, and a little ſalt. Take it off

the fire, cover it up, when it is almoſt cold, put in

two ounces of blanched almonds beat fine, and the

yolks of five eggs. Mix all well together, and bake

it in a moderate oven half an hour. Scrape fugar

on it as it goes into the oven.

Mutton
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Mutton chopsſtew'd.

Cut your chops thin, take two earthen pans,

put one over the other, lay your chops between, and

burn brown paper under them .

Tojellyfish.

CLEANSE living tench, draw and boil them in

as much water as will cover them, with a little vine-

gar and falt, five or fixbay-leaves, large mace, whole

cloves, and a faggot of ſweet herbs ; when boiled,

take out three or fouryou intend tojelly, leave the

reft in, put to them a little iſing-glaſs ſteeped in fair

water andboil it more ; when it is jelly, beat the

whites of four eggs, and mind that it curdles not ;

fet it on the fire again till it riſeth with a thick ſcum,

then ſtrain it through a napkin, and tie it up again

till it is clear, and lay the fiſh you intend tojelly in

adiſh, and run thejelly onthem.

The fame way may be done craw-fiſh , prawns, or

carps.

Foran ague. By Dr. Mead.

TAKE a dram of powder of myrrh, mix it in a

ſpoonful of fack, and take it, drinking a glaſs of fack

after it. Do this, as near as you can, anhourbefore

the fit comes on.

Amillet pudding.

TAKE half a pound of millet, to two quarts of

milk ; boil it over night, and in the morning put fix

ounces of fugar, fix ounces of butter melted, ſeven

eggs, half a nutmeg, and a little raſped bread ; ftir

it all together, put a thin paſte at the bottom of the

diſh, and bake it three quarters of an hour.

To make baked custards.

ONE pint of cream, boil with mace and cinna-

Z3 mon ;

1
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mon ; whencoldtake four eggs, two whites left out,

a little roſe and orange-flower-water and ſack, nut-

meg and fugar to your palate, mix them well toge-

ther, and bake them inchina cups.

To cure the dead palsy.

TAKE two artichokes, ſtalks and all, and beat

them ina mortar till you get a good quantity of li-

quor; put to it the ſamequantity ofwhite-wine-vine-

garandmountainwine mixed, and take halfa quar-

ter of a pint in the morning faſting, and as much at

night.

An excellent remedy for afore throat, which, taken in

time, will prevent a quinſey.

TAKE five ſpoonfuls of fyrup ofelder-berries, and

mix with one ſpoonful of honey, and as much falt

prunel (in powder) as will lie on a fhilling : take a

tea-ſpoonfulof this as often as you can.

For convulfionfits.

GET a dozen of live moles, when with young ;
ſtick them with a knife in the throat, till they are

dead; then openthem, and take out all the intrails ;

putthem in an earthen pan, andby degrees dry them

in an oven till they are fit to powder; then powder

and fift them through a fine ſieve ; give the child as

much as will lie on a half crown, in black cherry-

water, once in three hours, for three times, then

every night going to reft, for three times. If you

fear a return, give it three nights before the fulland
new of the moon.

Idare ſay this is an approved receipt, becauſe I

had it from a very choice hand ; but Ishould fear it

would be impoſſible to make a young child take fo

much of fo loathſome a thing as this powder muſt

needsbe.

A
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Amouth water to cure a canker.

TAKE of juice ofſage andhoney-fuckle, ofeach

fix ſpoonfuls ; of white-wine-vinegar, two ſpoonfuls ;

roch allum, one ounce; take double the weight of

the whole in honey ; boil it to athick ſyrup ; ſcum

it very clean, and when it is cold, put it up for your

uſe : this, withfſyrup of mulberrries, is good for any

fore mouth.

Agoodfere-cloth.

TAKE a pint and half of fallad oil, halfapound

of red lead, aquarter of a pound of white lead, a

quarter ofa pound ofcaſtle foap,two ounces ofbees-

wax, two ounces of oil of bays, two ounces of bar-

rows-greafe; boil the leads inthe oils till they look

brown; thenput inthe reſt, keeping it ſtirring till it

works ; then make it into rolls, firſt oiling your

hands : this ſhould boil five hours.

An excellent way tomake the purging fyrup of roses.

TAKE damaſk roſes, before they are full blown,

cut off the white, thenpour upon them two quarts

of ſuccory water boiling; let this infuſe inthe em-

bers an hour ; then ſtrain it very dry, and pour that

liquor upon as many more roſes, ſo cut, as it will

cover; let this infuſe as before, then ſtrain it, and to

every pintof this liquor, put near two poundsoffu-

gar; it is the beſt purging ſyrup, for almost all uſes

that ismade.

Amost insomparableſpring water to sweeten the blood,

and ease all wandring pains.

TAKE the leaves both of the garden and fea

ſcurvy-graſs, wash and pick all clean, of each fix

pounds ; preſs out thejuice ofthe fea ſcurvy-graſs,

put alſo thejuice of brook-lime and water-creſſes, of

each one quart ; of the best white-wine one gallon ;

twelveZ4
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twelve Seville oranges ; of Irish and briony roots

ſliced, one pound ; horfe-radiſh roots, two pounds ;

winter bark fliced, half a pound ; nutmegs bruiſed,

aquarter of a pound; let all theſe ſteep four days ,

and then diſtil them ina limbeck: take fix ſpoonfuls

every morning, and at four in the afternoon.

An admirable powder for any fore mouth, thrush, or

canker. :

TAKE of red ſage, red fennel, plantain, wood-

bine and rue, of each one handful ; and of allum,

four ounces ; ſhred the herbs and beat the allum ;

then heat all in a clean ſhovel ; keepthem continually

ſtirring ; and when they are very well mixed, and

ſeem quite dry from thejuice, ſpreadthem to cool ,

and when they are cold beat them to a very fine

powder, which you must fift ; you mayuse it dry,

or mix it with honey. It is recommended as infalli-

ble to cure any fort of fore mouth.

Forfore nipples, or kibe heels.

TAKEA pint of thebeſt fallad oil, half a pound

of red lead, one ounce of red fealing-wax, and an

ounce ofrofin, fix ounces ofbeeswax; put all theſe

together, and let them boil to a ſalve ; as soon as e-

ver it turns black it is enough, thenput it out pre-

fently or it will be too hard : When you use it you

muſt melt it, and anoint the place grieved with your

finger ; fpread it on a cloth and keep a plaifter on it.

This may be very good, but I thinknothing fo effec-

tually cures kibe heels, as doing them with camphi-

rized ſpirits, before theybreak.

To make extract of amber.

TAKE two drams of good ambergreaſe, as

much fugar-candy, twelve grains of muſk, and fix

grains of civet ; beat all ſmall together, and put this

mixture into a bottle that has a glaſs ſtopper ; pour

upon
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upon theſe ingredients four ounces of highly rectify'd

fpirit of wine ; ſet it in warm embers for twenty-

four hours ; while it is warm ſeparate the clear from

thedroſs : this extract is much better for all forts of

uſe than ambergreaſe ; five or fix drops in any thing

give a moſt noble perfume ; half this quantity will

laſt a great manyyears ;butit is proper in all families

diftant from London, becauſe often preſcribed in cor-

dials.

An excellent and approv'd process for the eyes, if the

rheum be violent, and they haveſpecks.

TAKE hemlock, two ounces ; pound it in a

woodenbowl, and add one thimble full ofbay-falt,

and as much bole-armoniac as will ſerve to fpread it

on a thick cloth; lay it to the wriſt, and renew it.

every twelve hours, as long as you have occafion : if

but one eye is affected, lay it to the contrary wrift.

Red-rofe-water, one ounce ; tutty and white fugar

finely powdered, of each one ounce ; ſhake them

well, and let it fettle, and wash your eye with a fine

rag three or four times a day.

Agood drink in the rickets.

TAKE currans and raiſins of the fun stoned, of

each one handful ; maiden-hair, yarrow and ſpeed-

well, of each one handful ; a large handful of liver-

wort ; a handful of dragons leaves ; nine leaves of

harts tongue ; a ſpoonful of aniſeeds, and an ounce

of liquorice fliced ; boil all theſe in three quarts of

ſmall ale till half be confumed ; then ſtrain it, and

put it in little bottles, and drink a draught of it eve-

ry morning, and at four in the afternoon.

To make good gingerbread without butter.

TAKE two pounds of treacle ; candied orange,

lemon and citron-peel, ofeach aquarter ofa pound ;

as much candied ginger, all ſliced thin; one ounce
f
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of carraway-feed, and one ounce of coriander-feed,

with one ounce of beaten ginger ; mix in as much

flower as will make it a foft pafte ; lay it incakes on

tinplates, and bake it in aquick oven ; keep it dry,

and it will be good fome months.

To collar a breast of mutton, to eat hot.

TAKE a large breast of mutton, bone it, and

take out all the griftles, rub it all over with the yolk

of an egg, ſeaſon it with pepper, ſalt, and nutmeg,

parſley, thyme, ſweet-marjoram, all ſhred ſmall,

ſhallot, if you love it ; wash and cut an anchovy in

bits, ſtrew all this over the meat, rollit up hard, tie

it with tape, and put it into boiling water ; when it

is tender, take it out, cut it in round ſlices, not too

thin ; pour over it a ſauce made of gravy, ſpice,

anchovy, claret, onion, a few ſweet herbs, ſtrained

and thickenedwith butter and ſhred pickles. Garniſh

with pickles.

For the canker.

TAKE a quarter ofa pound ofhoney, thequan-

tity of a wallnut, of allum beat fine ; take woodbine

leaves, columbine leaves, briar leaves and red ſage,

forrel and violet leaves, of each one handful; two or

three ſprigs of rue; ſtamp all the leaves ; ſtrain the

juice, andboil itwith the honey and allum ; ſcum it

clean, and wash the mouth often with it.

To draw an impoſtbume out ofthe ear.

TAKE camomile and burn it between two tiles,

andput it in a cloth ; apply it as hot to the ear as

it can be ſuffer'd ; repeat it tillyou find eaſe.

Topickle oiſters.

TAKE a peck of very large oifters, when care-

fully opened without cutting ; waſh them three or

four times in their own liquor ; ſtrain the liquor, and

3 put
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put that into a ſkillet : when itboils, put inyour oi-

Iters with half an ounce of white pepper, and five

or fix blades of mace: letthem boil till theybegin

to ſhrivel up; then take them out of the liquor and

cover them cloſe, while the ſpice and liquor boil a

quarter of an hour longer ; then pour it on the oi-

ſters ; and always keep them as much from the air as

you can, tokeep their colour.

Avery goodpeasefoop.

Put three or four pounds of lean coarſebeef,

with three pints of peaſe into two gallons of water;

let it boil till the meat is all to rags ; and half an

hour before you ſtrain it out, put intwo or three an-

chovies ; then ſtrain it from the huſks and meat,

and put into the fauce-pan as much as you want for

that meal, with an onion ſtuck with cloves, a race of

gingerbruiſed, a little faggot ofthyme, ſavoury and

parley, and a little pepper; let it boil thus near half

an hour : ftir in a piece of butter, and fry ſome

forc'd-meat balls, bacon, and French bread cut in

dice, with ſpinage boiled green to put to it in the

dish.

An ointment for the evil, or rickets.

TAKE leaves of ofmond-royal, St. john's-wort,

wormwood, centaury, white horehound, germander,

ground pine, golden-rod, carduus, fouthernwood,

camomile, tanfy, penny-royal, ſage, mint, rue, lil-

lies of the valley, angelica, meadow-faxifrage, of

each an ouuce; ſhred it ſmall, and add of oil, one

quart ; deer-fuet and claret, of each one pint ; mace

one ounce. Boil theſe till all the watry part is con-

ſumed: ſtrain it and anoint the belly andjoints with

it all the ſpring and fall. This has done great cures

onweakly children.

Afyrup for an old cough, and to cleanse the breast.

TAKE liquorice and maiden-hair, of each two

ounces ;
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ounces ; dried hyſſop, one ounce ; aniſeeds, two

drams: infuſe all oneday and night, in two quarts

of ſpring water ; letthem boil on a ſoft fire till half

be conſumed ; ſtrain it hard, and put to it a pound

and half of clarify'd honey, and good white-wine-

vinegar, as much as will make it pretty ſharp , then

boil it again till it is a thick ſyrup ; keep it for uſe,

and if you would add a grateful taſte, drop inthree

or four drops of oil of cinnamon: this is not only

fafe but very highly recommended to be taken firſt

and laft.

An excellent remedy for the stone cholick.

TAKE, three mornings together, fix ſpoonfuls of

milk-water cold diſtilled, and as much good white-

wine ; and before you drink it, ſlice a ſpoonful of

ginger very thin ; wet it with some of this mixture,

ſwallow it, and drink the reſt after it ; do this for

three mornings, and the three following mornings

take two ſpoonfuls ofthe beſt fallad oil you can get ;

ſtrew a little ſugar upon it, and swallow it down,

drinking after it a draught of warm ale ſweetened

with honey ; take theſe two medicines interchange-

ably for nine mornings together : this has been very

often approved with admirable ſucceſs in violent fits.

Ashrimp pye.

TAKE a quart of ſhrimps, clean pick'd from the

ſhells ; if they are very falt in the boiling, ſeaſon them

only with a little cloves and mace, but if they want

falt, ſhred two or three anchovies very fine, and mix

them with the ſpice, and ſeaſon the ſhrimps ; you

may make a good cruft, becauſe they do not want

much baking ; put a pretty deal of butter over and

under them, one glaſs of white-wine, and ſet it in

the oven : where ſhrimps are to be had, this is not

an expenſive but a very delicious diſh .
Lemon-

2
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Lemon-cream the best way.

TAKE three ſmooth fair lemons, pare them, and

ſqueeze out the juice ; cut the peel in ſmall pieces,

and put it to the juice ; for two or three hours, co-

ver it cloſe ; and when it taſtes of the peel, add to it

the whites of four eggs, and the yolks of two ; beat

this well with two ſpoonfuls of orange-flower-water ;

then put all theſe to a pint of fair water, ſtrain it,

and ſweeten it with double-refin'd ſugar ; fet it over

a gentle fire, and ſtir it carefully till it is as thick as

cream : put it into yourjelly-glaſſes.

For ashortness ofbreath.

TAKE flower of brimſtone and elecampane-root

finely powdered, of each an equal quantity ; mix this

into an electuary with clarified honey, and take it

whenever you cough, or find it difficult tobreathe.

For a canker in the mouth or gums.

MIX forty drops of ſpirit of vitriol in an ounce

of honey of rofes ; keep the fore place always moiſt

with this mixture, and it is a certain cure.

Agargle in the palfey.

Put a large ſpoonful of mustard-feed bruiſed in-

to a pint of white-wine ; drop in ſpirit of vitriol to

make it ſharp, and wash your mouth often in a day ;

hold it as long at the root ofyour tongue as you can

endure it at a time.

Topotfalmon, as at Newcastle.

TAKE a ſide of falmon, ſcale and wipe it

very clean, but do not wash it ; falt it very well,

and let it lie till the falt be melted and drained

from it ; then ſeaſon it with beat mace and cloves

and whole pepper ; lay in three or four bay-leaves,

and cover it all over with butter: when it is

well
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well baked, take it out, and let it drain from the

gravy ; then put it into yourpot to keep, and,when

cold, cover it with clarified butter. Thus you may

do carp, tench, trout, or any other fiſh .

Icingfor tarts.

TAKE a quarter of a pound of fine loaf-fugar,

beat it very fine and fift it; put it into a very clean

mortar, with the white of one egg, and two ſpoon-

fuls of roſe or orange flower-water ; ſtir it all one

way till your tarts are baked and almoſt cold ; then

ſtrike them all over the top with a ſmall bunch of

feathers dipped in this icing, and ſetthem into your

cool oven again till they are hardened ; take care

theydo not growdiſcolouredby ſtanding too long.

Egg minc'd pyes.

TAKE fix eggs, boil them very hard and ſhred

them ſmall ; ſhred double the quantity of good fuet

very fine ; put currans, neatly waſh'd and pick'd,

one pound, or more, if your eggs were large ; the

peel of one lemon very fine ſhred, half the juice,

and five or fix ſpoonfuls of ſack, mace, nutmeg, fu-

gar, and a little ſalt ; and candied citron or orange-

peel, if you would have them rich:

For thegravel.

1

TAKE half a pint of ale, boil it and ſcum it very

clean; then fet it off the fire, tillyou beat up the

yolks of two new-laid eggs with one ſpoonful ofho-

ney ; mix it with the ale, when it is cold enough to

mix without curdling: drink this draught nine

mornings.

Tostew pigeons.

TAKE fix pigeons with the giblets, cut the pi-

geons in quarters, and put them in the ſtew-pan ,

with two blades of mace, a little pepper and falt,

and just water enough to ſtew them without burning ;

when
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when they are tender, thicken the liquor with the

yolk ofone egg, three ſpoonfuls ofthick ſweet cream,

abit ofbutter, and a little ſhred thyme and parſley;

ſhake them all up together, and garnish it with le-

mon.

In astrong fit of the asthma.

TAKE three ounces of linfeed oil, colddrawn ;

one ounce of the ſyrup ofbalfam of Tolu, ſhook,

well together ; drink all, or as much of this as you

can, fafting ; it will cauſe a little vomit, and perhaps

a ſtool,but has often relieved,when ſquills andbleed-

ing have failed ; tho' ſquills in extremity are almoſt a

fpecifick for that diſtemper.

Afalve for a burn orſcald, which will effettually take

out thefire.

TAKE A pint of fallad oil, half a pound of white-

lead, and a quarter of a pound of virgins wax ; boil

all together foftly till it looks of a dark brown co-

lour, then roll into rolls.

To makeftone-cream.

TAKE a pint and half ofthick cream, boil in it

ablade of mace and a ſtick of cinnamon, and fix

ſpoonfuls of orange-flower-water, ſweeten it to your

taste, and boil it till thick , then pour it out, and

keep it ſtirring till it is almoſt cold; then put in a

ſmall ſpoonful of runnet, and put it into your cups

or glaſſes : make it three or four hours before you

uſe it; it is good.

Acertain and immediate cure for a bruise.

MAKE a poultis of bran and urine, apply it as

hot as you canbear it ; ifit is verybad, repeat it as

it cools, and do it as foon as you can, to prevent its

fwelling, which the air is apt to occaſion.
Milk-
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Milk-water.

CARDUUS and wormwood, of each one hand-

ful ; ſpear-mint, two handfuls : pick and cut the

herbs, and pour upon them a pint of fack ; let them

ſtand all night, and nextday put them into a cold

ſtill, with a gallon of new milk or new whey clari-

fied : draw off while it runs good.

For an asthma, incomparable.

TAKE juice of hyffop, juice of elecampane-

root, of each one pound;boil theſe to a ſyrup, with

double their weight in honey or ſugar-candy : take

one ſpoonful ofthis ſyrup in two ſpoonfuls ofhyffop-

water, and one ſpoonful ofcompound briony-water :

take this three times aday.

INDEX.
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An alphabetical INDEX of all the Receipts

in this BOOK.

A. Page

A
GUE, to cure, by Dr.

Mead, 341. SeeWall-

Page Apricots, green, topreserve, 252

topickle, 302

Artichokes, to pickle, 41

nut-water. Artichokes, to keep all theyear,

Alepricked, to recover ; 91. to 280

boilwell, 91. Artichokes, to dress, 76

Alepoffet, tomake, 255 Artichoke-bottoms, to keep, 126

Almondbutter, to make, 14 Artichoke-bottoms, to fricaffy,

Almond cream, to make, 101
187, 227

Almond pudding, to make, 174 Artichoke-bottoms, to pickle,

Almond cakes, to make, 258 146

Almond cheesecakes, to make, Artichoke pye, to make, 155

242 Aſhenkeys, topickle, 165

Almonds, tofricaffy, 258 Aſparagus, to ragon, 83

Amber, an extract of, 88, 344 Asparagus dreffed with eggs, 143

Anchovies, to cure, 294 Asparagus forced, 332

Anchovy ſauce, to make, 36 Aſſes milk, artificial, to make

Angelica, tocandy, 72 300

St.Anthony's fire, to cure, 265 Asthma, to cure, 215, 351, 354
Appetite, to create,

211

Appledumplins, to make 298

Apple fritters, to make, 241, 264

Applepye, to make,
B:

303

Applejelly, to make, 253

Apples todry, 55 Bacon, tofait, 226, 303

Apricotchips, to make ; 40

Apricot-marmalade, to make ;

Balls, favoury, to make,

Bal's of fish, to make

35

42

77 Balm-wine, to make,
190

Apricots todry, 217 Balfam (frier's) to make, 197

Apricots ripe, to preserve ; 251, Balfamic ſyrup, for coughs, 55

262 Barberries, to pickle, 45,141

Aa Barberries
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Page
Page

Barberries, topreferve, 53, 150 Brawn ſham, tomake,
306

Barley-gruel, to make, 206 Breath ſhort, to cure,
349

Barley-water, tomake, 165 Bread without barm, to make,

Beef, topot, 8, 52, 90, 113,116,
297

227 Bread, how to be wellmade, 91

Beef alamode, to dress, 8, 181, Bread puddings, made several
228

ways, 45, 131, 176
Beef, to bake, 13 Brockley infallad, 318
Beef, to collar, 19, 148, 193 Broom-buds, topickle, 180

Beef (arump) to roast, 22

Broth chicken, to make, 308
Beef boiled and cold, to dress,

Broth mutton, to make,
29

26 Bruiſe, to cure,
351

Beef royal, to make, 81 Buggs, to destroy, 84,129
Beef (Dutch) to make, 113, 166, Bullis white, tokeep, 273

176. Buns, to make, 188

Beef-fteak-pye, to make, 121 Burn or ſcald, to cure, 198, 300,

Beef olives, to dress, 131, 266

Beef, toflow,
350

135, 329 Butter-fairy, to make,
324

Beef, to hang, 137, 182, 238 Butter, to burn, 335,155
Beef fillets, to dress three ways Buttered loaves, to make, 240

glasfé, 232 Buttered crumbs,
171

Beef-steaks rolliade and larded,

260

Beef brifket, to ragou, 261

:

Beef-hams, to make, C.
274

Beef-fteaks with oifters,
295

Beef-fteaksfry'd,
302 Cabbage, to dress, &c. 78

Beer ſtrong, to brew, 137 Cabbage red, topickle, 141, 231
Beet-root, to pickle,

307 Cabbage red, tosteav, 168

Biscuithard, to make,
176 Cabbage lettuce, tokeep, 142

Biscuits Savoy, to make, 49,
Cake ordinary, to make, 241

133, 138, 182 Cake French, to eat hot,
242Biscuits, thinDutch,to make,139

Cake large, tomake, 273
Biſcuit-drops, to make,

329 Cake large, to ice,
175Biteofadog, to cure, 211, 301, Cake rich, to make, 106, 309,

337
314

Bitter, an excellent, to make, Cake, called the nun's.
175

261 Cake (Carraway) to make, 117
Bitter-wine, to make, 210

Cake (Seed) tomake, 239, 275.

Black-caps, to make, 45
322

Black-cherry-water, a cordial,
Cake Marlborough, to make,

287
181

Blanched cream,
251 Cake (Plum) to make, 187, 239

Blow, &c. in the eye, to cure, Cakes, little ones, to make, 38

326 Cakes, light ſugar, to make, 40

Cakes

3
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Cakes, ſmall plums,to make, 40 Cheesecakes of rice, to make,

145 313

Cakes, Shrewſbury, to make, Cheesecakes of almonds, 317

163, 340 Cheeſe cream, to make, 112,

Cakes,Whetstone, to make, 243 229

Cakes,Portugal, to make, 118, Cherries to preserve, 53, 125,
325

329

Cakes,gingerbread, to make,312

Cakes,potatoe, tomake,

Cherries, todry, 108

318

Calf's head, tofricaffy,
20

Cheshire cheese, topat, 259

Chefnut pudding, to make, 244,

Calf'shead, to bash, 20, 49,73- 282

89, 111 Chickens pulled,
17

Calf's head, to collar, 237

Calf'shead, to roast, 289

Chicken, tofrically, 15,47

Chickens, to roaft 22

Calves-feet-jelly, to make, 61, Chickens, how tofatten 104

94, 332 Chickens, to broil 149

Calves-feet broth, to make, 94, Chickens, boiledwith bacon and

257 fellery 150

Calves-foot pudding, to make, Chilblains, to cure, 214, 344

172 Cholic, to cure, 210, 348

Camphire-roots, to boil, 311 Cinnamon water, to make 196

Cancer in the breast, how pre- Citron water, to make 197

ventedfromSpreading, 209 Claret, to burn 292

Canker in the mouth, to cure, Cloth, fere, to make 343

343, 346, 349 Cod's head, to dress 2, 95, 114

Carp, tofteru, 12, 24, 51, 69, Cod, to broil 135

122, 290, 319 Cod, tostew 339

Carp-pye, to make, 268 Codlins, to pickle 193, 292

Carp, to lard with eels ina ra- Colliflowers, to dress, 75

gou, 318 Colliflowers, topickle 163

Carraway cake, to make, 117, Collops, brown, to dress 2

192 Collops, white, to dress 2

Carrots, to dress, 78 Collops, ſcotch, to dress 54,100,

Caudle, tomake, 247, 312 107, 150, 179, 188

Carving, inftructionsfor, 158 Comfits, tomake 305

Carving, terms of art in, 160 Conſumption, to cure 202, 264

Catchup, to make,44, 119, 138, Conſumption, ſweating in a, to

169 prevent 213

Charrs, topot, 99,114 Convulfion fits, to cure 342

Cheese, to make, 46 Cooling drink, for one in afe-

Cheese (chedder) to make, 178
ver

207

Cheesecakes, to make, 37, 140 Cordial, good 202

Cheesecakes of potatoe or le- Cordial, golden 198

mon, to make, 100 Coftiveness, to relieve 211 , 215, "

Cheesecakes oforange, to make, 299

37

Aa2
Cough,
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Page

PageCough, confumptive, to cure
Deadpalſey, to cure

342
103 Deafness, to cure

216, 324Cough, with ſhortness ofbreath,
Diet drinkforSpring

196
to cure

203, 215 , 304, 331
Diſh, how to make a

244Cough, old, to cure
347 Dripping topreserve, for frying

Cow-heels, to collar
224 fish, &c.

306Crabs, to dress
312, 316 Dropſy, a drink for it 202,Cracknels, to make

186

205, 209Cray-fish, a cullis of
295 Ducklings, to dress with green

Cream, fry'd, to make
290, peaſe

286

294 Ducklings, ta dress with onions
Cream, ſteeple, to make

299

325Cream, ſweetmeat, to make 304
Duck, to boil with onions 151Cream, lemon, to make 310,
Duck, topot

161

349 Duck, tostew
263Cream, clouted, to make

326 Dumplins, to make 280Cream, ftone, to make
351 Dumplins, Norfolk, to make 97Cream cheese. See Cheese .

Dumplins, ſuet, to make
8Cucumbers in ſlices, to pickle

Dumplins, hard, to make
9823, 42, 56, 237

Cucumbers large, to mango 41,

E.

42, 230
Cucumbers, to lew

293

Currants, to preserve 47, 117,
Ear,impoſthumeinthe,tocure346

310
Currants, to make marmalade

Eels, to collar

Eels, topot

12, 28, 310

18,99, 228of
60 Eels, tobroil

17Currant-jelly
94,130 Eels, toſpitchcock

18, 169Currey, Indian, to make
157 Eggminced pyes

35°, 354Custard, to make 37, 45, 65,
Eggs, to fricaffy

227
240, 320, 341 Eggs, to dress with bread 249

Custard of almonds, to make
Eggs, to dress with lettuce 337

324 Elixir Proprietatis, to make 211
Custard, orange, to make

171 Evil, (to cure) the
287Cutlets of mutton, to dress 1, Evil or rickets, to cure
347

5, 41. SeeMutton. Eyes, fore, to cure
345Cyder, tomake

79

Cyder, to makefine
188

F.
D.

Fiſh, how todress
31Damfons, to keep for tarts 195,

Fiſh, falt, to dress
107

307 Fiſh, to bisk
24Damfons,whole, topreserve 93

Fiſh ſauce with lobſter 35

Fish,
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Fifh, tojelly 341 Gooſeberries, to keep 334

Florendine of almonds or rice,
tomake

191

Granades of veal, mutton or

beef, to make
232

Flummery, to make 129, 311
Force meat. SeeMeat.

Grapes, topreserve 117
Gravel, to cure

350

Force (to) a leg of veal, &c.

334

Gravel and Stone, to cure 201

Gravy, to make, 112, 113, 183

Fowl withcheſnuts, to roaft 141 Greens, todress 78, 132

French bread, to make 44, 82

French beans, topickle 56, 190

French beans, to dress 76
H.

:

French beans, tokeep 234,297

French brown bread, to make

177 Ham, tofalt, 126, 286, 303

French butter, to make 231 Ham Westphalia, to cure
90

Fricaſſy, brown, to make 224 Ham, to roaft 134

See Chickens, &c. Ham, a cullis of 233

Fricandoo's, glaſſst of foweet- Hare, to roaft 16,85
breads 261 Hare, Saucefor a, to make 85

Fritters, to make 50, 129, 245, Hare, tojug 16, 148, 338

323 Hare-pye, to make
189,281

Fritters ofparſnips, tomake 174 Hare, topot
225

SeeApple-fritters. Hare, toftew 263

Fruit, tocandy 331, 332 Hart'shorn'jelly, to make 48,
Furmity, to make 38 257,315

Head-ach, to cure 201

Hedge-hog, to make 144

Herrings, tobroil I

G.
Herrings, topot 153

Herrings, to bake
170, 309

Gammon, to roaft 134 Herrings, to pickle 309

Gascoign powder, tomake 204 Hiera picra, to make
203

Giblets, toftew 34
Hips, to conferve

95

Gingerbread, to make 96, 139 Hoarſeneſs, to cure 255

Gingerbreadcakes, 172 Hogs puddings, to make 185

Gingerbreadwithoutbutter 345
with almonds

83, 234

Girkins, topickle 272 -with currants, 151, 234

Gloves, how to wash 216 Hops, how to be chofen, 72

Gooſe, green, todress 26, 84 Hungary-water, to make 190

Gooſe, to dress a-la-daube 223

Gooseberry fool, to make 128,

145

Gooſeberry vinegar, to make
I.

174

Gooſeberrywine, to make 189 Jaundice, to cure265, 213, 265

Iceing



358 INDEX.

Iceingfor tarts

Page Page

109 Lobiters, to pot 252

SeeCakes. Lobſters, todress 316

Jellyofcalves feet, to make56, Lobiters, to roast

257, 291 Looſeneſs, to cure, 212, 215,

Jelly of hart'shorn. See Hart's- 252

horn. Lucatellus balfam, to make 214

Jellyofwhitecurrants 324 Lunacy, to cure 195

Jelly ofcherries, to make 328 Lumber-pye, to make 219

Jelly poſſet, to make 194

Ink, tomake 216

Iſland, floating, &c. to make, Μ.

296

Mackrel, toboil
1,23,35

Mackrel, to roaft 24

Maccaroons, to make 162

Κ.
Malt, how to bechosen 71

Malmſey, English, to make 62

Ketchup, tomake. See Catchup.

Kickſhaws, to make

Marmalade, red, of Quinces,

37
tomake

255,315

Kid, to barbicue in quarters 236 Marshmallows, ſyrup of, to

Kibeheels, to cure 214, 344
make

58

Mead, ſtrong, to make 247

Mead, white, and ſmall, tomake

183, 248
L.

Mead, Dr. SeeBite, ague.

Meat, forced, tomake 10, 111,

Lamb's-head, to dress 152 231

Lamb, leg of, to boil 166 Meat, toseason 90

Lamb, neck of, tobash
21

Melons, to mango 179

Lamb, neck of, tofricafly 55 Melons, topickle 191

Lamb-ftones and ſweetbreads, to Mildew linnen, to clear 215

ragou 5,73 Milk-water, to make 111, 204,

Lamb-pye 188, 219, 301 291, 294

Lampreys, topot 99, 114, 117 Milk punch, to make 187.

Larks, to dress 169 Mince pyes, of veal, to make 1

Lark-pye, to make 293 172, 189, 305, 316

Lemon cream, to make 57 Mint-water cordial, to make

-to clear
58 301

Lemon ſauce for boiled fowls Morilles, tofry 315

141 Mouth, fore, to cure 344

Lemontart, to make 184 Mulberries, to dry andpreserve

Lemon puffs, to make 256 300

Lemonjelly, to make 336 Mullet, to boil 271

Liquor or ale pricked, to re- Murrain, to cure 82

cover
91

Loaf-pudding, to make 153

Mushrooms, to pickle 43, 46,

54, 61, 71 , 235, 296

Mushroom
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Mushroom-fauce, to make 147 Oifters, to roast 281

Mushrooms, topot 178 Oifters, toſcollop 335

Mushroom liquor, to make 225 Oiſters, toflew 336

SeeCatchup. Olives of beef, to dress 131 ,

Mushrooms dreffed the Italian 266

way 260 Onions, to pickle 163, 193

Mushroom gravy, to make 278 Onions, to boil
4

277

Mustard, to make 278 Onion ſauce, to makefor a tur-

Mutton cutlets, to dress 1, 5,4.1 key 98

SeeMutton chops. Orange-cream, to make 101,

Mutton, a chine, to roast 5 253

Mutton-pye, to make
121 Orange-wine, to make 127

Mutton gravy, tomake 133 Orange-chips, to make 130, 136

Mutton chops in disguise 154, Orange-custard, to make 171

341 Orange-pudding, to make 171,

Mutton, leg of, to dress a-la- 180, 181

royal 166 Orange-water cordial, to make

Mutton, to harrico 167 196

Mutton, toragou 168 Orange-flower-water, to make

Mutton, to hash
182

270

Mutton-ham, tomake 226, 285 Orange-flowers, to preserve288,

Mutton, leg, to a-la-daube 235 327

Mutton, leg, neck, &c. toſterw Oranges, to preferve 57, 275,

261, 341 288

Mutton, collar, to roast 265 Orange-brandy, to make 59

Mutton, breast, to roll 340 Ortelans, to roast 309

tocollar 346

P.

Ν.

Panada, to make 126

Nasturtium feed, topickle 276 Pancakes, to make 3, 4, 129,
Nasturtiumbuds, to pickle 184 320

Neats tongues, to pot 109 Pancakes, Irish, to make 323

Neats tongues, to roaft 267 Pancake-pudding, to make 126

Nectarines,es, topickle 302 Pain in the ftomach, to cure 197

Nipples, fore, to heal 344 Palfy, to cure 349

Paris pyes, to make 269
Ο.

Paſte, to make 110, 307, 308,

327

Oatmeal caudle, to make 247, Paſte royal 308

312 Paſty, veniſon, to make 6, 327

Oifter loaves, tomake 19, 333 Paſty, beef, to make 132

Oifter ſauce, to make 36 Paſties, little, tofry 240

Oifters, to ragou 76 Paſties, a lear for, tomake 98

Oiſters, topickle 140, 200, 346 Pears, to dry 55,56

Peafe-

:
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Page Page
Peaſe-pottage, to make 16, 277, Pork-ham, tomake

224

347 Portugalcake, tomake 185
Pellow, tomake 167, 269 Poſſet, ſack, to make

327

Perry, tomake 80 Potatoe-pye, to make 104,321

Pestilence, to preserve against Pottage,jambo, 259

206 Poultry, remarks thereon 138

Pig, to collar 222 Powder tohelp digestion204, 208

Pig, toforce 232 Prawlings or fry'd almonds 289
Pig, tostew 265 Prawns, tostew- 317

Pigeons, a bisk of 13, 176 Pudding, of almonds, to make

Pigeons, topot 16, 192, 279
4, 128

Pigeon-pye, to make 28, 30 lemons
27

Pigeon, tojug 61
oranges 27, 33, 65,

tobroil
115 67, 171 , 173, 339

topickle 124 marrow 28, 33, 149,

tostew 154, 228, 350
173, 243

jelly, tomake 221
-

oatmeal30, 105, 327
toboil

330 carrot
32

infurtout 337 ſuet (to boil) 34,
Pigs petty-toes, to dress 134 162, 178
Pike, toroaft

24 plums 34, 64
Piles, to cure 203, 216 black

35, 36

Pippins, topreferve
51,55

white
35

-

tokeepdry 56 neats-foot 65

-

tostew 130 potatoe 105

topickle 284 apple 128

Piſtachoe puffs, to make 120

calves foot 145,321

Plague, to cure 80 bread
155

Pleurify, to cure 339 rice 146, 156, 162,

Plum-pottage 9,38 177, 283

Plums, to dry 48 millet
154,341

Plum-pudding. See Pudding.

Plum-cake 132. See Cake.

batter
171, 186

fweetmeat
183

Plums, green, to preserve 171 , plain baked 186, 326

256 brownbread
244

Plums, white, topickle 302
biſket

271

Plums, large white, to preserve, French barley 282

334. custard, to boil 284

Poloe, to make 222 cowflip 286

Poloniaſauſages, to make ΙΟΙ bread andbutter 303

Pomatum, to make 20 ſheep'sliver
4

314

Pork, a ſpring of, to reaft 5 pruens 314

tocollar
12, 14

ratifia
246,340

topickle 71, 170 Puddings, to make, called the

pickled, toboil 123 Oxford 9

--

chineof, tofiuff 187 Puddings
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Puddings, to make, called the Quinces, to preserve, red and

NewCollege 153
whole

335

theRichmond
322 Quinces, to make, marmalade 60

thebeggars 328 SeeMarmalade.

-thequaking 335

-the ſpoonful 302 R.

Puff-paste, to make 7, 110

Puffs, lemon, tomake 154 Rabbits, tofricaffy, brown 13,

-of carrot or parſnip, to 137

make 246

-

tofricaffy, white 13, 15
-pistachoe, tomake 120

faucefor,when boiled69

Pullets, a-la-cream 266 -toboil
185

Pye, ofartichokes 26, 264, 333 Radiſh-pods, topickle 60, 284
-

-lumber, to make27, 31,330 Raiſin-wine, to make 62, 123
chicken 28 Rafberry-cream, to make 14

fweetbread 30 Rafberry-cakes, to make 123

pigeon 30 Rafberrygiam, to make 330

lamb
30 Rafberry-fool, to make 336

goofe 32, 143, 192 Raſberries whole, to preserve

giblet 29
52, 254

favoury 98 Ratifia, to make 84, 196
fish

98 Ribbon-jelly, to make 252

olio
108 Rice-pudding, to make 251. See

minced 172, 189, 305, Pudding, Cheesecake.

316 Rickets, to cure 345

ſalmon 243, 322 Rofe-drops, to make 231

cherry 313 Rofes, red, to conferve, &c. 95
flounders

317
-

fyrup of
343

ſkirret
319

egg 320 S.

eel
320 :

potatoe 321, 333 Sack poſſet, to make 144, 249,

herring 322
254

battalia 320 Sack-puddingbaked, tomake 245
hare

333 Saffron-loaves, to make 120

lambſtone and ſweetbread Sage cheefe 118

336 Sage wine, to make 287
fwan 337 Salamongundy, to make

39

ſhrimp 348 Sallad, to raise in 24 hours 74
quail 313. See Apple, Salmon, todreſs 95

Gooſeberry, &c. Salmon, topickle 124, 238, 349

Pyes, calleda Spring pye 48

Shrewsbury 319

Salop, to make 247, 304, 331

Samphire, topickle 42,147

Q. Sauce of ſhrimps, to make 36

Quail-pye, tomake 313
- foraturkey

98

вь Sauce
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Page
!

Pago

Sauce for a woodcock or phea- Strain, to cure 215

fant 100 Stomach, fore, to cure 207

Saucemock oiſter
147 Stone-cream, tomake 325

-

for fish or fleſh 11, 181, Stone, to cure. SeeGravel and

236 page 302

-toaboil'd fowl 141 Sturgeon, topickle 124

-for boil'd chickens or Sugar of roſes, tomake 217

lamb 280 Surfeit-water, tomake 190

forfish
305 Sweating, conſumptive, tocure

for veniſon 280. SeeOn-
305

ion, Apple. Sweetbreads, to dress 101. See

Sauſages, English, to make 3, Lambſtones.

67, 80 Syllabubs, whipt, to make 97.

Bolognia, tomake 80 167, 248

Turkey, to make 102

Savoury-balls, to make 218 т,

Scabs orpimples, to cure 228

Scurvy inthe teeth, tocure 214 Tanſey, to make 33, 53, 103,
Seaſoning. See Meat.

192

Sego, tomake 339 Tanſey-fritters, to make 241

Shortness ofbreath, to cure 205 Tanſey-water, to make 331

Shrimps, to butter 179, 271 Tart-paste, tomake 109, 110

Shrewsbury. See Cakes. Tart, ſpring or forrel, tomake
Shrub, to make

58 267

Small-pox ſpots, to take out 89 Tart, orange, to make 308

Snail-water, tomake 200 Tarts, how to beiced 350

Snow-poffet, to make 194 Teeth, to clean 86, 199, 200
Snow-cream, to make 194 Tench, topickle 237

Soup, gravy, to make 11, 21, Thorn, how drawn qut 200

103, 115, 218, 315 Throat, inflamed orfore, to cure
-

ofcray-fiſh 23, 31, 54 212, 246, 213, 342

green peaſe 23, 79, 226

for fafting days 218

226 Toafts, fry'd, to dress 246

Toe nails, growing into theflesh,

of white peaſe, to make toprevent 205

228 Tongue, topot 109,267

rice
285 to roast 189,267

:

Sparrow-pye, to make

Spinage, to dress

293 to picklefor boiling 120,

78 230
-

tarts, tomake 133 todry 164

Spitting ofblood, to cure 208 Tooth-ach, to cure
1

204, 207

Spots, to take out of cloaths 80 Tripe, tofricaffy 221, 283

Spleen, to cure 338 Trouts, topot 114

Steaks, toboil 86 Turbut, to boil 125

Steeple-cream, tomake 250 Turkey, &c. with

Stilton cheese, to make 102

oifter-fauce,
toboil 63,157

Turkey,
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Turkey, tofouce

Turkey en bottiele 249

283 Walnuts, topreserve 326

Water to be drank in afever 63

U. Water of roſemary, to make 63

Umble-pye, to make 180, 340
-

ofbarley
66

Uſquebaugh, to make 207
ſtomatic 64

Veal ſweetbreads, toroaft 3, 253 of cardamums 68

tainted, how to recover 10 of juniper 65

legandbacon, toboil 18 ofnutmegs
68

loin, toreaft
20 ofcinnamon 65

tomakefavoury
22 ofaniſeed 89

cutlets, todress 41, 168
antiſcorbutic 93

tomince 81 forthe ftone 199

tocollar 110 fortheſpleen 299

cold, tofry
121 - for the stonecholic 311,

alamode, todress 128 326

olives, todress 131 gruel, tomake 314

a neck of, tostew 164, to ſweeten theblood 343

262 mint
68

aknuckle of, tofθεν 165
citron 68

toforce 219 plague 69

breaſtof, toragou220,222

breast, tofricaffy 220, 233

milk, tomake 352

Westphalia bacon, to make 223

florendine, to make 246 Wheat butter'd, to make 39

-pye, to make 303 Whipt-cream
96

Veniſon, tostew
10 White-pot, to make 74, 127,

fauce, tomake 10 156, 260

haunch, to roaft 25 Whitings, to broil
116

paſty, tomake46, 59

neck or haunch of,

Wigs, light, to make 182, 282,

242

toboil 133 Wine ofelder 66,92

tainted, torecover222 currant 66

Vermicelli-pudding, to make -red, to make 70,75

185, 258

Vinegar, howmade 87

Mushrooms 233

W.

Vinegar, how distilled from

Walnut-waterfor agues, &c. to

make

how to be

racked

84, 91

preserved and

77,86

70, 161

266
200, 313

Walnuts, topickle 43, 142

Woodcock, to roast

Worms, tocure 212, 290

-raiſin, to make

-

-oforanges

cowflip

92

-damſon 70

FINIS.
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	A third fort. ...
	5 ...
	1 ...
	To pot beef. ...
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	White wallnuts, fuckers and onions, and all white ...
	It is proper in all families diſtant from London, ...
	with bacon, lemon peel, and beet-root...
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	of a lemon, and one onion. Let it ...
	To pot eels. ...
	does not diſcolour it; when it is cold, ...
	As to water-cod, that need only be ...
	Another way. ...
	Cream cheese. ...
	! ...
	oiſters into freſh water, and lay them one by ...
	when cold, put it in an earthen pan in ...
	A pancake pudding. ...
	T ...
	i ...
	and peel them, take about a dozen of them ...
	butter it and lay it in your diſh, butter ...
	To pickle famphire. ...
	To jug a bare. ...
	up, beſides the brine; the rosemary ought to ...
	up in a piece of butter, and put in ...
	INSTRUCTIONS for CARVING. ...
	Buſtard, to cut up ...
	: ...
	To pitchcock eels. ...
	To make gingerbread cakes. ...
	- ...
	Alaunch ...
	181 ...
	ſley, thyme, and green onions, put it ...
	: ...
	To boil rabbits. ...
	then roaſt it gently, and when it is about ...
	put your beans in for nine days, then ſet ...
	of cinnamon, a nutmeg quarter'd, and ſome large ...
	1 ...
	200 ...
	experiments of it with miraculous ſucceſs, even to ...
	centaury, camomile-flowers, of each three drams...
	Lucatellus's balsam. ...
	For a looseness. ...
	こ ...
	220 ...
	To make a poloe. ...
	cloves, mace, and nutmeg, all finely beaten ...
	check, but draw out the diſtemper; and in ...
	To make rose drops. ...
	A French cake to eat hot. ...
	To make a falmon-pye. ...
	1 ...
	To make fry'd toasts. ...
	minced ſmall, ſome fack, fugar, and orange ...
	mortar, and it is good force-meat, ...
	To preferve rasberries whole. ...
	To stew ducks. ...
	A pleasant and safe medicine, for the yellow jaundice...
	tle fweet herbs; to this put the yolks of ...
	butter, lay it on a coarse cloth till it ...
	take up the rice, lay it in your diſh...
	beat the yolks of four eggs with a little white...
	place, not hot, and keep it for use...
	the halves very tender; then chuſe half of them ...
	To falt a ham. ...
	forc'd-meat in balls, and ſome flices of ...
	codlins, covering the mouth of the jar with a ...
	A ftrong milk-water. ...
	A cullis of cray-fish. ...
	! ...
	For the biting of a mad dog. ...
	For fweating in the night in a consumption. ...
	water, one lemon cut into ſlices, half a ...
	Another. ...
	To make brown caudle. ...
	Quail-pye. ...
	A liver pudding boiled. ...
	one yolk of an egg with one ſpoonful of vinegar...
	herbs, powdered leaves, and favoury ſeaſoning; then ...
	frying-pan must be very little, and ſo ...
	ceſt white amber in powder three drachms, freſheſt ...
	A quaking pudding. ...
	give the grated bread in the top of the ſhells ...
	cold ſpring, or river, every morning faſting for ...
	Shrewsbury cakes. ...
	Mutton chops ſtew'd. ...
	To cure the dead palsy. ...
	. ...
	of carraway-feed, and one ounce of coriander...
	ounces; dried hyſſop, one ounce; aniſeeds, ...
	Lemon-cream the best way. ...
	when they are tender, thicken the liquor with the ...
	Milk-water. ...



