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S this treatile is calculated for the Improve-

ment of the rifing generation of IFemales in
America, the Lady of fathion and fortune will not
.be difpleafled, if many hints are fuggelted for the
more general and univerfal knowledge of thofe fe-
males in this country, who by the lofs of their pa-
rents, or other unfortunate circumftances, are re:
duced to the neceflity of going into families in the
line of domelftics, or taking refuge with their friends
or relations, and doing thofe things which are really
eflential to the perfeéting them as good wives, and
ufeful members of fociety. The orphan, tho’ left to
the care of virtuous guardians, will find it eflentially
neceflary to have an opinion and determination of
her own. The world, and the fathion thereof, is [o
variable, that old people cannot accommodate them-
felves to the various changes and fathions which dai-
ly occur ; #hey will adhere to the fathion of their day,
and will not furrender their attachments to the good
old way—while the young and the gay, bend and
conform readily to the tafte of the times, and fancy
of the hour. By having an opinion and determina-
tion, I would not be underftood to mean zn obfti-
nate perleverance in trifles, which borders on obfli-
nacy—by no means, but only an adherence o thofe
rules and maxims which have ftood the teft of ages,
and will forever eftablith the Jemale charaller, a vir-
tuous charalter—altho’ they conform to the ruling
talte of the age in cockery, drefs, language, man.
ners, &c. '
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DIRECTIONS for CATERIN , or the procuring
Tan o e belt VIANDS, FISH, &c.

Hozwo 10 chovfe Flefb.

EEF. The large ftall fed ox beef i the beft, i
_has a coarfe open

grain, and oily fmoothnefs 2
and it will immediately rifc
again ; 1f old, it will he rough and fpungy, and the
dent remain, _

Cow Beef is lefs boned » and generally more tender

and juicy than the ox, in America, which is ufed to
labor.

- Of almolt every pecies of Animals, Birds and Fifh-
es, the female 1s the tendereft, the ticheft flavour’d,
and among poultry the fooneft fattenad. o Sl
Muitton, grafs-fed, is good two or three years old.
Lamb, if under fix months js tich, and no dan-
gﬂ_r of impofiton ; it may be known by its fize, n
itinguithing either,
Veal, is Toon loft—great care thercfore 1s necefla-
Ty In purchafing.  Veal bro’t to marKet in panniers,
O 1N carriages, is to he prefered to that brought in
4gs, and flouncing on a fweaty horfe.. & it
Lork, is known by its fize, and whether properly
ﬂtt"-’rﬂ!‘fd_ b}rits QPPEHTRHEE- _;; S ....\.,,._..::;._w.*:_ -
" Tomake the bet Bacon.
To each ham put one ounce faltpetre, one pint bay
falt, one pint molafles, thake together 6 or 8 weeks,.

Ok when alarge quantity is together, baft them with
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the liquor every day ; when taken out to dry, {moke
three weeks with cobs OF malt fumes. T'o every
hamr may be added 2 cheek, 1if you floy away 2@ bar-
rel and not alter the compofition, fome add a fhoul-
der. Tor tranfportation OF exportations double the
period of {moaking. '

Fifb, how 1o choofe the bef? in market.

Salmon, the nobleft and richeft fifh taken in frefh
water—the ]argeft are the beft. They are unlike al-
moft every other fith, are ameliorated by being 3 OF
4 days out of water, if kept from heat and the moon,
which has much more injurious cffe€t than the fun. .

In all great afh.markets, great fifh-mongers ftri€t-
ly examine the oills—if the bright rednefs is ex-
changed for a low brown, they are ftale; but when
_ live fifh ave brought fiouncing Lo market, you have
only to elet the ind moft agreeable to yOUr palate
and the feafon.

Shad, contrary to the generally _receivefl-ppi_njp;;
are not -jfﬂ'--&ﬁaﬁﬁtﬁ%ﬂTafﬁféﬂg'_ as they are harder
swwhen firft taken out of the water ; opinions Vary ref-
pecting them. I have tafted Shad ¢hirty or forty
miles from the place where caught, and really con-
ceived that they had arichnefs of flavor, which did
not appertain to thole taken frefh and cooked imme-
diately, and have proved both-at ‘he fame table, and
the truth may ceft here, that a Shad 26 or 48 hours
out of water, may - ot cook fo hard and folid, and
~o cfteemed fo clegant; yet give a higher relifhed fla-
vor to the tafte. _

Tyery {pecies generally of [alt watet Fifb, arc beit
frefh from the water, _thnugh the Hannab Hill, Black
b, Lobfter, Oyfiers Flowunder, Bafs; Cods Haddock,
and_Eel, with many others, may be tranfported by
jand man miles, find a good market, and retail a4
gguad‘-"ytﬂ:' s but as ge'neraliy, Jive ones ar_e.*-'béught
frft, decelts are ufed to give them a frefhnefs of ap-
pearances {uch a& peppering the gills, wetting the fng
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and tails, and even painting the gills, or wetting with
animal blood.  Experience and attention will dictate
the choice of the beft. Frefl gills, full bright eyes,
moift fins and tails, are denotements of their being
ireth caught; if they are foft, its certain they are
ftale, but if deceits are ufed, your fmell muft approve
or denounce them, and be your fafeft guide.

Ofall freth water fifh, there are none that require,
or fo well afford haftein cookery, as the Salmon Trout,
they are beft when caught under a fall or cateraét—
from what philofophical circumftance is yet unfettled,
yet true 1t is, that at the foot of a fall the warers are
much colder than at the head ; Trout choofe thofe
waters ; if taken from themand hurried into dreft,
they are genuinely good; and take rank in point of
fuperiority of flavor, of moft other fifh. -

Berch and Roach, are noble pan fith, the deeper
the water from whence taken, the finer are their fla-
vors ; if taken from fhallow water, with muddy bot-
toms, they are impregnated therewith, and are un-
favory. AN et .

Lels, though taken from muddy bottoms, are beft
to jump in the pan.

Moft white or foft filh are beft bloated, which is
done by falting, peppering and drying in the fun,
and in a chimney ; after 30 Or 40 ﬂours drying, arc
beft broiled, and moiftened with butter, &c.

Poultry—bow 1o choofe.

Having before ftated that the female in almoft
every inftance, is preferable to the male, and peculiar-
ly fo in the Peacock, which, tho’ beautifully pluma-
ged, 1s tough, hard, ftringy and untalted, and even
indelicious—while the Pea Hen is exaltly otherwife,
and the queen of all birds.

S0 alfo in a degree, Turkey,

Hern Turkey, is higher and richer flavor’d, eafiey
fattened and Plumper—they are no odds in market.




"Dmg&iﬂ-Fmﬂf:, are from their frequeht ufe, a tol 2

erable proof of the former birds: Lt e
Chickens, of either kind are good, and the yellow i
te the fweeteft. ik b

leo’d the belt, and their ta
Capoiss, iEyoung. ave-good, are: knowh by, fhort

{purs and fmooth legs- S .
All birds are known, whether frefh killed or ftate,
er, and a loofe open vent

by a tight vent in the form
. their fmell denotes their gﬂc}dnefs s

ifold or ftale s

-{Pe'ded rouzh legs denote age, while fmooth legs and

combs prove them’ynung?.ﬁ 2 e R _

oA goofes if young;, the bill will be yellow, and will :

Have but few hairs, the bones will erack eafily 5 but
the bill willbe red, and the pads 5

i€ old, the contrary,
101 f and difficultly disjﬂinted .

‘fllredder 5 the jomnts fu
if young, ﬂtherﬂtlie,' + choofe one nOtvety fefhy onthe

breaft, but fat in the Tump. | | o,
- Ducks, arc fimilar to g oofe oo s A -ﬁ
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the tame 0N€eS, otherwile are like the g0
duck, or to be chofen by the fame rules. i
Weed Cocks, ought to be thick, fat and flefh firm, the

-
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wing, and are fmall 10
W oodcock.
Pariridges, it yourgs will have black bills, yellow-
ih legs s if old, the legs look bluifh ; if old OF ale,
it may be perceived by {melling 2t their mouths ;
Pigeons, yﬂung;:hwalight red legs, and the fleh
of acolouT, and prick eafily= 1d~hava_.redl~egsﬁblack- e
3fh in parts, mOre hairs, plumper_'md_lqﬂfe vents—io ;
alfo of grey °Of green Plover, Black Birds, Th“%{’. i
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miuch, is wide and ragged, fhe is old ; the contrary
when young. , TR

Leveret, is like the Hare in every refpe, that
fome are obliged to fearch for the knab, or fmall bone
on the fore leg or foot, to diftinguith them.

Rabbiis, the wild are the beft, either are good and
tender ; if old there will be much yellowifh fat about
the kidneys, the claws long, wool rough, and mixed
with grey hairs; if young the reverfe. As to their
being frefh, judge by the fcent, they foon perifh, if
trap’d or fhot, and left in pelt or undrefled ; their
taint is quicker than veal, and the moft fickifh in
nature ; and will not, like beef or veal, be purged by
fire. :

. The cultivation of Rabbits would be profitable in
America, if the beft methods were purfued—they are
a very prolific and profitable animal—they are eafily
cultivated if properly attended, but not otherwife.—-
A Rabbit’s borough, on which joco dollars may
have been expended, might be very profitable ; but
on the {mall fcale they would be well near market
towns—eafier bred, and more valuable, - ... @

Butter—Tight, waxy, yellow Butter is better than
white or crumbly, which foon becomes rancid and
frowy. Go into the centre of balls or rolls to prove
and judge it ; if ia firkin, the middle is to be pre-
fered, as the fides are frequently diftafted by the
wood of the firkin—altho’ oak and ufed for years, T
New pine tubs are ruinous to the butter. To have
fweet butter in dog days, and thro® the vegetable fea-
fons, fend ftone pots to honeft, neat, and trufty dairy
people, and procure it pac’k down in May, and let
them be brought in in the night, or cool rainy morn.
ing, covered witha clean cloth wet in cold water, and
partake of no heat from the horfe, and fet the pots in
the coldeft part of your cellar, or in the ice.houfe,
Some fay that May butter thus preferved, will g0 1N«

to the winter ule, better than fall made butter.
A B
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Chegfe—The red fmooth moift coated, and tight
pre{fed, fquare edged Cheefe, are better than white
coat, hard rinded, or bilged ; the infide fhould be
yellow, and flavored to your tafte. Old thelves which
have only been wiped down for years, are preferable
to {coured and wafhed (helves. ~Deceits are ufed by
falt-petering the out fide, or colouring with hemlock,
cocumberries, or fafron, infufed into the milk ; the
o (te of either fupercedes every poflible evafion.

Egg.f—-—Clear, thin fhell’d, longeft oval and fharp
ends are beft; to afcertain whether new or {tale—
hold to the light, if the white is clear, the yolk-re-
gularly in the centre, they are good-=but if other-
wile, they are {lale. The beft poffible method of af-
certaining, 13 1O put them into watef, if they lye on
their bilge, they are good and frefp—if they bob up an
end they are ftale, and if they rife they are addled,
proved, and of no ufe. |

We prﬂceed.mnﬁﬂﬂ'i?ﬁaml VEGETABLES~
and the beft cook cannot alter the firft quality, they muft
be good, or the cook wwill be difappointed.

Potatoes, take rank for univerfal ule, profit and €.
fy acquirement. The fmooth fkin, known by the
name of How’s Potatoe, :s the moft mealy and
richeft flavor’d; the yellow rulticoat -next beft;
the red, and red cufticoat are tolerable; and the
yellow Spanifh have their value—thofe cultivated
from imported feed on fandy or dry loomy lands,
are beft for table afe ; though the red or. either will
produce more ‘n rich, loomy, highly manured gar-’
den grounds ; New lands and a fandy foil, afford the
richeft flavor’d ; and moft mealy Potatoe much de-
pends on the ground on which they grow-—more on
the [peceis of l'otatocs planted——-and {till more from
foreign feeds—and each may be known by attention
to connoifeurs ; for 2 good potatoe comes yp inma-
ny branches of cookery, as herein after prefcribed.— =
All potatoes fhould be dug before the rainy feafons ,

.l.!"r
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in the fall, well dryed in the fun, kept from froft and
dampnefs during the winter, in the {pring removed
from the cellar to a dry loft, and fpread thin, and fre-
quently ftirred and dryed, or they will grow and be
thereby injured for cookery. |

A roaft Potatoe is brought on with roaft Beef, a
Steake, a Chop, or Fricaffee; good boiled with a
boiled dith ; make an excellent {tuffing for a turkey,
water or wild fowl; make a good pie, and a good
ftarch for many ufes. All potatoes run out, or de-
preciate in America ; a, freth importation of the Spa-
nifh might reftore them to table ufe, ,

It would fwell this treatife too much to fay every
thing that is ufeful, to prepare 2 good table, but I
may be pardoned by obferving, that the Irifh have
preferved a genuine mealy rich Potatoe, for a centu-
ry, which takes rank of any known in any other king-
dom ; and I have heard that they renew their feed by
Planting and cultivating the Seed Ball,; which grows
on the tine, The manner of their managing it to
keep up the excellency of that root, would bettey
fuit a treatife on agriculture and gardenin than this
—and be inferted in a2 book which would be read by
the farmer, inftead of his aimiable daughter. Ifno
one treats on the fubjed, it may appear in the next
edition. T

Onions—The Medeira white is beft in market,
clteemed fofter flavored, and not {5 fiery, but the
high red, round hard onions are the beft ; if you
conlult cheapnefs, the largeft are beft; if you con-
fult talte and foftnefs, the very fmalleft are the moft
delicate, and ufed at the firft tables, Onions grow
in the richeft, higheft cultivated ground, and better
and better year aécg_:ycar,-qn the fame ground.

o

. Beets, grow on any ground, but beft on loom, or
Jight gravel rounds ; the red is the richeft and beft
Aapproved ; the white has a fickifh fweetnefs, whichis
difliked by many, ’ =5




172
- Parfnips, atc 2 yvaluable root, cultivated belt in
rich old grounds, and doubly deep plowed, /afe Sfown,
they grow thriftys .nd are not fo prongy ; they may
be kept any where and any how, fo that they do not

row with heat, or arc nipped with froft ; 1t frofted,
Ei':i:E them thaw 1 carth ;- they are richer flavored
when plowed out of the ground in April; havin
ftood out during the winter, though they will not laft
long after,and commonly more fticky and hard in the

Carrsts, axe managed as it refpeds plowing and
rich ground, Gmilarly to Parfnips. The yellow are
better than the orange of red ; middling fiz’d, that is,
a foot long and two inches thick at the top end, are
better than over grown OIncs; they are cultivated
belt with onions, {owed very thin, and mixed with
other feeds, while young or qx weeks after fown,
efpecially if with onicns on true onion ground. They
are good with veal cookery, rich in foups, excellent
with hafh, in May and L o s

Carlicks, though ufed by the Trench, are better

adapted to theufes of medicine than cookery.

_ﬁ/}amgu:-—-—'l‘he mode of cultivation belongs t0
gardening ; your Lufinefs is only to cut and drefs,
the largeft is beft, the growth of a day fufficient, fix
inches long, and cut juft above the ground ; many
-cut below the furface, under an idea of getting ten-
der fhoots, and preferving the bed ; but it enfeebles
the root: dig round it and 1t will be wet with the
juices—but it cut sbove ground, and jult as the dew
is going off, the fun will either reduce the juice, or
{fend it back to nourifh the root=its an excellent ve-
getable.

Par/ley, of the three kinds, the thickeft and bran-
chieft is the beft, is fown among onions, or-in a bed
by itfelf, may be dryed for winter ufe; tho’ a method
which I have experienced 1s much better—In Sep-

camber I dig my roots, procure an old thin {tave dry

-

fanpuce

-HT‘I,I.- 2= n; LY 'L :
ae U e ] 9 '
paina B Ry St R T PR

CLB R . e



13

calk, bore holes an inch diameter in every ftave; 6
inches afunder round the cafk, and up to the top—
take firft a half bufhel of rich garden mold and put
nto the cafk, then run the roots through the ftaves,
leaving the branches outfide, prefs the earth tight a-
bout the root within, and thus continue on thro’ the
refpective ftories, till the cafk is full ; it being filled,
‘Tun an iron bar thro’ the center of the dirt in the
cafk, and fill with water, let ftand on the {outh and
€aft fide of a building till frofty night, then remove
it, (by flinging a rope round the cafk) into the cel-
lar ; where, during the winter, I clip with my fcif-
fars the frefh parfley, which my neighbors or myfelf
have occafion for ; and in the {pring tranfplant the
_Toots in the bed in the garden, or in any unufed
corner—or let fland upon the wharf, or the wath
fhed. Its an ufeful mode of cultivation, and a pleaf-
urably tafted herb, and much ufed in garnifhing vi-
ands, ol
Raddi/b, Salmon coloured is the beft, purple next
‘belt—awbite—turnip—each are produced from fouth-
- e feeds, annually. They grow thriftieft fown a-
mong onions. The turnip Raddith will Iaft well
through the winter, = = TR
Artichokes—The Jerufalem is beft, are cultivated
like potatoes, (tho’ their ftocks grow # feet high)
and may be preferved like the turnip raddifh, or

pickled—they like, 5
Horfe Raddifb, once in the garden, can {carcely

ever be totally eradicated, plowing or digging them
up with that view, feems at times rather to increafe
and fpl‘&ﬂd them. ; .. G fid f_._:_ i

- Cucumbers, are of many kinds ; the prickly is beft
for pickles, but_ generally bitter ; the white is diffi
‘cult to raife and tender ; choofe the bright green,
fmooth and proper fized. Rt s
. Melons—The Water Melons is cultivated on fandy
foils enly, above latitude 41 1-2, if a ftratum of land
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- m a wellyat will bring the fult year goo
hﬁé:ﬁdtzlg i&giﬂﬂs : th?t red cored are hlghe[k_;ﬂmrju_rﬂd :
| ine proves them ripe - T
& hﬁiﬁiﬁaﬁs; are various, the rough (kinned is beft
ta eat ; the fhort, round, fair {kinn’d, is belt for

DAngoSs: . . ious kinds; the purple [potted

7
léﬁ% ?f'g:;er:lﬂy the tenderelt, and free from bitter—

fte mult uide your market. dio
YU&J;E:Ege, requirgcs a page, th_ﬂ}f are fc;: multifarious.
Note, all Cabbages have a higher relifh that grow
on. 716w UnMAnured grounds ; if grown in an old town
and on old gardens, they have a ranknefs, which at
times,  may be perceived by 2 frefh air traveller.
This obfervation has been ﬁxpenenced for years— _;
that Cabbages require new ground, more than Yur- ;
1PS,. i | £ |
mp;ﬁ:e Iow Dutch, only will do in old gardens. _
The Early 1 orkfbires muft have rich fqiifiatw
will not anfwer for winter, they are eafily cultivated,
and frequently bro’t to market in the fall, but will

5ot laft the winter. ' ; s
The Green Savsy, with the richeft crinkles, is fine

.nd tender ; and altho” they do not _head like the
Dutch or Yorkihire, yet the tendernefs- of the out
leaves is a counterpoife, it will laft through the win-
ter, and are high flavored.
The Yzilow Savoy, takes next rank, but will not

Jaft {olong; all Cabbages will mix, and participate
of other {pecies, like Indian Corn ; they are culled,
‘beft in plants ; and a true gardner will, in the plant
defcribe thofe which will head, and which will not.
‘This is new, but 2 fact. 98

~~ The gradations in the Savoy Cabbage are difcern~
ed by the leaf ; the richeft and moft {collup’d, and
crinkled, and thickeft Green Savoy, falls. Jittle fhort
of a.Colliflowsr. Cogr

"The red and redeft fmall tight hﬁatls,;ﬂbﬁﬁ for
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Jlaw, it will not boil ‘well, comes out black or blue,
and tinges other things with which it is boiled.
oS BN G e _

The Clabboard Bean, is eafieft cultivated and col-
letted, are good for ftrin g beans, will thell—muft be
poled. | G S

7% Windfor Bean, is an earlier, good ftring, or
fhell Bean. .- fo

Crambury Bean, is rich, but not univerlally appro-
ved equal te the other two.

Froft Bean, is good only to thell.

Six Weeks Bean, is a yellowifh Bean, and early
brought forward, and tolerable. .

Lazy Bean, is tough, and needs no pole. .

Englifb Bean what they denominate the Horfe Bean,
is mealy when young, is profitable, eafily cultivated,
and may be grown on worn out grounds ; as they
may be raifed by boys, I cannot but recommend the
more extenfive cultivation of them.

The fmall White Bean, is beft for winter ufe, and

excellentiis. . ,

Calivanfé, are run out, a yellow fmall buth, a black
fpeck or eye, are tough and taftelefs, and little worth
in cookery, and fcarcely bear exportation,
; Peas—Green Peas, |

2 e Crown Imperial, takes rank in point of flavor,
they bloffom, purple and white on the top of the
vines, will run from three to five feet high, thould be
fet in light fandy foil only, or they run too much to
vines.

The Crown Pea, is fecond in richnefs of flavor.

1 be Rondehaval, is large and bitterifh.

Early Carlion, is produced firft in the fealon~—good.

Marrow Fats, green, yellow, and is large, eafily
cultivated, not equal to others.

- Szgar Pea, needs no buih, the pods are tender and

good to cat, eafily cultivatad.
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Spanifl Manratto, is a rich Peéa, requires 2 ftrong
high bufhs % ] S : ; e ks
°All Peas fhould be picked carefully from the vines
s {oon as dew is oft, helled and cleaned without
water, and boiled immediately ; they are thus the

richeft flavored.
- Herbs, ufeful in Cookery.

T hymes is good in foups and ftuffings.

Seweet Marjoram, is ufed In Turkeys.

Summier Savory, ditto, and in Saufages and falted
Beef, and legs of Pork. . L

Sage, is uled in Cheefe and Pork, but not general-
Iy approved.

Par/ley, good in foups, and to garnifb roaft Beef, eX-
cellent with bread and butter in the fpring.

Penny Royal, is a high aromatic, although a {pon-
taneous herb in old ploughed fields, yet might be

more generally cultivated in gardens, and ufed in
ey

cookery and mediciness.

~+ Sweet Thyme, is moft ufeful and beft approved in
cookery.
E.R U:L:T 8.

Pears, There are many different kinds ; but the
Jarge Bell Pear, fometimes called the Pound Pear,
the yellowelt is the beft, and in tlie fame town they
differ effentially. :

' Hard Winter Pear, aré innumerable in their qual
ities, are good in fauces, and baked.

Harveft and Summer Pear are a tolerable defert,
are much improved in this country, as all other fruits
are by grafting and innoculation.

Apples, are ftill more various, yet rigidly retain
their own [pecies, and are highly ufefal in families,
and ought to be more univerfally cultivated, except-
ing in the compateft cities. There is not a fingle
family but might fet a tree in fome otherwife ufelels
{pot, which might ferve the two fold ufe of fhade and
fruit ; onwhich 12 or 14 kinds of fruit trees might
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cafily be engrafted, and Eifentialljr preferve the or-
chard from the intrufions of boys, &c. which is too
common in America. If the boy who thus.planted a
(ree, and guarded and proteéted it in a ufelefs cor-
Der, and carefully engrafted different fruits, was to
be indulged free accefs into orchards, whilft the neg-
lectful boy was prohibited—how many millions of
fruit trees would Ipring into growth—and what 2
Aaving to the unjon. The net faving would in time
extinguifh the public debt, and enrich our cookery.

Currants, are ealily grown from fhoots trimmed
off from old bunches, and fet carelefsly in the ground;
they flourith on aj] foils, and make good jellies—
their cultivation ought to be encouraged.

- Black Currants, may be cultivated—but until they
can be dryed, and unfil fugars are propagated, they
are m a degree unprofitable.

Grapes, are natural to the climate ; grow fponta-
acoully in every ftate in the union, and ten degrees
north of the line of the union. The Madeira, Lif-
bon and Malaga Grapes, are cultivated in gardens in
this country, and are a rich treat or defert. Trifling
attgntion only is neceffary for their ample growth.

I?Ilaving peinted out the bg# methods of judging of
ihe qualities of Viands, Poultry, Fifb, Vegetables, $o°.
We now prefent the beft “approved methods of
DRESSING and COOKING them 5> and to fuit all

taftes, prefent the tollowing

Ik BFCE 1 PTS

20 Roaft Beef: |
THE general rules are, to havea brifk hot fire, to
hang down rather than to {pit, to bafte with
falt and water, and one quarter of an hour to cvery
pound of beef, though tender beef will require lefs,
while old tough beef will require more roaflting 3
pricking with a fork will determine you whether done

¢ C



" bafte with the dripping,

18

‘or not ; rare done is the healthieft and the tafte of
this age. | : i
_‘ Roaft Mutton. et

If a breaft let it be cauled, if a leg, ftuffed or not,
let it be done more gently than beef, and done mores;
_ the chine, faddle or leg require more fireand longer
time than the breaft, &c. Garnifh with fcraped
horfe radifh, and {ferve with potatoes, beans, colliflow-
ers, water-crefles, or boiled onion, caper fauce,

mathed turnip, or lettuce.
. mirly Rﬂi{ﬂ s o . A GG

As it is more tender than beef or mutton, -and ea-
fily fcorched, paper it, efpecially the fat parts, lay it
fome diftance -from -the fire a while to heat gently,
bafte it well ; a 15 pound piece requires one hour
and a quarter roafting ; garnith with green-parfley
and fliced lemon. o

R  Roaft Lamb- st |
od fire that will not want

g

tering, ‘bafte with butter, duft on flour,

nd before you take it up,

add more butter and {prinkleon a little falt and pari-

ley fhred fine ; fend to table witha nice fallad, green
peas, frefh beans, ora colliflower, or alparagus.
Ui oTy full o Turedis S S

~ Grate a wheat loaf; one quarter of a peund but-

ter, one quarter of a pound falt pork, finely chop-

ped, 2 eggs, 2 little fweet marjoram, {ummer {avory,

=

parfley and fage, pepper and {alt (if the pork bemnot
{ufficient,) fill the bird and few up. __
The fame will anfwer for all Wild Fowl.
Water Fowls require onions. \ .
~ “The fame ingredients ftuffa /g of Veal, frefb Pork
or a loin of Veal. . g
T, Baff and roaft @ T urkey, -or Fowl:

Oté pound foft wheat bread, 3 ounces beef fuet, 3
€885, a little [weet thyme, {weet marjoram, pepper -

and falt, and fome add a gill of wines; fill the bird

el s ererulh F W w1 P e gy : ]
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therewith and few up, hang down to a fteady folid
fire, bafting frequently with flt and water, and roaft
until a (team emits from the breaft, put one third of
a pound of butter into the gravy, duft flour over the
bird and bafte with the gravy ; ferve up with boiled
onions and cramberry-fauce, mangoes, pickles or
celery. i | ;

2. Others omit the {weet herbs, and add parfley
done with potatoes.

- 3. Boil and malh 3 pints potatoes, wet them with

butter, add {weet herbs, pepper, falt, fill and roaft as

above.
To fouff and roaft a Goflin.

Boil the inwards tender, chop them fine, put dou-
ble quantity of grated bread, 4 ounces butter, pepper,
falt, (and fweet herbsif you like) » eggs moulded into
the ftuffing, parboil 4 onions and chop them into the
ftuffing, add wine, and roaft the bird. "
_ Theabove is a good ftuffing for every kind of Wa-
ter Fowl, which requires onion fauce,

o finother a Fowl in Qyfters.

Hill the bird with dry Oyfters, and few up and boil
in water juft fufficient to cover the bird, falt and fea.
fon to your tafte—when done tender, put into a deep
dith and pour over it a pint of ftewed oyfters, well
buttered and peppered, garnifh 2 turkey with fprigs
of parfley or leaves of cellery : a fowl is beft with a
parfley fauce.

To fouff @ Leg of Veal.

Take one pound of veal, half pound pork (falted,)
one’pound grated bread, chop all very fine; with a
handful of green pariley, pepper it, add 3 ounces
butter and 3 eggs, (and fweet herbs if you like them,)
cut the leg round like 2 ham and ftabit full of holes,
and fill in all the (tuffing ; then falt and pepper the

leg and duft on fome flonr ; if baked'in an oven, put
MO a fauce pan with a little water, if potted, lay
fome fcewers at the bottom of the pot, put in a little
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water and lay the leg on the (cewers, with a gentle
fire render it tender, (frequently adding water,)
when done take out the leg, put butter in the pot
and brown the leg, the gravy in a feparate veflel muft.
be thickened and buttered and a fpoonful of ketch-:

up added. -
T fuff @ leg of Pork 1o bake or rodft. .

Corn the leg 48 hours and ftuff with faufage meat
and bake in a hot oven two hours and an half or roait:

T alamode @ round of Beef.

To a 14 or 16 pound round of beef, put one:
ounce falt-petre, 48 hours After uff it with the fol=
lowing : oneand half pound of beef, one pound falt
pork, two pound grated bread, chop all fineand rub
in half pound butter, falt, pepper and cayennc, fum-
mer favory, thyme; lay it on fcewers in a large pot,
over three pints hot water (which it muft occaftonally

be fupplied with,) ¢he {team of which i 4 0% 5 hours:
will render the round tender if over a moderate firés

el S

when fender, take away the gravy and thicken with

' four and butter,and boil, brown the round with but-

ter and flour, adding ketchup and wine to youl talte.
Ty alamode a round. _

Také fat pork cut in {lices Or mince, feafon it with
pepper, falt fweet marjoram and thyme, cloves,
mace and nutmeg, make holes in the beef and ftuft
it the night before cooked ; put fome bones acrofs

the bottom of the pot to keep from burning, put in

one quart Claret wine, one quart water and one on-

jon; lay the round on the bones, cOVEl clofe and
ftop it round the top with dough ; hang on in the
morning and {tew gently two hours; turn it, and
ftop tight and ftew two hours more; when done ten-

der, grate a cruft of bread on the top and brown it

hefore the fire ; fcum the gravy and ferve in a butter
boat, ferve it with the refidue of the gravy in the
difh, |

[
I
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- Tadrotia Turile. s S8 Bt -

Fill a boiler or kettle, with a quantity of water fuf:
ficient to fcald the callapach and Callapee, the fins,
&c. and about g o’clock hang up your Turtle by the
hind fins, cut off the head and fave the bloed, take a
fharp pointed knife and feparate.the callapach from
the callapee, or the back from the belly part, down
to the fhoulders, {0 as to come at the entrails which
take out, and clean them, as you would thofe of any
other animal, and throw them into a tub of clean wa-
ter, taking great care not to break the gall, but to
cut it off from the liver and throw it away, then fe-
perate each diftinétly and put the guts into another
veflel, open them with a fmall pen-knife end to end,
waih them clean, and draw them through a woolen
cloth, in warm water, to clear away the flime and
then put them in clean cold water till they are ufed
with the other part of the entrails, which muft be cut
up {mall to be mixed in the baking difhes with the
meat ; this done, feparate the back and belly pieces,
entirely cutting away the fore fins by the upper joint,
which feald ; peal off the loofe fkin and cut them into
fmall pieces, laying them by themfelves, either in a-
nother veflel, or on the table, ready to be feafoned ;
then cut off the meat from the belly part, and clean
the back from the lungs, kidneys, &c.and that meat
cut into pieces as {mall as a walnut, laying it like-
wile by 1tfelf; after this you are to {cald the back and
belly pieces, pulfing off the fhell from the back, and. -
the yellow fkin from the belly, when all will be white

-and clean, and with the kitchen cleaver cut thofe up

likewife into pieces about the bignefs or breadth of a
card ; put thofe pieces into clean cold water, wath
them and place them in a heap on the table, fo that
each part may lay by itfelf ; the meat being thus pre-
pared and laid {eparate for feafoning ; mix two third
parts of falt or rather more, and one third part of
cayenne pepper, black pepper, and a nutmeg, and
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mace pnunded fine, and mixt altujgether s the quan-

tity to be proportioned to the fize of the Turtle, o

thatin each difh there may be about three 'fpﬂn’ﬂ-fuls

of feafoning to every twelve pound of meat j your

meat being thus feafoned, get fome fweet herbs, fuch

as thyme, favory, &c. let them be dryed and rub’d

fine, and having provived fome deep dithes to bake it

in, which fhould be of the common brown ware, put

in the coarfeft part of the meat, put a quarter pound
of butter at the bottom of each difh, and then put
fome of each of the feveral parcels of meat, fo that
the difhes may be all alike and have equal portions of
the different parts of the Turtle, and between each

laying of meat ftrew a hittle of the mixture of {weet

herbs, fill your dithes within an inch an half, or two
sches of the top; boil the blood of the Turtle, and
put intoit, then lay on forcemeat balls made of veal,
highly feafoned with the fame feafoning as the Turtle ;

put in eachdifh @ gill of Madeira Wine, and as much
water as it will convenie; atly hold, then break' over it

five or fix eggs to keep the meat from fcorching at
the top, and over that fhake a handful of tfhread parf-
ley, to make it look green, when done put your difh~
es into an oven made hot enough to bake bread; and
+van Hour and half, or two houts- (according:to-the
fize of the dithes) it will be fufficiently done.
. Fodrefs a Calves Head. Turtle fathion.

The head and feet being well fcalded and cleaned,
open “the head, taking the brains, wath, pick and
cleanfe, faltand pepper and parfley them and put bye
in a cloth ; boil the head; feet and heartflet one and
_quarter, or one and half hour, fever out the ‘bones,
cut the {kin and meatin flices, ftrain the liquor in
which boiled and' put by ; clean the pot very cledi
or it will burn too, make a layer of the flices, which
“duft with a compefition ‘made of black pepper one
fpoon, of [weet herbs pulverized, two. fpoons-({weet
marjoram and thyme are moft approved)a tea {poow
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of cayenne, one pound butter, then duft with flour,
then a layer of flices with flices of vea] and {eafoning
till compleated, cover with the liquor, flew gently
three quarters of an hour.  To make the forced meat
balls—take one and half pound vea] , one pound gra-
ted bread, 4 ounces raw falt pork, mince and feafon
with above and work with 3 whites into balls, one or
one an half inch diameter, rollin flour, and fry in ve-

1y hot butter till brown, then chop the brains fineand
ftir into the whole mefs in the pot, put thereto, one
4hird part of the fryed balls and a pint wine or lefs,
when all is heated thro’ take off and ferve in tureens,
laying the refidue of the balls and hard boiled and
pealed eggs intoa dithygarnith with flices of lemon.
Boil a thoulder of Veal, and cut up, falt, pepper,
and butter half pound, and flices of raw {alt pork,
make a layer of meat, and a layer of bifcuit, or bil-

cuit dough into a pot, cover -clofe and ftew half an
hour in three quarts of water only.

s o AeSeq Pre.. .

Four pound of flour, one and half pound of bu.
ter rolled into pafte, wet with cold water, line the pot
therewith, lay in fplit pigeons, turkey pies, veal, mut-
ton or birds, with {lices of pork, falt, pepper, and duft
on flour, doing thus till the pot is full or your ingre-
dients expended, add three pints water, cover tight
with pafle, and flew moderately two and half hours,

A Chicken Pie.

Pick and clean fix chickens, (without fcalding)
take out their inwards and wafh the birds while whole
then joint the birds, falt and pepper the pieces and
inwards. Roll one inch thick pafte No. 8, and cover
a deep difh, and double at the rim or edge of the difh,
put thereto a layer of chickens and a layer of thin {li- 4
ces of butter till the chickens and one and a half
pound butter are expended, which cover with a thick
palte; bake one and a half hour. >




Or if your oven be poot, parboil the chickens with
halfa pound of butter, and put the pieces with the
—emaining one pound of butter, and half the gravy in-
to the pa{%e, and while boiling, thicken the refidue of
the gravy, and when the pie is drawn, Open the cruft,
and add the gravy.

- Minced Pies. A Foot Pie. - '

" acald neets feet, and clean well, (grafs fed are beft)
put them into a large veflel of cold water, which
change daily during a week, then boil the feet till
tender, and take away the bones, when cold, chop
fine, to every four pound minced meat, add one

ound of beef fuet, and four pound apple raw, and a
little falt, chopall together very fine, add one quart
of wine, two pound of {toned raifins, one ounce of
cinnamon, QNe Ounce Mace, and fweeten to your taite;
Tnake ufe of pafte No. 3—bake three quarters of an
hour.

. Weeks after, ou _ |
carefully raife “the top cruft, and with a round edg’d
fpoon, collect the meat into a bafon, which warm

with additional wine and {pices to the tafte of your
circle, while the cruit s alfo warm’d like a hoe cake,
put carefully together and ferve up, by this means
you can have hot pies through the winter, and en-
rich’d fingly to your company.

. Tongue Pic. -

One pound. neat’s tongue, one pound appie, one \
third of a pound of Sugar, one quartet of a pound
of butter, one pint of wine, one pound of raifins, or
currants, (or half of each) half ounce ef cinnamon
and mace—Dbake in pafte No. 1, In proportion to fize.

X Minced Pie of Becf. -

. Four pound bailed beef, chopped fine, and falted ;
fix pound of raw apple chopped allo, one pound beef
fuet, one quart of wine or rich fweet cyder, one
ounce mace, and ¢innamon, a nutmeg, tWo pounds
raifins, bake in pafte No. 3; three fourths of an houts

‘when you havg;qccaﬁnn to ul}a '_thm,

ey
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5 Al meat’ pies require a hotter 4nd brifker oven
than fruit pies, in ‘good cookeries, all raifins thould be
ltoned.—as  people differ in their taftes, they may
alterstoithieir withes: o' And a5 ivis difficult. to afeer
“tain with precifion the fmall aptic]es of fpicery'; every
one may relifli‘as they like; and fuit their tafte,: ...
2 Raktonn R jﬁﬂg‘l’;& T AR v Lol
58tew and frain the apples,’ to every three pints,
8rate the peal of a frefh lemon, add ciinamon, mace,
“Tole-water and fugar to your tafte—andbake in pafte
Every fpecies of fruit fueh as peas; plums, rafbet-
- Tids; ibla;ékhbeirﬁég may be only ‘Iweetened, without
pit:ﬁs—-an.d-bgké?ipi‘ﬁaﬂéflﬁ'ﬂ.fg’;-'EL;'--_%" SER SN 1

S TIayoT Y " Currant Piesi

- “Take “green; “full grown carrants, and one third
“their quanticy of fugar, proceeding as above,

A buttered-apple Pie. B 1iny
Pare, quarter ‘and core tart ‘apples, lay in pafte

the fame; bake half “an-hour,

“wh eﬁﬁ{mj “gently raife-the top cruft, add f ugar,

-'-bﬂt-teﬂft-iﬁﬁﬂnimﬁ; mace, wine or rofe-water 'q : {:-

C

PU D DfoNg S.r
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-~ One quarter of a pound rice, aftick of cinnamon,
~foaquart of milk (ftired often to keep from burn-

ing) and boil quick; cool and add half a nutmeg, 4
fpoons  rofeswater, 8 €ggs 5 butter or puff pifte a

“dith and pour ‘the above compofition into: it; and

bake one and halfhour,

No. 2. Boil 6 ounces rice in a quagtiniitk, on a
flow fire till tender, ftir it one pound butter, inte-

- rim beet 14 eggs, aﬁd't’iﬁrthe:pﬁdding when cold with

Hugar, falt; rofe-water and fpices to your tafte, ad-
ding raifins or currants, bake as No, 1.
No. 3. 8 fpoons rice boiled in » quarts ‘milk,
| 1D
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' ~when cooléd add; 8 egps, 6-ounces. butter, Wwine, {ue.
= gﬁﬂprﬁas, q: fi bake 2, BOUTS. ., ;| e sty
| wu_.rﬂﬂszh-fagﬁih_iﬂ?%tﬁ half .pound ground rice il
eggs, - 6-ounces, butter, i1, pound raifins, falt; ciana-
mon and:a:fmall nutmeg, bake 2 houtsiss i oug
No. 5. A cheap oneshalf, bint rice, 2 quarts milk,
fﬂI'Cp butter, ﬂlliﬂﬂlce; Ruﬂqn1d : into a h_C'I-J oven, bﬂk&
ﬂg}gﬁd:-hﬂ'lﬁﬁ'hbﬂﬁﬁjhﬁ tj_':r};j-}__:"‘ F)e et g ;

- : ; ‘,i: Lo 2500 .‘J‘.;J.L-".sr.-i_;j
| .1 No: 6. Put.6 ounces rice into, water, oy milk and

water, let it {well or foak tender, then boil ;gey,t}y,

_ftifring in ‘a little; butter; when'cogli ftir in.a quart

" -cream; 6ior: 8 eggs well beaten, and add cinnamon,
 nutmeg, and fugar to your 'ﬁ%ﬁa.‘bﬂkﬁ:‘ L =25l ]

..';@i&ﬂg;ﬁi‘i_'Tlhﬁ mode of introducing the ingredients,

. is & material-point 5. in all cafes/where-eggs are men-

k tioned it is underftood. to  be well beat; whites and

o s T = - b I F
- Ei~ o - the {pices, fine.and lettied. - T
o T . !
=it P
T
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_ g?mz:-_ :3.pints {fealded milk, 7 fpoons, fine Indian
meal, ftir well together while hot, let tand;till cool-
ed'; -add-7 eggs, half pound raifins, 4 ounces buiter,
fpice and fugar; bake onecand; half -hour.

No. 2. 3 pints fcalded ‘milk to one -pint meal falt-
_ed ; cool, add 2 eggs;i4 ounces butter, fugar or mo-
_dafles .and fpice q: fiz it will require two: and half
k hﬂrﬁ»‘ﬁklﬂgi tifipchan o oo i tia
' - . No#ga., Salt a pint of meal,; wet with one; quart
‘milk;: fweéten and. put into a ftrong cloth, brafs or
B bell metal veflel, ftone or earthen'pot, fecure- from
H '5 _ --EHEI._M'.[JQH 12-hQbrssty sonpey O HERL L 6V
& Newte o A Sunderland Pudding. | = it ook
4w Wihip.6 eggs, half the whites, take half a nutmeg,
“one.fint «cream and a little falt, 4 fpoons fineflour,
oil or butter jpans; cups;.or . bowls, -bakein a quick
_oven onehour. . iEat with {weet fauce, © .- -
SR s oA Wbitpol.
Cut half a loaf of bread in flices, pour thereon 2

I TLEL
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quarts milk, 6 eggs, rofe-water, nutme and half
pound of fugar ;: put ‘info’ a'difh “and cover “with
paite, No. 1. bake flow 1 Hoyr, ¢ e
. ABread Pudding,
One pound foft bread or' bifcuit foaked in “one
quart milk; run’ thro* '3 fieve or cullender, add 7
é%gs, three quarters of a pound “fugar, one quarter
of apound butter, nutmeg or cinnamon, one gill
rofe-water, one pound ftoned raifins; half pint cream,
bake three quarters of an hour, middling oven.” "
| A Flogr Pudding.
Seven eggs, one quarter of a pound of fugar, and
a tea Ipoon of falt, beat and put o' one quart milk,
5 Ipoons of  flour, cinnamon: and nutmeg to your

tafte, ba.._ll;e halfan hour, and ferve up with {weet fauce,

",

T

v Abitled Flour Puddi 10. _

One quart milk, 9 eggs, 7 fpoons flour, a little
falt, put into aﬂmng cloth and boiled three quarters
of an hoyr* " * & ioed LRI T3

A Cream Almond Pudding.

Boil gently a little mace and half a nutmeg (gra-
ted) iﬁx%mg cream ; when cool, beat 8 yolks and
3 whites, ftrain’ and mix with one fpoon: flour one
quarter of a pound almonds ; fettled, add one fpoon
rofe-water, and by degrees the cold crédim and beat
well together 5" wet a thick “cloth and flour it, "and
pour m the pudding, boil hard half an hour, taKe out,
pour over it melte’g- butter and fugar. -7

An apple Pudding Dumplin.

Put into pafte, quartered apples, lye in a cloth and
boil two hours, ferve with fweet fauce. .= o7
s * Pears, Phunbs,” %2,

Are done the fame way. N e

U Potatse Pudding. 'Baked.

No. 1. One pound boiled potatoes, one ‘pound
fugar, half'a’pound butter, 10 eggs.
= =No. 2. 00 pound boiled ‘potatoes marfhed,
three quarters of a pound butter, 3 gills milk“or
cream, the juice of one lemon and the peal grated,
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half a pﬂund fugar, half nutmeg, e é %(tﬂklng -::-ut

3 whites, ) 2 fpoons rgleswaters o .. i .7 e bl
Apple. Puddings. . K85
On.e pound apple fifted, onc pound fugar, g gggsa
one: quarter of 2 pnund butter, one quart {weet
cream,, one gill rofe-wateg, a cinnamon, a green le-
mon _peal grated (if fweet apples, add ‘the juice c of
half a lemon, put.on to pafteNo. 7. Currants, rai-

fins and c1trun fqme. add but guud without them. .

''''''''

% t Pudding.
,,,,.& cnﬂ'e& cup. fyll, :}f mlaq 3531;1 j’cmuy:i CAITOLS, 5
eggs, 2 ounces fugar d}hﬁtjér“,ha infia mon :gnd

miﬁ; wat,._r tu )n:mr tﬁ’f'.e :ﬂ{ﬁ dma gf;p d; wlthﬂqi
a E. v . oy
> .('f Crook ?i':'.“f.ﬁ:: or Plff.rzz'fr ugzir._!/:’z mem“
ﬁd;gm’e .boil and ﬂu,u a good 1 quafh, and brm;c.., it
1 tfalgqﬂ larg: applps pared cored, and ftewed
tender, mix toget ﬁ‘lﬂl‘ ; add 6 or 7 fpﬂﬂnsful of dry
bread or bxfcmt nende d fine as meal, half pint milk
- erea fsoons of rofe-water, 2: do. s or 6
eges "..'__eaten and ﬂramed 1‘1utme;q ﬁlt%f‘ugar to
EDII:I‘ taﬂ:e, one fpcrr:m ﬂaur beat all {mai tl} tc}gethcz,
et

TLiGE

The a va};s a gc:-::sci mcmptf‘q; Pomp.}lhnlé; Pl;i:fa F

ir‘q ’_ Y{gﬁ{s;addmg more MoLlening Wlkﬁﬂa
role. water,,ﬂn\l to the two latter a few blac Lif-
‘bon currants, ox. ch} whortleberriés"l"émtﬂred in, will
rﬁa};ﬂ 1t_ betteni < o :
g Y S

Nn. o 011@ quaff frewed and ftralned 3 pmtsf

cream, g beaten eggs, fugar, mace, nutmeg and gin-

ger, laid into pafte No. 7, or 3: and with a dough
fpur, crofs and chequer it, and bakea in difhes three
rquarters.of an hour., 3l

No. 2. One. quart of. mﬂk, L pnt pompkin,
mélaﬂ'es, allfpmt and gm,ger in a cruft, bake

L Tl -

m; L*ﬂ'&ﬁ ! "“"' tf"-.uecl : .'*" _';-',.- f ot g
LS o 03_1; efﬂddmg
Put fixteen }raﬁ half a pnund buttf:.r melted,
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grate in the rinds of tvo Séville oranges, beat in half
pound of fine Sugar, add two fpoons orange water,
two of rofe water, one gill of winle, half pint cream,
two naples bifcuit or the crumbs of a 'fine loaf, or toll
foaked in cream, mix all together, put ‘it into rich
puff-pafte, which let be ﬂﬁhﬁfé-fﬁﬁhﬂ the edges of the
difh ; bake like a'cuftdrq,© =71 5 e b e o]
G A Lemon Pudding. "~ " H
1. Grate'the yellow of “thé peals of three lemons,
then take two whole lemons, roll under your hand
on the table till foft, taking care not 'to burft them,
cut and fqueeze them into the grated peals. -

2.. lake ten ounces {oft wheat bread, and put a
pint of fcalded white wine thereto, let foak and put
to No. 1.+ 20 Sotsnm T e L B L

3. Beat four whites and"eight yolks, and put to
above, adding three quarters of a pound of melted
butter, (which let be very irefl and good) one pound
fine fugar, beat all together till thoroughly mixed.”
~4- Lay pafte No. ~ or 9 on a difh, plate or fay.
cers, and fll wich *ab-:}ve compofition.

5- Bake near 1 ‘hour, and when baked—{tick on
pieces of pafte, cut with a jagging iron or a’ dough-
fpur to your tancy, baked lightly on a floured paper ;
garnifhed thus, they may be ferved hot or cold,

- Puff Pafies for Tarts:, -
' No. 1. “Rub one pound of butter into one pound
of flour, whip 2 whites and 4dd with cold water and
one yolk ; make into pafte, roll in, in fix or feven
times one pound’ of buter, flowring it each roll.
This 1s good for any {mall thing, "

No. 2. Rub 6 pound of butter mto fourteen pound
of flour, eight €ggs, add cold water, make a 1 pafte.

No. 3. To any ‘quantity of flour, rub in three
fourths’of its weight of butter, (12 eggs toa peck)
rub in one third or half, and roll in the reft.

* No. 4 Into'two quarts flour (lalted) and wet ftiff
with cold water rol n, in niné or ten timesone and
balf pound of butter,




3'.'.'.'

Nﬂ . One pound flout, three fourt i hs of, 2 pound
:jf 'lmttv':t'm beat well, - T
I%ﬂ 6. -To one aund of ﬂaur rub m qne fnurth
f a pg:un;l.qf butLe;r wet wuh three Eﬂﬁs and mflg
1;1 a ha‘,lﬁ p-::-und of butter. ;
‘ A Pg@&ﬁir Sweet M a{;, 3
" No. 7. Rub one third of one 'p und of butter, : a.mi
one pound of lard into two poun of flour, wet with
four, whites well beaten ; water q: {5 to; make a pafte,
roll in, the, rﬂﬁdu,e qﬁf Ihgrtenmg in tﬁn t}r twelve mlla

’nﬁﬁ"r‘bﬂ}?q q,l}lclk Aok
Rub.1n. c;;gs; g,mi h f poun leﬁuet to |
pnun.di,qf ﬂpur,# fp-:rp fu “of fal; ‘wet Wl

cream, roll in, in, ﬁ-{; ot e1ght times, tWP and half
pnund«- of butrer——gnud fos 2 chicken or meat pie.

:Royal Pafte,

ﬂ%}p ppgnpl of buj;tet mtﬂ 1 pound
o o fnq;fw ggs eat t0.a. fuaﬂl%l,l add. tﬂro yﬂllss,
tw0, OURCes © ﬁneI J}J,g':}n, roll © Lep‘, ru_ J}?e
_exce rts, al le cakes. '

_ AR D S, _'

. One pint cream fw&elened £Q, your, l;%ﬁg, W,a.}‘;q\T
ed 110,1; s fhir.in {'weet \qme, til} cur led ;Elﬂ-tﬂ in mq-‘
namon, and, RUHMES.. i

2. Sweeten a quart, m ﬂ?pll&, ﬂ&% hutmeg, wine,
brandy, rofe.water. and fix ¢ J,.”allne in tea cups
or difhes, ox. boil in water, fa care that it don’t
boilinto the cups; | e

3 Put a flick of mnnqn]‘l,o{m tg u;}e. ar_; ;:ef milk,
boil mell add fix e 3, L0 nﬁ f;ﬁ?ﬂwater—bake
ks Emfcd E&eﬁqﬁf———ﬂnp pint of g:;aqx, £WO QURCES
of a]mnnds, two Ipoons of rofe-water, o orange | flow-
28 tyater, fome mace 3 boil thu:k, thm ftir 1n fﬂr}*eet—
=’ﬂamg, ap.d lp.de fo INto clnna cuya? m}d fngﬁgup,

. s, orhiob rﬁ’f’:‘?g F“f‘ff
Boil ;.J&t ¢ J11ace, 3 GuAtered I tg.} ” ¢ ruarr_
-!?-‘f{ cream; agd rice ( weil boil eﬁ 1hng WEE}:

uuuuuu
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-. . "“Evﬁ"ié“) bt
emand Aavor ith orange or rofewater, putting in-
e

f0 cups or difhes, when cooled,fet to ferve up.. .

<3163 asi¥o o) o1 4. -RH"/-? Q%‘E’f%:ri baro ovisiisg
.a-Bour eggs beat and, put fo one quart cream, fiveet-
ened to your tafte, half a nutmeg,and a little cinna-
mon—baked. S Sy US|

_, SO R B Captd
Scald aiquart of milk, weeten and faltaTittle, whip
31 éggsand flir in, bake on coals in a pewter veflel.

OIAL W03 Loy EAR:I‘SK_TJP,PJE*T‘FH' Tyl o o o G s,
ciStew and, firain, the apples, add . cinnamon, fofe-

Ly TERE bdina

Watersavine and fugar, to your tafte, lay in pafle, Toy-

=

3b.fqueeze thereoniorange juicc—bake gently, -

- armavs'{ls i Crambery gD Totosi/badi T

Stewed, ftrained and fweetened, put into pafte No.
95 iﬂpdwbawl‘?ﬁd:’gﬁ?ﬂ}'ﬂu-_::.. 102 3‘.: g ow s aidig
o Marmoladey laid into .pafte No, 1, baked gently.
i qAppricots, muft be neither par,edu,“cl.lt:n_rﬁﬂ‘fiei{? h!.lt
Putin whole;, and fugar fifted over thém, as above.

Ui s uaes fnlrange or L, ! WT??*.'T{*;WJT-"H e ioIn
T AT it pu
them into falt apd)a}v-;@tq:;gqud}ﬁ;ﬁ‘11;& -2 days, change

them: daily in, frefh water, 14, days, then cut flices

And mince as fine as. you can and boil them 2 or.3

:hoursiill tender, then take, 6 pippins, pare, quarter
and core them; boil in 1 pint fair water fll the pip-
pins break, then put the half of the pippins, with all
the liquor to the ‘orange or lemon,. and add one
pound fugar, boil all together one quarter of an hour,
put into a . gallipot. and fqueeze thereto a frefh or-
ange, one {poon of which, with a fpoon of the pulp
of the . pippin, laid into_a thin royal pafte, laid into
fmall fhallow pans or faucers, bruthed with melted
butter, and fome. [uperfine fugar fifted thereon, with
2 gentle baking, will be very good, Gty 1

« N.B. Paftry pans, or faucers, muft be buttered
lightly before the pafteis laid on. 1fglafs or China be
ufed, have only a top cruft, you can garnith with cut
pafte, like a lemon pudding or ferve on pafte No. 7.

f




. Goofeberry Tart.

Lay clean berries'and fift over them’ fugai', ‘then
berries and fugar till 2 deep dith befilled, over! with
'paﬁe No. g,and bake fome what more than other tarts.
" "Grapes, multbe cut m two and ﬂﬂI}Ed and’ dﬂnc

Tike a Gﬂd&herr}u =Rt e e
SYLLABUBS N
N Fogmake a ﬁu.e g ﬂfaﬁuﬁ fram the, Cow.

S‘tﬁaﬂf&n a qﬂal*t"ﬂ‘f cyder with-deouble refinied fu-
gar, grate nutmeg’:* into.it; then milk your cow into
your li i u{ﬁ 1y 'ﬂ:’ﬁﬁﬁf‘tﬁﬁﬁ added whit ﬁﬁaﬁuty
‘of mi think ‘ptoper; péur. half 2 pifit‘or nore,
in pr nrtmn to the ‘quantity’ of fyllabub you malke,
of the fweete{’t creant you-¢an get all over it.
Sty A Whipt Syllabub. Sk

Take two pnrrmgers of cream and one ‘of white
wirle, grate in the -fkm of ‘a' iemnn, takE the whites

uf tﬂree €g g s’ “i- '='tﬂ§_ﬂ_]§:‘1'f- aifte efhtﬁ‘ l'i}p it
into your f}rllabub glaifes or pm‘s, _and they are fit
fclr ufe. |

o g
o

Ta make o fine Creai. -
lake a pmt ‘of cream, fweeten'it to ynﬂi‘ pal la{e
‘grate a'little nutmeg; ' ‘put inla’ ’fpbijnfﬁb of’ %Jrécﬁgc
‘Hower water and ' rofe- watér,’ and two fpuonfuls of
‘wine; beat up fnur eggs and two Whltﬂs, ftir it ‘all
‘toge :er one v'ﬁray over the fire tﬂl it is thick, have
-'cups reaa}r and’ pour it in, PR IR
% Lemon Gream. -
-~ Take the juice of four’ Iargelemdﬁs haif a pmt of
‘water, a pound of double refinied fugat beaten fine,
“the whites of feven eggs and the' yolk of one beaten
very“well ; mix altogether,{train it, fet it on a gentlﬂ
fire, fﬁ*!rrfng it all the whileand ﬂxu'n it clean, put mto
it th.e peel of one lemon, when it is very hot, but
“not 'E%bcﬂ takf:. out the lemon paal zmtl ‘pour it in-
to r:hmi fhfﬁeé; o Lk O TSRONR SO |

B
e st i

‘ri 1 0y

v T
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> and afterwards

f an hour ; then
nd whep i 13 cold you may

cream and the whites of 8 eggs
beaten with half a pint of Wine ; mix it together and
Weeten it to your tafte wj

ouble ref

> Tufk and fp;.
good boil’d
ick) over the rufk

> and put a fy].
Jelly and flowers.
CAICT,

pound of f]

< our, (well dry
wit

Nine pound of

our, 3
of butter,.

pound of fugar, 3 pound
quart empting

> I quart milk, 9 eggs,
T ounce of fpice, g gill of rofe. '

water, 1 gill of wine.
Another. '
Three quarters of a pound of fugar, 1 pound of
butter, and ¢ €ggs wnrk’% '
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= A rich Cuke. .
4 of butterinto. 5 pound of ﬂam:, add
Rub;(;rz‘;ﬂ fuch bedten) 1 pint of empting; 1 pint
15586 sed up fff like bifcuit, cover walk: and

:;:th%ﬁﬁﬂlﬂt rife over mght

Lyalf pound raifins, add 1 giil brandy,
;—_; i:;aﬂ?j %ht, or-if new half am hour in the
ornin ackl ceiver: withi a1 gitk rofe- water and z and
half pu?:nd of loaf fugar, 1 ounce cinnanteny work

k_ 3 lDa.f'f;arEB Hﬂ‘- S

well and b'il = f"_u_ M Ga,{-g,, irepn oo d T
: ¢ _ the'hh;‘iarma}'aﬂﬁsﬂ
| butter work with flomr inté

ﬁ? &aﬁe as T’D‘ﬂ pleafe bike and pour overthem

' m{..ll.ml hut.ter wine and fugar.

T3 _‘)’ﬂﬁﬂ_}f Cake, or Hoe Cake. -
S&hi::: pan_.ﬁ*mf milk andput to-3 pints of indan
meal and half pint of flower-bake before the fire.
Or h.ald w;th rrulk twa:hlﬁdsmt the mdla,n meal, or
t W s-wich boiling wates ; falt, molafles
imilhnhemn o, -wark up ’mﬂ%r ::ﬂiﬂ water pre:tty (tiff,
and bake dsialbbev el

._'I-_l.—_l-

abh fnd’mﬂ Sfm;aaé s i AR,

One quzu*t of milk,. ntﬂﬁlndlan meal, 4 eggs,
4 {poons of flour, little: alt; beat together, baked on

ridiesy or frye in‘a dry pany” or baked in 2 pan ‘*w‘lﬁch
%ms.,bﬂml ub’d. Wath ftet;ladd-or-butter. 5
ﬁ H_i.‘_**_r:v ciibaiqreis Toaf. Cikes. =

Y ok E,uh 6 pr;:lmul of fupar, 2. pmm&:mﬂam
3 pound: of Lutter into rs. pound of flour; add 18
eggs, 1 quart of milk, wa&mauf&mmmﬁn,_u frinall
nutmess, a tea cup of-corfandet feed, each pnunded
fineand fifted, 'add ‘one pint .of bmmly, half “a pint
9{”'3“-& 6 pound of fl:a:;nt,d raifing, * ¥ ping of ‘cmps
tins, - ol hl‘-’lllg dried: yout:: 'Ht:-ur in the-ovens
dry and 101l the fugax fife, rub your ﬂwztnmg
and ‘fusmmlmn Rour, it will rehderthie:cake much
whiterand 1 _._,‘ hemihémmaﬁaiayrmuud; tog

P Tt Ty PR WA T, T G i WS T TR T I P s, e ey
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! and a half hours, if large pans pe e e
require 2 hours baking, ang in Proporey.

er loaves, Mo froft ;o Whip 6 wiy; 55 d
baking add 3 pound eof fifted loaf lugarang v
thick,~3s i comes hot fropm the
T€turn the frofted loaf into the oven: :

yellows it, if the frofting be put on

No. 2. Rub 4 pound of ‘fugar, ', and a half d
of ﬂmrrnmg, (half butter ang h&lfiard:} in
of flour, , dozen of €888, 2 ounces of Cinnanior;
I pint of milk; 2 fpoonfule coriander feed, 3 gills

of brandy, ; gUl of wine, 4 gills ﬂfe-mptins, 4 pounds

Another.

No. 3- SIX pound of flour, 3 of fugar, , and a ;
half pound of fhortning, (half ‘butter, ‘Haje lard) ¢ 4
€ggs, 1 utneg, 1 aunceof ¢namon’ gy I' ounce
of coriander leed, 1 ping of emptins, o gikls brandy,

I pint of milk*-and_g’-p'ﬁunds of raifinis, -, s
-ff?féfﬁ'ﬁ‘?'. g PG cay iy

No. 4. Five pound of flour,; 5 pound-of butter, 3
and a half pounds of loafifugat, s ang a4 half pbunds
of raifins, 15 eggs, 1 pint 6 Wine, I pifit of empting,
I ounce of ¢innamon, ; oil] rofe-water,  r gill of
brandy—pakeqd like No. i, '

Another Piain ake. -

No. & e Tarts milk, 2 sound of Tugar, 4
pound of thortning, warmed hot, add:a quart of
{weet cyder, (i curdle, add 138 ¢ggs, allfpice and
Orange to your tafte, or fennel, Carroway ‘orz eorian.
der feeds: Putto g pounds of flour, 5 pints ¢mptins,
and bake well. oy

Cockies. . .

One pound legar beiled flowlyin half pint watet,
fcum well and cool; add two teq fpoons pearl Hﬂ_l; _(Eff:
{olved ip milk; then two and half pounds flous; Tub




&)
in 4 ounces butter, and two large fpoons of finely
powdered coriander feed, wet with above ; make
roles half an inch thick and cut to the fhape you
pleafe ; bake fifteen or twenty minutes in a flack
oven—good three weeks.

Another Chriftmas Cookey. -
- To three pound flour, {prinklea tea cup of fine
powdered coriander feed, rub in one pound butter,
and one and half pound fugar, diffolve three tea
{poonfuls of pearl afh in a tea cup of milk, kneed
all together well, roll three quarters of an inch thick,
and cut or ftamp into fhape and fize you pleafe, bake
flowly fifteen or twenty minutes ; tho’ hard and dry
at firft, if put mnto an earthen pot, and dry cellar, or
damp room, they will be finer, fofter and better when
fix months old.
wsin Molaffes Gingerbread.

One table {poon of cinnaman, {ome coriander or
allfpice, put to four tea fpoons pearl afh, diffolved in
half pint water, four pound flour, one quart molaffes, .
four ounces butter, (ifin fummer rub in the butter,
if in winter, warm the butter and molafles and pour
to-the fpiced flour,) knead well *till ftiff, the more
the . better, the lighter and whiter. it will be ; bake
brifk fifteen minutes 3 don’t {corch ;. before it is put
in, wath it with whites:and fugat beat together.

Gingerbread Cakes, or butter and fugar Gingerbread.

No. 1. Three pounds of flour, a grated nutmeg,
{WO OUNCEs ginger, One pound fugar, three fmall
fpoons pearl ath diffolved in cream, one pound - but-
ter, four eggs, knead it {uff, {hape it to your fancy,
bake 1 5 minutes. el

Soft Gingerbread 1o be baked. in pans. _

No. 2. Rub three pounds of fugar, two pounds of
butter, into four pounds of flour, add 20 eggs, 4 oun-
ces ginger, 4 {fpoons role water, bake as No. 1.

. . . Butter drop do.

- No. 3. Rub one quatter of 2 pound  butter, one
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pound f{ugar, fprinkled with m

and a quarter flour, adq four e

No. 4. Three pound fugar, half pound butter,
quarter of a pound of ginger, one doz. eggs, one glafs
role water, rub into three pounds, bake as No. 7.
A ch -

cap feed Cape.
Rub one pound fugar,

half an ounce allfpice into
four quarts flour, into which pPour one pound butter,
melted in one

= pintmilk, nine eges one gill emptins,
(carroway feed ang currants

: > O raifins if you pleafe)
make into two loaves, bake one and half hour.

butter to 2 cream, add r
fugar, ten €863, one glafs wine, half

and {pices to your tafte, all worked into one and a

quarter pound flour, put ingo pans, cover with pa-

PEr, and bake in a quick well heat oven, 12or 16
minutes,

pound

gill rofe water,

Y O L s atalnd Calgr: 0 F o
One pound fugar, one pound butter, one pound
flour, one pound or ten €8gs, role water one gill, {pi-

CES to your tafte ; watch it well, it will bake in 2 flow
OVen In 15 minutes,

_ Another (called ) Poyng Cale,
Work t

hree quarters of 5 pound butter, one pound
of good fugar, ’till v

ery white, whip ten whites to a
foam, add the yolks and beat together, add one ipoon
role water, » of bra

ndy, and put the whole to one
and a quarter of 5 pound flour, if yet

too foft add
flour and bake flowly. |
- Soft Cakes in little pans.
One and half pound fugar, half pound butter, rub- =
bed into two pounds flour, add one glafs wine, onge
do. rofe water, 18 €ggs and a nutme

A light Cake 1o boke in fmall cups.
Half 3

pound fugar, halfa pound butter, rubbed



et
into two pounds flour, one olafs wine, one do. rofe
water, two do. emptins, a nutmeg, cinnamon and
currants. . -

Shrewfbury Cake.

- One pound butter, three quarters of a pound fu-
gar, a little mace, four eggs mixed and beat with
your hand, till very light, put the compofition to one
pound flour, roll into fmall cakes—bake with a light
oven. s .

- N. B. In all cafes where fpices are named, it is

fuppofed that they be pounded fine and fifted ; fugar

muft be dryed and rolled fine ; flour, dryed inan

oven ; eggs well beat or whipped into a raging foam.
Diet Bread.

One pound fugar, 9 eggs, beat for an hour, add to
14 ounces flour, fpoonful rofe water, one do. cinna-
mon or coriander, bake quick. '

- RUS K—Tomahe. o
ter, to four pound 'ﬂﬁﬁ'?’f*a‘a'dg;ﬁ%n‘t‘ﬁﬁilk',? pint ‘emip-
tins ; when rifen well, bake in pans ten minutes, faft.

No. 2.'One ‘pound fugar, one pound buttery fix
'é"ggs._. rubbed into § pounds flour; one quart emptins
and wet with milk, fufficient to bake, as abowve:-- «

No. 3. One pound fugar, one pound butter, ¥ub-
bed into 6 or3 pﬁt@ﬁds@f_--ﬂeﬁf;?'i&' eggs, one pint
emptins, wet fofe with milk; and'bake. ~~ - - S
= 9N, 7. PoC. rufk.. Put Gfteen cggs to 4 pounds
flout and mmzwar-iarge bifcuit ; ‘and bake double,
-“".';j_j-' one ‘t[jpﬂ(f &hbthﬁﬁ .,.-f.*.'_: :'.:..--;:;:;,__-.-;' - _;L;;:p. 21
SONe. 5. One pine milk, enelpint “emptins, o be
laid over night in fpunge, in-mning, melt three
%ﬂarters of a pouhd butter, one’pound fugar, in a-

other pint of milk, add luke warm, and bea—t’ﬁ? 1t
%ﬂﬁﬂf- o3 b e VELE RPN £ : FoEE H.:F..,{HE.J_

‘No. 6. Thre¢'quarters-of a pound b utter, 1 pound
fugar, 12 ¥ggs, one quart of milk, put as much flous
as they will ety fpoon of cinnamon; gill-emptins,

He

i B
=
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Puffy op i ht; ron
Cakes and Jet j¢ ftand oy Ec;};:led $ ;hgirlthh:?vfmafi
€ating, bake g 5 minutes i 4 quick Oveny then :vuai;:ﬂ
the top with fugar and whites, wh;) hot
0 d o an e
~ Une poun our, one Ounce bytger one :
with milk and break hil Oven g hearingjeii’dwi‘;:
the fame Proportion, :
SR e Bifeuiz,
v One pint eack milk anq '

Four yolks. two whites, one Pound flo
ter of a pound butter, one pound fugar

Ater, a little mace, baked in tin pans.
PRE 3

: ERVES

it e 2o Prefyo, L
--'_“I‘z'f:é“ﬁ_ peck of' uﬁ{c&; g.je' fhgm,’.'_'tak& out the
core “with g tharp k ife, if you wifh 1o have them
whole ; boj] Parings and cores with two poung froft
8Tapes, in 3 quares water, boil the liqour an hoyy and
an half, or t]] i i3 thick in i

pound o quince ; pu¢ the lugarinto the 1
and fcim it ]} i 18 clear,
firup; cut up tw

hang _them over

5524 For PTEerving - Qyinzes in Loaf Sugar.
akea peck of

of uiu'ces,;.putrthémfinfm a kettle of
cold Water, hang them oyer the fire, botl them 1l ¢k ey.
are foft, then take them out with a fork, when cold,
Pare‘them, quarter

_ or halve them, if yoy likes take.
. their weight of Joaf f;

‘841, put into a hellsmetal kettle
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..*.

or fauce pan, with one quart of water,fcald and {kim
it till it is very clear, then put in your Quinces, let
them boil in the firup for half an hour, add oranges as
before if you like, then put them in ftone pots for ufe:

For preferving Strawberries.

Take two quarts of Strawberries, {queeze them
through a cloth, add half a pint of water and two
pound of fugar, put it into a fauce pan, {cald and fkim
it, take two pound of Strawberries with ftems on,
{et your fauce pan on a chaffing difh, put as many
Strawberries into the difh as you can with the ftems
up without bruifing them, let them boil for about ten
minutes, then take them out gently with a fork and
put them into a ftone pot for ufe ; when you have
done the whole turn the firup into the pot, when hot ;
fet them in a cool place for ule.

“Currants and Cherries may be’ done in' the fame
way, by adding a little more fugar. |

. The dmerican Citron. .

Take the rine of a large watermelon not too ripe,
cut it into fmall pieces, take two pound of loaf {ugar,
one pint of water, put it all mto a kettle, let it boil
- gently for four hours, then put it into pots for ufe.

To kecp White Bullace, Pears, Plumbs, or Damjfons, &c.

for tarts or pies.

.= Gather them when full grown, and juft as they be-
gin to turn, pick all the largeft out, fave about two
thirds of the fruit, to the other third put as much wa-
ter as you think will cover them, boil and fkim them ;
when the fruit is boiled very foft, ftrain it through 2
coatle hair fieve ; and 'to every: quart of this liquor
put a pound and a half of fugar; boil it, and fkim it
very well ; then throw in your fruit, juft give them
afcald ; take them off the fire, and when cold, put

-
-

them into bottles with wide mouths, pour your firup
over them, lay a piece of white paper Over them,
and cover them with oil. :
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o make Marmalady, 25
To twa pounds of quinces, pyt three quarters of 2
pound of fugar and 1, pint of Ipring water ; then put
them over the fire, and boj] them tj]] they are tender ;
then take them up and bruife them ; thep put them
Into the liquor, let it boj] three quarters of an hour,

and then put it into YOUr pots or faycers.

thoroughly warm, then fet them o the fire, and let
them bojl very gently ; do them but fyaif enough, fo
put them by in the firup till next day, then boj] them
ﬂzntly again ; when the firup is Pretty thick, and wij}

nd in round drops when it is cold, they are dope

Gather them whep dry, full grown, anq Dot ripe ;
pPick them one by one, put them into glafs bottles thar
are very clean and dry, ang cork them clofe with new-
corks ; then Put a kettle of water op the fire, and
Fut in the bottles with care ; wet not the corks, but

Lo preferve Peaches, i

Put your peaches in buﬂing water, juft give themy

a fcald, but dop’t let them boil, take them out, and
Put them in cold water, then dry them in 2 lieve, and
put them in long wide mouthed bottles : to haif a
dozen peaches take a qu;rtﬁr of a pound of fugat,
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clarify it, pour it'over your peaches, and fill the bot-
tles with brandy, ftop thein clofe, and keep them n

a eiufé:place, 5 & S ;;f'lfn-":;’_
ISR RS T pRefere Aprivon. o
“Také your apricots and pare them, then ftorne what
you can whole ; give thent a light boilin it a pmt
of water, of :;lc@thrﬂihg'tﬂ;fyuti}‘ quantity c}f% uit ; then

take the weight of your apricots in' fugar, and take

the liqaor which you boil thém'in, and your fugar,
and boil it Gl it comes to ‘a firup, and give them a
-’l'igﬁfﬁdﬂiﬁ%;rakiﬁ off fhie feim as it rifés 3 when
the firup jellies, it is endugh 3 fhen take p the Apti-
‘cots, an t‘:‘déﬁ thém with the jelly, and putcut pa-
per over them, and lay thém down when cald. 1 Or,
take your plumbs before they have ftones in them,
%htbﬁ;j?ﬁli may know by Pu’tttll‘,lg a pim through thiem,

i  f

then codlé ‘them in “thany Waters, ‘till 'they’ areas

.gireer'l' as grals; peel ) them and codle theﬂ‘la ﬁﬁ__;;"
a firup ; put to your fugaria of v » then put

them 1n, fet therm on the fire to-boil flowly, till they
be clear, fkimming them often, and they will be ver

green. - Put them up in glafles, atid keep them for ufe.
WML IR SHORIUT) Srefarid CRartiEs . il i
Lo fpake two pounds of chierrigs,” one pound and a
half of fugar, half a pint of fdir water, melt foine fd-
‘garin it ; when it is melted, piit in your other fugar
“and your cherrics'; then boil ther foftly, till all the
fuoar be nyeleed ; then boil them falt, and’ ki

‘thent '} take them off two or three times and fhake
them, and put them on again, and let them boil faft;
and when they are of a godd- celour, and the firup
:&j}l:ﬁﬂn'd, they are boiled encugh. b G 1

R To preferve Rafpberrics. . = 25 f'.
m‘f.ﬂ_ ufe rafpberries that are 1ot oo ripe, and'take the

‘weightof them in fugar, Wet your fugar with a i
water, and put in‘your bertiés, and let them boil foft,
ly ; take heed of breaking them ; when they are clear,

E-’.l_ _'-a.l-ﬂl-l-r.-..lgl-_.ﬂ-—n.... -3



