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S F G2 Jfome fmall fuccefs from my
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Woxs [riends I venture to publifb
the following treatife. To pretend to
write for fame would illy become a
perfon in my [phere of life (who am
no more than what is vulgarly called -
a poor publican.) Twould be an un-
paralleled piece of imprudence, and
wholly incompatible to reafon and the
nature of things. *Twill be fufficient

B for

-



i PREFACE

for me that it meets with that appro-
bation amongff my friends and ac-
quaintance, as may fuft [atisfy me
for the pains I have taken to col-
lect them (though [mall matters) to-
gether.  The chief end and defign of
this part of my little volume is to
Shew, bath to the experienced and un-
experienced in the bufinefs, the whole
and fimple art of the moft modern and
“befp French Cookerys. to lay down be-
Jore them fuch an unerring guide how
it may always be well managed, and
pleafe the eye as well as the tafle of
every body ; and to fhew too, by the
notorious errors I have frequently feen,

how of courfe it muf} for ever fail of

 being either good or pleafing, and a

great many favourite morfels em‘zre[y

R Jpoiled.

Firft




PREFACE iii

Firft then, give me leave to ad-
vife thofe who pleafe to try the fol-
lowing receipts, to provide a proper.
apparatus for the work they take
in hand, without which it is im{
poffible it can -be ‘done with the
leaft air of decency: and before I
Jnifb this, fball further fhew by
maxims unexceptionable, that a good
dinner cannot be got up to look neat
‘and pretty without proper utenfils to
work 7t iny fuch as neat fewpans of
Sfeveral fizes, foup-pots, &c. to do it
- withal, though your provifions be never
Sfo good. I have been [ent for many
and many a time to get dinners 'for
Jome of the beft families hereabouts :
the [alute generally is, Will, (for that
is my name) I want you to drefs me
a dinner to-day s with all my heart,
Szr, f ays 1. bow many will your com-
B 2 pany
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pany bes why about ten or twelve, or
thereabouts :  and what would you
pleafe to bave me get, Sir, for ye?
O, Jfays the gentleman, I fball leave
that entirely to you 5 but I'll fhew
you my larder, and you’ll be the better
judge bow to make your bill of fare;
and a vaft plenty of good. provifions
there was, enough to make two courfes,
one of feven, the other of nine, with.
an addition only of three or four fmall
difbes for the fecond -courfe ;s and a

fine difb of fifb there was for a re--

move. So it was agreed that [bould
be the thing 5 but, fays the gentleman,
be fure you make us [fome good things
in your own way, for they are polite
Jfort of gentry that are to dine with

me. I promifed my care, and wrote
the bill immediately ; and it was vafi-

by approved of. My next flep was #o
| . go
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go and offer a great many compli-
ments to Mrs. Cook about getting the
dinner 5 and as it was her mafler’s
order I fhould affiff her, I hoped we
Jbould agree; and the girl, I'll fay
that for her, returned the compliment
very ‘prettily, by [aying, Sir, what-
ever my mafler or you fhall order me
to do, [ball be done as far and as
well as I am able. But Nanny (for
that I found to be ber name) foon got
- into ﬁtcb an air as oﬂ‘en bappem uporn
Sfuch occafions. Pray, Nanny, [ays I,
where do you place your flewpans,
and the dther things you make ufe of
in the cooking way ? La, Sir, Jays
Jhe, that is all we have (pointing to
one poor folitary flewpan, as one might
call it,) but no more fit for the ufe
than a wooden band-difo. Ump, fays
I to myfelf, bow's this to be? a furgeon
B3 : may
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may as well attempt to make an in-

eifion with a pair of fbeers, or open a
vein with an oyfter-knife, as for me
to pretend to get this dinner without
proper tools to do it 5 here's neither
- flewpan, [foup-pot, or any ome thing
elfe that is ufeful 5 there's what they
call a frying-pan indeed, but black as
my hat, and a handle long enough to
0bfiruct half the paflage of the kitchen.
However, upon a little paufe I fent
away poft hafle for my own kitchen
Sfurniture. . In the mean time Nanny
and I kept on in preparing what we
could, that no time might be lofk.
When the things came we at it zzgaz'n,
and all was in a tolerable way, and

forward enough for the time of day ;

but at length wanting a Sieve I begg'd |

- of Nanny to give me one, and [o fbe
did in a moment 5 but fuch a one I—

I pur

-
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I put my fingers to st and found
it gravelly.  WNanny, fays I, this ..
won't do, it is fondy: fbe lookd
at it, and angry enough [be was: rot
our Sue, [ays [be, [be's always taking
my fieve to fand ber nafly dirty flairs.
But however, to be a little cleanly
WNanny gave it a good thump wupon
the table, much about the part of it
where the meat is generally lasd, and
whips it inte the boiler where I fup-
pofe the pork.and cabbuge was boiling
Jor the family, gives it a fort of a
rinfe, and gave it me again, with as
much of the pork fat about it as wounld
~ poifon the whole dinner 5 fo I faid ne
more, but could not ufe it, and mads
ufe of a napkin that I flily made friends
with ber fellow-fervant for 5 ar which
Jhe leer'd round and fer off 3 bur I
" beard her fay as fbe flirted ber 1ail
B4 : into
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into the fcullery, hang thefe men cooks,
they are [o confounded nice.—Ill be
whipt, fays fbe, if there was more
Jand in the fieve than would lay upon
a fixpence. However, fbe came again
prefently, and I foon coax’d ber into
£g0d humour again;  come, fays I,
WNanny, I'm going to make a fricafee
of chickens, obferve bow I cut’em (for
Tl fhew ye bow to do any part of the

dinner ), and Jbe feemed very attentive.

- When I bad cut mine, there, fays I,

do you take that, and cut it in the
Jame manner :  and indeed the girl
bandled ber knife well, and did it
very prettily : then I gave Ber direc-
tions khow ta proceed 5 and it was done
neatly, notwithflanding the flory of the
Jandy fieve. I then took in hand to.
fhew ber in what manner it was to be.
finifbed for the table.  And now, din-

ner
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ner being dif’d up, Nanny was vafi-
ly pleafed, and faid, that in ber judg-
ment it was the prettieff and beft fbe
bad ever feen. When’twas over, the
gentleman defired, if I had time in
the evening, he fhould be glad I would
come and get him two or three little
matters for [upper, for they all flay -
and be [ure, [ays be, mnake us juff fuch
another fricafee, for. it was bighly
approved on; fo I went and told
Nanny fbe fbould do it 5 which was -
agreed to: but, Sir, fays foey if T
don't do right I hope you’ll tell me.
But it was done to my mind, and
Nanny was now the cook; fupper was
Jent iny, and great praifes ran from
plate ta plate, and they unanimoufly
agreed that that fricafee was better
than what they bad for dinner. Be-
Jore fupper was well over out comes the

‘ gentle-
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. gentleman to me, Will, Jays be, we
bope you have this difb in the book you
are going to publifp. Yes, Sir, Jays
I, and every thing elfe you had to
day dreft in the foreign way. But,
Siry fays I, your cook did that you
bad for fupper. My maid do it, [ays
ke, and away he went to bis company.
Nanny was immediately fent for, and
after . fome queftions fomething was
given ber for the care fbe had taken;
Jo I wifbed the family a good night,
and went bome. The next day, juft
as I bad finifbed the trzmﬁrzémg my
Sirft fbeer for the prefs, in comes an
elderly gentleman, a friend of mine,
and took it up to read. While I,
was writing on he interrupted me,
by afking what was meant by appa-
ratus, here, this word [ays he, (bold-
z;zg it to me to read.) Why, Sir,

fdﬂ
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Jays I, it comprehends all nmeceffary
and ufeful things for dreffing a din-
ner fit to ferve a gentleman's table,
particularly your pretty little made
difbes, (what are generally called
- French difbes.) Ump, fays my old
Sfriend, 1 feldom eat any thing more
than a mutton chop, or fo; but,
© bowever, ’tis all wvery well for them
that like it. Well, but Sir, fays 1,
pleafe to give me leaves I take it you.
muft have a good handfome kitchen in
your great houfe, and well furm//)ed
I fuppofe. Not a jot, [ays my good
[friend, not a jot, I want none. IWhy,
Sir, fays I, gentlemen in general are
as well pleafed with the handfome de+
corations of their kitchen (though they
never drefs a morfel of viEtuals there)
as they are with an expenfrve and

ﬁne furm/bea’ parlour. Well, fays be,
I like
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I like your [cheme very well ; but
- what muft I get 2 So I named feveral
 things, and their ufes. Well, T'll ga
and fee, [ays he, and away he went
cock-a-hoop to the brazier’s immediate-
ly, and buys much about as much as
is neceffary for the getting up fuch a
dinner as I fent 1o table yeflerday;
which is enough for any private gen-
tleman’s family, or the beft inn or
tavern in England ;5 and cofts but a
trifle, (for I bad feen it without the
old gentleman’s knowing it.) But in
be comes to tell me what be bad done,.
and [feemed mightily plrafed thar I
approved on’t, and invited me to come
20 fee it to-morrow. Next day I wens,.

and was had into the kitchen by my

old friend, and very neat and decent
it look'd ; but when I bad gazea’ '
round a little, talking of bis admir-

| able
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able tafle of placing his furniture, I

milfed one material article, which put
me in mind of an obfervation I have
made, and often feen in [fmall country
houfes ; you may be fure to find a
mantle-piece with [pits, a hold-faft,
bafiing-ladle, drudging-box, iron frew-
ers, &c. but you may look all over
the houfe and find no jack; juft Juch
is the cafe of my good neighbour
Hackum, be feems [o delighted with.
bis new /bow that be lives in the kitchen,
and chufes it rather than his parlour,
but has not thought ome word of a
Sloves fo I addreffed myfelf to him,
while walking round by way of pleaf~
-ing bim, I prefume, Sir, your floves
are in your back kitchen, in the old
Jafbion way : floves, [ays he, what
d’ye mean by Jloves 2 Why, Sir, little
round machines of iron fix'd in brick-
' work
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work about three feet from the ground,

where charcoal is always burnt on all
occafions in the cooking way, without

which all your other materials are of
no fort of ufe but as you fee ’em now.
Ob no, fays be, it mayn't be often I
Sball invite my friends, and when I
do my maid can do it all very well
over this fire. (Now the fire-place,
20 fave coals, is reduced to about the

fze of a falt-box.) Afier a little
- more chat about indifferent things I
bid the old gentleman good-morrow,
and trudged home; but dare fay I
Jhall bear from him again about the
Sloves, and fome other little matters
there muft be added to it thar will
Surprize him again, but all not worth
naming. As I faid f[o it bappened,
Jor the old man was clofe at my heels,
and without ceremony of any fort, Will,

4 Jays
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Jays he, I'll have my floves put up
to-morrow, and next day I'll invite o
Sew friends to try how my furniture
anfwers 5 youw'll come and drefs my
dinner for me, won't you? Yes, Siry
with a vaft deal of pleafure. Well,
" Jays be, there will be about four of us,
three of which was with bim, I think,
an attorney’s clerk, a taylor, and a
Journeyman perriwig-maker, who, I
Juppofe, are much about as great cpi-
cures as bimfelf.  What do you pleafe
1 fbould get you, Sir, fays 12 Why,
umy fays hey I dow't know, I think I
have beard you talk of five and fve,
and a remove. Now, Jays bey I fhould
think three and three and two removes
would be better. (Ay, fays I to my-
Selfs put two frefb difbes upon the

table, and leave one tore all to pieces

20 keep up she [ymmetry of it.) Fuff

as
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as you like, Sir, fays I, and for no-
welty-fake [o ’tis to be. -Now hbe or-
dered-me to provide juft what I thought
proper 5.only that be fhould be glad of
a foup-maigre; and then fet off. Now
I beard bim fay to his cronies, as he
went along, I know I fball ke that
Joup-maigre becaufe they always fuff
- dt full of meas. Mazgre, Jays bey, 1
Suppofe is French for meas 5 fo in Eng--
lifb we may call it a meat-foup. I
- went to market next morning, and pro-
vided what I judged neceflary for their
dinners, and took care to get enough ;
Jor I fuppofed’em to be good trencher-
men 3 and about one o' clock dinner went
up, the foup, three fowls and bacon,
-and a large fboulder of mutton. The.
Joup they eat all up, which was a very
large old-fafbioned pewrer difb full;
then fell aboard qf the fowls, and demo-

lifbed
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lifbed them, and fo on to the mutton
- but before they bhad finifbed it a dif-
pute arofe about what meat the foup
 was made of. Beef and bacon to be

Jure, f ays my old friend (and kept
on eating like a ploughman.) His
right-hand man faid he thought it was
compofed of * rumps and burs. He at
the bottom took it to be made of a leg
of mutton and turnips. Well, Sir,
Jays he, to one upon the left, what
 think you of it & Why, Sir, I won't
think of it at all :*if I do I fhall be
ficky for I bhave eat too much of it. At
Jength they fent for me, and I decided
it which furprized them. There was
70 other ingredients than about fix car-
rots, as many turnips, and onions and

C herbs

® Rumps and burs are the tails fled’d, and roots of the
ears of a bullock ; @ common perquifite of a jeurneyman=
butcher or tanner,
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berbs boiled to a fort of porria’ge'; and
Srained through a cullender to a large
quantity of toafled bread : the next
three things were a hare, a turkey,
- (both baked, and [poiled, for want of
a proper fire in the kitchen) and a
plumb-pudding.  There was no cere-
mony for clean plates 5 but at it they
went, juft as they do at one of our
country club-feafls 5 the turkey was
Srript in a minute, and the poor hare
tore all fo pieces, (for there was not
a carver among f} them) and a moff
-profound filence there was for a lmg
time, except only a very pretty comcert
éf growling, [macking their chaps, and
cracking of crufts : when all was over
with meat, plates were called for the
pudding, which difappeared in about.

three minutes, though no fmall one.

The two removes, as the old gentleman

 called
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called them, were then Zrougbt iny, and
the queftion was which [bould be taken
off # The empty difb, fays ome ; and
that they all agreed to. Take away
the turkey, [ays the tonfor. No, fays
another, the hare s [o as they could
not agree, a third took the hare and
plunged it into the turéqy s difb. The
removes were then put ony and that
the beauty of the third com:/?z (as I
- call it) might be kept up, at each end
was a fort of pudding, and in the
middle the gibbet of the bare, and the
Jeleton of the turkey. Now the two
puddings (improperly called fo) were
made as follows : I took a few pota-
toes boiledy and thump’d to picces, with
 an egg or two, and a little fugar, for
ome 5 the other was a few old macke-
roons I bad in my éouﬁz perbhaps twenty
_yedr: /bak d “em well, and put

' C 2 them
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them into a little milk and flour, in-
Sread of cream and eggs, feafoned it
bigh with plenty of onions, &c. to
which I added a large clove of gar-
- lick, which is enough for the difbes of a
Sfty-cover table ferved rwice over, and
covered it over with fome good old Che-
Jhire cheefe inflead of Parmefan ; fo
that the colours were alike, and fent
up, as faid before. Well, neighbour,
Jays the old gentleman, now for a bit
of pudding, and then we [ball have
done pretty well, I hope: let’s fee, bere’s
eight of us s fo they were cut into fo
 many partsy, and every onme took bhis
Jhare, and heartily they fell to, ex-
cept one whofe tafle was not quite fo
depraved as the reft ; be tafted, bur
went no farther. You don't eat, neigh-
bour, [ays the oppofite gemtleman. I
don’t lo*ve Jweet things, fays be. Well,
I do,
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I do, fays one that was gobbling down
the bigheft difb that ever was. They
vaftly commended it, and ﬁvallowed it
all down ;5 but the beauty of it was,
the mackeraon eaters eat it Jor a euf-
tard, and 10 this moment call it the beft
they ever tafted. But one of ’em faid
it bad a terrible twang of a bad egg,
though there was neither egg or buster
in it. Well, fays my old friend, with
Juch a fort of a groan as may fre-
quently be heard in large peals at your
great feafts in and about the metropolis
of this kingdom. [ Jay, I hope every
body has made a good dinner ; but
we may thank you for it, Mr. Cook,
Jays be, turning to me 5 why we fbould
have. cut but a fud figure to-day, if
we had not bad the apparatuffes. Pray,
- Siry Jays one of the moft learned, what
i an- appamtm 2 Why, fays my old
CcCi3 frzend



xxii PR EFACE.
[friend, \laugbz‘ng at him, why a flew-
pan is oney, a pot is another, a ladle
another, and many other things down
in my kitchen are called apparatuffes;
Jo I left them in the midft of their
Sublime chat, and went home, where,
to my no great furprize, I found the
gentleman whofe dinner 1 a’rg/.?’a’ t'other
day. Will, [ays be, why bhere. you
bave made a firange racket at our
boufe. My maid talks of nothing but
you'y what a pretty dinner you fent to
table, and [o eafy, that it f[eemed no
mire trouble to ye than for ber ta
make a Welch rabbit  but Jays, that
if fhe bad fuch a fet of kitchen goods
as yours, and a listle of your inflruc-
tions, fhe could do it all very well.
well, Sir, fays I, if you pleafe to fur-
n{/b Juch-shings as are wanting, and
fpare a little of her time to perufe
. what
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what I am abour to publifb, I make
o doubt bur [be'll make an excellent
cook. The girl is in the right on’t, Jhe
told me [be was afraid you would fet
ber a fpel by and by, by ordering juf
[fuch anather dinner, and I am fure it
is impoffible two made difbes can be
well done with what your kitchen af-
. fords. What muft 1do then, fays be,
Will @ why bas not your good old neigh-
bour Hackum invited ye to fee bis kit-
chen fince be has furnifbed it 2 No,
Says bhe. Well, ke bas got all quite
new from top to bottom s fuch a fet as
will fuft do for you; and Tl tell you
what it is, and then [ball draw to a
conclufion 5 but muﬂ afk the favour of
one fmall digrefion.— 1 promifed at
the beginning to fix ome mever-erring
chart to fleer by, fo that the weakef?
capacity fball never do amifs, though .
C 4 he
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be mayn’t arrive at once to that prech
of perfetion equal to that of the cele-
brated Monf. Clouct.  Firf} then, my
brethren, take care to begin your work
betimes.  Your broth and gravy Sor
your foups and fauces fhould be the
Jirft thing in band : your little mat-
ters in the pafiry way may be done
whilf} that is going on; next prepare
Jour fowls, collops, cutlets, or whatever
it may be; put them upon plates, and
range them in neat order upon the
dreffer before ye s next fee that your
meat and roaft in the Englifb way be
all  cleverly  trimmed, truffed and.
finged, and ready Sfor the jf;ﬁz't. In
like manner get all your garden things
cuty pared, pick'd, and wafh’d out into
- a cullendery and among f} the ref} be
Sfure you provide a plate of green
onions, fhallots, porfley, minced very

| fﬂe;
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Sfine, pepper and [alt always ready
mixed, and your [pice-box always at
band; [o that every thing you want
may be ready at a moment's call, and
-mot 20 be bunting after fuch trifles when
your dinner fhould be ready to fend to
" table. When your ﬂewpam; &Pc. make
their appearance, place them all in
proper arrangement, and you cannot
eafily err. (For want of this fleady
care I have known a whole courfe flopt,
~and the half of a very grand dinner
in a fair way of being [poiled by mif-
placing only one flewpan, and the cooks
(though great ones) were forced o
make [bift with any thing they could
threw together to make a difb to fill
the chafin on the table 3 but it was
Sfound out at laft that the poor feullery
‘woman finding it among the foul things
‘spithont locking under the cover, fouft
I it
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4t .into the difbkeeler, and ’twas loft.
It was only a charming difb of green
morels, in the room of which was

v Jferved fix or eight beads of celery flung
into a [rying-pan for a little colour,
and difbed up with a little fugar fifted
over it.) What I obferved before this
long parenthefis I call gaod manage-
ent, and will always fucceed ; the re-
~werfe of it is bad. I have known the
time snore than once or twite, that a
caok has loitered away his time in the
morning, and began bis work perbaps
at ten gclocky and then at the wrong
end teo 5 fo that time has fo elapfed

_ ppon bis bands that it was impoffible
ﬂr him to be ready at the hour fet for
/éndiyzg to table 5 fa that inflead of
winning the praifes of hbis mafler or
lady, and the reft of the good company,
be gets into difgrace, and lofes bis cha-

: 5 ‘ ‘ racter.
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rafter. This is what is meant by fay-

ing the cook can never do welly for they

mufp fail of it if they are regardlefli

"of time; fo take it by the forelocks,
my friends, and follow the infiruitions

in the treatife before ye, and you'll be

Jure to be right, and fawon procure to
yourfelf a vaf} deal of fame. Now,
Sir, pleafe to give me leave to make 2

catalogue of fuch things as you ﬂpmd

in need of in your kitchen : Two little

botlers, one big enough for your broth

or boiling a leg of ‘muttony and the

other ffor the boiling a couple of fowls
or fo, a foup-pot, eight [fmall /Zewpan;‘

.of different fizes, two very large ones,
and covers to them all, a neat bandy

[frying pan that may ferve as well for
[rying any little matters, as an amlett¢
or. pancakes, a couple of copper ladles,

twe or three /arge copper Aboom, a flice

. ~ or
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or two, and an egg [poon, all tinn'd ; a
- pewter cullender, three or four fleves,
(one of lawn) ; to which you may add
balf a dozen copper cups that hold
about three-fourths of bhalf a pint,
and as many of a lefler fize, and an
* etamine or two for the firaining your
" thick foups, cullies or creams. Your
ook will Jind ufes for all thefe utenfils,
if you fhould ever give an order to get
the difbes prefcribed in the following
© receipts : but all your wooden ladles, .
jézmmers, caééage-nets, and fuch nafly
things, banifb them from your kitchen,
let them not touch your broth, foup,
Sifby or any thing elfe s keep nothing of
that fort there but two or three large .
 wooden [poons, and them always kept

’ clezm for their parz‘zcular #ufes, fuch as

/?zr-

* An etamine is a /?uﬂ' made on purpofe for tbe/? uﬂ:‘ '
§nd are Jold at many Jhops in Londen,
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Slirring any’ of your [auces in your
Srewpans, for pewter will melt, and
copper will fres the tinning off. It is
 needlefs 2o fay any thing of little round
Jance-pans for venifon fauce, warm-
mg of gravy, melting of butter or -
Sl fauce, or the like. . Tis fuppofed
every houfe has a provifion of that fort.
And now let my brother or fiffer cock
come on clean and neat like my friend
and patron Clouet, with two or three
clean aprons and rubbers, and follow
the rules laid down in the eafy method
preferibed ‘in the following receipts ;
and if it is not the moft egregious blun-
derer in the world I'll be anfwerable
Sfor all that is done amifs. What my,
Sfriend Clouet will [ay when he bears
of this rafb adventure of mine I can-
not guefs 3 but this I'm fure of, bhe'll
be my voucher that it is all authentic.
As
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As to the charaller of that gentle-

verily believe, and mighe I have leavs

to give him praife equal to bis merity

1 wonld venture to fay be was worthy

 of the place be enjoyed in thar noble

family be bad the bonour to live in.
Much bas been faid of bhis extrava-

- gance, but I beg pardon for faying it,

be was not that at all, nay, fo far from
ity this I can aver, that feiting afide
the two foups, fifb, and about five gros

entrées (as the French call them) he

bas, with the belp of a couple of rab-
bits or chickens, and fix pigeons, com-
pleted a table of twenty-one difbes at
a courfe, with [fuch things as ufed to

Jerve only for garnifb round a lump

of great heavy difbes before he came

Iid

man, much at this time muft not be
Jaid : thas he was an honeft man 1

l)ere, Juch as calves and lambs fweet-

breads,
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breads, [beep and lamb’s rumps, tur-
key's livers, and many other fuch like
things, of which, with proper fauces,
he ufed to make as many pretty neat
difbes.  The fecond or third great din-
ner he drefl for my Lord Duke, ke or-
dered five calves heads to be brought
in, which made wus think fome extra-
vagant thing was on_ foot, but we
Joon faw it was juff the reverfe of
ity he made froe very handfome and
good difbes of what he took, and the
beads 7iot worth & groat lefs each. The
tongués, pallets, eyes, brains, and ears.
The flory of bis afliette of popes-epes,
the quinteffence of a bam for [auce,
and the gravy of rwenty-two par-
tridges for fauce for a brace, was al-
ways beyond the credit of any [enfible
perfons fo fbail leave that untouch d.
The fecond courfe difbes, or extrémes,
| be



xxxii PREFACE.

he made as much difference in, I mean
as to the expence, for what formerly
(and that fince my time too) made but
one of moft of them, hé made two, and
all prettier, becaufe they were not fo
beavy. But I am afraid I fhall
launch out too far in encomiums on
my friend Clouet 5 but beg to be ex-
cufed by all my readers. One thing
more and then I'll leave bim*to his
new mafler marfbal Richlien ( for
there I am informed he now lives as
fleward, or maitre d’hotel). That I

" thought hbim wery boneff I think I
Jaid before, not only that; but he was
of a temper fo affable and agreeable,
as to make every body happy about
him.  He would converfe about indsf-
Serent masters with me or bis kitchen
boy, and the next moment, by a fweet
turn in' bis difcourfe, give pleafure by
: his
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bis good bebaviour and genteel depor:-
ment, to the firft fleward in the fami- .
ly. His converfation is always modef}
enough ; and having read a little be
never wanted fomething to [ay, let the
topick be what it would.
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COOKERY.

Y)EFORE we begin with

Mr. Clouet’s method or
art of making his potages
or foups, 'tis neceffary firft
of all to point out his manner of pre-
paring his bouillion or broth. Iriftead
of the leg or fhin of beef (which are
Dz the

’



2 A CoMPLETE SysTEM

the common pieces in your two-penny
cut fhops) take eight or ten pound of
the lean part, which, in London, is
called the moufe-buttock, with a little
knuckle of veal, neatly trimm’d, that
it may ferve to fend up in your foup.

. A pot that holds three or four gal-

lons will do. When you have wafh’d
your meat put it over the ftove full

of water; take care that ’tis well -

fkimmed befare it boils, or you'll
lofe the whole beauty of your foups
and fauces ; fprinkle in a little falt
now and then, and ’twill caufe the
- {kim torife ; let it but juft boil upon
‘the ftove, but take it off, and to fim-
mer fideways, then all the foil will
fink to the bottom ; to feafon it take
ten or twelve large found onions,
eight or ten whole carrots, three or
four turnips, a parfmp, two or three

' leeks,
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leeks, and a little bundle of celery
“tied up, a few cloves, a blade or two
of mace, and fome whole white pep-, -
per; let it boil no longer than the
meat is thoroughly boiled to eat ; for
to boil it to rags (as is the common
pra&ice) it makes the broth thick and
. grouty, and {poils the pleafing afpe&
of all your dinner,and hurts the meat
that thoufands of families would leap
maft-high at; ftrain it through a lawn
fieve into a clean earthen pan, fkim
the fat all off, and make your foups
and gravies, &c. of it as you have
directions in the following receipts.
V. B. Monlf. Clouet never made ufe
of either thyme, marjoram, or fa-
voury, in any of his foups or fauces,
except in fome few made difhes, as
you'll fee in going on; and where
carrots are ufed befure to cut off the

Dj rind,
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the common pieces in your two-penny
cut fhops) take eight or ten pound of
the lean part, which, in London, is
called the moufe-buttock, with a little
knuckle of veal, neatly trimm’d, that
it may ferve to fend up in your foup.
. A pot that holds three or four gal-
lons will do. When you have wafh’'d
your meat put it over the ftove full
of water; take care that ’tis well -
fkimmed befare it boils, or you’ll
lofe the whole beauty of your foups
and fauces ; fprinkle in a little falt
now and then, and ’twill caufe the
~ {kim torife s let it but juft boil upon
the ftove, hut take it off, and to fim-
mer fideways, then all the foil will
fink to the bottom ; to {eafon it take
ten or twelve large found onions,
eight or ten whole carrots, three or
four turn'ps, a parf'mp, two or three

leeks,
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leeks, and a little bundle of celery
_tied up, a few cloves, a blade or two
of mace, and fome whole white pep-, -
per; let it boil no longer than the
mieat is thoroughly boiled to eat ; for
to boil it to rags (as is the common
prad&ice) it makes the broth thick and
- grouty, and fpoils the pleafing afpe&
of all your dinner,and hurts the meat
that thoufands of families would leap
maft-high at ; ftrain it through alawn
fieve into a clean earthen pan, fkim
the fat all off, and make your foups
and gravies, &c. of it as you have
directions in the following receipts.
V. B. Monf. Clouet never made ufe
of either thyme, marjoram, or fa-
voury, in any of his foups or fauces,
except in fome few made difhes, as
you'll fee in going on; and where
carrots are ufed befure to cut off the

D3 rind,



4 A CompLETE SYSTEM

rind, or ’twill give a reddith hue,

which is difagreeable in any thing.
This recipe of making my broth takes
up.a pretty deal of room; but as all
the reft depends upon this being well
done, ’tis of the utmoft confequence
to fee that’tis fo. You may wonder
of what ufe fo many roots, &c. can
be of ; my anfwer is, you can make
no favoury difh good without them,

- In this the French' always were too -

cuhning for us. The beft of them:

all will not pretend to do any thing

for the beft gentleman in the king-
dom, unlefs they could be allowed

plenty of every thing from the gar-

den. No, no.- Point des lefgumes 3
point de Cuifiniére. No good garden

things, no French cook. And from -
my own experience I know it to be fo. .

I would venture myfelf to make a
5 ~ better
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better foup’ with two pound of meat;
and fuch garden things as I liked, than
is made of eight pound for the tables
of moft of our -gentry, and all for
want of better knowing the ufes of
toots and other vegetables. And now;
my good cook, take care that this is
well done; ’tis by this as ’tis by your
Aqua Fontana in an apothecary s
fhop, fcarce any thing can be done
and finithed well without it. After
this I fhall endeavour to be much
more concife. I fhall fay nothing of
drawing and truffing of fowls, and
finging, peelirig, fcraping; picking,
or wafhing of garden things, trim-<
ming of your meats, {caling or clean-
ing of fith; or any thing of that fort,
for {o. much tautology would fill up
& volume half as big as what I pro=
pofe thls to be, but fhall put down
D4 - the
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the compofition in as few words as it

| . will admit of.—Next then—

, II.
To make a clear gravy of veal for
| Joup.

Three or four pound of a leg of
veal, a {lice of raw ham, in the mid-
dle of a ftewpan, with a morfel of
fat bacon under it, two or three
onions, carrots, and fome parfley upon
it, pour in two or three fpoonfuls of
your broth, cover it clofe, fet it upon

a flow fire till it becomes dry and

brown ; but you. muft obferve that
that part of the pan that is uncovered
with meat will take colour firft, fo
that you muft often move it round,
that it may every part be of an equal
brownnefs ; and if you nick the time

between
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between its being of a nice brown
and burning, put in your broth full
“as many quarts as there is pounds of -
meat, let it fimmer for half an hour
or a little more, ftrain it through a
lawn fieve ; and if you have taken
care you will find it of a fine colour,
and clear as rock-water, and may ufe
of it for any {fort of gravy-foup or
fauce.

oL
Potage de Santé au jue clere.

Soup Sante of clear gravy.

‘This foup is nothing more than
a mixture of the broth and gravy in
the foregoing receipts, putting them
together either of a pale or deep
brown, which is beft approved on;
prepare fome crufts of two or three

‘ ‘ man-
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mdanchets, or French rowls, in a ftew=
pan, boiling them till very tender in
as much as will fill your foup-difh.
You may boil your knuckle of veal
in it if you have made -a referve of
it, or a chicken,and ferve it up boiling’
hot, and garnifth your difh with fome
carrot, cut very thin and even, folded
“ round one flice upon another ; for all
foups look neateft with a pretty gar<

niture.

N. B. In fuch a foup as this the
French frequently put a few pats of
forcemeat fry’d nice and brown, and
call it Potage a la farce. The man-
ner of making it you’ll find in one
of the following receipts. |

iv.
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Iv.
Poiage de [anté aux herbes.
Sbup faﬂté with berbs.

Of herbs or vegetables you muft
thift with celery and endives in the
winter, but add a lettuce if you can
get it ; provide a duckling, or a
chlcken neatly blanch’d, and beil it

in your foup, which is nothing mere
‘than the fame broth and gravy as
before. With the celery, &c. cut in
bits about an inch long; let it boil
gently for an hour or fo, and when
tis almoft your time of dining add a
little fpinage, forrel, and chervil,
chopt but not {mall, and boil it about
~ five minutes ; prepare your crufts as
before in a ftewpan, and lay at the
bottom of your difh, lay your duck-
| ling
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ling in the middle, and pom' your
foup over it, and ferve it up with
fome thin bits of celery for garnifh,
or without, as you like beft.

For the fummer feafon you may
add a handful of young peafe,” heads
of afparagus or fparagrafs, nice little
firm bits of cauliflower, bottoms of
-artichokes, and many other . things
‘that the feafon affords ; ; ’tis but alter-
ing the name from one to the other,
" as you make your bills of fare daily ;
and you make twenty foups by this
one receipt as eafy as one; for in-
ftance, Soup fanté aux petit pois, i.e.
with young peafe; fo on to the

reft. :
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V.
Potage, or Soup a la Fulienne,

- This is a favourite foup, and now
highly in vogue, and not much more
expenfive than the former. Inftead
~ of beef and veal for its broth, make
it-of a hen and veal and a bit of ham,
feafoned as before. Make your gravy.
of it as for Soup fanté; provide fome
bits of carrots about an inch in length,
cut long-ways, flice it very thin, and
cut it into fmall fquare pieces the
full length ; preparc fome turnips
in the fame manner, fome celery in
the fmalleft bits you can of equal
length ; blanch all this two or three
minutes, ftrain them, and put them
in your foup-pot, and when your

gravy
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gravy is ready ftrain it to them ; add
to this a little purflane, the hearts of *
two or three lettuce, a little chervil,
{pinage, and forrel, minced fine, and
boil it together gently for an hour ;
. get your crufts ready as before, and
ferve it up. . If green peafe are to be
had fling in an handful or two, but.
very young, for old ones will thicken
your- foup, and make it have a bad
look, You may ferve a chicken up

in it, or veal as before.

VI.
Potage a la reine.—What queen T
I know not.

To make a proper ftock for this,
to about- three quarts of broth put
about a pound of lean veal and fome
bits of ham, two or three whole

“onions,
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onions, carrots, parfley, and a blade
of mace ; boil it all together as you
do gravy, for an hour ; take all from
your broth, and flir.in the white part
of a roafted fowl or chicken, and
about two ounces of fweet almonds
blanch’d, and both well pounded, the
yolks of three or four hard eggs
mafh’d, with the foft of .a manchet
boiled in good milk or cream ; rub it
well through an etamine, and pour
it into your foup-pot; take care to
keep it boiling hot, but never let it
boil a moment over your ftove, but
keep it moving ; provide fome crufts
well foak’d, and a chicken in your
difh, and ferve it up, with a little of
your beft gravy pp’ufed in circles or
patches. This s the moft modern
way. -

Anothor
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" Another fathion I have often feen,
and I think no bad one where plate
is ufed : put your foak’d bread into -
your difh, and fet on a chaffing-dith
of charcoal, fo that it boil to cleave
to the bottom; but take care you
don’t let it burn: and yet it ought to
be pretty brown, and fhould be fcrap-
~ ed off with the foup-fpoon. No other
dxﬁ'erence but that.

VII.

Potage aux Nantiles; or, Nantile
Joup-

Nantiles are a fort of grain that
come from abroad, and are fold at
moft of the oil-thops in London, in
fhape like a vetch or tare, but much °
lefs. Take about a quart of them,
and boil in water only till very ten-

- der,
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der, for your ftock: You muft be fo
- extravagant as to hate a roafted par-
‘tridge ; pick off the flefh, and T'll
prefently {thew the ufe of it: the
bones you may crufh to pieces, and
put to them fome bits of ham, with
about three quarts of broth and gravy
mix’'d : add to it as before onions and
carrots and parfley ; boil this as the
laft ; take all from it; fee that your
partridge meat is well pounded, and
your nantilesy and ftir them into your
broth, and let boil a few minutes ;
ftrain it through your etamine, and
ferve it with a partridge in the mid-
dle, and fome thin morfels of bacon
for garnifh, which may be both boil'd
in your broth; being well blanch’d ;
have fome crufts foak’d as before, aid
ferve it up.

E ~ VIIL.
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VIII.

| Potége a la puree verte.
Peafe foup.

If you make this foup in the fea-
fon of green-peafe, take about three
pints of old ones, boil them tender,
and pound ’em well, a bit of butter
in a large ftewpan, and fry, with fome
bits of ham, two or three carrots,
. onions, turnips, and a parfhip, a
leek or two, fome bits of celery, and.
mint-tops, a little fpice and whole
pepper; pour in about three quarts
of broth, and boil it an hour ; take
all out, and put in pour peafe, with
the foft of a French roll well foak’d -
in a little broth, for peafe will not
thicken enough at this time of the

year ; fet it over your fire a few mi-

nutes,
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flutes, and pafs it through your eta-
mine ; provide a little celery and en-
- dives, or lettuce ready boiled, with 4
few young peafe ; put them to your
foup, and let it fimmer till dinner-
time ; add a little handful of fpinage
and forrel chop’d, which may boil
five minutes; prepare your crufts as
before, and ferve it up with a {quare
bit of bacon cut in bits through the
" rind, and may be boiled with your
broth. | -
For the winter feafon make ufe of
blue peafe, which are always to be
had in London, and celery and en-
dives to ferve up in it ; and ftain it

‘with the juice of fpinage.
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IX.
Potage au ris; or, Rice Joup.

Get about a pound of rice, wafh
and pick it very clean ; boil it a little
while in water only ; ftrain it thro®
a fieve, and put it into your foup-
pot ; put as much broth to it as may
boil it without danger of burning ;
put in a blade of mace, and keep it
firr’'d ; when ’tis quite foft you may
ferve it up with fome of your beft
gravy poured tound (as in the Soxp
a la reine.)

Potage au Vermicelle ; or Vermi-
celli foup, is done juft after the fante
manner ;. {fo needs no other receipt.

X.
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X.o

Potage aux onions 5 or, Onion foup.

It differs from a clear gravy before
prefcribed only in this; take three

or four large onions, take off the fe-

cond coat, and {lice them in halves
very thin, Iay them in water a while,
dry them, and fry” them of a nice
brown, in a bit of frefh butter, pour
in a little warm water, and ftrain ’em
upon a fieve that they may not be
greafy ; put them inta your foup to
boil a few minutes ; order your crufts
as before, put to the bottom of your
difh ; pour your foup in, and ferve it
up with a knuckle of veal or without
as you like beft. Very fmall onions are
fometimes ufed for a change; fry’d

in the fame manner, whole,

.
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XI.

Potage aux ecreviffes.

Crawfifb foup.

You make this foup with the broth’
of meat or fifh, juft as you like beft; -

. for your ftock you muft provide twa

or three {fmall flounders, ecls, gud-
geans, &c. put ’em boiling in about
three quarts of broth or cold water;
when it is pretty nigh upon boiling
befure you fkim it well. If you chufe
the maigre fort, put in half a dozen
onions, three or four carrots cut in
pieces, and fome parfley, a little {pice
and whole pepper, about three-quar-
ters of a hundred of crawfifh if pret-
ty large will do ; take off the {mall
claws and the fhells of the tails, and
pound them fine, and boil ’em with

| your
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your ftock, about an hour, ftrain it
off, and break in fome crufts of French
. bread to thicken it, and if you can
the fpawn of a lobfter, (that within
gives the beft colour), pound it, and

put to it, ftrain it through your eta-

~ mine, and keep it boiling hot only.
My reafon for it, is this: when it boils,
if ’tis two minutes, all the beauty of
it (which is the colour) fubfides, and

the broth fwimming at top, put your

crawfith in, make hot, only preferve

a few to lay round your difh, with a
rim of fmall {lips of bread faftened

with the white of an egg to prevent

their rolling in. No bread with this
foup.

Prawns make an excellent foup
done juft in the fame manner ; but
you muft obferve there is a {mall bag
~in the carcafs full of gravel, which
' E 4 muft

-
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muft be always taken out before you
pound them for your ftock. You take
only the tail of the prawn to put into
your foup; but the crawfith body and
all, but the fmall legs and fhells.
This is a foup maigre you fee; if

broth is better liked put that,

XIL
Bouillis des tendrons de beeuf aux choux.

Hodgepodge of becf with [favoys.

Provide a piece of the middlemoft
part of brifket beef about fix pound,
cut it in {quare pieces fo as to make
ten or twelve of it ; don’t put it into
~ too big a pot, but fuch a one as will
be full ‘with a gallon of water to it;
take care to fkim it well, and feafon
- 1t well with onions, carrots, turnips,
leeks and cclery, and a little bundle

of
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of parfley, and fome pepper; when
your meat is boiled very tender, ftrain
your broth from it, and put it into g
faup-pot or ftewpan ; take another
with an ounce or little more of but-
ter, melt it, and put in a large {poon-
ful of flour, ftir it over the fire til]
it becomes brown, take the fat off
your broth and put to it, boil it a few
minutes, and ftrain to your beef ;
your favoys fhould be well blanch’d,
and tied up feparate, put them into
your meat, and let it ftew very gently
till your dinner is called ; take it off
‘and clean all from the fat, place your
meat in neat order in your difh or
foup-difh, lay your favoys between, -
pour your foup or fauce over it, and
ferve it up with a little parfley {prink-
led genteely over it. This difh is fre-
quently fent to table with turnips or

carrots
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carrots inftead of favoys, cut in neat
bits, and boiled, before you put them
to your {foup.—'Tis but to fay, des
tendrons aux carrots, 1. e. with car-
rots 5 or aux navets with turnips.
Hodgepodge of veal or mutton is
done after the fame manner, with
" this difference only, inftead of mak-
ing your foup brown . ftir your flour
no longer than while it retains its
whitenefs, and - pour your broth in,
and ftrain to your meat.

XHI,
_Uré plat de foup pour fouper,
Soup for fupper.

This may feem to be but a fimple
* thing to place among thefe high mat-
ters ; but I never fee it come from
table without a terrible wound in it,

If

[ 4
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If it has but the approbation of few
it will pay very well for the room it
- takes up here.
- Toa quart of good new milk put
a pint of cream, a bit of lemon-
peel, a laurel-leaf or two, and a ftick
of cinnamon, and a few coriander
{feeds, and fome good fugar ; boil it
for a few minutes, and fet off to cool ;
blanch two ounces of f{weet almonds,
with two or three bitter ones,. pound
them with a drop of water to a patte,
and ftir them in your milk, rub it
through an etamine, pour it back into
your ftewpan, and make it juft boil-
ing. Provide the yolks of about ten
eggs, and pour in ‘beat nice and
fmooth, ftir it upon your ftove care-
fully for a minute or two, and it is
ready to ferve to table, putting on it
fome rufks or toafts of French bread.
X1V,



/
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XI1V.
- Water fouchy.

This is rather a Dutch difh, and for-
change no bad one. To make this in
‘perfection you fhould have feveral
forts of {mall fith, flounders, gudgeons,

eels, perch, and a pike or two; butit

is often with perch only; they ought
to be very freth ; take care all is very
clean, for what-they are boil’d in is
the foup: cut little notches in all, and
put them a little while in frefh {pring
water ; (this is what is called crimp-
ing of fith in London); put them in-
to a ftewpan with as much water as
you think will fill your difh, half a
pint of white wine, a {poonful or two
of vincgar, and as much falt as you
would for broth. Put them over your

firc
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fire in cold water, and take particular
care you fkim it well in boiling ; pro-~
vide fome parfley roots cut in {lices,
and boiled very tender, and a large
quantity ef leaves of parfley boiled
nice and green. When your fith have
boiled gently for a quarter of an hour

take them from the fire, and put in -

“your roots, and when you ferve it to
table ftrew your leaves over it ; take

care not to break your fifh, and pour
your liquor on foftly and hot; fome

plates of bread and butter are gene- -

rally ferved up with this, fo be fure
to have them ready

.- XV.
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XV.
Potage maigre aux berbes:

H erb Joup without meat.

For the fummer feafon three or four
carrots, a little bunch of green onions,
a few beet-leaves, and a handful of
{pinage and forrel, a little purflane and
chervil, and two or three lettuce, and
fome fpice and pepper, ftrip all into
fmall bits and fry them in a large
ftewpan, with a bit of frefh butter;
pour in about two quarts of water; and
- let it boil gently for an hour at leait,
~ ftrain it off to the foft of a French
roll well foak’d, and pafs it through
your etamine ; prepare the heart or
two of nice light favoys or cabbage, a
couple of lettuce, and a handful or

two of young peafe, ftew them well,
' and
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and drain them upon a fieve ; when it
draws towards your dinner-time have
ready the yolks of half a dozen eggs,
mixed well with half a pint of cream
put your peafe, &c. into the foup,-
- and boil it for a few minutes, a few
{lices of white bread, then your eream
. and eggs ; ftir it well together, cover
it down very clofe till you are ready
for it ; juft fhew it to the fire and fend
it up. This foup is frequently done
with cucumbers quartered, and the
feed cut out, inftead of the things
before-mentioned.  For the winter,
celery and endives, white beet-roots,
fliced thin, or the bottoms of arti-
chokes, which in fome families are pre-
ferved for fuch ufes, and in moft of
the oil-fhops in and about London.
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. ‘XVI.
Potage maz;gre aux pois.

Peafe Joup without meat.

For this foup a great quantity of
garden things is ufed, five or fix large
onions, as many carrots, and a turnip
or two, three or four leeks, celery;
plenty of {pinage, forrel, parfley and
mint ; cut and flice all thefe into a
large ftewpan, and fry as before, pout
in about three quarts of water, (for
fome will be loft amongft fo many
‘roots and herbs), and boil about an
hour and an half very foftly; ftrain
into a pan with fome feft bread and
pafs it through your etamine; prepare
fome blue or, white peafe; which is
beft liked or handieft, well peunded,
and ftir it from the lumps and ftrain

- it
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it again, rubbing the peafe well thro’;
have fome celery and endive, well boil+
ed, a little {pinage and forrel cut and

bailed with your foup; provide fome

white bread fty’d in fmall .dice in a
bit of good butter ; ftrew it in your
foup when ’tis difh’d up, and ferve it

_ to table,

Take care it don’t burn, for it 1s
very apt to do fo when your peafe are
to it, {o keep it ftirring,

Potage aux Nantiles is done in the
{fame .manner, and common foups
among foreigners throughout the win-
ter ; and I hope my friends of my own
country will approve of them too.

Fith being the fecond . firft courfe
difh takes its place next,

“JV. B. Mr. Clouet . never boiled
any fith of any fort in the plain way 3
and as almoﬂ; ¢very body knows the

" _ F | eafy
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eafy method of dreffing of them fo,
and their proper fauces, "twill be need-
lefs to put it down here. "I propole
but four for his gros entrées, or re-
moves, which is a turbot, lemon,
pike, and carps, done in manner fol—

lowing.
L
Turbot a I'Italienne.
Turbot in the Italion way.

- Cut the fins and tail of your fifh
. off, and lay. te foak in a marinade for
-an_hour or two, which is a little vine-
gar, white wine, falt and water, fome
green onions and bay leaves, with fome
- blades of mace and whole pepper ;
take your fifh and dry it upon a cloth,
- and place it in a ftewpan juft its fize,
The moft common fauce in Mr.
| -~ Clouet’s
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Clouet’s way was that at top, fawce

 dtalienne; to make which, with about

a pint of good gravy, put a glafs or
two of Rhenith, two or three {poon-
fuls of oil, the juice of a couple of
lemons, an anchovy or two, a little
pepper and falt, fome fhallots minced
very fine, and a little bundle of green
onions and patfley tied up, pour it on
your fifh, fo much as will juft cover
it ; if you find this not quite enough
add a fpoonful or two of your * cul-
lis, cover it down very clofe, and fet
it upon a flow ftove to fimmer very
gently for about an hour, that it may
be done rather” by fumigation than
hafty boiling ; take a large ladle of
. your cullis and ftrain to it, about as
much of your liquor from your fifh,
add a few olives pared from the ker-

* The next thing after thefe fout of fith.
F 2 nel,
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nel, or capers; difh your fith up hot,

boil your fauce a few minutes and -
pour it over it, ftrewing a little parfley-

minced very fine over, and garnifh
with a great deal of whole, frefh and
fine pick’d.

This is an excellent way to drefs a
John o’Dorey, or upon a pinch a
~ large plaice is no'bad thing.

II.
Saumon aux creveties.

: Salmon with fbrimp ﬁzuce

Of a falmon the jowl is preferr’d
to any other part; notch it to the
bone on both fides about an inch a-
part ; lay it in a marinade, as before
mentiened ; put it into {ome long
ftewpan juft its bignefs if you can,
mth a fith plate or napkin under it,

that |
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that you may take it out without
breaking ; put to it a pint of white
wine, a dath of vinegar, fome {weet
bafil and thyme, whole pepper, falt

and mace, two or three fhallots, a

bunch of parfley and green onions;

pour in as much water as will juft
cover it, let your lid be fhut clofe upon
it, and about an hour before your din-
ner put it over a flow ftove to fimmer,
and prepare your fauce as follows :
provide .as many f{mall prawns or
fhrimps (the tails only) as you think
neceffary for your piece of falmon ;
put into your ftewpan to them a pro-
portionate quantity of cullis, add to
it a little bafil, pimpernel, thyme and

| ~ pariley, all minced very fine, witha
dafth of white wine; boil all about a

quarter of an hour, fqueeze in the
juice of a lemon or two, take care that
F 3 the
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the fith is well drained, and put meat
into your difh, pour your fauce over, -
and ferve it up; garnifh W1th lemons'
cut in quarters. ‘
Trouts - may be done in the fame
manner. ;
" At times when maigre fauces are
chofen, make a little broth of a few
{mall “fith, {feafon as”above, fkim it
well, and boil it but about half an
hour, ftrain it into a ftewpan, add g
bit of butter mix’d with fome fine
flour, provide the yolks of four or
five eggs, and about a gill of eream ;
ftir your butter, &, to prevent its
being lumpy, and let it boil a little
~while, fetit off the fire, put in your
prawns with your cream and eggs,
" cover it clofe for a few minutes, keep
" it moving over the ftove for a moment,
fquceze in' your lemon, and ferve it
up. _ | Such
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Such a fauce as this may ferve for
any fort of fifh, either ftew’d or boil-
ed ; and without the help of Mr.
Clouet, I have many a time tofs'd up
a difh of fith with only its own natu-
ral broth feafoned in the manner pre-
fcribed; I mean by ftewing and ftrain-
ing its broth, and thickened as above.

III.

Use brochet farcez, fauce aux capers.
Pike with force-meat and caper fauce,

| .Prééafc ydur pike thus: gut It

without cutting of it open, but take
care it is well cleaned ; cuta notch
down the back from head to tail, turn
it round, and faften the tail in the

mouth, and lay it in a marinade as |

before : for your farce or forcemeat

| 'rakc the uddcr of a leg of veal, or
- F 4 " the
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the kidney part of a loin of lamb, -
fome fat bacon cut in dice, the fpawn
or melt of the fith, fome green oniens, .
a muthroom or two, or truffles, parf-
ley, and falt, a little nutmeg and pep-
per, add a morfel of butter to fry it,
chop it all well, and the foft of a
French roll foak’d in cream or milk,
pound all together in a large mortar,
with three or four eggs; try if it is
fealoned to your mind, and fill* the
belly of your fifh, and clofe up that
part that is cut in the back ; makeit
nice and even; take two or three eggs,
daub it well pver, and ftrew fome
crumbs of bread upon it, and bake
it in a gentle oven, the time accord-
ing to the bignefs’ of your pike. For
your fauce, to two or three ladles of
your cullis add two or three large:
fpoonfuls of whole capers, fome parf-
- ley
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ley minced fine, the juice of two le-
mons, a little minced fhallot, and
~ferve it up in your dith hot, but not
poured over.
* As this difh is bak’d, garnifh W1th
a large quantity of fry’d parfley.

The French are fond of barbel,
chubs, or chevins, done in the famc
mannper. o :

Iv.
Des ‘carpes a la cour.

Carps done the court fafbion.

- A brace of carp is handfomeft for
a difh. Place your fith in a ftewpan
that they juft fill, upon two or three
{lices of bacon or ham, that you may
turn them the eafier; pour in as much
wine as will juft cover them, a ladle
or two of cullis, feafon with a bunch of
" onions
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onions and ‘pariley, fome cloves and
mace, ‘pepper, falt, and three or four
bay leaves, and two or three fhallots
and mufhrooms, an anchovy ot two ;
and - let your melts or foft rowes ftew
with the fith about half an hour; bug
. the fpawn or hard rowes boil feparate,.
and when your fauce is ready cut it in
_pieces, and put in, for it is very apt
to crumble to bits and fpoil the come-
linefs of it.  For.the fauce take about
half of what the filh are ftewed in,
~and as much cullis added to it. For
a Jauce bachée, a little burnet, 'pim-
pernel, a mufhroom or two, and fome
parfley; all minced very fine; take
~ your melts or fpawns and cut in {mall
pieces, and boil a little while in 'your
fauce; dith up your fifh, add the juice
of a lemon, dnd pour hot upon ’em;
garnifh with-parfley only. = .-
. . Tench
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: Tench may be done jut in the
{fame mananer.

XXI |

I propofe to put twelve gros entrées
of meat : but firft of all to thew Mr.
Clouet’s method of preparing his cou-
lis or cullis.

- Take a ftewpan that will hold
about four quarts, put a thin {lice or -
two of -bacon at the bottem, about
two pound of veal, a piece of ham,
three or four carrots, onions and par{~
, ley, with a head or two of celery, pour
in about a pint of your broth, cover it
clofe, and let it go gently on upon a
flow ftove for an hour ; when it comeg
to be almoft dry watch it narrowly, fo
as to bring it to a nice brown, fill it
up with broth, and let it boil foftly
about half an hour “take about half

a pound
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a pound of frefh butter, melt it, three
or four large fpoonfuls of fine flour,.
- and rub over a ftove till it is of a fine
yellowifh or light-brown colour, pour
it into your gravy, and flir it well af-
ter boiling ten minutes or fo; take
your meat and roots out, and pafs it
through your etamine; take off the
fat, and fet it handy for fuch ufes as
you'll find ‘in the following receipts.
Be fure great care is taken of this, for
on it the goodnefs and beauty of all
the reft depends.

y L
Longe. de veau marinee, fauce brune.
Lom of veal marmaa’ea’ with a brown

- Jauce.

Your loin of veal fhould be put
into the marmade the day before;
take,
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take about two quarts of new milk,
and put to it fome green onions, a
fhallot or two, pariley, a little fpice,
whole pepper, falt, two or threc bay
leaves, and fome coriander feed ; put
your veal in, and keep it well turn-
ed fo as to foak it well, till it thould
'be fpitted next day, cover it with pa~
per with butter rubb’d on it, and roaft
it gently till it is well done. I have
known a cook bafte with this mari-
nade, but Mr. Clouet never, nor with
any thmg elfe. For your fauce, mix
about a pint of your cullis thinned
with a little gravy, mince two or
three mufhrooms and capers, a little .
- pariley, and a fhallot or two, pour it
“into your difh, adding the juice of a
lemon, with the kidney undermoft.

IL
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-

I |
Un jambon aux epinars.
Ham with [pinage.

~In this the French beat us again,
You fearce fee a ham go to table fit to
cat in the Englith way. We ferve it
up generally not half foak’d, falt as
brine, and almoft as hard as a flint,
and our fauce moft times nothing
more than a little greafy cabbage and
melted butter, and fometimes for gar~
nith an ugly fowl or two, or half a
‘dozen pigeons badly truffed. The
French go another way to work ; they -
take their ham and trim every jot of
the outfide off (e mettex le tremper)
put it in foak two ot three days in
milk and water, with a handful of
coriander feeds; and in boiling they

f‘ (

-
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throw in a little white wine, and a
few blades of mace, and whole pep-
} per, a carrot or two, and an onion,
‘which adds to the flavour, and but a
‘trifling expence ; let it fimmer for four .
or five hours, or till it is tender as a

chicken ; take care: to preferve it
“whole, and make your fauce - thus;
ftew your fpinage nice and green,
fqueeze the juice from it quite dry,
and chop it fine ; put to it in a flew-
pan 2 ladle of ‘your cullis, a little pep-
per, falt and nutmeg, fee that it is
of a good flavour and thicknefs, and
ferve it up with the juice of a lemon
under your ham, wmh the {kin ta.'k:n
clean off |

111,
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IIL
 Jambon rotis.
Roafled bam.

For this entrée is generally prOvi&-'

~ ed a newWeftphalia or Bayonne ham,

foaked as before ; put it to a flowith
fire, and bafte it with a little Rhenith
or other white wine pretty conftantly
till it is done ; but before you fpit it -

~draw your knife round between the

fat and the fward; and in roafting
you may eafily take it all off ; make
it of a nice colour, and for your fauce
dath into it a ladle or two of your
cullis, a glafs of Champagne or Rhe-~
nith, and a few tops of afparagus, cau-
liflower, or capers, add the juice of a

lemon, and ferve it up hot.

IV.
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IV.
Tigot de mouton aux onions Efpaniols.
_‘7zggot of muttm with Spam/b 0750715, |

A jiggot of mutton is the leg with
part-of the loin; provide fuch a one
as has :been killed two or three days
at leaft, thump it well, and bind it
with packthread, that you keep whole
when you take it out; put it into a
pot about its bignefs, and pour in a
little of your broth, and cover it with
water ; put in about a dozen of Spa-
nifh onions, with the rinds on, three
or four carrots, a turnip or two, fome
parfley, and any other herbs you like;
cover, down clofe, and ftew it gently
for three or four hours; but take your
- onionsafter an hour’sftewing, and take
the firft and fecond rinds off, put "em

G " 1Into
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into a ftewpan, with a ladle or two
of your cullis, a mufhroom or two,

or truffles minced, and a little parfley;’

“take your mutton and drain clean

from the fat and liquor ; make your

fauce hot, and well feafoned, fqueeze

in a lemon, and ferve it up with the
onions round it, and pour the fauce

" over it. \

V.

Chine de mouton aux concombres, ou

Jauce bachée.

Chine of mutton with cucumber [auce,
or a fauce of herbs minced.

You muft provide the two fore.
quarters of mutton, fmall and fat;

cut it down the fides, and chop thro’

the thoulders and breafts, fo that it
may lay.even in your difh, raife the
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fkin dll off without cutting or tedring ;-
prepare un petit falpicon des berbes,
as the French call it 3 7. e ferapea
little fat bacon, and take a little thyme;
marjoram, favoury, parfley, three or
four green onions, a mufhroom or
two, and a tfhallot, mince all very
fine, and fry them gently in the ba-
con ; add a little pepper, and when -
it is almoft cold, with a pafte-brufh
daub it all over the back of your
meat, fkewer the fkin over it; Ipit it
with three or. four large fkewers, and
wrap fome paper over it well butter-
ed, roaft it enough very gently, and
for your fauce provide JTome cucum-
bers (if in feafon) nicely quarter’d and
fry’d in a bit of butter to a brown
colour; ftrain them upon a fieve fora
minute or two, and put them into a
ladle or two of ‘your cullis, boil them

Ga a little -

\



Teeerm R TESTTT . Yheo 2 mTTAT G Tt Sem— -

T

50. A CoMPLETE SySTEM .

a little. while, and. throw. in fome.
minced parfley, the juice of a lemon,
and ferve it up.——For your bachee, or
fauce of herbs, prepare juft fuch mat-
ters as are fry’d for the firft part of it;

take'a f’cewpan, with as much of your

cullis as is neceffary, and ftrew all in,
and boil about half an hour very foft-
ly 5 takethe paper and fkin of your
chine, -and fend it to  table with ‘the
fauce poured over it; adding the juic'e
of a lemon; and taﬂ:e it.to try if i 1t is
well flavour’d. L .

The hind chine of .mutton is not fo
commonly drefled among the French,

but fometimes done in the fame way.

VL
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"VI.
Cbiﬂe'deniere de mouton en furprize a

Ja Clouet.

Hind chine of mutton after z‘l)efajbion
of Mr. Clowet.

Provide a nice fmall fat chine not
too frefh ; take off the fkin as the
other, make a fort of pafte of but-
ter, mixt with fome thyme, parfley,
and a mufhroom, a little pepper and
falt, {fmear it over the back, and fil-
lets of your meat, and fkewer on the
fkin, {pit with fkewers (for nothing is
more difagreeable “than a' f{pit-hole
“through all the meat), roaft it gently
with fome paper over it; but take care
’tis not too much done ; for it is
hafh’d in the manner following : - raife
| G 3 the
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the fkin fo as to preferve it whole, and
cut the fillets out from end to end, and
thofe of the infide, and fave all its
_ gravy ; keep your bones hot before
the fire, and cut your fillets ten times
thinner than a wafer if it's poffible; 5
put to it a ladle ar two of your cul-
lis, with the gravy, a fhallot or two
minced, and fome minced parfley, tofs
it up over a ftove till ’tis boiling hot,
but don’t boil it a minute, {queeze in
a leman, dith up your chine, pouting

- the hath over it, and cover it W1th the -

{kin neatly, and fend it up.

~ With a great deal of care a thoulder
of mutton may be done in the fame
manner.— Thefe are dlfhes that never

fail of being well eat.

VIL -



ofr COOKERY. i3

VIL

Rots Zceuf, d’agneau, ou deux quartiers
d agneaux derriere, aux epinars a
la creme.

Two bind-quarters of lamb, with

‘ fpinage.

Take your two quarters of lamb,
trufs your knuckles in nicely, and lay
it in foak two or three hours in fome
milk, coriander feed, a little falt, two
or three onions, and parfley; put it
boiling in but little water, fkim it
well, put in fome flour and water well
mixt, alemon or two pared and {liced,
a bit of fewet, and a little bunch of

. onions and parfley, ftir it well from

the bottom, and boil it gently, and
thefe ingredients will make it white
as a curd ; prepare your fpinage as

G4 for

e -
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for the ham, with this difference, in-
ftead of cullis with that feafoning ;
put to it about a pint of cream, a bit
of butter mixt with flour, a little pep-
per and falt and nutmeg, ftir it over a

{low ftove till it is of a nice confift-.

ence, fqueeze in the juice of a lemon,
pour it into the dith, and lay your

‘lamb upon it after draining it from

fat and water, and take off any of
your feafonings that may chance to

; hang to it.

~ A neck of veal is frequently done

‘in the fame way, taking the chine-

bone off, and trimming it neatly.

VIIL
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VIIL

. Surlsin de beeuf, fillet bachée.
Surloin of beef, the fillet bafld.

Trim your beef to look decent,
and put it into a marinade the day
. before, as you did your veal, wrap it
- up in paper to roaft it; take out the
infide fillet, and {flice it very thin;
‘take care of your gravy, and put
your meat into a ftewpan with it, and
as much of your cullis as is neceffary
to well fill the part where the meat
was taken out, with fome flowing in
the dith; feafon with only pepper,
falt, a fhallot or twa, and minced
parfley ; make it thorough boiling
~hot ; add the juice of a lemon, and
ferve it up what we call the Wrong
{ide uppermoft.

IX.
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IX.
Dindorr @ la braize aux chataignes,

Jauce falpicon.

Turﬁqy in a braize with chefnuts, with

@ [falpicon fauce.

Lard your turkey with a few large
fquare pieces of bacon, feafoned with
a little beaten fpices, pepper and falt,
and a little parfley ; take a pot about
its bignefs, and line it with thin {lices

~ of bacon, and cover with the fame;
{eafon pretty high, with onions, car-

rots, a turnip or two, fuch herbs as

you like, a little {pice and pepper,

parfley, and a head’or two of cele-

1y, fill up with a little broth and wa-
ter mixt, cover it down clofe, and let
it go gently on till every part of your
turkey is very tender.

N. B.
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V. B. This braize will ferve for
any thing elfe the fame day, or for-
four or five days following. I fhould
ﬁrﬁ have {poke of preparing the chef~
nuts by blanching, pecling, and put-
ting inta the body of the turkey, with
a little farce or force-meat in the crop,
and fkewer’d up ; let your turkey lay
" in the braize till towards dinner-time;
and now prepare your falpicon ; take
a thin {lice or two of b01led ham, a
veal fweetbread, the yolk or two of
hard eggs, or a knot is better, a pick-
led cucumber or two, two or three
mufhrooms cut all.into fmall dice, and
put into as much cullis as is fuitable
for your difh, dath in a glafs of Cham-
pagne, or other white wine; boil all
a little while, throw in a little minc’d
parfley, try if it is feafoned to your
mind, fqueeze in the juice of a lemon,

and
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and pour over your turkey well drain-
ed, and ferve it up.

A couple of large fowls done in
the fame manner, ferves very well for
a large entrée, with the fame fauce,
only leave out the chefnuts.

X.
Piece du beeuf tremblant.

Piece of beef trembling.

A rump of beef is the beft piece
for this; but it muft be vaftly cut
.and trimm’d; cut the edge of the
- aich-bone off quite clofe to the meat,
that it may lay flat in your difh, and
if it is large cut it at the chump end
~fo as to make it fquare, hang it up
“for three or four days or more with-
out falt ; prepare a marinade as be-
| - fore,
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fore, and leave it all night in-foak,

fillet it two or three times acrofs, and
put it into.a pot, the fat uppermoft,

put in as much water as will a little -

more than cover it, take care to fkim
it well, .and feafon as you would for
a good broth, adding about a pint of
white wine ; let it fimmer for as long
a time as it will hang together ; there
~are many fauces for this piece of
meat ; but the two favourites- with
Clouet were, fauce aux carrots, and
Jauce hachée ; fauce with carrots, and
a fauce of herbs, &. minced. Your
carrots thould be. cut an inch long,
and boiled a little in water; and after-

‘wards ftewed in fome cullis proporf\

tionate to your meat ; when they are
done tender, dafh in a glafs of white

wine, a little minced fhallot and parf~

ley, and the juice of a lemon; take
your

7
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your beef out upon a cloth, clean it
neatly from its fat and liquor, place
it hot and whole in your difh, and

pour your fauce hot over it, and ferve

it up. The fauce bachée you faw be-

fore. But ftrew fome minced parfley-
over it, it looks prettier. ,

XI.
Patsée dreffée des canards.
A raifed duckling pye.

Take the livers of your ducklings,
and make a little force-meat with a
little {craped bacon, a mufhroom or
-two, fome herbs, pepper, falt and nut-
meg pounded well together, a morfel
of foft bread, and an egg or two, mix
it well, and put it into them, put ’em
. into your cruft with a bunch of pnions
4 and
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~ and parfley, a little pepper ftrewed
over, and cover them with fome {lices
of bacon, and finifth your makmg
before you fend it to table, take a
little broth and cullis mixt; take out
your bacon and fat, and pour in your
. fauce, with the juice of a lemon, and
ferve it up without the lid.—You may
add the heads of a few afparagus, or
green peale, in your fauce.

XI1I.
Pattée doifon picquée.
Goofe-pye larded with bacon.

Provide a young fat goofe, and lard
in a few pieces of bacon, feafoned .
with fpice, pepper and falt, and fome
herbs ; place in your cruft, and fprln-
kle a little falt and pepper, pour in a
little broth, a bunch of onions and

pariley,
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parlley, with a little fhallot, and co-
ver,it with a flice or two of bacon;.
bake it well, and provide a fauce as
follows : take the feet, pinions, and
gizzard, of your goofe, ftew them

. well, put them into a ftewpan with a

Iadle of your cullis feafoned with fuch
matters as you have feen before; cut
up your pye and peur itin; but take
off the fat clean, for nothing is more
dlfagreeable in a fauce than the oily
fat of a goeofe, turkey, ora fowl.

XIIIL.
Tete de veau au ragout melée.
Calves heads with ragout melée.

To make this for a large or gres
entrée you muft provide * two heads,
but you need take nothing more than

* One may do very well for a fmall difh.
| the
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the cheeks; the tongues, pallats, &.
you may put tofome otherufes; blanch
your cheeks, after taking the bones
out, tie them up two together the
- {kins outermoft, with a morfel of ba-

"con between, ftew them with fuch
feafoning as before, and prepare your
ragout melée as follows: take a veal
fweetbread or two, or three of lamnbs,
fome little {quare bits of bacon, two
or three knots of eggs, a liver or two
of fowls or turkey, fome lambs or
cocks ftones cut into pieces, ftew all
a little while in a ladle of your cullis, |
a little parfley, pepper and falt, {quecze o
in the juice of a lemon, part your
- cheeks, and pour in your ragout be-
tween an equal quantity of each;
preferve-a little to pour over, and
ferve them up. |

H XIV.
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- XIV.

La;zgae de beeuf rotis aw vin de Rl:m,
Jauce piquante.

Neats tongue "roafted with Rbenifb

wine, piquant Jauce.

For a large entrée you ought to
provide two tongues, lay them frefh
into a marinade fome hours, fpit em,
and cover them with paper buttered,
and bafte them well and often with
fome Rhenith wine mixt with as
. much well feafoned broth ; for yout
Jauce piguante get a parcel of herbs,
fuch as tarrogan, pimpernel, thyme,
bafil, parfley, and fome fhallots minc’d
very fine; boil all in a glafs or two
of Champagne or Rhenifh a few mi-
nutes, with a little pepper and falt,
and pounded mace ; take a large ladle

: | of
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- of your cullis, fqueeze in the juice
of 'two or three lemons or oranges;
when your tongues are done tear off
the fkins, and difh them up nice and
hot, and pour your fauce ever them,

and garnith with lemons and oranges

in quarters.

XV.
Piece de baeuf a FPecarlate, fauce aux
choux. .
Piece of beef of a fearlet colour, with
a cabbage or [avoy [auce.

A {quare plece of the middle of the
brifket is what is generally provided
for this difh, about fix or eight pound,
take half a pound of falt-petre, beat
it well, and rub over your beef, wrap
it up in a cloth, and bury it in falt
for feven or eight days, but not to

H 2 touch
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touch the falt; ftew it in the manner
of baeuf tremblant, and feafon’d fo;
let it be done very tender, and your
cabbage or favoy be blanch’d, tied up,
- and ftew’d with it for an hour, {queeze
" the fat and liquor well from ’em, and
put them into a ftewpan with a ladle
or two of cullis; add a little thallot,
minced parfley,. and the’juice of a
lemon ;  take out your beef upon a
cloth to drain it well, dith up with
your cabbage round it, cut it in
notches acrofs, and pour your fauce
over it very hot. '

This is {fometimes ferved to table
with lettuce, teps of afparagus, car-
rots, turnips, or any fort of garden
“things the fauces are made of.

XVL
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XVI.
Cuiffe de vean mariné, fauce a la
chicorée. ‘

Leg of veal marinaded with Jauce
' ~ of ‘endives,

Provide a nice leg of white veal,
and marinade it in the manner of
your loin, roaft it with fome lards or
{lices of bacon over it, covered with
paper, take four or five heads of en-
dives cut into bits about an inch in
length, blanch it a little, and ftew it
in'a little gravy mixt with a ladle of
cullis; put a minced fhallot and fome
parfley, fqueeze in the juice of a le-
mon, and ferve it up with the fauce
- under it.—Make ufe of capers, olives,
or any fort of pickles for a change.

H 3 Th'e'
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The next twenty are what the French
- call petits entrées. — Difhes of a
lefler fize,

Four of fith, four of meats, four of
paftry, four of fowls, and four
others,

| 1,
| Maszelitte des carps.

»

Matzelotse of carps.

Provide one large, or a brace of a
fmaller fize, cut in feven or eight
picces, fry themin a bit of frefh but-
ter, pour in about a pint of red wine,
a ladle of gravy, tie. up a bunch of
green onions, herbs and parfley, a few
cloves, pepper and falt, and three or
four bay leaves, ftew all together gent-

. ly
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ly about three quarters of an hour,
ftrain it into another ftewpan to as
much cullis as will do for your difh,
and put your fith to it, put your bay
leaves in, and a fpoonful or two of
capers, an anchovy chopt very fine;
add the juice of a lethon and ferve it
. up, with your melts or {pawn for gar-
nifh, boiled in a little vinegar, falt and
water ; and have fome bits of bread
fry’d to ftick about between your
pieces of fifh.

. Tench and eels make an excellent
- difh done the fame way.
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II.
- Fricafée a’es angwlles awn vin de C’éam-
pagne, ou vin de Rhin. =

Frzcaﬁze of eels with Champagne, or
Rbenif wine.

Skin three or four large eels, and
notch them from end to end, cut ’em
into four or five pieces each, and lay
them in fome {pring water for half an
hour to crimp them, dry them in a
cloth, and tofs them over a fire a few.
~ minutes in a bit of frefh butter, a green
onion or two, and a little parfley
minced ; but take care the calour of
neither is alter’d by burning your but-
ter ; pour in about a pint of white
wine, and as much good broth, pep-
per, falt, and a blade of mace ;, let
it ftew about as long as the carp above,

and
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- and thicken it with a bit of butter and
flour, prepare your /liaifon (as the
- French call it) with the yolks of four
or five eggs beat {mooth, with two or
three fpoonfuls of broth, grate in a
little nutmeg, a little minced parfley ;
towards your dinner-time let your eels
be boiling hot, and pour in your egg,
&c. tofs it over the fire for a mo-
ment, add the juice of a lemon, and
ferve it up. Be very cautious you
don’t let it curdle by keeping it too
long upon the fire after the eggs are
in, for if 'tis ever fo good and palat-
able before, nobody at table will touch
lt, from its bad appearance

Tench cut in pieces make a very

good difh done as above,

III.
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nr.

Des foles farcéz, fauce aus fines berbes.
Soles with forcemeat, fauce of minced
' berks. '

For this provide a pair of large
foles, or three or four of 3 lefler fize,
take the fkin off from both fides, and
foak them in a marinade, as {hewn
before, for an hour, dry them upon

a cloth, cut them down the middle,
~ and with the point of your knife raife
op the fillets ; make a little forcemeat
of the fleth of a couple of plaice or
flounders, a morfel of the fat of veals
udder or fewet, feafon with a muth-
room or two, a green onion and parf-
ley minced, pepper and falt and nut-
meg, {crape a bit of bacon, and fry it
' : very
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very gently; let it cool, and pound
it well with a bit of bread well foak’d
and a couple of eggs, taking away one
white; lift up the fleth of the foles,
and croud in as much as you can ;
~ brufh fome egg over them, and ftrew
crumbs of bread, a little oil, or oil’'d
butter poured upon it ; bake ’em about
half an hour of a fine colour, and fend
them up garnithed with fome little
pats of your forcemeat fry’d, and fome
parfley. For your fauce take a little
fweet bafil, pimpernel, thyme and
parfley, a fhallot or two minced fine,
with a ladle of your clear gravy, and
a dafh of white wine, pepper and falt ;
boil all together for a few minutes,
fqueeze in a lemon or two, and fend
it up in a fith fauce-boat.

Small prills are good done in this
manner, or any other firm-flefh’d fih.
. I
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IV.
Des tranches de faumon a la Clouet,
Jauce des ecreviffes ou des crevettes.

Salmon in Jlices Mr. Clouet’s fafbion,

with crawffb fauce, or prawns.

Take about fix flices of falmon,
and lay in foak in what the French.
call a hot marinade ; fcrape fome fat
bacon, or a piecé of butter, and a
little minced thallot, a green onion, a
mufhroom, {weet bafil and parfley,
and a very little pepper and falt; fry
all gently for two or three minutes,
and put your falmon lmmedlately in
it, and keep it turn’d pretty often,
with a few flices of lemon and a bay
leaf or two ; lay it upon your grid-
iron- made very hot, that you may

' turn
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turn it well ; prepare a little cullis of
- prawns or crawﬁ.fh - As for the craw-
fith foup, ftew the tails in it-a quar-
ter of an hour, with an anchovy
chopt fine ; add the juice of a lemon,
dith up your fifh with the fauce-pour’d
over, and garnifh with either of your
fhell-fith, taking the thell from the
tail.

Trouts make an exceedmg good '-
dith after the fame manner, only
broiled whole, and cut in little
notches from eye to fork.

V.

Un pattée de poulets aux feuilletages.
A chicken pye with light cruft.

Cover the bottom of your dith or
pa.ttypan with a nice light pafte, cut
your



26~ A CompLETE SysTEM.

your chickens as for a fricafee, lay
them in, and feafon with pepper, falt,
. and a bit of mace, put in a little bun-
dle of green onions and parfley tied,
“a fpoonful or two of broth, cover
with thin flices of bacon; put your
lid nicely on, and bake it about an
hour and an half; before you ferve
it up take off the top, your bacon
out, and clean well from fat; have
ready a ladle of cullis, with the heads
of a few afparagus, or peafe, or any
thing elfe that is in feafon; make it
boiling hot, with the j 3u1ce of a lemon,
and ferve it up.
Young rabbits make a good pye in
the fame way.

VI
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VL
Pattee des perdreaxc a la chicorée.

Partridge pye with endives.

‘Cut off the pinions of your birds -
as for roafting, the feet to the knee-
joint, tuck the thighs. in, and lard
them with about fix bits of bacon
each fide, make a little forcemeat of
the livers, a little fcrap’d bacon, a
green onion and parfley, and a muth-
room minced fine, and put within-
fide, lay bottom cruft, and your birds

in, with pepper, falt, &¢. as before,

" and cover with bacon ; fix on your
lid, and bake it about two hours ;
provide fome endive cut pretty {mall,
and boil it very tender in a littde
broth, pour a ladle of cullis, fome
| pep-
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pepper and falt, and a morfel of fhal-
lot; cut up your pye clear of the fat
and bacon, boil your fauce a little
while, {queeze in the juice of orange
and lemon, pour it over -your par-

* tridges, and ferve it up.

VIL

Patte'e des pigeoneaux aux. epinars.

‘ Pzgeofz pye with /}znge

- Take about eight {mall wxld pi-
geons, or as many large fquab pigeons,
which are beft in feafon, take the li-
vers and inake a forcemeat as before,
and put it into them, feafon as the

laft, cover with bacon, lay them m.'

your pafte, and cover them ; bake 1t
about an hour and an half, and pro-
vide your fpmage ﬁew d nice. and

' green,
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green, {queeze the juice well from it,
chop it well, put it into a ftewpan
with a ladle of cullis, a little peppet,
falt and nutmeg; let it ftew for a few
thinutes, {queeze in the juice of a le-
thon ; get your pye ready as directed
before, and pour it in, and fend it
up very hot.

VIIL
- Des . petits pattés aux ris de vedn.

Petty-patiies of veal fiweetbreads.

For this dith take fix fmall tart-
pans, if you have nothing for the
making fuch things in, and léy your
pafte in, provide a couple of fweet-
breads, boil them ten mirdutes or a
quarter of an hour, and put ’em into
cold water to harden a little, take
| I three
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- three or four flices of ham, a mufh-
room or two, cut all into fmall dice,"
and fry in a little fcraped bacon with
a green onion or two, a little parfley,
pepper, falt and nutmeg, get the yolks
of three or four hard eggs, and a
pickled cucumber or two, and cut to
the reft when fry’d a little while very
foftly ; ftir all together, and put it into
your pafte, with a {fpoonful of gravy, :
bake them in a brifk oven about half
an hour, cut off the lids, and fet ’em
in your difh, take a ladle of cullis,
with a little gravy, a little chop’d
parfley, make it boiling hot, with the
juice of orange or lemon, pour it into
your patties, put on the lids, and ferve
them up.

‘You may make fuch a fort of a
dith as this almoft at any time, with

Wh'lt your houfe affords, fuch as the
breaft




| ot COOKERY. 81
_ breaft of a fowl or chicken, with a
lice or two of tongue, a partridge or
woodcock, or the like.

&V. B. There is a favourite fauce
now in high vogue called 2 /z Ben-

" jamelo; that is as often ferved with
thefe little matters which fhall be

- given in fome of the following re-
ceipts:

IX,
Fillet' de wiouton aux concombres ag
, celery.
Fi{let of mutton with cucumbers or
) celery. -
Provide one large or two fmall necks
of mutton, cut off a good deal of the
fcrag, and the chine and fplaybones

clofe to the ribs, tear off the fat of

the great end, and flat it with your
12 cleaver;
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cleaver, that it may lay neat in yo‘uf
- difh, foak it in a marinade as before,
and roaft wrapt up in paper well but-
tered ; for your fauce in the {pring
or fummer, quarter fome cucumbers
nicely, and fry them in a bit of but-
ter, after laying in the fame mari-
nade, ftew ’em in a ladle or two of
your cullis, a morfel of fhallot or
green onion, pepper and falt, a little
minced parfley, the juice of a lemon,
and ferve it. The only difference be-
tween this and the celery fauce is, in-
ftead of frying your celery, boil it
very tender in a little water; or broth
if you have plenty, and ftew it for a
quarter of an hour ; be cautious you
don’t break the cucumbers. '
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X.
Caret de vean a la chicorée.

WNeck of veal with endive fauce.

~ Provide a nice white neck of veal,
cut off the ferag, &c. as from the
mutton, lay it to foak in fuch a ma-
rinade as for your loin of veal an hour
or two, roaft it with lards, or'flices
of bacon, to preferve its whitenefs,
and fend it to table, the fauce under
or upon it, which you like beft, made

juft in the fame manner as the celery |
fauce ; but for either of thefe things,
in the feafon, you may ufe peafe, tops
of afparagus, kidney beans, bits of
artichoke bottoms or cauliflower; and
if care is taken théy are pretty difhes,

-

13 X
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- XI.,
Cote de beeuf glaﬂ'ée_ aux epiﬂar&,'
A rib qf beef glaffé with [pinage.

Provide one of the prime ribs, trim
it neatly, and lay it in a marinade for
an hour or two ; take a flewpan ex-
a&ly its bignefs, put a flice or two of
bacon at the bottom, lay in your beef,
. and cover it with the fame ; to feafon
put in an-onion or two, fome bits of
carrot, a little fweet bafil, thyme and
parfley, a little pepper, falt, and a
‘blade or two of mace; let it flew
gently till it is very tender; take it
out upon 3 plate, ftrain your bralze,
¢clean it well from the fat, put it into
a clean ftewpan, and boil it with a
ladle of gravy very faft, and you'll

R find
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find it come to a fort of a gluey con-
fiftence, then put your beef in, and
: kcep it hot till youi' dinner-time, and
ferve it up with {pinage done in' the
manner as that for the ham. |

At another time you may ferve it
with favoys or red cabbage ftript fine
and ftewed, after being blanch’d, only
adding a bit of bacon, with a few
~ cloves ftuck in it in the ftewing, but
not to fend to table.

Fillet de beeuf, or fillet of the fur-
loin is done pretty much in the fame
way, marinaded and roafted, with ba-
con over it, and the fame fort of
{auces.

14 X141,
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XII,

Haricot de mouton aux carrots.

Haricots of mutton with carrots.

The old fafhion way of doing this
difh, in my opinion, isa very bad one,
and not only fo but a very expenfive
one. Two or three fat breafts I have
feen provided, cut into pieces ugly
enough, and ftewed three or - four
hours, in. what I called before, a
braize : a fauce is prepared for it,
and the mutton again ftewed in it,
and as much fat fent to table as fauce.
For this large dith I would advife the
cook to take the beft ends of twa
necks, take two bones to a cutlet,
cut one off, and flat it well (I mean
the cutlet,) tear off the fat from the

| o three
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three or four bones of the primeend,
trim them neatly, and fry em a few
minutes over a britk ftove; for your
fauce take the ferags and make a
gravy, feafon in the fame . way as for
that in the fecond receipt ; make a
cullis of it with a little flour ftirred
over the fire with a morfel of butter,
pour it to your mutton, and ftew it
till it is tender; cut your carrots, boil
" them in water for a while, and put
them to it, with fome pepper, falt,
and a bit of fhallot; when dinner-
time throw in fome Iminced pariley,
fqueeze in {fome lemon-juice, lay your
cutlets in the difh, and ferve it up.
This is frequently done with fmall
~ onions fry’d brown, or turnips cut in
little fquare or round bits.

XL
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XIII.

Faifant a la mongelas aux fois gras.

Pheafant a la mongelas with fat
Irvers.

~ Provide a large pheafant, cut off
the pinions as to roaft, and with the
liver make fuch a forcemeat as you
have feen fet down before, put it into
your pheafant, and fpit it, with fome
lards of bacon and paper, take care
you roaft it nicely, and prepare your
fauce as follows ; take fome fat livers
- of turkeys or fowls, blanch them till
thoroughly done, and pound ’em to -
_a pafte, put to fome gravy and cul~
lis, mix it well together, and pafs it
through an etamine ; cut off the fleth
of the pheafant, flice it very thin and

put
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put to it, and preferve the carcafs

hot; add to your fauce, which fhou’d
be about the thicknefs of your cullis,
. alittle pepper, falt, fome minced parf{-
ley, and the juice of two or three
oranges; and if you approve on’t you
may ftrip a few morfels of the orange-
_ peel in, and ferve it up with the hath
poured over the breaft, and garnifh
with fome oranges in quarters.

XIV.
Un chapon ou deux poulardes, [fauce

ragout mellez.

A capon or two poulets, with a ragout
mellez.

Take a large capon or two poulets,,
and blanch nicely in a morfel of but-
ter or fcraped bacon, but cut off your

pinions
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pinions and feet, and tuck in the legs:
prepare your ragout in manner fol-
lowing ; get a {weetbread of veal, or
two of lambs, the fat livers of a tur-
key or fowls, fome cocks ftones, three
or four mufhrooms, a thin {lice or
two of lemon, blanch all well with
a knot or two of eggs, cut all into
very {mall dice, and ftew in a ladle
- of cullis; and you may add to it
three or four gizzards and a few cocks
combs DBoiled very tender; fill up the
bellies of your fowls or capons, and
few up at both ends, but make a re-
ferve of fome of your ragout to pour
over; put ‘em upon a lark-fpit acrofs,
and tie upon another, lard them with
bacon, cover with paper, and roaft
them foftly, that they may be nice and
white, ftrew in a little minced parley;
a morfel of fhallot, {quecze in the

_ Juice
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juice of a lemon or orange, and ferve
up with the ragout under.—~Remem-
ber to draw the threads out.

XV.

" Des perdreaux au celery blanc.

Partridges, with celery [auce white.

Take three partridges, and make a
forcemeat of the livers as before nam-
ed, and put it into ’em, blanch ’em
in a hot marinade, fpit them acrofs,
" and tie thém upon another, ‘put on
fome lards of bacon and paper, and
roaft them foftly ; for your fauce, take
the hearts or white of fix or eight
heads of celery fplit two or three
times, and cut to pieces about an
inch long, blanch it a minute or two
in water, then boil it in fome good

broth
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broth for an hour, put in a bit of
butter mixt with flour to thicken it ;
prepare a liaifon, or four or five yolks
of eggs and fome cream, a little pep-
per, fait, nutmeg and minced parfley,
pour it to your fauce boiling hot,
move it for a moment over your ftove,
" fqueeze in the juice of a lemon or
orange, draw off your partridges, and
difh them up with your fauce neatly
over them.—This is an excellent fauce
for boiled partridges or chickens, done
in the fame way as above prefcribed.

XVI
Des becaffes aux oranges.
P oodcocks, with orange fauce.

Two brace of cocks I think is not
too much for a difh as is here propof-
ed ; draw them without cutting off

' the

.
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‘the heads, preferve the ropes and li-
vers for a forcemeat to put within—
fide, twift the feet back and trufs ’em
neatly with the beak thro’ the thighs,
.and tie the feet upon the vent, {pit
- them upon a lark-fpit acrofs upon an-
other, fpit and roaft them with lards
of bacon ; when roafted dith ’em up,
and cut a gafh or two in the breaft
of each, fqueeze upon them the juice
of two or three oranges; your fauce
muft be a clear gravy with a morfel
of fhallot, pepper, and falt ; under
each cock put a nice toaft well {foak’d
in a hot cullis, and ferve them up.

Snipes make a neat difh this way ;
“but I {hall make a referve of them for
an Hors d’cenvres.

XVIL
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 XVIL
Un licvre en cafferole. '
A bare flewed.

One feldom fees a hare dreft by the
Englith any other way but roafted, or
boiled with onions, fo that if a gen-~
tleman kills fixty or feventy brace in
a feafon he has no variety, and always
ftands in his bill of fare, a hare; no
more. In this we are beat again.
One good way, I prefume, is this ;
and afterwards in the Hors d'@vres;
and entre mots, thall thew how -evi-
dent it is, For this then, to proceed
—Take a young hare (a leveret is
another thing) and cut into ten pieces;
the two legs, two wings or fhoulders,
thc chme in four, and the ftomach

/ and
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and fkirts in .two, don’t blanch them,
but fkim your wine, &c. well; /p'ut
it into your ftewpan, with about three
half-pints of Port wine, two or three
onions, a carrot or two, fome fweet
bafil, thyme and parfley, and a ladle
- of gravy, a little falt and pepper, a
- clove or two, and a bit of mace, and
let it ftew gently for two hours, take
out your hare clean into-another ftew-
pan; and ftrain your fauce to it, add-
ing a ladle of cullis, and if not thick
enough put in a bit of butter, and
flour, and boil it a minute, and keep
it hot till your dinner is ready, fling
in a fpoonful or two of capers, fome
minced parfley, and the j juice of a le-
mon or orange, and ferve it up with
fome fry’d bits of bread in the dith
and round it.—1I hope nothing is faid °
difagreeable or in prejudice of our

K Engliﬂl
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Englith and plain way of drefling a
hare, for I -think it beft; but variety
adds beauty to a table. I have feen
falmon, turbot, foles, &c. frequently
ferved to a gentleman’s table in the
fame one-wa‘y till they have come
back almoft untouch’d, till the end
of the feafons, another cook has come
along, changed their drefles, and by
adding fome little matter, and not a
Jot has remained in the dith; but yet
in my oplmon not fo good It is in
this as it is in drefs or equipage, fome-
‘times white pleafes beft, and fome-
times red, and fo on to all the colours
you can name,

LS
T

. XVIIL
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XVIIIL
Une matelsste des pesitss poslet aux
 champignons.
A matelotte of chickens fwztlv muﬂ:-—
~ rooms. -

Cut your tCthkCﬂS as for a frica-
fee, the legs and wings; pinions, breaft
and back in two, blanch them in wa=
ter for two or three minutes, put ‘em
into a ftewpan, with a bit or two of
ham, a ladle of gravy and cullis mixt,
feafon with a bunch of onions and .
parfley, a little {fweet bafil, a morfel
of fhallot, pepper, falt, a blade of

~ mace; ftew all together gently for an

“hour.
N. B. This fauce may ferve for

feveral good ufes ;- but for your ma-
K 2 telotte
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telotte prepare it with a ladle or two
of your cullis, with a few nice but-
ton mufhrooms, put in your chickens,
and ftew all together, with a little
pepper, falt and nutmeg ; add the

- juice of a'lemon or orange, and ferve
* it'up. The reafon of changing the
{auce is, that your difh may have a
~ decent ‘appearance : your. mufhrooms
would be. broke; and your herbs, &.
by fo long ftewing be crumbled, and
fpoil the beauty of the moft favounte»
dith of all. :

This is often done w1th pcafc or

. tops of afparagus

- XIX.
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XIX. -
Des roulades des lapfeaux,, Jauce a
- livernoife.
Rabbits collared, with a fauce a I'iver-
noife, . 3

Two couple of ‘young rabbits for.
this dith I think is not too many:
take care to take the bones out quite
up to the wings or fhoulders, but leave
them on with the head ; prepare a
nice hot forcemeat of fome bits of the
~ rabbits that may be fpared, a bit of
veal or lamb fat, a little fcrap’d ba-
con, a morfel of green onion, a mufth-
room, pepper, falt, and a little parfley,
fry all together for a few minutes;
put it into a mortar with fome foft of
a French roll foaked in cream or milk;

K3 .a littde

455000
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a little nutmeg, pound all well toge-
ther with the yolks of two or three
eggs; {pread your rabbits in a difh,
and lay your forcemeat on, roll them
up to the wings, and bind with a bit
of packthread ; ftew them in a braize
about an hour and an half, and pre--
pare your fauce thus : *Tis a fort of a
Jhuce hachée, as you haye feen before,
only to this you cannot put too many
forts of ftrong herbs, fuch as tarragon,
‘pimpernel, thyme, marjoram and fa-
voury, a greén onion or two, mufh-
rooms, and a bit of fhallot, all minc’d
very fine and feparate ; to a ladle or
two of gravy and cullis mixt, put in
juft as much of each as will make pa-
latable in boiling a quarter of an hour
- with pepper, falt and nutmeg, and a
{fpoonful or two of good oil, throw in
a handful of capgrs,, clean your. rab-

blts |

i
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bits well from greafe, add the juice
of a cayple of lemons or oranges, and
dith up, with your fauce over.

XX.
Un petit cochon de lait en balon,
- Small fat pig en balon,
 Sauce en rabngtte.

Sauce in ravzgotte.

~ ’Tis not a-common thing to fee a
pig drefled among us any other way
than roafted ; but if variety can pleafe
I beg leave to fend one to table in
the following fathion: Cut your pig
open from head to tail, but not touch
the fkin on the back, cut the head
clofe off, and bone the reft, cut off
‘the fuperfluous bits and make a force-
meat, as in the receipt before, fpread

' K4 it



e o

?,
:
|

102 A CoMmprLETE SysTEM®

it regular, and cut fome long thin
bits of ham, the yolks of two or three
hard eggs, and a bit of green pickle,
cover all in with the ends and fkirts
of the pig, and tie it up quite tight in
a thin cloth, juft cover it with water
well feafoned with onions, carrots,

- Jecks, herbs and parfley, falt, whole |
© pepper, and a little fpice 3 letall fim-

mer together for about two hours;
prepare the fauce with a ladle or two
of cullis, take a little pimpernel, a few
leaves of fage, a mufhroom or two,

" -and fome parfley, mince all feparate,

and boil all for a quarter of an hour;
put in a fmall {poonful of muftard,

fqueeze in the juice of lemons or

_oranges, take out your balon nice and

whole, wipe it with a clean cloth, and
dith it up, pouring your fauce over it;
don’t let your fauce boil after the

|  muftard
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muftard is in, ’tis apt to make it bit-
- ter.—If the balon fhould open tuck
in the fkirts under, with a {poon or

point of your knife, that it may go
decent to table.

I muft afk leave to add four more
of thefe petits entrées, becaufe they
are difhes in high fafhion, and very

much admired.

XXI

Fricando de veaw glaffée, aux epinars
brune.

Fricando of veal glaffee, with ﬁ)mage

brown.

.

Take the inmer part of a leg of
veal, what the French call the Nut,
takga all the little fkins off, flat it

down,



-
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down, and lard it all over with very.

{fmall bits of bacon, put a flice or two
into a ftewpan about its bignefs, and
lay it in, cover with a flice of bacon
or two more, and feafon with two or
~ three onions, carrots and pariley, juft
cover it with water and a ladle of
gravy, put no falt becaufe of the ba-
con; let it fimmer for about a couple
of hours ; take your veal out, and
preferve it.hot ; ftrain your gravy in-
to another ftewpan, clean it well from
fat, and boil it over a brifk ftove till it
. comes to-a caromel; lay your Fricands
in (the larding downwards) and cover
it clofe, for you cannot fet it a minute
upon the fire ; the caromel will burn;
prepare your fauce aux epinars, fauce
with cullis, &. as for your ham ; difth
up with your {pinage at the bottom,
and pour the caromel upon it. Take

care
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-eare that the caromel is of a nice
brown, and you cannot have a gen-

teeler dith.

XXIL.

Dejs petits poulets a I Hollandoife, a}zx
racines & feuilles de perfil,

Chickens in the Dutch way, with par/-
ley roots, and leaves of ditro.

. Three large chickens will be

enough ; cut off the pinions, but not

the feet, ftrip off the ftockings (as
they are called) by fire or boiling wa-
ter, and tie them down upon the
breafts ; make a forcemeat with the
livers, &c. as before named, put into
them, blanch them nice and white
~ over a clear ftove, put them upon ‘a
lark {fpit, and tie them to another,

’ with

e e e B
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with fome lards of bacon, and plenty -
of butter’d paper; take care they are .
exactly coloured as you would roaft a -
chicken in the Englith way, and pro-
vide your fauce as here fet down; take
{fome parfley roots that are not fticky,
take off the rinds, cut’ them in thin
{lices, and lay them to foak in vine-
gar, falt and water, a green onion or
two, and fome parfley and fhallot,

- with a blade of mace and whole =

pepper, for two or three hours ; fry
them very foftly in a bit of butter;
and wath afterwards in warm water ;
, pﬁt them into- fome cullis, with a
"good dafh of white wine of the fharp |
fort, boil it all together with a minced
mufhroom or two, or a green truffle,
a little pepper, falt and nutmeg, have .
a good quantity of parfley leaves
boiled ‘nice and green, - flir it into

' your
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your roots juft before it goes teo table ;
clean your chickens from greafe, and
lay them in your difh, make your
fauce boiling hot, add the juice of
two or-three lemons or oranges, and
ferve it up.

- XXIIL
- Un fois de veau a la bourgeoife.
A Calf’s liver a la 6ozérgeogﬁ:.

~ Get the liver of-a fat white -calf,
and lard it with large flips of bacon
feafoned with fpices, pepper and falt,
and plenty of herbs minced very fine,
put it into a ftewpan ‘with a flice or
two of bacon under it, cover it with
cold water, and take care to fkim it
- well, feafon with an onion or two,
bits of carrots, a bunch of herbs and
a fhallot and mufhroom ; let it flew
' gently -



108. A Comriers S?sﬁ*nu

gently for three quarters of an hour,
and provide this fauce for it : — To
a Iadle of cullis put a {mall glafs of
white wine, and a {fpoonful of vinegar,

a little pepper, falt and nutmeg, and -

fuch herbs as you ufed with the ba-

con, with fome mufhrooms minced ; -

ftew the liver in this a few minutes,

fqueeze in the juice of orange orle-

mon, and ferve it up.
Livers of houfe-lambs make a pretty

difh the fame way.
XX1V.
" Un pain des ofcalopes de bemf.
'Loaf of beef-coltsps.

_()rder a loaf of French bread the

fize of your difh roll'd flattifh, take

out the infide, and fry the cruft in
: butter ;
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butter; take as much of the fillet of
a furloin, or the tender part. of a
rump of beef as will do for your loaf,
hath it raw very thin, oil a bit of"
butter, and fry it quick, feafon with
only a morfel of onion and parfley
minced ; for the fauce take a large
ladle or two of cullis, feafon with
pepper, falt and nutmeg, a mufh-
room or twoand fhallots minced very .
fine ; ftew this a few minutes, and put
in the hath; but don’t let it boil a
minute after; fprinkle in a little
minced, fqueeze the juice of a le-
mon or orange, pour it in and over
your loaf, and fetve it up.

The fillet of a neck of veal makes
a genteel and good difh in a loaf;
put a white fauce, fuch as has been
fhewn in feveral of the receipts.

" Nothing
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Nothing has been faid of garlick”
for any of the difhes paft, nor fhall
I fay more than this at all, that it is
agreeable to the tafte of foreigners no -
doubt; and was I.to drefs a dinner
for only fuch, fhould always make
ufe of it; but as my chief aim is to
pleafe my countrymen, fhall leave it
entirely to their choice. I never faw
Mr. Clouet ufe more in any thing
than a morfel mafh’d with the point
of his knife, and ftirred in. But I
have feen many a good difh fpoil’d

by the cook’s not knowing its proper

_ ufe. It isto give a flavour, and not
to put fo much as to make it predo-

" “minant to all other ingredients.

The
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The next thirty difhes, or thereabouts,

~are what the French call Hors
d’ouvres, dithes of a fmall fize,
that are generally placed round the
outer parts of the table, for firft
courfe difhes. ' -

4

I.

De.\;’ pallets de boeuf au vin de Cham-
pagne ow vin du Rhin.

Pallets of beef, fwitb Champagne or
Rbenifb wine.

Two or three pallets is ehough for

3 fmall difh; {crape them clean, and
boil for an hour in water, put them
into cold a while, and peel the fkins
clean off, ftew them in a braize till
very tender, ‘drain well from the fat,
and cut them into pieces as nigh as
L you
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you can in length two inches, in

width one, put them into a ftewpan’

“with a fmall ladle of cullis, a little
- pepper, falt, and a morfel of {hallot,:

ftew all a few minutes with a glafs of
either of the wines, throw in a little.
minced parfley, juice of a lemon or
orange, and ferve it up. This is often
fent to table with fome onians fry’d
nice and brown. ‘ '

1L

Des tranches de fillet de beeuf, an j;a'
| clair & rocombole.

Stlicesof fillet of beef, with clear gmvy:
aml rocombole. |

Apoundofmeatrsenoughfor‘

this dith cut it into bits about am .

inch thxck, and flat it down with

your




or COOKERY. 113
your knife or'a light cleaver; it is
‘better than flicing; make it very thin
and jagg it with your back of the
knife crofs and crofs, rub a large ftew-
pan with butter, a little green onion
and parfley minced, fry your beef
brifkly for two or three minutes, tofi--
“ing it that it may be done on both
fides, take it out into a fmall ftew-
pan, and pour in a ladle of nice gravy,
a little pepper, falt, a morfel of fhal-
lot and parfley, boil it but a moment;
when dinner is ready fqueeze in a le-
mon or orange, and fend it to table.
The infide fillets of loins of mut-
ton or pork is done in the fame man-
~ger; and though they feem but tri-
fling matters, yet if care is taken to
make them very thin, and nicely fry’d,
and not boiled too much afterwards,
they are good and pretty dithes.
| L 2 III.
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I11.
, ! o o
Des queues de mouton a la 5razge!
Sauce aux capres.

.Séeeps rumps & la érazze, with &

fauce af caper.v

- Do your rumps down very tender
in a braize, trim them nicely, - cut all
the ragged bits oﬁ' ‘and - place ‘em - in
a ftewpan, pourin a ladle of cullis, &
fpoonful of capers, a morfel of fhal-
lot and minced ‘parfley 3 boilall a -few
- minutes, take the fat clean off, ‘add
~ the juice of a leman or orange, and
ferve it up.: |

Lambs rumps done in this way
make a very neat difh, and you may
ferve either with carrots or turnips
“neatly cut and fry’d, inftead of capers:

IV.
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IV.
- Des langues de mouton en gratin.

. 'Sbeep.r taﬂgues en gratin.

" Thefe are firft ftewed tender in a
 braize too, peel them, and trim nice-
ly ; provide for your fauce three or
four fat livers of fowls, or two of a
turkey ; boil them well, and pound
them ; put them into a ftewpan with
a ladle of cullis ftirred well, and pafs
it through an etamine ; if you make
ufe of plate pour it into your difh,
feafoned with a little pepper and falt
-and fhallot, and fet your tongues in,
‘keeping of it ftewed over a chaffing-
.difh "of - charcoal, cover clofe down
till it- is almoft- dry, pour in a little
gravy, with ‘the juice of a lemon or
| ' L3 - orange
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orange, and ferve up with a {prinkle
of fine minced parfley ; if you muft
do it in a ftewpan, lay it finooth in
your difh, and” put your gravy over
lt, as directed before. .

‘Lambs tongues are done in the ﬁlmc
manner, and make as fafthionable g
difh, :

V. ,
Des tetes d’agneaux au jus de perfl,
Lambs bezm’s, with fance of pmﬂqy

/zgzce,

. Provide two heads of houfe lambs,
take out the under jaw-bones, and
‘the "hone in the neck, cut out the
eyes, and chop off the noftrils, wafh
them well, and’let them lay in water
an hour, blanch them in water, put
them into a little foup pot, pour

- enough
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-enough water to cover them, fkim it
_ well, and feafon with an onion, car-
rot, a bunch of herbs and ‘pariley,
-whole pepper and mace ; to preferve
their whitenefs you muft put in a bit
of butter and- flour mixt, a fliced le-
-mon, and a morfel of fewet, let’em
“boil gently till yery tender; and pro-
vide your fauce with a ladle of broth

well feafoned, dath in a glafs of white

wine, a bit of butter and flour to
thicken it, pepper, falt, and nutmeg;
provide fome juice of parfley, boil all

a few minutes, difh up your heads,
taking the fkull-bones off with the
- point of your knife, peel the tongues,
‘and take care not to break the brains,
- fqueeze in the juice of lemon or
‘ orangc, and ferve them up.

- Sheep .or lambs trotters are fre-
guently done in the fame manner,
L 4 or
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~or with a brown fauce, and ‘no bad

dith they make,

VI.
De; ris d’agneaux aux points d ;zjl
, perges.‘
Lambs fweetérmd:, with tops of afpa-
' ragys. S

Blanch your fweetbreads, and put
into cold water awhile, ptit'-them into
“a ftewpan with a ladle of broth, with

pepper, falt,”a fmall bunchof green
onions and parfley, and a .blade of
mace, ftir in a bit of butter with
flour, and ftew all about half an
hour ; make ready a liaifon of two
or three eggs and cream, * with a little
minced parfley and nutmeg; put.in
your points of afparagus that I fup-
3 pofe
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pofe to be boiled, and pour in your
liaifon, and take care it don’t curdle;
add fome juice of lemon or orange,
and fend it to table. You may make
ufe of peafe, young goofe-berries, or
kidney-beans for this, and all make a
pretty difh. ) :

VIIL.
Des oreilles d'agneaux a [ofeille.

Lambs ears, wztb Jorrel.

In London fuch things as thefe, or
calves ears, tails, or the ears of fheep
ready for ufe, or perhaps in fome other
great markets, are always to be had
of the butchers or tripemen.

-~ About a dozen of lambs ears will
make a fmall difh, and they ‘muft be
ftewed tender in a braize ; take a

| large



\
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large handful of forrel, chop it a little,
and ftew it in a {poonful of broth and
a morfel of butter, pour in a {mall la-
dle of cullis, alittle pepper, and falt,
and nutmeg ; ftew it a few minutes,
and dith up the ears upon it, nicely

twifted up.

VIIL

Des tendrons de vean an blanc.

The griftles of a breaft of veal, wztb a

'wbzte /Ezute.

About the half of a breaft of veal
will do for this fmall dith ; take off
all the upper part, and cut the griftles
in {mall bits, blanch them, and pyt
into a ftewpan to a ladle of brath;
ftew it very tender, and put a bit of
butter mixt with flour, a bunch of

onions
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-onions and parfley, a blade of mace,

pepper and falt; for your fauce you

may prepare either peafe, afparagus,

make a liaifon as before, and juft

before you ferve pour it in; add the
juice of a lemon, and dith it up,

Breafts of lamb are done in the

* fame manner, and make a favourite

difh.

IX.

Des pallets de veau au vin de Cham-
- pagne. ’
Veal pallets, with Champagne.

Provide about two pallets, and boil
~ half an hour, take off the fkins, and -
“gut them into fuch pieces as your pal-
lets of beef, put them into a_ftew-
pan with a glafs of Champagne, a
o little



122 A CoMPLETE SYSTEM

little minced green onion, parﬂey,
pepper and falt, tofs it often till the
wine is gone, pour if a ladle of
your cullis mixt with gravy, ftew ’em
foftly in it till-very tender,” dafh in a
{mall glafs more of your wine, add
the juice of ‘a-lemon or ofange, and
fend it up-

Une fricafee des langues de vean aux

' qfcbm Sfleurs.

A fricafee of calves songues, fwn‘b
caul iflower's.

Get two tongues, which is enough
for a {fmall dith ; boil them till the
fkin comes well oﬂ" the ragged parts,
and flice them very thin, put-into a
' f’cexvpan Wxth a ladle’ or two- of

o broth,.
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broth, and put in a bunch.of onions
and parﬂey, a blade of mace, pcpper,
and falt; let all flew foftly till very
tender, and liaifon as before prefcnb-—
ed, pour it in when’ bmhng hot, co-
ver it clofe, and let it remain {o till
your time of dmmg 3 move it upon a
ftove for ‘a_minute. or two, . fqueezc
in a lemon ¢r orange, and difh it up.

. - 13

XI.

Des orez/le.f a’e fveau aux /azmes

~

Calves ears, ‘with lettuce.

Six ears will do; ftew them véry
tender in a braize, and your lettuce
muﬁ be done thus, take as many as
you have ears and blanch them in
water, open the leaves, and .put into
cach a bit of the middling bacon,

| ~ with
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~with a clove or two ftuck in each,-
clofe the leaves over, and bind with:
packthread, put them into a ftewpan.
with a ladle of your cullis, and a
little gravy, pepper, falt, and a mor-
fel of fhallot, ftew them till very ten-
der; take your ears out, and clear:
them from greafe, and put them to
your ears, add the juice of a lemon;
and ferve them up; take care your’
lettuce are preferved whole, and laxd "
between the ears. ’

Lambs ears may be done fo too,

- XIL
Des ris de veau aux champignons.
Veal fweet&}eads with mu/braam‘:.’ '
Provide two or tHree veal {weets

breads, blanch them, and, cut them
" in
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in flices, get a few nice button mufh-
rooms cleaned upon a bit of flannel,
~put them into a ftewpan together,
and let them ftew gently for half an
hour in a ladle of cullis, but put
no gravy, for the mufhrooms will
produce fome liquor, take a knot or
two, or the yolks of three or four. -
hard cggs, dath in a glafs of white
-wine, a morfel of green onion and
parfley minced fine, pepper, falt, and
nutmeg, fqueeze in the juice of a
lemon or orange, and ferve it up. |

Lambs {weetbreads juft fo.

o | . XIIL
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CXIL
Des queues de veau aux. carrots.
: 'Ca.l've: tails with | carrét:.'
| Sauce brune. |

Brown _/che

" Cut the tails into two or three
pieces, and you muft ftew thefe in a.
braize, and cut the carrots into neat,
genteel pieces, blanch them a few
minutes, take the tails out, and foak.
the fat well off, put them into a ftew-
pan, with a ladle or two of cullis,
carrots, a bunch of bafil, onions,
thyme and parfley, pepper, falt, a
blade of mace, and a clove of rocom-
bole, ftew all till your carrots are ten-
der, fprinkle in a little minced parf~
ley, take out the rocombole and herbs,

add
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add the juice of lemon or orange, and
fend it to table

XIV.
Des cervelles de veau awn ris.

Calves brains with rice.

The brains of two heads is enough
for a good difth, but an Hors &’ euvres
in particular, blanch them, and take
off the little bloody fibres, cut into
two pieces each, and foak them in a-
marinade of white wine and vinegar,
&c. for an hour, put them into a
ftewpan with fome cullis and gravy,
and ftew them foftly about half an
hour; bail your rice in water a few
minutes, ftrain it off, and flew itin
broth till it is tender, with a little falt’
apd a bit of mace, dith up the brains,

M and
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and pour: fome of the fauce to the
rice, {queeze in a lemon or. orange,
and pour over for ferving to table.
When you procure two or three
pair of eyes they make an excellent
difh done in the manner of domg the
fweetbreads. ' |

| XV,
Des cercelles aux olives.

Teals with olives.

Two is enough when you draw
them (ave the livers, and make a little
forcemeat, adding fome fcrap’d bacon,
a muthroom or two, a pretty many
herbs, pepper, falt, fome fhallot, all
minced, and well mixt, put into the
bellies of your fowls and faften them
up 3 fry them gently a little while in

a hot
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a hot marinade, and {pit them acrofs
your {pit upon a lark-fpit, cover with
bacon and paper, and roaft them, but
~ not too much ; prepare your fauce .
- with a ladle of cullis and gravy mixt,
| pepper, falt, and fhallot, and about a
couple of dozen of olives pared; draw
off your teals, and put them into
your fauce, cut them firft down the
breaft, ftew about five minutes ;
~ {queeze in plenty of orange, with a
few firips of the peel, and fend to
table. '

XVI.

Des perdreaux en ragout, aux
oranges.

Partridges in ragout, with oranges.

Trufs your partridges, and roaft in
the Englith way, only ufe no flour ;
: M2 make
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make a fauce of the livers pounded,
and add two or three of chickens,
put it into a flewpan with a green
onion or two, a mufhroom, pepper
and falt, and parfley ; boil all in cul-
lis a few minutes, and ftrain through
your etamine ; cut the partridges as
for a fricafee, and put to your fauce;
let it boil but juft long enough to
make the meat hot through, ftripin
a morfel or two of the peel, a bit-of
minced fhallot and parfley, {queeze in
a good deal of juice, and dith it up.
* Garnifh with oranges in quarters.
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XVII.

Des perdreausx bachée, fauce au ro-

combole.

Partridges bafb’d, with rocombole
Jauce,

" Trufs thefe as to roaft them in the
Englith way ; make a forcemeat with
the livers, &&¢. and roaft gently with
a lard of bacon and paper, lodge a
bit or two of rocombole upon the
breafts, and when done, cut all the
fleth from the breafts, and cut it in
flices thin as poflible ; keep your car-
cafles hot, and provide a fauce for the

hath, with a ladle of cullis, minced
~ rocombole, pepper, falt, and nutmeg;
boil this a few minutes, and put in
your hath ; when your dinner is rea-

M3 - dy
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dy put it to the fauce ; make it only
" boiling hot, throw in a little parfley,
{queeze in fome lemon or orange, and
dith up upon the bones or carcafles ; -
put enough of your cullis that fome
may flow over into the difh.

Woodcocks make a good dith done
in this fafhion.

XVIII.
Salmis de_s becaffes.

Salmy of woodcocks.

" For this too the French trufs their
cocks in the Englith way, and half
roaft them, without flour ; cut them

in fricafee pieces, and take care to
" fecure all the infide except the giz-
zards and galls, which you muft be
fure to take clean away, but the

' -ropes,
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ropes, livers, &¢c. pound to a pafte,
with a morfel of fhallot, green onion
and parfley, pepper, falt, and nut-
meg, put in a ladle of your cullis,
a glafs of red wine, and pafs it thro’
your etamine, pour it into a ftewpan
to your meat, let it ftew very gently
for -three quartess’ of an hour, fling
in a little minced parfley, the juice of
an orange, and ferve it up garnifh’d
with fry'd bread, and fome bits in
the difh.

Any fort of birds, fuch as fmpes,‘

. quails, &kc. that are not drawn, make

2 pleafing difh done in the fame man~ -
ner.
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. XIX.
. Des becaffes farcez, au jus clair. .
Woodcocks with forcemeat, with clear
gray. )

' For this you fhould draw your
cocks, cut off the feet, and trufs the
thighs in ; preferve the ropes for the
forcemeat, and make a little mince
of your livers, with a morfel of ham,
feafoned with a mufhroom, pepper,
falt and parfley ; cut almoft all the
meat from the breafts of your cocks,
cut it in little bits with the ropes,
{crape a little bacon and fry it, fea-
foned with a mufhroom or two, a
bit of green onion, a little parfley,
pepper, falt, and nutmeg, and put to
the foft of half a roll foak’d in cream;

mix
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mix all well with two or three eggs,
fill up the breafts in fhape as they
were, nigh as you can, brufh them
- over with egg and crumbs of bread,
and bake them in a flow oven; and
for your fauce have ready fome clear
gravy, with a little fhallot, pepper and
falt, {queeze in the juice of an orange,
and ferve them up hot.

XX,
Poitrine des poulardes a la Benjamele,

- Breaft of fowls a la Benjamele.

Two fowls make two difhes, but
in different ways; cut off the legs
whole with the feet, and the next .
1fhall give dire@ions how to manage
them. But the breafts you muft roaft,
but without the pinions, they may

: ferve
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ferve for fomething elfe ; when roaft-
ed, take off the fkin, and cut off the
white flefh, flice it in thickifh pieces,
put it into a flewpan, and pravide
your fauce as follows ; take about
half a pint of cream, a bit of butter
‘mixt with flour, putin a green onion
or two whole, a little parfley, pep-
per and falt, ftir it over a {lowith fire
till it boils to_its thicknefs, and pafs
it through an etamine, put it to your
fowl in a ftewpan, and then boil it
till it is hot through add nothing
more than the juice of an orange, and .
fend it up. |

This fauce may ferve for any fort

of white meat, and is now very much
in fafhion.

XX
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XXI.

Des petits balons aux cuiffe des
poulardes.

Balons of legs of fowls. ‘

This is to be done with the four
legs ; take out the thigh and leg-
bone to the knee, without cutting the
fkin ; let the feet continue on, and
{cald or burn oﬁ' the ftocking, but
take care not to burn or fcald the
fkin, for it is to be fewed up; lay
them a little while in a marinade of
white wine and vinegar, &°. prepare
a forcemeat, fuch as is for feveral
things before, and fpread over the in-
fides ; draw them up nice and round,
and ftew them in a little braize for an
~ hour, or a little more ; make a neat
fauce
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fauce of a ladle of cullis and gravy,
a dafh of white wine, a bit of fhal-
lot and parfley minced ; take your
balons out upon a cloth to drain, and
clean from fat; dith them up with
the feet to them; boil your fauce a
minute, and {queeze in the juice of
an orange or lemon, and fend it up.

XXII.
Des pigeonneaux a la duxelle,

 Pigeons a la dyxelle.

Four or five pigeons will do for
an Hors d’eeuvre ; but this is moft

. times ferved for an emtrée 3 cut off
‘the feet and pinions, and {lit them

down' the breaft, then take out the
livers, and flat them with a cleaver$
make a.hot marinade of fome fcraped

a bacon
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bacon, feafoned with a mufhroom or
two, green onions, pepper, falt, thyme
and parfley, and a little nutmeg; fry
all a few minutes, and let the pigeons

~ be heated through in it, and let them

remain till you put them upon your
gridiron ; take a thin flice of ham
for' each pigeon, and put them broil-
ing with the ham always at top ; I
mean when you turn your pigeons,
turn your ham upon them; for your
fauce, take a ladle of gravy, fome
{fweet bafil, a little thyme, parfley,
and fhallot, minced very fine, a few
flices of mufhrooms, boiled all toge-
ther a few minutes; dith up your
breaft downwards, let your ham con-
tinue upon them, and pour your fauce
over, with the juice of a lemon or

‘ orange.

V. B.
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V. B. There’s another way of
doing this difh, by tying a flice of
veal on one fide of the pigeon, and
ham on the other, and done in a
braize; but it is very troublefome
and expenfive, and I think not bet-
ter.

XXIII.

Fricafée des petit poulets, aux cham-
. pignons blanc.

Fricafee of chickens, with white mufo-

rooms.

Cut your chickens as before dire@-
ed, and blanch them in water only,
wath off the fkim and foil neat and
clean, (for the goodnefs of this dith
half depends upon its decent appear-
ance) any body may make it tafte
well, but it muﬁ be a good cook to

I ' : make
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make it look well ; put a bit of but-
ter in your ftewpan, juft melt it, and
put in your chickens, and fhake in as
much fine flour as will thicken about
~ a pint of broth, keep it tofs'd over
your flove two or three minutes, and
pour in your broth, but keep it mov_
ing for a while that it may not be
lumpy, put in a bunch of two or
three onions and parfley, a little pep-
per, falt, and a blade of mace, ftew
it foftly about an hour, provide a liai-
fon of three or four eggs, with a
{fpoonful of broth and cream, nutmeg
and parfley ; put in a few ftew’d but-
ton muthrooms ; make it boiling, and
put in the liaifon, give it a tofs, cover
it clofe till dinner is ready, fqueeze
in a lemon or orange, and ferve it

up.
Inftead
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" Inftead of mufhrooms you may

put -points of afparagus, young peafe,

and fometimes without either.

XXIV.
Des becaffines anx feuz'lles de pourpier.

Snipes with purflain leaves.

Draw your fnipes, and make a
forcemeat for the infide, but your
ropes preferve for your fauce, fpit ‘em
acrofs upon a lark-fpit, covered with
bacon and paper, and roaft them
gently ; for your fauce you muft take
fome prime thick leaves of purflain,
blanch them well in water, put them
into a ladle of cullis and gravy, a bit
of fhallot, pepper, falt, nutmeg and
parfley, and ftew all together for half

an hour gently, have the ropes ready
blanch’d,
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“blanch’d, and- putin; dith up your
fnipes upon thin flices of bread
fry’d, {queeze the juice of an orange .
into your fauce, and ferve it up.

Des petits rifoles de becafle, on be-

caffines.

Ri /ble: of the flefb of a woodcock, or
| fmpes

Take the fleth from your ‘wood-
cock, or fnipes, and make a force-
meat as follows : Chop your fleth and
rope raw and feparate, a bit of ham
cut very thin, cut into {lips, and then
into as fmall morfels as you can, a bit
of good fewet, a bit of a manchet
foak’d ‘in gravy, feafon with a bit of
~ green onion, fweet bafil and parfley,
i : N and
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and a jot of rocambole, pepper, falt’
and nutmeg, mix all well together,
(but not pounded) with an egg or
two ; lay it in lumps upon a nice thin
pafte, and make them in the fhape
of a rafpberry or quince puff, but very
fmall ; when your dinner is almoft
ready, provide a large ftewpan with:
lard, and fry all at once; then ferve
them hot to-table without any fauce.

XXVE
Des petits pattées en timbal.
- Petty pattees in cups.
 Seuce a la Benjamele.

With a Benjamele [auce.

‘Thefe are. made in copper | cirpss
lined with a thin pafte ; take the
breaft of a roaft chicken, partridge,

or




of a fweetbread blarich’d, and cut in-
to fmall dice; a flice ot two of ham
cut in the fame imannet, two or three,
girkins, a mufhroom or two; et green
morelle; fry all this together gently
in a little {craped bacon feafoned
with a bit of fhallot, green onion;
peppet; falt and nutimeg ; when cold
fill up your cups, and cover with the
fame pafte, bake them gently about
half an hour ; prepare your fauce;
@ la Benjamels; as for the breaft of
a fowl. Dith théem up bottom up-
perinof_’c cit a lid off; and fill
them up ; take care it is fent very hot
*to table:

N2  XXVIL

N
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XXVII.

'Des Sfillets des foles aux fines berée.f

brune.

Fillets of foles, with /Jerbs in a brown
Jauce.

Skin your foles both fides, and lay

them a while in a marinade of white

wine, &¢. dry them well in a cloth,

and fry them without butter or ﬂour
of a nice colour ; take off your ﬁllets
nicely, cut them into pieces in length
about two inches, put them into a
ftewpan with a glafs of Champagne
or Rhenifh, pepper, falt and nutmeg,
a fmall ladle of gravy and cullis mixt;
mince feparate, a green truffle or
muthroom, a leaf or two of pim-
pernel; a little fweet bafil, thyme

' and
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and parfley, and a morfel of fhallot;
put into your gravy, &¢c. Tuch a
quantity of each as youlike beft; ftew

all together very gently for a quarter |

of an hour, fqueeze in the juice of
a lemon or otange, and fcrvc it up
very hot.

The fillets of plaice tendcrly han-

dled make a pretty difh in the fame
way ; the:flefh is not fo firmas foles,
which is my reafon for this caution.
If maigre -days, inftead  of . cullis or
gravy, make a fauce of fuch fmall
fith as is before prefcribed, or a cullis

of cra'wﬁﬂ;

N3 . XXVIIL
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h

XXVIII
lele&s des merlays marinex et fnta

au perfl. .
Fillegs qf wéztmgs mannadeaQ amf h
fij d with par_‘/lqy |

: Thg. ﬁllets of gbbut fix fmallith
whitings is enough ; each makes but
two from top to bottom ; - lay theny
in a tharinade of wine, &. about an
hourg dry them well, and tofs then;
in a heap of fine ﬂour, provide a
large fewpan of lard, make it hot,
" and fry all together upon a brifk fire,
 fry your parfley crifp and green, and
ferve your fith up upon it. This is
a moft favourite difh, and generally
cat with the juice of an orange or le-
mon; but fome chufe what the French

call
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call fause powvrade, ot fauce poure-
bomme, which fhall be feen by and by
provided for the roaft and ensremets.

XXIX.
Fricafee des tenches, aux fois des \
merlans.

Fricafee of temch, with whitings
livers. '

. In the whiting feafon you may
~ have plenty of livers at any fith-
monger’s {hop, and a vaft addition it
is to the goodnefs and beauty of any
difh of this fort ; fplit your tench, or
a brace, according to the fize; take
out the back-bone, and cut the fle(h
in pieces, fo as to make them an{wer,
if you have occafion, to your foles or
whitings, tofs them up in a bit of

| N 4 melted
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melted butter oiled, and a little flour;
for a minute or two, pour in a ladle
of broth, and a glafs of white wine,
keep it moving upon the ftove till
ready to boil, and feafon with a bunch
of green onions and parfley, fome
mace, pepper and falt, blanch your
livers, and ftew all together about
half an hour ; have ready a liaifon: as
before mentioned far fricafees, and
Juﬁ before your dinner-time pour it
in, and cover it clofe; -before you
{end it up give it an eafy move over
‘the fire for a moment, add the juice
of an orange or lemon, and ferve m
up. .
The heads and melts of your ﬁfh
are favourite bits ; fo take care they
are among the reft. 01
. V. B. The ﬁllets of weavers,
Perch foles, or any fuch firm fort.of
L ﬁfh
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fith, make a good fricafee; and done
in the fame manner,

. . XXX |
Des parches a I Hollandoife.
Perch in the Dutch fafbion.

~ Crimp your perch only one gafth
from end to end, put them into
fpring-water half an hour, put them
into a ftewpan with a large glafs of
white wine, half as much vinegar,
plenty of mace, a little pepper and
falt, and a bunch of onions and parf~
ley, and fome thyme tied together ;
let'them ftew gently in this (turning
of them once) about twenty minutes,
pour as much hot water in as will
- fill your difh, with a piece of butter
mixt with flour, :and boil a few mi~
’ nutes
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autes lonper, take out your herbs, and
ferve it up with.a heap of parfley-
leaves over it boiled nice and green. .
~—According to.my judgment this is
a good and delicate dith, and much
the beft way of drefling perch. .

Gudgeons are done jin the fame
manner.

XXXL '%

 Fillets des maquereaux aw ﬂno_zz_i//e &
groffeilles.

Fn’/ets of mackerel, with j:ennel ami
: ' goqfeﬁerﬂex ' :

; For 'this the French always boil
.thEIt mackerel as we do, ohly addmg
o litde vinegar and a bunch of herbs
take the fides or fillets from the bone;
and cut in two- -pieces 3 about fouris.

enough
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enough for fuch a difh as here pro<
pofed, put them into a ftew-pan with
the melts and roes whole, dath in a
glafs of white wine, a ladle of cullis
and gravy, fome minced fennel, green
onion and patfley, pepper, falt and
nutmeg ; ftew all about eight or ten
minutes ; put in about half a pint of
fcalded young goofeberries whole,
fqueeze in a lemon or orange, a.nd
ferve it up hot.

- XXXII.
.pes puafvj‘ures grjl/éz,._aux ﬁ;é;’]_]es dg
lauriers, fuuce powcorade,

Broiled weavers with bay leaves, with
/Zzuce pou@rade.

 Notch your ﬁfh, and lay them i m
' a marinade of white wing and vine
' gar,
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gar, &c. and a few bay leavés, let ’em

remain an hour; and dry them in a
cloth, 'broil them of a nice brown co-

lour, with a bay leaf or two upon

each, and prepare your fauce with a,
fpoonful or two of gravy, a little

white wine and vinegar, fome thallot,

- pepper, falt and parfley, boil it but
a minnte or two, and fend it upina
" fith-boat or cup, for moft chufe thefe
fith with orange or lemon only.

" XXXTIII,
Des ‘magquereaux grz'iléz- aux fines

berbes. v
Macﬁerel broil d with fine beré.r

Draw your mackerel W1thout open-
ing the belly part, and cut them down
the back from. the neck to thc tail,
but Wlthout ﬂattlng of them} take

' fennel
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fennel mint, fweet ‘bafil, thyme and
parfley, mince all very fine, and make
a fort of pafte with good butter, pep-
per, falt, and pounded fpices, rub it
on the fleth of your fith, and place
them firft upon the gridiron, on the

belly part ; when-the butter is well
foak'd in, turn them to the fides, and "
make them of a good colour ; make |

your fauce of a ladle of cullis and
- gravy, and a morfel of fhallot or ro-
combole boiled a minute or two, with
the juice of an orange or two; fup-

‘-poi't_ your fith in the dith back up- °

permoft, with fome quarters of the
- fame, and pour your fauce in boiling
hot. This dith may be ferved for
either an entrée or hors d’eewvre, or a
remove for a foup.

XXXIV.
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- XXXV,
Des e/&alopes de Iapreaux ay vin Je
: | Champagne.

-'E’ollop: of ra&ﬁm, with Cﬁampagne'

‘wine,

Take the fleth of a couple of rab=
bits, cut it in flices, and with a knife
pat it down fo as to make it very thin;
tub fore butter all over a large ftew<
pan, mixt with a greenn onion and
" fome parfley mineed very fine, ftick
the meat round, and fry it a minute
or two over a brifk ftove, giving it a
tofs or two, let it lie in that till you
have prepared your fauce, which muft
be thus.done, put into a {fmall ftew-
.pan, a ladle of cullis, a glafs of Cham-*
pagne, pepper, falt and nutmeg, a

- finall
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fmall quantity of fuch herbs as you
like, and a morfel of fhallot, boil it
five or {ix minutes, and put your rab-
bit in, make it only beiling hot,
fqueeze in the juice ef a lemon or
orange, and ferve it up. _
' The fleth of chxckens make a neat
difh in the fame way.

__ Next are the Entremets, or fecond
courfe difhes, of which I fhall put
down ahout forty of the moft fathion-
gble; and give a hint of the managc+
~.ment of the roaft. By roaft I mean
‘what is ferved for fecond courfe, fuch
as 2 leveret, woodcacks, {nipes, er par«
tridges, &¢. but no large things, and
the fauces they ufually ferve with ’em,
As to paftry things I fhall put but
few, for I think the Englith in moft
of them excel. v ,
E
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B
Des alumelles d agneaux, marinéz &
Jrits, au perfil.
Lambs-flones- marinaded and fry'd,
with paf]lqy

In this dlﬂl too, 1f the French are
not too cunning for us, they are more
modeft, and give it a prettier name 3
~ blanch them, and take off the outer
- {kins, lay them in a marinade of white
wine. and vinegar, &. an hour, dry:
~ them in a cloth, tumble them about
well ‘in flour, and fry them of a nice
colour, and ferve them up with .no.
- other fauce but parfley nicely fry’d,
under and over them; and if well done
it makes a. pretty difh for . fecond
courfes. |

II.
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II.
Des pigeonneaux au foleils |
Pigeons au foleil.

For this generally is provided {quab
tame pigeons; blanch them, and flew
about an hour in a braize, make them
“very dry and clean from fat and foil,
-and make a batter of nothing more
than ale or fmall beer with flour and
a morfel of butter oil'd, and put into
it well ftirred together, have a large
ftewpan of latd ready, dip in your
pigeons without cutting off either
heads, legs or wings, and fry them of

a fine colour, and ferve them to table-

comme les alumelles, with parfley,
Sauce pouvrade, fauce pauvre homme,
- or fauce Roberts, fhould be always
Q) ready
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ready in a boat or cup, if any of the
company fhould afk ; and I'll put
’em down before I finifh,

- III.
Des ris de veau frits, & marinéz.

Veal fweetbreads marinaded :md '
Sfryd.

- Blanch your fweetbreads well, cut
them in flices, and lay them in a
marinade as before provided, dry ’em
well, and prepare three or four eggs, -
the yolks and whites beat well toge-
ther, have plenty of crumbs of bread,
dip your fweetbreads in, and bread
them well ; do them a fecond time
in the fame manner, make them nice
and {mooth, and fry them as your
" pigeons, and ferve them up, with a

heap
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heap of parfley under and round ; for
it adds greatly to. the pretty afpe& of

the difh, and ¢ofts nothing, -

.
Des 7is de vean rotis, aux afperges.

Roafled Sweetbreads, with afparagus.

Two good fweetbreads are enough
- for this {mall difh j blanch them, and
lay them in a marinade as before, {pit
“them tight upon a lark-fpit, and tie
thém to another, a f{lice of bacon
upon each, and covered with paper ;
when almoft done take that off, and
pour a drop of butter upon them, -
with a few crumbs of bread, and
roaft them of a nice colour; take
two bunches of afparagus, and boil,

not fo much as we boil them to eat
02 . with
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with butter ; dith up your fweet- .

breads and your grafs betweeri them,

take a little cullis and gravy, with a

" jot of fhallot and minced parfley, boil

it a few minutes, fqueeze in the juice

of a lemon or orange, and ferve it up.

V.
Des alu melles en gratin.

Lambs-flones en gratin.

Blanch your allumells well, and |

take off the outer fkins, and cut ’em
in thin flices; make your fauce of

the fat livers of turkeys or fowls, -

pound them well ; after blanching,
“put them to the cullis and gravy as
before, feafon with a morfel of green
onion, mufhroom, thyme, bafil and
- pariley, pepper, falt and nutmeg ;,
5 . pals

3
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pafs it through your etamine, pour
it into a ftewpan to your meat, ftew
all a few minutes, add the juice of a
lemon or orange, and ferve it up.

VI

Des queues de mouton frites. .

Sheeps rumps fryd.

This is begun in the manner of
your rumps before ; 7. e, in a braize,
drain and dry them well in a cloth ;
_prepare for this as for your {weetbreads
fry’'d, and ferve them up in the fame
manner ; but take care they are done
very tender, or you may as well eat a
bit of the fheep’s fkin.

Lambs rumps are as well this way.

03 VIL -
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VIL
Ragout 1mele, aux afperges, o pois,

Ragout melé, with afparagus or
" peafe.

‘For this difh you may preferve
enough of matters you have to make
+ your dith ; you fhould provide two or
three livers, a knot or two of eggs,
fome morfels of ham, cocks-ftones
and combs, well ftewed ; add to this
a few mufhrooms or morelles, and
feafon with a little fhallot, parfley,
and pepper and falt ; pour to all this
in a ftewpan a ladle of gravy and cul-
lis; let all ftew together for about
‘half an hour ; put in the juice of a
lemon or orange, and ferve it up hot
with or without orange, as you like
heft, , ‘

| Y111,
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- VIIL
Des fois gras farcéz.

Fat livers with forcemeat.

. Four or five large livers of turkeys
will do for this dith; blanch them in
water two or three minutes, and make
a forcemeat of fome livers of chick-
-ens, a bit of ham, a mufhroom, a
morfel of onion and parfley, pepper,
falt, and a few crumbs of bread, grate
in a little nutmeg, mince all fine, work .
it up to a pafte with a couple of eggs,
and fill up the open part of your livers,
and make them nice and plump, bruth
over with an egg, and. fome crumbs
of bread, and bake them half an hour
in a gentle oven; for your fauce take
a ladle of cullis and_ gravy, three or
O 4 ~ faur
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four thin flices of ham, a little pep-~ -,
per and falt, a morfel of fhallot, boil
all about five minutes, {queeze in a
lemon or orange, and fend them to
table with the ham upon ar between
them.

IX.
Des pats de poules farcez.
Chickens feet with forcemeat.

When you make a fricafee, or any
fuch thing, preferve the feet to make
a difh of this fort ; ftrip off the ftock~
ings by {calding, tic them up in a

bundle, and ftew them in a braize,
~ boil them very tender with a little
feafoning, dry them in a cloth, and
prepare fuch a forcemeat as for your

balons, abave ; fill up the claws
w1th it, dip them into fome beaten

ngs‘
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eggs, and crumb them well ; do it a
fecond time, and prefs it well on, and
fry them in plenty of lard, and ferve
them up without any fauce in. the
dith, with a heap of fry’d parﬂcy un-
der them.

Fowls or chickens feet make a
pretty fecond difh done many differ-
ent ways, either in a little brown
fauce, with afparagus tops, peafe, ar-
+ tichoke bottoms, &’c. or in a fricafee,
or white fauce of any kind.

X.
Des elerons, au fauce piquant.

Pinions, with a fbarp fauce.

The French always cut off the
pinions of all the fowls they drefs,

soafted or not, fo that a referve of
thefe
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thefe things may be always made for
fuch a fmall dith as this, and few
people value them roafted ; blanch
them, and do them in the fame way-
as your feet, either jn a braize, or
otherwife ftewed tender ; for your -
fauce take a little of every firong herb
you get, minced very fine, a morfel
of onion and fhallot to a ladle of -
gravy and cullis, pepper and falt;
boil all together for a, quarter of an
hour fqueeze, plenty of orange or
lemon, with a dafh of Champagne or
other white wine, and fend it up. |

X,
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s X1,
Des amourertes du veaw frztes

Pithsy or marrow of tbe back, or chine

of a calf, fryd.

Cut your piths in length about

three or four inches, blanch them'in
water, and take' off the outermoft
{kin; lay them an hour in a marinade
of white wine and vinegar, & dry
them'in a cloth, make a batter of ale
or fmall beer, pour in a little oil or

oiled butter, ftir it well together, put"

in your piths, and give them a tofs,
and fry them of a beautiful yellow,
and dith them up on a heap of fry d
parﬂey

Piths of mutton or lamb make as

retty a difh, ,
PR XI1,
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XILI.

Des oreilles de cochon a la St. Men
« boult, les pieds frits.

Hogs ears a la St. Menboult, tﬁe
fout fiy |

One pair of fcet and ears for this
is quite enough ; blanch them in wa-
ter, {plit the feet, and with a couple
of flices of bacon, and a flat ftick
like a bit of a lath, tie them together
~ again to keep of a neat fhape, ftew
them in a braize feparate from any -
thing elfe, till they are very tender,
firip the ears as fine as poffible ; and
for your fauce take a large onion cut
very thin in flices, and fry brown in
a bit. of butter, ftrain them off, and
put them into a clean ftewpan to the

ears,
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ears, with a ladle of cullis, and a dafh

" of white wine, pepper and falt ; let
it ftew a quarter of an hour, withamor-
- {el of fhallot, a fpoonful of good muf-
tard, {queeze in a lemon or orange,
add a little minced parfley, and dith - |
up with your feet fry’d in the fame

manner as your {heeps rumps, to lay
round.

- XIL
Des aeuffs a la provingale, au coulis.

- Eggs a la provingale, with cullis.

. Take eight or nine eggs.(leave out
two or three of the whites) and beat
them well, put in half a ladle of cul-
lis, a morfel of green onion and parf-
ley minced, pepper, falt and nutmeg,
ftir it over a flow fire till it is thick

enough
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‘enough in the dith, fqueeze in' the
juice of a lemon or orange ; dith it
up; gamxfh with fome bits of bread
fry dof a nice coiour

Al .
XI1V.
Des eeuffs au mz'roir‘
' Eggs au mzrozr

~ For this you muft have a chﬂl that
will bear the fire, rub the bottom with
a bit of butter or oil, fprinkle a.mor-
fel of green onion and parfley minced,
a little pepper, falt and nutmeg, fet °
your dith upon a chaffing-dith of char-
coal, break in as many frefh eggs as
will almoft fill it, pour over them as.
much cream as your difth. will well
~ hold ; when it is juft boiling dafh with
a {poon the cream over the tops, that
they may be equally done, fqueeze in
the .
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the juice of an orange or lemon, and
ferve it up..

XV.
" Des. euffs au foleil.
Eggs an foleil.

Poach about eight frefh eggs very
nicely, take them out into cold water
(not draw cold water to the hot, for
in a moment they’ll all ftick to the
bottom), lay them a while in a mari-
nade of a glafs of wine and vinegar, -
&c. dry them upon a cloth, prepare
a batter of ale, &c. as before pre-
{cribed, fry them nicely in lard, and
. ferve them up upon a deal of fry’d
parﬂey -

 XVL
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XVI.
Des auffs fauce a la Benjamele.
Eggs fauce a la Benjamele.

Poach about as many for this difh,
and order in the fame manner; but
be fure they are freth; for, from the
. experience I have had, I am fure it is
not in the power of the beft cook in
- the kingdom to poach ftale ones
handfome, notwithftanding they may
come all whole out of the fhell ; get
your fauce as before mentioned ; «put'
the eggs in 'when it is only warm, and
juft before you ferve it to table fqueeze
in the juice of an orange or lemon,
give it a moment’s heat; difh up,
pouring over the fauce, and a fmall

pinch of pepper upon each egg.
XVIL
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Xvn
‘Des eeuffs a la tripe en frch/ée.

Eggs, a la trzpe frszee’d.

Take about feven or elght eggs,‘
and boil hard, but not too hard, for
there is nothmg has a more offenfive
fmell than eggs. boiled too long, ten
minutes is enough ; put them'into cold
water, and peel them nicely, cut each’
into about fix ﬂlces, melt a bit of
butter in a ftewpan, put in a little
minced onion- and parfley, pepper,
falt and nutmeg ; put your eggs gent-
ly in, that the yolk inay not feparate
from the white put in half a ladle of
broth, with a morfel of butter- and ‘
flour, boil it very foftly, prepare a
liaifon of eggs, &c. and a minute or-

- P two
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two before your dinner time pour it
in, gently moving; it over a flow fire,
{queeze in fome juice, and fend it up.
This is a favourite difh among the
French' and other foreigners, and fome
times done with a cullis inftead of this
white fauce, with a little oil and fweet
herbs. _
Des eeuffs pochéz au jambon mincéz.
Eggs poachd, with a fauce of winced
| ham.
" Poach fome eggs as before s for
~ your fauce take two or three ﬂlCes of
4 boiled ham, or a flice or two faw,
and well blanched, mince it very fine,
a mufhroom, a girkin, a morf¢l of
onion, a little parfley, pepper and it~

meg ; flew all together a quarter of
Lo . an
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in hoxir ; when it is your time of
ferving to table, lét your fauce be
about half boiling; and put in your
egps, fqueeze it the juice of an orangé
or lemon; difh: up, and pour your
fauce over. *
~ This is a good dith with tops of
afparagus, or peafe done in rhannes
like this, leaving out the mineed
things,.—There are numberlefs ways
of dreflifig of eggs, fo that it would
‘be endlefs to' put alt down here. Eggg
with gravy, {pinachy forrel, afparagus,
broceoli, are pretty fecond courfe
dithes, and many others that I could

name ; but they are grown fo very
common I iha.ll pot g1ve them place

hera
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XIX. |
- Des eperlans aux anchois & capres. .

" Smelts with anchovies and capers.

About eight large fmelts is enoﬁgh |
for a little difh; for your fauce boil
a couple of anchovies in a glafs of
Rhenith or other white wine till it is
diffolved, and ftrain to a ladle of cul-
lis and gravy, feafon with a bunch of
onions and Parﬂey, a blade of maece,
and a bay leaf or two, pepper and
falt, put your fith in, and let ’em flew
gently about, a quarter of an heur,
take out your onions and parfley, and
throw in a fpoonful of capers, make
all boiling hot, {queeze in fome juice
- of orange or lemon ; take your fith
out to difh up, very tenderly, fling
L« . xn
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in a little minced parfley to your
fauce, and pour it over ; garnifth with
orange or lemon in quarters. :

You cannot name a fmall frefh-
water fith that is not good done this
~way. |

XX.
Des goujons en gratin, aux fois de
) merlans.

Gudgeom en gratin, with Frvers of
whitings,

About a quarter of an hundred of
gudgeons will do; provide for your
fauce a few livers of whitings ; if not -
“to be had eafily take the liver of a

fkaite or thornback, thoroughly blanch
~it'well, take aladle of cullis and gra-

vy, an onion or two, fome parfley,
P3 a bit
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& bit of mace, pepper and felt, and &
mufhroom, put in yeur liver or livers,
beil all a quarter of a heur ar fo, and
pafs # through an etamine, put it ta
your fith, and ftew them gently fif-
teen or twenty minutes, {queeze in
the juice of a lemon or orange, dith
up your gudgeons in neat order, and
pour your fauce over.

This is beft where plate is ufed,
and done ovey a chaffing-difh, that
the fauce may flick to the bottom,
and moiftened afterwards with a little
gravy ; it takes its name from that,
and an excellent fauce it is for fuch
litde ‘mattérs ; -and, was 1 a gentle-
man, I would keep two or three fil-
00 other ‘ufe but this ; .and fome lit-
fle creams require it too, which yay
will have among ‘thefe antremes.

- ,” XXI,
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XXI |
 Des ecreviffes aux eeuffs de mer.

Crawfifp, with the fpawn or 4egg: of a
lobfier.

- A quarter of a hundred of crawfith
is enough for this difh ; take the fhells
off from the tails and the fmall claws,
pound them well with fome of the
fpawn (the infide fpawn is beft to add
to the colour) pour to it a fpoonful
or two of broth or gravy, with fome

cullis, and rub it well through an
etamine, put it to your fith, with a
blade of mace, pepperand fal, a little
nutmeg ; ftew all together a few mi-
nutes, fqueeze in the juice of a le-
mon or orange, and ferve it up.

P 4 - XXII.

AN
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XXIL

Des crevettes an beurre.

Prawns with butter, or puttered
prawns,

- Take the tails only of the prawns,
and peel them, pick out the little fand
bag or maw from the body, and
pound them all with a little pepper

“and a morfel of onion and nutmeg ;
put into them a fpoonful or two. of
broth, and pafs through an etamine ;

-to two ounces of good butter add as
much fine ﬂour as will thicken it, tofs

it over a f’tove two or three minutes,
fqueeze in the juice of a lemon oy
orange, and fend it up hot,

Sma,ll ],obﬁers make a very protty

and good dith done in the fame man-
per, but be fure you take out the maw

4 SR of
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* of the body and gravelly gut of the
tail, or you muft fpoil your difh.

‘On fith days make a little broth
of fith.

XXIII.

Des ecreviffes de mer  farcéz dans le:
- coquilles.

Forcemeat of loéﬂers in the _/lJells

Two middle-fized lobfters will do
for this dith; take the tails with the
foft part of the infides, and chop very
fmall, put to it the fleth of a plaice,
and pound all together, but only to
mix 1t well, grate in a little nutmeg,
pepper, a fpoonful of oil and vinegar,
minced parfley, the foft of a bit of -
bread foak’d in broth or cream, a
couple of eggs, ftir all well together,
cut the body fhells in two picces long-

\ ways,
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ways, trian them peatly, apd fill thera
with yoyr forcemeat, brufh them over

with a little butter and egg, ftrew a

few crumbs of bread over, and bake

them in a flow oven about half an

over, fqueeze on the juice of orange

or lemon, and ferve them up hot.—
Tafte this before you put it into the
fhell, for it may not be falt enaugh.

‘The reafon of omitting this ingredient

with thellfith is, they are always boil-

«d in falt and water.

N XXIV.
" Des petits pois a la creme,
Peafe with cream.
- Let -your peafe be véry young, put
them into a flewpan with a bit of

bacon Wlth fome cloves ftuck.in, pour -
' in
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in a ladle of broth, a bunch of onions
~ and pariley, pepper, and a little falt -
if it is required, ftew them gently
till almoft dry, take out the bacon
and herbs, and put about a gill of
cream, a bit of butter and flour mixt,
letit go gently on about ten minutes,
fqueeze in thejuice of lemon or orange,
and dith them up very hot.—Some-
‘times I have fecen Mr..Clouet put in a -
bit of fine fugar, and in the Englifh
_ way of ftewing peafe T have never
feen it done without.

Des pois qux laittues brune ; peafe
with brown lettuce differs only by
- chopping fome .cabbage-lettuce and
mixing with them, and inftead of
cream ufe a ladle of cullis. But the
Old Englith way of .drefling peafe with
a bit of good butter I think is flill the
beft. |

| XXV.
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XXV.
" Des afperges au jus clair.
Afparagys with clear gravy. -

- For this trim and {fcrape your grafs
neat and clean, fet them over the fire
in but little cold water and falt: the
reafon of this is, the French prefer a
crif'pnefs and yellow in afparagus and
French beans, to what we are always'
in {fo much care to make green and
tender ; but. they eat it (as they do
many other vegetables) for a hot fal-
- let; boil your grafs but 3 little time,
and ferve them to table with nothing
but gravy and the j Ju1ce of oranges of
lemons

French beans whole are done in thc
fame manner frequently.

XXVL



or GOOKERY. 187"

. XXVL.
Des baricots an blanc. 4
French beans, with a white fauce.

For this the French cut their beans
as thin as poffible, and boil as we do
in a vaft deal of water, with falt, to
preferve their greennefs, but not fo
tender, ftrain them off, and put ’em
to a fmall ladle of broth, put in a
‘{fmall bunch of green onions and
parfley, with a little pepper and falt,
juft bring it to boiling ; prepare a
liaifon of eggs, &c. and pour in, tofs
it over the fire a minute, add the juice
- of a lemon or orange, and ferve it up.

XXVIL
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XXVII.
Des champignons en fricafee.
Fricafee’ of mufborooms.

Clean fome nice button mufhrootns
with flarinel and water, wafh. them in
a {econd, and put them into a flew
pat, with a glafs of Champagne,
' Rhenith, ot other white' wine, a

bunch of oniens; thyme and pariley,
pepper, falt, and a blade of mace,
tofs them up in this upon.a flove a
few minutes, and pour a fmall ladle
of broth, with a bit of butter mixt
with flour ; let all ftew a quarter of
. an hour, take out your herbs, have
ready a liaifon as before, and juft be- -
fore your dinner-time pour it in, move
it gently over the flove a minute,

 {queeze
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fqueez¢ in am orange or lemon, and

difh it up. |

Gréen orelles dre done iri the frnie
fianner; and givé an excellent flas
vour in all made difhies and force=
niedts, but they are riot to be had bat
4 month of two ifr the year, “Your
dry’d mereHes and ¢ruffles frora abtoad
are like what we call a chip in pot-

rage ; they do neither barm hor
good

. XXIIL |
Des truffles aie vin de France,
 Truffles in French wine.

. Truffles in Englanﬁ afe 4 very fcarce
comtnddlfy, and of confequence very

dear ; but are fometimes to be hiad. I
have known fome found in the neigh-~

bourhood Where I live, but very bad,
and
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" and not much preferable to a potatoe:
~ 'The good and beft are from fome part
of Italy, where they make difhes of
them many different ways; but the
only method of dreffing of them here
is, ﬁrﬁ: of all to lay them to foak
fome time in water, and bruth them
with a hard brufh, for they grow in
~ a fiff clayey ground, fo that it is no
ey matter to make them clean. Put.
~ them' into as much claret or Bur-
gundy as will cover them; a large
onion or two, a buneh of herbs, whole
pepper, falt, and fome {pices; let "em
fimmer gently for about half an hour, _
and fend them to table hot iri a nap-
kin; pepper and falt is the general
fauce for them; preferve your wine
they are boil'd in, it gives an excellent
flavour to cullis or gravy, &,

XXIX,
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XXIX.
 Des ca}‘a'om, fzmce piquante.

C'ara’o,zs, with fzguafzt /Ezzzce

- ‘Cardoons are a thl[‘cley fort of ve:
getables, and an exotick plant, and
are managed in the garden as celery
or endives, by being mouldred up as
they grow in height to make them
white. The Frenich make ufe of this
in fome fort of fauces in the firft-
courfe dithes inftead of celery, &.
But for an entremels, or fecond-courfe
dith, they generally do it in the fol- -
lbwing manner : One large ‘one is
enough for a fmall dith ; cut the white
pait only in pieces about two inches
long, blanch it in water, and if ‘you
have a braize tie it up, and ftew it’

Q. very
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very tender in that; if not take broth,
feafon it high, and ftew it in that;
take it out upon a cloth, and pull off
the fkin on both fides, and put it into
a fauce piquant, as before mentioned ;
let flew foftly twenty minutes or half
an hour, fqueeze in the juice of a le-
mon or orange, and difth it up. This
is very good fauce for roaft beef op -
mutton. ‘

XXX.
Des fhordons, a la Benjomele.
Sherdoons, a-la Benjamele.

This is a plant of our own, and
grows common upon dry banks and
barren ground, but worth othirfg for
this ufe till improved by the gardener,

which is done by tranfplanting, and
earthmg
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earthmg up to whiten, and when peel-
ed, and brought to market, looks more
like fine endive than a common thiftle.
- The Englith always plain beil it, and
have butter ouly for fauce; but fo-
reignefs with the fauce above; or a
brown fauce of cullis or gravy ; boil
it in 4 little Abl"oth, pepper and falt;
but not tender ; pour that from ity
and put your white fauce, let ftew a
few minutes, {queeze in an orange or
lemon, and difh it up. Whole heads
of celery and endives are often done
in the fame way for thefe exzremets;
and moft foreigners eat heartily of
fhefn.

Qz  XXxI
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XXXI.
. Des artichaux marinéz & frits.,

Iry'd artichokes marinaded.

Trim them to the found part of the
bottom, and cut off the fmall leaves
round, cut the points of the others to
about an inch above the bottom, cut
them in {mall picces, and take out the
choke or feedy part, lay them to foak
in a marinade of white wine and vine-
gar, &c. often moving them; preparc
a batter of beer and butter, dry them
well, and fry all at once, and fend
“them up upon a heap of fry’d parfley.
Fry fometimes with flour fticking to
the marinade, and fometimes without

any.

XXXIL
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XXXII.

Des gqueues d artichaux, [auce brune.

Bottoms of artichokes, with a broun

Jauce.

Cut off all the black and foil from

~ the bottom, trim round the fides, but
not through the heart of the leaves,
cut off the tops of the leaves almoft

to the bottom, {o as to leave a hollow ;

when your choke is taken out, boil
them in water till you find the infide,
put them into cold water, and with
your finger {crape it out to make ’ém
- white and tender ; prepare a hot ma-
rinade of boiling water, a lump of
butter and flour mixt, ‘a bit of fewet,
a lemon peeled and fliced in a little

falt, an onion and a bunch of herbs ;-

Q3 -~ alittle
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a little foup-pot is beft for this; when
it is well mixt and boils, put in your
bottoms, and let them fimmer fide-
ways till very tender, and they will
grow white as a curd ; for your fauce
take a ladle of cullis, and add to it
fuch forts of herbs as you like, pep-
per, falt and nutmeg ; boil all a little
while, take out the bottoms upon a
cloth to drain, difh them up, {queeze
the juice of an orange or lemon into
your fauce, and fend _to table.

Here feems to he g vaft deal faid
upon fuch a trifling matter ; but I
have been in hundreds of kitchens
where there never was a cook that
could cut an artlchoke-bottom gen-
teelly, or make it white ;- and there
cannot be a prettier dith ; and you
may ferve them to table Wlth a white

2 - fauce
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fauce of any fort, or with plain but-
ter only. ‘

XXX,
Dcf: laittues farcez.

Lettuce with forcement.

Blanch your lettuce, and open all .
the leaves to the heart; take a force-
meat fuch as is before provided for
{uch little things ; put as much into
each as you can clofe; put them into -
a ftewpan with as much broth as will
cover them, put pepper, falt, fome

pounded mace, a bit of butter and
flour; provide a liaifon of egg and
cream, &c. ufe them eafy, fqueeze
in the juice of a lemon or orange, and
difh up hot. Another time make a
brown {auce.

- Q4 XXXIV,
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XXXIV.

Des cpinars a la creme, aux auffs,

ou du pain frit.

Spinage with cream and eggs, or fry'd
bread.

This being a pretty gentecl difh,
it is pity to leave it out. Scald it in
. a morfel of butter and water and falt,
prefs the juice from it very dry, chop
‘it fmall, and put it into a ftewpan’
with about half a pint of cream,.a
morfel of butter and flour, a whole
old onion, pepper and falt, a little
nutmeg ; {’cew all together a few mi-
nutes, take out your onion, fqueeze{
in a lemon or orange, and difh it up.
Garn1ﬂ1 with either hard eggs cut in
two, or bits of bread nicely fry’d.

XXXV%
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XXXV.
Une creme a I Hollandoile.
| A Dutch cream.

Provide as much cream as will fil]
your difh, boil it with fugar, a bit of
lemon-peel, and fome coriander-feed,
let it ftand to cool, and a quart of
credm, take the yblks of ten eggs,
make them fmooth and put to your
cream, rub it through an etamine,
have a ftewpan of water boiling, put
your difh upon it to touch' the wa-
ter, pour in the cream, cover with
another difh, and watch when it is
fettled, fet in fome cool place, and
fend it to table, you may colour it
with a hot iron if you like. This and

the next are often {erved upon the
middle
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middle of the table, which is fuppofed
to be a large difh, then take the whites
of the eggs, whifk them up toa nice
- froth, and gently lay on your cream,
fift a little fine fugar upon it, colour.
" and take the rawnefs of the eggs off
w:th a falamander.

| XXXVI.
Une creme veloutée aux gefiers,

Cream made with gizzards.

~ Provide as much cream for this
difh as is neceflary. ‘Without the help
of eggs, boil it with fuch ingredients
as the other, but add a pinch of falt,
get the gizzards of three or four
chickens, take only the fkins within
fide, wath and dry them, that you .
may roll them to powder, put them
into your etamine, and pourin the
cream,
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gream, pafs it through three or four
times ; prepare your difh upon boil-
ing water as before ; the moment you
fee it coming to a. curd take it off,
and fet it in a cool place. Thisisa
pretty entremets, and when you would
make ufe of it for a large dith whifp
up a little cream into a froth, and
ferve it up. |

Creams of tea, coffee, chocolate,
&c, arc done in the fame manner,
only take care you boil them well in
a little of your cream, that they have
the full flavaur. '

—timmnasd

XXXVIL
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XXXVIL

Des é_zgnets de pommes a la Bavarre.

- Apple-fritters a la Bavarre.

- Pare and quarter fome large pip-.
pins, lay them to foak in brandy,
fine fugar, cinnamon and lemon—peel,
and tofs them often. Your dinner
being almoft ready, dry them in a
. cloth, tumble about well in fine flour,
and fry them all Very‘tender in hogs
lard; dith them up, and fift plenty-
of fine fugar over them, colour nicely
with a’' falamander, and fend them

UP.

XXXVIIL
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XXXVIIL
Des 6zgnet.f de pecbes, au vin a’e Rbin.
Peach fritters, with Rbem/b wizne.

This muft be done with peaches of
~ the flethy fort, and cut in two, put
them to fomé Rhenith wine as long
as you pleafe, with plenty of fine fugar,
cinnamon, and lemon-peel ; dry ’em,
and fry without any flour, ftrain your
“wine into another ftewpan, and boil it

to a caromel; difh up, and pour it .
over with the kernels of the peaches |

blanched',fplit, and thrown in.
Apricots, or any fort of large good

fruit, are done in the way as before,

with this difference only ; you muft
be very cautious to ufe them tender-

ly, and fry them in a thin batter of
ﬁnall
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- fmall beer and flour : there is aﬂefhy
nearin that makes 4 fritter, but they
too muft be fry’d in this batter, for
the fkin won’t bear the violent heat
of the lard.

S XXXIX. PR
Des 3zg'ﬂet: de gelée de grq]'eille: _
" Fritters- qf currant ]el_ly

0f thefe there are feveral forts }
“but the faveurites of Mr. Clouet were
one of the paftry fort; and the other
I'll fhew in my next. Provide a nice
rich pafte; and roll out very thin;
bruth it all over with egg, and lay
your jelly down in little lumps as
many as you may want for a little
difh ; prepare another theet of pafte;

and lay it over, prefling well between,
that



or COOKERY. 205
that it may not come out in frying ;
make your lard pretty hot, and fry of
a fine yellowifh colour, and difh them
- up with fome Qﬁn'e fugar fifted over.

XL.
Des bignets de grofeilles en furprize.

Currant fritters en furprize.

The difference between this and
' the laft is this: inftead of pafte, cut
fome bits of Wafer-paper, and lay fome
little Jumps of jelly upon each, wet
round the edges with a little water;
but clofe them up as you go; have
ready a thin batter of {fmall beer or
ale, and fome oiled butter ; have
‘your fat ready heated, and put them
to fry immediately ; take this. care

and
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and you will make a pretty dith, and
ferve them up with fugar fifted over..

XL -
Des bignets de cers tfes an four.
Cherries in a Frencb pcy?e.

For this you muﬁ have a conferve
of cherries, and your pafte make as
follows ; take half a pint of water, .
‘put to it a morfel of fine fugar, a
grain of falt and a bit of lemon-peel;
an ounce of butter, and boil it a mi-
nute or two, take it from -your fire,
and work in as much fine flour as it
takes to a tender pafte, put one egg
at a time and mould it well ll it
comes to {fuch a confiftence as to pour- -
with the help of a {poon out.of :the -
ﬁewpan upon a tin or cover, covered - .

| with -
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with ﬂour 3 fcrape it off in lumps
upon tin with the handle of a large '
key, and bake them of a nice colour’
and crifpnefs, cut 2 hole ‘in the bot-
tomr, and’ fill up with your confcrve,
fift fome fugar over, and dith up. .

~If you make this pafte accordmg
to the rule before you, it will fwell
very large and hollow, and makes 2
genteel entremets ;5 and for the next,

which is called

XLIL
. Beigners fouffiéz. -
Puffed fricters.

Make the fame fort of pafte, but
rather fofter; take a very thin thing
to put it upon ; have a large ftewpan
of lard made lot, but not very hbt; -

- R take
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take the hook of one of .your ladles,
or fpoons, dlp mto trlc fg:? a.ndfcx;apc. |
it into it in little blts ; keep:. therg;
- moving well, and you will find Jemx
fwell like thofe in the oven, cut. =z,

little hole in each but not off, croud )
in a little jelly or eonfexve, and da(h»
them up with fugar, . .

"Thefe fritters ar¢ often fent to table, ,
without any thmg mthlnﬁde -Any. -
fort of preferved fruits, pafpbcrnes,\,
or quinces, &.

XLIII.

De: poires a la Portugnenfe, x
grofeilles feches.

Pears Portugug/e Sfafbiony wztb cur-

rants.

Take three or four boncretiens, of.

other good winter pears, pare them, .
cut
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cut them in two, and take out the
choke, boil themir ‘water only half
an hour, put them into a ﬂewPan,
pour ina pint ‘of Port’ Wme, with a
lump of -fine fugar; a ftick “of cinna=
mon, a bit of lemon-Peel a fpoonful
or two'of Water, and about five or fix
otces of thé beft’ dry’ currants ; let'"
aft Pcew together till yOur pears are
Véry’ ‘teader; d1ﬂ1 them up, and poux:
your TUrrants over, but ‘take out the
cmrfamoh and peet, o

“The French’ niake {everal forts of'
amlets of * eggs ‘but’in thefe imatters
I thmk ‘we beat them all ‘to pieces,”
except one, ‘and that is’ thls. |

CRa2 XLV,
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XLIV
Une omeleﬂe a. la Noa:lle:
dmiet a. la ]Voa;lle:

" For a {mall dith take the yolka of
about eight frefh. eggs, but fave 'the
whites ; make the yolks nice -and
fmooth, with a quarter of a pmt of
thick cream, ftrew in fome fifted fine
fugar, crumble in a few drop-cakes,
~or fine bifcuit, and a httlc nutmeg ;
a few minutes beforc your - dinner-
time, whifk up your Whltes, and ﬁlt‘:‘
all together well, moiften your. fry-.
ing-pan firft with lard, "and made very
hot, and pour it in, have a bit of but-
ter by you, and ftoop round upon.
your trevet to do the fides firft, move

thc Bdces with the_point of your
: Bt ~ knife,
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~ knife, and put in fome morfels of
butter ; when it is pretty well fet,
lay the-edges as far as you can to the
middle, make it round, and turn it
bottom uppcrmoﬂ: in your dith, fift
. on fome fugar, and ferve-it up hot ;
garnith with orange.. Your chief care
muft be to prevent its fticking to the
bottom, fry it nicely, and. you will
find it a very handfome and good erm
tremess.

| Tl;us may. b be made Wlth a. favoury-
fauce by putting cullis of meat:or
fih, with their proper feafonings, in-
f’cead of cream,&"’c - -

- .
v
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XLV. .. .,
Des beigness- aux fraifes,

Strawberry frz'tter,s‘.' f

. For this you muft make a batter of
another fort from what you have feen
before ; to two eggs well beat, whites
and yolks both, put about half a pint
of cream, made thick with fine flour,

~a little fine fugar and nutmeg, put

‘_f‘.

}*our firawhberries in raw, @d fry them

in'a par: .of clean lard, a fpoonful at a

time, dith them up in a pyramid, and
fift fugar between and at top.
This i a pretty way of making

_ fritters with any fort of fruit,

XLVE
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XLVI.
;De: 5ez:gne!§ du ris.

 Rice fritters.

' “Take a quarter of a pound of
qground rice, and boil tender with a
blade or two of mace in water only
till it is quite dry, pour in:a fpoon-
ful or two .of cream, but it ‘muft be
very thick ; take out the mace, greafe
a ﬂewpan with a morfel of frefh but-
ter, put in the rice, and fir in two
ounces of fine powdér fugar, putin
the whites only of two or three eggs,
~and work it well over the fire till i it
comés to a paﬁe, fpread it upon the
bottom of a dith or cover, well co-
vered with flour, and when cool dath
fome flour on, and cut it into {mall

R 4. dia-
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diamonds, roll them up into little
balls the bignefs of a marble, and
throw them into a heap of flour;
provide fome lard very hot, take them
from the flour, and fry them very
brown, give them a little fhake in
fome powdered fugar, and fend them
wp. |
LVII
Dezs macaram a h creme.

Macaroom with cream.

Thefc 'arc to be had at any cofis
fe@ioner’s fhop in London, and the
newer they are the better ; boil them
in water only till very tender, to half
a pmt of cream put half a fmall
fpoonful of flour, ‘fome fugar and
nutmeg, witha morfel of falt, fir it
over the ﬁre till it is thickith, coolit;

and
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and put in the yolks of three egas,
and a morfel of oiled new butter, ftir
it well together, and put in your
macaroons, put a niee little rim of
pafte round your dith, pour in your
ingredients, and put it to bake about
a quarter of an hour, and take care it
is of a fine colour ; fift a little fugar
over it, and ferve to table. -

This is not what we call maca~
roons of. the fweet bifcuit fort, but a
foreign pafte, the fame as vermicelly,
but made very ]arge in companfon to

that |

XLVIL
Des macarons au Parmefan.
- Macaroons with Parmefan cbe(yé
- For this too you muft boil them in

Water ﬁrﬁ with a litde falt, pour to
| them
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them a ladle of cullis, a morfel of
green onion and parfley minced fine,
pepper, falt and nutmeg; ftew all a
few ‘minutes, and pour ihto a dith
with a rim as before; {queeze a lemon
“or orange, and cover it over pretty
thick with Parmefan cheefe grated
very fine, bake it of a fine colour
about as long a time as the laﬁ and
ferve it up hot. |

" The French ferve to their tables a
great many difhes with this fort of
cheefe, and in the fame manner, only
fometimes with a favoury white fauce,
fuch as fcallops, oyfters, and many of
the things you have among thefe en- -
Zremels.. : ' '

XLIX.
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| XLIX.
Des efcallopes ex ,cqguil/es, aux onions.

Scallops in fbells, with onions.

Take your fcallop% from your fhells,
“blanch. them well, and take off the
beards, provide fome {mall old onions,
peel off the two outermoft fkins, and
fry them of a nice colour, - and
tender, cut the {callops in thin pieces,
put them into a ﬁewpan with the
onions well drained, a little cullis,
and pepper, falt, parfley and nut-
meg; ftew all together a few mi-
nutes, {queeze the juice of orange or
lemon, and put into the fhells, fift
over alittle fine grated bread, but not
to hrde what it is, colour with a fala-

mander,
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mander, orin an oven, and ferve ’em
to table, | | .
This is a genteel good entremets,
with fauce a la Benjamele, with a little
Parmefan cheefe nicely coloured.

L

De: attelette: d huitres au ju: clazr;
gnllee |

| Attelet: of qy/t'er:, with clear gra'v_y, |
broiled.

Blanch your oyfters, and take off
the beards, prepare fome thin flices of
bacon, and a fweetbread blanched,
and cut in bits the bignefs of the oy-
fiers, and put them upon. {kewers,
(filver fkewers are pretueﬁ) and lay,
them awhile in a hot marinade of
bacon, feafoned with a muﬂlroom,f?fc

fry'd
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fry’d as before prefcribed ; when cool
rub well in it, and ftrew plenty of
grated bread, boil them of a fine
. brown, and ferve them up with a
clear gravy ahd lemon or orange juice,
but don’t take the oyf’cers, &e. off the
fkewers. - ,

. "You may make fuch a little difh of
what you pleafe; but let all be raw
when you put it upon the fkewers:
you may fometxmes fry them in a
batter

LI
Des anchais au Parmefan.

Ambowes, 'wztb Parmefan cbeqé

Fry fome bits of bre_ad about :t;hc
Jength of an anchoyy in good oil or
butter, lay the half of an anchovy, - -
with the bone upon each bit, and -

ftrew
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ftrew over them fome Parmefan' chicefe
gi’atéd'ﬁne, and ‘colour thefit nicely in
an oven, or with a fallamander, fqueeze:
the juice of an orange-or lemon, and'
pile them up-in' your- dith: and fend’
them to-table.

This feems to be but a trifling thmg,l

- but I never faw 1t come wholé from ’
table. ’

o
Des olives a la rocombole.
Olives with rocombole.
'Takc the ﬂefhy part from the ker-
nels; -as many as will do for your difh, .
blanch them a minute or two, put

them into a ﬁéWpan with a ladle ‘of
cullis and- gravy, mince in fome ro-"

combole and parfley, - pepper, falt and* |

nutmeg, let them flew but three orf
3 - four
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fqur minutes 5 dafh in aglafs of white
| wjne, a.fpoonful of good oil, fqueeze

in pleaty. of lemon:- or orange, an& -

'fe:ve them up.

This too is an entremets that is much- :
eat among . farelgners, and the Eng‘llﬂr?
feldom mifs of commg in for a- {hare

of it..

- LHL

Des tinbals au jus de perdreayx., aux. -

azuﬁv

C;tfs of éggs, with gravy of partridge.

Take one partridge, and fplit it -
down the back, and then notch the

breaft and legs, put it into a {mall
flewpan with a bit of ham, put in

one onion, a carrot, and a little parf~
ley, pour in a fpoonful or two of

broth, and let flew gently till it is dry
and -




222 A ComrreTe SYsTEM:
and of a fine colour at the bottom, -
pour in a ladle of broth more,-and let:/
boil ten minutes or a quarter of an
hour foftly, ftrain it through a lawn
fieve, take off the fat, put.a little fal¢
and nutmeg, and pour cool into.fix.:
or feven eggs well beat, pafs it through -
an etamine, and pour it into five or. .
fix China cups, have a ftewpan of hot
water and fet them in ; letit boil till
you perceive they are fet like 3 cuf-
tard, and ferve up hot.

This is nota bad entremets with the -
gravy extracted from any fort of
fowl '

LIV.
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Des tinbals . Falmande, bifCisit-doisce:
Cups a lamande, with fwees bifcust.

This is done pretty much in the
nature of our* cuftard, but with an
addition of feveral things, atid putting
no whites of the eggs; take almoft a
pint of cream, and boil it with fome
{fugar, lemon-peel and coriander=feed,
beat the yolks of about feven eggss
‘and when it is cool put it to it, pafs
it through your etamine, ‘tafte it, and
put it into your cups, with a thin flice
‘of bifcuit upon-each, and fet them as
:the laft were done ; fift fome fine fu=
gar over them, and colour .with a hot
iron, . but take .care you don’t curdle
them. |

| 8 | Thers
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There are fome few cold entremets

that the French outdo us in, which
I'ﬂx‘all make bold to add. -

L |
Piece de baeuf a la glafs.
Piece of beef with jelly.

- Take a prime piece of the buttock-
“or rump of beef, let it hang fome
time that it may be the more tender,
‘tub it well with faltpetre and fome
falt, let it lay four or five days, and
water it a little that it may not make
your jelly too falt, put it into a pot
as nigh as you can, and cover it with
water, feafon with fome carrots, onions,
herbs, whole pepper and fpice, take
_cate to fkim it well, and let it fimmer
very gently till it is very tender ; when
. . . it )
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it i is cool take it out, ftrain your li-

-quor through a lawn fieve, take the
fat clean off; and boil it to as much
as will cover your meat, beat up to a
froth the whitesof two or three eggs

mixt with it, and pafs it through 2

bag or napkin ; the next day it will

be a clear jelly; and when you ferve

.the beef to table fpread it over it;
you may cut it in {lices for four of
five days afterwards, and it will be
{weet and good for any ufe you may

have for it, and garnith always with
parfley.

. it. |
Dindon :pique’ ‘au lard uls glafs.
- Turkey larded with bacon a Ja glafs:
" Cut the pinions ftom your turkey,
“and the feet to the knee, and tuck

8 a2 ~ inte
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-into the fkin of the thigh, flatten the

breaft well, and make a forcemeat
.with the livers and put.in, cut fome
Adquare pieces- of bacon about ‘two
inches long, feafon with pepper, falt
-and {pice, and lard your- turkey, put
it into a pot juft big enough, and
feafon with a carrot, an onion or two,.
herbs and fpice, pepper, falt, and a
bit of fhallot, put in -as much broth
and water as will cover it, put over a
flice or two of bacon, and let it fim-
mer for two hours or more, lét it
cool, and take out your fowl, pafs off
the broth, take the fat off, and order
it as before, and ferve-it up; garnith
- with parfley, and this may ferve for
four or five days after.

e IIL.
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I
Gatean de lievre.

Hare caée

Take the ﬂefh of a hare, and chop_
very fine, fome bacon in dice about
half the quantity, feafon with pepper,
a little falt and ‘fpice, a green onion
or-two, and a morfel of fhallot ; mix
all well together, and prepare’ a ftew;
pan juft wide enough, ‘that it may
cut in flices about two inches thick,
line your bottom with thin bacon,
and cover with the fame, pour in a
ladle of broth, and a glafs of red
wine, fome {lices of carrot, onion and
herbs; let it fimmer gently for two
or three hours, take off the cover and
let it cool ; the next day take it out,

'S 3 ~ and



228 A Cdmsrrre SysTEM

and trim it nice and round, pound
fome of the bacon that it was ftewed =
in, and when youy ferve it to table
{pread it upon the top like fugar upon
a plumb-cake, apd ferve it to table * .
garnifhed as before upon a napkin ; if
jt is well done, itwill keep a fortnight
for flices.

Veal-cake, or Gateay de veau, in
the fame mannet, only inftead of red
wine put white ; and don’t cover it

fo much but every one at table may '
fge what 1t is, "

IV
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Iv.

Urz pate des perdreaux froid, @ 10
. Jarce.
' A parsridge-pye cold, ‘wztﬁ force-

mgat.

- Four partridges will do very well
for a good middle or end difh, and
you may make either long or round ;
‘blanch them, and a forcemeat of the
livers, &¢c. to put within fide: but
to fill up your fry takea piece of lean
mutton about a pound, take out the
{finewy or fkinny parts, and cut it in
bits, the udder of a calf or fuch fort
®f fat, and cut, fome feraped bacon,
a morfel of ham; fry this with a
.mufhroom or truffle or two, fome
green onions, pepper, falt, {pices and
' 8 4 - herbs,
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herbs, all minced ; fry all together a
few minutes, and when cool chop it
and pound it to'a pafte, lay your
birds upon 3 fheet of poor pafte, upon
plenty of paper, and fill the chafms

44444

.....

other thlck theet of paﬁc, and caver
it ; prefs it well at the battom, that
. jt may not leak’; cut it even and twift
round, make what ornament you like,
but the French only ufe paftry pinch- .
ers all over;- when it is well baked -
pour in a ladle of: gravy and cullis :

well feafoned, ftop the hole at top,
and turn it upfide down for a while .
that every part may be feafoned alike; -

and ferve it up.next. day for a cold
gmremét S e '

The "
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The next and laft thing except
one, I propofe, is, to {hew the man-
ner of the French in getting up their
roaft for fecond courfe ; but fhall fay
but little, becaufe the old Englifh
way, in my epinion, is much to- be
preferred before it, both for goodnefs
and beauty. .

Firft of all, in truﬁ'mg their vola-
illes, or fowls of any fort, they take -
off the pinions and claws of every onej.
but I think it is wrong to deprive
_ turkey-poults, fowls or chickens, or
pigeons of them ; but pheafants,
partridges,” waodcacks, fnipes, or
quails, is prettieft ; next they lard
almoft all, as if bacon fhould be
equally good fauce for a quail or a
fnipe as it is for a fow] or a chicken :
they lard them all, that is, roaft all
in Alices of bacon without the leaft

dlﬁm-
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diftinguithment, which muft be wrong |

again : they ufe no flour, or bafting
of any fort to give colour, and fend
no fauce to table in the dithes with
them ; butin boats or cups they de
two or three forts, them I fhall put
down before T finith:  In fhort, let
the French fend ever fo many pretty
entremeis to table, their roafl is apt to
- darken it all. They are roafted by
guefs ; all are greafy ; fome roafied
atmoft to a powder, and fome not
half done. Inﬁanccs of this I have
often feen.

The three fauces are, fauce pazw-»
rade, fauce Robert, and faz;ce pawvre

bemnine.

"y .
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L
Sauce de pauvre homme.

Poor man’s fauce.

To a'large fpoonful of good fharp
vinegar put about as much water,
fome falt, plenty of fhallot and parf-
ey minced very fine, fqueeze in the -
Ijulce of a lemon or orange or twoj
- {tir it well together, and when ‘your :

roaft’ goes to. table fend it up ina
boat or cupy

I
Sauce Robert,

To a ladle of cullis put a glafs of
your beft white wine, a fpoonful of
muﬁard pepper, falt, fhallots and

3 ., parfley,
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parfley, with plenty of fuch forts of
herbs as you beft approve on; let all
ftew a minute or two, {queeze in
plenty of j juice, ‘and fend it up hot in
a boaat.

L~ -

Sauce pauzzraa’e |

‘This is like the laft, only mﬁead :
of cullis ufe a clear gravy, a fpoonful’.
of vinegar, and the fame ingredients
to ‘feafon it ;- and you may boil it
as long as you like, fqueeze in a great
deal of lemon or orange, and fend it
up as the others. The reafon why
the fauce Robert thould not boil long, -
is, becaufe muftard in boiling grows
bitter, and of a naufeous tafte.

My
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My next and laft is to fhew the
beft method of diffe&ing, prcparmg,
and drefling of a turtle

- I have feen many a one dreft, but
I thmk not all as they fhould be; and
“as I have the honour of fending fe-
veral to table myfelf, to fome of the
politeft gentry in the kingdom with
great applaufe, fhall give the follow-
ing Treceipt from experience rather
than from the general rule of hodg-
podging it together. To diffe& it
then, let its head be chopt off clofe
to the fhell; fet it on that part that
all the blood may run away, have
plenty of water in feveral pails or
tubs, lay your fifh upon the back or
calliopath, cut off the under {hell or
rcalhopee, in the firft line or partmon,
- from
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from the edge of the calliopafh, take'
that off and immediately put it into
water ; next cut off the four fins in
the fhoulder and aich-bone joints,
and put into water too, and with a
cleaver chop out the bones from the
- fhoulders and hinder parts, and -put
to the reft; take out your guts and
tripe clean, ‘and the other entrails,
~ and lay your calliopath in water while
you prepare your calliopee, which
fhould be done as follows: Cut off
all fuperﬂuous bits for your {oup, and
trim it neatly ; cut little holes inthe
thick flefh, with the point of your
knife; lay it in a difh and foak it
wellin Madelra wine, and feafon w1th
Kian pepper (but not too much) a
lictle falt, plenty of fhallot and parf«
. ley minced and ftrewed upon it; next’
take the talhopafh and order in the
fame
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Yame ‘manner, firft cutting off the
thell to the fcreafe on the other fide of
- the edge, 'and putaneat rim of pafte
quite round, and adorn it well ; pour
" @ little «cullisround, and Iqueeze the
juice of fome lemons or oraniges and
‘they are ready for your oven: the
‘common way is to put fome: of the -
flefh into ‘the calliopath, but in my
‘opinion it is beft to put mone. The
mext to be made ready s your fins
- -and head; blanch them %iH you can
take off the outer fkin, trim them,
and put them into a ftewpan with
‘the head, pour in fome Madeira, &
“dadle of broth, a pipch of Kian, a
‘fmall bunch of onions, herbs, and
“dhallots, and flew them tender with
‘a little falt, and ’tis ready ; the two
‘biggeft fins for one difh, and the head
“and two {malleft for another; now

cut
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cut the fide thells in pieces, and blanch
‘them fo that you may take the griftles
or jelly part out whole ; while ‘this is
doing prepare the tripe or -guts with
“a fharp knife, flit' them from end to
"end; and care muft be taken that
all is wafhed and {craped clean, cut
“them into pieces about two inches in
length, and blanch them ; when your
broth is made of the fleth, to the
_tripe. in a ftewpan put as much as
.will :cover it, put in'a bunich ‘of herbs,
‘with an onion or two, a couple of
-whole fhallots, fome mace, and a little
Aale; ftew all till pretty tender ;. take
.out . the herbs,, & and put butter
and flour to- tlncken it ; provide a
Haifon_as for a fricafee of chickens,
and at your dinner-time tofs. it ‘up
‘with the. juice of lemon or: orange,

5 and it is ready. . ‘Next take the jelligs
. Of
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.of your fide fhells, and prepare for a
difth done in the fame manner as the
fins and head, fqueeze in fome juice
of orange or lemon, and it is ready.
‘And now for the foup ; moft of which
that I have feen or tafted has been

poor infipid ftuff: to fay why it was

is faying lefs than nothing: The whole
matter is, to fhew how it may be
made good: thus they cut all the
fleth from the bones into fiall pieces,

and to about a pound of meat puta

quart of water, and to five or fix
quarts a pint of Madeira ; take care
that it is well fkimmed ; tieup in a
bit of linen three or four onions, fome
bits of carrot, a leek, fome herbs and
parfley, with two or three pinches of
Kian; and let it boil with the meat;
add falt according to your tafte ; let

it immer an hour or a little more,
T | and
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and fend it up in a zerrine or foup-~

difh only the meat and broth:

Thefe feven difhes make a -pretty
firft-courfe, the calliopath and callio-
pee at top and bottom, foup in the
middle, and the other four the carners.
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