


This is a reproduction of a library book that was digitized  
by Google as part of an ongoing effort to preserve the  
information in books and make it universally accessible.

https://books.google.com

https://books.google.com/books?id=evEqAAAAYAAJ


NYPLRESEARCH LIBRARIES

3 3433 08225356 2



1. Cookery, Sunich

P



1



4



A

COMPLETE SYSTEM

OF

COOKERY.

In which is ſet forth,

A Variety of genuine RECEIPTS,

collected from ſeveral Years Experience

under the celebrated Mr. de ST.CLOUET,

fometime ſince Cook to his Grace the

Duke of Newcastle.

By WILLIAM VERRAL,

Maſter of the White-Hart Inn in Lewes, Suffex.

Together with an INTRODUCTORY PREFACE,

Shewing how every Diſh is brought to Table,

and in what Manner the meaneſt Capacity ſhall

never err in doing what his Bill of Fare con-

tains.

To which is added,

A true Character of Monf. de ST . CLOUET.

LONDON,

Printed for the AUTHOR, and fold by him ;

As alſo by EDWARD VERRAL Bookſeller, in Lewes :

Andby JOHNRIVINGTON in St. Paul's Church-yard, London.

M DCC LIX.



THE NEW YORK

PUBLIC LIBRARY

161306B

P

ASTOR, LENOX AND

TILDEN FOUNDATIONS

1941 L



CONTENTS.

Page.

ITo prepare bouillion, or broth

To make a clear gravy of veal

for Soup 6

SoupSanté ofclear gravy
7

SoupSanté with herbs
9

Potage, or Soup a la Julienne II

Potage a la reine. What queen I

know not
12

Potage aux Nantiles ; or, Nantile

Soup
14

Peasefoup 16

188
1

Potage au ris ; or, Rice foup

د Potage aux onions ; or, OnionSoup 19

>

Crawfish Soup 20

Hodge-



CONTENTS.

Page.

Hodgepodge ofbeefwithfavoys
22

SoupforSupper 24

Water Souchy
26

HerbSoup without meat
28

Peaſeſoup without meat 30

Turbot in the Italian way 32

Salmon withShrimpSauce 34

Pike withforcemeat andcaperSauce 37

Carps done the court fashion 39

To prepare coulis, or cullis 41
I

Loin of veal marinaded, with a brown

Sauce 42

Ham with spinage 44

Roasted ham 46

Figgot ofmutton withSpanish onions 47

Chine of mutton with cucumber Sauce,

or a fauce of berbs minced 48

Hind chine of mutton after the fashion

of Mr. Clouet 51

Two hind-quarters of lamb, withspi-

nach
53

Sur-
4



CONTENTS.

-Page.

Surloin of beef, thefillet bash'd 55

Turkey in a braize with chesnuts, with

a Salpiconfauce 56

Piece of beef trembling 58

A raised duckling pye
60

Goose pye larded with bacon
61

Calves heads, with ragout melée
62

Neats tongue roasted with Rhenish

wine, piquant fauce 64

Piece of beefof aScarlet colour, with a

cabbage or favoy Sauce 65

Leg of veal marinaded, withfauce of

endives 67

Matelotte of carps 68

Fricafee of eels, with Champagne or

Rhenish wine 70

Soles with forcemeat, fauce of minced

herbs
1 72

Salmon in flices Mr. Clouet's fashion,

with crawfishsauce, or prawns 74

A chicken pye with light crust 75

Par



CONTENTS.

Page.

Partridge pye, with endives 77

Pigeon pye, with Spinach 78

Petty-pattees of veal sweetbreads 79

Fillet of mutton, with cucumbers or

celery
81

Neck of veal, with endiveSauce 83

A rib of beef glaſſé, with spinach 84

Haricots of mutton, with carrots 86

Pheasant a la mongelas, with fat li-

vers 88

Acapon or two pullets, with a ragout

melé
89

Partridges, withcelerySauce white 91

Woodcocks, with orange Sauce 92

1

Ahare stewed 94

A matelotte of chickens, with mush-

rooms

97

Rabbits collar'd, with afauce a l'iver-

noise
99

Smallfat pig en balon. Sauce in ra-

vigotte ΙΟΙ

Fri-



CONTENTS.

Page.

Fricando of veal glaſſée, with spinach

brown 103

Chickens in the Dutch way, with parf-

ley roots, and leaves of ditto 105

ACalf's liver a la bourgeoise 107

Loafof beef collops
108

Pallets of beef, with Champagne or

Rhenish wine
ΙΙΙ

Slices of fillet of bees, with cleargravy

and rocombole 112

Sheeps rumps a la braize, with a fauce

of capers 114

Sheeps tongues en gratin 115

/

Lambs heads, with Sauce of parsley

juice
116

Lambs ſweetbreads, with tops of afpa-

ragus
118

Lambs ears, withforrel 119

The griftles of a breast of veal, with

a white fauce 120

Veal pallets, with Champagne
121

A



CONTENTS.

Page.

A fricaſee of calves tongues, with

cauliflowers 122

Calves ears, with lettuce 123

VealSweetbreads, with mushrooms 124

Calves tails, with carrots. Brownfauce

126

Calves brains, with rice 127

Teals, with olives
128

Partridges in ragout, with oranges 129

Partridges bash'd, with rocomboleSauce

131

Salmy of woodcocks 132

Woodcocks with forcemeat, with clear
!

gravy 134

Breast offowls a la Benjamele 135

Balons of legs offowls 137

Pigeons ala duxelle 1.38

Fricafee of chickens, with white mush-

rooms
140

Snipes, with purslain leaves 142

Rifoles



CONTENTS.

Page.

Risoles of the flesh of a woodcock, or

Snipes 143

Petty-pattees in cups. With a Benja-

mele fauce 144

Fillets offoles, with herbs in a brown

Sauce 146

Fillets ofwhitings marinaded, andfry'd

with parsley 148

Fricafee of tench, with whitings livers

149

Perch in the Dutchfashion 151

Fillets of mackerel, with fennel and

gooseberries 152

Broiled weavers, with bay leaves, with

Sauce pouvrade 153

Mackerel broil'd, with fine herbs 154

Collops of rabbits, with Champagne

wine 156

Lambs ftones marinaded, and fry'd

with parsley 158

Pigeons aufoleil 159

Veal



CONTENTS.

Page.

Vealfweetbreads marinaded andfry'd

160

Roasted Sweetbreads, with asparagus

161

Lambsftones en gratin 162

Sheeps rumps fry'd 163

Ragout melé, with asparagus or pease

164

Fat livers with forcemeat 165

Chickens feet with forcemeat 166

Pinions, with a sharp fauce 167

Piths, or marrow of the back, or chine

of a calf, fry'd 169

Hogs ears a la St. Menhoult, thefeet

fry'd 170

Eggs a la provinçale, with cullis 171

Eggs au miroir
:

172

Eggs au foleil 173

Egg Sauce a la Benjamele 174

Eggs a la tripe fricafeed 175

Eggs



CONTENTS.

Page.

Eggs poach'd, with a fauce of minced

ham
176

Smelts, with anchovies and capers 178

Gudgeons en gratin, with livers of

whitings 179

Crawfish, with theSpawn or eggs of a

1

lobster

Prawns with butter,

prawns

18г

or buttered

182

Forcemeat of lobsters in theshells 183

Pease with cream 184

Asparagus, with clear gravy 186

French beans, with a white fauce 187

Fricafee of mushrooms 188

Truffles in French wine 189

Gardoons, with piquantfauce 191

Sherdoons a la Benjamele 192

Fry'd artichokes marinaded 194

Bottoms of artichokes, with a brown

Sauce 195

Lettuce with forcemeat 197

Spi-



CONTENTS.

Page.

Spinach with cream and eggs, or fry'd

bread
198

ADutch cream
199

Cream made with gizzards
200

Apple-fritters a la Bavarre 202

Peach fritters, with Rheniſh wine 203

Fritters of currant jelly 204

Currant fritters en furprize 205.

Cherries in a French paste
206

Puffed fritters 207

Pears Portuguesefashion, with cur-

rants 208

Amlet a la Noailles 210

Strawberry fritters 212

Rice fritters 213

Macaroons with cream 214

Macaroons withParmesan cheese 215

Scallops in fhells, with onions 217

Attelets of oysters, with clear gravy,

broiled 218

Anchovies, with Parmesan cheese 219.

Olives1



CONTENTS.

Page.

Olives with rocombole 220

Cups of eggs, with gravy ofpartridge

221

Cups a l'amande, withsweet biscuit 223

Piece of beef with jelly 224

Turkey larded with bacon a la glaſs

225

Hare cake
'.

227 .

A partridge-pye cold, with force-

meat 229

The manner of the French in getting up

their roast forfecond courſe 231

Poor man's Sauce 233

Sauce Robert ibid.

Sauce pauvrade 234

The best method of diſſecting, prepar-

ing, and dreſſing of a turtle 235

A



!



PREFACE.

ROM a presumption of

Ffomesmall fucceſs from my

friends I venture to publish

the following treatise. To pretend to

write for fame would illy become a

person in my sphere 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 reaſon and the

nature of things. 'Twill be fufficient

B
for
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for me that it meets with that appro-

bation amongst my friends and ac-

quaintance, as may just satisfy me

for the pains I have taken to col-

lect them (though small matters) to-

gether. The chief end and design of

this part of my little volume is to

Shew, both to the experienced and un-

experienced in the business, the whole

andfimple art of the most modern and

*best French Cookery ; to lay down be-

fore them fuch an unerring guide how

it may always be well managed, and

please the eye as well as the taste of

every body ; and to shew too, by the

notorious errors I havefrequentlyfeen,

how of course it must for ever fail of

being either good or pleaſing, and a

great many favourite morſels entirely

Spoiled.

First
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First then, give me leave to ad-

vise those who please to try the fol-

lowing receipts, to provide a proper

apparatus for the work they take

in hand, without which it is im-

poſſible it can be done with the

least air of decency : and before I

finish this, shall further ſhew by

maxims unexceptionable, that a good

dinner cannot be got up to look neat

and pretty without proper utenfils to

work it in, fuch as neat ſtewpans of

Several fizes, Soup-pots, &c. to do it

withal, though your provifions be never

So good. I have been sent for many

and many a time to get dinners for

Some of the best families bereabouts :

the falute generally is, Will, (for that

is my name) I want you to dress me

a dinner to-day ; with all my heart,

Sir,Says I; how many willyour com-

B 2
pany
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panybe; why about ten or twelve, or

thereabouts : and what would you

please to have me get, Sir, for ye ?

O, Says the gentleman, I shall leave

that entirely to you ; but I'll shew

you my larder, and you'll be the better

judge how to make your bill of fare;

and a vast plenty of good proviſions

there was, enough to make two courſes,

one of seven, the other of nine, with

an addition only of three or fourSmall

dishes for the second courſe ; and a

fine dish of fish there was for a re-

move. So it was agreed that should

be the thing ; but, says the gentleman,

besure you make us some good things

in your own way, for they are polite

fort of gentry that are to dine with

I promised my care, and wrote

the bill immediately ; and it was vaſt-

me.

ly approved of. My next step was to

go
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go and offer a great many compli-

ments to Mrs. Cook about getting the

dinner ; and as it was her master's

order I should aſſiſt her, I hoped we

ſhould agree ; and the girl, I'll fay

that for her, returned the compliment

very prettily, by saying, Sir, what-

ever my master or you shall order me

to do, shall be done as far and as

well as I am able. But Nanny (for

that I found to be her name) foon got

intofuch an air as often happens upon

fuch occafions. Pray, Nanny,Says I,

where do you place your ſtewpans,

and the other things you make use of

in the cooking way ? La, Sir, fays

ſhe, that is all we have (pointing to

one poor folitaryſtewpan, as one might

call it,) but no more fit for the use

than a wooden hand-dish. Ump,Says

I to myself, how's this to be? afurgeon

B 3 may
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may as well attempt to make an in-

cision with a pair of sheers, or open a

vein with an oyster-knife, as for me

to pretend to get this dinner without

proper tools to do it ; here's neither

tewpan, Soup-pot, or any one thing

elfe that is useful ; there's what they

call a frying-pan indeed, but black as

my hat, and a handle long enough to

obstruct half the paſſage of the kitchen.

However, upon a little pause I fent

away post hafte for my own kitchen

furniture. In the mean time Nanny

and I kept on in preparing what we

could, that no time might be lost.

When the things came we at it again,

and all was in a tolerable way, and

forward enough for the time of day ;

but at length wanting a fieve Ibegg'd

of Nanny to give me one, andſo ſhe

did in a moment ; butfuch a one !—-

Iput
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I put my fingers to it and found

it gravelly. Nanny, Says I, this

won't do, it is sandy : she look'd

at it, and angry enough she was : rot

our Sue, says she, she's always taking

myfieve to ſand her nasty dirtystairs.

But however, to be a little cleanly

Nanny gave it a good thump upon

the table, much about the part of it

where the meat is generally laid, and

whips it into the boiler where I fup-

pose the pork and cabbage was boiling

for the family, gives it a fort of a

rinſe, and gave it me again, with as

much of the pork fat about it as would

poiſon the whole dinner ; so Isaid no

more, but could not use it, and made

use of a napkin that Iflily madefriends

with her fellow-fervant for ; at which

ſhe leer'd round and set off ; but I

beard her fay as she flirted her tail

B4 into

1
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into the ſcullery, hang these men cooks,

they are so confounded nice. I'll be

whipt, says she, if there was more

Sand in the fieve than would lay upon

a fixpence. However, she came again

presently, and I foon coax'd her into

good humour again ; come, Says I,

Nanny, I'm going to make a fricafee

of chickens, obſerve how I cut ' em (for

I'll ſhew ye how to do any part of the

dinner), andsheseemed very attentive.

When I had cut mine, there, Says I,

do you take that, and cut it in the

Same manner : and indeed the girl

bandled her knife well, and did it

very prettily : then I gave her direc-

tions how to proceed ; and it was done

neatly, notwithstanding the story ofthe

Sandyfieve. I then took in hand to

ſhew her in what manner it was to be

finished for the table. And now, din-

ner
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ner being dish'd up, Nanny was vaft-

ly pleased, andsaid, that in her judg-

ment it was the prettiest and best she

had everseen. When'twas over, the

gentleman defired, if I had time in

the evening, heshould be glad I would

come and get him two or three little

matters forfupper, for they allstay :

and befure, fays be, make us justfuch

another fricafee, for it was highly

approved on ; so I went and told

Nanny ſhe ſhould do it ; which was

agreed to : but, Sir, Says she, if I

don't do right I hope you'll tell me.

But it was done to my mind, and

Nanny was now the cook ; Supper was

Sent in, and great praises ran from

plate to plate, and they unanimously

agreed that that fricaſee was better

than what they hadfor dinner. Be-

forefupperwas well over out comes the

gentle-
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gentleman to me, Will, says he, we

bope you have this dish in the book you

are going to publish. Yes, Sir, fays

I, and every thing else you had to

day drest in the foreign way. But,

Sir, Says I, your cook did that you

bad for fupper. My maid do it, fays

be, and away he went to his company.

Nanny was immediatelyfent for, and

after some questions ſomething was

given her for the care she had taken ;

fo I wished the family a good night,

and went home. The next day, just

as I had finiſhed the tranfcribing my

first sheet for the press, in comes an

elderly gentleman, a friend of mine,

and took it up to read. While I

was writing on be interrupted me,

by asking what was meant by appa-

ratus, here, this wordfays he, (hold-

ing it to me to read. ) Why, Sir,

fays
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fays I, it comprehends all necessary

and useful things for dreſſing a din-

ner fit to serve a gentleman's table,

particularly your pretty little made

dishes, (what are generally called

French dishes .) Ump, Says my old

friend, I feldom eat any thing more

than a mutton chop, or fo ; but,

however, 'tis all very well for them

that like it. Well, but Sir, Says I,

please to give me leave ; I take it you

must have a good handſome kitchen in

your great house, and well furnished

Isuppose. Not a jot, fays my good

friend, not a jot, I want none. Why,

Sir, Says I, gentlemen in general are

as well pleaſed with the handsome de

corations of their kitchen (though they

never dress a morfel of victuals there)

as they are with an expensive and

fine furnished parlour. Well, Says be,

I like
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I like your scheme very well ; but

what must I get ? So I namedſeveral

things, and their uses. Well, I'll ga

and fee, Says be, and away he went

cock-a-hoop to the brazier's immediate-

ly, and buys much about as much as

is neceſſary for the getting up such a

dinner as I sent to table yesterday ;

which is enough for any private gen-

tleman's family, or the best inn or

tavern in England ; and costs but a

trifle, (for I bad feen it without the

old gentleman's knowing it.) But in

be comes to tell me what he had done,

and seemed mightily pleased that I

approved on't, and invited me to come

tofee it to-morrow. Next day I went,

and was had into the kitchen by my.

old friend, and very neat and decent

it look'd ; but when I had gazed

round a little, talking of his admir-

able
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able taste of placing his furniture, I

miſſed one material article, which put

me in mind of an obſervation I have

made, and often seen in small country

houses ; you may be sure to find a

mantle-piece with spits, a hold-fast,

bafting-ladle, drudging-box, iron ſkew-

ers, &c. but you may look all over

the house and find no jack ; just fuch

is the case of my good neighbour

Hackum, he seems so delighted with

his newshow that he lives in the kitchen,

and chuſes it rather than his parlour,

but has not thought one word of a

ftove ; so I addreſſed myself to him,

while walking round by way of pleaf-

ing him, I presume, Sir, your stoves

are in your back kitchen, in the old

fashion way : stoves, says he, what

d'ye mean by ſtoves ? 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 use but as you see 'em now.

Oh no, Says he, it mayn't be often I

ſhall invite my friends, and when I

do my maid can do it all very well

over this fire. (Now the fire-place,

to fave coals, is reduced to about the

fize of a falt-box.) After a little

more chat about indifferent things I

bid the old gentleman good-morrow,

and trudged home ; but dare say I

fhall bear from him again about the

ftoves, and some other little matters

there must be added to it that will

furprize him again, but all not worth

naming. As I said so it happened,

for the old man was close at my heels,

and without ceremony of anyfort, Will,

4 Says
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fays he, I'll have my stoves put up

to-morrow, and next day I'll invite a

few friends to try how my furniture

answers ; you'll come and dress my

dinner for me, won't you ? Yes, Sir,

with a vast deal of pleasure. Well,

Says he, there will be about four of us,

three of which was with him, I think,

an attorney's clerk, a taylor, and a

journeyman perriwig-maker, who, I

Suppose, are much about as great epi-

cures as himself. What doyou please

Ishould get you, Sir, Says I ? Why,

um, fays be, I don't know, I think I

have heard you talk of five and five,

and a remove. Now,Says he, Ishould

think three and three and two removes

would be better. (Ay, Says I to my-

felf, put two fresh dishes upon the

table, and leave one tore all to pieces

to keep up the symmetry of it.) Just

as

1
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1

as you like, Sir, Says I, andfor no-

velty-fake ſo ' tis to be. Now he or-

dered me to provide just what I thought

proper ; only that he should be glad of

a foup-maigre ; and thenset off. Now

I heard him say to his cronies, as he

went along, I know I shall like that

foup-maigre because they always stuff

it full of meat. Maigre, says he, 1

fuppofe is French for meat ; fo in Eng-

lish we may call it a meat-Soup. I

went to market next morning, and pro-

vided what Ijudged neceſſary for their

dinners, and took care to get enough ;

for Isupposed'em to be good trencher-

men ; and about one o'clock dinner went

up, the soup, three fowls and bacon,

and a large ſhoulder of mutton.

foup they eat all up, which was a very

large old-fashioned pewter dish full ;

The

thenfell aboard of thefowls, anddemo-

lished
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liſhed them, andſo on to the mutton ;

but before they had finiſhed it a dif-

pute arose about what meat theSoup

was made of. Beef and bacon to be

fure, Jays my old friend (and kept

on eating like a ploughman.) His

right-hand manſaid he thought it was

composed of* rumps and burs. He at

the bottom took it to be made of a leg

of mutton and turnips. Well, Sir,

Says be, to one upon the left, what

think you of it ? Why, Sir, I won't

think of it at all : if I do I shall be

fick, for I have eat too much ofit. At

length they fent for me, and I decided

it ; whichfurprized them. There was

no other ingredients than aboutfix car-

rots, as many turnips, and onions and

herbsC

* Rumps and burs are the tails flead, and roots of the

ears of a bullock ; a common perquisite of a journeyman-

butcher or tanner.
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herbs boiled to a fort of porridge, and

ftrained through a cullender to a large

quantity of toasted bread : the next

three things were a bare, a turkey,

(both baked, and spoiled, for want of

a proper fire in the kitchen) and a

plumb-pudding. There was no cere-

mony for clean plates ; but at it they

went, just as they do at one of our

country club-feasts ; the turkey was

Stript in a minute, and the poor hare

tore all to pieces, (for there was not

a carver amongst them) and a most

profound filence there was for a long

time, except only a very pretty concert

ofgrowling, Smacking their chaps, and

cracking of crufts : when all was over

with meat, plates were called for the

pudding, which disappeared in about

three minutes, though no small one.

The two removes, as the old gentleman

called
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called them, were then brought in, and

the question was which ſhould be taken

off ? The empty dish, Says one ; and

that they all agreed to. Take away

the turkey, Says the tonfor. No, Jays

another, the bare ; so as they could

not agree, a third took the hare and

plunged it into the turkey's dish. The

removes were then put on ; and that

the beauty of the third course (as I

call it) might be kept up, at each end

was a fort of pudding, and in the

middle the gibbet of the hare, and the

Skeleton of the turkey. Now the two

puddings (improperly called ſo) were

made as follows : I took a few pota-

toes boiled, and thump'd to pieces, with

an egg or two, and a littlefugar, for

one ; the other was a few old macke-

roons I had in my house perhaps twenty

years : I foak'd ' em well, and put

C2 them
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them into a little milk and flour, in-

Stead of cream and eggs, ſeaſoned it

high with plenty of onions, &c. to

which I added a large clove of gar-

lick, which is enough for the dishes of a

fifty-cover tableſerved twice over, and

covered it over with some good old Che-

Shire cheese instead of Parmesan ; so

that the colours were alike, andfent

up, as faid before. Well, neighbour,

Says the old gentleman, now for a bit

of pudding, and then we shall have

done pretty well, I hope : let'sfee, here's

eight of us ; so they were cut into fo

many parts, and every one took his

Share, and heartily they fell to, ex-

cept one whoſe taste was not quite fo

depraved as the reft ; be tasted, but

went nofarther. You don't eat, neigh-

bour, Says the opposite gentleman. I

don't lovefweet things, says he. Well,

I do,
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I do, fays one that was gobbling down

the highest dish that ever was. They

vaſtly commended it, and swallowed it

all down ; but the beauty of it was,

the mackeroon eaters eat it for a euf-

tard, and to this moment call it the best

they ever tasted. But one of' emfaid

it had a terrible twang of a bad egg,

though there was neither egg or butter

in it. Well,says my old friend, with

fuch a fort of a groan as may fre-

quently be heard in large peals at your

greatfeasts in and about the metropolis

of this kingdom. Isay, I hope every

body has made a good dinner ; but

we may thank you for it, Mr. Cook,

Says be, turning to me ; why weshould

have. cut but afad figure to-day, if

we had not had the apparatuſſes. Pray,

Sir, Says one of the most learned, what

is an apparatus ? Why, Says my old

C3 friend,
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friend, laughing at him, why astew-

pan is one, a pot is another, a ladle

another, and many other things down

in my kitchen are called apparatuſſes ;

So I left them in the midst of their

fublime chat, and went home, where,

to my no great furprize, I found the

gentlemanwhoſe dinner I dress'd t'other

day. Will, Says be, why here you

have made a strange racket at our

house. My maid talks of nothing but

you ; what a pretty dinner you sent to

table, andso easy, that it seemed no

more trouble to ye than for her to

make a Welch rabbit ; butsays, that

if she hadsuch a fet of kitchen goods

as yours, and a little of your instruc-

tions, she could do it all very well.

Well, Sir, fays I, ifyou please tofur-

nish fuch things as are wanting, and

fpare a little of her time to peruſe

what
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what I am about to publish, I make

no doubt but she'll make an excellent

cook. The girl is in the right on't, she

told me she was afraidyou would fet

her afpel by and by, by ordering just

fuch another dinner, and I amfure it

is impoſſible two made dishes can be

well done with what your kitchen af-

fords. What must I do then,ſays be,

Will ? why has notyour good old neigh-

bour Hackum invitedye tosee his kit-

chen fince he has furnished it ? No,

Says he. Well, he has got all quite

new from top to bottom ; fuch a fet as

will just do for you ; and I'll tell you

what it is, and then ſhall draw to a

conclufion ; but must ask the favour of

one small digreffion.- I promised at

the beginning to fix one never-erring

chart to steer by, so that the weakest

capacity shall never do amiſs, though

C4
be
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be mayn't arrive at once to that pitch

of perfection equal to that of the cele-

brated Mons. Clouet. First then, my

brethren, take care to begin your work

betimes. Your broth and gravy for

your foups and fauces ſhould be the

first thing in hand : your little mat-

ters in the pastry way may be done

whilst that is going on ; next prepare

yourfowls, collops, cutlets, or whatever

it may be ; put them upon plates, and

range them in neat order upon the

dreſſer before ye ; next see that your

meat and roast in the Engliſh way be

all cleverly trimmed, truſſed and

finged, and ready for the fpit. In

like manner get allyour garden things

cut, pared, pick'd, and wash'd out into

a cullender ; and amongst the rest be

fure you provide a plate of green

onions, shallots, parsley, minced very

fine
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:

fine, pepper and falt always ready

mixed, and your ſpice-box always at

hand ; so that every thing you want

may be ready at a moment's call, and

not to be hunting afterfuch trifles when

your dinner ſhould be ready tofend to

table. When yourſtewpans,&c. make

their appearance, place them all in

proper arrangement, and you cannot

eafily err. (For want of this steady

care I have known a whole courſeſtopt,

and the half of a very grand dinner

in a fair way of beingspoiled by mif-

placing only oneſtewpan, and the cooks

(though great ones) were forced to

make shift with any thing they could

throw together to make a dish to fill

the chasm on the table ; but it was

found out at last that the poorfcullery

woman finding it among the foul things

without looking under the cover, ſouft

it
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it into the dishkeeler, and 'twas loft.

It was only a charming dish of green

morels, in the room of which was

• fervedfix or eight heads of celeryflung

into a frying-pan for a little colour,

and diſhed up with a little fugarfifted

over it.) What I obferved before this

long parenthesis I call good manage-

ment, and will alwaysfucceed ; the re-

verfe of it is bad. I have known the

time more than once or twice, that a

cook has loitered away his time in the

morning, and began his work perhaps

at ten o'clock, and then at the wrong

end too ; so that time has so elapsed

upon his hands that it was impoffible

for him to be ready at the hourſetfor

Sending to table ; so that instead of

winning the praises of his master or

lady, and the rest of the good company,

be gets into disgrace, and loses his cha-

5
racter.



PREFACE. xxvii

racter. This is what is meant bySay-

ing the cook can never do well,for they

must fail of it if they are regardless

of time ; So take it by the forelocks,

my friends, and follow the instructions

in the treatise before ye, and you'll be

fure to be right, and foon procure to

yourself a vast deal of fame. Now,

Sir, please to give me leave to make a

catalogue of fuch things as you stand

in need of in your kitchen : Two little

boilers, one big enough for your broth

or boiling a leg of mutton, and the

other for the boiling a couple of fowls

or ſo, afoup-pot, eight smallstewpans

of differentsizes, two very large ones,

and covers to them all, a neat handy

frying pan that may ferve as wellfor

frying any little matters, as an amlette

or pancakes, a couple of copper ladles,

two or three large copperſpoons, aslice

or
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or two, and an eggſpoon, all tinn'd ; a

pewter cullender, three or four fieves,

(one of lawn) ; to which you may add

half a dozen copper cups that hold

about three-fourths of half a pint,

and as many of a leſſer ſize, and an

* etamine or twofor theftraining your

thick foups, cullies or creams. Your

cook willfind usesfor all these utenfils,

if youshould ever give an order to get

the dishes prescribed in the following

receipts : but all your wooden ladles,

Skimmers, cabbage-nets, andfuch nafty

things, banish them from your kitchen,

let them not touch your broth, Soup,

fish, or any thing else ; keep nothing of

that fort there but two or three large

wooden spoons, and them always kept

clean for their particular uſes, such as

Stir-

* An etamine is a stuff made on purpose for these uses

and are fold at many shops in London,
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Stirring any of your fauces in your

stewpans, for pewter will melt, and

copper willfret the tinning off. It is

needless tosay any thing of little round

Sauce-pans for venison fauce, warm-

ing of gravy, melting of butter or

fish fauce, or the like. 'Tis supposed

every houſe has a proviſion of thatfort.

And now let my brother or fifter cook

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 easy method

prescribed in the following receipts ;

and if it is not the moſt egregious blun-

derer in the world I'll be anfwérable

for all that is done amiss. What my .

friend Clouet will say when he hears

of this rafh adventure of mine I can-

not guess ; but this I'm sure of, he'll

be my voucher that it is all authentic.

As

1
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As to the character of that gentle-

man, much at this time must not be

faid : that he was an honest man I

verily believe, and might I have leave

to give him praise equal to his merit,

I would venture tosay he was worthy

of the place be enjoyed in that noble

family he had the honour to live in.

Much has been faid of his extrava-

gance, but I beg pardonforfaying it,

hewas not that at all, nay, fo far from

it, this I can aver, that setting afide

the twofoups, fish, and about five gros

entrées (as the French call them) he

has, with the help of a couple of rab-

bits or chickens, andfix pigeons, com-

pleted a table of twenty-one dishes at

a course, with such things as used to

ferve only for garnish round a lump

of great heavy dishes before he came

bere, fuch as calves and lambsſweet-

breads,
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breads, sheep and lamb's rumps, tur-

key's livers, and many other fuch like

things, of which, with proper fauces,

be used to make as many pretty neat

dishes . Thesecond or third great din-

ner be dreft for my Lord Duke, be or-

dered five calves heads to be brought

in, which made us think some extra-

vagant thing was on foot, but we

Soon Saw it was just the reverse of

it ; be made five very handsome and

good dishes of what he took, and the

heads not worth a groat less each. The

tongues, pallets, eyes, brains, and ears.

The story of his aſſiette of popes-eyes,

the quintessence of a bam for sauce,

and the gravy of twenty-two par-

tridges forfauce for a brace, was al-

ways beyond the credit of any fenfible

perfon ; so shall leave that untouch'd.

The second course dishes, or extrémes,

be
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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 most of them, he made two, and

all prettier, because they were not fo

heavy. But I am afraid I shall

launch out too far in encomiums on

my friend Clouet ; but beg to be ex-

cused by all my readers. One thing

more and then I'll leave him to his

new master marshal Richlieu (for

there I am informed he now lives as

fteward, or maitre d'hotel). That I

thought him very honest I think I

faid before, not only that, but he was

of a temper so affable and agreeable,

as to make every body happy about

him. He would converſe about indif-

ferent matters with me or his kitchen

boy, and the next moment, by a fweet

turn in his discourse, give pleasure by

his
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his good behaviour andgenteel deport-

ment, to the firſt ſteward in the fami-

ly. His conversation is always modest

enough ; and having read a little he

never wanted something tosay, let the

topick be what it would.

D A
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COMPLETE SYSTEM

OF

COOKERY.

B

I.

EFORE we begin with

Mr. Clouet's method or

art of making his potages

or foups, ' tis neceſſary firſt

of all to point out his manner of pre-

paring his bouillion or broth. Inſtead

of the leg or ſhin of beef (which are

theD 2
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the common pieces in your two-penny

cut ſhops) take eight or ten pound of

the lean part, which, in London, is

called the mouse-buttock, with a little

knuckle of veal, neatly trimm'd, that

it may ſerve to ſend up in your foup.

A pot that holds three or four gal-

lons will do. When you have waſh'd

your meat put it over the ſtove full

of water ; take care that 'tis well

ſkimmed before it boils, or you'll

loſe the whole beauty of your foups

and fauces ; fprinkle in a little falt

now and then, and 'twill cauſe the

ſkim to riſe ; let it butjuſt boil upon

the ſtove, but take it off, and to fim-

mer fideways, then all the foil will

fink to the bottom ; to ſeaſon it take

ten or twelve large found onions,

eight or ten whole carrots, three or

four turnips, a parſnip, 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

practice) it makes the broth thick and

grouty, and ſpoils the pleaſing aſpect

of all your dinner, and hurts the meat

that thousands of families would leap

maſt-high at ; ſtrain it through a lawn

fieve into a clean earthen pan, ſkim

the fat all off, and make your ſoups

and gravies, &c. of it as you have

directions in the following receipts.

N. B. Monf. Clouet never made uſe

of either thyme, marjoram, or fa-

voury, in any of his foups or fauces,

except in ſome few made diſhes, as

you'll fee in going on ; and where

carrots are uſed beſure to cut off the

D 3 rind,

1
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D3 rind,
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rind, or 'twill give a reddiſh hue,

which is diſagreeable in any thing.

This recipe of making my broth takes

up a pretty deal of room ; but as all

the reſt depends upon this being well

done, 'tis of the utmoſt conſequence

to ſee that 'tis ſo. You may wonder

of what uſe ſo many roots, &c. can

be of; my anſwer is, you can make

no favoury diſh good without them.

In this the French always were too

cunning for us. The best of them

all will not pretend to do any thing

for the beſt gentleman in the king-

dom, unleſs they could be allowed

plenty of every thing from the gar-

den. No, no. Point des leſgumes ;

point de Cuisinière. No good garden

things, no French cook. And from

my own experience I know itto be fo.

I would venture myſelf 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 moſt of our gentry, and all for

want of better knowing the uſes of

roots 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

ſhop, ſcarce any thing can be done

and finiſhed well without it. After

this I ſhall endeavour to be much

more concife. I ſhall ſay nothing of

drawing and truſſing of fowls, and

ſinging, peeling, ſcraping, picking,

or waſhing of garden things, trim-

ming ofyour meats, ſcaling or clean-

ing of fiſh, or any thing of that fort,

for ſo much tautology would fill up

a volume half as big as what I pro

poſe this to be, but ſhall put down

D4 the

a
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thecompoſition in as few words as it

will admit of.-Next then-

II.

To make a clear gravy of veal for

Soup.

Three or four pound of a leg of

veal, a flice of raw ham, in the mid-

dle of a ſtewpan, with a morſel of

fat bacon under it, two or three

onions, carrots, and ſome parſley upon

it, pour in two or three ſpoonfuls of

your broth, cover it cloſe, ſet it upon

a flow fire till it becomes dry and

brown ; but you must obſerve that

that part of the pan that is uncovered

with meat will take colour firſt, ſo

that you muſt often move it round,

that it may every part be ofan equal

brownneſs ; and ifyounick 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 ſimmer for half an hour

or a little more, ſtrain 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 uſe

of it for any fort of gravy-foup or

fauce.

III.

Potage de Santé au jue clere.

Soup Sante of clear gravy.

This ſoup 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 beſt approved on ;

prepare ſome crufts of two or three

man-
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manchets, or French rowls, in a ſtew-

pan, boiling them till very tender in

as much as will fill your foup-diſh.

You may boil your knuckle of veal

in it if you have made a referve of

it, or a chicken,and ſerve it upboiling

hot, and garniſh your dish with ſome

carrot, cut very thin and even, folded

round one flice upon another ; for all

foups look neateſt 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 lafarce. The man-

ner of making it you'll find in one

of the following receipts.

IV.
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IV.

Potage de Santé aux herbes.

Soup fanté with herbs.

Of herbs or vegetables you must

ſhift with celery and endives in the

winter, but add a lettuce if you can

get it ; provide a duckling, or a

chicken neatly blanch'd, and boil it

in your foup, which is nothing more

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 ſo, and when

'tis almoſt your time of dining add a

little ſpinage, forrel, and chervil,

chopt but not ſmall, and boil it about

five minutes ; prepare your crufts as

before in a ſtewpan, and lay at the

bottom of your diſh, lay your duck

ling
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ling in the middle, and pour your

foup over it, and ſerve it up with

fome thin bits of celery for garniſh,

or without, as you like beſt.

For the ſummer ſeaſon you may

add a handful of young peaſe, heads

of aſparagus or ſparagrafs, nice little

firm bits of cauliflower, bottoms of

artichokes, and many other things

that the ſeaſon affords ; 'tis but alter-

ing the name from one to the other,

as you make your bills of fare daily ;

and you make twenty ſoups by this

one receipt as eaſy as one ; for in-

ſtance, Soup Santé aux petit pois, i. e .

with young peaſe ; ſo on to the

reft.

V.
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V.

Potage, or Soup a la Julienne.

This is a favourite ſoup, and now

highly in vogue, and not much more

expenſive than the former. Inſtead

of beef and veal for its broth, make

it of a hen and veal and a bit of ham,

ſeaſoned as before. Make your gravy

ofit as for Soupſanté; provide fome

bits of carrots about an inch in length,

cut long-ways, flice it very thin, and

cut it into ſmall ſquare pieces the

full length ; prepare ſome turnips

in the ſame manner, ſome celery in

the ſmallest bits you can of equal

length ; blanch all this two or three

minutes, ſtrain them, and put them

in your ſoup-pot, and when your

gravy
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gravy is ready ſtrain it to them ; add

to this a little purſlane, the hearts of

two or three lettuce, a little chervil,

ſpinage, and forrel, minced fine, and

boil it together gently for an hour ;

get your crufts ready as before, and

ſerve it up. If green peaſe 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 ſerve a chicken up

in it, or veal as before.

VI.

Potage a la reine. What queen I

I know not.

To make a proper ſtock 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, parſley, and a blade

of mace ; boil it all together as you

do gravy, for an hour ; take all from

your broth, and ſtir in the white part

of a roasted fowl or chicken, and

about two ounces of ſweet almonds

blanch'd, and both well pounded, the

yolks of three or four hard eggs

maſh'd, with the ſoft of a manchet

boiled in good milk or cream ; rub it

well through an etamine, and pour

it into your ſoup-pot ; take care to

keep it boiling hot, but never let it

boil a moment over your ſtove, but

keep it moving ; provide fome crufts

well foak'd, and a chicken in your

diſh, and ſerve it up, with a little of

your best gravy poured in circles or

patches. This is the moſt modern

way.

Another
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Another faſhion I have often ſeen,

and I think no bad one where plate

is uſed : put your foak'd bread into

your diſh, and ſet on a chaffing-diſh

of charcoal, ſo 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 ſhould be ſcrap-

ed offwith the ſoup-ſpoon. No other

difference but that.

VII.

Potage aux Nantiles ; or, Nantile

Soup.

Nantiles are a fort of grain that

come from abroad, and are fold at

moſt of the oil-ſhops in London, in

ſhape like a vetch or tare, but much

leſs. Take about a quart of them,

and boil in water only till very ten

der,
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der, for your ſtock. You must be fo

extravagant as to have a roasted par-

tridge ; pick off the flesh, and I'll

preſently ſhew the uſe of it : the

bones you may crush to pieces, and

put to them ſome bits of ham, with

about three quarts of broth and gravy

mix'd : add to it as before onions and

carrots and parfſley ; boil this as the

laſt ; take all from it ; ſee that your

partridge meat is well pounded, and

your nantiles, and ſtir them into your

broth, and let boil a few minutes ;

ſtrain it through your etamine, and

ſerve it with a partridge in the mid-

dle, and ſome thin morſels of bacon

for garnish, which may be both boil'd

in your broth, being well blanch'd ;

have fome crufts ſoak'd as before, and

ſerve it up.

E VIII.
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VIII.

Potage a la purée verte.

Peafe Soup.

If you make this foup in the fea-

fon of green-peaſe, take about three

pints of old ones, boil them tender,

and pound 'em well, a bit of butter

in a large ſtewpan, and fry, with ſome

bits of ham, two or three carrots,

onions, turnips, and a parſnip , a

leek or two, fome bits of celery, and

mint-tops, a little ſpice and whole

pepper ; pour in about three quarts

of broth, and boil it an hour ; take

all out, and put in pour peaſe, with

the foft of a French roll well foak'd

in a little broth, for peaſe will not

thicken enough at this time of the

year ; fet it over your fire a few mi-

nutes,

1
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:

nutes, and paſs it through your eta-

mine ; provide a little celery and en-

dives, or lettuce ready boiled, with a

few young peaſe ; put them to your

ſoup, and let it ſimmer till dinner-

time ; add a little handful of ſpinage

and forrel chop'd, which may boil

five minutes ; prepare your crufts as

before, and ſerve it up with a ſquare

bit of bacon cut in bits through the

rind, and may be boiled with your

broth.

For the winter ſeaſon make use of

blue peaſe, which are always to be

had in London, and celery and en-

dives to ſerve up in it ; and ſtain it

with the juice of ſpinage..

E2 IX.
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IX.

Potage au ris ; or, Rice Soup.

Get about a pound of rice, waſh

and pick it very clean ; boil it a little

while in water only ; ſtrain 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

ſtirr'd ; when 'tis quite ſoft you may

ſerve it up with ſome of your beſt

gravy poured round (as in the Soup

a la reine.)

Potage au Vermicelle ; or Vermi-

celli foup, is done juſt after the ſame

manner ; ſo needs no other receipt.

X.
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Potage aux onions ; or, Onion Soup.
1

It differs from a clear gravy before

preſcribed only in this ; take three

or four large onions, take off the fe-

cond coat, and ſlice them in halves

very thin, lay them in water a while,

dry them, and fry them of a nice

brown, in a bit of freſh butter, pour

in a little warm water, and ſtrain ' em

upon a ſieve that they may not be

greaſy ; put them into your ſoup to

boil a few minutes ; order your crufts

as before, put to the bottom of your

diſh ; pour your ſoup in, and ſerve it

up with a knuckle of veal or without

as you like beſt. Very ſmall onions are

ſometimes uſed for a change ; fry'd

in the ſame manner, whole.

E 3 XI .
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ΧΙ.

Potage aux ecreviſſes.

Crawfish Soup .

You make this ſoupwith the broth

ofmeat or fiſh, juſt as you like beft ;

for your ſtock you must provide two

or three ſmall flounders, eels, gud-

geons, &c. put 'em boiling in about

three quarts of broth or cold water ;

when it is pretty nigh upon boiling

befure you ſkim it well. Ifyou chuſe

the maigre fort, put in half a dozen

onions, three or four carrots cut in

pieces, and ſome parſley, a little fpice

and whole pepper, about three-quar-

ters of a hundred of crawfish if pret-

ty large will do ; take off the ſmall

claws and the ſhells of the tails, and

pound them fine, and boil 'em with

your
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your ſtock, about an hour, ſtrain it

off, and break in ſome crufts of French

bread to thicken it, and if you can

the ſpawn of a lobſter, (that within

gives the beſt colour), pound it, and

put to it, ſtrain it through your eta-

mine, and keep it boiling hot only.

My reaſon for it, is this : when it boils,

if 'tis two minutes, all the beauty of

it (which is the colour) fubfides, and

the broth ſwimming at top, put your

crawfiſh in, make hot, only preſerve

a few to lay round your diſh, with a

rim of ſmall flips of bread faſtened

with the white of an egg to prevent

their rolling in. No bread with this

foup.

Prawns make an excellent ſoup

done juſt in the fame manner ; but

you must obſerve there is a ſmall bag

in the carcaſs full of gravel, which

must
E 4
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muſt be always taken out before you

pound them for your ſtock. You take

only the tail ofthe prawn to put into

your foup; but the crawfiſh body and

all, but the ſmall legs and ſhells.

This is a ſoup maigre you fee ; if

broth is better liked put that.

XII.

Bouillis des tendrons debœufaux choux.

Hodgepodge of beef with ſavoys.

Provide a piece of the middlemoft

part of brifket beef about fix pound,

cut it in ſquare pieces ſo as to make

ten or twelve of it ; don't put it into

too big a pot, but ſuch a one as will

be full with a gallon of water to it ;

take care to ſkim it well, and feafon

it well with onions, carrots, turnips,

leeks and celery, and a little bundle

of
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of parſley, and fome pepper ; when

your meat is boiled very tender, ſtrain

your broth from it, and put it into a

foup -pot or ſtewpan ; take another

with an ounce or little more of but-

ter, melt it, and put in a large ſpoon-

ful of flour, ſtir it over the fire till

it becomes brown, take the fat off

your broth and put to it, boil it a few

minutes, and ſtrain to your beef ;

your ſavoys ſhould be well blanch'd,

and tied up feparate, put them into

your meat, and let it ſtew very gently

till your dinner is called ; take it off

and clean all from the fat, place your

meat in neat order in your diſh or

ſoup-diſh, lay your favoys between,

pour your foup or fauce over it, and

ſerve it up with a little parſley ſprink-

led genteely over it. This diſh is fre-

quently fent to table with turnips or

carrots
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carrots inſtead of ſavoys, cut in neat

bits, and boiled, before you put them

to your foup.-'Tis but to ſay, des

tendrons aux carrots, i. e. with car-

rots ; or aux navets with turnips.

Hodgepodge of veal or mutton is

done after the fame manner, with

this difference only, instead of mak-

ing your foup brown ftir your flour

no longer than while it retains its

whiteneſs, and pour your broth in,

and ſtrain to your meat,

XIII.

Un plat de Soup pour Souper,

Soup for fupper.

This may feem to be but a ſimple

thing to place among theſe high mat-

ters ; but I never fee it come from

table without a terrible wound in it.

If
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If it has but the approbation of few

it will pay very well for the room it

takes up here.

To a quart of good new milk put

a pint of cream, a bit of lemon-

peel, a laurel-leaf or two, and a ſtick

of cinnamon, and a few coriander

feeds, and fome good fugar ; boil it

for a few minutes, and ſet off to cool;

blanch two ounces of ſweet almonds,

with two or three bitter ones, pound

them with a drop of water to a paſte,

and ſtir them in your milk, rub it

through an etamine, pour it back into

your ſtewpan, and make it juſt boil-

ing. Provide the yolks of about ten

eggs, and pour in beat nice and

fmooth, ftir it upon your ſtove care-

fully for a minute or two, and it is

ready to ferve to table, putting on it

fome rufks or toafts ofFrench bread.

XIV.
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XIV.

Water Souchy.

This is rather a Dutch diſh, and for

change no bad one. To make this in

perfection you ſhould have ſeveral

forts of ſmall fiſh, flounders, gudgeons,

eels, perch, and a pike or two ; but it

is often with perch only; they ought

to be very freſh ; 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 freſh ſpring

water ; (this is what is called crimp-

ing of fiſh in London) ; put them in-

to a ſtewpan with as much water as

you think will fill your diſh, half a

pint ofwhite wine, a ſpoonful or two

of vinegar, and as much falt as you

would for broth. Put them over your

fire
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fire in cold water, and take particular

care you ſkim it well in boiling ; pro-

vide ſome parſley roots cut in flices,

and boiled very tender, and a large

quantity of leaves of parſley boiled

nice and green. Whenyour fiſh have

boiled gently for a quarter of an hour

take them from the fire, and put in

your roots, and when you ſerve it to

table ſtrew your leaves over it ; take

care not to break your fiſh, and pour

your liquor on ſoftly and hot ; ſome

plates of bread and butter are gene-

rally ſerved up with this, fo be fure

to have them ready.

-

XV.
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XV.

Potage maigre aux herbes.

Herb Soup without meat .

For the fummer ſeaſon three or four

carrots, a little bunch ofgreen onions,

a few beet-leaves, and a handful of

ſpinage and forrel, a little purſlane and

chervil, and two or three lettuce, and

ſome ſpice and pepper, ſtrip all into

ſmall bits and fry them in a large

ſtewpan, with a bit of freſh butter;

pour in about two quarts of water, and

let it boil gently for an hour at leaſt,

ftrain it off to the ſoft of a French

roll well foak'd, and paſs it through

your etamine ; prepare the heart or

two of nice light ſavoys or cabbage, a

couple of lettuce, and a handful or

two of young peaſe, ſtew 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

flices of white bread, then your cream

and eggs ; ftir it well together, cover

it down very cloſe till you are ready

for it ; juſt ſhew it to the fire and fend

it up. This ſoup is frequently done

with cucumbers quartered, and the

feed cut out, instead 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-

ſerved for fuch uſes, and in most of

the oil-ſhops in and about London.

:

: XVI .
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XVI.

Potage maigre aux pois.

Pease soup without meat.

For this foup a great quantity of

garden things is uſed, five or fix large

onions, as many carrots, and a turnip

or two, three or four leeks, celery,

plenty of ſpinage, ſorrel, parſley and

mint ; cut and ſlice all theſe into a

large ſtewpan, and fry as before, pour

in about three quarts of water, (for

ſome will be loft amongſt ſo many

roots and herbs), and boil about an

hour and an half very foftly, ſtrain

into a pan with fome ſoft bread, and

paſs it through your etamine; prepare

ſome blue or white peaſe, which is

best liked or handieſt, well pounded,

and ſtir it from the lumps and ſtrain

it
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it again, rubbing the peaſe well thro' ;

have ſomecelery and endive,wellboil-

ed, a little ſpinage and forrel cut and

boiled with your ſoup ; provide fome

white bread fry'd in ſmall dice in a

bit of good butter ; ſtrew it in your

ſoup when 'tis diſh'd up, and ſerve it

to table.

Take care it don't burn, for it is

very apt to do ſo whenyourpeaſe are

to it, ſo keep it ſtirring.

Potage aux Nantiles is done in the

ſame manner, and common ſoups

among foreigners throughout the win-

ter ; and I hope my friends ofmy own

country will approve ofthem too.

Fiſh being the ſecond firſt courſe

diſh takes its place next.

N. B. Mr. Clouet never boiled

any fiſh of any fort in the plain way ;

and as almoſt every body knows the

eafyF
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easy method of dreffing of them ſo,

and their proper fauces, 'twill be need-

leſs to put it down here. I propofe

but four for his gros entrées, or re-

moves, which is a turbot, falmon, a

pike, and carps, done in manner fol-

lowing.

I.

Turbot a l'Italienne.

Turbot in the Italian way.

Cut the fins and tail of your fiſh

off, and lay to foak in a marinade for

an hour or two, which is a little vine-

gar, white wine, ſalt and water, fome

green onions andbayleaves,with ſome

blades of mace and whole pepper ;

take your fiſh anddry it upon acloth,

and place it in a ſtewpanjuſt its fize.

The most common fauce in Mr.

Clouet's
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Clouet's way was that at top, fauce

Italienne; to make which, with about

a pint of good gravy, put a glaſs or

two of Rheniſh, two or three ſpoon-

fuls of oil, the juice of a couple of

lemons, an anchovy or two, a little

pepper and ſalt, ſome ſhallots minced

very fine, and a little bundle ofgreen

onions and parſley tied up,pour it on

your fiſh, ſo much as will juſt cover

it ; if you find this not quite enough

add a ſpoonful or two of your * cul-

lis, cover it down very cloſe, and fet

it upon a flow ſtove to ſimmer 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 ſtrain to it, about as

much of your liquor from your fiſh,

add a few olives pared from the ker-

* The next thing after theſefour offish.

F2 nel,
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nel, or capers ; diſh your fiſh up hot,

boil your fauce a few minutes and

pour it over it, ſtrewing a little parfley

minced very fine over, and garniſh

with a great deal of whole, freſh and

fine pick'd.

This is an excellent way to dreſs a

John o'Dorey, or upon a pinch a

large plaice is no bad thing.

II.

Saumon aux crevettes.

Salmon with shrimp Sauce.

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

mentioned ; put it into ſome long

ſtewpan juſt its bigneſs if you can,

with a fiſh 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 daſh of vinegar, ſome ſweet

baſil and thyme, whole pepper, falt

and mace, two or three ſhallots, a

bunch of parſley and green onions ;

pour in as much water as will juft

cover it, letyour lidbe ſhut cloſe upon

it, and about an hourbefore your din-

ner put it over a flow ſtove to ſimmer,

and prepare your ſauce as follows :

provide as many ſmall prawns or

ſhrimps (the tails only) as you think

neceſſary for your piece of ſalmon ;

put intoyour ſtewpan to them a pro-

portionate quantity of cullis, add to

it a little bafil, pimpernel, thyme and

parſley, all minced very fine, with a

daſh of white wine; boil all about a

quarter of an hour, ſqueeze in the

juice ofalemon or two,take care that

1

F3
the
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the fiſh is well drained, and put meat

into your diſh, pour your fauce over,

and ſerve it up; garnish with lemons

cut in quarters.

Trouts may be done in the ſame

manner .

At times when maigrefauces are

choſen, make a little broth of a few

fmall fiſh, ſeaſon as above, ſkim it

well, and boil it but about half an

hour, ſtrain it into a ſtewpan, add a

bit of butter mix'd with fome fine

flour, provide the yolks of four or

five eggs, and about a gill of cream ;

ſtir your butter, &c. to prevent its

being lumpy, and let it boil a little

while, ſet it off the fire, put in your

prawns with your cream and eggs,

cover it cloſe for a few minutes, keep

it moving over the ſtove for a moment,

ſqueeze in your lemon, and ſerve it

up.
Such
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Such a ſauce as this may ſerve for

any fort offiſh, either ſtew'd or boil-

ed ; and without the help of Mr.

Clouet, I have many a time toſs'd up

a diſh of fiſh with only its own natu-

ral broth ſeaſoned in the manner pre-

ſcribed; I mean by ſtewing and ſtrain-

ing its broth, and thickened as above.

:

III .

Une brochetfarcez, fauce aux capers.

Pike withforce-meat and caperfauce.

Prepare your pike thus : gut it

without cutting of it open, but take

care it is well cleaned ; cut a notch

down the back fromhead to tail, turn

it round, and faſten the tail in the

mouth, and lay it in a marinade as

before : for your farce or forcemeat

take the udder of a leg of veal, or

F4 the
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the kidney part of a loin of lamb,

ſome fat bacon cut in dice, the ſpawn

or melt of the fiſh, ſome green onions,

amushroom or two, or truffles, parf-

ley, and ſalt, a little nutmeg and pep-

per, add a morſel ofbutter to fry it,

chop it all well, and the ſoft 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

ſeaſoned to your mind, and fill the

belly of your fiſh, and cloſe up that

part that is cut in the back ; make it

nice and even; take two or three eggs,

daub it well over, and ſtrew ſome

crumbs of bread upon it, and bake

it in a gentle oven, the time accord-

ing to the bigneſs of your pike. For

your fauce, to two or three ladles of

your cullis add two or three large

ſpoonfuls of whole capers, ſome parf-

ley

1

i
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ley minced fine, the juice oftwo le-

mons, a little minced ſhallot, and

ſerve it up in your diſh hot, but not

poured over.

As this diſh is bak'd, garnish with

alarge quantity of fry'd parſley.

The French are fond of barbel,

chubs, or chevins, done in the ſame

manner.

:

IV.

Des carpes a la cour.

Carps done the court fashion.

Abrace of carp is handſomeſt for

a diſh. Place your fiſh in a ſtewpan

that theyjuſt fill, upon two or three

fſlices of bacon or ham, that you may

turn them the eaſier ; pour in as much

wine as will juſt cover them, a ladle

or two ofcullis, ſeaſon with abunch of

onions
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onions and parſley, ſome cloves and

mace, pepper, falt, and three or four

bay leaves, and two or three ſhallots

and mushrooms, an anchovy or two ;

and let your melts or ſoft rowes ſtew

with the fiſh about halfan hour; but

the ſpawn or hard rowes boil ſeparate,

andwhenyour ſauce is ready cut it in

pieces, and put in, for it is very apt

to crumble to bits and ſpoil the come-

lineſs of it. For the ſauce take about

half of what the fiſh are ſtewed in,

and as much cullis added to it. For

a fauce hachée, a little burnet, pim-

pernel, amushroom or two, and ſome

parſley, all minced very fine ; take

yourmelts or ſpawns and cut in ſmall

pieces, and boil a little while inyour

ſauce; diſh up your fiſh, add the juice

of a lemon, and pourhotupon 'em;

garnish with parſley only.
Tench
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Tench may be done juſt in the

fame manner.

こ

1

ΧΧΙ.

Ipropoſe to put twelvegros entrées

ofmeat : but firſt of all to ſhewMr.

Clouet's method ofpreparing his cou-

lis or cullis .

Take a ſtewpan that will hold

about four quarts, put a thin ſlice or

two of bacon at the bottom, about

two pound of veal, a piece of ham,

three or four carrots, onions and parf-

ley, with a head ortwo ofcelery, pour

in about a pint ofyour broth, cover it

cloſe, and let it go gently on upon a

flow ſtove for an hour ; when it comes

to be almoſt 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

apound
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apound offresh butter, melt it, three

or four large ſpoonfuls of fine flour,

and rub over a ſtove till it is of a fine

yellowiſh or light-brown colour, pour

it into your gravy, and ſtir it well af-

ter boiling ten minutes or fo; take

your meat and roots out, and paſs it

through your etamine; take off the

fat, and ſet it handy for fuch uſes as

you'll find in the following receipts.

Be ſure great care is takenof this, for

on it the goodness and beauty of all

the reft depends.

I.

Longe de veau marinée, fauce brune.

Loin of veal marinaded, with a brown

Sauce.

Your loin of veal ſhould be put

into the marinade the day before ;

take
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take about two quarts of new milk,

and put to it ſome green onions, a

ſhallot or two, parſley, a little ſpice,

whole pepper, ſalt, two or three bay

leaves, and ſome coriander ſeed ; put

your veal in, and keep it well turn-

ed ſo as to foak it well, till it ſhould

be ſpitted 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 baſte with this mari-

nade, but Mr. Clouet never, nor with

any thing elſe. For your ſauce, mix

about a pint of your cullis thinned

with a little gravy, mince two or

three mushrooms and capers, a little

parſley, and a ſhallot or two, pour it

into your diſh, adding thejuice of a

lemon, with the kidney undermoft.

II.
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II.

Un jambon aux epinars.

Ham with spinage.

In this the French beat us again.

You ſcarce ſee ahamgo to table fit to

eat in the Engliſh way. We ſerve it

up generally not half foak'd, ſalt as

brine, and almoſt as hard as a flint,

and our fauce moſt times nothing

more than a little greaſy cabbage and

melted butter, and fometimes for gar-

niſh an ugly fowl or two, or half a

dozen pigeons badly truſſed. The

French go another way towork ; they

take their ham and trim every jot of

the outſide off (et mettez le tremper)

put it in foak two or three days in

milk and water, with a handful of

coriander feeds ; and in boiling they
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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 fimmerfor four

or five hours, or till it is tender as a

chicken ; take care to preſerve it

whole, and make your fauce thus ;

ſtew your ſpinage nice and green,

ſqueeze the juice from it quite dry,

and chop it fine ; put to it in a ſtew-

pan a ladle ofyour cullis, a little pep-

per, ſalt and nutmeg, ſee that it is

of a good flavour and thickness, and

ſerve it up with thejuice ofa lemon

under your ham, with the ſkin taken

clean off.

III.
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III.

Jambon rotis.

Roasted ham.

:

For this entrée is generally provid-

ed a newWestphalia or Bayonne ham,

ſoaked as before ; put it to a flowiſh

fire, and baſte it with a little Rheniſh

or other white wine pretty conſtantly

till it is done ; but before you ſpit it

draw your knife round between the

fat and the ſward ; and in roaſting

you may eaſily take it all off; make

it ofa nice colour, and for your fauce

daſh into it a ladle or two of your

cullis, a glaſs of Champagne or Rhe-

niſh, and a few tops ofaſparagus, cau-

liflower, or capers, add the juice of a

lemon, and ſerve itup hot.

IV.
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IV.

Jigot de mouton aux onions Eſpaniols.

Figgot of mutton with Spanish onions.

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 leaſt, thump it well, and bind it

with packthread, that you keep whole

when you take it out ; put it into a

pot about its bigneſs, and pour in a

little ofyour broth, and cover it with

water ; put in about a dozen ofSpa-

niſh onions, with the rinds on, three

or four carrots, a turnip or two, fome

parſley, and any other herbs you like ;

cover down cloſe, and ſtew it gently

for three or four hours; but take your

onions after an hour'sſtewing, and take

the firſt and fecond rinds off, put 'em

G into
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into a ſtewpan, with a ladle or two

of your cullis, a mushroom or two,

or truffles minced, and a little parſley;

take your mutton and drain clean

from the fat and liquor ; make your

ſauce hot, and well ſeaſoned, ſqueeze

in a lemon, and ſerve it up with the

onions round it, and pour the fauce

over it.

V.

Chine de mouton aux concombres, ou

Sauce hachée.

Chine of mutton with cucumber Sauce,

or a fauce of berbs minced.

You must provide the two fore

quarters of mutton, ſmall and fat ;

cut it down the fides, and chop thro'

the ſhoulders and breasts, ſo that it

may lay even in your diſh, raiſe the

fſkin
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ſkin alloff without cutting or tearing;

prepare un petit falpicon des herbes,

as the French call it ; i. e. ſcrape a

little fat bacon, and take a little thyme,

marjoram, ſavoury, parſley, three or

four green onions, a mushroom or

two, and a ſhallot, mince all very

fine, and fry them gently in the ba-

con ; add a little pepper, and when

it is almoſt cold, with a paſte-brush

daub it all over the back of your

meat, ſkewer the ſkin over it, ſpit it

with three or four large ſkewers, and

wrap fome paper over it well butter-

ed, roaft it enough very gently, and

for your fauce provide fome cucum-

bers (if in feafon) nicely quarter'd and

fry'd in a bit of butter to a brown

colour ; ſtrain them upon a fieve for a

minute or two, and put them into a

ladle or two of your cullis, boil them

a littleG2
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a little while, and throw in fome

minced parſley, thejuice ofa lemon,

and ſerve it up. For your hachée, or

ſauce of herbs, prepare juſt ſuch mat-

ters as are fry'd for the first part of it ;

take a ſtewpan, with as much ofyour

cullis as is neceſſary, and ſtrew all in,

and boil about half an hour very foft-

ly ; take the paper and ſkin of your

chine, and fend it to table with the

ſauce poured over it, adding the juice

of a lemon ; and taſte it to try ifit is

well flavour'd.

The hind chine of mutton is not fo

commonly dreſſed among the French,

but fometimes done in the fame way.

VI.
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VI.

Chine deniere de mouton enfurprize a

la Glouet.

Hind chine of mutton after thefashion

of Mr. Clouet.

Provide a nice ſmall fat chine not

too freſh ; take off the ſkin as the

other, make a fort of paſte of but-

ter, mixt with ſome thyme, parſley,

and a mushroom, a little pepper and

falt, ſmear it over the back, and fil-

lets of your meat, and ſkewer on the

ſkin, ſpit with ſkewers (for nothing is

more diſagreeable than a ſpit-hole

through all the meat), roaft it gently

with fome paper over it; but take care

'tis not too much done ; for it is

haſh'd in the manner following : raife

G3
the
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the ſkin ſo as to preſerve it whole, and

cut the fillets out from end toend, and

thoſe of the inſide, and ſave all its

gravy ; keep your bones hot before

the fire, and cutyour fillets ten times

thinner than awafer if it's poſſible ;

put to it a ladle or two of your cul-

lis, with the gravy, a ſhallot or two

minced, and fome mincedparſley, toſs

it up over a ſtove till 'tis boiling hot,

but don't boil it a minute, ſqueeze in

a lemon, diſh up your chine, pouring

thehaſh over it, and cover it with the

ſkin neatly, and ſend it up.

With a greatdeal of care a ſhoulder

of mutton may be done in the ſame

manner. Theſe are dishes that never

fail of being well eat.

VII.
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VII.

Rots bœuf, d'agneau, ou deux quartiers

d'agneaux derriere, aux epinars a

la creme.

Two bind - quarters of lamb, with

Spinage.

Take your two quarters of lamb,

truſs your knuckles in nicely, and lay

it in foak two or three hours in ſome

milk, coriander feed, a little ſalt, two

or three onions, and parſley ; put it

boiling in but little water, ſkim it

well, put in ſome flour and water well

mixt, a lemon or two pared and fliced,

a bit of ſewet, and a little bunch of

onions and parſley, ſtir it well from

the bottom, and boil it gently, and

theſe ingredients will make it white

as a curd ; prepare your ſpinage as

G4
for
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for the ham, with this difference, in-

ſtead of cullis with that ſeaſoning ;

put to it about a pint of cream, a bit

ofbutter mixt with flour, a little pep-

per and ſalt and nutmeg, ſtir it over a

flow ſtove till it is of a nice conſiſt-

ence, ſqueeze in the juice ofa lemon,

pour it into the diſh, and lay your

lamb upon it after draining it from

fat and water, and take off any of

your ſeaſonings that may chance to

hang to it.

Aneck of veal is frequently done

in the ſame way, taking the chine-

bone off, and trimming it neatly.

VIII.
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VIII.

Surloin de bœuf, fillet hachée.

Surloin of beef, the fillet hash'd.

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 roaſt it ; take out the

inſide fillet, and ſlice it very thin ;

take care of your gravy, and put

your meat into a ſtewpan with it, and

as much of your cullis as is neceffary

to well fill the part where the meat

was taken out, with ſome flowing in

the diſh ; ſeaſon with only pepper,

falt, a ſhallot or two, and minced

parſley ; make it thorough boiling

hot ; add the juice of a lemon, and

ſerve it up what we call the wrong

fide uppermoft.

IX.
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IX.

Dindon a la braize aux chataignes,

Sauce Salpicon.

Turkey in a braize with chefnuts, with

a falpicon fauce.

Lard your turkey with a few large

ſquare pieces of bacon, ſeaſoned with

a little beaten ſpices, pepper and ſalt,

and a little parſley ; take a pot about

its bigneſs, and line it with thin flices

of bacon, and cover with the fame ;

ſeaſon pretty high, with onions, car-

rots, a turnip or two, ſuch herbs as

you like, a little ſpice and pepper,

parſley, and a head' or two of cele-

ry, fill up with a little broth and wa-

ter mixt, cover it down cloſe, and let

it go gently on till every part ofyour

turkey is very tender.

Ν. Β.
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N. B. This braize will ſerve for

any thing elſe the fame day, or for

four or five days following. I ſhould

firſt have ſpoke ofpreparing the chef-

nuts by blanching, peeling, and put-

ting into the body ofthe turkey,with |

a little farce or force-meat in the crop,

and ſkewer'd up ; let your turkey lay

in the braize till towards dinner-time ;

and now prepare your ſalpicon ; take

a thin flice or two of boiled ham, a

veal ſweetbread, the yolk or two of

hard eggs, or a knot is better, apick-

led cucumber or two, two or three

mushrooms cut all into ſmall dice, and

put into as much cullis as is fuitable

for your diſh, daſh in a glaſs ofCham-

pagne, or other white wine ; boil all

a little while, throw in a little minc'd

parſley, try if it is ſeaſoned to your

mind, ſqueeze in the juice ofalemon,

and
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and pour overyour turkey welldrain-

ed, and ſerve it up.

A couple of large fowls done in

the fame manner, ſerves very well for

a large entrée, with the ſame ſauce,

only leave out the chefnuts.

Χ.

Piece du bœuf tremblant.

Piece of beef trembling.

A rump of beef is the beſt piece

for this ; but it must be vaſtly cut

and trimm'd ; cut the edge of the

aich-bone off quite cloſe to the meat,

that it may lay flat in your diſh, and

if it is large cut it at the chump end

ſo as to make it ſquare, hang it up

for three or four days or more with-

out ſalt ; prepare a marinade as be

fore,
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fore, and leave it all night in ſoak,

fillet it two or three times acroſs, 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 ſkim

it well, and ſeaſon 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

Sauce hachée ; fauce with carrots, and

a fauce of herbs, &c. minced. Your

carrots ſhould be cut an inch long,

and boiled a little in water, and after-

wards ſtewed in fome cullis propor-

tionate to your meat ; when they are

done tender, daſh in a glass of white

wine, a little minced ſhallot and parf-

ley, and the juice of a lemon; take

your

1

1
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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 diſh, and

pour your fauce hot over it, and ſerve

it up. Thefauce hachée you faw be-

fore. But ſtrew fome minced parfley

over it, it looks prettier.

ΧΙ.

Pattée dreffée des canards.

A raised duckling pye.

Take the livers of your ducklings,

and make a little force-meat with a

little ſcraped bacon, a mushroom or

two, ſome herbs, pepper, ſalt and nut-

meg pounded well together, a morſel

of ſoft bread, and an egg or two, mix

it well, and put it into them, put 'em

intoyourcruft with a bunch ofonions

4
and
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and parſley, a little pepper ſtrewed

over, and cover them with ſome ſlices

of bacon, and finiſh your making :

before you ſend it to table, take a

little broth and cullis mixt; take out

your bacon and fat, and pour in your

ſauce, with the juice ofa lemon, and

ſerve it up without the lid.-You may

add the heads of a few aſparagus, or

green peaſe, in your fauce.

XII.

Pattée d'oiſon picquée.

Goose-pye larded with bacon.

Provide ayoung fat goofe, and lard

in a few pieces of bacon, ſeaſoned

with ſpice, pepper and ſalt, and fome

herbs ; place in your cruft, and ſprin-

kle a little ſalt and pepper, pour in a

little broth, a bunch of onions and

parſley,
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parſley, with a little ſhallot, and co-

ver, it with a flice or two of bacon ;

bake it well, and provide a ſauce as

follows : take the feet, pinions, and

gizzard, of your gooſe, ſtew them

well, put them into a ſtewpan with a

ladle of your cullis ſeaſoned with ſuch

matters as you have feen before'; cut

up your pye and pour it in ; but take

off the fat clean, for nothing is more

diſagreeable in a fauce than the oily

fat of a gooſe, turkey, or a fowl.

XIII.

Tete de veau au ragout melée.

Calves heads with ragout melée.

To make this for a large or gros

entrée you must provide * two heads,

butyou need take nothing more than

* One may do very well for aſmall diſh .

the
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the cheeks ; the tongues, pallats, &c.

youmayput toſome otheruſes ; blanch

your cheeks, after taking the bones

out, tie them up two together the

ſkins outermoft, with a morſel of ba-

con between, ſtew them with fuch

ſeaſoning as before, and prepare your

ragout melée as follows : take a veal

ſweetbread or two, or three of laimbs,

ſome little ſquare bits of bacon, two

or three knots of eggs, a liver or two

of fowls or turkey, ſome lambs or

cocks ftones cut into pieces, ſtew all

a little while in a ladle of your cullis,

a little parſley, pepper and ſalt, ſqueeze

in the juice of a lemon, part your

cheeks, and pour in your ragout be-

tween an equal quantity of each ;

preſerve a little to pour over, and

ſerve them up.

H XIV.
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XIV.

Langue de bœuf rotis au vin de Rhin,

Sauce piquante.

Neats tongue roasted with Rhenish

wine, piquant fauce.

For a large entrée you ought to

provide two tongues, lay them freſh

into a marinade ſome hours, ſpit 'em,

and cover them with paper buttered,

and baſte them well and often with

fome Rheniſh wine mixt with as

much well ſeaſoned broth ; for your

Sauce piquante get a parcel of herbs,

fuch as tarrogan, pimpernel, thyme,

bafil, parſley, and ſome ſhallots minc'd

very fine ; boil all in a glaſs or two

of Champagne or Rheniſh 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, ſqueeze in the juice

of two or three lemons or oranges ;

whenyour tongues are done tear off

the ſkins, and diſh them up nice and

hot, and pour your fauce over them,

and garnish with lemons and oranges

in quarters.

XV.

Piece de bœuf a l'ecarlate, fauce aux

choux.

Piece of beef of a scarlet colour, with

a cabbage or ſavoy Sauce.

Aſquare piece of the middle of the

briſket is what is generally provided

for this diſh, 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 ſalt

for ſeven or eight days, but not to

touchH 2
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touch the falt ; ſtew it in the manner

of bœuf tremblant, and ſeaſon'd fo ;

let it be done very tender, and your

cabbage or favoy be blanch'd, tied up,

and ſtew'd with it for an hour, ſqueeze

the fat and liquor well from 'em, and

put them into a ſtewpan with a ladle

or two of cullis ; add a little ſhallot,

minced parſley, and the juice of a

lemon ; take out your beef upon a

cloth to drain it well, diſh up with

your cabbage round it, cut it in

notches acroſs, and pour your fauce

over it very hot.

This is fometimes ferved to table

with lettuce, tops of aſparagus, car-

rots, turnips, or any fort of garden

things the fauces are made of.

XVI.
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XVI.

Cuiſſe de veau mariné, fauce a la

chicorée.

Leg of veal marinaded with fauce

of endives.

Provide a nice leg of white veal,

and marinade it in the manner of

your loin, roaſt it with ſome lards or

flices 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 ſtew it

in a little gravy mixt with a ladle of

cullis ; put aminced ſhallot and fome

parfley, ſqueeze in the juice of a le-

mon, and ſerve it up with the fauce

under it.-Make use of capers, olives,

or any fort of pickles for a change.

H 3
The
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:

The next twenty are what the French

call petits entrées. Dishes of a

leffer fize.

-

Four of fish, four of meats, four of

paſtry, four of fowls, and four

others.

I.

Matelotte des carps.

Matelotte of carps.

Provide one large, or a brace of a

fmaller fize, cut in ſeven or eight

pieces, fry them in a bit of freſh but-

ter, pour in about a pint of red wine,

a ladle of gravy, tie up a bunch of

green onions, herbs and parſley, a few

cloves, pepper and ſalt, and three or

four bay leaves, ſtew all together gent-

ly
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ly about three quarters of an hour,

ſtrain it into another ſtewpan to as

much cullis as will do for yourdiſh,

and put your fiſh to it, put your bay

leaves in, and a ſpoonful or two of

capers, an anchovy chopt very fine ;

add thejuice of a lemon and ſerve it

up, with your melts or ſpawn for gar-

niſh, boiled in a little vinegar, ſalt and

water; and have fome bits of bread

fry'd to ſtick about between your

pieces of fiſh.

Tench and eels make an excellent

diſh done the ſame way.

H4 II.
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II.

Fricafée des anguilles au vin de Cham-

pagne, ou vin de Rhin.

Fricafee of eels with Champagne, or

Rhenish 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 ſome ſpring water for half an

hour to crimp them, dry them in a

cloth, and toſs them over a fire a few

minutes in a bit offreſh butter, a green

onion or two, and a little parſley

minced ; but take care the colour 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 ſtew about as long as the carp above,

and
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and thicken it with abit ofbutter and

flour, prepare your liaiſon (as the

French call it) with the yolks of four

or five eggs beat ſmooth, with two or

three ſpoonfuls of broth, grate in a

little nutmeg, a little minced parfſley ;

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 thejuice of a lemon, and

ſerve 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 ſo good and palat-

able before, nobody at table will touch

it, from its bad appearance.

Tench cut in pieces make a very

good diſh done as above.

1

III .
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III.

Desfolesfarcéz,fauce auxfines herbes.

Soles with forcemeat, fauce of minced

berbs.

For this provide a pair of large

foles, or three or four of a leffer fize,

take the ſkin off fromboth fides, and

ſoak them in a marinade, as ſhewn

before, for an hour, dry them upon

acloth, cut them down the middle,

and with the point ofyour knife raiſe

up the fillets ; make a little forcemeat

of the flesh of a couple of plaice or

flounders, a morſel of the fat of veals

udder or ſewet, ſeaſon with a mush-

room or two, a green onion and parf-

ley minced, pepper and ſalt and nut-

meg, ſcrape a bit ofbacon, and fry it

very
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very gently ; let it cool, and pound

it well with a bit ofbread well foak'd

and a couple of eggs, taking away one

white ; lift up the flesh of the ſoles,

and croud in as much as you can ;

bruſh ſome egg over them, and ſtrew

crumbs of bread, a little oil, or oil'd

butter poured upon it ; bake 'em about

half an hour ofa fine colour, and fend

them up garniſhed with ſome little

pats ofyour forcemeat fry'd, and ſome

parſley. For your ſauce take a little

fweet bafil, pimpernel, thyme and

parſley, a ſhallot or two minced fine,

with a ladle of your clear gravy, and

a daſh ofwhite wine, pepper and ſalt ;

boil all together for a few minutes,

ſqueeze in a lemon or two, and ſend

it up in a fiſh ſauce-boat.

Small prills are good done in this

manner, or any other firm-fleſh'd fiſh.

I
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IV.

Des tranches de faumon a la Clouet,

Sauce des ecreviſſes ou des crevettes.

Salmon in flices Mr. Clouet's fashion,

with crawfishsauce, or prawns.

Take about fix flices of ſalmon,

and lay in ſoak in what the French

call a hot marinade ; fcrape ſome fat

bacon, or a piece of butter, and a

little minced ſhallot, a green onion, a

mushroom, ſweet bafil and parſley,

and a very little pepper and ſalt ; fry

all gently for two or three minutes,

and put your ſalmon immediately 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 crawfish. As for the craw-

fiſh ſoup, ſtew the tails in it a quar-

ter of an hour, with an anchovy

chopt fine ; add the juice ofa lemon,

diſh up your fiſh with the fauce pour'd

over, and garnish with either of your

ſhell-fiſh, taking the ſhell from the

tail.

Trouts make an exceeding good

diſh 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 crust.

Cover the bottom of your diſh or

pattypan with a nice light paſte, cut

your
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your chickens as for a fricaſee, lay

them in, and ſeaſon with pepper, ſalt,

and a bit ofmace, put ina little bun-

dle of green onions and parſley tied,

a ſpoonful 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 ſerve

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 aſparagus, or peaſe, or any

thing elſe that is in ſeaſon ; make it

boiling hot, with thejuice of a lemon,

and ſerve it up.

Young rabbits make a good pye in

the ſame way.

VI.
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VI.

Pattée des perdreaux 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 ſcrap'd bacon, a

green onion and parſley, and a muſh-

room minced fine, and put within-

ſide, lay bottom cruſt, and your birds

in, with pepper, falt, &c. as before,

and cover with bacon ; fix on your

lid, and bake it about two hours ;

provide fome endive cut pretty ſmall,

and boil it very tender in a little

broth, pour a ladle of cullis, fome

pep-
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pepper and falt, and a morſel of ſhal-

lot; cut up your pye clear of the fat

and bacon, boil your ſauce a little

while, ſqueeze in the juice oforange

and lemon, pour it over your par-

tridges, and ferve it up.

VII.

Pattée des pigeoneaux aux epinars.
:

Pigeon pye with spinage.

Take about eight ſmall wild pi-

geons, or as many large ſquab pigeons,

which are beſt in ſeaſon, take the li-

vers and make a forcemeat as before,

and put it into them, ſeaſon as the

laft, cover with bacon, lay them in

your paſte, and cover them ; bake it

about an hour and an half, and pro-

vide your ſpinage ſtew'd nice and

green,
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green, ſqueeze the juice well from it,

chop it well, put it into a ſtewpan

with a ladle of cullis, a little pepper,

ſalt and nutmeg ; let it ſtew for a few

minutes, ſqueeze in the juice of a le-

mon ; get your pye ready as directed

before, and pour it in, and ſend it

up very hot.

VIII.

Des petits pattés aux ris de veau.

Petty-patties of veal sweetbreads.

For this diſh take fix ſmall tart-

pans, if you have nothing for the

making fuch things in, and lay your

paſte in, provide a couple of ſweet-

breads, boil them ten minutes or a

quarter of an hour, and put 'em into

cold water to harden a little, take

threeI
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three or four flices of ham, a muſh-

room or two, cut all into ſmall dice,

and fry in a little ſcraped bacon with

a green onion or two, a little parfſley,

pepper, falt and nutmeg, get the yolks

of three or four hard eggs, and a

pickled cucumber or two, and cut to

the reſt when fry'd a little while very

foftly ; ftir all together, and put it into

your paſte, with a ſpoonful of gravy,

bake them in a briſk oven about half

an hour, cut off the lids, and ſet 'em

in your diſh, take a ladle of cullis,

with a little gravy, a little chop'd

parſley, make it boiling hot, with the

juice of orange or lemon, pour it into

your patties, put on the lids, and ſerve

them up.

You may make fuch a fort of a

diſh as this almoſt at any time, with

what your houſe affords, fuch as the

breaft
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:

breast of a fowl or chicken, with a

flice or two of tongue, a partridge or

woodcock, or the like.

N. B. There is a favourite fauce

now in high vogue called ala Ben-

jamelo ; that is as often ſerved with

theſe little matters which ſhall be

given in ſome of the following re-

ceipts.

IX.

Fillet de mouton aux concombres au

celery.

Fillet of mutton with cucumbers or

celery.

Provide one large or two ſmall necks

of mutton, cut offa good deal of the

ſcrag, and the chine and ſplaybones

cloſe to the ribs, tear off the fat of

the great end, and flat it with your

cleaver,I 2
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cleaver, that it may lay neat in your

diſh, foak it in a marinade as before,

and roaft wrapt up in paper well but-

tered ; for your ſauce in the ſpring

or fummer, quarter ſome cucumbers

nicely, and fry them in a bit of but-

ter, after laying in the fame mari-

nade, ſtew 'em in a ladle or two of

your cullis, a morſel of ſhallot of

green onion, pepper and falt, a little

minced parſley, thejuice ofa lemon,

and ferve it. The only difference be-

tween this and the celery ſauce is, in-

ſtead of frying your celery, boil it

very tender in a little water, or broth

if you have plenty, and ſtew it for a

quarter of an hour ; be cautious you

don't break the cucumbers .
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X.

Çaret de veau a la chicorée.

Neck of veal with endive ſauce.

Provide a nice white neck of veal,

cut off the ſcrag, &c. as from the

mutton, lay it to ſoak in ſuch a ma-

rinade as for your loin ofveal an hour

or two, roaſt it with lards, or flices

of bacon, to preſerve its whiteneſs,

and ſend it to table, the ſauce under

or upon it, which you like beſt, made

juſt in the fame manner as the celery

ſauce ; but for either of theſe things,

in the ſeaſon, you may uſe peaſe, tops

of afparagus, kidney beans, bits of

artichoke bottoms or cauliflower ; and

if care is taken they are pretty diſhes,

13
XI.
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XI.

Cote de bœuf glaſſée aux epinars,

A rib of beef glaſſé withspinage.

Provide one of the prime ribs, trim

it neatly, and lay it in a marinade for

an hour or two ; take a ſtewpan ex-

actly its bigneſs, put a flice or two of

bacon at the bottom,lay inyour beef,

and cover it with the ſame ; to ſeaſon

put in an onion or two, ſome bits of

carrot, a little ſweet bafil, thyme and

parſley, a little pepper, falt, and a

blade or two of mace ; let it ſtew

gently till it is very tender ; take it

out upon a plate, ſtrain your braize,

clean it well from the fat, put it into

a clean ſtewpan, and boil it with a

ladle of gravy very faſt, and you'll

1

find
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find it come to a fort of a gluey con-

ſiſtence, then put your beef in, and

keep it hot till your dinner-time, and

ſerve it up with ſpinage done in the

manner as that for the ham.

At another time you may ſerve it

with ſavoys or red cabbage ſtript fine

and ſtewed, after being blanch'd, only

adding a bit of bacon, with a few

cloves ſtuck in it in the ſtewing, but

not to fend to table.

Fillet de bœuf, or fillet of the fur-

loin is done pretty much in the ſame

way, marinaded and roasted, with ba-

con over it, and the ſame fort of

fauces.

14 XII.
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XII,

Haricot de mouton aux carrots.

Haricots of mutton with carrots.

one.

The old faſhion way of doing this

diſh, in my opinion, isavery bad one,

and not only ſo but a very expenſive

Two or three fat breasts I have

ſeen provided, cut into pieces ugly

enough, and ſtewed three or four

hours, in what I called before, a

braize : a fauce is prepared for it,

and the mutton again ſtewed in it,

and as much fat fent to table as fauce.

For this large diſh I would adviſe the

cook to take the beſt ends of two

necks, take two bones to a cutlet,

cut one off, and flat it well (I mean

the cutlet,) tear off the fat from the

three
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three or four bones of the primeend,

trim them neatly, and fry 'em a few

minutes over a briſk ſtove; for your

ſauce take the ſcrags and make a

gravy, ſeaſon in the ſame way as for

that in the ſecond receipt ; make a

cullis of it with a little flour ſtirred

over the fire with a morſel of butter,

pour it to your mutton, and ſtew it

till it is tender ; cut your carrots, boil

them in water for a while, and put

them to it, with ſome pepper, falt,

and a bit of ſhallot ; when dinner-

time throw in ſome minced parſley,

ſqueeze in ſome lemon-juice, lay your

cutlets in the diſh, and ſerve it up.

This is frequently done with ſmall

onions fry'd brown, or turnips cut in

little ſquare or round bits.

XIII.
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XIII .

Faifant a la mongelas auxfois gras.

Pheasant a la mongelas with fat

livers.

1

Provide a large pheasant, cut off

the pinions as to roast, and with the

liver make ſuch a forcemeat as you

have ſeen ſet down before, put it into

your pheasant, and ſpit it, with ſome

lards of bacon and paper, take care

you roaft it nicely, and prepare your

fauce as follows ; take ſome fat livers

of turkeys or fowls, blanch them till

thoroughly done, and pound 'em to

a paſte, put to ſome gravy and cul-

lis, mix it well together, and paſs it

through an etamine ; cut offthe fleſh

of the pheasant, ſlice it very thin and

put
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put to it, and preſerve the carcaſs

hot; add to your ſauce, which ſhou'd

be about the thickness of your cullis,

a little pepper, falt, ſome minced parf-

ley, and the juice of two or three

oranges ; and ifyou approve on't you

may ſtrip a few morſels of the orange-

peel in, and ſerve it up with the hash

poured over the breaſt, and garnish

with fome oranges in quarters.

XIV.

Un chapon ou deux poulardes, fauce

ragout melléz.

Acapon or two poulets, with a ragout

melléz.

Take a large capon or two poulets,

and blanch nicely in a morſel ofbut-

ter or ſcraped bacon, but cut offyour

pinions
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pinions and feet, and tuck in the legs :

prepare your ragout in manner fol-

lowing ; get a ſweetbread of veal, or

two of lambs, the fat livers of a tur-

key or fowls, ſome cocks ftones, three

or four mushrooms, a thin flice or

two of lemon, blanch all well with

a knot or two of eggs, cut all into

very ſmall dice, and ſtew in a ladle

of cullis ; and you may add to it

three or four gizzards and a few cocks

combs Boiled very tender; fill up the

bellies of your fowls or capons, and

few up at both ends, but make a re-

ſerve of ſome of your ragout to pour

over ; put 'em upon a lark-ſpit acroſs,

and tie upon another, lard them with

bacon, cover with paper, and roaft

them ſoftly, that they may be nice and

white, ſtrew in a littleminced parfley,

a morfel of ſhallot, ſqueeze in the

juice
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juice of a lemon or orange, and ſerve

up with the ragout under.-Remem-

ber to draw the threads out.

XV.

Des perdreaux au celery blanc.

Partridges, with celery Sauce 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, ſpit them acroſs,

and tie them upon another, put on

fome lards of bacon and paper, and

roast them foftly ; for your fauce, take

the hearts or white of fix or eight

heads of celery ſplit two or three

times, and cut to pieces about an

inch long, blanch it a minute or two

in water, then boil it in ſome good

broth
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broth for an hour, put in a bit of

butter mixt with flour to thicken it ;

prepare a liaiſon, or four or five yolks

of eggs and fome cream, a little pep-

per, falt, nutmeg and minced parfſley,

pour it to your ſauce boiling hot,

move it for a moment over your ſtove,

ſqueeze in the juice of alemon or

orange, draw offyour partridges, and

diſh 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 preſcribed.

XVI.

Des becaffes aux oranges.

Woodcocks, with orange fauce.

Two brace of cocks I think is not

too much for adiſh 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 truſs 'em

neatly with the beak thro' the thighs,

and tie the feet upon the vent, ſpit

them upon a lark-ſpit acroſs upon an-

other, ſpit and roaft them with lards

of bacon ; when roasted diſh 'em up,

and cut a gaſh or two in the breaft

ofeach, ſqueeze upon them the juice

of two or three oranges ; your fauce

muſt be a clear gravy with a morſel

of ſhallot, pepper, and ſalt ; under

each cock put a nice toaſt well foak'd

in a hot cullis, and ſerve them up.

Snipes make a neat diſh this way ;

but I ſhall make a referve of them for

an Hors d'œuvres .

XVII.
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XVII.

Un lievre en caſſerole.

A bare stewed.

One ſeldom fees a hare dreft by the

Engliſh any other way but roafted, or

boiled with onions, ſo that if a gen-

tleman kills fixty or ſeventy brace in

a ſeaſon he has no variety, and always

ſtands 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'œvres,

and entre mots, ſhall ſhew how evi-

dent it is. For this then, to proceed

-Take a young hare (a leveret is

another thing) andcut into ten pieces,

the two legs, two wings or ſhoulders,

the chine in four, and the ftomach

and
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a

and ſkirts in two, don't blanch them,

but ſkim your wine, &c. well ; put

it into your ſtewpan, with about three

half-pints of Port wine, two or three

onions, a carrot or two, ſome ſweet

bafil, thyme and parſley, and a ladle

of gravy, a little falt and pepper,

clove or two, and a bit of mace, and

let it ſtew gently for two hours, take

out your hare clean into another ſtew-

pan, and ſtrain your fauce to it, add-

ing a ladle of cullis, and ifnot 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 ſpoonful or two of capers, fome

minced parſley, and thejuice of a le-

mon or orange, and ſerve it up with

ſome fry'd bits of bread in the diſh

and round it. I hope nothing is faid

diſagreeable or in prejudice of our

Engliſh
K

ةي

7
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Engliſh and plain way of dreſſing a

hare, for I think it beft ; but variety

adds beauty to a table. I have ſeen

falmon, turbot, ſoles, &c. frequently

ſerved to a gentleman's table in the

ſame one-way till they have come

back almoſt untouch'd, till the end

ofthe ſeaſons, another cook has come

along, changed their dreſſes, and by

adding ſome little matter, and not a

jot has remained in the diſh; but yet

in my opinion not ſo good. It is in

this as it is indreſs or equipage, ſome-

times white pleaſes beft, and ſome-

times red, and ſo on to all the colours

you can name.

XVIII .
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XVIII.

Une matelotte des petitss poulet aux

champignons.

A matelotte of chickens with mush-

rooms.

Cut your chickens as for a frica-

ſee, the legs and wings, pinions, breaft

and back in two,blanch them in wa-

ter for two or three minutes, put 'em

into a ſtewpan, with a bit or two of

ham, a ladle ofgravy and cullis mixt,

ſeaſon with a bunch of onions and

parſley, a little ſweet bafil, a morfel

of ſhallot, pepper, ſalt, a blade of

mace ; ſtew all together gently for an

hour.

N. B. This ſauce may ferve for

ſeveral good ufes ; but for your ma-

telotteK 2
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telotte prepare it with a ladle or two

of your cullis, with a few nice but-

ton muſhrooms, put in your chickens,

and ſtew all together, with a little

pepper, ſalt and nutmeg ; add the

juice of a lemon or orange, and ſerve

it up. The reaſon of changing the

ſauce is, that your diſh may have a

decent appearance: your mushrooms

would be broke, and your herbs, &c.

by ſo long ſtewing be crumbled, and

ſpoil the beauty of the moſt favourite

diſh of all.

This is often done with peaſe or

tops of aſparagus .

XIX.
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XIX.

Des roulades des lapreaux, Sauce a

l'ivernoise.

Rabbits collared, with afauce a l'iver-

noife.

Two couple of young rabbits for

this diſh I think is not too many :

take care to take the bones out quite

up to the wings or ſhoulders, but leave

them on with the head ; prepare a

nice hot forcemeat of fome bits of the

rabbits that may be ſpared, a bit of

veal or lamb fat, a little ſcrap'd ba-

con, a morfel ofgreen onion, a mush-

room, pepper, ſalt, and a little parſley,

fry all together for a few minutes ;

put it into a mortar with ſome foft of

a French roll foaked in cream or milk,

K 3 a little

161306
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a little nutmeg, pound all well toge-

ther with the yolks of two or three

eggs ; ſpread your rabbits in adiſh,

and lay your forcemeat on, roll them

up to the wings, and bindwith a bit

of packthread ; ſtewthem in a braize

about an hour and an half, and pre--

pare your fauce thus : 'Tis a fort of a

Sauce hachée, as you have ſeen before,

only to this you cannot put too many

forts of ſtrong herbs, ſuch as tarragon,

pimpernel, thyme, marjoram and fa-

voury, a green onion or two, muſh-

rooms, and abit of ſhallot, all minc'd

very fine and ſeparate ; to a ladle or

two of gravy and cullis mixt, put in

just asmuch ofeach as will make pa-

latable in boiling a quarter of an hour

with pepper, falt and nutmeg, and a

ſpoonful or two ofgood oil, throw in

a handful of capers, clean your rab-

bits
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bits well from greaſe, add the juice

of a couple of lemons or oranges, and

diſh up, with your fauce over.

XX.

Un petit cochon de lait en balon.

Small fat pig en balon,

Sauce en ravigotte.

Sauce in ravigotte.

'Tis not a common thing to fee a

pig dreſſed among us any other way

than roasted ; butif variety can pleaſe

I beg leave to ſend one to table in

the following faſhion: Cut your pig

open from head totail,but nottouch

the ſkin on the back, cut the head

cloſe off, and bone the reſt, cut off

the fuperfluous bits and make a force-

meat, as in the receipt before, ſpread

K 4 it
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it regular, and cut ſome long thin

bits ofham, the yolks of two or three

hard eggs, and a bit of green pickle,

cover all in with the ends and ſkirts

of the pig, and tie it up quite tight in

a thin cloth, juſt cover it with water

well ſeaſoned with onions, carrots ,

leeks, herbs and parfſley, falt, whole

pepper, and a little ſpice ; let all 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 ſage, a mushroom or two,

and fome parfley, mince all ſeparate,

and boil all for a quarter of an hour ;

put in a ſmall ſpoonful of mustard,

ſqueeze in the juice of lemons or

oranges, take out your balon nice and

whole, wipe it with aclean cloth, and

diſh it up, pouring your fauce over it ;

don't let your fauce boil after the

mustard
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muſtard is in, 'tis apt to make it bit-

ter. If the balon ſhould open tuck

in the ſkirts under, with a ſpoon or

point of your knife, that it may go

decent to table.

I muſt aſk leave to add four more

of theſe petits entrées, becauſe they

are diſhes in high faſhion, and very

much admired.

ΧΧΙ.

Fricando de veau glaſſée, aux epinars

brune.

Fricando of veal glaſſsée, withſpinage

brown.

Take the inner part of a leg of

veal, what the French call the Nut,

:

take all the little ſkins off, flat it

down,
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1

down, and lard it all over with very

ſmall bits of bacon, put a flice or two

into a ſtewpan about its bigneſs, and

lay it in, cover with a flice of bacon

or two more, and ſeaſon with two or

three onions, carrots and parſley, juſt

cover it with water and a ladle of

gravy, put no ſalt becauſe of the ba-

con; let it fimmer for about a couple

of hours ; take your veal out, and

preſerve it.hot ; ſtrain your gravy in-

to another ſtewpan, clean it well from

fat, and boil it over a briſk ſtove till it

comes toacaromel; lay your Fricando

in (the larding downwards) and cover

it cloſe, for you cannot ſet it a minute

upon the fire ; the caromel will burn ;

prepare yourfauce aux epinars, fauce

with cullis, &c. as for your ham ; diſh

up with your ſpinage at the bottom,

and pour the caromel upon it. Take
care

4
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care that the caromel is of a nice

brown, and you cannot have a gen-

teeler diſh.

XXII.

Des petits poulets a l'Hollandoiſe, aux

racines &feuilles de perfil.
1

Chickens in the Dutch way, with parf-

ley roots, and leaves of ditto.

Three large chickens will be

enough ; cut off the pinions, butnot

the feet, ſtrip off the ſtockings (as

they are called) by fire or boiling wa-

ter, and tie them down upon the

breasts ; make a forcemeat with the

livers , &c. as before named, put into

them, blanch them nice and white

over a clear ſtove, put them upon a

lark ſpit, and tie them to another,

with
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with ſome lards of bacon, and plenty

of butter'd paper; take care they are

exactly coloured as you would roast a

chicken in the Engliſh way, and pro-

videyour fauce as here ſet down; take

fome parſley roots that are not ſticky,

take off the rinds, cut them in thin

flices, and lay them to foak in vine-

gar, falt and water, a green onion or

two, and fome parfley and ſhallot,

with a blade of mace and whole

pepper, for two or three hours ; fry

them very ſoftly in a bit of butter,

and waſh afterwards in warm water ;

put them into ſome cullis, with a

good daſh of white wine of the ſharp

fort, boil it all together with a minced

mushroom or two, or a green truffle,

a little pepper, falt and nutmeg, have

a good quantity of parſley leaves

boiled nice and green, ſtir it into

your
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your roots juſt before it goes to table ;

clean your chickens from greaſe, and

lay them in your diſh, make your

ſauce boiling hot, add the juice of

two or three lemons or oranges, and

ſerve it up.

XXIII.

Un fois de veau a la bourgeoise.

A Calf's liver a la bourgeoise.

Get the liver of a fat white calf,

and lard it with large flips of bacon

ſeaſoned with ſpices, pepper and falt,

and plenty of herbs minced very fine,

put it into a ſtewpan with a ſlice or

two of bacon under it, cover it with

cold water, and take care to ſkim it

well, ſeaſon with an onion or two,

bits of carrots, a bunch of herbs and

a fhallot and mushroom ; let it ſtew

gently
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gently for three quarters of an hour,

and provide this fauce for it :

a ladle of cullis put a ſmall glaſs of

white wine, anda ſpoonful ofvinegar,

a little pepper, ſalt and nutmeg, and

fuch herbs as you uſed with the ba-

con, with ſome mushrooms minced ;

ſtew the liver in this a few minutes,

fqueeze in the juice of orange or le-

mon, and ſerve it up.

Livers ofhouſe-lambs make a pretty

diſh the ſameway.

XXIV.

Un pain des escalopes de bœuf.

Loaf of beef-coltops.

Order a loaf of French bread the

fize of your diſh roll'd flattiſh, 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,

haſh it raw very thin, oil a bit of

butter, and fry it quick, ſeaſon with

only a morſel of onion and parſley

minced ; for the ſauce take a large

ladle or two of cullis, ſeaſon with

pepper, falt and nutmeg, a muſh-

room or two and ſhallots minced very

fine ; ſtew this a few minutes, and put

in the hash ; but don't let it boil a

minute after ; ſprinkle in a little

minced, ſqueeze the juice of a le-

mon or orange, pour it in and over

your loaf, and ſerve it up.

The fillet of a neck of veal makes

a genteel and good diſh in a loaf;

put a white ſauce, ſuch as has been

ſhewn in ſeveral of the receipts.

Nothing

1
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Nothing has been faid of garlick

for any of the diſhes paſt, nor ſhall

I ſay more than this at all, that it is

agreeable to the taste of foreigners no

doubt ; and was I to dreſs a dinner

for only ſuch, ſhould always make

uſe of it ; but as my chief aim is to

pleaſe my countrymen, ſhall leave it

entirely to their choice. I never faw

Mr. Clouet uſe more in any thing

than a morſel maſh'd with the point

of his knife, and ſtirred in. But I

have ſeen many a good diſh ſpoil'd

bythe cook's not knowing its proper

uſe. It is to give a flavour, and not

to put ſo much as to make it predo-

minant to all other ingredients.

The
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The next thirty diſhes, or thereabouts,

1

are what the French call Hors

d'ouvres, diſhes of a ſmall fize,

that are generally placed round the

outer parts of the table, for firſt

courſe dishes.

I.

Des pallets de bœuf au vin de Cham-

pagne ou vin du Rhin.

Pallets of beef, with Champagne or

Rhenish wine.

Two or three pallets is enough for

a ſmall diſh, ſcrape them clean, and

boil for an hour in water, put them

into cold a while, and peel the ſkins

clean off, ſtew 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 ſtewpan

with a ſmall ladle of cullis, a little

pepper, falt, and a morſel of ſhallot,

ſtew all a few minutes with aglaſs of

either of the wines, throw in a little

minced parſley, juice of a lemon or

orange, and ſerve it up. This is often

ſent to table with ſome onions fry'd

nice and brown.

II.

Des tranches de fillet de bœuf, aujus

clair& rocombole.

Slices offillet of beef, with cleargravy

and rocombole.

A pound of meat is enough for

this diſh; cut it into bits about an
▼

inch thick, and flat it down with

your

2
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your knife or a light cleaver ; it is

better than flicing ; make itvery thin

and jagg it with your back of the

knife croſs and croſs, rub a large ſtew-

pan with butter, a little green onion

and parſley minced, fry your beef

briſkly for two or threeminutes, toff-

ing it that it may be done on both

fides, take it out into a ſmall ſtew-

pan, and pour in a ladle ofnice gravy,

a little pepper, falt, a morſel of ſhal-

lot and parfley, boil it butamoment ;

when dinner is ready ſqueeze in a le-

mon or orange, andſend it to table.

The infide fillets of loins of mut-

ton or pork is done in the fame man-

ner ; and though they ſeem but tri-

fling matters, yet if care is taken to

make them very thin, and nicelyfry'd,

and not boiled too much afterwards,

they are good and pretty diſhes.

L2 III .
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III.

Des queues de mouton a la braize,

fauce aux capres.

Sheeps rumps a la braize, with a

Sauce of capers.

Doyour rumps down very tender

in a braize, trim them nicely, cut all

the ragged bits off, and place 'em in

a ſtewpan, pour in a ladle ofcullis, a

ſpoonful of capers, a morſel of ſhal-

lot and minced parſley ; boil all a few

minutes, take the fat clean off, add

the juice of a lemon or orange, and

ſerve it up.

Lambs rumps done in this way

make a very neat diſh, and you may

ſerve either with carrots or turnips

neatly cut and fry'd, instead ofcapers.

IV.
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IV.

Des langues de mouton en gratin.

Sheeps tongues en gratin.

Theſe are firſt ſtewed 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 ſtewpan with

a ladle of cullis ſtirred well, and paſs

it through an etamine ; if you make

uſe of plate pour it into your diſh,

feafoned with a little pepper and falt

and ſhallot, and fet your tongues in,

keeping of it ſtewed over a chaffing-

diſh of charcoal, cover cloſe down

till it is almoſt dry, pour in a little

gravy, with the juice of a lemon or

L3 orange
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orange, and ſerve up with a ſprinkle

of fine minced parſley ; ifyou must

do it in a ſtewpan, lay it ſmooth in

your diſh, and put your gravy over

it, as directed before.

Lambs tongues are done in the fame

manner, and make as faſhionable a

dish.

V.

Des tetes d'agneaux au jus de perfil.

Lambs heads, with fauce of parsley

juice.

Provide two heads of houſe lambs,

take out the under jaw-bones, and

the bone in the neck, cut out the

eyes, and chop off the noftrils, waſh

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, ſkim it

well, and feafon with an onion, car-

rot, a bunch of herbs and parſley,

whole pepper and mace ; to preferve

their whiteneſs you must put in a bit

of butter and flour mixt, a fliced le-

mon, and a morſel of fewet, let 'em

boil gently till very tender; andpro-

vide your ſauce with a ladle of broth

well ſeaſoned, daſh in aglass of white

wine, a bit of butter and flour to

thicken it, pepper, ſalt, and nutmeg ;

provide fome juice of parſley, boil all

a few minutes, diſh up your heads,

taking the ſkull-bones off with the

point of your knife, peel the tongues,

and take carenot to break the brains,

ſqueeze in the juice of lemon or

orange, and ferve them up.

Sheep or lambs trotters are fre-

quently done in the ſame manner,

L 4 or
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or with a brown fauce, and no bad

diſh they make.

VI .

Des ris d'agneaux aux points d'af-

perges.

Lambsfweetbreads, with tops of afpa-

ragus.

Blanch your ſweetbreads, and put

into cold water awhile, put them into

a ſtewpan with a ladle of broth, with

pepper, falt, a ſmall bunch of green

onions and parſley, and a blade of

mace, ſtir in a bit of butter with

flour, and ſtew all about half an

hour ; make ready a liaiſon of two

or three eggs and cream, with a little

minced parſley and nutmeg ; put in

your points of afparagus that I fup-

poſe3
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poſe to be boiled, and pour inyour

liaiſon, and take care it don't curdle ;

add ſome juice of lemon or orange,

and ſend it to table. You may make

ufe of peaſe, young gooſe-berries, or

kidney-beans for this, and all make a

pretty diſh.

VII.

Des oreilles d'agneaux a l'ofeille.

Lambs ears, withforrel.

In London ſuch things as theſe, or

calves ears, tails, or the ears of ſheep

ready for uſe, 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 ſmall diſh, and they must be

ſtewed tender in a braize ; take a

large
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large handful of forrel,chop it a little,

and ſtew it in a ſpoonful ofbroth and

amorſel of butter, pour in a ſmall la-

dle of cullis, a little pepper, and falt,

and nutmeg ; ſtew it a few minutes,

and diſh up the ears upon it, nicely

twifted up.

VIII.

Des tendrons de veau au blanc.

The griftles of a breast of veal, with a

white fauce,

About the half of a breast of veal

will do for this ſmall diſh ; take off

all the upper part, and cut the griftles

in ſmall bits, blanch them, and put

into a ſtewpan to a ladle of broth ;

ſtew it very tender, and put a bit of

butter mixt with flour, a bunch of

onions
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1

onions and parſley, a blade of mace,

pepper and ſalt ; for your fauce you

may prepare either peaſe, aſparagus,

make a liaiſon as before, and just

before you ſerve pour it in ; add the

juice of a lemon, and diſh it up.

Breasts of lamb are done in the

ſame manner, and make a favourite

dish.

IX.

Des pallets de veau au vin de Cham-

pagne.

Veal pallets, with Champagne.

Provide about two pallets, andboil

half an hour, take off the ſkins, and

cut them into ſuch pieces as your pal-

lets of beef, put them into a ſtew-

pan with a glaſs of Champagne, a
little
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little minced green onion, parſley,

pepper and falt, toſs it often till the

wine is gone, pour in a ladle of

your cullis mixt with gravy, ſtew 'em

foftly in it till very tender, daſh in a

ſmall glafs more of your wine, add

the juice of alemon or orange, and

fend itup.

Χ.

Une fricafée des langues de veau aux

aſchon fleurs.

A fricafee of calves tongues, with

cauliflowers.

Get two tongues, which is enough

for a ſmall diſh ; boil them till the

ſkin comes well off the ragged parts,

and flice them very thin, put into a

ſtewpan with a ladle or two of

broth,
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broth, and put in a bunch ofonions

and parſley, a blade of mace, pepper,

and ſalt ; let all ſtew ſoftly till very

tender, and liaiſon as before preſcrib-

ed, pour it in when boiling hot, co-

ver it cloſe, and let it remain ſo till

your time ofdining ; move it upon a

ſtove for a minute or two, ſqueeze

in a lemon or orange, and diſh it up.

ΧΙ.

Des oreilles de veau aux laitües.

Calves ears, with lettuce.
1

Six ears will do; ſtew them very

tender in a braize, and your lettuce

muſt be done thus, take as many as

you have ears and blanch them in

water, open the leaves, and put into

each a bit of the middling bacon,

with
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with a clove or two ſtuck in each,

cloſe the leaves over, and bind with

packthread, put them into a ſtewpan

with a ladle of your cullis, and a

little gravy, pepper, ſalt, and a mor-

ſel of ſhallot, ſtew them till very ten-

der ; take your ears out, and clear

them from greaſe, and put them to

your ears, add the juice of a lemon,

and ſerve them up ; take care your

lettuce are preſerved whole, and laid

between the ears.

Lambs ears may be done ſo too.

XII.

1

Des ris de veau aux champignons.

Veal Sweetbreads with mushrooms.

Provide two or three veal ſweet

breads, blanch them, and cut them

1

in
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in ſlices, get a few nice button muſh-

rooms cleaned upon a bit of flannel,

put them into a ſtewpan together,

and let them ſtew gently for half an

hour in a ladle of cullis, but put

no gravy, for the mushrooms will

produce ſome liquor, take a knot or

two, or the yolks of three or four

hard eggs, daſh in a glass of white

wine, a morſel of green onion and

parſley minced fine, pepper, ſalt, and

nutmeg, ſqueeze in the juice of a

lemon or orange, and ſerve it up.

Lambs ſweetbreads juſt ſo.

XIII.



126 A COMPLETE SYSTEM

XIII.

Des queues de veau aux carrots.

Calves tails with carrots.

Sauce brune.

Brown Sauce.

Cut the tails into two or three

pieces, and you muſt ſtew theſe 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 ſtew-

pan, with a ladle or two of cullis,

carrots, a bunch of bafil, onions,

thyme and parſley, pepper, falt, a

blade of mace, and a clove of rocom-

bole, ſtew all till your carrots are ten-

der, ſprinkle 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 au ris.

1

Calves brains with rice.

The brains of two heads is enough

for a good diſh, but an Hors d'œuvres

in particular, blanch them, and take

off the little bloody fibres, cut into

two pieces each, and ſoak them in a

marinade of white wine and vinegar,

&c. for an hour, put them into a

ſtewpan with ſome cullis and gravy,

and ſtew them ſoftly about half an

hour ; boil your rice in water a few

minutes, ſtrain it off, and ſtew it in

broth till it is tender, with a little falt

and a bit of mace, diſh up the brains,

M and
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and pour ſome of the ſauce to the

rice, ſqueeze 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

diſh done in the manner ofdoing the

fweetbreads .

XV.

Des cercelles aux olives.

Teals with olives.

Two is enough; when you draw

them ſave the livers, and make a little

forcemeat, adding fome ſcrap'd bacon,

a mushroom or two, a pretty many

herbs, pepper, falt, ſome ſhallot, all

minced, and well mixt, put into the

bellies of your fowls and faſten them

up ; fry them gently a little while in

a hot
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a hot marinade, and ſpit them acroſs

your ſpit upon a lark-ſpit, cover with

bacon and paper, and roast them, but

not too much ; prepare your fauce

with a ladle of cullis and gravy mixt,

pepper, ſalt, and ſhallot, and about a

couple ofdozen of olives pared; draw

off your teals, and put them into

your fauce, cut them firſt down the

breaft, ſtew about five minutes ;

ſqueeze in plenty of orange, with a

few ſtrips of the peel, and ſend to

table.

XVI.

Des perdreaux en ragout, aux

oranges.

Partridges in ragout, with oranges.

Truſs your partridges, and roaft in

the Engliſh way, only uſe no flour ;

M 2 make
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make a fauce of the livers pounded,

and add two or three of chickens,

put it into a ſtewpan with a green

onion or two, a mushroom, pepper

and falt, and parfſley ; boil all in cul-

lis a few minutes, and ſtrain through

your etamine ; cut the partridges as

for a fricaſee, and put to your ſauce;

let it boil but juſt long enough to

make the meat hot through, ſtrip in

a morſel or two of the peel, a bit of

minced ſhallot and parſley, ſqueeze in

a good deal of juice, and diſh it up.

Garnish with oranges in quarters.

XVII.
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XVII.

Des perdreaux hachée, fauce au ro-

combole.

Partridges bash'd, with rocombole

Sauce.

Truſs theſe as to roast them in the

Engliſh way ; make a forcemeat with

the livers, &c. and roaſt gently with

a lard of bacon and paper, lodge a

bit or two of rocombole upon the

breafts, and when done, cut all the

fleſh from the breasts, and cut it in

flices thin as poſſible ; keep your car-

caffes hot, and provide a ſauce for the

haſh, with a ladle of cullis, minced

rocombole, pepper, ſalt, and nutmeg ;

boil this a few minutes, and put in

your hash ; when your dinner is rea

M 3 dy
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dy put it to the fauce ; make it only

boiling hot, throw in a little parfſley,

ſqueeze in ſome lemon or orange, and

diſh up upon the bones or carcaffes ;

put enough of your cullis that fome

may flow over into the diſh.

Woodcocks make a good diſh done

in this faſhion.

1

XVIII.

Salmis des becaffes.

Salmy of woodcocks.

For this too the French truſs their

cocks in the Engliſh way, and half

roaft them, without flour ; cut them

in fricaſee pieces, and take care to

ſecure all the infide except the giz-

zards and galls, which you must be

fure to take clean away, but the

ropes,
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ropes, livers , &c. pound to a paſte,

with a morſel of ſhallot, green onion

and parſley, pepper, ſalt, and nut-

meg, put in a ladle of your cullis,

a glaſs of red wine, and paſs it thro

your etamine, pour it into a ſtewpan

to your meat, let it ſtew very gently

for three quarters of an hour, fling

in a little minced parſley, thejuice of

an orange, and ſerve it up garniſh'd

with fry'd bread, and ſome bits in

thediſh .

Any fort of birds, fuch as ſnipes,

quails, &c. that are not drawn, make

a pleaſing diſh done in the fame man-

ner.

M4 ΧΙΧ.
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१

ΧΙΧ.

Des becaffes farcez, au jus clair.

Woodcocks with forcemeat, with clear

gravy.

For this you ſhould draw your

cocks, cut off the feet, and truſs the

thighs in ; preſerve the ropes for the

forcemeat, and make a little mince

of your livers, with a morſel of ham,

ſeaſoned with a mushroom, pepper,

falt and parfley ; cut almoſt all the

meat from the breasts of your cocks,

cut it in little bits with the ropes,

ſcrape a little bacon and fry it, ſea-

ſoned with a mushroom or two, a

bit of green onion, a little parfley,

pepper, ſalt, and nutmeg, and put to

the foft of halfa roll foak'd in cream ;

mix
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mix all well with two or three eggs ,

fill up the breaſts in ſhape as they

were, nigh as you can, bruſh them

over with egg and crumbs of bread,

and bake them in a flow oven ; and

for your fauce have ready ſome clear

gravy, with a little ſhallot, pepper and

falt, ſqueeze in the juice ofan orange,

and ſerve them up hot.

XX.

Poitrine des poulardes a la Benjamele.

Breast of fowls a la Benjamele.

Two fowls make two diſhes, but

in different ways ; cut off the legs

whole with the feet, and the next

ſhall give directions how to manage

them. But the breasts you must roaft,

but without the pinions, they may

ſerve
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ſerve for ſomething else ; when roaſt-

ed, take off the ſkin, and cut off the

white fleſh, ſlice it in thickiſh pieces,

put it into a ſtewpan, and provide

your fauce as follows ; take about

half a pint of cream, a bit of butter

mixt with flour, put in a green onion

or two whole, a little parfſley, pер-

per and falt, ſtir it over a flowiſh fire

till it boils to its thickneſs, and paſs

it through an etamine, put it to your

fowl in a ſtewpan, and then boil it

till it is hot through ; add nothing

more than thejuice of an orange, and

fend it up.

This ſauce may ſerve for any fort

ofwhite meat, and is now very much

in faſhion .

ΧΧΙ.
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XXI.

Des petits balons aux cuiſſe 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

ſkin; let the feet continue on, and

ſcald or burn off the ſtocking, but

take care not to burn or ſcald the

ſkin, for it is to be ſewed up ; lay

them a little while in a marinade of

white wine and vinegar, &c. prepare

a forcemeat, ſuch as is for ſeveral

things before, and ſpread over the in-

ſides ; draw them up nice andround,

and ſtew 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 daſh of white wine, a bit of ſhal-

lot and parſley minced ; take your

balons out upon a cloth to drain, and

clean from fat ; diſh them up with

the feet to them ; boil your fauce a

minute, and ſqueeze in the juice of

an orange or lemon, and fend it up.

XXII.

Des pigeonneaux a la duxelle.

Pigeons a la duxelle.

Four or five pigeons will do for

an Hors d'œuvre ; but this is moſt

times ſerved for an entrée ; cut off

the feet and pinions, and ſlit them

down the breaſt, then take out the

livers, and flat them with a cleaver ;

make a hot marinade offome ſcraped

bacon
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bacon, ſeaſoned with a mushroom or

two, green onions, pepper, ſalt, thyme

and parſley, 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 ; foryour

ſauce, take a ladle of gravy, fome

ſweet bafil, a little thyme, parfley,

and ſhallot, minced very fine, a few

ſlices of mushrooms, boiled all toge-

ther a few minutes ; diſh up your

breaſt downwards, let your ham con-

tinue upon them, and pour your fauce

over, with the juice of a lemon or

orange.

Ν. Β.
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N. B. There's another way of

doing this diſh, 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 troubleſome

and expenſive, and I think not bet-

ter.

XXIII.

Fricafée des petit poulets, aux cham-

pignons blanc.

Fricafee of chickens, with white musk-

rooms.

Cutyour chickens as before direct-

ed, and blanch them in water only,

wash off the ſkim and foil neat and

clean, (for the goodness of this diſh

half depends upon its decent appear-

ance) any body may make it taſte

well, but it must be a good cook to

I make
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make it look well; put a bit ofbut-

ter in your ſtewpan, juſt melt it, and

put in your chickens, and ſhake in as

much fine flour as will thicken about

a pint of broth, keep it toſs'd over

your ſtove 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 parſley, a little pep-

per, falt, and a blade of mace, ſtew

it ſoftly about an hour, provide a liai-

ſon of three or four eggs, with a

ſpoonful of broth and cream, nutmeg

and parſley ; put in a few ſtew'd but-

tonmushrooms ; make it boiling, and

put in the liaiſon, give it a toſs, cover

it cloſe till dinner is ready, ſqueeze

in a lemon or orange, and ſerve it

up.

Inſtead
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Inſtead of mushrooms you may

put points of afparagus, young peaſe,

and ſometimes without either.

XXIV.

Des becaffines aux feuilles de pourpier.

Snipes with purslain leaves.

Draw your ſnipes, and make a

forcemeat for the inſide, but your

ropes preſerve for your ſauce, ſpit 'em

acroſs upon a lark-ſpit, covered with

bacon and paper, and roast them

gently ; for your ſauceyou must take

ſome prime thick leaves of purſlain,

blanch them well in water, put them

into a ladle of cullis and gravy, a bit

of ſhallot, pepper, ſalt, nutmeg and

parſley, and ſtew all together for half

an hour gently, have the ropes ready

blanch'd,
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blanch'd, and put in ; diſh up your

ſnipes upon thin flices of bread

fry'd, ſqueeze the juice of an orange

into your fauce, and ſerve it up.

XXV.

Des petits riſoles de becaffe, ou be-

caffines.

Risoles of the flesh of a woodcock, or

Snipes.

Take the fleſh from your wood-

cock, or ſnipes, and make a force-

meat as follows : Chop your flesh and

rope raw and ſeparate, a bit of ham

cut very thin, cut into flips, and then

into as ſmall morſels as you can, a bit

of good ſewet, a bit of a manchet

foak'd in gravy, ſeaſon with a bit of

green onion, ſweet bafil and parſley,

andN

1
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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 upona nice thin

paſte, and make them in the ſhape

of a rafpberry or quince puff, but very

ſmall ; when your dinner is almoſt

ready, provide a large ſtewpan with

lard, and fry all at once ; then ſerve

them hot to table without any ſauce.

XXVI.

Des petits pattées en timbal.

Petty pattees in cups.

Sauce a la Benjamele

With a Benjamele sauce.

Theſe are made in copper cups

fined with a thin paſte ; take the

breast of a roast chicken, partridge,

OF
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or a ſweetbread blanch'd, and cut in-

to ſmall dice, a flice or two of ham

cut in the ſame manner, two or three

girkins, a mushroom or two, or green

morelle, fry all this together gently

in a little ſcraped bacon, ſeaſoned

with a bit of ſhallot, green onion,

pepper, ſalt andnutmeg ; when cold

fill up your cups, and cover with the

ſame paſte, bake them gently about

half an hour ; prepare your fauce,

a la Benjamele, as for the breast of

a fowl. Diſh them up bottom up-

permoſt ; cut a lid off, and fill

themup ; take care it is ſent very hot

to table.

N2 XXVII.
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XXVII .

Des fillets des foles aux fines herbes

brune.

Fillets of foles, with herbs in a brown

Sauce.

,

Skinyour ſoles both fides, and lay

them a while in a marinade ofwhite

wine, &c. dry them well in a cloth

and fry them without butter or flour,

of a nice colour ; take offyour fillets

nicely, cut them into pieces in length

about two inches, put them into a

ſtewpan with a glaſs of Champagne

or Rheniſh, pepper, ſalt and nutmeg,

a ſmall ladle of gravy and cullis mixt ;

mince ſeparate, a green truffle or

mushroom, a leaf or two of pim-

pernel, a little ſweet baſil, thyme

and
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and parſley, and a morfel of ſhallot ;

put into your gravy, &c. fuch a

quantity of each as youlike beſt; ſtew

all together very gently for a quarter

of an hour, ſqueeze in the juice of

a lemon or orange, and ſerve it up

very hot.

The fillets of plaice tenderly han-

dled make a pretty diſh in the ſame

way; the flesh is not ſo firm as foles,

which is my reaſon for this caution.

If maigre days, inſtead of cullis or

gravy, make a ſauce of fuch ſmall

fiſh as is before preſcribed, or a cullis

ofcrawfish.

N3
XXVIII.
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XXVIII.

Fillets des merlans marinez et frite

au perfil.

Fillets of whitings marinaded, and

fry'd with parsley.

The fillets of about fix ſmalliſh

whitings is enough ; each makes but

two from top to bottom ; lay them

in a marinade of wine, &c. about an

hour, dry them well, and toſs them

in a heap of fine flour, provide a

large ſtewpan of lard, make it hot,

and fry all together upon a briſk fire,

fry your parfley criſp and green, and

ſerve your fiſh up upon it. This is

a moſt favourite diſh, and generally

eatwith the juice of an orange or le-

mon; but fome chuſe what theFrench

call
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call fauce pouvrade, or fauce poure-

homme, which ſhall be ſeen by and by

provided for the roaft and entremets.

ΧΧΙΧ.

Fricafée des tenches, aux fois des

merlans.

Fricafee of tench, with whitings

livers.

In the whiting ſeaſon you may

have plenty of livers at any fish-

monger's ſhop, and a vaſt addition it

is to the goodness and beauty of any

diſh of this fort ; ſplit your tench, or

a brace, according to the fize; take

out the back-bone, and cut the flesh

in pieces, ſo as to makethem anſwer,

if you have occafion, toyour foles or

whitings, toſs them up in a bit of

N4 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 glass of white wine,

keep it moving upon the ſtove till

ready to boil, and ſeaſon with abunch

of green onions and parſley, fome

mace, pepper and falt, blanch your

livers, and ſtew all together about

half an hour ; have ready a liaiſon as

before mentioned for fricaſees, and

juſt before your dinner-time pour it

in, and cover it cloſe ; before you

ſend itup give it an eaſy move over

the fire for a moment, add the juice

of an orange or lemon, and ſerve it

up.

The heads and melts of your fiſh

are favourite bits ; ſo take care they

are among the reſt.

: N. B. The fillets of weavers,

perch, foles, or any fuch firm fort of

fish,
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fifh, make a good fricaſee, and done

in the fame manner.

XXX.

Des perches a l'Hollandoiſe.

Perch in the Dutch faſhion.

Crimp your perch only one gaſh

from end to end, put them into

fpring-water half an hour, put them

into a ſtewpan with a large glaſs of

white wine, half as much vinegar,

plenty of mace, a little pepper and

falt, and a bunch of onions and parf-

ley, and ſome thyme tied together ;

let them ſtew gently in this (turning

ofthem once) about twenty minutes,

pour as much hot water in as will

fill your diſh, with a piece of butter

mixt with flour, and boil a few mi-

nutes
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nutes longer, take out your herbs, and

ſerve it up with a heap of parſley-

leaves over it boiled nice and green.

-According to myjudgment this is

a good and delicate diſh, and much

the beſt way of dreſſing perch.

Gudgeons are done in the fame

manner.

XXXI.

Fillets des maquereaux au fenouille&

groffeilles .

Fillets of mackerel, with fennel and

gooseberries.

:

For this the French always boil

their mackerel as we do, only adding

a little vinegar and a bunch of herbs,

take the fides or fillets from the bone,

and cut in two pieces ; about four is

enough
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enough for ſuch adiſh as here pro-

poſed, put them into a ſtew-pan with

the melts and roes whole, daſh in a

glass of white wine, a ladle of cullis

and gravy, fome minced fennel, green

onion and parsley, pepper, ſalt and

nutmeg ; stew all about eight or ten

minutes ; put in about half a pint of

ſcalded young gooſeberries whole,

ſqueeze in a lemon or orange, and

ſerve it up hot.

XXXII.

Des puavivres grilléz, aux feuilles de

lauriers, Sauce pouvrade.

Broiled weavers with bay leaves, with

Sauce pouvrade.

Notch your fiſh, and lay them in

a marinade of white wine and vine-

gar,

:
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gar, &c. and a fewbay leaves, let 'em

remain an hour, and dry them in a

cloth, broil them ofa nice brown co-

lour, with a bay leaf or two upon

each, and prepare your fauce with a

ſpoonful or two of gravy, a little

white wine and vinegar, ſome ſhallot,

pepper, falt and parſley, boil it but

a minute or two, and ſend it up in a

fiſh-boat or cup, for moſt chuſe theſe

fiſh with orange or lemon only.

XXXIII.

Des maquereaux grilléz aux fines

herbes.

Mackerel broil'd with fine herbs.

Drawyour mackerel without open-

ing the belly part, and cut them down

the back from the neck to the tail,

but without flatting of them ; take

fennel,
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fennel, mint, ſweet bafil, thyme and

parſley, mince all very fine, and make

a fort of paſte with good butter, pep-

per, ſalt, and pounded ſpices, rub it

on the flesh of your fiſh, and place

them firſt 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 morſel of ſhallot or ro-

combole boiled a minute or two, with

the juice of an orange or two ; fup-

port your fiſh in the diſh back up-

permoft, with ſome quarters of the

fame, and pour your fauce in boiling

hot. This diſh may be ſerved for

either an entrée or hors d'œuvre, or a

remove for a foup.

XXXIV.
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XXXIV.

Des escalopes de lapreaux au vin de

Champagne.

Collops of rabbits, with Champagné

wine.

Take the flesh of a couple ofrab-

bits, cut it in flices, and with a knife

pat it down ſo as to make it very thin,

rub ſome butter all over a large ſtew-

pan, mixt with a green onion and

ſome parſley minced very fine, ſtick

the meat round, and fry it a minute

or two over a briſk ſtove, giving it a

toſs or two, let it lie in that till you

have preparedyour fauce, which must

be thus done, put into a ſmall ſtew-

pan, a ladle ofcullis, a glass ofCham-'

pagne, pepper, falt and nutmeg, a

ſmall



OF COOKERY.
157

ſmall quantity of ſuch herbs as you

like, and a morſel of ſhallot, boil it

five or fix minutes, and put your rab-

bit in, make it only boiling hot,

ſqueeze in the juice of a lemon or

orange, and ſerve it up.

The flesh of chickens make a neat

diſh in the ſame way.

Next are the Entremets, or fecond

courſe diſhes, of which I shall put

down about forty ofthe moſt faſhion-

able; and give a hint of the manage-

ment of the roaft. By roast I mean

what is ſerved for ſecond courſe, ſuch

as a leveret, woodcocks, ſnipes, or par

tridges , &c. but no large things, and

the fauces theyuſually ſerve with 'em.

As to paſtry things I ſhall put but

few, for I think the Engliſh in moſt

of them excel

1.
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1.

Des alumelles d'agneaux, marinéz&

frits, au perfil.

Lambs-ftones marinaded and fry'd,

with parsley.

In this diſh too, if the French are

not too cunning for us, they are more

modeſt, and give it a prettier name ;

blanch them, and take off the outer

ſkins, lay them ina marinade ofwhite

wine and vinegar, &c. an hour, dry

them in a cloth, tumble them about

well in flour, and fry them of a nice

colour, and ſerve them up with no

other fauce but parſley nicely fry'd,

under and over them; and ifwelldone

it makes a pretty dish for ſecond

courſes.

1

II.
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II.

Des pigeonneaux au Soleil.

Pigeons au foleil.

For this generally is provided ſquab

tame pigeons ; blanch them, and ſtew

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 ſmall beer with flour and

a morſel of butter oil'd, and put into

it well ſtirred together, have a large

ſtewpan of lard ready, dip in your

pigeons without cutting off either

heads, legs or wings, and frythem of

a fine colour, and ſerve them to table

comme les alumelles, with parfſley.

Sauce pouvrade, Sauce pauvre homme,

or fauce Roberts, ſhould be always

ready0
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ready in a boat or cup, if any of the

company ſhould aſk ; and I'll put

'em down before I finiſh .

III.

Des ris de veau frits, & marinéz .

Veal fweetbreads marinaded and

fry'd.

Blanch your ſweetbreads 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 ofbread,

dip your ſweetbreads in, and bread

them well ; do them a ſecond time

in the fame manner, make them nice

and ſmooth, and fry them as your

pigeons, and ſerve them up, with a

heap
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heap of parſley under and round ; for

it adds greatly to the pretty aſpect of

the diſh, and coſts nothing.

IV.

Des ris de veau rotis, aux afperges.

Roasted sweetbreads, with asparagus.

Two good ſweetbreads are enough

for this ſmall diſh ; blanch them, and

lay them in a marinade as before, ſpit

them tight upon a lark-ſpit, and tie

them to another, a flice of bacon

upon each, and covered with paper ;

when almoſt 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,
1

not fo much as we boil them to eat

Ο 2 with
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with butter ; diſh up your ſweet-

breads and your graſs between them,

take a little cullis and gravy, with a

jot of ſhallot and minced parſley, boil

it a few minutes, ſqueeze in the juice

of a lemon or orange, and ſerve it up.

V.

Des alu melles en gratin.

Lambs-ftones en gratin.

Blanch your allumells well, and

take off the outer ſkins, 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, ſeaſon with a morſel of green

onion, mushroom, thyme, bafil and

parfley, pepper, falt, and nutmeg ;

5 pafs
$
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paſs it through your etamine, pour

it into a ſtewpan to your meat, ſtew

all a few minutes, add the juice of a

lemon or orange, and ſerve it up.

1

VI.

Des queues de mouton frites.

Sheeps rumps fryd.

This is begun in the manner of

your rumps before ; i. e, in a braize,

drain and dry them well in a cloth ;

prepare for this as for your ſweetbreads

fry'd, and ſerve them up in the ſame

manner ; but take care they are done

very tender, or you may as well eat a

bit ofthe ſheep's ſkin.

Lambs rumps are as well this way.

03
VII.
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VII.

Ragout melé, aux afperges, ou pois.

Ragout melé, with asparagus or

pease.

For this diſh you may preſerve

enough of matters you have to make

your diſh ; you ſhould provide two or

three livers, a knot or two of eggs,

fome morſels of ham, cocks- ſtones

and combs, well ſtewed ; add to this

a few mushrooms or morelles, and

ſeaſon with a little ſhallot, parfſley,

and pepper and ſalt ; pour to all this

in a ſtewpan a ladle ofgravy and cul-

lis ; let all ſtew together for about

half an hour ; put in the juice of a

lemon or orange, and ſerve it up hot

with or without orange, as you like

beft,
1

VIII,
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VIII .

Des fois gras farcéz.

Fat livers with forcemeat.

Four or five large livers of turkeys

will do for this diſh; blanch them in

water two or three minutes, and make

a forcemeat of ſome livers of chick-

ens, a bit of ham, a muſhroom, a

morſel 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 paſte with a couple of eggs,

and fill up the open part ofyour livers,

and make them nice and plump, bruſh

over with an egg, and ſome crumbs

ofbread, and bake them half an hour

in a gentle oven; for your fauce take

a ladle of cullis and gravy, three or

4
four
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four thin flices of ham, a little pep- ,

per and ſalt, a morſel of ſhallot, boil

all about five minutes, ſqueeze in a

lemon or orange, and ſend them to

table with the ham upon or between

them.

IX.

Des pats de poulet farcéz.

Chickens feet with forcemeat.

When you make a fricaſee, or any

fuch thing, preferve the feet to make

a diſh of this fort ; ſtrip off the ſtock

ings by ſcalding, tie them up in a

bundle, and ſtew them in a braize,

boil them very tender with a little

ſeaſoning, dry them in a cloth, and

prepare fuch a forcemeat as for your

balons, above ; fill up the claws

with it, dip them into ſome beaten

eggs,

1
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eggs, and crumb them well ; do it a

ſecond time, and preſs it well on, and

fry them in plenty of lard, and ſerve

them up without any ſauce in the

diſh, with a heap of fry'd parſley un-

der them.

Fowls or chickens feet make a

pretty ſecond diſh done many differ-

ent ways, either in a little brown

ſauce, with aſparagus tops, peaſe, ar-

tichoke bottoms, &c. or in a fricafee,

or white fauce of any kind.

Χ.

Des elerons, auSauce piquant.

Pinions, with a sharp fauce.

The French always cut off the

pinions of all the fowls they dreſs,

roafted or not, ſo that a referve of

thefe
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theſe things may be always made for

ſuch a ſmall diſh as this, and few

people value them roasted ; blanch

them, and do them in the ſame way

as your feet, either in a braize, or

otherwiſe ſtewed tender ; for your

fauce take a little of every strong herb

you get, minced very fine, a morfel

of onion and ſhallot to a ladle of

gravy and cullis, pepper and ſalt ;

boil all together for a quarter of an

hour ſqueeze,plenty of orange or

lemon, with a dash of Champagne or

other white wine, and ſend it up. |

XI
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XI.

Des amourettes du veau frites.

Piths, or marrow of the back, or chine

of a calf, fry'd.

Cut your piths in length about

three or four inches, blanch them in

water, and take off the outermoſt

ſkin, lay them an hour in a marinade

of white wine and vinegar, &c. dry

them in a cloth, make a batter of ale

or ſmall beer, pour in a little oil or

oiled butter, ſtir it well together, put

in your piths, and give them a toſs,

and fry them of a beautiful yellow,

and diſh them up on a heap of fry'd

parſley.

Piths of mutton or lamb make as

pretty a diſh,
XII,
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XII.

Des oreilles de cochon a la St. Men-

1

hoult, les pieds frits.

Hogs ears a la St. Menboult, the

feet fry'd.

One pair of feet and ears for this

is quite enough ; blanch them in wa-

ter, ſplit the feet, and with a couple

of flices of bacon, and a flat ſtick

like a bit of a lath, tie them together

again to keep of a neat ſhape, ſtew

them in a braize ſeparate from any

thing elſe, till they are very tender,

ſtrip the ears as fine as poſſible ; and

for your fauce take a large onion cut

very thin in ſlices, and fry brown in

abit. of butter, ſtrain them off, and

put them into a clean ſtewpan to the

ears,
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i

ears, with a ladle of cullis, and a daſh

of white wine, pepper and ſalt ; let

it ſtew a quarter ofanhour, withamor-

ſel of ſhallot, a ſpoonful ofgood muf-

tard, ſqueeze in a lemon or orange,

add a little minced parſley, and diſh

up with your feet fry'd in the ſame

manner as your ſheeps rumps, to lay

round.

XIII.

Des œuffs a la provinçale, au coulis.

Eggs a la provinçale, with cullis.

Take eight or nine eggs (leave out

two or three of the whites) and beat

them well, put in halfa ladle ofcul-

lis, a morfel of green onion and parf-

ley minced, pepper, falt and nutmeg,

ſtir it over a flow fire till it is thick

enough
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enough in the diſh, ſqueeze in the

juice of a lemon or orange ; diſh it

up ; garnish with ſome bits of bread

fry'd of a nice colour.

1

XIV.

Des œuffs au miroir.

Eggs au miroir.

For this you must have a diſh that

will bear the fire, rub thebottom with

a bit ofbutter or oil, ſprinkle a mor-

fel of green onion and parſley minced,

a little pepper, ſalt and nutmeg, ſet

your diſh upon achaffing-diſh ofchar+

coal, break in as many freſh eggs as

will almoſt fill it, pour over them as

much cream as your dish will well

hold ; when it is just boiling daſh with

a ſpoon the cream over the tops, that

they may be equally done, ſqueeze in

the
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the juice of an orange or lemon, and

ſerve it up.

XV.

Des œuffs au soleil.

Eggs au foleil.

Poach about eight freſh eggs very

nicely, take them out into cold water

(notdraw cold water to the hot, for

in a moment they'll all ſtick to the

bottom),lay them a while in a mari-

nade of a glass of wine and vinegar,

&c. dry them upon a cloth, prepare

a batter of ale, &c. as before pre-

ſcribed, fry them nicely in lard, and

ſerve them up upon a deal of fry'd

parſley.

XVI.
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XVI .

Des œuffs fauce a la Benjamele.

Eggs fauce a la Benjamele.

Poach about as many for this diſh,

and order in the ſame manner ; but

be ſure they are freſh; for, from the

experience I have had, I am fure it is

not in the power of the beſt cook in

the kingdom to poach ſtale ones

handfome, notwithstanding they may

come all whole out of the ſhell ; get

your fauce as before mentioned ; put

the eggs in when it is onlywarm, and

juſt before you ferve it to table ſqueeze

in the juice of an orange or lemon,

give it a moment's heat ; diſh up,

pouring over the fauce, and a ſmall

pinch of pepper upon each egg.

XVII.
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XVII.

Des œuffs a la tripe en fricafée.

Eggs a la tripe fricafeed.

Take about ſeven or eight eggs ,

and boil hard, but not too hard, for

there is nothing has a more offenfive

ſmell than eggs boiled too long, ten

minutes is enough ; put them into cold

water, and peel them nicely, cut each

into about fix flices, melt a bit of

butter in a ſtewpan, put in a little

minced onion and parsley, pepper,

falt and nutmeg ; put your eggs gent-

ly in, that the yolk may not feparate

from the white, put in halfa ladle of

broth, with a morſel of butter and

flour, boil it very ſoftly, prepare a

liaiſon 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,

ſqueeze in ſomejuice, and ſend it up.

This is a favourite diſh among the

French and otherforeigners, and ſome

times done with acullis instead of this

white fauce, with a little oil and ſweet

herbs.

XVIII.

Des œuffs pochéz aujambon mincez.

Eggs poach'd, with a sauce of minced

ham.

Poach fome eggs as before ; for

your fauce take two orthree flices of

a boiled ham, or a flice or two raw,

and well blanched, mince itvery fine,

a mushroom, a girkin, a morſel of

onion, a little parſley, pepper and nut-

meg; ſtew all together a quarter of

an
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an hour ; when it is your time of

ſerving to table, let your ſauce be

about half boiling, and put in your

eggs, ſqueeze in thejuiceofanorange

or lemon, diſh up, and pour your

ſauce over.

This is a good dish with tops of

aſparagus, or peafe done in manner

like this, leaving out the minced

things. There are numberless ways

of dreſſing of eggs, ſo that it would

be endleſs to put alldown here. Eggs

with gravy, ſpinach, forrel, aſparagus,

broccoli, are pretty ſecond courſe

dishes, and many others that I could

name; but they are grown ſo very

common I ſhall not give them place

here.

1

P2 xix.

Y
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XIX.

Des eperlans aux anchois&capres.

Smelts with anchovies and capers.

About eight large ſmelts is enough

for a little diſh; for your fauce boil

a couple of anchovies in a glaſs of

Rheniſh or other white wine till it is

diſſolved, and ſtrain to a ladle of cul-

lis and gravy, ſeaſon with a bunch of

onions and parſley, a blade of mace,

and a bay leaf or two, pepper and

falt, put your fiſh in, and let 'em ſtew

gently about a quarter of an hour,

take out your onions and parſley, and

throw in a ſpoonful of capers, make

all boiling hot, ſqueeze in ſome juice

of orange or lemon ; take your fiſh

out to diſh up, very tenderly, fling

in
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in a little minced parſley to your

ſauce, and pour it over ; garnish with

orange or lemon in quarters.

You cannot name a ſmall freſh-

water fiſh that is not good done this

:

way.

XX.

Des goujons en gratin, aux fois de

merlans.

Gudgeons en gratin, with livers of

whitings.

About a quarter of an hundred of

gudgeons will do; provide for your

ſauce a few livers of whitings ; ifnot

to be had easily take the liver of a

ſkaite or thornback, thoroughlyblanch

it well, take a ladle of cullis andgra-

vy, an onion or two, ſome parfley,

P3
abit
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abit of mace, pepper and ſalt, and a

mushroom, put inyour liver or livers,

boil all a quarter of a hour or ſo, and

paſs it through an etamine, put it to

your fiſh, and ſtew them gently fif-

teen or twenty minutes, ſqueeze in

the juice of a lemon or orange, diſh

up your gudgeons in neat order, and

pour your ſauce over.

This is beſt where plate is uſed,

and done over a chaffing-diſh, that

the fauce may ſtick to the bottom,

and moistened afterwards with a little

gravy ; it takes its name from that,

and an excellent fauce it is for fuch

little matters ; and, was I a gentle-

man, I would keep two or three fil-

ver diſhes in my houſe, if it was for

no other uſe but this ; and ſome lit-

tle creams require it too, which you

will have among theſe entremets.

XXI.
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ΧΧΙ.

Des ecreviſſes aux œuffs de mer.

Crawfish, with thespawn or eggs ofa

lobster.

Aquarter ofa hundred ofcrawfiſh

is enough for this diſh ; take the ſhells

off from the tails and the ſmall claws,

pound them well with ſome of the

ſpawn (the inſide ſpawn is beſt to add

to the colour) pour to it a ſpoonful

or two of broth or gravy, with ſome

cullis, and rub it well through an

etamine, put it to your fiſh, with a

blade of mace, pepper and ſalt, a little

nutmeg ; ſtew all together a few mi-

nutes, ſqueeze in the juice of a le-

mon or orange, and ſerve it up.

P4
-

XXII.
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XXII.

Des crevettes au beurre.

Prawns with butter, or buttered

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 morſel of onion and nutmeg ;

put into them a ſpoonful or two of

broth, and paſs through an etamine ;

to two ounces of good butter add as

much fine flour as will thicken it, toſs

it over a ſtove two or three minutes,

ſqueeze in the juice of a lemon of

orange, and ſend it up hot,

Small lobſters make a very pretty

and good diſh done in the ſame man-

ner, butbe ſure you take out the maw

4
of
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of the body and gravelly gut of the

tail, or you muſt ſpoil your diſh.

On fiſh days make a little broth

of fish.

XXIII .

Des ecreviſſes de mer farcéz dans les

coquilles.

Forcemeat of lobsters in the shells.

Two middle-ſized lobſters will do

for this diſh ; take the tails with the

foft part of the infides, and chop very

ſmall, put to it the fleſh of a plaice,

and pound all together, but only to

mix it well, grate in a little nutmeg,

pepper, a ſpoonful of oil and vinegar,

minced parſley, the ſoft of a bit of

bread foak'd in broth or cream, a

couple of eggs, ſtir all well together,

cut thebodyſhells in two pieces long-

ways,
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ways, trimthem neatly, and fill them

withyour forcemeat, bruſh them over

with a little butter and egg, ſtrew a

few crumbs of bread over, and bake

them in a flow oven about half an

over, ſqueeze on the juice of orange

or lemon, and ſerve themup hot.

Taſte this beforeyou put it into the

ſhell, for it may not be ſalt enough.

The reaſon ofomitting this ingredient

with ſhellfish is, they are always boil-

ed in falt and water,

XXIV.

Des petits pois a la creme,

Pease with cream.

Let your peaſe be veryyoung, put

them into a ſtewpan with a bit of

baconwithfome cloves ſtuck in, pour

in
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in a ladle of broth,a bunch of onions

and parſley, pepper, and a little falt

if it is required, ſtew them gently

till almoſt dry, take out the bacon

and herbs, and put about a gill of

cream, a bit of butter and flour mixt,

let it go gently on about ten minutes,

ſqueeze in thejuice oflemonororange,

and diſh them up very hot.-Some-

times I have ſeen Mr. Clouet put in a

bit of fine fugar, and in the Engliſh

way of ſtewing peaſe I have never

feen it done without.

Des pois aux laittuës brune; peaſe

with brown lettuce differs only by

chopping fome cabbage-lettuce and

mixing with them, and inſtead of

cream uſe a ladle of cullis. But the

OldEngliſhway ofdreſſing peaſe with

abit ofgoodbutter I think is ſtill the

beft.

XXV.
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XXV.

Des afperges au jus clair.

Asparagus with clear gravy.

For this trim and ſcrape your graſs

neat and clean, ſet them over the fire

inbut little cold water and falt : the

reaſon of this is, the French prefer a

criſpneſs and yellow in aſparagus and

French beans, to what we are always

in ſo much care to make green and

tender; but they eat it (as they do

many other vegetables) for a hot ſal-

let ; boil your graſs but a little time,

and ſerve them to table with nothing

but gravy and the juice of oranges or

lemons.

French beans wholeare done in the

ſame manner frequently.

XXVI.
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XXVI.

Des haricots au blanc.

French beans, with a whitefauce.

For this theFrench cut their beans

as thin as poſſible, and boil as we do

in a vaſt deal of water, with ſalt, to

preferve their greenneſs, but not fo

tender, ſtrain them off, and put 'em

to a ſmall ladle of broth, put in a

ſmall bunch of green onions and

parſley, with a little pepper and falt,

juſt bring it to boiling ; prepare a

liaiſon of eggs, &c. andpour in, toſs

it over the fire a minute, addthejuice

ofalemonor orange, andſerve it up.

XXVII.
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XXVII.

Des champignons en fricafée.

Fricafee of mushrooms.

Clean ſome nicebutton muſhrooms

with flannel and water, waſh them in

a ſecond, and put them into a ſtew-

pan, with a glaſs of Champagne,

Rheniſh, or other white wine, a

bunch of onions, thyme and parſley,

pepper, ſalt, and a blade of mace,

tofs them up in this upon a ſtove a

few minutes, and pour a ſmall ladle

of broth, with a bit of butter mixt

with flour ; let all ſtew aquarter of

an hour, take out your herbs, have

ready a liaiſon as before, and juſt be-

fore your dinner-time pour itin, move

it gently over the ſtove a minute,

fqueeze
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ſqueeze in an orange or lemon, and

diſh it up.

Greenmorelles are done in the fame

manner, and give an excellent fla-

vour in all made dishes and force-

meats, but they are not to be had but

amonth or two in the year. Your

dry'dmorelles andtruffles fromabroad

are like what we call achip in pot-

rage ; they do neither harm nor

good.

XXIII.

Des truffles au vin deFrance.

Truffles in French wine.

Truffles inEnglandare avery ſcarce

commodity, and of confequence very

dear ; but are ſometimes tobe had. I

have known ſome found in the neigh-

bourhood where I live, but very bad,

and
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and not much preferable to apotatoe:

The good and beſt are from ſome part

of Italy, where they make diſhes of

them many different ways ; but the

only method of dreſſing ofthem here

is, firſt of all to lay them to foak

ſome time in water, and bruſh them

with a hard bruſh, for they grow in

a ſtiff clayey ground, ſo that it is no

eafy matter to make them clean. Put

them into as much claret or Bur-

gundy as will cover them, a large

onion or two, a bunch ofherbs, whole

pepper, falt, and ſome ſpices ; let 'em

ſimmer gently for about half an hour,

and fend them to table hot in a nap-

kin ; pepper and ſalt is the general

fauce for them ; preſerve your wine

theyare boil'd in, it gives an excellent

flavour to cullis or gravy, &c.

ΧΧΙΧ.
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ΧΧΙΧ.

Des cardons, Sauce piquante.

Cardons, with piquant fauce.

Cardoons are a thiſtley 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 French make use of this

in fome fort of fauces in the firſt-

courſe diſhes inſtead of celery, &c.

But for an entremets, or ſecond-courſe

diſh, they generally do it in the fol-

lowing manner : One large one is

enough for a fmalldiſh ; cutthe white

part only in pieces about two inches

long, blanch it in water, and if you

have a braize tie it up, and ſtew it

very

1

1

1
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very tender in that ; if not take broth,

ſeaſon it high, and ſtew it in that ;

take it out upon a cloth, and pull off

the ſkinon both fides, and put it into

a ſauce piquant, as before mentioned ;

let ſtew ſoftly twenty minutes or half

an hour, ſqueeze in the juice of a le-

monor orange, and diſh it up. This

is very good fauce for roast beef or

mutton.

xxx.

Des fherdons, a la Benjamele.

Sherdoons, a la Benjamele.

This is a plant of our own, and

grows common upon dry banks and

barren ground, but worth nothing for

this uſe till improved by the gardener,

which is done by tranſplanting, and

earthing



OF COOKERY. 193

८

earthing up towhiten, andwhen peel-

ed, and brought to market,looks more

like fine endive than acommon thiſtle.

The Engliſh always plain boil it, and

have butter oily for fauce ; but fo-

reigners with the ſauce above, or a

brown ſauce of cullis or gravy ; boil

it in a little broth, pepper and falt,

but not tender ; pour that from it,

and put your white ſauce, let ſtew a

few minutes, ſqueeze in an orange or

lemon, and diſh it up. Whole heads

of celery and endives are often done

in the ſame way for theſe extremets ;

and moſt foreigners eat heartily of

them.

2 XXXI.
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XXXI .

Des artichaux marinéz & frits.

Fry'd artichokes marinaded..

Trim them to the found part of the

bottom, and cut off the ſmall leaves

round, cut the points of the others to

about an inch above the bottom, cut

them in ſmall pieces, and take out the

choke or feedy part, lay them to foak

in a marinade ofwhite wine and vine-

gar, &c. often moving them; prepare

a batter of beer and butter, dry them

well, and fry all at once, and fend

them up upon a heap of fry'd parſley.

Fry ſometimes with flour ſticking to

the marinade, and ſometimes without

any.

XXXII .
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XXXII.

Des queues d'artichaux, fauce brune.

Bottoms of artichokes, with a brown

Sauce.

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 almoſt

to the bottom, ſo 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 ſcrape it out to make 'em

white and tender ; prepare a hot ma-

rinade of boiling water, a lump of

butter and flour mixt, a bit of ſewet,

a lemon peeled and fliced in a little

falt, an onion and a bunch of herbs ;

a little
3
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a little ſoup-pot is beſt 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, pер-

per, falt and nutmeg; boil all a little

while, take out the bottoms upon a

cloth todrain, diſh them up, ſqueeze

the juice of an orange or lemon into

your fauce, and ſend to table.

Here ſeems to be a vaſt deal ſaid

upon fuch a trifling matter ; but I

have been in hundreds of kitchens

where there never was a cook that

could cut an artichoke-bottom gen-

teelly, or make it white; and there

cannot be a prettier diſh ; and you

may ferve them to table with a white

fauce2



OF COOKERY.
197

ſauce of any fort, or with plain but-

ter only.

XXXIII.

Des laittuës farcéz.

Lettuce with forcemeat.

Blanch your lettuce, and open all

the leaves to the heart ; take a force-

meat ſuch as is before provided for

ſuch little things ; put as much into

each as you can cloſe; put them into

a ſtewpan with as much broth as will

cover them, put pepper, ſalt, fome

pounded mace, a bit of butter and

flour ; provide a liaiſon of egg and

cream, &c. uſe them eaſy, ſqueeze

in the juice of a lemon or orange, and

diſh up hot. Another time make a

brown fauce.
1

XXXIV,
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XXXIV.

Des epinars a la creme, aux œuffs ,

ou du pain frit.

Spinage with cream and eggs, orfry'd

bread.

This being a pretty genteel diſh,

it is pity to leave it out. Scald it in

a morfel of butter and water and falt,

preſs the juice from it very dry, chop

it ſmall, and put it into a ſtewpan

with about half a pint of cream, a

morfel of butter and flour, a whole

old onion, pepper and falt, a little

nutmeg ; ſtew all together a few mi-

nutes, take out your onion, ſqueeze

in a lemon or orange, and diſh it up.

Garnish with either hard eggs cut in

two, or bits of bread nicely fry'd.

XXXV.
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XXXV.

Une creme a l'Hollandoiſe.

A Dutch cream.

Provide as much cream as will fill

your diſh, boil it with ſugar, a bit of

lemon-peel, and ſome coriander-feed,

let it ſtand to cool, and a quart of

cream, take the yolks of ten eggs,

make them fmooth and put to your

cream, rub it through an etamine,

have a ſtewpan of water boiling, put

your diſh upon it to touch the wa-

ter, pour in the cream, cover with

another diſh, and watch when it is

1

fettled, ſet in ſome cool place, and

ſend it to table, you may colour it

with a hot iron ifyou like. This and

the next are often ſerved upon the

middle
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middle of the table, which is ſuppoſed

to be a large diſh, then take the whites

of the eggs, whiſk them up toa nice

froth, and gently lay onyour cream,

fift a little fine fugar upon it, colour

and take the rawneſs of the eggs off

with a ſalamander.

XXXVI .

Une creme veloutée aux gefiers,

Cream made with gizzards.

Provide as much cream for this

diſh as is neceffary. Without the help

of eggs, boil it with ſuch ingredients

as the other, but adda pinch of falt,

get the gizzards of three or four

chickens, take only the ſkins within

ſide, waſh and dry them, that you

may roll them to powder, put them

into your etamine, and pour in the

cream,
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cream, paſs it through three or four

times ; prepare your diſh upon boil-

ing water as before ; the moment you

ſee it coming to a curd take it off,

and fet it in a cool place. This is a

pretty entremets, and whenyou would

make use of it for a largediſhwhiſp

up a little cream into a froth, and

ſerve itup.

Creams of tea, coffee, chocolate,

&c. are done in the ſame manner,

only take care you boil them well in

a little ofyour cream, that they have

the full flavour.

XXXVII.
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XXXVII.

Des bignets de pommes a la Bavarre.

Apple-fritters a la Bavarre.

Pare and quarter ſome large pip-

pins, lay them to ſoak in brandy,

fine fugar, cinnamon and lemon-peel,

and tofs them often. Your dinner

being almoſt ready, dry them in a

cloth, tumble about well in fine flour,

and fry them all very tender in hogs

lard; diſh them up, and fift plenty

of fine fugar over them, colour nicely

with a falamander, and ſend them

up.

XXXVIII.
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XXXVIII.

Des bignets de peches, au vin de Rhin.

Peach fritters, with Rheniſh wine.

:

This must be done with peaches of

the fleshy fort, and cut in two, put

them to ſome Rheniſh wine as long

as you pleaſe, withplenty offine fugar,

cinnamon, and lemon-peel ; dry 'em,

and fry without any flour, ſtrain your

wine into another ſtewpan, and boil it

to a caromel ; diſh 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 must

be very cautious to uſe them tender-

ly, and fry them in a thin batter of

fmall
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ſmall beer and flour : there is a fleſhy

nectarin that makes afritter, butthey

too muſt be fry'd in this batter, for

the ſkin won't bear the violent heat

of the lard.

ΧΧΧΙΧ.

Des bignets de gelée de groſſeilles

Fritters of currant jelly.

Of theſe there are ſeveral forts;

but the favourites of Mr. Clouetwere

one of the paſtry fort, and the other

I'll ſhew in my next. Provide a nice

rich paſte, and roll out very thin ;

brush it all over with egg, and lay

your jelly down in little lumps as

many as you may want for a little

diſh ; prepare another ſheet of paſte,

andlay it over, preſſing well between,

that
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that it maynot come out in frying ;

make your lard pretty hot, and fry of

a fine yellowiſh colour, and diſh them

up with ſome fine fugar fifted over.

XL.

Des bignets de grofeilles en furprize.

Gurrant fritters en furprize.

The difference between this and

the laſt is this : inſtead of paſte, cut

fome bits of wafer-paper, and lay fome

little lumps of jelly upon each, wet

round the edges with a little water ;

but cloſe them up as you go ; have

ready a thin batter of ſmall 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 diſh, and

ſerve them up with fugar fifted over.

XLÍ.

Des bignets de ceriſes au four.

Cherries in a French paste.

For this you must have a conferve

of cherries, and your paſte 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 paſte, put one egg

at a time and mould it well till it

comes to ſuch a confiftence as to pour

with the help of a ſpoon out of the

ſtewpan upon a tin or cover, covered

1

with



OF COOKERY. 207

:

with flour ; fcrape it off in lumps

upon tin with thehandle of a large

key, and bake them of a nice colour

and crifpneſs, cut a hole in the bot-

tom, and fill up with your conſerve,

fift ſome fugar over, and diſh up.

If you make this paſte according

to the rule before you, it will ſwell

very large and hollow, and makes a

genteel entremets ; and for the next,

which is called

XLII.

Beignets Souffléz.

Puffed fritters.

Make the ſame ſort of paſte, but

rather ſofter ; take a very thin thing

to put it upon ; have a large ſtewpan

of lard made hot, but not very hot ;

R take
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take the hook of one of your ladles

or ſpoons, dip into the fat, and ſcrape

it into it in little bits ; keep them

moving well, and you will find 'em

ſwell like thoſe in the oven, cut a

little hole in each but not off, croud

in a little jelly or conſerve, and diſh

them up with fugar.

Theſe fritters are often fent to table,

without any thing withinſide. Any

fort of preſerved fruits, rafpberries,

or quinces, &c.

XLIII.

Des poires a la Portugueuse, aux

grofeilles feches.

Pears Portuguese fashion, with cur-

rants.

Take three or four boncretiens, or

other good winter pears, pare them,

cut

1

:
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cut them in two, and take out the

choke, boil them in water only half

an hour, put them into a ſtewpan,

pour in a pint of Port wine, with a

lump of fine fugar, a ſtick of cinna-

mon, a bit of lemon-peel, a ſpoonful

or two of water, and about five or fix

ounces of the beſt dry currants ; let

all ſtew together till your pears are

very tender ; diſh them up, andpour

your currants over, but take out the

cinnamon and peel.

The French make ſeveral forts of

amlets of eggs ; but in theſe matters

I think we beat them all to pieces,

except one, and that is this.

i

}

R2 XLIV,
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1

;

XLIV.

Une omelette a la Noailles.

10

Amlet a la Noailles.

For a ſmall diſh take the yolks of

about eight freſh eggs, but ſave the

whites ; make the yolks nice and

ſmooth, with a quarter of a pint of

thick cream, ſtrew in ſome fifted fine

ſugar, crumble in a few drop-cakes

or fine biſcuit, and a little nutmeg ;

a few minutes before your dinner-

time, whiſk up your whites, and ſtir

all together well, moiſten your fry-

ing-pan firſt with lard, and made very

hot, and pour it in, have a bit ofbut-

ter by you, and ſtoop round upon

your trevet to do the fides firſt, move

the edges with the point of your

:

knife,
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knife, and put in ſome morſels of

butter ; when it is pretty well ſet,

lay the edges as far as you can to the

middle, make it round, and turn it

bottom uppermoft in your diſh, fift

on ſome fugar, and ſerve it up hot ;

garnish with orange. Your chief care

muſt be to prevent its ſticking to the

bottom, fry it nicely, and you will

find it a very handsome and good en

tremets.

This may be made with a favoury

ſauce by putting cullis of meat or

fiſh, with their proper ſeaſonings, in-

ſtead of cream,&c.

R3 XLV.
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XLV.

Des beignets aux fraises,

Strawberry fritters.

For this you must make a batter of

another fort from what you have ſeen

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

your ſtrawberries in raw, and fry them

in a pan of clean lard, a ſpoonful at a

time, diſh them up in a pyramid, and

fift fugar between and at top.

This is a pretty way of making

fritters with any fort offruit.

XLVI
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XLVI.

Des beignets du ris.

Rice fritters.

Take a quarter of a pound of

ground rice, and boil tender with a

blade or two of mace in water only

till it is quite dry, pour in a ſpoon-

ful or two of cream, but it must be

very thick ; take out the mace, greaſe

a ſtewpan with a morſel offresh but-

ter, put in the rice, and ſtir in two

ounces of fine powder ſugar, put in

the whites only of two or three eggs,

and work it well over the fire till it

comes to a paſte, ſpread itupon the

bottom of a diſh or cover, well co-

vered with flour, and when cool daſh

fome flour on, and cut it into ſmall

R4 dia-



214 A COMPLETE SYSTEM

diamonds, roll them up into little

balls the bigneſs 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 ſhake in

ſome powdered fugar, and ſend them

up.

XLVII.

Des macarons a la creme.

Macaroons with cream.

A

:

:

Theſe are to be had at any con-

fectioner's ſhop in London, and the

newer they are the better ; boil them

in water only till very tender, to half

a pint of cream put half a ſmall

ſpoonful of flour, ſome fugar and

nutmeg, with a morſel of falt, ſtir it

over the fire till it is thickiſh, cool it,

and
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and put in the yolks of three eggs ,

and a morſel of oiled new butter, ftir

it well together, and put in your

macaroons, put a nice little rim of

paſte round your diſh, pour in your

ingredients, and put it to bake about

a quarter of an hour, andtake care it

is of a fine colour ; fift a little fugar

over it, and ſerve to table.

This is not what we call maca-

roons of the ſweet biscuit fort, but a

foreign paſte, the fame as vermicelly,

but made very large in compariſon to

that.

XLVIII.

Des macarons au Parmesan

Macaroons with Parmesan cheese.

For this too you must boil them in

water firſt, with a little ſalt, pour to

them
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them a ladle of cullis, a morfel of

green onion and parſley minced fine,

pepper, falt and nutmeg ; ſtew all a

few minutes, and pour into a diſh

with a rim as before, ſqueeze a lemon

or orange, and cover it over pretty

thick with Parmesan cheeſe grated

very fine, bake it of a fine colour

about as long a time as the laſt, and

ſerve it up hot.

The French ſerve to their tables a

great many diſhes with this fort of

cheeſe, and in the famemanner, only

ſometimes with a ſavoury white ſauce,

ſuch as ſcallops, oysters, and many of

the things you have among theſe en-

tremets..

XLIX.
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XLIX.

Des escallopes en coquilles, aux onions.

Scallops in shells, with onions.

Take your ſcallops from your ſhells,

blanch them well, and take off the

beards, provide fome ſmall old onions,

peel off the two outermoſt ſkins, and

fry them of a nice colour, and

tender, cut the ſcallops in thin pieces,

put them into a ſtewpan with the

onions well drained, a little cullis,

and pepper, falt, parſley and nut-

meg ; ſtew all together a few mi-

nutes, ſqueeze the juice oforange or

lemon, and put into the ſhells, fift

over a little fine grated bread, but not

to hide what it is, colour with a fala-

mander,
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mander, or in an oven, and ſerve 'em

to table.

This is a genteel good entremets,

withfauce a laBenjamele, with a little

Parmesan cheeſe nicely coloured.

L.

Des attelettes d'huitres au jus clair,

grillée.
:

Attelets of oysters, with clear gravy,

broiled.

Blanch your oyſters, and take off

the beards, prepare ſome thin fſlices of

bacon, and a fweetbread blanched,

and cut in bits the bigneſs of the oy-

ſters, and put them upon ſkewers,

(ſilver ſkewers are prettieft) and lay

them awhile in a hot marinade of

bacon,ſeaſoned with amushroom,&c.

fry'd
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fry'd as before preſcribed ; whencool

rub well in it, and ſtrew plenty of

grated bread, boil them of a fine

brown, and ſerve them up with a

cleargravyand lemon or orange juice,

but don't take the oysters, &c. off the

ſkewers .
:

You maymake fucha little diſh of

what you pleaſe; but let all be raw

whenyou put it upon the ſkewers :

you may fometimes fry them in a

batter.

LI.

Des anchois au Parmesan.

Anchovies, with Parmesan cheese.

Fry ſome bits of bread about the

length of an anchovy in good oil or

butter, lay the half of an anchovy,

with the bone upon each bit, and

ftrew
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ſtrew over them ſome Parmesan cheeſe

grated fine, and colour them nicely in

an oven, or with a ſalamander, ſqueeze

the juice of an orange or lemon, and

pile them up in your diſh and fend

them to table .

This feems to bebutatrifling thing,

but I never saw it come whole from

table.

LII.

Des olives a la rocombole.

Olives with rocombole.

Take the fleſhy part from the ker-

nels, as many as will do for your diſh,

blanch them a minute or two, put

them into a ſtewpan with a ladle of

cullis and gravy, mince in ſome ro-

combole and parſley, pepper, falt and

nutmeg; let them ſtew but three or

3-
four
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four minutes ; daſh in aglass ofwhite

wine, aſpoonful ofgood oil, ſqueeze

in plenty of lemon or orange, and

ſerve them up.

This too is an entremets that is much

eat among foreigners, and theEngliſh

feldom miſs of coming in for a ſhare

of it.
:

LIII .

Des tinbals au jus de perdreaux, aux

œuffs .

Cups of eggs, with gravy ofpartridge.

Take one partridge, and ſplit it

down the back, and then notch the

breaſt and legs, put it into a ſmall

ftewpan with a bit of ham, put in.

one onion, a carrot, and a little parf-

ley, pour in a ſpoonful or two of

broth, and let ſtew gently till it is dry

and
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and of a fine colour at the bottom,
-

pour in a ladle ofbroth more, and let

boil tenminutes or a quarter of an

hour ſoftly, ſtrain it through a lawn

fieve, take off the fat, put a little falt

and nutmeg, and pour cool into fix

or ſeveneggs wellbeat, paſs it through

an etamine, and pour it into five or

fix China cups, have a ſtewpan of hot

water and ſet them in; letit boil till

you perceive they are ſet like a cuf-

tard, and ſerve up hot.

This is nota bad entremets with the

gravy extracted from any fort of

fowl.

LIV.
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LIV.

Des tinbals a l'almande, biscuit-douce.

Cups a l'amande, withsweet biscuit.

This is done pretty much in the

nature of our custard, but with an

addition of feveral things, and putting

no whites of the eggs; take almoſt a

pint of cream, and boil it with ſome

ſugar, lenion-peel and coriander-feed,

beat the yolks of about ſeven eggs,

andwhen it is cool put it to it, pafs

it through your etamine, taſte it, and

put it into yourcups, with athin flice

of bifcuit upon each, and ſet them as

the last were done; fift ſome fine fu-

gar over them, and colour with a hot

iron, but take care you don't curdle

them.

There
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There are ſome few cold entremets

that the French outdo us in, which

I ſhall make bold toadd.

:

1.

Piece de bœuf a la glass.

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,

rub it well with faltpetre and ſome

falt, let it lay four or five days, and

water it a little that itmay notmake

your jelly too falt, put it into a pot

as nigh as you can, and cover it with

water,ſeaſonwithfomecarrots,onions,

herbs, whole pepper and ſpice, take

care to ſkim it well, and let it fimmer

verygently till it is very tender; when

it
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it is cool take it out, ſtrain 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 whites of two or three eggs

mixt with it, and paſs it through a

bag or napkin ; the next day it will

be a clear jelly; and when you ſerve

the beef to table ſpread it over it ;

you may cut it in ſlices for four or

five days afterwards, and it will be

ſweet and good for any uſe you may

have for it, and garniſh always with

parſley.

II.

Dindon piqué au larda la glass.

Turkey larded with bacon a laglaſs.

Cut the pinions from your turkey,

and the feet to the knee, and tuck

into$ 2

/
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into the ſkin of the thigh, flatten the

breaſt well, and make a forcemeat

with the livers and put in, cut ſome

ſquare pieces of bacon about two

inches long, ſeaſon with pepper, falt

and ſpice, and lard your turkey, put

it into a pot juſt big enough, and

ſeaſon with a carrot, an onionor two,

herbs and ſpice, pepper, falt, and a

bit of ſhallot, 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, let it

cool, and take out your fowl, paſs off

the broth, take the fat off, and order

it as before, and ſerve it up; garnish

with parſley, and this may ſerve for

four or five days after.

III .



OF COOKERY. 227

III .

Gateau de lievre.

Hare cake.

Take the flesh of a hare, and chop

very fine, fome bacon in dice about

half the quantity, ſeaſon with pepper,

a little falt and ſpice, a green onion

or two, and a morfel of ſhallot ; mix

all well together, and prepare a ſtew-

pan juſt 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 glaſs of red

wine, ſome flices of carrot, onion and

herbs; let it ſimmer gently for two

or three hours, take off the cover and

let it cool ; the next day take it out,

andS 3

:
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and trim it nice and round, pound

ſome of the bacon that it was ſtewed

in, and when you ſerve it to table

ſpread it upon the top like fugar upon

a plumb-cake, and ſerve it to table`

garniſhed as before upon anapkin ; if

it is well done, itwill keep a fortnight

for flices.

Veal-cake, or Gateau de veau, in

the ſame manner, only inſtead of red

wine put white ; and don't cover it

fo much but every one at table may

ſee what it is,
:

IV.
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IV.

Un paté des perdreaux froid, a la

farce.

Apartridge-pye cold, with force-

meat.

K

Four partridges will do very well

for a good middle or end diſh, 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 pieceoflean

mutton about a pound, take out the

ſinewy or ſkinny parts, and cut it in

bits, the udder of a calf or ſuch fort

of fat, and cut, ſome ſcraped bacon,

a morſel of ham ; fry this with a

mushroom or truffle or two, ſome

green onions, pepper, ſalt, ſpices and

S4 herbs,
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herbs, all minced ; fry all together a

few minutes, and when cool chop it

and pound it to a paſte, lay your

birds upon a ſheet ofpoor paſte, upon

plenty of paper, and fill the chaſms

with your forcemeat, put a little pep-

per and ſalt upon the birds, and co-

ver with lards of bacon ; make an-

other thick ſheet of paſte and caver

it ; preſs it well at the bottom, that

itmay not leak ; cut it even and twift

round, make what ornament you like,

but the Frenchonly uſe paſtry pinch-

ers all over ; when it is well baked

pour in a ladle of gravy and cullis

well ſeaſoned, ſtop the hole at top,

and turn it upſide down for a while :

that every part maybe ſeaſoned alike?

and ſerve it up next day for a cold

entremet. ٤٠

The
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The next and laſt thing except

one, I propoſe, is, to ſhew the man-

ner of the French in getting up their

roaſt for ſecond courſe; but ſhall ſay

but little, becauſe the old Engliſh

way, in my opinion, is much to be

preferred before it, both for goodnefs

and beauty.

First of all, in truſſing their vola-

illes, or fowls of any fort, they take

offthe pinions and claws ofevery one;

but I think it is wrong to deprive

turkey-poults, fowls or chickens, or

pigeons of them ; but pheasants ,

partridges, woodcocks, ſnipes, or

quails, is prettieſt : next they lard

almoſt all, as if bacon ſhould be

equally good fauce for a quail or a

ſnipe as it is for a fowl or a chicken :

they lard them all, that is, roaſt all

in flices of bacon without the leaft

diftin-
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diftinguiſhment, which must bewrong

again : they uſe no flour, or baſting

of any fort to give colour, and ſend

no ſauce to table in the diſhes with

them ; but in boats or cups they do

two or three forts, them I ſhall put

down before I finiſh. In ſhort, let

the French ſend ever ſo many pretty

entremets to table, their roaſt is apt to

darken it all. They are roafted by

guess ; all are greafy ; fome roafted

almoſt to a powder, and fome not

half done. Inſtances of this I have

often feen.

The three fauces are, Sauce pauv

rade, fauce Robert, andfauce pauvre

bomme.

1.
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I.

Sauce de pauvre homme.

Poor man's Sauce.

To a large ſpoonful of good ſharp

vinegar put about as much water,

ſome ſalt, plenty of ſhallot and parf-

ley minced very fine, ſqueeze in the

juice of a lemon or orange or two ;

ſtir it well together, and when your

roaft goes to table ſend it up in a

boator cup,

II.

Sauce Robert.

To a ladle of cullis put aglaſs of

your beſt white wine, a ſpoonful of

muſtard, pepper, ſalt, ſhallots and
:

3 parfſley,
1
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parſley, with plenty of ſuch forts of

herbs as you beſt approve on; let all

ſtew a minute or two, ſqueeze in

plenty ofjuice, and ſend it up hot in

a boat.

III.

Sauce pauvrade.

This is like the laſt, only inſtead

of cullis uſe a clear gravy, a ſpoonful

of vinegar, and the fame ingredients

to feaſon it ; and you may boil it

as long as you like, ſqueeze in a great

deal of lemon or orange, and ſend it

up as the others. The reason why

thefauce Robert ſhould not boil long,

is, becauſe muſtard in boiling grows

bitter, and of a nauſeous taſte.

:

My
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My next and laſt is to ſhew the

beſt method of diſſecting, preparing,

and dreſſing of a turtle.

I have ſeen many a one dreſt, but

I think not all as they ſhouldbe; and

as I have the honour of fending ſe-

veral to table myſelf, to ſome of the

politeſt gentry in the kingdomwith

great applauſe, ſhall give the follow-

ing receipt from experience rather

than from the general rule ofhodg-

podging it together. To diſſect it

then, let its head be chopt off cloſe

to the ſhell, ſet it on that part that

all the blood may run away, have

plenty of water in ſeveral pails or

tubs, lay your fiſh upon the back or

calliopaſh, cut off the under ſhell or

calliopee, in the firſt line or partition,

from
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from the edge of the calliopaſh, take

that off and immediately put it into

water ; next cut off the four fins in

the ſhoulder and aich-bone joints,

and put into water too, and with a

cleaver chop out the bones from the

ſhoulders and hinder parts, and put

to the reſt ; take out your guts and

tripe clean, and the other entrails,

and layyour calliopaſh in water while

you prepare your calliopee, which

ſhould be done as follows : Cut off

all fuperfluous bits foryour foup, and

trim it neatly ; cut little holes in the

thick fleſh, with the point of your

knife; lay it in a diſh and foak it

well in Madeira wine, and ſeaſon with

Kian pepper (but not too much) a

little falt, plenty of ſhallot and parf-

ley minced and ſtrewed upon it; next

take the calliopaſh, and order in the4

fame
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ſame manner, firſt cutting off the

ſhell to the ſcreaſe on the other fide of

the edge, and putaneat rim of pafte

quite round, and adorn it well; pour

a little cullis round, and ſqueeze the

juice of fome lemons or oranges and

they are ready for your oven : the

commonway is to put fome of the

fleſh into the calliopaſh, but in my

opinion it is beſt to putnone.
The

next to be made ready is your fins

and head; blanch them till you can

take off the outer ſkin, trim them,

and put them into a ſtewpan with

the head, pour in ſome Madeira, a

ladle of broth, a pinch of Kian, a

ſmall bunch of onions, herbs, and

ſhallots, and ſtew them tender with

a little falt, and 'tis ready; the two

biggest fins for onediſh, and the head

and two ſmallest for another ; now

cut
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cutthe ſide ſhells in pieces, and blanch

them ſo thatyou may take the griftles

or jelly part out whole ; while this is

doing prepare the tripe or guts with

a ſharp knife, ſlit them from end to

end; and care muſt be taken that

all is waſhed and ſcraped clean, cut

them into pieces about two inches in

length, and blanch them ; when your

broth is made of the flesh, to the

tripe in a ſtewpan put as much as

will cover it, put in a bunch ofherbs,

with an onion or two, a couple of

whole ſhallots, ſome mace, and a little

ſalt; ſtew all till pretty tender; take

out the herbs, &c. and put butter

and flour to thicken it ; provide a

liaiſon as for a fricaſee of chickens,

and at your dinner-time toſs it up

with the juice of lemon or orange,

and it is ready. Next take thejellies

of
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of your ſide ſhells, and prepare for a

diſh done in the ſame manner as the

fins and head, ſqueeze in ſome juice

of orange or lemon, and it is ready.

And now for the foup ; moſt ofwhich

that I have ſeen or taſted has been

poor infipid ſtuff: to ſay why it was

is ſaying leſs than nothing. The whole

matter is, to ſhew how it may be

made good : thus they cut all the

fleſh from the bones into ſmall pieces,

and to about a pound of meat put a

quart of water, and to five or fix

quarts a pint of Madeira ; take care

that it is well ſkimmed ; tie up in a

bit of linen three or four onions, fome

bits of carrot, a leek, fome herbs and

parſley, with two or three pinches of

Kian ; and let it boil with the meat;

add falt according to your taſte; let

it fimmer an hour or a little more,

andT
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and ſend it up in a terrine or ſoup-

diſh only the meat and broth:

Theſe ſeven diſhes make a pretty

firſt-courſe, the calliopaſh and callio-

pee at top and bottom, ſoup in the

middle, and the other four the corners.

FINIS.
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