obon SO

AMERICAN COOKERY,
OR THE
ART OF DRESSING
VIANDS, FISH, POULTRY, AND VEGETABLES,

AND THE
BEST MODES OF MAKING
PASTES, PUFFS, PILS, TARTS, PUDDINGS,
CUSTARDS AND PRESERVES,

AND ALL KINDS OF

G ATk S

FROM THE IMPERIAL

PLUMB TO PLAIN CAKE.

ADAPTED TO THIS CDUNTRY,

AHD ﬁﬁ} GR.A.DES DF I.‘I'E"E1
PR WL s F S 1-.-.#-'—-,91-«%:

%%%}%ﬁ@@%%
By AMELIA SIMMONS,

AN AMERICAN ORPFHAN.

I e AR e

Lublished according to det of Congress,

r————— ———pr—r—

HARTFORD :+

Pnﬁt:szLER

NORTHAMPTON.

1798,



PREFATCE.

S this treatile is calculated ifor the improve-
ment of the rifing generation of Females 1n
. America, the Lady of fafhion and fortune will not
‘be difpleafed, if many hints are fuggefted 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 circumilances, are re-
duced to the neceflity of going into families in the
line of domeftics, or taking refuge with their friends
or relations, and doing thofe things which are really
effential 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 fafhion thereof; is [o
variable, that old people cannot accommodate them-
{elves to the various changes and fafhions which dai-
ly occur ; zhey 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 perfeverance in trifles, which borders on obfti-
nacy—by no means, but only an adherence to thofe
rules and maxims which have f{tood the teft of ages,
and will forever eftablifh the female characler, a vir-
tuous chara&ter—altho’ they conform to the ruling
talte of the age in cockery, drefs, language, man.
ners, e, 3
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It muft ever remain a check upon the poor folita-
ry orphan, that while thofe females who have pa-
rents, or brothers, or riches, to defend their indil.
cretions, that the orphan muft depend folely upon
charalter. How immenfely important, therefore,
that every action, every word, every thought, be re-
gulated by the ftriCtelt purity, and that every move-
ment meet the approbation of the good and wife.

The candor of the American Ladies is solicitoudly
mtreated by the " Authorefs, as fhe is circumfcribed
in her knowledge, this being an original work in this
country. - Should any future editions appear, fie
hopes to render it more valuable,



DIRECTIONS for CATERING, or the procuring
o o thebelt VIANDS, FISH, &e.

Hewo 1o r.fra*{?"& f?fﬂ:.

EEY¥. The large ftallfed ox beef is the beft, it

has a coarfe open grain, and oily fmoothnefs

dent it with your finger and it will immediately rifc

again ; it old, it will be rough and fpungy, and the -
dent remain.

Cow Beef is lefs boned, and generally more tender
and juicy than the ox, in America, which 1s ufed to
labor. _

- Of almolft every fpecies of Animals, Birds and Fifh-
es, the fem'al‘é"”ﬁ%* ‘tendereft, the richeft flavour’d,
and among poultry the fooneft fattened. '

Moutton, grafs-fed, is good two or three years old.

Lamb, it under f{ix months is rich, and no dan-
ger of impofition ; it may be known by its fize, in

iftinguifhing either.

Veal, is Toon loft—great care thercfore is neceffa-
1y in purchafing. Veal bro’t to markKet in panniers,
or in carriages, is to be prefered to that brought in
bags, and flouncing on a fweaty horfe.

Pork, is known by its fize, and whether properly
fattened by its appearance. -~

~ Tomake the beft Dacon.

To each ham put one ounce faltpétre, one pint bay
falt, one pint molaffes, fhake togethcr 6 or 8 weeks,
or:when a large quantity is together, baft them with
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the liquor every day ; when taken out to dry, fmoke
three weeks with cobs or amalt fumes. 1o every
ham may be added a cheek, if you floy away a bar-
rel and not alter the compofition, fome add a fhouls
der. TFor tranfpprtation or exportation, double the
period of fmoaking.

Lifh, how to choofe ihe beft in markef.

Salmoen, the nobleft and richeft fith taken in frefh
water—the largeit are the beft. ‘They are unlike al-
molt every other fifh, are ameliorated by being 3 or
4 days out of water, if kept from heat and the moon,
which has much more injurious effeét than the fun.

In all oreat fith.markets, great fith-mongers ftrict-
ly ‘examine the gills—if the bright rednefs is ex-
changed for a low brown, they are {tale; but when
. hive fifh are bronght flouncing into market, you have
oniy to elect the kind moft agreeable to your palate
und the feafon.

Skad, contrary to the generally received opinion
are not fo much-richer flavored, as they are harder
when firlt taken out of the water ; opinions vary ref-
pecting them. [ have talted Shad thirty or forty
miles {rom the place where canght, and really con:
ceived that they bad arichnefs of flavor, which did
not appertain to thofe taken frefh and cooked imme-
diately, and have proved both at the fame table, and
the truth may reft here, that a Shad 36 or 48 hours
out of water, may not cook fo hard and folid, and
be clteemed fo clegant, yet give a higher relithed fla-
vor to the tafte.

Every fpecies generally of falt walor Fifb, are beft
freth from the water, though the Hannab Hill, Black
Eifp,. Lobfier, Oyfier, Flounder, Bafssy Cod, Haddoeck,
and £el, with iary ﬂtht:.ﬁ:, may be tranfpﬂrtfd b}’
land many miles, find a good market, and retain a
good velith y but as generally, live ones are bought
nrft, deceits are ufed to give them a frefhnefs of ap-
pearance; fuch aspeppering the gills, wetting the fins
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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. Frefh gills, full bright eyes,
moift fins and rails, are denotements of their being
irefh 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.

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

Perch 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. AR ey

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

%Jﬂﬂ white or foft fith are beft bloated, which is
done by falting, peppering and drying in the fun,
and in a chimney ; after 30 or 40 hours drying, arc
belt broiled, and moiftened with butter, &c.

Poultry—how 1o choofe.

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

S0 alfo in a degree, Turkey.

. Hen Turkey, is higher and richer flavor’d, eafiey
fattened and plumper—they are no odds in market.
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Dunghill Fowols, are from their
erable proof of the former birds. _
Chickens, of either kind are ood, and the v
leg’d the beft; and their tafte tl%e fweate{t.t e yellow

Capons, if young. are good, are known by fhort
{purs and fimooth legs. |

All birds are known, whether frefh killed or ftale,
by a tight ventin the former, and a loofe open vent
itold or ftale ; their fmell denotes their goodnefs ;
{pecled rough legs denote age, while fmooth legs and
combs prove themyoung: -~ " % i o

A gagfe, it young, the bill will be yellow, and will
have but few hairs, the bones will crack eafily 5 but
if old, the contrary, the bill will be red, and the pads
fhillidedder 5 the joints {liff and difficultly disjointed ;
if young, otherwiles; choofe one not very flefhy onthe
breaft; but fat in the'rump.

Duck:, are ﬁmila_;' to-peelessssnmanns ey
- Wild Ducks, have redder pads; and {maller than
the tame ones, otherwile are like the goofe or tame
duck, or to be chofen by the fame rules.

Waod Cocks, ought to be thick, fat and flefh firm, the
nofe dry, and throat clear. R rre Rde

Suiges, if young and fat, have full veins under the
wing, and are {mall in the veins, otherwife like the
Woodcock.

Partridges,if young, will have black bills, yellow-
ith legs ; if old, the legs look bluith ; if old or ftale,
it may be perceived by {melling at their mouths.”

Pigeons, young; have lifht red legs, and the flefh
of acolour, and prick eafily=—old have redlegs, black-
ith in parts, more hairs, plumper and loofe vents—fo
alfo of grey or green Plover, Black Birds; Thrafh,
Lark; and wild Fowl in general. S

Hares, are white flefh’d and flexible when new and
frefh kill’d 5 if ftale, their flefh will have ‘a blackiih
hue, like old pigeons, if the cleft'in her lip: fpread

frequent ufe, a tol-
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much, is wide and ragged, fhe is old ; the contrary
when young.

Leveret, is like the Hare in every refpet, that
fome are obliged to fearch for the knab, or fmall bone
on the foreleg or foot, to diftinguifh them.

Rabbiis, the wild are the befl, 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 otherwile.—
A Rabbit’s borough, on which joco dollars may
have been expended, might be very profitable ; but
on the fmall 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 in 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. -
New pine tubs are ruinous to the butter. To have
fweet butter in dog days, and thro’ the vegetable fea-
fons, fend f{tone pots to honefl, neat, and trufty dairy
people, and procure it pac’k down in May, and let
them be brought inin 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 coldelt part of your cellar, or in the ice-houfe.
Some fay that May butter thus preferved, will goin-
to the winter ule, better than fall made butter.

o B
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Cheefe—~The red fmooth moift coated, and tight
prefled, fquare edged Cheefe, are better than white
coat, hard rinded, or bilged ; the infide fhould be
yellow, and flavored to your talte. Old fhelves which
have only been wiped down for years, are preferable
to fcoured and wathed fhelves. Deceits are ufed by
falt-petering the out fide, or colouring with hemlock,
cocumberries, or fafron, infufed into the milk 3 the
tafte of either fupercedes every poflible evafion.

Eggs—Clear, thin fhell’d, longeft oval and fharp
ends are belt ; to alcertain whether new or ftale—
hold to the light, if the white is clear, the yolk re-
gularly in the centre, they are good—Dbut if other-
wife, they are {lale. The beft poflible method of af-
certaining, is to put them into water, if they lye on
their bilge, they are good and fre/b—if they bobup an
end they are ftale, and if they rile they are addled,
proved, and of no ufe.

We proceed to ROOTS and VEGETABLES—
and the beft cook cannot alter the firf? quality, they muf¢
be good, or the cook will be difappointed.

Potatoes, take rank for univerfal ufe, profit and ea.
fy acquirement. The [mooth fkin, known: by the
name of How’s Potatoe, is the moft mmealy and
richeft flavor’d ; the yellow rufticoat ‘mext beft;
the red, and red rufticoat are tolerable ; and the
yellow Spanifh have their value—thole cultivated
from imported feed on fandy or dry loomy lands,
are beft for table ufe ; though the red or: either will
produce more in rich, loomy, highly manured gar."
den grounds ; new lands and a fandy foil, afford the
richeft flavor’d ; and moflt mealy Potatoe much de-
pends on the ground on which they grow—more on
the fpeceis of Potatoes planted—and {till more from
foreign feeds—and each may be known by attention
to connoifleurs ; for a good potatoe comes up inma-
ny branches of cookery, as herein after prefcribed.—
All potatoes fHould be dug before the rainy feafons
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in the fall, well dryed in the fun, kept fr::rm,fl'ﬂﬁ and
dampnefs during the winter, in the {pring removed
from the cellar to a dry loft, and {pread 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 Fricaflee; good boiled with a
boiled dith ; make an excellent {tuffing for a turkey,
water or wild fowl; make a good pic, and a good
{tarch for many ufes. All potatoes run out, or de-
preciate in- America ; a frefh 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 a good table, but I
may be pardoned by obferving, that the Irifh have
preferved a genuine mealy rich Potatoe, for a centu-
ry, which takesrank 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 better
fuita treatife on agriculture and gardening than this
—and be inferted in a book which would be read by
the farmer, inftead of his aimiable daughter. If no
one treats on the fubjeét, it may appear in the next
edition. |

Onions—The Medeira white is beft in markeft,
efteemed fofter flayvored, and not fo fiery, but the
high red, round hard onions are the beft ; if you
confult cheapnefs, the largelt are beft; if you con-
fulctalte and foftnefs, the very fmalleft are the moft
_delicate, and ufed at the firflt tables, Onions grow
in the richeft, hicheft cultivated ground, and better
and better year Iter year, on the fame ground.

_ Bects, grow on any ground, but beft on loom, or
light gravel grounds ; the red is the richeft and beft
approved ; the zwhite has afickifh {weetnels, which is

dlﬂikﬁd by many,
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Parfnips, are a‘valuabla root, cultivated beflt in
rich old grounds, and doubly deep plowed, late fown,
they grow thrifty, and are not fo prongy ; they may
be kept any where and any how, fo that they do not
row with heat, or are nipped with froft ; it frofted,
Fet" them thaw in earth ;- they are richer flavored
when plowed out of the ground in April, havin
{ftood out during the winter, though they will not la
long after,and commonly more fticky and hard in the
centre; |

Carrsts, are managed as it refpeds plowing and
rich ground, fimilarly to Parfrips. ‘T'lie yellow are
better than the orange or red ; middling fiz’d, that is,
a foot long and two inches thick at the top end, are
better than over grown ones; they are cultivated
belt with onions, fowed very thin, and mixed with
other feeds, while young or fix weeks after fown,
elpecially if with onions on true onion ground. They
are good with veal cookery, rich in foups, excellent
with hath; in May and June. ~ " =

Garlicks, though ufed by the French, are bette:
adapted to the ufes of medicine than cookery.

- Afparagus—The mode of cultivation belongs to
gardening : your bufinefs 1s only to cut and drefs,
the largelt 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 it will be wet with the
juices—but it cut above ground, and juft 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 belt, is fown among onions, or-in a bed
by itfelf, may be dryed for winter ufe; tho’ a method
which I have experienced is much better—In Sep-
tember I dig my roots, procure an old thin {tave dry
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cafk, bore holes an inch diameter in every {tave, 6
inches afunder round the cafk, and up to the top—
take firft a half buthel of rich garden mold and put
into the cafk, then run the roots through the ftaves,
leaving the branches outfide, prefs the earth tighta-
bout the root within, and thus continue on thro’ the
refpective ftories, till the cafk isfull ; it being filled,
‘run an iron bar thro’ the center of the dirt in the
cafk, and fill with water, let ftand on the fouth and
eaft fide of a building tll frofty night, then remove
it, (by flinging a rope round the cafk) into the cel-
lar ; where, during the winter, I clip with my feif-
fars the frefh parfley, which my neighbors or myfelf
have occafion for; and in the fpring tranfplant the
roots in the bed in the garden, or in any unufed
corner—or let ftand upon the wharf, or the wafh
fhed. Its an ufeful mode of cultivation, and a pleai-
urably tafted herb, and much ufed in garnifhing vi-
ands. -
Raddifb, Salmon coloured is the beft, purple next
beft—awhite—turnip—each are produced from fouth-
ern feeds, annually. They grow thriftief fown a-
mong onions. The turnip Raddifh will laft well
through the winter. : |

Artichokes—The Jerufalem is beft, are cultivated
like potatoes, (tho’ their ftocks grow 7 feet high)
and may be preferved like the turnip raddith, or
pickled—they like, |

Horfe Raddifb, once in the garden, can fcarcely
ever be totally eradicated , plowing or digging them
up with that view, feems at times rather to increafe
and {pread them. SLET

Cucumbers, are of many kinds ; the prickly is beit
for pickles, but generally bitter ; the white is diffi-
cult to raife and tender; choofe the bright green,
fmooth and proper fized.

- Melons—The Water Melons is cultivated on fandy

foils only, above latitude 41 1-2, if a {tratum of land
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g from a welly it will bring the fult year good

bﬁ%ierg Melons ; the red cored are higheft fgsprec ;

1 roves them ripe. o
a h;} ijﬁj"i’ are various, thfa rough }ﬂcinped is belt
to eat ; the fhort, round, fair {kinn’d, is beft for
M?{,g;?:;, :s of various kinds; the purple i:p_qttﬂd
Jeaf is generally the tendereft, and free from bitter—
Your tafte muft guide your market. g

Cabbage, Tequires a page, they are [o multifarious.
Note, all Cabbages have a higher zelilh that grow
on scw unmanured grounds ; if grown in an old town
and on old gardens, they have a ranknefs, which at
times, may be perceived by a freth air traveller.
This obfervation has been experienced for years—
that Cabbages require new ground, more than Tur-

So. i -
mpfr;:;g Low Dutch, only will do in old: gardens.

The Early Yorkfbire, muft have rich {oils, they
will not anfwer for winter, they are eafily cultivated,
and frequently bro’t to market in the fall, but will
niot laft the winter. _

The Green Sawoy, with the richelt crinkles, 1s fine
and 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 Yellow Savoy, takes next rank, but will not

Iaft {folong; 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.
«Lhis is new, but a fact. | '
_~ 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 little. fhort
of a\Colliflowwer. ey

- - x

The red and redeft fmall tight heads, are belt for
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flaw, it will net boil well, comes out black or blue,
and tinges other things with which it is boiled. =
B EANS .

The Clabboard Bean, is eafieft cultivated and col-
le@ed, are good for ftring beans, will fhell—muft be
poled. |
The Windfor Bean, is an earlier, good ftring, or
fhell Bean. | ‘

Crambury Bean, is rich, but not univerfally appro-
ved equal to the other two.

Froft Bean, 1s good only to fhell.

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

Lazy Bean, 1s tough, and needs no pole.

Englifh Bean what they denominate the Hor/e 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 [mall White Bean, is beft for winter ufe, and

excellent. _

Caliwvanfe, are run out, a yellow fmall bufh, a black
fpeck or eye, are tough and taftelefs, and little worth
in cookery, and fcarcely bear exportation,

Peas—CGreen Peas.

The 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, fhould be
fet in light fandy foil only, or they run too much to
vines.

The Crown Pea,is fecond in richnels of flavor.

T he Rondehaval, is large and bitterifh.

Early Carilton,is produced firft in the feafon—good.

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

Sugar Pea, needs no buth, the pods are tender and

good to cat, cafily cultivatad.
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Spani/b Manratto, is a rich Pea, requires a ftrong
~ high buth. .

All Peas fhould be picked carefully from the vines
as foon as dew is off, fthelled and cleaned without
water, and boiled immediately ; they are thus the
richeft flavored.

| Herbs, ufeful in Cookery.

Thyme, is good in foups and ftuffings.

Sweet Marjoram, 1s ufed in Turkeys.

Summer Savery, ditto, and in Saufages and falted
Beef, and legs of Pork. ‘

Sage, 1s uled in Cheefe and Pork, but not general-
ly approved.

Parfley, good in foups, and to garnifh rea/t Beef, ex-
cellent with bread and butter in the {pring.

Penny Royal, is a high aromatic, although a {pon-
taneous herb in old ploughed fieids, yet might be
more generally cultivated in gardens, and ufed in
cookery and medicines..., 7

7
~ Swest Thyme, is mott ufeful and beft approved in
cookery.

R UL T 8.

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

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

Harweft and Summer Pear are a tolerable defert,
are much mmproved in this country, as all other fruits
are by gratting and innoculation.

Apples, are ftill more various, yet rigidly retain
their own [pecies, and are highly ufeful in families,
and ought to be more univerially cultivated, excépt-
ing in the compacteil cities. There i5 not a fingle
family but might fet a tree in fome otherwife ufelefs
{pot, which might ferve the two fold ufe of fhade and

fruit ; onwhich 12 or r4 kinds of fruit trees might
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cafily be engrafted, and eflentially preferve the or-
chard trom the intrufions of boys, &c. which 1s too
common in America. If the boy who thus.planted a
tree, and guarded and protefted it in a ufelefs cor-
ner, and carefully engrafted different fruits, was to
be indulged free accefs into orchards, whilit the neg-
lectful boy was prohibited—how many millions of
fruit trees would fpring into growth—and what a
faving to the union. The net faving would in time
extinguifh the public debt, and enrich our cookery.

Currants, are eafily grown from fhoots trimmed
oft from old bunches,and fet carelefsly in the ground;
they flourtth on all foils, and make good jellies—
their cultivation ought ta be encouraged.

Black Currants, may be cultivated—but until they
can be dryed, and until {ugars are propagated, they
are 1 a degree unprofitable.

Grapes, are natural to the climate; grow Iponfa.
neoufly in every ftate in the union, and ten degrees
north of the line of the union. The Muadeira, Li/
bon and Malaga Grapes, are cultivated in gardens in
this country, and are a rich treat or defert. Trifling
attention only is neceflary for their ample growth.

aving peinted out the bef methods of ;kdgin% of
the qualities of Viands, Poultry, Fifb, Vegetables, .
We now prefent the beft approved methods of
DRESSING and COOKING them ; and to {uit all
taftes, prefent the following

R EBECELIP LS

To Roaft Beef.
HE general rules are, to havea brifk hot fire, to
hang down rather than to fpit, to bafte with
falt and water, and one quarter of an hour to every
pound of beef, though tender beef will require lefs,
while old tough beef will require more roafting 3

pricking with a fork will determine you whether done
C
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Or not ; rare done is the healthieft and the tafte of

this age. .
Roaft Mutton.
If a breaft let it be cauled, if a leg, ftuffed or not,
let it be done more gently than beef, and done more;;
~_the chine, faddle or leg req_uirﬂ more fire and .longc;r
time than the breaft, &c. ‘Garnith with fcraped
horfe radifh, and ferve with potatoes, beans, colliflow-
ers, water-crefles, or: boiled onion, caper fauce,
mathed turnip, or lettuce.
~ - Roaft Veals - v~

As it is more tender than beef or mutteu, and ea-
fily fcorched, paper it, efpecially the fat parts, lay it
fﬂmc djﬁ:mce from -the fire a while to heat gently,
bafte it well ; a 15 pound piece requires one hour
and a quarter roafting ; garnifh with green-parfley
and ﬁmed lemon.

Roaft Lamb.
Lay down to a clear od fire that will mtm
tirring or %ﬁ ‘butter, duft on flour,

* bafte with the dnppmg, and before you take it up,
add more butter and {prinkle on a little falt and par{-
ley fhred fine ; fend to table with-a nice {allad, green
peas, irefh beans, or a colliflower, or afparagus.
To 2 aj" @ Turkey. , -

Grate a wheat loaf, one quarter-of a pﬂund but-
ter, one quarter of a pound falt pork, finely chop-
ped 2 eggs, a little fweet marjoram, fummer favory,
parfley and fage, pepper and falt (if the pork be not
{ufficient,) fill the bird and few up.

The fame will anfwer for all Wild ]."nwl

Water Iowls require onions.

~The fame ingredients ftuff a /eg of Vm! Srefb Pa::rr&
ﬂr a loin of Veal.

Do ftuff and roafl a Tﬂr.{fy, or Lowl. vis '-‘-':f ;

One pound foft wheat bread, 3 ounces beef fuet, 3
eggs, 2 little fweet thyme, fweet marjoram, pepper -
and falt, and fnme add a gill of wine; fill the bird
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therewith and few up, hang down to a fteady folid
fire, bafting flf?.qpcntly with falt and water, and roaft
until 2 {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. : | ‘

2. Others omit the fweet herbs, and add parfley
done with potatoes. -

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

butter, adc fweet 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) 2 eggs moulded into
the ftuffing, parboil 4 onions and chop them into the
ftufiing, add wine, and roaft the bird. *

The above s a good ftuffing for every kind of Wa-
ter Fowl, which requires onion fauce.

= dofimothera Fowl in Oyfers.

“Fill the bird with dry Oyfters, and few up and boil
in water judt 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 {prigs
of parfley or leaves of cellery : a fowl is beft with a
parfley fauce.

To Suff a 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 parfley, pepper it, add 3 ounces
butter and 3 eggs, (and fweet herbs if you like them,)
cut the leground like a ham and fiab it 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
nto 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 veffel muft.
be thickened and buttered and a {poonful of ketch-:
up added. .

To fluff a leg of Pork to bake or rogft. .

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

To alamode a round of Beef.

To a 14 or 16 pound round of beef, put one:
ounce falt-petre, 48 hours after {tuff it with the fols
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 cayenne, fum-:
mer favery, thyme; layit on fcewersin a large pot,
over three pints hot water (which it muft occafionally
be fupplied with,) the fteam of which in 4 or 5 hours,
will render the round tender if over a moderate fires”
when tender, take away the gravy and thicken with-
flour and butter, and boil, brown the round with but-
ter and flour, adding ketchup and wine to your taite.

o alamode a round. .

Take fat pork cut in flices 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-
ion; lay the round on the bones, cover clofe and
ftop it round the top with dough; hang on in the
morning and ftew 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
before the fire ; fcum the gravy and ferve ina butter
hoat, ferve it with the refidue of the gravy in the
difh, .
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. To Drofs'a Turile. iz

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 blood, takea
fharp pointed knife and feparate the callapach from
the callapee, or the back from the belly part, down
to the fthoulders, fo 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,
walh 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 fmall 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 fcald ; peal off the loofe fkin and cut them into:
{mall 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 fmall as a walnut, laying it like-
wife by itfelf ; after this you are to {cald the back and
belly pieces, pulling 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
Iikewife into pieces about the bignels 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 feparate 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 pounded fine, and mixt altogether 3 the quan.

tity to-be proportioned to the fize of the Turtle, fo

thatin each difh there may be about three fpoonfuls

of feafoning to every twelve pound of meat ; 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 difhes to bake it

in, which fhould be of the common brown ware, put
in the coarfeft part of the meat, puta 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 little of the mixture of [weet
herbs, fill your dithes within an inch an half, or two
mches of the top ; boil the blood of the Turtle, and
put intorit, then lay on forcemeat balls made of veal,
highly feafoned with the fame feafoning as the Turtle ;
put in each difh a gill of Madeira Wine; and as much
water as it will conveniently hold, then break’ over it
five or fix eggs to keep the meat from fcorching at
the top, and over that thake a handful of fhread parf-
ley, to make it look green, when done put your difh~
es into an.oven made hot enough to bake bread; and
in‘an hour and half, or two hours (according to-the
fize of the difhes) it- will be fufficiently done.

To drefs a Calves Head. Turtle fafhion.

‘The head and feet being well fcalded and eleaned,
open. ‘the head, taking the brains, wath, pick and
cleanfe, faltand pepper and parfley them and put bye
ina cloth ; boil the head; feet and heartflet one and
quarter, or cne and' half hour, fever out"the -bones,;
eut the fkin and meatin flices, {train the liquor in
which boiled ‘and put by; clean the pot very cledn-
et it will burn too, make a layer of the {lices; 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 fpoon

convenien
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of cayenne, one pound butter, then duft with flour,
then a layer of flices with {lices of veal and feafoning
till compleated, cover with the liquor, flew gently
three quarters of an hour, To make the forced meat
balls—take one and half pound veal, 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-
ry hot butter till brown, then chop the brains fineand
dtir into the whole mefs in the pot, put thereto, one
third 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 ballsand hard boiled and
pealed eggs into a difhysgarnith with flices of lemon.
| A Stew Pie. |

Boil a fhoulder of Veal, and cutup, {falt, pepper,
and butter half pound, and flices of raw falt 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.

oo S B e Sy 'dSEE‘PE‘

Four pound of flour, one and half pound of but-
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 ftew moderately two and half hours.

A Chicken Pie.

Pick and clean fix chickens, (without icalding)
take out their inwards and wafh the birds while whole
then joint the birds, falt and pepper the pieces and
inwards. Roll oneinch thick pafte No. 8, and cover
a deep difh, and double at the rim or edge of the diih,
put thereto a layer of chickens and a layer of thin {li-
ces of butter till the chickens and one and a half
pound butter are expended, which cover with a thick
pafte; bake one and a half hour. :
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Or if your oven be poor, parboil the chickens with
halfa pound of butter, and put the pieces with the
remaining one pound of butter, and half the gravy in-
to the pafte, 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. -

Scald neets feet, and clean well, (grafs fed are beft)
put them into a large veffel 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
pound of beef fuet, and four pound apple raw, and 2
little falt, chop all together very fine, add one quart,
of wine, two pound of ftoned raifins, one ounce of
_cinnamon, one ounce mace, and {weeten to your tafte;
make ufe of pafte No. 3—bake three quarters of an
hour.

__ Weeks after, when you have occafion to ufe them,
carefully raife the top cruft, and with a round edg’d
fpoon, collet the meat into a bafon, which warm
with additional wine and fpices to the tafte of your
circle, while the cruft is 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 Pie.

One pound. neat’s tongue, one pound appie, one
third of a pound of Sugar, one quarter 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.
Minced Pie of Beef. -
+Four pound boiled beef, chopped fine, and falted ;
fix pound of raw apple chopped allo, one pound beef
luet, one quart of wine or rich fweet cyder, one
ounece mace, and cinnamon, a nutmeg, two pounds
raifins, bake in pafte No. 3, three fourths of an hour-
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Oﬁfwafmm.

Al meat pﬁs require a hotter and br:ﬂ-:er eﬁren
tlnn fruit pies,in good cookeries, all raifins fhould be
{toned.—As peoplediffer in itheir ‘taftes, they may
altersto their wrﬂ:es. - And as it is difficult to afcer-
“tain with precifion the finall articles of fpicery’; every
eI el rc.hfh as they like, and fuit their taﬁe‘ -

lide et P < s B R LoR,

- -$Eew *ﬁnd”ﬂ-ram the apples,’ to’ Every three pm‘ts,
_grate the peal of a frefh lemon, add cinnamon, mace,
‘rofe-water and fugar to your tafte—and bake in pafh:
- N6, 3.

Every {pecies-of fruit fueh-as peas, plums, 1al'ber-
- Tids, ‘black berriés may be only* 1ureetened Wlthﬂut
fp:ces—-and bake'in paﬂe M@, 9. 1 5o

. " Currant Piesi -

laLe green full grown currants, and one thll"d

th‘&rr quantity of fugar, proceeding as above,
A buttered-apple Pre.

Pare, quarter and  core tart apples, lay in pafte
"ﬂ.ﬁsﬁ?ﬁm li,a;hefafn& bake half .an~hour,
when drawn, gently raife the top cruft, add fugar,
- buttery cifinamon, mace; wine or ruﬁ_--water q: 3Lk

P U DD IN-G" S ' "
s 4 Rice Ptfda’mg

One quarter of a pound rice, aftick of cinnamon,
to a quart of milk (ftired often to keep from buirn-
ing ) and boil quick, ccol and add half a nutmeg, 4
fpoons rofe-water, 8 eggs § butter or puff paite a

“dith and pour the above compofition mm ity and
bake one and half hour.

No. 2. Boil 6 ounces rice in a qum;t’ml'k on a
flow fire ’till tender, ftir imone pound butter, inte-
ritm beet 14 eggs, add tothe pudding when cold with
Afugar, falt, rofe-water and'fpices to your taite, ad-
ding TdﬁIlS or currants, bake as No. 1.

No. 3. 8 fpoons rice boiled in 2 quarts milk,

D
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~when cooléd add. 8 Qggsy 6 ounees butter, wine, fu.
gar'and fpices; q: [t bake 2 hours. . ;e
cooNowa. Boil in water half pound. grﬁund rice nll
foft; add 2. quarts:milk and. fcald,i cool and add: 8
€ggs, . 6 ounces, butter; 1, pound raifins;,. fdlt, cinna-
mon and-a:fmall; nutmeg, bake, 2 houss:, { B
No. 5. A cheap oney'half pint rice, 2 quarts mllk

[alt, buttér, BHIPICE, put qnld into ‘a hm oV en, bake:
_2.and halk hours: |, - P
.1 No: 6. Put. 6. c:-um:e;s nc¢ into, wate;;, o mt,l;k ‘and
water, let it {well or foak tender, then boil genty,
,mmng,.gn a little; butter, when copli ftir, in.a quart
-cream; 6/ or 8 eggs well .beaten, and add 'mnnamﬂn,
nutmeg, and fugar to your ta&eﬁ bake; iere

. N. B. The modg of. introducing the m;_n;redlents
Jsa material point ;- in all cafes w here-eggs are men-
tioned it 1s underﬂ’ﬂud tu bﬂ uell bea.t; ﬁirhlms and

..Ii_: i..‘:g.].,. _..-I R s .‘_. ﬂﬂglﬂ;'lfn lgﬂL'Ej
: I{Tﬂr T O ,;;unts fmlded m:lk = fpoons, fine Indian
meal fir well together while hnt let ftand;till cool-
ed; . add 7.eggs, half pound raifins, 4 ounces butter,
{pice and fuga,r, bake one/and half ‘-hour.

No. 2. 3 pints fcalded milkito one pint meal falt-
€d ; cool, add 2 eggs;! 4 ounces huttﬂr, fugar or, mo-
lafles and fpxce q: 2 ic will require two. and half
heurs baking. .

- Noitg., Sﬂlt a pml: nf m&a] - wet wuh ﬂn& quart
.mllk {weéten ‘dngl -put into 2 ﬁmng eloth, brafs or
bell metal veflel, ftone or earthen put fecure from
- wet and bpil 12-hotirs.:; |
3011 A uzmdfrfrmd Pz.fdd.r.ug
e mW.lup 6 eggsy half the whites, take halfanutmeg,
‘onesfint .cream and. a little f&.lf, 4 Ipeons fine-flour,
oil or butter pans; cupsi.or bowls, - b:ll".‘.ﬁﬂn a quick
oven. mhﬁur . iEat with {weet fauce. :

A Whitpot.

Cut half a loaf of bread in flices, pour thereon 2
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uarts milk, 6 eggs, rofe-water, nutmeg and half

%&i’zr{d of fugar}; '~purrﬁifﬁf'ﬂg’;ﬂ!;ﬁi "ﬁﬁsg}‘gf; or “with

palte, No. 1. _bﬁk’é’ﬂﬂw 1 Houp.F “Fooa ey
| A Bread Pudding.

One pound foft bread or bifcuit foaked in -one
quart milk, run thro’ a fieve or cullender, add %
'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 Flour' Pudding.

Seven eggs, one quarter of a pound of fugar, and
a tea fpoon of falt, beat and pwt to' one quart milk,
5 fpoons of flour, cinnamon and nutmeg to your
tafte, bake halfan hour, and ferve up with {weet fauce. *
.. Aboled Flour Pudding. ="

‘One quart milk, g eggs, 7 fpoons flour, a little
falt, put 1nto a ftrong cloth and boiled three quarters
OF ANl ROUY. - 1oy Do st e X Ak
A Cream Almond Pudding.” = ="
ei:_l?{f)i_l__ge‘r_lﬂy a litele macﬁ %ndgildalt;) a 111.311;1an (gra-
ted) in a quart cream ; when cool, beat 8 yolks and
R e Fivon
quarter of a pound almonds ; fettled, add one fpoon
rofe-water, and by degrees the cold cream and beat
well togethcr; wet a thick “cloth and flour it, "and
pour in the pudding, boil hard half an Hour, takKe out,
pour over it melted butter and fugar, -7 T

An apple Pudding Dumplin.

Put into pafte, quartered apples, lye in a cloth and
boil two hours, ferve with fweet fauce.” = <=7
T ' “ Pears, Plumbs, &8¢, '~ ¢ & &L EFS

Are done the fame way. < "¢ 5 S SR o

- Patatee Pudding. ‘Baked.

No. 1. One pound boiled potatoes, one pound
fugar, half a pound butter, 10 eggs.

"~ No. 2. One 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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pwr o, frag, {13453 ‘)
half a pound fugar, half nutmeg, 7 eggs (taking out
3 whites, ) 2 {poons rofe-water. B e
Apple Pudding. -
.+ One pound apple fifted, one pound fugar, 9 eggs,
one: quarter of a pound butter, one quart fweet
cream, one gill rofe-wateg, a cinnamon, @ green le-
mon_peal grated (if {weet apples, add the juice of
half a lemon, put.on to pafte No. 7. Currants, rai-
fins and citron fome add, but good without them.
= . Carrot. Pudding. _

. coffee cup full of boiled and ftrained carrots, 3
cege, = ouncss fugag and bt each, Cntamen and
rofe water to your ;ﬂie’, baked in a deep djljfl,’ without

-

A Crooknzek, or Winter Sg:f.fgﬂr Pudding.
«iCore, boil and ikin a good. 1quath, and bruize it
well ; take 6 large apples, pared, cored, and ftewed
tender, mix together ; add 6 or 7 fpoonsful of dry
bread or bilc uit%ﬁ:;}t_le%ed fine as meal, half pint milk
or.cream, 2 fpoons of ro! wﬁﬁw » 2 do. wine, 5 or O
eggs.beaten and ftrained, nutmeg, falt and fugar to
your, tafte, one-fpoon flour, beat all fmartly together,
... The above is a: good, receipt for, Pompkins, Pota-

1ges or Yams, adding more moiltening or milk and
rofe water, and.to the two latter a few black or Lif-
bon currants, oxr.dry whortleberries dcattered in, will
make it betters, . "o, o

S A R A

LI 2 =
FER | W%
N R L] i

5.8 0 3k a5 i
No. 1. - Qpe quatt, ftewed 2

dne quartt, d: ftrained, 3 pints

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

ger, laid into pafte No. 7, or 3, and witha dough

ipur, crofs and chequer it, and baked in difhes three

‘quarters of an hoyr.; 3 2 iat

No. 2. One quart of .milk, .x_pint. pompkin, 4

_eggs, molafles, .allfpice and: gingerin a crult, bake 1
fogee B

b it e Oranse-Pudding. - . x. |
Put fixteen yolks mr.ﬁ half a pound butter melted,

r
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grate in the rinds of tivo Séville b;aﬁg&ﬁf beat in half

pound of fine Sug -, add two fpoons orange water,
two of role Wne gill of wine, half pint cream,
two naples bifcuit or the crumbs of a fine loaf, or roll
foaked in cream, mix all together, put it into rich
puff-pafte, which let be double round the edges of the
difh ;s "bake like d'cuftard,® =1 T e B
ey A R L emony DU o e

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. Take ten ounces foft wheatbread, and put a
pint of fcalded white wine thereto, let foak and put
to NG_- L. L e Rhae 24 ‘_1.' oY R it et i

3. Beat four whites and"eight yolks, and put to
above, adding three quarters n% a pound of melted
butter, (whichlet be very'frefh and good) one pound
fine fugar, beat all together till thoroughly mixed.”

4. Lay pafte No. 7 or g on a difh, plate or fau-
cers, and fill with above compofiton.

5 Bake near 1 hoor, and ‘when baked—ftick on
pieces of pafte, cut with a jagging iron or a dough-
fpuir to your fancy, baked lightly on a floured paper ;
garnifhed thus, they may be ferved hot or cold. -

| - Pugf* Paftes for Tarts.

" No. 1. 'Rub one pound of butfet into one pound
of flour, whip 2 whites and add with cold water and
one yolk ; make into pafte, roll in, in fix or feven
times one pound of butter, flowring it each roll.
This is good for any fmall thing. 3

No. 2. Rub 6 pound of butter into fourteen pound
of flour, eight eggs, add cold water, make a fliff paite.

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

* No. 4. Into two quarts flour (falted) and wet faff
with cold water roll in, in niné or fen times one and
balf pound of butter.
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~No: & One pound flour, three, fuugth; of & pound,
ﬂf ‘uuuer,, beat well, |

No. 6, To one paund of flour rub in fnurth
ofa p:pun;lmf butter wet with thrqe; e,ggs anf.‘n rnfled.
in a half pound. of butter. .

A, Pafle for. Sweet Me ats,

‘No. 7. Rub one third of one pqund qf butter, an
one pound of lard into two pound of flour, wet w1th
four, whites well beaten 3 water q: {: tomake a pafte,
roll in, the refidue of Ih:;rt.enmg in _ten or twelve roll-
i 'akﬂ q’w']? d hal - pound of fuet to

1 ue
p:::-unds qf ﬂgur, ﬂglﬂgﬁf 00 u[ of [alt wet w:ﬁ
cream, roll; in, in ﬁ‘; or fught times, two and half
i‘hﬂuﬂdw of butter——gnud for a chicken or meat pie.
Royal Pafie,
. Ef?g 9,;. Rub. p.:::-,und of butter inta 1 pound
i;-' our, fuqr W g»:s eat to.a fua.m, add two yolks,

tw{} ounces of fing: fng,r_ r;?],'l ‘:1’ ten, rubb; ﬂlll’.‘-

f
mceﬂqﬁ?ﬁgﬁ Qﬁaﬁ h&%‘i E?ah&ﬂeﬂﬁ

3 CUSTA R D 5 7
ne pint cream {weetened to you ﬂ,war
cd 110_1; . fkiran {weet wine; tllj qul:died:gt%ﬁr;m:e 1. {:113;
namon. and. Rutmeg. T

2. Sweeten a. qu&rt qf mll.k, g(d% hutmeg,' wmc,
ibrand E:)-; rofe-water- and akedn tea cups
or difhes, or, boil in water,, g care that it don’t
boiliinto the cups: .,

Put a flick of cinnamon to one ar; r.;zf milk,
boil well, add fix eggs, two fpppnﬁu J;{JPJ] water—bakc
Lk Bm!rd Czﬁm?-——ﬂnﬁ pint of cream,. l;wo QURCES
of almonds, two {poons of role-water, or orange Row-
«&E Wyater, fome mace ; boil thu.k th::n itir 1n I'weet—
Em;}g, :.md lg.de off into china clll.,?? :ancl fprvaiup,

T C' mrd
Bntl ;.J,Lt a.:,;nace, 3. qUALLS 5 13': a quart
of cream, add vice (well hmleqﬁ wl lg :;uhng l?@ee;a
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3

"4 hhy ‘.L BN ;..:l
.en and ﬂgwg: ith érangg nai‘ﬁrnfeﬁwater, puttmg in-

0 cups’ Or_d hes, when cooled,fet to fervﬂ up
'I" .ril_lu;,, ﬁ R-mb ¢55&{3r“1 4l B} i hBC
.- Bour eggs b&at and, put to one quart cream, waEt--
ened to your tafte, half a nutmeg,,and alittle cinna-
mon—baked.
o ':?ffﬁc:ﬁ bed Cz;ﬂard ~
Scald a'quart of milk; fiveéten and falta "li’ttle, whip
3iﬂggmd ﬁlnrm:;bake on coals in a pewter veflel.
A1 WO 1! 'IARTS—prpfﬁ ’ﬁzrr.t T
Stew and ﬁram the apples, add clnngl}}t?!lg, mfe-
hwaterf wineand {ugar, to your taite, lay in paﬁe, roy-
3l fqueeze. thﬁrggn orange jnice—bake gf:nt Y.
Armaen 1A Crmgbfrrms. G
Stewed, ﬂtramed and fweetened put nto paﬁe Nﬂ.
9, and b'lkﬁd gently
Marmoladey Yaid /into.. ﬁe Nﬂ. rI, baked genﬂ}'
I ﬁpﬁnmﬂ, mtlfi be nexther pared cutor ﬁdﬁed, ut
put in whole, and fugar fifted over thém, as 'lbnve.

i g Ummpry Linpkra or L Tﬂrf- AW

“Take 6 L*larg‘epteﬂns, mg‘n hém well in faI Rut
them into falt and water.and let reft 2 days, change
then: daily in . freth water, 14. days, then cut flices
and mince as fine as you can and boil them 2 or.3
‘hours; till_tender, then take,, 6 pippins, pare, quarter
;and cote thggn, boil in 1 pmt fair water till 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 mgether one quarter of an hour,
‘put into a . gallipot and fqueeze thereto a frefhr or-
.ange, one {pnmn of which, with a fpoon of the pulp
of the. pippin, laid into. a thin royal pafte, laid into
fmall thallow pans or faucers, brufhed with melted
butter, and fome. fuperfine fugar fifted thereon, ¥ with
a gentle baking, will be very good. |
. N. B. Paltry pans, or.faucers, muft be brttered
hqhtl}' betfore the pafteis laid on. 1fglafs or China be
ufed, have only a top cruft, you can garnifh with cut
paﬂe, like a lemon pudding or {erve on pafte No. 7.



Goofeberry Tart. 3
Lay clean berries and fift ‘over 'themy fugar, thet
berries and fugar till a deep dith befilled, ¢over’ with
pafte No. g,and bake fome what more than other tarts.
“Grapes, multbe cut in two and ftonied ‘and”’ done

Tleet EabEreEyzatnn s st TR oy s din

.F""" FrEa Y

S: Y L I:‘A'IB U:LB S. P oo iyl e D € 2
g o Towmake a fine Syllabib from the Cow.

- Sweeten a quart ‘of ‘cyder ‘with-deuble refined fu-
gar, grate nutmeg' into.it; then milk your cow into
your hquﬁwhenp ‘have thus added whit quantity
‘of mﬂﬁ'}r "ﬁ_’ﬁf‘ﬁk: ‘ptoper; pour half ‘apint ‘or more,
in proporton to the quantity of fyllabub'you fnake,
of the {weetelt creant you-¢an get all over 1t.

s S BT Gl IR - A Wihint - Syllabub. -

Take two porringers of cream and -one of!‘white
‘winfe, grate in the fkin of 'a‘lemon;' take the whites
of three cies etert it to your tafte, then whip it
a2 - :;:_'.je- PR 1 gy gy L2 pmadgiey o pak o By M B ol :

e

-2 Wwhilk, take off ‘the froth'as it  rifés‘and' put it
into your fyllabub glaffes or pots, “and they are fit
f‘Ujr ufe. g : ' RLEe, I

, Ta make a fine Creamis 5 0F - i
“ I'aKe a pint ‘of ‘cream; {weeten'it to your pallate,
‘grate a little nutmeg, ‘put in. a’{poonful of*érange
Hower water and | rofe- watér,’and twofpoonfuls ‘of
‘Wine'; beat up four'eggs and two whites, ftir it all
‘together one way over the fire till it is thick, have
“cups ready and pour it'in. O )
i Re e R SR abe - G, - S0 -
-~ Take the'juice of four large lemans, half a pint of
‘water, a pound of double refinied fugar beaten fine,
‘the whites of feven eggs and the'yolk of one beaten
"‘E'l:‘réi'f”well s mix altogether,{lrainit, fet itona genﬂ_e
fire, flirring it all the while and fkim it clean, put into
it the peel of one lemon, when itis very hot, ‘but
not'toboil ; take out the lémon ‘peal and pour it in-
s EALY SRt b U3 el .

to'chind difhes: ot
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B e

Rafpberry Cream.

Take a quart of thick {weet cream and boil it two
or three wallops, then takeit off the fire and ftrain
fome juices of rafpberries into it to your tafte, flirit
a good while before you put your juice in, that it may
be almoft cold, when you put it to it, and afterwards
ftir it one way for almoft a quarter of an hour ; then
{fweeten it to your tafte and when it is cold you may
fend it up.

Whipt Cream.

Take a quart of cream and the whites of 8 eggs
beaten with half a pint of wine ; mix it together and
fweeten it to your tafte with double refined fugar,
you may perfume it (if you pleafe) with mufk or
Amber gum tied in a rag and fteeped a little in the
cream, whip it up with a whifk and a bit of lemon
peel tyed in the middle of the whifk, take off the
froth with a fpoon, and put into glafies.

A Trifle. '

Fill a difh with bifcuit finely broken, rufk and {pi-
ced cake, wet with wine, then pour a good boil’d
cuftard, (not too thick) over the rufk, and put a {yl-
Jabub over that ; garnifh with jelly and flowers.

CAKE.
Plumb Cake.

Mix one pound currants, one drachm nutmeg,
mace and cinnamon each, alittle falt, one pound of
citron, orange peal candied, and 2lmonds bleach’d, 6
pound of flour, (well dry’d) beat 21 eggs, and add
with 1 quart new ale yeaft, half pint of wine, 3 half
pints of cream .and raifins, q: {: |

Plain Cake.

Nine pound of flour, 3 pound of fugar, 5 pound
of butter,. 1 quart emptins, 1 quart milk, g eggs,
1 ounce of {pice, 1 gill of rofe-water, 1 gill of wine.

Another.

Three quarters of a pound of fugar, 1 pound of

butter, and 6 eggs wm‘k’i“ into 1 pound of flour,



A
Ar H.r’:l Cufke.
d of butterinto 5 pound.of ﬂﬂﬁl:, add

I:Ub:(ﬁzn mach bedten): 1-pint of empting; 1 pint
nfi w‘%‘i kneed UpP- fiff fike bifcuit, cover well ‘and
put. hy;mi let rife overmight.

Vo 2 and @ half pound raifins, add "1 giil-brandy,
i:;: fouke over night; or if few half au hour i the
.murmng ackcl cglveny - withv o gitk rofe-water e 2z and
half puujnd of loaf ﬁlgill'-_. I ounce cinnaniony. work
well and bake as joaf-cake, Noi 1.

3 57 Pﬁm Gﬂﬁ‘ﬂ'u wellegys fa s

Bml pma:tmz,t pea;lmliom&*thdﬁ:, aﬂd«yulhs.&‘

~and! Melted butter work with flour -inté

ﬂgﬁ; ﬂ,a;lbg as ynﬂ ph:aﬁ: bake and pour overr thm

:m.llml. butter, wine and fugar.

20 ?mf?ﬂ_}' Cake, or Hoe Cake.
Smﬂ;_pnwnﬁ nulk zmd, put to-3 pints of indian

meat and half pint of ﬂuw&r——baku betore the fire.

Or I;.a.ld wlth tnalk twuth:ﬁdshut the mdlan meal, or

ﬁnd!hnhcmn g;, *w-::-rk up mt]f:f m:'-ld water pre.tty {tff;

and bake dsrab>ove. _

fri:fmm Siaprack,

One q1mrt of 1n1'k int.of indian meal, 4 gs,
4 Ipoons of ﬂc::ur, httie It; beat together, bake
ridigssor fry- in'a dry pany orrbakéd ina pan w]ﬁch

mbam; uh’d ﬂ:th fuet yladdoor-butter. '
Y pirosiciasarorrsi. Lﬁ@‘Cdiw. 2o

Hu._.t Ruhﬁpﬂumd of fugar; 2 pmmcfhﬂ"iuﬁ,
3 pound of bt rer Jdnto 2. pound ot flour;badd 18
¢5gs; 1 quart of milk, ‘3 ounees of cinnamon, 2 fimall
nuuness, 2 tea cup of-¢oriander feed, each pounded
fine-audt litted, 'add 'ene pint of h‘r:iml}r,, h:llr @ pint
efawmnie, 6 pound of ftoned raifins, 1 pint: of‘empe
tms, - tﬁh havimg: dried: YOur.: ‘Hmu-' in the-oveny
dry and 1'011 the fugar e, rub your fhmtnmg
E‘Ld fugar ha Lfan Rous, it will rehder-thiescake ntuch
whiterand 1i gy Immﬁémwaiﬁ;'mﬂmi; tog
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1 and a half hours, if large pans beufed ; jowi ;:n
require 2 hquﬁhking, and in Pfﬂpdrtic:n for fimale
er loaves, Mo froft it. *Whip ‘6 whites du::m the
baking, add 3 pound of fitted loaf fugar ';-nd plj'g;'r'hn
thick, as it comes hot from the' ' oven. Soie
return the frofted loaf into the oven; it injures and
yellows it, if the frofting be put on immediatcly it
does belt without being returned into the oven.
- e den ol g Ce) o . .(fﬂ#f?}fr- : b2 et :
No. 2. Rub 4 pound of fugar, 3 and a half pound
of fhortning, (half butter and half lard) into ¢ pound
of flour, 1 dozen of eggs, 2 ounces of cinnanion
1 pint of milk, 3 fpoentuls coriander feed, 3 gili:'.-
of brandy, 1 gill of wine; 3 gills of emptins, 4 pounds
of raifins. [ S el e >

e

Another. Ty A0

No. 3. Six pound of flour, 3 of fugar, 2 anda
half pound of fhortning, (half butter, half lard) 6
eggs, 1 nutineg, 1 ounce of cinnamon and 1 ounce
of coriander feed, 1 pint of empti

Eram nlBIBRIE e . :
k. r_,.- i H el e e e T T ~ar ) — ‘Mi‘ - -
T -, A W . il = = Rt .
AR B e R B

No. 4. Five pound of flour; 2 pound of butter, 2
and a half pounds of loaffugar, 2 and a half pounds
of raifins, 15 eggs, 1 pint of wine, 1 pint of emptins,

1 ounce of cinnamon, 1 gill -fﬁféj-ﬁgfer,.:é‘f&grﬂl of

brandy—baked like No. 1. -
s Angther Plain Cake. - = ik
No. 5. Two quarts milk, 3 pnund of fugar, 3
pound of fhortning, warmed hot, add aﬂﬂaﬂﬁf
{weet cyder, this curdle, add 18 eggs, rallfpice and
orange to your tafte, or fennel, carroway o2 €orian-
der feedsy putto g pounds offlour, 3 pinits cmpUns,
antl BHEE WEH =T PO L e} ST e

r

Cockiess ™

One pound fugar boiled flowly in half pint’ ';';"-3-?5;';
feum well and cool, add two tea fpoons peat afh G- s -

folved in'milk, then two and half P“““&S'Hf?f
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in 4 ounces butter, and two large {poons 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, {prinkle a 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 {tamp into fhape and fize you pleale, bake
flowly fifteen or twenty minutes ; tho’ hard and dry
at firft, if put into an earthen pot, and dry cellar, or
damp room, they will be finer, fofter and better when
fix months old.

A oo i Molajfes Gingerbread.

One table {poon of cinnaman, fome coriander or
allfpice, put to four tea fpoons pearl afh, diffolved in
hiﬁﬁ'iﬁt?i%g‘é%; four ‘pﬂui"}id 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 dpiced flour,) knead well ’till ftiff, the more
the better, the lighter and whiter it will be ; bake
brifk fifteen minutes ; don’t {corch ; before it is put
i, wath 1t with whites‘and fugar beat together.

Gingerbread Cakes, or butter and fugar Gingerbread.

No. 1. Three pounds of flour, a grated nutmeg,
two ounces ginger, one pound fugar, three  fmall
Ipoons pearl ath diffolved in cream, one pound but-
ter, four eggs, knead it {tiff, thape it to your fancy,
bake 1 5 minutes. -

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 fpoongrofe water, bake as No. 1.

S BE s o o S D YO ANOD Q0% i _
< No. 3. Rub one quarter of a pound butter, one
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pound fugar, fprinkled with mace, into one pound
and a quarter flour, add four eggs, one glafs rofe wa-
ter, bake as No. 1.

Gingerbread.

No. 4. Three pound fugar, half pound butter,
quarter of a pound of ginger, one doz. eggs, one glals
role water, rub into three pounds, bake as INo. 1.

4 cheap feed Cake. < S

Rub one pound fugar, half an ounce allfpice into
four quarts flour, into which pour one pound butter,
melted in one pint milk, nine eges, one gill emptins,
(carroway feed and currants, or raifins if you pleafe)
make into two loaves, bake one and half hour.

Queens Cake.

Whip half pound butter to a cream, add 1 pound
fugar, ten eggs, one glafs wine, half gill rofe water,
and fpices to your taite, all worked into one and a
quarter pound flour, put into: pans, cover with pa-

per, and bake in a quick well heat oven, 12 or 16
minutes.
B < Prie e SHAG AL s - < 0L Lot ’fmc‘ﬂkﬁ- Iy s 7w g

One pound fugar, one pound butter, one pound
flour, one pound or ten eggs, rofe water one gill, fpi-
ces to your tafte ; watch it well, it will bake in a flow
oven in 15 minutes.

 Apnother (called) Pound Cake. _

Work three quarters of a pound butter, one pound
of good fugar, ’till very white, whip ten whites to 2
foam, add the yolks and beat together, add one {poon
rofe water, 2 of brandy, and put the whole to one
and a quarter of a pound flour, if yet too foft add
flour and bake flowly. oA

 Soft Cakes in little pans.

One and half pound fugar, half pound butter, rub-
bed into two pounds flour, add one glafs wine, one
do. rofe water, 18 eggs and a nutmeg.

A light Cake to bake in fmall cups. :

Half a pound {ugar, half a pound butter, rubbed




5
into two pounds flour, one glafs wine, one do. rofe
water, two do. emptins, a nutmeg, cinnamon anad
currants.
SE’.-' ﬁvﬁur Cabke.
- 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 ﬂﬂur, roll lntﬂ {mall cakes—bake with a light

oven.

N. B. In all cafes where fpices are named, ‘it is
-fu pofed that they be pounded fine and fifted ; fugaq-
-muﬁ be dryed and rﬂlled fine ; ﬂﬂur, dryed in an
oven ; eggs well beat or wh;pped into a raging foan.

Diet Bread.

One pound {ugar, 9 eggs, beat for an hour, add to
14 ounces flour, {poonful rofe water, one dﬂ. cinna-
mon or coriander, bake quick.

R U S K.—=Tomake.

. 1. Rub _ﬂuﬂm&@mwﬂagarfthnif pound but-
te.r, to four pound flour, 2dd pint milk, pint enip-
tins ; when rifen well, bake in pans ten minutes, faft.

No. 2. 'One pﬂund fugar, osne pound buttﬁr, fix
eggs, rubbed into § pounds flour; one quart enﬂitim:
and wet with milk, fufficient to bake, as above:: ==
SENo. Onﬂ pmmd fugar, one’ peund butter, #ub-
bed mtn 6 or'8 pounds of flour; 12 eggs, one pint
tthptms, wet Tofe with milk; and'bake.

“No. 2. PiC.rufk.  Put Gifteen cggs to 4 peunﬂ's
flour and make into: Iargﬁ bifcuit ; ‘and- bﬂkeddﬂblﬁ,
or onie top of annthei'. RSN Ia.8

“No.'5. One pin¢ ‘milk, me-pﬁ}t emptms, to h&
llmd over night in fpunge, in-méFhing, melt thiree

uarters of a pounrd butter, one’pound fugar, in a-
%ﬁﬂl@r iﬂtﬂf milk add luke wm'm, and beat nﬂ it
T?femﬁll - e

No. 6. 'lhrﬂe qtf&rﬁers ‘of a pound b'LYHEP, 3 pnund
fugar, 12 on¢ quart of milk, put as much flour
28 they wﬂlgetg-a {poon of cinnamon, gill emptins,
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let it ftand dll very ‘puffy or light ; roll into finan
takes and let it ftand on oiled ting while the 6vetEa
heating, bake 1 5 minutes in a quick oveny then wafh
the top with Tugar and whites, while hot..

| _ Bifeuir. |
A e L |

J oven 1s heating, and in
the lame propostion. . .
2oty - Butter Bifcuit.
. One pint eack milk and emptins, laid into flour,
- fponges ; next morning add one pound butter
melted, not hot, and knead into as'much flower as
will with ancther pint of warmed milk, be of a fuffi-
cient confiftence to make foft—fome melt the butter
inthemilk. .~ . AT e R T,
' ' A Butter Drop.
Four yolks, two whites, one pound floyr, a quar-
ter of a pound butter, cne pound fugary twe fpoons
role water, a little mace, baked in tin pans.
PR ESICR ViR S:
v o Aor Proferving Quinces.

““Také a peck of Quinces, pare them, take out the
core with a fharp knife, if you wifh to have them
whole ; boil parings and cores with two pound froft
grapes, in 3 quarts water, boil the liqour an hour and
an half, or till it is thick, ftrain it thro® a coarfe hair
fieve, add oné and a quartér pound fugar to every
pound of quince ; - put the fugar into the firup, fcald
and fcim it till it is clear, put the quinces into the
{irup, cut up two oranges and mix with the quince,
hang them over a gentle fire for five hours, then put
them in a ftone pot for nfe, fet them in a dry cool place.

‘ool For preferving Quinces in Loaf Sugar.

- ‘Takea peck of Quinces; put themvinfo a kettie of

e

& . cold water, hang them over the fire; boil them till they:

are foft, then take them out with a fork, when cold,
pare them, quarter or halve them, if you likes take,
- their weight of loaf [ugar, put intoa bell-metal kettle
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Pr—————

or fauce pan, with one quart of water, fcald and {kim
it till it 18 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, fcald and fkim
it, take two pound of Strawberries with ftems on,
fet your fauce pan on a chaffing dith, put as many
Strawberries into' the difh as you can with the ftems
up without bruiling them, let them boil for about ten
minutes, then take them out gently with a fork and
put them intoa 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 ufe.

“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 into a kettle, let it boil

gently for four hours, then put it into pots for ufe.
To kecp White Bullace; Pears, Plumbs, or Damfons, &e.

Jfor tarts or pies.

- Gather them when full grown, and juit 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 {kim them ;
when the fruit is boiled very foft, ftrain it through a
coarfe hair fieve ; and 'to every  quart of this iquor
put a pound and a half of fugar; boeil '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. Hiy -
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To make Marmalade. v

To two pounds of quinces, put three quarters of a
pound of fugar and a pint of fpring water ; then pat
them over the fire, and boil them till they are tender ;
then take them up and bruife them ; then put them
into the liquor, letit boil three quarters of an hour,
and then put it into your pots or faucers.

To preferve Mulberries whole.

Set fome mulberries over the fire in a fkillet or pre-
lerving pan ; draw from them a pint of juice when it
is ftrained ; then take three pounds of fugar beaten
very fine, wet the fugar with the pint of juice, boil u
your fugar and fkim it, put in two pounds of ripe muf-
berries, and let them ftand in the firup till they are
thoroughly warm, then fet them on the fire, and let
them boil very gently; do them but half enough, fo
put them by in the firup till next day, then boil them
ﬁntly again ; when the firup is pretty thick, and wilk

nd in round drops when it is cold, they are done
enough, fo put all into a gallipot for ufe.

2o preferve Goofberries, Damfons, or Plumbs.

Gather them when dry, full grown, and not ripe;
pick them one by one, put them into glafs bottles that
are very clean and dry, and cork them clofe with new
corks ; then put a kettle of water on the fire, and

ut in the bottles with care ; wet not the corks, but
et the water come up to the necks ; make a gentle
fire 4ill they are a little codled and turn white ; do not
take them up till cold, then pitch the corks all over,
or wax them clofe and thick ; then fet them ina
cool dry cellar.
To preferve Peaches. . .

Put your peaches in boilin g water, juit give them
a fcald, but don’t let them boil, take them out, and
put them in cold water, then dry them in a fieve, and
put them in long wide mouthed bottles : to half a
dozen peaches take a quarter of a pound of fugaf,

K Bt
F_:E ‘

o
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clarlf it, gmur it over your peaches, and fill the bot-
tles thh and}r, ﬂ:up them clnfe, and kteﬁ ﬂ}lém 1
a clufe place. - R T
To pr%rw A’pr:mn o eneoflt
*Take your apricots and pare thén, then ftone what
you can whole ; give them a light bmliu% i a mt
of w ater, of dﬁdérﬂmg to }HJHT c[uaﬁtity 0{: rurl“'
take the welght of your ﬁ‘pTIEDH in fugar, :md takc
the hqum' which you boil ”t‘hen;l in, s your {upar,
and boil it fllT 11' ébm‘és 10 ‘a firup, nnd give tHemt 2

Tight mhﬁ ng off the feum as it nfes ‘when
fhe fi ;g és i “enduirh 3 then take up the apti-
‘cots, an ujﬁ ér thém with the jelly, and plﬁ‘“cm’pa-
101' over them, and lay them down when cald.” O,
télkc your plumbt; before they have' ftones . i them,

yqﬁ may know b}f putting a pin lhmurrh thiem,
ﬂlbh‘ ‘codle t em in- fn:m W"t'tErs ‘il thtf tlre as
green as gr 55 peel. the t‘:bd e t}:l&fﬂ a anp,.’

Yﬂﬁ niuit take e weight ¢ nﬁa
rs h‘pht

a ﬁrup . TS VouE -r;‘ul_;-vu.'-_l e L I.Llr y

them in, fet them on the fire to boil flowly, till they

be clear, fkKimming them often, and they mll be ver

gree‘n Pat them up in glafles, and keep them fbru
T prefirve Gherries. .

“Pake two pounds of clierrigs,” one p‘pﬂﬁd'? ﬁ‘h’tfn
lnlf of fugar, half a pint of fair &éater melt fore f4d-
Ez“r‘iﬂ it 3 when it is melted, Eﬁht In your Dtht:r lugar
‘and your cherrics ; then boil ther foftl nu all
fuoar be nyeleed ; then boil them htf{
thenr  take thém  off to of ‘three times mfﬂ fthake
thein, an-;l put them on agam, and let them boi faft;
and when they aré of'a good- cefour, and the ﬁrup
"iﬁll ﬂ:and t‘hc.}f are boiled enough.

ey T0 preferve Ra p:‘,ﬁ riés,
’“ ‘*(‘! u{hfmfpbemEs that are 1i£t o0 ripe, and’ E’%ﬁe’tﬁe
‘weight of (ihetn in fugar, wet your fugar with a litile
water, and put in‘your berries, anid lef thetn boil foft
ly ; take heed of breakmgjthem when they are clear,
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take them up, and boil the firup till it be thick e-
nough, then put them in again ; and when ‘I_:)h*é}f'l_aj’.é
cold, put them up in glaffes. IS
il 1o preferve Currants. e
_ Take the weight of the currants in fugar, pick out
the feeds ; take to,a pound of fugar, half a pint of
water, let it melt ; then put in your currants and let
them do very leifurely, fkim them, and take them up,
let the firup boil ; then put them on again ; and when
they are clear, and the firup thick enough, take them
off; and when they are cold, put them up in glafles,
To preferve Plumbs.

Take your plumbs before they have ftones in them,
which you may know by putting a pin through them,
then codle them in many waters till they are as green
as grals, peel them and codle them again ; you muft
take the weight of them in fugar, a pint of water,
then put them in, fet them on the fire, to boil flowly
till they be clear, fkimming them often, and they will
be very green; putthem upin glafles and keep them
A ORI W) P o
S U R . e

Take damfons when they are firft ripe, pick them
off carefully, wipe them clean, put them mnto fnuff
bottles, {top-them up tight fo that no air can get to
them, nor water ; put nothing into the bottles but
plumbs, put the bottles into cold water, hang them
over the fire, let them heat flowly, let the water boil
{lowly for half an hour, when the water is cold take
out the bottles, fet the bottles into a eold place, they
will keep twelve months if the bottles are{topped
tight, fo as no air nor water can. get tothem. They
will not keep long after the bottles are opened ; the
plumbs muft behard. . -~ .

| Currant jelly.

Having {tripped the currants from th_e ftalks, put
‘them in a ftone jar, ftop it clofe, fetitin a kettle of
boiling water, half way the jar, let it boil halfan hour,

Tl Ml
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take it out and ftrain the juice through 4 coatfe hair
fieve, to a pint of juice put a pound of fugar, fet it
over a fine quick fire in a preferving pan, or a bell-
metal fkillet, keep [tiring it all the time till the fugar
be melted, then fkim the tkum off a5 falt as it rifes.
Whean the jelly is very clear and fine, pour it into
earthen or china cups, when cold, cut white papers
jult the bignefs of the top of the pot, and lay on the
jelly, dip thofe papers in brandy, then cover the top
of the pot and prick it full of holes, fet it in a dry
place ; you may put fome into glafles for prefent ule.

To dry .Pm:bge:.- .

Take the fairelt and ripeft peaches, pare them in-
to fair water ; take their weight in double refined
fugar ; of one half make a very thin firup; then put
N your peaches, boiling them till they look clear,
then fplit and ftone'them, boil them till they are ve-
1y tender, lay them a draining, take the other half of
the fugar, and boil it almoft to a candy ; then putin
your peaches, and let them lie all night, thenlay them
on a glafs, and fet them in a {tove, till they are dry,
if they are fugared too much, wipe them with a wet
cloth a little ; let the firlt firup be very thin, a quart
of water to a pound of fugar.

To pickle or make Mangoes of Melons.

Take green melons, as many as you pleafe, and
make a brine ftrong enough to bear an egg ; then
pour it boiling hot on the melons, keeping them
down under the brine ; let them ftand five or fix
days ; then take them out, flit them down on one
fide, take out all the feeds, fcrape them well in the
infide, and wath them clean with cold water; then
take a clove of a garlick, a little ginger and nutmeg
fliced, and a little whole pepper ; put all thele pro-
portionably into the melons, filling them up with
muftard-feeds ; then lay them in an earthern pot with
the {lit upwards, and tske one part of muftard and
two parts of vinegar, enough to cover them, pouring
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it upon them fcalding hot, and keep them clofe ftop-
ped.

To pickle Barberries.

Take of white wine vinegar and water, of each an
equal quantity ; toevery quart of this liquor, put in
half a pound of cheap fugar, then pick the worft of
your barberries and put into this liquor, and the
beft into glaffes ; then boil your pickle with the wordt
of your barberries, and fkim it very clean, boilit tll
it looks of a fine colour, then let it ftand to be cold,
Before you ftrain it 3 then ftrain it through a cloth,
wringing it to get all the colour you can from the
barberries ; letit ftand to cool and fettle, then pour
it clear into the glafles ; in a little of the pickle, boil
a little fennel ; when cold, put a little bit at the top
of the pot or glafs, and cover it clofe with a bladder
or leather. To every half pound of fugar, puta
quarter of a pound of white falt.

" To pickle Cucumbers.

Let your cucumbers be fmall, frefh gathered, and
free from fpots ; then'make a pickle of falt and wa-
ter, ftrong enough to bear an egg; boil the pickle
and fkim it well, and then pour it upon your cucum- .
bers, and ftive them down for twenty four hours ;
then ftrain them out into a cullender, and dry them
well with a cloth, and take the beft white wine vine-
gar, with cloves, fliced mace, nutmeg, white pepper
corns, long pepper, and races of ginger, (as much as
you pleafe) boil them up together, and then clap the
cucumbers in, with a few vine leaves, and a little falt,
and as foon as they begin to turn their colour, put
them into jars, ftive them down clofe, and when
cold, tie on a bladder and leather.

Alamode Beef.

Take a round of beef, and ftuff it with half pound
pork, half pound of butter, the {oft of half a loaf of
wheat bread, boil four eggs very hard, chop them up;
add fweet marjoram, fage, parfley; {ummerfavory, and
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one ounce of cloves pounded, chop.them all toge.
ther, with two eggs very fine, and add a gill of wine,
fealon very high with falt and pepper, cut holes in
your beef, to put your ftuffing in, then flick whole
cloves into the beef, then put it into a two pail pot,
with fticks at the bottom, if you wifh to have the -
beef round when done, put it into a cloth and bind it
tight with 20 or 30 yards of twine, put it into your
pot with two.or three quarts of water, and one gill of
wine, if the round be large it will take three or four
hours to bake it. '

Tor dreffing Codfifh. .
 Put the fifh firlt infsgﬂﬁi waggf and wafh it, then
hang it over the fire and foak it fix hours in{calding
water, then fhift it into clean warm water, and let it
fcald for one hour, it will be much better than to boil.

- Toboilall kiuds of Garden Stuff.
In drefling all forts of kitchen garden herbs, take
care they are clean wathed ; that there be no fmail
{nails, or eaterpillars betw

‘between the leaves 3 and that all
the coarfe outer leaves, and the tops that have re-
cejved any injury by the weather, be taken, off 3 next
wafh them in a good deal of watery and put them
into a -cullender to. drain, care muit likewile be
taken, that your: potior fauce pan be clean, well tin-
ned, and free from fand, or greale. foknrtd
o To keep Green Peas till Chriftmas.

- Take young peas, Ihell them, put themin a _cul-
lender to.drain, thenlay a cloth: four or {iyﬂ.'tinies
doubleon a table, then fpread them on, dry them ve-
ry well, and have your bottles ready, fill them, cover
ghem with mutton. fuet fat when itis a litle foft; fll
the necks almoll to. the top, cork them, tic a bladder
and a leather overthemand fet them in a dry cool
- Take your beans and ftring them, cutin two and
then acrefs, when you have done them. all, fprinkle
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¢hem over with fafﬁ’?ﬁﬁf thEm tagethey, as {oon as
your water boile put them in and make them boil up
quick, they willbefoon done and ‘they will look of a
berter green than wWhen growing in’the gardeny if
1]_—1133» are very '}‘t’}'ﬂﬁg,;- only break O”E thﬂ _Eﬂﬂﬂ, thEI_l
break in two and drefs themin the fame manner, ~

. "To-boil broad Beons. 509 5 '

Beans reéquire a great deal of warer and it is rot
beft to thell them till juft before they are veady to go
into the pot, when the water boils put them in with
forie picked pariley and fome falt; mike them boil up
guick, Swhen ‘you- fee-them begin to fall, they are
doné enongh, itrain' thém off, garnith the dith with
boiled pariley and fend plain butter in a cup or boat.
e:tiglrifj'-li"g;}-r.faif,"f A3 -.-f_* Tﬁ‘;éﬂt;ffh.?@ﬁ;’. s Tew '.""If'!.:.f;'_f'.“? v
T Hen your peas atre %‘éﬂed-’- and ‘the water Boils,
which fhould notr be& much more than will cover them,
put-them in with'a few leaves of mint, as foon as they
boil pat it & préce of butter as bigas 2’ walaut, and

ftir them about, when they ate done enough, {train

themn ‘off}, and {prinklein a little fajt; fhake them till
the water drains off; fend them hofto the- table with
meitéd butter m-a cup’or boat. - S0 €5 mooen
i s Yo borl Afparagus. ' '
Firft cut the white ends off about fix inches from
the head, and fcrape them from the green part down-~
ward very clean, as you fcrape them, throw them in-
to 2 pan of clear water, and after a listle foaking, tie
them up in fmall even bundles, when your water
bails, put them in, and boil them quick ; but by over
boiling they will lofe their heads ; cuta flice of bread
for a toaft, and toaft it brown on both fides ; when
your aiparagus is done, take it up carefully ; dip the
toalt in the afparagus water, and fay it in the bottom
. of your dith; then lay the heads of the alparagus on
it, with the white ends outwards ; pour a little melg-

ed butter over the heads; cut an orange into fmall

picces, and ftick them between for garnifh.
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To boil Cabbage.

If your cabbage is large, cut it into quarters ; if
{mall, cut it in halves ; let your water boil, then put
in a little falt, and next your cabbage with a little more
falt upon it ; make your water boil as {oon as pofiible,
and when the ftalk is tender, take up your cabbage
into a cullender, or fieve, that the water may drain
off, and fend it to table as hot as you can. Savoys
are drefled in the fame manner.

For brewing Spruce Beer.

Take four ounces of hops, let them boil half an
hour in one gallon of water, ftrain the hop water
then add fixteen gallons of warm water, two gallons
of molaffes, eight ounces of eflence of fpruce, diffol-
ved in one quart of water, putit in a clean cafk, then
fhake it well together, add half a pint of emptins,
then let it ftand and work one week, if very warm
weather lefs time will do, when it is drawn ofl to bot-
tle, add one fpoonful of molafles to every bottle. .

> T I 0 .Emptrm. v

Take a handful of hops and about three quarts of
water, let it boil about fifteen minutes, then make a
thickening as you do for ftarch, {train the liquor,
when cold put a little emptins to work them, they
will keep well cork’d in a bottle five or fix weeks.
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