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PREFACE.

8 eating and drinking ought
A to be confidered, as they were
originally defigned, a means to
preferve health and to fupport

-nature under the fatigues of life:

So it becomes every one concerned in
the management and drefling of the
neceflaries of life to have thofe great
ends always in view. Yet perchance

* there has never any fubje& been worfe

handled, nor the public more impofed

A 2 . in

‘ upon, than by the publithers of receipzs
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in cookery and boufewifry : whofe de-
fign in general feems rather, how they
might fcrape together a great number,
than to oblige the public with fuch re-
ceipts and direions as are really valu-
able and -practicable. Therefore, as
the defire of doing good is the fole mo-
tive that firft engaged me in this work ;
fo has that great prineiple ever been too
facred in my efteem to fuffer the leaft
mixture of unfaithfulnefs or carelefl-
nefs throughout the whole management
and compofure of it. Had I the fame
worldly views as thofe mentioned before
I might have faved much trouble and
expence, which have not been fpared, in
collating and trymg every receipt before
I would allow it a place in this book, in
order to make it the beft and moft pro-
fitable in its kmd

I nave alfo had a great regard to |

thofe, who are fuppofed moft to want
the
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the help- of fuch a guide : and as it
muft be confefled that they are chiefly
the young and unexperienced, and fel-
dom the moft literate of the {emale
fex; I have endeavoured to make my
dxre&tom in Cookery both palas-
able, ufeful and intelligible, inftead of -
thofe odd and fantalhcal ru]es publithed
under the name of fome great mafters;
but in fuch a manner as never to in-
firu& their readers, and fometimes to
miflead from the wholefome di@ates of
a good natural capacity. And, as I
profeﬁ'edly write no more than my own
prattice in the moft fafhionable fami-
lies in thefe kingdoms; fo it will be
found that I confine my dire&ions, in
general, -to the drefling after the beft,
"~ moft natural and wholefome manner, -
fuch provifions as are the produ&t of
our own country ; and that my receipss
are all fuitable to Engﬁ/[: conflitutions
and Englifb palates, and all pracicable
and eafy to be performed as well for a

. fumptuous
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fumptuous as a frugal table: And X
may venture to add, that if they be
carcfully obferved, they will prevent the
fpoiling of many good dithes of meats
the walte of many good materials ; the
vexation and fhame that frequently at-
tend mifmanagements, and the fre-
quent imprecations beftowed on bad

Cooks.

Trose receipts, which teach con-
feGtionary, the art of pickling, making
cordials, Englifb wines, &. and the
nice compofition of puddings, pyes, &c.
deferve your particular regard: For,
though many of thefe, as well as others,
were handed down to me by the late Mr.
Carter, 1 have been fo juft to the public,
~ and free with my author, as to reje& in

him what even I found upon experience
would not anfwer his recommendation
and.their expegtation ; always fupplying
his defe@s with what I can warrant to be
2 ' . genuine:
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gnuine : So that, without doing any
injuftice to his chara&er, I may be per-
mitted to fay, I have greatly improved
his book ; and to require your approba-
tion and recommendation when you have

" bencfited thereby.

THE



-

BOOKS printed for CHaARrRLES HiTcH.

1. N Introdution to Geography, Aftronomy, and Dialling :
- A Containing the moft afefal Elements of the faid Sciences,
adapted to the meaneft Capacity, by the Defcription and Ufes of
the Terreftrial and Ceeleftial Globes: With an Introduftion to
Chronelogy.«~The third Edition, in which, befides many other
reat Additions, are about twenty Paradoxes belonging to the
élobes entirely new, as alfo the Conftru&ion and Ufes of Refrace
tring and Refletting Telefcopes. Illuftrated with twelve large
Copper Plates. By Georce Gorpon. Beaatifully printed in 8vo,
Price bound, 4s 6d. ' .
I bave read this Book, axd think it will be wery ufeful te
Beginners.  J. T. Defaguliers, LL. D. F. R.S.

-2, A Treatife of Algebra, with the Application of it to a Va-
riety of Problems in Arithmetick, to Geometry, Trigonometry,
and Conic Se€tions : With the feveral Methods of Solving and
Conftru€ting Equations of the higher Kind, By Caristian Wor-
rius, F. R.S. Tranflated from the Latin. Price 5 s. :

3. An Hiftorical and Philofophical Account of the Barometer,
or Weather-glafs, wherein the Reafon and Ufe of that Inftrument,
the Theory of the Atmofphere, and the Caufes of its different
Gravitation are afligned and explained; and 3 modeft Attempt
from thence made towards a rational Account and probable Judg-
ment of the Weather. By Epwarp Saur, A. M. The zd Edi-
tion. Price 15. 6d. '

‘4. The Defcription and Ufe of a complete Set or Cafe of
Pocket Inftruments : Containing the Confiruftion of the feveral
Lines laid down on the Seor and Plain Scale, with their Appli-
cation in Variety of Mathematical Problems. By WiLrLiam
Wesster. The 2d Edition.” Price 1. 6d.

5. Arithmetic in the plaineft and moft concife Method hitherto
extant ; with new Improvements for Difpatch of Bufinefs in all
the feveral Rules; as alfo Fraftions, Vulgar, and Decimal,
wrought together after 2 new Method that renders both eafy to be
underftood in their Nature and Ufe. The whole perufed and ap-
proved of by the moft eminent Accomptants in the feveral Offi-
ces of the Revenues, wiz. Cuftoms, Excife, &c. as the only Book
of its Kind, for variety of Rules, and brevity of Work. By
Georce Frsuer, Accomptant. The sth Edition, with large
Additions and Improvements, 12mo. Price 2s. 6d.

6. Leybourn’s Dialling improved, or the whole Art performed
Geametrically and Arithmetically, with refleive and inftrumen-
tal Dialling. By Henry WiLson. 'The third Edition correfted
and improved. By CHarres LEapssaTer. Price 3s. 6d.
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THE |
LONDON
| AND ,
COUNTRY COOK.
To brosl mackrel whole.

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

it in a little water, then bruife it with a fpoon,
beat up the yolk of an egg, with a little Nutmeg, a
little lemon-peel cut fine, a little thyme, fome pariley
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
wallut-pickle. . '

CUT off their heads, gut them; wath them

To brol berrings.

Scarr them, gut them, cut off their heads,
wah them clean, dry them in a cloth, flour them,
and broil them, but with your knife juft notch them
aarofs: take the heads and math them, boil them
in fmall beer or ale, with a little whole pepper and
onion. Let it boil a quarter of an hour, then ftrain
1t, thicken it with butter and flour, and a good
deal of muftard. Lay the fith in the dith, and pour
the fauce into a ba.(gn, or plain melted butter and
muftard, :

B 7o



2 Tke London and,Country Cook.
Ty boila cod's bead. "

SeT a fith-kettle on the fire, with water enough
to boil it, a good handful of falt, a pint of vinegar,
a bundle of fweet herbs, apd a piece of horfg-raddifh.
Let it.boil a quarter of an hour, then put in the head,
and when you are fure it is enough, lift up the fith-
plate with the fith on it; fet it a-crofs the kettle to
drain, then lay it in your difh, and lay the liver on
one fide. Garnith with lemon and horfe-raddifh
fcraped ; melt fome butter, with a litte of the fith
liquor, an anchovy, oyfters, or fhrimps, or juft what
you fancy.

To make feots-collops brown.

Taxke afillet of veal, cut it in thin collaps, and
hack them well; feafon them with nutmeg, peppery
and falt ; then fry them off quick and brown; then
brown off a piece of butter, gold colour, thicken’d
with flour ; and put in fome good clear gravy, muth-
rooms, morels, truffles, and force-meat-balls, with
fweet-bread diced ; fqueeze in an orange or lemon;
let this boil of a right thicknefs, then putin your
collops, but don’t let them boil : tofs up the collops
quick, and ferve them up.

To make white colleps.

Cur them fmall, and hack them well; feafon
with nutmeg, pepper and falt, and pafs them quick.
of a pale colour, in a little bit of butter ; {queeze in
a lemon, put in half a pint of cream, the yolks of
four eggs ; tofs them up thick, and ferve them' up.

o
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9be London and Country Cook. 3
 To ro‘gﬂ"veal  fweet-breads.

Laxp them with fmall lardoons of bacon ; put
them on a fkewer, faften them to a fpit, and roaft’
them brown ; put fome good gravy into a dith, lay -
in the fweet-breads, and ferve them up.

You muft fet your fweet-breads, and fpit them,
then egg and bread them, or they won’t be brown.

Yo make Englith faufages.

Taxe the lean of a fillet of young pork, chop
ad bruife it {fmall, then to every pound put a quar-
trof a pound of fat, well fkinned; feafon it with
E:g[:icr, alt, and a little nutmeg; add fome grated
bread : mix them all well together; put the mafs
into guts feafon’d with water and falt; and tie them.

To make Sfine pancakes.

Taxe half a pint of cream, half a pint of fack,
the yolks of eighteen eggs beat fine, a little falt, half
apound of fine fugar, a little beaten cinnamon, mace,
and nutmeg : Then put in as much flour as will run
thin over the pan, and fry them in freth butter. . This
fort of pancake will not be crifp, but very good.

A fecond fort of fine pancakes.

Taxe a pintof cream, and eight eggs well beat,
8 nutmeg grated, a little falt, half a pound of good
difh butter melted: mix all together with as much
flour a5 will make them into a thin batter, fry them
nKe, and turn them on the back of a plate.

B2 A



4 The London and Country Cook. .

A third fort.

T axe fix new-laid eggs well beat, mix them
with a pint of cream, a quarter of a pound of fugar,
fome grated nutmeg, and as much flour as will make
the batter of a proper thicknefs. Fry thefe fine
pancakes in fmall pans, and let your pans be hot.
You muft not put above the bignefs of a nutmeg
of butter at a time into the pan.

A fourth fort, called, a quire of paper.

T Ak E 2 pint of cream, fix eggs, three fpoonfuls
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 ; let them
run as thin as poffible, when they are juft coloured
they are enough: And fo do with all the fine pan-
cakes. . -

To make pretty almond puddings.

Tax e a pound and half of blanched almonds,
beat them fine with a little rofe-watcr, a pound of
grated bread, a pound and a quarter of fine fugar, a
quarter of an ounce of cinnamon, and a large nut-
meg beat fine, half a pound of melted butter, mixed
with the yolks of eggs, and four whitcs beat fine, a
pint of fack, a pint and half of cream, fome rofe or
orange-flower water ; boil the cream, and tie a little
bag of faffron, and dip in the cream to colour it.
Firft beat your eggs very well, and mix with your
batter ; beat it up, then the fpice, then the almonds,
. then the rofe-water and wine by degrees, beating it
all the time, then the fugar, and then the cream by
degrees, keeping it flirring, and a quarter of a
~pound of vermicelli. Stir all together, have fome

. ' 1 hog’s
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The London and Country Cook. N

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 ; tie both ends of the gut tight,
and boil them about a quarter of an hour. You may
add currants for change.

To roaft a fpring of pork.

T ax & a fpring of pork, and cut off the knuckle,
and leave as much fkin on the fpring as you can;
part it from the neck, take out the bones, and rub it
over well with falt, ftrew.it all over with fage and
thyme, fhred fmall ; a nutmeg, cloves and mace,
beat fmall, and mix’d together ; rub them well in,
then roll it up tight with the flefh inwards ; few i
faft, fpit it length-ways, and roaft it. :

A Ragoi: of lamb-flones and fveet-breads.

Taxk e lamb-ftones and fweet-breads, parboil
them, and cut them into flices; cocks - combs
blanch’d and flic’d ; then feafon them all with pep-

r and falt, and other fpices; then fry themin a
ittle lard, and drain them, and tofs them up in

ood gravy, a bunch of fweet herbs, two fhallots,
Fomc mufhrooms, truffles 5 thicken it with a brown
thickening, with a ¥lafs of claret; garnith with red
beet-roots, or pickled mufhrooms.

To make a difb of mutton cutlets.

CHopP aneck of mutton into fteaks, and beat it
to make it tender ; wath it over with butter melted
thick, and have ready fome fweet-herbs chopp’d
fmall with grated bread, a little falt, and nutmeg ;
ftrew it over that fide which is butter’d ; then lay it
on a grid-iron over a charcoal fire; butter the other
fide of the mear, and put on the fame ingredients 5

: Bj make
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make your fayce with gravy, anchovies, and fhalleg,
a little nutmeg, thick butter, and leman. |

- To make a ventfon pqﬂy,

T a k E aneck and breaft of venifon, bone it, fea=
fon it with epgcr and falt according to your pa-
late. Cut the breaft in two or three pieces; g:g
don’t cut the fat of the neck if you can help it. Lay
in the breaft and neck end firft, and the beft end of
the neck on the top, that the fat may be whale ;
make a good rich puff-pafte cruft, let it be
thick on the fides, a good bottom cruft, and a. ve:ky
top. - Cover the difh, then lay in your venifon, put
in half a pound of butter, about a quarter of a pint
of water, clofe your pafty, and let it be baked two
Hours in a very quick oven. In the mean time fet
on the bones of the wvenifon in two quarts of water,
with two or three blades of mace, an onion, a little
piece of cruft baked crifp and brown, a little whole

pper, cover it clofe, and let it boil foftly over a
ggw fire, till above half is wafted, then ftrain it off,
‘When the pafty comes out of the oven, lift up the
lid, and pour in the gravy.

. ‘When your venifon is not fat enough, take the fat
of aloin of mutton, fieeped in a little rap vinegar
and red wine twenty-four hours, then lay it on the
* top of the venifon, and clofe your patty. It is a
wrong notion of fome people, to think venifon can-
not be baked enough, and will firft bake it in a falfe
cruft, and then bake it in the paﬂ:y; by this time
the fine flavour of the venifon is'gone. No, if you
want it to be very tender, ‘wafh it in warm milk and
water, dry it in clean cloths till it is very dry, then
rub it all over with vinegar, and hang it in the air.
Keep it as long as you think proper, it will keep
thus a fortnight good; but be fure there be no moift-
nefs about it ; if there is, you muft dry it wellt,m and
, ow
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throw ginger over it, and it will keep a long time.
When you ufe it, juft dipitin lukewarm water, and
dry it. Bake it-in a quick oven; if it is a large paf-
ty, it will take three hourss then your ‘venifon will
betender, and have all the fine flavour. The fhoul-
der makes‘a pretty ‘pafty boned, and made as abové
with the miitton fac. - : ]

A Toin ‘of tiutton makes & fine pafty: Take
large fét loin ‘of mutton, let it hang four or five days,
then bone it, leaving the meat as whole as you can,
hy the meat twenty-four hours in half a pint of red
wine, and half a pint of rap vinegar, then take It out
‘of the pickle, and order it as you do a pafty, and
boil the bones in the fame manner to fill the pafty,.
when it comes out of the oven.

Puff-pafie.

T'ax t aquarter of a peck of four, rub fide half
a pourid of butter, a little falt, rmake it up into &
light pafte with col water, juft ftiff enough to work
it well up ; then roll it out, and ftick pieces of but-
ter all over, and4trew a littde flour ; roll it up, and
roll it out again; and fo do nine or ten times, till
you have rolled in a pound and half of butter. Thi$
cruft is moftly ufed for all forts of pies. -

To roaff a chine of mutton.

R a1sk the fkin from the chinebone downwards,
let it hiang by the lower-part ; then take flices 6f a
lean gammon of bacon ; feafon with white pepper,
cives, and parfley 3 fpread them over the chine, la
the bacon upon therh ; then turn the fkin over them,
and tie it up with tape or pack-thread; put paper
ovet it, and roaft it: When it is almoft enough,
dredge with crum bread ; put a ragod ander it, and
fervt it up; garnith with mutton cutlets.

You may toaft a quatter of mutton or lamb the
fame way. : | , '

- B4 To
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To pot beef.

Taxe a buttock of beef, or leg of mutton piece;
cut it in pieces, feafon it with favoury fpice, an ounce
of falt-petre, half a pint of claret; let it ftand all
night, then put it into a pan, and lay over it three
or four pounds of butter; tie a paper over it, and
bake it with houfhold bread ; then take it out, ?nd
dry it with a clean cloth, and beat it very fine in'a
mortar ; then pour to the butter, clear from the

vy, and mix it together ; then put it clofe in pots :
g::: it in the oven to fettle ; when it is cold, cover it
with clarified butter. '

To make beef alamode.

T a x & the hinder part of a buttock of beef ; lard
jt with thick lardoons of bacon; put itinto a ftew-
pan, with fome flices of bacon at the bottom ; fea-
fon with falt, pepper, nutmeg, cloves, and fweet
herbs ; cover it with bards of baces, cover the pan,
and ftew it gently between two fires, for fome hours;
then garnih with pickles, and ferve it up hot or

GOldo
Suet dumplings.

T axe a pint of milk, four eggs, a pound of
fuet, and a pound of currants, two tea fpoonfuls of
falt, three of ginger: Firft take half the milk, and -
mix it like a thick batter, thep put the eggs, and
the falt and ginger, then the reft of the milk by de-

ees, with the fuet and currants, and flour to make
it like a light pafte. When the water boils, make
them into rolls as big as a large turkey’s. egg, with

~alittle flour; then flat them, and throw them into
boiling water. Move them foftly, tha.t‘t_hey.c}gn;:
C
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The London and Country Cook. 9

fick together ; keep the water boiling all the time,
and half an hour will boil them.

An Oxford pudding.

A quarTeR of a pound of bifcuit grated: a
quarter of a pound of currants, clean wafhed and

icked; a quarter of a pound of fewet fhred fmall ;
Enlf alarge {poonful of powder-fugar; a very little
falt, and fome grated nutmeg; mix all well toges -
ther, then take two yolks of eggs, and make it u
in balls, as big as a turkey’s egg. Fry them in fre
butter of a fine light brown ; for fauce have melted
butter and fugar, with a little fack or white wine.
You muft mind to keep the pan fhaking about, that
they may be all of a fine light brown.

To make plum-porridge for Chriftmas.

Take alegand fhin of beef, put to them eight
gallons of water and boil them till they are very ten- -
der, and when the broth is ftrong ftrain ‘it out ; wi
the pot and put in the broth again; then flice fix
penny loaves thin, cutting off the top and bottom,
ut fome of the liquor to it, cover it up and let it
ﬁznd a quarter of an hour, boil it and ftrain it, and
then put it in your pot ; let it boil a quarter of an
bour, then put in five pounds of currants clean
wathed and picked ; let them boil a little and put
in five poun£ of raifins of the fun ftoned, and two
pounds of pruens, and let them boil till they fwell,
then put in three quarters of an ounce of mace, half
an ouncé of cloves, two nutmegs, all of them beat
fine, and mix it with a little liquor cold, and put
them i 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 of claret, the juice of two
or three lemons. You may thicken with fegoft i:&

' e



ao 95e London: asd Country Cook.
ftead of bread, if youpleafe; pour them into ‘earth-
en pans, and keep them for ufe. You muft boil

two pounds of pruens in a quart of Water, till they
are tender, and {train thém into the pot, when it is

a boiling.
To few venifon.

Cu it into flices; put them into aftew-pan,
with a little claret and gravy, fix cloves, pepper and
falt; put a bit of butter rubb’d in flour: tofs this
up 3 dqueeze half a lemon in it, but don’t
let it boil, for it will make it hard ; ftew themn for
fome time 3 then grate in fome nutmeg, and ferve

it up.
" To make fauce for roafled venifm.

T A xE claret, vinegar, and water, of each a
glafsful, an onion ftuck with cloves, anchovies, falt,
pepper and cloves, of each a fpoonful ; boil them
all together, ftrain them through a fieve.

- To recover tainted venifon.

TaxE ale and vinegar with bay-falt, boil them
together, and make a ftrong brine 3 fcum it, and let
it ftand till it is cool § fteep the venifon in it for a
whole day ; then prefs and dry it; parboil it ; feafon
it with falt and pepper, and it will be fit for ufe.

To make forced meat.

T a x £ half a pound of the lean of a leg of veal ;
cut it in fmall pieces, and pick eut all the fkin ; mince
. it very fmall; then take a pound of beef-fuet, and

fhred it verzafmall alfo ; fhred them both together 3
- when you have fo done, take a nutmeg, and grate
' ' % )
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it; about half fo much ‘mace beaten {mall, three
cloves beaten with it, pepper and falt as you think
fit, a litde rofemary, winter-favory, thyme, and
fweet-marjoram fhred very fmall, about the quantity
of a nutmeg, when it is grated. Put all this to the
aforefaid ‘meat, then put them into a mortar, and
beat them all together, till it be fo fmoeth, that it
will work with one’s hand like pafte; afterwards
break in two new-laid eggs, yolks and whites voge-
ther, and a little white-bread crums ; make it up in-
to a pafte with your hands, .and fry them in butter.
You may leave out the herbs. ,

L
Gravy foup.

T A x & the bones of a rump of beef, and a picce
of the neck, and bail it till you have all the good-
nefs out of it; then ftrain it off, and take a good

iece of butter, and put it in a ftew-pan and brown
it, then putto it an onion ftuck with cloves, fome
fallary and endive, .and fpinage; then take your
gravy and put to it fome pepper, falt, and cloves,
,andvret it boil all together; then put in fippets of
bread dry’d by the fire; you may Eut in a glafs of
red wine. Serwe it wp with a French roll toafted in
the middle. g

A Mingﬁw jor a kitchen,

T A x E 2 quart of claret or white wine, put it in
8 glazed jar, the juice of two lemons, five Jarge an-
chovies, fome Jamaica pepper whole, fome fliced
g’mgur, fome mace, a few.cloves, a little lemon-
orfe-radith flicd, fome fweet herbs, fix :i
two fpoonfuls of capers, and their liquor; put
thefe in a linnén bag, and put it into the wine, ftop
jt clofe, and fet the veffel into a kettle of hot wafter
or
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for an hour, and keep it in a2 warm place. A fpoon-
ful or two of this liquor is good in any fauce.

To collar eels.

ScoweRr your large filver eels with falt, flit
them down the back, take out all the bones, wafh
and dry them, feafon them with favoury f{pice,
minc’d parfley, thyme, fage and onion; then roll
each in litde collars in a cloth, and tye them clofe ;
boil them in water and falt, with the heads and
bones, half a pint of vinegar, a faggot of herbs,
ginger, a pennyworth of gifing-glafs ; when they are
tender, uﬁ? tﬂvm up, tie them clofe again, ftrai
the pickle, and keep the eels in it.

o collar pork.

Bone a breaft of pork, feafon it with favoury
feafoning, and a good quantity of thyme, parfley,
and fage ; roll it in a hard collar in a cloth ; tye it ac
both ends, boil it, and when it is cold fteep it in the
favouring drink. )

How to fiew carp from Pontack’s.

T ak e 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 fhallot or
onion, a little horfe-radifh, a little falt ; when the
carp is enough, take it out, and boil the liquor as
faft as poffible, till it be juft enough to make fauce; .
four a bit of butter, ancf throw into it; fqueeze the
Jjuice of one lemon, and pour it over the carp.

- Baked
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Baked beef.

L a r p and bone fome tender beef, and feafon it
with pepper, falt, and cloves, and tie it up tight,
putting in whole pepper, an onion ftuck with twelve
cloves, two or three bay-leaves a-top, a bunch of
fweet herbs, a quarter of a pound of butter, with
half a pint of claret and vinegar; bake it four or
five hours.

A bifk of pigeons.

T ak E pigeons, wath them clean, and parboil
them ; put them into ftrong broth, and ftew them;
make for them a ragol with gravy, artichoke bot- -
toms, and onions; feafon them with favoury feafon-
ings, the juice of lemons, and lemons diced, bacon
cut as for lard, mufhrooms, trufles and morels;
pour the broth into a dith with carved and dried fip-
pets ; then place the pigeons, and pour on the ra-

od. Garnith with {calded parfley, beet-roots and
emons.

A brown fricafly of rabbets

You muft fry the rabbets brown, have fome
gravy, an onion, thyme, parfley tied together; ftew
the rabbet in it ; feafon it, and thicken it with brown
thickening; you may put morels, mufhrooms, forc’d-
meat-balls and lemon.

A white fricaffy of the fame.

Cur them in pieces, and wafh away the blood,
and fry them on a flow fire ; then put them into a.
toffing-pan with a little ftrong broth ; feafon and tofs
them up with mufhrooms and oyfters; when almoft

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.

- T Ak E a breaft of pork, bone and feafon it, with
favoury fpice, fage, parfley, and thyme'; roll itin a
hard collar-in a.cloth, tie it clofe, and boil it; when
cold; keep it in foufe.

Almond butter.

T Ak e three quarters of a pound of almonds,
and lay them in cold water all night ; blanch them
the: next morning, and beat them very fine; put to
them a pint of clear fpring water, and ftrain them
hard (or prefs them in a little prefs) ; then beat your
almonds again with fome o}x the' fame liquor, and "
firain them: again ;5 do fo till all the goodnefs of your -
almonds: is come - into your-liquor-; fet a quart of

- thick cream on:the fire; and‘as'féon-as it i1 warm

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

t, two or three fpoonfuls of rofe-water or orange-
flower water, and a little falt; ftir it till ic rifes in
curds, then drain it in a cloth’y the next day beat it
mi;h fix ounces of double-refin’d fugar beat and-

N. B. Another way is, to beat that quantity of
almonds and butter together, and- put to them as’
much fugar as you judge will ferve ; then ftrain them-
through a cullender, and ferve them up.

Rafberry.cream:

T a kB- a quart-of“thick fweet cream, and bott'it
two or three wallops; then take it-off the fire, and’
Ttrain-fome juice of - rafberries into it to your tafte s -
fir- it-a-good« while' before: you- put-your juiccmw,'

at

-

]
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that it may be almoft cold when you putittoit;
and afterwards ftir it one way for almoft a quarter of
an hour, fwecten it to your tafte, and when it is quite
cold eat it. ,

Thus you may do mulberries or currants raw, and.
plums, apricots, peaches, or cherries, being ftewed
in a pot or kettle of water till they will yield juice.
If you will you may put fome juice of almonds to
thefe creanis. '

A white fricafly of rabbets.

Taxe two or three rabbets, and cut: them to
pieces, and put them in a ftew-pan, with three ounces.
of butter ; then feafon them with pepper and falt, a
nutmeg, a little thyme and fweet marjoram, a little
lemon-peel grated, and let thefe be clofe coverd,
and ftew them gently till they are tender, in half a

int of veal broth, with an onion ; then ftrain off the
iquar, and beat three. yolks of eggs, with. fome
cream, then put fome of the broth by. degrees to the
eggs and cream, keeping. them flirring, left they
curdle : You may put to it fome. parfley, boil’d
tender and fhred fmall, then tofs them up thick,
adding fome mufhrooms; and ferve them hot with
a garnith of flic’d lemon and red beet roots.

To maks a.fricaffy of chickens.

Cu T your chickens in pieces, and take a frying-
E:ilf, with juft as much liquor as will cover them ;
alf of it muft be white-wine, and half water, with
one nutmeg fliced in it, two or three blades of large.
mace, half a dozen cloves and fome whole pepper:
let all thefe be boil’d toggther in the frying-pan ; then
put in half a pound of fweet butter, and fcum it
very clean ; put in your chickens; and et them boil
till they ar¢. tender; afterwards put in aflittlclnnf:l.i

I
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ful of fhred fparﬂey; next take four eggs, but put
away two of the whites; beat the reft well; put to
them fome thick butter beaten well together ; then

- put it to the chickens in the pan, and tofs it over a

flow fire, till it is thick ; laft, ferve it up with fippets.
To jugg bares.

CuTt them to pieces, half lard them, feafon them 3
then take an earthen jugg with a large mouth, and
put in the hares with a faggot of fweet herbs, and
two onions ftuck with cloves ; cover it clofe down,
and boil it in water three hours; then take it out,
and ferve them up.

T0 roaf? a bare. ~

L arp it with bacon, and make a pudding of
grated bread ; the heart and liver parboil’d and
chopt fmall with beef fuet and fweet herbs; mix
with marrow, cream, fpice and eggs, and few it in
the belly of the hare ; roaft it, and ferve it up with
butter drawn with cream, gravy, or claret.

* To pot pigeons.

* Trussthem and fcafgn@eg; with favoury fpiﬁe 3

put them in a pot, cover them with butter, and-bake
them ; then take them out, and let them dfain;
when they are cold, cover them with clarified
butter.

In the fame manner you may pot fith, always bon-
ing them when they are baked. :

To make peafe. pottage. |
TAKE a quart of white peafe, a piece of neck-
beef, and four quarts of fair water, and boil thcﬁ
. | t
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till they are all to pieces, then ftrain them thro® a
colander 5 then take a handful or two of fpinage, a
top or two of young coleworts, and a very {mall
leek ; fhred the herbs a little, and put them into a
frying-pan, or ftew-pan, with three quarters of a -
pound of frefh butter, but the butter muft be very
hot before you put in your herbs; let them fry a
litle while, then put in your liquor, and two or three
anchovies, fome falt and pepper to your tafte, a2 .
fprig of mint rubbed in fmall, and let it all boil to-
gether till you think it is thick enough ; then have
in readine(s fome forc’d-meat, and make three or
fourfcore balls, about the bignefs of- large peas, fry
them brown, and put them in the dith you ferve it
in, and fry fome Lﬁin flices of bacon, put fome in
the dith, and fome on the brim of the dith, with
falded fpinage ; fry fome toafts after the balls are
brown and hard, and break them into the dith; then
pour your pottage over all, and ferve to table,

Pull'd chickens.

Boiv fix chickens near enough, then flea them,
and pull the white flefh all off from the bones, put it
ina ftew-pan with half a pint of cream, which muft
be firft made fcalding-hot, the gravy that runs from
the chickens, a few fpoonfuls of that liquor they
were boil’d in; to this add fome raw parfley fhred
fine, give them a tofs or two over the fire, and duft
alile flour upon fome butter, and fhake up with
tkem, Chicks done this way muft 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 fpoonful of white-wine.

To broil eels whole.

Sk 1§ them, and wath, and dry them ;fcofe them
with a knife, and feafon them with crums of bread,
C thyme,
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thyme, parfley, pepperand falt ; then turn them round,
and fkewer them crofs-wife, and you may roaft or broil
them as you pleafe : The fauce may be melted burter, . -
with lemon-juice. :

To fpitch-cock ecls.

S cou r them in their {kins with falty and wafh
and dry them ; then flit them down the back, and
take out the back-bone, and flath them with the back
of a knife ; feafon them with falt, pepper, chopp’d

. garﬂcy, "and thyme; wafth the infide with melted

utter, and cut them into pieces about three inches

long, and broil them ; e the fauce with melted
butter, and orange-juice.

To pot k.

TARE Jamaica-pepper, common pepper pounded
fine, and falt ;5 mix them together, and ftrew fome
of it at the bottom of an earthen pan; cut the eels,
and lay them over it, and then ftrew more of the
feafoning over them, and Yut in another lay of eels,
repeating this method till you have putin all the

: then place a few bay-leaves upon them, pour
in as much vinegar as is convenient with the like
quantity 3 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
upon them, and lay them by for ufe.

To boil a leg of veal and bacon.

L ArD the veal over with large lardoons of ba-
con, and lemon-peel; boil jt with a piece of mid-
dling bacon ; when the bacon is boil’d enough, cut
it in flices; put the veal into a dith, and lay the
bacon round it; ferve it up with green fauce in

faucers,
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faucers, which is made thus: Beat two or three
bendfuls of forrel in a mortar, with two pippims
quarter’d, and put vinegar and fugar to it.

To make collar’d beef.

Taxe a fank of beef, fak it with white falt, and let

it lie forty-eight hours ; then wafh it, and hang it in
the wind to dry twenty four hours ; then take pep-
per, falt, cloves, mace and nutmegs, and falt-petre,
all beaten fine, and mix them together, and rub it
all over the infide, and roll it up hard, and tye it
fft with tape ; put it in a pan with a few bay-leaves,
and four pounds of butter, and cover the pot with
rye-pafte, and bake it with houfchold bread.

Ocfter loaves.

Taxe a quart of middling oifters, and wath
them in their own liquor ; then ftrain them through
1 flannel, and put them on the fire to warm; then
uke three quarters of a pmt of gravy and put to the
oifters, wi&n a blade of mace, a little white peppers
alide horfe-radith and a piece of lean bacon, and
half a lemon ; then ftew them leNurely. Take thres
penny loaves, and pick out the crum clean;. then
tzkea pound of butter, and fet on the fire in a fauce-
pan that will hold the loaves, and when it is melted,
take it off the fire, and let it fettle ; then pour off
the clear, and fet it on the fire again with the loaves
init, and turn them about till you find them crifp s
then put a pound of butter in a fr{ing-pan, and with
a dredging box duft in flower till you find it of a
reafonable thicknefs, then mix that and the oifters
together ; and when ftewed enough take out the ba-

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

them into a dith, and garnith the loaves with the oi-
flers you cannot get in, (a:nd with flices of lemon é
_ 2. ~an
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and when you have thickned the liquor, fqueeze in
lemon to your tafte; or your may fry the oifters
with batter to garnifh the loaves.

 To make pomatum.

* T axE anew pipkin, and put in a quart of frefh
oil of trotters, two ounces of {perma ceti, and two
ounces of white wax; cut it {mall, and. put them
both in the oil ; fet it over a clear fire till the wax is
melted, then pour it into a new pan, and take a quart
«of rofe-water, and add to it, till it comesto a paite,
and put it into pots for your ufe: half the quantity
is cnough to make at a time.

To roaft a loin of veal.

Spi1Tit, and roaft it; bafte it with fweet butter;
fet a dith under i, with fome vinegar, a few fage-
leaves, and a litle rofemary and thyme; let the

. gravy drop on thefe, and when the veal is. roafted,

Tet the herbs and gravy boil once or twice ‘on the fire;
ferve it under the veal.

To fricaffy a éa_lf‘s bead.

_Taxe a calf’s head, clean it, and boil it, then
cut it into fquare pieces of the bignefs of a walnut,
put into it half a pint of its own liquor ; then tofs it
up with muthrooms, fweet-breads, and artichoke
bottoms, cream, and yolks of eggs s feafon it with
mace and nutmeg, fqueeze in a lemon, and ferve it

up hot.. .
Calf’s bead bafb'd.

" CrLean and boil your head enough, take half
your head, and cut in thin flices ; have a good ra-
: ' got

1
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god of forced-meat. balls, morels, truffles, mufh-
rooms, artichoke-bottoms, veal {weet-breads, throw
in your flices, feafon your ragod, a faggot of thyme
and parfley, abit of garlick, and fqueeze a lemon in
it, but fcum it well; for the other half head fcore it
like diamonds crofs-and-crofs, feafon it with pepper
and falt, then rub it over with a yolk of an egg,
then ftrew fome crums of bread over it, and broil
it, pour your hafh in your difh, and lay the half
head in the middle, the brains after fet off and cut
in flices, you muft egg and flour, and. fry, to lay
round ; you muft fry fome bacon, and lay round
with fliced lemon. ‘

To make gravy-foop.

Cur fome bacon, veal, and buttock of beef in
flices; carrots, turneps, onions ; lPut thefe in a pan
well feafoned, cover this clofe, fet it over a fire-
draught, fll it thick, then fill it up with your ftock
for brown foups. :

To hafb a lamb's neck.

Bo 1L the head and neck at moft a quarter of an
hour, the heart five minutes, and the lights half an
hour, the liver boil’d or fry’d in flices (but not hath’d)
flice all the reft 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 fpoonfuls of walnut-liquor, or a
little elder-vinegar, a little ketchup, pepper, falt, and.
nutmeg, the brains a little boil’g and chopt, with
half a fpoonful of flour and a piece of butter as big
as a walnut mixed up with them ; but before you
put in the butter, put in four middling cucumbers
flic’d thin and ftew’d a little time, or you may fry
them in butter before you put them into the {safh',
and fhake them up together ; but they are excellent

Cs3 good
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good if only flew’d : at the time of the year green
eberries fcalded, and in grape-time reen grapes

%Wontbctpp. ) pe g v

To make a faveury difh of veal.

Cu T large collops out of a of veal, fpread
them abroad .on a.'(g;seﬁ'cr, hack l:hgem with thepback
of. aknife, and dip them in the yolks of , and
feafon them with cloves, mace, nutmeg, c&}g: pep-
per ; then make forc’d-meat with fome of your veal,
and beef-fuet, and.oifters chopt, fweet-herbs fhred
* fine, and the aforefaid fpice, and ftrew all thefe over
your collops ; roll and tie them up, and put them
on fkewers, and tie them to a fpit, and roaft them ;
and to the reft of your fore’d-meat add the yolk of
an egg or two, and make it up in balls, and fry
them, and put them in the dith with your meag
when roafted; and make the fauce with ftrong broth,
aw anchovy, and aa efchalot, and a little white-wine
ad fpice; let i¢ ftew, and thicken it up with butter.

To roaft a rump of beef.

L e T your beef lie two days in falt, then wafth
it, and lay it one hour in a quart of red wine and a
pint of elder vinegar, with which bafte the becf very
well while it is roafting ; then take two pallats wel}
boiled fliced thin ; make your fauce with burnt but-
ter, gravy, mufhrooms, oifters; to which add the
pallats, and ferve it up.

. For chickens roafied,

- Tax e thegravy, and the juice of oranges, and
a little cinnamon, or pepper very finely beaten or
fifted ; lay fome flices of manchet, curioufly earv’d,
- yound the dith; lay the chickens in the. fauce, and
g:';‘uﬂl with lemons thinly flic'd, parfley and bar;
berrics. . Jaid

Te
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To broil mackrel.

Y ou may fplit them, or broil them whole, pep-

and falt them; for fauce fcald fome mint and

1, chop them fmall ; then melt fome butter, and

put Lour herbs in: you may fcald fome goofberries,
and lay over your mackrel. , :

TFo make cray-fifb foup. o
Bo1L off your ¢ray-fith, take the tails out of
the fhells ; then roaft a couple of lobfters, beat thefe
with your cray-fith fhells, put this into your fith-
ftock, 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 pleafe, or force fome of the fhells, and ftick
on a French-roll. o '

Green peafe foop.
Take fome veal and mutton, and make a ftock,
boil off fome old: peas in your ftock ; then get young
boiled off by themfelves ; ftrain off your ftock,
m off a handful of fpinage; rub them through a
tammy or fieve, with your young and old peas.

To pickle cucumbers in fices.

T axk e thirty large cucumbers, cut them in {li-
ces, but not too thin; put them in a broad pan,
and lay with them fome fmall 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 gir]:%cr 3 _put
the cucumbers into a jar, and pour the pickle boiling
hot upon therp, ftop them very clofe that moment 5
fet them bgeff:rr two days, and then bail the pickle -
again, as before, till they are green’d,

Cs Note,
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Note, That they keep beft unpar’d, and the whole
fmall onion may be kept in:the pickle with them.

To roaf? pike or mackrel.

Taxke one large pike, or four large mackrel,
draw and wafh them clean, make the feafoning of
four anchovies, a pint of oifters, or fhrimps, nut-
megs, cloves and mace, a little parfley, an onion,
or gxa.llot. if you like it ; fhred and grate all thefe
very fmall, and mix it up with full half a pound of
ood butter; fill the bellies of the fith with this fea-
oping, and ftrew fome on the outfide of them ;
with flac Jarge fkewers and a broad tape, tie them on
to the fpit, bafte it as it roafts with claret or butter
(I prefer the laft;) let your fauce be wine, oifter-
liquor, anchovy, fpice, butter, and vinegar, which is
always to be the laft ingredient; when you ftir in
your butter, take care you ftir in no more flour than
"will make it mix well, becaufe the feafoning
thickens it. ‘ '
, To flew carp white.
- Scavrpe them, gut and cleanfe them, fave the
roes and milts, then ftew them in fome good white
broth ; feafon them with cloves and mace, falt, and
a faggot of herbs, onion, anchovies, and white-
wine ; and when they are ftewed enough, thicken
the fauce with the yolks of five eggs, and pafs off
the roes, and dip them in yolks of eggs and flour,
and fry them with fome ‘fippets of French bread ;
then fry a little parfley, and when you ferve them
up, garnifh the difh with the roes, parfley, and
. fippets. B s

A bt of fip.

T axE any fort of fith, clean it well, and fteep
it in white-wine-vinegar, a handful of falt, whole
' ' - {pice,
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fpice, a bunch of fweet herbs, a few whole onions,
and a lemon fhred ; cover the fith with thefe ingre-
dients ; and let them ftand almoft 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
fith irm ; then fry fome of the other in hot liquor;
make a fauce with oifters, fhrimps, mufhrooms,
capers, a bundle of fweet herbs, two anchovies, two
whole onions ftuck with cloves, the yolks of eggs,
the juice of a lemon, nutmeg and horfe-radith
fcrap’d, intermixt with butter; draw it up very
thicﬁ, then difh your fith, and run over the fauces.
Gamnifh your fry’d fith with parfley, horfe-radifh,
and flic’d lemon. :

To roaff a baunch of venifon.

Ma ke up a fubftantial fire before you lay it
down, then bafte and flour it, and with very fine
fkewers faften a piece of veal-cawl over the fat part;
if that cannot be had, the white of an egg, or paper
well butter’d will ferve. A haunch of twelve pounds
weight will take up three full hours to be well foak’d :
your fauce muft be gravy, with a great deal of claret in
it; the fafhionable fweet fauce is jelly of currans made

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

of white bread boil’d in claret, with a large ftick of

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

cinnamon, and add fugar. It is difficult to give ge-
neral rules about roafting and boiling, becaufe cooks
are apt to negle¢t a fire, and not mind the diftance,

that it may neither fcorch nor pawl; butas to time, .

I will venture to fay, that, allowing a quarter of an
hour to every pound of meat, ata ﬁeag
tx})e&ations fhall hardly ever fail, from a fowl to a
firloin of the largeft ox. And the fame method may
be followed in boiling. e

4

y fire, your .

o
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A very pretty way 1o eat. cold boil’d beef. - -
SiLrex it as thin as it is poffible, flice alfo an
~onion, or a fhallot, and fquecze on it the juice of a
lemon or two, then beat it between two plates, as you
do cucumbers ; when ’tis very well beaten, and taftes
fharp of the lemon, putit into a deep Cbina difH,
pick out the onion, and pour on oil, fhake in alfo
fome fhred parfley, and garnith with fliced lemon;

*tis very favoury and delicious.

To collar ecls.

‘Taxe large filver eels, fcour them with fale,
flit them down the back, and take out the bones,
wath and dry them, and feafon them with fpice,
parfley fhred, thyme, fage, and an onion ; then roll
each of them in collars, in a little cloth ; tie them
clofe, and boil them in water and falt, with the heads
and bones, and a faggot of herbs; when they are
tender, take them up, and tie them clofe again;

ftrain the pickle, and put them into it.

Axn artichoke pye.

T a x e the bottoms of fix or eight artichokes
boil'd and fliced ; feafon them with fpice, and mix
with them the marrow of three bones, upon thefe
Iay fome dates, yolks of hard eggs, citron and mace ;
then cower thefe with butter; bake, and pour in hot
wine and fugar. -

Far green geefe.
Stamp ij'orlx;erim;hite-blread, and ﬁ})lnt:;: flices of
i , or fuc " apples; put a little vine
gnx%pgln;ar to them, thenpgrcfs I<;ut the liquid pagxta:
and ferve it up in faucers. Garnith Wigl pariley,
marigold flowers, and fome flices of oranges or
lemons. Or for fauce, take the juice of forrel, fcalg&
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eod goofberries, and fugar, ferv’d on fippets, with
fogar and butter. : o

A lemon pudding.

Tax e aquarter of a pound of almonds, blanch
them, and beat them very fine, with orange-flower
water, or fair water will do, to keep them from oil-
ing as they beat; when they are fine, put in half a

d of butter, three quarters of a pound of fine
m‘ ; then beat it again, and grate in the rinds of
two large lemons,. and fqueeze in the juice of one,
and beat it again ; put in the yolks of twelve eggs,
well beaten, mix it again extremely well ; put a pufi-
pafte at the bottom of the dith ; put the pudding in,
aad cover it with a puff-pafte ; three quarters of an
bour will bake it ; take care your oven be not fo hot
to feorch it: *tis 2 moft delicate pudding, and a very
exact and certain way for either orange or jemon.

An arange pudding.

BorL aquart of cream, and when ’tis cold, put
to it the whites of feven eggs new laid, that they may
be beat to a froth, blanch five ounces of fine %ordan
almonds, and beat them fmall, with a little orange-
flower water, then mix them with your cream, and
whites of 3 make it pretty fweet with fine pow-
der fugar, then lay on the top fome thin flices of o~
range, lemon, and citron-peel neatly cut; take care
to bake 1t in a cool oven, for when the cruft is bak’d,

“’tis enough ; you are to lay a thin cruft in the difh,
before you pour it in, and garnith the brim with the
fame : this is as delicate a pudding as can be made,
and not very expenfive.

To make lumber pye.

Rarsz your cruft, then fill it with minced-meat,
fuch as minced-pyes, only chop fome fpinage, and
mix with it ; lay on the top citron, orange-pecl, d;n‘r-

’ 1NS,
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fins, white plums, hard eggs; when it is baked
muke a white-wine caudle, and put into it ; which is
rade thus: - '

HaLF apint of white-wine, a quarter of a pint
of verjuice, {Iz)me fugar and nutmeg, the yolks of
four eggs beaten ; ftir this over the fire till it thicken;
pour this into your pye.

A chicken pye.

T ak e fix fmall chickens, put into them a piece
‘of butter rolled up in fweet fpice; feafon them, and

ut them into the pye, with the marrow of two
gones, with a few currans and raifins of the fun
ftoned, a few fkirrets boil’d and blanch’d, dates,
candied lemon and dried citron, preferved bar-
berries, fliced lemon, large mace and butter; clofe
it, bake it ; and when it is taken out of the oven,
make acaudle of white-wine, verjuice and fugar,
beat up with the yolks of three or four eggs; " fet
them on the fire, and keep ftirring till it 1s thick ;
then put it in, and fhake it; fcrape fugar upon-it,
and ferve it up.

- Marrow-pudding.

TAKE aquartof cream,.or new milk, put to
it four ounces of bifcuit, twelve eggs, nutmeg, falt,
the marrow of two bones ; feafon 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-pafte ;
cut fome candied orange-peel on the top, and fome
bits of marrow. .

To make a pigeon pye. _

MakE a Euffpa(’cc cruft, cover your difh, let -
our pigeons be very. nicely picked and cleaned, fea-
%n them with pepper and falt, and put a good piece
of fine frefh butter with pepper and falt in their bels
lies; lay them in your pan, the necks, 'gizlziards,
' vers,
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fivers, pinions and hearts lay between, with the yolk .
of a hard egg and a beef fteak in the middle; put
as much water as will almoft fill the dith, lay on the
top cruft, and bake it well. This is the beft way
to make a pigeon pye ; but the French fill the pigeons
with a very high grce-mc;t, and lay force-meat balls
round the infide, with afparagus tops, artichoke bot-
toms, mufhrooms, truffles and morels, and feafon
high ; but that is according to different palates.

To make a gibblet pye.

T Ak E two pair of gibblets nicely cleaned, put
all but the liver into a fauce-pan, with two quarts of
water, twenty corns of whole pepper, three blades
of mace, a bundle of fweet herbs, and a large onion. .
Cover them clofe, and let them ftew very foftly till
they are quite tender ; then have a good cruft ready,
cover your difh, lay a fine ‘rump-fteak at the bot-
tom, feafoned with pepper and falt; then lay in
your gibblets with the liver, and ftrain the liquor
they were ftewed in ; feafon it with falt, and poeur
into your pye, put on the lid, and bake it an hour
and half. \ :

To make mutton broth.

T axe aneck of mutton about fix pounds, cut
it in two, boil the fcraig in a gallon of water, fkim
it well, then put in a little bundle of fweet herbs, an
onion, and a good cruft of bread. Let it boil an
hour, then put in the other part of the mutton, a
turnip or two, forlr:e:':l dri:f-[l mari}gloldsréd a ffewilchives
cho fine, a little ey cho mall ; put
megglidabout a quarter I())f anyhour gcforc your brgth
is enough ; feafon it with falt; or you may putin
a quarter of a pound of barley, or rice at firft.
Some love it thicicned with oatmeal, and fome with

bread ; and fome love it feafoned with mace, inﬁcac}
o
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of fweet herbs and onion.  All this is fancy a~d dif -
ferent palates. M you boil turnips for fauce, don’t -
boil all in the pot, it makes the broth too ftrong for
them, but boil them in a fauce-pan. .

70 make an oatmeal pudding.

Ge T a pint of oatmeal once cut, a pound of fuet
fhred fine, a pound of currans, and half a pound
of raifins ftoned ; mix all together well with a little .
falt, tie: it in a cloth,” leaving room for the fwelling.

A fweet-bread pye.

T akEe two or three {weet-breads, cut them the
bignefs of half a crown; cut artichoke - bottoms
boil’d tender ; take out all the fkins from the fweet-
breads, take truffles and morels, boil them in a little
gravy, put in fome mufhrooms ‘and palates boil’d
tender, and cut in pieces with oifters; feafon the

" fweet-breads with falt and pepper ; pat in three yolks

of eggs boil’'d hard ; let thefe ingredients lie in your
dith, with three fpoonfuls of water ; put puff-pafte
in the difh, and cover it with the fame when it comes
out of the oven; take white gravy with a lictle
white-wine boil’d well, cut the lid tranfverfly ; take
out fome of the quarters, and pour in the liquor;
fend it to the table with the quarters cut out.

A pigeon pye. .
T.russ and feafon the pigéons with favou
fpice, lard them with bacon, and ftuff them wiltZ
fgrced meat, and put them into the pye, with the
ingredients for favoury pyes, and butter, and clofe
up the pye; and when it is baked, make a lear.

A lamb-pye.

Taxe ahind quarter of lamb, cut it into thin
flices$ feafon them with favoury fpice, and lay them
into the pye, with a hard lettuce, artichoke-bottoms,

1
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the tops of one hundred afparagus; cover them
with butter, and clofe the pye ; and when it is baked,
pour a lear into it. S

A lumber pye.

Taxe a pound and half of fillet of veal, and
mince it with an equal quantity of beef fuet; feafon
it; add five pippens, a handful of fpinage, a hard
letuce, thyme and parfley ; mix with it a penny
white Joaf grated, the yolks of two or three eggs,
canary, and orange-flower-water, a pound and a
half of currans, and preferves, as in the chicken pye.

Dire&ions for dreffing fib.
OsserveE always in the frying of any fort of -
fih; firft, that you dry your fith very well ina "
dean cloth, then flour it. Let your ftew-pan you
fry them in be wvery nice and cledan, and put in as
much beef-dripping, or hog’s lard, as will almoft
cover your fith ; and be fure it boils before you F“t::
in your fith. Let it fry quick ; and letitbe a :
ight-brown, but not too dark a colour. Have your
-flice ready, and if there is occafion turn its
when it is enough, take it up, and lay a coarfe cloth
on a dith, on which lay your fith to drain all the
greale from it : if you fry parfley, do it quick, and
take great care to whi‘p it out of the pan fo foon a8
itis crifp, or it will lofe its fine colour. Take great

- are that your dripping be very nice and clean.

Some love fith in batter ; then you muft beat an
egg fine, and dip your fith in juft as you are going
to put it in the pan; or as good a batter as any, is
alicde ale and flour beat up, juft as you are ready
for it, and dip the fith, fo fry it.

A crawfib foup. ,
Taxe a gallon of water, and fet it a boiling;
put in it a bunch of fweet herbs, three or four b c;
. o
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of mace, an onion ftuck with cloves, pel}ﬁer and’
falt ; then have about two hundred crawfifh, fave
out about twenty, then pick the reft from the fhells,
fave the tails whole, the body and fhells beat in a
mortar, with a pan of peas, green or dry, firft boiled
tender in fair water ; put your boiling water to it,
and ftrain it boiling hot through a cloth, till you
have all the goodnefs out of it; then fet it over a
" flow fire or ftew-hole, then have ready a French-roll,
cut very thin, and let it be vc:ty dry, put it to your
foop, let it ftew till half is wafted, then put a piece
of butter as big as an egg into a fauce-pan, let it
fimmer till it has done making a noife, then fhake
in two tea-fpoonfuls of flour, ftirring it about, and
an onion; put in the tails of the fith, give them
‘a fhake round, put to them a pint of good gravy,
let it boil four or five minutes foftly, take out the
. onion, and put to it a pint of the foop, ftir 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
crawfith, pour your foop into the difh, and lay the
roll in the middle, and the crawfith round the difh.
Fine cooks boil a brace of carp and tench, and
may be a lobfter or two, and many more rich things
- to make a craw-fith-foop ; but the above is full good,
and wants no addition. . :

© Another goofe pye. :
ParBo1r and bone the goofe ; feafon it with
falt and pepper, and put it into a deep cruft, witha
quantity of butter ; bake it well, and fill. it up at
the vent-hole with melted butter, and ferve it up.
A carrot-pudding.
T A x E raw carrots, fcrape them clean, grate them,

and to half a pound of carrot put a pound of grated
, bread,




The London and Country Cook. 33
bread, a nutmeg, a little cinnamon, and falt; half
a pound of fugar, and half a pint of fack, twelve
eggs, a pound of butter melted, and as mucth cream
or new milk as will mix it well together; ftir and
beat it well, and put it into a difh, with puff-pafte
at the bottom, and bake it. : :

 An orange-pudding. :
Taxz the rinds of two Seville-o the yel-
low part only ; grate them, and boil them as a flo-
rendine of oranges and apples ; and fa.f;% them ss
the carrots.

A tonfey, )

Tax? tw olks and eight whitcsofgu,
beat them wclmyﬁrain themel%to a quart of thick
cream 3 one nutmeg, and three Naples bifcuits grated,
as much juice of fpinage, with a little tanfey ; fweet-
en it to your palate ; you muft butter the difh, and
butter a fheet of paper, and put in your dith, or it

“will not come out; and fet it in an oven fit to bake
cuftards ; watch it, and when it is done, take it out,
and turn it on a pye-plate ; fcrape fugar, and fqueeze

over it: Gamith the dith with orange and
lemon, and ferve it up. )

To make a marvow pudding.

Taxe a quart of cream, and three Naples bifs
cuits, a nutmeg grated, the yolks of ten eggs, the
whites of five well beat, and fugar to your tafte ;
mix all well together, and put a little bit of butter
in the bottom of your fauce-pan, then put in your
ftuff, and fet it over the fire, and ftirictill itis
pretty thick, then pour it into your with a
quarter of a pound of currans, that have lump-
ed in hot water, fir it together, and let it ftand all

. The next day’ put fome fine pafte ind lay ac
the bottom of your-dE ',Dand round the edges;
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when the oven is ready, pour in your ftuff, and.lay
long pieces of marrow on the top. Half an hour
will bakeit. You may ufe the ftuff when cold.

A boiled fuet pudding. .
~ Taxe aquart of milk, a pound of fuet fhred
fmall, four eggs, two fpoonfuls of beaten gingers
or one of beaten pepper, a tea fpoonful of falt, mix
the eggs and flour with a pint of the milk very thick 5
and the feafoning mix in the reft of the milk and
the fuet. Let your batter be pretty thick, and boil
it two hours. :

A boiled plum-pudding.
- Take apound of fuet cutin little pieces, not
too finc, a pound of currans, and a pound of raifins
ftoned, eight eggs, half the whites, the crum of a

~penny-loat grated fine, half a nutmeg grated, and

a tea-fpoonful of beaten ginger, a little falt, a pound
of flour, apint of milk ; beat the eggs firft, then
half the milk, beat them together, and by degrees
ftir in the flour and bread together, then the fuet,
fpice and fruit, and as much milk as will mix it all

. well together very ghick ; boil it five hours.

To few giblets.  * .

Taxe she giblets clean pick’d and wafh’d, the '

feet {kinn’d and bill cut off, the head cut in two,

the pinion bones broke into two, the liver cutin
two, the gizzard cut into four, the pipe pulld out '
of the neck, the neck cut in two: put them into a
pipkin with half a pint of water, fome whole pep-
per, black and white, a blade of mace, a litde l%rig
of thyme, a fmall onion, alittle cruft of bread, then
cover them clofe, and fet them on a very flow fire.
Wood embers is beft. Let them ftew till they are
quite tender, then take out the herbs and onion, and
pour them into 2 litcle difh. Seafon them with falt.
: To
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To broil mackrel,

CLeaN them, cut off the heads, fplit 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.

T ax e oatmeal a little ground ; grate to every
quart of it a half-penny ftale white loaf ; foak thefe
in milk a night, then in the hog’s blood warm twelve
hours; after which mince your fat or lard fmall,
mingle and ftir them to a proper thicknefs ; then.
mince penny-royal, white-favoury, and fuch other
proper fweet herbs as the feafon will afford, and ftir
them together ; feafon them with a {prinkling of fal,
and fill the guts with them, tying them at what con-
venient lengths you pleafe; and when you have
boil’d them, hang them up in a dry loft, near the
chimney, to keep them from moiftnc{s or mouldying.

. White-puddings, the beft way to make them,

GraTe fine manchet, fprinkle a little flour on
it, and beat a fmall quantity of mace and nutmeg ;
fteep thefe in as much milk as they will thicken like
pap; then to every quart of this put a quarter of a
pound of currans, and four ounces of almonds, chopt
marrow and fugar; mix them weil -together, and
put them into fine thin guts, well clean’d, and rinfed
in warm water ; tie them up as the formicr, and keep
them in dry boxes when boil’d. :

Savoury balls.

T ax e part of a leg of lamb or veal, chep it
fine, Wwith the like quantity of beef-fuct minced, a
lictle lean bacon, fweet herbs, a thallot, and ancho-
vies ; put fome grated bread and eggs, and mix it;
beat them in a mortar till they are as imooth as wax;

D2 feafon
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feafon with favoury fpice, and make it up into little

balls, . ,
‘ Fib fauce with lobfier.

For falmon or turbot, broiled cod or haddock,
&¢c. nothing is better than fine butter melted thick,
and take a lobfter, bruife the body of the lobfter in
the butter, and cut the flefh into little pieces, ftew
it all together, and give it a boil. If you would
have your fauce very rich, let one half be rich beef

avy, and the other half melted butter with the

obfter ; but the gravy, I think, takes away the
fweetnefs of the butter and lobfter, and the fine fla-
vour of the fith.

Do make fbrimp fauce. -

Take apint of beef gravy, and half a pint of
thrimps, thicken it with a good piece of butter rol-
led in flour ; let the gravy be weil feafoned, and let
it bajl.

To make oifter fauce.

T ax e half a pint of large oifters, liquor and
all ; put them into a fauce-pan, with two or three
blades of mace, and twelve whole r-corns ; let
them fimmer over a flow fire, till the oifters are fine -
and plump, then carefully with a fork take out the .
cifters from the liquor and fpice, and let the liquor
boil five or fix minutes ; then ftrain the liquor, wath
out the fauce-pan clean, and put the oifters and li-
quor in the fauce-pan again, with half a pint of .
gravy, and half a pound of butter juft rolled in a
little flour.  You may put in two fpoonfuls of white
wine, keep it ftirring till the fauce boils, and all the
butter is melted. :

To make anchovy fauce. :
T ax e a pint of gravy, put in an anchovy, take
a quarter of a pound of butter rolled ina litl:le’ﬂog;
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fiir all together dill it boils. You may add a lictle
juice of lemon, catchup, red wine, and wallnut li-
quor, juft as you pleafe. - ‘

Plain butter melted thick, with a fpoonful of wall-
i::t&}:ickle, or catchup, is good {t';qoe, or anchovy :

ort, you may put as many things as you fancy

intofauce;y all other fauces for fith ?sou the in the
Lent chapter.

To make kickfbaws.

Max = puff-pafte, roll it thin, and if you have
any moulds, work it upon them, make them u
with preferved  pippins. You may fill fome witg

ies, fome with rafberries, or what you pleafe s
then clofe them up, and either bake or fry them g
throw grated fugar over them, and ferve them up.

A cufard,

Tare a quart of cream, or new milk, and a
ftick of cinnamon, four laurel leaves, and fome latge
mace; boil them all together; take twelve eggs, -
beat them well together, and mix them with fugar
and canary, till a white fcum arifes ; fkim it off :
d;th:;; the coffins being firft dried in an oven, fill

Cbe:jé-téke:.

TAkE the curd-foffr?h on of milk, three
quarters of a pound of fre tter, two grated bif~
cuits, two ounces of blanch’d almonds pounded,
with a little fack and orange-flower-water ; half a

und of currans, and feven egﬁs, fpice and fugar ;
E;t it up with a little cream, «ll it is very light;
then fill your cheefe-cakes. ‘

_ Orange checfe-cakes.
T axz half a pound of jordan-almonds; beat
them very fine, and put to them a little fack, or
D3 . orangge-
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orange-flower-water, left they turn to oil 5 the yolks

~ of eight eggs, and three whites ; three quarters of a

pound of melted butter, and the rinds of two Seville-
oranges grated and well beaten : Mix thefe all toge-
ther, and fweeten it to your .tafte. The oven muft
be as quick as can be, without burning them: A
very little time will bake them.

To smake litile cakes.

T a K E 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 fpoonfuls of fack, three fpoonfuls of caraway-
feeds, two nutmegs, one pound of currans; beat
your batter with your hand, till it is very thin; dry
your flour .weil; 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 lefs than a quarter of an
bour, or as foon as they are colour’d a little.

To make furmity.

T Ak E a quart of ready-boiled wheat, two quarts
of miik, a quarter of a pound of currans clean picked
and wathed 5 {tir thefe together and boil them, beat
up the yolks of three or tour eggs, a little nutmeg,
with two or three {poonfuls of milk, add to the
wheat 3 ftir them together for a few minutes. Then
fweeten to your palate, and fend it to table.

To make puin porridge or barley gruel.

T axe a gallon of water, half a pound of bar-
ley, a quarter of a pound of raifins clean wathed, a
quaiter of a pound of currans clean wathed and
picked. Boil thefe till above half the water is wafted,

with
2
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with two or three blades of mace. Then fweeten it
to your palate, and add half a pint of white wine.

To make butter’d wheat.
Pu T your wheat into a fauce-pan, when it is hot,
ftir in a good piece of butter, a little grated nutmeg,
and fweeten to your palate.

To make falamongundy.

Taxe two or three Roman cabbage lettuces,
and when you have wafhed them clean, fwing them
pretty dry in a cloth; then beginning at the open
end, cut them crofs-ways, as fine as a good big
thread, and lay the lettuces fo cut; about an inch
thick all over the bottom of a dith. When you have
thus garnithed your difh, take a couple of cold
roafted pullets, or chickens, and cut the tleth off the
breaft and wings into flices, about three inches long,
a quarter of an inch broad, and as thin asa fhilling ;
lay them upon the lettuce round the end to the mid-
dle of the difh, and the other towards the brim
then having boned and cut fix anchovics, each into
eight pieces, lay them all between cach flice of the
fowls, then cut the lean meat off the legs into dice,
and cut a lemon into fmall dice ; then mince theyolks
of four eggs, three or four anchovies, and a little
Parfley, and make a round heap of thele in your
difh, piling it up in the form of a fugar-loaf, and.
garniﬂg it with onions, as big as the yolks of eggs,
boiled in a good deal of water very tender and white.
Put the largeft of the onions in the middle on the
top of the falamongundy, and lay the reft all round
the brim of the dith, as thick as you can lay them;
then beat. fome {fallad-oil ;1}: with vinegar, falt and
pegper, and pour over it all. Garnith with grapes.
juit fcalded, or French beans blanched, or ftation
flowers, and ferve it up for a firlt courfe.

. D4 Ta
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. 0 make light fugar cakes.
Taxe onec pound of fearced fugar, and almoft
a pound of butter ; work them together a quarter of
an hour with your hands ; then beat it an hour
with a flice ; afterwards take fix eggs, leaving out
two of the whites; four fpoonfuls of rofe-water :
beat all thefe together three quarters of an hourj

- then put in one pound of fine flour well dry’d, and

work them all together; after which, your oven be-
ing rcﬁﬁ, butter your tin pahs; then bake them lefs
than an hour; when they are put in, if you
leafe, candy them over with a little rofe-water, and
ugar, warmed together, , : _

- S0 make apricot-chips. )

Taxe haf a nd of apricots, cut in flices,
but not too thin 3 then take half a pound of double-
refin’d fugar; put them to a vcrgoliudc water, fet
them on the fire, and let them boil very faft, ill
they are clear 3 then let them ftand in, till th? are

"cald ; afterwards take them gently out of that
fyrup, and put them into a clean bafon, or diffi that
is not too big; then ftrew half a quarter of fine
fearced fugar upon them in every place, and fo let
them ftand unul the fugar be diffolved, not fetting
them on the .fire again ; afterwards take them out
with a bodkin, for ?ear,of breaking ; and lay them
upon glafs plates; fet them into the flove ; and as

~ they dry, turn them on the other fide.

To make a plum-cake.
T aAx & three pounds of flour, and a little ale-
eft, a pint of m'Hk, a pound of fugar, a pound of
luttcr, and a little fpice; make it into dough, be-
fore you putin the plums; work in-as many plums
as you pleafe. ‘g’
- 9
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To make mango of large cucumbers.

Yovu muft fcraﬁe out the feeds and cores, and
put into them whole pepper and other fpice, and a
dove of garlick ; then tye them clofe, and put them
into falt and water twenty hours, then wipe them
dry ; boil as much vinegar as will cover them, but
the vinegar muft be with fpice, and pour’d on fcald-
ing hot. o

Muston cutlets from Pontack’s.” .

TA:'éa”hﬂandf;ldtiigmcd?mdmdaigtgﬁ
thyme parilcy mon-peel fhred very

with fome nutmeg, pepper, and falt; then take a
Join of mutton, cut 1t into fteaks, and let them be
well beaten; then take the yolks of two eggs: rub
all over the fteaks. Strew on the grated bread with
thefe ingredients miixt together. Make your fauce of
gravy, with a fpoonful or two of claret and a little
anchovy.

Veal cutless from Pontack’s.

T axE aneck of veal, cut itinto fteaks fry’d in
butter. Boil the fcrag to ftrong broth, two ancho-
vies, two nutmegs, fome lemon-peel, penny-royal and
parfley thred very {fmall; burn a bit of butter, pour
in the liquor and the veal cutlets with a glafs of white
wine, tofs them up all together. If it be not thick
enough, flour a bit of butter and throw in. Lay it
into the difh. Squeeze an orange over, and ftrew

falt as much as will relith.

Another way to pickle artichokes.

Cu T off the ftalks within two inches of the head,
making a ftrong liquor of them, by boiling them in
water and falt ; and when it is cold, put in the arti-
chokes, and keep them clofe from the air. When
you ufe them, lay them in warm water, and then 113

S co.
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cold, to take off the bitternefs ; it is beft to flice the
ftalks before you boil them. :

_ To make mango of large cucumbers.

Scr arE out the feeds and cores, and fill them
with whole pepper, and other fpice, and a clove of
garlick ; then tye them clofe, 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 {calding hot.

: To pickle famphire.

Pick it, and lay it in a ftrong brine of water
and falt cold ; let it lie twenty-four hours, then make
it boil once on a quick fire, and inftantly pour it on
the famphire. - After it has ftood twenty-four hours,
make it juft boil again on a quick fire, and let it
ftand till cold, when it muft be unitopt, 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 famphire to it.

Fifb balls.

Take carp and eels, mince them fine, mix
them together, with the like quantity of fuet, fweet
herbs, and favoury fpice, grated bread and "eggs;
beat them in a mortar, and make up into little balls.

To pickle cucumbers.

T a x E your cucumbers, and lay them in falt and
water for nine days, and every three days you muft
pour the falt and water from them, and put in frefh,
and when they have been thus brined tor the time,
take them out, and dry them very well ; then take
as much of the beft vinegar as will cover them, with
fome cloves and mace, fome ginger flic’d, fome Ja-

: maica
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maica pepper, and a little dill-feed ; put the vinegar
and fpice 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 clofe. You muft take care that you
give them but one boil up. Keep them warm a day
or two. :

To pickle walnuts.

T ax E your walnuts when a pin will pafs thro’
them, put them in a pot, and cover them with vine-

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

then take fome of the beft vinegar, an ounce of
mace, half an ounce of nutmeg 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 clofe ; then in four days boil your liquor -
again, and pour it over your nuts as before ; fo you
muft do three times, and they will keep three years
good : ’tis much better than laying your nuts in falt
and water.

To pickle mufbrooms.

T ax B your muthrooms, and peel them 3 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 ftand till they are cold ; then
take all the fpice that was us’d in the boiling them,
and as much white wine, and white wine vinegar, as
will cover them, and alittle falt ; then give them a~
boil or two, and put them in your pot, and when
they are cold put two fpoonfuls of oil on the top to
keep them. You muft change the liquor once in fix
weeks.

o
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- To make French-bread.

BE A T two eggs with 2 little falt, lay to them half-
a pint of ale-yeft, or more, then put to it three
pounds of fine flour, and put into it as much blood-
warm milk as will make it foft and light; then

" make it into loaves or rolls, and when bak’d and

cold, rafp or grate all the outfide off, and then it is
fit to fet at table.

‘ To make keichup.

Taxe a pint of the beft white-wine-vinegar,
put it into 2 wide-mouth’d quart bottle ; then take
twelve or fourtecen cloves of fhallot, peel’d and
bruis’d ; put them into the vinegar ; afterwards take
a quarter of a pint, or more, of the ftrongeft red
or white-port ; let it boil a little ; then take twelve
or fourteen anchovies, wath and bone them, and dif-
folve them in the wine; when cold, put them into
the vinegar-bottle ; take it and ftop it clofe with a
good cork, and fhake it: take the fame quantity of
wine, or more, Xut into it a fpoonful of white pep
per, juft crack’d or bruis’d ; five, fix, or feven
races of ginger flit ; half a fpoonful of cloves bruis’d,
five or fix blades of large mace ; boil them over the
fire till they have receiv’d the firength of the fpice ;
when almoft cold, flice into it a couple of large nut-

“megs; when quite cold, put nine or ten bits of le-

mon-peel into it; put that alfo into the bottle ; then
take a piece of a largé found horfe-radifh-root, fcrape
it thin, and put it into the bottle; ftop it clofe, and
fhake it well together 3 fhake it oncea day for ten

- days 3 after which time you may ufe it, two or

three fpoonfuls to a pound of butter, for fith-fauce.
The fame quantity ufe to a joint of roaft mutton.

9o
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To pickle barberrics.

T A x E ‘water, and colour it with the bad bar-~
berries, and put in fome falt; then boil it about half
an hour ; fcum it; when it is cold, ftrain it on the
barberries ; prefs them clofc into the liquor, and
cover them with leather.

D0 make black-caps.

T A x £ a dozen and a half of pippins cut in two,
and lay them with the flat fides dowpward ; lay them
fingle, but clofe to each other ; pour the juice of
lemons, and two fpoonfuls of orange-flower water
over them 3 fhred lcmon;g:d very fine, and grate
double refin’d fugar over them.

To make cufiards.

T o apint of cream, you muft have cight eggs,
and but two of the whites;usuttheaeﬂ into a’
fauce-pan to boil, and you muit boil in it a piece of
nutmeg, fome mace, and a little cinnamon;. let
your cream boil till you think it has the flavour of
the fpice, then pour it into a pan, and let it ftand
dll iti;_ is cooiﬁ you muft make it al:)ui fweet with
fine fugar, then put in your eggs, in it thro®
a cloth or fieve.

A fine bread pudding.

T a K % three pints of milk, and boil it, and when

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

than a quarter of a pound of fugar, three quarters

of a pound of butter, and when the butter is melted,

it into a pan over eleven ounces of grated

E::d; cover it up, and when it is cold put to it

ten eggs well beat ; flir it well together, and butter

a dith 3 pour it into your difh when it is juft go:ﬁ
i&hlc:t!xeoven. Three quarters of an hour wi

c 1L

Boil |
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Boil a piece of lemon-pcel in the milk, and take
it out again.

To make cheefe.

T ak e new milk, warm it a little, fweeten it to
your tafte with as much rofe-water, or orange-flower
water, as you pleafe; 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 fkimming-difh, and put it
into rufh bafkets, made purpofely for it, in which
- let it drain near a quarter of an hour ; then ferve them
up with cream, or their own whey, as you pleafe. The
bafkets muft be firft dipp’d in water, to prevent the
curd from fticking to them. '

A venifon pafly.

Bo ~ £ a fide or a haunchof venifon, cut it fquare,
and feafon it with pepper and falt ; make it up in
your aforefaid pafte; a peck of flour for a buck-
pafty, and three quarters for a doe; two pounds of
beef fuet at the bottom of your buck pafty, and 3
pound and half for a doe. A lamb patfty is feafon’d
as the doe. ,

To pickle mufbrooms.

In Auguft or September gather your mufhrooms,
and with a knife peel off the uppermoft, fkin; 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 : the button you may put in whole ; the
white are the beft, and will look better colour’d than
the red ; then take them out of thatwater, and wath
them in another clean water ; afterwards take them
out, put them into a dry fkellet without any water,
fet them on the fire to boil, put in fome 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 fcum rifes, 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 beft white-wine-vinegar you can
get ; put in a few cloves, mace, ginger, and whole
pepper> when you boil it: when your mufhrooms
are cold, put them into the pickle ; tie them up clofe,
and keep them for ufe. '

To preferve currans.

Pu T alayer of currans, and a layer of fugar, in
a flat-bottom’d pan ; boil them till the fyrup is pret-
ty thick, fcum them as they boil ; then take them
off, and let them be cold before you put them into
your glafles, which muft then be clofe ftopt.

A brown fricaffee of chickens.

T a k e chickens frefh kill’d, and fkin them, cut
them in pieces, and fry them in butter or lard ; when
they are fry’d, take them out and let them drain,
then make fome balls of forced-meat, and fry them;
then take fome ftrong gravy, a fhallot or two, fome
fpice, a bunch of fweet herbs, a little anchovy li~
quor, a glafs of claret, fome thin lean tripe cut with
a jagging iron, to imitate cocks-combs; thicken
your fauce with burnt butter, then put in your
chickens and tofs them up together ; garnith it with
fry’d mufhrooms dipp’d in butter, or lemon flic’d,
or parfley fry’d. ,

A brown fricaffee of chickens and rabbats. ,

Cu t them in pieces, and fry them brown in but-
ter, then having a pint of gravy, a little claret,
white wine and ftrong broth, two anchovies, two
fhiver’d pallates, a faggot of fweet herbs and favou-
ry balls, and favoury feafoning; thicken it with

brown butter, and fqueeze on it a lemon. 4
‘ . .
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A white fricaffee of the fome.

Cu T them in pieces, wath them from the blood,
fry them on a foft fire, and put them into a frying-
pan with a little ftrong broth ; feafon them and tofs
them up ; when it is almoft enough, put to it a pint
of cream, thicken it with a bit of butter roll’d up
in flour. '

A pring pye.

'Cur ahind quarter of lamb to pieces, take four
ounces of the lean, gnd make it into forc’d-meat as

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

as big as nutmegs, and fome about the length and
bignefs of your little finger; feafon the meat with
cloves, mace, cinnamon, falt, and a little Sle'ppcr;
then lay in the meat, with fome prunellas {lit, and
a little fpinage and beet-leaves » but firft butter
the bottom of the pye; then put eover it a pound,
or lefs, of prcfcrv’cf citron or lemon, eringo-roots
and barberries, and a lemon pard and flic’d; then

put in cight ounces of freth on the top kd,

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

9o make bars’s-born jelly.

Taxe apound of hart’s-horn, two ounces of i-
vou‘-iy fhavings, and fix quarts of fpring water ; boil
it five or fix hours, to quarts; then putto it a
pint of the juice of lemons, feven whites of cggs
well beat, three of a pound of double-refin’d
fugar, and a little bit of allum,

: 9o dry plams. :
Wzion the plums, and to every pound of plums
put a pound of double-refin’d fugar; fcald the plums,
and take out the. ftones, and away the fkins:
lay the plums on a dry cloth ; then wet the fugara
listle, and put it on the fire ; keep flirring it one wanyl'i
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tll it boils to fugar again. Take fome of this fugar,
and put it at the bottom of the preferving-pan, and
lay the plums upon it, and ftrew the reft of the fu-
gar upon them; let it ftand till it is melted ; then
make it fcalding hot (but fuffer it not to boil) twice
aday ; and when the fyrup is very thick, lay them
en glaffes to dry, and kecg them always warm,
fifting a little fugar over them till they are almoft
dry ; wet the ftones in the fyrup, and dry them with
fugar, and put them into the plums ; and when they

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

To make [avoy bifcuits.

T ax e eight eggs, part the yolks from the
whites, beat your whites till they 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 juft ftir
it, all *tis well mixt ; lay your bifcuits upon the pa-
per, and ice them, which will be infallibly effectual ¢
only take care your oven be hot enough to bake theni

fpeedily.

90 bafh a célf 's bead,

Bo 11 your calf’s head almoft enough, and when
*tis cold, cut the meat in thin flices clean from the -
bone, and put it into a ftew-pan, with fome ftrong
broth, a glafs of white-wine, fome oifters and their
liquor, a bunch of fweet herbs, two or three fhal-
lots, a nutmeg quarter’d, and let thefe ftew on a
flow fire till they are enough; then putin 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 fome thin flips of bacon, fome forc’d-
meat balls, fome large oifters dipp’d in butter ; the
brains firft boiled and then fried, fome fweet-breads
cut in flices, fome lamb-ftones cut in rounds; then

E put
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put your hath in your difh, and the other things,
fome round and fome on it. Garnith the dith with
fliced lemon. ‘

A fricaffee of ox-palates.

M axk e the gravy thus: take two pounds of
beef, cut it in little bits, and put it in a fauce-pan,
with a quart of water, fome falt, fome whole, pep-
per, an onion, a fhallot or two, two or three an-
chovies, a bit of horfe-radith; let all thefe ftew
till it is a ftrong gravy ; then ftrain it out, and fet it
by ; then have ten or twelve ox-palates, boil them
till they are tender, and peel them, and cut them in
fquare pieces; then flay and draw two or three
chickens, and cut them between every joint, and fea-
fon them with a little nutmeg, falt, and fhred thyme,
and put them in a pan, and fry them with butter ;
when they are fry’d, then put in half your
gravy, and all your Ealates, and let them ftew toge-
ther, and put the reft of your gravy into a fauce-
pan, and when it boils, thicken it up with the yolks
of three or four eggs, beaten with a glafs of white-
wine, and a piece of butter, and three or four fpoon-
fuls of thick cream ; then pour all into your pan, .
fhake it well together, and difh it up; garnifh with
pickled grapes.

To make fritters.

T ak e the yolks of feven eggs, and the whites
of four, and beat them very well; half a pint of ,
fack ; a quarter of a pint of ale ; half a pint of fweet
cream ; two or three fpoonfuls of ale-yeft; a little
beaten ginger; fome mace; one nutmgg grated,
and fome fugar; then put in as much flour as will
- make the batter as thicE as for wafers, and let them
tand an hour: afterwards take fome good pippins,
pare them, and take out the cores; cut the apples
thin all over, that they may lic in rings in the bat-

1 ters
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ter : when it is ready to be fry’d, feafon it with as
much falt as will lie upon a knife’s point ; then take
the fliced apples, dip them in the cold batter ; and
take beef-fuet try’d, put it into a frying-pan; and
when the liquor is boiling-hot, put in the apples dipt
in the batter, one by one, to the liquor, that they
may not ftick together ; fry them crifp.

T0 preferve golden-pippins.

To every pound of pippins put a pound of
double-refin’d ‘fugar, and a pint of clear fpring-
water ; fet it on the fire, having firft pared the pip-
pins; take the eyes and ftalks out, put them into
the fugar and water, cover them clofe, and boil
them brifkly 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, when you may cover them clofe.

. To few carp. :

T ak e two carps, fcale and rub them well with
falt, then cut them in the nape of the neck and
round the tail, to make them bleed ; cut up the bel-
ly, take out the liver and guts, and if you pleafe to
cut each carp in three pieces, they will eat the firmer;
then put them in a ftew-pan, with their blood, a
quart of claret, a bunch of fweet-herbs, an onion,
.one or two fhallots, a nutmeg, a few cloves, mace,
whole pepper ; cover them clofe and let them ftew
till they be half enough ; then turn them, and put
in half a pound of frefh butter, four anchovies, the
liver and guts, taking out the gall, and let 'them
ftew till they are enough; then beat the yolks of
five or fix eggs, with a little verjuice, ahd by de-
grees mix it with the liquor the carp was ftewed in :
jult give it a fcald to thicken it, then put your
caxz in a dith, and pour this over it; garnith the

dith with fliced lemon. '
E 2 To
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~ To pot beef.

T A kK E a good buttock of beef, and cut out the
bone, and lay it flat, and {lath it in feveral places ;
then falt it well, and let it lie in the falt three days
then take it out, and let it lie in running water with
a handful of falt three days longer ; then take it out,
dry it with a cloth, and feafon it with pepper, falt,
nutmeg, cloves, mace, and two ounces of falt-petre
finely beaten ; then fhred two or three pounds of
beef-fuet, and one pound in lumps, and three pounds -
of butter, put fome in the bottom of the pot you bake
itin; then put in your beef and the reit of the but-
ter and fuet on the top; cover your pot over with
coarfe pafte, and fet it in all night with houfhold-
bread ; in the morning draw it, and pour off all the
fat intoa pot, and drain out all the gravy ; pull the
meat all to " pieces, fat and lean, -and werk it into
your pots that you keep it in while it is hot, or it
will not clofe fo well ; then cover it with the clear fat
you poured off ; pdper it when tis cold, it will keep
good a month or fix weeks.

To preferve rafberries.

T akg the juice of red and white rafberties (if
you have no white rafberries, ufe half codling-jelly);
gt a pint and half of juice o two pounds of fugar s

il and fcum it ; then put in three quarters of a,
pound of large rafberries ; boil them very faft till they
are a jelly, and clear; but do not take them off the
fire for a quarter of an hour after they have begun
to boil faft ; after which put them into pots or glaf-
fes, the rafberries firft; then ftrain the jelly from the -
feeds, and put it to the rafberries ; when they begin
to cool, ftir them, that they may not all lie upon
the top of the glafies s when they are cold, lay pa-
pers to them ; firft wet the paper, and dry it ina
cloth. ) ' .

: 0
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To jmﬁrw barberries.

‘Taxe a pound of barberries. pick’d from the
ftalks ; put them into two quart pots, and fet them
in a brafs pot full of hot water, to ftew them ; after
which ftrain them, and add a pound of fugar, and
a pint of rofe-water; boil them together a little ;
then take half a pound of the beft clufters of barber-
ries you can get, and dip them into the fyrup while -
it is boiling; take out the barberries, and let the
fyrup boil till it is thick; and when they are cold,
put them in glaffes or gally-pots with the fyrup.

To preferve cherries,

P1ck the cherries, and take out the ftones; p
to every pound of cherries, a quarter of a pint o
the juice of white currans, (firft paffed through 3
jeﬂ?-baF) and the weight of both hquor and cherries
of double-refin’d fugar; fift the fugar, and fprinkle
it as you put them into the preferving pan, which
you muft bail and fcum, till the cherries f;ok clear;
then put them into glaffes. ‘ '

A tanfy.

Boi1vr'a quart of cream or milk with a ftick of
cinnamon, quarter’d nutmeg, and large mace ; when
half cold, mix it with twenty yolks of eggs, and
ten whites ; ftrain it, then put to it four grated bif-
cuits, half a pound of butter, a pint of fpinage-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 difh, being well
butterd : when it is baked, turn it on a pye-plate;;
fqueeze on it an orange, grate on fugar, and garni
it with flic’d orange and a little tanfy. Made in a
difh ; cut as you pleafe. -

O Scotch
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" . Scoteh collops. i
Cu T your collops off afillet of veal; cut them
thin, hack them and fry them in frefh 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 ; putin your collops and fome bacon cut thin -
and fry’d, and fome forc’d-meat balls fry’d, fome
- mufhrooms, oifters, artichoke-bottoms diced, le-
mon, and {weet-breads, or lamb-ftones ; fome ftrong
broth, gravy, and thick butter; tofs up all together,
Garnifh the difh with fliced lemon. '

A4 craw-fib foop.

"CrLeaNSsE your craw-fith, and boil them in wa-
ter, falt and fpice, pull off their feet and tails, and
fry them ; break the reft of them in a ftone-mortar,
feafon them with favoury fpice and an onion, hard
eggs, grated bread, and fweet-herbs boiled in ftrong
broth ; ftrain it, then put to it fcalded chopt parfley
and French-rolls, then put them therein with a few
dry’d mufhrooms : garnifh the dith with fliced le-
mon, and the feet and tails of the craw-fith. A lob-
fter-foop is done the fame way.

To pickle mufbrooms.

T a x E the fmall hard mufhrooms called buttons ;
cut off all the dirt from the ftalks, wath them with
water, and rub them clean with a flannel ; then boi]
water and falt ; when it boils, fFut in the mufhrooms,
and let them juft boil ; then ftrain them through a
cloth, after which make a pickle of white-wine-
vinegar, mace, and ginger ; put them in, and ftop
them clofe up in pots or glafies, with a little oil on.

them, -
4
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A fricaffee of lamb. |
T axk ke a hind quarter of lamb, cut it into thin
flices, feafon it with fpice, fweet herbs and a fhallot ;
then fry them, and tofs them up in ftrong broth,
balls, and palates, a little brown to thicken it.

A balfamick [yrup for coughs, and to open the fomach.

Taxke of balfam of Tolu fix drams, fpring-
water twenty ounces ; boil them together, without |
taking off the fcum that rifes, to twelve ounces;
then with twenty-oneounces of the beft refined fii-
gar, make it into a fyrup without further boiling;
and when it is grown cold, ftrain it off.

To dry pears or apples.

T Ak E poppering-pears, and thruft a pik’d-ftick
into the head of them beyond the core, then fcald
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 ; ftrain the {fyrup, and put
in the pears; fet them on the fire, and boil them
pmtly tPa.{":t for half an hour; cover them with paper, -
and fet them by till the next day ; then boil them a-
gain, and fet them by till the next day; then take
them out of the fyrup, and boil it till it is thick and
ropy ; then put the pears in your preferving-pan,
and put the fyrup to them, and if it will not cover
them, add fome fugar to them ; fet them over the
fire and let them boil up, then cover them with pa-
per, and fet them in a ftove twenty-fours hours ;
then take them out, and lay them on fieves to dry ;
then lay them on plates, and duft them with fugar,
and fet them into your ftove to dry; and whén one
fide is dry, lay them on papets, and turn them, and
duft the other fide with fugar; fqueeze the pears:
flac by degrees ; if it be apples, fqueeze the eye to

E 4 ' ‘ the



'sb The London and Country Cook.

the ftalk ; when they are quite dry, put them in
boxes with papers between.

To dry pears or pippins without fugar.

T A & your pears or apples and wipe them clean,
and take a bodkin and run it in at the head, and out
at the ftalk, and put them in a flat earthen pot and
bake them, but not too much ; you muft put a quart
of ftrong new ale to half a peck of pears, tie white
E:Eer over the pot, that they may not be fcorch’d in

ing, and when they are bak’d let them ftand to

be cold, and take them out to drain; fqueeze the

Fcars flat, and the apples the eye to the ftalk, and

ay them on fieves with wide holes to dry, either in
a ftove or an oven'that is not too hot.

To pickle cucumbers. :

Le 1 them lie two or three days in brine, fo
ftrong as to bear an egg ; afterwards drain them well
from the bring, and pour upon them the fame Pickle
as is ufed with the melons, and prepare them in the
fame manner.

To pickle French-beans.
Lz T them lie two days in very ftrong brine, and
then drain them, and pickle them in the fame man-
ner as above directed for the melons.

An excellent way to make jelly,

T ake athoulder of veal, and cut the fat clean
away ; then take three or four calves feet, fcald
them clean, and cut away the fat; afterwards lay
both the veal and feet in fair water four or five
times 3 then take a pot which will hald two gallons:
of water, and put in your veal and feet: when it
"feeths, fcum it well; boil it till it is reduced to half
a gallon, or fomewhat more : it muft boil five hours.
or
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or longer ; after which ftrain it, and when ’tis cold,
take the fat quite away.

To make lemon-cream.

Tax e one pint of thick cream, fet it on the
fire, keep it ftirring, let it fimmer ; {weeten it very
fweet with fine fugar; keep it ftirring till it is pretty
cool ; then put in the juice of half a great lemon
with the peel wrung 4n, to make it tafte of the
peel : when it is ftirr’d till it is cold, ftir it up high
to bring a froth in the dith ; and when cold, ferveit
up. Early in the morning it is proper to make this
cream againit dinner.

Another way to preferve oranges,

T ax e right Seville oranges, the thickeft rind
you can get, lay them in water, changing the water
twice a day for two days, then rub them well with
falt, and wafh 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
to boil, 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
them up in a linnen cloth, and a woollen over it, to
keep them hot ; take out one at a time, and make
a littde hole at the top, and pick out the feeds, but
do not break the meat; pare them as thin as you
can with a fharp penknife; take to a pound of oran-

es before they are open’d, a pound. of double re-
n’d fugar and a pint of fair water, boil it and fcum
i, and let it be ready when you pare them to throw

" them into, and when they are all pared, fet them on
the fire, cover them clofe, and keep them boiling
as faft as they ean boil, till they look clear ; then
tzke them up into a deep gallipot with the holes up-

ward, fill them with fyrup, and when they are al-

moft cold pour the reft of the fyrup over them ; let
1 \ them
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them ftand a fortnight or three weeks in that fyrup ;'
then make a jelly of pippins, and when it is almoft
ready, take your oranges out of the gallipot, and -
paur all the fyrup out of them, and put them into
the jelly, and let them have a boil or two, then put
them into your glaffes, and when they are near cold
fill them with jelly, the next day paper thém.

To make fborub.

TaxEe two quarts of brandy, and put it in a
large bottle, and put into it the juice of five lemons, .
the peels of two, ﬁalf a nutmeg; ftop it up, and let
it ftand three days, and add to it three pints of white
wine, a 'ﬂound and half of fugar; mix it, and ftrain
it twice thro’ a flannel, and bottle it up: it is a pretty
wine, and a cordial.

To make clear lemon-cream.

Take the half of ahartfhorn jelly, and put into
it the peel of two lemons ; fet it over the fire, and
“let it boil ; then take the whites of fix eggs, and
beat them well ; take the juice of four lemons, grate
the peel of them, and put it into the juice of the le-
mons to foak a little while 3 afterwards put the juice
and the eggs together; put in fuch a quantity of
double-refin’d fugar as will fweeten it to your tafte ;
" let it boil very faft almoft a quarter ofy an hour;
then ftrain 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 glafs; ftir ic
till it is half cold, and then put it into glaffes.

Syrup of marfEmallows.
Taxe of the freth roots of marfhmallows two

ounces, thofe of parfley an ounce, liquorice-root, the
tops of ows and mallows, figs, each half
an
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an ounce, ftoned raifins two ounces, {weet almonds
blanched an ounce ; let all thefe fteep together for a
day, in three quarts of clear barley-water ; then boil
it to two quarts ; after which prefs out the decoction,
and in the liquor, grown fine by ftanding, diffolve
gum arabic an ounce, fine fugar four pounds, and
make a fyrup thereof with the requifite art.

To make orange-brandy.

St ePr fome orange or lemon-rind cut thin, in

a quart of brandy : boil a quart of water, into which

ut three quartess. of a pound of fugar, and let it

oil a little: when it is cold, mix it together, and
bottle it up. '

Yo feafon and bake a venifon pafty.

Bonke your hanch or fide of venifon, and take
out all the finews and fkin; then proportion it for
your pafty, by taking away from one part, and ad-
ding to another, till it is of an equal thicknefs ; then
fc:l%n it with. pepper and falt, about an ounce of
pepper 3 fave a little of it whole, and beat the reft,
and mix with twice as much falt, and rub it all over
m venifon, and let it lie till your pafte is ready.

e your pafte 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 pafte pretty ftiff; then
drive it forth for your pafty ; let it be the thicknefs
of a man’s thumb; put under it two or three fheets
of cap-paper well floured: Then have two pounds
of beef-fuet, fhred exceeding fine ; proportion it on
the bottom to the breadth of your venifon, and leave
a verge round your venifon three ﬁnFers broad, wath
that verge over with a bunch of feathers or bruth
dipp’d in an egg beaten, and then lay a border of
your pafte on the place you wafh’d, and lay your
yenifon on the fuet; put a little. of your feafoning

on
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on the top, and a few corns of whole pepper, and
two pounds of very good freth butter; then turn
over your other fheet of pafte, fo clofe your patfty.
Garnifh it on the top as you think fit ; vent it in
the middle, and fet it in the ovén. It will take five
or fix hours baking. Then break all the bones, wafh
them, and add ta them more bones, or knuckles ;
feafon them with pepper and falt, and put them with
a quart of water, and half a pound of butter, ina

or earthen pot ; cover it over with coarfe pafte,
and fet it in with your pafty ; and when your pafty
is drawn and difhed, fill it up with the gravy that
came from the bones.

To pickle pods of radifbes.

GaTHER the youngeft pods, and put them in wa-
ter and falt twenty-four hours ; then make a pickle
for them of vinegar, cloves, mace, whole pepperj
boil this, and drain the pods from the falt and water,
and pour the liquor on them boiling het: put to
them a clove of garlick a little bruifed.

T0 make a marmalade of currans.

ST R 1P the currans from the bunches, foak 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, prefs them through the fieve
to clear off the grains; dry them on the fire, till
you have brought the fugar te its cracked quality,
allowing an equal weight of fruit and fugar; let
them fimmer, and mix them well together, and put
them into pots. o

To make marmalade of quinces. .

T A x B quinceiquor, and to ¢very pint of liquar
put a pound of fine fugar; then take your quinces,
pare and flice them, and put in as many as the liquor
will cover; boil them to a jelly, when they will
. turn
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turn red ; during which keep the fkillet clofe co-
ver’d, and then put them into glaffes. :

To make jelly of calves feet,

Taxe a fec of calves feet, take the long bone
out, and fplit the foot, take the fat out; boil thefe
in fix quarts of water, with half a pound of harts-
hern, till it is jelly, which you know by cooling a
little in a plate s ftrain it off, fcum all the fat off;
then beat the whites of twelve eggs, as much fugar
. as will fweeten it, the juice of fix %emons, fome cin-
namon and mace, a little orange-flower-water, a pint
of good white-wine; ftir this all together over a
ftove, till it boils : it muft not be too fweet, nor
too fharp: ftrain this through a jelly-bag. You
may make it ‘with hartthorn alone.

An excellent way to pickle mufbrooms,

-Pu T ‘your mufthrooms into water, and wafh them
clean with a fpunge, throw them into water as you
. do them 3 then put in water and a little falt, and
~ when it boils put in your mufhrooms; when they
boil up fcum them clean, and put them into cold
water, and a little falt: let them ftand twenty four
hours, and put them into white-wine-vinegar, and
let them ftand 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 mufhrooms in the glaijs) or pot
you keep them in; keep them clofe, tied down with
a bladder s the air will hurt them: If your pickle
mothers, boil it again : you may make your pickle
half white-wine, and halfy white-wine-vinegar.

‘ " To jug pigeons.

Pu L, crop, and draw your pigeons, but not
wafth them ; fave the livers, and put them in fcald-
_ing water, and fet them on the fire for a minute or

' two ;
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two; then take them out, and bruife them fmall
with the back of a fpoon; mix with them a little
pepper, falt, and grated nutmeg, lemon-peel fhred
very fine, and ‘chopt parfley, two yolks of eggs
very hard, and bruifed as you did the liver, and fuet
fhav’d exceeding fine, and fome grated bread ; work
thefe together with raw eggs, and roll it in butter,
and put a bit into the crop and belly of your pigeon,
and few up the neck and vent; tKen dip your pi-
geons in water, and feafon them with pepper and
falt, as for a pye; then put them in your jug, with
a piece of fallery; ftop them up clofe, and i%t them
in a kettle of cold water, with a tile on the top, and
let it boil three hours ; then take them out of the
jug, and put them in your difh ; take out the fallery,
and putin a piece of butter roll’d in flour ; fhake it
till it is thick, and pour it on your pigeons; garnifh
with lemon.

. Englith malmfey.

Tax e of Englifb galingale and cloves, each a
dram ; beat them to powder, and infufc them a day
and a night in a pint of aqua viwe, in a wooden
veflel kept clofe cover’d ; ti.cn put it into good cla-
ret, and it will make twclve or fourteen gallons of
good malmfey, in five or fix days: the drugs may
be hung in a bag in the cafk. '

To make raifin wine.

- Taxe three-hundred pounds of Malaga raifins
not pick’d, put them into a hogfhead of fpring-
- water; let it ftand a fortnight, ftirring it twice a
day; then prefs it into a tub, and put to it a piece of
bread toafted, and fpread with yeft, and let it ferment
twenty-four hours; -afterwards put the liquor into
a veflel, where it may work fourteen days longer ;
fill it up again as it works over, and when it has
done working, ftop it clofe up. You may.put eigh-

teen
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teen gallons of water upon the raifins for a fmall
wine, and prefs it out in a ‘week’s time: you may
bottle it off when it is about two months old.

A good water to be drank in a fever.

T A x E a quart of red-wine, and a quart 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.

Rofemary water.

Taxe three quarts of rofemary-flowers, one
ﬂuart of cowllip-flowers, half a pound of dates, two

rams of nutmegs, half a pound of clove July
flowers, and half a pound of cinnamon, two ounces
of raifins of the fun ftoned; bruife the cinnamon,
and flice the nutmegs and dates; fteep them with
the flowers all night in fix quarts of fack; the next
day diftil them in an alembick, and draw away three
quarts of “water with a flow fire ; put into your re-
ceiver one pound of white fugar-candy. You may
put the ﬁrlg and laft runnings together, and keep the
middle by itfelf.

To boil a turkey or a fowl with oifter fauce.

W asH your oifters very clean in their own li-
quor, which liquor you muft then ftrain out into a
clean fauce-pan ; put in your oifters, with a bundle
of fweet herbs, an onion, fome mace, whole pep-
per, and a bit of lemon-peel: then take fifteen, if
large, of thefe oifters, with a little grated bread,
twice as much beef-fuet, fhred fmall, the yolks of
four hard eggs, two anchovies, a very little onion
fine fhred, falt, pepper, nutmeg, thyme, and win-
ter-favoury ; fhred all together very fine, and mix
it up with a yolk of raw egg ; ftuff the turkey, or
fowls under the fkin on the breaft ; while they boil,
fet your oifters, for the fauce, to ftew very gently

over

o e
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over the fire; when they are almoft enough, take
them out, and put in a quarter of a pint of white-
wine, and half a pint of ftrong gravy, with an an-
chovy, herbs, and fpice, firft boil’d in, and ftrain’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 tafted, ’twill take near 2 pound to a quart
of oifters: if you find it fo thin as to part, mix
a lictle flour in a bit of the butter, thenh throw in
your oifters again, the juice of a lemon, and fome
fhred pariley, to look green: pour it over the fowl;
and garnith with oifters and lemon. s

An excellent plum-pudding.

Take one pound of fuet, fhred very fmall and
fifted, one pound of raifins ften’d, four {poonfuls of
. flour, and four fpoonfuls of fugar, five eggs, but
three whites ; beat the eggs with a little falt : de it
up clofe, and boil it four hours at leaft.

A water for weak flomachs, fmall-pox, meafles and fur-
Seits, in great efieem with Queen Elizabeth, ’
T ax e fage, celandine, rofemary, wormwood,
"dragon, mugwort, pimpernel, fcabious, agrimony,
balm, f{cordium, 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 fhred the herbs,
and” put them all together into a gallon of white-
wine ; cover them clofe, and let them infufe for forty-
eight hours; then diftil them in an ordinary ftill,
and keep the top of the ftill cold with wet cloths ;
draw off three quarts, keep each quart by idelf.
‘When you take it, fweeten it with fugar; give a
child two fpoonfuls of the firft or fecond drawing,
or four of the laft drawing: to grown perfons give
‘double the quantity.

7um'1>é'
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Funiper water.

T ax e the beft jyniper-berries twelve ounces,
proof fpirit of wine three gallons, a fufficient quan-
tity of water, and diftil them. You may fweeten
it with fugar. It is an excellent remedy againft wind
in the ftomach and bowels ; it powerfully provokes
urine, and is therefore a good diuretick in the gra-
vel and the jaundice. '

Strong cinnamon water. :

Take of cinnamon bruis’d, two Eounds; cas
nary two quarts ; fherry, four quarts; brandy, four
quarts : diftil it in a hot ftill, and when it is cold,
add to it two pounds of double-refin’d fugar pound-
ed, and after it has ftood a-while, rack it off into
new bottles, which will render it fit for ufe.

A neats-foot pudding.

" Take to a lPounci of neats-foot finely fhred,

three quarters of a pound of fuet fhred as fmall, 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 it boil two hours and a half at leaft. The fauce
is fack, fugar and butter melted.

Cufards.
BoiL a quart of cream, then fweeten it with fine

: ?owder’d fugar ; beat eight yolks of eggs, with two

poonfuls of orange-flower-water ; ftir this in the
cream, and ftrain all thro’ a fieve: fill your cups or
¢ruft, and bake them with care, -

. Orange-pudding.

T a k = three fair oranges, cut them, and fqueeze
off the juice into a clean Ean; ‘boil the peels in two
or three waters, till the bitternefs is off5 then pick
’ out
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out the pulp and ftrings, and beat the peel very fine
in a mortar, with orange-flower-water, then mix it
up with the ftrain’d juice'; add to it nine eggs, leav-
ing out four whites, “half a pound of butter, and fu-
&ar to your tafte ; put a puff-pafte at the bottom of
e difh, and garnifh the edge of the dith with pafte:
fome people only ‘gratc in the peels raw, and leave
out the juice; but I think the above-written way is
. the moft grateful and pleafant.
Note, You muft beat all in the mortar, a full
hour at leaft, till the ingredients look all alike.

90 thake a wine almoft equal to fack.

T o évery quart of water put a fprig of rue; and
to every gallon a handful of ?enel-roots 3 boil them
all half an Hour ; then ftrain it out, and to every
gallon of this liquor put in three pounds of honey ;
boil it again two hours, fcum it well ; and when it
is cold, pour it off, and tun itinto a cafk; keep it
in the veffel a year, and then bottle it off for
drinking,

 To make elder wine.

~ Prck half a huidred of Malaga-raifins from the
Freé.'t ftalks, 4nd chop them; rput: to them ten gal-
~lons of water; let them ftand fourteen days, ftirring
it two or three times a day 3 then prefs it off. To
every gallon of this liquor put a pint of elder-berry
jiice ; afterwards put it into your veffel : it works
itfelf ; do not ftop it will it has done working, hor
bung it clofe dowa till it has done hiffing. When
you tun it up, chop a handful or two cbar%ety of the
great ftalks, and throw them in.

To make currii wines -
Ta ke cofrans when they are ripe, bruife and
ftrain them ; dilute it with an ‘equal quantity of wa-
ter boil’d with fine fugar, a pound to each g;llon of
' quor ;
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liquors diffolve in the liquor half an ounce of ifin-
glafs to every four or five gallons of liquor, and
there will arife a thick fcum 3 which being taken off,
your liquor will be pretty clear ; draw it off into a
clofe veffel; it will finifh its working, and become
quite clear in three weeks or a month’s time ; then
it may be bettled with a lump of loaf-fugar. “ The
longer it is kept, the richer it will be.

To make barley water.

T AR E two quarts of fair water; French-batley,
two ounces ; hartthorn and ivory, of each half an
ounce : boil it together till it comes to one ; fweeten
it with what fyrup you pleafe. ’

To make fasfages.

T a k & almoft the double weight of fat to your
!eanﬁor » and pick both clean from the bones, fkin,
and kernels ; fhred it feverally very fine; then mix
and fhred it together, and to four pounds of this
meat, you may put a very large nutmeg, the weight
of the nutmeg in cloves and mace, and almoft the
weight of all the fpice in pepper 5 beat all fine, and
let your heap of fait be as big again as the fpice and

; thred a large handful of frefh fage, and a
ttle thyme, very fine ; grate two fpoonfuls of white
bread, and take two yolks of » mix all very
well together, and fill your fkins : if you love oifters,
half a pint fhred to this quantity, gives it a rich
tafte ; &cfe roll and fry without fkins, and keep
better in a pot4 add the yolks of eggs, when you
ufe them. . Norfolk links are only fat and lean pork,
more grofly cuts and the feafoning, pepper, falt,
and a large quantity of fage fhred {fmall, and put in
large fkins.

.

Omngf-puddiqg.' ,
Pare the yellow rind of two fair Seville oranges,
. Fa , fo
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fo very thin, that no part of the white comes with
it ; fhred and beat it extremely {mall in a large ftone
mortar ; add to it, when very fine, half a pound 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 difh in which you have laid a
fheet of puff-pafte. I think grating the peel faves
trouble, and does it finer and thinner, than you can
fhred, or beat it : but you muft beat up the butter
and fugar with it, and the eggs with all, to mix
them well. ’ :

Cardamum water.

Taxe pimento, caraway, and coriander-feeds,

lemon-peels, of each four ounces ; proof fpirits three

allons ; a fufficient quantity of water; diftil and

weeten with fugar, one pound and a half. It is a cheap

and good cordial, and may be ufed in all cafes
where a ftomachick cordial is neceflary.

Nutmeg water. ,
TAKE nutme%s bruifed, half a pound; orange-
})eels, an ounce ; fpirit of wine retified, three gal-
ons, with a fufficient quantity of water ; diftil and
fweeten it with two pounds of loaf-fugar. Itis a
moft excellent cephalick and ftomachick cordial ; it
helps the memory, and ftrengthens the eye-fight.

Mint water,
T a k e mint dried four pounds ; two gallons and
a half of proof-fpirits ; three gallons of water ; di-
ftil them, and ﬁveetcn with fugar one pound and
a half. '

Citron water. ' :

Taxe the beft lemon-peel bruifed, eighteen .
ounces ; orange-peel, nine ounces; nutmegs bruifed,
one quarter -of a pound ; ftrong proof-fpirits, three
- : gallons ;
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gallons; ‘water, two gallons: macerate and diftil
them, then fweeten it with two ‘Pounds of double-
refin’d loaf-fugar, and keep for ufe. -

To make an excellent plague water.

Taxke of the roots of angelica, freth dug up,
nine ounces ; zedoary, the leaves of rue, mint, and
rofemary, juniper-berries, and Venice-treacle, of
each an ounce and a half ; Virginia fnake-root, and
feeds of angelica, each fix drams: add thereto rec-
tified {pirit of wine, one gallon ; water, four gallons:
draw off three gallons.

To ffew carp. .

Scavre and -wafh your carp clean before you
open them ; then flit them carefully, and fave the
blood in vinegar : take out all the infide with cau-
tion, for fear of breaking any thing, becaufe they
muft not be wath’d on the infide ; put into their bel-
lies fome whole pepper, falt, and a blade of mace ;
cover them in the ftew-pan, or difh, with claret and
half as much water, fpice, fweet-herbs, and a bit of
horfe-radifh ; ftew them gently, and turn them
when they are enough; lay them on the difh to
drain ; and boil up the fauce they were ftew’d in,
with two anchovies bon’d and wafh’d, the vinegar
the blood was fav’d in, and a pound of good butter;
thick it with a little flour before you put in your
butter.

Goad fauce for boil’'d rabbets, inflead of onions.
Bo1L the livers, and thred them very fmall, and
alfo two eggs not boil’d too hard, a large fpoonful of
grated white bread ; have ready fome ftrong broth of
beef and fweet-herbs; to a little of that add two
fpoonfuls of white-wine, and one of vinegar; a little
t, and fome butter; ftir all in, and take care the

butter do not oil : fhred your eggs very fmall.
: F 3 7o
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To make damafcen wine.

T AxE two pounds and a half of fugar to every
gallon of water; boil and fcum it for about two
. hours, and to every gallon of liquor put five pints

of ftoned damafcens; boil them tﬁl itis of a beau-
tiful colour ; ‘then ftrain it through a fieve ; let it
work in an open veflel four days; pour off the lees,
and then put it into the fame veflel again, to finith
the fermentation, and afterwards ftop it clofe 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.

o make couflip wine.

T ax e a quantity of water, and to every gallon
- put two pounds of fugar; boil it about an hour,

then let it cool ; make a toaft, and fpread both fides
of it with yeft ; but you muft, before you put it in-
to the liquor, add to every gallon an ounce and a
half of fyrup of citron ; beat it well in; then put in
the toaft while it is warm; let it work for two.or
three days; in the mean time put in your cowilip-
flowers, bruifed a little, about a peck, together with
two lemons fliced, a pint of white-wine to a gallon ;

let them ftand two days, and afterwards tun it into
a fweet cafk.

To make & wine like claret.

T ax e fix gallons of water, two gallons of cy-
der, eight pounds of Malaga raifins bruifed ; put
them all together, and let them ftand clofe cover’d
"ina warm place for a fortnight, ftirring it every o-
ther day very well 5 then ftrain out the liquor into a
veffel, and put to it a quart of barberries, a pint of
the juice of rafberries, and a pint of the juice of
black cherries; work it up with muftard-feed, cover
it with dough three or four days by &eﬁm—ﬁgg
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then let it ftand a2 week, and then bottle it off ; and
when it - becomes neat, it will be like common

To pickle wufbrooms.

G aTHER the {malleft buttons, cut off the bot-
tom of the ftalk, and throw them into water and
falt; then rub them with a coarfe doth or flannel
very clean, and throw them into another pan of clean
water : boil them in milk and water g them out
upon a clean cloth: when they are dryinsut them
into glaffes, with white pepper corns, a good
quantity of mace ; makeyour pickle of half white-wine
vinegar ; many put it to the mufhrooms unboil’d :
if you boil it, you muft let it ftand to be cold, be-
fore you pour it to the mufhrooms. Pour good oil
on the top of the ﬁncklc it keeps them beft; and

t them in as glafles as you can, becaufe they

oon decay, when they have air.

To pickle pork, a good way.

Bane it, and cut it into fuch pieces as will lie
_ moft convenient in your powdering-tub, which muit
be large and found to hold the meat and preferve the
brine ; the narrower and deeper your tub is, the bet-
ter it will keep the meat; rub every piece well with
fale-petre, then take one part bay-falt, and two parts
common falt, and rub every piece very well, and
cover it with falt, as you do a flitch of s then
ftrew falt in the bottom of your tub, and lay the
pieces in as clofe as poffible, ftrewing falt round the
fides of the tub : as your falt melts on the top, ftrew
on more. It will keep a great while, and is very
good. -

How to chufe mak.

‘MavL T is chofen by its fweet fmell, mellow tafte,
Jull of fAlowers round bo%y. and, thin fkin, There
4 are
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are two forts in general ufe, the pale, and the brown s
the former is moft ufed in gentlemens houfes, and
private families ; the latter in publick brew-houfes,
as feeming 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 fwccte[{) malt is that which is
dry’d with cork or cinders. :

In grinding it, fee that the mill be clean from duft,
cobwebs, &c. and fet fo as to crufh every.grain,
without grinding it to powder; for you had better
have fome fmall grains flip through untouch’d, than
have the whole be ground too fmall, which will caufe
it to cake together fo as you cannot get the goodnefs
out.

Of bops. .
Hovrs are chofen by their bright green colour,

fweet {fmell, and clamminefs, when rubb’d between
the hands.

To candy angelica.

T a x E young angelica, and having cut it into fit
lengths, boil it till it is pretty tender, keeping it
clofe covered ; then take it out, peel off the ftrings;
then put it into the water again, fimmer it and fcald
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 fugar ; lay the angelica into an
earthen pan, ftrew the fugar over it, and let it ftand
for two days; then boil it till it looks very clear;
drain the fyrup 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 glafs-plates,
and fet it either in a ftove or an even, after pyes are
drawn, to dry. 4



The London and Country Cook. 73

A fricafly of lamtftones and froeetbreads..

Have ready fome lambftones - blanched, par-
boiled and fiiced, and flour two or three fweetbreads ;
if very thick, cut them in two, the yolks of fix
hard eggs whole, a few piftaco nut kernels, and a
few large oifters: fry thefe all of a fine brown, then
pour out all the butter, and add a pint of drawn
gravy, the lambftones, fome afparagus tops about
an inch long, fome grated nutmeg, a little pepper
and falt, two fhallots fhred {mall, and a g{)as of
white-wine ; ftew all thefe 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 thicknefs, and then difh it
up. Garnifh with lemon.

To bafh a calf’s bead.

Bo 1L the head almoft enough, then take the beft
half and with a fharp knife take it nicely from the
bone, with the two eyes. Lay it in a little deep dith
before a good fire, and take great care no athes fall
into it, and then hack it with a knife crofs and crofs ;
Fratc fome nutmeg all over, a very little pepper and

alt, a tew fweet herbs, fome crums of bread, and
a little lemon-peel chopp’d very fine; bafte it with a
licele butter, then bafte it again and pour over it the
yolks of two eggs ; keep the dith turning that it
may be all brown alike : cut the other half and tongue
into little thin bits, and fet on a pint of drawn gravy
in a fauce-pan, a little bundle of fweet herbs, an
onion, a little pepper and falt, a glafs of red-wine,
and two fhallots ; boil all thefe together a few mi-
nutes, then ftrain it through a fieve, and putitinto
a clean ftew-pan with the hafh : flour the meat before
you put it in, and put in a few muthrooms, a fpoon- .
ful of the pickle, two fpoonfuls of catchup, and a
few truffies and morels 5 fir all thefe together fc}r a
, , ew
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few minutes, then beat up half the brains and ftir
into the ftew-pan, and a little piece of butter rolled
in flour : take the other half of the brains, and beat
them up with a little lemon-peel cut fine, a little nut-
meg grated, a little beaten'mace, a lictle thyme fhred
fmall, a lictle parfley, the yolk of an egg, and have
fome good dripping boiling in a ftew-pan; then fry
the brains in little cakes about as big as a crown-
"piece : fry about twenty oifters dipp’d in the yolk of
an egg, toaft fome flices of bacon, fry a few force-
meat balls, and have ready a hot difh, if pewter,
over a few clear coals; if china, over a pan of hot
water ; pour in your hafh, then lay in your toafted
head, throw che forcg-meat balis over the hath, and
garnith the dith with fry’d oifters, the fry’d brains,
and lemon; throw the reft over the hath, lay the
bacon round the difh, and fend it to table. ‘

_ To make an excelient white-pot.

Brawca half a pound of fweet-almonds, make
them into a pafte well beaten, put to it two quarts
of milk, and boil them together ; then add a -
ful and an half of rice-flour; and when are
boil’d well, ftrain out the liquid into two quarts
of new milk, ftirring it; and add fugar to fweeten it

as you pleafe, and a little faffron ftrain’d into a quar-
- ter of a pint of white-wine, viz. the wine wherein it
has been foak’d; and with this bgat up a dozen
yolks of eggs, and bake it. .

To raife a fallad in a few bowrs.

T o do this from the feeds in any feafon, take
afhes of the mofs of trees, and rotten dung; mix
them well together, and fprinkle them with the
moifture that comes from the dung-hill ; do this fe-
veral times, and dry it as often in the fun, till it be-
comes, as it were, a fat, cl earth 3 keep it ina
glazed earthen pot, o ufe-cither fummer or wmter.lf
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If in winter, fpread this earth in a dripping-

or iron veflel ; fpsnklc it with the moiﬁ%ge gfp;?t
dung, in which you have fteeped your feeds of let-
tuce or purflain, a n}ght » give it a moderate heat
with fire under it; fow your feeds, and fprinkle
them with warm rain-water ; and if the heat be the
fame as in Fuly, they will inftantly fprout ; and if -
fowed at nine in.the morning, :ﬁ will produce
leaves at any feafon fufficient for a fallad, by dinner
time.

' Red claret wine.
T a x B cloves bruifed, fix drams; Jamaica-pep-
, an ounce and a half; proof-fpirits, three gal-
ns ; a due quantity of water : macerate and diftil
as long as it runs proof 5 fweeten 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

To drefs collifiowers,

Taxe your flowers, cut off all the green
and thencuyt the flowers into four, and lay ﬂacfn":
water for an hour, then have fome milk and water
boiling, put in the colliflowers, and be fure to fkim
the fauce-pan well. When the ftalks are tender, take
them carefully up, and put them into a colander to
drain 5 then put a fpoonful of water into a clean
ftew-pan with a little duft of flour, about a guarter
of a pound of butter, and fhake it round till it is all
Bnely melted, with a little pepper and falt; thea
take half tll:: colﬂﬂo:g gexd cut 1t as you would for

ickling, lay it into w-pan, turait, and fhake
ge, round. Ten minutes will do it. Lay the
fiew'd in the middle of yeur plate, and the boil’d
round it: pour the butter you did it in over it, and
. Jend it 1o table, : '~ 0
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- To drefs French beans. ,
FirsT ftring them, then cut them in two, and
‘afterwards acrofs : but if you would do them nice,
cut .the bean'into four, and then acrofs, which is
cight pieces ; lay them into water and falt,. and when
your pan boils put in fome falt and the béans : when
they are tender they are enough ; they will be foon
‘done. Take care they don’t lofe their fine green.

Lay them in a plate, and have butter in a cup.

To drefs artichokes.

WrinG off the ftalks, and put them into the
water, cold with the tops downwards, that all the
duft and fand may boil out. When the water boils,
an hour and a half will do them.

‘ . A ragoo of oifters.

Or en twenty large oifters, take them out of
their liquor, fave the liquor, .and dip the oifters 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 parfley chopped
fine ; beat all together with a little flour, have ready
fome butter or dripping in a ftew-pan, when it boils,
dip in your oifters, one by one, into the batter and
fry them of a fine brown; then with an egg-flice
take them out, and lay them in a difh before the fire.
Pour the fat out of the pan, and fhake a little flour
over the bottom of the pan; then rub a little piece
of butter, as big as a fmall walnut, all over with
your knife, whilft it is over the fire ; then pour in
three fpoonfuls of the oifter-liquor ftrained, one
fpoonful of white-wine, and a quarter of a pint of
gravy ; grate 2 little nutmeg, ftir all together, throw
in the oifters, give the pan a tofs round, and when
the fauce is of a good thicknefs, pour all into the
dith, and garnifh with rafpings. H

ow
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How to rack wine.

Tu1s 1§ done with fuch inftruments as are ufeful
and appropriated to the manner of doing it, and
cannot be fo well defcribed by words, as by feeing
it done ; however, this obferve in doing it: let it be
when the wind fets full north, and the weather is
temperate and clear, that the air may the better agree
with the confticution of the wine, and make it take
more kindly; as it is moreover moft proper to be
done in the increafe of the moon, when fhe is under
the earth, and not in full height, &c.

To make wines feemt well, and give them a curious
: Slavour. '

T a x & 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 fteep 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
foak it up : which put into the cafk ; then rack.your
wine, and put in a pint of rofe-water, and ftopping
the hogfhead, roll it up and down half an hour ;
after which let it continue ftill two days; and by fo
ordering any Gafcoign or red-wine, it will have a
pleafant fcent and guft. '

To make marmalade of apricots.

Boi L five pounds of ripe apricots in two pounds
of fugar pearled-boil’d ; fcum it, till no fcum arifes ;

take them off the fire, and let them ftand and cool; .

then fet them on the fire to dry and break ; after-
wards take three pounds and a half of cracked-boil’d
fugar; incorporate it with the pafte, and let them
fimmer together a little ; after which put into pots,
ftrewing them with fugar.

' . ' Diretlions
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Direstions for dreffing greens, 8c:
~ ALwavys be very careful that your greens be
-nicely pick’d and wafh’d. You fhould lay them in
“a clean pan for fear of fand or duft, which is apt to
~ hang round wooden veflels. Boil all your greens in
a copper fauce-pan by themfelves, with a fgrmt quan-
tity of water. Boil no meat with them, for that dif-
colours them. Ufe no iron pans, &5¢. for they are
not proper ; but let them be copper, brafs or filver.

To drefs fpinage.

Pick it very clcan,fand wath it in five or fix
waters; put it in a fauce-pan that will juft bold it,
throw a little falt over it, and cover the pan clofe.
Don’t put any water in, but fhake the pan often. You
muft put your fauce-pan on a clear quick fire. As
foon as you find the greens are fhrunk and fallen to
the bottom, and that the liquor which comes out of
them boils up, they are enough. Throw them into
a clean fieve to drain, and juft give them a little

. {queeze. Lay them in a plate, and never put any

butter on it, put it in a cup.

To drefs cabbages, &c.

Cassacg, and all forts of young fprouts, muft
be boiled in a great deal of water. When the ftalks
are tender, or fall to the bottom, they are enough ;
then take them off, before they lofe their colour.
Always throw falt into your water before you put your

eens in.  Young fprouts you fend to table juft as

y are, but cabbage is beft chopp’d and put into a
fauce-pan with a good piece of butter, ftirring it for
about five or fix minutes, till the butter is all melted,

. and then fend it to table.

90 drefs carvats.
LeT them be fcrap’d very clean, and when they
are enough rub them in a clean cloth, then flice them
mnto
3
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into a plate, and pour fome melted butter over them.
If they are young fpring carrots, half an hour will
boil them ; if large, an hour ; but old Sandwich car-
rots will take two hours.

A green peas foop.

" ‘TaxE aquart of old green peas, and boil them
" till they are quite tender as pap, in a quart of water,

then ftrain them through a fieve, and boil a quart of
young peas in that water. In the mean time put the
old peas into a fieve, c})our half a pound of melted
butter over them, and ftrain them through the fieve
with the back of a fpoon, till you have got all the
pulp. When: the young peas are boiled enough,
add the pulp and butter to the young peas and li-

uor; Ttir them together till they are {mooth, and
?&fon with pepper and fal. You may fry a
French roll, anX let it fwim in the difth. If you like
it, boil a bundle of mint in the peas.

To make good cyder.

T ax e pippins or pearmains, or harveys, before
they are too ripe, and let them lie a day or two in
order to fweat ; grind them, and prefs out the juice,
and put it prefently into a hogthead, leaving it rcom
to work ; let it have no vent except a little hole near
the hoops ; put in three or four pounds of raifins,
and two pounds of fugar, to make it work the bet-
ter 3 rack it often, in order to fine i, into fmall
veflels, clofe ftopt, except a fmall hole as before: if
it works after it is racked off, put into the veflel a
few raifins for it to feed on, and bottle it off about
March. ,

N. B. You muft never mix fummer and winter
fruit together. ‘But if you would have your cyder
ftronger than the common methiod of making it, put
your apples into a lever-prefs, and fqueeze them
gently, and but little, and then let it work as beforgg.

o
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To make perry.

T ak e pears that have a vinous juice, fuch as.
the gootberry-pear, horfe-pear, both the red and
white ; the john, the choke-pears, and other pears of
like kind ; take the reddeft 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
in the fame manner; if your pears are of a fweet
tafte, mix a few crabs with them.

To take out fpots of ink, or flains of frust.

Pu T the juice of lemon and onion on the {pot or
ftain, and let it dry ; then wafh it out with a good
lather of cake-foap : or you may firft fteep the lin-
nen in chamber-lye ; or wath the ftain with foap dif-
folv’d in vinegar. ' :

To take [pots of oil or greafe out of wbhite or red filk,
withvut altering the colour.

W e T the fpot with fpirit of wine, then dawb it
over with the white of a new-laid egg, and dry itin
the fun ; then wath it with clean water, and prefs it
well. ‘

To make faufages.

- T axe three pounds of nice pork, fat and lean
together, without fkin or grifles; chop it as fine
as poflible, feafon it with a tea fpoonful of bea~
ten pepper, and two of falt, fome fage fhred fine,
about three tea fpoonfuls; mix it well together,
have the guts very nicely cleaned, and fill them, or
put them down in a pot, fo roll them of what fize
you pleafe, and fry them. Beef makes very good
faufages.

To make Bolognia faufages.

* Take apound of bacon, fat and lean together,
: a poungd

3
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& pound of beef, a pound of veal, a-pound of potk,
2 pound of beef-fuet, cut them fmall, and chop them
fine; take a fmall handful of fage, pick off the
leaves, chop it fine, with a few fweet herbs ; feafon
pretty high with Fcppcr and falt. You muft have a
arge gut, and fill it ; then fet on a fauce-pan of wa-
ter, when it boils, put it in and prick the gut for fear
of burfting. Boil it foftly an hour, then lay it on
tlean ftraw to dry. - ' .

Beef voyal.

Take a furloin of beef, or a large rump, bone’
it and beat it very well, then lard it with bacon, fea-
fon it all over with falt, pepper, mace, cloves, and
hutmeg, 4ll beat fine, lome lemon-peel cut fmall,
and fome fweet heibs § in the mean time make a
ftrong broth of thé bones; take a piece of butter
with a little flour, brown it, put iri the beef, keep it
turning often till it is brown, then ftrain the broth, put
all together into a pot, put in 4 bay-leaf, a few truf- -
fles, and fome ox palates cut fmall ; cover it clofe,
and let it ftew till it is tender ; take out the beef,
fkim off all the fat, pour ina pint of claret, fome
fry’d oifters, an anchovy, and forhe gerkins fhred
fmall ; boil all together, put in the beef to warm,
thicken your fauce with a piece of butter rolled in
flour, or muthroom powder, or burnt butter. Lay
your meat in the difh, pour the fauce over it, and
fend it to table. This may be eat either hot or cold.

To mince veal.

C u T your veal as fine as poffible, but don’t cliop
it. Grate a little nutmeg ovet it, fhred 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 fpoonfuls of witer, let it boil, ther
put in the Veal, with a picce of butter as big as an
cgg, ftir it well togcthc&; when it is all thoro;:gh

ot
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hot, it is enough. Have ready a very thin piece of
bread toafted brown, cut it into three corner fippets,
lay it round the plate, and pour in the veal. Juft
before you pour it iny fqueeze in half a lemon, or
half .a fpoonful of vinegar. Garnith with lemon.
You may put gravy in the room of water, if you
love it ftrong, but it is better without.

To ;nakc French bread.

Taxe a quarter of a peck of flour; three or
four eggs; and beat them very well in a porringer

~ with two or three {poonfuls 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 tafte; a pint and a half of

Yeft : mix the falt and yeft together with the milk,
put it into the flour, ‘make it up into dough v
weak, and put it into  clean cloth till it rifes as big
again: make it up as large as you pleafe, put it into
wooden difhes, *and let it rife almoft as big as it did
before : the oven muft be made very warm; and
when they are proved, put thent into the oven:if it
be very hot, let them ftand an hour; if not, an
hour and a quarter. You muft take care to keep
the dough, while it is in the cloth or wooden difhes,
very warm, covering it with a blanket.

An approved Receipt for the cure or prnmmm of the
, murrain in cartle.
Taxke of fallad oil, one quart; anifeed, or an-
gelica-water, one quart 3 London treacle, one pound;;
common treacle, one pint ; fenugreek, eight ounces ;

- bole armoniac, fix ounces; turmeric, four ounces;

madder, four ounces ; faffron, a quarter of an ounce 3
aloes, fix or'feven ounces: the fix laft articles muft

-be finely powdered ; then mix all together with four

gallons and a half, or five, eof ftrong ale, which wg: )
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be fufficient for forty head of beafts; giving to each
at leaft a pint.

To make almond hogs puddings.

T ak E two pounds of beef-fuet, or marrow,
thred very fmall, a pound an a half of almonds
blanched, and beat very fine with rofe-water, one
pound of grated bread, a pound and & quarter of fine
fugar, a littde falt, half an otuince of mace, nutmeg
and cinnamon together, 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,
tye the faffron in a bag, and dip in the cream to co-
lour it.  Firft beat your eggs very well, then ftir in
your almonds, then the fpice, the falt and fuet, 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
an hour.

A ragoo of afparagus.

Scrare a hundred of grafs very clean, and
throw i into cold water. When you have fcraped
all, cut as far as is good and green, about an inch
long, and take two heads of endive clean wathed
and picked, cut it very {mall, a young lettuce clean
wathed and cut fmall, a large onion peeled and cut
fmall; put a quarter of a pound of butter into a
ftew-pan; when it is melted, throw in the above
things : tofs them about, and fry them ten minutes ;
then feafon them with a little pepper and falt, fhake
in a little flour, tofs them about, then pour in half a2
Pipt of gravy. Let them ftew, till the fauce is very
thick and good ; then pour all info your difs. Save
a few of the little tops of the grafs to garnifh the
difh. : )

G2 -
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A green goofe.

NEvVER put any feafoning into it, unlefs de-
fired; you muft either put good gravy, or green
fauce in the difh made thus : take a handful of for-
rel, beat in a mortar, and fqueeze the juice out, add
to it the juice of an orange or lemon, and a little
fugar, heat it in a pipkin, and pour it into your
difh ; but the beft way is to put gravy in the difh,
and green fauce in a‘cup or boat. Or made thus :

take half a pint of the juice of forrel, a fpoonful of,

“white wine, a little grated nutmeg, a little grated *
bread, boil thefe a quarter of an iour foftly, then

ftrain it and put it into the fauce-pan again, and

fweeten it with a little fugar, give it a boil and pour

it into a difh or bafon; fome like a little piece of

butter rolled in flour and put into it.

, Another raifin wine.
T o every gallon of cold water put feven pounds
of new raifins of the fun, juft as you buy them,
without picking, cutting, or bruifing; ftir them

" well every day ; let them ftand as long as the raifins -

will rife above the wine; when they fall, draw the
liquor off, and prefs the raifins : put it up in your
cafk, and to twelve gallons put a quart of French-
brandy ; let it ftand at leaft l?x months, but nine or
-twelve will do much better. Bottle it for ufe.

Receipt to defiroy buggs.

Mi1x oil of turpentine with fo:f-lecs, anoint the
bed-pofts, and crevices of the walls with it; fhue
the room up clofe, and burn brimftone and ftorax,
and they will die away. \

Ratifa. .
T a g & melaffes-brandy, three gallons; nuts, two

ounces and a half ; bitter almonds, onc pound h:ll;'d
.  half ;

.
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a half : bruife them, and infufe in the brandy ; add
ambergreafe, three grains, mixt with fine Lifbon
fugar, three pounds; infufe them all for feven or
eight days, and then ftrain off for ufe.

o roaft a bare.

T ax E your hare when it is cas’d and make 2
pudding ; take a quarter of a pound of fuet, and as
much crumbs of bread, a little parfley fhred fine,

#2nd about as much thyme as will lye on a fix-pence,

when fhred ; an anchovy fhred {mall, a very little
epper and falt, fome nutmeg, two eggs, and a little
emon-peel : mix all this together, and put it into
the hare. Sew up the belly, fpit it, and lay it to
the fire, which muft be a good one. Your dripping-
an muft be very clean and nice. Put two quarts
of milk and half a pound of butter into the pan;
keep batting it all tﬁg while it is roafting, with the
butter and milk, till the whole is ufed, and your
hare will be enough. You may mix the liver in the
pudding, if you like it. You muft firft parboil it,
and then chop it fine. '

Different forts of fauce for a bare.
T ax e for fauce, a pint of cream and half a
und of frefh butter ; put them in a fauce-pan, and
ﬁZep ftirring it with a fpoon till all the butter is
melted, and the fauee is thick ; then take up the hare
and pour the fauce into the difh. 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 difh. 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 fugar

beil’d to a fyrup: done thus; take half a pint of
red wine, a quarter of a tpound of fugar, and fet
over a flow fire to fimmer for about a quarter of an
hour. You may do half the quantity and put it into
your fauce-boat or bafon. - :

G 3 To
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To broil feaks.

F1rs T have a very clear brifk fire ; let your grid+
iron be very clean; Fut it on the fire, and take a
chaffing-difh with a few hot coals out of the fire:
put the difh on it which is to lay your fteaks on,
then take fine rump fteaks about half an inch thick;
put a litrle pepper and falt on them, lay them on

 the grid-iron, and (if you like it) take a fhallot of

two, or a fine orion, and cut it fine; put it inta
your difk : don’t turn your fteaks till one fide is done,
thenwhen you turn the other fide there will foon be
a fine gravy lie on the top of the fteak, which you

-~ muft be careful not tg lofe. When the fteaks are

enough, take them carefully off into your difh, that
none of the gravy be loft ; then have ready a hot
difh or cover, and carry them hot to table, with the
cover on. ‘

A wafb for the teeth.

T ax e aquart of claret, and put into it an ounce
of Hungary-water, an ounce of bole-armoniack,
half an ounce of myrrh, a drachm of alum, ten grains
of falt of vitriol, and two ounces of honey of rofes ;
let thefe ftand in a warm fun, or near the fire, for three
days, and then fet it by to fettle, and pour a fpoon-
ful of it into a tea-cup of water, and wath your teeth
with it every day, which will preferve them found,
and keep them white.

To keep wine from fouring.
Bo1L agallon of wine with fome beaten oifter-

fhells and crab’s-claws calcined ; ftrain out the liquid - ~

art, and when it is cool, put it into the wine of the
ame fort, and it will give it a pleafant lively tafte.
A ftone of unflak’d lime will keep wine from turn<
mg'

' 7o




T, . ——

Tbe London and Country Cook. 8,

To make vinegar.
T o every gallon of water, put a pound of coarfe
Lifbon fugar, let it boil, and keep fkimming of it, as
long as the fcum rifes ; then pour it into tubs, and

- when it is as cold as beer to work, toaft a good toaft,

and rub it over with yeft. Let it work twenty-four
hours ; then have ready a vefiel iron-hooped, well

‘painted, fixed in a place where the fun has full power,

and fix it fo as aot to have any occafion to move it,
When you draw it off, then fill your veffel, lay atile
on the bung to keep the duft out. Make it in March,
and it will be ﬁt?or ufe in Fune or Fuly. Draw it
off into little ftone bottles the latter end of Fune or
::ginnin%lof Fuly, let it ftand till you want to ufe it,
it will never foul any more. But when you go
to draw it off, and you find it is not four enough, let
it ftand a month longer before you draw it off. For
ickles to go abroad, ufe this vinegar alone; but in
ngland, you will be obliged, when you pickle, to
g:t one half cold fpring-water to it, and then jt will
full four with this vinegar. You need not boil, un-
lefs you pleafe, for almoft any fort of pickles, it will
keep them 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 fcaldinE hot on two or three times,
Al other forts of pickles you need not boil it.
Mufhrooms only wath them clean, dry them, put
them into little bottles, with a nutmeg juft fcalged
in vinegar, and fliced (whilft it is hot) very thin,
and a few blades of mace; then fill up the bottle
with the cold vinegar and fpring-water, pour mutton.
fat try’d over it, and tye a bladder and leather over
the top. Thefe mufhrooms won’t be fo white, but
as finely tafted, as if they were juft gathered ; and 2 -
{poonful of this pickle will give fauce a very fine

AVOUr. -
G4 White
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White wallnuts, fuckers and onions, and all white
ickles do in the fame manner, after they are ready
tor the pickle. :

Receipt againft the plague.

T ax e of rue, fage, mint, rofemary, wormwood
and lavender, a handful of each, infufe them toge-
ther in a gallon of white-wine-vinegar, put the whole
into a ftone-pot clofely covered up, upon warm
wood afhes for four days: after which draw off (or
ftrain through fine flannel) the liquid, and put it into
bottles well corked; and into every quart gottle, put
a quarter of an ounce of camphire. With this prepa-
ration, wath your mouth, and rub your loins and
your temples every day 3 fnuff a little up your nof-
trils when you go into the air, and carry about you
a bit of fpunge d}pped in the fame, in order to fmell
to upon all occafions, efpecially when you are near
any place or perfon that is infected. They write,
that four malefactors (who had robbed the infefted
houfes, and murdered the people during the courfe -
of the plague) owned, when they came to the gal-
lows, that they had preferved themfelves from the
contagion, by ufing the above medicine only ; and
that they went the whole time from houfe to houfe,
without any fear of the diftemper.

Extrat of Amber.

- Tax e ambergreafe three drams, fugar-candy
the fame quantity, of civet nine grains, of mufk
eighteen, put all thefe together in a bottle with a
glafs ftopper; then pour upon them fix ounces of
highly rectified {pirit of wine; fet it in warm embers
for twenty-four hours ; while it is warm feparate the
cledr from the drofs. '
This extraét is much better for all forts of ufes
than amber-greafe; five or fix drops in any thing,
give a moft noble perfume. : '



The London and Country Cook. 89

Tt is proper in all families diftant from London, be-
jng often prefcrib’d in cordials.

To make anifeed water.

T a x e two handfuls of anifeeds, cleanfe them
well, and infufe them in two quarts of water,
fweetened with half a pound of fugar ; when the
water has been fufficiently impregnated with the feeds,
ftrain it off, and if you E}eafe, you may add a little
brandy to enrich it. This is a proper liquor for the
winter feafon.

An anifeed water for the fummer time may be
made by fteeping only the leaves of the plant, efpe-
cially the tops, for a confiderable time.

To take away the [pots of ihe fmall-pox.
Taxz an ounce of olive-oil, half an ounce of
Venice-turpentine, half an ounce of fperma-ceti ;
melt them together, and when beginning to boil,
take it off the fire, and let it cool’; rub therewith
the black fpots, and continue till the holes be filled.

 Acalf’s bead bafh.

Your calf’s-head being flit and cleanfed, half
boiled, and cold, cut it in thin flices, and fry it in a
ﬁan of brown butter ; then having a tofs-pan on the

ove, with a pint of %:.vy, as much ftrong broth, a
quarter of a pint of claret, as much white-wine, and
a handful of favoury balls, two or three fhrivel’d
pallates, a pint of oifters, cock’s-combs, lamb-ftones
and fweet-breads, boil’d, blanch’d, and flic’d, with
mufhrooms, truffles, and morels, two or three an-
chovies, as many fhallots, a faggot of fweet-herbs,
tofs’d up and ftew’d together ; feafon it with favoury
feafoning, then fcotch the other fide crofs and crofs,
flour, bafte and broil it. The hath being thicken’d
with brown butter, put it in the dith; lay over and
about it fry’d balls, and the tongue fliced and larq:t:lc‘_l

‘ wi



9o The London and Country Csok,

with bacon, Jemon peel, and beet-root ; fry in the
batter of eggs fliced fweetbreads, carved fippets, and
oifters ; lay in your head, and place thefe in and a- -
bout the difh ; garnifh with fliced orange and lemon.

. To pot beef. _
Taxe a buttock of beef, or a2 leg of mytton -
iece, cut it into thin flices, feafon it with favoury

Fe‘afoning, an ounce of falt-petre, half a pint of cla-
ret ; then having three or foufl_'vpd\;.nds of-beef fuet,
lay it between every laying of beef, tye a over
it:,y and let it lie g n)i'ght; then baf(); it %&afomc
houthold bread, then take it-out, dry itin a apth,
and cut it crofs the grain very clofe; if it is not fea-
fon’d enough, feafon it more ; then pour the fat clear
from the gravy; putit clofe in pots, fet it in the
oven to fettle. hen it is cold, cover it with ¢la~
rified butter.

. To make Weftphalia bam. '
Cu T a hind quarter of pork like ham, cut all .
the foft fat off, then rub it with half a pound of the
coarfeft fugar you can get ; let it lic four and twenty
hours, then rub it with a quarter of a pint of falt-
etre, one pint of peter-falt, a quart ofp white falt 3
et it lie three weeks : rub it now and then with fome
white falt. Dry it in a chimney where you burn wood
or turf.” When you boil it, put in a pint or a quart -
of oak faw-duft; when cold, eat it with muftard or
vinegar. Serve it with pigeons when it is hot, or
with fpinage or fprouts boil’d and laid round it, or
eight chickens. If you would keep it long, let it
lic a month in falt. :

To feafon frefb meat in boiling or roafling.

Ir boil'd meat, make the water boil up before
you put it in, and having well rubb’d it with fale,
put it in, and throw in falt by degrets, a litde at 3

‘ ame,
4
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time, tll the broth taftes very ftrong of it, and fo
cover it clofe 3 and be it pork or beef, the water pe-
netrating with its heat, it will carry the falt quite
through, and feafon it fufficiently.

How to make bread more fubflantial than ordinary.

T axe the bran that has been bolted off, and
boil it in a kettle of water; then ftrain out the wa-
ter, and it will be white, and of a thick, ftrength-
ening fubftance ; with this wet the meal, wherewith
you make your bread; then add yeft, and a lictle
falt, and fo make it into loaves; and it will be more
heartening, pleafanter in tafte, and increafed in {ub-
ftance, than otherwife it would have been.

To recover four ale.
ScrarE fine chalk a pound, or as the quantity
of liquor requires more; putitina thin bag, into
the ale. : :

To recover liguor that is turning bad.

Ir any liquor be prick’d, or fading, put toita
litle fyrup of clary, and let it ferment with a little
baum, which will recover it; and when it is well
fettled, bottle it up, putting in a clove or two,
" with a little lump of loaf-fugar.

For well bottling of liquor.

Y ou muft 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 fmall brafs wire, bind the neck of the bottle, bring
up the two ends, and twift them over with a pair of
pincers.

, To make raifin wine,

Taxke two hundred. of raifins, ftalks and d.llg
antl put them into a'large hogthead 5 fill it up wtxth

water,
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water, let them fteep a fortnight, ftirring them every
day; then pour off all the liquor, and drefs the
raifins ; put both liquors together in a nice clean
veffel that will juft hold it, for it muft be. full ; let it
ftand till it has done hiffing, or making the leaft
noife ; then ftop clofe, and let it ftand fix months:

Peg it, and if you find it 1uitc clear, rack it off in-

to another veffel ; ftop it clofe, and let it ftand three
months longer, then bottle it, and when you ufe
it, rack it off into a decanter. '

To make elder wine.

Pr1cx the elder-berries when full ripe, put them
into a ftone jar, and fet them in the oven, or a kettle
of boiling water till the jar is hot through ; then take
them out and ftrain them through a coarfe cloth,
wringing the berries, and put the juice into a clean
kettle : to every quart of juice put a pound of fine
Lifbon fugar, let it boil, and fkim it well. When it

~is clear and fine, pour it into a jar; when cold, co-

ver it clofe, and keep it till you make raifin wine :
then when you tun your wine, to every gallon of
wine put half a pint of the elder fyrup. '

To make orange wine.
T ax £ twelve pounds of the beft powder fugar,
with the whites of eight or ten eggs well beaten, into
fix gallons of fpring water, and boil it three quarters

~of an hour. When itis cold, putinto it fix fpoon-
“fuls of yeft, and alfo the juice of twelve lemons,

which being pared muft ftand with two pounds of
white fugar ina tankard, and in the morning fkim off
the top, and then put it intc the water. Then add the
juice and rinds of fifty oranges, but not the white

- part of the rinds, and fo let it work all together two

days and two nights ; then add two quarts of Rbenifb
or white wine, and put it into your veflel. .
. : To
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To preferve démfons whole. .

.You muft take fome damfons and cut them in
pieces, put them in a fkillet over the fire, with as
much water as will cover them. When they are
boiled and the liquor pretty ftrong, ftrain 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, fet it over the
fire, and when it fimniers put in the damfons. Let
them have one good boil, and take them off for
half an hour, covered up clofe ; then fet them on a-
gain, and let them fimmer over the fire, after turn-
ing them ; then take them out and put them iR a
bafon, ftrew all the fugar that was left on them, and
our the hot liquor over them ; cover them up, and
fct then ftand till next day, then boil them up again
till they are enough. Take them up, and put them
‘in pots ; boil the liquor till it jellies, and pour it on
them when it is althoft cold, fo paper them up.

Anti-feorbutic water.

I~ a gallon of proof fpirits and two quarts of
water, digeft fix handfuls of garden fcurvy-grafs,
brook-lime and water-creflfes, of each a handful,
horfe-radifh root one pound fliced, three lemons
flic’d, arum root a pound, frefth briony root two
pounds, muftard feed three ounces, nutmegs half an
ounce, and gently diftil off the proof fpirit.

To make orange water.

T ax e the parings of forty oranges, if they be
very good and large ; if not fifty ; fteep them in a
gallon of fack three days; then diftil the fack and
ﬁ:els together in an alembick : if you chufe it very

ong, diftil it in an ordinary rofe-water ftill ; put
into the bottles it drops in, fome white fugar-candy ;
"divide the oranges and fack, and do it twice.

Celf's
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Calves feet broth.

Bo1t the calves feet in as much water as will
make a good jelly ; ftrain it, then fet the liquor on
the fire again, with two or three blades of macey
and to each quart put a quarter of a pint of fack and
a quarter of a pound of currans clean pick’d and
wafth’d ; when they are plump’d, beat up the yolk
of an egg, and mix it with a little of the cool li-

uor ; and fet it on a gentle fire to thicken ; put in.
?alt, and fugar to your palate, ftir in a bit of butter
a litle before you take it off the fire, put in the
juice and peel of a frefh lemen. :

To make calves feet jelly.

Bo 1L two calves feet in a gallon of water till it
comes to a quart, then ftrain it, let it ftand till
cold, fkim off all the fat clean, and take the jelly up
clean. If there is any fettling in the bottom leave
it; put -the jelly into a fauce- with a pint of
mountain wine, a pound of loaf-fugar, the juice
of four large lemons ; beat up fix or eight whites of
eggs with a whifk, then put them into the fauce-pan,
and ftir 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 read ai:'gc china bafon,
with the lemon-peels cut as thin as poffible, let the
jelly run into that bafon, and the peels both give it a
fine amber colour, and alfo a flavour; with a clean
filver fpoon fill your glaffes.

To make curran jelly.
STr 1P the currans from the ftalks, put them in
a ftone jar, ftop it clofe, fet it in a kettle of bojling
water half way the jar, let it boil half an hour, take
it out and ftrain the juice through a coarfe hair fieve.
To a pint of juice put a pound of fugar, fet it oﬁv_:r
alne -
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a fine clear quick fire in your preferving-pan or a
bell-metal fkillet ; keep ftirring it all the time till
the fugar is melted, then fkim the fcum off as faft as
it rifes. 'When your jelly is very clear and fine pour
it into gallipots, when cold, cut white paper juft the
bignefs of the top of the pot and lay on the jelly,
then cover the top clofe with white paper, and prick
it full of holes, fet it in a-dry place, put fome inte
glafles, and paper them. ’

To make conferve of red rofes, or any other flowers.

T ak E rofe-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 fieve 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 ftone mortar, then
by degrees put tﬁc 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 will keep feven years.

To make conferue of bips. :
G aTuEeR hips before they grow foft, cut off th
heads and ftalks, flit them in halves, take out all the
feeds and white that is in them very clean, then put
them into an earthen pan, and ftir them every day,
or they will grow mouldy. Let them ftand till they
are foft enough, to rub them through a coarfe hair-
fieve, as the pulp comes take it off the fieve ; 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 in deep galli-
pots for ufe. :

To drefs a cod’s bead, or frefb falmon.

- TaxeE a little water, apd put in a pint of vines .
‘%% a handful of falt, as much fith-herbs, the rim}
. i o
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of a lemon, and one onion. Let it boil a quarter of af
hour; then lay the fifh on a fifh-plate ; being clean
wafh’d, putitin, boilit gently till enough ; take it
up and dry it very well from the water over coals.
Make the fauce ready for it, half l;poim: of gravy, a
pint of white wine, a little horfe-radifh fcrap’d, two
anchovies, whole pepper and mace, three flices of
lemon, a few fweet herbs; boil them half way, then
put in two or three pounds of freth butter, a quart -
of oifters plump’d in their own liquor, a pint of
" fhrimps, ten bits of boil’d lobfter; tofs it up till
* very thick. Dith the fifh, and lay on all forts of {mall
fith round it. Then pour the fauce over it, and garn-
ith the difh.

To make gingerbread.

Taxe a pound and half of Lowdon treacle, two
s beaten, half a pound of brown fugar, one ounce .
of ginger 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 thefe
together, with as much flour as will knead it into a
pretty ftiff pafte; then roll it out, and cut it into
what form you pleafe ; bake it in a quick oven on

tin-plates ; a little time will bake it.

To make the light wigs. v ‘
Taxe a pound and half of flour, and half
. pint of milk made warm ; mix thefe together, and
cover it up, and let it lie by the fire half an hour;
then take a pound of fugar and half a pound of -
butter; then work thefe in the pafte, and made it
into wigs, with as little flour as poffible ; let the ovea
be prettp quick, and they will rife very much.

Tomake whipt cream.
TAxE aquart of thick cream, and the whites of
| / cignt
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eight eggs beat well, with half a pint of fack, mix-
it together, and {weeten it to your tafte with double
refin’d fugar ; you may perfume it if you pleafe with
a litcle mufk or ambergreafe tied in a rag, and fteep’d
a little in the cream, whip it up with a whifk, and
fome lemon-peel tied in the middle of the whifk 3
take the froth with a fpoon, and lay it in your glaffes,
or bafons. : ’
To make whipt [jllabubs.

TAKE a quart of thick cream, and half a pint -
of fack, the juice of two 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 whifk it well; but firft fweeten fome red
wine, or fack, and fill your glafles as full as you
chufe ; then as the froth rifes take it off with a {poon,

- and lay it carefully into your glaffes, till they are as
full as they will hold. Don’t make thefe long before
you ufe them. You may ufe cyder fweetened, or
any wine you pleafe, or lemon, or orange-whey
made thus: fqueeze the juice of a lemon or orange
into a quarter of a pint of milk, when the curd is
hard, pour the whey clear off, and {weeten it to

-your palate; you may colour fome with, juice of
{pinage, fome with faffron, and fome with cochineal,

_ jutt as you fancy.

. To meke Norfolk dumplings.

Mix a good thick batter, as for pancakes, take
half a pint of milk, two eggs, a little falt, and
make it into a batter with flower. Have ready a clean
fauce-pan of water boiling, into which drop this bat-
ter. Be fure the water boils faft, and two or three
minutes will boil them'; then throw them into a fieve
to drain the water away, then turn them into z difh,
and ftir a lump of frefh butter into them ; eat them
hot, and they are very gci?ld. 0

o
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To make bard dumplings.

M1 x 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 beft boiled with a good piece of
beef.” You may add for change a few currans, have
melted butter in a cup. ;

‘Sauce for a turkey.

T ax E a little claret and ftrong broth, or water;
anchovy, one fhallot, a little pepper, mace and falt,
and a flice of lemon; fet it to ftew a little, then ftrain
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 ferve them only
with gravy. ~ »

A lear for favoury pyes.

T ax £ claret gravy, oifter liquor, two or three
anchovies, a faggot of fweet herbs and an onion ;
boil itup and thicken’it with brown butter, then pour
_ it into the favoury pyes, when called for. '

A lear for fib pyes.
T ax e claret, white wine and vinegar, oifter li-
quor, anchovies, and drawn butter; when the pyes
are baked, pour it in at the funnel.

A lear for pafties. .

Season the bones of the meat, then make your

pafty, and cover them with water, and bake them

with the pafty. When they are baked, ftrain the
liquor into the pafty. -

70
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‘ 9o pot eels,

Taxe a large ecl, fkin it, cleanfe it, and wath
it very clean, dry it in a cloth, and cut it into pieces
as long as your finger. Seafon them with a little
beaten mace and nutmeg, pepper, falt, and a little
fal prunella beat fine; lay them in a pan, then pour
as much good butter over them as will cover them,
and clarified as above. They muft be baked half an
hour in a quick oven; if a flow oven, longer, till
they are enough : with a fork take them out, and lay
them on a coarfe cloth to drain. When they are quite
cold, feafon them again with the fame feafoning, lay
them in the pot clo?e then take off the butter they
were baked in clear from the gravy of the fith, and
fet in a difh 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 muft
judge by the largenefs of the eel. » o

In the fame manner you may pot what you pleafe.
You may bone your eels, if you chufe it3 but then
don’t put in any fal prunella. -

To pot lampreys. . S

Sk1nN them, cleanfe them with falt, and then
wipe them dry : beat fome black pepper, mace and
cloves ; mix them with falt, and feafon them. Lay
them in a pan, and cover them with clarified butter.
Bake them an hour, order them as eels, only let them
be feafoned, and one will be enough for a pot. You
muft feafon them well, let your butter be good, and
they will keep a long time.

9o pot charrs. o

AFrrer having cleanfed them, out off the fins
tails, and heads, then lay them in rows, in a long

baking-pan ; cover them with butter, and order
them as above. ’ '

H 2 'vgjo_
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To drefs feotch collops.

T axkE veal, cut it thin, beat it well with the
back of a knife or rolling-pin, and grate fome nut-
meg over them ; dip them in the yolk of an egg,
and fry therh in a little butter till they are of a fine

“brown 3 then pour the butter from them, and have

ready half a pint of gravy, a little piece of butter
rolled in flower, a few mufthrooms, a glafs of white
wine, the yolk of an egg, a little cream mixt toge-
ther. If it wants a licdde falt put it in.  Stir it all
together, and when it is of a fine thicknefs dith it
up. It does very well without the cream, if you
have none 3 and very well without gravy, only put
in juft as much warm water, and either red or white
wine. .

Potato, or lesmon cheefecakes.

Tak e fix ounces of potatoes, four ounces of
lemon-peel, four ounces of fugar, four ounces of
butter 5 boil the lemon-peel till tender, pare and
fcrape the potatoes, and boil them tender and bruife
them ; beat the lemon-peel with the fugar, then
beat all together very well, and melt the butter in a
litde thick cream, and mix all together very well,
and let it lie till cold » put cruft in your partipans,
and fill them little more than half full: bake them
in a quick oven half an hour, fft fome double-

" refin’d fugar on them as they go into the oven ; this

quantity will make a dozen fmall pattipans.

Sauce for a woodcock or phbeafant.

Taxke a little claret and water, one fhallot, a
little whole pepper, ‘mace, a little grated white bread,
and nutmeg; flice it a little thin, put in a“piece of
freth butter. Serve it with fippets and lemon flic’d.
Roaft the guts in them. The fame way for phea-
fants, with roafted wild fowl round them. Pufg thle

. owl-
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fowl-fauce in the dith with i¢. Put the pheafant-
fauce by in a plate. ’

Polonia faufages.

T ax 3 four pounds of Jean buttock of beef, cut
it to pieces ; put into it one pound of dic’d fuet, one -
pound of dic’d bacon, feafon it with all-fpice and
pepper juft bruifed, and with bay falt and falt petre
mux’d up with your feafoning 3 then tie them up in
fkins as big as your wrift : you muft mix in a little
powder of bay leaves, then dry them as you do
tongues, and eat them without boiling. )

Almond-cream. o

T ax: 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 fweeten’d ;
put the almonds into it, and when they are mix’d,
ftrain it through a canvas, then ftir it over the fire,
till it thickens, and pour it into glaffes ; if you love
it richly perfum’d, put in a grain of ambergreafe.

To make arange-cream. :

T a x & four oranges, and grate the peels into a

m of water; then iqueeze the juice into the waters

the yolks of four eggs very well, and put into

the water ; fweeten it very well with double-refin’d

fugar ; prefs all hard thro’ a ftrong ftrainer ; fet it on

the fire, and ftir it carefully all one way, till *tis as
thick as cream ; then pour it into your glaffes.

To drefs fweetbreads.

Don’T put any water or gravy into the ftew-pan,
but put the fame veal and bacan over the fweetbreads,
and feafon as under direGted ; cover them clofe, put
fire aver as well as under, and when they are enough
take out the {fweetbreads, put in a ladleful of gravy,
boil it, and ftrain it, fkim t;i}’ “all the fat, let it l;~oilll

- 3 . ti
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till it jellies, and then put in the fweetbreads to glaze ;

lay effence of ham in the difh, and lay the fweetbreads

upon it 5 or make a very rich gravy with muthrooms,

truffles and morels, a glafs of white wine, and two

fpoonfuls of ‘catchup. - Gamnifh with cocks combs
rc’d and ftew’d in the gravy.

Notz, You may add to the firft, truffles, morels,
mufhrooms, cocks combs, palates, artichoke bot-
toms, two fpoonfuls of white wine, two of catchup,
or juft as you pleafe. '

N. B. There are many ways of drefling fweet-
breads : you may lard them with thin flips of bacon,
and roaft them with what fauce you pleafe ; or you
may marinate them, cut them into thin flices, flour
them, and fry them. Serve them up with fry’d par-
flcy, and ecither butter or gravy. Garnith with
emon. : o

Turkey faufages.

Y ou muft either boil or roaft your turkey, and
“take all the breaft and flefh off, and cut it in picces,
putting in fome bearded oifters roll’d in eggs : fealon
with all-fpice beaten, and fome nutmeg ; put in fome
marrow and then fill your fkins, after which you
may either boil them or fry them; you may hack
your oifters and marrow fmall if you pleafe, and put
in fome thyme and parfley, grated bread and fweet
. herbs, and combs and mufhrooms; fo broil them

when you fend them away. S

Stilton checfe. :
Taxe two gallons of morning milk and five
gallons of fweet cream, beat them well together and
add as much boiling fpring or river water as will
make the whole a little warmer than milk from the
‘cow ; then put in the rennet made ftrong of mace
ll:y boiling a good quantity of mace in the rennet
iquor.
E For
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For a confumptive cough.

Taxe marfh mallows and comfrey.roots dry’d,
of each fix ounces; fcorzonera and orange root can-
died, of each four ounces; cut all fmall and mix
them well together; then divide them into feveral
parts, that is an ounce on each paper ; which put in-
to a quart of fpring-water, boil them gently and then
add a pint. of milk, and continue boiling it till the
three pints comes to a quart, let it ftand to cool, and
drink half of this at a time twice a day for fome
time. ’ :

To make a meat-foop very good.
Taxe a piece of coarfe neck beef, a crag of -
mutton, and a knuckle of veal; boil all thefe to
rags, with falt and onion, and whole pepper. When
there is no more goodnefs left in the meat, ftrain the
liquor into a ftew-pan, and fet 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 ftrong. claret,
three or four anchovies, with gravy fqueez’d out of
a lean piece of beef fry’d for that purpofe; putin
ox palates cut in dice ; let them be firft boil’d very
tender, veal fweetbreads boil’d, lettuce, endive, fpi-
nage, or what herbs you pleafe, .boil’d green. Then
take Fremch bread, cut it thin and toaft it; lay
your: palates, fweetbreads, and herbs over all the
toafts. Have a fowl boil’d, and the breaft ftuff’d
with forc’d-meat, and lay in the middle of the dith;
pour the foup over all. :

A very goad tanfy. _
* Taxe a pint of milk, and a pint of cream, a-
bout a pint of juice of fpinage, which muft be well .
dry’d after wathing, before you ftamp it 3 - ftrain it,
and pour it in ; beat fifteen eggs, with a lietle fale,
leave out cight whites, ftrain them into the other
H 4 things ;
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things ; put in near a pint of grated bread or bifket ;
grate in a whole large nutmeg, and as much fugar
as will make it very fweet; thicken it over the fire as
thick as a hafty-pudding ; put it into a burter’d dith,
and a cool oven: half an hour bakes it.

. To fasten chickens.

Pur them inte coops and feed them with batley
meal; put a fmall quantity of brick duft inta theie
water, which they ought never to be without; this
laft will give them an appetite to their meat, and
. fatten them very foon. For in this cafe it muft be

_confidered that all fowls and birds have two fto-
machs as they may be called ; the one is their crop
that foftens their food, and the other the gizzard that
macerates their food ; in the laft we always find finall
flones and fharp fand, which help to do that office,
and without them or fomething of that kind a fowl
will be wanting of its appetite to eat ; for the gia-
gard cannot macerate (or as it may be faid) grind the
food faft enough to difcharge it from the crop, with-
out fuch fand or ftones ; and in this cafe the brick-
- duft is affifting,. -

: ¥o make Spanith buster,

Bor agallon of milk, and while it is boilings
putin a pint of cream ; let it boil afterwards, then

ut it in twe broad pans or trays, letting it ftand for
gv,o or three days; then take the eream off into a
filver or wooden bowl, apd put to it a fpoonful of
orange-flower-water, with a perfum*d paftel or twe
melted in it, and fweeten it a little witE fifted fugar.
Then beat it cither with a weoden beater or filver
ladle, till it*is ftiff enough to lic as high as you would
have it. : '

Take care to beat it all one way, not changing
your handv . ' P

- { ]

X
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To make a potatoe-pye.

T 4 x £ two paund of Spanifb potatoes, boil them
till tender ; then peel them, and flice them the long -
way ; lay them in the difh, and take the marrow of
four large bones ;3 pick it out of the bones in large
pieces and lay it upon the potatoes : put in two
qunces of preferv’d barberries, as much citran and
oranige-pecl, fix fices of lemon dipp’d in fugar, cut
off the rind; put in a quarter of a pint of fack :
cover it with puff-pafte, and when the eruft is baked
it is enough: then cut off the lid, that it may cool
a litle ; and make a caudle of half a pint of fack,
half a pound of butter, the yolks of four eggs, and
a quarter of an ounce of beaten cinnamon : take care
it does not turn.  Make your caudle very fweet, and
pour it into the pye.

To make an oatmeal pudding.

T A kz 3 pint of fine oatmeal, boil it in three
pints of new milk, {tirrir;% it till it is as thick as.a
ha(?-Pudding ; take it off, and ftir in half a pound
of frefh butter, a little beaten mace and nutmeg,
and a gill of fack ; then beat up eight eggs, half
the whites, @i it all well together, lay a puff-pafte
* all over the difh, pour in the pudding, and bake i

half an hour. Or you may boil it with a few cur-
ang. :

To make a patatae pudding.

T ax e aquart of potatoes, boil them foft, peel
them, and mafh them with the back of a {poon, and
rub them through a fieve, to have them fine and
{mooth ; take half a pound of frefh butter melted,
half a pound of fine fugar, fo beat themn well toge-

, till they are very {moath  best fix eggs, whites
and all, ftir them in, and a glafs of fack or brandy.
Yoy may add half a pound of currans, boil it half

an
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" an hour; melt butter with a glafs of white wine,
fweeten with fugar, and pour over it. You may
bake it in a difh, with puff-pafte all round the dith,
and at the bottom,

Do make a rich great cate,

Taxe apeck of flower well dry’d, an ounce of
 cloves and mace, half an ounce of nutmegs, as much
cinnamon ; beat the fpice well, and mix them with
our flower, and a pound and half of fugar, and a

‘ %ttle’ falt, and thirteen pounds of currans well wafh’d,
pick’d and dry’d, and three pounds of raifins ftoned
and cut into fmall pieces : mix all thefe well toge-
. ther : then make five Pints of cream almoft fcalding
hot, and put into it four pounds of frefh butter ;
" then beat the yolks of- twenty eggs, three pints of
good ale-yeft, a pint of fack, a quarter of a pint
of orange - flower - water, three grains of mufk,
and fix grains of ambergreafe mix thefe together,
and ftir them into your cream and butter; then
‘mix all in the cake, and fet it an hour before
the fire to rife, before you put it into your hoop ;
mix ‘your fweet-meats in it, two pounds of citron,
and one pound of candied orange and lemon-peel,
cut in fmall pieces ; you muft bake it in 2 deep hoop;
butter the Edes, and put two papers at the bottom,
and flour it, and Put in your cake ; it muft have z
guick oven, four hours will bake it; when # is
rawn, ice it over the tops and fides, take two
pounds of double-refin’d fugar beat and fifted, and
the whites of . fix e gs beaten to a froth, with three
or four fpoonfuls o orange-flower-water, and three
grains of mufk and ambergreafe together ; put all
‘thefe in a ftone mortar, and beat them with a
‘woodén peftle till it 1S as white as fnow, ‘and with .
Eunch of feathers fpread it all over the cake,.
and put it in the oven to dry, but take care the 3;:::’
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does not difcolour it ; when it is cold, paper it; it
will keep good five or fix weeks.

Scotch collops, a very gocd way.

Taxk e afillet of veal, cut away the outfide fkin,
and cut it out in thin collops, with the grain, hack
them with the back of your knife, lard fome of
them with dacon, and feafon all of them with falt,
nutmeg, and thyme, parfley, and a little favoury;
fhred all the herbs very fmall, then fry them in a
181:0d quantity of clarify’d butter, till they look of a

e yellow ; take care they are not burnt black;
when they are fo done, lay them before the fire to
drain ; pour the butter they were fry’d in, from the
gvy; and put to the gravy three anchovies, a little

ng beef-broth, a little oifter-liquor, and oifters,
with a quarter -of a pint of claret; let your oifters
ftew thus, till they are enough, then fhake in five or
fix ounces of butter ; rub the pan firft with fhallot,
put in the yolks of three eggs, and take care to ftir
or thake it conftantly, for fear of curdling: juft be-
- fore you pour it out, fqueeze in the juice of alemon,
and pour it over the collops: you muft have forc’d-
meat balls, and myfhrooms, and fome fry’d oifters,
with flic’d lemon for garnifh. ,

To drefs falt fib.

. OvLp ling, which is the beft fort of falt fith, lay
it in water twelve hours, then lay it twelve hours on
a board, and then twelve more in water. When
ou boil it put it into the water cold: if it is good,
1t will take about fifteen minutes boiling foftly. Boil
parfnips very tender, fcrape them, -and put them
into a fauce-pan, put to them fome milk, ftir them
till thick, then ftir in a good piece of butter, and a
little falt ; when they are enough lay them in a plate,
the fith by itfelf dry, and butter and hard eggs chop-

inabaﬁnq
ped . As
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As to water-cod, that need only be boiled and well
fkimmed. . \

Scoteb haddocks you muft lay in water all night.
You may boil or broil them. If you broil, you muft
fplit them in two. You may gamith your difhes
with hard eggs and parfnips.

To make an olia pye. * )
Max e your pye ready ; then take the thin col
Jops of the but-end of a leg of veal; as many as
ou think will fill your pye; hack them with’ the
iack of a knife, and feafon them with pepper, fals,
cloves, and mace; wafth over your collops with a
bunch of feathers dipped in eggs, and have in readi-
nefs a good handful of fweet-herbs fhred fmall; the
herbs muft be thyme, parfley, and fpinage ; and
the yolks of eight hard eggs, minced, and a fow
oifters parboiled and chopt; fome beef-fuet fhred °
very fine. Mix thefe together, and ftrew them over
your collops, and fprinkle a little orange-flower-
water on them, and roll the collops up very clofe,
and lay them in your pye, ftrewing the feafaning 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 lea.l};, or fliced lemen, or grapes fcalded, or
what elfe is in feafon ; but if you will make it a right
favoury pye leave them out.

A moft admirable way to dry cherries.
T o every five pounds of cherries fton’d, put one
nd of double-refin’d fugar; put the cherries intq
the prefervin -pan, with a very little water ; make .
both juft fcalding hot, take them immediately out
ef this liquor, and dry them then put them intd
the pan 3gain, ftrewing the fugar between every
layer of cherries; let it ftand to melt, and then fet
, it
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it on the fire, and make it fcalding hot as before,
which muft be done twice or thrice with the fugar;
then drain them from this fyrup, and lay them fingly
to dey in the fun, or in your ftove ; when they are
dry, throw them into a bafon of cold water, and
take them out again'the fame moment, and dry
them with a cloth ; fet them once more into the hot
fun, and keep them all the year in a dry place: this
is not only the beft way to give them a good tafte,
but alfo for colour and plumpnefs; I never found
eny way fo certain. :

Yo pot neats tongues, a better way than drying them.
Pi1ck LE them red, as you do to dry ; and when
you think them falt enough to dry, boil them very
tender ; take them up, and peel them, and rub them
with pepper, ‘cloves, and mace, all over; then turn
them round into a pot to bake: lay them in fingle
pots en their fide; you muft cut off the root as well
as the fkin, and cover them with butter : bake them
with brown bread ; when they come out of the oven,
r out the gravy, ‘and let the fame butter ferve,
when clear’d; if there is not enough, add more

clarify’d. -
Iceing for tarts:

T a k B the yolk of an egg, and put fome melted
butter to it, and beat it very well together, and with
a feather wath the top of your tarts, and fift fome
fugar on them juft as you put them in the oven.

. A pafte for torts. :
T ax £ two pound and a half of butter, to three
pounds of flower, and half a pound of fine fugar beat :

tub all your butter in the flower, and make itina
pafke with cold milk, and two fpoonfuls of brandy.

dzmber
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Another way.
T ak E better than two pounds of flower, break it
a pound of butter, rub it very fmall, then break in
fix eggs, and as much cream as will make it into a
ftiff pafte ; mould it, and roll it very thin, and bake
it in a flow oven.

: Puff pafte. )

T a x e aquartern of flower, and a pound and 2
half of butter ; rub a third part of the butter in the
flower, and make a pafte with water; then roll out
your pafts, and put your butter upon it in bits, and
flour 1t ; 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 reft of the butter in, flour it,
fold it, and roll it twice before you ufe it.

, To collar veal,

Bo ~ E a breaft of veal, wath and foak it in three
or four waters, dry it in a cloth, feafon it with fa-
voury fpice, fhred fweet herbs, a rather of bacon
dipp’d in batter of eggs, and roll it up in a collar in
a cloth ; boil it with water and falt, ‘with half a pint
of vinegar and whole fpice; fkim it clean. When
it is boil’d, keep it in this pickle. '

To collar a breaft of wveal, pig, or eel,

Bo N E the pig, or veal, then feafon it all over
the infide with cloves, mace, and falt, a handful of
fweet herbs, as thyme, pennyroyal, and pariley,
fhred very fine, with a little fage, to a pig; then
roll it up as you do brawn, bind it with narrow tape
very clofe, 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 falt, all
whole ; make it boil, then put the collars; when
boil'd tender, take them }13) till both are cold, and
keep them in the fame pickle. - -

o
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90 bafb a calf °s bead.

BorL your calf’s head till the meat is near
enough for eating; take it up, and cut it in thin
flices; then take half a pint of white-wine, and
three quarters of a pint.of good gravy, or ftrong
broth; put to this liquor, two anchovies, half a
nutmeg, and a little mace, a fmall onion ftuck with
cloves; boil this up in the liquor a quarter of an
hour, then ftrain it, and let it boil up again; when
it does fo, throw in the meat, with a little falt to
your tafte, and fome lemon-peel fhred fine; let it
ftew a little, and if you pleafe, add fweet-breads :
make forc’d-meat balls of veal; mix the brains with
the yolks of eggs, and fry them, to lay for garnifh,
‘When the head is ready to be fent in, fhake in a bit
of butter, :

To make a good forc’d-meat for any ufe.

Take a pound of veal, and full its weight in
beef fuet, a bit of bacon ; fhred all together, beat it
in a mortar very fine; then feafon it with {weet herbs,
pepper, falt, cloves, mace, and nutmegs; and when
you roll it up to fry, add the yolks of two or three
eggs, to bind it. You may add oifters_or marrow,
on extraordinary occafions.

To make milk-water.

T a x e two good handfuls of wormwood, as much
carduus, as much rue, four handfuls of mint, as
much balm, half as much angelica, cut thefe a little,
put them into a cold ftill, and put to them three
gtlluarts of milk. Let your fire be %uick, till your

ill drops, and then flacken your fire. You may
draw off two quarts. The firlt quart will keep all
the year. This is good in fevers fweetened with fu-
gar or fyrup of cloves,

Cream
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Cream shecefe.

St ra2x the milk into a cheefe tub often in the
fields, and to fifteen gallons of milk, put about two
fpoonfuls of rennet, and it will come in about half
an hour. | . ' o
It muft not be fet, when juft hot from the cows,

for then it will be apt to be tough, but luke-warm.
When it is come break it gently with a fleeting
" dith, ftirring it well from the bottem ¢ for if it be
mafh’d all together every way, it will be lean, that is,
the butter will run more in the whey. This being
done, let it ftand to fettle about half an hour, and
then loofen a plug, that ftops a hole in the middle
of the tub, to let out the whey into clean veffels.

Then put the curd into a-canvafs cloth, and let
two perfons roll it up and down gently, till the whey
is well drain’d fromit. Then tie up the cloth and
hang it up to dn;‘p, and when it has done dripping,

ut it into a cheefe 'vat, that is big enough, lay a
oard over it, and upon the board fet a fourteen
pound weight, and fo let it ftand all night.

In the morning the cheefe will turn out feven or
eight inches thick, then cut it into cheefes of half
an inch thigk with a long filken fhread; lay them on
fmooth boards and falt them lightly, turning them
twice a day for the firft four days, then lay them on
nettles near the ground, and turh them twice a day
for eight days, and the next day lay therh on boards
to dry. : '

They are finith’d in eight days-in hot weather, in
cooler in four. :

, Grayy. - , ’

Cur a piece of beef into thin flices, and fry it
‘brown in a ftew-pan, with two or three onions, two
or three lean flices of bacon s . then pour to-it a ladle
of ftrong broth, rubbing the brown from the pan

very
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very clean; add to it more ftrong broth, claret,
white wine, anchovy, a faggot of fweet herbs ; feafon
it, and let it ftew very well. Strain it off, ‘and keep
it for ufe.

{ Another way to make gravy. .
_Pu T two ounces of bacon into a frying-pan, put
in a pound of lean beef cut in flices, fry it a little,
- then put in one pint of claret, and another of water,
one anchovy, a fprig of fweet herbs; fry this a
’ : quarter of an hour, thep put out the gravy, and fry
i:f till it is all out; then ftrain it, and it is fit for

e

The beft way to pot beef, which is as good as venifon,

Taxe 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 and bay-falt, put
it into a pot juft 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
clofe into a pot without any liquor, cover the pot
clofe with pafte, and let it bake with large loaves fix
hours at leaft ; then take it out, and, when ’tis cold,
pick it clean from the fkins and &rin‘gi, and beat it
1n a ftone-mortar very fine ; then feafon it with nut-
meg, cloves, and mace finely beaten, to your tafte,
and pour in melted butter, which you may work up
with it like a pafte: put it clofe down and even in
your pots, amga cover it with clarify’d butter.

| 90 make Dutch beef.

| T ak 2 eight pound of buttock of beef without -
, bone, rub it all over with fix ounces of coarfe fugar ;
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

= three wecks, rubbing and t\lxming it every day ; t}xcn

N ' W
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few it up in a cloth, and harg it in your chimney to
dry; turn it upfide down every day, that the brine
do not fettle : boil it in pump-water *till ’tis very
tender. '

To pot lampreys or eels.

TaxE your lampreys or cels, and fkin them,
and gut them, wafh them, and flit them down the
back ; take out the boncs, cut them in pieces to fit
your pot, then feafon them with pepper, falt, nut-
meg, and then put them in your pot ; pour in then
half a pint of vinegar. They muft bake an hour
and a half, being clofe cover’d ; and when they are
bak’d, pour oft the liquor, and cover them with
clarified butter.

To pot char or trouts.

T A x E your fifh, clean them well, and bone them s
wath them with vinegar, cut off the tails, fins, and
heads; then feafon them with pepper, falt, nutmeg,
and a few cloves ; then put them clofe in a pot, and
bake them with a little verjuice and fome but<
ter ; cover them clofe, and let them bake two hours;

then pour oft the liquor, and cover them with clari-
~ fied butter. ' ’

T% drefs a cod’s beod.

L e T there be fix inches of body to the head,
boil it in falt and water, with at leaft a pint of vine-
gar, a bunch of fweet herbs, fome onions cut in
flices, and fome cloves. .

Let the head be tied with packthréad before it is
put to boil, when it is enough take it out, drain and
difh it up having the following fauce ready.

Blanch what number of oifters you pleafe in their
own liquor, then put them in a fieve to drain and
keep the liquor for making your fauce, then pupﬁdlc

. , oifters
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oifters into freth water, and lay them one by one to
drain on the backfide of a fieve. !

Then put a pound of good butter into a ftew-pan.
with a duft of flower, a little nutmeg, falt, pepper
and mace, a little vinegar and fome of the oifters lis

uor, parfley blanch’d and fhred fmall, and three or
our anchovies cut, thicken the fauce upon the fire,
make it relifhirg, and having put in the white of the
oifters, pour the fauce over the cod’s head, and ferve
it up hot. :

To brosl pigeons whole.

Cur off the wings and neck clofe, leave the fkin
at the neck to tie clofe, 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 fweet-mar-+
Joram fhred : mix all together ; put a piece as big as
a wallnut into each pigeon, few up your rumps and
necks, ftrew a little pepper, falt and nutmeg on the
outfide, broil them on a very flow charcoal-fire on
the hearth ; bafte and turn them very often. The
fauce is melted butter, or rich gravy, if you like it
higher tafted. . : o

A very good foup.

T ax E afhin of beef, a crag >f mutton or veal,
and a bit of very good bacon, and half a pound of
rice 3 fet them on the fire in as much water, as you
think will boil them to rags; keep it cover’d all the
while: when all the goodnefs of the meat is out,
ftrain it off, and put to it fome whole pepper, fome
cloves, mace, and falt to your tafte. You may put
foup 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 fpice, a
little faggot of. thyme, favoury, and marjoram ¢
this makes an incomparable peas foup, if you putin

2 . . a

* : .
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8 quart of peas with the meat at firft, inftead of
rice.

* Broil’d whitings. :
W asu your whitings with water and falt, an
dry them 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 ferve them wid‘;
oifter or thrimp fauce ; garnifh with lemon flic’d.
Note, The chalk will keep the fith from fticking.

Potted beef.

T ake about eight pounds of a leg of mutton
iece of beef, or neck beef, then take two ounces of
alt-petre beaten, and rub it well ; then take two
ooge handfuls of common falt, and rub it well ; then
ay it in a pan, and put. a quart of pump water to
it, and let it lie three days, turning it once a day in
the pickle; then dry it, and feafon it with pepper,
nutmeg, cloves, mace beaten, and onions ftuck with
cloves; fome Jamaica pepper whole ; then put it in
your pot to bake, and the pickle that the beef lay
in; you muft put to it a pound and a half of butter;
cover your pot over with coarfe pafte, and let it bake
all night with the great bread ; then take it hot out:
of the oven, and take the outfide of the beef off,
and cut the meat in very fmall pieces, and pick all
the fkin, 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 fmall, then butter the
infides of fome glazed pans, and put down your
meat clofe in them ; then take two pounds of butter
clarified, and pour overit; pepper-it, and it will
- be fit to eat in three days. : .
0
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To preferve currans red and white.
P 1c k out all the little feeds with a quill ; to half

~ apound of thefe fton’d curranas{, jmt a pound of the
s

curran liquor infus’d, and through a jelly-
bag; and put the weight of both in double-refin’d
fugar ; put all together into your preferving-pan, boil
them all together on a quick fire, till they look clear,
and the fcum bas done rifing; then put them into
your glaffes, and paper them clofe.

To preferve grapes.

Sk1n and ftone your grapes; and to every
pound, put a pound of double-refin’d fugar, beat
and fifted ; ftrew fome between and over the grapes,
as !ou put them carefully into your preferving-pan,
and keep out one quarter of the fugar, to ftrew on
them in boiling ; fet them on a quick fire ; cover
them with a filver or earthen plate; ftrew on the-

"remaining fugar as they boil us:; when they look
et

clear, take them off the fire; it ftand off the
fire, cover’d, a little while; then fcum them clean,
and put them into glaffes. :

T0 pot lamprey.
SEason your fith with pepper, falt, and nut-
meg, a large onion ftuck with cloves, three fpoon-

- fuls of claret; cover it with butter, and bake it;

when ’tis enough., take it out, and ftrain it from the
liquor ; pour off the clear  butter, and add to it as
much more as will cover the fifh, in 2 pan fit to
keep it, and bring to table. Remember always to
danfy all the butter you pour over potted things.

A carraway cake without yef?.

Take two pounds and a half of flower,. ewo
pounds of fingle refined fugar, pounded and finely
fifted, to thefe add twelve ounces of carraway feeds;

I3 . allow
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allow to this two pound of butter work’d in four
fpoonfuls 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
them while beating three fpoonfuls of fack ; ftrew in
the flower, fugar and feeds by little and little into the
eggs and butter, with half a pound of candy’d ci-
tron, Jemon and orange peel 5 mix all well together,
keeping beating of the ftuff till you put it into the
hoop, which is to be done at the very time that the
oven is read{y; let the fiercenefs of the oven be over,
before you fet in the cake for fear of fcorching it.

You may if you pleafe abate half the carraway

. Portugal cakes.

- T axE yolks of fix and whites of. four eggs, and
having with your hand work’d them well into a pound
-of butter, till the eggs are entirely mix’d with it,
add a pound of fine flower dry’d and a pound of loaf
fugar fifted, mix all well together ; butter your pans,
fill and bake them in fo gentle an oven that will not
colour a white paper.

To make a plain fage checfe.

Bruisk the tops of young red fage in a mortar,
till you can prefs the juice out of them ; bruife like-
wife fome leaves of fpinach or fpinage, and having
fqueez’d out the juice, mix it with that of fage ta
render it of a pleafant green colour, which the juice
of the fage alone will not make it, and this will al-
{o allay the bitter tafte of the fage. ~

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 lefs of the fage
juiee to that of the fpinage juice according as you
T 2 : would
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would have the cheefe tafte ftronger or weaker of
the fage. '

When the curd is come, break it gently, and
when it isall equally broken, put it into the cheefe-vat
or mote and prefs it gently, and the gentle prefling
will make it eat tender and mellow, when on the
contrary the Krcﬁ'mg of it hard will make it eat hard ;
when it has ftood in the prefs about eight hours it
muft be falted. :

0
To force a leg of lamb.

WiTH a fharp knife carefully take outall the
meat, and leave the fkin whole and the fat on its
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 a marble mortar till it is very fine,
and take away all the -fkin of the meat and fuet,
then mix with it four fpoonfuls 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 fale, a little lemon-peel cut fine, a very little
thyme, fome parfley, and four eggs; mix all toge-
ther, put it into the fkin again juft as it was, in the
fame fhape, few it up, roaft it, bafte it with butter,
cut the loin into fteaks and fry it nicely, lay the leg
in the difh and the loin round it, with ftew'd colli
flower all round upon the loin, pour a pint of good
gravy into the difh, and fend it to table. If you
don’t like the colliflower, it may be omitted. :

To make catchup, that will kecp good twenty years.

T a k E a gallon of ftrong ftale beer ; one pound
of anchovies, wath’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; one quart of flap mufh-
rooms, well rubb’d and pick’d : boil all thefe over a
flow fire, ’tll ’tis half wafted ; then ftrain it through

14 a flanncl

’
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a flannel bag ; let it ftand ’dll *tis quite cold ; then
bottle and ftop it very clofe. This is thought to ex-
ceed what is brought from India; and muft be al-
low’d the moft agreeable relifh, that can be given
to fith fauce: one fpoonful to a pint of melted but-
ter, gives tafte and colour, above all other ingre-
dients.

Note, That the ftronger and ftaler the beer is, the
better the catchup will be.

Saffron loaves.

- You muft have a quart of curd, beat it well in
a mortar with the yolks of ten eggs, and a quarter
of an ounce of faffron, dried and powdered ; put in
fome orange, lemon, and citron, candied, cut in
fmall dice, a gill of cream, and a gill of fack, and
a handful of flower, fix ounces of double-refin’d fu-
gar, ftir all thefe well together fo that it is as fiff
as French bread before baked: then bake them in
loaves as French bread.

Piftachoe puffs.

T axe half a pound of piftachoes and fhell them
and blanch -them in a mortar. very fine, put in two
Naples bifcuits, two fpoonfuls of flower, a little fpin-
age juice, fome fugar, fack, and eggs, then fome -
orange, lemon, and citron candied ; mix all well,
then fheet a difh and fill it, put in half a pint of
cream, fout ounces of melted butter, then put it in
your difh and bake it gently ; this is a good fecond
fide-difh after the {fweet-manner. '

A very goed way to keep tongues in pickle for boiling, to
. eat bot and cold.

CvLE a ~ them well, and rub them very dry, then
Jay them flat in a tray, and falt them well with com-
mon falty let them lie two days, then beat an ounce
af falt-petre for every tongue, and ftrew it on the

© top
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top of the tongue; let it lic two or three days, and
then falt it again with common falt, after this turn
them often, 'and put frefh falt when wanted 5 thefe
need never be dried, but kept always in the pickle;
m::ikl boil’d, when you have occafion, out of the
pickle. : :

To make a mution pye.

Take a loin of mutton, take off the fkin and
fat of the infide, cut it into fteaks, feafon it well
with pepper and falt to your palate. Lay it into
your cruft, fill it, pourin as much water as will al-
mo{tuﬁll the difh; then put on the cruft, and bake
it well,

A beef fieak pye.

Tak ke fine rump fteaks, beat them with a rol-
ling-pin, then feafon them with pepper and falt, ac-
cordinﬁ to your palate. Make a good cruft, lay in
your fteaks, fill your difh, then pour in as much
water as will fill half the difh. Put on the cruft, and
bake it well.

90 fry cold veal,

Cu T it in pieces about as thick as half a crown,
and as long as you pleafe, dip them in the yolk of
an egg, and then in crums of bread, with a few
fweet herbs, and fhred lemon-peel in it; grate a
little nutmeg over them, and fry them im frefh but-
ter. The butter muft be hot, juft 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 difh before the
fire, then fhake a little flower into the pan, and ftir
it round, then put in the gravy, fqueeze in a little
lemon, and pour it over the vgal. Garnith with
lemon. T

o

b emdtte—
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: 9o flew carps or tench.

HaviNG a brace of live carps, fcale, gut and
wath them'; bleed them in the tail, faving the blood,
becaufe be it never fo little it is to be made 2 part
of the fauce. :

Lay the fithin a ftew-pan, with the blood, a pint
of beef gravy, as much claret, an onion ftuck with
cloves, three or four anchovies, falt, pepper, a bunch
of fweet herbs 3 the peel of half a large lemon, and
two or three fpoonfuls of vinegar: the carps ought
to be very nearly covered with the liquor, which you
muft fee to, by adding the liquor in proportion ; fet
the ftew-pan over the fire, cover it clofe, till the
under fide of the fith is ftew’d enough ; then turn
them and- ftew them as before, being clofe covered
till they are enough ; then lay them in a difh upon
fry’d fippets of bread, ftrain the fauce and thickenit -
with burnt butter, and pour it over the fith. Gar-
nith the difh with the roc or milt, barberries and flices
of lemon. 4

Whereas carps have commonly a muddy tafte,
they delighting in a dark, deep ftanding water ; you
may cure them by putting them into a clear water,

* to purge them for a week before you ufe them.

This may be done by putting them in a hamper,
. and plunging it into a river; where there is a clear
ftream or trench, that is fed by a {pring. '

The fame may be done with tench and eels.

The former method of dreffing carp, may be ufed
in ftewing large roach, dace and chub ; but a tench
ftew’d this way is much better than a carp.

The back and head of this fith are the pieces moft
in efteem, and efpecially the head is prefented as a
complement to the greateft ftranger.

To bake roach, dace and chub, &. is as good a
way as ftewing them, if it be done with the above-
mentioned ingredients.

' Rafberry
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.Rafberry cakes.

InrusE your rafberries as you do the currans,
and let the liquor run out ; thet;tput to the pulp of
the rafberries as much or more of the curran liquor
as ran out of the rafberries ; put the weight in fugar,
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 beft to ftrain them through a
thin ftrong doth, that you may get all the pulp, and
leave only the dry feeds hard prefs’d. Quinces and
apricot clear cakes, are made the fame way, only
they are fcalded in fair water, till tender, and mot by
infufion, as this fmall liquid fruit is.

To make raifin elder wine.

Taxsz 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 raifins fhred fmall;
pour the water boiling-hot upon them, and let it
ftand nine days, ftirring it twice a day; boil your
berries as you do currans for jelly, and ftrain it as
fine; then add to every gallon of liquor 3 pint of
elder-berry juice : when you have ftirr’d all well to-
gether, fpread a toaft on both fides with yeft, let it
work a day and a night, then put it into a veffel,
which be fure to fill as it works over; ftop it clofe,
when it has done working, ’till you are fure ’tis fine,
then bottle it.

To boil pickled pork. ‘

B £ fure you put it in when the water boils. If a
middling piece, an hour wifl boil it : if a very large -
piece, an hour and a half, or two hours. If you boil
pickled pork too lon% it will go to a jelly.

Ta
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To pickle pigeons.

T ak e adozen of pigeons, and bone them ; then
take as muW{ppcr and falt, and a little nutmeg, as
you think will feafon them ; then fhred a few fweet
herbs, with two or three pigeons amongft them, and

t them into your pigeons; then tye them up at
ggth ends, and boil them with falt and water ; put a
little Jamaica pepper, a race of ginger, and a bunch
of {weet herbs, into your water, when it boils, and
let them boil half an hour ; then take them up, and
fprinkle a little pepper and falt upon them ; then put
your broth into an earthen pot to clear and cool,
then take off the fcum, put the clearliquor intoa clean
veflel with a little vinegar ; when the pigeons and
liquor are cold, put in the pigeons, if you have not
caten them before. Let your water, falt feafoning,
and fweet herbs, boil, before you putin your pi-
geons.

Another way.

Bow e them, feafon them ‘well with pepper, falt,
and nutmeg ; boil them tender in water and vinegar,
of each an equal quantity; put in a little whole
_per, cloves, and mace ; when boil’d, take them up,
and when they and the liquor are cold, put them in-
to a pot, and keep them in the fame liquor.

Pickle for furgeon.
BoiL a gallon of water, well feafon’d with falt,
and {kim it well, and when it is cold put in a quart
of the beft vinegar.

To pickle falmon, or fuch like fifb.
T o four quarts of water, put one of vinegar, a
handful of falt, as much fith-herbs, the rind of a le-
mon, a little whole pepper ; when it boils, put the

when .

fith on a fith-plate, boil it gently till it is enough ;
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when cold, put it in an earthen pan in the fame

, %icklc ; you need not make it too ftrong of the herbs.

inegar and falt it, if you keep it long.

T0 bosl a turbus. '
" Lavy itinagood deal of falt and water an hour
or two ; and if it is not quite fweet, fhift your water
five or fix times ; firft put in a good deal of falt in
the mouth and belly.
In the mean time fet on your fith kettle with clean

 water and falt, a little vinegar, and a piece of horfe-

radith. When the water boils lay the turbut on a
fith-plate, put, it into the kettle, let it be well boiled,
but take great care it is not too much done: when
enough, take off the fith-kettle, fet it before the fire,
then carefully lift up the fifh-plate, and fet it a-crofs
the kettle to drain: in the mean time melt a good
deal of frefh butter, and bruife in either the body of
one or two lobfters, and the meat cut fmall, then

ive it a boil, and pour it into bafons. This is the

ft fauce; but you may make what you pleafe.
Lay the fith in the dith. Garnifh with fcraped horfe-
radith and lemon, and pour a few fpoonfuls of fauce
over it.

: D0 preferve cherries.

To a pound of cherries, after they are pick’d
and fton’dg put a quarter of a pint of the juice of
white currans, (ﬁr& infus’d and pafs’d through a
jelly-bag) and the weight of both liquor and cherries
in douﬁ -refin’d fugar ; fift your fugar, and ftrew it
as you put them into your preferving pan ; boil and
fcum it, till the cherries look clear from the fcum 3
then put them into your glaffes : fome put in goofe-
berry-liquor fo ftrain’d ; but currans are better, if
they are white, and full ripe.

2
A
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A pancake pudding.

Taxk e a quart of milk, four eggs, two large
fpoonfuls of flower, a little falt, and a very little grated
ginger ; butter your difth, and bake it ; pour melted
butter over it when it comes out of the oven : ’tis a
cheap and very acceptable pudding, being lefs offen-
five to the ftomach than fry’d pancakes.

To keep artichoak bottoms for fauce,

T ak £ your artichoaks about Miclaeimas, they
may be the fmall plant fort; boil them fo much, as
to take off all the leaves, and the choak ; then pue
them on tin plates, and fet them into your oven,
after your other things are out, when ’tis {o cool as
not to difcolour them in the leaft ; do this ’till they
are very dry ; then put them into an earthen pot to .
keep ; tie them down clofe, and keep them in a dry
place; when you would ufe them, put them into
fome fcalding water, till they are tender, cut them
in large dice; they look white, and eat very fweet
all winter. o

Panada, for afick or weak flomach. v .

Pu T the crum of a penny white-loaf grated into
a quart of cold water ; fet both on the fire together,
with a blade of mace: when ’tis boil’d fmooth, take
it off the fire, and put in a bit of lemon-peel, the
juice of alemon, a glafs of fack, and fugar to your
tafte. This is very nourifhing, and never offgnds
the ftomach. Some feafon with butter and fugar,
adding currans, which on fome occafions are propers..
but the firft is the moft grateful and innocent.

To falt bams and tongues.'
T ax ke three or four gallons of water, put to it .

- two ounces of prunella falt, four pounds of white
fale, four pounds of bay falt, a quarter of a pounc}
. s ] o

4
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of falt-petre, an ounce of allum, a pound of brown
fugar ; let it boil a quarter of an hour, fcum it well ;
when it is cold, fever it from the bottom into the
veflel you fteep it in. , v

Let hams 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 2 ftove
or wood chimney. : '

Orange-wine.

To fix gallons of {pring-water, put twelve pounds
of fingle-refin’d fugar, the whites of four eggs well
beaten; put thefe to the water cold ; then let it boil

three quarters of an hour, taking off the fcum as faft
as’it rifes: when ’tis cold, put in fix fpoonfuls of

" yeft, and fix ounces of {yrup of lemon, beaten to-

gether; put in alfo the juice and rind of ffty large
oranges thin par’d, that no white part, nor any of
the feeds go in with the juice, which fhould be
ftrain’d : let all this ftand two nights and two days

- in an open veffel, or large pan, then put it into your

clofe veflel, and in three or four days ftop it down:
when it has ftood three weeks thus, draw it off into
another veflel, and add to it two quarts of rhenifh or
white-wine ; then ftop it clofe again, and in a month
or fix weeks, “twill be fine enough to bottle, and to
drink in 2 month after. If you defire it thould keep,
put in brandy inftead of rhenith. '

A rice white-pot. -
T a k& one pound of rice, boii it in two quarts

~ of milk, ’till "tis thick and tender, then beat it very.

well in your mortar, with three or*four ounces of

‘blanch’d almonds, boil twoe quarts of cream, with

crums of white bread, and blades of mace; put all
together, with the yolks of eight eggs, fome rofe-

- water, and fugar to your tafte ; when ’tis in the-

oven, lay. in fome candy’d orange.and citron-peels,
cut
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cut thin in handfome "pieces : this is very good, and

half the quantity, or a quarter, makes a v I
china bafon full : ’be very careful in the bake{nyglz c’tg

foon fpoil’d, if too ho;. A
’ Veal a-la-mode.

T ax e a fillet of veal interlarded as the beef, add
to the ftewing of it a little white wine. When it is

- cold you may flice it out thin, and tofs it upina

fine ragou of mufhrooms.

/n almond pudding.

T a k& half a pound of Fordan almonds blanch'd,
and pound them in a mortar, with a quarter of a
pound of piftacio nuts, four grated bifcuits, three
quarters of a pound of butter, a little falt, fack, and
orange-flower-water ; then mix it with a quart of
cream, and eight eggs; being boil’d and mix’d to-
gether with fweet fpice and fugar, pour it into your
l¢3ifh, being covered with puff-pafte, and garnifh the

nm.

. To make an apple pudding.

M ak e a good puff-pafte, roll it out half an inch
thick, pare your apples, and core them, enough to
fill the cruft, and clofe it up, tye itin a cloth and
boil it ; if a fmall pudding, two hours; if a large
one, three or four hours. When it is enough turn it
into iour difh, cut a piece of the cruft out of the
top, butter and fugar it to your palate; lay on the -
cruft again, and fend it to table hot. A pear pud-
ding make the fame way. And thus you may make
a damfon pudding, or any fort of plums, apricots,
cherries, or mulberries, and are very fine.

. Goofeberry fool.
T Ak x your goofberries, and fcald them very tender ;
« then ftrain them off, bruife them very fine, andthput
) em
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them through a fieve ; let them be cold: if a pint
of goofberries, you may add a pint of cream. Beat
the yolks of four eggs, fet it gll over the fire, and
fweeten it to your tafte. Be fure to keep it ftirring
till you think it will be thick enough, then put it
into your dith or bafon.

. To deftroy bugs. .

T axe half a pound of quickfilver, and kill it
with two ounces of Penice-turpentine ; then put it
into a pound of hog’s lard, and mix it weﬁ ina
mortar ; anoint the joints of the bed with it, with
a brufh ; take care, and don’t touch it with your
fingers. If they are in the walls, mix it with the
white-wafh, made hot. . .

Pancakes 've;y good.

Taxk e apint of thick cream, three fpoonfuls of
" fack, and hal¥> a pint of flower, fix eggs (but three
whites) one grated nutmeg, a quarter of a pound
of melted butter, a very little falt, and fome fugar 3
fry thefe thin in a dry pan.

To make good fritiers. _

Mi1x half a pint of good cream, very thick with
flower, beat fix eggs, leaving out four whites, and
to the eggs put fix fpoonfuls of fack, and. ftrain
them into the batter ; put in a little grated nutmeg,
ginger and cinnamon, all very fine, alfo a little falt ;
then put in another half pint of cream, and beat the
" batter near an hour; pare and flice your apples thin,

dip every piece in the batter, and throw them ina
pan-full of boiling lard.

- To make a pretty fort of flummery.

PuT three large handfuls of oatmeal, ground
fmall, into two quarts of fair water ; let it fteep a
day and night; then pour off the clear water, and

K put
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“put the fame quantity of freth water to it ; ftrain ic’

thro’ a fine hair-fieve, and boil it till ’tis as thick as
hafty-pudding ; ftir jt all the while, that it may be
extremely fmooth : and when you firft ftrain it out,
before you fet it on the fire, put in one fpoonful of
fugar, and two of good orange-flower-water. When
*tis boil’d enough, pour it into fhallow difhes, for
your ufe. -

Orange-cbips.

Cur off the pecls of very fine oranges, not too
thin, ‘boil them in a large quantity of water, fhifting

- them often, that they may not be bitter : when they

are tender, dry them, and take their weight in
double-refin’d fugar ; boil the chips and fugar, when
wet, to a candy, till the fugar be almoft confumed :
lay them thin on plates to dry.

Felly of currans. o
T aAkE your currans, and ftrip them from the
ftalks into a-gallipot, which pot you muft put into
a kettle of water over the fire "till they be enough 3
ftrain them through a flannel jelly-bag, but don’t
fqueeze it ; add to the liquor its weight in double-
refin’d fugar, bodl both up for a quarter of an hour
very gently, then put it into glafles.

To frew golden pippins, a very good way.
Par e them, and nicely fcoop out the core, with
a very fmall fcoop : throw them into water, to pre-

- ferve their colour; to a Found of pippins thus pre-

par’d, take half a pint of double-refin’d fugar, and
one pint of water; boil and fcum the fyrup, before
you put in the pippins ; when the pippins are in, let
them boil apace, to make them clear, and when
they are fo, put in a bit of lemon-peel, and the
juice of lemon to your tafte. o
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The beft way 1o make the old Englith bread pudding.

GRraATE a penny loaf, . all but.the cruft, and pour
upon it a full pint of boiling milk ; if you can get
cream ’tis better ; cover it, and let it ftand to fcald ;
for this quantity beat up five eggs, leave out two
whites, with a little falt, and a lictle fugar, ftrain
this to the bread and milk ; when that is pretty
cool, grate in a little nutmeg, and mix all well;
pour it into little wooden difthes that have been but-
ter’d, and are of a fize, tie them up in cloths, very
tight ; they require near an hour to boil, when in
dithes ; be fure to flower the cloth you tie over the
difh, becaufe if you would have your pudding very
good, you muft make it almoft as thin as cuftard ;
and in the fpring, the addition of juice of fpinage
makes it @6 good as tanfy.

Beef olives.

T Ak & arump of beef, cut it into fteaks half a

arter long, about an inch thick, let them be
: zjuarc, lay on fome good force-meat made with

“veal, roll them, tye them onge round with a hard .
knot, dip them in egg, crums of bread and grated
nutmeg, and a little pepper and falt. The way
is to roaft them, or fry them brown in freth butter,
lay them every one on a bay-leaf, and cover them
cvozlz one with a piece of bacon toafted, have fome
good gravy, a few truffles and morels, and muth-
rooms ; boil all together, pour into the dith, and
fend it to table. '

Veal olives.

.Tuey are good done the fame way, only roll
them narrow at onc end and broad at the other. Fry
them of a fine brown. Omit the bay-leaf, but lay
lile bits of bacen about two inches long on them.

The fame fauce. Garnith with lemon.
K2 ]



= e

132 T2e London and Country Cook.

An extragrdinary plum-cake, B

‘Taxe feven pounds of fine flower, and two
pounds and half of butter; put the butter into the:

- Bower ; feven pounds of currans, and two large.

nutmegs, with half an ounce of mace, and a quarter
of an ounce of cloves, all finely beat and grated 5
one pound of, fugar, fixteen eggs, leaving out four
whites, put in a full pint and half of ale-yeaft .
warm as much cream as you think will wet it, and
pour fack to your cream, to make it as thick as bat-
ter ; beat alfo one pound of almonds, with fack 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, if you defire it very
rich. Mix all, and put it into your hoop, witha
pafte under it, to fave the bottom. This was given
by one of the niceft houfe-wives in England ; and is
as good as ever was made.

T boil garden things green.

You muft be fure the water boils, when you put
4n your peas,’ greens, french-beans, or afparagus ;
when they are in, make it boil very faft again ; you
need not cover them, but watch them, and may be
affur’d they are enough, when they begin to fink to
the bottom, provided they have boil’d all the time :
take them out as foon as they fink, or they imme-
diately change colour. '

A beef pafly.

FirsT cut out and feafon it over night with pep-
per and falt, a little red wine and cochineal, then
make it up as the buck palty ; to each of -thefe paf-
ties feafon the bones, cover them with water in a pan,
and bake them with the paity; when baked, ftrain
it, and pour the gravy into the pafty.

. ‘ A
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A [pinage tart very good.

T axke fix handfuls of fpinaﬁe, wath it clean,
and dry it, pick it clean from ftalks, and the hard
rib that goes up the middle of the leaf, fhred it ex-.
tremely fine, as ’tis poffible to be; put to it a pint
of grated bread, the lighteft you can get, a pint of
very thick cream, nine eggs, but four of the whites,
three fpoonfuls of orange-flower-water, a little falt
and fugar to your tafte ; it ought to be pretty fweet:
if with your orange-flower-water you beat up two
ounces of blanch’d almonds, ’tis an incomparable
addition to the tafte. Garnifh the brim of your dith
with pafte, and lay flips crofs the top. . Thus you
may make couflip tart ; but that being not fo juicy,
will bear beating in a mortar. Heat it with care be-
fore it be put into the difh.

To ke favoy bifcuits.

Taxe twelve eggs, and leave out half the
* whites ; beat them up with a fmall whifk; putin
two or three fpoonfuls of rofe or orange-flower-
water ; and as you beat it up, ftrew in a pound of
double-refin’d fugar, that is firft beat and fitted very
fine; when thefe eggs and fugar are as thick and
white as cream, take a pound and two ounces of the
fineft flower, that is dry’d, and mix itin; then lay
them in long cakes, and bake them in a cool oven.

To make mutton or veal gravy.

Cu T and hack your veal well, fet it on the fire
with water, fweet herbs, mace and pepper. Let it
boil till it is as good as you would have it, then firain
it off. Your fine cooks always, if they can, chop a
partridge or two, and put into gravies.

To boil a baunch or neck of venifon.

. L.avy it in falt for a week, then boil it in a cloth
. K3 well
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well flower’d ; for every pound of venifon, allow a
quarter of an hour for the boiling. For fauce you
. mutft boil fome colliflowers, pull’d into little fprigs
in milk and water, fome fine white cabbage, fome
turnips cut into dice, with fome beet-root cut into
Jong narrow picees about an inch and a half long, .
and half an inch thick: lay a fprig of collilower,
and fome of the turnips mathed with fome 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 collifiower, then the turnips,
then cabbage, and fo on, till the difh is full ; place
the beet-root here and there, juft as you fancy ; it
looks very pretty, and is a fine dith. Have a little
melted butter in a cup if wanted.

Note, A leg of mutton cut venifon fathion, and
drefled the fame way is a pretty dith : or a fine neck
with the fcraig cut off: this eats well broiled or
hath’d, with gravy and fweet-fauce the next day.

To drefs pigs petty-toes. )

Pu T your petty-toes into a fauce-pan with half 2
pint of water, a blade of mace, a little whole
per, 2 bundle of fweet 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 fhake a little fower on
. them ; let the feet do till they are tender, then take
them out and ftrain the liquor, put all together with
a little falt and a piece of butter as big as a wallnut,
fhake the fauce-pan often, let it fimmer five or fix
minutes, then cut fome toafted fippets and lay round
the difh, lay the mince-meat and fauce in the mid-
- dle, and the petty-toes fplit round it. Yeu may add
the juice of half a lemon, or a very little vinegar.

To roaf a bam or gammon.

Taxe off the fwerd, or what we call the fkin,
or
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" or rind, and lay itin luke-warm water for two or three
hours ; then lay it in a pan, pour upon it a quart of
canary, and let it fteep in it for ten or twelve hours;
when you have fpitted it, put fome fheets of white
paper over the fat fide, pour the canary it was foak’d
in into the dripping-pan, and bafte it with it all the
time it is roafting ; When it is-roafted enough pull off
the paper, and drudge it well withvcrumb’ bread
and parfley fhred fine; _make the fire brifk, and
brown it well. If you eat hot, gamith it with rafp-
ings of bread ; if cold, ferveitona clean napkin,
and garnith it with green parfley for a fecond courfe,

Stew’d beef.

- Cur four fp«.mnds of ftewing beef, with fome of
the hard fat of brifket beef cut into pieces ; put thefe
into a pan with fome falt and pepper, fome powder
of dry’d fweet marjoram, a few cloves powder'd,
three fgi:xts of water, cover the pan clofe, and let it
ftew four hours 3 then put fome turnips cut in dice,
a carrot cut in the fame manner, the white of a large
leek, two heads of fallary fhred,.and a piece of a
cruft of bread burnt, with half a pintof claret, or
fmall beer, if you think beer as good as wine ; let
it ftew an hour longer, and ferve it hot; you muft
gamith with carrot flic’d. ’

o T broil a cod. -

T a x £ a large cod, and cut the thick into
picces an mchm;ﬁlc , then flower it well, aﬁ?in put it
on your gridiron over a flow fire ; make your fauce
with a gg(?s of white-wine, an anchovy, fome whole
gepper, or a litde horfe-radith, a little gravy, a

ful of the kitchen fauce, or pickled wallnut
liquor, with fome fhrimps or oifters, or pickled
mufhrooms ; boil it together, and thicken it with
butter roll’d in flower, with fome of the liver of the
fifh that has been parboil’lcé. and muft be bruifed in
. 4 it
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it. Garnith with . lemon flic’d, and horfe-radifk
fcrap'da'

To roaft lobfiers. o

Runw~ a broad fpit through and tie it faft ; when

it begins to crackle, it is enough. Let one be put
whole into the difh, and t’other flit in two and laid
round it. Make the fauce 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 ferve it with ftew’d oifters
put into the difh. , :

Excellent black puddings.

" “Taxe a quart of theep’s blood, a quart of
cream, ten eggs, whites and yolks, beat well toge-
ther ; ftir them very well, and thicken it with grat-
ed bread, and oatmeal finely beat, of each a little
quantity, beef fuct finely thred, and marrow in little
lumps ; feafon it with a little nutmeg, cloves, and
mace, mingled with falt, a little fweet marjoram,
lemon, thyme, and pennyroyal, fhred very well to-
gether, and mingled with the other things; when
all is well mix'd, fill the guts, being well cleans’d,
and beil them carefully.

To make orange-chips crifp.

P arE your oranges very thin, leaving as little
white on the peel as poffible ; throw the rinds into
fair water as you pare them off, then boil them
therein very faft till they are tender, ftill filling up
the pan with boiling water as it waftes away ; then
make a thin fyrup with part of the water they were
boil'd in, and put the rinds therein, and juft let em
boil ; then take them off, and let them lie in the
fyrup three or four days; then boil them again, tll
you find the fyrup begins to draw between your
" fingers; then take them off from the fire, ant: let

PN em
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them drain between a colander; take out but a few
at a time, becaufe if they cool too faft, it will be
difficult to get the fyrup from them, which muft be
done by pafling every piece of peel thro® your fin-
gers, and laying them fingle on a fieve, with the
tind uppermoft ; the fieves may be fet in a ftove, or
before the fire ; but in fummer the fun is hot enough
to dry them : three pounds of fugar will make fyrup
to do the peels of twenty-five oranges.

A fricafly of rabbets.

Cu T and wath your rabbets very well, and put
them in a frying-pan, with a Eound of butter, an
onion ftuck with cloves, a bunch of fweet-herbs, and
fome falt ; let it ftew till it is enough; then beat up
the yolks of fix eggs, with a glafs of white-wine, a
little parﬂeﬁ fhred, a nutmeg grated, and mix it b
degrccs with the liquor in your pan, and fhake it tiﬁ
it 1s thick, and ferve it up on fippets. Garnifh the
difh with fliced lemon. ‘

Hung-beef. '

Make a ftrong brine with bay-falt, and petre- .
falt, and . pump-water, and fteep therein a rib of
beef for nine days; then hang it up in a chimney
where wood or faw-duft is burnt; when it is a little
dry, wath the out-fide with blood two or three
.times, to make it look black, and when it is dried
enough, boil it for ufe. '

To make frong becr.

T o a barrel of beer, take two buthels of malt,
and half a bufhel of wheat, juft crack’d in the mill,
and fome of the flower fifted out of it; when your
water is fcalding hot, put it in your mathing-vat ;
there let it ftand till you can fee your face init; then
put your malt upon it; then put your wheat upon
Shit, and do not ftir it; let it ftand two hoursand

. ) a
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a half'; then let it run into a tub that has two pounds

of hops in it, and a handful . of rofemary flowers ;

and wﬁn it is all run, Put it in your copper, and boil

it two hours; then ftrain jt off, fetting it 3 cooling

very thin, and fer it 3 working very cool ; clear jt

i very well before you put it a workin 3 put a lictle

‘ y:.ﬁ t ity when the yeaft begins to fall, put it into

] your veflel ; and when it has done working in the

veflél, putina pint of whole wheat, and fix 3

- then ftop it up; let it ftand 3 year, and then bottle

© it; thenm again ; ftir the malt very well in, and

let it ftand two hours, and Jet that run, and mafh

again, and ftir it as before ; be fure you cover your

- mathing-vat wel] y 3 mix the firft and fecond run.
ning together, it will make good houthold beer,

To make bifket.

T Ak x the whites of four €g8s, the yolks of ten,

a quarter of an hour with fory fpoonfuls

of orange-flower-water ; then add to it one pound of’

loaf-fugar beaten and fifted ; then beat them toge-

ther an hour longer; then fir in half a pound of

dry fower, and the peel of a lemon grated off; mix

it well together, then butter the pans and £l them,

fearce fome fugar over them as you put them into

the oven; when they are rifen in the oven, take

out and lay thcn} ona lc}le:an cloth; and when

oven is pr cooly put them in ainon'ﬁevea',

and let thempﬁcatnt{l till they are dry, :ngd will fnap in
breaking.

Direzions concerning poultyy.

Ir your fire is not very quick and clear when you
Ly your poultry down to roatt, it will not eat near
fo fweet, “or look fo beautifu] o the eye.

70 make Englith katchup, :
TAKE 2 wide-mouth bottle, put thercin api:‘t.
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of the beft white-wine vinegar, then put in ten of
twelve cloves of thallot peeled and juft bruifed, then

' take a quarter of a pint of the beft langoon white-

wine, boil it a little, and put to it twelve or four-
teen anchovies wafh’d and thred, and diffolve them
in the wine, and when cold put them in the bottle
then take a quarter of a pint more of white-wine,
and put in it mace, ginger fliced,s2 few cloves, a
fooonful of whole pepper Juft bruifed, let them boil

1 a little ; when near cold, flice in almoft a whole
nutmeg, and fome lemon-peel, and likewife. put.in
two or three fpoonfuls of horfe-radith ; then ftop it
clofc, and for a week fhake it once or twice a day,
then ufe ity it is good to put into fith-fauce, or any
favoury difh of meat ; you may add to it the clear
liquor that comes from mufhrooms.

T'o make the thin Dutch bifket. ,

Taxe five pounds of flower and two ounces of
carraway-feeds, half a pound of fugar, and fome-
thing more than a pint of milk; warm the milk,
and put into it three quarters of a pound of butter;
then make a hole in the middle of your flower, and
put in a full pint of good ale-yeaft ; then pour in
the butter and milk, and make thefe into a patfte,
and let it ftand a quarter of an hour by the fre to
rife; then mould it, and roll it into cakes Pu:;ﬁ
thin ; prick them all over pretty much, -or they wi
blifter, fo bake them a quarter of an hour. '

To make gingerbread.

Tax E three pounds of fine flower, and the rind
of a lemon dry’d and beaten to wder, half a
pound of fugar, or more, a3 you ike it, and an
ounce and half of beaten ginger 3 mix all thefe well

. and wet it pretty fiff with nothing but
treacle ; make it into long rolls or cakes, as you
pleafe ; you may put candied orange-pecl and citron

. n



146 Tke London and Country Cook.

in it : butter your paper you bake it on, and let it
be bak’d hard.

: To pickle oifters.

~ Taxx a huhdred and a half of large oifters,
wafh them in their own liquor, and then fcald them
in their own liquor, then take them out, and lay
them on a clean ¢loth to cool, then ftrain their liquor,
and boil and fcum it clean, and put to it one pint of -
white-wine, half a pint of white-wine-vinegar, one
nutmeg beat grofly, one onion flit, an ounce of
-white pepper, whole, the other half juft bruifed,
{ix or cxgﬁ: blades of mace, a quarter of an ounce
of cloves, five or fix bay-leaves ; boil up this pickle
till it is of a good tafte, then cool it in broad difhes,
and put your oifters in a deep pot or barrel, and
when the pickle is cold putit to them, in five or
fix days they will be ready to eat, and will kee
three weeks or a month, if you take them out wi

a fpoon, and not touch them with your fingers.

T0 make cheefecakes.

Taxe a gallon of new milk, fet it as for a
cheefe, and gently whey it ; then break it in a mor-
tar, put to it the yolks of fix eggs, four of the
whites, fweeten it to your tafte; put in a grated
nutmeg, fome rofe-water and fack; mix thefe to-
gether, and fet over the fire a quart of cream, and
make it into a hafty-pudding, and mix that with it
very well, and fill your pattipans juft as they arc
going into the oven ; your oven muft be ready, that
you may not ftay for that; when they rife well up
‘they are enough. Make your pafte thus: take about
a pound of flower, and ftrew into it three fpoonfuls
of loaf-fugar beaten and fifted, and rub into it a
pound of butter, one egg, and a fpoonful of rofe-
water, the reft cold fair water ; make it into a patfte,

roll
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roll it very thin, and put itinto your pans, and fill
them almoft full. ’

o make lemon fauce for boiled fowls.

Taxe a lemon, pare off the rind, then cut it
into flices, and cut it {mall ; take all the kernels out,
bruife the liver with two or three fpoonfuls of good
gravy, then melt fome butter, mix it all together,

give them a boil, and cut in a little lemon-peel very
mall.

To pickle barberries.

T ak E of white-wine-vinegar and water, of each
an equal quantity : to every quart of this liquor put
in half a pound of fixpenny fugar, then pick the
worft of your barberries, and put into this liquor,
and the beft into glafles, then boil your pickle with
the worft of your barberries, and fkim it very clean.
Boil it till it looks of a fine colour, then let ftand to
be cold before you ftrain, then ftrain it through a
cloth, wringing it to get all the colour you can from
the barberries. Let it ftand to cool and fettle, then

ur it clear into the glaffes in a little of the pickle ;
Egil a little fennel, when cold, put a little bit at the
top of the pot or glafs, and cover it clofe with a
bladder or leather. To every half pound of fugar,
put a quarter of a pound of white falt.

To pickle red cabbage.

SrLice the cabbage thin, put to it vinegar and

falt, and an ounce of all-fpice cold ; cover it clofe,

and keep it for ufe. Itis a pickle of little ufe, but

for garmthing of difhes, fallads and pickles, though
fome people are fond of it. |

To roaft a fowl with chefnuss.
FirsTt take fome chefnuts, roaft them very
carefully, fo as not to burn them, take off the ﬂur:i
an

v
<
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and peel them, take about a dozen of them cut fmall,
and bruife them in a mortar, parboil the liver of the
fowl, bruife it, cut about a quarter of a pound of
ham or bacon, and pound it; then mix them all to-
ther, with a good deal of pariley chopp'd fine, 3
little fweet herbs, -fome mace, pepper, };ﬁ and nut-
meg; mix thefe togetQer and put into your fowl,
and roaft it. ‘The beft way of doing it is to tye the
neck, and hang it up by the legs, to roaft with a
ftring, and bafte it with butter: for fauce take the
reft of the chefnuts peel’d and fkinn’d,.put them
into fome good gravy, with a lic® white-wine, and
thicken it with a piece’ of butter roll’d in flower;
then take up your fowl, lay it in the difh, and pour.
in the fauce. Garnith with lemon,

‘ Cabbage lettuce 10 keep.

" AsouT the latter end of the feafon take very
dry fand, and cover the bottom of a well-feafon’d
barrel ; then fet your lettuce in fo as not to touch
one another; you muft not lay above two rows one
upon another ; cover them well with fand, and fet
them in a dry place, and be careful that the froft
come not at them. The lettuce muft not be cut but
pull’d up by the roots.

To pickle wallmuts greem. -
- Tax e the largeft and cleareft you can get, pare
them as thin as you can, have a tub-of fpring-water
fland by you, and throw them in as you do them.
Put into the water a pound of bay-fale, let them lye
in that water twenty-four hours, take them out of
the water, then put them into a ftone 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 ftand all night, then pour that
vinegar from them into a copper or bell-metal fkillet,
with 2 pound of bay-falt, fet it on the fire, letit

il,
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boil, then pour it hot on your nuts, tye them over
withawooﬁoen cloth, and let them ftand a week s
then pour that pickle away, rub your nuts clean with
a piece of flannel, then put them again in your jar,
.with vine leaves as above and boil frefh vinegar. Put
into your pot to every gallon of vinegar, a nutmeg
fliced, cut four large races of ginger, a quarter of
of . holc alr; la?knce of cloves,
a quarter of an ounce of w. ~ r, the
like of Ordingal peppers- then pour yg:l:P:incgar
boiling hot on your wallnuts, and cover them with
a woollen cloth.  Let it ftand three or four days;
fo do two or three times, when cold, put in half a
pint of muftard-feed, a large flick of horfe-radifh
fliced, tye them down clofe with a bladder, and then
with a leather. They will be fit to eat in a fortnight.
Take a large onion, ftick the cloves in, and lay in
the middle of the pet.

To make a goofe pye.

Havrr apeck of flower will make the walls of 2
goofe-pye, made as in the reccipts for cruft. Raife
_ your cruft juft big enough to hold a large goefe ;
firt have a pickled dried tongue, boiled tender
enough to peel, cut off the root, bone a goofe, and
a large fowl; take half a quarter of an ounce of
mace beat fine, a large tea fpoonful of beaten pep-
Fcr, three tea fpoonfuls of fale, mix all together,
eafon your fowl and goofe with it, then lay the fowl

in the goofe, and the tongue in the fowl, and the
- goofe in the fame form as if whole. Put half a
pound of butter on the top, and lay on the lid. This
pye is delicious, either hot or cold, and will keep a
great while. A flice of this Ptye’ cut down a-~crofs,
makes a pretty little fide-dith for fupper. :

Afparagus and eggs.
ToasT a toaft as big as you have occnﬁpg for,
X utter
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butter it and lay it in your difh, butter fome eggs ag
above, and lay over it. In the mean time boil fome
grafs tender, cut it fmall, and lay it over the eggs.
This makes a pretty fide-difh for a fecond courfe, or
a corner-plate. .

To make an excellent fack poffet.

BeaT fifteen eggs, whites and yolks very well,
and ftrain them: then put three quarters of a pound
of white fugar into a pint of canary, and mix it with

_your eggs in a bafon.  Set it over a chaffing-dith of
coals, and keep continually ftirring it till it is fcald-
ing hot. In the mean time grate fome nutmeg into
a quart of milk, and boil it; then pour it into your
eggs and wine, they being fcalding hot. Hold your
hand very high as you pour it, and fome body ftir-
ring it all the time you are pouring in the milk :

" then take it off the chaffing-difh, fet it before the fire
half an hour, and ferve it up.

To make a bedge bog.

T Ak two pounds of blanched almonds, beat
them well in 2 mortar with a little canary and orange-
flower-water, to keep them from oiling. Make
them into ftiff pafte, tﬁcn beat in the yolks of twelve
eggs, leave out five of the whites, put to it a pint
of cream, {weeten with fugar, put in half a pound
of fweet butter melted, fet it on a furnaee or flow
fire, and keep it conftantly ftirring, dll it is fiff
enough to be made in the form of a hedge-hog ;
then ftick it full of blanched almonds, flit and ftuck
up like the briftles of a hedge-hog, then put it into
a difh, take a pint of cream, and the yolks of four
eggs beat up, fweetened with fugar to your palate.
Stir them together over a flow fire till it is quite hot,
then pour it round the hedge-hog in a difk, and let
it ftand till it is cold, and ferve it up. Or a rich
calf’s foot jelly made clear and good, and pour indtl:
A | .
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the difh round the hedge-hog; and when it is cold,
it looks pretty, and makes a fn'etty dith ; or it looks
pretty in the middle of a table for fupper.

To make little plum-cakes.

Takx 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
wafh’d with rofe-water, fix fpoonfuls of cream
warmed, a pound and half of currans unwafh’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 an oven almoft as hot as for manchet ; let them
ftand half an hour, till they be colour’d on both
fides ; then take down the oven-lid, and let them
ftand a little to foak.

. To make a goofeberry fool. _

T ak e two quarts of goofeberries, fct 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 fpoon carefully fqueeze the
pulp, throw the fieve into a difh, make them pretty
fweet, and let them ftand 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 ; ftir it foftly over a flow fire, when it begins
to fimmer take it off, and by degrees ftir it into the
goofeberries. Let it ftand till it is cold, and ferve 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 goofeberries. But that you muft do as
you think proper.

A calves-foot pudding.
Taxe calves-feet, fhred them very fine, and

mix them with a penny-loaf grated and fcalded with
L & pint
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a pint of cream; putto it half a pound of fhred .
beef-fuet, e(:\i{ght eggs, and a handful of plump’d
currans ; feafon it with fweet fpice and fugar, a little
fack and orange-flower-water, the marrow of two
bones ; then put in a veal caul, being wafhed over
with the batter of eggs, then wet a cloth and put it
therein, tie it clofe up; when the pot boils, put it
in; beil it about two hours; then turn it in a dith,
and ftick on it fliced almonds and citron; let the
fauce be fack and orange-flower-water, with lemon-~
juice, fugar and drawn butter. :

To make a botled rice pudding. -

Havinc got aquarter of a pound of the flower
of rice, put it over the fire in a pint of milk, and
keep it ftirring conftantly, that it may not clod nor
burn. When it is of a good thicknefs, take it off,
and pour it into an earthen pan; ftir in half a pound
of butter very finooth, and half a pint of cream or
new milk, fweeten to your palate, grate in half a
autmeg, and the outward rind of a lemon ; beat u
- the yolks of fix cggs, and two whites, beat all well
together, boil it either in fmall china bafons or
wooden bowls. When boiled, turn them in a difh,
pour melted butter over them, with a little fack, and
throw fugar ali over. '

To pickle ar:ichoke bottoms.

Borwv artichokes till you can pull the leaves off,
then take off the chokes, and cut them from the
" ftalk ; take great care you don’t let the knite touch
the top, throw them into falt and water for an hour,
then take them out, and lay them on a cloth to drain,
then put them into large wide mouth’d glafies, put
a little mace and flicd nutmeg between, fill them
either with diftill’d vinegar; or your fugar vinegar
and fpring water, cover them with mutton fat try’d,
and tye them down with a bladder and leather: .
T ’
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To pickle fampbire.

T a x & the famphire that is green, lay it in a clean
pan, throw two or three handfuls of falt over, and
cover it with fpring-water. Let it lie twenty-four
hours, then put it into & clean brafs fauce-pan, throw
in a handful of falt, and cover it with gaod vinegar.
Cover the pan clofe, and fet it aver a very flow fire 5
let it ftand till it is juft green and crifp, then take it
off in 2 moment ; for if it ftands to be foft, it is
fgoiled; put it in your pickling-pot, and cover ig
clofe. When it is cold, tye it down with 3 bladder
and leather, and keep it for ufe. Or you may keep
it all the year, in a yery ftrong brine of falt and
:‘;tcr, and throw it into vinegar juft before you

it. v

To make mock oifier-fauce, either for turkies or fowls
boiled.

Fo r c & the turkies or fowls as above, and make -
your fauce thus: take a quarter of a pint of water,
an anchovy, a blade or two of mace, a piece of le-
mon-peel, and five or fix whole pepper corns ; boil
thefe together, then ftrain them, add as much butter
with a little lower as will do for fauce ; let it boil,
and lay faufages round the fowl or turky. Garnith
with lemon.

To make mufbroom-fayce for white fowls of all forts.
Taxke a pint of muthrooms, wath and pick
them very clean, and put them into a fauce-pan,
with a little falt, fome putmeg, a blade of mace, a
int of cream, and a good picce of butter rolld in
ower ; boil thefe all.together, and keep ftirring’
them ; then pour your l%ucc into your difh, and
garnith with lemon. S ‘

L2 o Te
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* 90 jug a hare.

Cu T a hare in pieces, but do not wath it ; feafon
it with half an onion fhred very fine, a fprig of thyme,
and a little parfley all fhred, and beaten pepper and
falt, as much as will lie on a fhilling, hz.lF a nut-
meg, and a little lemon-peel; ftrew all thefe over
your hare, and flice half a pound of fat bacon into
thin flices ; then put your hare into a jug, a layer of
hare, and the flices of bacon on it; fo do till all is
in the jug ; ftop the jug clofe that not any fteam 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
jug out of the kettle, and (ﬁut half a pound of but-
ter in it, and fhake it together till the butter is melt-
ed ;s then pour it in your dith. Garnith with les
mon.

To collar becf.

Take a flank and cut the fkin off, lay it in
pump-water, with three handfuls of bay-falt and an
ounce of falt-petre, let it lie in the brine three days;
then take fome pepper, two nutmegs, and a good
handful of green {weet-marjoram, half a handful of
fage, fome rofemary and thyme, all green, with a
good handful of parfley ; chop the herbs fmall, then
lay the beef on a table, cut the lean piece, and put
in the thick fat part, ftrew it all over with herbs
and fpice, then roll it up as clofe 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, tic a wet paper over it, putit in an oven when
your bread is drawn, let it ftand all night; next day
heat your oven hot, and let your beef ftand four
hours, then draw it out, and let it ftand in the liquor
till it is half cold ; then take it out, and ftrain your
tape and bind it up clofer : you muft put two mid-
dling handfuls of falt into the herbs when you roll it

up,
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up, befides the brine; the rofemary ought to be
chpt fine by itfelf, and then with the reft of the
herbs.

A marrow pudding.

Boi1L a quart of cream or milk, with a ftick of
cinnamon, a quartered nutmeg and large mace ; then
mix it with eight eggs well beat, a little falt, fugar,
fack, and orange-flower-water, ftrain it, then put to it
three grated bifkets, an handful of currans, as man
raifins 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 a difh, having the brim there-
of garnifhed with puff-pafte, and raifed in the oven;
then lay on the four pieces of marrow, knots and
paftes, {liced citron and lemon-peel. -

To broil chickens.

St 1T them down the back, and feafon them with
pepper and falt, lay them on a very clear fire, and
at a great diftance ; let the infide lie next the fire till
it is above half done, then turn them and take great
care the flethy fide 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 mufthrooms, and garnith with lemon and
the livers broil’d, the {gizzards cut, flath’d, and
broil’d with pepper and falt -

Or this fauce : take a handful of forrel, dip it in
boiling water, drain it, and have ready half a pint of
good gravy, a fhallot fhred fmall, and fome parfley
boil’d very green; thicken it with a piece of butter
roll’d in flower, and add a glafs of red wine, then
lay your forrel in heaps round the fowls, and pour
the fauce over them. Garnith with lemon.

Note, You may make juft what fauce you fancy.

L3 Fo
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Ts preferve barberries.

- T a x E the largeft barberries you can get, and
ftone 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 che fugar boils over them all ; then take them off,
feum them, and fet them on again, and give them
another Loil, and put them in an earthen pan, cover
them with paper, and fet them by till the next day 3
then put them in pots, and pour the fyrup over .
them ; cover them with paper, and keep them in a
flove. If the fyrup 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 glafies. '

To make fotch collops.

Cu thin flices off a fillet of veal, and hack
them s then take the Yolks of four eggs; beat a
little melted butter, a little falt, and fome nutmeg,
or lemon-peel grated in it; then dip in each collop,
and lay them in a pewter difh. 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

uick, fhaking them all the while-to keep the butter
ZOm oiling ; then pour it into a ftew-pan cover’d
clofe, and keep it warm ; then put to them fome

ood gravy, lome mufhrooms, ox what elfe you .
ike, a bit of butter, and tofs it up thick, and fqueeze
an orange over it.

 Chickens boiled with bacon and fellery.

Boi1L two chickens very white in a pot by them-
felves, and a piece of ham or good thick bacon;
boeil 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

2 butter
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butter rolled in flower, and fome pepper and falt 5
fet it on the fire, and fhake it often : when it is thick
and fine, lay your chickens in the difh and pour the
fauce in the middle, that the fellery may lie between
the fowls, and garnifh the difh all round with flices
of ham or bacon.

Note, If you have cold ham in the houfe, that cut .

" into flices and broil’d does full as well, or better, to

lay round the difh.

To make bogs puddings with currans.

T Ak E three pounds of grated bread to four
pounds of beef-fuet ﬁnegy fhred, -two pounds of
currans, clean picked and wathed, cloves, mace,
and cinnamon, of each half an ounce, finely beaten,
a little falt, a pound and half of fugar, a pint of .
fack, a quart of cream, a little rofe-water, twent:
,¢g%s well beaten, but half the whites; mix all thefe
well together, fill the guts half tull, boil them a
licle, and prick them as they boil, to keep them
from breaking the guts. Take them up upon clean
cloths, then lay them on your difh; or when you
ufe them, boil them a few minutes, or eat them cold,

To boil a duck or rabbet with onions.

Boi1L your duck or rabbet in a good deal of .
water, be fure to fkim your water, for there will al-
ways rife a fcum, which if it boils down will- difco-
lour your fowls, {Jc. They will take about half an
hour boiling ; for fauce, your onions muft be peeld,

- and throw them into water as you peel them, then

cut them into thin flices, boil them in milk and wa-
ter, and fkim the liquor. Half an hour will boil
them. Throw them into a clean fieve to drain
them, put them into a fauce-pan and chop them
fmall, fhake in a little flower, put to them two or
three fpoonfuls of cream, a good piece of butter,
ftew all together over the fire till they are thick and

. Las fine,
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fine, lay the duck or rabbet in the difh, and pour
the fauce all over; if a rabbet you muft cut off the
glcad and cut it in two, and lay it on each fide the
ifh. ) .
Or you may make this fauce for change : take one
large onion, cut it fmall, half a handful of parfley
clean wathed and picked, chop it fmall, a.fettucc
cut fmall, a quarter of a pint of good gravy, a
ood piece of butter rolled in a little flower ; add a
ittle juice of lemon, a little pepper and falt, let all
ftew together for half an hour, then add two fpoon-
fuls of red wine; this fauce is moft proper for a
duck ; lay your duck in the difh, and pour your
fauce over it,

To drefs a lamb’s bead.

. Borw the head and pluck tender, but don’t let
the liver be too much done; take the head up, hack
it crofs and crofs with a knife, grate fome nutmeg
over it, and lay it in a difh before a good fire ; then
grlat:l ﬁimc crumsl ofhbread‘i fg?c fweet hirttt;ls rubb’d,
a little lemon-peel chopp’ e, a very little r
and falt, and ga&e it v£§h a little butte? 3 thenptcifrl;ew
a little flower over it, and juft before it is done do
the fame, bafte it and drudge it: take half the liver,
the lights, the heart and tongue, chop them very
“{mall, with fix or eight fpoonfuls of gravy or waters
firft thake fome flower over the meat, and ftir it to-
gether, then put in the gravy or water, a good piece
of butter rolled in a little flower, a little pepper and
_falt, and what runs from the head in the difh ; fim-
mer all together a few minutes, and add half a
fpoonful of vinegar, pour it into your difh, lay the
head in the middle on the mince-meat, have ready
the other half of the liver cut thin, with fome flices
of bacon broil’d, and lay round the head. Garnith
the dith with lemon, and fend it to' table, .
®
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T make New-College puddings.

GrATE a penny ftale-loaf, and put toita like
quantity of beef-fuet finely fhred, and a nutmeg
ted, a little falt, fome currans, and then beat
? me eggs in a little fack, and fome fugar, and mix
all together, and knead it as ftiff as for manchet,
and make it up in the form and fize of a Turkey-
. but a little flatter ; then take a pound of but-
ter, and put it in a difh, and fet the dith overa
clear fire in a chafing-dith, and rub your butter a-
bout the difh till it is melted ; put your puddings
in, and cover the difh; but often turn your pud-
dings, until they are all brown alike, and when they
are enough, fcrape fugar over them, and ferve them
up hot for a fide difh.

To make a boiled loaf.

. TaxE apenny loaf, pour over it half a pint of
milk boiling hot, cover it clofe, let it ftand dill 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 difh, pour melted butter over it, and
throw fugar all over, a fpoonful of wine or rofe-
water, does as well in the butter, or juice of Seville
arange. A French manchet does beft 3 but there are
little loaves made on purpofe for the ufe. A French

roll, or oat-cake, does very well boiled thus. '

To pot berrings.

Cu'r off their heads, and put them in an earthen
pot, lay them clofe, and between every layer of her-
rings ftrew fome falt, not too much; put in cloves
and mace and whole pepper, and nutmeg cut in
bits s fill up the pot with vinegar and water and a
quarter of a pint of white-wine ; cover it with brown

papen,
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aper, and tie it down, and bake it with brown -
read : when cold it is fit to eat.

T0 make a millet pudding.

You muft get half a pound of millet feed, and
after it is wathed and picked clean, put to it half a
pound of fulﬁir, a whole nutmeg grated, and three
quarts of mi When you have mixed all well to-
gether, break in half a pound of freth butter ; but-
ter your difh, pour it in, and bake it.

To make lemon-puffs.

Taxe a pound and a guarter of double-refin’d
fugar beaten and fifted, anG 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
well with your fugar and lemon-peel ; beat them to-
gether an hour and a quarter, then make it up in
what form you pleafe : be quick to fet themin a
mclﬁlcratc oven ; don’t take them off the papers till
c¢ola.

Mautton chops in difguife.

T ax £ as many mutton chops as you want, rub
them with pepper, falt, nutmeg, and a little parfley 5
roll each*c in half a fheet of white paper, well
buttered on infide, and roll’d on each end clofe;
have fome hog’s lard or beef dripping boiling in 2
ftew-pan, put in the fteaks, fry them of a fine
brown, lay them in your difh, and garnifh with
fry’d parfley ; throw fome all over, have a little
EOOd gravy in a cup ; but take great care you don’t

reak the paper, nor have any fat in the difh, but .
let them be well drained.

, , To flew pigeons.
Sk AsoN your pigeons with pepper, falt, cloves,
mace, and fome fweet herbs; wrap this feafoning
5 up
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up in a piece of butter, and put in their bellies; then
tie up the neck ?’?d vent, am;ll half roa&fthem ;1 then
ut them into a ftew-pan with a quart of goo -
gy, a little white wine, fome p?cklcd muﬂzroo%xr):,
a few pepper corns, three or four blades of mace, a
-~ bit of lemon-peel, a branch of fweet herbs, a bit of
onion, and fome oifters pickled ; let them ftew till
they are enough, then thicken it up with butter and
yolﬁs of eggs. Garnifh with lemon.
Do ducks the fame way. You may put forces
meat into their bellies, or into both.

0 make a bread pudding. .

Cu T off all the cruft of a penay white loaf, and
flice it thin into a quart of new milk, fet it over a
chafing-dith of coals, till the bread has foaked u
all the milk, then put in a piece of fweet butter, ftir
it round, let it ftand till cold, or you may boil your
milk, and pour over your bread, and cover it up
clofe, does full as well; then take the yolks of fix
eggs, the whites of three, and beat them up, with
a little rofe-water and nutmeg, a little falt and fugar,

if you chufe it, mix all well together, and boil it
halt an hour. ’

To make an artichoke pe.

Boi1L twelve: artichokes, take off all the leaves
and choke, take the bottoms clear from the ftalk,
make a good puff-pafte cruft, and lay a quarter of a
pound of good frefh butter all over the bottom of
your pye; then lay a row of artichokes, ftrew a
little pepper, falt, and beaten mace over them, then
another row, and ftrew the reft of your fpice over
them, put in a quarter 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 truffies and morels very
fmall, throw over the pye; then have rc:ldy

twelve
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twelve eggs boiled hard, take only the hard yolks,
lay them all over the pye, pourin a gill of white
wine, cover your pye and bake it. When the cruft
is done, the pye is enough. Four large blades of

mace, and twelve pepper-corns well beat will do,

with a tea-fpoonful of falt.

To make a rice-pudding.

T ax E aquarter of a pound of rice, put itinto
- a fauce-pan, with a quart of new milk, a ftick of
cinnamon, ftir it often to keep it from fticking to
the fauce-pan.  When it is boiled thick, pour it into
a pan, ftir in a quarter of a pound of frefh butter,
and fugar to your palate; grate in half a nutmeg,
add three or four fpoonfuls of rofe-water, and ftir all
well together; when it is cold,. beat up eight eggs,
with half the whites, beat it all well together, butter
a dith, and pour it in, and bake it. You may lay
a puff-pafte firft all over the difh; for change put ina
few currans and Sweetmeats, if you chufe it.

To burn batter for thickening of fauce.

SET your butter on the fire, and let it boil till it
is brown, then fhake in fome flower, and ftir it all
the time it is on the fire till it is thick. Puc it by,
and keep it for ufe. A little piece is what the cooks
ufe to thicken and brown their fauce ; but there are
ferw ﬁfognachs it agrees with, therefore feldom make
ufe of it.

To make a white pot. ,

T a x e two quarts of new milk, eight eggs, and
‘half the whites beat up with a little rofe water, a
nutmeg, a quarter of a pound of fugar ; cut a penny
Joaf in very thin flices, and pour your milk and eggs
over. Put a little bit of {fweet butter on the top.
Bake it in a flow oven half an hour. @
0
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To make a currey the India way.

T a k£ two fowls or rabbets, cut them into {mall
pieces, and three or four fmall onions, peeled and
cut very fmall, thirty pe{pper corns, and a large
fpoonful of rice, brown fome coriander feeds over
mre in a clean fhovel, and beat them to powder,
take a tea-fpoonful of falt, and mix all well toge-
ther with the meat, put all together into a fauce-
pan or ftew-pan, with a pint of water, let it ftew
foftly till the meat is enough, then put in a piece of
frefh butter, about as big as a large wallnut, fhake
it well together, and when it is fmooth and of a fine
thicknefs difh it up, and fend 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-
ferve the fauce muft be pretty thick.

To drefs a turkey or fowl to perfeétion.

Bon e them, and make a force-meat thus : take
the flefh of a fowl, cut it fmall, then take a pound
of veal, beat it in a mortar, with half a pound of
beef fuet, as much crums of bread, fome muth-
rooms, truffles, and morels cut fmall, a few fweet
herbs and parfley, with fome nutmeg, pepper and
falt, a little mace beaten, fome lemon-peel cut fine 3
mix all thefe together, with the yolks of two eggs,
then fill your turkey and roaft it. This will do for
a large turkey, and fo in proportion for a fowl. Let
your fauce be good gravy, with mufhrooms, truffles, -
and morels in.it; then garnith with lemon, and for
variety fake you may lard your fowl or turkey.

INsTRUCTIONS
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i

INsTRUCTIONs for CARVING,

, O wnjoint a bittern.] Raife the wings and legs
. as a hern, which fee, and ufe no other fauce -
but falt. :

To cut up a buftard.] See turkey. o

To fauce a capon.] Lift up the right leg, and fo
array forth, and lay in the platter ; ferve your chic-
kens in the fame manner, and fauce them with green
fauce, 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
loofen the flefh from the bone on each fide ; then
turn the belly downward, and cut the back acrofs
between the wings, drawing your knife down on
each fide the back:bone, dividing the legs and fides
from the back : pull not the leg too hard, when

ou open the fide, from the bone, but with your
and and knife neatly lay open both fides from the
fcut to the theulder ; then lay the legs clofe together.

To difplay a crane.] Unfold his legs, then cut off
his wings by the joints ; after this take up his legs
and wings, and fauce them with vinegar, falt, muf-
tard, and powder’d ginger. .

To unbrace & duck, or mallard.] Raife up the pini-
ons and legs, but take them not off, and raife the
merry-thought from the breaft; then lace it down
cach fide of the breaft 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 goofe.] Take off both legs fair, like
fhoulders of lamb; then cut off the belly-piece
round clofe to the end of the breaft ; then lace your

oofe down on both fides of the breaft half an inch
rom the fharp bone ; then take off the pinion o}r:
) eac
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each fide, and the fleth which you firft laced with
your knife ; then raife it up clean from the bone,
and take it off with the pinion from the body ; then
cut up the merry-thought ; then cut from the breaft-
bone another flice of fleth, quite through ; then turn
up your carcafe, and cut it afunder, the back: bones
above the loin-boins ; then take the rump-end of the
back-bone, and lay it in a difh, with the fkinny fide
upwards ; lay at the fore-end of it the merry-thought,
with the fkinny fide upwards, and before that the
apron of the goofe; then lay the pinions on each
fide contrary, fet the legs on each fide contrary be-
hind them, .that the bone-ends of the legs may ftand
up crofs in the middle of the dith, and the wing-
Pmions may come on the outfide of them ; put the
ong flice, which you cut from the breaft-bone, un-
der the wing-pinions on cach fide, and let the ends
meet under the leg-bones, and let the other ends lie
cut in the difh betwixt the leg in the pinion ; then
pour in your fauce under the meat, throw on falt,
and ferve it to table. A
" To difmomber a bern.] Take off both the legs, and
face it down the breaft on both fides with your knife,
and open the breaft-pinion, but take it not off ; ther
raife up the merry-thought between the breaft-bone,
and the top of it} then raife up the brawn; thea
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 ftick in each fide the
pinion in the place you turn’d the brawn out ; but
cut off the fharp end of the pinion, and take the
middle piece, and that will juft fit in the place. . Yoa
may cut up a capon or pheafant the fame way.

9o unbrace a mallard.] This is dane the fame way
as to unbrace a duck ; which fee. _
To wing a pariridge.] Raife the legs and wings,
and fauce them with wine, powder’d ginger, and a-
little falt. g
’

.
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To allay a pheafant.] Do this as you do a partrid,
but ufe no other fauce but falt, 4 P &

To wing a quail.] Do this the fame way as you do
a partridge.

90 lift a fwan.] Slit the fwan down in the middle
of the breaft, and fo clean through the back, from
the neck to the rump; then part it in two halves,
but do not break or tear the fleth ; then lay the two
halves in a charger, with the flit fides downwards ;
throw falt upon it; fet it again upon the table; let

" the fauce be chaldron, and ferve it in faucers.

90 break a teal.}] Do this the fame way as you da
a pheafant. ' .

To cut up a turkey.]  Raife 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 fides of the breaft, and open the breaft-pinion,
but do not take it off ; then raife the merry-thought
betwixt the breaft-bone, and the top of it ; then raife
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 ftick
each pinion in the place you turned the brawn out
but cut off the fharp end of the pinion, and take the
middle piece, and that will juft fit in the place. You
may cut up a buftard, a capon, or a pheafant, the
fame way.

"To thigh a wood-cock.] Raife the wings and legs
as you do a hen, only lay the head open for the
brains ; and as you thigh a hen, fo you muft a cur-
lew, plover, or fnipe, excepting that you have no
other fauce but falt.

TERMs of Artin CARVING.

Arbel, 2 tufk Brawn, to leach
Bittern, fo disjoint  Bream, #o {play

Buftard,
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Buftard, # cut up
Brew, f0 untach
Capon, # fouce
Chevin, #o fin .
Chicken, #0 frufth
Coney, 0 unlace
Crab, 2 tame
Crane, to difplay
Curlew, 0 untach
Decr, % break
Eel, ¢ tranfon
Egg, 10 tire
Flounder, ¢ fauce
Goofe, #o rear
Haddock, 7 fide
Hen, 10 fgoil

Hern, 70 difmember

Lampry, #o ftring

Lobfter, fo barb
Mallard, #0 unbrace
Partridge, #0 wing
Patty, ¢ border
Peacock, 70 disfigure-
Pheafant, 7 allay
Pigeen, #0 thigh
P,iﬁe, 20 {plat
Plover, ¢o mince
Q\lzail, to wing
Salmon, ¢0 chine
Small birds, # thigh
Sturgeon, #o tranch

" Swan, /0 lift

Tench, o fauce
Trout, #0 culpon
Turkey, #o cut up
‘Woodcock, ¢ thigh.

To pot ducks, or any fowls, or fmall birds.

- BrE Ak 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 ; feafon
it with pepper, falt, nutmeg, and cloves; lay them
clofe in a pot with their breafts down, put in a little
red wine, a good deal of butter, and lay a fmall
weight upon them ; when they are bak’d, let them
ftand in the pot till they are near cold, to fuck up
the feafoning 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 fpend foon,
putitin: take care to feafon them well.

To make cowflip, or clary wine.

® Take fix gallons of water, ‘twelve ,pounds of
fugar, the juice of fix lemons, the whites cf four
eggs beat very well, put Ba/][l together in a kettle, let

b1 4
“
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it boil half an hour,-fkim it very well, take a peck
of cowllips, if dry ones half a peck, put them into
a tub with the thin peeling of the fix lemons, then
pour on the boiling liquor, and ftir them about;
when almoft cold, put in a thin toaft baked dry,
-and rubbed with yeaft, let it ftand two or three days
to work. If you putin before you tun it fix ounces
of fyrup of citron or lemons, with a quart of rhenith
wine, it will be a great addition ; the third day ftrain
it off, and fqueeze the cowllips through a coarfe
cloth, then ftrain it through a flannel-bag and turn it
up, lay the bung loofe for two or three days to fee if
it works, and if it don’t bung it down tight, let it
ftand three months, then bottle it.

) To make a rice pudding.

T ax & 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, ftir in a
good piece of butter, and -fweeten to your palate.
Tye it up clofe, boil it an hour more, then take it
up, and turn it into your difh; melt butter with a
little fugar, and a little white-wine for fauce.

. To make a fuet pudding.

Gert a pound of fuet fhred fine, a pound of
fower, a pound of currans picked clean, half a
pound of raifins ftoned, two tea fpoonfuls of beaten
ginger, and a fpoonful of tintture of faffron; mix
all together with falt water very thick ; then either -
boil or bake it.

} To make maccaroons,

Taxx apound of almonds, let them be fcaled,
blanch’d and thrown into cold water, then dry the
.in a cloth, and pound them in-a mortar, moiften
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 fugar, with three or four
whites of eggs, and a little mufk, beat all well to-
gether, and fhape them on wafer-paper with a fpoon
round, bake them in a gentle oven on tin plates.

To make Shrewfbury cakes. o

T ak & two pounds of flower, a pound of fugar
finely fearch’d, mix them together, (take out a quar-
ter of a pound to roll them in) then take four eggs
beat, four f%oonfuls of cream, and two {poonfuls of
rofe-water, beat them well together, -and mix them.
with the flowver into a pafte, roll them into thin cakes,
and bake them in a quick oven.

To pickle colliflowers. .

Taxke the largeft and fineft you can get, cu
them in little pieces, or more properly pull them in-
to little pieces, pick the fmall leaves that grow in’

the flowers cledn from them; then have a broad

ftew-pan on the fire with fpring-water, and when
it boils, put in your flowers, with a good handful
of white falt, and juft let them boil up very quick-,
be fure you don’t let them boil above one minute;
then take them out with a broad flice, 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 fliced in vinegar

- thin; then fill up your bottles with diftilled vinegar,
“cover them over with mutton fat, over that a blag-

der, and then a leather. Let them ftand a month

. before you open them.

. To pickle onions.

T ak E your onions when they are dry enough to-
lye up in your houfe, fuch as are about as big as a
large wallnut ; or you may do fome as fmall as you
pleafe. Take. off o‘nlyMthe. outward dry cosat,. télceﬁ

, 2 ]
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boil them in one water without fhifting, till they be-
fin to grow tender ; then drain them through a cul-
ender, let them cool; as foon as they are quite cold,
flip off two outward coats of fkins, {lip them till
they look white from each other, rub them gently
with a fine foft linnel cloth, and lay them on a cloth -
to cool. When this is done, put them into wide-
mouth’d glaffes, with about fix or eight bay-leaves.
To a quarter of onions, a quarter of an ounce of
mace, two large races of ginger fliced y all thefe in-
gredients muft be interfperfed here and there, in the
glaffes among the onions ; then boil to each quart of
vinegar two ounces of bay-falt, fkim it weﬂ as the
fcum rifes, and let it ftand till it is cold ; then pour
it into the glafs, cover it clofe with a wet bladder
dipped in vinegar, and tie them down; they will
cat well, and look white. As the pickle waftes, fill
them with cold vinegar. o

To flew a neck of weal. )

Curt your neck of veal in fteaks; beat them
flat, and feafen them with falt, grated nutmeg,
thyme, and lemon-peel, fkred very fine ; and when
you put it into your pan, put to it fome thick
" cream, according to the quantity you do, and let it
ftew foftly till enough ; then put into your pan two
or three anchovies, a little gravy, or ftrong broth, a
bit of butter, and fome flower dufted in, and tofs it
up till it is thick, then difhit. Garnifh with lemon. -

o To dry tongues.

TakE to every two ounces of falt-petre a pint
of petre-falt, and rub it well, after it is finely beaten,
over your tongue, and then beat a pint of bay-fale,
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-fmoke 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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Talt, half a pound of petre-falt, a quarter of a pound
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-{mpke. '

To make barley-water.

T ak e of pearl-barley four ounces, putitina -
large pipkin, and cover it with water ; when the
barley is thick and tender, -put in more water, and
boil it up again, and fo do till it is of a good thick-
nefs to drink ; then put in a blade or two of mace,
or a ftick of cinnamon. Let it have a walm or two,
and ftrain it out, and fqueeze in the juice of two or
three lemons, and a bit of the peel, and fweeten it
* to your tafte with fine fugar; let it ftand till it is
cold, and then run it through a bag, and bottle it
out ; it will keep three or four days.

To flew a knuckle of wveal.

Curt your veal in proper pieces, feafon it with
falr, whole pepper, and large mace, and put the
bones chopt amongft the meat ; fill it a little more
than half full with water ; ftew it flowly near an
hour ; then take up the meat, and cover it up warm,
ftrain 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, fcald it in
well over the fire with the reft of the liquor, then
pour upon the veal, and ferve it.

To pickle afben keys.

T ax £ athen keys as young as you can get them,
and put them in a pot with falt and water ; then take
F'ccn whey, when it is hot, and pour over them;
ct the

m ftand till they are cold before you cover
M3 them,
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them, fo let them ftand ; when you ufe them, boil
them in fair water ; when they are tender take them
out, and put them in falt and water.

A leg of mutton a-la-voyal.
L Arp your mutton-and flices of veal with bacon
rolld in fpice and f{weet-herbs, then, bringing them
to a brown with melted lard, boil the leg of mutton

dn ftrong broth, with all fort of fweet-herbs, and an

onion ftuck with cloves ; when it is ready lay it on
the difh, lay round the collops, then pour on it a
Tagoo, and garnifth with lemon and orange.

Duich-bef.

Taxe a-piece of buttock 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 ufually 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

ter-falt, a quagt of white falt; let them lie as a-
ggvc, turn them often in the brine, then hang them
- up to dry.

To boil a leg of lamb.

Lz T the leg be boil’d very white. An hour will
do it. Cut the loin into fteaks, dip them into a few
crums of bread and egg, fry them nice and brown,
boil a good deal of fpinach and lay in the difh, put

the leg in the middle, lay the loin round it, cutan -

orange in four and garnith the difh, and have butter
in a cup. Some love the fpinach boil’d, then drain’d,
put into a fauce-pan with a good piece of butter and
flew’d.

To

N
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To make a fine [yllabub from the cow.
Maxk e your fyllabub of either cyder or wine,

" fweeten it pretty fweet, and grate nutmeg in, then

milk the milk into the liquor ; when this is done,

pour oveg the top half a pint or gint of cream, ac-
ou make.

You may make this fyllabub at home, only have

‘new milk ; make it as hot as milk from the cow, and

out of a tea-pot, or any fuch thing, pour it in hold-
ing your hand very high.

_ A barrico of matton.
T ax E aneck or loin of mutton, cut it into fix

" pieces, flower it and fry it brown on both fides in

the ftew-pan, then pour out all the fat, put in fome

. turnips and carrots cut like dice, two dozen of chef-

nuts blanched, two or three lettuces cut {mall, fix little
round onions,” a bundle of {weet herbs, forie pepper
and falt, and two or three blades of mace; cover it
clofe, and let it ftew for an hour, then take off the
fat and difh it up. . ’

90 make a pellow the India way.

"Taxke a piece of pickled pork and better than
halt boil it in a gallon of water, then take it out and
pick out all the bones, ‘Put in two fowls, and half
a é)ound of rice, a tea-fpoonful of white pepper,
and a tea-fpoonful of cloves, when beat fine, twelve
very fmall onions; when you think the fowls half
boiled put in the pork, and let it do foftly over a

, flow fire till énough, then lay the fowls in a difh,

and the pork on each fide the rice. If you find it
too thin drain it dry, lay it in a dith and garnith
it with hard eggs. You muft be fure to take great
care the rice don’t burn to the pot. \

M4 . ‘ Veal
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Veal cutlets.

Cu T your veal in flices; feafon them with pep-
per, falt; nutmeg, fweet-marjoram, and a little F
mon-peel grated ; wafth them over with egg, and
firew 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 a gridirona -

good diftance from the fire ; when they are enough
- unpaper them, and ferve them with gravy and le-
mon flic’d.

Stewed red cabbage.

Taxke a red cabbage, lay it in cold water an
-hour, then cut it into thin flices acrofs, and cut it
~ into little pieces. Put it into a ftew-pan, with a

ound of faufages, a pint of gravy, a little bit of

m or lean bacon, cover it clofe, and let it ftew
half an hour ; then take the pan off the fire, and
fkim off the fat, fhake in a little lower, and fet it
onagain. Let it ftew two or three minutes, then
lay the faufages in your difh, and pour the reft all
over. You may before you take it up, put in half
a fpoonful of vinegar.

To ragoo a leg of mution.

Taxe all the fkin and fat off, cut it very thin
the right way of the grain, then butter your ftew-
pan, and fhake fome flower into it; flice half a le-
mon and half an onien, cut them very fmall, a little
bundle of fweet herbs, and a blade of mace: put all
‘together with your meat into the pan, ftir it a minute
or two, then put in fix fpoonfuls of gravy, and
have ready an anchovy minced fmall; mix it with
fome butter and flower, flir it all together for fix
minutes, and then dith it up.

9o
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To pitcheock eels. .
You muft fplit a large eel down the back, and

joint the bones, cut it in two or three 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
fkewer, roll them in crums of bread, and broil them

of a fine brown. Let your fauce be plain butter,
with the juice of lemon. ‘

To make catchup to keep twenty years.

Take agallon of ftrong ftale beer, one pound
of anchovies wathed from the pickle, a pound of
fhallots peeled, half an 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 muthroom flaps rubbed to pieces. Cover
all this clofe, and let it fimmer till it is half wafted,
then ftrain it through a flannel bag, let it ftand till ic -
is quite cold, then bottle it. You may carry it
to the Indies ; a fpoonful of this to a pound of trefh
butter melted, makes fine fith-fauce. Or in the
room of gravy-fauce. The ftronger and ftaler the
beer is, the better the catchup will be.

To drefs larks.

SerT them on a little bird-fpit, roaft them,
when enough have a good many crums of bread
fry’d and throw all over them, and lay them thick
round the difh. p

Or they make a very pretty ragoo with fowls li-
vers; firft fry the larks and livers very nicely, then

' Fut them into fome good gravy to ftew, juft enough

or fauce, with a little red wine. Garnith with le-
mon.

"Ta’
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' To pickle perk.

Bow~Ee your pork, cut it into pieces, of a fize
fit to lye in the tub or pan you defign 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 falt in the
bottom of your vefiel, cover every piece over with
common falt, lay them one upon another as clofe as
you can, filling the hollow places on the fides with
falt.  As your falt melts on the top, ftrew on more,
lay a coarfe cloth over the veflel, a board over that,
and a weight on the board to keep it down. Keep it
clofe covered ; it will thus ordered keep the whole
. year. Put a pound of falt-petre, and two pounds
~of bay-falt to a hog,.

To bake berriigs.

Taxe thirty herrings, fcale them, cut off their

heads, and pull out their roes, and wafth them very
- clean, and lay them to drain four or five hours, and
roll them in a dry cloth, feafon them with pepper
and falt, ‘and lay them in a long venifon pot at tull
length ; when you have laid one row, fhred a large
-onion very fmall, and mix with it a little cloves,
mace and ginger cut fmall, and ftrew it all over the
herrings ; and then another row of herrings and
feafoning; and fo do till all is in the pot: let it
ftand feafon’d an hour before it is put in the oven ;
then putin a cLuart of claret, and tie it over with
paper, and bake it with houthold-bread.

To make a baster pudding.

T axEe a quart of milk, beat up fix eggs, half
the whites, mix as above fix fpoonfuls of fower, a
tea fpoonful of falt, and one of beaten ginger; then
mix all together, and boil it an hour and quarter,

pour
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- 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, .

T ak e green plums grown to their full bignefs,
but before they begin to ripen; let them be carefully
gather’d with' their ftalks and leaves, put them into
cold fpring-water over a fire, and let them boil very
gently 5 when they will peel, take off the fkins;
then put the plums into other cold water, and let
them ftand over a very gentle fire till they are foft ;
put two pounds of double-refin’d fugar to every
pound of plums, and make the fugar with fome wa-
ter into a thick fyrup before the plums are putin;
the ftones of the plums are not to be grown fo hard,

but that you may thruft a pin thro’ them. After the
fame manner do green apricots.

Butter’d crums.
Pu T a piece of butter into a fauce-pan, and let
it run to oil; then fcum it clean, and pour it off
from the fettlement; to this clear oil put

crums of bread, and keep them ftirring till they are
crifp. ‘

~ Orange cuftard or pudding. :

T a x e Seville oranges, and rub the outfide with

a little falt very well, pare them, and take half 3
pound of the peel, and lay them in feveral waters
. till the bitternefs is abated ; beat them fmall in a
ftone or wooden mortar, then put in ten yolks of
eggs and a cLuart of thick cream, mix them well,
and fweeten them to your tafte ; melt half a pound
of butter and ftir it well in, if you defign it for a
udding, and pour it into a dith cover’d with pafte; -
~ #f for cuftards, leave out the butter, and pour it into
¢hina cups, and bake it to eat cold. 7
: 0
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To make gingerbread cakes.

T axe three pounds of flower, one pound of
fugar, one pound of butter rubbed in very fine, two
ounces of ginger beat fine, a large nutme grated ;
then take a pound of treacle, a quarter of a pint of
¢cream, make them warm together, and make up
the bread ftiff; roll it out, and make it up into thin
cakes, cut them out with a tea-cup, or fmall glafs,
or roll them round like nuts, and bake them on tin

plates in a flack oven.

To make mince-pyes of wveal.

Frowm aleg of veal cut off four pounds of the
flethy part in thick pieces, and put them in fcalding
water, and let it juft boil ;. then cut the meat in
fmall thin pieces, and fkin it; it muft be four
pounds after it is fcaided and fkinned 5 to this quan-
tity put nine pounds of beef-fuet well fkinned, and
fhred them very well and fine with eight pippins
pared and cored, and four pounds of raifins of the
fun ftoned ; when it is fhred very fine putit ina
large pan, or on a tabley to mix, and put to it one
ounce of nutmegs grated, half an ounce of cloves,
as much mace, a large fpoonful of falt, above a -

ound of fugar, the pcel of a lemon fhred exceed-
ing fine ; when you have feafon’d it to your palate,
put in feven pounds of currans, and two pounds of
raifins ftoned and fhred; when you fill your pies,
put into every one fome fhred lemon with its juice,
fome candied lemon-peel and citron in flices; and
juft as the pies go into the oven, put into every one
a fpoonful of fack and a fpoonful of claret, fo bake

them.

To make a calf’ s-foot pudding.
T axE two calf’s-feet finely thred ; then take of

" bifkets grated, and ftale mackaroons broken fmall,
o the
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the quantity of a penny loaf ; then add a pound of
beef-{uet, very finely fhred, half a pound of cur-
rans, a quarter of a pound of fugar; fome cloves,
mace, and nutmeg, beat fine; a very litile falt,
fome fack and orange-tlower-water, fome citron and
candied orange-peel; work all thefe well together
with yolks of eggs; if you boil it, put it in the caul
of a brealt of veal anc{ tie it over with a cloth ;
it muft boil four r'nours. For fauce, melt butter,
with a little fack and fugar; if you bake it, put
fome pafte in the bottom of the difh, but none on
the brim, then melt half a pound of butter, and .
mix with your ftuff, and put it in your difh, and
ftick lumps of marrow in 1t; bake it three or four
hours ; fcrape fugar over it, and ferve it hot. -

To make an orange-pudding.

Taxe 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, fhift the water three or four times to take
out the bitternefs ; when they are tender cut them.
open, and take away the feeds and ftrings, and beat
the other part in a mortar, with half a pound. of fu-
gar, till it is a pafte ; then put in the yolks of fix
eggs, three or four fpoonfuls of thick cream, half a

aples bifket gratcd; mix thefe together, and
melt a pound of very good frefh butter; and ftir it
well in; when it is cold, put a bit of fine puff-pafte
about the brim and bottom of your difh, and
put it in and bake it about three quarters of an
hour.

To make a marrcw pudding.

TAxE out the marrow of three or four bones,
and flice it in thin pieces; and take a penny loaf,
cut off the cruft, and flice it in as thin flices as you
can, and ftone half a pound of raifins of the l}lln;

- then
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then lay a fheet of thin pafte in the bottom of a
dith; fo lay a row. of marrow, of bread, and of
raifins, till the difh is full ; then have in readinefs a
quart .of cream boiled, and beat five eggs, and mix
with it; put to it a nutmeg grated, and half a pound
of fugar. 'When it is juft going into the oven, pour
in your cream and eggs ; bake it half an hour, fcrape
fugar on it when it is drawn, and ferve it up.

To make goofeberry vinegar.

T ax e goofeberries full ripe, bruife them in a
mortar, then meafure them, and to every quart of*
goofeberries put three quarts of water, firft boiled,
and let ftand till cold; let it ftand twenty-four
hours ; then ftrain it through a canvafs, then a flan-
nel ; and to every gallon of this liquor put one
pound of feeding brown-fugar ; ftir it well, and bar-
rel it up ; at three quarters of a year old it is fit for
ufe, but if it ftands longer it is the better : this vine-
gar is likewife good for pickles. :

. A lemon pudding. ,

Take two clear lemons, grate off the outfide
rinds ; then grate two Naples bifkets, 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
thefe well together ; put a fheet of pafte at the bot-
tom of the difh, and juft as the oven is ready, put
your ftuff in the dith; fift a little double-refin’d fu-
gar over it before you put it in the oven; an hour
will bake it.

: To make parfuip fritters.

BorL your parfnips very tender, then peel them

and beat them in a mortar, and rub them through a

hair fieve, and mix a good handful of them with
K fome
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fome fine flower, fix eggs, fome cream and new
milk, falt, fugar and nutmeg a little, a fmall quan-
tity of fack and rofe-water ; mix all well together a
little thicker than pancake batter; have a frying-
pan ready with good ftore of hog’s lard, very hot
over the fire, and put in a fpoonful in a place till
the pan be fo full as you can fry them conveniently,
fry them a light brown on both fides. For fauce,
take fack and fugar, with a little rofe-water or ver-
juice, ftrew fugar on them when in the dith.

To ice a great cake.

Taxke 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
~ wifk, wifk it well for two or three hours together

4ill it looks white and thick, then with a thin broad

board or bunch of feathers fpread it all over the top

and fides of the cake; fet it at a proper diftance be-

fore a good clear fire, and keep turning it continu-

ally for fear of its changing colour, but a cool oven-
is beft, 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 pleafe.

A rich feed cake, célled the wun's cake,

Taxe four pounds of your fineft flower, and
three pounds o!t3 deuble-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
foft like cream, then beat thirty-five eggs, leave out
fixteen whites, and ftrain out the treddles of the reft,
and beat them and the butter together till all appears
like butter ; put in four or five {poonfuls of rofle or
orange-flower-water, and beat it again; then take
~ your Bower and fugar, with fix ounces of cam;_wa -

. : ' eeds,
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feeds, and ftrew it in by degrees, beating it up all
the time for two hours together ; you may put in as
much tinéture of cinnamon or ambergreafe as you
pleafe ; butter your hoop, and let it ftand three hours
in a moderate oven. ' '

To make a bifk of pigeons.

T ak £ twelve pigeons, fill the bellies with forc’d-
meat, and half roaft them, or half boil them in
ftrong broth; then have flices of French bread,
toafted hard and ftew’d in ftrong broth, and have in
readinefs fome lamb-ftones, and fweet-breads, and

palates, they being firft boiled tender; then ftew

them with your pigeons in your ftrong broth; add

bills of forc’d-meat firft ftew’d or fry’d ; lay your -

pigeons in a difh ; lay on them thin flices of grill’d
. bacon, and your other ingredients, and pour in your

* ftrong broth, and garnith with lemon. You may

leave out the fweet-breads, and palates, and lamb-
ftones, and put in fcalded herbs, as for foops, and
turnips half boiled, and cut like dice,  and fry’d
brown, and fo ferve it like a foop, and but fix
pigeons. :

Baked bread pudding.

T axke a penny loaf, cut it in thin flices, 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 of a pound of fugar, and
half a pound of butter ; ftir all thefe well together ;
butter a difh, and bake it an hour. o

To make Dutch becf.

Taxe the lean part of a buttock of beef raw 3
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 falt it with common falt and

falt-petre, and let it lie a fortnight, turning it e(;rery
) : ay s
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day ; then roll it very ftrait in a coarfe cloth, and put
it 1n a cheefe-prefs a day and a night, and hang it to
dry in a chimney. When you boil it, you muft put
itin a cloth: when itis cold, it will cut out into
thivers as Dutch beef. :

To make brown French loaves.

T ax e apeck of coarfe flower, and as much of
- the rafpings of bread beaten and fifted as will make
it look brown, then wet it with a pint of good yeaft,
and as much milk and water warm as will wet it
pretty ftiff ; mix it well, and fet 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 bifket.

Taxe half a peck of fine flower, one ounce of
carraway-feeds, the whites of two eggs, a quarter of
a pint of ale-yeaft, and as much warm water as will
make it into a ftiff pafte ; then make it in long rolls,
_bake it an. hour; the next day pare it round, then

flice it in thin flices, about hal}y an inch thick ; dry
it in the oven; then draw it and turn it, and dry the
other fide ; they will keep the whole year.

A rice pudding.

. T ax e two large handfuls of rice well beaten and

fearced, then take two quarts of milk or cream, fet
it over the fire with the rice, put in cinnamon and
mace, let it boil a quarter of an hour ; it muft be as
thick as hafty-pudding ; then ftir in half a pound of
butter while it is over the fire; then take it off to
cool, and tsmt in fugar, and a little falt; when it is
almoft cold put in ten or twelve eggs, take out four
of the whites; butter the difh ; an hour will bake it;
fearce fugar over it.

N %
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To make a cheddey-cheef.

Taxe the new milk of twelve cows in the
morning, and the evening cream of twelve cows,
and put to it three fpoonfuls of runmet; 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 of frefh butter, and put it in your prefs,
~and turn it in the prefs very often for an hour or
more, and change the cloths, and wafh them every
time you change them; you may put wet cloths at- -
firft to them, but towards the laft put two or three
fine dry cloths to them; let it lie thirty or fo
hours in the prefs, according to the thicknefs of the
cheefe ; then take it out, wath it in whey, and lay
itin a dry cloth till it is dry; then lay it on your
thelf, and turn it often. :

To pot mufbrooms.

T 4 x £ of the beft mufhrooms, and rub them with
a woollen cloth ; thofe that will not rub, peel, and
take out the gills, and throw them into water as you
do them ; when they are all done, wipe them Xry,
and put them in a fauce-pan, with a handful of fal
and a piece of butter, and ftew them till they are
enough, fhaking 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 clofe as you can, till your pot be full, then
clarify butter ; let it ftand till it is almoft cold, and
pour it into your mufhrooms; when cold, cover
them clofe in your pot; when you ufe them wipe
them clean from the butter, and ftew them in gravy
. thicken’d, as when frefh.

A good boiled pudding,
T axke apound and a quarter of beef-fuet, after
it is fkinned, fhred very fine ; then ftone three quar-
' ters
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ters of a pound of raifins, and mix with it, and a
rated nutmeg, a quarter of a pound of fugar, a
ﬁttle falt, a little fack, four eggs, four fpoonfuls of
cream, and about half a pound of fine flower ; mix
thefe well together pretty ftiff, tie it in a cloth, and
let it boil four hours ; melt butter thick for fauce. .

- To make melon mangoes.

T a x & fmall melons, not quite ripe, cut a
flip down the fide ; and take out the infide very
clean ; beat muftard-feeds, and fhred garlick, and
mix with 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
fome vinegar (as much as you think will cover them)
with whole pepper, and fome falt, and Jamaica
pepper, and pour in {calding hot over your man-
goes, and cover them clofe to keep in the fteam ;
and fo do every day for nine times together, and
when they are cold cover them with leather.

Scotch collops larded. ™

Preprare afillet of veal, cut it into thin flices,
cut off the fkin and fat, lard them with bacon, fry
them brown, then:take them out and lay them in a
dith, pour out all the butter, take a quarter of a

ound of butter and melt it in the pan, then ftrew
in a handful of flower, ftir it till it is brown, and

our in three pints of good gravy, a bundle of fwect

erbs, and an onion, which you muft take out foon;
let it boil a little, then put in the collops, let them:
ftew 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 muthrooms; ftir all toge-
ther for a minute or two, till it is thick, and then
difh it up. Garnith with lemon.

Buttered fbrimps.

ST zew two quarts of fhrimps in a pint of white
N 2 © wine,
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wine, with nutmeg, beat up eight eggs, with a little

white wine, and half a pound of butter, fhaking

the fauce-pan one way all the time over the fire, till

_ they are thick enough, lay toafted fippets round the
difh, and pour them over it, fo ferve them up.

Umble pye.

T ax e the umbles of a buck, and beil them, and
chop them as fmall as meat for minc’d-pyes, and put
to them as much beef-fuet, eight apples, half a

ound of fugar, a pound and a half of currans, a
fi)tde falt, fome mace, cloves, and nutmeg, and a
little pepper ; then mix them together, and put it
into tﬁe pafte; put in half a [pint of fack, the juice
of one lemon and orange, clofe the pye, and when
it is bak’d, ferve it hot.

9o pickle broom buds.

Pu T your broom buds into little linnen bags,
tie them up, and make a pickle of bay-falt and water
boiled, and ftrong enough to bear an egg ; put your
bags in a YcOt, and when your pickle is cold, put it
to them ; keep them clofe, and let them lie till they
turn black : then fhift them two or three times, till
they change green; then. take them out, and boil
them as you have occafion for them: when they are
boiled put them out of the bags; in vinegar they
will keep a month after they are boiled.

Orange-pudding.

Taxe half a pound of loaf-fugar, beat half a
ound of frefh butter, the yolks of fix eggs beaten,
alf a candied orange cut as fmall as you can; melt

the butter, and put in the fugar and eggs, ftir it
over the fire a pretty while, then put in your orange,
keep it ftirring over the fire till it be pretty thick,
then take it off the fire, and let it ftand till cold, then

put it into a difh with puff-pafte under and over it;
1 - half
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half an hour will bake it ; then make them into litdle
pats like cheefecakes; it is good cold.

To make an orange-pudding.

T ax e 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 E:laf a pound
of fine fugar, two fpoonfuls of orange-flower water,
two of rofc water, a gill of fack, half a pint of
cream, two Naples bifcuits, or the crum of a half-
penny roll foaked in the cream, and mix all well to-
gether. Make a thin puff-pafte and lay all over the
dith, and round the rim, pour in the pudding and
bake it. It will take about as long baking as a
cuftard.

Sauce for fifb or flefb.

Tax ke apint of water, and a pint of claret, a
few fprigs of fweet herbs, a little whole pepper,
mace, and falt, two flices of lemon, a fhallot, and
two anchovies ; boil it an hour, and then ftrain it off.
It is fit for fith; but for fleth, add a little horfe-
radith fcrap’d, and boil it half away; then beat it
up thick with a pound or twelve ounces of fweet
butter ; or you may make it all of ftrong broth.

To make tbe Marlborough eake.

T axe eight eggs, yolks and whites, beat and
ftrain them, and put to them a pound of fugar beaten
and fifted ; beat it three quarters of an hour together,
then put in three quarters of a pound of flower well
dry’d}z and two ounces of carraway-feeds ; beat it all
well together, and bake it in a quick oven in broad
tin pans,

: Beef a-la-mode.

TaxE abuttack of beef interlarded with great

lard roll’d yp with favoury fpice, minc’d fage, par-
N3 | fley,
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fley, thyme, and green onions pytit inte a great
fauce-pan, and bind it clofe with coarfe tape. When
it is half done, turn it, let it ftand over the fire on
a ftove twelve hours, orin a campaign oven. Itis
fit to be eat cold or hot. When it is cold, flice it
out thin, and tofs it up in a fine ragou of fweet-
breads, oyfters, mufthrooms, 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 falt; let it lic fix weeks in this
brine, turning it every day, then dry it and boil it.

To make bifets.

T axE a pound of white fugar, as much fine -
flower, the yolks of three eggs, with one white,
and a quarter of a pint of role-water beat it well
together for the fpace of two hours, drop it on pa-

er butter’d very thin, and put them in an oven thag
Eath ftood a good while with the lid up; after the
heating, put in a little carraway and coriander-feeds.

To make light wigs.

TarRE apound and a half of flower, and half 3
int of milk made warm, mix thefe together, cover
it up, and let it lye by the fire half an hour;. then
take half 2 pound of fugar, and half a pound of
butter, then work thefe into a pafte and make it into
wigs, with as little flower as poffible 5 let the oven
be pretty quick, and they will rife very much. Mind
to mix a quarter of a pint of good ale-yeaft in
milk. ~ ’

*

To make a mutton bafh.

Cu T _your mutton in little bits as thin as you can,

ftrew a little Aower over it, have ready fome gravy

(enough for fauce) wherein fweet herbs, onion, pep-
b ¢ .

per
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per and falt, have been boil’d 5 ftrain it, put in your
meat, with a little piece of butter. rolled in flower
and a little falt, a fhallot cut fine, a few capers and
gerkins chopp’d fine, and a blade of mace: tofs all
together for 2 minute or two. have ready fome bread
toafted thin and cut into fippits, lay them round the
difh, and pour in your hath. Garnith your dith
with pickles and horfe-radith. :
Note, Some love a glafs of red wine, or walnut
ichl:lc. You may put juft what you will into a

White mead, very good.

- To every gallon of water, put a pint of honey,
and half a pound of loaf-fugar ; ftir in the whites of
eggs beat to a froth, and boil it as long as any fcum
arifes ; when it is cold, work it with yeaft, 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 a fwees meat pudding.

. P u T a thin puff-pafte at the bottom of your dith,
then have of candied orange and lemon-peel, and -
citron, of each an ounce, flice them thin, and put them-
in the bottom on your pafte ; 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 dith. An hour
or lefs will bake it.

A cbeap gravy.

Taxe a glafs of fmall beer, a glafs of water, an
onion cut fmall, fome pepper and falt, and a little
“lemon-peel grated, a clove or two, a fpoonful of
mufhfoom fiquor, or pickled walnut liquor; put
this in a bafon, then take a piece of butter, and put

N 4 it
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it in a fauce-pan, then put it on the fire and let it
melt, then drudge in fome flower, and ftir it well till
the froth finks, and it will be brown ; put in fome
flic’d onion, then put your mixture to the brown but-
ter, and give it a boil up. '

To make a lemon tars.

T axg three clear lemons, and grate off the
outfide rinds ; take the yolks of twelve eggs, and
fix whites ; beat them very well, fqueeze in the juice
of a lemon ; then put in three quarters of a pound
of fine powdered fugar, and three quarters of a
pound of frefh butter melted ; ftir all well together,
put 3 fheet of pafte at the bottom, and fift fugaron °
the top; put it in a brifk oven, three quarters of an
' hour will bake it: fo ferve it to the table. ‘
To pickle nafturtium buds. .

1

GaTuer your little knobs quickly after your
bloffoms are off; put them in cold water and falt
for three days, fhifting them once a day ; then make
a pickle (but do.not boil it at all) of fome white-
. wine, fome white-wine vinegar, fhallot, horfe-ra-
dith, pepper, falt, cloves and mace whole, and nut-
- meg quartered; then put in your feeds and ftop
them clofe; they are to be caten as capers.

/ To make black caps.

Cu T twelve large apples in halves, and take out
the cores, place them on a thin patty-pan, or maza-
reen, as clofe together as they can lye, with the. flat
fide downwards, fqueeze a lemon in, two fpoonfuls
of orange-flower-water, and pour over them ; fhred
fome 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 fend them
to table, throw finc fugar all over the difh, .

]
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T0 boil rabbits.

Truss them for boiling, boil them quick and
white : for fauce take the livers, boil and fhred them,
and fome parfley fhred fine, and pickled nafturti-
um buds chofpped fine, or capers; mix thefe with
half a pint of good gravy, aglafs of whitc wine,

~ a little beaten mace and nutmeg, a little pepper

and falt 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
fauce over them. Garnith with lemon. %ou may
lard them with bacon if it is liked.

To make bogs puddings.

T ax e 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 fmall;
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
of fuet finely fhred : wet it with the top of the liquor

ou boil’d your meat in; it muft not be too limber:
when it is ready, fill your fkins.

Vermicelly pudding.

Borv five ounces of vermicelly in a quart of
milk tll it is tender, with a blade of mace, and a
rind of lemon or Seville-orange, fweeten it to your
tafte, the yolks of fix eggs, and four whites; have a

. difh ready cover'd with pafte, and juft before you

fet it into the oven, ftir in half a pound of melted
butter, a very little falt does well ; if you bave no
peels, putin 3 little orange-flower-water.

Portugal cake.
Mix into a pound of fine flower, a pound of
Joaf fugar beat and fifted, then rub into it apoupc}
) (o)



186 The London and Country Cook.

of pure fweet butter, till it is thiek like grated bread
then put to it two fpoonfuls of rofe-water, as much
_ fack, tem eggs, and whip the whites to fnow; 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 rofe-
water, as above, and leave out the flower. -Thefe
are another fort, and better.

A batter pudding.

Taxe a pint of milk, fix eggs, four fpoonfuls
of flower ; putin half a nutmeg grated, and a little
falt ; you muft take care your pudding is not thick 3
flour your cleth well. Three quarters of an hour
will boil it. Serve it with butter, fugar, and a little
fack.

To make cracknels.

T o a quart of flower, take a pound of butter, half
a nutmeg grated, the yolks of four eggs beat, with
four fpoonfuls of tofe-water; put the nutmeg and
. eggs into the flower, and wet it into a fiff pafte,
with cold water; then roll in the butter, and make
- them into fhape ; put them into a kettle of boiling
water ; when they fwim, take them out with a fkim-
mer, and Eut -them into cold water ; when they are

harden’d, lay them out to dry, and bake them on
" tin plates. :

" 90 make a fine plain baked pudding. N
Yovu muft 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 hafty-pudding, with a
little falt, pretty thick ; take it off the fire, and ftir
in half a pound of butter, a quarter of a pound of
fugar, beat up twelve eggs and half the whites, %

=
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all well together, lay a puff-pafte all over the dith,

and pour in your ftuff. Half an hour will bake it.

A plumb cake.

T axe 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 feven fpoonfuls of
yeaft ; mix thefe 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 of fugar, and half a gill of brandy
mix thefe together, and fo put it in your hoop, and
what fweatmeats you will, and feafon it with mace
or nutmeg. An hour and a half will bake it.

A fricafly of artickoke bottems.

T axe them either dried or pickled; if dried,
u muft lay them in warm water for three or four
Kgurs, fhifting the water two or three times ; then
have ready a little cream, and a piece of freth butter,
ftirred together one way over the fire till it is melted,
then put in the artichokes ; and when they are hot, -
dith them up.

, To make fine milk punch.

Taxke two quarts of water, one quart of milk,
half a pint of lemon juice, and one quart of brandy,
fugar to your tafte; put the milk and water together
a little 'warm, then the fugar, then the lemon juice 3
ftir it well together; then the brandy ; ftir it again,
and run it through a flannel bag till it is very finej
then bottle it ; it will keep a fortnight or more.

To fuff a chine of pork.

Max e a ftuffing of the fat leaf of pork, parfley,
thyme, fage, eggs, crums of bread, lgafon it with
Pepper, falt, ot, and nutmeg;, and ftuff it thitchk H

: en
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then roaft it gently, and when it is about a quarter
roafted, cut the fkin in flips, and make your fauce
with apples, lemon-peel, two or three cloves, and a
blade ol? mace ; {weeten it with fugar, put fome but-
ter in it, and have muftard in a cup. ~

‘To make buns.

Taxe two pounds of fine flower, a pint of
good ale yeaft, puta little fack in the yeaft, and
three eggs beaten, knead all thefe together with a
little warm milk, a little nutmeg, and a little falt 3
then lay it before the fire till it rife, very light, then
knead in a pound of frefh butter, a pound of rough
carraway comfits, and bake them in a quick oven,
in what fhape you pleafe on flower’d papers.

To improve cyder, and make it perfeétly fime.

WHEN it is firft made, putinto a hogfhead fix
ounces of brimftone in the ftone, 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 ftop it up: when 1t is fine, bottle it, which will
be in fix months. This great fecret is fuccefsfully
practis’d by the Herefordfbire artifts.

Scoteh collops.

T a g £ flices of lean veal, the yolks of fix eggs,
beat up in melted butter, a little falt, fome nutmeg,
and lemon-peel grated ; then dip in your veal, and
fry them quick, fhaking them all the while to keep
the butter from oiling ; then put to them fome gra-
vy, fome mufthrooms or forc’d-meat balls, garnifh’d
with faufages and lemon, and flices of bacon fry’d.

A lamb pye.
Cu t ahind quarter of lamb into thin flices, feas
fon it with fweet fpices, and lay it in the pye, mi:g;g
wi
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with half a pound of raifins of the fun ftoned, half
a ?ound of currans, two or three Spanifb potatoes
boited, blanched, and fliced; or an artichoke bot-
tom or two, with prunella’s, damfons, goofberries,
grapes, citron and lemon chips: bl:L on butter,
20d clofe the pyes when it is baked make a
caudle for it.

To make minc’d-pyes.

Taxe two pounds of meat, four pounds of fuet,
one pound of raifins, five pounds of currans, an
ounce and a half of cinnamon, half an ounce of
nutmegs, half an ounce of mace, and fome cloves,
the juice-of four lemons, and grate one peel, three
quigrters of a pint of fack, four ounces of fweet-
rf;cats, onc pound of fix-penny fugar, and a little

t.

T roaft a tomgue, or udder.

ParsoiL it firft, then roaft it, ftick eight or
ten cloves about it; bafte it with butter, an have
fome gravy and fweet fauce. An udder eats very
well, done the fame way.

To make a bare pye.

Sk 1w~ your hare, wath her and dry her, and
bone her; feafon the fleth with pepper, falt, and
fpice, and beat it fine in a ftone mortar; do a young
pig at the fame time and in the fame 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
onl éhe tops bake three hours ; it is good hot or
cold.

T make goofeberry wine.
T axe your goofberries when full ripe, break
them, and put to them the fame quantity of boil-
ing
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ing water; put them into a tub, and let them ftand
eight and forty hours, then ftrain it through a linnen
bag, and to every gallon of liquor put two pounds
and a half of fugar; then put it into your veffel,
and let it work of itfelf; when fettled, boil it u »
and let it ftand till Chrifimas; then bottle it off fgr

your ufe.

- 90 make balm wine,

- T o nine gallons of water put fourteen pounds of
fugar, boil it three quarters of an hour, and let it
ftand till it is pretty cald ; then put in three or four
pounds of the tops of balm a little bruis’d, put into
your barrel a pennyworth of yeaft, pour your liquor
upon it, and flir it together a dayy at night ftop it
up clofe, let it ftand a fortnight, then bottle it, fut-
ting a lJump of fugar in every bottle, v

" 90 make bungary water,

To a gallon of ftrong fpirits put half a peck of
rofemary flowers, infufe them in the fpirits a fort-
night, and then diftil them. , .

Surfeit water.

To every gallon of French brandy put four
pounds of poppies pick’d clean from the greens and
feeds, and gatier’d very dry, half a pound of rai-
fins fton’d, half 2" 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 infufe in a glafs jar in the fun for fourteen or

- fifteen days, then run it through a jelly bag, and put

to it a quart of anifeed-water, and a little fugar.

Pickled french beans.

- TaxE yaur french beans, and make your brine,

of falt and’ water, ftrong enough to bear an egg;
‘ - put
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put your beans in for nine days, then fet fome 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 {calding hot, as much as will cover
them, drying your beans firft from the water ; then
put them into a pot, and put the vinegar over them;
cover them down clofe for four or five days, then
put your beans and vinegar over a flow fire an hour ;
they muft not boil ; then put them into a pot with
fome dill, half an ounce of white pepper, fome all-
fpice, and mace.

To pickle melons.

T akx green melons, as many as you pleafe;
then make a brine ftrong enough to bear an egg, and
pour it boiling hot on the melons, keeping them
down under the brine; let them ftand five or fix
days, then take them out, and {lit them down on
one fide, and take out all the feeds, and fcrape them
well in the infide, and wafh them clean with cold
water ; then take a clove of garlick, a little ginger
and nutmeg flic’'d, and a little whale pepper; put all
thefe proportionably into the melons, filling them up
with whole muftard-feed ; then lay them in an ear-

. then pot with the flit ypwards, and take one part of
muftard, and two parts of vinegar, enough to cover .
them, pouring it upon them fcalding hot, and keep
them clofe ftopped. /

A rice or almond florentine.

Boi1L eight ounces of rice thick and tender, in
milk, mix in ten ounces of freth butter, a little
beaten mace, cinnamon and falt, a pint of cream,
and when cold a glafs of fack, fix yolks of eggs,
eight ounces of candied lemon and citron fhred fine,
a fpoonful of orange-water, and another of rofe-
water, eight ounces of currans, and fweeten it “i"lith

ne
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fine fugar; then put a little pafte over the difh, put |
itin, and cover it with ;;luﬁ' pafte, or pafte royal ;
then bake it, and ferve it hot. Duft on fine fugar.

The fame way make almond florentine. %.cave
out the rice, add a pound of almonds, blanched,
and beat fine, with two fpoonfuls of orange-water,
and the fame quantity of rofe-water, and the yolks
of four eggs more.

A green goofe pye.

Taxe two fat green geefe, bone them, and fea-
fon them pretty high, with nutmegs, cloves, mace,
pepper and falt, and, if you like it, two whole
onions ;3 lay them upon each other, and fill the fides,
and cover them with butter : let them be well bak’d,
and they eat delicately hot or cold.

To pot pigeons.

Y o u r pigeons being trufs’d and feafon’d with
favoury fpice, 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 fame way you may pot
fith, only bone them when they are bak’d. :

A carraway cake.

MEerL T two pounds of frefh butter in tin or fil-
ver, let it ftand twenty-four hours, then rub into it
four pounds of fine flower dried, mix in eight eggs,
and whip the whites to fnow, a pint of ale yeaft,
and a pint of fack ; mix all together, and put in
two pounds of carraway-comfits; put it into a but-
ter’d hoop, and bake it two hours and a half ; you
_may mix into it half an ounce of cloves and cin-
namon.

A Tanfy.
Bo 11 aquart of cream, or milk, put to ita i’ci;l;
9
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of cinnamon, a nutmeg quarter’d, and fome large
mace ; when it is half cold, mix it with fixteen eggs,
and cight whites, ftrain it, then put in four grated
bifkets, half a pound of butter, half a pint of fpin-
age juice; a-little tanfy, fack, and orange-flower-
water, fome fugar, and a little falt ; then ftir it over
the fire a little, and pour it into a difh butter’d well 5
when it is bak’d, turn it on a pye-plate, fqueeze on
it an orange flic'd, with fome fugar to garnifh it.
To make mango of codlins.

You muft fcoop out the cores, and fill them
with ginger, muftard, and all fpice; tye them clofe,
and pour as much of the beft vinegar, fcalding hot,
as will cover them, then tye a cloth over them, then

. flice fome nutmeg and ginger, cloves and mace, put

them'into a pot, with as much vinegar as.will cover
them, boil up your vinegar often, that they may be
ﬁrccn, keep them clofe ty’d down, and they will
eep a great while. )
To pickle onions.

T Ax £ your fmall onions, lay them in falt and
water a day, fhift them in that time once, then dry
them in a cloth, and take fome white-wine-vinegar,
cloves, mace, and a little pepper ; boil this pickle,
and pour over them, and when it is cold keep them
cover'd clofe.

: 90 collar beef.

Taxz a thin piece of flank beef, and ftrip the
{kin to the end, beat it with a rolling-pin, then dif-
folve a quart of peter-falt in five quarts of pump-
water, ftrain it, put the beef in, and let it lye five
days, fometimes turning it; then take a quarter of
an ounce of cloves, 2 good nutmeg, a little mace,
a lictle pepper, beat very fine, and a handful of
thyme ftripped off the s3 mix it with the fpice,
ftrew all over the beef, lay on the fkin again, then
roll it yp very ¢lofe, tye ét ard with tape, then pus

. . d ' 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 a fnow poffet.

Taxe a quart of new milk, and boil it with a
ftick of cinnamon and quartered rutmeg; when the
milk is boiled, take out the fpice, and beat the yolks
of fixteen eggs very well, and by degrees mix them
in the milk all it is thick ; then beat the whites of
the fixteen eggs-with a little fack and fugar into a
- fnow; then take the bafon you defign to ferve it
up in, and putinita pint of fack; fweeten it to
your tafte ; fet it over the fire, and let one take the
milk, and another the whites of eggs, and fo pour
them together into the fack in the bafon; keep it
ftirring all the while it is over the fire; when itis
thorough warm, take it off, cover it up, and let it
ftand a little before you ufe it.

To make a jelly poffet.

T Ak E twenty eggs, leave out half the whites,
~and beat them very well; put them into the bafon
you ferve it in, with near a pint of fack, and a little
“ftrong ale; fweeten it to your tafte, and fet it over
a charcoal fire, keep it ftirring all the while ; then
have in readinefs a quart of milk or cream boiled
with a little nutmeg and cinnamon, and when your
fack and eggs are hot enough to fcald your lips, put
the milk to 1t boiling hot; then take it off the fire,
and cover it up half an hour; ftrew fugar on the
brim of the difh, and ferve it to the table.

Snow cream.

"Taxke apint of the thickeft cream, and fweeten
it to your tafte ; take the whites of eggs, and beat
~them to a froth; then take a {prig of .rofemary, and
beat in as-the fnow rifes ; then take it off, and lay it

N . m
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in the dith; you may mafth fome ftrawberries, or
rafberries, and put them at the bottom.

9o keep damfons for tarts.

Y o v muft make a fyrup of a pound and half of
fugar, to a quart of water; boil and fcum it very
‘clear; when cold, put them into the fyrup, fet
them down on a foft fire, and keep them down in
the fyrup, and gently ftirring till they,are {calding
hot ; then fet them off till cold; put them into little

or jars, fuch as you can ufe at once; for when

any of thefe fruits are expofed to the air, they fpoil

in-a day or two, unlefs fuch fweet-meats as you

ferve with full weight of fugar: cover thefe over

as the other, with melted butter or oil ; beef-fuet is
hard, and apter to crack at the edge in winter.

MEDICINE

A Remedy for Lunacy, with which a Perfon of
- Ruality cured one bundred People.

TAKE of ground-ivy three large handfuls
fthred fmall, beil it in two quarts of white-
wine, till two parts in- three be confumed. Strain,
and add to'it fix ounces of the beft fallad oil, boil it
up to an ointment ; let the patient’s head be fhaved,
rub and chafe it with the ointment made warm.
Then take frefh herbs, bruifed and applied plaifter-
wife, tying it on the top of the head very hard. Re-
peat this every other de;y, ten or twelve times;
give -the patient three fpoonfuls of the juice of
round-ivy every morning fafting, in a glafs of beer
or the firft ten days.

0O 2 To
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To make ratifia.

T o every gallon of brandy, put a quart of the
beft orange-flower-water, and a quart of good Fremch
white-wine; you muft alfo take care your brandy
be right and good ; to each gallon of brandy, you
‘mutft likewife put four hundred apricot-ftones, and a
pound and a quarter of white fugar-candy; juft
crack the ftones, and put them in, fhells and all,
into a large bottle, whicﬁ muft be very clofe ftopp’d
and feal’d down; let it ftand in the fun for fix weeks;
take it in every night, and in wet weather; and
fhake it when you take it in, or fet it out: after
this is done, you muft let it ftand to fettle, and rack

it off till it is perfectly fine. :

Cinnamon-water, very good.

- In two gallons of extraordinary brandy, fteep a
pound of gg:gd cinnamon bruis'd, thercylet ei?lie
three or four days; then put it into your limbeck,
' with two quarts of cold-ftill'd plantain-water ; trm
may draw as much off as you putin; and with a
quart of the fmalleft, boil up two pounds and a
halt of double-refin’d fugar: when it is cold, mix
all together for your ufe. It is a noble cordial.”

- A purging dies-drink in tde [pring.

"~ © Taxez fix gallons of ale, three ounces of ‘rhu-
barb, twelve ounces of fena, twelve ounces of mader-
roots, twelve ounces of dock-roots, twelve handfuls
of fcabius, twelve handfuls of agrimony, three ounces
of anifeeds 3 flice and cut thefe, put them in a bag,-
and let it work in the ale ; drink of it three or four
times a day. -

A cordial orange-water.

- Taxe three quarts of good brandy, and the
rinds of a dozen and a half of oranges, pare them

very
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very thin, that none of the white go in, let them
fteep in the brandy three days and nights clofe ftopt;
then take five pints of fair water, and a pound and
a half of double-refin’d fugar: boil this fyrup half
an hour, and fcum it as any rifes; then firain it
- through a jelly-bag, and let it ftand till cold ; then
mix it with the brandy, which muft be firft poured
from the peels, and fettled : keep it for ufe.
: ;{l‘ll:lxs you may do lemons, which is a pleafanter
“cordial.

To make citron-waler,

Tax e citrons, and pare off the outward rinds
half a finger thick, flice them thin; and take the
citron kernels, flice them in as you think fit; put as
much good fack as will cover them over the top;
-put all into a ftone jug, and flop it very clofe; let
it ftand in a cellar five days, then diftil it in a
glafs ftill ; let it run into a bottle wherein is fine {u-
%arcandy in powder, and ambergreefe : draw off in

everal runnings, and mix it as you like. :

For a pain in the flomach,

Taxke a quarter of a pound of blue currans,
wipe them clean, and pound- them in a mortar,
with an ounce of anifeeds bruifed ; before you put
them to the currans, make this into a bolus witg a
lietle fyrup of clove-gilliflowers; take every morn-

ing the quantity of a wallnut, and drink rofemarz-
tea, inftead of other tea, for your breakfaft; if t
pain returns, repeat it.

An excellent balfam, colled, the friers balfam.

. Take a quart of fpirit of fack, infufe in it four
ounces of farfaparilla cut fhort, two ounces of china
flic’d thin, one ounce of Virginia {nake-weed cut
fmall ; put all thefeina two-quart battle, and fet it
in the fun, fhaking it twice or thrice*a day, -till the

03 fpirit
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{pirit be tintur’d as yellow as gold ; then clear off the
' !girit into another bottle, and put to it eight ounces
“of gum guaice ; fet it in the fun, as before, thaking

it very often, till all the gum be diffolved, except

dregs, which will be in ten or twelve days; then
clear it a fecond time from the dregs, and put to it
one ounce of natural balfam of Peru; fhake it well
together, and fet it in the fun for two days; then
put in one ounce of balm of Gilad; fhake all well
together once more, and fet it in the fun for’a fort-
night 3 it is then fit for ufe, and will keep many

* years. Its virtues are too long to infert : it is good

to take inwardly in moft diftempers, .and proper for
all fores or wounds, by pouring in fome drops, and
binding lint thereon. Tﬁc dofe, taken inwardly, is
from a fpoonful to a whole one, in fugar, or
apy. liquid vehicle, for confumptions, or any inward
ulcer ;: ufe moderate exercife with it.

For a burnor frald, ‘

»* Taxkzx of oil olive three ounces, white wax two

ounces, fheep-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 falve by melting them together ; anoint with
oil to take out the fire ; then put the plaifter on;
drefs it every day. _

Tbe golden cordial.

- Taxkex two gallons of brandy, two drams and
half of double-perfum’d alkermes, a quarter of a
dram of oil of cloves, one ounce of fpirit of faffron,
three pounds of double-refin’d fugar powder'd, a
book of leaf-gold. Firft put your brandy into a
large new bottle ; then put three or four fpoonfuls of
brandy in a china cup, mix your alkermes in it;
then put in your oil of cloves, and mix that, and t(}llo

€
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the like to the fpirit of faffron; then pour all into
your bottle of brandy ; then put in your fugar, and
cork your bottle, and tie ‘it down clofe; fhake it
well together, and fo do every day for two or three
days, and let it ftand about a fortnight; you muft
fet the bottle fo, that when it is rack’d off into other
bottles, it muft only be gently tilted ; put into every
bottle -two leaves of gold cut fmall; you may put
one or two ?uarts to the dregs, and it will be good,
though not fo good as the firft.

The Lady Onflow’s water for the flone.

T ax & as much faxifrage, as, being diftilled, will
ield two quarts of water ; then take a peck of hog’s
ws, and bruife them well; then take filipendula
and parfley, of each three handfuls; parfley of break-
ftone and mother-thyme, of each two handfuls ;
marfhmallow-roots, parfley-roots, of each one hand-
-ful 3 four large horfe-radifh-roots, red nettle-feed and
burdock-feed, of each one ounce; bruife the feeds,
cut the herbs, and flice the roots, and mix them well
together with three quarts of white-wine, and a:
much new milk from the cow. So diftil them and
the faxifrage-water together in a cold ftill, and draw
it off a8 long as any water will come; the faxifrage
muft be diftill’d in May, and the other water the
latter end of September or Offoder, when the haws
are ripe. Let the perfon, when the fit of the ftone
cometh, take three or four fpoonfuls of white-wine,
and as much of this water mix’d together: if the
diftemper abate not, take fix fpoonfuls of this water
once in fix hours till it is removed. You may, if

you pleafe, fweeten it with fyrup of marfhmallows.

A conftant daily wafb for your teeth.
To one quart of claret put an ounce of bole-
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 rofes s
when thefe have ftood in a warm fun, or near the
‘fire for three days, fet it by to fettle; and pour a
fpoonful of it into a tea-cup of water, with which
wafh your teeth : it preferves them found and makes
them white,

To clean very foul fpotted tecth.

Maxe a fkewer very fharp at one end, over
which wind a bit of fine rag, tie it on very hard,
and cut it very fharp, that it may be like a fine pen-
cil for painting; dip this in fpirit of falt, take it
out immediately, and- dip it then into a cup of fair
water, in which hold it for a moment; with this
rag, fo carefully wet, rub your teeth, and take care
you do not touch your lips or gums ; have a cup of
cold water ready to wath your mouth, that the rag
has not been dipt in: with this you may make any
furr'd teeth as white as fnow ; but you muft not ufe it
often or carelefsly. 'When they are once thus clean,
the claret-wath will preferve them fo.

70 dr@ out a thorn, ,
Taxe a little black foap, and chew fome nut-
kernels, to mix with the foap ; and lay it on the
Place grieved ; repeat it till the thorn comes out.

Walnut-water, good iw agues or fevers.
Taxe apound of rue, and a pound of green
walnuts, before the fhell be hard, a pound of good
figs ; bruife all, and diftil it: take a draught before
your fit, and try to fweat after it

An excellent fwail-water in a confumption.

T ax £ a peck of large fhell-fnails, lay them ona
- hot hearth before the fire ; let them lie tiﬁ they have
done hiﬂing and fpitting ; then wipe them from the
froth, and break them in a mortar 3 have a quart of
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earth-worms, {lit, and fcour'd clean with falt and water ;
beat them with the fnails ; then take angelica, celan-
dine, wood-forrel, agrimony, bear-foot, barberry-
bark, t dock-roots,” of each two handfuls ; rue
half a handful; rofemary-flowers, one quart; half
a pound -of harts-horn; turmerick, and fenugreek,
of each two ounces; half an ounce of powder’d
faffron, and three ounces of cloves freth beat ; thred
thefe i ients, and infufe all in three gallons of
ftrong for twelve hours; then diftil it, and
draw off what runs good; and take three fpoonfuls
of this in a glafs of fack or white-wine, an hour be-
fore every meal ; ufe moderate exercife with it. It is
highly recommended, and has been ufed with con-
fant fuccefs in cenfumptions and jaundice.

" For the bead-ach. /

DRy rofemary before the fire, till it will crumble
to a very fine powder; ane pugil of faffron; and
with the powder of rofemary and faffron, make the
yolk of an egg into a ftiff poultis, and lay it as ho
as you can endure it, to the temples.

For the flone and gravel.

Taxke of ¢affia newly drawn, one ounce and a
half ; choice rhubarb in powder, a dram and a half;
Gyprus turpentine well wath’d, feven drams; fpic’d
diatragacanth, one {fcruple ;O(Fowdcr of li?uorice,
half a dram : mix it in 2 good quantity of fyrup of
marfh-mallows : take the quantity of a walnut in a
morning fafting : drink a draught of plain ale poffet-
_ drink immediately after it : then walll: an hour: and
- after that, drink a pint (if your ftomach will bear it)

of white-wine pofiet, {weeten’d with fyrup of marfh-
mallows. v :

N. B. This was the prefcription of a learned phy-
fician ; and has been long kept as a choice fecret in
a very charitable family, who have made numberlefs

experiments
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riments of it with miraculous fuccefs, even to
diffolve the ftone. ,

A draught for a confumption.

Taxe mint, and red-rofe-water, of each two’
large fpoonfuls, fugarcandy finely beat, one ounce
warm thefe together with a little grated nutmeg;
pour to it near half a pint of milk jut warm from
the cow; drink this twice a day, for fix weeks, in
the fpring. It has recover’d many from weaknefs,

and faint {fweats. E

An excellent purging ale for a dropfy.

S E N A, four ounces ; faffafras, and tartar, of each
two ounces; jalop, and liquorice, of each one ounce;
rhubarb, corander, and anifeed, of each one ounce;
polypodium cight ounces ; broom-afhes one quart ;
and one ounce of cloves; putall in a bag, with fome
little weight to fink it : take {cabious, and agrimony,
of each three handfuls; of the roots of danes-wort,
one handful ; -raifins of the fun ftoned, one pound,
with a little ginger : put thefe ingredients into fweet
ale-wort, when you put in your hops, and let all -
boil together halfy an hour ; then pour it fcalding hot
on your bag of drugs: when it is cold enough, fet
it to work with yeaft: when it has done working,
ftop it up for twelve days, or a fortnight: hang the
bag of drugs in the veflel. Drink a large glafs of
this in the morning, and at four in the afternoon,
unlefs you find it works too much at firft ; if fo,
leflen your dofe; but take it daily, till you have

taken all.

' . A wholefime cordial.

Taxke one pound of gentian-roots flic’d, com~
mon dock-roots flic’d, half a pound ; centaury, both
flowers and leaves, of each half a pound: put thefe
iinto a great glafs, with one pound of poppies; pour
upon thefe ingredients fix quarts of white-wine; let
' it
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it ftand twenty-four hours to infufe ; then draw it off
in a limbeck. It is good and fafe in any illnefs of
the ftomach. :

For a cough, and (borinefs of breath.

Taxe cight ounces of colts-foot pick’d clean
from the ftalks ; beat it to a perfet conferve, with
four ounces of brown fugar-candy, four ounces of
raifins ftoned : when it is very fine, and well mix'd,
add four ounces of conferve of rofes 3 then add twen-
ty drops of fpiritof fulphur, and ten drops of fpirit
of vitriol: mix it well, and take as much as a large
nutmeg, as often as you pleafe. I think the juice of
the colts-foot, mix’d with the fugar-candy, is better
than the leaves, without ftraining. - .

An admirable medicine for the piles.

T ax e a handfu] 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 reft, for five or fix wecks, and it will certainly
take away the caufe.

Lozenges for the piles, as ufed in the Weft-Indies.

T w o 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, alter
the things are drawn; take about the quantity of
one dram daily. This is a moft valuable medicine.

-Plain bicra-picra.
PuT one ounce of hiera-picra into one quart of
brandy ; let your bottle hold more than a quart, . that
you may have room to fhake it ; det it ftand five
_ days near the fire, fhaking itoften, and ftop it clofe,
This is a good purge ; take half a quarter of a pint
going to bed ; drink a draught of warm ale or bll;ottih
a little
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a little while after it ;- you may take it nine or ten
days together ; it opens the ftomach, caufes digef-

tion, prevents, green-ficknefs, and kills worms in
children.

A good remedy for a bollow aching tooth,

T aAxr of camphire and crude opium, of each
four grains, make them into three pills, with as
much oil of cloves as is convenient 3 roll them in cot-
ton, aﬁpx one of them.to ths aching tooth, and re-
peat, if there is occafion. :

Gafecoign powder, a good fort.

T A x E prepar’d crabs-eyes, red coral, white am-
ber very finely Eowdcr'd, of each half an ounce;
burnt hartthorn, 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 thefe on a marble ftone, till
they caft a greenifh colour ; then make it into balls
with jelly made of Englif vipers fkin, which may
be made, and will jelly like hartfhorn.

A good milk-water,

Taxe one pound of carduus, half a pound of
wormwood, fpear-mint, balm fhred a little; put
them in an ordinary ftill, with a gallon of milk ; and
dittil it off’ leifurely: It is good in any thirft.

L A powder for digeftion. :

TaAxE av nutmeg, the fame weight in
mace, the fame:ywlea;gg:t in anifeeds, and the weight -
of all the ingredients of angelica-feeds ; bake all thefe
in the.middle of a fmall brown wheaten loaf, when
it is enough take out the fpice and feeds, and beat
them to a very fine £owder, with powder of crab’s-
eyes, and double-refin’d fugar, of each a like quan-
tity, enough to make the powder palatable ; take g

: mu
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tnuch as'will lie on a fhilling, after every meal. I
have known it wonderfully relieve a windy, four,
weaken’d ftomach ; it muft be continued a month or
two. o

o cure the dropfy.
T ax e fix gallons of ‘ale pretty ftrong, but little
hopt; then take alexander, red fage, fcurvy-grafs,

ground-ivy, and the long green leaves of flower-de-
luce, of w’:h two handfuls ; bruife thefe well, and

boil them well in ale ; then ftrain it out, and when -

it is cool, work it as other ale; put it in your veffel,
and when it is clear, drink of it in a morning fafting,

and drink no other drink except white-wine ; fome-

times drink good draughts of it at a time.
An excellent medicine for fhorinefs of breath.

T Ak £ half an ounce of flower of brimftone, a -

quarter of an ounce of beaten ginger, and three quar-
ters of an ounce of beaten fena, and mix all together
in four ounces of honey; take the bignefs of a nut-
meg night and morning for five days together;
then once a week for fome time; then once a
fortnight.

Pills for foortnefs of breath.

T Ak E a quarter of an ounce of powder of ele-
campane root, half an ounce of powder of liquorice,
as much flower of brimftone, and powder of anifeed,
and two ounces of fugar-candy powder’d ; make all
into pills with a fufficient quantity of tar: take four

e pills when going to reft.
his is an incomparable medicine for an afthma.

A very good way to prevemt the mail growing imte
the toe.

I# the nail of your toe be hard, and apt to grow

reund, and into the corners of your toe, take s piece

of
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of broken glafs and fcrape the top vety thin, do this
whenever you cut your nails, and by conftant ufe, it
makes the corners fly up, and grow flat; fo thatit '
is impoffible they fhould give you any pain.

To make a very good barley gruel, .
- O three ounces of pearl-barley make a quart
of barley-water ; fhift it once or twice, if it is not
white ; put to it four ounces of currans clean pick’d
and wafh’d ; when they 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
of a lemon, and as much fugar as you like ; ftir it
gently over the fire, till it is as thick as cream, It
is a pretty wholefome fpoon-meat for fuppers.

A prefervative againft the pefiilence.

Taxe of rue, fage, mint, rofemary, worm-
wood and lavender, of each one handful ; infufe
them in a gallon of the beft white-wine-vinegar, put
all into a ftone bottle clofcly cover’d and pafted ; fet
the bottle, thus clos’d, upon warm afhes for eight
days together.  After which, ftrain it through a flan-
nel, and put the liquor into bottles, and to every
quart put an ounce of camphire; then cork the bot-
tles very clofe, and it will keep fome years. With

* this preparation, wath 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 {ponge dipt in the fame, when you de-
fire to refrefh the fmell upon any occafion, efpecially
when near to any place or perfon that is infe@ed.

" From a phyfician in the duke of Berwick’s army, in
the year 1721, we were told, that four malefactors,
who ufed to rob the infected houfes, {5¢. had own’d
at their execution, that they preferv’d themfelves from
the contagjon by ufing this medicine only. Asd tltlle1

. . tru
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truth having been fince confirmed by & gentleman
then prefent, I thought it deferv’d a place here; ef-
pecizﬁy fince the ingredients are fo well chofen for

that purpofe, as to need no recommendation but
their own virtue.

A wery good plaifter for a fomach fore with coughing.

T a k & of burgundy-pitch, rofin, and bees-wax,
of each one ounce ; melt thefe together: then take
three quarters of an ounce of coarfe turpentine, and
half an ounce of oil of mace; melt thefe with the
other, and keep it for ufe: when you have occafion,
fpread it on Iiccps-leather, rick’d full of holes 3
and when you lay 1t on, grate {ome nutmeg over it.

“To give certain eafe in the tooth-ach.

T Ak £ French flies, mithridate, and a few drops
of vinegar; beat this to a pafte, and lay a plaifter
on the &cck-bonc, or behind the ear: it will blifter,
but rarely fails to cure.

To make ufquebaugh.
. T o three gallons of brandy put four ounces of
anifeeds bruifed ;..the next day diftil it in a cold ftill
pafted up ; then fcrape four ounces of liquorice, and
ound it in a mortar; dry it in an iron pan; do not
Eum it; put it in the bottle to your diftill’'d water,
and let it ftand ten days; then take out the liquo-
rice, and to every fix quarts of the fpirits put in -
cloves, mace, nutmegs, cinnamon, and ginger, of
cach a quarter of an ounce, dates ftoned and fliced
four ounces, raifins ftoned half a pound ; let thefe
infufe ten days; then ftrain it out, and tinéture ic
with faffron, and bottle it and cork it well.

4 cooling drink in a‘fwer or pleurify.
Pu T an ounge of pearl bar‘ﬁ'finto three pints of
water ; fhift it twice ; beat an ounce of al-
~ 2 monds,
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monds, with a bit of lemon-peel, and a fpoonful or
two of the water ; when I:c;ce:ve:ry(ine:,wafhtln:
almond-milk thrm:Eh ur fieve, with three pints of
barley-water 3 in the laft boiling of this, you may
put melon-feeds and pumpion-feeds, -of each half an
ounce ; white poppy-feeds, half a dram ; when thefe
are well boil’d, mix the liquor with the almonds, and
ftrain all ; fweeten it with fyrup of lemons, for a fe-
ver, or fyrup of maiden-hair, and drink four ounces
every three or four hours.

A powder for digefiion.

T a x 2 gallingal, and fetwal, of each one ounce ;
long-pq:yer, mace, and nutmeg, of each two oun-
ces; anifeeds, carraway-feeds, Fennel-feeds, and an-
ﬁclica-fecds, of each half an ounce : put to thefe, all

nely powder’d, the weight in fine powder’d fugar ;
take as much as will lic on a fhilling, after every
meal; and drink a glafs of fimple carduus water
;.tfter ::h this has done mighty cures to weak deprav’d
omachs.

A receipt that cur'd a gentleman who bad a long time
Jpit blood in a great quantity, and was walRed with a
confumption, , ‘
T a k e of hyflop-water, and of the pureft honey,

of each a pint; of agrimony and colts-?oot, of each

a handful; a fprig of rue, brown fugar-candy, li-

- quorice fliced, ‘fhavings of hartthorn, of each two

ounces ; anifeeds bruifed one ounce, of figs flic’d,
and raifins of the fun ftoned, 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 ftrain it; and when it is cold, put
it into bottles, being clofe ftopt : take four or tive
fpoonfuls every morning, at four in the afternoon
and at night, the laft thing : if you add freth water
to the ingredients, after the firft liquor is ftrain’d off,

: © you
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- you will have a pleafant drink, to be ufed at any

time when you are dry.

To keep a cancer in the breaft from increafing,

T ak e 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 4 pint of white-
wine ; then take two ‘ounces of lapis tutty, and hav-
ing burnt that red hot in a crucible three times,
juench that every time in a pint of red rofe-water;
ghcn beat the tutty and the calaminaris ftone toge-
ther in a mortar very fine, and put it in a'glafs bottle,
and put the rofe-water and white-wine to it, and
thake it three or four times a day for nine days, be-
fore you begin ‘to ufe it : you muft keep the wine
and the rofe-water clofe covered when you quench
the ftone, that the fteam does not go out ; when you
ufe it, fhake it well,'and dip rags in it, and lay them
to the breaft ; let the rags remain on till it is drefs’d
again ; it muft be drefs’d twice a day, night and
morning ! the clear water is excellent for weak or
{ore eyes. ' R -

For the dropfy.

- Mix four ounces of fyrup of elderberries, with
two ounces of oil of turpentine; incorporate them
well together; and take one large fpoonful of this
mixture, firft and laft, for a fortnight. '

* Note, That [ea bifket, and new raifins of the fun
(if they can bg had) eaten conftantly, inftead of fup-
pers, have cured that diftemper without phyfic, ~&
pecially if the party can refrain from {mall liquors.

For the jaundice,

Cur 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
fay the top on aggin ; then roaft it carefully without
PR ) P : ) burning,
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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 fweetens and clears the blood.

For the cholic.

Ta ke of camomile-flowers and mallow-leaves,
of each a handful, juniper-berries and fenugreck-
{feeds, of each half anounce; let the feeds and ber-
ries be bruifed ; boil them in a pint of water; add
to it ftrain’d, of turpentine diffolved, 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, fyrup of white poppies an ounce.

Anotber,
SLtce oneounce of the very beft rhpbarb you
¢an get, into a quart of fack; let it infufe twelve
hours at leaft; then drink four large fpoonfuls, and
fill your bottle up again: drink this quantity once a
_day, for fix weeks, or two months at leaft: when
your rhubarb has loft its virtue, you muft put frefh.
This has cured fome people, who could not find
eale in opiates, or the bath : it muft be conftantly con-
tinued, till the bowels and blood are ftrengthened :
it has done fuch miraculous cures, where even lauda-
num could not, that it is impoffible to praife it fo
much as it deferves. o
1 do therefore advife every perfon fo affliGted, for
their own fakes, to make the harmlefs experiment.

A good bitter wine.
T A x E two quarts of ftrong white-wine, infufe

> in it one dram of rhubarb, a dram and a half of *

* gentian root, Roman wormwood, tops of carduus,
Lo , centaury,
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‘centaury, camomile-flowers, of eich three drams;
yellow peel of oranges, half an punce ; nutmegs,
mace, and cloves, of each one dram; infufe all
thefe two days and nights; ftrain it, and drink a
glafs fafting, and an hour before dinner and fupper :
add flings of fteel (if it is proper) two ounces.

T0 belp a bot and coftive babit of body.
PrEsERVE green walnuts, before the fhell is
hard ; after they have lain a day and a night in wa-
ter, firft pricked full of holes'; boil and fhift the
water often, till they are tender ; ftick in each a bit

- of candy’d orange-peel, and take their weight in a -

fweet Lifbon fugar 3 boil them up, and take two,
three, or four of thefe, when going to reft.
They are a gentle, wholefome, and certain purge.

To make elixir proprietatis.

T a x & of myrrh four drams, aloes four drams,
faffron*four drams, infufe them in a pint of the beft
brandy ; firft put in the faffron, and let it ftand
twelve hours; then the myrrh and aloes ; fet it by
the fire three or four days, fhaking it very often ; .
then ftrain it off. Take fixty or feventy drops,
more or lefs, in a little white-wine, in a morning
fafting, for a week or ten days together ; it is good
for any illnefs in the ftomach, or in the bowels. * It
is the beft of phyfick for children.

A medicine for any one that bas been bit by a mad dog.

T axe a handful of the herb called ladies bed-
ftraw, bruife it in a mortar; then roll up the leaf
and juice, with a lump of butter, and make the

o farty fwallow it. It is fent me as an immediate cure

or man or beaft.

To create a good appetite, and frengthen the flomach.

T axE of the flomachick pill with gums, extrac-
P2 tum
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tum rudii, of each a dram, refin of jalop half a
{cruple, tartar vitriolated one fcruple, oil of anifeeds -
. four drops; mix with fyrup of violets, and make
into pills, of which take four or five over night ;
they are of excellent ufe in the megrims and vertigo,
by reafon they carry the humour off from the fto-
mach, which fumes up into the head.

A good powder for worms,

" Taxks an ounce of worm-feed, and half an
ounce of rhubarb, beat both to a.-fine powder, and
take a quarter 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 glafs of {fmall warm ale
after each dofe. , :

Fur a loofenefs.

. Taxe a quart of new milk, and fet it on the
fire till it beil 3 then fcum it, and let it boil; and
fcum it again, as long as any fcum rifes; when it
is almoft cold, to the clear milk, put two-penny-
worth of aqua-vitz, and let it ftand: it will jelly,
and keep (in a cool veffel and place) two or three,
days. It has done great cures.. -

Another powder for 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 fpoonful of fyrup of
peach-bloffoms 5 at the fame time bind the leaves of
-the peach-ttee to the navel of the child. If yau
“have no fyrup of peach-blofloms, ufe fyrup of black
cherries.

For an inflammation in the throat.

- Inrfuse one large handful of cinquefoil in a
- quart of water ; let it boil to a pint; giram it and

fweeten
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fweeten it with honey very Tweet, and fwallow two
or three fpoonfuls often. . This, though a fimple
medicine, has done great cures, and may be relied
on. The herb is otherwife called five-leav’d grafs.

Plaifers for a fever.

B e A T two handfuls of rue, with as many cur-
rans, till they are fine, and well mixed ; fpread it om
cloths, and bind it to the wrifts and foles of the feet :
this draws from the head ; dnd if laid on in time, -
does as much good as pigeons to the feet in extre-

mity.
mity .
A gargle for a foar throat.
T ak E plantain and red rofe water, of each half
a pint; the whites of eggs beat into water, four
fpoonfuls; juice of houfe-leek, frefh beat, four
poonfuls ; as much of the water in which jews-

<ars have been boiled ; twenty drops of fpirit of vi-
triol, and an ounce of honey of rofes. .

For fweating in the night, in a confumption.
Drink a glafs of tent, or old malaga, with
a toaft, every morning early, and fleep an hour

after it. -
, This is good for confumptive perfons, or fuch
- are'weak, in recovering a long ficknefs. ©

A medicine for the jaundice. .
T a x & two-penny-worth of faffron, finely pow-
dered ; twice the weight in turmerick, finely pow-
dered ; a nutmeg grated ; as much powdered egg-
thell as will lie on half a crowh; an ounce and half”
of fugar finely powdered and fifted 5 miw all thefe
powders together, and-divide them into three parts ;
and take one part in nine¢ fpoenfuls of white:wine,
in the morning, fafting ; faft two hours after it; do
this for three mornings. -
r; . Lucatellus’s
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Lucatellus’s talfam.

T axr of Venice turpentine a pound, the beft
oil three pints, fack fix fpoonfuls, yellow wax half
apound, natural balfam one ounce, oil of St. John’s
* wort an ounce, red fanders well powdered an ounce ;
-cut the wax in thin flices, and fet it over the fire in
a large fkillet 5 and when it is all melted, put in the
turpentine ; firft wafh it three feveral times in red
rofe-water ; then ftir them well together till they
boil a little ; then take it of? from the fire, and let it
cool ; the next dzatake it out of the fkillet, and cut
it in thin flices, that all the water may be got out "
of it; then fet it over the fire again, and when it is
melted, ftir it well togethers then put in the oil,
~ and the oil of St. John’s wort, and the natural bal-
fam, and the fack, and the fanders, ftirring them all .
together very well ; then let it boil a little while, and
take it off the fire, and ftir it two hours all one ways
when it is ¢old, put it in gallipots, and cover them
with leather; it will keep good twenty years, and
the older the better. o

An incomparable medicine for the feurvy in the teeth.
TAkKE a T]m of good white-wine vinegar, heat
a piece of fteel red hof, and quench it eight or ten
times in the vinegar, as faft as you can heat it ; then
add to this liquor an ounce of powdered myrrh, and
- half an ounce of maftic powdered; wath yqur tecth,
gwice or tffrice a day. ' S

For cbilblains, .

Ro asT a turnep foft ; beat it to math, and apply
it as hot as can be endured to the part affected ; let
it lic on two or three days, and repeat it twg or
threc imes, ' : '
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For a logfenefs.

T AXE an ounce of cinnamon, and as much gin-
ger; flice both fmall, and ftrew it on a chafing-difh
of coals, over.which let the patient fit as long as the
fume lafts, :

For coftivenefs. .

T ax e virgin-honey a quarter of a pound, and
mix it with as much cream.of tartar as will bring it
to a pretty thick electuary, of which take the bignefs
of a walnut when you pleafe ; and for your breakfaft
eat water-gruel with common mallows boiled in it,
‘and a good piece of butter; the mallows muft be

chopt {mall, and eaten with the gruel.

For a firain.

Pu T the arm or leg into a pail of cold fpring-
water, and keep it there till tEc water be warm
then take it out, and repeat it till it be well, which
it will be without applying any other remedy. b

For an afthma.

T ax & hyflop-water, and pogpy-water, of each
five ounces : oxymel of fquills three ounces, fyrup
of maiden-hair one qunce: take one fpoonful, when
you find any difficulty of breathing,

To take mildew out of linnen.
T 4 k £ foap, and rub it on very well ; then fcrape.
chalk very fine, and rub that in well, and lay it on

the grafs ; and as it dries, wet it a little; and at once
or twice doing it will come out,

For a cougbh.
Mak E a ftrong tea of ale-heof, fweeten it with
fugar-candy, pour this usgn a white toaft, welt
4

rubbed with nutmeg, and it firft and laft.
n P Lot
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_ * For the pils.
Tax e of the topsof parlley, of mullet, and of
elder-buds. of each one handful'; boil in a fufficient
~quantity of freth butter till it looks green, and has
extralted the {mell of the herbs ; ftrain, and anoint
the place with it three or four times a day.

9o cure deafmﬁ.'

T ax e clean fine black wool, and dip it in civet,
i put it into the ear; as it dries, which in a day or
two it will, dip it again; and keep it moiftened in

" the ear for three weeks or a month.

To make ink.

G e T one pound of the beft galls, half a pound
. of copperas, a quarter of a pound of gum-arabick, -
a quarter of a pound of white fugarcandy ; bruife
the galls, and beat .your other ingredients fine, and
 infufe them all in three quarts of white-wine or rain-
water, and let them ftand hot by the fire three or
four days ; then put all into a new pipkin ; fet it on
. a flow fire, {o as not to boil 5 keep it frequently
ftirring, and let it ftand five or fix hours, till one
quarter is confumed ; and when cold, ftrain it thro’®
a clean coarfe piece of linnen; bottle it, and keep
it for ufe. T :

S _ To wafh gloves. ,
- T ax e the yolk of an egg, and beat it, and egg
- the gloves all over, and lay them on a table, and
with a hard bruth and water rub them clean ; then
rinfe them clean; and fcrape white lead in water pret-
ty thick, and dip the gloves in; let them dry, and
as they begin to dry, ftretch and rub them till they
- be limber, dry, and fmooth ; then’ m them with
gum-dragon. fteeped in fweet water, and ‘let them
dry on a marble fione. If you colour them, fi_rapc
ome
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fome of the following colours amongft the ‘white

"lead ; the dark colour is umber ; for brick colour,

red lead ; for a jeflamy yellow oaker; for copper-
colour red oaker ; for lemon-colour turmerick.

To dry plums or apricots.

“T'a x E your plums or apricots and weigh them,
and to every pound of fruit allow a pound ot double-
refined fugar; then {cald your plums, and ftone
them, -and take off the fkins, and lay your plums
on adry cloth; then juft wet your fugar, and fet it
over the fire, and keep it ftirring all one way till 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 ftrew the reft of the fugar on the

lums, and let it ftand till it is melted ; then heat it

calding 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 fyrup, and lay them

- on glaffes to dry, and keep them continually warm,

fifting a little fugar over them till they are almoft
dry; wet the ftones in the fyrup, and dry them
with "fugar, and put them at one end of the plum,
and when they are thorough dry, keep them in boxes,

* with papers between.

To make fugar of rofes.

R CL1p 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 muft have one pound of

- loaf-fugar ; wet the fugar in fofe-water (but if in
- the feafon, juice of rofes) boil it to a candy height 3
- then put in your powder of rofes, and the juice of a
* lemon; mix it well together; then pour it on a
- pye-plate, “and cug it into lozenges, or what form °

you pleafe.

\

Gravy
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Grayy foop. |

Taxe a leg of beef, and a piece of the neck,
and boil it till you have all the goodnefs out of it ;
" then ftrain it from the meat; then take half a
ound of frefh butter, and put it in a ftew-pan, -and
- brown it; then put in an onion ftuck with cloves,

fome endive, fellery and fpinage, and your ftrong

broth, and feafon it to your palate with 1{lt, pepper
and fpices, and Jet it boil together, and put in chips
of French bread dried by the fire, .and ferve it u
with 3 French roll toafted in the middle. ‘

A fafting day foop. *

T ax E fpinage, forrel, chervil and lettuce, and
chop them a little; then brown fome butter, and
put in your herbs, keep them ftirring that they do
not burn ; then have boiling water over the fire, and
put to it a very little pepper, fome falt, a whole
_onion ftuck with cloves, and a French roll cut in
flices and dried very hard, and fome piftachia ker-
nels blanched and fhred fine, and let all boil to-
gether ; then beat up the yolks of eight eggs with a
little white-wine and the juice of a lemon, and mix
it with your broth, and toaft of a whole French roll,
and put in the middle of your difh, and pour your
" foop over it; garnifh your dith with ten or twelve
poach’d eggs and fcalded fpinage,

Savoury balls. :
Taxe part of aleg of lamb or veal and fcrape
it fine, with the fame quantity of minced beef-fuet,
a little lean bacon, fweet-herbs, a fhallot, and an-
chovies, beat it in a mortar till it is as {fmooth as
wax 3 feafon it with favoury fpice, and make it inta
little balls,

4
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' - A lumber pye.

Taxke apoundanda half of fillet of veal, and
mince it with the fame quantity of beef-fuet; feafon
it with fweet fpice, five p':ﬂpins, an handful of fpin-

, and a hard lettuce, thyme and parfley : mix it
with a penny grated white loaf, the yolks of eggs
fack and orange-flower-water, 3 pound and a halt of
currans and preferves, as the lamb pye, with a caudl

~ . An humble pyc is made the fame way. .

o A lamb pye. :

Cu T a hind quarter of lamb into thin flices ; fea-
fon it with favoury fpice, and lay them in the pye
with an hard lettuce and artichoke bottoms, the
tops of an hundred of afp s: lay on butter,
antll clofe the pye. When it s aked, pour into it
a lear.

To force a leg of weal, mutton or lamb.

Taxe out al the meat, and leave the fkin
whole ; then wake the lean of it and make it into
forc’d - meat thus: to two ounds of your lean
meat, three pounds of beef fuet; take away all
{kins from the meat and fuet 5 then fhred both very
fine, and beat it with.a rolling-pin, till you know
not_the meat from the fuet; then mix with it four

. fpoonfuls of grated bread, half an ounce of cloves

and mace beaten, as much pepper, fome falt, a few
fweet-herbs fhred {mall ; mix all thefe together i

fix raw eggs, and put it into the fkin again, and few
jtup. If you roalt ity ferve it with anchovy-fauce ;

if you boilit, lay collifiower or French-beans under

" t. | Garpith with pickles, or ftew oyfters and put

under it, with forc’d-meat-balls, or faufages fried
in butter. ’
To
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T5 ragoo’ a breaft of veal.
L A rp your breaft of veal with bacon; then
half boil it in water and falt, whole pepper, and a
buoch of fweet-herbs; then take it out, and duft it

.with fome grated bread, {fweet-herbs thred fmall, and

grated nutmeg and falt, all mixed together; then
broil it on both fides, and make a fauce of ancho-
vies and gravy thickened up with butter. Garnith
with pickles. ’

To pickle oi/}efs. )
- OpEN your aifters, and get the grit from them,

_ and ftew them in their own liquor in an earthen pip-
. kin till they are tender; then take up the oifters,

and cover them, that they may not be difcoloured ;
then increafe the liquor with as much more water,
and let it boil till one third is confumed 3 then put
your oifters into your pot or barrel, laying between
the rows fome whole pepper and fpice, and a few

. bay leaves; and when the pickle is cold, put it to

your oifters, and_keep them very clofe covered.

A fricafly of weal, ,
Cur afillet of veal in thin fliczs, a little broader

- than a crown piece, beat them with a rowling-pin,
- to make them tender ; then fteep them in milk three

hours, take a blade or two of mace, a few corns of

- pepper, a fmall fprig of thyme, a little piece of le-
- mon-peel, a bone of mutton and the veal-bones,

ftew them gently all together for fauce; if you have
no mutton, a little piece of beef, if no beef, a

fpoonful of gravy at leaft ; then drain the milk
- from the veal, and put freth milk into a ftew-pan,

and ftew the veal in it without falt, for that curdles
the milk; fo ftew it till it is enough, or you may

. half-ftew it, and fry it as pale as pofiible ; then drain
it, and ftrain the fauce, and beat it up with fome

falty
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falt, flower and butter, a pretty deal of cream, and
fome white-wine; juft at the laft you may thred a
little parfley, ‘and {calding it, ftrew it upon the veal,
and iqueeze a little lemon, which will thicken the
fauce. You may make the fame fauce for thisas you.
do for the boiled turkey, if you like it better.

A fricafly of tripe.

Taxke lean tripes, dand cut and fcrape them
from all the loofe ftuff'; cut them in pieces two in-
ches fquare, and then cut them crofs from corner to
corner, or in what fhape you pleafe ; put them into
a ftew-pan, with halt as much white-wine as will
cover them, fliced ginger, whole pepper, and a
blade of mace, a little fprig of rofemary, and a bay-
leaf, an onion, or a fmall clove of garlick ; when
it begins to. ftew, a quarter of an hour will do it ;
then take out the herbs and onion, and putin a little
fhred parfley, the juice of a lemon, and a little
piece of anchovy fhred fmall, a few fpoonfuls of
cream, the yolk of an egg, or a piece of butter:
falt it to your tafte ; ‘when itis in the difh, you may
lay on a little boiled fpinage and fliced lemon.

To do pigeons in jelly. '

T axe aknuckle of veal; and a good picce of
ifing glafs, and make a ftrong jelly ; feafon it with
mace, white pepper, falt, 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
difh you ferve them in; then add the juice of a le-
mon to your jelly, and clarify it with the whites of
eggs, and run it through a jelly-bag into a pan, and |
keep it till it is cold : with a fpoon lay it in heaps,
on and between your -pigeons. Garnifh with fliced
Temon and bay-leaves.

To
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To make a poloe.

T axkE apint of rice, boil it in as much water
as will cover it; when your rice is half boiled put
in your fowl, with a fmall onion, a blade or two -
of mace, fome whole pepper, and fome falt ; when
it is enough, put the fowl in the difh; and pour the
rice over it.

. 9o collar a pig. .

Cu'r off the head of yout pig; then cut the bos
dy afunder ; bone it, and cut two collars off each
fide; then lay it in water to take out the blood ;
then take fage and parfley, and fhred them very fmally
and mix them with pepper, falt; and nutmeg, and
ftrew fome on every fide, or collar; and roll it up,
and tye it with coarfe tape ; fo boil them in fair 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 1}p, and lay them in fome-
thing to cool ; ftrain out fome of the liquor, and add
to it fome vinegar and falt, a little white-wine, and
three or four bay-leaves ; give it a boil up, and when
it 1s cold put it to the collars; and keep them for ufs.

A ragoo of a breaft of wveal.

BonEe a breaft of veal, cut a handfome {quare
giece, then cut the other part into fmall pieces,
rown it in butter, then ftew and tofs it up in your
ragoo for made-dithes; thicken it with brown but-
ter 3 put then the ragoo in the difh, lay on the fquare
iece diczd, with lemon, fweet-breads, fippets, and
gacon fry’d in the batter of eggs, and garnifh it with

{liced orange. L ,

To recover venifon when it finks.
T axe as much cold water in a tub as will cover
it a handful over, and put in good ftore of ‘:1]13
- 4
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and let it lic 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 have your
cruft in readinefs, and take it out, and dry it very
well, and feafon it with pepper and falt pretty high,
and put it in your pafty. Do not ufe the bones of

our venifon for gravy, but get frefh beef or other

nes.

A goofe, turkey, or leg of mutton a-la-daube.

L a r p it with bacon, and half roaft it, then take
it off the fpit, and put it in as fmall a pot as will
boil it, put to it a quart of white-wine, ftrong broth,
a pint of vinegar, whole fpice, bay-leaves, fweet-
- marjoram, winter-favoury, and green onions. When
it is ready, lay it in the difh, make fauce with fome
of the liquor, mufhrooms, diced lemon, two or
three anchovies ; thicken it with brown butter, and
garnifh it with fliced lemon.

T make Weftphalia bacon.

MaxE 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 thefe together very well, and let it ftand till it is
cold; then- put in the pork, and let it lie in this
Picklc a fortnight ; then take it out, and dry it over
aw-duft : this pickle will do tongues, but you muft
firft let the tongues lie fix or eight hours in pump-
water, to take out the fliminefs ; and when you
have laid them in the pickle, dry them as your pork.

To pot lobfiers.

- Taxe a dozen of large lobfters; take out all
the meat of their tails and claws after they are
boiled ; then feafon them with beaten pepper, falt,

, cloves,
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cloves, mace, and nutmeg, all finely beaten and
mixed together ; then take a pot, put therein a layer
of frefh butter, upon which put a layer of lobfter,
and then ftrew over fome feafoning, and repeat the
fame till your pot'is full, and your lobfter all in;
bake it about an hour and half, then fet 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.

o collar cow beels.

T axke five or fix cow heels or feet, and bone
them while they are hot, and lay them one upon an-
other, ftrewing fome falt between ; then roll them
up in a coarfe cloth, and fqueeze in both ends, and
tye them up very hard ; boil it an hour and half ;
then take it out, and when it is cold put it into com-
mon fouce-drink for brawn. Cut off a little at each
end, it looks better. Serve it in flices, or in the col-
lar, as you pleafe. l

, . A brown fricaffy.

- T ax E lamb or rabbet cut in fmall pieces ; grate
onita little nutmeg, or lemon-peel; fry it quick
-and brown with butter, then have fome ftrong broth,
" in which put your morels and mufhrooms, a few
cock’s-combs boiled tender, and artichoke bottoms ;
a little walnut-liquor, and a bay-leaf ; then roll a bit
of butter in flower, fhake it well, and- ferve it up.
You may fqueeze an orange or lemon over it. -

To make bams of pork like Weftphalia.

To two large hams, or three fmall ones, take
three pounds of common falt, and two pounds and
half of brown coarfe fugar ; mix both together, and
rub it well into the hams, and let them lie feven
days, turning them every day, and rub the faltin
' ) them,

3
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them, when you turn them ; then take four ounces
of falt-petre beat fmall, and mix with two handfuls
of common falt, and rub that well in your hains,
and let them lie a fortnight longer : then hang them
up high in a chimney to fmoke.

To make mufbroom liguor and powder.

Take a peck of muthrooms,” wath and rub
them clean with a piece of flannel, cutting out all
- the gills, but not peeling off the fkins ; put to them
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, a dozen onions, a piece of
butter as big as an egg, and half a pint of vinegar;
ftew them up as faft as you can, keeping them ftir-
ring till the liquor is out of your muthrooms ; drain
them through a colander, fave the liquor and fpice,
and when cold bottle it up for ufe ; dry the mufh-
rooms firft on a bread pan in the oven, afterwards
put them on fieves, till they are dry enough to
ggund to powder. This quantity ufually makes a-

ut half a pound. - ‘

To pot bare.

Taxe three pounds of- the pure fleth 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-
tinguith each from the other; then feafon it with
?ppcr, falt, a large nutmeg, a large handful of
weet-herbs, ‘as fweet-marjoram, thyme, and a dou-
ble quantity of parfley ; fhred all very fine, and mix
it with the fcaz)ning, 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, fo keeogl it; which you may do

three .
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three or four months before it is cut : the fat of pork
is much better than the fat of bacon.

To mak: green peas foap. -

T axe half a buthel of the youngeft peas, di-
vide the great from the fmall; boil the fmalleft in
two quarts of water, and the biggeft in one quart ;
when they are well boiled, bruife the biggeft, and
when the thin is drained from it, boil the thick in as
much cold water as will cover it; then rub away the
fkins, and take a little fpinage, mint, forrel, lettuce
and parfley, and a good quantity of marigolds ;3
wafh, fhred, and boil thefe in half a pound of but-
ter, and drain the {mall peas; fave the water, and
mingle all together, and a {poonful of pepper whole;
then melt a quarter of a pound of butter, and fhake.
a little flower into it, and let it bojl ; put the liquor
to the butter, and mingle all well together, apd let
them boil up ; fo ferve it with dried bread. ,

To dry a leg of mutton like pork.

TaxkE alarge leg of mutton, and beat it down,
flattith with a cleaver, to make it like Weftphalia
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, ftrong enough to bear an egg, and

. put your 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. Boil it with hay, till it is very tender ;
do it in cool weather, or it will not keep well. ’

To falt bacon.

CuT your flitches of bacon very fmooth, make
no holes in it: to about threefcore pounds of bacon
ten pounds of falt; dry your falt very well, and
make it hot, then rub it hard over the outﬁgg, or

nny
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. fkinny part, but on the infide lay it all over, with-

out rubbing, only lightly on, about half an inch
thick. Let it lie ona flat board, that the brine may
run from it, nine days; then mix with a quart of
hot falt, four penny-worth of falt-petre, and firew
it all oyer your bacon ; then heat the reft of your
falt, and put over it, and let it lie nine days longer 3
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 becf.

T ake fix pounds of the buttock of beef, cut
it in pieces as big as your fift, feafon it with a large

{poonful of mace, a {poonful 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 pafte; before it is cold take out
the beef, beat it in fine, - putting in the warm butter
as' you do it, fo put it down clofe in pots; if you
keep it long keep back the gravy, and if it wants
il';:a oning add fome in the beating ; pour on clarified
utter. '

A fricafly of eggs.

Bor1v fix eggs hard, flice them in round flices,
then ftew fome morels in white-wine, with a fhallot,
two anchovies, a little thyme, and a few oifters or
cockles, and falt to your tafte; when they have
ftew’d well together, put in your eggs and a bit of
butter ; tofs them together till it is thick, and then
ferve it up.

To frically artichoke bottoms for a fide-difb.
Bo 1L your artichokes tender, take off the leaves
and choke ; when cold fplit every bottom, dredgirg

Q.2 them



228  The London and Country Cook,

them with flower, and then dip them in beaten eggs,
with fome falt and grated nutmeg; then roll them
up in grated bread, fry them in butter; make
gravy-fauce thickenied with buttér, and pour under

them. '

White foop.

T a x £ fome liquor that has had a leg of mutton
boiled in it, in which you may ftew a knuckle of
veal, an onion, and a bay-leaf ; ftrain it off, and put
it again into your ftew-pan, with a handful of fhred
falery, and a good quantity of oifters; let them
boil till they will break, then put in fuch a quantity
of butter’d crums as will make it thick ; you may
boil in this fome vermicelly ; grate in half a nutmeg, -
falt it to your tafte; fome falery if you. pleafe.

To pot eels.

C ase your eels and gut them, wath 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 beth fides with pepper, falt, and
.grated nutmeg ; then lay them clofe in the pot till it
is full ; cover the pot with coarfe pafte, and bake
them. A pot that holds eight pound weight muft
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 any feabsy pim-
ples, or old inveterate itch.

TAKE a-quarter of an ounce of red precipitate,
grind it on a marble ftone, till it is as fine as the
flower of brimftone ; mix this with an ounce of
flower of brimftone, and work both up with three
ounces of butter without falt, 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

1 ’ - check,
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check, but draw out the diftemper ; and in a week
or ten days confinement, will make an abfolute cure.

I fhould fay many things to recommend this, be-
ing fure of its virtues; but it will not need that, to
any body of judgment.

A cream checfe, | .

T a ke fix quarts of new milk warm from th
cow, and put to it three quarts of good cream, then
runnet it, and when it comes, put a cloth in the
cheefe-mould, and with your flitting-difh take it out
in thin flices, and lay it on your mould by degrees
- till it is all in 3 then let it ftand with a cheefe-board
upon it till it is enough to turn, which will be at
might; then falt it on both fides a little, and let it
ftand with a two pound weight on it all night ; then
take it out, and put it into a dry cloth; and fo do
-till it is dry ; ripen it with laying it on nettles ; fhift
the nettles every day. ' ‘

. Beef a-la-mode. :
. Taxe agood buttock of beef, interlarded with
eat lard, rolled up in favoury fpice, and fweet-
E:vbs; put it in a great fauce-pan, and cover it
clofe, and fet it in the oven all night. This is fit to
cat cold. - .

To flew pigeons ‘with afparagus.

Draw d?:our pigeons, and wrap up a little thred
parfley, with a very few blades of thyme, fome falt
and pepper in a piece of butter ; put fome in the
~ belly, and fome in the neck, and tie up the vent and
the neck, and half roaft them; then have fome
ftrong broth and gravy, put them together in a ftew-
pan ; ftew 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 difh it up.
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A pickle for either tongues or bams.

T Ak E what quantity of water you pleafe, 'and
with bay-falt and common falt make it ftrong 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 fcum 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
to dry.

To mango cucumbers.

Cu T a little flip out of the fide of the cucum-
ber, and take out the feeds, but as little of the meat
as you can; then put in the infide muftard-feed
bruifed, a clove of garlick, fome flices of ginger,
and fome bits of horfe-radifh ; 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 3 and fo do for nine days together ; when cold,
cover them with leather.

To preferve mulberries whole.
S e T fome mulberries over the fire in a fkillet,
and draw from them a pint of juice, when it is
ftrained ; then take three pounds o fugar beaten very
fine, wet the fugar with the pint of juice s boil up
your fugar and fcum it, and put .in two pounds of
-ripe mulberries, and let them ftand in the fyrup till
they are thoroughly warm, then fet them on the fire,
and let them boil very gently; do them but half
. enough, fo put them by in the fyrup till next day;
then boil them gently again, and when the fyrup is
pretty thick, and will ftand in a round drop when it
1s cold, they are enough; fo put all together in a
gallipot for ufe. . ‘ .
)
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To make rofe drops.

T u e rofes and fugar muft be beat feparately into
a very fine powder, and both fifted ; to a pound of
fugar, an ounce of red rofes; they muft be mixed
together, and then wet with as much juice of lemon
as will make it into a ftiff pafte; fet it on a flow fire
in a filver porringer, and ﬁ?ir it well, and when it is
{calding hot quite through, take it off and drop it
on paper ; fet them near the fire, the next day they
will come off. :

To make forc'd-meat.

T Ak E a piece of 2 leg of veal, the lean part,
and fome lean bacon ; mince them very fine, and add
.a double quantity of fuet; put it all in a2 marble
mortar, beat it well, fprinkle it with a little water in
the beating ; feafon it with pepper, falt,. and a little
cloves and mace, to your tafte; fhred fpinage very
fine if you would have it look green, or elfe with-
out ; make it up as you ufe it, with an egg or two,
and roll it in long or round balls.

To pickle red cabbage.

T-a k £ your clofe-leav’d red cabbage, and cut

- it in quarters, and when your liquor boils put in your

"cabbage, and give it a dozen walms; then make the
pickle of white-wine vinegar and claret: you ma
put to it beet-root, boil them firft, and turnips half
boiled ; it is very good for the garnifhing difhes, ‘or
to garnifh a fallet.

French butter. _

T ax e the yolks of four hard eggs, and half a
pound of loaf-fugar beat and fifted, half a pound of
fweet butter, bray them in a marble mortar, or fome
other convenient thing, witha fpoonful or two of o- -
range-flower water 5 when it is well mix’d, force it

Q4 through
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through the corner of a coarfe cloth, in little heaps
on a china plate, or through the top of a drudging-
box. ' )

, A pig farced.

Y ou muft fcald your pig very clean, then bone
it, and take the liver and the heart and chop them
very fmall with marrow, bacon, thyme, a}nar:‘.cy, and
young onjons, feafon with pepper, falt, nutmeg,
cloves and mace, and crums of bread and eggs. Let
there be as much ftuffing as will fill up the fkin,
leaving the head on, then fow up the belly, and
butter the bottom of a ﬁan as long as your pig, and

en it will look as well as a
roafted pig the plain way, then make a fauce with
the brains, and fage, and parfley, and gravy, and
butter, and the juice of lemon, and fo ferve away ;
or you may make a French cullis with ham,’ and put
under your pig.

Granades of veal, mutton or beef. :
Taxe afillet of veal, cut it in fquare pieces .
about fix inches, about the thicknefs of a half crown,
lard one fide well, and fill the other fide with good
force-meat, and clofe it up round, and fkewer them
in the infide, then lay them in a barded ftew-pan
with bacon, twelve es a difh, then lay over fome
flices of veal and the caul, and a little liquor, and
two blades of maee, and ftove them tender, until
all is diffolved, then turn them, and they will colour,
and then difh them and fauce them with good thick -
gravy and butter or ftew’d forre]. .

Fillets of beef three ways glaffe.

CuT the infide out of three firloins of beef, and
cut them the length of your difh: lard one with
bacon, one with parfley very thick, and the other
“with fix fmall faufages, then fkewer them and thfepit
i m

A



The London and Country Cak; 233

them on a fmall {pit, or lark fpit, then roaft them
uick, one hour with a good fire will roaft them
en ftew fome fmall cucumbers with elder vinegar,
and gravy and fhallot, perpcr and falt, and lay in
your difh and your three fillets a top ; you may gar-
nifh with forc’d cucumbers.

To difil vinegar for mufbrooms.

T o a gallon of vinegar put an ounce and half of
ginger fliced, one ounce of nutmegs bruifed, half
an ounce of mace, half an ounce of white pepper,
as much Jamaica-pepper, both bruifed, a few cloves;
diftil this : take care it does not burn in the ftill.

To make a cullis of bam, tbe French way.

T axk e two pound of veal, two pound of Weft-
phalia ham and cut in flices ; lay at the bottom of
your pan, abard of bacon, then your veal and ham,
and fome flices of bacon, and carrot, and parfnip or
falery ; then ftove this until it comes to ftick but
do not burn it, let it be of a gold colour, then put
in fome good clear broth and a faggot of herbs, fea-
fon with fpice, then thicken a piece of butter with
a fpoonful of flower, and thicken your gravy but
not too thick 5 you may ufe it for feveral fauces of
fowl or fith,

Breaft of weal fauciffon.

Taxe a breaft of veal and boneit, and cut it
in four quarters, and wath it over with the yolks of
eggs, feafon it with er and falt, then take the
meat of a pound of g:p es, and mix it with fome
good veal force-meat, and fpread out your four

uarters of your veal, then fpread all over your
?oroc-m&t the thicknefs of a crown-piece, and then
roll them up very hard, and tie them with packthread
all round, wath them over with the yolk of egg
and crums, and bake them gently three quarters of
' - an
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an hour; you may ftove them gently one hour and
a half, and then take off the ftrings and lay them in
‘your difh; you may cut them in quarters or flices as
you pleafe, and garnith with orange and fauce, with
butter and gravy..

To make almond kogs puldings.
+ TaxE two pounds of beet-fuet, or marrow fhred
very {mall, and a pound and half of almonds
blanched, and beaten very fmall 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 lintle faffron in a rag, and dip it in the cream to
colour it ; firft beat your eggs very well, then ftir in
your almonds, then the fpice, and falt, and fuet,
and then mix all your ingredients together ; fill your
guts but half full, put fome bits of citron in the guts
as you fill them ; tie them up, and boil them' about
a quarter of an hour.

To make bogs puddings with currans,

Taxe three pounds of grated bread to four
pounds of beef-fuet finely fhred, two pounds of cur-
rans, cloves, mace, and cinnamon, of each half an
ounce beaten fine, a little falt, a pound and half of
fugar, a pint of fack, a quart of cream, a little rofe-
water, twenty eggs well beaten, but half the whitess
mix all thefe well together, and 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
on clean cloths. »

French beans 10 keep.

Taxe a peck of French beans, break them e-
very one in the middle 5 to them put two pounbc:s of
' aten
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beaten falt ; ram them well together, and when the
brine arifes put them in a narrow-mouth’d jar; prefs
' them down clofe, and lay fomewhat that will keep
them down with a weight, and tie them up clofe,
that no air comes to them ; the night before you ufe
. them, lay them in water.

To pickle mufbrooms.

T axr only the buttons, wafth them in milk and
water with a flannel 5 put milk on the fire, and
when it boils put in your muthrooms, and boil them
four or five boils, and have in readinefs a brine made
with milk and falt, and take them out of the boiling
brine, and put them into the milk-brine, and cover
them up all night ; then have a brine with water and
falt 5 boil it, and let it ftand to be cold, and put in

our buttons, and wafth them init. When you firft
Zoil your mufhrooms, you muft put with them an
onion and fpice ; then have in readinefs 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 z:xite cold put your
mufhrooms into the bottle, and fome bay-leaves on
the fides, and ftrew between fome of your boiled
fpice ; then put in the liquor, and a little oil on the
top ; cork and rofin the top; fet them cool and dry,
and the bottom upwards.

A leg of mutton a-la-daube. ,

L Arp your meat with bacon through, but flant-
way, half roaft it, take it off the fpit and put it in
a {mall pot as will boil it, two quarts of ftrong broth, -
a pint of white-wine, fome vinegar, whole fpice,
bay-leaves, green onions, favoury, fweet-marjorams
when it is ftewed enough, make fauce of fome of
the liquor, mufthrooms, lemon cut like dice, two
or three anchovies ; thicken it with browned butter ;
garnifh with lemon. |

Sauce
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Sauce for filb or flefb.

TaxkE aquart of verjuice, and put it into a jug;
then take Jamaica pepper whole, fome fliced ginger,
fome mace, a few cloves, fome lemon-peel, horfe-
radifh-root fliced, fome f{weer-herbs, fix fhallots
peeled and eight anchovies, two or three {poenfuls
of fhred capers ; put all thefe into a linnen bag, and

put the bag into your verjuice ; ftop the jug clofe, -

and keep it for ufe; a fpoonful cold or mixed in
fauce for fith or flefh.

To pickle mufbrooms.

ScraPrE the buttons carefully with a penknife,
and throw them into cold water as you fcrape them;

and put them into frefh water, and fet them clofe

covered over a quick clear fire ; blow under it, to
make it boil as faft as poffible half a quarter of an

hour; ftrain them off, and turn the hollow end down -

upon a wooden board as quick as you can, whilft
they remain’ hot, and then fprinkle them over with a
little falt ; when they are cold put them into bottles
or glaffes, with a little mace, and fliced ginger, and
" cover them with cold white-wine vinegar; tie blad-
ders or leather over them. ‘

Kid barbicued in quarters.

T axE yourkid, cut off the head, and cut it in
quarters as you do lamb, then raife 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 grofs lard ; then take out the fleth of
your legs, leaving the fkin whole, and ftuff with
‘diced fweetbreads, force-meat balls, lumps of mar-
row, and piftachoes, then coyet it over with a caul,
and roaft all the four quarters; then take the head
and cleave it whole as 1t is, take out the brains and
clean it well, and fill it up with force-meat, and tie

‘ _ ' , i
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it up clofe and boil it in a cloth, or bake it, then lay
the head in the middle, and the four quarters round ;
fauce it with cullis of veal, gravy, fhallots, and
champaigne, and a little faffron juice fqueezed i
garnifh with water-crefles.

Calf’s bead collared the French manner..

Y ov muft fplit and cleanfe 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 fpread
it on your dreffer, and cut it as broad as you can,
and wafh it over with yolks of eggs, and feafon it
with chopt fage, thyime, parfley, pepper, falt and
nutmeg, then lay a row of flices of ham, and then
a row of force-meat, and a few combs, and flices of
fweet-bread, then roll it yp very tight and tye it in
a cloth, or you may do it with broad tape, and then
either ftew it, boil it, or bake it; you may ferve it
hot or cold. ‘

Tench to pickle.

WHEN your tench are cleanfed, have a pickle
ready boiled, half white-wine and half vinegar, afew
blades of mace, fome fliced ginger, whole pepper,
and a bay-leaf, with a piece ofg lemon-peel and fome-
falt ; fo boil your tench in it, and when it is enough,
lay them out to cool, and when the liquor is cold,
put them in; it will keep but few days.

To pickle cucumbers in flices.

TakE your cucumbers at the full bignefs, but
not yellow, and flice them half an inch thick ; flice
an onion or two with them, and ftrew a pretty deal
of falt on them; let them ftand to drain all night;
then pour the liquor clear from them ; dry them in
a coarfe cloth, and boil as much vinegar as will co-
ver them with whole pepper, mace, and a quartered
nutmeg; pour it fcalding hot on your cucumbers, ,

) keeping



238 The London and Country Cook,

keeping them very clofé ftopt ; in two or three days
heat your liquor again, and pour over them; fo
;10 two or three times more, and tie them up with.
eather.

To do the fine banged beef. -

TuE piece that is fit to do, is the navel-piece,
and let it hang in your cellar as long as you dare for
flinking, and till it begins to be a little fappy; take
it down, and wafh it in fugar and water ; wath it
with a clean rag very well, one piece after another:
for you may cut that piece in three; then take fix
penny-worth of falt-petre, and two pounds of bay-
falt; dry it, and pound it {mall, and mix with it
two or three fpoontuls of bfown fugar, and rub your
beef in every place very well with it; then take of
common falt, and ftrew all over it as much as you
think will make it falt enough; let it lie clofe, till
the falt be diffolved, which will be in fix or feven
days; then turn it every other day, the undermoft
uppermoft, and fo for a fortnight; then hang it
where it may have a little warmth of the fire ; not
too hot to roaft it. * It may hang in the kitchen a
fortnight 3 when you ufe it, boil it in hay and pump-
water, very tender : it will keep boiled two or three
months, rubbing it with a greafy cloth, or putting
it two or three minutes into boiling water to take off
the mouldinefs.

To pickle falmon.

T a k'E two quarts of good vinegar, half an 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; bruife the fpice grofly, and
put all thefe to a fmall quantity of water, put juft
enough to cover your fith ; cut the fith round, three
or four pieces, according to the fize of the falmon,
and when the liquor boils put in your fifh; boil'ni:

- I well 5
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well 3 then take the fith out of the pickle, and let it
cool ; and when it is cold put your fifh into the bar-
rel or ftein you keep it in, ftrewing fome fpice and
bay-leaves between every piece of fith; let the
pickle cool, and fcum off the fat, and when the
pickle is quite cold pour it on your fith, and cover
it very clofe. '

[}

A plum-cake.

Taxe 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 a pint of fack, a little
honey-water, and a quart of ale-yeaft, a quart of
cream, a pound and half of butter melted and pour-
ed into the middle thereof ; then ftrew a little Aower
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 fmooth ; then put it in an hoop,
with a paper flowered at the bottom. -
A good feed-cake.
Taxe five pounds of fine flower well dried,

| and four pounds of fingle-refin’d fugar beaten and

fifted, mix the fugar and flower together, and fift
them through a hair-fieve ; then wafh four pounds
of butter in eight fpoonfuls of rofe or orange-flower-
water ; you muft work the butter with your hand till
it is like cream; beat twenty eggs, half the whites,
and put to them fix fpoonfuls of fack : then put in
your flower, a little at a time, keeping ftirring with
your hand all the time ; you muft not begin mixing
it till the oven is almoft hot ; you muft let it lie a
little while before you put your cake into the hoop;
when you are reac?'y to put it into the oven, put into
it eight ounces of candied orange-peel fliced, and as
much citron, and a pound and a half of carrav;/iay-

comfits ;
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comfits; mix all well together, and put it in the
hoop, which muft be prepared at bottom, and but-
tered ; the oven muft be quick ; it will take two or
three hours baking ; you may ice it if you pleafe.

To make buster’d loaves to eat bot.

T a x E eleven yolks of eggs beat well, five {poon--
fuls of cream, and a good fpoonful of ale-yeatt, ftir
all thefe together with flower till it comes to a little
pafte, not too ftiff; work it well, cover it with a
cloth; lay it before the fire to rife a quarter of an
hour ; when itis well rifen, make it in a roll, and
cut in five pieces, and make them into loaves, and

~ flat them down a little, or they will rife too much ;

put them into an oven as hot as for manchet, and
when they are taken out of the oven, have at leaft
a pound of butter beaten with rofe-water and fugar
to your tafte; cut all the loaves open at the top,
and pour the butter into them, and ferve them hot
to table. .

Lo make little pafiies to fry.

T ax e thekidney of a loin of veal or lamb, fat
and all, fhred it very fmall, feafon ‘it with a little
falt, cloves, mace, nutmegs, all beaten fmall, fome
fugar, and the yolks of two or three hard eggs minc-
ed very fine ; mix all thefe together with a little fack

" or cream; put them in puff-pafte and fry thems

ferve them hot.

To make cuftards.

" Taxe two quarts of thick fweet cream, boil it
with fome bits of cinnamon, and a quartered nutmeg,
keep it ftirring all the while, and when it has boiled
a little time, pour it into a pan to cool, and ftir it till
it is cool, to Eccp it from fcumming ; 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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fweeten it with fine fugar to your tafte, put in a very
little falt, ‘and fome rofe or orange-flower-water ;
then ftrain all through a hair-fieve, and fill your cups
or cruft ; it muft be a pretty quick oven ; when they
boil up they are enough..

To make apple fritters. -

T ak e the yolks of eight eggs, the whites of
four, beat them well together, and ftrain 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 poffet of it; when your poffet
is cool, put to it your eggs, beating them well to-
gether ; then put in nutmeg, ginger, falt and flower
to your liking : your batter thould be pretty thick ;
then put in pippins fliced or fcraped ; fry them in
good ftore of hot lard with a quick fire.

To make an apple tanfy.

T ax £ three pippins, flice them round in thin
, -flices, and fry them with butter; then beat four
~ eggs, with fix fpoonfuls of cream, a little rofe-wa-
- ter, nutmeg, and fugar, and ftir them together, and
pour it over the apples: let it fry a little, and turn
it with a pye-plate. Garnifh with lemon and fugar
ftrewed over it. -

An ordinary cake to eat with butter.

- Taxe two pound of flower, and rub into it
half a pound of butter; then put to it fome {pice,
a little falt, a quarter and a half of fugar, and half
a pound of raifins ftoned, and half a pound of cur-
rans ; make thefe into a cake, with half a pint of
ale-yeaft, and four eggs, and as much warm milk as

ou fee convenient; mix it well together, an hour
and half will bake it. This cake is good to eat'with
butter for breakfafts. x . 4
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A French cake 1o eat bot.

T akE adozen 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

. ftand three or four hours ; then bake it in a quick

“oven, and when you take it out, flit it in two, and
pour a pound of butter on it melted with rofe-water ;
cover it with the other half, and ferve it up hot,

To make wvery good wigs.

" Taxke a quarter of a Feck of the fineft Aower,
rub into it three quarters of a pound of frefh butter,
till it is like grated bread, fomething more than
half a pound of fugar, half a nutmeg, and half a
Tace ofP ginger grated, three eggs, yolks and whites
beaten very well, and put to them a pint of thick
ale-yeaft, and three or four fpoonfuls of fack ; make
a hole in your flower, and pour in your yeaft and
eggs, and as much milk juft warm as will make it
into a light pafte; let it ftand before the fire to rife
half an hour, then make it into a dozen and half of
wigs 3 wath them over with eggs juft as they go in-
to the oveny a quick oven and half an hour will
"bake them.

. To make almond cheefecakes,

Taxe 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 two hard eggs, and beat them together ; beat the
yolks of fix eggs, the whites of three, and mix
- with your almonds, and half a pound of butter melt-
ed, and fugarto your tafte; mix all well together,

and ufe it as other cheefecake-ftuff, g

. - ,
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To make a [almon-pye. A
Maxe a good puff-pafte, and lay it in your
attipan, then take the middle piece of falmon, fea-
fon 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) fweet-herbs, fome grated
:bread, and a few oifters and grated nutmeg, fome
{mall pepper, and a little falt ;_make it up with raw
eggs into balls, fome long, .fome round, and lay
them about your falmon ; put butter over all, and
did your pye; an hour will bake it.

To make a marrow pudding.

Take a quart of cream, and three Naples
‘bifkets grated, a nutmeg .grated, the yolks of ten
eggs, the whites of five well .beaten, and fugar to
zour tafte; mix all well together, and put a little

it of -butter in the bottom of your fauce-pan; then
put in your ftuff, and fet it over:the fire, and ftir
it till it is pretty ¢hick ; then pour it into your pan,
with a quarter of a pound of currans that have been
plumpt in hot water; ftir it together, and let it
ftand all night. The next day put fome fine paft
rolled very thin at the bottom of your difh, and
when the oven is ready, pour in your ftuff, and on
the tap lay large pieces of marrow. Half an hour
will bake it. ‘

90 make Whetftone cakes.

T axe half a pound of fine flower, and half a
~pound of loaf-fugar fearced, a fpoontul of carraway-
-feeds dried, the yolk of one egg, the whites of three,
-a little rofe-water, with-ambergreafe diffolved in it;
amix it together, apd roll it .out -as thin as a wafrs
: s R 2 ’ cut
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cut them with a glafs ; lay them on flowered paper,
and baké' them in a flow oven.

: A made difp. .

T a x & half a pound of almonds, blanch and beat
them very fine; put to them a little rofe or orange-
flower-water in the beatin§ ; then take a quart of
fweet thick cream, and boil it with whole cinnamon,
and mace, and quartered dates ; fweeten your cream
with fugar to your tafte, and mix it with your al-
monds, and ({Ir it well together, and ftrain it out
through a fieve. Let your cream cool, and thicken
it with the yolks of fix eggs; then gamifh the decp
difh, and lay pafte at the bottom, and then put in
fliced artichoke bottoms, being firft boiled, and up-

~on that a layer of marrow, fliced citron, and candied

orange ; fo do till your difh is near full ; then” pour
in your cream, fo bake it without a lid ; when it is
baked, fc fugar on it, and ferve it up hot. Half
an hour will bake it. ' '

To make a chefnus pudding.

T Axe adozenand half of chefauts, put them
in a fkillet of .water, and fet them on the fire till
they will blanch ; then blanch them, and when cold
-put them in cold water, then ftamp them in a2 mor-
tar with orange-flower-water and fack till they are
very fmall ; mix them in two quarts of cream, and .
eighteen yolks of eggs, the whites of. three or four;
beat the eggs with fack, rofe-water and fugar, put
it in a dith with puff-pafte ; ftick in fome lumps of
marrow or frefh butter, and bake it.

To make a brown-bread pudding.

‘Taxe half a pound of brown bread, and double
the weight of it in beef-fuet, a quarter of a pint of
cream, the blood of a fowl, a whole nutmeg, fome

cinnamon, a fpoorful of fugar, fix yolks of ‘iﬁgsa
P - _
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three whites; mix it all well together, and boil it
in a2 wooden difh two hours ; ferve it with fack and
fugar, and butter melted.

To make a baked [ack pudding.

Take a pint of cream, and turn it to a curd
with fack ; then bruife the curd very fmall with a
fpoon, then grate in two Naples bifkets, or the in-
’5‘060 of a ftale penny loaf, and mix it well with the
curd, and half a nutmeg grated, fome fine fugar,
.and the yolks of four eggs, the whites of two,
beaten with two fpoanfuls of fack ; then melt half
a pound of freth butter, and fir all together till the
oven is hot; butter a dith, and put it in, and fift

fome fugar over it juft as it is going into the oven
half an hour will bake it.

To make Shrewibury cakes.

Tak e to one pound of fugar three pounds of
the fineft flower, a nutmeg grated, fome beaten cin-
namon ; the fugar and fpice muft be fifted into the
fower, and wet it with three eggs, and as much
melted butter as will make it of a good thicknefs to
roll intp a pafte ; mould it well and roll it, and cut it
into what fhape you pleafe; perfume them, and
prick them befare they go into the oven.

To make curd friters.

Take a handful of curds, and a handful of
flawer, and ten eggs well beaten and ftrained, fome
fugar, and fome cloves, mace, and nutmeg, a little
faffron ; ftir all well together, and fry them in very -
hot becf-drippin%; dr:E them in the pan by fpoon-
fuls ; ftir them about till they are of a fine yellow-
brown ; drain them from the fuet, and fcrape fugar
on them, when you ferve them up.

R 3 Te
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To make fry'd toafts.

. Cu1p a manchet very well, and cut itround wayg
into toafts; and then take cream and eight eggs,
feafoned with fack and fugar and nutmeg; and let
thefe toafts fteep in it about an hour ; then fry them
in fiveet butter, ferve them up with’plain melted but-~
ter, or with butter, fack and fugar, as you pleafe,

To make carrot, or parfnip puffs.

Scrare and boil your carrots and parfnips ten<
der ; then fcrape or mafh them very fine, add to a
pint of pulp the crum of a penny-loaf grated, or
fome ftale bifket, if you have it, fome eggs, but
four whites, a nutmeg grated, fome orange-flower-
water, fugar to your tafte, a little fack, and mix it
up with thick cream ; they muft be fry’d in rendered
fuet, the liquor very hot when you put them in ; pug
in a good fpoonful in a place.

To make a ratifis pudding.

T AXE a quart of cream, boil it with four or
. five laurel-leaves; then take them out, and break in

~ half a pound of Naples bifket; half a pound of but-
ter, fome fack, nutmég, and falt; take it off the
fire, cover it up ; when it is almoft 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 2 moderate oven half an hour ; fcrape fus
gar on it as it goes into the oven, :

7o make a florendine of 'ch.

T A x E 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 ; feafon it with
cloves, mace, nutmeg, and a lictle falt; and put in
fome yolks of eggs, and 3 handful of grated g »
a pippin or two chopp’d, fome candi lcmon.-pecél'

‘ - mince

’
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minced fmall, fome fack, fugar, and orange-flower-
water. Put a fheet of puff-pafte at the bottom of
your dith ; put this in, and eover it with another ;
clofe it up, and when it is baked, fcrape fugar on it ;
and ferve it hot.

To make oatmeal caudle.

T akEe two quarts of ale, and one of ftale beer;
and two quarts of water, mix them all together, and
add to it two handfuls of pot-oatmeal, twelve cloves,
five or fix blades of mace, and a nutmeg quartered
or bruifed ; fet it over the fire, and let it boil half
an hour, ftirring it all the while; then ftrain 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 clofe, that it may not fcum; warm it
as you ufe it.

To make [alop.

TAkE a quart of- water, and let it boil a quar-
. ter of an hour, and then put in a quarter of an ounce

of falop finely powdered, and let it beil half an hour -
longer, ftirring it all the while; then feafon it with
white-wine and juice of lemons, and fweeten it to
your tafte ; drink it in china cups, as chocolate ; it °
is a great fweetner of the blood.

Boil fago till it is tender and jellies, a fpoonful and
half to a quart of water, then feafon it as you da
falop, and- drink it in chocolate-dithes ; or if you

leafe leave out the wine and lemon, and put in 3
pint of thick cream and a ftick of cinnamon, and -
thicken it up with two or three eggs.

To wake firong mead.

T axe of fpring-water what quantity you pleafe,
and make it more than blood-warm, and diffolve
honey in it dll it is ftrong enough to bear an egg, .
the breadth of a fhilling 11 then boil it gently, neag

N 4 an
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an hour, taking off the fcum as it rifes ; then put
to about nine or ten gallons, feven or eight large.
blades of mace, three nutmegs quartered, twenty
cloves, three or four fticks of cinnamon, two or three
roots of ginger, and a quarter of an ounce of Jamaica_
pepper ; put thefe fpices into the kettle to the honey
and water, a whole lemon, with a fprig of fweet-brier,
and a fprig of rofemary ; tie the brier and rofem

together, and when they have boiled a little while,,
take them out, and throw them away ; but let your.
liquor ftand on the fpice in a clean earthen pot, till
the next day; then ftrain it into a veflel that 1s fit for,
it, put the fpice in a bag, and hang it in the veffel,
Rop 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 make fmall white mead,

T Ak E three gallons of fpring-water, and make -
it hot, and diffolve in it three quarts of honey, and -
a pound of loaf-fugar; and let it boil about half an
“hour, and fcum it as long as any rifes ; then pour it
out into a tub, and fqueeze in the juice of tour le-
mons, put in the rinds of but two, twenty cloves,
two races of ginger, a top of fweet-brier, and a to
of rofemary ; let it ftand 1n a tub till it is but blood-
 warm; then make a brown toaft, and fpread it with
two or three fpoonfuls of ale-yeaft; put it into a
veffel fit for it; let it ftand four or five days, then
- bottle it out.

To make very fine [yllabubs.
T axE aquartand half a pint of cream, a pint
of rhenith, half a pint of fack, three lemens, near
a pound of double refin’d fugar; 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;
fqueeze the juice of the three lemons into your wine,

and
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and put that to your cream, then beat all together
with a whifk juft half an hour; then take it up all
together with a fpoon, and fill your glaffes ; it will
keep good nine or ten days, and is beft three or four
days old ; thefe are called tbe everlafting fyllabubs.

" To make an oatmeal fack-poffet.

T axe apint of milk, and mix in it two fpoon-
fuls of flower of oatmeal, and one of fugar, put in
a blade of mace, and let it boil till the rawnefs of
the oatmeal is gone off ; in the mean time have in.
readinefs three fpoonfuls of fack, and three of ale,
and two of fugar, fet them over the fire till fcaldin
hot, then put them to your milk, give one ftir, an
let it ftand on the fire a minute or two, apnd pour it
in your bafon; cover your bafon with a pye-plate,
ang let it ftand a little to fettle. '

To drefs eggs with bread. ‘

TaxkE a penny loaf, foak it in a quart of hot
milk for two hours, or till the bread is foft, then
ftrain it through a coarfe fieve, put to it two fpoon-
fuls of orange-flower-water, or rofe-water, {weeten
it, te in a little nutmeg, take a little difh, butter
the bottom of it, break in as many eggs as will co-
ver the bottom of the dith, pour in the bread and
milk, fet it in a tin oven before the fire, and half an
hour will bake it 5 or it will do on a chaffing-difh of
coals. Cover it clofe before the fire, or bake it in a
flow oven.

Turkeys en botticle in' decanter bottles.

DRraw your turkeys and finge them well, then
bone them from the back ; you muft not cut the
rump off ; then take fome of the fleth off, and fet
ito wité:la {weet-bread, fome fgngrr::iw and bacon,

, falt, nutmeg, crums of bread, and eggs,
gnegl:ll.ittle cream, :ﬁdbcat thefe well together in a
mortar,
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~ mortar, and it is good force-meat, then fpread: your

turkey on the table the fkin downwards, and wath it
over with the yolk of egg, and fpread a little force-
meat over it about the thicknefs of a crown-piece,
then lay a row of oifters and piftachoes, then g)rcc- '
meat again, then a row of fweet-breads, and morels
and combs, and then a few flic’d chefnuts ; do this
until your body is full, then few it up with a needle
and filk, and turn it up, and wafh it over with the
yolk of egg, and flower it, and pafs it in 2 pan,
then ftove it down very tender; or you may put it
in your bottles; Let the bottles be made fo as to be
taken off in the middle, or cut with a diamond, and
you muft boil your turkey bettles and all in a kettle
almoft up to the top of the bottles for five hours,
then take them out and clean your bottle, and take
out the fat, and ftick a nofegay on the top of your
bottle, and fo ferve it; when you have an entertain-
ment you muft have two, one at the upper end of
the table, the 'oth?r at the lower end. '

To makeé fieeple cream. - ©
T axe five ounces of hart’s-horn, and two ‘oun-
ces of ivory, and put them into a ftone bottle, and
fill it up with fair water to the neck, and put in a
fmall quantity of gum-arabick, and gum-dragant;
then tic up the bottle very clofe, and fet it mto 3
ot of water with hay at the bottom, let it boil fix
ours; then take it out and let it ftand an hour be-
fore you open it, left it fly in your face ; then ftrain
it in, and it will be a ftrong; jelly ; then take a pound
of blanched almonds, and beat them very fine, 3nd ¥
mix it with a pint of thick cream, and let it ftand g
little; then firain it out and mix it with a pound of
jelly ; fetit over the fire till it is fcalding hat;, fweeten
it to your tafte with double-refined fugar; then take
it off, and put in a little amber, and pour it outinte -
fmall high gallipots like a fugar-loaf at top ; whenit
. ' o is
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Is cold turn it ouy, and lay whipt cream about them
in heaps. ' '

To make blanched cream.

Taxe a quart of the thickeft fweet cream you
can get, feafon it with fine fugar and orange-flower-
water ; then boil it ; then beat the whites of twenty
eggs with a little cold cream, take out the treddles,
and when the cream is on the fire and boils, pour in
your eggs, ftisring it very well till it comes to a
thick curd ; then take it up and pafs it through a
hair fieve ; then beat it very well with a fpoon wll it
js cold, and put it in difhes for ufe. o

A rice pudding.
TakeE fix ounces of the flower of rice, put it in
a quart of milk, and let it boil till it is pretty thick,

ftirring it all the whilz ; then pour it in a pan, and ° .

ftir in it half 2 pound of butter, and fix ounces of
fugar. When it is cold, grate in 2 nutmeg, and beat

and ftir all this together ; put a little fine pafte at
the bottom of your difh, and bake it.

To preferve apricots ripe. :

"GATHER your apricots of a fine colour, but
not too ripe ; weigh them, and to evc?' pound of
apricots put a pound of double refin’d fugar beaten
and fifted ; ftone and pare your apricots ; as you
pare them, put them into your pan you do them in,
with fugar ftrewed over and under them ; let them
not touch one another, but put fugar between, cover
them up, and let them lie till the next day ; then ftir
them gently, till the fugar is melted ; then put them
on a quick fire, and let them boil half an hour, fcum-
ming exceeding well all the while ; then take it off,
and .cover it till it is quite cold, or till the next day 3
_ then boil it again, fcumming it very well, ¢l it is
enough, fo put it in pots. g

[
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To preferve green apricols.

T A K E green apricots, about the middle of Fune,
or when the ftone is hard ; put them on the firein -
cold water three or four hours ; cover them clofe;
but firft take their weight in double-refin’d fugar;
then pare them nicely ; dip your fugar in water, and
boil the water and fugar very well ; then put in your

ricots, and let them boil till they begin to open; .
xen take out the ftone, and clofe it up again, and
put them in the fyrup, and let them boail till they
are enough, fcumming all the while ; then put them
in pots.

For a loofenefs.

T axe three large nutmegs, and the weight of
them in cinpamon ; grate and beat the {pice extreme-
Iy fine; make it into a moift pafte with new-laid
cggs, dry them in little cakes, in a fhovel, over a
gentle fire : eat the bignefs of a half crown, firft
and laft, and\ at four in the afternoon.

- o make ribbon jelly.

Taxe out the great bones of four calves feet,
and put the feet into a pot with ten quarts of water,
three ounces of hart’s-horn, three ounces of ifing-
glafs, a nutmeg quartered, four blades of mace;
then boil this till. it comes to two quarts, and ftrain it
through a fine flannel bag ; let it ftand twenty-four
hours ; then fcrape off all the 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 ftrain it
again through a flannel bag ; then run the jelly into
little high glaffes ; run every colour as thicfl as your
finger; one colour muft be thorough cold before
you put another on, and that you run on muft not
be blood-warm for fear it mixes together; you muft
colour red with cochineel, green with fpinage, yel-

’ oW
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jow with faffron, blue with fyrup of violets, white
with thick cream, and fometiines the jelly by itfelf,

To make orange cream.

Taxe the juice of fix cranges, fet it on the fire,
let it be {calding hot, but not boil ; beat three yolks
of eggs with as much fugar as will make it fweet
enough to your taftc ; beat them up together, and
let them have one boil up, keep it ftirring, fcum it,
and put it into glaffes, and ferve it up cold.

Ragou of wveal fweetbreads.

Cu T your {weetbreads into pieces as big as a wal-
nut, wafg. them and dry them, then burn fome but-
ter in a frying-pan, and when it is very hot put in
the fweetbreads, ftirring them till they are brown ;
then pour in fome gravy, with fome mufhrooms fea-
foned with pepper, falt, with a little all-fpice, and
ftew them about half an hour, after which pour off
your fauce through a fieve, and thicken it; place
your veal in the difth, and pour your fauce over it ;
you may add to this cocks-combs blanched with
truffles or morels, but muthrooms is enough if you
can get them ; ferve it with fliced lemon or orange.

To make a firong apple jeliy.

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 mo:e
water than will juft cover them, and let it boil as faft
as poffible ; and when the apples arc all to picces,

ut in about a quart of water more, and let it boil
Ealf an hour longer, then run it through a jelly-bag,
and ufe it as occafion for any fort of fweet-meat ; in
the fummer codlins are beft, in the winter golden-
- runnets or-winter-pippins.

To
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To preferve rafberries whole,

Taxe the full weight of your rafberries in double+
refin’d fugar, beaten and fifted ; lay your rafberries
fingle in the bottom of your preferving-pan, and
-put all your fugar over them; fet them on a flow
fire, till there is fome fyrup in the bottom of the

an ; then fet them on a quick fire, till all the fugar
Ee thoroughly melted ; give them two or three
‘walms, fcum them, and take them up, and put them
in glaffes. '

- Egg pyes.

Bo 1L twenty eggs hard, take the yolks and fhred
them with citron and lemon-peel, feafon them with
fweet fpice, and mix them with a quart of ftuff for
cuftards, ready made, fet 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 cuftards,
and when they come out of the oven, flick them
with flic’d citron, and ftrew them with coloured
bifket.

A fack poffet witbout eggs. .
‘T A x £ aquart of cream or new milk, and grate
three Naples bifkets in it, and let them boil in the
cream; grate fome nutmeg in it, and {weeten it to
Kou'r tafte 5 let it ftand a little to cool, and then put
alf a pint of faek a little warm in your bafon, and
pour your cream to it, holding it up high in the
pouring ; let it ftand a little, and ferve it. .

A fack-pofflet without cream or eggs. -

Taxke half a pound of Jordan almonds, lay
them all night in water, blanch and beat them ina’
ftone mortar very fine, with a pint of orange-flower-
water, or fair water a quart, and half a pound of
fugar, a two-penny loaft of bread grated, fo le;o 15

4
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‘boil till it is thick, continually ftirring it ; then warm
half a pint of fack and put to it; ftir it well toge-
ther, and put a little nutmeg and cinnamon in it.

90 make a poffes with ale : King William’s poffes.

T Ak E aquart of cream, and mix with it a pint
of ale, then beat the yolks of ten-eggs, and the
whites of four; when they are well beaten, put them

" to the cream and ale ; fweeten it to your,tafte, and

flice fome nutmeg in it ; fgt it over the fire, and

14t ftirring all the while; and when it is thick, and
before it boils, take it off, and pour it into the ba-
fon you ferve it in to the table.. N

For a bearfenefs.

Taxk e every night, going to reft, half a pint
of mum, as warm as you can drink it at a draught,
for three nights together. :

. 90 make red quince marmalade.

Pare, core and quarter your quinces, then weigh
them, and to-a pound of quince allow a pound of
fingle refin’d fugar beaten fmall, 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 fkillet, with water pro-

rtionable to the quantity of quinces you do; cover
1t and fet it over the fire, and let it boil two or three.
hours ; then put in a quart of barberries, and let
them boil an hour, and grain all out ; then put your
quince and liquor, and a quarter of your fugar, into
a fkillet or large preferving-pan, and let them boil
together over a gentle fire ; cover it clofe, -and take
.care it does not burn ; ftrew ‘in the reft of your fu-
gar by degrees, and ftir it often from the bottom,
‘but do not break the quince till it is near enough;
‘then break it in lumps'as fmall as you like it; when
it is of a good colour and very tender, tryfomeina

fvoon ;
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fpoon ; if it jellies it is enough ; then take it off, and
put it in gallipots ; when it is cold paper itup. -

70 make a pretty fort of lemon puffs.

T o apound 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, firft beat to a very high froth, till it
is white as fnow.; when you have beat all together
fome time, and put in th quantity of egg you de-
fign, which muft be three at leaft to every pound of
fugar ; 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 fmall
drops; you may ‘add any perfume you like; byt
. they are very good without. .-

To preferve green plums.

T # E plums that will be the greeneft are the white
plums that are ripe in wheat harveft; gather them
about the middle of Fu«/y whilft they are green ; when
gathered, lay them in water twelve hours; then
{cald them in two feveral waters, let not the firft be
too hot, but the fecond muft boil before you put
the L%lums in, and when they begin to fhrivel, -peel
off the fkin 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
clofe for half a quarter of an hour, till you perceive
them to look greenifh and tender; then take them
out and weigh them with double-refin’d fugar, equal
weight ; ‘wet a quarter of a pound of your fugar in
- four fpoonfuls of water ; fet it on the fire, and when
it begins to boil, takeit off, and put in your plums
one by one, and ftrew the reft of your fugar upon
them, only faving a little to it:t in with your per-
' fume, mufk or ambergreafe, which muft be puﬁ tlln

‘ a little
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a little before they are done: let them boil foftly on

a moderate fire half an hour or more till they are

green -and the fyrup thickith ; put your plumsin a

pot or glaffes ; let the fyrup have two or three walms

more and put it to them, when they are cold paper
~them up. :

Calues feet anotber way.
Bo1i two calves feet, a bit of veal, a bit of beef,

and the hottom of a white loaf ; add no feafoning,
but two or three blades of mace, a fliced nutmeg,

and fome falt; have fome boiled rice to ftir in after -

you have firained it from the bones and fkins; put
a boiled chicken in the middle, and fippets in the
dith. This is very nourithing, and lefs offenfive to
weak ftomachs than any foup that is made.

To make bgre’ s-born jelly.

T axe alarge gallipot, and fill it full of hart’s<
horn, and then fill it full with {pring-water, and tie
4 double paper over the gallipot, and fet it in the
baker’s oven with houfhold bread ; in the morning
take it out, and run it through a jelly-bag, and fea-
fon with juice of lemons; and double-refin’d fugar,
and the whites of eight eggs well beaten ; let it have
a bail, and run it through the jelly-bag again into
your jelly-glaffes ; put a bit of lemon-peel in the bag,

To make calves foot jelly.

To four calves feet take a gallon of fair water,
cut them in pieces, and put them in a pipkin clofe
covered, and boil them foftly till almoft half be cons
fumed ; then run it through a fieve, and let it ftand
till it is cold ; then with a knife take off the fat, and
top and bottom, and the fine part of the jelly melt
in a preferving-pan ar fkillet, and put in a pint of
rhenifh-wine, the juice of four or five f:mons, dauble-
refin’d fugartoyour taﬁe,thse whites of eight eggs beaten

to
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<o a froth; ftir and boil all thefe together near half
an hour; then ftrain it through a fieve into a jelly-
bag ; put into your jelly-bag a fprig of rofemary,
and a piece of lemon-peel ; pafs it through the bag
till it is as clear as water. You may cut fome lemon-
peel like threads, and put in half the glaffes.

To make vermicella,

M1 x yolks of eggs and flower together into a
pretty ftiff pafte, fo as you can work it up cleverly,
then roll it as thin as it is poffible to roll the pafte.
Let it dry in the fun, when it is quite dry, with a
very fharp knife cut it as thin as ioﬂible, and keep

it in a dry place. It will run up like little worms, as

vermicella does; though the beft way is to run it
through a coarfe fieve, whilft the pafte is fofe. If
you want fome to be made in hafte, drz it by the
fire, and cut it fmall. It will dry by the firein a
quarter of an hour. This far exceeds what comes
from abroad, being frefher.

To fricaffy almonds.

. T axea pound of Jordan almonds, do not blanch
them, or but 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 half a pound of double-
refi’d fugar, and boil it to fugar again; and put
your almonds in, and ftir them till as much fugar’
hangs on them as will ; then fet them on plates, and
put them into the oven to dry after bread is drawn,
and let them ftay in all night. They will keep the
year rouhd if you keep them dry, and are a pretty
fweetmeat. .

To make almond cakes.

 BorL a pound of double-refin’d fugar up to a
‘thin candy; then have in readinefs half a pound of
almonds blanched, and finely beaten with fome rofe
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or orange-flower-water, the juice of one lemon, the
peels of two grated into the juice, put all thefe to-
gether, ftir them over a gentle fire till all the fugar
is well melted, but be fure it does not boil after the
lemon is in ; then put it into your clear cake glaffes :
perfume them, and when they are a little dry, cut
them into what fhape you pleafe.

To pot chefbire-cheefe.

T ax e three pounds of chefhire-cheefe; and put
it into a mortar, with half a pound of the beft freth
butter you can get; pound them together, and in
the beating, add a glafs or two of rich canary,
and half an punce of mace, fo finely beaten and fifted
that it may riot be difcerned ; when all is extremely
well mixed, prefs it hard down into a gallipot, cover
it with melted butter, and keep it cool; a flice of
this exceeds all the ¢ream cheefes that can poffibly be
¥made, and is generally more acceptable.

A4 pottagé Jambo with Wefiphalia bam.

Taxe fix pound of ham, fix pound of brifket
ef, feur pound of mutton of a neck, and a knuckle
of veal, wath them, put them into two gallons of
water, and when it boils fkim it clean, put in a fag-
ot of thyme and parfley, fome whole onions, whole
amaica pepper, fome cloves, mace and two heads
of garlick, boil thefe all well together four hours
until the quantity is half boiled away, then take out
your piece of ham and fkin it and cut it {quare, then
ftrain all your broth ; then take fome endive, forrel,
and parfley, and a little chervil, a handful of each ;
- chop it fmall, then take a ftew-pan with a piece of
brown butter, and fry your herbs, then put in fome
broth and gravy and your piece of ham in the mid-
dle, with a few thin flices in your foop, with fome
fliced French bread, ,thscn garnith your dith ‘yvith
: "S2 ome
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fome chopt fpinage, flices of ham and carrots fliced,
and ferve away hot ; you muft fkim it well.

Mufbrooms Italian way.

Tuevy muft be well cleanfed, and tofs them u
with rhenifh wine, and four fpoonfuls of oil and fatf-’
fron, and a rocambole, then take fome large ones
and take out the beards, and put in a little bit of
butter or oil, crums, thyme and parfley, and fo broil -

" them ; and when you tofs up your other mufhrooms
put in two yolks of eggs, a little cream, and fqueeze
in an orange, and garnifh with fry’d mufhrooms agd
broil’d ones. :

Beef freaks rolliade and larded.

Taxe a rump of beef, and cut it broad and
bone it, and then cut it in broad fquare pieces, and
hack them very well, then wath them with the yolks
of éggs, and feafon with fhallots minced, pepper
and falt, then fpread over fome good light force-
meat, and roll them up and tie them tight, then
have a ftew-pan .and a piece of butter, and pafs
them in a pan, and put in a little flower, and then
fome good broth and gravy, and ftove them tender ;
and when you ferve them make a good cullis fauce,
with fhallots and ham cut in dice, and fome fliced
, ]]:icklc cucumbers, and fo ferve it away quick and

ot. '

A white pot. ‘

T axe aquart of cream, boil it with fome large
mace, and when it is off the fire, feafon it as you
would do a cuftard ; take feven or eight yolks of
eggs, and beat them well together, with a fpoonful
or two -of cream, and when your cream is almoft
vold, put the eggs to it, ftirring them well together; -
then take a dith that will hold the quantity, and
more, of cream, take a two-penny loaf of mancher,

: cut
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cut off all the cruft, and flice it as thin as you can ;
then lay a row of flices of bread at the bottom of
the dith, and a few preferved damfons, or other

dried fweetmeats upon the bread, with fome good -

pieces of marrow with them ¢ then lay another row

-of bread upon that, and fo of marrow and fweet-’
meats, till you come to the top; then take a ladle
and pour in your cream foftly, till the dith is full;
let it be made two or three hours before you put it
into the' oven, that the bread may be well foak’d,
and then bake it. . '

To ferw a rump, leg, or meck of mutton.

Break the bones, and put them in a pot with 2
little whole pepper, mace and falt ; one nutmeg, one
anchovy, one turnip ; a little branch of fweet herbs,
two onions, a pint of ale, a quart of claret, one qr
two quarts of water, a hard cruft of bread ; ftop it
up, and let it ftew five hours, and ferve it with toafts
and the gravy. Put half this to mutton, and ftew
it two hours.  So you bake ox-cheek.

A mof excellemt bitter, mot inferior to Stoughton’s
, , drops. -

Take two ounces of gentian-root, the rinds of
nine oranges, they muft be of the largeft right Se-
ville, and pared very thin, two drams of faffron,
" and two drams of cochineal ; infufe all in ane quarg
of brandy, for forty eight hours, in the hotteft fun;,
then pbilter it through whited-brown paper : after
this you may take from twenty drops to a tea-fpoon-
ful, in wine, beer, tea, or any liquor you like,

Fricandoo’s glazzé of fweet-breads.

Taxk e fix large breaft {weet-breads ; you muft
lard them very well and clofe; then take a large flat
fauce-pan and cover the bottom with fheets of fat
bacon ; then lay your fweetbreads the larded part

S3. downy
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downwards, and put in two blades of mace, a quart
of clear broth, and cover your ftew-pan and ftove
them quick until the liquor is all diffolved, and then
they will come to fry; you may have them what co-
lour you pleafe, then ftrain off the fat, and putina
little good clear broth, about a gill, and ftrain it off
then ; when you dith up, pour fome of this liquor
over them, . T

A neck of weal flew'd.

Taxke aneck of veal and cut it in fteaks, feafon
them with falt, grated nutmeg, thyme and lemon-
peel grated, and when you put it into your pan put
to it fome thick cream according to the quantity
you do ; let it ftew gently till it is enough, then put
into your pan two anchovies and fome gravy or
frong broth, a piece of butter rolled in flower ; tofs
‘it pp till it is thick, then put it in a difh and ferve it
hot's garnith with lemon.’

. 7o prq/érvé apricots,
T AxE your apricots, ftone 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 fugar, and
let them ftand fo all night ; the next day put them
in a preferving-pan, and fet them on a gentle fire,
-and let them Igm'mer a little while ; then let them
boil till they are tender and clear, taking them off
fometimes to turn and fcum ; keep them under the
liquor as they are doing, and with a fmall clean bod-
kin or great needle job them fometimes, that the fy-
rup may penetrate into them; when they are e-
nough, take them up and put them in glaffes ; boil -
and fcum the fyrup, and when it is cold put it on

your apricots.

' : 7o
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To frew ducks.

T axe your ducks and feafon them with falt,
pepper, and a few cloves, a fhallot or two, with a
piece of butter in the belly of each of them; put

them in an earthen pan that will juft hold them, then.
put half a pint of claret*and as much ftrong gravy, -

and halfa pound of butter under and over your ducks,
-and half a pint of water, a bunch of f{weet herbs,
fome whole cloves, then cover the pan clofe; let
them ftew two hours and a half, then ftrain the li-
guor, and pour it over your ducks; ferve them

ot, and garnith with lemon fliced and rafpings of

bread ; in this manner you ftew eafterlings or wid-:

geons.
To few a bare.

BeaT it well in its own blood; then fry and

cut it in little bits ; putitinto a ftew-pan, with a pint
of white wine and water alike, a bunch of fweet
herbs, a little whole pepper, cloves, mace and falt,
two flices of lemon, and two fhallots ; let this ftew
half enough ; then put in fifty balls of forc’d-meat,
" one anchovy ; half a pint of claret, eight-ounces of
links ; let it ftew till tender ; thicken it with butter;
ferve it with fippets; lemon fhred, and barberries ;
or ufe claret and no white wine, which you pleafe.

Brijket keef, a-la-rouge trembleny,

T ax E a {quare piece of brifket beef about twelve
pound, and let it lye four days in pump-water and
falt as much as will cover it, putin a pound of bay
falt, a pound of white falt, four ounces of peter-falt,
let it be well ftirred to diffolve, then take out your
beef and boil it fix hours, fo that you may put a
ftraw through it, then take it out and trim 1t, and
take off the fkin, and lay it in your difh, garnith

S 4 with

. e .
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with raw parfley all round your dith ; this is the true
French way,

An artichoke pye.

BoiL artichokes very well, take the bottoms,
Jeafon them with a little mace, add a good quantity
of butter. Make a layer of it in the bottom of the
pye, put in the artichokes, ftrewing on a little falt
and fugar, alfo fome pieces of marrow wrapped up
in the yolks of fome eggs, with a few goofeberries
or grapes. Ubpon thefe lay fome dates, fome yolks
of hard eggs, citron, large mace, &. then cover
thefe with butter, bake it and pour in {calded white-
wine. ,

, Apple fritters.

T ax e the yolks of fix eggs, and the whites of
* three, beat them well together, and put to them a
'})int of cream, or milk dlegfput to it four or five
{poonfuls of flower, a glafs of brandy, half a nut-
meg grated, and a little ginger and falt 5 your batter
muft be pretty thick; then flice your agplas in
rounds, and, dripping each round in batter, fry them -

in good lard, with a quick fire. '

An excellent eleCtuary for a confumption.

T A x £ horehound, hart’s-tongue, liver-wort, mai-
den-hair, agrimony, unfet h?'ﬁ'op, gerimander, and
colts-foot, of each one handful; boil them in a gal-
lon of fpring-water, till half be confumed; then
take three pounds of live honey, half an ounce of
powder of elecampane, and an ounce of powder of
anifeed ; {ift them both through a fieve 5 boil thefe
together, till it come to the confiftence of an elec-
tuary : take the quantity of a nutmeg fafting in the
morping, and faft an hour after it: take the like
quantity at night, when you go to bed. p
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A pleafant and [afe medicine, for the yellow jaundice.
RoasT alarge lemon till it is foft; take care it
do not break ; cut it and fqueeze it (while it is very
hot) upon a dram of turmerick fliced or grated, and
half a dram of faffron; pour upon thefe ingredients:
a pint of good white-wine ; let all infufe one night;
and in the morning fafting, take a quarter of a pint
of this liquar; fweeten it to your tafte with fugar-
candy; or, if your ftomach can bear it, the fugar-
candy may be omitted; repeat this for four morn-
ings, or longer, if you have occafion. Itis for the
moft part a certain cure. ' '

For St. Anthony’s fire, v
T a x E one part fine fpirit ‘or oil of turpentine,
and one part finely rectify’d fpirit of wine ; mix and
fhake the glafs, when you ufe it, anointing the face
gently with a feather, or your finger, not covering
‘it. Do it often, and it cures in 8 day or two 5 but
take care not to come near your eyes. It foftens
and heals, though at firft you think it inflames. You
may put more or lefs fpirit of wine, as you like.

To few a pig. '

T Ak e apigand roaft it till it is hot; then fkim
and cut it in pireces; then p‘f]atl ~fon(11e white-wine and
ood g , fome pepper, falt and nutmeg, an oni-
%n,' a lim'wcet erng')am and fome eldéegr vinegar,
with fome butter into a ftew-pan with your pig, and
ftew it gently ; when it is enough lay it upon fip-

pets, and garmfh with lemon fliced.

A collar of mutton roafied.

You muft take the breaft and neck of mutton
Logether, fkin it 'in the whole piece, then parboil it,
wnd prepare a mixture of crums of bread, a little
-pepper, fale, nutmeg, lsmon-peel grated, and a l;r;-

: e
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tle fweet herbs; to this put the yolks of fix hard
eggs beat in a2 mortar, with five ounces of butter 5
mix this with the other ingredients, then take the .
infide of the mutton and ftrew it upon it, then roll it
-up as clofe as you can, bind it about with a fillet, then
fpit it 5 it muft be fpitted through the middle length-
ways, and bafted with butter, falting it every now
and then; then take the grated bread and fome of
the fame feafoning above, fprinkled upon it juft be-
fore it is enough ; when it 1s enough, ferve it with
ftrong gravy and lemon-juice, and garnith with le-
mon and orange fliced ; if oifters are in feafon, add
fry’d oifters. :

Olives of beef roafted, or baked.

T ax e fome of a buttock, or rump of beef, and
cut fome of it into thin flices, then hack them with -
the back of your knife, lard them with fat bacon,
and feafon it with pepper, falt and nutmeg, fome
fweet marjoram, a little onion, fome buttered eggs ;
then lay it on the flices of beef, and roll them up to-
gether round in a veal caul ; you may roaft them or
bake them, then garnith with artichoke bottoms,
fry’d lemon fliced, your fauce gravy, with a glafs of
claret ; ferve on fippets hot. - o

To roaft @ woodcock. :

T ak e fome gravy, fome fpice, and let them boi

‘a little ; then put in a piece of butter, a glafs of red

. wine, let- the guts of the woodcock run on fippets,

or a toaft, and lay it under the woodcock, and pour

the fauce in the dith or bafon; you muft fpit your
woodcock undet the wings.

Pullets a-la-creame.

Larp and force your pullets of their own flefh,
boil’d ham, mufhrooms, fweet-breads, oifters, grated
bread, the yolk of an egg, anchovies, a little cr;agn, '

' pice
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{pice and herbs ; roaft them and pour on them a
white ragou of muthrooms, oifters, fweet-breads,
cock’s-combs, truffles, morels and cream thickened
with eggs.

- A neats tongue roafied. .

T a x B a pickled tongue, and boil it till the fkin
will come off, and when it is fkinned, ftick it with
cloves, about two inches afunder, then put it ona
fpit, and wrap a veal caul over it, and roaft it till ic
is enough ; then take off the caul, and juft froth it
up, and ferve it in a dith with gravy, and fome ve-
nifon or claret fauce in a plate, garnith it with rafp-
ings of bread fifted and lemon (liced,

A fpring or forrel tart.

Sur 2D the herbs fmall, 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 ang bafte it; then put
in half a pint of thick cream, boiling it firft, if it
be raw; then ftrew on fome fine powdered fugar,
and ferve it hot.

A fine way to pot a tongue.

TAkE a dried tongue, boil it till it is tender,
then peel it ; take a large fowl, bone it, a goofe, and
bone it ; take a 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 fpoonful of falt, rub the infide of the fowl
well, and the tongue. Put the tongue into the fowl,
then feafon 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 that will juft hold it, melt
frefh butter enough to cover it, fend it to the oven,
and bake it an hour and half; then uncover the pot,
and take out the meat. .Carefully drain it from the

: . butter,
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butter, lay it on a coarfe 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 rot 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 muft be cut crofs-ways down
thrqugh, and looks very prett({. It makes a pretty
corner-difh at table, or fide-difh for fupper. If you cut
a flice down the middle quite through, lay it in'a plate
and garnith yith green parfley and ftertion-flowers.
If you will be at the expence, bone a turkey, and
put over the goofe. Obferve, When you pot it to
fave a little of the fpice to throw over it, before the
laft butter is put on, or the meat will not be feafoned
enough. '

To make a carp pye. ,
T ax e a large carp, fcale, wath, and gut it cleans
take an cel, boil it juft a little tender, pick off all
~the meat, and mince it fine, with an equal quantity
of crums of bread, a few fweet herbs, a little lemon-
peel cut fine, a little pepper, falt, and grated nut-
meg, an anchovy, half a pint of oifters parboiled, and
chopped fine, the yolks of three hard eggs cut fmall,
roll it up with a quarter of a pound of butter, and fill
the belly of the carp. Make a good cruft, cover
the dith, and lay in your carp; fave the liquor you
boil your eel in, put in the eel bones, boil them with
. a little mace, whole pepper, an onion, fome fweet
herbs, and an anchovy. Boil it till there is about
half a pint, ftrain it, add to it a quarter .of a pint of
white-wine, and a Jump 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 1, and put into the pye. If you have
not

2
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not liquor enough, boil a few fmall ecls to make
enough to fill your dith. c

Paris pyes.

"Taxe a capon, and parboil it a little ; bone
and fkin it ; then fhred it extremely fine ; fhred alfo

- as fmall, one pound of beef-fuet; beat a pound of

blanched almonds, with fo much fack, and orange-
flower-water, as will keep them from oiling ; feafon
all with nutmeg, cloves, and mace, a little falt, and
twice as much fine fugar, as there is fpice and falt ;
mix all very well together, and make them into little
puff-pafte patties, to bake or fry : before you clofe
them, you muft lay candied orange, lemon, and ci-
tron-peel, in thin flices, with bits of marrow, and

- the kernels of Yiﬁ:achia nuts. .

Note, That large chicken does as well as capdn,
and is an exact quantity for half the fuet and almond.

To make a peloiv. :

T ax e two large fowls well finged and clean, a
piece of bacon about two pounds, fkinned and pared
clean, aEui: them into a pot with a2 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
and bacon, 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 difh, and the
fowls and bacon on the top. When you can have
hard eggs to garnifh the difh, it'is proper. ~

Or boil it this way ; fet on a large pot, nice and
clean, take a quart of rice, tie it loofe in a very clean
cloth, put it in the water cold with the bacon. Let
it boil an hour, then take up the rice, untie it, ftir
in one fpoonful of the ftrong gravy, grate half a nut-
meg, ftir 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 difh, and the fowls
and bacon on the top. ' :

. Orange-flower-tvater.

" Taxe two handfuls of the leaves of erange-
flowers; without the yellow and green; infufe them
in two quarts of water, with half a pound of fugary
ftrain it through a fieve or linnen cloth, and when
you have done, ceol and ice it (fee the article iceing)
or if you would make more difpatch; beat up the
water with the flowers and fugar ; by pouring it out
of one veflel into another 3 ftrain the liquor and fet
it td cool.

'The orarige-flowers being very dear, and the water
being commonly fold cheap, we need net wonder it
is fo badly made, it being for the moft part nothing
but an infufion of orange-flowers in common water ;
but if you would have it very good, -

Take three pound of orange-flowers when they are
in their prime, bruife them in a ‘marble mortar,
and put them into an earthen pitcher, adding three
ounces of the peel of Seville oranges cut into {mall
flices ; you may alfo (if you have them) add fmall
oranges about the fize of a nut to the infufion ; after
they have been bruis’d pour upon them two pints of
~white-wine, and as many of balm water, which will
diffolve and rarify the odoriferous parts of the ingre-
dients, and render the fcent more fenfible ; but if
you have not balm water, you may put in wine in-
ftead of it or common water.:

Stir all the ingredients with a ftick, ftop up the
pitcher clofe, and fet it to digeft in hot horfe dung
for two days,

Then open it, and as ?uick as you can pour all
into a large cucurbit of glafs or earth, with a re-
_ceiver and head fitted to it, and fet it into a balneum
mariz, or vaporis, and diftil the moifture with a
ftrong fire, and you will have an excellent %range-

, ower-

4



The London and Country Cook. 271

Aower-water, which you muft keep in a bottle very
well ftopped. ,

- This is good againft vapours and malignant hu-
mours; it is given in hyfterick diftempers, to provoke
womens terms, and to fortify the ffomach and brain;
the dofe is from two fcruples to an ounce.

A fine bifket pudding.

. TaxE a pint of cream, or milk, three penny
Naples bifkets grated; pour your milk or cream
over it hot, and cover it clofe till it is cold; then
put in fome nutmeg grated, the yolks of four eggs,
and two whites beaten, a little orange-flower-water,
two ounces of powder fugar, and half a fpoonful of
flower ; mix them well together, and boil 1t in a chi-
n3 bafon buttered well on the infide ; tie it in a cloth
well flowered, and boil it an hour. Serve it, being
turned out of the bottom, with butter, fack, and
fugar. ' ‘ -

o boil mullet, or any fort of fib.

ScaLE your fith, and wath them, faving their
liver, or tripes, rofes, or fpawn ; boil them in wa-
ter that is feafoned with falt, white-wine-vinegar,
white-wine, a bunch of fweet herbs, a fliced le-
mon, one or two onions, fome horfe-radith; and
when it boils up put in your fith ; and for fauce, a
pint of oifters with their liquor, a lobfter bruifed or
minced, or fhrimps, fome white-wine, two or three
anchovies, fome large mace, a quartered nutmeg, a
whole onion ; let thefe have a boil up, and thicken it
with butter and the yolks of two or three eggs: ferve
it on fippets, and garnith with lemon.

To butter forimps.
" St ew aquart of fhrimps in half a pint of white-
‘wine, a nutmeg grated, and a good piece of butter ;
when the butter is melted, and they are hot throubgch,
‘ at

5
.
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beat the yolks of four with 3 little white-wine,
and pour it in, and fhake'it well, till it is of the
thicknefs you like 3 then difh it on fippets, and gar-

- pifh with fliced lemon.,

To butter crabs or lobfers.

. Your crabs or lobfters being boiled "and cold,
take all the meat out of the fhells and body, break
the claws, and take out all their meat, mince it
fmall, and put it all together, and add to it two or
three fpoonfuls of claret, a very little vinegar, a nut-
meg grated ;- then let it boil up till it is thorough
hot ; then put in fome butter melted, with fome an-
chovies and gravy, and thicken up with the yalks of
an egg or two; and when it is very hot put it in the
large fhell, and ftick it with toafts. '

[ ]

To pickle girkins,
" Taxe what quantity of cucumbers you think fit
and put them in a ftone jar, then take as much fpring
water as you think will cover them : to every gallon -
of ‘water 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 covey
them with a pewter difh, and over that with a wool-
len cloth; tie them down clofe, and let them ftand
twenty-four hours, then take them out, lay them in
a cloth, and another over them to dry 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 fmall quantity. For the pickle,
%o every three quarts of vinegar, one quast of {pring
water, till you think you have enough to cover them;;
put in a little bay falt and a little white falt, but not
too much. To every gallon of pickls put one nut-
meg: cut in quarters, a quarter of an ounce of cloves,
a quarter of an ounce of mace, a quarter of an ounce
of whole pepper, and a large race of ginger ﬁic«ed;l

boi
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boil all thefe together in a bell-metal or copper pot,
pour it boiling hot on your cucumbers, and cover
them as before. Let them ftand two days, then boil
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 clofe covered, and never take them out
‘with any thing but a wooden fpoon, or one for the.
fgrpofe. This pickle will do the next year, only
oiling it up again. : '

You are to obferve to put the fpice in the jar with
the cucumbers, and only boil the vinegar, water and
fale, and pour over them. The. boiling of your
fpice in all pickles fpoils them, and Jofes the fine fla-
vour of the fpice. '

To keep white bullis or pear plums.

Gatuer them when full grown, and before
they turn ; pick out the largeft, and to the fmall
ones, put as much cold water as will make liquor to
cover the fine ones; let thefe boil gently till they
are foft, then ftrain the liquor from them, and let it
~ ftand till it is cool enough to bear your finger ; then
put your large ones into this pickle till they are quite
cold ; then you muft put them into large-neck’d
bottles, or fmall jars, and lay paper, cut fit, upon
. them, over which pour meYted butter, or rather
fweet oil : if you are careful in taking it off, this
method feldom fails. :

- o make a great cake.

Take a peck of flower, by weight twelve
pounds, twelve pounds of currans, two pounds of
raifins of the fun, ftoned and fhred very {mall, twg
pounds of fugar, five pounds of butter, half a pint
of fack, five or fix eggs, half a pint of rofe-water,
three pints of the beft ale yeaft, five pints of cream,
or ftrokings, an ounce oTcinnampn, fix m;;mc:gszi

ap
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and fome cloves and mace ; divide your flower intd
two parts, boil the cream, and when it is almoft cold
mix it with the yeaft ; then put it to the one half of
the flower, working it very well; fet it before the
fire, and cover it. Melt the butter and rofe-water
on a gentle fire, and beat the butter well with your
hands; the other flower muft be fet before the fire,
and made as hot as you can, and your currans and
raifins well mixed together, laid before the fire, and
made very hot; you muft lay your fpice and fugar
over a chafing-dith of coals, and make all as hot
as you can fuffer your hand in ; then mix the flower
and all the reft, with the other pafte, 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 ftrong 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 fugar, and
beat it till it is as white as fnow, and when your cake
is ready to draw, ice it over with a fpoon, and let it
ftand ull it hardens.

To make beef bams. ‘ :

You muft take the leg of a fat, but fmall beef,
the fat Scotch or Welch cattle is beft, and cut it
ham-fathion. Take an ounce of bay-falt, an ounce
of falt-petre, a pound of common falt, and a pound
of coarfe fugar (this quantity for about fourteen of
fifteen pounds weight, and fo accordingly, if you
pickle the whole quarter) rub it with the above in-
gredients, turn it every day, and bafte it well with
the pickle for a month : take it out and roll it in
bran or fawduft, then hang it in wood-fmoke, where
there is but little fire, and a conftant fmoke for a
month ; then take it down, and hang it in 2 dry

p_lacc,
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place, not hot, and keep it for ufe. You may cut
a piece off as you have occafion, and either boil it
or cut it in rafhers, and broil it with poached eggs;
or.boil a piece, and it eats fine cold, and will fhiver
like Dutch beef. After this beef is done, you may
do a thick brifket of beef in the fame pickle. Let
it lay a month, rubbing it every day witﬁ the pickle;
then boil it till it is tender, hang it in a dry place,
and it eats finely cold cut in flices on a plate. Itisa
pretty thing for a fide-difh, or for fupper. A fhoul-
~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. -

Toamaké a fine Jeed or faffron cake.

Y o v muft take a quarter of a 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 of fugar, a penny-
worth of rofe-water, a penny-worth of faffron, a
pint and a half of ly"caﬁ, and a quart of milk ; mix
1t all together lightly with your hands thus; firft
boil your milk and butter, then fkim off the butter
and mix it with your flower and a little of the milk ;
ftir the yeaft into the reft and ftrain it ; mix it with
the flower, put in your feed and fpice, rofe-water,
tinture of lfﬂ"ron, fugar and eggs; beat it all up
well with your hands lightly, and bake it in a hoo
or pan, but be fure to butter the pan well. It wiﬁ
take an hour and a half in a quick oven. You may
leave out the feed, if you chufe it, and I thipk it ra-
tl;(cr better without it, but that you muft do as you
Jike. :

To make orange balves or quarters with the méat in them.

.. Taxe Seville oranges, rafp them round; and
then cut them into halves ; pick out the meat; boil
T2 the
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- the halves very tender; then chufe half of them that
are the cleareft and beft, and put them into a cold
thick fyrup, made with fine fugar, and half :‘pmt
of water to each pound, pound the other half of the
rinds very fine ; pick the kernels out of the orange-
meat ; and to a pint of the meat, add half a pound
of the pounded rinds ; fcald this very well, and add
a pound and a half of fifted fugar which ftir very
well in ; let it fcald till the fugar is well melted 3
then add the juice of a lemon or two ; put.it into a
broad earthen pan, fet it into a ftove ; let the half
orange rinds lay three or four days in the fyrup, beil
- them very brifkly till they are clear, and the fyrup is
very thick; put them by till they are cold; then
put them upon earthen glatcs, and fet them ina -
ftove ; and the next day if you think they have not
fugar enough on them, dip them in the fyrup, which
runs from them; they muft not have dry Elgar on
them but only a glofs before they are quite dry, fill
them with the orange-meat; lay them on a fieve and
fet them to dry in a ftove ; they will be done in a
day or two.

To pickle nafturtium feeds,

THuer feeds being full grown and gathered in a
dry day put them in falt and water for two or three
days ; then boil fome vinegar with mace, ginger
fliced 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 fcalding them with it for three days fucceflively,
and when you pour it on the laft time let it ftand to
cold before you ftop it up, which is to be done very
clofe in a jar.

N. B. The covering them with a folded cloth
while hot, will let fome of the fteam of the pickle
pafs through it, and this will prevent the pickle from
growing mouldy fo foon as it otherwife does.

. Thefe,

3
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Thefe, and all other pickles thould be fet in a dry
place, and looked ‘into once a month, left they
E(x;ow mouldy, which if you find they incline to do,
il the pickle afrefh, andy pour it on them as before.

A peafe foop.

Bo 1L aquart of fplit peafe in a gallon of water ;
when they are quite foft, put in half ared herring,
or two anchovies, a good deal of whole pepper black
and white, two or three blades of mace, four or
five cloves, a bundle of fweet herbs, a large onion,
and the green tops of 2 bunch of falary, a good bundle

-of dried mint, cover them clofe, and let them boil
foftly, till there is about two quarts ; then ftrain it
off, and have ready the white gm of the falary
wathed clean, and cut fmall, and ftewed tender in 2
quart of water, fome fpinage picked and wathed clean,
put to the falary ; let them ftew till the water is quite
~ walted, and put it to your foop.
Take a French roll, take out the crum, fry the
cruft brown in a little frefh butter, take fome fpin-
e, ftew it in a lirtle butter, after it is boiled, and
the roll ; take the crum, cut it to pi beat it
in a mortar with a raw egg, a little {pinage, and &
little forrel, a little beaten mace, a little nut-
meg, and an anchovy; then mix it up with your
hand, and roll them into balls with a little fower,
and cut fome bread into dice, and fry them crifp.
Pour your foop into your difh, put in the balls and
bread, and the roll in the middle. Garnith your dith
with fpinage : if it wants falt, you muft feafon it to
your palate, rub in fome dried miot. :

To boil onions, [o that 1bey fball lofe their feent,

T AKE the largeft onions, cut off the ftrings and
the tops, without peeling off any of the fkins; put
them into falt and water and et them Jic an hour,

: T3 . wath
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wath them out, and put them into a kettle with a
good quantity of water, and boil them till they
" tender. ’

Then take them off, and take off as many fkins as
you think fit till you come to the white part; then
‘pound them or bruife them, and tofs them up with’
cither butter or cream, if for boiled rabbits or a
toafted turkey.

You may, if you pleafe, bruife them and pafs
them through a cullender, and then put cream to
them, which is the niceft way for a turkey. Or,

If you keep them whole, you may warm them in
ftrong gravy well drawn with fpice and fweet herbs,
and thicken the gravy with burnt butter, adding a
little white wine or claret, or a little ale.

This is fauce for a roafted turkey, or mutton or
lamb roafted,

Mufbroom gravy.

H av1n g cleanfed the mufhrooms, fave the par-
ings, and wafh them well from the dirt, and then
put to them the gills which have been taken from
the large bottoms, and then put them into the fauce-
pan with a very little water, ftirring them after till
you have gotten all the juice from them, and fet it
by to cool; or elfe till you have ftewed the mufh-
rooms from which you pared them ; and then add
the liquor, of the ftéw’d mufhrooms to the faid k-
quor and boil them together, with about eighty
cloves, a dram of mace, apd two drams of whole
pepper to every quart of liquor, boil it to the con-
fumption of the third part, then ftrain it through a
fieve into a dry earthen pan, let it ftand till it is cold,
and then put it up into dry bottles as directed for
ketchup, that it may not grow mouldy ; tie a piece
. of bladder or leather over the corks firft foftened in
warm water, and fet them in a dry place, and it will

eep a long time, .
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“Muflard very excellent.

ProcurE the whiteft feed you can, caft it into
water two or three times, till no more of the hutks
will fwim at the top ; then take the found, which has
funk to the bottom, and dry it very well, with warm .
coarfe cloths, and fet it a little while before the fire 3
then pound it fine enough to pafs through a tiffany
fieve ; then having fliced fome horfe-radifh, and laid
it in fteep in ftrong vinegar, with a little lump of
fugar (wiich fome leave out) to temper the flower
with ; and having poured it off from the horfe-radith,
put it all into a well glaz’d pot, with an onion or
two, and having ftopped it well with a cork, tie a
bladder over it.

But this may be farther improved to make it yet
more excellent, if inftead of vinegar, water only or
fome good broth of powdered beef be made ufe of,
and fome of this muftard, adding verjuice, fugar,
claret wine, and juice of lemon, it will be an excellent
fauce for flefh or fith. -

90 pot pigeons, or fowls. ,
Cur off their legs, draw them, and wipe them
with a cloth, but don’t wafh them. Seafon them
pretty well with pepper and falt, 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 clofe inta a pot. Take the but-
ter, when cold, clear from the gravy, fet it before
the fire to melt, and pour over the birds ; if you
‘have not enough, clarify fome more, and let the but-
ter be near an inch thick above the birds. Thus you
may do all forts of fowl. Only wild fowl thould be

boned, ,
' T 4 - Sance
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Sauce for boiled chickens or lamb.

T ax e a little white-wine and a pint of claret, 2
few fprigs of fweet herbs, a little whole r and
mace, 11:el flices of lemo‘g-, let it b{gﬁ:d a little. then

ut in a little ey and fpinage boi n, and
ghoppcd a litﬂfﬂlllc’t'l beat if up thick withg(l;eounces
of freth butter,and pour it over the meat, and ferve it.
Garnifh it with lemon fliced, and barberries, grapes,
and goofberries {calded, to their fauce in their feafon.

, Sauce for yoafted vemifon,
" T axer alittle claret and water, a ftick of cinna-
tnon, a blade of mace, and a little grated white bread s
let it ftew with a little butter an§ fugar. Mix and
ferve it in the dith with it. ,

Artichokes to keep all the year.

Bo 11 as many artichokes as you intend to keep 3
boil them fo as juft the leaves will come out, then
ﬂull off all the leaves and choke, cut them from the

rings, lay them on a tin plate, and put them in an
oven where tarts are drawnj let them ftand till the
oven is heated again, take them out before the wood
is put in, and fet them in again after the tarts are
drawn ; fo 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 ufe them lay them in warm water
three or four hours before you ufe them, fhifting the
water often. Let the laft water be boiling hot ; they
will be very tender, and eat as fine as frefh ones.
You need not dry all your bottoms. at once, as the
~ leaves are good to eat ; fo boil a dozen at a time,
and fave the bottoms for this ufe.

To make dumplings when you bave white bread,

Taxe the crumofa _two-g;enny loaf grated fine,
as much beef-fuet fhred as fine as poffible, a lglde
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falt, half a fmall nutmeg » a large {poonful of
fugar, beat two eggs with two fpoonfuls of fack,
mix all well together, and roll them up as big as a
turkey’s egg. Let the water boil, and throw them
in, half an hour will boil them. For fauce, melc
butter with a little fack, lay the dumplings in a difh,
pour the fauce over them, and ftrew fugar all over
the difh.

Thefe are very pretty cither at land or fea. You
muft obferve to rub your hands with flower when
you make them t}p.

The portble foop to carry abroad, you have in
the fixth chapter. ,

Hare pye.

To two pounds of butter, put four pounds of
flower, work it up light and quick, rubbing your
butter firft in your flower 3 then cut your hare to pie-
ces and feafon it, and lay fome good force-meat at
bottom, with your hare intermixed ; put fome flices
of bacon amongtt it, then lid it, bake it three hours,
make a good lear and put in, and fkim off the fat. .

To roaf oiffers.

LeT your oifters be large, wath them clean ; and
having a batter of milk, flower, mace powdered, a
little pepper and eggs s dip the oifters into it, and
then mnto grated bread and powdered mace; put
them on a fkewer broadfide to broadfide or upon
filver lark fpits and lay them to the fire ; thenflower
them well ; bafting them with butter till they are

enough.

&W%nk they are roafting prepare the following
uce. .
Take the oifter 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 taftes well of the 1‘pit<l:1e;

: en
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then add to it a glafs of white-wine, and having
mixed them well, pour it into a plate or dith, and
. lay the oifters in the fauce, and ferve them up hot.

To make a chefnut pudding.

PuT a-dozen and half of chefnuts in a fkillet,
or fauce-pan of water, boil them a quarter of an
hour, then blanch and peel them, and beat them in a
marble mortar, with a little orange-flower or rofe-
water and fack, till they are a fine thin pafte ; then
beat up twelve eggs, with half the whites, and mix
them well; grate half a nutmeg, a little falt, mix
them with three pints of cream, and half a pound of
melted butter ; {weeten it to your palate, and mix
all together. Lay a puff-pafte all over the difh, pour .
in the mixture and bake it. 'Whén you cannot get
cream, take three pints of milk, beat up the yolks
of four eggs, and flir into the milk, fet it over the
fire, ftirring it all the time, till it is fcalding hot,
then mix it in the room of the cream. C

To make very good wigs. }
Taxe a quarter of a peck of the fineft flower,
rub it into three quarters of a pound of frefh 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
very well, and put to them half a pint of thick ale-
yeait, three or four fpoonfuls of fack, make a hole
in the flower, and pour in your yeaft and eggs, as
much milk juft warm, as will make into a light pafte.
Let it ftand before the fire to rife half an hour, then
make it into a dozen and half of wigs, wath them
over with egg juft as they go into the oven; a quick
even and halt an hour will bake them,

) To vicke a French barley pudding.
Put toaquart of cream fix egas well beaten, half the
whites,
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whites, fweeten to your palate, a little orange-flower-
water, or rofe-water, and a pound of melted butter ;3
then put in fix handfuls of French barley, that has
been %oiled tender in milk, butter a difh and put it
in. It will take as long baking as a venifon-pafty.

To foufe a turkey, in imitation of flurgeon.

You muft takea fine large turkey,drefsit very clean,
dry and bone it, then tye it up, as you do fturgeon;
put into the pot you 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, fkim it
well, and then put in the turkey. When it is enough,
take it out, and tie it tighter. Let the liquor boil 2
little longer ; and if you think the pickle wants more -
vinegar or falt, alld it when it is cold, pour it upon
the turkey. It will keep fome months, covering it
clofe from the air, and keeping it in a dry cool place.
Eat it with oil, vinegar and fugar, juft as you like it.
Some admire it more than fturgeon ; it looks pretty
covered with fennel for a fide-difh.

To make a cheap rice pudding.

GeT a quarter of a pound of rice, and half a
pound of raifins ftoned, and tie them in a cloth.
Give the rice a great deal of room to fwell. Boil it
two hours ; when it is enough, turn it into your difh,

and pour melted butter and fugar over it, with a little
nutmeg.

Wbite fricaffie of tripe.

T a k e fome lean tripe, and cut it in fmall fquare
pieces, and put it in a ftew-pan, and put to it a few
capers, fome white gravy, a glafs of white-wine, -a
bunch of fweet berbs, fume nutmeg grated, a little
falt and pepper, and a fhallot; when it is ftewed e-
- nough, ftrain off the fauce, and add to it fome par-

fley bailed tender and fhred fmall, with a little le-

mon-
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mon-juice, thicken it with two or three eggs well
beaten together, fo that it does not curdle, and ferve
it hot on fry’d fippets; garnith with lemon fliced.
Some thicken the fauce with cream and butter ; they
are both good. , i

To pickle radifb pods.

Maxkz a ftrong pickle, with cold fpring-water
and bay-fale, ftrong enough to bear an egg, then
put your pods in, and lay a thin board on them, to
keep them under water. Let them ftand ten days,
then drain them in a fieve, 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 coarfe cloth, three or four times_
double, that the fteam may come through a little,
and let them ftand two days. Repeat this two or
three times 3 ‘when it is cold, putin a pint of muf-
tard-feed, and fome horfe-radith ; cover it clofe.

To boil a cuftard pudding.

TaxkEe a pint of cream, out of which take two
or three fpoonfuls and mix with a fpoonful of fine
flower, fet the reft to boil. When it is boiled take
it off, and ftirin the cold cream’and flower very well 5
when it is cool, beat up five yolks and two whites of
eggs, and ftir in a little falt and fome nutmeg, and
two or three fpoonfuls of fack, fweeten 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
cnough, untie the cloth, turn the pudding out into
your difh, and pour melted butter over it.

To pickle golden pippins.
Taxe the fineft pippins you can get, free from
fpots and bruifes, put them into a.pre%ewms-pa? g
co
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cold fpring-water, and fet them on a charcoal fire.
Keep them turning with a wooden fpoon, 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 a pint of the beft vinegar,
and a quarter of an ounce of allum, cover them
very clofe with a pewter difh, and fet them on the
charcoal fire again, a flow fire not to boil ; let them
ftand, turning them new and then, till they look -
green s then take them out, and lay them on a cloth
 to cool ; when cold, make your pickle as for the
‘peaches, only inftead of made muftard, this muft be
muftard-feed whole. Cover them clofe, and keep
them for ufe.

To make a rice fosp.

T ak e two quarts. of water, a pound of rice, a
little cinnamon, cover it clofe, and let it fimmer very
foftly till the rice is quite tender. Take out the cin-
namon, then fweeten it to your palate, grate half a
nutmeg, and let it ftand till it is cold : then beat up
the yolks of three eggs, with half a pint of white-
wine, mix them very well, then ftir them into the
rice, fet them on a flow fire, and keep ftirring all
the time for fear of curdling. When it is of agood
thicknefs, and boils, take it up. Keep flirring it till
you put it into your difh.

To make mutton bams.

Y o v mutft take a hind-quarter of mutton, cut it
like a ham, take one ounce of falt-petre, a pound of
coarfe figar, a pound of common falt, mix them
and rub your ham, lay it in a hollow tray with the
fkin downwards, bafte it every day for a fortnight ;
then roll it in fawduft, and hang it in the wood-
fmoke a fortnight; then boil it, and hang itina
dry place, and cut it out in rathers. It does not eat
well boiled, but eats fincly broiled.

. T

.
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7’0/2:1: a bam.

T axke a ham of fixteen fpounds, rub it againft
the fire with half a pound of fugar; then take two
pounds of bay-falt, and two ounces of falt-petre,
and dry it for your ufe. .

To make a cowflip pudding.

Having got the flowers of a peck of cowfli
cut them fmall, and pound them fmall, with a
pound of Naples bifkets 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 rofe-water. Sweeten to your palate. Mix
it all well together, butter a dith and pour it in.
Bake it, and when it is enough, throw fine fugar
over, and ferve it up.

Note, New milk will do in all thefe puddings,
when you have no cream. -

Ducklings with green peafe.

Scavp, pick and draw the fowls, and alfo blanch
fome lettuces; put the lettuce into frefh water, and
fqueeze them well, then cut them in pieces and fet
them over the fire in a ftew-pan with a bit of butter ;

- feafon with falt,- pepper, parfley, and green onions

minced, and fet them a ftewing in a white braife.
Put into the ftew-pan flices of bacon, and then lay
in the ducklings, feafoning them with falt, pepper and

" onions, cut into flices, fweet bafil and flices of le-

mon, cover them alike at top and bottom with flices
of bacon; wet them with broth and fet them a fim-
mering over a gentle fire.

Then put green peas into a ftew-pan with a bit of
butter over a ftove with a gentle fire ; ftirring 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 well tafted ; take out the ducks,

2 drain
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drain them, difh them, pour the ragoo of peafe
over them and ferve them up hot. e pe

- A drink for the evil.

T a x e of white arch-angel, two handfuls; of
outlandifh {weet fennel-feed bruifed one ounce ; of
liquorice one ounce : boil thefe together in two wine-
quarts of fpring-water; ftop it clofe, till half be
confumed ; when cold, ftrain it from the ingredients ;
add to the liquor two ounces of damafk rofes: let
the party drink of this liquor, fpring and fall, five,
feven, or nine days together, as you beft find it a-
gree, three times in the day, a quarter of a pint,
firft and laft, and at four in the afternoon.

Sage-wine, wvery good.

To twenty-cight pounds of Malaga raifins picked
and fhred, have twenty-eight quarts of {pring-water
well boiled, but let it be cool as milk from the cow,
before you pour it on the raifins ; then putin half a
bufhel of red fage grolly fhred; ftir all together,
and let it ftand fix days, ftirring it very well every
day, and cover it as clofe as you can; then ftrain ic
oﬂ{ and pour it into your veflel ; it will foon be fine,
but you may add two quarts of fack or white-wine
to fine it : raifins of the fun will do as well as Mala-
ga, if they cannot be had.

A cordial black-cherry-water, very good.

Taxe two quarts of ftrdng claret, and four
pounds of black-cherries full ripe, ftamp them, and
put them to the wine, with one handful of angelica,
one handful of balm, and as much carduus, half as
much mint, and as many rofemary-flowers as you
can hold in both your hands, three handfuls of clove-
July-flowers, two ounces of cinnamon cut fmall, one
ounce of nutmegs ; put all thefe into a deep pot, let
them be well ftirred together, then cover it fo cllofe
that
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that no air can get in; let it ftand one day and a
ni‘ght ; then put it into your ftill, which you muft
alfo pafte clofe; and draw as much as runs good ;
fweeten it with fugar-candy to your tafte. It is good
in any melancholy, or for the vapours.

" 9o preferve oranges whole.

T ax e the beft Bermudas or Seville oranges you
can get, and pare them with a penknife very thin,
and lay your oranges in water three or four days,
fhifting them every day; then put them in a kettle
with fair water, and put a board on them to keep
them down in the water, and have a fkillet on the
fire with water, that may be ready to fupply the ket-
tle with boiling water ; as it waftes it mu(¥ be filled
up three or four times, while the oranges are doing,
for they will take up feven or eight hours boiling ;
they muft be boiled till a wheat ftraw will run thro’
them, then take them out, and fcoop the feeds out
of them very carefully, by making a little hole in
the top, and weigh them; to every pound of oranges
put a pound and three quarters o?' Souble-rcﬁn’d fu-
gar, beat well and fifted through a clean lawn fieve,
fill your oranges with fugar, and ftrew fome on
them ; let them lie a little while, and make your jel-
ly thus:

Take two dozen of pippins or John apples, and
flice them into water, and when they are boiled
tender ftrain the liquor from.the pulp, and to every
pound of orange you muft have a pint and a half of
this liquor, and put to it three quarters of the fugar
you left in filling the orange, fet it on the fire and
let it boil, and fkim it well, and put it in a clean
earthen pan till it is cold, then put it in your fkillet;
put in your oranges, and with a fmall bodkin job
your oranges as they are boiling to let the fyruK into
them, firew on the reft of your fugar whilt they
are boiling, and when they look clear take them ug

an
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and put them in your glafles, but one in a glafs juft
fit for them, and boil the fyrup till it is almoft a jel-
ly, then fill up your glafles; when they are cold,
paper them up, and keep them in a dry place.

To preferve orange-flowers.

Pick the flowers, and little oranges and ftalks
apart, boil the fowers in clear water till they are ten-
der ; boil the little oranges and ftalks alfo in feveral
waters, till the bitternefs be quite gone: to a pound
of flowers take threc pounds of double-refin’d fu-
gar, wet the fugar with water, and boil it to a fys .
rup; then drain the flowers from their water, and
put them iato the fyrup, boil them a litdle, and put
them into glaffes. .

Prawlings, or fry’d almonds.

T ax e a pound of the beft Jordan almonds, rub
them very clean from the duft : take their weight in
loaf-fugar, wet it with orange-flower-water, and boil
it to a fyrup; then throw the almonds into it, and
boil them to a candy, conftantly ftirring till they are
dry ; then put them into a dith, and take away the
loofe bits and knobs which will be 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 the bottom of the pan.

To roaf a calf’s-bead.

AFrTER the head is nicely wafh’d and pick’d,
take out the brains and tongue ; make a quan-
ti?' of force-meat, with veal and fuet well feafoned,
fill the hole of the head ; fkewer it, and tie it toge-
ther upon the fpit : one hour and an half roafts it:
beat up the brains with a little fage and parfley finely
fhred, a little falt, and the yolks of two or three
eggs ; boil and blanch the tongue, cut it in large
dice, and fry that and thll.:l brains, as alfo fome of tge

. c'd-
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forc’d-meat in balls, and fome flices of bacon. The
fauce is ftrong broth, with oifters, mufhrooms, ca-
pers, and a little white-wine thickened.

To make fry'd cream.

TaxE aquart of good new cream, the yolks of
feven eggs, a bit of lemon-peel, a grated nutmeg,
two fpoonfuls 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 whifk, and
as you ftir, ftrew in flower very lightly, till it is

~thick and fmooth, then it is boiled enough, and may

be poured out upon a cheefe-plate or mazarine ;
fpread it with a knife exaltly even, about half an
inch thick, then cut it in diamond fquares, and fry
it in a pan full of boiling fweet fuet.

A powder for worms.

T a k E one ounce of fena, a quarter of an ounce -
of whole worm-feed, a quarter of an ounce of tanfy-
feed, a quarter of an ounce of annifeed, a few leaves
of wood-betony; dry all thefe, 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 ; fo lefs or more for any
other age. Drink water-grucl or poffet-drink in the
working. It is good for men or women, as well as

children.

- To few carp brown.

Scavrk them and cleanfe them and pafs them off
in brown butter on both fides, or.lay them in your
pan raw ; ftrew all over fome grated bread, pepper
and falt, thyme and parfley minced ; put into them
one quart of claret, and one pint of gravy, accord-
ing to the largcnefs of your fith ; they muft not be
quite covered ; put in alfo four anchovies, fome
grated horfe-radith, . one fhallot chopped fmall, .two

flices C
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flices of lemon, and a piece of bacon ftuck with
cloves : ftew your carp one hour, then brown off a
uartern of butter gold colour, with a fpoonful of
~ flower, and put to your carp, which will thicken it
as cream; fry fome ﬁippets with the roe and melt,
and fome parfley ; fo-ferve away hot.

A good milk-water for a furfeit, or worms.
Taxk & of rue, wormwood, carduus, and mint,
each three handfuls; cut the herbs, ard fteep them
all night in two quarts of milk ; diftil it off next
morning in a cold {till ; from this quantity draw three
ints ; then diftill this water over again, with the
Fame quantity of milk and herbs; fweeten it to your

tafte, if for children; but for grown people, it is
beft alone..

To make jelly pale and clear.

T axe apair of calves feet, and a leg of veals -
it muft be a large one, and only the knuckle ufed s
break the bones, and take out the marrow, and pick
all the fat and black ftrings out of the feet ; foak the
fieth in warm water, and fhift 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 fpring water and one of white-wine ; boil
this a-pace, and fkim it very clean when it jellies 3
ftrain ‘it into a pot, and when it has ftood a fhort
time, the fat will rife that is in it, which take clean -
off ; then put your jelly into a bafon, with the whites
of eight eggs, fhells and all, beat extremely well,
fome fugar, cinnamon, ginger, and a little mace;
let your fpices be very good; rofe-water, and the -
juice of lemon to your tafte ; there.thould be a little
falt in the firft boiling :* wherit is cléar, putin mufk -
and amber, if you will, and pafs it through your

jelly bag before the fire twice or thrice, as you fee
caufe.

Uz Haf
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~+ Half a pound of fugar, an ounce of cinnamon,
and half an ounce of ginger to a quart of jelly. Leét
it ftand on the fire two or three hours after the egps
ind fpice are in. Take heed of jogging it, thatthe
fcum be not broken.

When you have a mind, put the juice of almohds
to fome of this, and it will make it appear white jel-
ly, of a very fine tafte.

The beft way of burning claret for a loofenefs.

~ T axe alarge quart bottle, that will hold more
than a quart of wine ; put to that quantity half an
ounce of cinnamon, four large blades of mace, and
a large nutmeg fliced ; put a cork into the bottle,
to keep in the fteam; but don’t ftop it clofe or hard,
for fear of breaking ; fet this bottle of wine and fpice
into a fkillet of cold water, and let it fimmer till
the wine is a little wafted ; fweeten it with loaf-fugar,
and drink often, if the patient rave & cold decay’d
fomach and no fever. '

“To pickle codlins.

Lz T the codlins be but half grown and without
fpots, for if they are fported they are commonl
worm-eaten ; fcald them in water till the fkin will
come off eafily, then put them again into cold wa-
ter, and a fmall piece of alum, to green in a brafs
pan over the fire; which they will foon do, if they
are kept clofe covered.

Some advife that the codlins be grecn but néar to
their full growth, fitft fcald them in a foft water, till
the fkin will peel off, and then having made a pickle
of vinegar and bay fal, allowing a large fpoonful
of falt to a quart of vinegar, a quarter of an ounce
of fliced ginger, three or four cloves of garlick, and
-a quarter of an ounce of white pepper ; beil this in a
brafs pan with a piece of alum a5 big as a horfe bean,
for a quarter of an hour, and pour it hot upon your

o codlins,
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codlins, _covering the mouth of the jar with a cloth,
and let it ftand by the fire fide; boil the pickle till
your codlms are as green as can be defired, and when
they are quite e cold, cork them clofe, and fet them
by in a dry place.

But there is one thing muft however be obferved
in all chklmgs ; thatis, if the pxcklcs do not come
to their fine green colour prefently by boiling often
the pickle at firft, yet by ftanding three or four weeks,
and then boxlmg ﬂ ickles a-f%cfh, they will comc
to 2 good colour, 2 ncf pickles will keep the long-
er, when they are not brought to a colour too foon.

To fiew cucumbers.

Take half a dozen of large green cucumbers
that are not too full of feed, flice them ; alfo fhred
a large onion moderately fmall.

Put thefe in a fauce-pan, fet them over the fire, add
a little falt, ftir them now and then till they are tene
der, then pour them into a cullender, ax;d let them
drain as dry as they will be, then flower them and
feafon them with pepper. Thcn burn fome butter in
a frying-pan, :mdPc n jt is very hot put jn the cu-
cumbers, and keep them continually ftirring till they
are brown ; then pour to them a moderate
claret ; mix them well, and ferve them hot under
roaft muytton or lamab 3 or you m g ferve them
a plate of fippets fry'd. and dipp’d io muston ar

gravy.
Lark, or @aﬂopg:

You muft have five dozen at leaft; Jay betwixt

every one a hit of bacon, asyoudonlun you roaft
them, and a Jeaf of fage and a lictle forge-meat at the
bottom of your cruft ; put oo fome butter a-top and
lid it; .whcn baked for ane hopr, which will be fuf-
Scient, make 3 lmkﬁhxckm £ravy, put in ther
of a lemon ; feafop with pepper and g‘tt,
%ot and qmck

Uy A
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A firong milk-water.

T A x & mint, {age, and balm, of each two gosd

" handfuls; rue, carduus, wormwood, and meadow-

fweet, of each one handful; chop thefe herbs toﬁ -

ther; and put them with four quarts of new milk,

and a whole nutmeg fliced, into a copper limbeck 3

from this quantity you may draw two quarts, if you

keep an even flow fire till that quantity 1s drawn off :

- when. you have drawn off what you defign, mix it

all together, for the ufe of any feverifh or confump-
tive perfon. '

To make anchovies.

- To apeck of fprats two pounds of commen falt,
-a quarter of a pound of bay-falt, four pounds of falt-
petre, two ounces of fa] prunella, two-pennyworth of
cochineal, pound all in a mortar, put them into a
ftone pot, a row of fprats, a layer of your compound,
and fo on to the top alternately. Prefs them hard
down, cover them clofe, let them ftand fix months,
and they will be fit for ufe." Obferve that your fprats
be very frefh, and do not wath nor wipe them, but
juft take them as they come out of the water.

-Fry'd cream.

Havine firft butter’d your fauce-pan, fet it on
‘the fire with a quart-of new cream, the yolks of feven
eggs, a bit of lemon-peel, two fpoonfuls of fack, as
much orange-flower-water and a nutmeg grated ; kee
ftirring all the while it is on the fire with a little whifk,
and while - you are ftirring fprinkle in flower ve
lightly, till it is thick and fmooth; when it is boilz
enough pour it out upon a cheefe-plate or mazarine 5
fpread it with a knife exaltly even about, half an
inch thick, -then cut it into diamond {quares, fry it
in a pan full of boiling fweet fuet, ' 4
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A cullis of cray-fifh.

Sz T the middle fort of cray-fith over the fire,
feafoned with falt, pepper, fweét herbs and onions
cut into flices, when they are enough, take them out,
pick them, keep the tails, being fcaled, and the reft
pounded together with the fhells in a mortar, the
more they are pounded the better the cullis will be;
then put in a piece of veal of about a pound, and a
{mall piece of ham, and an onion divided into quar-
ters, and let it {weat gently, and when it begins to
fick to the pan, powder it a little, and moiften: it
with broth, asding cloves, fweet bafil in fprigs, muth-
rooms, -and a lemon pared and cut into flices. Then
fkim the fat clean oi{ make it relithing; take out
the meat and thicken it a little with effence of ham.

~Then put in the cray-fith, and ftrain it off, and
keep it for ufe.

Beef feaks with oifiers.

Taxke fome tender beef-fteaks ; 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
wath them in falt and water; let the oifter liquor
ftand to fettle, and then pour off the clear; ftew
them gently in this with a little mace or nutmeg,
fome whole pepper, a clove or two, and take care
you do not ftew them too much, for they will be
hard ; when they are almoft enough, add a little
white-wine, and a piece of butter rolled in flower to
thicken it. ‘

Some will put an anchovy or mufhroom-ketchup
into this fauce, which will make it very rich.

Us The
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Tbe floating ifland, a pretty difh for the middle of a table
at a ficond cotrfe, or for fupper.

You may take a foop-difth accordingto the fize
and quantity you would make, but a pretty deep glafs
dith is beft, and fet it on a china difh : firft take a
quart of the thickeft cream you can get, make it

pretty fweet with fine fugar, pour in a gill of fack,
" grate the yellow rind of a lemon in, and mill the
cream till it is all of a thick froth, then as carefully
as you can pour the thin from the froth into a dith 5
‘take a French roll, or as many as you want, cut it
as thin as you can, lay a layer of that as light as pof-
fible on the cream, then a layer of curran jelly, then
a very thin hrr of roll, and then hartthorn jelly,
‘then French roll, and over that whip your froth which
you faved off the cream very well milled up, and lay
at top as high as you can heap it ; and as for the rim |
of the dith fet it round with fruit or fweetmeats ac-
cording to your fancy. This looks very pretty in the
middle of a table with candles round it, and you may ,
make it of as many different colours as you fancy,
and according to what jellies and giams or {weetmeats

you have, or at the bottom of your dith may put the
* thickeft cream you can get, but that is as you fancy.

’ To pickle mufbrooms for the fea. .

‘W A su them clean with a piece of flannel in falt
and water, put them into a fauce-pan, and throw a
Little falt over them. Let them boil up three times
in their own liquor, then throw theém into-a fieve to
drain, and fpread them on a clean cloth; let them lie
till cold, then put them in wide-mouth’d bottles, put
in with them a good deal of whole mace, a little nut-
meg fliced, and a few cloves. Boil the fugar-vinegar
of your own mnkin% with a good deal of whole
pepper, fome races of ginger, and two or three bay-
deaves ; let it boil a few minutes, then ftrain it, whe.n

) . it
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it is cold pour it on, and fill the botte with mutton
fat fry’d ; cork them, tic a bladder, then a leather
over them, keoep it down clofe and in as cool a place
as poffible. As to all other pickles, you have them
in the chapter of pickies.

A receipt for making bread without barm, &y the belp of
a leaven.

Take almp of dough, about two pounds of
our laft making, which has been raifed by barm,

: it by you in a wooden veflel, and cowver it well
with flower. This is your leaven; then the night be-
fore you intend to bake putthe faid leaven to a peck
‘of flower, and work them well together with warm
water. Let it ke in 2 dry wooden veffel, well co-
vered with a linnen cloth and a blanket, and keep it
in a warm place. This dough kept warm will rife
again next morning, and will be fufficient to mix
with two or three bufhels of flower, being worked
up with warm water and a little falt. When it is well
worked up, and :thoroughly mixed with all the flow-
er, let it be well covered wich the linnen and blanket,
until you find it rife; then knead it well, and work

it up into bricks or Joaves, making the loaves broad,

and not fo thick and high as is frequently done,
which means the brcadgwillbe.bcucr balZad Thzryn
bake your bread.

Always keep I:I{ you two or more pounds of the
dough of your laft baking, well covered with flower
to make leaven to ferve from one baking day to an-
other ; the more leaven.is put to the flower the ligh-
ter and fpungier the bread will be ; the frefher the
Jeaven, the bread will be lefs four.

To keep French beans all the year.

Tax e fine young beans, gather them of a very
fine day, have a large ftone jar ready clean and dry,
_ 3y a layer of falt at the bottom, and then a lager of

cans,

e
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beans, then falt, and then beans, and fo on till the
jar is full 5 cover them with falt, tie a coarfe cloth
over them, and a board on that, and then a weight
to keep it clofe from all air; fet them ina dry cellar,
and when you ufe them take fome out and cover
them clofe again; wafh’ them you took out very
clean, and let them lie in foft water twenty-four
hours, fhifting the water often ; when you boil them
do not put any falt in the water. The beft way of
drefling them is, boil them with juft the white heart
of a fmall cabbage, then drain them, chop the cab-
bage, and put both into a fauce-pan, with a piece of
butter as big as an egg rolled in flower ; fhake a lit-
tle pepper, putin a quarter of a pint of good gravy,
let them ftew ten minutes, and then difh them up
for a fide difh. A pint of beans to the cabbage. You
may do more or lefs, juft as you pleafe.

To make apple dumplings.

Max E a good puff-pafte, pare fome large apples,
cut them in quarters, and take out the cores very
nicely ; take a piece of cruft, and roll it round, e-
nough for one apple ; if they are big, they will not
Jook pretty, fo roll the cruft 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 fhake flower over
it. Tie each dumpling by itfelf, 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
-apples be large, they will take an hour’s boiling. When
they are enough, take them up, and lay themina
dith ; throw fine fugarall over them, and fend them to
table. Have good frefh butter mélted in a cup, and
fine beaten fugar in a faucer.




The London and Gountry Cook. 299

To make feeple cream.

- T Ak E five ounces of hart’s-horn, and two ounces
of ivory, and put them into a ftone bottle, fill it up
with fair water to the neck, put in a fmall quantity
of gum arabick, and gum dragon ; then tie up the
bottle very clofe, and fet it into a pot of water with
hay at the bottom. Let it ftand fix heurs, then take

it out, and let it ftand an hour before you open it,

left it fly in your face ; then ftrain it in, and it will
be a ftrong jelly; then take a pound of blanched
almonds, beat them very fine, mix it with a pint of
thick cream, and let it ftand a little ; then ftrain it
out, and mix it with a pound of jelly, fet it over
the fire till it is fcalding hot, fweeten it to your tafte
with double-refin’d fugar, then take it off, putina
little amber, and pour it into fmall high gallipots, like
a fugar-loaf at top ; when itis cold turn them out, and
lay cold whipt cream about them in heaps ; be fure
it does not boil when the cream is in.

A good water for the fpleen 5 a cordial.

T ax e four ounces of hart’s-horn, one ounce of
cardamums, one ounce of cinnamon, one ounce of
faffron, two handfuls of red fage, as much balm;
fteep thefe twenty-four hours in two quarts of fack,
or-as much good brandy, which you énlcafc; diftil ic
in a cold ftil%as quick as you can, and let it drop on
four ounces’ of fugar-candy. Drink of this, when
low-fpirited. ‘

Coftivenefs.

PrEsErRVE green wallnuts before the fthell is
hard, after thexrfl;avc lain a day and a night in water,
having been pricked full of holes; boil them
and fhift the: water often till they are tender ; ftick in
each a bit of candied orange-peel and take their
wsight in good Rifbon fugar; %oil them up and take

' ’ twao
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two, three, or four of thefe, when you are going
to reft.

They are a_gentle, wholfome and certain purge,
and help a coftive hot habit of body. .

To make ari¥icial affes milk. _
T Ao x & two ounces of pearl-barley, two large
fpoonfuls of hart’s-horn fhavings, one ounce of erin- -
§o root, one ounce of China root, one ounce of pre-
erved ginger, eighteen fnails bruifed with the fhells ;
to be boiled in three quarts of water, till it comes teo
three pints, then boil a pint of new milk, mix it with
the reft, and put in two ounces of balfam of Tolu.
Take half a pint in the morning, and half a pint at
night.
A certain remedy to 1ake fire out of a burn.
BeaT an apple with fallad oil till it is a poultis
retty foft; bind it on the part, and.as it dries lay on
Frcfh. You muft be fure to pare, core, and beat
your apple well, for fear of breaking the fkin of the
burn: but if the fkin be off, there is not any thing
4n nature fo fure to take oqut the fire. -

To preferve mulberrics dry..

- LeT the mulberries not be too ripe ; but rather
a reddith green and tart, and having prepared a
quantity of%':;gar equal to the mulberries, and brought
it to its blown quality, throw in the mulberrics, and
give them a covered boiling ; the fugar alfo may be .
melted with the juice of mulberries to clarity it.
‘When they have boiled take the pan from the fire,
fcum it, and fet it in che ftove till the next day;
then take them out, drain them from the fyrup, and
having drefs’d them on {lates, fet them on a;ftove to
dry, having firft ftrew’d them with fugar. Tyrn them
on the flates while they as€ drying, and put them up
in boxes far ufe. 4 A

: or
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. For the biting of a mad dog.’

- ax & four ounees of rue, four ounces of Lon-
don treacle, four fpoonfuls of fcrap'd pewter, and -
four ounces of garlick, ftamp the garlick, and boil
all in a pottle of ftale ftrong ale ; ftrain this drink 5
Jet that which is thick be applied to the wound, and
take nine fpoonfuls of the clear, fot nine days to-
gethet.

A lamb-pye with currans.

Take aleganda loin of lamb, cut the fleth
into fmall pieces, and feafon it with a little falt,
cloves, mace,dand nutmeg ; then lay tli?ihmb in

our pafte, and as many currans as you think pro
an E)mq Lifbon_ fugar, a few rZiﬁns ﬁongd l::é
chopped {mall ; add fome force-meat balls, fome
yolks of hard eggs, with artichoke-bottoms, or po-
tatoes that have been boiled and cut in dice, and can-
died orange and lemon-peel cut in flices ; put butter
* on the top, and a little water 3 then ncj?fe your pye,

bake it gently, and when it is baked take off the top,
and put in your caudle made of gravy from the bones,
fome white-wine and juice offlemon ; thicken it with
the yolks of two eggs, and a bit of butter. When
you pout inyour caudle, let it be hot, and fhake it
well in the pyes then ferve it, having faid oft the
cover.

N. B. If you obferve too much fat fwimming on
the liquor of your pye, take it off before you pour
on the caudle.

A cordial mint-water.

Taxe two pound of mint, firip the leaves from
the ftalks, let them lie till the next day, then weigh
them ; take half a pound of liquorice, thin fliced,
two ounces of annifeeds, the fame quantity of carra-
way feeds ; twe pound of taifing of the fun ftoned ;

3 , fteep
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fteep thefe together in two gallons of claret, diftil it
off in an alembick or cold ftill ; and if you do not
like it fo hot and ftrong, drop on a little fine fugar
through a bag of faffron.

For floppage of water in the ﬁm

T a ke four fpoonfuls of the juice of parfley in a
pint of white-wine; fweeten it with fyrup of marfh-
mallows, and (if you can) drink the whole quantity
at a draught.

To make a [poonful pudding.

T ax e a fpoonful of flower, a fpoonful of cream
or milk, an egg, a little nutmeg, tt%ingc:r and falt,
mix all together, and boil it in a little wooden difh
half an hour. You may add a few currans.

- o pickle neilarines and apricots.

THEY are done the fame as the peaches. All
thefe ftrong pickles will wafte with the keeping ;
therefore you muft fill them up with cold vinegar.

®
To pickle white plums.

T axe the large white plums, and if they have -
ftalks, let them remain on; and do them as you do
your peaches.

Beef freaks fry'd, |

T A x e rump fteaks, or any other tender part of the
beef ; put fome pepper and falt upon them, and then
put them in a pan with 4 piece of butter and an onion,
over a flow fire clofe covered ; and as the gravy draws
pour it from the beef; ftill adding more butter at
times, till your beef is enough; then pour in your
gravy with a glafs of claret or ftrong beer; then let

1 : : it
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it juft boil up, and ferve it hot, with juice of lemon
or a little verjuice.

An apple-pye.

Taxe adozen of apples, and fcald them very
tender, and take off the fkin; then take the pap of
them, and put to it twelve eggs, but half the whites ;
beat them very well, and take a penny-loaf grated,
and a nutmeg grated, fugar to your tafte, and a
quarter of a pound of butter melted ; mix all thefe
together, ancF bake them in a difh ; butter your difh,
ard take care that your oven be not too hot.

- A veal-pye.

Ra1se a high round pye, then cut a fillet of veal
into three or four fillets, feafon it with favoury feafon-
ing, and a little minced fage and fweet herbs: lay it
in the pye, with flices of bacon at the bottom, and
between each aEi(:ce lay on butter, and clofe the pye.

When it is baked and half cold, fill it up with clari-
fied butter. o
To make a bread and buster pudding.

GET a penny-loaf, and cut it into thin flices of
bread and butter, as you do for tea. Butter your difh
as you cut them, lay flices all over the difh, then
ftrew a few currans, clean wathed and picked, then
a row of bread and butter, then a few currans, and
fo on, till all your bread and butter is in. Then take
a pint of milk, beat up four eggs, a little falt, half
a nutmeg grated, mix all together with fugar to your
tafte. Pour this over the bread, and bake it half an
hour. A puff-pafte under does beft. You may put
in two fpoonfuls of rofe-water.

To falt bams of bacon.
Taxe a peck of bay falt, and four ounces of
fale-petre rock’d double-refin’d, and five pourl;ds of
rown
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brown fugar ; put all thefe into as much fpring-water
as will make the pickle fo ftrong that it will bear an
egg ; the pickle muft not be boiled ; put in your
hams, and let them lie in it three weeks ; then take
them out of the pickle, and dry them with a cloth,
and rub them over with frefh falt, and fend them to

~dry. The pickle will laft three months. When you
find it begin to decay, boil and fcum it, and ufe it
again, putting in fome frefh fale.

Sweetmeat cream,
Take fome good cream, and flice fome preferved
. peaches into it, or apricots or plums; fweeten the
cream with fine fugar, or with the fyrup the fruit was
preferved in; mix thefe well together, and ferve it
cold in china bafons. '

To make [alop.

Py half an ounce of falop to a pint of water,
{et it over the fire, and ftir it till it is as thick as cho-
colate, and feafon it with rofe-water or orange-flower-
water or fack : if you like it better, a little juice of .
lemon and fugar. It is good for weak ar confump-
tve people. :

For 4 cough. :

BoiL elecam roots very tender, then pulp
them through a fieve; then take as much of the pulp
of coddled pippins, and if there be 3 pound weighe
of both together, boil it in a pint and half of clari-
~ fied honey far half an hour; then take an ounce of
powder of. liquorice, aod as much powder of snni-
feeds; mix all thefe well together, and take of it a
dram in a morning, in the afternoon and at night.
- This is alfo an excellent medicine in an afthma and
fhortnefs of breath.

For
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For feveating is the night in a confumption.
Drixx aglafs of tent or old Malaga with a toaft
every morning early, and fleep an hour after it.
This is good for confumptive perfons or fuch as
are weak in recovering after a long ficknefs.

To make comfits of various colours.

Ir you would have the comfits red infufe fome red
faunders in the water, till it is of as deep a colour as
you defire it; or if you pleafe cochineal, or fyrup
of mulberries. , :

If green, boil the juice of fpinage with the fugar.

If yellow, put faffron in the water that you mix

. with the fugar.

Mincd-pyes and egg-pyes the [ame way.

SHRED two pounds of lean meat, and two pounds
of beef-fuet, very fine 5 feafon it with an ounce of
cloves, mace, and cinnamon, a little falt, a pound of
fugar, eight candied lemons and citrons, and four
ounces of dates, all fthred or fliced, a little lemon-
peel fhred fine, and a pound of raifins of the fun,
ftoned and fhred, three pounds of currans, a pint of
fack, and the juice of three lemons, or verjuice ; then
~ mix all together, and it is fit to fill your pyes ;' the
beft meat is neats tongues, but beef, mutton, or veal
are very good for prefent ufe. Shred the meat raw,
if not, parboil the tongues till they will blanch, and
when eold, fhred ; then boil the eggs hard, and
thred them fine with no more than the weight of the
cges- ' : :

To make fifb fauce o keep the whole year.
Y o v muft take twenty-four anchovies, chop
them, bones and all; put to them ten fhallots cut
{mall, a handful of fcraped horfe-radith, a quarter of
" anounce of mace, aquart of white-wine, a pint of
X water,
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water, one lemon cut into flices, half a pint of ancho-
vy liquor, a pint of red wine, twelvecloves, twelve
pepper corns ; boil them together till it comes to a
quart; ftrain it off, cover it clofe, and keep it in a
cool dry place. Two fpoonfuls will be fufficient for
a pound of butter. ,

It is a pretty fauce either for boiled fowl, veal,
&', or in the room of gravy, lowering it with hot
water, and thicken it with a piece of butter rolled in
flower.

90 pot dripping to fry filb, meat, or fritters, &c.

T ak e fix pounds of good beef dripping, boil it
in foft water, ftrain it into a pan, let it ftand till cold;
then take off the hard fat, and fcrape off the gravy
which fticks to the infide. 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 fix bay-
. leaves, twelve cloves, half a pound of falt, and a
quarter of a pound of whole pepper. Let the fat
be all melted and juft hot, let it ftand till it is quite
cold, then dover it up. Thus you may do what quan-
tity you pleafe. The beft way to keep any fort of
dripping 1s to turn the pot upfide-down, and then
norats can get at it. If it will keep on fhip-board,
it will make as fine puff-pafte cruft, as any butter
can do, or cruft for puddings, .

"To make foam brawn,

Bor1L two pair of neats feet tender, take a piece
of pork of the thick flank, and boil it almoft enough,
then pick off the fleth of the feet, and roll it up in
the pork tight, like a collar of brawn ; then take a
ftrong cloth and fome coarfe tape, roll it tight round
‘with the tape, then tie it up in a cloth, and boil it
till a ftraw 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
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into fome foufing liquor, and ufe it at your own
pleafure.

Fo pickle beet-root, :

SeT apot of fpring 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 ftone jar, take three quarts of vinegar, and
two of fpring-water, fo do till you think you have
enough to cover your beets. Put your vinegar and
water in a pan, and falt to your tafte. Stir it well
together, till the falt is all melted, then pour them
on the beets, ahd cover it with a bladder. Do not
boil the pickle.

To keep damfons for tarts.

Wire the damfons, put them into an earthen
ot, and as you lay them in, between every layer
rew in fine powdered fugar ; two pound of fugar
will be enougﬁ for fix pound of damfons. When
m have done, pafte up the pot with rye dough
e them with fix-penny bread ; when it is drawn,

let it ftand till it is cold, then cut a ftick, put it
down in the middle of your pot of damfons; cuta
piece of white paper juft round, fit to cover them
cuta hole in the middle for your ftick to go through,
then melt freth butter, and pour upon the paper,
and when you want to take out any damfons take
out the paper by the ftick, and when you have done
put it down again ; thus may you keep them all the
year. ) :

Pafie for a bigh pye,
L av down a peck of flower, work it up with
three pounds of butter melted in a fauce-pan of boil~
ing water, and make it into a ftiff pafte.

X2 Another.
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Anotber.

T o a peck of flower put three tﬁ(nmds of butter,
make it boil in water, then make the pafte very ftiff,
and very hot; for fmall pyes, put in a pound of but-
ter to a quartern of flower. - .

, Pafie royal for patty-pans.

Ly 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.

T Ak e fix large lemons, and rub them very well
with falt, and put them in water for two days, with
a handful of falt in it ; then change them into frefh
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 brcaf 3 put
the liquor to your orange or lemon, and half the
pulp of the pippins well broken, and a pound of fu-
gar. Boil thefe together a quarter of an hour, then
put it in a gallipot, and fqueeze an orange in it: if
1t be a lemon-tart, fqueeze a lemon ; two fpoonfuls
is enough for a tart. Your patty-pans muft be {fmall
and fhallow. Put fine puff-pafte, and very thin; a-
little while will bake it.  Juft as your tarts are going
into the oven, with a feather, or brufth, do them over
with melted butter, and then fift double-refined fugar
over them ; and this is a pretty iceing on them,

) To make chicken broth,

You muft take an old cock, or large fowl, flea
it, then pick off all the fat, and break itall to pieces
with a rolling-pin ; put it into two quarts of water,

with
2
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with a good cruft of bread and a blade of mace. Let

it boil foftly till it is as good as you would have it.

If you do it as it fhould be done, it will take five or

{ix hours doing ; pour it off, then puta quart more

of boiling water, and cover it clofe. Let it boil

foftly till it is good, and firain it off. Seafon with a

very litle falt. When you boil a chicken fave 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 a blade of mace and a cruft of bread.

Let it boil till it is good, and firain it off.

Ortelans roafied.

Y ou may either lard them or let them be plain,
putting a vine-leaf betwixt them; when they are
fpitted, fome crums of bread may be ufed as for
larks 3 when you roaft them, let them be fpitted
fideways, which is the beft.

Arich cake.

Taxe aquarter and half of fine flower, and fix
unds of currans, an ounce of cloves and mace,
me cinnamon, two nutmegs, about a pound of fu-
, fome lemon, orange and citron candied and cut
in thin pieces; a pint of any {weet wine, fome o-
-fower-water, a pint of yeaft, a quart of cream,
two pounds of butter melted, and pour in the mid-
dle; then ftrew fome flower over it, and let it ftand
half an hour to rife; then knead it well together, and
lay it before the fire to rife, and work it up very wells
then put'it in a hoop, and bake it two hours and 2
half in a gentle oven. :

To pickle or bake berrings.

Scatie and wafth them clean, cut off the heads,
take out the rows, or wafh them clean, and put them
in again juft as you like; feafon them with a little
mace and cloves beat, a very little beaten pepper and

X3 alt,
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{alt, lay them in a deep pan, lay two or three bay-
leaves between each lay; then put in half vinegar and
half water or rap vinegar. ver it clofe with a
brown paper, and fend it to the oven to bake ; let it
ftand aill cold, then pour off that pickle, and put
freth vinegar and water, and fend them to the oven
again to bake. Thus do fprats, but do not bake
them the fecond time. Some ufe only all-fpice, byt

_that is not fo good,

To preferve red currans.

FirsT math the currans, ftrain them through a
thin ftrainer ; for every pint of juice take a pound
and a half of fugar, and fix fpoonfuls of water ; boil
it up and fcum it very well, then put in half a pound
of ftoned currans, make them boil as faft as you can,
till the currans. are clear and jelly very well; put
them up in glaffes or pots, and when they are cold,
paper them as other fweetmeats are done.

" You mutft ftir all fmall fruit as ;hey cool, to mix it
with the jelly. '

Lemeon cream. ,
Taxe five large lemons, pare them as thin as
‘goﬂiblc, fteep them all night in twenty fpoonfuls of
pring-water, with the juice of the lemons, then ftrain
it through a jelly-bag into a filver fauce-pan, if you
have one, the whites of fix eggs beat well, ten ounces
of double-refined fugar ; fet it over a very flow char-
coal fire, ftir it all the time one way, fkim it, and
when it is as hot as you can bear your fingers in, pour

it into glaffes, ' ' ‘ ;

Fo collar eeks.
. T axe your ee] and cut jt open, take out the
bones, cut off the head and tail; ll;y the eel flat on
the dreffer, and fhred fome fage as fine as poffible,
and mix it with black pepper beat, grated nut.mcg
an
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and falt, lay it all over the eel, roll it up hard in lit-
tle cloths, and tie both ends tight ; then fet over the
fire fome water, with pepper and falt, five or fix
cloves, three or four blades of mace, a bay-leaf or
two ; boil it, bones, head and tail, well togethers
then take out your heads and tails, put in your ecls,
and let them boil till they are tender ; then take them
out and boil the liquor longer, ill you think there is
enough to cover them. Take it off, and when cold,

our it over the eels, and cover it clofe; do not take
off the cloths till you ufe them.

o o make French flummery.

Y ou mutt take a quart of cream and half an ounce
of ifinglafs, beat it fine, and ftir it into the cream. Let
it boil foftly over a flow fire a quarter of ‘an hour,
keep it ftirring all the time ; then take it off the fire,
fweeten it to your palate, and put in 2 fpoonful of
rofe-water, and " a fpoonful of orange-flower-watcr,
ftrain it, and pour it into a glafs or bafon, or juft
what you pleafe, and when it is cold, turn it out. It
makes a fine fide-difh. You may eat it with cream,
wine, or what you pleafe. Lay it round baked pears.
It both looks very prettys and eats fine.

To boil camphire T00LS.
T axe apound of camphire roots, {crape them
clean, cut them into little pieces, and put them into
three pints of water. Let them boil till there is a-
bout a pint, then ftrain 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 fugar to your -
palate, half a int of mountain wine, and the juice
of a lemon. ¢ it boil, then pour it into 3 clean
earthen pot, and fet it by for ufe. Some boil it in
milk, and is very good, where it will agrees and is
_reckoned a very great ftrengthner. '
4

X 9o
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0 make brown caudle.

Boi1t the gruel as above, with fix fpoonfuls of
oatmeal, and ftrain it; then add a quart of ale nov
bitter, boil it, then fweeten it to your palate, and add
half a pint of white wine. When youdo not put
white wine, letit be half ale.

:  Gingerbread cakes. ‘ )

T A x e three pounds of flower, a pound of fugar, .
a pound of butulz)ro rubbed in very Ipize, with gavro
ounces of ginger, and a grated nutmeg ; mix it with
a pound of treacle, and a quarter of a pint of cream,
warmed together ; then make up your bread ftiff, roll
them out, and make them in thin cakes. Bake them
in a flack oven.

90 drefs crabs.

Tue 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 fhell to open them and put it on
again ; break their great claws and take off their lic«
tle ones.

Lay a folded napkin in a difh, place the crabs in .
the middle with the broken claws round them.

Garnifh the dith with parfley and ferve it up.

[ An excellent water for the fine cholick.

P u T four pounds of haw-berries bruifed into four
quarts of ftrong white-wine ; let it fteep twenty-four
hours; then draw off in a cold ftill, two quarts of
very ftrong ; and what runs after keep by itfelf : a
quarter of a pint of the ftrongeft has given eafe in
very bad fits at once taking ; but if it comes up, you
muft repeat it till it does ftay. '

Quail
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o - Ruail-pye.

T a x e twelve,quails, lard fix, force the other
fix ; then fheeg.#'difh with puff-pafte and lay them
in, and betyg¥n every one fome force-meat and a
hard egg, 4feth mufhrooms and diced fweetbreads,
and cover the breaft with bacon; then lid it, and
when bak’d, put in fome good gravy. :

To make a cherry-pye.

M axE agood cruft, lay a little round the fides
of your difh, throw fugar at the bottom, and lay in
your fruit and fugar at top. A few red currans does
well with them ; put on your lid, and bake in a flack
oven. :

Make a plum-pye the fame way, and a goofberry-
- pye. If ygu wolHd have it red, ylet it ftand a good
while in the oven, after the bread is drawn. A cuf-
tard is very good with the goofberry-pye.

To make rice cheefecakes.

Taxe a pound of ground rice, and boil it in a
gallon of milk, with a little whole cinnamon, till it
is of a good thicknefs ; then pour it into a pan, and
ftir about three quarters of a pound of frefh butter in’
it; then let it d covered till it is cold 5 put in
twelve eggs, and leave half the whites out, and a
pound of currans; grate in a fmall nutmeg, and
iweeten it to your palate.

, To difpil walnut water.

T Ak E a peck of fine green walnuts, bruife them
well in a large mortar, put them in a pan, with a
handful of balm bruifed, put two quarts of good
French brandy to them ; cover them clofe, and le¢t
them lie three days; the next day diftil them ina
cold ftill ; from this quantity draw three quarts, which
you may do in a day. .

~ A
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A liver pudding boiled.
- G £ T the liver of a theep when you kill one, and
cut it as thin as you can, and chop it; mix it with
as much fuet fhred fine, half as many crums of bread
or bifcuit grated, feafon it with fome fweet herbs
fhred fine, a little nutmeg grated, a little beaten pep-
per, and an anchovy fhred fine; mix all together
with a little falt, or the anchovy liquor, with a piece
of butter; fill the cruft and clofe it; boil it three
houss. :

To make water gruel.

You muft take a pint of water, and a large
fpoonful of oatmeal, then ftir it together, and let it
boil up three or four times, ftirring it often. Do not
ket it boil over, then ftrain it through a fieve, falt it
to your palate, put in a good piece of frefh butter,
brew it with a fpoon till the butter is all melted, then
it will be fine and fmooth, and very good. Some love
a little pepper in it.

To make a pruen pudding. et
T A xE a quart of milk, beat fix eggs, half the
whites, with half a pint of the milk, and four fpoon~
fuls of flower, a little falt, and two fpoonfuls of bea-
ten ginger ; then by degrees mix in all the milk, and
a pound of pruens, tie it in a cloth, boil it an hour,
melt butter and pour over it. Damfons eat well done
this way in room of pruens.

A fine cake.

Dr v a gallon of flower well before the fire, then
take an ounce of cinnamon and nutmeg well beat,
half a pound of orange, lemon and citron peels flic’d,
four pounds of currans, a pound and a half of fugar,
a gill of fack, a gill of cream, a gill of yeaft, and
two pounds and 2 half of butter melted; rﬁi’t‘hca}l

©
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thefe well together, let it ftand half an hour before
the fire to rife, then put it in the pan, and bake it,
and when it is enough glaze it. -

9o make a gravy foop.

OnLy boil foft water, and put as much of the
ftrong foop to it, as will make it to your palate. Let
it boil 3 and if it wants, you muft feafon it. The re-
ceipt for the foop, fee above.

To make red marmalade.

ScaLp the quinces tender in water, then cut them
in quarters, core and pare the pieces; to four pounds
of quince put three pounds of fugar, and four pints
of water ; boil the fugar and water to a fyrup, then
put in the quinces and cover it, let it ftand 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 faft as you can; when it

is enough put it up, but do not break the quince too
muCha )

To fry morilles.

PrerARE as is before directed, and boil them
in a little gravy gently, and when they begin to be
tender, take them out of the liquor, and flower them
very well 3 then fry them in hog’s-lard: when the
are thus prepared, make a fauce for them of the li-
quor or gravy or morilles were ftewed in, feafoned
with falt, nutmeg, and a little juice of lemon.

Har?t s-born jelly with a chicken.
ScaLp the chicken, and cut it in the middle 3

Jay it in the water till night, then put it into a pipkin

or filver {killet with four quarts of clean fpring-water,
four ounces of hart’s-horn tied in tiffany, and a little

falt; boil it very foftly, and keep fkimming it till it

is reduced to three pints; then put in a little mao;
: an
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and cinnamon, and let it boil till it comes juft to the
quantity of three pints all together ; then pour it in-
to a narrow-mouth’d pot, fkim off the top, and fet
it on the fire again, with five or fix ounces of fine
fugar, the whites of three eggs, the juice of three
lemons, and three fpoonfuls of rofe-water ; put it
the juice and rofe-water a little before it is taken from
the fire : when the eggs are hard, pafs it through a
jelly bag, pouring it three or four times before a
fire.

Minc’d-pyes. :

SurED a pound of neats tongues, parboil’d with
two pounds of beef fuet, five pippins, a green le- .
mon-peel ; feafon it with an ounce of fpice, a little
falt, a pound of fugar, two pounds of currans, half
e pint of fack, 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 thefe together,
and fill the pyes. .

To make a fine difb of lobfters.

T A x £ three lobfters, boil the largeft 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 fhells, heat them hot, and fill them
with the buttered meat. Lay the large lobfter in the
middle, and the two fhells on each fide; and the
two great claws of the middle lobfter at each end 3

. and the four pieces of chines of the two lobfters

broiled, and laid on each end. This, if nicely done,

* makes a pretty difh.

To drefs a erab.

H a vinc taken out the meat, and cleanfed it from
the fkin, put it into a ftew-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, beat up

one
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one yolk of an egg with one fpoonful of vinegar,
throvz itin, then fhake the fauce-pan round a mxﬁ%te:
and ferve it up on a plate,

To flew prawns, [brimps, or crawfifb.

P 1 c k out the tails, lay them by, about two quarts,
take the bodies, give them a bruife, and put them
into a pint of - white-wine, with a blade of mace. Let
them ftew a quarter of an hour, ftir them together,
and ftrain them; then wath out the fauce-pan, put
to it the ftrained liquor and tails : grate a fmall nut-
meg in, add a little falt, and a quarter of a pound of
butter rolled in flower ; fhake it all together, cut a
pretty thin toaft round a quarter of a peck loaf, toaft
it brown on both fides, cut it into fix pieces, lay it
clofe together in the bottom of your dith, and pour
your fith and fauce over it. Send it to table hot. If
* 1t be crawfifh or prawns, garnith your difh with fome

~ of the biggeft cfaws laid thick - round. Water will
do in the room of wine, only add a fpoonful of
vinegar.

90 make almond cheefecakes.

T ax = half a pound of Jordan almonds, and lay
them in cold water all night; the next morning
blanch them into cold water, then take them out,
and dry them in a clean cloth, beat them very fine in
a little orange-floWer-water ; then take fix eggs, leave
out four whites, beat them and ftrain them, then half
a pound of white fugar, with a little beaten mace ;
beat them well together in a marble mortar, take ten
ounces of good frefh butter, melt it, a lictle grated
lemon-peel, and put them in the mortar with the o-
ther ingredients ; mix all well together, and fill your
patty-pans.

To make a flounder-pye.

Get fome flounders, wath them clean, dry them
: in
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in a cloth, juft boil them; cut off the meat clean
from the bones, lay a good cruft over your difh, and
lay a little freth butter at the bottom, and on that
the fith; feafon them with pepper and falt to your
mind. Boil the bones in the water your fith” was
boiled in, with a little bit of horfe-radith, a little
parfley, a very little bit of lemon-peel, and a cruft
of bread. Boil it till there is juft enough liquor for
the pye ; then ftrain it, and put it into your pye;
‘put on the top cruft and bake it.

Brockely in fallad,

Brock ELY isa pretty dith, by way of fallad
in the middle of a table. Boil it like afparagus (in
the beginning of the book you have an account how
to clean it) lay it in your difh, beat up oil and vine-
gar and a little falt. Garnifh with ftertion buds.

Or boil it, and have plain butter in a cup. Or farce
French rolls with it, and butter’d eggs together for
change. Or farce your rolls with mufcles done the
fame way as oifters, only no wine.

To make potatoe cakes.

T A x-E 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 pafte,
then make it into cakes, or juft what fhapes you
ﬂlcafe with moulds, fry them brown in frefh butter;

y them in plates or difhes, melt butter with fack
and fugar, and pour over them.

Carps larded with eels in a ragou.

Taxe alive carp, fcale and flice him from head
to tail, in four or five flices, 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 Jwg;t

er
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herbs, powdered leaves, and favoury feafoning ; then
lard it thick on the fliced fide, and fry it in a pan of
lard ; then make for it a ragou, with gravy, white-
wine, claret, vinegar, the {pawn, mufhrooms, ca-
pers, grated nutmeg, mace, a little pepper and falt 5
thicken it with brown butter, and garnifh it with
fliced lemon.

5 A Shrewjbury-pye.

T Ak E a couple of rabbits, cut them in pieces,
feafon them well with pepper and falt; then take
fome fat pork, and feafon it in like manner ; then
take the rabbits livers parboil’d ; fome butter, eggs,
pepper, and falt, a little fweet marjoram, and a lit-
tle nutmeg ; make this into balls, and lay it in your
gz"c amongft the meat ; then take artichoke bottoms

iled tender, cut in dice, and lay thefe likewife a-
mongft the meat ; then clofe your pye, and put in
as much white-wine-and water as you think proper.
Bake it, and ferve it hot. :

To flew a carp.
BL e e it under the lower finin a pint of claret,
“or white-wine, half a pint of water, a few i"Pngs of
fweet herbs, alittle whole pepper, mace and falt, two
flices of lemon ; put all thefe and the carp raw in a
ftew-pan, ftew it well on both fides, then put in half
a pint of oifters plump’d ; let them fimmer a little 5
beat them up thick with a pound of frefh butter, or
.mor(ei. Serve it with fippets, barberries, and lemon
fliced.

A feirret-pye.

T A x E your large fkirrets, and blanch them, and
put to them fome nutmeg, and a little cinnamon and
fugar ; make your pye ready, lay in your fkirrets,
feafon alfo the marrow of three bones with cinnamon,
fugar and grated bread ; lay the marrow in your pytci;

wi
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with the yolks of twelve hard eggs cut in halves, a
_few potatoes cut {mall and boiled, and candied o-
range-peel inflices 3 lay butter on the top and fides of
your pye ; your caudle muft be white-wine, a little
verjuice, fome fack, and thicken it with the yolks of
eggs, and when the ‘Pye is baked, pour itin, and
ferve it hot.  Scrape fugar on it.

Fine egg-pye.

T a k & the yolks of twenty hard eggs, and chop
them with double the quantity of beet-fuet, fix ap-
les {liced fmall; then put to them a pound and a
ﬁalf of currans, half a pound of fugar, a little falt,
fome mace and nutmeg beat fine, and half a pint of
fack, the juice of a lemon, candied orange and citron
cut in pieces; you may put a lump of marrow on
the top. Bake them in a gentle oven, and put the

" marrow only on them that are to be eaten hot.

Very good cuftards.
Bo1L a quart of cream, fweeten it with fine
wdered fugar ; beat the yolks of fixteen eggs with
our fpoonfuls of orange-flower-water ; ftir thefe into
the cream and ftrain all through.a fine fieve ; fill your
cups or cruft, bake them with care.

To make an eel-pye.

Maxke a good cruft, clean, gut, and wath your
ecls very well, then cut them in pieces half as ¥ong
as your finger ; feafon them with pepper, falt, and a
litt}; beaten mace to your palate, either high or low.
Fill your dith with eels, and put as'much water as
the difh will well hold 3 put on your cover, and bake
- them well. :

| Water pa;tcake:.
T axE a pint of water, four fpoonfuls of flower,
and a little falt ; mix ail thefe together, and beat ;l}::
yo
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yolks and whites of eight eggs with two ot three
fpoonfuls of fack put to it, firft ftraining the eggs;
tﬁe longer they ftand before you fry them the better:
juft before you go to fry them, nielt about half a
pound of butter very thick, and ftir it in, and butter
your pan a little before you fry the firft: one fpoon-
ful, or a little more, is enough for a pancake. You
muft not turn them, and take care you do not burn
them as you fry them; flide them out of the pan-on
a hot water-dith, one upon another, and cover them
with a warm cover, to keep them hot as the reft fry;
when they are all done, lay them in a difh, and ftrew
fugar over them. They fry light brown.

A calf’s foot pudding.

T axk e two calves feet, thred them very fine,
mix them with a penny white loaf grated, being
fcalded with a pint of cream ; put to it half a pound
of beeffuet fhred, eight eggs, and a. handful of
plump’d currans ; feafon it with fweet feafoning, fu-
gar, fack, and orange-flower-water, and the marrow
of two bones; put it in a veal caul, being wathed
over with the batter of eggs; then wet 2 cloth, and
pour it therein, and when the pot boils, put it in, be~
ing tied up clofe ; boil it about two hours. When
it 1s boiled, turn it in a difh, ftick on it fliced al-
monds and citron, then pour on it fack, verjuice, -
and drawn butter, and fcrape on fugar.

To make a potatoc-pye.

Bo 1L three pounds of potatoes, peel them, make

a good cruft, and lay in your difh; lay at the bot-
tom half a pound of butter, then lay in your pota~
toes, throw over them three tea fpoonfuls of falt,
and a fmall nutmeg grated all over, fix eggs boiled -
hard and chopped fine ; throw all over, a tea fpoon-
ful of pepper ftrewed alé over, then half a Pi';:i of
whlte.
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white-wine. Cover your pye and bake it half an
hour, or till the cruft is enough.

To make a falhon—pye.

Maxke a good cruft, cleanfe a piece of falmon well,
feafan it with falt, mace and nutmeg, lay a little piece
of hutter at the bottom of the difh, and lay your fal-
mon in. Melt butter according to your pye; take
a lobfter, boil it, pick out all the flefh, chop it fmall, °
bruife the body, mix it well with the butter, which
muft be very good; pour it over your falmon, put
on the lid, and bake it well. ” :

‘A Ricbmond-pudding. ’

T ax £ a pound of beef-fuet, fhred very fmall,
then take a pound of raifins of the fun and ftone
them ; then put to them two fpoonfuls of flower, fix
eggs beaten, a little fugar, half a nutmeg grated,
and a little falt ; mix thefe together, put it in your
cloth well flowered, and boil it fix hours, and ferve
it up.

To make a berring-pye. -

Scavre, gut, and wath them very clean; cutoff
the heads, fins and tails, Make a good ¢ruft, cover
your difh, then feafon your herrings with beaten
mace, pepper and falt; put a little butter in the bot-
tom of your difh, then a row of herrings ; pare fome
apples, and cut them in thin flices 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, and bake it well.

. , Seed cake.

" 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 fpoonfuls of

yeaft;




9Ze London and Country Cook. 323

yeaft ; 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 will bake it.

, To make panado. ;

You muft take a quart of water in a nice clean
fauce-pan, a blade of mace, a large piece of crum
of bread, let it boil two minutes, then take out the
bread, and bruife it in a bafon very fine. Mix as
much water as will make it as thick as you would
have it, the reft pour away, and fweeten to your pa-
late. Put in a piece of butter as big as a wallnut;
do not put in any wine, it fpoils it; you may grate
in a little nutmeg.  This is hearty and good diet for
fick people. .

To make fritters.

Taxe fherry and brandy, of each half a pint,
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 bifkets grat-
ed, or made wet in a pint of cream 3 mix all toge-
ther, then make it as thick as batter for pancakes,
with fine flower, and fry them in clarified hog’s lard 5
the pan muft be almoft full; when it boils ftrike them
off from a trencher with a knife into little bits.
When they are fry’d, duft on them fine fugar, and
ferve them. Some pour on them the juice of orange.
You may put all bread and no flower.

Irifb pancakes.

T Ak z a pint of cream, eight eggs and four
whites ; beat the eggs with a grated nurmeg, and fu-
gar to your tafte; then melt three ounces of frefh

utter in the cream, and mix it with the eggs, and
almoft half a pint of flower; feafon your pan with
a bit of butter, and fry them without turning. Your

Y2 frying-
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frying-p:an muft be very little, and fo lay feveral one
upon another, to ferve at table.

To cure deafnefs.

Dip fine clean black wool in civet, and put it in-
to the car, and when it is grown dry, as it will in a
day or two, dip it again and keep it moiftened in the
ear for three weeks or a month.

To make fairy butter.

T a x E the yolks of two hard eggs, and beat them
in a marble mortar, with a large fpoonful of orange-
flower-water, and two tea fpoonfuls of fine fugar beat
to powder ; beat this all together till it is fine pafte,
then mix it up with about as much frefh butter out of
the churn, and force it through a fine ftrainer full of
little holes into ‘a plate. This is a pretty thing to fet
off a table at fupper.

To make almond cufpards.

T AxkE a pint of cream, blanch and beat a quar-
ter of a pound of almonds fine, with two fpoonfuls
of rofe-water, fweeten 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 ito cups, or
you may bake it in little china cups.

Jelly of white currans.

T Ak £ your currans when they are juft ripe, ftrip
them from the ftalks into a filver fkillet, and cover
them with {pring-water (thatis, half a pint of wa-
ter to a pint of currans); fet them upon a gentle fire
of charcoal, and let them ftew till the currans are
diffolved ; then let the clear juice run from them
through a jelly bag, and to every pound of that take
a pound of double-refined fugar, wet it with fair
water, and boil it to a high candy ; then put in your
cuiran-juice, and let it have one boil ; then put in

Juice
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juice of lemon to your tafte, and let it have a heat,
but boil no more after the lemon is in, then glafs it. -

To preferve walnuts green.

‘W pe them very clean, and lay them in ftrong
falt and water twenty-four hours ; then take them out
and wipe them very clean, have ready a fkillet of
water boiling, throw them in, let them boil a minute,
~ and take them out: lay them on a coarfe cloth, and
boil your fugar as above ; then juft give your wal-
nuts a fcald in the fugar, take them up and lay
. them to cool.- Put them in your preferving-pot, and
pour on your fyrup as above.

Portugal cakes.

PuT a pound of fine fugar, a pound of freth
butter, five eggs, and a little 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 pound of currans very dry, beat them
together, fill your heart-pans, and bake them in a
flack oven. You may make feed cakes the fame
way, only put carraway-feeds inftead of currans.

Stone cream.
. BorL in a quart of cream, a blade of mace and
a ftick of cinnamon; put in eight fpoonfuls of o-
range-flower-water ; {weeten thefe to your palate ;
boil it till it is thick, then pour it out, keeping- it
ftirring till it is almoft cold ; then put in a fpoonful of
rennet, and put it into cups or glaffes ; make it three
or four hours before you ufe it.

To drefs ducklings with onions.

Sca v, pick, draw, trufs and ftuff the duck-
lings, as before ; cut the reots and ends off the roots
of {mall onions, blanch them in fcalding water ; then
pick them and put them into a ftew-pan with a lirtle

, Y3 broth,

\
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broth and a little gravy, and fet them over a gentle
fire and let them fimmer; when they are done,
thicken them with a little cullis, and when the duck-
lings are done, take them out and drain them, difh

them and pour your ragou of onions over them, and
ferve them up hot.

Plain pudding. }

Taxe aquart of milk and boil it, then ftirin’
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 difh, and put your
pudding in. Three quarters of an hour will bake it.

- For tbe cbolick.

" T ax E a quart of double-diftilled anifeed-water;
infufe in it one ounce of hiera picra; ftop it very '
clofe, and keep it near the fire, where it muft ftand
fome days; fhake the glafs twice every day: take
three or four fpoonfuls of this in a fit when it is new 3
lefs will ferve after it has ftood a year or two. '

- Clouted cream.

 Taxe eight eggs, with the whites of fix of them,
take a quart of milk and boil it; you muft beat
‘your eggs well, and let your milk cool a little ; then
mix your milk and eggs well together, then fet it
over a gentle fire, and ftir them all the while, and
when you perceive it to be thick enough, take it off
the fire, and fweeten it to your mind, adding fome
rofe-water, or orange-flower-water ; put this in a
dees china difh, and lay in the middle a pyramid of
wild curds ; or you may ftir in fome rafberry jam,
or other fruits. ,

: For & blow or burt in the eye.
Brat the leaves of eye-brighe with a rotten i:p,-
pes

s
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ple; lay it on the eye as a poultis: repeat it as it
g\;?tws dry. I think the juice of the eye-bright is

Surprifing pafie.

T a x £ a pound of butter.to a quartern of flower,
and rub your butter very fmall init; then mix it
with fix fpoonfuls of water, but be fure you do not
put more. It will be very fhort and good.

Pafte for a pafly. ‘
Lay down a peck of flower, work it up with
fix pounds of butter and four eggs, and make it into
a ftiff pafte with cold water.

To bake an oatmeal pudding.

Bor1w a quart of water, feafon it with a little falt 5
when the water boils, ftir in the oatmeal, till it is
fo thick you cannot eafily ftir your fpoon, then take
it off the fire, ftir in two fpoonfuls of brandy, or a
gill of mountain, and fweeten it to fyour palate. Grate -
in a little nutmeg, and ftir jn half a pound of cur-
rans clean wafhed and picked ; then butter a pan,
pour it in, and bake it half an hour.

To make anotber fack poffet. .

T axke aquart of new milk, four Naples bifkets,
crumble them, and when the milk boils throw them
in. Juft give it one boil, take it off, grate in fome’
nutmeg, and fweeten to your palate: then pour in
half a pint of fack, ftirring it all the time, and ferve
i: lﬂt:p. You may crumble white bread inftead of

et& :

0 candy orange- s \
Taxe orange-flowers fiff and freth gathered,

' . boil them in a preferving-pan in a great quantity of

fpring-water, when they are tender take them up,
Y4 dran
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drain them through a fieve, and dry them very well
. between napkins ; take the weight in double-refin’d

fugar, and to a pound of fugar ia.lf a pint of water ;
boil it till it will ftand in a thick drop, and when it is
almoft cold, put it to your flowers in a china bafon ;
fhake them well together, and fet them in a ftove,
or in the fun, and when they begin to candy, take
them out, and lay them on glaffes todry ; fift fugar
ow{‘c_r them, and turn them every day till they are
crifp.

To make a beggar's pudding,

TaxEe fome ftale bread, pour over it fome hot
water, till it is well foaked ; then prefs out the wa-
ter and wath the bread ; add fome powdered ginger,
and nutmeg grated, a little falt, fome rofe-water or
fack, fome Lifbon fugar, and fome currans; mix
thefe well together, and lay it ip a pan well butterd
on the fides, and when it is well flatted with a fpoon,
lay fome picces of butter an the top, bake it in a
. gentle oven, and ferve it hot. You may turn it out
of the pan when it is cold, and it will eat like a fing
cheefecake. '

elly of cherries.

TaxkE an ale quart of running water, a pound
of green pippins, and a pound of cherries, well co-
Joured and free from fpots; pull off the ftalks, and
break them between your fingers into the liquor, with
three ounces of fine fugar, and boil them till they
come to a pint of liquor ; then ftrain it out into a
gallipot, and when it is cold fet it on the fire, and

ut to it fix ounces of double-refin’d fugar ; then put
in a pound of fair chofen cherries, keeping the pan
boiling, fo that you cannot fee one cherry ; it muft
boil when you put in the cherries, and all the while
. it is boiling you muft now and then fhake the :
when it has boiled fome time, put in.as much fugar
) ]
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as will make your nine ounces a good pound ;5 never
take it off, but whilft it is boiling put this laft fugar
in, and when it is boiled to a jelly take it off, and
put it up in glaffes.

Stew’d brifket of beef.

Take a piece of brifket of beef, rub your beef
with common falt, and fome falt-petre, and let it lay
four days ; then lard the fkin of it with fat bacon,
and put it in a ftew pan that will fhut clofe, a lemon
cut in half with the rind on, and lay them in with the
beef; then put in fome fweét herbs, fome whole
cloves, half a nutmeg fliced, fome pepper, an onion
or three or four fhallots; half a pound of butter, a
pint of claret or ftrong beer, and a quart of water;
thut your pan clofe, and let it ftew gently fix hours,
till it is very tender; then take fome boiled turnip
cut in dice, flower them and fry them brown, then
pour off the liquor the beef was ftewed in; having
frained it, thicken it with burnt butter, and mix
your fry’d turnips with it, and pour all together over
your beef ; garnifh with lemon fliced and ferve it hot.

- Do make drop bifkets.

T axe apound of fine loaf-fugar, beat it and
ferge it; then take ten eggs, out ef which take three
yolks, beat the eggs very well, then put in your fu-
gar, and beat them all together fdr 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 an hour, with a little rofe-water ; then drop them
upon paper, and bake them.

To preferve cherries.
GaTHER your cherries of a bright red, not too
ripe, weigh them, and to every pound of cherries
ut three quarters of a pound of double-refin’d fugar
gcat very fine ; ftone your cherries, and ftrew fome
fugar
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fugar over them as you ftone them, to keep their co-
lour ; take the reft of your fugar, and near half a
pint of water, and boil and fkim it; then put in
three fpoonfuls of the juice of currans that was in-
fufed in water, give it another boil and. {kim, then
put in your cherries, boil them till they are tender,
then pour them into a china bafon, cover them with
paper, and fet them by twenty-four hours ; then put
them into your preferving pan, and boil them till
they look clear, put them in your glaffes clean from
the fyrup, and put the fyrup on them, ftrained thro’
a piece of muflin.

To boil pigeons.

LeT your pigeons be cleaned, wathed, drawn,
and fkinned : boil them in milk and water ten mi-
nutes, and pour over them fauce made thus. Take
the livers parboiled, and bruife’ them fine with as
much parfley boiled and chopped fine. Melt fome
butter, mix a little with the liver and parfley firft,
then mix all together, and pour over the pigeons.

A battalia pye.

T axe four fmall chickens and fquab pigeons,
four fucking rabbets, cut them in pieces, and feafon
them with favoury fpice ; lay them in the pye, with
four fweetbreads fliced, as many fheeps tongues and
fhiver’d palates, two pair of lamb-ftones, twenty or
thirty cocks-combs, with favoury balls and oifters;
lay on butter and clofe the pye with a Rar.

To make rafberry giam.

Taxe a pint of this eurran jelly, and a quart
of rafberries, bruife them well together, fet them
over a flow fire, keeping them ftirring all the time
till ic boils ; let it boil five or fix minutes, pour it
into your gallipots, paper as you do the curran _]ellﬁ,

an
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~ and keep it for ufe. They will keep fo two er three
years, and have the full flavour of the rafberry.

Water tanfy.

Taxe 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 fpinage. Sweeten it to
your tafte. .

To boil falop. ,

It is a hard ftone ground to powder, and gene-
rally fold for one fhilling an ounce ; take a large tea
fpoonful of the powder and put it into a pint of boil-
ing water, keep ftirring it till it is like a fine jelly ;
then put wine and fugar to your palate and lemon, if
it will agree. :

To prepare fruit 1o candy at axy time.

TAaxe orange or lemon-peels, rub them with
falt, and cut them in fmall pieces; keep them in
water forty-eight hours, then put them in frefh water,
and boil them till they are tender, fhifting the water
three times ; have then your fyrup ready made, a
- pound of fugar to a pint of water boiled together ;

then boil your peels in it till they are clear, and fet
it by for ufe, letting it firft cool.

Apricots, peaches, ‘plums, and fuch like, may be

referved for future ufe by boiling them only in the
p till they are a little tender, and when they are
cool fet them by in gallipots, boiling the fyrup a-frefh
three times, once a week, and it will keep good for
ufe twelve months. ' :

A recipe for colds and coughs, by Dr. Bracken of Lan-
, ' cafter. - 4 '
T axe of the herbs betony and coltsfoot dried,

of cach an ounce, ‘beft tobacco half an ounce, cho}{
cc
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ceft whitc amber in powder three drachms, frefheft
fquinanch, 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 fprinkle the powder of amber amongft them,
and fmoke two or three pipes of it a day for a fort.
night; during which time ufe the following lo~
zenges. :
Take beft Spanith juice of liquorice an ounce,
double-refin’d fugar two ounces, gum arabic finely
powdered, two drachms ; extrat of opium, or Lon-
don laudanum, one fcruple, or twenty grains, all
well beaten or pounded together, then with mucilz%e
of gum tragacanth, form into fmall lozenges, to be
diffolved leifurely in the mouth and fwallowed down
as gently as poffible.

Calves feet jelly.

Boitr a ﬂpal.ir of calves feet in water, with the
meat cut off the bones, feafon it as the hart’s-horn
Jellies, and when cold take the feet from the top, and
the drofs from the bottom, and keep it for ufe.

To candy fruit.

Y o v muft firft preferve your fruit, then dip them
into warm water to take off the fyrup, then fift on,
them fome fine fugar, till they are white, then fet
them on a fieve 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.

A[paragus forced in French rolls.

T a x & three French rolls, take out all the crum,
by firft cutting a piece of the top cruft off; but be
careful that the cruft fits again the fame place. Fry
the rolls brown in frefh butter, then take a pint of
cream, the yolks of fix eggs- beat fine, a little falt
and nutmeg, ftir them well together over a flow ﬁ:ﬁi’
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tll it begins to be thick. Have ready a hundred of
fmall grafs boiled, then fave tops enough to ftick the
rolls with; the reft cut fmall and put into the cream,

~ fill the loaves with them. Before you fry the rolls,

make holes thick in the top cruft to ftick the grafs
in; then lay on the piece of cruft, and ftick the

~ grafs in, that it may look as if it was growing. It

makes a pretty fide-difh at a fecond courfe.

To make oifter loaves.

Frv the French rolls as above, take half a pint
of oifters, ftew them in their own liquor, then take
out the oifters with a fork, ftrain the liquor to them,
put them into a fauce-pan again, with a glafs of
white-wine, a little beaten mace, a little grated nut-
meg, a quarter of a pound of butter rolled in flow-
er, thake them well together, then put them into
the rolls, and thefe make a pretty fide-difh for a firft
courfe. You may rub in the crums of two rolls, and
tofs up with the oifters. '

A bare-pye. '

Cur the hare in pieces, and break the bones, and

lay them in the pye. Lay on balls, fliced lemon,
butter, and clofe it with the yolks of hard eggs.

Artichoke or potatoe-pye. ‘

T a k & artichoke-bottoms, feafon them with a
little mace and cinnamon fliced, eight ounces of can-
died lemon and citron fliced, eringo-roots and pru-
nellas, a flit of each, two ounces of barberries, ei%hr.
ounces of marrow, eight ounces of raifins of -the fun
ftoned, and two ounces of fugar; butter the bottom
of the pye, and put in all, one with the other, and
cight 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, wveal, pork or fowl.

T a k £ out the meat at the greateft end, and turn
back the fkin; keep it whole, then cut the bone half
off, and take all the marrow. Make all the forc’d
meat, as above directed, then put it into the fkin a-
gain. Shape it as before 3 then few a bladder over
it, and wet the bladder firft. Roaft it an hour or
more. If large, ferve it with colliffiowers, french- -
beans or {pinage boiled laid round and butter’d ; gar-
nith with lemons fliced and barberries.

To preferve the great white plumb.

To a pound of plums put three quarters of a
pound of double-refin’d fugar in lumps; dip yout
fugar in water, and boil and fkim it very well ; Qlic
¥our plums down the feam, and put them into the
yrup with the flit downward ; let them ftew over the
fire a quarter of an hour, fkim them very well, and
take them off, and when cold turn them, and cover
them up, and turn them in the fyrup two- or -three
times every day, for five or fix days together ; then
put them in pots.

o keep goofebervies.

GaTHEeRr them when dry, full grown, and not
ripe ; pick them one by one, put them into glafs
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, bur 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 clofe and thick 3
then fet them in a cold dry cellar.

N. B. You may keep damfons or bullace the fame

way.
v 4
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A quaking pudding.
T ax e a quart of cream,.and beat two or three .
fpoonfuls-of flower of rice, a penny-white loaf grat-
ed, and feven eggs; feafon it with fweet fpice, a lit-
tle angel- water, butter the cloth,.and tie it flack, and
when the pot boils, put it in, and boil it an hour
then put it in a difh, and ftick on it fliced citron.
Let the fauce be fack and orange-flower-water, with
the juice of lemons, and drawn butter.

Red quinces whole. -

Taxe fix of the fineft quinces, core and fcald
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 fyrup, fkim it well, then put in the
quinces, and let them ftand all night ; when they are
red enough, boil them as the marmalade, with two
porringers full of jelly. 'When they are as foft as you
can run a ftraw through them, put them into glaffes,
let the liquor boil till it is a jeHy, and then pour it
over the quinces. ‘

To burn butter.

Suak e fome flower upon two or three ounces of
butter, put it into a hot frying-pan that it-may hifs;
let it boil, and do not ftir it ; when it turns brown,
put in the liquor you intend to thicken, and keep it
quick ftirring ; boil it well or it will tafte raw.

Oifiers to feollop.

PuT your oifters into fcollop fhells, leaving the
liquor, which fet by to fettle ; then put a moderate
quantity of liquor into each fhell, with fome whole
pepper and a blade of mace ; then put in a bit of but-
ter, and cover all with grated bread ; fet them over -
the fire on a gridiron; and when they are enough,

give
I
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give the grated bread in the top of the fhells a browii-
ing with a red hot iron, and ferve them up.

A lamb-fione and fweetbread-pye.

Bo1t, blanch and flice them, and feafon them with
favoury feafoning ; lay them in the pye with flic’d
arltichokc-bottoms, lay on butter, clofe the pye with
alear.

Lemon jelly.

T Ak E five large lemons and fqueeze out the juice,
and beat the whites of fix eggs very well 5 put to it
twenty fpoonfuls of fpring-water, and ten ounces of
double-refin’d fugar beat and fifted ;. mix all together,
and ftrain it through a jelly-bag, and fet it over a gen-
tle fire, with a bit of lemon-peel in it ; ftir it all the
while and fkim 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 pour your jelly into glaffes.

Rafberry fool.

Y ou muft have a pint of rafberries, fqueeze them
and ftrain the juice with orange-flower-water, put to
it five ounces of fine fugar, theh put a pint of cream
over the fire, let it boil up, then putin the juice,
give it one ftir round, then put it into your bafon,
ftir it a little in the bafon, and when it is cold ufe it.

To fiez oifters.

T ax E a quart of oifters, and having cleared them
well from bits of fhells, and other filth in their own
liquor; then ftrain that liquor, and put to it a large
blade of mace, and a fmall nutmeg fliced and a
little falt; boil the oifters in it, fcumming it clean;
* when they are almoft enough; put in Jome ‘pariley
. thred fine, and you may add a fhallot if you like it ;
then fhred the yolks of four eggs fine, ‘put them in

, with
I




9%e London and Country Cuok. 337

with near half a pound of butter; keep continually
thaking them.

Pigeons in furtout.

CLx AN your pigeons well; then make a forcing
for them ; tie a large fcotch collop on the breaft of
each; fpit and cover them with paper; and roaft
them; then make for them a ragou and fliced o-
range.

A fwan pye.

Sk 1 N and bone the fwan, lard it with bacoh, and
feafon it with favoury fpice, and a few bay-leaves
powdered 3 lay it in the pye, ftick it with cloves, lay
on butter, andy clofe the pye; fill it up as aforefaid.

) Eggs with lettuce.
ScaLp fome cabbape lettuce in fair water, fqueeze
" them well, then flice them, and tofs them up in a
fauce-pan with a piece of butter, feafon them with
g:ﬂper, falt, and a little nutmeg. Let them ftew
an hour, chop them well together, when they
are enough, lay them in your difh, fry fome eggs

nicely in butter and lay on them. Garnifh with Se:
ville orange. : e

Dr. Mead's receipty, for the cure of the bite of a
mad dog. ~

L e T the patient be blooded at the arm nine or
ten ounces: ‘Take of the herb called in Latin, licken
cinerens terrgftris, in Englith, afh-coloured ground
liverwort, cleaned, dried and powdered, half an
ounce, and black pepper powdered two drams; mix
thefe well together, and divide the powder into four
dofes, one of which muft be taken every morning
fafting, for four mornings fucceflively, in half a
pint of cow’s milk warm. After thefc four dofts are
taken, the patient muft go into the cold bath, or 4 .

Z

cold
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eold fpring, or river, every morning fafting for a
montlg Is-le muft be dipe? all over, but n:§ ftay in
(with his head above water) longer than half a mi-
nute, if the water be very cold. After this he muft
go in three times a week, for a fortnight longer.

“N. B. The lichen is a very common herb, and
grows. generally in fandy and barren foils all over
England. The right time to gather it is in the months
of Odiober and November.

A For the fpleen.

- Taxke a quarter of a pound of madder-roots,
beat them as fmall as you can, and then they cannot
be known ; put them, thus beaten, into a glafs bot-
tle, and fill it with white-wine ; ftop it up clofe, and
it may be drank in three days time.  'When you ufe
it, thake your bottle, and pour the liquor through a
fmall hair fieve, putting in the powder again in your
bottles. This i3 not to be taken when the fit is on.
Drink a quarter of a pint every morning, and as
much at night, fafting an hour before and an hour
after it. This bottle, when the liquor is out, muft
be filled up again with wine. The fecond fteeping
is as good as the firft. The longer it is fteep’d the
better.  Probatum, cft.

90 jug & bare.
WHE N you have cas’d your hare, turn-the blood

" out of the body into your jug, then cut your hare

" to pieces, but do not wath it; then take three quar-
ters of a pound of fat bacon, and cut it in flices s
pour in then to the blood near a pint of ftrong old
pale beer, and put in an onion ftuck with twelve
cloves, and a bunch of fweet herbs ; then feafon your
hare with pepper and falt, a little nutmeg;, and 3 little
lemon-peel 3 then put your bare in-your jug, a layer
of hare, and a layer of bacon; then flop the jug
clofe, that no fteam can come out, and put the jug

~ in
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in a kettle of water over the fire, and let it ftew three
hours; then ftrain off the liquor, and thicken it
with burnt butter; ferve it hot, and garnith with
{liced lemon. : .
A few’d cod, : :
T axr your cod and lay it in thin flices at the
bottom of a difh, with a pint of gravy, and half a
pint of white-wine, fome oifters and their liquor,
fome falt and pepper, a little nutmeg, and let it ftew
gill it is almoft enough, then thicken it with a piece
of bugter rolled in Hower, let it ftew a little longer,
ferve it hot, garnith with lemon fliced. ‘

For a pleurify without bleeding.

T Ak E a quart of milk, and make a poffet-drink
thereof with a temperate ale; put therein, whilft it
is hot, three balls o?e ftone horfe’s dung in a rag, and
when the poffet-drink is cool enough, wring the rag
hard with your hands into the poflet-drink : to qua-
lify the tafte of it, put a few fennel and carraway- °
feeds into it, then warm half a pint as warm as the

patient can drink it, and put a fpoonful of the beft
oi:1 into it, and ftir them together. Drink this twice
aday. . '

To boil Jego. . ,

PuT alarge fpoonful of fego into three quarters

of a pint of water; ftir it, and boil it fofdy till it is

as thick as you would have it, then put in wine and
fugar, with a little nutmeg to your palate.

An orange pudding.
T A k £ the peel of two Seville oranges, boiled up
as for a florentine of oranges and apples; Pound them
as the carrots, and feafon them as aforefaid.

Za - Shrewfbury
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] Sorew/bury cakes.

Taxe a pound of butter, a pound of double-
refin’d fugar fifted fine, and put to it a little mace
beat, and four eggs; beat them all together with your
hands, till it is very light, and leoks curdling ; then
put to them a pound and a half,of flower, and roll
them out into little cakes.

'To roll a breaft of mution.

Bow e the mutton, make a favoury forc’d meat
for it, wath it over with the batter of eggs, then
fpread 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. ‘
Bo 1L the umbles of a deer, and when cold fhred »
them fmall, 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, a little falt, eight -
ounces of eandied 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

your pyes.  Boil calves fect almoft enough and fhred
them. :

To make a ratifia pudding.

GEeT aquart of cream, boil it with four or five
laurel leaves, then take them out, and break in half
a pound of Naples bifkets, half a pound of batter,
fome fack, nutmeg, and a little falt. Take it off
the fire, cover it up, when it is almoft 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 chops few’d.
Curt your chops thin, take two earthen pans,
put one over the other, lay your chdps between, and
burn brown paper under them.

To jelly fifk.

CrLeansE liviog tench, draw and boil them in
as much water as will cover them, with a little vine-
gar and falt, five or fix bay-leaves, large mace, whole
cloves, and a faggot of fweet herbs; when boiled,
take out three or four you intend to jelly, leave the
reft in, put to them a little ifing-glafs fteeped in fair
water and boil it more ; when it is jelly, beat the
whites of four eggs, and mind that it curdlés not ;
fet it on the fire again till it rifeth with a thick fcum,
then ftrain it through a napkin, and tie it up again
till it is clear, and lay the fith you intend to jelly in
a difh, and run the jelly on them.

The fame way may be done craw-fith, prawns, or

carps.

" Foranague. ByDr. Mead.

T axe adram of powder of myrrh, mixitina
fpoonful of fack, and take it, drinking a glafs of fack
after it. Do this, as near as you can, an hour before
the fit comes on.

A millet pudding.

Taxe 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, feven
eggs, half a nutmeg, and a little rafped bread ; flir
it all together, put a thin pafte at the bottom of the
difh, and bake it three quarters of an hour.

To make baked cuftards,

On~e pint of cream, boil with mace and cinna-
<3 mon ;

)
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mon ; when cold take four eggs, two whites left out,
a little rofe and orange-flower-water and fack, nut.
meg and fugar to your palate, mix them well toge-
ther, and bake them in china cups.

Do cure the dead palf;.

Taxe two artichokes, ftalks and all, and beat
them in a mortar till you get a good quantity of li-
quor ; put to it the fame quantity of white-wine-vine-
gar and mountain wine mixed, and take half a quar-
ter of a pint in the morning fafting, and as much at
night. ’

An excellent remedy for a fore throat, which, taken in
. time, will prevent a quinfey. .

T axr five fpoonfuls of fyrup of elder-berries, and
mix with one fpoontul of honey, and as much falt
prunel (in fowdcr) as will lie on a fhilling : take a
tea-fpoonful of this as often as you can.

For convulfion fits.

G T a dozen of live moles, when with young;
- fick them with a knifé in the throat, till they are
dead ; then open them, and take. out all the intrails 3
put them in an earthen pan, and by degrees dry them
in an oven till they are fit to powder; then powder
and fift them through a fine fieve ; give the child as -
much as will lie on a half crown, in black cherry-
water, once in three hours, for three times, then
. €very night going to reft, for three times. If you:
car a return, give it three nights before the full and
new of the moon. ,
I dare fay this is an approved receipt, becaufe I
1ad it from a very choice iand ; but I thould fear it -
would be impofiible to make a young child take fo
much of fo l;oalu:hform: 3 thing as this powder muft
nceds be. :
: ' A
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A mouth water to cure a canker,

Ta ke of juice of fage and honey-fuckle, of each
fix fpoonfuls 5 of white-wine-vinegar, two fpoonfuls ;
toch allum, one ounce; take double the weight of
the whole in honey ; boil it to a thick fyrup; fcum
it very clean, and when it is cold, put it up for your
ufe: this, with fyrup of mulberrries, is good for any
fore mouth.

v A good fere-cloth. :

T ake apint and half of fallad oil, half a poun
of red lead, a quarter of a2 pound of white lead, 2
quarter of a pound of caftle foap, two ounces of bees-
wax, two ounces of oil of bays, two ounces of bar-
rows-greafe ; boil the leads in the oils till they look
brown; then put in the reft, keeping it ftirring till it
works ; then make it into rolls, firft oiling your
hands : this fhould boil five hours.

An excellent way to make the purging firup of rofes.
T A x & damafk rofes, before they are full blown, .

‘cut off the white, then pour upon them two quarts

of fuccory water boiling ; let this infufe in the em--

- bers an hour ; then ftrain it very dry, and pour that
~ liquor upon as many more rofes, fo cut, as it will

cover ; let this infufe as before, then ftrain it, and to
every pint of this liquor, put near two pounds of fu-
gar ; it is the beft purging fyrup, for almoft all ufes
that is made. ‘

A moft insemparable [pring water to fweeten the blood,
mt p::ld eafe Zlg wandring pains.

T aAx e the leaves both of the garden and fea
fcurvy-grafs, wath and pick all clean, of each fix
pounds ; prefs out the juice of the fea fcurvy-grafs,
put alfo the juice of brook-lime and water-creffes, of
cach one quart ; of the beft white-wise onc gallon;

~ Z4 - twelve
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twelve Seville oranges; of Irith and briony roots
fliced, one pound; horfe-radifh roots, two pounds ;
winter bark fliced, half a pound; nutmegs bruifed,
aquarter of a pound ; let all thefe fteep four days,
and then diftil them in a limbeck : take fix fpoonfuls
every morning, and at four in the afternoon.

An admirable powder for any fore mouth, tbrufb, or

canker. .

T axe of red fage, red fennel, plantain, wood-
bine and rue, of each one handful; and of allum,
four ounces ; fhred the herbs and beat the allum;
then heat all in a clean fhavel ; keep them continually
ftirring; and when they are very well mixed, and
feem quite dry from the juice, fpread them to cool 3
and when they are cold beat them to a very fine
powder, whicK you muft fift; you may ufe it dry,
or mix it with honey. It is recommended as infalli-
ble to cure any fort of fore mouth.

For fore nipples, or kibe beels.

T a x £ a pint of the beft fallad oil, half a pound .

of red lead, ene ounce of red fealing-wax, and an
ounce of rofin, fix ounces of bees-wax; put all thefe
together, and let them boil to a falve ; as foon as e-
ver it turns black it is enough, then put it out pre-

fently or it will be toa hard : When you ufe it you

muft 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 think nothing fo effec-
tually cures kibe heels, as doing them with camphi-
rized {pirits, before they break,

- Tomake extrall of amber.
Takzr two drams of good "ambergreafe, as
~much fugar-candy, twelve grains of mufk, and fix
grains of civet ; beat all fmall together, and put this
mixture into a bottle that has a glafs ftopper; pour
, upan

.-s

«
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upon thefe ingredients four ounces of highly retify’d
fpirit of wine; fet it in warm embers for twenty-
. four hours ; while it is warm feparate the clear from
the drofs : this extra& is much gctter for all forts of
ufe than ambergreafe ; five or fix drops in any thing
give a moft noble perfume; half this quantity will
Iaft a great many years ; butit is proper in all families
diftant from London, becaufe often prefcribed in cor-
dials.

An excellent and approv’d procefs for the eyes, if the
rbeum be violent, and 1bey bave fpecks,

T a x & hemlock, two ounces; pound it in a
wooden bowl, and add one thimble full of bay-falt,
and as much bole-armoniac as will ferve to fpread it
on a thick cloth; lay it to the wrift, 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; fhake them
well, and let it fettle, and wafth your eye with a fine
rag three or four times a day. '

A good drink in the rickets.

T ax E currans and raifins of the fun ftoned, of
each one handful ; maiden-hair, yarrow and fpeed-
well, of each one handful ; a large handful of liver-
wort ; a handful of dragons leaves; nine leaves of
hartsctongue.; a fpoonful of anifeeds, and an ounce
of liquorice fliced ; boil all thefe in three quarts of -
fmall ale till half be confumed ; then ftrain it, and
put it in litcle bortles, and drink a draught of it eve-
ry morning, and at four in the afternoon.

To make good gingerbread without butter.

T ax e two pounds of treacle ; candied orange,
lemon and citron-peel, of each a quarter of a pound ;
as much candied ginger, all fliced thin ; one ounct;

: .
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of carraway-feed, and one hunce of coriander-feed,
"with one ounce of beaten ginger ; mix in as much
flower as will make it a foft pafte ; lay it in cakes on
tin plates, and bake it in a quick oven; keep it dry,
and it will be good fome months, -

9o collar a breaft of mution, to eat bot,

T ax ke a large breaft of mutton, bone it, and
take out all the griftles, rub it all over with the yolk
of an egg, feafon it with pepper, falt, and nutmeg,
parfley, thyme, fweet-marjoram, all fhred fmall,
fhallot, if you love it ; wath and cut an anchovy in
bits, ftrew all this over the meat, roll it up hard, tie

~ it with tape, and put it into boiling water ; when it

is tender, take it out, cut it in round flices, not too
thin; pour over it a fauce made of gravy, fpice,
anchovy, claret, onion, a few fweet herbs, ftrained
and thickened with butter and fhred pickles. Garnith
with pickles.

-
’

For the canker. ,

T Ax E a quarter of a pound of honey, the quan-
tity of a wallnut, of allum beat fine ; take woodbine
leaves, columbine leaves, briar leaves and red fage,
forrel and violet leaves, of each one handful; two or
three fprigs of rue; ftamp all the leaves ; ftrain the
juice, and boil it with the honey and allum; fcum it
clean, and wafth the mouth often with it.

To draw an impoftbume out of the car.
Tax e camomile and burn it between two tiles,
and put it in a cloth ; apply it as hot to the ear as
it can be fuffer’d ; repeat it till you find eafe.

To_pickle oificrs. .
Take a peck of very large oifters, when care-
fully opened without cutting ; wath them three or
four times in their own liquor ; ftrain the liquor, and
' 3 pw
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ut that inta a fkillet : when it boils, put in your oi-
ers with half an ounce of white pepgfr, and five

ill they begin
to fhrivel up; then take them out of the liquor and

‘cover them clofe, while the fpice and liquor boil a

uarter of an hour longer; then pour it on the oi-
ters 3 and always keep them as much from the air as
you can, to keep their colour.

A very good peafe foop.

Pu T three or four pounds of lean coarfe beef,
with three pints of peafe into two gallons of water;
let it boil till the meat is all to rags ; and half an
hour before you ftrain it out, put in two or three an-
chovies; then ftrain it from the hufks and mear,
and put into the fauce-pan as much as you want for
that meal, xf::Vith an onion ftuck zvfth cloves, a race of
ginger bruifed, a little faggot of thyme, favoury and
p;.nrﬂgcy, and a little pepper ; let it boil thus n'.el:;ry half

-an hour: ftir in a piece of butter, and fry fome

forc’d-meat balls, bacon, and French bread cut in
gﬁ:ﬁ, with " fpinage boiled green to put to it in the

An ointment for the evil, or rickets.

Taxe leaves of ofmond-royal, St. john’s-wort,
wormwood, centaury, white horehound, germander,
ground pine, golden-rod, carduus, fouthernwood,
camomile, tanfy, penny-royal, fage, mint, rue, lil-
lies of the valley, angelica, meadow-faxifrage, of
each anouuce; fhred it {mall, and add of oil, one
quart 3 deer-fuet and claret, of each one pint ; mace
one ounce. Boil thefe till all the watry part is con-
fumed : ftrain it and anoint the belly and joints with
i¢ all the fpring and fall. This has done great cures
on weakly children.

A fyrup for an old cough, and #a cleanfe the breaft.

T ak e liquorice and maiden-hair, of each two
ounces ;



i

348 The London and Country Cook.

ounces ; dried hyflop, one ounce; anifeeds, two
drams : infufe all one day and night, in two quarts
of fpring water ; let them boil on a foft fire till half
be confumed 3 ftrain 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 fharp; then
boil it again till it is a thick fyrup ; keep it for ufe,
and if you would add a grateful tafte, drop in three
or four drops of oil of cinnamon: this is not onl

fafe but very highly recommended to be taken fir

and laft.

An excellent vemedy for the fiome cholick.

- T Ak E, three mornings together, fix {poonfuls of
milk-water cold diftilled, and as much good white-
wine ; and before you drink it, flice a fpoonful of
ginger very thin ; wet it with fome of this mixture,
iwallow it, and drink the reft after it ; do this for
three mornings, and the three following mornings
take two {poonfuls of the beft fallad oil you can get 5
ftrew a litdle fugar upon it, and fwallow it down,
drinking after it a draught of warm ale fweetened
with honey ; take thefe two medicines interchange-
ably for nine mornings together : this has been very
often approved with admirable fuccefs in violent fits.

A [brimp pye.

T axkE aquart of thrimps, clean pick’d from the
fhells; if they are very falt in the boiling, feafon them |,
only with a little cloves and mace, but if they want
falt, fhred two or three anchovies very fine, and mix
them with the fpice, and feafon the fhrimps ; you
may make a good cruft, becaufe they do not - want
much baking ; put a pretty deal of butter over and
under them, one glafs of white-wine, and fet it in
the oven: where fhrimps are to be had, this is not
an expenfive but a very delicious difh.

. Lemon-
2
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Lemon-cream the beft way. ,

T a x E 'three fmooth fair lemons, pare them, and
fqueeze out the juicc; cut the peel in fmall pieces,
and put it to the juice ; for two or three hours, co-
ver it clofe ; and when it taftes of the peel, add toit
the whites of four eggs, and the yolks of two ; beat
this well with two fpoonfuls of orange-flower-water 5
then put all thefe to a pint of fair water, ftrain it,
and {weeten it with double-refin’d fugar; fet it over
a gentle fire, and ftir it carefully till it is as thick as
cream : put it into your jelly-glaffes.

For a fhortnefs of breath.

T a x & flower of brimftone and elecampane-root
finely powdered, of each an equal quantity; mix this
into an eletuary with clarified honey, and take it
whenever you cough, or find it difficult to breathe.

For a canker in the mouth or. gums.

M1 x forty drops of fpirit of vitriol in an ounce
of honey of rofes; keep the fore place always moift
with this mixture, and it is a certain cure.

A gargle in the palfey.

Pu T alarge fpoonful of muftard-feed bruifed in-
to a pint of white-wine; drop in fpirit of vitriol to
make it fharp, and wafth your mouth often in a day ;
hold it as long at the root of your tongue as you can
endure it at a time. :

To pot falmon, as at Newcattle.

T ax e a fide of falmon, fcale and wipe it
very clean, but do not wath it; falt it very well,
and let it lie till the falt be melted and drained
from it ; then feafon it with beat mace and cloves
and whole pepper ; lay in three or four bay-leaves,
and cover 1t all over with butter: when it ilsl

wW¢
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 well baked, take it out, and let it drain from the
gravy 5 then put it into your pot to kceﬁ, and, when
" cold, cover it with clarified butter. T

us you may
do carp, tench, trout, or any other fith.

Liing for tarts,

Taxe 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 fpoon-
fuls of rofe or orange flower-water ; ftir it all one
way till your tarts are baked and almoft cold ; then

ftrike them all over the top with a fmall bunch of

feathers dipped in this icing, and fet them into your
cool oven again till they are hardened ; take care
they do not grow difcoloured by ftanding too long.

Egg minc’d pyes.
Taxe fix eggs, boil them very hard and fhred -
them fmall; fhred double the quantity of good fuet
very fine; put currans, neatly wath’d and pick’d,
one pound, or more, if your eggs were large; the
peel of one lemon very fine fhred, half the juice,
and five or fix fpoonfuls of fack, mace, nutmeg, fu-
gar, and a little falt; and candied citron or orange-
peel, if you would bave them rich: .
: For the gravel.

T a x  half a pint of ale, boil it and fcum it very
clean; then fet it off the fire, till you beat up the
yolks of two new-laid eggs with one fpoonful of ho-
ney ; mix it with the ale, when it is cold enough to
mix without curdling: drink this draught nine
mornings.

To few pigeons.

T ax e fix pigeons with the giblets, cut the pi-
geons in quarters, and put them in the ftew-pan,
with two blades of mace, a little pepper and falt,
\ tﬁout burning ;

when

and juft water enough to ftew them wi
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when they are tender, thicken the liquor with the
yolk of one egg, three fpoonfuls of thick fweet cream,
" a bit of butter, and a little thred thyme and parfley ;
fthake them all up together, and garnifh it with K:—
mon.

In a firong fit of the aftbma.

T ax E three ounces of linfeed oil, cold drawn;
one ounce of the fyrup of balfam of Tolu, fhook,
well together ; drin aﬁ, or as much of this as you
can, fafting s it will caufe a little vomit, and perhaps
a ftool, but has often relieved, when fquills and bleed-
ing have failed ; tho® fquills in extremity are almoft a
fhecifick for that diftemper.

A falve for a burn or feald, which will effeitually take

o : out the fire.

T a k E 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, ther roll into rolls. ‘

9o make fone-cream. .

Taxe apint and half of thick cream, boil in it
a blade of mace and a ftick of cinnamon, and fix
fpoonfuls of orange-flower-water, fweeten it te your
tate, and boil it till thick ; then pour it out, and
keep it {tirrin§ till it is almoft cold ; then putin a
. fmall fpoonful of runnet, and put it into your cups
or glaffes: nrake it three or four hours before you
ufe it; it is good. _

A ceriain and immediate cure for a bruife.

M ak E a poultis of bran and urine, apply it as
hot as you can bear it ; if it is very bad, repeat it as
it cools, and do it as foon as you can, to prevent its
fwelling, which the air is apt to occafion. il

. . t -
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Milk-water.
Carpuus and wormwood, of each one hand-
ful 5 fpear-mint, two handfuls : pick and cut the
herbs, and pour upon them a pint of fack ; let them

ftand all night, and next day put them into a cold
Atill, with a gallon of new milk or new whey clari-

fied : draw off’ while it runs good.

For an aftbma, incomparable.

T ax e juice of hyflop, juice of elecampane-
root, of each one pound ; boil thefe to a fyrup, with
double their weight in honey or fugar-candy : take
one fpoonful of this fyrup in two fpoonfuls ofy hyflop-

water, and one fpoonful of compound briony-water :
¢ake this three times a day.

et T datmamm—r—s
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An alphabetical IND E X of all the Receipts
in this BOOK.

A ,
Page
G UE, 2 cure, by Dr.
Mead, 341.  See Wall-

nut-water.

Ale pricked, fo recover; 91, to
boil awell, o 91
Ale poflet, 2o make, .. 255
Almbdnd butter, 70 make, 14
Almond cream, #omake, 101
Almond pudding, to make, 174

 Almond cakes, to make, 258
Almond cheefecakes, 70 make,

_ 242

Almonds, to_fricaffy, 258

Amber, an extraét of, 88, 344
- Anchovies, to cure, 293
Anchovy fauce, #0 make, 3
Angelica, tacandy, - 72
St. Anthony’s fire, 0 cure, 265
Appetite, fo create, 211
Apple dumplins, fo make 298
Apple fritters, fo make, 241,264
Apple pye, to make, 303
Apple jelly, o mate, 253
Apples to dry, 55
Apricot chips, 20 make; 40
Apricot-marmalade, f0 matke ;

- ~ Page
Apricots, green, topreferve, 352

—— 0 pickle, 303
Artichokes, #o pickle, 41
Artichokes, 0 keep all the year,

280
" Artichokes, to drefs, 76
Artichoke-bottoms, 7o keep, 126
Artichoke-bottoms, so fricafy,
. 187, 227
Artichoke-bottoms, fo pickle,

1
Artichoke pye, 0 make, x;'g
Athenkeys, to pickle, 165

Afparagus, to ragox, 3
Alfparagus dreffed aith eggs, 143
Afparagus forced, 332
Affes milk, artificial, to make

300
Afthma, to cure, 215, 351, 353

B:
Bacon, to faut 226, 30:
Balls, _/'awowy: to make, ’ 33?
's of fith, to make 43

77 Balm-wine, 0 mate, 190

Apricots to dry, 217 Balfam (frier's) to make, 197
Apricots ripe, to preferwve 5 251,  Ballamic fyrup, for coughs, 55
262 Barberries, to pickle, 45, 131

Aa Barberricy
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) Page
Barberries, to preferve, §3, 150
Barley-gruel, to make, 206
Barley-water, tomate, 16

Beef, t0 pot, 8, 52, 9o, 113,116,

227

Beef alamode, to drefs, 8, 181,
1228

Beef, to bake, 13
Becf, to collar, 19, 148, 193
Beef (a rump) to roaf?, 22
Beef boiled and cold, #o drefs,
26

Beef royal, t0 make, 81
Beef (Dutch) t0 make, 113, 166,

176

Beef-fteak-pye, 20 make, 121
Beef olives, t0 drefs, 131, 266
Beef, 10 flew, 135, 329

"Beef, to fang, 137,182, 238

Beef fillets, todress three avays

glafié, 232
Becf-fteaks rolliade and lirded,
260

Beef briflet, o ragox, 261
Beef-hams, to make, 274
Beef-fteaks avith oifices, 295
Beef-fteaks £, 302
Beer frong, 0 brew, 137
Beet-root, to pickle, 307
Bifcuit hard, 0 make, 176

Bifcuits Savoy, o make, 49,

’ 133, 138, 182
Bifcuits, 25/ Dutch, to make,1 39
Bifcuit-drops, to mate, 329
Bite of a dog, #e cure, 211, 301,

3
Bitter, an excellent, #o magz
. 261
Bitter-wine, ro0 make, 210
Black-caps, to make,

* Black-cherry-water, a cordial,

. 287
Blanthed cream, 251
Blow, . in the eye, m cure,

326

. Page
Brawn fham, o make, . 306

Breath fhort, 0 cure, 349
Bread without barm, # make,
PN
Bread, bow to be awell made, g l7
Bread puddings, made feweral
ways, 45, 131, 176
Brockley in falled, 0 31
Broom-buds, to pickle, 180
Broth chicken, make, 308
Broth mutton, 0 make, 29
Bruife, #o cure, 351
Buggs, todefiroy, 12
Bullis white, 7o Aeep, ""272

Buns, to make, 188
Burn or fcald, # care, 198, 300,

R 350
Butter-fairy, fo make, 324
Butter, 10 burm, - 335,1 55
Buttered loaves, o make, 240
Buttered crumbs, 17k

C.

Cabbage, 0 drefs, &c. v8
Cabbage red, to pickle, 141, 231
Cabbage red, # Sflew, 168
Cabbage lettuee, 70 4esp, 142

- Cake ordinary, fo make, 241

Cake French, o eat bor, 242

Cake large, to make, 273

Cake large, 0 ice, 175

Cake rich, to mate, 106, 30
34

Cake, called the nun’s. 175

Cake (Carraway) to make, 11
Cake (Seed) to make, 2309, 2752 .
22
Cake Marlborough, 7 m?zh,
181
Cake (Plum) 70 muke, 18y, 239
Cakes, little anes, # makz, 38

‘Cakes, light fugar, fo make, 40

akes
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Cakes, fmall plums, #o mate, 40
145
Cakes, Shrewfbury, f0 make,
163, 340

Cakes,Whstftone, o make, 243
Cakes, Portugal, r0 make, 118,

32§
Cakes, gingerbread, to make,312
v . Cakes, potatoe, f¢ make, 318

Calf’s head, o fricaffy, 20
Calf’s head, #0 basb, 20, 49,73.

89, 111

Calf ’s head, 0 collar, 237
Calf’s head, 0 roaf, 289
Calves-feet-jelly, t0 make, 61,
94, 332

Calves-feet broth, 0 mate, 94,
. 257

Calves-foot pudding, fo make,
172

Camphire-roots, #o doi/, 311

Cancer in_the breaft, bow pre-
wented from [preading, 209
Canker in the mouth, t6o cure,
343, 340, 349

Carp, o few, 12, 24, 51, 69,
© 132, 290, 319

Carp-pye, o make, 268
Carp, 0 lard with eels ina ra-
gou, 318
Carraway cake, fo make, 117,
: 192

Carrots, ¢ drefs, 78
Caudle, f0 make, 247, 312
Carving, inflrastions for, 158
Carving, terms of art in, 160
Catchup, to make, 44, 119, 138,

. 169
Charrs, #0 pot, 99, 11
Cheefe, 20 mate, . 4-3
Cheefe (chedder) 0 make, 178
Cheefecakes, f0 make, 37,140
Cheefecakes of petatoe ar le-

mon, o make, 100
Cheefecakes of orange, to make,
37

b
.
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. Page
Cheefecakes of rice, 2 madke,

1
Cheefecakes of almonds, g:;

Cheefe cream, ¢o make, 112,
. 229
Cherries to preferve, 53, 125,
2
Cherries, 0 dry, ?og
Chethire cheefe, ¢o pot, 259 °
Chefnut pudding,  make, 244,

) 282
Chickens pulled, 17
Chicken, to fricaffy, 15, 47
Chickens, 0 roast 22
Chickens, boaw t0 fatten 104
Chickens, o broil 149
Chickens, &siled aith bacon and

Sellery 150
Chilblains, #o cure, 214, 344
Cholic, #o cure, 210, 348

Cinnamon water, # make 196

Citron water, to make 197
Claret, to burw 292
Cloth, fere, to make 343

Cod’s head, f0 drefi 2, 9, 11
Cod, to broil P 295 15
Cod, o fleav 339
Codlins, t0pickle 193, 292
Colliflowers, 0 drefs, 75
Colliflowers, 2o pickle 163
Collops, brown, o drefs z
Collops, white, 1o drefs 2
Collops, fcotch, 0 drefs 54,100,
107, 150, 179, 188
Comfits, #o Jyzl 5 79 305
Confumption, #0 exre 202,264
Confumption, fweating in a, ro
event 21 3
Convulfion fits, to cure 342
Cooling drink, for exe.in a fe-

wer

. 207
Cordial, good

202
Cordial, golden I;S
Cottivenefs, #o relieve 211, 215, -

299

Aaz Cough,
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Page

~ Cough, confumptive, 4o cure

10
Cough, with thortnefs of bmthz,'

fo cure 203, 215, 304, 331
Cough, old, 7 cure 347

.Cow-heels, 2 collar 224

Crabs, to drefs 312, 316
Cracknels, 20 mate 186
Cray-fith, a cullis of 295
Cream, fry'd, to” make 290,

294
Cream, feeple, to make 299
Cream, fweetmeat, to make 304
Cream, lemon, t0 mate 310,

3
Cream, clouted, o mage 312
Cream, flone, 0 made 351
Cream cheefe. .. Cheefe.
Cucumbers in flices, ¢ pickle
23, 42, 56, 237
Cucumbers large, 10 mango 41,

. 42, 230
Cucumbers, #o few 293
Currants, #0 preferae 47, 117,

310

Currants, to make marmalade
of 6o
Currant-jell G4, 130

Currey, Indian, to maks 1 7
Cuftard, o0 make 37, 48, 65,
240, 320, 341
Cuftard of almonds, 70 mag.
. 32
Cuftard, orange, ¢ make 17:
Cutlets of mu;&p, to drefs 1,
5> 41. See Mutton,
yder, 20 mafe 79

Cyder, to make fine . 188

D.
.'bamfons, to keep for tarts 198,
307
Damfons, whole, #0 prefirwe g3

Dead pal Page
€Y, 20 cure
DDalnefs,k tocure 216, 3,::
et drink for fprin 166
Dith, how £ make f 7—33 ¢
Drippinéto Preferae, for frying
fith, &,

Droply, a drink Sor it 2302,

205,
Ducklings, to drefs withsgrzeno?
peafe 286
Ducklings, 14 drefs with onions
T 32
Duck, 10 oi/ with onions ?515
uck, 1o por 161
Duck, # Sflew 363
Dumplins, 20 mas, 280

Dumplins, Norfolk, ¢ make g7
Dumplins, fuet, ¢, make 8
Dumplins, hard, 7o make g8

E.
Ear,impoﬁhumeinthe,tacmgm
Eels, t0 coltar 12, 28, 310
"Eels, 0 pot 18, 99, 228
Eels, ¢ 4707 17
Eels, to JSpitcheock 18, 169
Egg minced pyes 350, 354
Eggs, 1o fricafy 227

Eggs, to drefs with bread
Eggs, to drefs avith Iytxce 5 37
Elixir Proprietatis, 0 ma, 211

Evil, (to cure) the 28y
Evil or rickets, 4o cure 34y
Eyes, fore, 0 cure 345
o

Fith, bow to dyefs 3t
Fifh, fale, ¢ drefs - 107
Fith, ¢ bifp 2

Fifh fauce with lobfter 33

Fifh,

- -
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Fith, 2 jelly 341

Florendine of almonds or rice,
to make 191

Flummery, to make 129, 311

Force meat. See Meat.

Force (to) a leg of veal, &,

334
Fowl with chefnuts, to roaf? 141
French bread, 10 make 44, 82
French beans, 2 pickle 6, 190
French beans, # drefs 76
French beans, ' to keep 234, 297
French brown bxgd, to ma9&e
177
French butter, #o make 231
Fricafly, brown, to make 224
See Chickens, &c.
Fricandoo’s, glaffé of faveet-
breads 261

Fritters, to make g0, 129, 245,

323
Fritters of ips, tomake 174
See Apple-fritters.
Fruit, 0 candy 331, 332
Furmity, to make 38
G.
Gammon, #o roaf? 134

Gafcoign powder, 20 make 204

Giblets, 70 flew 34
Gingerbread, 0 make g6, 139
Gingerbread cakes, 172
Gingerbread without butter 345
Girkins, fo pickle 272
Gloves, bow to avafh 216

Goofe, green, todrefi 26, 84

Goofe, t0 drefs a-la-daube 223
Goofeberry fool, to make 128,

145
Goofeberry vinegar, t0 make

174
Goofcberry wine, 70 make 189

357
P
Goofeberries, 70 keep ;g:
Granades of veal, mutton or

beef, 10 make 232
Grapes, topreferve 117
Gravel, 1o cure 350
Gravel and Stone, 70 cure 201
Gravy, to make, 112, 113, 183

Greens, to drefs 78, 132
H.

Ham, to/alt, 126, 286, 303

Ham Weftphalia, 7o cure 9o

Ham, ¢ roaft . 134

Ham, a cullis of 233

Hare, #0 roaft 16, 85

Hare, fauce for a, to make 8%

e, fojug 16, 148, 338
gare-pye. tomake 189,381
are, to pot 22
Hare, to flew z6§
Hart'shorn' jelly, to make 48,

257, 31
g;d-aih, to cure 57 gof
-hog, to make T
Herrlglelgs, gto broil 4:'
Herrings, #0 por 153
Herrings, t0bake 170, 309
Herrings, to pickle 309
Hiera picra, to make 203
Hips, to confere 95
Hoarfenefs, o cure 255
Hogs puddings, t0 make 185
—— with almonds 83, 234
e With currants, 151, 234

Hops, bow to be chofen,” 72
Hungary-water, fo make 190

L

Jaundice, to care 265, 213, 265
Iccing

‘
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Page

Xceing for tarts 109
See Cakes. :

Jelly of calves feet, ta matke 56,

257’ qu

Jelly of hart’shern. See Hart’s-
horn. .

Jelly of white currants 824

Jelly of cherries, fo make 328

i[elly poflet, to make 194

nk, to make 216

Ifland, floating, &, to maéz6,
: 29

K.
Ketchup, #o make. 8ee Catchup.
Kickfhaws, te make 37

Kid, ¢o barbicue in quarters 236
Kibe heels, ¢ cure 214, 344

L.

Lamb's-head, #o drefs 152
Lamb, leg of, to boil 166
Lamb, neck of, tobho/p 21
Lamb, neck of, to fricafly §3
Lamb-ftones and {fweetbreads, #o

"(Igo" ;, 73

Lamb-pye 188, 21g, 301
Lampreys, to pot 99, 1144 117
Larks, 2o drefs 169
Lark-pye, to make 293
Lemon cream, to make 57
e t0 clear 58
Lemon fauce for boiled fowls

141
Lemon tart, ?o make :34.
Lemon puffs, to make 256

Lemon jelly, s make 336
Liquor or ale pricked, #o re-
cover

Loaf-pudding, so make 153

P.
Lobfters, 2o por :f:
Lobfters, to drefs . 316
Lobiters, ¢ roaf? 136
Loofenefls, #0 cure, 212, 213,

252
Lucatellus balfam, 0 make zf.g.
Lunacy, o cure 195

Lumber-pye, ¢ aake 219

M.
Mackrel, #0 boil 1, 23,
Mackrel, o roaff »5
Maccaroons, #o make 162
Malt, bow to be chofen 7
Malmfey, Englith, fo make 62
Marmalade, red, of Quinces,

to make 255, 31
Marfhmallows, {fyrup ng'3 lso
make 58
Mead, firong, to make 247
Mead, white, and {fmall, 7 mate
183, 248

Mead, Dr. See Bite, ague.
Meat, forced, z0 make 10, 111,

231
Meat, 10 feafon go
Melogs, o mango 179
Melons, o pickle 191

Mildew linnen, to clear 215
Milk-wates, 20 make 311, 204,
. 291, 294

Milk punch, fo make 187,
Mince pyes, of veal, t0 mabe
172, 189, 305, 316
Mint-water cordial, 70 made

ar
Morilles, # fry - ’ gtg
Mouth, fore, to cure 4“4
Mulberries, o dry and pﬂjgr‘w

00
Mullet, 2o boil 371
Murrain, #o cure 8z
Mufhrooms, to pickle 43, 46,

54, 61, 71, 235, 296
T Muthroom

{
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Page
Muthroom-fauce, fo make 147
Muthrooms, fo pot 178
Maufhroom liquor, o make 225
See Catchup. .
Muthreoms &reffed the halian
way a6o
Mufhroom gravy, fo make 278
Mufard, %0 make 278
Mutton cutlets, zo dr¢fs 1, 5, 41
Sez Mutton chops. .
Mutton, a chine, 10 roaff 5
Mutton-pye, to make 13l
Mutton gravy, fo make 333
Mutton chops i difguife 154,
t

34
Mutton, leg of, to drefs a-la-
al 166

Mutton, 70 barrice 267
Matton, # ragou 168
"* Mutton, % bafb 182

Mautten-ham, to make 226, 285
Mutton, leg, to a-la-dasbe 233
Mutton, leg, neck, &c. w frrr

261, 34t

Mutton, collar, #s 702 2675

Mutton, breaft, % o/l 340

W £0 collar 346
N.

" Nafturtium feed, #2 pickle 276
Nafturtium buds, # pickle 184
Neats tongues, fo pot 109
Neats tongues, 2 roaff 267
Ne&arines, to pickle 302

 Nipples, fore, to beal 344

o.
Oatmeal caudle, 20 make 247,
.o 312
Oifter loaves, 0 make 1g, 333
Oifter fauce, to make 36
Oifters, v ragos 76

Oifters, to pickls 140, 2¢0, 346

359

Page

Oifters, to roaft 281
Oitters, to frollop 335
Qifters, re fleaw 336
Olives of beef, to drefs 131,
v 266

Onions, 10 pickle 163, 193
Onions, to boi! ¢ 277
Onion fauce, o make for a tur-
Ay 98
Orange-cream, t0 make 101,
253

Orange-wine, /0 make 127
Orange-chips, fo make130, 136
Orange-cuftard, to make = 175
Orasge-pudding, # make 171,

180y 18
Orange-water cordial, 70 mabe

r

Orange-flower-water, # nag&f

270
Orange-flowers, 0 preferve 2878,

327
Oranges, #o preferve 57, :.v'785é

3
Orange-brandy, 20 make 59

Ortelans, o roaff 309
P.
Panada, t6 make 126

Pancakes, 1o make 3, 4, 129,
: 320

Pancakes, Bifb, tomake 323
Panicake-pudding, # makse 126
Pain in the ftomach, 0 cure 197
Palfy, to eure 349
Paris pyes, to make 269
Pafte, t0 make 110, 307, 308,
327

Pafte royal 308
Pafty, venifon, # make 6, 327
Pafty, beef, 1o mate 132
Paties, little, s0 fry 240
Pafties, a lear for, fo make 98
Pears, to dry 55, 56
. Peafse-
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Page
Peafe-pottage, 10 make 16, 277,
347
Pellow, to make 167, 269
Perry, to make 8o

Peflilence, to preferve againp

206
Pig, to collar 222
Pig, to force 232
Pig, to ficav 26¢
Pigeons, a bift of 13, 176
‘Pigeons, 0 pot ~ 16, 192, 279
Pigeon-pye, to make 28, 30
Pigeon, t0 jug 61
e 10 broil 1y
s t0 pickle 124
— to flew 154, 228, 350
— ley, to make 221
= 10 boil 330
o in furtout 337

Pigs petty-toes, todrefs 134

Pike, t0 roaf 2
Piles, t0 cure 203, ZIg
Pippins, o preferae 51, 8%
—— 10 keep dry 56
e £0 flew 130
e 10 pickle 284
- Piftachoe puffs, 7o make 120
Plague, to cure 8o
Pleurify, to cure 339
Plum-pottage g 38°
Plums, # dry 8

4
Plum-pudding. See Pudding.
Plum-cake 132. Ser Cake.

. Plums, green, 7o preferve 171,

256
Plums, white, ¢o pickle 302
Plums, large white, 0 preferae,

334.

Poloe, to make 222
Polonia faufages, 20 make 101
Pomatum, 7o make . 20

Pork, a fpring of, tarecf ¢

—— 10 collar 12, 14
—— 10 pickle 71, 170
- = pickled, #o boi/ 123

~—— chincof, tofuff 187
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Page

Pork-ham, ¢ make 224,
Portugal cake, o make 185
Poflet, fack, 1o make
Potatoe-pye, to make 104,321
Pottage, jambo, + g 59
Poultry, remarks thereon 138
Powder to belp digefiion 204, 208
Prawlings or fry'd almonds 289
Prawns, to flew~ 317
Pudding, of almonds, 70 make
4, 128

st lemons 27
s OFanges 27, 33, 63,
67, 171, 173, 339

= MArTOW 28, 33, 149, .

173, 243

se—mme—me O2tmeal 30, 105, 327
—— carrot 32
e fuet (10 boil) 34,
162, 178

temrmsmmere plums 34, 64
Sm——— ]ack 3 5 36
white 35
= neats-foot (13
Sm—— Pomoe' los
#———— apple f 128
= calves foot 145, 321

— bread 0}

o= rice 146, 156, 162,
o 177, 283
————niliet"” 154, 341
batter 171, 186

———ee {weetmeat 183
plain baked 186, 326

=———— brown bread 244
5 bifket 27K,
French barley 2823

cuftard, ¢o boi/ 284

e cowli 286
-bread and butter 303

fheep’s liver 314

pruens 314

ratifia 246, 340

Puddings, to make, called “the
Oxfade 9
Puddings

32y 7

—
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Puddings, ¢o matke, called the
Neaw College 153

the Rickmond 322

the b:gan 328

- the?. ing 335

the fpoonful 303

Puff-pafte, o make 7, 110
Puffs, lemon, o make 154

—— of cdrrot or parfnip, o

make 246
~— piftachoe, o make 120
Pullets, a-la-cream 266
Pye, of artichokes 26, 264, 333
~——— lumber, to make 27, 31,330
——— chicken 28

—— fweetbread 30
© =—— pigeon 30
—— goofe 32, 143, 192
= giblet zg
~— {avo 98
o olio 108

e—— minced 172, 189, ‘305,
© 316

= falmon - 243, 322
— cerry. 313
o — ﬂo:'xgers 317
s fkirret 319
n— . 320
(  cmmes @ . . 320
— m 321, 333
— g 322
e battalia 320
= hare 33
«—— lambftone and f;
' 336
~—— {wan 337
= fhrimp g

il See A 3?8
— quail 313. See Apple
Goofeberry, €. ’
Pyes, called a Spring pye 48

—_— Shrewfbury 319
Quail-pye, 0 maki ®

Y
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: S Page

Quinces, #0 preferve, red and
whole 335

Quinces, #o make, marmalade 6o
Sec Marmalade,

R.

Rabbits, 70 fricafy, brown tg,,t
. 137

= t0 fricaffy, white 13, 15
——— Jfauce for, when 60:'2:1 69
to boil 18g
Radith-pods, # pickle 6o, 284
Raifin-wine, # make 62, 123
R -cream, fo make 14
léalberry-cakes, tomake 123
( to make . 330
Ra‘be"yafberry-m’ 10 make ggG

Rafberries whole, to preferve

- 5% 254
84, 196

Ratifia, ¢0 make
Ribbon-jelly, to make 262
Rice-pudding, fo mate 2g1. Ssec
Pudding, Cheefecake.
Rickets, 70 cure 345
Rofe-drops, to make 231
Rofes, red, to conferve, &, 98
— fyrup of 343

S.
Sack poflet, t0 make 144, 249,

2
Sack-pudding baked, to make zi§
Saffron-loaves, fo make 120
Sage cheefe ns
Sage wine, 20 make 287
Salamongundy, # make 3
Sallad, 70 raife in 24 hours 74
Salmon, to drefi 95
Salmon, te pickle 124, 238, 349
Salop, o make 247, 304, 3 31
Samphire, to pickle 42, 147

Sauce of fhrimps, e make 36
e for a turkey 98
Sauce
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. Page
Sauce for @ woodcock or phea-

- {ant 100 °
Sauce mock oifter 147
= for fith or fleth 11, 181,

236

~— to a Boil’d fowl 141
=~ for boil'd chickens or
lamb 280
e for fith 30§
=—— for venifon 280. Ses On-
ion, Apple.
Saufages, Englih, to make 3,
67, 8o
eensse Bolognia, to make 80
Turkey, to make 102
Savoury-balls, t0 make 218
Scabs or pimples, 0 cure 228
Scurvy in the teeth, fo cure 214
Seafoning. Sec Meat. )
Sego, to make ' 339
* Shortnefs of breath, #a cure 205
Shrimps, to butter 179, 271
Shrewfbury. See Cakes.

Shrub, to0 make 58
Small-pox fpots, #o take ot 8¢
Snail-water, t0 make 200
Snow-poflet, t0 make 194
Snow-cream, 1o make 194

Soup, gravy, fo make 11, 21,
103, 115, 218, 31
= of cray fith s,zg, 31, 55

=r— gregn peafe 23, 79, 22
— zrfalggg‘days 218
v of white peafe, 70 make

228
«— rice 285
Sparrow-pye, 0 make 293
Spinage, 7 drefi 78
e tarts, fo make 133

Spitting of blood, 2 cure 208

Spots, 20 take out of cloaths 8o
Spleen, ¢ cure 338
Steaks, ¢ boil 86

Steeple-cream, fomake 250
$tilton cheefe, to make 102

Page

Strain, foewre g
Stomach, fore, toexre 207

Stone-cream, #o make 325

Stone, 20 cure. See Gravel axd

page 302
Sturgeon, o pickle 124
Sugar of rofes, to make. 217
Surfeit-water, to make 190
Sweating, confamptive, o care

305
Sweetbreads, 0 drefs 101, See
Lambftones. :
Syllabubs, whipt, te mate 97,
167, 248

T,

Tanfey, to make 33, §3, 103,
' 192

Tanfey-fritters, to make 241
Tanfey-water, to make 331

Tart-pafte, to make 109, 110
Tart, fpring or forrel, n’.%k
, 267

Tart, orange, zomake 308
Tarts, peaw 20 be iced 350
Teeth, to cleax 86, 199, 200
Tench, to pickle 237

‘Thorn, bow drawnout 200

‘Throat, inflamed or fore, to cure

212,246,213, 342
Toafls, fiy'd, todrefi 246
Toe nails, growing into the fie,

20 prevent 20§
Tongue, o pot 109, 267
S 10 104, 189, 267

‘e 0 pickle for boiling 120,

230

e 20 dry 164
Tooth-ach, # cure 204, 207
Tripe, to fricafly 221, 283
Trouts, o pot 114
Turll:ut, 2o boil . y 125
Turkey, &, awith oiffer-fauce,
to boil g ' ﬁ63, 157

T“’ke}'g
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Turkey, # ﬁme 283
Turkey en metlj 249

Umble-pye, to mah 180, 340
Ufquebaugh, to make 207
Veal fweet ralds toroaft 3,253
‘—— tainted baw 2o recover 10
—leg and bacon, #0 beil 18
o= loin, ‘o0 reaft 20
= t0 make
—— cutlets, t0drefs

— f0 MnCE

22
41, 168
- 81

e t0 collar 110
er=r=— cold, #0 fiy 121
w— glamode, #o drefs 128
- olives, todrefi = 131
= a neck of, to0 fleaw ;634,

262

| — a knuckle of, #0 flew 165

—— 1o force 219

' e breaftof, to ragou 220,222

— brealt, o fricafly 220, 233
—— florendine, fomake 246
—— pye, fo make 303
Venifon, fo fleav “10
fauce, fo make 10
- haunch, f0 roaff 25

GE— s?ky or haun‘d? g?
20 boil 133

" e tainted, forecover 222

Vermicelli- puddmg, to make
185, 258

363
Page
Walnuts, 1o preferve 326
Water to be drank in a fever 63
Water of rofemary, to make g%

s+ of barley

flomatic 64
— og cardamums 668
S () j“m s
—— of nutmpe:s 68

of cinnamon 65
o of gnifeed 89
~——— antifcorbutic 93

for the ftone

o= for the fpleen 299
o for r.hettonechohc 311,

326

—— gruel, tomake 314

t%r?weeten theblood 343
Cmm— ml’lt

citron 68

— plague 69

— milk, #2 make 352

Weftphalia bacon, to make 223 -
Wheat butter'd, to make 39

Whipt-cream
Wluee-pot, to make 74, :
156, 2
Whitings, fo broil 116
Wigs, light, to make 182, 282,
242
Wine of elder 66, 9z
~—— currant 66
oo 18d, 20 make 70, 7%
— raifin, fo make 84, g1

Vinegar, bow made — bow to be preferved and

Vinegar, bow diffilled frm racked 77, 86

Muthrooms 233 = of oranges 92

. — cowflip 70, 161

Walnut-water for agues, &c. to = damfon Jo

make 200, 313 Woodcock, # reaft 266

Walnuts, s0 pickle 43 142 Worms, to cure 212, 290
FINTIS
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	C ...
	To boil a cod's bead. ...
	To roast veal sweet-breads. ...
	A third fort. ...
	5 ...
	1 ...
	To pot beef. ...
	ſtead of bread, if you pleaſe; pour them ...
	Baked beef. ...
	i ...
	ful of ſhred parſley; next take four eggs, ...
	faucers, which is made thus: Beat two or ...
	and when you have thickned the liquor, ſqueeze in ...
	To broil mackrel. ...
	Note, That they keep beſt unpar'd, and the ...
	A very pretty way to eat. cold boil'd beef...
	ed goofberries, and ſugar, ſerv'd on fippets, ...
	of ſweet herbs and onion. All this is fancy ...
	the tops of one hundred aſparagus; cover them ...
	ſeaſon with ſavoury ſpice, and make it up into ...
	: ...
	orange-flower-water, left they turn to ...
	! ...
	! ...
	To make mango of large cucumbers. ...
	cold, to take off the bitterness; it is ...
	To make French-bread. ...
	To pickle barberries. ...
	Boil a piece of lemon-peel in the milk...
	move them from off the fire, and pour them ...
	1 ...
	১ ...
	4 ...
	To preferve barberries. ...
	Scotch collops. ...
	or longer; after which ſtrain it, and when ...
	teen gallons of water upon the raiſins for a ſmall ...
	Juniper water. ...
	liquor; diffolve in the liquor half an ounce of ...
	gallons; water, two gallons: macerate and diftil ...
	To make damascen wine. ...
	then let it ſtand a week, and then bottle ...
	few minutes, then beat up half the brains and ...
	Directions for dreffing greens, &c. ...
	To make perry. ...
	be fufficient for forty head of beasts, giving to ...
	a half: bruiſe them, and infuſe in the ...
	White wallnuts, fuckers and onions, and all white ...
	It is proper in all families diſtant from London, ...
	with bacon, lemon peel, and beet-root...
	Calves feet broth. ...
	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. ...



