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A Bl of Fare for every Month in Hw Year,

IN M&PCH
~ . DHINER:

Rﬂﬂst Ea;f and horse. tadish, 10, gq{msh th:: I.'].J.':.I'.i‘ m{r ﬁs& wuh-
epg siuce, ~and. pmtmnes or par&mps, \.mh mﬂited butter, ﬁmﬁﬁy
soup . DT
Or ,~ Ham and ﬁ=w£s rnasten - marrow, pﬂddmg.; -

Or, Lz OF mutlcn. boiled, with turnips.and caper sauce: eod-
boiled, with D}’Ster saucc, _and garmﬁhﬁd wnh ht}r& raﬂlsh, a

!;rmdnpnddzﬂg
l-.“rU PPER

f .;s::e:rilﬂp or. E;u:cl ﬂ_}'ﬂzfﬁ ' Jeg uf damb, wuh ﬁym,ﬂf& rﬂi"t's"’-anﬁ_'_'
rurt, e
Qi Fricasee of - (..nxr.amhs lamh SIGEE@, und **,rnamhrea.ds*
pafrecr; pu’l agid marvow 4‘4?5:@#, | | =

TR . I&ﬁiﬂ F‘fﬁ’%&h:{hg. - | .
C oty o PENNER. 1
 Ham and. Chichens roasted, with gravy sauee: & P;Eﬂﬂ of bﬂil-:éi

béef, and carrots and greens, ©
Or,—A roasted shoulder of wveal stuffed, and melted butter: a

legr ufpvni boiled, andﬁimreﬁua'dmﬂ .
Gr ,—A dish of Jesky (as in seasmn)* voast beef pornished with

hﬂfﬂﬁ-l‘&dlﬁh and plumb pudding,

SUPPER.
Fricases of Tamb-stones and. sweetbrsads, or suckmg rabbitg 4
voisted pigeons and asparagus.
Ory—Boiled fowls and baeen, or-pickled pork, with greens and
bu ttor mﬂlmd., a hﬁmﬂd pz’ramﬂ} ;:’?midzfzg ortaris, o

| E - DENNE&. S A |
Bts:ijaa:;fa, ouru:h herbs well boiled; ﬁ&er of Ermﬁ’ 'e.'a.ell stuf"ed
androasted ; 2 Aam boiled.
Oy -—Rumﬁ of Jegf” salied and beiled, with a summer: cabbages
Sresi sadmon boiled; em& im—:d smelts to- gmm;h the di sh, with lub.
aster or shrimp sauce. |
Or,—Saddle of ﬁ.mmf* masr:f:d wuh a spring sai!ad and a disgh

{}f mh
SU PPER.
Br*céhﬂgs rc:rastﬁd wuh grav:,r saiice Smfd’; m{égpg! with L’;}Elﬁh-

yOOmSs, &IC, faris,
Or, ..._Greﬁ (Gogse, with gravy sauces Eﬂf”ﬁf‘ﬁf eels e tavis.



A BILL OF FﬁRE
FOR EVERY MONTH IN THE YEAR.

N0y, VTN f 000,

w&mlwpﬂﬂﬁﬂﬂg"ﬂum“ E _ . L
IN FANUARY. -
| meLR o A
'.EEL'F SGL'P ‘made of bnsket r;u: beef; and the bfef sf:ved up

in the dish.’ ‘?"z;rﬁfp ard’ ﬁéme I’G:.S'ﬁd wuh gravy ‘and ‘onion’
52uC€ “minced-pics. - »
O, —-Acﬁ&mze of beef boiled; and’ carrdis and savoys, with me]t-
ed hm er; ham and fewlsroasied, with rich gravy; zarts.
or, —Vermicelli Soup ; fore quarier of lemb and sallad in season ;-
Jresk ma'nzwa, 2 st.‘.‘ﬁa::em quantity", bmled with smelts fried,’ ﬂﬂ{i

Jobster sauce ; mitnced ples. . Sy

SUPPER, .. . .

i

Chickens fricaseed § weld duchs with n,.h grav}r saum, a pmce m:

sturgeon or brawn, and minced f;fs ,
Or,~=A hore with a pudding in its bel!}, and . astmrg gravy and
claret sauce ; #en turley boiled w:th o ster sauce and onionsauce}.

én:z:s'n or minced ples,
| e IN FLBRU&RF o

Chine or saddle of muitoit mfasfed mth m'n‘:h.i*s » {f’s émfﬁ i‘.ﬁii-

ed ar:d pniled, garn. LH"'E with hrrl ed H"Efs {}f hal::ur and with

'_.bf'amn :r.asl:ed with pars'ey and batter, sais, pepper, and a htile vine
‘egar; the tongue shtand laid upon the h{aﬁaﬂ, a bails igmd:a’;

f?f' g ane; and. ;ﬂwfs r@as;ﬁd wath gmvy sauce 3 Je,_r, of Jc:mé
“boiled, with-spinach. N g
O, —-z'%. ‘piece of fresh salmon, nh lqbs*er sauce and ﬁ-armahed

with fried smelts and Jlounders ; chick:ns rmathd and ﬂsﬁﬂ?ﬂgfﬂ,

with gravy and plain bu:ter. o L

ST PPER

S«‘ntcé collops dﬂf."auﬂgs ‘with rich’ gr ir?; mzﬂcfdprfs
7 ——Fried Soals vith shrimp sauce 3 fore quarier gf!ﬂf’:é mast-
r:d wath mint sauce; dish of faris and cusiards,

'
" L]

'
)



A Bill of Fare for every Month in the }"—"mr.

IN FUNE.
DINNER:
Leg of grass lamb boiled, with. capers, carrots and turnips
shoulder ormeck nf venison rnaate& wnh rmh gravy and- claret sauce:

MATT O pudding,’ -
O, —Saddle of g} ass chmé roas tﬂd w:th mint gauce aﬂd turmps s
surbot boiled, with shiimp and aﬂchm}r sauce: aguaking pudding.

U7, Hﬂﬂﬁcﬁ of szmn maated mth nch gravy aﬂd r:[an:t
sauce: faris.

SUPPER.

Fricasee of }ﬂung rabb;ts :mast ﬁw!s zm:% gravy sauce s gaaseafr-
?}’ tarts,

07, <Mac el hmled wuh p]:u-ﬂ ’autter and ma t'krr::l herbs leg
wr!zzmé boiled and &pmach

ﬂ?}ULY
0 DINNER. "

G?een n*aﬂs* wu;h gravy szace s mect: of ﬂfﬂZ hm}ed w;th éamﬁj
ﬂ‘lﬂ ,;rrzsm S

Or,—Roasted Pig, with proper sauce of gravy and brains pretty

well seasmed mackre!/ boiled, with melied burter and herbs:
green peass.

Or —Mackrel boiled, with melted bu}i:r=r and herbs: fore quar-
teir of lamb, with sallad c:f coss lettuce, &e, |

‘SUPPER.

Chickens roasted w:th gravy or egg sauce: lobsters or prawnss
green goose,

@r,—St:wed Carp: ducklings, with gravy sauce, and pease.

ﬂVﬂM&T
DIN NER o

Hﬂm anﬂ ﬁrw!s roasted, with gravy sauce s &am.

Oy, ——Heck of Venison, “with gravy and claret sauce: fresh salmon
with lobster sauce : ﬂppa’e pie hot and buttered,

Or,—Beef -a-lo-mode: green pease; haddock boiled, and fried
saﬂfs or ﬁounders to garmsh the dish, - x

SUPTER, |
Whnta Jr.;msee nf' chickﬂnﬂ green pease ; a"ucés ruﬂsted wuh
gravy .sauce, -

Or;—Chickens or pigeons yoasted, wih asparagus: mzz:ﬁﬂf es,
with meited butter,



A Bull of Fare for-every Month in the Year.

IN SEPTEMBER.

C o e - DINNER. | | .
Green pease soup s breast of veal roasted: boiled plain pudding.
Or,—A lzg of lamb boiled,, with. turnips, spinach, and caper.

sauce: goose roasted, with gravy, mustard, and apple sauce: and

pigeon pre, ot hmmmiiegian
g 31‘ _ - SUPPER. |
Boiled pulets, with oyster sauce, greens and oacon: dish of
fried soals. . f B A
Or ,—A leveret, with gravy sauce ; wild ducks, with gravy sauce
and onion sauce : apple pie, - - -
. "IN OCTOBER.
DINNER, | RURRCY
Cod’s head, with shrimp and oyster sauce ¢ knuckle of veal and
bacon, and greens. R L e .
Or,—A leg of mutton boiled, with turnips and caper sauce :
Scotch collops: fresh salmon beiled, with shrimp and anchovy szuce.
Or,—Calf’s head dressed tartle fashion: roast beef, with horse-

raddish + beef soup. S
o SUPPLER.

Wild ducks, with gravy sauce: scolloped oysters: ‘minced pies,
Or,—Tried smelts, with anchovy sance: boiled fowl, with oy-
stex sauce : minced pies or. farts. ’
IN NOVEMBER.
SR . DINNER, . o
A roasted goose, with gravy and apple sauce, and ‘mustard ¢
cod’s head, with oyster. sauce : minced paes,
Or,—Roast tongue and udder: roast towls; and pigeon pic.
SUPPER. S -
Stewed carps calf’s head hoshed: minced pies.
T U IN DECEMBER. v
o TTUUPINNER, T
Ham and fowls roasted, with greens and gravy sauce: gravy,
soups fresh salmon, garaished with whiting  or trout fried, and -
witll'jn anchovy sauce. - S

Or,—Cod’s head, with shiimp.and oyster sauce s roast beef, gar-
wished with horse raddish: and plumb. pudding boiled. L

Or,—Roast beef with horse vaddish, marrow pudding, "-ﬂﬂd--'
Scotch collops. S | e
SUPPER.

Brawn: pullets boiled, and-oyste: sauce:: minced pies. L
Or;—Broiled chickens, with mushrooms; a hare or wild ducks, -
with rich gravy sauce s mainced pies,



THE

FRUGAL HOUSEWIFE.
 CHAP. I
OF GRAVIES 4ND SAUCES.

- T L S
No. 1. 1o dra:ic Gravy.

CUT a piece of beer into thin slices, aud
fry%;_th'em,-_b-rpwm,_i-n a.sfew-pan, with two or
three onions, and two or three Ican slices of
bacon ; then pour to it a ladle of strong broth,
rubding the brown from the pan very clean;
add to 1t more strong broth, claret, white
wine, anchovy, and a faggot of sweet herbs;
season It, and stew itvery well,  Strain it off,
and keep it for use. B |

No. 2. 7o male White Grasy.

Take partof aknuckle of veal, or the worst

part of a neck of veal, boil about a pound of
B



T4 OF GRAVIES,

this in a quart of water, an onion, some whole
pepper, six cloves, a little salt, a bunch of .
sweet herbs, and half a nutmeg sliced ; let
them boil an hour, then strain off the liquor, .
and keep it for use, |

No. 3. 4 Gravy without Mear.

Take a glass of small beer, a glass of wa.
ter, an onion cut small, some pepper and salt,
and a little lemon peel grated, a clove or two, - -
a spooniul of mushroon liquor, or pickled & -
walnut liquor; put this into a bason; then
take a piece of butter, put it in a sauce-parn, -
and set it on the fire, that it may melt; then .
dredge in some flower, and stir it well till the
froth sinks, and it will be brown, put in some
sliced onion, then put your mixture to the .
brown butter and give it a boil up.

No. 4. Gravy for a Turkey or Foswl.

XLake a pound of lean beef, cut and hack -
it, then flour it well, put a piece of butier asg
.hig;as--Aa_'hen’?s-re,gg'-‘intn.avstewrpan; whenitis
melted, put in your beef, fry it on all sides a
little brown, then pour in three pints of boil-
Ing water, and a bundle of sweet herbs, two
or three blades of mace, three or four cloves,
twelve whole pepper-corns, a little bit of car- |
rot, a little crust of bread toasted brown;
cover it close, and let it boil till there is about
a pint or less, then season it with salt, and
strain it off, |
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No. 5. Gravy to make HMutton eat like Venison.

‘Take a woodcock or snipe, that is stale,
(the staler the better) pick it, cut it in two,and
hack it with a knife ; put it into a stew-pan,
with us much gravy as you shall want, and
let it simmer for half an hour; then strain
the gravy for use.. This will gwe the mut-
ton so true a ﬂaveur Gf ‘game, that no one
can tell it from venison.

No, 6, vay fer a F ow! wkm Jazz ﬂ!cl‘fﬁd‘ :w.
- Meat ready.

Take the neck, liver, and grzzard bml
them in half a pint of water, with a little piece
of bread toasted brown, a little pepner and

salt and a little bit of thyme. Let them boil
tiil‘ there isabout a quarter of'a pint: then
pour in a glass of red wine, boil it and strain
it ; then bruise the Iiver well in, and straln it
again; thicken it with a little piece of buttu,r
relled in flour, and it will be very good.

No. 7. 70 make a sitrong Fish Graony.

Take two or three eels, or. any fish you
have, skin or scale them, gut them and wash -
thein from grit, cut them i into little pieces, put
them 1nto a sauc-pan, cover them with water, .
a little crust of bread toasted brown, a blade
or two of mace, some whole pepper, a few
sweet herbs, and a little bit of lemon -peel
Let it boil till, it 1s rich and good, then
have rveady a piece of butter, acmrdmg
to your gravy; if a pint, as. big as a walnut.
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Melt it in the sauce-pan, skake in a litile
flour, and tossit about tiil it is brown, and then -
strain in the gravy to it. Let it boil a few
minutes, and it will be good. |

No. 8. To muke Essence of Flam.

Take off the fat of a ham, and cut the lean -
in slices, beat them well, and luy them in the .
bottom of a sauce-pan, with slices of carrofs, -
parsnips, and onions; cover vour pan ard set
it over a gentle fire; let them stew tiil they -
begin to stick, tien sprinkie on a litde flour,
and turn them; moisten them with broth and
veal gravy. Season them with three or four
mushroons, as many truffles, a whole leek,
some parsley, and half a dozen cloves; or in-
stead of a leek, a clove of garlic. Putin some
crumbs of bread, and let them simmer over
the fire for three quarters of an hour; straip
the liquor, and set it aside for use.. - Any pork
or ham that 1s well cured will answer the purs
pose, |
- No. 9. 7o make a sianding Sauce. |
~ Take a quart of claret or white wine, put*
it in a glazed jar, with the juice of two le-
mons, five large archovies, some Jamaica pep-
per whole, some sliced ginger, some mace, a
few cloves, a little lemon-peel, horse-raddish
sliced, some sweet herbs, six shallots, two . -
spoonfuls of capers, and their liquor, put all
these in a linen bag, and put it into the wine, ‘
stop 1t close, and set the vessel in a kettle of -

L]
..
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hot water for an h'c:f,ur,l'a;nﬂ';kee‘p” itina wari_n ,
place. A spoonful or two of this liquor is
good 1n any sauce, .o -
No. 10. 70 make Sauce for roasted Meat..
Take an anchovy, wash it very clean, and
put to it a glass of red wine, a little: strong
broth.or gravy, some nutmeg, one shallot shred
and the juice of a Seville orange’;  stew these
together a little, and pour-it to the: gravy. that
runs from your meat: - - |
No. 11. To make sauce for Savoury Pies.
Take some gravy, some anchovy, a bunch
of sweet herbs, an onion, and a little mush.
room liquor; boil it a little, and thicken it
with burnt butter; then add a little claret,
open your pie, and put it in. This serves for
mutton, lamb, veal, or beef pies.
No. 12. To make Sauce for a sweet Pie.
Take some white wine, a little lemon juice,
or verjuice, and some sugar; boil it, then beat
two eggs, and mix them well together; then
open your pie, and pour it in. . This may be
used for veal or lamb pies.

No. 18. To make Sauce for Fish Pies. -
Take claret, white wine and vinegar, oyster
‘liquor, anchovies, and drawn butter; when -
the pies are baked, pour it in with a funnel,

No. 14. To melt Butier Thick.
Your saucejan must be well tinned, and

very clean, Just moisten the bottom with as
B 1
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small & quantity of water as possible; not above
a spoontul to half a pound of butter. You
may or may not dust the butter with flour: it
is better not to flour it. Cut the butter in
slices;, and put it into the pan a little before
the water becomes hot. As it melts, keep
the pan shaklnﬂ* one way frequently; and

when 1t 1s al melted let it bmi up, and it will
be smooth, fine, and thick,

No. 15. 70 burn Butter,

Put two ounces of butter over a slow fire,
in a stew-pan or sauce-pan, without water.
When' the butter is melted, dust ona little

flour, and keep it stirring till it grows thick
and brown,.

No. 18. Tomake Muskroem Sauce for J'hile
Fowls. o

‘Take a pint of mushrooms, wash and pick
them very clean, and put them into a sauce—'
pan, with a little salt, some nutmeg, a blade of
mace, a pint of cream, and 2 '-'Fﬂﬂd piece of
butter rolled in flour.  Boil 1heaia all together

and keep stirring them ; then pour your sauce
into the dish, and garmsh with lemon.

No. 17. Mushroam Sauce jfor White P:}m’s
- boiled.

"Take half a pint of cream, and a quarter of
a pound of butter, stir them together one way

till it is thick ; then add a spmnfu] of mush.
‘toom pickle, pickled mushrooms, or fresh if
you have them. Garnish only with lemom
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No. 18. To make Celery Sauce, for roasied or
boiled Kowls, Turkiesys Partridges, or other
Take a large bunch of celery, wash and
pare it very clean, cut it into little thin . bits,
and boil it softly im a little water g1l it 1s ten-
der; then adda little beaten mace, some nut-
meg, pepper and salt, thickened with a good
plece of butter rolled in flour; then boil it.up,
and pour itin the dish. 50 e
. No. 19." 70 make brown Celery Sauce.
Stew the celery as above, then add mac®
nutmeg, pepper, salf, a p-ic:ce of butter rﬂl}ed
in Aour, with a glass of red wine, a spoonful
of catchup, and halfa pintcf good gravy ; boil

all these together, and pour into the dish.
Garnish with lemon.

No. 20. Tomake Egg Sauce for roasted Chick-
Lot o, (ESe
Melt your butter thick ard fine, chop two

or three hard-boiled eggs fine, put them nto

a bason, pour the butter over them, and have
cood gravy in the dish,

No. 21. Shallot Sauce for roasted Forwis.

 Take five or six shallots, peel and cut small;
put them into a sauce-pan, with two spoon-
fuls of wl.ite wine, two of water, and two of
vinegar; give them a boil up, and pour them
into the dish, - with a little pepper and salt,
Fowls laid on water-cresses are very good withs
put any other sauce, . : -
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No. 22. Shallot Sauce for a Scrag of Mutton
boiled. |

Take two spoonfuls of.the liquor the muttos

is boiled in, two spoonfuls of vinegar, two or
three shallots cut fine, with a little salt; pug it
Into a sauce-pan, with a piece of butteras big
as a walnut, rolled in a little flour; stir it to-
gether,and giveitaboil. For those wholove
shallots, it 1s the prettiest sauce that can be
made to a scrag of mutton.

No. 23. Tomake Lemon Sauce for boiled Fowls.

Take a lemon, pare off the rhind then cut-
it into slices, cut it small, and take all the
kernels out ; bruise the liver with two or three.
spoonfuls of good gravy, then melt some:
butter, mix all together, give them a boil, and
cut in a little lemon-peel very small.

No.24. 4 pretty Sauce for a boiled Fowl.

Take the liver of the fowl, bruise it with a .
little of the liquor, cut a little lemon-peelfine, .
melt some good butter, and mix the liver by
degrees ; give it a boil, and pour it into the.
dish. |

No. 25. To make Onion Sauce. |

Boil some large onions in a good deal of -
Water, till they are very tender; put them in-
to a cullender, and when drained, pass them -
through it with a spoon ; put theminto a clean
-Saucepan, with a good piece of butter, a little -
salt, and a gill of cream: Stir them ovey thie -
hre till they are of 3 good thickness,
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No. 26. 70 make Apple Sauce. |

‘Take as many boiling apples as you chuse,
peel them, and take out all the cores; put them
in a2 sauce~pan witha llttle water, a few cloves,
and a blade of mace ; simmer them till quite
ioft.  Then strain off all the water, and beat
them up Wlth& little bmwn sigar and ﬂutter

No. 27, erm’ ar Pap-mme

Take a pint of water, put in 2.good prece
of crumb of bread; a blade of mace, and a
little whole pzpper; beil it for eight or ten
mmutes, ‘and then pour the water off; take
out out the spice, and beat up the bread with
a little butter,

No. 28. Adint Sauce.

Take young mint, pick and wash it clean;
then shred it ﬁne, put it into a smal] bason
sprinkle it well with sugar, and pour in vinegar
to }'O‘LII‘ palafe |

No. 29. Parsley Sauce.

Tie [)‘Ci!‘hlﬂy' up in a bunch, and boil it till
soft; shred it fine, and mix it with melted
butter. |
No. 30. To make Parsley Sauce in Winter, when

 there is no Parsley fo be got.

Take a little parsley-seed, tie it up’ N a
clean rag, and boil it for ten inu_tes in a sauce-
pan; then fake out the s?eds, and let the
water cool a little. Take as much of the li-
quor as you want, dredge in a little flour, and
then. put in your butter and melt it.  Shred a
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£

pour it into a bonat.-
' No. 31. To make Lobster sauce.

Take a lobster, bruise the body and.spawn
that isin the inside very fine, with the back
of a spoon; mince the meat of the tail and
claws very small, mélt your butter of a good
thickness, put-in the bruised part, and shake
1t well together;. then putin the minced meat,
with a little nutmeg grated, and a spoonful of

white wine; let it just boil up, and pour it

little b iled spinach, and put it in also; and

into boats, or over. your fish.
-+ No. 82, To make Shrimp sauce.
Put half a pint of shrimps, clean picked;
~into a gill of good .gravy; let it boil with a
lump. of. Butter rolled. in flour, and a spoonfi
of red wine, . | |
| No. 83. To make Oyster sauce. |
Take a pint of oysters that are tolerably.
large ;. put them into a saucepan with their
own liquor, a blade of mace, a little whele
“Pepprr, and a'bit of lemon:peel ; let them stew |
over the fire till the oysters are plum P pour
all into a clean pan, and wash them carefully -
one by one, out of the liquor; strain about &,
gill Ol‘y the hiquor through a fine sieve, and the
“same quantity of good gravy, cut half a pound
of fresh butter in pieces, roll.up some in flour, -
and then put in all to your-oysters; set it over.:
‘the fire, skake it round often till it boil, and *
add aspoonful of white wine ; let it just boily
‘and pour it into your bason er boat.—NMany
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people add an anchouy, which greatly enriches
che sauce. |
No. 34, Tomake Anchovy sauce.

Strip an anchovy, bruise it very fine, put it
into half a pint of gravy, a quarter of a pound
of butg:rrolled in flour, a spoonful of red wine,
and a tea spoonful of catchup; boil all toge-
ther till it is properly thick, and serve it up.
Add a little lemon juice if you please. .

No. 35. To make a good Fish sauce.

Take half a pint of water, two anchovies
split, a clove, a bit of mace, a little lemon®
peel, a few pepper corns, and a large spoon-
{ul of red wine; boil all together, till your an-
chovy is dissolved ; then strain it off, and thick-
en it with butter rolled in flour. This 1s the
best sauce for skate, maids, or thornback.

N. B. For other particular Sauces see the
receipls for differeut dishes. |
OF ROASTING.
e OERCNT
lzeneral Rules to be observed in Roasting.,

YOUR fire must be made in proportion to
thc plece you are to dress; that is, if it be a
httle or thin piece, make a small brisk fire,
that it may be done quick and nice; butif a
large joint, ebserve 1o lay 2 good fire o cake,
and let it be always clear at the bottom. Al
alewing a quarter of an hour for every pound
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of.meat at a steady fire, your expectations
will hardly ever fail, from a sirloin of beef to a
small joint: nevertheless, I shall mention some
few observations as to Beef, Mutton, Lamb,
Veal, Pork, &c.
' BUTCHER'S MEAT.
| To Koast Beef. =
. If it be a sirloin or chump, butter a piece
of writing-paper, and fasten it on the back of
your meat with small skewers, aad Jay it down
to a soaking fire, at a proper distance. Ag
soon as your meat i1s warm, dust on some flour,
and baste it with butter; then sprinkle seme
salt, and, at times, baste it with what comes
from it. About a quarter of an hour before
you take it up, remove the paper, dust on g
little flour, and baste it with a piece of butter,
that it may go to table with a good froth.
Garnish your dish with scraped horse-radish,
and serve it up with potatoes, brocoli, French
beans, cauliffower, or celery.
: To roast Mution.

If a chine, or saddle of mutton, let the kil
be raised, and then skewered on again; this
will prevet it from scorching, and make it
€at mellow: a quarter of an hour before you
take it up, take off the skin, dust on somé
tlour, baste it with butter and sprinkle on a
lutle salt. ~ As the chine, saddle, and leg, are
the largest joints, they require a 'stronger: firé
than the shoulder, neck orloin. Garnish with
seraped horse-raddish; and serve it up with
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potatoes, brocoli, French beans; cavlifiower,
water-cresses, horse-radish, plC led cabbage
and other pickles, | 5

‘Serve up a shoulder: of murian wzth omen
sauce.—dee lhe sauce ..:f'!rtzck.s, \cu '

Tﬂ ?“Qm‘f ﬂi’ffﬂm}i f e:amma FH&/H(NZ. -

Take ahmd quarter of far mutten and cut
the legs like a haunch; Jay it'in a pan wirh
the back side of it duwn* Pﬂm a l‘mﬂle of red
wine over it, and let it lie [chiv four. imum
'then spit-it, and baste it with the sam- hqur;r
and butter a!l the tive it is roasting, at a gan
]-HLL fire, and two hours and a half ’i‘-hi dn
it.  klave a httie good gravy m a boar, and
currant jelly in am}thu.—-—iﬁc No. o, or No.
v.—A good fat neck of muton eats finely
done thug‘ | |

A Shoulder or Leg. of J[m’.{m stafjed.

Stuff a leg of ‘mutton with : mutton mciﬂr
salt, *}eppfr nutmcg, orated bredd, mriwtm
of eggs; then stick 1t all over wiil cloves,
and roast :t ; when it is about half done, cut
off some of the urder-side of thv fleshy end
in little bits; put rhose into a pif kin with a
pint of mr:ter*; Iigaor and all, a htde salt and
mece, and h'al{" a. pint of hﬂt water ; ‘sfew
them till half .the Ilqunr 18 wa&u‘:d then put
in a piece of butter rolled in ﬂﬂur, shake alj
together, and when the mutton is enough;
take it up; ;. pour the sauce over-it, and aemi
it to tabh‘e

['i'
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T roast a Breast of Mo lton with Forc'd-mead.

A ‘breast of mutton dressed. thus ig very
good ; the forc’d-meat must be put under the
ssin-at the end, and then the skin pinned down
with thorns ;. ‘before you dredge it wash it over-
with a bunch of feathers dipt in eggs. Gar-
mish with lemon ; and put good gravy in the
dish.—The force-meat may be the same as in
-~ Toroast a Tongue, or Udder.
Parboil it first, then roast it: stick eight or
fen cloves about it; baste it with butter, and
send if up with gravy and sweet sauce. An
udder eats very well done the same ‘way. -

Lo roast Lamb.

Lay it down to a clear good fire that will
want little stirring : then haste it with butter,
and dust on a little flour; baste it with what
falls from it: and a little before you take it up,
baste it. agajn with butter, and .sprinkle on a
little splt; snd parsley shred fine.” Send it up
tu table with a nice sallad, mint sauce, green
peas, Irench beans, or cauliffower. See
saice, No, 28. "~ - |
._ o roast Veal. |

~ When you roast"the loin or fillet, paper. the
udd:rof the fillet to preserve the fat, and the
back.ef the loin to preventit from scorching
lay the meat at hrst some distance from the
fire, that 1t may soak; baste it well.with but-
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ter, then dust on a lmle ﬂ’)L.l* | \’Vlwn it has
suaked some time, ‘draw it near. thL ﬁltﬂ“a and
a httle before you take itup, baste it again.
Most 'pe@p‘ira chuse to' st uff a ﬁ!l:...t I‘he
breast you must roast with the caul on, and
th2 sweet-bread skewhrud on’ ‘the back -side,
When it is uca.r’mmugh ‘take off the caul,
and baste it with butter,  Itis prup”r to ha&e
a toast nicel - bﬂtud :‘:‘mj ]3-1(1 m thz dish with
a loin of wveal, - garmsh 'mh emon amd b'?srf
bemes L -

fh: ﬂtu{:ﬁnﬁ' 0? a ﬁlla:*t oF vm] is made in
the fo Inwm,.; manner: take about a pound of
grated bread, halfa pound of suet,some parsley
shred fine, thime, marjoram, or savary, which
you like Dest, a little” srated nuirn'urqg_;ﬁr leton-
peel, pepper ¢ and salt, and mix these well to-
épu..ﬂ'ﬁ-&ﬁ“ with whites and yoiks of eggs.

M u ?‘acm‘z‘ Pork.

Pork: lequ ires more ‘doing than any other
meat 3 and itis best to sprinkle it with a little
galt the night before you usz it, (except on the
rind, wh:ch must never be 5alied) and hang it
up; Dy that means it will take off the mmi‘
MLL.J? taste.

When youroast a chine GF Pork, lay it down
to a good fire, and at a proper dm?nce, that
it may be well soaked. |

A sparc-rib 1s to be roasted with a fire that
15 not too strong, but.clear: when vou lay it
down, dust on wme Hour, and baste it with
butter: a quarter of an hour before you taka
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it up, shred seme sage small ; baste your pork,
aist on the sage, dust on a little {lour, and |
sprinkle a hittle salt before you take it up. .
A loin mnust be cut on the skin in smaH
sireaks, and then basted, but put no flour on,
which would make the skin blister: Be care-
ful that it 1s jointed befc;-ﬁ.. you lay it down t@
tlye-fire. |
A leg of Pork is often roasted with sage and |
otign shred fine, with a little pepper and salt,
and stoffed at the kndf,'!-,.le, with gravy in the
d:sh: But abetter way is this : parboil it first;
and take off the 'skin ; lay it down to a good

clear fire, baste it with butter, then shred

some sage fine and mix it with pepper, salt,
nutmeg; Cand bread crumbs s ; strew this overit
whilst 1t is roasting 5 Baste it again with but-
ier just betere vou take 1t up, that it may he =
of a finz brown, and have a nic2 froth: send’
up some good gravy in the dish, and serve it
up with apple suuce anc potatoes.—38ee swuce,

}il}...-_x*""h L | _
To stufi” a Cliane of Pork,

Make a stulling of the fat leaf of pori, p'zr- |
slav, thyme, sage, eggs, and crumbs of bread,
BCRSON 1t W!ih pepper, salt, shallotes and nuia- .
meg, and stutf it thick; then roast it gently,
and when it is about a quarter roasted, cut the
skin in'slips,  Serve it up with app ¢ sauceas -

n the fureﬂmng receipt.
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{foroast-a Pjo, -~

Spit your pig, and lay it down to a. clear
fire, kept good at both ends: Put Into the belly
n few sage leaves, a little pbepper and salt, a

small crust of bread, and a Ebit of butter: then
sew up the belly: flour it al] ﬁ'i';érf_'..:'.j_e'_i"-}r"WE’JJ&
and do so till the eyes begin tostart. When
you find the skin is tight and Crisp, and the.
cves are dropped, put two plates into. the
dripping p an, o save w hat gravy comes from
1t: put-a quarter of'a pound of butiter into
2 clean coarse cloth, and rub all over it £i]) the
Hour 13 quite taken off; then tule it up into
vour dith, take the sage, &e. out of the bel.
iv and chiop it small; cut off the head, open
15, and take out the brains, which chop, and
put the sage and ba‘ains ir:ftu half a pint of
good gravy, with a piece of butter rolled in

- Hour; then cut your pig down the back, and

r

lay it flat in the dish: Cut off the two ears,
and lay one upon each shoulder ; take off {he

- under jiw, cutit in two, and lay one upon
- each side s put the head between the shoyld.
crs; pour the gravy out of the plates into

- No., 27,

your sauce, and then into the dish ; send
it up to tuble garnished with lemon, and: if
you please, pap sauce in a bason,  See sauce,

GamEe and Povrrry,
Lo roast Fenison.

After the haunch of venison is spitted, take ©
@ piece of butter, and rub zll over (he 1,
L -

1
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du,t on a Iltde flour; and sprinkle a little salt:
then take a'sheet of writing paper, butterig

‘WE‘H andlay over the fat part ; put two sheets
oyer that, and’{i¢ the paper on with small’
{wine :. Keep it well basted, and let there b{*-ﬁ‘
a gﬂad soakmg fire. If a Inu*cr:., haunch,
‘will take near thre¢ hours to dD i, Live mm-
utes befure you send it to table, take off the .
-}*\aﬁm,, usi . it ever with a little flour, and
baste'it with butter, let it go up with a good
froth 5 put fio gravy in the dish, but so nd it
..m {'}ﬂc. b@ah Emd Currant jelly melted in di"{.--ﬂ

B - dorcesta ddure, N
Lase and truss vour hare, and then make e
puddimg this: A gnarter of a pound of beef”
suet-minced fine 5 as much bread crumbs 5 the-l,.
liver chopped fine; parsley and lemon-peel
shred - fine, seasoned with™ pepper salt, and.
nutmeg.  Moisten it with an egg, and put it -
inta the nafm sew .up .the ‘belly, and lay it

";dfo'ﬁn towa, ﬁmﬁ l’ﬂ’E' Lefi }r_‘aur dripping paﬂ
3

be very' clean,, put‘into it a quart of mllk .
~aad six ounces of butter, and baste it with

this till the wh@?fe s used: about five minuies

~before you take it up, dust on a little fiour,"
apd baste with fresh butter, that it may g0 m,,
‘table with a good froth, Puat alittle gravy in
_the dish, _am:i the rest in a boat: Garnish,
'.vom dhﬁ Al it]“ lemon . ~——See gravy, No, 1,

-----
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To roast Rabbits.

Baste them “with good butter, and ‘dredge
them with a little flour. Hal fan huur will do
them, at a very quick clear fire ; ‘and if they
are very small, twenty minutes will do then,
Take the livers with a little bunch of paraleyﬂ
and boil them, and then chop them very finc
together. Melt some geod butter, and pug half
the liver-and parsley into the butter; pour it
into ‘the dish, and’'garnish the dishiw 1[1‘1 the

other half Let the rabbits be 'done of a fine
light brown.,

Lo reast « Rabbit 1are fashion.

[.ard a rabbit with bacon; put a pudding
in its beliv, and roast it as vou do a hare, and
it eats very well. Send it up with gravy
sauce. See grary, No. 1, or No. 4.

To roust a Lurkey, Goose, Duck, I'owl, &c.

When yow roast a turkey, goose, fowl, or
chicken, lay them down to a good fire. Singe
them clean with white paper, baste them with
buiter, and dust on some flour. As to time,
a large turkey will take an hour and twenty
minutes; a middling one a full hour; a full
grown goose, if young, an hour; a large fowl
three quarters of an hour ; ; a middling one half
an hour, and a small chicken twenty minutes 3
but this depends entircly on the goodness of
your fire.

When your fowls are thoroughly plump:
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and the smoke draws from the breast to the
fire, you may be sure that they are very near |
done.  Then baste them with butter; dust.
on a very little flour, and as scon as they have -
a good froth, serve them up. L
Geese and ducks are commonly seasoned -
with onions, sage, and a hittie pepper and salt,”
A turkey when roasted, is generally stuffed .
in the craw with forc’d-meat, or the following =
stuffing : Take a pound of veal, as much grat- .
ed bread, half a pound of suet cut and beat
very fine, a little parsley, with a smali matter
of thyme, or savory, two cloves, haif a nut-,
meg grated, a tea-spoonful of shred lemon-
peel, a little pepper and salt, and the yolks ef
two €gos., G
oatice jfor a turkey. Good gravy in aboat;
and cither bread, onion, or oyster sauce ina’
bason.—dee gravy, No. 1, and No., 4.—suuce
No. 25, WNo. 27, and No. 5 | -

. _'ﬁ'ﬂﬂfi‘f;fq?f ;I-_Gamj_ﬁ.__ — A httle good gravy- .
1n a beat; apple sauce in a bason, and mus~
tard. —See SAUCC, No. 26, o

Fora Duck. A little gravy inthe dish, and”
%mom ur a tea-cup~———See Gravy, No., 1, or
No. 4. |

Srm_c‘ﬁ for jfﬂtf‘!ﬁ'. Parr:]ey and butter; oy -
gravy in the dish, and either bread salice, oyster -
sauce, or egg sauce.in a bason—~See g varse..
{ i/ {J)f' {foz’fff“ SAUCES fﬂ!" P QE.{{;“F“? j_f:gmg;gg g/‘w Squge
Ariicles, Chkap. I, &
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A Fowl or Turkey roasted with Clesnuts.

Roast a quarter of a h‘uﬂdted GF Lhesnuts,
and. peel them ; save out eight or ten, the rest
bruise in a mortar, with a liver of ‘a fowl, a
quarter of a pﬂund of ham well pounded,
and sweet herbs -and parsley chopped fine:
Season 1t with mace, nutmeg, pepper, and salt:
mix-all these together; and -put them into the
belly of your fawl Spit-it, and tie the neck
and vent close. - For sauce, take the Test of
the chesnuts, cut them in pieces, and put them
into a strong gravy, with a glass of white
wine : thicken with a piece of butter rolled in
flour. Pour the sauce in the dish, and garnish
with orange and water-cresses.

To roast a green Goose wilh green sauce,

Roast your goose nicely; in the mean time,

make your sauce thus: take half a pint of the
juice of sorrel,.a spoonful of white wine, a
little grated nuimeg, and some grated bread ;
boil this over a gentle fire, and sweeten it
with pounded sugar to your taste; let your
ooose have a '-"-*Dﬂd froth on it before you take
it up; put some good strong gravy in the
dish, and the same m a boat. Garnish with
lemon.

Lhe German way of dressing Fowls.

Take a turkey or fowl, stuff the breast with
what force-meat you lllae, fill the bady with
roasted chesnuts peeled, and lay it down to

roast : take half a pint of good gravy, with a



84 OF ROASTING.

little piece of butter rolled in flour; boil these
togeth er with some small turmips and sausages
eut in shees, and fried or broiled. Garnish
with chesnuts, * |
Note. You may dress ducks the same way.
70 roast Pigeons.

~Take a little pepper and salt, a small piece
of butter, and some parsley cut small; ‘mix
these together, put them into the bellies of -
your pigeons, tying the neck ends tight; take
an.ethﬁr-_string,j fasten one end of it to their
legs and rumps, and the other to the mantle-
plece.  Keep them constant] y terning round,
and baste them with butter. When they are
done, take them up, lay them in a dish, and
they will swim with gravy.

WWild Ducks, B wdgeons, or Teals.

- Wild fowl are in general liked rath:r under
done: and it your firc is very good and brisk.
a duck or wid geom will be done 1fi a quarter
of an'hour; for as soon as they are well hot
through they begin to lose thelr gravy and if |
not drawn off, will eat hard. A teal'is done
in little more than ten minutes. |

19 roast Woodcocks or Snipes.

5pit them on a small bird spit; four them,
and baste them with butter: have ready a
slice of bread toasted brown, which lay in a
dish, and set it under your birds, for the
trail to drop on. When they are enough,
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take them up, and lay them on the toast;
put some g:*ml_'_'gravy_ N thg dish, and some
: . L o ‘ -1;,"' -";‘ . o .
melted butier in'a cup.. Garnish with orange
or lemon. et
To roast Luails.

Truss them, and stuff their bellies with beef
suet and sweet heibs shred very fine; and ‘sea-
soned with a little spice: When they grow
warn, baste thern with salt and water, then
dredge themyand baste them with butter.- For
sauce, dissolve,an anchovy in good gravy; with
 two or three shallots shred verv fin= and the
: juit:é of a Scville oTange ; di~%_1 them up in

thi» sauce, and garnish your dish with fried

bread crumbs, and Iemon; send them to table
as hot as possible.

To roasi Pheasants.

Take a brace of pheasants, lard them with
small lards.of bacon : butter:a piece of white
paper, and putover th breasts, and about ten
minutes before they are done take off the pa-
per s fleurrand baste them with rice butter,
that they may go to table with a fine froth:
Put good gravy in the dish, and bread sance,
as for partridges, in a boat; garnish your dish
with lemog.——&ee scuce, No., 7.

Ty roast Pariridgcs.

When thev are alittle under-roasted, dredge
them with flour, and baste them with fresh
butter: let them go to table with a fine froth,
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putting gravy sauce in the dish, and bread

sauce in'a bason. See sauce, No, 27, ¢

To roast Plovers.

Green Plovers are roasted as you do wood-
cocks: lay them vpon a toast, and put good
gravy suuce In the ¢'sh. Grey plovers are
toasted; or stewed, thus: Make a force-meag |
of artichcke bottoms cut small, seasoned -
with pepper, salt, and nutmeg: Stuff the bel=
Jies, and put the birds into a saucepan, with
a good gravy just to cover them, a glass of
whi'e wine, and a blade of mwace; coverthem
close, and stew them softly till they are tenders
then take up vour plovers into the dish; put-
In a piece ot butter rolled in Aour, to thicken-
your sauce; let it boil till smooth; squeczein
a little lemon ; scum it clean, and pour it over .
the birds. Garnish with orange. P

1o roust Lasks.

Truss your larks with the legs across, and
‘putasage leaf over the breast; put them upon
a long fine skewer, and between every lark a
little piece of thinbacon: thentie the skewer
to a spit, and roast them at a quick clear fire;
baste them with butter, and strew over thems
some crumbs of bread, mixed with flour:
fry some bread crumbs of a rice brown, ina -
bit of butter; lay your larks round in your-
dish, the Dbread crimbs in the middle, with.
sliced "orange for garnish, Send good gravy
in a boat, o

¥
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To roast Ortolans.

You may lard them with bacon, or roast
them wishout, putting a vine-leaf between
each; spt them sideways, baste them wilh
butter, and strew bread crumbs on thﬁem while
roasting ; Send them to table with fried bread
crumbs around them, garnished with lemon,
and a grod gravy sauce in a boat.

" To dress Ruffs and Riefs. .. R

Draw. them, and truss them cross-legged, as
you do snipes, and spit them the same way ;
lay them upon a burttered toast, pour good
gravy into the dish, and serve them up quick.

Or 1sH.

To roast a Cod's Head.

Wash and scour the head very clean, scotch
it with a knife, strew a little salt on it; and
Jay it before the fire; throw away the water
that runs from it the first half hoeuar, then strew
on it some nutiney, cloves, mace, and salt,
and baste it often with butter. Take all the
gravy of the fish, white wine and meat gravy,
some horse-raddish, shallots, whole pepper,
cloves, mace, nutmeg, and a bay-leafor two:
boil this liquor up with butter, and the liver
of the fish boiled, broke, and strained into it,
with the yolks of two or three eggs, oysters,
shrimps,.and balls made of fish; put fried
fish round it. - Garnish with lemon and horse-

I'} )
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radish.—gQr you may use the Sauce, No. 31,
or either 6f the four following Numbers, which
ever 1s most agreeable,

Toroast a Pike.

Take a large pike, gut it, clean it, and lard.
it with eel and bacon, as you lard fowl; then .
take thyme, savory, salt, mace, nutmeg, some
crumbs of bread, beef suet, and parsley, all’
shred very fine, and mix it up with raw eggs 3
make it into along pudding, and put it in the
belly of your pike: sew up the belly, and dis-
solve three:-anchoviés in' butter, to baste It
with ; put'twolaths oneach side the pike, and
tie it to the spit: Melt butter thick for the
sauce, (or if you please, oyster sauce) and
bruise the pudding into it. Garnish with le-
mon.—See squce, No. 3.

Toroast an Eel.

Scour the eel well with salt; skin him almost
to the tail; then gue, wash, and dry him;
Take a.quarter-of a pound.of’ suet shred as
fine as possible, sweet herbs, and a shallot, and
~ mix them together with salt, pepper, and nut-
meg ; scotch your eel on both sides, wash it
with yolks of - eggs, lay some seasoning over
it, stuff the belly with it, then draw the skin
over it, and tie it to the spit; baste it with
batter, and make the sauce of anchovies and
butter, melted.—-See sauce, No. 34, or 35.

Any other river or sea fish, that are large
enough, may be dressed in the same manner.
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General Rules Lo be vbserced in Boiling,

I -

DE very careful that your pots and covers
are well tinned, very clean, and free from
sand. Mind that your pot really boils all the
while ; otherwise you will be disagpointed in
dressing any joint, though it has been a pro-
per time over the fire.  Fresh meat should be
put im when the water boils, and salt meat
whilst 1t 1s cold. "T'ake care likewise to have
sufficient room and water in the pot, and allow
a quarter of an hour to every pound of meat,
let it weigh move or less,

BorcrEr's Mear,

-~ To boil Beef or Mutton.

When your meat is put in, and the pot boils,
take care to scum it very clean, otherwise the
scum will boil down, stick to your meat, and
make it look black. Send up your dish with
turnips, greens, potatoes, or carrots. If it is
a leg or loin of mutton, you may also put
melted butter and capers in a boat,

7o boil @ Leg of Pork.

Aleg of pork must lie'in salt six or seven
days; after which put it into the pot to' be
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' bmlaﬂ%m iﬁaaut using any means to freshen .
It Fequires much water to swim in over the
firé, and also to be fully boiled ; so that care
sh@_uld_ O¢ taken that the fire do not slacken
while it is dressing. Serve it up with a peasc-
pudding, melted butter, mustard, buttered
;urnips, carrois, or greens,

N, B. The other joiuts of the swine are most
commonly roasted

To beil Pickled Pork.

. Wash the pork and scrape it clean. Put it
In when the water s cold, and boil it ¢ill the
rhind be tender. Itis to be served up always
with boiled greens, and is commonly a sauce
ol iwelf to roasted fowls or veal.

To boil Veal,

Let the pot boil, and have a good fire when
you put In the meat; be sure to scum it very
clean. A knuckle of veal will take more boil-
ink in proportion to its weight, than any other
joint, because. the beauty is to have all the
gristles soft and tender, A

You may either send up boiled veal with
parsley and butter: or with bacon and greens.
—Sce suuce, No. 29,

40 boil a Calf's Head.

The head must be picked very clean, and
soaked in a large pan of water a considera-
ble time befbre it is putinto the pot. Tie the
‘brains upin a rag, and put them into the pot
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at the same time with the head ; scafifihe pot
well 3 then put in a picce of bacon, in propor-
tion to the number of people to eat thercof,
You will find it to be enough by the tender-
ness of the flesh about that part that joined
to the neck.  When enough, you may grill
it before the fire, or serve it up with melted
buotter, bacon, and greens; and with the
brains mashed and beat up with a little but-
ter, salt, pepper, vinegar, or lemon, sage; and
parsley, in'aseparate plate, and the tengue slit
and laid in the same vlate, or scrve the brains
whole, and the tongue slit down the middle.

10 buil Lamb.

A lcg of Lamb of five pounds will not be
boiled in less than an hour and a quarter ; and
if, as it ought to be, it is boiled in a good
deal of water, and vour pot be kept clean
scum’d, you may dish it up as white as a curd.
Send it to table with stewed spimach; and
melted butier in a boat. |

10 boil a Neal’s Tongue.

A dried tongue should besoaked over night
when you dress it, put it into cold water, and
let 1t have room 5 it will take at least four
hours. A green tongue out -of the pickle
need not be soaked, but it will require near
the same time. An hour beforg you dish it
up, take it out and blanch it, then put it into
the ‘pot again till you “want it; this will make

it eat ¢he tenderer.

D 9 |
i *'—-—-F"-nai_-t.ﬁﬁ" = = .
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B 10 boil a Hun,

A ham requires a great deal of water,
thérefore put it into the copper cold, and Je
it only simmer for two hours, and allow a full
quarter of an hour to every pound of ham
by this means your ham will eat tender and
‘well.

A dry ham should be soaked in water ovVer-
night; a green one does not require soaking,
Take care they are well cleaned before you
dress theim, o

Before you send a ham to table take of
- the rind, and Sp_l‘-i-rit'=k]e it over with bread
+ crumbs, and put it in an oven for a quarter
- of 4n hour: or you may crisp it with a hot
salamander.

10 boil @ Faunch of Venison.

Salt the haunch well, and letit lay a week s
then boll it with a cauliflower, some turnips,
young cabbages, and beet-roots; lay your
ventson in the dish, dispose thé garden
things round it in separate plates, and send jt
to table,

Gamze aAxnn PovrTtRY,

To boil a Turkey, Fowl, Goose, Duck, &c.

Poultry are first boiled by themselves, and
In a good deal of water; scum the pot clean,
and you need not be afraid of their going ta
table of a bad coloyr, A large Lurkey, with
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2 force-meat in his craw, will take twe hours:
one without, an hourand a half; a henturkey,
three quatters of - an hour; H.--'.]'afﬁg:‘?--fmﬁ*.], for-
ty minutes; a small one, balf an hour; a
large chicken, twenty minutes;. and a small
one a quarter of an hour. A full grown
goose salted, an hourand a half; alarge duck,
near an hour. T | =

Sauce for a boiled Turkey. lLake a little
water, a bit-of thyme; an onion, a blade of
mace, a little lemon-peel, -and an anchovy :
boil these together and stram them through a
sieve, adding a little melted butter. Fryafew
sausages to lay round the dish, and garnish
with Jemon.— Or you may use the Cravy,
No. 4, or the Qyster sauce, No. 33, made with
white gravy.

Sauce for @ Fowl. Darsley and butter; or
white oyster sauce. See sauce, No. 33, or
No. 17. - —

Suauce for a Goose. Onions, or cabbage,
first boiled, and then stewed in butter for a
few minutes. — See sauce, No, 26.

Sauce for & Duck. They should be smoth-

ered in onions.—See sauce, No. 25.

For Pouliry there is also a variety of other
sauces among the sauce articles.

Chickens botled, with Celery sawce.
~ Put two fine chickens into a sauce-pan to
“boil, and in the mean time prepare the sauce ;
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take the white part of two bunches of celery,
cut about an inch and a half long, and bojl
it till tender; strain off the water, and put
the celery into a stew-pan, with half a pint of
cream, and a piece of butter rolled in flour;
season with pepper and salt ; setitoveraclear
fire, and keep it stirring till it is smooth, and
of a good thickness. Flave ready half a do-
zen rashers of bacon; take up your chickens,
pour your sauce into the dish, and put the
rashers of bacon and sliced lemon round.

1o hoil Pigeon.

Let the Pigcons be boiled by themselves for
about a quarter of an hour; then boil 2 pro-
pr quantity of bacon, cut square, and lay it
in the middle of the dish. “Stew somne 5pi-
nach to put round, and lay the pigeons on the
spinach.  Garnish with ‘parsley dried Crisp
before the fire.

L0 boil Rabbits. .

Truss your rabbits close, and boil them off
white. For sauce, take the livers, which,
when boiled, bruise with a spoon very fine,
and take out all the strings ; put (o this some
good veal broth, a little parsley shred fine, and
some barberries clean pick’d from the stalks :
season it with mace and nuimeg; thicken it
with a piece of butter rolled in flour; and a lit-

tle white wine. Let your sauce be of a good
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thickness, and pour it over your _rabbits.
Garnish with lemons and barberries,
To boil Rubbits with Onions.

Truss your rabbits short, ‘with the heads
rurned over their shotuilders: Letthem be boil-
ed off VEery whi_.te.- Serve them 1113 W'i'thf'the
Onon g,ﬁ‘gg-gf}..NQ‘ 25, and g&-rﬂ'iﬁh ‘Wlth ‘lemon
and raw parsley. Lo |

T hoil Woodcocks or Snipes.
. Boil them either in beef gravy, or good
. strong broth made in the best manner; put
your gravy, when made to your mind, Into
a sauce-pan, and season it with salt 3 take the
guts of your snipes out clean, anc put them
into your gravy, and let them boil; let them
be covered close, and kept boiling, and then
ten minutes will be sufficieat. In the mean
time, cut the guts and liver small. Take a
small quantity of the liquor your: snipes  are
boiled in, and stew the guts with a'blade of
mace. Take some crumbsof bread, (about the
quantity of the inside of a stale roll) ard have
them ready fried crisp. in a little fresh bui-
ter; when they are done, let them stand
ready in a plate before the fire. When your
snipes or woodcocks are ready, take about
half a pint of the liquor they are boiled in,
and put two spoonfuls of red wine to the
guts, and a. lump of butter rolled in flour,
about as big as a walnut; set them on
the fire in a sauce-pan. Never stir it-with
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@ Spoon,  but ghake it well till the buttey s
melted 3 then putin your crumbs ; shalke vour

sauce-pan well ; take your birds up, and pour

your sauce gyery them.

To boil Pheasants.

Let them be dressed in a good deal of wy.'
ter; if large three quarters of an hour will dq'
them: if small, half an hour. For sauce, uge:
stewed celery, thickened with eream, and 5
piece of butter rolled in flour, a little salt, grat.
ed nutmeg, and a spoonful of white wine ;.
pour the sauce oyer them; and garnish with.
orange cut in quarters, '

o boil Partridges.

Boil them quick and in a good deal of wa-
ter; a quarter of an hour will do them. o

For é’qw{*. Parboil the livers, and scald -
some parslicy : Chop these fine, and put them
into some melted butter; squeeze 1n a little

lemon, give it a boil up, and pour it over the
birds. Garnish with lemon.

| But thii-:s is a nore elegant Sauce:

Take a few mushrooms, fresh peeled, and -
wash them clean, put them in a sauce-pan
with a little szlt, set them over a quick fire,
let them boil wup, and putin a quarter of a
pint of cream, and a little nutmeg ; shake
them together with a very little piece of but- -
ter rolled in flour, give it two or three shakes
over the fire, (three or four minutes will do)
then pour it over the birds, |
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OF FISH.
7o boil a Turbot.

A turbot cught to be put Mo pump wa.
ter, with s=1t and vinegar, for two hourg be.
fore it is dressed. In the mean time put a
sufficiency of water into a fish kettle, with a
stick of horse radish sliced, a h'alidi_fi;_]'.__gf_"sa_l-fj
and a faggot of sweet herbs. \?heh the wa-
ter tastes of the seasoning, take it off the fre;
and let it cool a little to prevent the fish from
breaking. Put a handful wof salt intg the
mouth and bellv of the turbot, put it into the
kettle, and boil it gently. A middling turbot
will take about twenty mnutes.

When it is enough, drain it a litile ; Jay it
upon a dish sufficiently large, and garnish with
fricd smelte, sliced lemon, scraped horse-radish,
and barberries,

Suuce. Lobster sauce, anchovy sauce, and
plain butter, in separate basons.———s&ee sauce
No. 31, and No. 34, 35. -~ =~ -

| 10 boil a Cod.

~Gut and wash the fish very clean inside and
out; and rub the back bone with a handful of
salts put it upon a fish plate, and boil it gent-
ly tillit'is enough ; and remember always to
poil the liver along with it. Garnish with
scraped horse-radish, small fried fish, and sliced
lemop.. . = = o

Sauce. QOyster sauce, shrimp sauce, or lob-
ster sauce, with plain melted butter, in diffe-

-
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rent boats, and mustard in a tea-cup.———See
sauce, No. 31, and No. 34, 35,

¢ buil a Cod's Flead.

After tying your cod's head round with
packthiead, to keep it from flying, put a fish-
kettle on the fire, large enough to coverit with
a little water; put in some salt, vinegar, and
some horse-radish sliced; when your water
boils, lay your fich upon a drainer, and put it
into the kettle ; let it boil gentiy till it rises to
the surface of the water, which it will do, if.
your kettle 1s large encugh: then take it out,
and set 1t to drain: slide it carefully off your
drainer Into your fish plate. Garnish with
lemon, and hore-radish scraped.

Iave oystersauce in one bason, and shrimp
sauce in another,——G§ee¢ sauce, No, 32, or 53.

To boil Crimp Cod.

Cut a cod into slices, and throw it into
pump-water and salt; set over vour stove a
large fish kettle, or turbot pan, almost full of
spring water, and salt sufficient to make it
brackish: let it boil quick, then put in vour:
slice of cod, and keep it boiling and clean
scumm’d; in about eight minutes the fish
will be enough ; then take the slices carefully
up, and lay them on a fish-plate. Garnish
vour dish with horse-radish, lemon, and green
parsley. ,

Send shrimp sauce in one boat, and oyster
sauce in another.~—&ee souce, No. 32, or 33,
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You may if you please, take some of the
largest slices, flour them, and broil them to a
fine brown, and send them in a dish for the
lower end of the table.

To boil Skate.

Great care must be taken in ﬁ:l{*a-miﬁg this
- fish s and as it 13 commonly too large to be
- boiled in a pan at once, the best way is to cut
it in long slips, cross-ways, about. an inck
- broad, and throw itinto sait and water : and
- if the water boils quick it will be enoueh in
~ three minutes,  Drain it well and Eﬂﬁ‘eaii’ up
with butter and mustard in one bason, and
anchovy or soy sauce in another. See
sauce, No. 34, or No. 53,

You may, if you please, piace spitchcock’d
eels round about the skate,

1o boil Soals.

Clean the soals weli, and baving laid them
~ two hours in vinegar, salt and water, dry them
- 1n a cloth, and then put them into a fish-pan
- with an onien, socme whole pepper, and a lit-
~tle salt.  Cover the pan, and let them boil
il enough. derve them up with anchovy
- sauce,and buttermelted plain ; or with shrimp,
 soy, or muscle sauce.—See squce, No. 1, 32,
or 34, 25, <N

Ao voil Plaice and Flounders. |

- Let:the pan boily throwisome salt into the.
water; then putin the fish; and (being beiled

Tt e .
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enough) take it out with a slice, and drain it
well, - Serve it up with horse-radish and boil-
ed parsley, to garnish the edges of the dish
and with a bason of butter melted plain, and
anchovy sauce ; or butter melted with a little
catchup or soy.—See sauce, No, 34, or $5.

10 boil Sturgeon.

Having cleaned the sturgeon well, boil it in
as much liquor as will just cover it, adding two
or three bits of lemon-peel, some whole pep-
per, astick of horse-radish and a pint of vine-
gar to every two quarts of water. When it
1s enough, garnish the dish with fried oysters,
sliced lemon, and scraped horse-raddish , serve
it up with a sufficient quantity of melted fresh
butter, with a cavear dissolvedinit; or (where
that 1s not to be had) with anchovy sauce,
and the body of a crab bruised in th: but-
ter, and a little lemon juice, served up in ba-
50118,

o To boil Saknon.

Tet it be well scraped and cleansed from,
scales and bJood: and after it has lain about
an hour in saitand spring-water, put it into a
fish-kettle, with a proportionate quantity of
salt aud horse-radish, and a bunch of sweet
herbs.  Put itin while the water is lukewarin,
and beil it gently till enough, or about half
an hour, if 1t be thick; or twepty minutes if
tt be a small piece. Pour off the watqr, dry

.
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it well, and dish it neatlv upon a fish-plate, in
the conter, and garnish the dish” with horse-
radish scraped, (as done f{or roast beef)) or
with fried smelts or gudgeons, and with slices
of lemon round the rin, | i

The Sauce 1o be melted butter, with and
without anchevy ; or shrimp or lobster sauce
in ditferent basons.—Sce suuce, No, 81, or 32

To-boil Carp, .0 -

Take a brace of large carp, scale them, and
sh'¢ the tails, let them bleed into absut half a
pint of red wine, with half a nutmeg grated ;
(keep it stirring, or the blood will cungeal)
then gut and wash them verv clean; boil the
105 Eysfr,, and then the carp, as you would do
any other fish, then frv thenn ;) iy sume sippets
cut corner-ways; and lastly, dip sone large
ovsters in batter, and fry them aiso of a fine
brown.” o

For the sauce, take two anchovies, a piece
of lemoun-pecl, a little horse-radi-h, and a bit
of onion, boil these in watvr till the anchoyies
- are wasted ; strain the liquorinfo a clean sauce-
pan, and, as you like it, add ovsiers stewed, a
obster cut small, (without the spawn,) craw-
fish, or shrimnps; set it over the fire, ard let
it boily then take near a pound of butter,
roll 2’ good picce in fHour, put it into your
ancepan with the liquor, with what other in-
grediceis pow intend, and boil all together, till
. W e®aLsocd thickness; then pour in the
e T

e e, e el 'i."}
:.ig_a @ 2
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;inc and blood, and shake it about, ]ﬁtt;ng
it only simmer. Lake up the fish, put then
into a dish, and pour the sauce over them,

(zarnish your dish with fried oysters, horge.
radish, fried parsley, and lemon ; stick the sip-
nets about the dish, and lay the roe, some gp
the fish and the rest on the dish; send it g ta.
ble as hot as you can. |

As this is an expensive method, you may if
you please, dress carp according to the follow-
ing receipt of dressing tench.

To boil Tencl.

Clean your tench very well, then put them
into a stew-pan, with as much water as will
cover them; put in some salt, whole pep-
per, lemon-peel, horse-radish, and a bundle
of sweet herbs, and boil them till they are
enough.

For sauce—Tuake some of the liquor, a
glass of white wine, a pint of shrimps, and
an anchovy bruised; boil all together in 3
sauce-pan, and roll a good piece of butter in
fiour, and break it into the sauce ; when of a
proper thickness, pour it over the fish. Gar-
nish with lemon and scraped horse-radish, .

To boil Mackrel.

Having cleaned the mackrel well, and soak-
ed them for some time iIn spring water, put
them and the roes into a stmﬁrﬁp}an&; with as
much water as will cover tham, arTw, 1%"

,-}é-;‘ wi‘:%?? j
3
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ile salt. Boil a small bunch of fennel along
with them, and when vyou sen.-ii them up.
garniah with the roes, and ‘the I"'e_ﬂﬁ'el shred
ﬁ-il’ﬂ-' : o . -
Sauce —Grated sugar in @ saucers; meited
butter, and green gooseberries boiled, 1 diffe-
rent basons ; or, parsley and butter with a lit-
tle vinegar or lemon.

To boil Bels.

Having skinned and washed yonr eels, and
cut off the back skins with a pair of scissars,
roll them round with their heads innermost,
and run 4 strong skewer through them.  Put
them into a stew-pan, with a suflicient quan-
tity of water, and a little vinegar and salt.
Garnish with sliced lemon.

Sauce—Parsley and butter,
T boil @ Pike, or Jack.-

Gut and clean your pike very well with
salt and water, fasten the tailin the mouth wirn
EI{-EWEI’, th_e_-n' p;,at i.t ,intg a stew-pai, WOt as
much water as will cover it, a litile vinegar and
salt, and a piece of horse-radish sliced. Gar
nish with sliced lemon, and scraped horscs
radish, o e e e

| Sauce —Anchovy, Shrimp,_-__(jr'm}* satice; or
melted butter and catchup.—d&ee sauce, No.
82, 0r 84, . o e |
i 2?3 2
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To dress q Turele.

Fill a boiler or kettle with a quantity of wa-
ter sufficient t0 scald the callapach and calla-
pee, the fins, &c. And about nine o’clock
hang up your fturtie by the hind fins, cut off
its head, and save the blood; then with a
sharp-pointed Knife separate the callapach
from the callapee (or the back from the belly
part) down to the shoulders, so as to come at
the entrails, which take out, and clean as you
would those of any other animal, and throw
them into a tub of clean water, taking great
care not to break the gall, but to cut it from
the liver and throw it away. Then separate
each distinctly, and put thce guts into another
vesscl, open them with a small penknife, from
end to end, wash them clean, and draw them
through a woollen clothin warm water, to clear
nway the slime, and then put them into clean
cold water till they are used, with the other
part of the entrails, which must all be cut up
small, to be mixed in the baking dishes witli
the meat, 'This done separate the back and
the belly pieces entirely, cutting away the four
fins by the upper joint, which scald, peel off
the loose skin, and cut them into small pieces,
layiug them Ly themsclves, either in another
vessel, or on the table, ready to be seasoned.
Then cut off the meat from the belly part,
and clean the back from the lungs, kidneys,
&c. and that meat cut mlo piE_ﬂ?S_ﬁﬁiaEmﬁﬂ as
a walnut, laying it likewise by itseif, . After

CarF e ewt



OF BOILING. 55
this you are to scald the back and bellv pieces,
pulling off the shell from the back, and the
yellow skin from the bolly, when all will be
white and clean ; and with the kitchen cieaver
cut those up likewise into pieces about the big-
ness or breadth of a card. Put these };Eectgs
into clean cold water, wash them out, and place
them in a heap on the table, so that each part
may lie by itself. |

The meat, beiﬂg t-h'uS'-"pz"epafr_e_d-.a nd laid se-
parate for seasoning, mix ‘two-thirds jpaifi-s' of
salt, or rather more, and one-third part of
Cayenne pepper, black pepper, and a nutmeg
and mace pounded fine, and mixed together;
the quanity to be proportioned to the size of
the turtle, so that in each dish there may be
about three spoonfuls of seasoning to every
twelve pounds of meat,

Your meat being thus seasoned, get some
sweet herbs, such as thyme, savory, &'c. let
them be dried and rubbed fine, and having
provided some deep dishes to bake in, (which
should be of the common brown ware) put in
the coarsest part of the meat at the bottom,
with about a quarter of a pound of butter in
each dish, and then some of each of the seve-
ral parcels of meat, so that the dishes may be
all alike, and have equal proportions of the
different parts of the turtle; ‘and between
cach laying of the meat, strew a little Df: the
mixture of sweet herbs. TFill your dishes
within aninch and a half, or two inches of the
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top ;3 beil the bLload of the turtle, and put into
it 3 then Iny un force-meat balls made of veal,
or fowl, highly scasoncd with the same seq.
soning as the turtle; put in each dish a oill
of gnod Madeira wine, and as much water ag
it wiil conveniently hold; then break over it
five or six eggs, to keep the meat from scorch.
ing at the top, and over that shake a handfy
of shred parsley, to make it look green ; when
done put your dishes into an oven made hot
to make bread, and in an hour and a3 half, or
two hours, (according to the size of your
dishes) it will be sufficiently done.

To boil all Kinds of Garpen Srurr,

In dressing all sorts of kitchen garden herbs,
take care that they are clean washed 5 that there
be no small snails, or caterpillars between the
leaves; a.d that all the coarse outer leaves,
and thos. that have reccived an injury by the
weather, De taken off.  Neat wash them i a
good deal of water, and put them intoa cul-
lender ro drain. Care must likewice be taken,
that your pot or sate pan be clean, well tin-
ned, and dree from sand or grease,

40 boil Asparagus.

Iirst cut the white ends off about six inches
from the hrad, and scrape them from the
green part downwards very clean. As you
scrape tnem throw them into a pan of. clean
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water ; and after a little soaking, tic them up
in small even bundles. When your water
boils, put them in, and boil them up quick
but by aver boiling they will lose their heads,
Cut a slice of bread for a teast, and bake it
brown on both sides, When your grass isdone
take them up carefully; dip the toast in the
asparagus-water, and lay it in the bottom. of
your dish ; .th{:n lay the heads of thﬂmpara—
zus on it witn the white-ends outwards; pour,
a litle melted butter over the beads, cut an
orange into small quarters, and stick them
between for garnish.
1o boil Ariichokes.

Wring off the stalks close to the artichokes o~
Throw them into water, and wash them clean :
then put them into a pot or sauce-pan. They
will talke better than an hour after the water
batls; but the best way Is to take out a leaf,
and if it draws easy, they are enough.  Send
them to table with butter in tea-cups between
each artichoke.

7o boil Caunliflorcers.

A cauliffower is the most favorite plant in
the kitchen garden amongst the generality of
people.  Take off all green part, and cut the
flower close at the bottom from thestalk ; and
if it be large or dirty, cut it into four guarters,
that it. may day bétier in the pdn, and be tho-
roughly cleansed. - Let it soak an hour if
possible, in-clean water; and then put it into
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boiling milk and wat-r, (if you have any milk )
ﬂT water UEI}’; and &k-l[ll the pen vtf]:}; -1*.-,:“]1!
When the flaver or staiks Ieft above it foel
tender, it wili be enough 5 but it must be tg-
ken up betore 1t loses its crispness ; for cauylis
flower is good tor nothin: that boils till it be.
comes quite soit. . When enough, lay it 1o
‘drain in a cullender fora minute or two, and
serve it up in a dish by itscl, and with melt-
ed butter in a ba-on. SRR
| Zo boil Brocoli. =~ ..
Strip off the small branches. from the groat:
one, then with a knife peel.off the bhard o«
side skin which 1s on the stalk and small
branches, till vou ccme to the top, and throw
them into a pan of clean water as you “do
them. Have water boiling in a stew-pan,
with some salt in ity when it boils, put in
your brocoli, and as soon as the stalles are ten-
der they are enough.  Take them up with a
skimmer, and be careful you do not break the
heads off. o o
Some eat brocoli I'ke asparagus, with a toast
baked, and laid i the dish, with the brocoli
unon if, and sent to fable with a little melted
butter poured over it. e

To boil Fyench Beans.

Take your beansand string them; cut them
in two, and then across ; when mdu have done
them all, sprinkle them over with salt, and: stir
them together. As soon as your water botls,
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put them in, salt and all 5 n}a!::e. them. boil up
quick. "They will be soon ﬂun'f-‘:,'ﬂti_id look of a
better green than when growing in the gar-
den. If they are very young, only take off
the ends, break them in two,and dress them
In the same manner, | |

To boil Broad Beans. - .

~ Beans require a good deal of water; and it
is'best not to shell them: till just'before they:
are. ready to go into the pof.. When the wa-~’
ter boils, put them in with some pick’d par-
sley, and some salt; make them boil up quick
and when you see them begin to fall they are
enough. Strain them off. Garnish the d'sh
with boiled parsley, and send plain butter in
a-cup, or boat.
10 boil Green Pease.

When your pease are shelled, and the water
boils, which shouid not be . much more than
will cover them, put themin with afew leaves
of mint: As soun as they boil, throw in a
Pi_é'{?ﬂ'_ﬁ.}ff butter as big as a walnut, and sfiy
them about; when they .are enough, strain
them off, and sprinkle on a little salt: shake
them till the water drains off, send them hot
to table, with melted butterin a cup. |

To boil Cabbage, -
S your C-nbﬁbage 1S la'rg-é;: cut it into quar-
ters; if-small; cut it in half; let your water
botl, _'t‘Hg:;‘x_;. put in a little sa't, and next your
cabbage, with a little more salt upon it; make
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your water boil as soon as possible, and wh

the stalk is tender, take up your cabbage ; e
a cullender, or sieve, that the water ma}?dr:'lq
off, and send it to table as hot as you cam
Savoys are dressed in the same manner, B

Lo boil Sprouts.,

Pick and wash your sprouts very clean, and
see there are no snails or grubs between the
feaves, cut them across the stem, but pgt
the heart; after they are well washed, take
them out of the water to drain; when your
water boils, put in some salt, and then the
sprouts, with a little more salt on them ; make
them boil quick, and if any scum arises, take
it clean off, As soon as the stalks are tender
stra‘n them off, or they will not only lose their
colour, but likewise their flavour.

To boil Spinach.

There is no herb requires more care in the
washing, than spinach; you must carefully
pick it leaf by leaf, take off all the stalks, and
w ash it in three or four waters ; then put it in-
to a cullender to drain. [t does not require
much water to dressit: half a pintin a sauce-
pan that holds two quarts, will dress as much
spinach, as is generally wanted for a small fa-
mily., When your water beils, putin your
spinach, with a small handful of salt, pressing
it down with a spoon as you put it into the
sauce-pafi ; let it boil quick, and as soon. as
tender, put it into a sieve or cullender, and



press out all the water. When you send it
to table, raise it up with a fork, that it may
lie hollow in the dish.

70 boil 'Tw*?iéﬁ?s-. R

A great deal depends upon preparing this
root for boiling. They require paring il
all the stringy coat be quite cut off: for that
outfide will never boil tender. . Being well
rinded, cut them in two, and boil them ig
ih_ﬁ pot with ‘Eith&l‘“ bﬁﬂfj'ﬂm-ﬁtﬂﬁ, ﬂffﬂmbm
When they become tender, take them out,
press the liquor from them between twe
trenchers, put them into a pan, and mafh
them with butter and a little salt, and send
them to table in a plate or bason by them-
selves ; or send them as they come out of
the pot, in a plate, with some melted butter
in z bason, for every cne to butter and sea-
sou them as they like. |

-« o bsil Persnips,
“Parsnips are'a very sweet root, and am
agreeable sauce for salt fith. They fhould
be boiled in a great deal of water, and when
you find they aré ‘soft, (which'is known by
running a fork into them) take them up and
carefully scrape all the dirt off them) and
chen witha kaife scrape them all fine, throw-
ing away all the dirty parts ; then put them
in a'sance-pan with some silk,and stir them
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over the fire till they are thick. Take can
¢hey do not ?urn ; add a good plece of Eﬁ? |
ter, and a little salt, and when the butter is
melted, send them to table.

But parsnips are in common served up in
a dith, when well boiled and scraped, with
melted butter in a bason.

70 boil Carrots.

Let them be scraped very clean, and whey
they are enough, rub them in a clean cloth,
then slice some of them into a plate, and
pour some melted bhutter over them; and
garnifh the difh with the others, either whole
or cut in pieces, or split down the middle.
If they are young spring carrots, half an hour
will boil them; if large, an hour; but old
Sandwich carrots will take two hours.

To boil Potatoes.

Potatoes must always be peeled, excepst
they be very small ang new. Some pare po-
tatoes before they are put into the pot; others
think it the best way, both for saving time
and preventing waste, to peel off the skin as
soon as they are boiled, which then slips off
by rubbing them with a coarse cloth. In
boiling thent take care they be enough, and
not over dene; for if boiled too much, they
mafh and become watery. Therefore it re-
quires good attention when you are boiling |
potatoes, and that they be taken up as soon |
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.5 they begin to {hew the least disposition to
hreak. Thisis a root In great request, and
cerved up in a difh or plate, whole for the
most pait, with a basonof malted butter.
On which occasion 1t 1;_?1.]._1 be some addition
to the potatoes to set them before the fre il
the}f ﬂre quite dry: ﬂ.ﬂd’a ﬁttﬁﬂ brﬂtﬁﬂﬁd; |
OF FRYING. =~ -
©F BUTCHER’'S MEAT.
R S

Lo fry ﬂ“r}@f;

CUT your tripe into pieces about three
inches long, dip them into the yolk of an
egg, and a few crumbs of bread, fry them of
a fine brown, and then take them outof the
pan, and lay them in a difh to drain. Have
ready a warm difh to put them in, and send
them to table, with buiter and mustard in 2
caps
To fry Becf-Steaks. -

Take rump fteaks, beat them very well
with a roller, fry- them in half a pintof ale
that is not bitter, and whilftthéy are frying,
for your Sauce, cuta large onlon small, a
very little thyme, some parsley shred small,
gome grated nutmeg, and a listle pepper and
salt ; roll all together in a piece of butter,
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and then in a little four 1S i
and th | > put this into ¢he
ftew-pan, and fhake all together. When the

fteaks are tender
ie : » and the sauce of g §
thickness, difh them up. e

dnother way to fryBﬁ@_‘l&‘mk& |

Cut the lean by itself, and beat it we
with the back of a knife, fry the fteaks in juft:
as much butter as will moisten the pan, pour
out the gravy as it runs out of the meat, tury -
them often, and do them over a gentle fire; -
then fry the fat by itself, and lay upon the
lean :---For Sauce, put to the gravya glass of
red wine, half an anchovy, a little nutmeg,
a little beaten pepper, and a fhallotcut small;
give it two or three little boils, season it with
salt to your palate, pour it over the fleak, and
send them to table.

o fry a loin of Lamb. |

Cut the loin int& .thin.. ﬂeaks, put a very
little pepper and salt, and a little nutmeg on
them, and fry them in frefh butter; when
encugh, take out the fteaks, lay them in 4
dith before the fire to keep hot; then for
Sauce, pour out the butter, {hake a little flour
over the bottom of the pan, pour in a quai-
ter of a pint of boiling water, and put in 2
piece of butter 3 fhake all together, give it a
boil or two up, poar it over the fteaks, and
send them to iable. - -
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Note. You may do mutton the same way,
and add two spoonfuls of walnut pickle,

To fry Sausages with Apples.

Take half a pound of sausages and six ap-
ples ; slice four about as thick as a crown,
cut the other two in querters, fry them with
the sausages of a fine light brewn, and laﬁ
the sausages in the middle of the difh, and
the apples round. - Garnifh 'with the _q'uar:t’éi"w
ed apples. oo o

Stewed cabbage and sauseges fried, is a
good difh; then heat cold peas pudding in
the pan 3 when it 1s qulte hot, heap it in the
middle of the difh, and lay the sausages all
round edgways, and one 1n the middle at
lﬂﬂgthn | o

Ta Jry cold Veal.

Cut it into pieces about as thiek™ as a
dollar, and as long as_you please; dip them
in the yolk of an egg, and then in crumbs of
bread, with a few eweet herbs, and fhred
lemon-peel in it 5 grate a little nutmeg over
them, and fry them in fresh buiter. The
butter must be hot, and just emough to fry
them in: For Sauce, make a little gravy of
the bone of theveal; when the meat is fried,
take it out with a fork, and lay.it in a dish
before the fire, then fhake a kitle flour into
the pan, and flir it round; puwt in a litle

F 4 |
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gravy. Squeeze in a little lemon, and peur it
over the veal,  Garnifh with lemon.

- Tojry Beef Collops.

- Cut your beef in thin slices, about twe
inches long, lay them upon your dresser, and
hack them with the back of a knife ; grate a
little nutmeg over them, and duft on some
flour ; lay them into a stew-pan, and put in
as much water as you think sufficient for
sauce ; fhred half an onion, and a little le-
mon-peel very fine, a bundle of sweet herbs,
and a little pepper and salt : . Rella piece of
butter in flour, and set them over a clear fire
till they begin to simmer; fhake them toge-
ther often, but don’t let them boil up ; afier
they begin to simmer, ten minutes will do
them ; take out your herbs, and difh them
up. Garnifhthe dith'with pickles and horse-
ryadifh.

o Zo make Scotch Collops. ..

~ Dip the slices of lean veal in the yolks of”
@ggs; that have been beaten up with melted
butter, a little salt;> some grated nutmeg, and
grated lemon-peel,  Fry them quick ; fhake
them all the tinre, to keep the butter from
otling, Then put to them some beef gravy,
and_.ﬂ;@me mufhrooms, or forced-meat balls.
Garnith with sausages and sliced lemon, and
slices of broiled or fried bacon. = o
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@hserve, If you would have the collops
white, do not dip them in eggs... And when
fiied tender, but not browa, pour off the li-
quor quite clean; put in some cream to the

L

meat, and give it just a boil up. -

To fry Feal Cutlets.

Cuta neckof vealintosteaks, and frv them
in butier; and havip2 made a s«t-_'rf:;ngﬂ-b.i;ﬁ'th.uf'
the scrag-end, boiled with two anchovies,
some nuimeg, some lemon-peel, and parfley
fhred very small, and browned with a little
burat butter, put the cutlets and a slavs of
white wine into this liquor. Toss them up
together ¢ thicken with a bit of butter rol'ed
in flour, aud difh all together; squecze a
Seville Orange over, and ftrew as much salt
on as thall give a relifh.

¢ r _:j-.

Lo fry Muiton Cutleis.

- Take 2 handful of grated bread, a little
thyme and parsley, and lemon-peel fhred
very small, with some nutmeg, pepper, and
salt 3 then take a loin of mutten, cut it ingo
fteaks, and let them be well beaten; then
tuke the yolks of two eggs, and rub the fteaks
all over., Strew on the grated bread with
these ingredients mixed togeiher. or the
Sauce, take gravy, with a spocuful or two of
claret, and a little anchovy.



68 O©F FRYINE,

Lo fry Calf’s Liver and Bacon.

Cut theliver in slices,and fry it firfk brow
and nice, and then the bacon; lay the liver
in the dith, and the bacon upon it. Serve
it up with gravy and butter,and a little Orange
or lemon juice, and garnifh with sliced le
0. o

To fry sweetbreads and K idneys.

After splitting the kidneys, fry them apd
the sweetbreads in butter.  Serve them lip
with 2 brown ragoo sauce, and muthreoms 3
garnifh with fried parsley and sliced lemon.

Lo fry Eggs as round as balls,

Having a deep frying-pan, and three pints
of clarifled butter, heat it as hot as for frit
ters, and ftir it with a ftick, till it runs round
like a whirlpool ; then break an egg into the
middie, and turn it round with your ftrck,
till 1t be as hard as a poached egg ; the whirl-
ing round of the butter will make it as round
as a ball; then take it up with a slice, and
put it into a di-h befoie the fire; they will
keep het half an hour, and yet be seft; so
you may do as manvas you plase., You
may poach them in boiling water 1n the same
manner. | -

4o fry Carp. | -
Scale and clean your carp very well, slit
them in two, sprinkle them with sale, flour
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them, and fry them in clarified bulter. }ake
a ragoo with 2 good fifh broth, the melts of
your fith, artichoke bottoms cut 11 {mall dice,
and half a piat of shrimps; thicken it with
the yolks of eggs, or a pleee of butter rolied
in flour: put the ragoo into a .d}fh;.— and 1,
your fried carp upon It Garnith with f.
ed sippets crisp parfley, and lemon.

| To fry exch.

Slime your tenches, slipthe skin along the
backs, and with the poiat of yours knife raife
it up from the bone; then cut the skin acrofs
at the head and tail, strip it off, aud take out
the bone; then take another tench, or a carp
and mince the fleth fmall with mushrooms,
chives and paisley. Season them with falg,
pepper, beaten mace, nutmeg, and a few fa-
voury herbs minced finall.  Minzle thefe all
well together, then pound them In a mortay
with crumbs of bread. 2s much as {wo eggs
soaked in cream, the yolks of three or four
eggs, and a pilece of butier. When thele
have been well paumd;ﬁdg_ stufi the tenches
with this force; take clarified butter, put it
into a pan fet it over the fire, and when it is
hot, flour your tenches, and put them into the
pan, one by one, and fry them brown; then
take them up, lay them in a coearfe cloth be-
fore the fire, to keep hot. In themean tle,
pour all the greafeand fat out of the pan, put
in a quarter of a pound of butter, thake fome
flonr all ever the pan, and keep stirring with
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afpoon till the butter is 2 little brown ;
pour in half a pint of white wine, f}
gether, pour in half a pint of boilin
an onicn ftuck with cloves, a bundle
herbs, and a blade or two of mace.
them clofe, and let them flew 2 softly as yoy
can for a quarter of an hour, thep firain off
the liquor, put it into the Pan again, add two
ipoonfuls of catchup, have ready an ounce of
truffles or morels boiled tender in half a ping
of water, pour the truffles, water and all, in-
to the pan, with a few muthrooms, and either
half a pint of eisters, clean wafhed in their
own liquor, and the liquor and all put into
the pan, or fome craw—ﬁah; but then vou mufl
put in the tails, and afier clean picking them.
boil them in half a pint of water; then straip
the liguor, and put into the fauce: or take
fome fish-melts, and tofs up In vour {uuce
21l this is just as you fancy. i

When you find your fauce is very good,
put your teuch into the pan, and make them
quite hot, then lay them into your dish, and
pour the fauce over them. Garnifh with le.
mon.

Or you may, for change, put in half 2 ping
of ftale beer 1nftead of water. Or you may
drefs tench just as you do carp. 1

do fry Trout. f

Seale your trout clean, then gut them, and
take vut the gills, wath them, and drythem in
a cloth, flour them, aud fry them in buster ¢l

3 then
Ir it tg.
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they are of a fine browi; when _the}r are
enough, take them up, E-'H_CI serve '_Ehﬁm_i fry
fome parsley green and cCrisp, melt anchovy
and butter, with a fpoonful of white wine.
Dish your fish, and garnifh with fried parsley
and sliced lemon. You may pouryour fauce
over the fish, or {end it in a boat, W‘hiﬂh you
pleafe. o

In this manner you may ff}’ Pﬂ?cbs. fmall
pike, jacks, roach, gudgeons; ora’ Chiﬂﬂ.-.&}f'
fresh falimon.
To fry Flat Fish.

Dry the fish well in a cloth, rub them over
with the yolk of an egg, and dust over fome
flour: let your oil, butter, lard, or dripping
be ready to boil before you put 1n the fish;
{ry them off with a quick fire, and let them
be of a fine brown. Before you dish them
up, lay them upon a drainer before the fire
sloping, for two or three minutes, which will
prevent their eating greasy.---For Sauce, take
ihe Fith Sauce, No. 35.

TVou muft obferve on fast days, and in Lent
never to drefs your fish in any thing but but-
ier or oil. |

| - To fry Herrings.

After having cleaned your herrings, take
out the roes, dry them and the herringsin a
cloth; flour them, and fry them in butter of
a fine brown; lay them before the fireto
drain; slice three or four onions, flour them
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and {ry them nicely; difh up the I““Tiﬁ*gﬂ.

and garnith them with the roes and ﬂniﬂﬂﬁ;

fend them Up as hot as you can, with buttey
and mustard in g cup.

Lo fry Eecls.

After having cleaned and skinned your
eels, split them, and ecut them in pleces; ler
them lay for two or three hours in a pickle
made in Vinegar, filt, pepper, bay leaves,
sliced onion, and juice of lemon: then dredge
them well with ffour, and fry them in clarifi-
ed butter; serve them dry with fried parsley
and lemon for garnith. ~ Send plain butter,
and anchevy sauce in feveral cups. See
Sauce, No. 34, or 35.

Lo fry Lampries.

Bieed them and fave the blood, then wash
them in hot water to take off the slime, cut
them in pleces, and let them be {ried in but-
ter, not guite encugh, drain out all the far,
then put in a littde whte wine, and shake
your pan; season them with whole pepper,
nutmeg, salt, sweet herbs, and a bay leaf, a
gooa piece of batter rolled in flour, and the
hiood that was saved; cover them clofe, and
Make the pan often. When vou think they
are epoughy, takethem up, and give the sauce
a guicik boil, fqueeze in a little Iemon,‘aud
pour the fauce over the tish. Send 1t to
table garnithed viath lemon.
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To fry small Fish of all Seree.

Small fish are generally dressed to garnish
a dish of fish, as smelts, gudgeons, roach,
fmall whitings, S&c. - Wipe them dry. with a
cloth, then rubthem over with the yolk ofan
egg, flour them, anddip them in eil, butter,
hog’s lard, or beef-dripping; take care they
are fried of a fine light brown; and if they
are fent by themfelves in 2 dish, garnish with
fried parsley and lemon. =~ - e

Whitings ‘when small should be turred
round, the tail put inte the mouths and so
fried; if large, they are skinned, turned round
and fried.

Plaice, flounders, and dabs are rubbed over
with eggs, and fried.

- omall maids are {requently dipt in batter,
and fried.

Asthese sorts of fish are generally dressed
by themselves for'supper, you may send va-
rious sauces as youlike beést; eicher shrimps,
oysters, anchovy ana butter, or plain melted
butter; and some chuse oil and lemon.
See Sauces, No. 32, 33,734; or 35

- Te fry Oysters. o

You must make a batier of milk, eggs, and
flour; then take your oisters and wash them;
wipe them dry, and dip théem in the bater,
then roll them in fome erumbs ¢f bread and e
litle mace beat fine, and fry them in very
hot butter or lard.

3
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O, beat four eggs with falt, put in alittle!
nuimeg gratzd, and a fpoonful of grated bread,
then make it as thick as batter for pancakes
with fine flour; drop the oysters 1, and fry

them brown in clarified beef suet. They are.
to licround any dish of fish. Ox-palates boils
ed tender, blanched, and cut in pieces, then
iried 1n {uch. batter, 18 pioper'to garnish hashs
€S or-iricassees: . . TR E e
OF GARDEN STUFF, - -

e Ao Sy Artichoke Botiowms, ...

- First blaneh' them i water, then flour thein,
ft‘ythemlllfIESI!. hutter, i&y then’a ll‘iyﬁﬁf
dish, and pour melted buiter overthem. Or
you may put a little red wine into the butresy
and sea:oun with nutmeg, pepper, and salt. .~ .-

1o fry Cauliflowers. " . " 7%
‘Take two fine cauliflowers, boil them ia
nuilk and water, then leave one whole, and’

pull the other 40 pieces; takehalf a pound of

butter, withi two- spoonfuls.of water alitde
dust of flonr, and melt the butterin astewpame:
then put in the whole caulillower cut 10 two,
and the other pu'led to pieces, and frv it till
it is of a very light brown. Seafon it with
pepper and salt.” When it is-enough,-lay the
two- halves in the middle, and poor the rest
allover. - Coe g T e
ST Yo fry Celery. - . 42
Take six or eight heads of eelery, cut off
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the green 1OPS, and take off the ontside stalks,
wash them cican; then have rmdy balf » ping
of white wine, ‘the yolks of t‘wr’ec ’{‘ﬂzl'q bext
fine, ard 2 lutle salt. and nutmfg, mix all
well together with tlour into” a ba rter, dip
euﬁr}/ lle-ar:'i inte the b.,tlex, and ﬁ-y then iy
busters  VWnen enough, iay them in the (Ji:u‘r -
ﬁ;x}d put melted butter over th@mﬁ S

To fry Pm’fzf’oﬁs

Cut them intochin &:;ﬂcw ag bw as 2 ¢, mv
picce; fry them brown, lay them in the «th
or-dish, pour melted butter, sack, and suoar
over thems These are a pretty corper pi.at::

Tv Ffry Onions.

Tzke {ome large onions, pcel them, and
cut them into tlices abo 1t a quarter of an inch
thwi 3 then dip these slices tnto batter, or an
egz beaten, without bmalﬁng tha.m, and fry
ihm ﬂfa nice browyg. ,

To fry Purs ey,

"ka the paz;ﬂi@y very clean, and see thnt
it be young: . Then put a little butter into a

clean pan, and when 1t is Very hot put in i:he:.
pmsley, keep it stirring with a knife «ill it be

crisp, then take it out, and use 1'5 as’ mrmsh
for fﬂed lamb &e.



CHAP. V.
OF BROILING.

To Broil Beef Steaks, Aiutton, or Porly C‘fmp&,f}.z

LAY your steaks on the gridiron, and
throw upon them pepper and salt to your,
taste. Do not. turn them till one side be
enough; aud when the other ‘side has been
wrned a little w hule, a fine gravy will licon
the top, which you musttake care to preferve.
and lift it altogether witha pair of fmall tongs,
or carefully with a knife and fork, into a hot
dishand put a little piece of butter under it,
which will help to draw out the gravy. Some -
palates like 1t ‘with a shallot or two, or é’{ﬂ
onion shred very fine.

But if they be mutton or pork steaks, Lh:..y
must be frequently turned on the gridiron.” "

Tue general Swuce for steaks is, horsewra..
dish for beef; mustard for pork, and ghef-.r:
kins pickled for mutton. But in the season,
1 would rccommend a gocd fallad, or greed’
cucumbers, or celery. for beef ’111d z:rmm“can3
and green peas for lamb steaks.

T broil Pigcons.
Put a bit of buiter, some shred parsley, aﬂd
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5 little pepper and salt in the Lellies of the Pi.,
gE‘.QI]S, ﬂﬂd tie them up I].ECJ.‘C Eﬂd Vﬁﬂta E'.let

gour gridiron high, that they may not bur;
and send them up with a little melted butrer
in a cup. Youmay fplit them, and’-bmlll I_I_};J;‘E'Fﬂ_
with a little pepper and salt; or you may roast
hem, and serve them up with a little parsley
and butter in a boat. T

1o broil Chickens. . "

- &lit them down ths back, and-season ihq:'-{m'__"ﬁ'
with pepper and salt, lay them at a great dil-
rance, on a very clear fire. ILet the inside lie
downward, till they are above haif done;
then turn them, and take great care the fleshy
side do not burn; throw over them someflne
raspings of bread, and let them be of a fine
brown, but not burn. ILet voursatice be jood
gravy with mushrooms, and garnish with lc-
mon and the kvers broiled, the g.zzards cus,
slashed, and broiled, with pepper and salte--

See Sauce, Mo. 16, |
3”05'5)?"_4?_52 Cod, Salmon, Whilins, or Fluddeck.

Flour them and have a quick, clear fire *
fet. your gridiren high, broil them of a fwe
brows, and lay them in a dish. For Sauee;
take good melted buiter, with. the body of &
Yobster bruised theréin; cut the meat small,

put all together into the mélied butter, make
it hot, and pour it into the dish, or into ba-
sous.  Garnish with horse-radish and lemoxn.
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To broil Mackrel.

* Gut them, wash them clean, pull out the
roe at the neck®end, boil it in a little water,
then bruife it with a spoon ; beat up the yolls
cf an egg, with 2 little nutmeg, lemon-peel
cutfine, shred thyme, some parsley boiled ancl.
chopped fine, a little pepper and salt, and &

few crumbs of bread ; mix all well together, .
and fill the mackrel; Hourthem well and broil

them nicely. Let your sauce be plain but-
ter, with a little catchup or walnut pickle. -

Lo dreil Herrings.

Ecale them, gut them, cut off their headss
wash them clean, dry them ia a cloth, flour
them and broil them, but with a knife just
notch them across: I'ake the headsand mash
them, boil them in {mall beer or ale, with a
ittle whole pepper and an onion.  Let it boil
a quarter of an hour, then strain it; thicken
it with butter and flour, addiug a good deal
of mustard. Lay the fish in a dish, and paleleka
the sauce into a basen ; or serve theni up with
plain butter and mustard.

To droil Cod’s Sounds.

You must first lay them in hot water a few
minutes; take them out, and rub them welk.
with salt, to take off the fkin and black dixt,
and to make them look white; theh put them
in water and give them a boil.” Take them
out and flour them well, pepper and falt them
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and broil them. :When they are enough, lay
them In the dish, and pour melted butter and
mustard into the disk. Broil them whole. ‘-'
Do breil Eels, ~ . 1 &
Tﬂke a large EEL Sklll i[ﬂﬂd makeitcleanﬁ
Open the belly, cutit in four pieces; take
the tail end, strip off the flesh, beat it in
2 mortar, season it with a little beaten mace,.
a litt]e grated nutmeg, pepper and salt, 4 little
parsley and thyme, a little Iemon-peel, and:
an equal quantity of crumbs of bread; roll it
in a little prece of butter, then mix 1t again
with the yolk of an egg; roll it up again and
fill the three pieces of belly with 1t.  Cut the
skin of the eel, wrap the pieces in, and sew
up the skin. Broil them well, and have but-
ter and an anchovy for sauce, with a ‘piece of
lemon. . o
To spitcheoch Eels. - -
You must split-alarge ecl down the backs
and ‘joint the bones, cutit in two or three
pieces, melt-a little butter, put in a little vin-
egar and falt; let youreellay in it two or three
minutes; then take the pieces up oneby one,
turn them round with a little fine skewer,roll
them in crumbs of bread, and broil them of
a finebrown. Let your sauce be plainbutter,
with the juice of lemon, or good gravy with

an anchovy infe.
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- 7o broil Eggs.

. First put your falamander into the fire, they
cut a slice round 2 quartern loaf, toast i
brown, aud butter i, lay it in the dish, and se;
it before the fire; poach feven eggs jug

enough to fet the whites, take them out tare.

_ 1 on your toast: browy
them with the salaman der, grate some nutmeg ' -

fully, and 1ay them on

[}

over them, and squeeze Seville orange over .
all.  Garnish your dish with orange’ cat iy,

gLiCe8,
- CHAP. VI -
OF STEWING
| RN, [ Yog o |

To siew Beef.

AKE four pounds of stewing beef, with
the hard fat of brisket beef cut in pleces; put .
these into a stew-pan with three pints of wa.
ter, alittle salt, pepper, dried marjorum pow- -
dered, and three cloves. fCo?ef“tﬁe: pan ve-
1y close, and let it stew four hours over a slow.
fire. Then throw into it as much turnipsand
carrots cut mto fquare pieces, as you think .
convenicnt; and the white part of alargeleek,

=

—

: . - : - .l Y
two heads of celery shred fine, a crust of bread

burnt, and half a pint of red wine (orgood
small beer will do as well.y Then poiir 1;:_&1]._.:.52
into a soup-dish, and serve it up hot, gél-rmsh:.;

with boiled carrot sliced,
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T v Brisket of Beef. |
o Stewy Lrisket of Begfi o

Taving 1ubbed the brisket with common
salt and saltpetre, let it lie four days. 7Then
lard the skin with fat bacon, and put it into a
stew pan with a quart Of water; a pint-of red
wine, or strong beer, half a pound of butter,
a bunch of sweet herbs, three or four shallots,
some pepper and half a nutmeg grated. . Co-
ver the pan very close..  Stewit over a gentle
fire for six hours. . Then fry fonie fgfiara pic-
ces of beiled tarnips very brown.  Strain the
liquor the beef was stewed in, thicken it with
burnt butter, and having mixed the turnips
with it, pour all together over the. beef in a
large dish. Serveit up hot, and garnish with
temon sliced. "An ox cheek.or a leg of beef,
may be served up 1o the same manner.

- T Stew Begf Gobbess:

Cut any piece of beef, exeeptthe leg,
pieces, the size of a pullet’s egg. © Pos them
into a stew pan, and cover them with water.
Let them stcw one hour and skim them very
clean. . Then add a sufficient quantity of
mnace, cloves, and whole pépper; tied up-loofe
in a muslin rag, somne celery cut small, and
salt, turnips, and carrots, pared and cutin
slices, a little parsley.a buncle of sweet lierbs,
a large crust of bread, and if you please, add
an ounce of pearl barley, or vice.” Cover all
close, and stew It till tender. Then take out
the herbs, spices, and bread;and add a ¥ rench
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roil fried and cot in four

Dish up altogers
eryand send it to table, =

T0 stew Oa Lalates.

Put t?@*-pa?awﬁ into a 'sa-ueé-pan_ Uf" Cﬂi’é.:
water, and let them stew very softly over s -
stow fire till they are tender, Then cutthem'
into pieces and dich ‘them with cox-combs
and artichoke bottoms cut small; and gar.
nish with lemon sliced; and with sweetbreads
stewed for white dishes, and fried for brown
ones, and cut also into-little pieces.

L. . 5. . This stew is generally used for 13-
proving a fricasee, or a ragoo of veal, lamb,
rabbits, &, - - T T TR

1o stew Beef Steaks.

Half broil the beef steaks, then put them
Into a stow-pan,. s€ason them with pepperand’
salt according to'your palate ; just cover them '
with gravy:  Also put in a piece of butler
rolled in flour., Let them stew gently for
half an hour, then add the yolks ofiwo eggs
beat up, and stir altogether for two or three
minutes, and serve it up.  Garaish with
pickles and hoise-radish scraped.

- Jo sicw Becf Collops. |

Cut raw beef, as veal is cut for Scoichegls
lops.  Put the collops into a stew-pan wigha-
little water, a glass of white wine, a shallot, a
Little dried warjoram, rubbed io powder, s0me
salt and pepper, and 2 slice or twoeof fat ba-, |

Tte
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cou. Set .18 overa quick flre, til] the Ban
be full of gravy; whick will be in a little tite;
add to it a hittle mushroom juice; and then

serve it up hot; and garnish with sliced - le-
mon, or small pickles and red cabbage, -
To stew Vel in general.
- Let the veal be under-roasted,  or boiled: .
cut it into thick slices, and just cover the veal
with water in a I,stléﬁtr%pﬂﬂ,_ ~Seaton withs pems
per, salt, and grated. nutmeg; ‘a little ‘maee,
sweet mdrjoram, a shallot, and lemon-thyme,
or a little grated lemon-peel. Stew all ‘to.
gether, and whea almost enough, put into.the
liquor a little good gravys; and mushroom 1i-
quor, a glass of whitewine, and a litle lemon
juice. Let these stew 3 little longer. ] hen
strain o the liquor, and thicken it with butter
and flour.” Lay the meat in the dish, and pour |
the sauce over it. ' ‘Garnish the dish with sip-
pets, and. fried oysters, or bits of broiled ba-
con and sliced lemon on the rim of the dish.

o Zo ‘slew a i ﬂﬂf,‘u".-l?;'_i)r Veal.

_ Boil the knuckle till there ‘is just enough

~ lignor for sauce. To which add one spoon-

D . A
ful of catchup, one of red wine,, and one of
walnut pickle; also some truffles,. morels, or

- dried mushrooms cut small; if you please.
- Boil all together. - When enough, take up the

medt s lay it 1o a.dish, pour the sauce or 'li; |
quor ever'it, and send it to'table, garnished
with sliced lemon.
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To stew a Neck of Veal.

~ Cut the neck of veal in steaks, and seagoy
them well with a mixture of salt, pepper, arat-
ed nutmeg, thyme, and knotted marjorum,
Stew these gently overa slow fire, in cream of
new milk, till they be enough, then add two
anchovies, some gravy or strong broth, and 5
picce of butterrolled in flour.  Toss it up il
it becomes thick. Then putitin a dish, and
serve it up hot. Garnishwith lemon 'S-Hce'd-..j
T o Slew @ breast of Veal

" Let the breast befat and white, cut off botl
ends and boil them for gravy. - Make a forced.
meat of the sweet-bread boiled, a few crumbs
of bread, a little beef suet, two eggs, pepper
and salt, a spoonful or two of cream, and 2
Little grated nutmeg; with which mixtyre, hay.
ing raised the thin part of the breast, stuff the
veal; skewer the skin close dawn, dredge it
over with flour; tie it up in a cloth, and stey
it in milk and water about an hour,
The proper Sauce for this dish is made of

a litde gravy, about a gill of oysters, a few
mushrooms shred fine, and a little juice of
lemon, thickened with flour and butter.

To stew a Pig.

Roast a pig till it is thoreugh hot, then skin
1t, cut it in pieces, and putitinto a stew-pan,
with a sufficient quantity of strong gravy, a gill
of white wine, some pepper, salt and nutmeg;
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an onion, a little marjoram, three spoonfuls
of elder vinegar, (if you have any) and a piece
of butter; cover all’close, and stew it gently
over a slow fire.  'When enough, serve it up
hot, put sippets upon it, and garnish it with
femon sliced. R I

To stew Mution Chops, =

Cut the chops thin, put them intoashallow
iin pan, with a cover that shuts very close.”
Add a very little water, with a little salt and
pepper. Cover the pan very  close, and fet
it over a very slow fire. "They w.ll be done
in avery few miautes. Dish them with their
own liquor. Garaish with capers or other
pickles. |

Tu stew @ Leg or M:'E;)E: of Mutton.

Bone the joint to be stewed. Break the
bones and put them into a sauce-pan, with a
sufficient quantity of 'whole peppér, salt and
mace, tc make 1t relish; also one nutmeg
bruised, one anchovy, and one middling tur-
nip; a little faggot of sweet herbs, two mid-
dling onions quartered, a pint’ of ale, (and as
much red wine, if you likedt) two quarts of
water, and ~a hard crust of bread. . Stop.it
close, and let it stew five hours, - Then put
in the mutton, and let it stew two hours.

To stew @ Hare.
 Beat it well with a rolling-pin in its owa
blood, Cut it into little bits and fry them.

H
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<hen put the hare into a stew-pan, vith
quart of strong gravy, pepper and salt accord.
ing to the palate, and let it stew till tender.

‘Thicken it with butter and flour. ferve itup

in its gravy, with sippets in the dish, and 1c.
men sliced for garnich.
To jug a Hare. S
Having cased the hare, turn the blood oyt
of the body into the jug. I hen cut the hare
t0 plcces, but do ot washit. Then cut three
quarters of a;pound of fat bacon into thin slices.
Pour upon the blood about a pint of strong
old pale beer: putinto the jug a middling
sized onlon, stuck with three or four cloves,
and a buuch of sweet herbs : and having ser-
soned the hare with pepper, salt, rutmeg, aic
lemon-peel grated, putin the meat, a layer
of hare, and a layer of bacon. I hen: stop
the jug close, so that thesteam be kept in en-
tirely; put the jug into a kettle of water oves
‘the fire, and let it stew three bours, then strain
off the liquor, and having thickened it 'with
burnt butter, serve it up hot, garnished with
temwon sliced. . B

To stew a Turkey or Fowl.

Take a tnikey or'fowl, put it ito a sauce
pan or pot, with a sufficient quai tity of grav]
or gocd broth; a buuch of ceery cut ¢mall
and a muslin rag, fllcd with mace, pepper
and all-sj;ice, tied loose, with an cnion and
sprigp of thyme. When these have stewe

.--""""Tv _
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softly till enough, take up the turkey or fowl:
thicken the liquor it was stewed in with but-
ter and flour: aud having dished the turkey,
or fowl, pour the sauce into the dish., |

7o stewo Chickens.

Cut two chickens into quarters, waszh them
and put them into a clean sauce-pan with a
pint of water, halt a pint of red wine, some
mace, pepper, a bundle of sweet-herbs; an -
onion, and a piece of stale crust of bread,
Cover them close, and stew them half an
hour. Fhen put in a piece of bulter as big
as an egg, rolled in flour, and cover it again
¢lose for f17c or six minutes. Srake che
sauce-pan about, and take out the onlon aud
aweet herbs.  Garnish with sliced leon.

N. B. Rabbits, pariridges, ~¢c. may be done
¢he fame way; aand 1t isthe wmoll innocent
manner for sick or lying-in perfons.

dv stew Figevus.

Stuff the bellies of the pigeons with a sca-
soning made of ground pepper, ralt, beaten
mace, and some sweet herbs shred very fine.
Tie up the neck and ventJand when half
roasted, put them iuto a stew-pan, with a suf-
ficient quantity of gravy, a little white wine,
some pickled mushrooms, and a bit of lemon-
peel. Let them stew tll mmglé.m'il.w
take them out, thicken the liquor with butier
and the yolks of cggs. Dish the pigueons,

e
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and pour the sauce over them. G—grﬁigh'
with lemon. |

N. B. If you would enrich thls IECEIPt____.;.
You may, w hen the pigeons are almost done;
put in some ariichoke bottoms, boiled. and%;

fried in butter, or rsparagus tops beiled. = .+

1o jug Pigeons.

ot

Truss and season the pigeons with’ peppﬂ.

and salt; and having stuffed them with a mix-
ture of their own livers shred with beef

suet, bread crumbe, partley, marjoram, and -
two eggs, sew them up at both ends, and puf .

them into the jug, the breast downwards, with -
hzlf a pourd uf butter. Stop up the jug,so -
that rio steam can get out; then set themin'a

not of water to stew. They will take two

hour: and more in dofog, and they must boil

all the time. When stewed enough, i‘al._e.
them out of the gravy, skim off th:e'fat clean;

prt a spoonflal of eream, a littie lemon -peel,
an f_Io”y shred, a £ w meshrooms, add'a
lntle white. wine to the gravy, and having
thickened it with butterand ﬂmu and dished

u» the Ingeans,fﬁnur the sauce over themg- |

Garnieh with fl.ced lemon.
Ao stero Ducls.

Draw and c'ean your ducks well, and put |

ticm 1nto a tew-pan with strong beet gravy, -
a gluss of red wine, a little whole pepper, an -

onion, an anchovy, and some lemmr-pema— ,.



When well stewed, thicken the gravy with

butter and fl.ur, and serve all up together,

oarnished with shallots. =~ o
7o stero Wild Fowl. o

Half roast a wild duck, &c. then cut itinto
bits. When cold, put it into a stew-pan, with
a sufficient quantity of bzef gravy, and let 1t
stew till teuder. Then thicken it withburnt
butter, and serve it up all together, with sippits
within the sides, andlﬁﬂlﬂﬂbllﬂ&dﬂﬂ the rim
of the dish. ST T e

To srewe Giblets.

Let the giblets be clean picked and washed,
‘he feet skinned, and the bill cut off, the head
split in two, the pinion boues broken, the liver
and gizzard cut in four, and the neck in two
pieces: put them into half a pint of water,
with pepper salt, a small union, and sweet
herbs. Cover the sance-pan close, and let
them stew till. enough; upon a slow fire.
Then season them with salt, take out the
onion and herbs, and pour them into a dish
with all the liquor. |

T stero Carp or Tench.

Scrape them very clean, then gut them;
wash them and the roes in a pint of good
stale beer, to preserve all the bleod, and boil
¢he carp with a litile salt in the water.

In the mean time strain the becr, and put
it into a sauce-pan with a pint of red wine,

P
I,. oy
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two or three blades of mace, scme whole pep.
per black and white, an onion stuck with
cloves, hulf a nutmeg bruised, a bundle of
fweet herbs, a plece of lemon-peel as blﬂ"l,sg_
fix-nence, an anchovy, and a little piece of
horfe-radifth. Let thefe boil together foftly f for
a quarter of an hour, covered clofe; they
ftrain the liquor, and add to it half the hard:
roc beat to pieces, two or three {poonfulsef
catchup, a quarter of a pound of fresh butter)"..
anr a spoot:ful of mushroom pickle; 3 let it
bo:f,and keen {’nrrmg it tiil the sauce is thick
and cno zam if it warts any salt, you must
wut soine in, then take the rest of the roe,
and beat it tp with the yolk of an egg, some
nutmeg, arnd a little lemon-peel cut small;
frv it in fresh butter 1n little cakes, and S{}mg
picces of bread cut three corner-ways and:
fricd brown. When the carp are enoughtake-
them up, pour your sauce over them, lay the
cakes round the dish, with horse- r&dish scraps
ed fine, and fried parsley. The rest lay on
the carp, and put the fried bread about them i/
lay ronnd them siiced lemon notched upm
the edge of the dish, and two or three pieces
1 the carp. oend them to tuble hot. |

er: ph

To stew a God.

Cut vour cod in slices an inch thick, lay
them in thebottomn of a large stew-pan,.season
tem with uutineg, beaten pepper, and salg
a4 busale of sweet herbs, and an onfon, halfy
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pint of white wine, and a quarter of a pint of
water ; cover it close, and let it simmer sofily
for fAive or six minutes; then squeecze in the
juice of a lemon ; put in a few oysters and
the liquor, strained; a pleee of butier as big
a5 an egg rolled in flour, and a blade or twe
of mace; cover it close, and let it stew sofily,
shaking the paa often. ~When it is enough,
enlce out the sweet herbs and onion, anddish
it up; pour the sauce over it. ~/Garnish with
lemon. ERREA A SRR E A
To stew Eels.

Stew, gut, and wash them very clean in
six or eight waters, t0 wash away all the sand;
‘hen cut them in pieces aboutas long as your
finger; put just water enough'in the pan for
sauce, with an enion stuck with cloves, a lit
e hundle of sweet herbs, a blade of mace,
and some whole pepperin a thin muslin rag,
cover the pan, and &t them stew sery softly.

T.ook at them now and then; putiaa lit-
tle red wine, the ju'ce of half 2 lemon, and
a piece of Butter rolled in flour, When you
find they are quite tender and we'l done,take
out the onion, spice, and sweet berbs, Put
in salt enough to season thew, and dish them
up with the sauce. _' o

Ty siew Oysters or Muscles.

Plump them in their own liquor; then
having drained off the ligquor, wash them
clear in fair water. Sct the liquor drained
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from the oysters, or as much as is necessary
(with the aldition ef an equal quantity of
water and white wine, a little whole pepper,
and 2 blade of mace,) over the fire, and boj]
it well. - hen put in the oysters, andlet then
just boi up, and thicken with a pieceof but.
ter and fl ur: some will add the yolk of ap
cgg. Serve them up with sippets and the
liquor, and garuish the dish with graied bread
or sliced lemon. | SRR

Tv siew Spinack and Lpgs.

Pick and wash your spinach verv clean,
_put 1t 1nto a fauce-pan w.thout water, throw
in a little salt, cover it clofe, and shake the
pan often; when it is just tender, and whilst
it is green, put it mte a sieve to drain, and
lay it in your difh. In the mean time have
o ftew-pan of water beiling, break as many
eggs in separate cups as you would poach.
W hen the water boils, put in the eggs; have
an egg-slice ready to take them out with, lay
them on the spinach, and garnith the dish ..

with orange cut in guarters, and send *u_En;f“Z_

melted butter in a cup. o
To stew Parsnips. )

Scrape them clean {rom the dirt, boil them.
tender, cut them into slices, put them intoa
sauce-pan, with cream enough for sauce, &
piece of butter rolled in flour, a litte salts
and shake the sauce-pan often. When the
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cream boils, pour them into a plate for a
corner-difh, or a side difh at suppere:
To stew C'ﬂmmg?sré'._ o |

Pare twelve cucumbers, and slice them as
‘hick as a crown-piece, put them to drain, and
then lay them in a coarfe cloth till they are-

. dry; flour them, and fry them browa in but-

wers cut out the fat, then put to them some
gravy, a little port wine, some pepper,cloves,
and mace; let them stew a2 little; then roll a°
bit of butter in flour, and toss'themup ;. fns
son with salt: You may add 2 littie mush-
room liquor.

To stew Peas and Letsice.

Take a quart of green pease, (WO nice leta
dces clean washed and pieked, cut them
small acrofs, put all into a sauce-pan, with
2 quarter of a pound of butkr, and pepper
and fult to your palate; cover them: clofe,
and let them stew . gently, shaking the pan
often. Letthem stew ten minutes, then shake
in a little four; toss them rouod, and pour
in half a pint of good gravy; putin a little

 bundle of sweet herbs, and-an onion, wih
three cloves, and a blade of mace stuck 1

it. Cover the pan close, and let them'stew

_a quarter of an hour longer; ihen take out

the onion and sweet heibs, and pouvr the rest
ito the dish. R
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" 7o stew Red Cabbage.

Take a red cabbage, lay it in cold Watey
for an hour, cut into thin slices: 2Cross, apd
then into little pieces. DPut it into a Stew.
pan, with 2 pound of sausages, a pint of gras
vy, a little bit of ham or lean bacon; Cover
it close, and let it stew half an hour; then -
take the pan off the fire, and skim away the = .
fat, shake in 2 little flour, and set it on again, .
Let it stew two or three minutes, then lay the |
sausages in the dish, and pour the rest 5]} -
over. You may, before you take it up, put -
in half a spoonful of vinegar. o

To steww Pears.

Pare six pears and either quarter them, oy
do them whole; (they moke a pretty dish
with one whole, the rest cut in quarters, and
the cores taken ou:t.) Lav them in a deep
earthen pot, with a few cloves, a piece of le-
mon-peel, a gill of red wine, and a quarter
of a pound of fine sugar. If the pears are
very large, they will take half a pound of
sugar, and half a pint of red wine; cover
them close with paper, and bake them il
they are enough. .t

Serve them up hot or cold, just as you like
hem; and they will be very good with m;e_g :
i the place of wiue. -

Tirs'exw Mushio-mss N

Take fresh mushrooms, clean them well,
et their skins be pu'led off, and their gills
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scraped out, if they happen, to be sound, or
else do not use them; cut the mushrooms in
large pieces, and put them all together in a
sauce-pan, without any Liguor; cover it'close,
and let them stew gently, with a little salt,
till they are tenders and covered with liquor; -
then take out ?"GEI‘.'m'ﬂéh}ﬂﬁmﬁiﬁaﬂd- -f dfﬁi}?ﬁ-
them, or else put some pepper.to them, with
some white wine, and:when they have hoiled:
up, pour off the -sﬁ}?;ﬂ:@g_'Rﬂd_._thig&_e.ﬁ- it with %
little butter rolled in flour; some will pit in
a shallot with the spice, but that will spoil the
flavour of the mushrooms, which every body
clesires to preserve.

CHAP. VIL
OF HASHES
T Hash Beef:

TAKE the raw part of any piece of roasted
beef,and cutitinto thin slices,about the length
of a litle finger, and about the same breadth.
Take also a little water, and an equal quan-
tity of gravy; boil it well with a large onion
cut 1n two, pepper and salt, then take a piece
ot butter rolled in flour, and stir it in the pan
tiil itburns.  Put it into the sauce, and let it
boil a minute or two. Then put in the sliced
beef, but you must only just let it warm
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through. Some add a few whole capers,
mush-rooms, walnut-pickle, or catchup.~
Serve thisup to table in a soup-dish, gar. -
nished with pickles, Lt

To hask mution.

Take mutton half roasted, and cut it in"
pieces as big as half a crown ; then put into
the sauce-pan half a pint of red wine, as
much strong broth or gravy, (or water, 1f you
have not the other) une anchovy, a shallet,
a little whole pepper, some nutmeg grated, .
and salt to your taste ; let these stew a little, ©
then put in the meat, and a few capers and
samphire shred ; when it is hot throngh, thick-"
en it up with a piecerof fresh butter rolled:
in flour; have toatted sippets ready to layin
the dish, and pour the meat on them. Gar-
nish with lemon. L

To drefs a Lamb’s Head and Pluck.

Boil the head and pluck a quarter of an-
hour at most, the heart five minutes, the liver
and lights half an kour. Cutthe heart, liver;
and lights into small square bits, not bigger
than a pca. Makea gravy of the liquor that
runs from the head with a quarter of a pint
of the liquor in which it was boiled, a little .
walnut liquor or catchup, and a little vinegar,:.
pepper, and salt. Then put in the brains and!.
the hashed meat, shake them well tegether in;
the liquor,which sheuld be ouly just as muchas’
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o wet the meat.  Pour all upon  the sippets
:va soup dish ; and, having'g rilled the head”
wefore the firey orwith a salamander, layt
open with the brown side 3pw a‘t‘ds ;___1;1 pon zhre .'
Lashed liver, &c: Garnishi with sliced: prckled
~ucumbess, and thin slices of bacon broiled. -

- To mince Feals: L

' Take any part of the veal that fs under "
‘done, either roasted or Doiled, and shred it ag.
fine-gs possible with a knifz.. Then toke 3,
sufficient quantity of beef gravy,. dissolve in
it “the quantity of a hazal nut ‘of .cavear to
half a pound of meat, and then put into the
gravy the minced veal, and letit boil not above
. aminute. Pour it into a ‘soup-plafe or dish up-
*  on sippets of bread tbasted ; and garnish the
dich with pickled cucumbers, &¢. or with
thin slices of bacon broiled. o

Take a call’s head and beil it; when it is
‘gold, take one half of the head, and cut off the
meat in thin slices, putit into a stew-pan, with
4 little ‘brown gravy, adding a spoonful or
“two of walnut pickle, & spoonful of catchup,
“addittle red wine, a little shred. mace, ' a fevr
- capers shred, or a little mango, boil it over &
' gtove, and thicken it with butter and Hour.
~Take the othér part of the'head, cut off the
“Bone ends, and score it-with a knife, season
it with a little pepper anc salt, rub it over
- “with the volk of an egg,and strew overa fsw
; e
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bread crumbs, and a little parsley; then set ig
before the fire 1o broil till it is brown ;and .
when you dish up_the other. part, put this i, -
the middle; lay about your hash brain cakes, |
with forced meat balls, and crisp bacon, . -,
Ao make the Brain Cakes. =
Take a handful of bread crumbs, a little
shred lemon-peel, pepper, salt; nutmeg, sweet -
marjoran, parsley shred fine, and the yolks of
thrce eges; take the ‘brains and skin theni,
boif and chop them small, so mix them. all to-
gether; put a little butter in your pan ‘when
you fry them, and drop them in as you do
iritters.  If they should run in your pan, put
1 @ handful more of bread crumbs. - L
7o hash a Calf’s Fewd I hite. RN
Take a calf’s head, and boil it as much as - -
vou would do for eating; when it is cold cut’ -
ttin thin slices, and put it into a stew-pan,
with a white gravy; then put to it a little salt;”
shred mace, a pint of oysters, a few shred
mushrooms, lemon-peel, three spoonfuls of
white wine, and some juice of lemon; shake
nll together, boil it over the stove and thicken
iup with a little butter and flour. When
you put it in the dish, you must lay a boiled
towl in the middle, and a few slices of crisp
bacon round the dish. e
dv dress a Meock Turtle,

Take a calfs head with the skin upon it,
sud scald off the hair as you would de off a

*
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pig ;- then clean i, cut off the hmnj part.in
thin slices, with as little of the lean as PUssi-
ble; put in the braﬁm and the gibIETS of ‘a
005€ well “boiled s have rﬂady between a-

quart and threé ptm ﬂfstmng mutton or veal © |
gravy, with a intof Madeira wine, a large .
tpa-ﬂpﬁﬂﬂﬁﬂ of Cﬂ}rﬁﬁﬂf‘ pepper, half the.peel
of a’large lemon shred asfine as possible, a lig- "
© tle sals; the juice ﬁftWO }Lm&ns stevip.all thﬂue.ﬂ.,;';_.'l
tmether, till the moeat is very. Iﬁudﬂrﬁ which
wﬂl be in aboutzn heurand a hrﬁf‘ ahd then
“have ready the back shell of & tuntiej edged

with a paste of flour and water, which you
must first set in the oven to harden ; then put
in the ingredients, and sct it into the oven to
brown the top; and when that i is done, gar-
nish the top with }‘“{}H:ES of c*;rrra bmled hard
and forced-meat balls. .~

N. B. If you cannot get the she}l of a tur-
tle, a China soup-dish will do as arrf elly zmd

..r_ '.|-|'I

o R S Q fﬂff&"ff "‘ﬁéd g {J&?f
Ci.:t ya:aur mﬁf% up,. divide the ]t’igb Wings;
hze , e mt@ ﬁwq or ‘three pleces each; then

put mmﬂ into a stew-pan, with' a blade orewo

@f mace, and, a Ftile shred lernon peel 'y dre {Egu_, |
on a little ﬁﬂu and throw on.som@me gravy;
when it beﬂ“ms to sinimer; put in a. Wwﬁpmi{-

led mummﬂms, and a iumze?s of butter roll Ed'-l- ;
in. flour.  When it Boils, @mﬂ d toss ortwe,.

and pour it mm the d*su. G mlah wzth sl@e,m.
Eﬁmﬁn and’ bazberﬂ ies. - 7
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o Fe hash a H'ar@

| " Cat'n up }?mn hare entirely, put it mt-a::a aa%%w.-' "
-fpan with scme good gravy; a gill of red wine,
“somie shred lemone- -peel, and & ﬂ«undie Of‘SWB’{:‘I

“herbsy let it stﬁw for an hour, then add S0tk
mwea-meat balls; and the yolks of - twelwa
hard-boiled . €888, with - truffles, and . morel,
Give them a boil ‘up, then take out the h@l‘hﬁ, _
‘place the hare ﬁdﬁdhﬂ}mﬁ’q} on'the dish, anfl

pour-your gravy, - &¢. over it. Gam%ah %‘?ﬁ@'ﬁ
- hwd leﬂn and bmb@mesu |

[ERR R g .i I- Wﬁhmﬁ ar-nr:ﬂ “u-:- a.-'ﬁ"’f*""'"" .
© . CHAP. VIIL.
o OF-SOU.PS;

l-‘.'lul;-

To make Gravy Soup.

A AKE the boues of a rump of bee f' -":Illﬂ
~a piece of the neck, and boil it till you have

have all the EGGJ“QSH D‘F tt ﬁ”ﬂﬂ si‘mrn it off, |
“and“take a crmd picce of but er,’ put it ina
sthw—pm‘, and brown it, then put to it ah
onisn stuck with cloves, some. celery, endive
spinach, and three mrrmm, put to your -gravy
some pepper, salt, and cloves, and let it boil
all together; “then put in sippets of bread dui-
ed by the fire; and you may add a’ glass ef -
red wine. Serve it up with a- Fz.em:ﬂa. rﬁil |
toasted, ‘and lald in the mtddlﬁ o |
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o make @ rich Giblet Soup, o

Take four pounds of gravy beef, two pounds

of scrag of mutton, tWO pounds of scrag ob
veal: stew them well down . in a suflicient
. 5 . e . L far e
quantity.of water. for a strong oroth ; et 1t

stand. Gl it is quite cold, then scum the fat
clean.off. Take two pair.of giblets wellscal- -
ded. and cleaned, put them'into your broth,
and let them sinuner (il they are stewed ten-
der; then take out your giblets, and-¥un the
soup through a fine sieve to catch the small
bones 3 then talke _a-ﬂ",apr_{.{:e.'c}f butter, and
put it into a stew-pan, MIIng & propar quan-
tity of flour, to maxe 1 of a fine light brown.
Take a small handful _:E:if 'c}};':veg_'? the same of
parsley, and a very little of sweet marjoram ;
chop ali these herbs togethel excessive small ;
set your soup over a slow fire, put in your
giblets, butter and’ flour, -and small’ herbs:
then take a pint of iadeira wine, some Cay-
enne pepper and salt to your palate. Let
thém all” simmer “together, till the herbs are
tender, and the soup is finished.  Send it to
. N. B.'The livers must be stewed ina sauce-
pan by themselves, and put in the dish when

you serve it up. | i

. Tomake & good Pease Soup. -

. Take a quart of split pease, puot them into

a-gallon of soft water, with a bunch of heibs,,

some whole jamaica and black pepper, fwo
1 2 SR
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or three onions, a pound of lean beef, a‘:’"pgjﬁﬁgf';-__:! |
oi mutton, and a pound of the-belly ‘picca 'of,
salt pork ; boil all together, till your megt i,
thoroughly tender, and your SOUD. Strone.
then strain it through a sieve, and pouriy iﬂ%

# clean sauce- }.}’an_ ; eutand wash three ._,tﬁ'r_ff&un
large heads-oi eelery; some spinach; and 4
little dricd mint, rubbed fine; boil it til'youy
selery 1s-tender, ‘then serve it up with bregg,
geut in dice,and fried brown. RS LA

 domake green Pease Sowp.
_ Hawve a knuckle of veal of four pounds,
pint and a half of the oldest green pease
shelled, set them over the fire with five quarty
of water; add iwo or three blades of mace,
a quarter ofan ounce of whole pepper, a small
onion stuck with three cloves,and a bunch of "
sweet herbs; cover it close, and let it boil i}
half 1s wasted; strain it off, aud pass your I
siuor through asieve, put it into a clean sauce«
pan, with a pint of the youngest pease, the,
heart of a cabbage, a lettuce or two, and thy
white part of three or four heads of “celéry,
cut small, cover 1t close, and let it stew for an
hour. If you think it is not thick enough,
tuke some of your soup, and put in half g
spoonful ef flour; stir 1t in a bason tillitis
smocoth; pour it Into vour soup; stir it well 5
together, and lat it boil for ten minutes; they .
disip it up with the crust of & Frenchwoll, ™

a

R ..i"'_ e
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T make a White Portable Soup. "
" Take aleg of veal, boneit, and take off aft
e skin and fat; take likewise two'dozen of

fowl or chickens feet, washed clean, ang.

‘chopped to pieces; put 2ll frito.a large stov.
jl‘ig-pﬂtg "?i th th T'E@ gal 101‘}5'&% SO ﬂ. ﬁ?ﬂtﬁ'ﬁiji EH& e
. Jet it stove gen-t}y , till the meat 1s:50 tenderas =

4o separate. You must keep your pot tight -

R, B g i el el R - e
h Jgovered, and a constant e auiy the timme of | -

its stoving s in about seven or eight Hotrs, try
yoar jelly in a cup, and when quite cold, if it
“ieso stiff as that you can cut it with a knife,.
ke it off, and strain it through a sieve, and
and take off all the fat, and scum first witha
spoon, and then with a P‘h:i:i‘tgrin_ g paper: Pro-
vide china cups, and fill them with the clear
1elly, se tthem in 2 gravy pan,.or a large stew-
pan of boiling water over a- stove; in this
water boil wour jelly in the cups;tillitisas thick
as glue Adterw hich; let them stand in the wa-
ter il they are quite celd: Belore you turn
them out of your cups, tun the edge of @
~knife round to- loosen -them; then, turn themr
~wpon a picce of new Rannet, which will draw
out all the moisture. gradually. © Turmy them
every siz or eight hours, till they are. perfectly
dry, and likea piece of glue ; keep them inas
“dey a place as youcan, and in a itk thve they
will be so hard, that you may carry them i
:;:‘ﬂ ut pocket, without the least inconvenience..
YFhen you want to use i, take a plece about
the bigness of a walnut, and pour @ pint of -
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bmlmg wateron ity stirring it till it is mm]
ed; season it w:th salt to your. taste, and yoy

wﬂl have a basen of strong  broth, It yﬂu

vrant a dish of soup, boil vermicelli i 1n water; -

then tora cake of your soup, pour a pint ‘of "
water, so that four cakes will make . tyo

quarts; when it is thoroughly melted, set it -

over the fire just to simmer; pourt it, int’the
dish, put in thin slices of bread hardmed he-
fore the fire, and the vermicelli upon them,

Thus you have a dish of soup in about half
an.hour. Whilst this is deing, you may have -
any t‘mng dressmgt'to follow, which will not

only be a good addition to your dinner, bu;;,}f-j’g_

savmg '[Hl’!{i‘,

Note. beasoﬁ it to your palate, as the1e 1.;,

no salt or seasoning in the preparation,

To make a Brown Portable Soup.

Take 2 large leg of beef, bone it, and. 1akf:
g}&" the s"cm, and what fat you can; put itinto,

a stoving pot, with a tight cover; puttoit
:-}bout ﬂ:;ur gal}@ns of - soft water, with-six an. -
chovies, halt an ounce of mace, a few cloves, -
half an ounce of whole white pepper, thme
onions cutin two;a bunch of thymc, sweet
marjoram and parsley, with the bottont crust -
of a two-penny loat that is well baked ; cover
it very close, and let it have a constant fire to.”
de leisurely for seven or eight hours; then stir -
it very well together, to make the meat sepas’
rate 5 cover it close again, and in-an hour try



if it does, take it off, and. sirain it

~are almost cold, run-a knife roy
tﬂffi thEL‘n upon ﬂ Pif-ce. ﬁ‘f Ij’&‘ﬁ? ﬂ'lﬂlvh'ﬂ:, to

to draw out all thre moisture ; in six op soven .
hours turn them, and do:'so till the |
fectly bard and dry ; put them into stone Jars,
‘and keep them in a dry place, e .
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| . . =i 11: - e g
yourt broth ima cup, to.see 1 it Wil glutinate ;

L]

rough, 2

cdnvass jelly bag into.aclean pan'; they have
China or well “glazed caithen cups; anq 411
‘them with the clearjelly’s put them

: H}Eﬁ a :'_"

‘broad gravy pan, .or SteW-pan, ‘with boiling.
~water; set in the -C-HP.S-,i.'-,fand"fl;@t them boiljn *

~+ ithat till they are perfectly glue. © When they

d'them, and

y are per-

. This is very good for soups, sauces; apd
gravies. When you Intend to. make i into
soup, shred and wash. very clean what herbs
you have to enrich 1t, as celery, endive, cher-
vil, leeks, lettuce, orindeed what herbs you
can get; boil-them in water till they are ten-

der, strain them off, ‘and with that water dis-
solve - what quantity of .portable soup you
‘please, according to the strength you would
“have it. If 'you are where you can get it, fry
a French roll; and put it in the middleof your
dish, motstened first with some of your soup;

and-when your cakes are thoroughly melted,
put your herbs to it; and set it over the fire
tllitis just-at beiling 5 then dish it up, and

send it o table.
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- Lomake Vermeacelli Soup.

Ta}'e two quaﬁ's of sfmng veal o;at‘h

,i*’ inte a clean sauce-pan, wich a p!ece of E}n |
con stuck with clovés, and half an ounce of
butter rolled in"Hour ; thm take a small Fowl
i:russm to boil, bre ak the breast bone, ang
put it into- your soup; ‘stove it close, and
it stew three quarters of an hour: take aboit
two ounces of vermacelli, and put to at Somg
of the broth; set it over the fire till it s quits
tender. When vour soup is ready, take ot

the fowl, and put it into the dish: take oyt |
youir bacon, skim'your soup as soon-as possis
bie;then pour-if on the fowl, and lqy your
verntacelli all over it cut some French bread a

thin,’ put into yaur scup, and send it to tahly,

It you chuse it, you mn} make your snup.a'-j}:;
with a knuckle of veal, and send a handsome
piece of it in the mzdd!e m ihe dlsh, msic:fé o

f the mw]

| Tﬁ s}zs.zr{e Sﬁup iwmauz o

- Have. ready .a strong veal’ bxoih that i
white, and- clean scummed ‘from all’ fa;
blanch a' pound of almonds, beat them n 4
mortas, with a little water, to prevem ihEH
oiling, and the yo]hs of fa:::ur poached’ eggs,
the lean part of the legs, and all ‘the. white
part of a roasted fowl ; pound all together as

fine as possible ; then take three PLFTS of th;"
veal broth, put it into a clean stew -pan, put, .
vour mfrredwnifs in, and mix them ‘Wﬁ” 8O-
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géther; chip inthe crustof two French'rolls:
el rasped s boil all. together over a stoye, g

. clear fire.  lake a Frenchiroll, cut g PEQCE
st of the top, and tawe'out all the crym;.
mince the white part of arcasted fowl very |
fine, season it with pepper, salt, nutmeg, and.
- litgle - beaten mace; put in aboutl an sunecs. -
of butter,-and moisten it with two spoonfuls . -
of your soup strained 'to, 1t5 sct 1t over the:
stoveto be thoro ugh hot: @ui* some French .
colls in slices, and set them before the fire 4o .
crisp; then strain off your soup through a. -
tammy of a lawn strainer, into andther clean
Hrew-pot ; letif stew till 1tis as thick ascream ;
(hen have your dish ready; put in some of
y-_e:iil;’rxc_':;r'i-sp_bijead ;, fill your roll with the mince,

" and lay on the top as close as possible; put
~ jt.in the middle of the dish, and pour a ladle-
ful of your soup over it; put in your bread
Grst, then pour in-the soup; till the dishiis full,
| Gamish with petty patties;. or ‘make a rim for"
vourdish, and: garnish: with lemon-raced.
~ If you please, you may send a chicken bon-
| edin the middle, instead of the roll; or you
 may sénd itto table with only crisp bread. .
i To make a sorrel Soup with Eggs.
Take the chump end of a loin of mttol,
and part of -a knuckle of veal, to make your
stock with; season it with pepper, salt; cloves,
mace, and 2 bunch of sweet herbs; boil it
t1ll'it is as vich as you would have'it; strain..
it off, and: put'it into a clean ssuce pan: P

i
‘ . . & T . -
s ) L, r ,
- . Cr T - s ages - ’ s, & R '
- . = ar iy T N - " . -'_ , -
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in a young fowl; cover it over, and stoye jy.
then take three or four large handfuls of ggp.
rel washed clean; chop it grosly, fry itin byt
ter, put ;,it: to your soup, and let it boil iy
your fowlis thoroughly done; scum it clean, -
and send it to table with the fowl in the mjd.
dle, and six poached eggs placed rounid dboyt
it. Garnishthe dish with sippets, and steweq
sorrel. . o
To make Asparagus Soup. FERC
Take five or six pounds of lean beef cutiy '
Tumps, and rolled inHour ; put 1t into your
stew-pan, with two or three slices of fat bacon -
‘at the bottom ;' then put it over a slow fire,
and cover it close, stirring it now and thentlj
the gravy 1s drawn: then put it in two quarty'
of water and halt a pint of ale. Covér it
close, and let it stew gently for an hour, with
some whole pepper, and salt to your mind;
then strain off the liquor, and take off the fat; "
put in the leaves of white beets, some spinach;.
some cabbage, lettuce, a litile mint, some sor.
vel, and alittle sweet marjoram powdered'; lef
these beil up in your liquor, then put in the, -
green  tops of asparagus cut smadll; and:let
them boil till all is tender. ~serve it uphof,.
with a French roll in the middle.  « °

Ruch Soups in Lent, or for Fast Days.
| Tv make a Craw Fish Soup. .

Cleanse them, and boil them in wate:_,fgﬁ}g?
and spice: pull off their fﬁ’ﬁf---?&&d;ft_aﬂs;_-@;iql';



|
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fry them; break the rest of them in a stone
rortar, season them with savory spice, and an
onion, a hard egg, grated bread, and sweet
herbs boiled in good table beer; strain it, and
put to it scalded chopped parsley, and-French
rolls ; then put 12 the fried craw fish, with a
fow mushrooms. Garnish the dish with sliced
jemon, and the feet and tail of a craw fish.
To make Oyster Soup, o

"Have ready a good fish stock, -them take:

two quarts of oysterswithoutthe beards; bray
the hard part in a mortar, with the yolks'of

ten hard eggs. Set what quantity of fish

stock you shall want over the fire with your
oysters; season it with pepper, salt, and grat-
ed nutmeg. When it boils, put in the eggs,
and letit boil ill it is as thick ascream. Disk
it up with bread cut in dice.
To make an Eel Soup. |

Take eels according to the quantity of soup
you would make; a pound 0? eels will make
a pint of soup; so to every poundof eels put
a quart of water, a crust of bread, two ot
three blades of mace, a little whole pepper,
an onion, and a bundle of sweet herbs ; cover
them close, and let them boil till half ‘the It-
quor is wasted; then strain if, teast some
bread, and cut ic small, lay the ‘breadin the
dish, and peur in your soup.- Ifveu have a

stew hole, set the dish over it for 2 minute,

®
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and s_erid it to table. If you find your SO1
not rich enough, you must let it boil ti]] ;¢ is

as strong as you would have it, and adq,
piece of carrot to brown it. -

To make a brown Soup.

Into a clean sauce-pan, put three quarts, oy
more, of water, with raspings sufficient t,
thicken it, two or three onions cut across,
two or three cloves, some whole pepper, and
a little salt; cover it close, and let it boil
about an hour and a half, then strain it through
a sieve; have celery, carrots, endive, lettuce, spi-
nach, and what other herbs you like, not cut too
small, and fry them in butter ; take a clean
stew-pan, thatis large enough for your ingredi.
ents, put in a good piece of butter, dust in flour,
and keep it stirring till it is of a fine brown;
then pour in your herbs and soup, boil it till
the herbs are tender, and the soup of a pro-
per thickness. Have bread cut in dice, and
fried brown ; pour your soup into the dish,
put some of the bread into the soup, the rest
inwa plate, and serve it up. |

To make a White Soup.

Put in a clean sauce-pan two or three
quarts of water, the crumb of a two-penny
loaf, with a bundle of herbs, some whole
Pepper, two or three cloves, an onion or two
cut across, and a little salt: let it boil covered
till it is quite smooth; take celery, endive,
and lettuce only the white parts, cut them in
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pieces, not two small, and boil them till they
are very tender, strain your soup off into a
clean stew-pan; put your herbs in, witha
c00d piece of butter_st.g'rr?d_ 1t t1ll the bues
rer is melied, and let it boil for some time, till
it is very smooth. If any scum arises; take
it off very clean: soak asmall French roll,
nicely rasped, in some of the soup ; put it in
the middle of the dish, pourin your soup, and
sﬁﬂd it to table. A e I
To make onion Soup.

First, put a tea-kettle of water on to boil,
then slice six Spanish onions, or some of the
Jargest onions you hax_re got ; flour them pretty
well, then put them into a stew-pan that will
hold about three quarts, fry them in butter
till they are of a fine brown, but not burnt:
pour in boiling water sufficient to fill the soup
dish you intend; let it boil, and take half a
pound of butter rolled in flour, break it in,
and keep it stirring till your butter is melted :
as it boils, scum it very well, and put in a lit-
tle pepper and salt; cut a Trench roll into
slices, and set it before the fire to crisp ; poach
seven or eight eggs very nicely; cut off all
the rugged part of the whites, drain the wa-
ter from them, and lay them upon every slice
of roll; pour your soup into the dish, and
put the bread and eggs carefully into the dish
with a skimmer. If you have-any spinach
boiled, lay a leaf between every piece of roll,

- -

and send it to table.
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_If you havggany: Parmesan cheese, scrqp,
about an ounce very fine, and put it in whe, |
you pour on your boiling water ; it givesit,
very high flavour, and is not to be perceived
by the taste whatit is. &

To make a rice Soup.

~ To two quarts of water, put three quarter
of a'pound of rice, clean picked and washed,
with a stick of cinnamon; let it be covered
very close, and simmer till your rice is tender ;-
take out the cinnamon, and grate half a nut.
meg; beat up the yolks of four eggs, and
strain them to half a pint of white wine; ang:
as much pounded sugar as will make it pala:
table, put this to your soup, and stir it very
well together: sef it over the fire, stirring it
iill it boils, and is of a good thickness; then
send it to table, L

To make Turnip Soup. S
Pare a bunch of Turnips (save out threeor
four) put them intoa gallon of water, withi
half an ounce of white pepper, an onion
stuck with cloves, three blades of mace, half-
a nutmeg bruised, 2 good bunch of s_wc'eltf,_
herbs, and a large crust of bread. Doil them'
an hour and a half, then pass them through a’
sieve ; clean a bunch of celery, cut it small,”
acd put it into your turnips and liquor, with
two of the turnips you saved, and two young
caryots cut in dice; cover it close, and let it
siew; then cut two turnips and carrots io
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dice, flour them, and fry them brown in byt.
ter, with two large onions cut t.h‘n: and fried
likewise, put them all into your seup, with
some vermacelli; let it boil sofily, il your
celery is tender, and your soup is'good. Sea-
con it with salt to your palate, -

To make S&up Mgdgﬁ;.,

Take a bunch of celery washed clean, and
cut in pieces, a large handful of spinach, two
cabbage lettuces, and some!parsley s wash all
very clean, and shred them small ; then take
a large clean stew-pan, put in about half a
pound of butter, and when :l?..-ls quite hot,
slice four large onions very thin, and put into
your butter; stir them well together for two
or three minutes; then put in the rest of vour
herbs ; shake all well together for near twenty
minutes ; dust in some flour, and stir them
together; pour in two quarts of boiling water ;
season with pepper, salt, and beaten mace:
Chip a handful of crust of bread, and put in;
boil it half an hour, then beat up the yolks
of three eggs in a spoonful of vinegar: pour
it in, stir 1t for two or three miputes, and thep
send 1t to table, o -

._.%ﬂl. - .,‘u
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‘:Ha;’-;g @F FRICASKEES,
CHAP. IX.
OF FRICASEES.
5P G

7o fricasee Neals Tongues.

D e
JJOIL them tender, peel them, cut they "
into thin slices, and fry them in fresh butter;!’
then pour out the butter; put in as-much
gravy as will be wanted for sauce,; a bundle’
of sweet herbs, an onion, some pepper and.
salt, and a blade .or two of mace; simmer ]
together for half an.hour. Then take out
the tongue, strain the gravy, put it with the!.
fongue in the stew-pan again, beat up the
yolks of two eggs, with a glass of white wine,
a little grated nutmeg, a piece of hutter as
big as a walnut rolled in flour; shake all to-
gether for four or five minutes; dishitup.
and send it to table. SR TR

o To fricasee Ox Palates. L
. Put the palates upon the fire in cold wa. -
ter, and let them boil softly till they are very
tender ; then blanch and scrape them clean, -
Rub them all over with mace, nutmegs,
cloves, pepper beaten fige, mixed with crumbs
of bread. Put them mto a stew-pan of -hot.
butter, and fry them brown on both sides;
Then, having poured off the fat, put as much’
beef or mutton gravy into a stew-pan -as-_z:fgg
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fequired for sauce, and an anchovy, a little
Jemon juice, and salt to make it palatable, and
a piece of butter rolled in flour.. When
these have simmered together a guarter of an
hour, dish them up, and garnish with sliced
Jemon. _
To fricasee Tripe. Ll
Take the whitest and the thickest seam
tripe, cut the white part ‘in thin slices, and
put it into a stew-pan,. with a little white gra-’
vy, a spoonful of white wine, a little lemon-
juice, and lemon-peel grated. Add to it the
yolks of two or three eggs beat very well,
with a little thick cream, shred parsley,
and two or three chives. Let them all be
shovk together over a stove or slow fire, till the
gravy becomes as ¢hick as cream but it must
not boil for fear it should curdle. Pour all
together into a dish laid with sippets.  Gar-
nish with sliced lemon and mushrooms, .
| To Fricasee a Calf's Head.
Take half a calt’s head that is boiled ten-
der, cut it into slices, and put it into a stewa
pan with some good veal broth, season it
with mace, pepper and sait, an artichoke: bot-
¢om. cut in dice, some force-meat balls first
boiled, morels and truffles; let these boil to-

gether for a quarter of an hour; scum it
clean; beat up the yolks of two eggs m 2
gill of cream, put this in, and shake it round
till it is ready to boil; 's&ueﬁze in a little Je-
mon, and serve 1t upe rarnish with lemon.
3

Sy
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" To fricasee Calf’s Feet, .
Dress the Calf’sfeet, boil them as you wnuld

d(} for eating, take out the long bones, cut_[li.;l':;
them in two, and put them into a stew-pan,.
- with a little white gravy, and a spmnful or.
" two of white wine, take the yolks of “two or'

three eggs, two or three spoonfuls of cream,
grate in a little nutmeg and salt, and shake all
together with a lump of butter. Gdrmshi
your dish with slices of lemon and curran‘ts;
and serve it up. -

' To frzcascf Veal Smcetbrmd.r

Cut the sweet’ breads in thin shces, the
lencrthway Dip them in eggs. Season them

with pepper, ‘salt, and grated nutmeg. Fry

them of a light bmwn then put them 1into
a stew-pan with a sufficient quantity of brown
gravy,and a spoonful of lemon-juice. Thick- -
en it with butter and flour, serve it up ta- -

gether, garnished. thh blts Of tUasted bacm |

R A

and Cr:sp parbley S
| Taﬁ icasee Lamb brﬂzﬂﬂ. ST

Cui‘ a hind quarter of lamb into thm shces;
season them with ‘pepper .and salt, a- little
nutmeg, samr}r, marjoram, and ]eman-thy“me
dried and powdered, (seme. add a shallot):

thén fry on the fire briskly; and afterwards

toss thelamb up in strong gravy,a. glass of red

wine, a few oysters, some force-meat balls,two

yalates, a little burnt butter, and an. eggﬂ‘é‘ g

a
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two, or a bit of buttet rUlTed in flour, to t‘h;gk-

en it. SEWE EI.H up 111 01‘1& dlSh, garnlshed
with sliced Iﬂmr.}r:. A e oL

To ﬁ'zcasee Lﬂmb zvkzc‘c. .

"‘Take a leg of lamb, half roast it whﬁn 1’: is {“‘j
¢old cut 1t in shceq, put it into a. stew-—pan
| w;th a little white gravy, a shallot shred firre,

a littie nutmeg, salt, agd a few shred cai E‘I‘S; i
]Et it boil over a stove till the Jamb is endu rIr-f o
tG thicken the sauce, také ?ﬂ’ﬂ‘a‘ftﬁ“‘ ﬁ@]ﬂﬁfg (}i} <)
cream, the yolks of two eggs; a little shred -
parsky, and beat therﬂ well tagether - then
put it into a stew-pan, and shake it il it is
thick, but do not let’ it boil ; if this' do not
make it thick, pui' in a little ﬂaur and butter,
and so serve it up.- Garnish your-dish with
mushmoms, 1:::)!5.t€1~ajr dl‘ld lem(}n.

Tﬂ fricasce Lamb -Sa‘mm and: Swesfb?eadf, |

Have ‘ready some Jamb-stones ‘blaniched,
_parbmleu *md sliced, and flour two or three
sweatbreads - if very thick, cat them in two;
the yolks of six hard-eggs. whole ; -a few pis-

af'*hm nut kernels, and a few large oysters j
-frjﬁ all those of afine brown, thén pour away.
the butter and add a pint "of drawn- oravy,
. the lamb- stc:rn(,s, some asparagus tops of about
an inch lon g, some grated nuimeg; . & Tittle pep-
per and sait, two. shallots: Sﬂfﬁd sma“ll and'a
glass of white wine, Stew allthese tﬂget‘ner for .
ten mmmes, then dﬂd the. yalLs of six eggs-
beat very fine, with a little white Wlﬂes and a
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little mace; stir all together till it is of 2 ﬁn{q__

l:hmkness, and then dish it up Garnlsh wuh 3

do fricasee Pzgs Ears.. -

_ Take three or four pigs ears, clean and bml
them very tender, cut them in small Ppieces
the length of your finger; and fry them with -
butter till they are brown ;. put them into 3
stew-pan with a little brown gravy, a Iump of
butter, a spoonful of vinegar, and a httls
mustard and salt, thickened With flour. Iake

two or three pigs feet, and boil them very o
tender, fit for eating, 1hen cut them intwo, *
and take out the large bones; dip themin
eggs, and strew over them a few bread crumbs, S

scason them with pepper and salt. . Then ei

ther fry or broil them, and }a}’ them 111 the

middle of the dish with the pigs ears.

To fricasee Pﬁ”&' Pettitoes.

_ Clean the pettitces very well from baiﬁ;
8c. split them-in two down. the middle; bl
them with the lfver, llﬂ-hts, and heart, ‘ull tht.g
are very tender, in half a pint of water or mere,
according. to the quantity of the meat, with
an GHIUH ‘a bunch of sweet berbs, a htt

whole pepper,' and a blade of mace.. Butin
five minutes take ﬂut tne hver, lwhts, and
heart, mince them very small, graie a litile
nutmeg over the.n and dredge them with flowt
gently, W hen the pettltues or ft,et are qm‘ﬁ%‘

T




" minced'meat and saucé-in the middl&, and the '
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tender, take them. out, strain -the liquor in
which they were boiled, ‘and then put-all to-
‘gether into a saucépan, with a little salt,
3 bit of butter as big as a walnut, and
ither a spoonful of vincgar or the juice of
“halfa small lemon. Shake the sauce-pan often,( ™
- and-after it has simmered ﬁve'ﬁf'si}i"mihﬁte«éﬁ%‘_
i _and you laid some toasted sippets or'slices of
4 pread round the inside of the dish, lay the
. split potatoes round-it. Gannish-with dliced =
z TOﬁ'iC&St’ﬁ a I‘Iﬂ?’t‘i’. 2 .',-.'.f L
" ‘Boil the hare with apples, onions, and pats-
 ley; whenitistender, shred it small.then put
- ‘thereto a pint of red wine, one nutmeg, a lit-
" tle pepper and salt, and two or three ancho-
“viess stir these together, ‘with  the. yolks of
- twelve hard eggsshred.sm all; when'it is served
“up, putin as much melted butter as will make
~ it moist; garnish the. dish .with some of  the
- bones, and the whites of eggs boiled hard, and
o vicasee Rabbils White.
- Half roast two young rabbits ; then skin and
. cut' them “in pieces, - using qp’]y' the whitest
' parts; which you must put into a-ste€v-pan,
with a sufficient quantity f:?rf Whi”i?'_gf%&’_?h 3
. small “anchevy, a’ little onion,’ shred mace,
* grated lemon-peel, and nutmeg grated ; febiat

‘Bave one boil. Then take a little crexm,tbe

' ;L L - .
LI "o _.I
N : .
. i " '
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yolks of two eggs, a-lump of butter, aliga
juice of lemon, and shred parsley; put they, -
all together into a ste w-pan, and shake thepy,
over the fire till they become as white 45
cream; but do not let the mixture boil, for 3¢

» will curdle if it does. Garnish the dish with
sliced lemon-and pickle. o

Do fricasee Rabbits brown. . r:
. Cut the legs in three ‘,p‘ie.ce'é;_a;_n’d-ﬁthé othet
parts about the same size. Beat them thiy,
and fry them in butter overa quick fire: ‘whep
fried, put them into a stew=-pan with a littla

gravy, a spoonful of catchup, and a little -
grated nutmeg. Shake it up with a. little :
tour and butter, and garnish the dish with fit- o -

ed parsley, made very crisp.

T fricasee Chickens white. iRt

Half roast the chickens, _i:hqn"'_hzi'v'ing'i'cﬁt-':_-,'
them up as for eating, skin them, and put .
them into a stew-pan with a li:tt-l'ej'.w__h'it-e".;g.r, -
vy, the juice of a.lemon, an anchovy for f.‘-'.‘rif?i‘g’
chicken, with a sufficient quantity of mace

and. nutmeg grated, and then. bﬁ:jill;_'f"__;th_enih.
Take also the yolks of eggs, as -much as ne-
cessary, a little sweet cream and shred Yfarse

ley; then put them into a stew-pan with. g

fump of butter and a little salt. . Shake them

all-the time they are over the fire, but do not ..

Jet them boil, for that would make them cur.
dle. Serveitup poured upon gipp&ts_, and gar-

o —
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n?s11» the dish With sllced le<m011, -r@r Pltk*l“ed
| mﬁahraamsp T S s BRGNP S

'l.i.\.-h.i W

- To frzcasee Cizzck&n 5?‘0{&:&. RV B

"';J Fooai vy

Gut UP the chickens raw, insthe cmaﬁnér.as o
ygu do for eating, and. flat - the pieces a litile
i with a roling-pin. I:EY them of alightbrown.g =

* pfterwa ards: put them .into a Etwﬂpan;fthht s
eufficient quantity, but not too . much: « gravy; -
gapoonful or twe.of whiteiwine, vtootwo:gp

“ threeiichickens, and a fittle fnufmegﬂ"a‘ndﬁf‘sﬂﬁ
'5.* ’1bhcken it up w1th flour and. butter. " Gare .-

! IllSh with sippets “within_ the: dlsh and Wlth.__l_
cnsp parsley on the rim. __

e _‘I.
PR _

o 7o fmcasee 15'3 @ﬁm‘., Lt
| ﬁuanter each pigeon, and'fry them.- Take |
some:green pease,and fry them also till'they
. beslike to. burst.. - Then pour bmlmg watel
. uponithe m,-and season the liquor with peppers

1 'salt,ohions, garlic, pmtslqyyfaqdvmegat Tu‘h lﬂk«a_ :
enmth w]ks of egs: i iy |

' l'..
f’ To ﬁ‘zcasee C’od

Take th.e zaunds blanﬂl1 th;,m then tmke_;;_..
fhﬁmﬂrery clean, and. cut ﬂ;emmtclittle pieces,: -{
Ifthey are dued zounds, you must ﬁfbgy.ﬂ
"tham,a ¥eﬂder Get some of the raﬁa,+bl§hﬁ
“them and Was‘l them. clem cut, them inta.
rﬁur;d pieces about an inch tha{:k,, .wafth some
of. the livers, an equal ‘quantity of each, to

make a hmdsame dish, and a ‘piece of cad OE
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about a }ound for the middle. Put themin-
to a stew-pan, season’ them with a little beat-;.".
‘en mace, grated nutmeg and salt, a few sweef
herbs, an onion, and a quarter of a'pint of-
fish broth orboiling water ; .cover them close,
- and let them stew a few minutes ; then put-

‘in half a pint of red wine, a few oysters with
the liquor :strained, a piece of butter rolléd
in flour; shake the pan round, and let ‘thém
stew softly till- they are enough .Take out
‘the sweet herbs and onion, and. dmh "ﬁp
-Garmsh with Iemon. A oy

'To f: icasee Soals, Plazcc, or Flozmdfw. =

Strlp off the black skin of the fish, biit not -
the white ; then take out the bones, and cut:
the flesh into slices about two inches lofig;
dip the slices in the yolks of eggs, and streiw
over them raspings of bread ; then fry them .
in clarified butter, and when they are enough;
put them on a plate, and set them by,tle .
~fire till you have made the fﬂ]]owmg sducé:
 Take the bones of the fish, boil them 1p
with water, put in some anchevy and sweet
herbs, ‘such as thyme and parsley, and ddid 3
little pepper, with cloves and mace. " When -
these have bmled together some’ t1me, fake ’
the butter in which the’fish' was fried; putif .
into a pan over the fire, shake four" infait, .
and keep it stirring while the flour 1s sha:kmg'j_‘
in ; then strain the liquor into it,"in’ ‘which
the fish bones, herbs, and spice were bm]‘éﬁ
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and boil ﬂ: tﬂgether till it is very thick, addmg
lemon juice to your taste. . Put your ﬁsh into
a dish, and pour the sauce OVer it : serve it

up- garnmhed thh slw’es 0{’ Iemen, and fried

_'Paraley

N. B This dlSh may take place onl any'?ﬂ:;f.ﬂ,

"pmt of t'he table, Elthﬂr In the ﬁrst or second;:'_ﬁ-r.l.

-'_;_'-'_-Fcourseﬂ

?Tr frzcasee Téﬂcfz ftz«]zpzzie.q ;, ._ q,‘

H:wmg cleaned j’mJT teﬁCh tery wfv]] {jut ;

foﬂ their heada, slit them in two, and if larn-e,;’f

cut each half in three pieces ; if small, in

two ; melt some butter in a stew-pan, and
“put i your tench ; dust in some flour, pour

“in some boiling water, and a few mushrooms,

:--;_*and season it with salt, pepp! /;' and a bundle
o of sweet herbs, and an énion stuck’ with

~¢loves : when this boils,- ~pour in a pint . of
_white wine boiling hot; let it stew till -suffi-
~€lently- wasted : take out the flesh, and. strain

--the.diyuor, saving the mushrooms, bind your
fricasee with the yﬂlks of three or four eggs
 beat up with a little verjulce, ‘someé varsley
-I:_-_{:n«)pped ﬁne, and a little nutmeg grated

~sfir it all the time it boils, scum it very c]ean,'

| EDHI‘ y@ur sauce mer the h.mg and send it m

tab 3

Ta fmmsee Teﬂda bmwm i
Pr\,pare your tench as in'the other receipt s

"._ptzt some butter and flour into a stew-paus

LI va.
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and brown it 5 then put in the tench with the
same seasoning you did for your white fricay
see ; when you have tossed them up, momte;} |
them with a little fish broth ; boil a pmtﬂr
white wine and put to your iruasee, stow ip ;.
411l enough, and properly wasted ; then ’laLe
the fish up,. strain the liquor, bind.it with g -
brown-cullis, and serve it up. Ifz asparagﬂs |
or artichekes are in season, you may. boil
ihese, and add them to your frwaseeu 2 |

To fricasee Eggs white.

Bml mght or ten.eggs; take off the She-l]ﬁ}
cut some in halves, and some in qwrlexai
have ready half a pint of cream, & good piece,
of butter, a little nutmeg, a glasa of whie.
wine, and - a spoonful of chopped parsle}u;"‘f
stir all together over a clear fire till it 1s th.ag
and smooth ; lay your eggs in the dish, &nﬂs
pour the sauce over. Garnish with. Ihard opus
cut in halves, oranges quarter«ed and t@ﬂsf;ed,

Sippets; send it hot to tdble., T eyt
 To freca.s"ee Eggs brmm o

‘Boil as many eggs hard as you: want t6 n}[l
your dish j take ofl the shells, and fry them frf .
butter, of a fine brown, pour your fat otit" s}i?
the pan, put in some flour, and & hump of bﬂ?{-
ter, stir it tillit 1s thick, and of a de brown’,
pour in some boiling water, a gtll qua.dewa, |
a little pepper, salt, and beaten mace’;- b"f;l
all together, till 1t 1s of a good thickness ; seum.

!1;!_'...'_
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with a spoon:all the time. .~

OF FRICASEES. 1g%

it, and squeeze in a little orange § cut some
of your eggs in half, lay the. flat side upper-
most, and the whole ones between ; pour the
sauce over. Garnish with fried parsley, and
4 Seville orange cut'in small quarters, = =

_.I.:-l-..l

To fricasee Artichoke botroms.

_Tg}ge them either dried. or pi ékl'q d, £ dn-n o |
ed, you must lay them 1n warmwater for three '
or four houss, shifting the water two or threa

fimes 5 then have ready a littlg ‘cream’and 3
piece of fresh butter, stir it together one Way

over the fire till it is melted, then. put in the
artichokes, and when they are hot dish them
o To fricasee mushrooms. |

~Take a quart of fresh mushrooms, make
them clean, put them into a saucepan, with

‘threé spoonfuls of water, three of :_mi]k?, anc
‘a very little salt; set them on‘a'quick fire,

and let them boil up'three times:; then take
them off, grate in a little nutmeg, put in a
little beaten mace, half a pintof thick cream,

Bplece of butter rgﬂﬂdwell - ﬂ'{}"ur,l put it
all together into' a saucepan, shaking it well
all the time. . When the liquor is fine and
“thick, dish them up ; be careful they do mnot
¢urdle.  You may stirthe saucepan carefully

L

A



196 OF RAGOUTS.

'CHAP. X.
OF RAGOUTS,

1o ragoo a Piece of Beef, called Beef a-lamode, ' |
T TAKE a buttock of beef, interlarded with
AL great lard, rolled up with chopped spice;

sage, parsley, thyme, and green omtons ;. bing

it close with coarse tape, and put itinteg |
great sauce-pan. When it is half done, tum |

it 5 let it stand over the fire.on a stove'twelve |

~ hours. It is fit to eat cold or hot. ~Whenit -
is cold, slice it out thin, and toss it up 1 afing
ragout of sweetbreads, oysters, mushrooms, '
and palates. L
Tv ragoo @ Breast of Veal. . " . -
Put a breast of veal, with an onion, @ bup. =

dle of sweet herbs, a little black pepperand

grated nutmeg, a blade or two of mace, and

a very little lemon-peel grated into a large =
stew-pan, and just cover it with water 3 whep
it grows tender, take it up and boneit. "~ ;

Put the bones into the liquor, and boil them |

till they make good gravy ; then strain it ofs |
‘Add to this liquor a quarter of a pint of rich
beef gravy; half anounce of truffles and mo-
rels, a spoonful of catchup, and twa spoonfuls

of white wine. While these are boiling to- "

ecther, flour the veal; and fry it in butter ul '~
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it comes to be of a fine brown;, ~Then df'ain
off the butter, and pour the gravy I(: the veal,
w:th a few mushrooms. - .

Boil all together, tiil the - hquor becﬂmes;- |

Ir!ch and, thick, cut the sweetbread into fs;)Ur
and spread the pieces ‘and forced-meat: ba“s,r_:ﬂ_':_{
‘over the dish, having first laid. the veal in the
dlﬁh and Puurﬂd thﬁ' 531{1(.,& E” QVEI' ]L bﬂrﬂlﬁ’h

;_'mth shwd lemon, . Sy print |
To mgno d ERFEE';%‘ :;f Véfﬂ’ ,,.f.;m ﬂfﬂﬁ; -

Cut it into’ steaks, fhatten them W‘ﬂ:h a. mll- 8

ing’ pin, lard them ‘with: bacon, - End season
__tham with .2 mixture of salt, pepper,, grated
nutmeg, mace, lemon peel and thyme. lhen-f
“dip each steak separately in the yolks of eggs,
Put all together in a stew=pan, over a slow
firey and keep basting and lurmng the steaks
in order to keep in the gravy.. When they
are done: suﬁ:mentlv, dish them ‘with half a
- pint of strong. graxy. seasoned high, adding
mushmnms, pwkles, and  forced=-meat balls
~“dipped in the yolks of. eggs. Garnibh with
.' stewed and fried oysters. o
- Ifyou mrtend ‘a brown ragout, put ina glass.
-'..'Uf red wine 3 Cif a white ragout, put in white
'.f?:wﬁ‘ie, with the yolks-of eggs beaten Hp Wlth.'
| wo or. three spmnfuls of cream.

To ragoo Veal :&aﬂfﬁthrﬁadf
@ilt W@@L’@maﬂs mtﬁ p;leﬁﬁs as blg as
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walnut ; wash and dry them, put them inte .
a stew-pan of hot burnt butter. Stir them tifl = |
they are brown, and then pour over them ag' " |
much gravy, mushrooms, pepper, salt, and |
all-spice as will cover them; then let therms |
stew half an hour. Pour off the liquor,' pass
it through a sieve, and thicken it for sauces
Place the veal sweetbreads in the dish; ‘pour

the sauce over them, and serve them up, gar< -

nish with sliced letmon, or orange.

To ragoo a Leg of mutton. -

Take off the fat and skin, and cut the flesty -
very thin, the right way of the grain. Bautter.
the stew-pan, dust it with flour, and puttm -
the meat, half a lemon, and half an onion cat .
very small, ablade of mace, and a little bun-
dle of sweet herbs. Stir it a minute ortwo, -
then put in a quarter of a pint of gravy, and" -
an anchovy minced small, mixed with butter -
and flour. Stir it again for six minutes, and .=

then dish it up.

To Ragoo hog’s Feet and Ears:

If they are raw or soused, boil the feet- and

ears till they are tender, after which cut them

into thin bits about two inches long, and a- -

quarter of an inch thick. Put them'into 3
stew-pan, with half a pint of good gravy, & -
glass of white wine, a good piece of butter
rolled in flour, a little pepper and sait, a good .
deal of mustard, and half an enion, " Stir alt -
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fogether, till it bebomes of. a fine thmkneas
and then pour it mto a chsh meal; and gram
tﬂﬁ'ﬂthert o DL e -

To mak& a rzci.c R‘fzﬂ'auf

Hamw p:trbcnled ]a.mb-smnes and S“’eﬂt-i;”
breads, a_nd blmched some EGCkSﬂ{;gu-le, e

{liem all in slices, and s*eas&n them with 2
. mixture of pzpper, salt, mace, "and nutmeg‘f L

Then fry them a Hithe jor fardey drain ‘themy,

and toss them'up in good gravyswitheadBumehy
of sweet herbs, iwf:}&hallmt@,, a few mrashrooms, .-
tryfies, and morels, Thicken' it Wlth burnt
butter, and add a glass ofred wine.  Garnish:
the . dish with 1}1{:1{]@(1 muah:omllﬁm m fﬁ,edj

(«’h*;xﬂelh and. Sllﬁ?ﬂd lemm e T Ly

A rag a*u‘fm made dzs}ses.

‘Take red, wine, gravy' sweet herbs, and
npn:_»e_.,' in which toss up ' lamb.stones, cocks
cpmbs, hotled, ‘blanched,  and sliced, with
shieed - sweetbreads, oystess, rnushmm&s_, trufs
fles, and morels ; thicken these with l)rtmn
butter, and use it occasionally whf:':n wauted

to enrlch a raﬁ“@ut ofm}v §ort,

A rag a*eé or &ﬁ?pfs, :

T,-.ﬂre two brace of snipes, clean: ptr.;kc*d
put.a-piece of butter gy a ste w-pan, .and
give your snipes a bmwnmg ‘then cpt them
down the back, and press them flat, but do
nﬂt take out the tail ; pui tHem iato a slew =
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pan with 'some good . gravy, a small .'g.i,ﬂ"ss of

red wine, a gill of small mushrooms; a litt]e
beaten mace, and salt

scum it clean, and dish them u p. Garnigh
your dish with toasted s1ppets, and orange cut, L

in small quarters.

orange between,

7o ragaa Sturgeon,

Cut sturgeon into collops, Iarﬂj";-..al-nd,"lf'tub:. o
them over with an egg, dust on some flour,
and fry them of a fine brown .in lard: as

soon as they are done, put them into a stew-
pan with a pint of geo! gravy, some sweet
kerbs shred fine, some slices of lemon,’ fea.-i_

let them stew five gp+
51X minutes, then roll a piece of b.i_;l”te'r. W
ﬂaur._ When it 18 the thickness of_,_._gr&__am’_;

4 ragout of Eggs. = L
Boil six eggshard ; then take large mushs ~ -
rooms, peal and scrape them clean, put them -
mto a saucepan, with a little salt, cover them,
and let them boil; put to them'a gilbof red
wine, a good piece of butter rolled in'flour,
seasoned with mace and nutmeg: let it bojl.
tll it is of a good thickness, cut the. whiteg
of your eggs round, so that you do not break -
the yolks ; lay some toasted sippets in your
dich, with the yolks of eggs ; then pour over. .
your ragout, garnish ycur dish with the whites,’
lay the flat side uppermost, and a Seéville
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sweetbreads cut mn pieces, truffles, mugh‘_f'.

rooms, and a glass of “white wine ; s bind' it

. with-a good cullis, till'itisof a proper thlck.._l-' =
-, ness; ‘then take off the scum very cléan ;-dish "~
“itup, and garnish-it w:th barberrtes and Je-';'.;
-r:._.r.'-mgn, | Ly T e e -

R Ta ?"aﬂ'ﬂﬂ Ojﬁ‘fer.r TSRS N

Open four dozen of the largest Blue Pﬂmt:

_""';(*)ysters, and save the: ]lquf::rr s make a- ‘Hh\lck
' batter with cream, the yolks:of eggs, nuitns meg
.+ grated, and parsley chopped fine: dip-ths .
- .oysters into the batter, and ‘then roll them in .
bread crumbs, and fry them of a fine brown ;. -
- *.'._;.:-Eiwhen they are fried, take them up, and. lay
“them on a drainer before the. ﬁre 5 émpty
'.ff'}rnur pan, and dust some flourall- GVEI' ity then
'_f,pnt in about two’ ounces uf buti:er_ ; when it
15 melted and thmk, strain “in your ayster Ji-

1 qﬂor, and stir it well. ﬂwether put In twe

. ounces of plstachm nuts ahel}ed and let them
. boil; then put in half a pint of white wine,

. *beat up the yolks of  two eggs in four spmn—
“fuls of cream, and stir all together till it is of

a pmpﬁr thickness; lay the oysters m the dish, -
. ,.'i?,",an pour the ragout over. :Garnish the dish

o With 2 ‘:evxlle ﬂrange cut in small quarters;
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OF PASTRY.

@ L= o

Ta make Pastry Jfﬂf Tam‘s

’ 5 ‘AKE two pounds and a half @F butter
to three poundsof flour, and half fa;pmnd

E}f fine sugar beaten; rub all your butter Gh
the flour, and make it into a paste Wrth B‘Eﬂﬂ |
milk, and two spoonfuls of brandy *'

Pujf Paste.

Take & quartern of flour, and a pauncl and L
a half of butter ; rub a third part of the but- *
ter in the flour, and make a paste with water;

then roll out your paste, and put your buttei -

upon it in bits, and flour it ; then fold it up, -
and roll it agam . after this, put 1n . mose’..
butter ; flour it, and fold it up again; then
put the rest of the butter in, four 11; fojd ;’t@
and roll it twice before you use it..

Paste for raised Pies. - 1o

To half a peck of flour, take i“wo pnundsj_}"_
of butter, and cut it in piecesin a saucmﬁ-ganf‘f
of water over the fire, and when the ‘buttér
is melted, make a hole in the flour, . skim off -
the butter and put it in the flour, with: some
of the water: then makeit upina stlﬂ'pasteg

and 1f you do not use it presently; put it bEa
fore the fire in a cloth. i

¢
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- Paste for Venison .Pﬂsmf, U

B Take four pnunds of butter to 'half a peck,;’-ﬁf
of flour ;. rub it all in your flour, but not tos -
P 51113]] t}:an make lt into apaste and beat lt'-'f;'_,-j:'
wlth a rollmg pin for an hour: hﬁ‘:ﬁ)l‘ﬁ you use .’
it if you please, you may beat three or four -
“egas,. and. put th.....m mi:a ygm- pastﬂ, wh en
.l }rﬁﬁ mm lt | -, | '

Pa'.s*fc? Rﬂ Jaﬁrl fa?* I"‘df{j*pﬁﬁ%u

Lay down a pound of flotr, Wﬁrﬁ. it Gp 3 wﬁﬁ

hal a pound of . butter,: two Gnﬁces af ﬁﬂe[- |
su*mr and four eg gs, P

Pasf& for Cu@mriy.

Lw down flour, and ‘make. ﬂ: mto a stlﬁ'*'
p:rsfa “with boiling water ; spr inkle it with 2
lntle (}i}ld W-:-:Ltff:rﬂ to kee[) it from.- crackmg

‘\ :'i o make .:3 Hezre Pzﬁ,...
I

@ﬁ'ﬁ the hm’c‘* in piencs-_., break the bﬁﬁes} afni
}a. themin the pie’s Jay on balls, sliced lemon,
amﬁ Dbutter, and ﬂlﬁ}ﬁ“ﬁ* Lt with thr: yolkﬁ of hszrd.

| __-._agg&ﬁ T

T

1 . An D?};i)lﬁ* Pze, S PR
q . Take t‘he amblérs of abuck, boil theni'i, an;ﬂ}fi
chop them as small as meat for minced pres s
put to them as much beef suet, eight applcsi? |
‘half a-pound of sugar, a pound and a halt of
puumts , lutlﬁ q@lt ﬁme macei clwesﬂmt@v

T R T o ————

—_
r

3 F . . . s . . - ) :
S e —— . R ————— - am— S el e T o e i — . oy
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meg, and a little pepper ; then mix them to-
gether, and put it into a paste ; add halfa pint

of sack, the juice of one lemon and. orange,

clgse the pie, and when itisbaked serve 1t ur::

A Lumber Pie.

Take a pound and a half of fillet’ of wea]:

mince it with the same quantity of beef suct, .

season it with sweet spice, five pippins,’ n,

handful of spinach, a hard lettuce, thyme, ;md
parsley ; mix with it a penny loaf grated, and
the yolkh of two or three eggs, sack and:
orange Hower water, a pound and a halfof:
currants and preserves, Wlth a caudle,

Aﬁfarews‘bury Pie.

Take a couple of rabbits, cut them in ple ceﬂg
season them well with pepper and salt ; then
take some fat pork, seasoned in like manmer;-
with the rabbits livers parboiled, some- buti‘ers
eggs, pepper and salt, a little sweet marjordin, -
and a little nutmeg ; make balls, and la¥.in

your pie among the meat ; then take artichoke
bottoms boiled tender ; cut in dice, and lay. -
these likewise among the. ment ; : cluse your,
pie, and put in as much white wine as. you, |

thmlf pmper Bake it and serve it up
A Lamb Pie. - .

Séason the lamb steaks ;. }ay t'hem in the
pie with- sliced lamb-stones and swaetbreads




__ﬂ-_.-f:ﬁﬂ'"__ - i o wwr
e BT e
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savoury balls, and c}?sters Lay on butte;
,_md close the pie Wﬂh a iear._ I R P
- A, Lamb Pie with (,zsrranfs...

T EI{E 2 JEG and a lmn of ]'tmb cut. the fle h.-i-j.
mtﬂ small p:u:e-a, and season it with a Titge

salt, clﬂvesa mace, and nutmeg, then hy the

Jamb in your paste, with as many currants as-

"yau think proper, and some Lisbon'sugar;.a.

few raisins stoned and. chopped’ Sm:ﬂi, and{-’ _“
some forced-meat blls, yolks of hard EE,?FS

with artichoke- l:;piac-ms, or potatoes that } nave

Leen boiled, cut in dice, with candid uranwe |
and lemon-peel in slices; put butter on the
top, and a little water; then. close YOur pie,
bake it gently ; when it is baked take off the
top, and put i your caudle made of gravy
from the bones, some white wine and ] Juice of

lemon 3 thicken it with the yolks of two'egps,
and: a bit of butter, = When you pour in yous

mudiu, let it be h@t;. and shake 1t well in‘the

'IP.IE . ‘then serve it up, havanﬂ* laid on the cover,

~ Note. If you observe. ts:}{;} miuch fat swim-
ming on the liquor of your pie, take it off be-
fore you pﬁur i .your caudle, |

A4 Jdutton Pie. |
Sﬁason the muttﬂn steaks, fll thf' }ie,, ]3

on butter, and clase it. ‘ﬂhen M is baked
toss up-a-handful of - chopped capers, cucums
bers, and pysters .in: ﬂ'rav}rﬂ wuh an amhwy'

and drawn butter. -
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A Veal Pre.

Ralse a high round pie, then cut a ﬁHe:t af L
‘veal into three or four fillets, season it with.
~savoury seasoning, and a little minced- sage.
and sweet herbs; lay it in the pie with slices
of bacon at the bottom, and h@iween each
plece lay on butter, and close the pie Whﬁg_ '
it is baked and half cold, fill it up 'mth cfa‘ii 0
fied- butter. o

A Flen Pie.

Cut 1t in pieces, and lay it in the p' Iaﬁ"
on balls, sliced lemon, butter, and close it ‘With
the yull«:s of hard eggs; let the lear be thif:k
ened with eggs,

A Chicken Pie.

Take six small chickens; roll a piece ﬁf
butter In sweet herbs; season and Iay them'
into a cover, with the m arrow of two' Dones
rolled up 1n the batter of eggs, a dozen yolks:
of eggs boiled hard, and two dozen of savouf-
vy balls; when you serve ity ‘pg p:mr na 2 guart o
ﬂf good gravy, T o

A sweet Chicken Ple.

Break the bones of four chickens, %I‘i-ﬂn cut
them into small pu,ces, season them %nh*n}y
with mace, cinmamon, and salt: have Ei”ﬂﬁr;-_.--
yolks of eggs boiled hard and quarfereﬂ and
five artichoke bottoms, eight ounces ﬂf razs*‘n“’
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of the sun stoned, eight ounces of preserved
citrony lemon, and eringo roots, of each alike:s
eight ounces of marrow 3 four slices of rinded
Temon, eight ounces of currants; fifty balls of
forced-meat, made as for umble pier; put.in -
gll, one with the other, but first butter the
~ pottom of the pie, and putina pound of fresh.
D' putter on the top lid, and bake it; then pat
in a pint -of white wine mixed with,a, little
sack, and if you-will, the juice of two QT&H%ES;""

sweetening to your taste. ©. Make it boil, and
“thicken it with the yolks of twoeggs; putit
‘to the pie when both are very hot, and serve
# up. e
A Turkey Pie.
~ Bone the turkey, feafon it with favory fpice
and lay it in the pie,” with two young fowls
- cut to pieces, to fill up the corners. A goofe
»vig'is made the same Waysy with two rabbits,
46 fill it up as aforesard. -~ oo
Truss and se-asém’_th’e'pigebns with gavory
~ spices, aund finf them with forced-meat; lay
!  on lamb-ston™s, ~sweetbreads; and butters
. glofe the pie with a-lesr. A chicken!or ca-
pon ple may be made the same way.:
P T L o | ., ] ._':.#-_ L h E ARCE

D e e Mgl s
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S 4 Battalin Pie. .
“Take four small chickens, squab pigeons’
-ahd four sucking rabbi:s, cut them in pieces,
and seascon them with savory spice; lay them
in the pie with four sweetbreads sliced, as
many fheeps tongues and shivered palates,
twe pair of lamb-stones, twenty or thirty
cocks-comi:s, with savory balls and oysters;
lay on buter, and close the pie with a lear.
A Lamb-stone and Sweetbread Pie.. '
Boil, blanch, and slice them, and season.
them with savoury seasoning; lay them. in
the pie with sliced art'choke bottoms; put on
butter, and close the pie with a lear. .

A Neat's Tongue Pie.

Half boil the tongues, blanch them- and
slice them, season them with savory seasop-
ing, sliced lemon, balls and butter ;. then clpge
the pie. When it is baked, take gravy, apd
veal sweet-breads, ox-palates, aud cocks’
combs, tossed up, and pour them into ther
prc.. o | o BT
A Calf’s Head Pie, i
Almost boil the calf’s Head, take ot ithe
boues. cut it in thin shces, season and mix:it
wath sliced shivercd palates, cocks-combs,
oys.«¥s. mufhrooms, and bails. - Lay on bat.
ter, aug Close the pie with a leate . -

I o ] [
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A Venison Pasty. L

| TRmse a hlgh round pmi ‘fhired a- pé}nﬁ& ﬁ‘f’
- beet gmet, ‘and put it nto; tie. Bf)ﬁum”“(j‘ﬂt
| byour’ venison in pleces a»ﬁd géason Tt With fytﬁp" AN
., wertand salt. - Lay it'on the S’L‘{f:t; Iy iond "bt:t"m s

L et elﬁse thé pm, m}d bak‘e i Ko

P | ﬁm Egg‘ Pw,,_’ .

1 ﬁhmd the ynlkq of ttwem}r hard fegzggf th gy
i thﬁ {ame quamrty of: mayrow said be“:ai‘-mfﬂ e

" season it with swéetdpice; rmt:mm t}mnga, £aml R
t;:j? lgﬁmn, 1l and L].GSE the' pqe,, A

Mzﬂf;ﬁ'd Pzeg

g Shred a paund of neat’s tangua parbmledp
‘Wlth two pounds of beef suet, five pippins,
and a green lemion-peel;* seafon it with an

onfrce of fpice, 2. htﬁe falt, a2 pound of fugar,

“‘two polinds of currants, half a pintof fa&kﬁ 2
' Jistte brandy, thﬂjulm of a lemon; a quarter
' gfapound of citren, lgmon and - Grangenpeei
Mﬁgﬂmsa t@@mherg and fill: th@ Pleﬁ*u
B R & Ca}'p Pz?

’Tn a quartern of ﬂﬁur ut two poun&s o‘f
"V‘{}f;g buttﬂr, rubbing a thizd paﬁ in ; make it into
. paste-with water;, then roll in the ,z‘em;ﬁﬁnth&--- o
;’:-';,;; butter at - three times;.lay your paste ips the

d:. h, put in some. bits of butterg,on the. bot=
ftom @asLeg W!.’Eh pepper Mléf saih Smlﬁ H‘JJUZE'-_.-
J%m gmg,x carps; pat them. in vinegar, Waseh '

L'-'

e --_-.}1'_'-;:;.';
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_and salt; then wash them butof the vinegdr
cand water, wipe them dry, -and make the fol.-
o chi;qi'ﬂgfipﬂﬂdi;;‘g for-the belly of the “carp’:
take the flesh of an eel, cut it smally: add .
some grated ‘bread, two buttered eggs; an-
anchovy cut spall;  litle..nutmeg grated,
with ‘peppér and salt. - Mix these together
well, and fill the' belly of- the carp; then
make some force-meat balls of the same mix.:
ture; cut off the tzil and fins of the carp,
. fapd lay'in the crust, with slices of fat bacon,
.- alittle mace, awid some:bits of butter;. alose
“pour pie. and-before you set it in the oven,
pour in half a pint of claret. Serve it up
ot o e T T A
o Oyster Péz. I
Parboil a quart of largé oysters in thei!
own liquor, ‘mince them small, and pound
them in a mortar, ‘with Pistachio-nuts, .mah
row and sweet herhs, an onion, savoury seeds,
and a little grated bread; or scason asafore-
said .whole.” Lay on butter, close it, and.

! 1
F - r (] oF
. . -

- '_iﬂ:.._?_!:'iﬁfﬂﬂ??dﬁ?‘ Piee . -7y e

~ Take twelve Iafé’e fiounders, eut iofF: thély
tails, fins, and heads 3 then season them with
prpper and salt, cloves, mace,-and nutmeg
beaten fine. Take: wo lor ‘thiee eels well
cleaned; cut-in-lengtht 6f: thibe ineh e, aud
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season as before, then lay your flounders and
«gels in your pie, and the yolks of eight hard
€ggs, half a pint of pickled mushrooms, an
anchovy, a little onion, 2 bunch of sweet

herbs, and some. lemon-peel grated. ' You
must put three quarters of a psund of butter
on the top, with a quarter of a pinat of water,

- and a gili of white wine, then close yoar pie,
and serve it hos,-first taking out tha! enion and

buach of sweet herbe. © L
| | Troeut Fie. ' g

with pieces of a silver ecl rolled up.in a{,srim
and sweet heibs, with bay leaves powdered ;
lay on and between them the bottoms of slic-
ed. articholkes, mushrooms, oysters, cazers,
and sliced lemon; lay on butter, and close
the pie.

@

. Cat, wash, and season them with sweet-sea-
-soning, and a handiulof currantsy butter and
~close ite Some omit the currants.
R Lomprey Piz.
;:f:. -.CI@._'EEEI, "W&'Sh, . ﬂﬂdEEES{}H them Wlta'l %Wféﬂi
geasonings 1ay them.In a coffin 'with citron
and lemon siiced; buiter and ciose toe pies
3 - Artichoke or Potasoe Pics.
'Take artichoke bottoms, season them with
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a little 'macé and cindamon sliced; cight oum. .|
ces of candied lemon and citron sliced, erie
go-roots, and prunellas, a slit of each, two
ouncesof barberries. eight cuncesof marrewy
eight ounces of raisins of the sun stoned, apg "
two ounces of sugar; batter the bottom of
the ple, put these in mized together, addine
eight ounces of butter on the top lid, bake it, -

and tlen put on a lear, made as for the chiek. -
en P‘E-E:. . e s

Lo make an Apple or a Fear Pw*

. Make a good puff paste crust. lay eome
round the sides of the dish, pare au d Cgllﬁltffr |
your apples, and take out the cores; laya
row of apples thick, throw in half the sugay
you intend for your pie; mince a little lemogs
pee! fine, throw a few cloves, here and there
ue, then the rest of your apples, and therest
of your sugar. You must sweeten to. yous -
palate, and squeeze in a little lemon juice,
Bol the peeling of the apples and the eares:
in fair water, with a blade of mace till'jt g
very good; strain it, and boil the syrup with. .
sugar till it is rich; pour it into your pie, put’
on your-upper crust, and bake it. Yon may..
put in a little quince or marmalade, if you!
. 'L hus make a pear pie, but don't put in any
quince. You may buttier them when they
come out of the oven; or beat up, the yoiks of

4 0
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two eggs, and half a piat of cream, with  Jiz.
de nutmeg, sweetened with eugar; take off
the lid, aud pourintheicream.  Cut¥he crist,
in litle three cornered picees, stick’ them
Jbout the pic, and'sendittotable. . 1.

Ty make @ Gherry, Plumb, or G‘ﬁﬂ.ﬁ*&&nﬁye_ Dioe
' Make 3 good crust, lay a litle round'the’
- gides of your dish, throw sugarat

‘and lay in your fruit. witi suga £ 8 thd “ton,

A few red currants will do well With them;

" puton your lid, and bake it in a’slack oven.”
" Make a plumb pie the same way, and alsoa.

" gooseberry pie. If you would have it yed,

¥

\

i
1_||n

‘I"I

t} . . . : 7o i T . L oae o ket s
let it stanid a good wh'le in the'oven afterthe

bread is drawn. A custard Is very good with
the govseberry pie. -
- To mabe Tarts of divers: Kinds.
If'you propose to make them in patty-pans,
‘first'butter them well; and then Tuta thtw crost
all over them, in ‘order to your taking them
out with the grester ease; but if you make

“yge ‘of either glass “or china dishes, add no

!

crust but the top ote.- &trew a proper qu an-
ity of fi-'e sirgar at the'bottom; and after that: .

: lay 111 }?@ur fl".[_‘iit_} [}'E What S{]rt Sgﬁfvﬂr,aﬂ_ ‘Tm

5

¢hink most' properi and strew a [ike quantity

of tlie saineé stigar Over them. « "Thél put your

lid on, - and let them be baked in’a slack
oven. If you ‘make ‘tarts t}ﬁ apples, pears,
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apricots, &c. the beaten crust is looked upog.
as the mest proper; but that is. submitged 4,
your own particular fancy. =
" Te make Apple Tart, or Pmrs-jf@;;‘q- |

Pare them first, then cut them into quar.
ters, and take the cores out; 1n the next'plage.
cut each quarter across again ; throwthem go
prepared into a sauee-pan, with O more wa.
ter in it than will just eover the fruit; Joi
‘them simmer over a slow fire gil] they are per,
fectly tender. Before you set your fruit o
whe fire, take care to puta good large picceof
 lemon-peel into the water. Have the patty.

pans in readiness, and strew fine sugar at the
nottom; then lay in the fruit, and cover'them, -
with as much of the same sugar as you think.
convenient. Over each tart poura tea-spooi-
ful of lemon-juice, and three spoonfuls of the
hquor in which they are boiled. Lhew lay
the lid over them, and put them into.a &lack
oven. . . cohe
It the tarts be mad.ﬁ'Qf-_ii'pg?to.'t8§~'_'-..&'*gw}*t:luf
Tust neither pare them, nor cut them,, noy.
sione them, nor nse lemon-juice, whichds.the '
only material difference between these and
other fruit, . T TR

Observe, with ‘respect to preserved. joris,
only lay in the preserved truit. ard put gve.
¥y thin crust over them, and bake ‘them ag
short a time as possible. R S

P
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 Orange or I.emm Thrf.;..;_

Tﬁkﬁ SIK IHE‘”" IemGHS: I‘Ub them Vﬂ'&_};y W’eﬂ.f‘;
with salt, and put them ‘int0 water with a
pandiul of saltin it, for two da% ‘then change
';;%1@;.11 into fresh water every day {1* ithout salt) -

ifor & fortnight; after this boil” them two or
~'three hourstill they are tenderg cut them into
..;’?-':,-11‘11f-q,uarteis, and then again threﬂ-quarter-
. ways, as thin as you can. ~Take S1 Pipping
-pared, cored, and uartered and g’
' fair water, in which &t them Boi’i ¢ill ¢

plat of
he plp-‘-..-

pins break ; put thie liquor to: your: orange or .

. lemon, with half the pulp of the Pipping well
. bmkem and a lelIld of sugarn Bpll l‘h&Sé

tnage_hpr a quarter. ofan hour, thf*n put itin a
gailipot, and squreze an orange 1n.it: if i he
a lemon tart, squeeze a. lemon; two spoon-
fuls is enough for'd tart. Your patty-pans
must-be. smali and shaliqm - Use fine puff-

___}E-p&s.iﬁ_, ﬂnd very: thm, . lu@l@ ba kmg WIH do.
.,m_fla% as ymur tarts are g&ﬁ 2 lmﬂ the Oven thln

Cﬂ.thpr or-brush deo them over with mr*lted

.;_:'?:.l?‘llt.te,ti and then sify élﬂuble Feﬁ:aed sugar
"".'9'-5"5"’"31' ;hem*‘ T his is a ﬁr;egtfy 1ding.

Icmg for Tar, ;'3,

| Beat and sife a quarter of a_poungd of ﬁw‘f !
loaf sugar.  Put it into a mortar with the.
white. mf one egg: th_au. h&sg been well beat up.

- -&dd 1o thesé ﬁwa peonfulsofrose water, and

heat ;ﬂi tc}af*t er tzll H T:e? S0 th ck as just £
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run, observing to'stir it all one way. It is

F

ldid-on the tart with a. brush or small-Burich

of feathers di pped in the icing. - ‘Set the tarts
when so done; into a very gentle oven to hat- .
den. Buttake care not to let the_m'_s_;i;;ai;d-;t.@_ -

long, for that 'will discolour them.. AT
e "'zfﬂ'l_-.'/_fﬁ?wﬁtf “Tart ﬂﬁry | gaaci.

“To half a pound of almonds blanched, anj

very finelybeat with orange-flower water, put

a pint of thick cream, two large Naples bise |

cuits grated, and five yolks of eggs, with near
“half'a pound of sugar; put all into.adish gar. -
nished with paste, and lay sli ps in didmonds -
crofs the top; bake it in a cool oven: and "
when drawn out, stick slips of candied ¢itron

in each diamond. . o
Orange Puf. . . ..

Pare off the rinds from ._S'Efvi]Ie?prg’njgés;th‘cn
yub them with salts let them lie twenty-fouy

hours in water, then boil them ‘in four chans

- ges.of water, making the first saltj drain

will be fit to put-into the paste. | -
Lemon Puffs,

Take a pound and a quarter of double fe- °

kined sugar beaten an

—— tfﬁ.“i}l
dry, and beat them fineto'a pulp; braifedn '
the pieces of all that you have pared, makdis .
very sweet with fine sugar, and boil it tillitis
thick; letivdtand, till it is cold, and:then it =~

P
b
|

d sifted, and graté the,

. 1

[ a .

. P |
r '
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rinds of two lemons,. a.mi mix WEH with. the
sugar, then beat the. Wh1tes of two new-laid
eggs very well, and miix them ‘wel ﬁ,ﬁ?‘k% ﬂ%,
sugar and leman-peel ‘beat them tﬂgethﬂr an:
‘hour and a quarter, then Make them'up ia-
what form you please ;. “‘Be quick to fet them
10 a moderate. oven, dcr not mke eﬁ' t.h.e Pa= :
pers tﬂl cold. o .

h;;.:;.gﬁ .,..*.ur*mh, u@ﬂo coune .
E:"ﬁun Hﬂjﬂ.}[‘;ﬁ#ﬂ "iml'?' ; o

10, HATE £ LLSOM or Mﬂ:& £

ﬁ rz.«:f’f Gakei E

F:Eh AKE six paunus m" ihe best fresh but-
“ter, work it . to a cream with your hands ;
“then throw in by dﬁ’:n‘re es three: pﬂuﬂdb of-dou-
‘ble refined sugar, weh Leat and sifted; mix
“them well tog ather, then work 1g thtee pounds
of bl'mcha..d aimondsy ~and having beated

four’ pounds - of eggs, and: stvam@:d them
“through a sieve, put them inj beat them all
awether 1ill they ar e thick and loock: white.
“Then’ add half a pint of French brandy, half

2 pint of sack, a small quantity of ginger,

) nﬁd about two. oun ces each of mace, cloves,
and cinnamon, with' hree large nutmegs, all

bea.i.en m a Hlﬁi‘tfil‘ m ﬁfm as, nm&blm ihe.s:l
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shake in gradually foar pounds of well dried

&ﬁ%&&»ﬁfﬁ‘@d flour. ~ When theoven is well pre.

BEY ?ﬂ‘mﬁ}&?ﬁﬂ.? tin hoop-to bake it in, stir intg *
s thls—'m.ﬂfiﬂlt'@'(&&fy{:ﬂr put'it 1nto the hoop) ge. ' |

*ven'poundsof ¢urfints well washed ‘and ryb.
~“bed, and such a quantity. of candied {irahgéiﬁ;
“lemon, and citron, in equal proportions, as ; .
* “shall be thought convenient. The oven'must
‘be quick, and the cake will at lcest take four

hiours to bake it: Ur, you may make two or

more cakes out of these ingredients. You.
- must beat it with your hands, and the currants -
must be plumped by pouring upon them beil- -
ing water, &nd drying them before the fire,

o
LFut them warm into the cake.

Ancther r.ch Cale.
To a quartern and a half of fine fidaradd

six pounds of currants, an ounce of cloves
and mace, a little cinnarmon; two grated nut-.
megs, a pound of the best sugar, some candi-

edlemon, orange. or citron, cutinthin pleces;.
2 pint-of sweet wine, a little orange-flower.or.

. rose water, a pint of yeast, a quart of cream,
two pounds of butter melted, and poured i~
to the middle ofthe flour. Thenstrew some.
flour over the buttér, and let it stand half an-

‘hour before the fire. © After 'which knead it
“ayell together, and put it before’ the fireto
make it rise. Work itup very wells put this

mixtare into 2 tin hoop, .,'-gﬂ'a.'mlg@-_;;t WO h_mfgi_l .

and 2 half in a gentle oven,
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of the best moist sugar, mill therfitin-a“dhoco.
late. mill, till they -are Gl of 47 lathey Eﬁ_ﬁ‘ﬁhﬂl
‘mix in one pound of flour, halfa yound of '

pounded almonds, two ounces of. candied . "

‘orange-peel, two'ounces-of citron, fourlarge '
- spoonfuls of -orange: or Tose water, half an®
. omice of cinnamon, and a glass of sack. T¢
_isbest when bakedin a slow oveéme v .
< Pertugal Cokes. T
' 'Puta pound of fine sugar, a pound of fresh
-~ butter, five eggs, and a-little mace, beaten,
_ into a broad pan; beat it with your handsill
" itisvery light, and looks eurdling; then put
~ : thereto a poeund-of fieur, and'half a pound of
' currants very dry; beat them together, fill tin
* pans, and bake them in a slack oven. You
may make seed cakes the same way, enly put
in carraway-secds instead of currants.”
oo e Dureh Gekese s
- Take five pounds of flour, two ounces of
“carraway-seeds, half a pound of sugar, and
" something more than a pint of milk, putinto
“: it three quarters of a pound of butter, then.
' make a hole in the middle of the floar; and
put in'a_full pint of ;good ale-yeast:  pour 10
the butter and milk, and make these 1nto &
- paste, letting it stand a.quarter of aa hourbe:
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fore the, fire to rise; then mould it, and ol
itintocakes pretty thin; prick them al lover
pretty much, or they will blister, and bake |
them a quarter of an heur. - SN

_Sﬁ-f‘;ﬁ.tw.s'gre-rrjr C.’-:zﬁ-f.%;

- Take onepound of sugar, three pounds of
the finest flower, a nutmeg grated, and some
‘cinnamon well beaten; the sugar and’ spite
must be sifted into the flower, wet it wit}
three eggs, and as much melied buster aswilj
makeitof a good thickness to roll into a paste; |
mould 1t well, and roll it; cut it into What -
shape you please; perfume the cakes, ‘ang
prick them before they go into the oven. . 7 -

Marlborough Cakes

Take eight eggs, yolks and white, bedt #imd
strain them, and put them to a pound of uguy,
beaten and sifted; beat these three quatsers -
of an hour together, then put in three quar.
ters of a pound of flour well dried, and two =
ounces of carraway seeds; beat all well to-
gether, and bake it in broad tin pans, ina
brisk oven.. . el T

"%;_E'm- Cakes.. T e
‘Take a pound of sugar, beat it fine, pouri?

yolks and whites of two eggs, half a. p&ﬁ&}ﬁ'ﬁs’f Ea

butter, a little rose water, six. spodi:falsof

warm cream, a pound of currants; dndasuigeh |




Fd T F - il =
C YR T T e e gy wr
- y ot r £ 11‘:'14‘&_,_,_;-:, e
S S - T '-‘i:"l“
o - - a Lt )

GF.“CAI{ES'__- » 14 "

four as will _i’l‘ii}_;k'e- “3 ”F: Aty "‘ih,_.iﬁ{nff-i#éli". m- :
‘gether, and put them imto yeur pagty-puns,
o ll g T T 3 TR, - ' © e B, T

~ being well buttered; bake them wn'an oven,

~ almost as hot a -__f_‘o";j_;bfe&d_,,; for half an hour;
‘hen take them out and glaze them, anddet 'f
 them s:anG but-a 1?*;}13 ﬁfﬁiﬁf_’; the glazing ison - .
- fo. 118€ : D o e S L
" Take a pound of wheat flonr, scven pound®
of curfants, haifa ratiheg, and four poundS
of butter; rub your butter cold very well ~
.+ agmong the meal.  Drefs the currants - Very
well in the flour, butter, and seasoning, and
kmead 1t with' sO. much good and new yeast as
will'make 1t into a pretty high paste: usuaily
| t%",’.ﬁ;?&:ﬂﬂ}?-WG._I‘,I‘_;}.];_“-_ﬁf veast to that quantity.

L

Lo
1
L
i

Afver it is kneaded well together, let it stand
a0 hour to rise.  You may put half a pound
Qif Paﬁte iﬂ.aCrﬂke- -. B _ __?_::. SR g

S A PundCake
" Take a pound of biter, beat'it fn an ear-

" then pan with yourhand one way tll it is

- like a fine drick. creath; then have ready
twelve eggs, with “haif the whites; beat them
well first, and also beat them Up with the but-"
ter; working into ita pou nd of fieur, a pound

of sugar, and a few carraiays, 10T an hour

with your hand, or-a great Wodden ipoon




152 - .. OF CAKES.
hourin a quickoven, S
e - A Seed Ca._’w;f-"."_m-_”"__'j".”, e
~ Take three pounds of fine flour, and 1y
i two pounds of butter; efght eggs, and f ;
whites, a little cream, and five spoonfils of
yeast.  Mix all together, and put it before

Bﬂ‘itﬁ‘r & pan, put It i‘-ﬂ, andt}en ba[aﬁ!t al] 'I

the fire to rise; then add three quaftess ot
pound of carraway-seeds, and put itin 3 hoop

‘or tin rim well buttered. An hour andalylf

‘will bakeit.

oo Fine Anond Cukes.

Take a p(ﬁund'-éf Jordan Almonés,blanch ;'

them, beat them very five with a little orange. i
flower water, to keep them from oiling; then

. - . J ' L
take a pound and a quarter of fine sugar, hoil -

it to a high candy, and put in your almonds -

I hen take two fresh lemons, 'g'.lja"t"e.oﬁ*-;th‘e-'?

rind very thin, and put as much juice asfo .
make 1t of a qmﬁk-mbtﬁ‘s"PUE-‘-thiB-~m_-i;$tlir@ fnko

glalles, setit in a-stove, stirring often, thati

may mnot candy: so when it isa Ligtle | dyy,

part itinto small cakes upon sheets of paper,

or tin, to harden.

© Saffrow Cakes.

o

Take half a peck of the finest flour, a pourd

of butter, and a pint of cream, or good mill;

Y

get the milk on the fire, put inthe Initfer; add

——
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g good deal of sugar ; “then  strain auﬁhgn to
~ your taste and liking into the milk t::;é € ser”
. vew Of eight egas, with rwo }a}lk.sj and seveq .
. oreight spm}nfuls of ym*t, _put the milk 'ty
-"-";1t when it is almost cold, ‘with salt,. and .eoyj.’

- ander seeds 3 knead them all'together, make -
 them up reasunable sized :Cdlif‘u: ﬁﬂd bal e

g

L

ﬂzem I & quLL ovetl. -

i )

E}r a‘rz e €, afm'. SR

T“k“ the PEE 8. of four o:aﬂw&ﬁ E&mg Trst

pared and the ‘meat takeniouts boil L‘hgm;:;f,-':—-

-tender, aud brat them small in a marble mog-
tar; then tate the pulp of them; and two more

c}rangesq the seeds aid shins being picked-

outy and mix ¢hem with the peelings that are
bcaten, s€t them, on the ﬁie, with a sp@mﬂul
Cortwo. ef ’L}I‘&ng—ﬁﬂw er-water, keeping 1t stir-
rmg till that moeisture is mettyﬁeli drzed up;

meﬂ have re.ﬁdy {0 every. peund of that pulp;
four popnds and a quartﬁr of double Tﬁ*ﬂi’lﬂd'

sﬁr’w.,- iﬁnciy sifted. " Make the sugar Very
hntg dry it upon’ !_,hﬁ 'ﬁla._-. and then mix it and
“ithe pdim togethery set iton the: ﬁ;e again, till

* the uﬁ.ﬁ&rtf be well m&te@,,uut take cate it does.
LE{H boil, - Youmiy put ina lutle peel, shred -

*‘mﬂ* or giated 3 and when it 15 celd, draw it

mp indouble paperss dry them before the

" fire, ‘and when you tara Ehemq puL s toge-

13’@{31*J or you may keep: them in deep ghasses

or Pﬁiia- mc{ ar} them as you have eccasioh, a
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o Common Biscuils.

- Beat up six eggs, with a spoornful of rose’

:I__“i,%‘_‘a;.tﬁl‘.-., ﬂ'ﬂ"ifl'a"s;b@'puff"u-l of sack ; thEH_jﬂad 2
pound of' fine powdered sugar, and &’ pound

-of flour 5 mix these into the eggsby degrees,

~with an ounce of coriander seeds ; shape them

on white thin' paper or tin meulds, in anf
form’ you please. Beat the white of an: egd,

and with a feather rub it over, and dust fige
sugar over them. Setthem inan cven mode
rately heated, till they rise ‘and come.to 3 -
gooc eolour; and ifyou have no stove to'dry
‘them in, ‘put: them into the oven at night, and.

let them stand ull morning.

Ao make Whigs..

Take thrce pounds and a half of flour, and
three quarters of a pound of butter; yubit
ito the four till hone of 1t be scen’; then
take a pint or ‘more of new ‘milk, make it
very warmy,’ and with a half pint of ale-yeast,
make: it into a light paste, put in carraway-
seeds, and what spice you plezre; then miake:
it up, and lay it before the fire to rise; after
‘this, work in' three quarters ‘of a pouad of "
sugar, and then roll them pretty thin: into,
what form-yéu pleases put'them on tin plates
and hold them before the fire to rise again,.

-
-
—

before you et them in ; your even must be

pretty quick.
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ale~yeast, with a j._:l}_t'-l’-l-ﬁ sack, and three cggs
beaten ; knead: all these together wwith a ittle -

.o T
- - - M .

warm milk, mutmeg, and salt: Layithefore | .
“the fire, till it rise }f.éry%j;gh; ““Then knead -
into it a pound of fresh butter,” and a pound -
6f round carraway couwifiis, and bake. them

i{
)

in 4 quick oven, on floured papers, in what ' .

L ‘Maccaroons.. .
- Take a pound of almionds, let them be
- .gealded, bianghéda.'._a-ﬂ-d' thrown into cold wa-
“ter, then dry them 10 a- cloth;, and pound-
“tiiem in a mortar 3 mo&ien t.h_em’_e__w*'_lth orange-~
. flower water, or the whiteof an egg, lest they
| turn to an.o'l; after thistake an equal quan-
| ity of Ane pgwdﬁrgd’ sugar, with three or {our
| “whites of eggs ; beat “all well “together, -and
i ghape them on wafer paper with a spoon.—
o Bake .th*g m on fin -}f{]&ﬂt% 11311;._;}:_ ge ntle m’_e_;'_:i',:.: S
L Geed Fritters.. o
' Mix halfa pint of good cream. very thick.
- with flour, beat eix eggs, leaving cut four

" whiges: add six spoonfulsof sack, and strain -

| ghein into: the cream s put n a lLittie grafed.
. futmeg, gloger, Cinnaman, andsalty thon put
- in anothef half pint of. crean, and beat the

 batter near an hour ; pare and siice your &p*
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ples thin, dip every piece in the batter, and
thyow them into a pan with boiling lard. .
LU U Pam Cakes.
- Teke a piat of thick cream, six spooufuls: -
~of sack, and half a pint of fine flour, six
¢ggs, but only three whites, one grated nut-,
meg; a quaiter of a pound of melezd butter,
a-very little " salt, and some sugar; fry thesg

thin in 2 dry pan. :

o Ghecsceakes after the best manmer,
oty Firstwarm aopint of eream,.and then add

.t it five quarts of milk that is warni from the.

cow; and when' vou have put a sufficient
quantity of rennet to i, stir it about till'ig
cemes to a curd ; then put the curd intoa
cloth, or linen bag, and let the whey be well
drainéd from it : but tale care not cqueeze it
bard ; when it is sufiiciently dry, throw it
into a moriar, and beat it till it % as finé as’
butter. "I'o the curd thus prepared, add half'a’
pound of sweet-almonds, blariched & 'the'seme .
quantity ‘of macaroons; bothibeaten together'
a8 fine’ as powder. If you have none of the !
fast near at hand, make use of Maples biz-
cuits in their stead; then add to yourinsre-
cdients the yolks of hine eges thay have beew
well beaten, a whele nutmeg, and half a
pound of double’ refined sugar. When you
nave mingled all these well together, melt s
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pound and a quarter of the best fresh bnttezp -
and stir well into 1t. - |
‘As to your pufi:paste for }’0111‘ chf’mecake ,
it must be made in the manner followi ng .
Wet a pﬂund of ﬁue: ﬂom with cold ‘water,
and then rell it out ; put 10 gr‘a.duaﬂy at Teast.
two pounds of the befl frefh butter and ihak@-_j__;_
a simall quantity of flour upon cach coat as

. ynu roll it.  Make it juft as you use it.;

N. B. Some will add t@ thefexbmh ¢ U%}l’an,g;g

=a.nd perfumed plumbs.

Cr’zeesem&z‘w wzﬁwut Re:smft

~Take a- quart of thick cream, aud ‘set it
over a clear ire, with some quartered nutmeg
init : jult as it beils up, put intwelve eggs
well beaten ;3 ftir it a little while on the: fire,
gll it begms to curdle, then take it off, and
gather the curd as for cheese ; put it in a
clean cioth, tie it together and hang it. up,

that the whey may run from it, when it is
prétey dry, put it in a ftone mortar, with a

pound of butten a quayter of a pint of thick
cream, ‘some sack, orange-flower wa‘er, and

half a pint of fine sugar’; then beat and grmc{

all these together for an hour or more, till it
is very fine ; pass it through a hair ﬁevez and

il your patty-pans’ but half fall ; you nay
put -currants in balf the quaﬂﬁt’}f “if you

piea%ﬂg a Ilttla,. more tha.n a quarter G-f a.n hww
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oream when it is boiled.
- Dotatoe or Lemon Cheesecakes. o
~ Take fix ounces of potatoes, four ounces .

of lemon-peel, four ounces of sugar, and four’
~ounces of butter; boil the lemon-peel ‘ten.:
der, pare and- scrape the potatoes, boil them '/
~tender also, and bruise them ; beat the les "
- mon-peel with the sugar, then beat all toges
ther very well, and melt the butter in a little |
~thick cream : mix al] together very well, and /
~ let it lie till cold; put cruft in your pattys-
'-':‘:-_f%a;nﬁ;,andfﬁllé.th@m little more than half foll,
- Bakethem ina quick oven half an hour ; sift
some double refined sugar on them as they
go 1nto the oven ; this quantity will make 2
dozen small patty-pans. EEH

will bake them.” Take the nutmeg out of'the

e — — o

s xm
' OF PUDDINGS, &
Te make a plain boiled Pudding.

TAKE& pint of new milk, mix with it six.
eggs well beaten, two spoonfuls of flour, balf
a nutmeg grated, a little salt, and sugar. - Put
this mixture into a cloth or bag. Put it into
botling water, and half an hour will beil" it
Serve.i¢ up with meited butter. o

¢
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4 light P uiﬁffﬂ#

~ Take a pint of cream, or hew ‘milk from -’
the.cow ; in which boil z  little nutmeg, cin-’

namon, and mace in a fioe linen rag. ~ Take
out the spice, and beat up- the yolks of éight,
eggs» and the whites of four, with a glass of . -
mountain wine3 to which add a little saltaand
sugar ; then mix them with the milk, "Putin’ *
4 halfpenuy roll, a- spoontul of flour, and o .. "
little rose-water; and having beat them wel}

together, tie allup in a thick cloth, and boil * -

ifor an hour. -Melt butter, sugar, and'a lit-
tle white wine for sauce, and pour it over the

pudding when dished. ~ -
| A kae’grg P;&d&z’rzg* |

Fake a penny white loaf grated, two spoon-
fuls of flour of rice, and seven eggs, beaten
up.. Put them in a quart of Cream or new
milk. Season them with nutmeg grated, and
white rose-water.  Tie it ip, botl it an hour,

and then serve it up with plain melted butter,

Eﬁ‘df wi_th;_.su_gar and a little wine,” .
bodet J_ | Aﬁne BE-S‘ Cﬂf &' Pﬂt’f dfng

 Grate three Naples biscuits, and poura pint
of cream or milk over them hot. Cover it,

close till cold. then add a little g'rafaifd-ﬁutmég,

the yolks of four eggs and two whites beat 1n
a little orange flower or rose water, two ounces
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of pmvdered sﬁf’f‘tnfr and “half a spmnful of
frour. Mix these well, and boil them ina

“hia ‘bason, tied in a cloth, for an hnur.
“Tuarn'it out of the bason, and serve it up in a
dich with melted butter, aud sOMme ﬁne Fugar
__%f}l’iﬂkkd over it.

.5 - r-" Bﬂzlea Pi’umb Pe&a’rfzfm

,.;hred 2 pound of beef suct very fine, m
“iwhich add three quarters of a pound of raf=
pins stoned, . a little grated nuimeg, 2 133-;%%
‘spoonful of sugar, a litle salt, some whn*_
wine, four eggs beaten, three spoonfuls of
‘gigam, and five spoonfulsof flour. Mix thena
well, and boil them in. a cloth three hours.

Pour over | this puddmg melted butaen hfm*'*'
-idmh{ﬁd ) R

Tunbridge P:sz{hﬂﬂ‘?

PILL and div a pmt (f great ammeal
bruise it, but not small, in a mortar. Bail it
a quarter of an hour in new milk, Then co-
ver it close, and let it stand gill it be cold.
To this, When cold, "add eight eggs beaten
and'sira'ned, a penny loaf grated, and half a
nutmeg,’ Th‘fr’""ﬂ spoonfuls of Madeira or. sack
a quarter of a pound or more of sugar.. Mix
these well together, lie itupin a cimh, and
boil it three hours. = Serve it up w z'ﬁh a g@@cﬁ
'deaﬂ of butter pﬂured over it. -
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A Custard &@ggﬂ{ng_' o |
. R e il
Take two spoonfuls gf fine flour, half 2
grated nutmeg, a little salt and sugar, sixeggs
well beaten, and mix-them all in a pint of -
cream or new milk. **Boll it in a cloth half an
hour; and serve it up with plain melted but-
ter. - | A

| A4 hunting Pudding, .
¥ Mix a pound of beef suet shred fine with & -
- pound of fine ﬂﬂil_l‘-,-,,,t_hi_‘ﬁé-_q-i:_arters of a -é)dﬂﬁd
of currants well cleaned, a quarter of a pound
of raising stoned and shred, ﬁve'eggf"s;'ja little
grated lemon-peel, two spoonfuls of sugar,
and a little brandy. Mix them well together,
Tie it up in a cloth ; and boil it full two hours,
Serve it up with white wine and melted butter,

A boiled Suet Pudding.

Take 2 quart of milk, a pound of suet
shred small, four eggs, two spoonfuls of grat-
ed ginger, or one of beaten pepper, and a tea
spoonful of \salt. ~Mixthe seasoning and suet
first in one pintof the milk, and make a thick
batter with flour. ~ “Then mix .in the rest of
the milk with the-seasoning and suet till it
becomes a pretty thick batter. Boil 1t twan
hours, ~Serve it up with plain butter.



A !‘*Mf Pudding.

'ﬁﬁ’iake a'rich paste of a quartern of flouy
a’ﬁd’ two pounds of suet shred fine, mixed up
with cold water, seasoned with a little salt,
and made stiff. The steaks may be elmer' :
beef or muttﬂn, well seasoned with pepper .
and salt. Roll the paste out half an inch
thick. Lay the steaks upon it, and roll them
up in it, Then tie it in a cloth and put it
into boiling water., A small puddmg wil]
be done enough 1n three hours. A large ene
_ﬁ‘a,kes five hﬂus boiling. |

N B. Pigeons eat well this way.

A boiled Potatoe Pudding.

Boil two pounds of pntafmes, and beat
them in a mortar fine ; beat in half a pound
of melted butter, and boil it half an hour.
Pour melted butter over it, with a glass ol
white wine, or the juice of a Seville orange,

and throw sugar all over the puddmg and
dlsh | ,

A boiled AZmaﬂd Pudﬂzng

B&at a.pound of sweet almonds as' smzﬂl a$;'
possible, with three spoonfuls of rose water,
and a gill of sack or white wine ; mix in half
a pound of -fresh butter melted with ﬁveh
yolks of eggs, and two whites, a qu.irt of
cream, a quarter of a pound of sugar, haif a
nutimeg grated, one spoonful of ﬂwi,' nd



thee Spmnfuls of cmmb,_, e_‘}f Whte hreag
mix all w Eil 'i‘.{}gt.l'hﬁr a'ﬂgﬁ b(l‘il lt Wlll
take half an hour bmlmg TR

e A bazfﬁ'd Rice Pﬂddﬂﬁ"" e
Take a quarter of a ound of rice, and 1‘1&1{2':';

p'-;'a pound of raisins ‘stoned. Tie: ahem it g

- -

.‘I.-"_I,':'clﬂthj sO as (o E‘W’E thra rwe 1’{}@?‘{1 to ﬂ"‘?'&]]

i Boil it two hﬂun, and serve it up with mélted
"1:2:,;mttr=-r sugar and g&‘ﬂuﬁfl nm“mﬁ:u 1}1:&11;,;1
- -over 1t e =
| 4 Py iunc, or Dﬂ'ﬁﬁfﬁ?é -'Pﬁdda}é&‘-' L

) Ta e a quart of mllL’.? beat six egos ﬂnd
half the whites, with halt 2 a pint of. T’E‘ﬂ“"’ and
four spoonfuls of flour, a litile salt and two
gpnenmls of beaten gin ger 3 then by degrees
mix 1n all the mﬂk and a Imund of prunes.

Tie it in a cloth, boil it an hour, melt butter
a.nd pour over i, Duamsons eat well this ‘way.

An Apple Pudding. "
Make a good puff paste, yoll it out hfal

'lnch thick.,” pare and core apples enough to ﬁll

~the crust, and close it up. Tieitina cloth, and
boil it (if a smail pudding, two hours; if @
large one three or four hours.) When.it is
venough, turn itinte adish ; cut 2 piece of crust
obtof -the top, butter and sugar’it to the pa-
lates lav on the crust zrrram,, and Sﬁﬁfﬂ it to ta-
":"-z&{@ hot, 0 oo
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N. B. A pear pun’dz?z and a damsm pz{d_
ding, or any sort of pfnmb apricots, cherrics;
or-mulberries, may be made the same: Wa}r

A plain baked Puddmg

Boil a quart of milk ; then stir.in ﬂqm; il
thick ; add half a pound of butter, six -ouhceg

'_ﬂf sugar, a nuimeg grated, a little salt; téh
eges but nct all the whites., Mix theny w&ﬂ

putitintoa dish buttered, and 1t Willbe bﬂk@'
1n three quarters of an bhour. 1. -

A Bread Pudding Z)aked’

'Take a_pint of cream, and a quarter of 2
pound of butter, set it on the fire, and keeP :
it stirring ; when the butter is melied put’in -
as much grated stale bread. as will ma_ke«rt
pretty light, a nutmeg, a sufiicient quantity ¢f -
sugar, three or four eggs, and a little salr.’
Mix all together, butter a dish, put 1t 19, and |

bake 1t half on hour, B P

A Bfitlet Pz.cddz?zb ,

Take hali a pound of millet, and boil it '
over night in two quarts of milk. In-the
morning add six ounces of sugar, 'six of melt- .
ed butter, seven eggs, half a nutmeg, pint
of cream, -and sweeten to your ‘taste. .Add .
ten eggs, with half the whites, and bakﬁeﬁ" -

| A Marrow Puddmg v
‘Boil a quart of cream, take it off ﬂaﬁ ﬁr&

wh
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hoiling, and slice into_ it a penny white %gaf_
i Add to it eight ounces of - blanched atrnends
. beaten fine; two 5pu@nftﬂs of wifite rose-wa-
g ter; the yolks of six eggs, a glass of sack, 4
- Jitgle salt, six ounces - of “candied Iemon T}dl?"
L..mtrun sliced thin, a- paund of beef quw};—_
ghred fine, and haif a pwﬂd of currants,
. Mix all together, and Dut it into a é’rl&h-rtxbwaﬁli
‘ f ayith !;::utfer Half an Iﬂﬂur Vi lb'ﬂie it when

enou*rh duat a:m SG"PEE ur‘a_r& az;;i Slﬂi“ff%g:ﬁlnﬁg

o
J.|
it
- "
1
L

T
O

ﬁi}t r | L, RERIRUTHNG o,

. ER ﬁ Rm{? f?afd.ﬁomg IR

Beat hr-uﬁ’ a pound of rice o pw'der Set |

E:_;&i with three pmts of NE W, msﬂ Hp{m the. fre,

b et it boil well, and ‘when it NS, alihost

h ,ﬂ@id put-to it El‘?ht eggs well beaten, and ha]f
a.pound of sur:‘f or. buteer, hai a pgund of
‘sugar, and a %u*‘ﬁcmm quamw of cinnamon,

f{ _nu&mw, and ma Ehif an haur wﬂl bake

- ".'I.‘..i-._

l] You may aJd a. few curianw : candled Je-
mon; ciiron. pecl or other sweet-meats 3 and

lay a pufl- paﬁte ﬁE‘a‘i all over, tla 31{‘};; and rim
'@f tﬂt‘: dish S A

ﬁ }."’wr jwﬁms Pua"a?nw.
. Take some stale bread ; pour- ﬁ?{:‘i % S@me
S hﬁl water tilldt is well %03.L&(1 then piess out
~ the waler, ant - wash the b"‘(?a{t i add some
pmﬂdereé ginger, hntmw svramc% and ahttle |
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salt ;. some rose water or sack, Lisbon sugar;
and currantsi; mix them well together, and layz -
1 in a pan WE“bUItEI‘Ed on the Sldﬂs,whﬂ,@ o
~itds well fatted with a spoon, lay some pieces |
of _butter on'the top; bake it in a gentler
oven, and serve.it hot. You may turn itout of -
 the pan when itis cold, and it will eat like & -
foe cheesecaker o>~ T e T
' An Orange Pudding. ~ + <n
. Take the yolks of sixteen eggs, beat them. .
- well with lalf a pound of melted butter,
~ gratein the rindof two Seville oranges, beatin'
. -half a2 pound of fine sugar, two spoonfulsof
-~ orange-flower water, two of rose water, a gifl ©
cuits, or the crumb of a half penny roll soak-
ed in the cream, and mix all well together,
Meke a thin puff-paste, and lay it all over the -
dish, and round the'rim; pourin the pudding:

and bake it, It will take 2hony asloneibalk.
ng as a custard, e
o dCarrot Pudding. . .
~ You must take a raw carrot, scrape it %ezg{
clean, and grate it; take half a pound of the "
grated carrot, and 'z pound of grated bread;
beat up eight eggs, leave out half the whites, =
and mix the eggs with. half a pintof créum
then stir in the bread. and carrot, half apound’
of fresh. butter relted, half a pint of sack,.

4
i -




GF?UDEIN GS; iw )
 three spoonfuls of orange flower water; anda’

 Mix all well together; and if it is not thin

‘It may also be boiled. 'If so, serveitup with =
“melted ‘butter, white wine, and sugar, S
EARN R e e D v g Y
A Quince, Apricot, -or white Pear. «E&ﬁwﬁpﬁfﬁ o

+thin, scrape off the pulp, mix it with sugar
« yery sweet, put in a little 'ginger and’ cinna-
. mon. TYoa pint of cream you must put'three
or four yolks of eggs, and: stir it into your
~quinces till they are of .a good' thickness. 1t
must be pretty thick. o youmady doapricots,
or .white pear-plumbs, but never pare them..
Butter your dish. pour'it in, and bakeit. ..

lllll

' '
F

| " Lay puff-paste atthe bottom and round the
| edgés of the dish. Upon which’pour a mix-
'~ ture ofa. pintof cream; Frenchrolis enough

| meg grated, ‘twelve pippins sliced, some
| Aty ghaltUy AWV e e
| orange peel and sugar, and half a pint of red
| wine. Half an hour will bakest, " ©°

v

enough stir in"a little, new milk or creami
| Letit be of a moderate thickness: lay a puff.

“paste all over the dish,-and pour in'the ltlgre-
dients: Bakeé it, which will take an hour.

¢ .Scald your Quinces very tender, ‘pare them

to thicken it, ten egg$ beaten very fine, a nut= -



16§ OF PUDDINGS.

S L dn Apple Pudding.
- Scald thres or four codlins, and bruise them
“through a sieve.  Add a quarter of a pound
of biscuir, alitile nutmeg, a pint of Créam, . |
and tﬁ-”'-fﬁﬁ%’%’j'b't_lt_ only ‘half the Whife_s..;
sweeten to your taste; and bake it. AR
of milk, two eggs, a little salt, and as much,
flourasisneedful. Drop this batter in pieces, .
~intoa pan of boiling water., And if the wa. .
- ter boils fast, they will be sufficiently done ip
. three minutes... Throw them into a sieve or
cullender to drain. Then lay them in a dish;
Stir a slice of fresh butter into each, and heat

it

them hot. | i

Cr e .4-55???‘59”?@35&”& e P
Mix flour and water, and a little salt, like
a paste.  Rollit into balls, as bigasa turkey’s
egg. lLlavea pan of boiling hot water ready.
- Fhrow the balls of paste into the water, hav-
g first rolled them in o, ‘They eat best
Doiled ina beefpot; and a few currants add-
cd make apretty change. Eat them with
butter, ag:abowe, | "o T
® L : 4@;}@ f?zmﬂ&;g&f - L .
- Pare and core as many- codlings as you in
tend to make damplings. Make a little cold

L g e e Y o T o N B

T g T S S S



butter paste. Rollit tothe thlclmess GF one’s
finger, and wrap it round every apple’ singly
and if they beboiled singly i piecesof f:lﬂthj‘

Y 50 much the better. .- Put; then inga’ bmlmg

i, water, and they. will be'dope”inhalf an hour,’
[i% Serve them up with. melted butte‘r and white -
1. wine and garmsh mth gmtcd snwar a.b{aui: fhf‘r
I dzsh - R e L
| CHAP, w
Ej OF STLLABUB.S CREAMS zﬂNEl
B FLUMﬂfERT

It R S

I

Ta make aﬁua 8 Jllabzvbjmm t)&e C’@wn '

-_—'F

SWEETEN a quart of cydﬁr wnh d@ubla
refined sugar, -and grate a nutmeg into it ;
then milk the cow. into your liquer. "Whmz
~you ‘have thus added’ what ‘quantify of milk
~you think proper, pout half 2 pint, or  more
(m proportion to the' quantity of: svllabu‘b you
make) of the swﬁetest cream yﬁn can ﬁet aﬂﬂg.
' over IL | : | o

j_::rr:::r'mr. @-_,T,.---.:a-_-—-_;-_-q .

A Wﬁzfe 3 yZlabub

- Take two pmun gers of cream, and one ﬂifa-
) Whit@ wine, grate in the ﬁlul!lﬁf& la,mm, take

L T S
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thewhites of e eggs, swecten toyour taste,

then W‘hfp owith.a whisk s take off the frot

a’s it rises, pour it into vour &yﬂabﬁb%g;l?aséﬁﬁ

8r pots, and they are fit for use.
| ?}? m&é& a,ﬁﬂel,(‘:'rmm; |

+ Take a pint.of cream, sweeten to:your pas
late ; grate in a little nutmeg, add a spoonful
of orange-flower water, ofsose wate r,andtwo
spoonfuls of sack ; beat up four eggs,and two ...
whites, stir it all together one way over ‘the

— ——

L

fire, till it is thick ; have cups ready and pour -

Py ] . .
e o Lewvow Chream.,

Take the juice of four large lemﬁn-s,:-hﬁifé'
pint of water, a pound of double refined sugar

beaten fine, the whites of seven eggs, and the
yolk of one beaten very well; mix all toge-
flier, strain it, - set it on a gentle fire, stirrigg:

1t all'the while, and skim it clean; patinto
# the peel of one lemon when it is very hist, .
but ‘not toboil ; take out the lenmon:peel, and _';

pour it into ‘chirta dishes,
o Rasberry Cream.

Take a quart of thick sweet c_r_'eii’m_-i ﬁﬁﬁt
boil it two or three wallops ; then put it cff -

the fire, and stain the juice of rasberries into
it to your faste 5 stir'it a good while’ before
you pat your juice in, that it may be -almoit
cold when you mix it, and afterwards stir it
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oo wiay for almost a quarter-of an hour; then
sweeten it 1o your tgste, andiwhen ¢ald ,'_-.}?ﬁ.u
may send itup,. . oo Dt
Whipt Creassinns. -
Take a quastof thick eream,; aud the whites
of eioht eggs beaten with halt 2 pint-of sack
arix it together, and sweetsn tO YOUr taste with
double refined sugar; you may perfume it
Gf you please) with mugk of amdergreasesied
ina rag, and steeped a little 4n the cream,
Whip 1t up with a whisk ‘that has a bit of
jemon-peel tied in the middle. Take off the
froth with a spoon, apd lay it in }?Gmlﬁlagaés
Or h&.SﬂﬂS, - ' s
To make ¢ Trifle. -~

Cover the bottom of a dish or bowl with
Naplzs biscuits broke in pieces; macaroons in
balves and ratafia cakes. Just wet them
through with sack ; then make a good bolled
‘¢ustard mnot too thick, and when cold pour
it'over, then put a syllabub over that.—You

may garnish with ratafia cakes, current jelly,

and Howers.

N - Flummery. -

Take a large calf’s foot, cut out the great
bones, and boil them in two quarts of water ;
then strain it off, and put to the cléar jelly
half a pint of ‘thick cream, two ounces of
sweet almonds, and anounce of bitteralmonds,
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 avell Beatén togethers * Toet-it Just boil, then
o wttain it offy and when2fe 16 8¢ coldtas milk
e,‘}_l":.::.._i'ri;;m ﬁle mm put itinto cups ﬁl' gldsses,

Quimeal ﬁ‘%fmmﬁ ),

E”z;zt am’mﬂﬂl (’{15 numh a§ vt wan%) Inf.@ ﬁ

_-'_Z;:.-.,'_,l}ﬁmﬁ doap: paa, caver it with water, stir it to". :
L gother, anddoit St twolve houre 5 then pour
f;-i"...‘?i}-fF thiat” witer e&ﬁaﬁr and putona good deal
~of ﬁ@&ha shift it again in twelve hf.’tu!‘él:. and, so

R e, - 1 W

- Lol

on intwelve more. Then pour off that watep .

| ,'@Lara and strain the oatmeal through a coarse
- Tair gieve, pour i into'a sause pan, L.f:ﬁ'mw it
stivring all the timo ‘with & stick, till it boria |
and becomes very thick, Then pour it into
dishes, When cold, turn it into plates, and.
¢at it with what you please, either wine and.
sugar, or mzllsn It eats verj,f well with cvdeu;'
and SUZART.. . . |
You may. 0bs erve to pl.;t a wrea‘c dea} of
water to the oatmeal, and when you pour off
‘the fast water, put on Just enﬂugh freshto
strain the oatmeat well. Some let it stand
fc}‘rtyamgnt hours,. some three days,. sh;ﬂmg B
the water every twelve hours ; ‘but that'isas
you like it for sweetness or tartnﬂas Gmats -
once cut, do better than catmeal.  Mind to

ﬁm It togﬁiher W’;@% y@rs pui in fi’f:ﬁd %;3?{“
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@F JLLLIES GMMS AN}
CUSTARDS
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Cﬂgfnf E&ﬁ’—f If!@t -
CUT four calves fee‘t fn pltces P’Iﬁ ' }Lfm 4.

into-a pipkin, with a *ga‘l]gn of water, cﬂvw.,

them close, and boil them softly till -almost
ilm{f be consumed, then run the llquﬂrthrmigh |
' .a sieve, and let it stand till ‘it be:cold.  With
~a knife take off "the fat at top’ and bottom,’
Il melt the fine part- ﬂf e J«::Hy n Dfpreaewmu'
~ pan or skillet, and- put in a pint of Rhenish

it wine, the juice of four or ﬁve lemons, double,

~refined sugar to your taste, the whites caf'eaght-

)i €ggs be;ﬂ.ten to a:froth ' “stir -and boil all these

b 15 as clear as ‘water.

* together near half an hﬂur 5 then pass it thre®
oa s1eve into a jelley bag; put into’ your __]e]ly.
bag a very small sPrzg of rosemary and a piece
- of lemon-peel ; pass 1t thwugj‘) the ba.g 1111 iﬁ;‘r
ﬂ'ﬁrts Hora .F.,ﬂy e b
Take a large galhpot with’ hart’s hﬁmg then

fill it full with spring water,: {ie. a.double pa-

per over the gallipot, and set it in.a Ealﬁ@r
28 -




"-:"-kmg take it.out, run it thmugh a jelly-bag

o sugar, and the whites of eight eggs well bea-

i f-*--.stram the - juice thmugh a coarse hair sieve,

174; . or jLLLIEu

mferi W1t'h housr,hmld ‘bread. - In the morn.

season with _}uu:e of lemons, double refined Ck

gen. —Let it have: 3 boil, and run it thrﬂugh
~the jelly- ‘bag:again miujelly-ghsses, pu{tmg :
| a b1t Gf !emc}n»peel lﬁ’fﬂ the. bag

o fwmnz Jef@

Havm g smpt the currants from the sta]ksﬂ i
put them.into a stone jar: stop itclose ; setit’
in"a kettle of bmllng water half way up the
jaﬁ' “Tet it boil half an hour ; take it out, and-

- To a pint of juice put.a pound of sugar; set
it'over a fine quick clear fire in a preserving-
pan or bell metile skille? Keep stitring it all
the time till the sugar be melted 3 then sk.im.
the scum off as fast as it rises.

When the Jelly is very clear and fine,. pour
it into earthen or china cups, or gallipots.
Whén cold,.cut pieces of white paper just the
“bigness of the top of the pot, dip themin bran-
dy, lay them on the jelly ; then cover the top 1
close Wli‘.h White ‘paper, and pur_k it full of C'}
holes. Set it in a dry place. Yeu may put |
some in glasses fok Jpresentuse. :

Eamer?“y Gian.

Fake a pint of currant jelly, and a quart of
fa'swffresﬂ bruise them well tog gether, set tﬁ@m
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over a slow fire, Ifeepmg it stirrmg al the tlme
ol it boils. Lﬂ it.boil “five or six l’nlnutes"';_’__
_pour it mto the F&HEPmS; paper them as you .

do the currant _}Elh’ and kec:p them for uge, .

 They will keep for two .ér three }f‘ﬂ'arg ﬂﬂd'_i.
have the fullﬂavoui Gfrasbmrles " =

4 C'u.ffzzrd ST
B qweeten a quart e::ef new mtlk t@ yuur qufe i

Weil (leavmc- Ght h‘alf i‘nc. Ehltﬁ"i) str- them |
into the milk, and bake'them in china cups,
or put them into a deep. china- dish, Have a
kcttle of water bm]mg, sef the cups in, let
the water come about half way, -but do ‘not
ht it boil too fﬂSt fur fear (-,F ltﬁ gettmg Into
the cups. You may add a llule rose-water,
and Freach brandy

Boiled C wstar 'ds,

~ Put into a pint of créam two UHHCLS crf al-
nwnds, blanched and beaten wy ﬁne, ‘with
r08€ OF ﬂrange-ﬁnwer water, or a little thick-
ened then sweeten 'it,- ‘and'stir in the eggs,
-and keep it stirring: over, the fire till it is.as
‘thick as you would have it; then put to ita
 little orange-flower water, stir it weil t{}ge;her,'
and putit into china cups.

~N. B. Yw mmy rﬂal@ them whom al-
‘monds, r e e o
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Almond LCustards,

Take a pint of cream, blanch and beai' 2
guarter of a pound of almﬂnds fine, withitwo,
spoonfuls of rose-water. Sweeten it to. your
palate. Beatup the yolks of four eggs, stip

all ‘together one way over the fire, ‘t:ll it s
thick ; then pour it out into your cups. Qr_jj—_
you may bake it in little china cups.

Eree Custards.

Boil a quart of cream with a blade of mace o
and a quartered nutmeg, put thereto boiled
rice weil beat with the cream ; mix these f0- .
gether, stirring them all the W‘nle they beil,
When Ennugh take it off, and sweeten it to
your taste ; put in a litttle orange-flower wa-~
ter or brandy,then pour it into dishes, Whm
cold, serve it up. el

CHAPu KVII

P@TTING JNE C’OLLARIN@
Ta p@ef Bf@}’ or. V ﬁ'?l?.i‘ﬂ?? R
% & HEN you hm’e bmled or bakﬁﬂg, ﬂ‘nc’i

cut your meat small, let it be well beaten in
a marble mortar, mt,h some butter melted fﬂﬁ‘
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tnai fmr pose; and: twm m* threa amhwms t;q:l
Cyou 'ﬁnd; it me]i@w E{I‘iﬂl agfef'z?ﬂi}}'e 10 your: paa-_-itﬁ
Jte, Then ‘pat it cldse dowax i poty, and

ar ever them amﬁmen%ﬁm i? of ¢larified -
g;ai’%r. You may season yauf g 11&@1%
With what spice .,rou plﬁasm. L,

'.,‘

e

-~ To pot i-sgeoﬁs m ﬂ;@; 0&/&# T{}ﬁﬂi’v

YNT pigeons bi"iaw trussed apd &Q’:r-s{;}ﬁ@ﬂ s
wztn savoury spice,’ pua them4n a ‘Dot cavey
- them with butter; and bake thems thep take -
- them out and drain them, and whon they are

~ cold, cover théem with clarified butter, “The
L same way you. m}’ PG*‘ ﬂﬂh: cmly bﬂnﬂ Lhem |

when they are baked. S 3

l.
.,1'_..

o pm: C!sar or Tf*azfés'. o

Clean the fish we]l | ‘}d bone them; wash
Ehem with vinegar, ‘cut. oft- the tails, ﬁns and
l:eads then season them  with pepper, s salt -
'nitmegs, and & 3 few. clﬂvﬂ&j put them  down
clase in apot; and being’ well covered, bake
“them for a ~couple of houss or more; v wlh a
lm}e verjuice and some butter; then pour off
t-he hqucr, | aﬂd mver them mth cla.nﬁed

hutter LT L e
ot T@ fwef Lamp%ys or Eels'

TaLe lampreys or eels, skmy gut, and Wasn:‘f
them and slit them dawn the back ; takeout
. the bms«@sﬂ caﬁfl cm thcm m plﬁﬂﬁ& i::;} fit }"ﬁﬁr-i
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——

pot 2 therr season them with pepper; salt, nng
hutmeg, and ';piit‘-"t'hem in 'i'hf; pﬂf,wlﬂh hﬁ}f;"_:
Chepint of vinegar,  They must-be close cover; |
‘ed, and baked half an hour; and when done;
pour ofi the Liquor, and cover them wﬂl}gﬁcﬁ
“rified butter. - I o S

Tl i

To collaw Baefe

- Lay a flank of beef inham brma a fort. |
night, then take it out, and dr 1tm a elothy
layiton a board, take out all the leathes ang

skin, cutit' cross and cross; scason it with

savoury spice, ‘two anchovies, and a “handfu}

of o of thyme, parsley, sweet nrarjovamy ||
winter- savoury, onions, and f’f“ﬂf”}&:imﬁe‘ﬁ? ﬁ |
on the meat, roll it into a hard collariing
cloth, sew it close, tie at both ends, and put -
it in a collar pot with a pint of red wine, ¢o:
chineal, and two quarts of pump water, When
it 1s celd, take it out of the-cloth, -~ ©

| To collur a Breastof Veal. .

~ Bone the veal, season t all over the insidgy
with cloves, mace, and salt beat fine, a'hamds -
ful'of 'sw eet-herbs, stri pped of the stalks,alita" '
tle sage, penny-royal, and parsley ﬂ_li‘éd-_’ii&i}’z o
fine, then roll it up as youdo brawn; bind it © -
with narrow tape-very close, then: tie a cloth
round it, and boil 1t very tender in #i;ﬁﬁ%&b and .
water, a like quantity, with a little mece,
c¢loves, pepper, and salt, all whole, Make it

N L r H i
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‘ibai? then put m the collars; - when i}@ﬂ@‘d mﬂ,.
L eer, take i - U and when: bﬂtlfm are .codd 1&{4@;
. &ff the cloth, Tay'the- mllar n an: e&ftﬁun pan,.

¢ and pour the I—xeqm}r fnc-ver,r cover M&'@lose:mﬂ;__ .
I"’E(‘:‘,P }t f@l‘ U.S.ﬂ ~ . .-:.f . Er.-: . ”E‘é DT

Troowleg 20

To caﬁlﬁﬁa B:r'rcfzst of M?Héefmh -

C«f«lt off the red skin, aﬁ&*ﬁakt ﬂtﬁt ‘"i‘he;'-:i..'
hones and ﬂ'.‘i’lEtlES 'Iha.,n tahe g?feﬁedﬁ'a’hif@_

'i'hE ygikﬁ ﬂf thr&e nlmrd ?ggmhgilm d sma}}f o
iand a little lemon peefi shred‘ fine s with whmh L

having laid the meat -even and fLa‘i ‘SeASON 1
all over, and add threeof (four. amhavres ‘Wwash-

“od and boned ; then’ rb'ﬂ flie meat like a col-

" Jar, and bind - it wrthreemse tape, and bake_,.

L i

M

.

bml or roast 11;,.. e,

Ko cnllfzr Pﬂrk -
Eﬂﬁe a ’brea&t of. pork, _saasﬂn it with sa.

-'.:,"_7'-'a?0ury seasonitig,, a godd quaﬁmy of thyme,

'-pm*sley and sage ;. ‘then v811'it in ‘a*hard .collar.

- m a‘cloth, tie ieat bu‘th ends, and beil it ;. and -
' vlrenn it is cold, steep it in the sas.fv;;furj hq_umr.
oy m wh;ch it wis. boiled, .~ S

ol d

| ﬁmaﬁffﬁ" Lﬁ%‘. o LT
SCGE&T Targe» silver eels thh salt, sH &fﬁem

”%idﬂ‘-'fn the “badk, \and - tike out. ﬁll”“ﬁh Bones;
~ then wash ranfl (dg'j f:them_, fﬂ,ﬁdrﬁﬂ&@ﬂn Ithf:m
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with' savoury. 5pme, minced parsley,. thjfmr&.
sage, and onion ;- and rell each'in: little collaiy
in a cloth, and tie.them close.’ “Then beil
them in water and salt, with the heads and
bones, half a pint of ?Inegmj a bunch of
herbs, some gingerand a penn ywarth of ising g
lass ; when ih&?y are’ tender, take them up, tie |

them close agam, strain the pmkle, and k"@ep

the eels in it. ol e T

CHAP ‘WH o

@F PRESERVING DRTING zﬂ’NB
~ CANDYING. = . .|

10 keep G’ reen Peas #l1 Cizrzsfmm.

VE AKE fine young peas, shell themg thmw
them into a cullender to drain, then lm K
cloth four or five times double on: atable, ¢ rcnmk

spread them thereon; dry them vety well,
and have your bottles read fill them and €0;
ver them with mutton bUEt fat ‘when itisa
little cool, fill the necksalmost to the top, cork
them, and tie a bladder and a leather @vfz&'.-"ﬁ
them, and set them ina cm}l dr_v pf&cc., Y

To pr French Beans all the Pewry
iake young beans, gathereﬁl:gn ;;;drj.-r Gay, ;.
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wave a large stone jar ready, lay a layer of salt
+ the bottom, then a layer of beans, then sale
and then beans, and: so.on till. the jar'is full ;
cover them with salt, and ftie a coarse” cloth
over them, and a board on/ thag, and thena.
weight to keep it close from all air; set thevn;
in a dry cellar, and- when' you use them, take
some out and cover them close again ; ‘wagh-
those you take out very clean; and lefthem -
lie in soft water twenty-four hours, :shifiing
fhie water often; when you boil them do not =
put any salt in the'water. .. e
To keep White Bullgrey Péur E{ﬁﬁab‘s; o7 Dasis.
o sons, &c. for Tarts or Pies. .
" Gather them when full grows, and just ds
they begin to turn, . Pick all the largest out;
save about two thirds of the fruit 3 to the
other third put as much water as you think
will cover them, boil and skin them; when
the fruit is boiled very  soft, strain it through
“a coarse hair sieve, and to eve i‘,y.‘?ﬁ_arfﬁt;ﬁf this
Jiquor put a pound and a half of sugar, beil
jt-and'skim it very well; then throw in your
~fruit, just give them a scald, take them off

LY

~the fire, and when cold put them into botiles

“with widé mouths, pour your syrup. over, lay

on.apiece: of ‘winte paper, and cover thigm
withoth, - el

e
1 ' ' " :
: - )

3 .
o B
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T make Marmelade. | |
To two pﬂunds of quinces, add three quar*

ters of a pound of sugar, and a pint of spring. =
water ; put them over the fire, and boil thLmr:-"
till they are tender; drain off the liquor,and
bruise them ;. then put them into it again, let

it boil three quarters of an hour, and- put i&:@; O
to your pmts OT $aucers. L .

To Preserve Mulbevries .,e:}’mfe

Set some mulberries overthe fire ina sklﬂet-' |
©T pleservlng pan; draw from them a pm’t @ff |
juice when it is strained; then take three
pounds of sugar beaten very fine, wet the s
gar with the pint of juice, boil umfyc:-ur sugar
and skim it, put in two pounds of ripe mufn-'
berries, and let them stand in the syrup till
they are thoroughly warm; then sét them on
the fire, and let them boil very gently; do
them but half enough, and put them by 'in
the syrup till the next dav, then boil thém
gently again when - the syrup is preity thick, .
-and will stand in round drops when it is cold;
they are Ennuuh 5 so put all ifito a gﬂllq.pt_;t,.fﬂi_’_
use.

To preserve Gooseberries, Damsons, or Pimn&m,._]

(xather them when dry, full grown, and "
mot ripe; pick them one by one; putthem ins' -
to glass bottles that are very clean and dry,.
and cork them close with new 4c:e:::r1~g.$3 them-
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qt 2 kettl e of water on the’ fire, and putin:
the bottles with care; wet nof the corks, but’
1ot the water come up o the necks; make a '

centle fire till they are a little coddled, and- -

'{?ﬂaftl_ white : do -.nqt_:_tal:g__'tj_h::e:m'j 'uP'-'*ﬁi_}f%_'. CGMS o
then ';.Pi.-'fﬂh. tha -'CGI?IQS' H-ll"i-‘jvﬂﬂ-'f"ﬂr ~wax thﬁ‘m

kv

L

" To preserve. Peaches.
. Put your peaches in boiling water, just give

‘close, and set them in'a cool dry cellar, . =

‘them a scald, bug¢ do not let them boil 5 take
.them out, and put them Ip cold water,-then -

‘dry-them in a sieve, and. put them in long
rwide-mouthed bottles: - to -half a dozen . of .
peaches take a quarter of a pound.ol sugar,
clarify it, pour it over your peaches,and filk*
the botiles with brandy.. Stop them close, and
keep them na dry place, 7
. Fo.preserve Apricolss |

.. Pare your apricots; divide them in halves to
.take out the stones, and igive them 'a light
‘boiling in a pint of water, or according to
\your quantity 'of fruit; then add to the water
“after-taking out'the fruit, the weight of your

‘apricots in sugar, and. boil it till it comes to" -

‘2 syrup ;. put in the apricots again, and give:
them a light boiling, taking off the scum asit .

vises. - When the syrup jellies, it is enough;
then take up' the apiicots, and cover them
with the jelly; put cat paper. over them, and
fay them down when cold, |
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.. To.preserve Apricols green.

Take apricots when they are young Hﬂﬁ
tender, coddle them a little, rub them witha

i

coarse cloth to take off the skin, throw them'

into water as you-do them, and put them in:
the'same water they were coddled in; covdr
ther with vine-leaves and white paper, er’
-something more at the top; the closer you' |
keep them, the sooner they are green; be sure,
you-do not letthem beil; when they are green,
- weigh them, and to every pound of apricos’
 “take a pound of loaf sugar, put it into the pan;
. and to every'pound of sugar, a gill of water;

boil your sugarand water a little, and skim it,
then put in yeur apricots, let them boil tc-
gether till vour fruit looks clear, and your sy-
rap thick; skim it all the time it 1s boiling,
and put them into a pog covered with paper
di; ped in brandy, T T

Jo preserve Plumbs.

~ Take plumbs before they have stonss in
them, which you may know by putting & pin
through ; coddie them in many waters till they
are as green as grass; peel them and coddle

them again: you must take the weight of
them in sugar, and make a syrup put to youn
sugar a pint of ‘water; then put theni
_in, set them on the fire to boil slowly, till they

‘he clear, skimming them often, a,udthﬁf‘mu ..:
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be very green. Put th_em__ up in_gl:ass_'esi, and
keep them for use. = ° .
Lo Preserve Cherries. o
Take two pounds of cherries, one pound
and a half of sugar, half 'a pint of fair water,
melt your sugar in 1t ; when it is melted, put
in your cherries ; boil them softly at first, then
faster, and skim them ; take them off two or
three times and shake them; put them on a-
pain, and let them boil fast,  When they.are
of a good colour, and the syrup will stand,
they are enough. | | |

To preserve Rasberries, = .
Chuse rasberries that are not too ripe, and
take the weight of them in sugar; wet your
sugar with a little water, put in your rasber-
rics, and let them boil softly; take heed of
breaking them; when theyv are clear, take
them up, and beil the syrup till it be thick,
enough, then put them inagain; and when
they are cold, put them in glasses,
- Yo preserée Currants.

‘Take the weight of the currants in sugar,
pick out the seeds; to a pound of sugar.add
halt a pint of water; let it melt; then pur in
your currants, and let-them do very leisurely ;
skim them, and take them up; let the syrup

Q 2
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woil, then put them on again; and when they
are clear, and the 5}.‘1"[,1}]: thick enough, taka
them off. When they are cold, put them in
glasses, -

1o dry Peaches:
Take the fairest and ripest peaches, pare
them into fair water; rake their weight in
double refined sugar: of one half make avery
thin syrup; put in your peaches, boiling them
till they lock clear, then split and stone them,
After this boil them tili they are very tender,
lay them a-draining, take the other half of the
sugar, and boil it almost to candy; put'in
your praches, and let them lie all night, then
lay them on a glass, and set them in a stoye,
till they are dry. If they arefsugared too.much,
wipe them with a wet cloth a little: let the
first syrup be very thin; a quart of water to 3
pound of sugar. -

Yo dry Cherries,

To four pound of cherries, put one pound
of sugar, and just as much water to the sugar
as will wet it; when it is melted, make it
boill, stone your cherries, put them i, and
give them a beil; skim them two or ‘thrée
times, take them off, and let them stand in
the syrup two or three days; then boil your
syrup again, and put it to them, but do ot
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boil your cherries any more.  Let them stand
three or four days longer, then take them out,
and lay them in a sieve to dry ; when dry, lay
them in rows on paper; a row of cherries, and
a row of white paper, in boxes, ..
7o Candy Angelica.
tender, then take it up and drain. it from the
water very well ; scrape the eugside of it, dry
it in a clean cloth, and lay it in.the syrup ;
let it lic three or four days, and coverit close:
the syrup must be rich, andkeep it hot a good
while, but let 1t not boil ; lay it upon a pie-
plate, to let it dry ; and keep it near the fire,
lest it dissolve.

r—

L= o = ko

ClIAP. I&VHI |
OF PICKLING.

To pickle Asparagus. “l

G’ATH;ER your asparagus, and lay them
 in an earthen pot; make a brine of water and
sait strong enouyh to bear an-egg, pour 1t
.~ hot on them, and keep iv close covered.
When you ufe them, lay them in cold water
two hours, then boil and butter them for ta
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ble. If you use them as a pickle, boil-them

as they come out of the brine, and lay them..
in vinpegar. o
To pickle Nasturtian Budds or Seeds. . =
Take the seeds frefhof the plant when t‘hgy_i‘-";if
are pretty large, but before they grow bard, .
and throw them into the beft white wine vine. -
gar that has been boiled up with what spices. -
are most agreeable. Keep them clese stopped -
in a bottle. They arefit for use n e;gl}; days. -

,’Tﬁ’p;‘ﬁ‘fffﬁ or make ﬂmﬁgueﬂs of Me lo;;g.‘__

Take green melons, asmany as you please,
and make a brine strong enough to bear an’
egg 3 then pour it boiling hot on the melons,
keeping them down quite under the brine;
let them stand five or six days, then take
them out, slit them down on oue side, take
out all the seeds, scrape or scope them alit-
tle in the 1nside, and wash them dclean with
cold water; then take a clove of garlick g
titile ginger and nutmeg sliced. and whole
peppe: ; put all the e proportionably inio the *
melons, filling them up with musterd seed;
then lay them in. an earthen pot with the slit
upwerds, and take one. part of mustard and .
two part> of vinegar, ensugh to cover them,
pouriag it upon them s.aldisg hot, and kecp
shem close stopped.




- four minutes; takethem off the fire, and,

@F PIﬂ’KI (NG,

1o pcht!f Mushy ooms, .

Cut the stems. Gf small buttﬂns at
,t@,mj wash them in two or three wa
a piece of Hlannel. Have'i Iy raad:ms & SLEws
pan on the fire; wish I 80me. spmrg Wa:tea? ﬁmt
| h,a-s hﬂd a hanéﬂll Gf Eﬂﬁ}mﬁﬁ ﬁﬁlt h 0;'311 Hl"
to it s and as s00n as it boils, . putin your but=
ons. When they have boiled zhouy three or

throw .
‘fhem into a culleader ; ; from thence spread

them 2s quick as you can. up&n a linen cloth,
ard cover them with anoth ¢t Have read}v'
scveral wide-mouthed boities ; and as you
‘put in the mashmams; now and t*hen ™miX a
blade or two of mace, and some- autmeg: sl
ged amougst then ;-then fil} I'your bottles with
distilied vivegar. . 1f you. pour over them
some melted muston- fat, that has been well

seraiveds 1t Wlll k@»&p & mm bem.i than mi 1&;.-.
Sﬁf N ermd | :

H

ﬂie bs’f" |
ters. wrth

TO ]’}E‘I{f [f' Etzrbt*rrzfﬂs :

| Ta,ke white wine Vmﬁgar and water, ofl

each an equal ‘quantity ; to- every ‘quart of
~ this liquor, ‘put.in half a- pc;und of commom
sugar, then pickithe: worst of your barberries’
and put iuto “this liquor, ancl the best into
glesses 3 botl your pickle with the worst of
vour barberries, and skim it very clean. Boil
mould itlaoke of a fine Q@f&%} and- let it stand
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to be cold ; then gtrain it thmugh a cloth,

wringing 1t to get all the colour you can frnm:{-i:‘ |

the -barberries. Let 1t stand 10 settle, then "
pour it clear into the glasses. In some of the.’-f--f.._"
pickle boil a little fenneﬂ ; when- cold, put
a. bit atthe top of the pot or glass, and cwvu-i_’-;
it close 'Wli.ﬂ a-bladder and lcather.

To pickle Ama’ssﬁ ,?;m’a.

Make a Dltkl“‘ with cold Spriﬂ“‘-*ﬁﬁfef'ﬁ:ﬁdt';'.
bay-salt, strong enough to bear an egg; put.
your pods 1a, and lay a thin board upﬂn them .
to keep them under water. Let them stand”
ten days, then drain thom in a sieve, aid lay
them on a cloth to dry. Take white wine:
vincgar, as much as you think will cover
them, boil it, and yut your pods in @ jar,
with ginger, mace, clmma, and ]amawa, pep-.
per. Pour on yourvinegar boiling hot; cover:
them with a coarse clo:h, three or four times:
double, that the steam may come through a
lit-le, and let them stand two days. 'Re;:vf:ap--
this twme or thrice ; when it is cold putina:

pint of mustard sced, and some bcarae-radwh i
cover:it close. I
90 pickie Sm:zpfure. T
Lav what quantity you ‘think prﬂper of sur,h
samphire as is green ia 2 elean pan, and (afier-
you have throwm two or threg handfulﬁ of
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salt over it) cover it with spring water. Whep
it has lain four and twenty hours, pus it jue

2 brass sauce-pan, that has been well cleayed.

T

. ‘and when you have thrown'isto it one hang.
[ - ful only of salt,” cover it with the best vige.

[ gar. Cover your satce-pan close; and et

. gver a geutle fire; l'e__t'“_'i_t'_;ﬁﬁaﬁd;\np.flong;@r ;i':iéﬁi“
. ﬁll it 18 just.. cr’.i_s-p .-_a;_:[d grecn, fﬂrltwﬂﬂldbe
- ueerly spoided should it stand ‘till it be soft.
- Assoon as you have taken it off the fire, pour
- ivinto pickling pots, and take care to eover
1 close. T T TO T

To pickle Onions, . .

. 'Take small onions, peel them, lay them in
- galt and water a day, and shift them in thas
- time once ; then dry them in'acloth, and take
some white wine vinegar, cloves, mace, and
a little pepper ; boil ‘this “pickle -and. pour
over them, gnd:_,whﬁn_: 1t 18 c.ﬂljd;_c;ui?e-i' it close,

., 8
'

To pickle Cabbage. -
~Take a large fine red cabbage, and cut it
in thin slices, season some vinegar with what
spice you think fit, ‘then pour it o scalding

“hot, ‘two or three times.. L

 To pickle French Beans.
-.Gather them before they have striffggand
put them in. very strong brine of water and
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salt till they are yellow; then draiq them
from the brine, put boiling hot vinegar to
them, and stop them close twenty-four hours;
do so four or five days following, and the-
will turn green ; then put to a peck of beang
half an ounce of cloves and mace, and 40
much pepper. |

" To pickle Cucumbers.

Let your cucumbers be small, fresh ga-
thered, and free from spots; make a ‘brine ¢f
galt and water ftrong €nough to bear an epgy
‘boil this pickle, skim it well, then pour it
upon your cucumbers, and stive them dowg
for 24 hours; then strain them out D0 3
cullender, dry them well with 2 cloth, and

take the best white wine vinegar, with cloves,

sliced mace, nutmeg, wkite pepper corns,
long pepper, and races of ginger, (as much
as you p'eage) boil them up together, and
then clap the cucumbers in, with 3 few vine-
leaves. and 2 linle salt. Let them simmer
n this pickle till they are green, taking care
not to let them boil : put them into jars, stive
them down close, and when cold, tic on 2
bladder and 1leather. |

To pickle Walnuts,
-, Put them mto strong galgand water for nine
days, and stir them twice.a- day; observing
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to change the salt and water werﬂbree dav
Theun let them stand in a hair sieve ull . they
turny black.  Put them 1nto stroag stone jars,
and pour boiling “allegar over thems ovey

them up, and let them stand i ime}f be cold,
Then give the allegar’ three more boilings,

‘pour it each time on the walnuts, and iet 1

stand till it be cold between *every boiling.
Then tie them dawn with paper and a blad ey
ov-r th-m, and 1+t them stand two momnths,
Then make for 1hum the following pickle, —
To every two quarts of * ailcgar, E-'f“flt half an
ounce of mace, aad the same of ﬂh‘iﬁ'es of

black pepper, Jamiica pepper. ginger, anc!
long penper, an vu'ce each, and WO OunCes
of common salt. Boil it ten minutés, wour

it ‘hot on your walnuts. and tie them down
covered with papar and a bﬁadder*

—— =S

'l'|"=."'_.-..i‘.'-

CHW "mc D
or ﬁMDE WINES

Jn.-h

7o mak@ Gﬂﬂi’t“b{’?‘f* 7y, W nes

-E- AKE gnnﬁgﬂ-bemes th’ﬂ thf'y are yust bé-
ginning to turn ripe, briise them well, bug
a0t o asto break their seeds ; pourto evm}*{
eight pounds of pulp a gallon f}i spring water,
and let them stand in the vessel sovered, in

&



100 ~ ©F MADE WINES,

a Eﬂﬂ}" place, twenty-four hours 3 then pajﬁ
them into a Slrong canvass or hair .ba'gg prelér;
out all the Juice that will run from them, ang
to every quart of it put twelve ounces of loas
sugar, String it abour till it be melted ;__.thq:ﬁ
putit up n.a well-seasoned cask, and sep s
in acool place : when it has purged and sels
sled abouttwenty or thirty days, fill the vesse}
full, and bung it down close. e
When 1t is well worked and settled, &m‘f@
it off’ into botiles, and keep them in a copl
place. L | |

- To make Currant Wine.
Gather your currants when the weather ig
dry, and they are full ripe : strip them earé-
fully from the stalk, put them into a pan; angd
bruise them with a wooden pestlc ; let it stand
about twenty hours, after which strain itthro®
a sieve. Aud -three pounds of fine powder
sugar to every four quasts of the liquor ; and
then shaking or stirring it well, fill your veg-
sel, and putabouta quart of brandy 6 every
seven gallons ; as soon as it is fine, bettle

it off. i L

To make Raisin Wine, .., ...,
«-- Puttwe hindred weight of xaisins, with de
“gtalles. into 2 hogshead;and £l isalmost foll
‘with spring water : let them steep about twelve:
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. days, frequently stirring them about, and af-
er pouring the juice off, . press the raisine
pat all the liquor togctherin a very clean
vessel. You will find it hiss for some time,
“and when the noise ceases, it must be stopped

slose, and stand for six or seven menghs ; and,

then if it proves five and clear, vack it off
into another vess+l; stop itup, and let it re=
T main twelve or fouricen wee%:t;__'liﬁ)ﬁger 3 then

TL} m ﬂ .!fif -R as f?{.‘?*?‘y H}"I'?EE‘ .l _I_

~ 'Take red rasberries when they are nearly
sipe, clean the busks and stalks from them,
taak them in fair water, that has been boi.ed
 and sweetened wih loaf sugar, a pound and
‘g half to a gallon; when they are soaked
' about twelve hours, take them out, put them
into a fine linén preffing bag, press out the
juice into the water, then boil them ap toge-
ther, and scum them, well twice or thrice
‘over a gent'e fire ; take off the vessel, and
1et the liguor cool, and when the scum rises,
take off all that youcan,  and pour the liquor
mte a we-‘.l-sfbaapgéd"msiﬁg orearthen vessel;
then boil air ounce of macein a pintof white
wine, till the third part be consumed, strain
3, and add it to theliguor; whea it-has well
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ettled and ferme ted, r‘*‘raw it 'E'}H into a eauk
F'}E bwtmag andd Kecp it ina g,ml I&t;m R

To ?zz:m{-:? ﬁ'ﬁ"mf’”ﬁ Wi arw.

Take EWo {sﬂllum of white wum and mm
ty pounds of “Morella cherviess take adiay the
sialke, and e bruise them that the : StoNCe may
ke broken 3 press the juice into the wine, Ell!f!. |
add of maee, cinn am@m and nutmeg, an |
ounce of each, tied ina bag, grosly brulael
and hang it in the wine, when you put 1i; in:
"“'hﬁ Gﬂ’%kﬂe | -

To *m::zkﬁ Elrz'f’?' Ty r;z;?.

%he n the clder-berries are ripe, ]}ICI{ thcm .
and put them 1nto a sione jar: set them in -
E’)ulliuﬂf water, or in a slack oven, till the jar
is as warm as you can. well bear to touch it
with your hands 5 then strain the:fruit through’
a coarse cloth, squéezing them hard, :ufd;
pour the liquor 1uto a ketele. Put it on the
fire, let it boil. and to every quart of liquor
add a pound of Lifbon sugar, and’ skim it.
@f’tcu., Then, Ict it-settle, pour 11; uﬁ lﬂ’iﬂ 2
jar, &nd cover it close. L

TJ mrszﬁf éa*mﬁrp EVafae

qu«e Gve pounds «f- Toaf sugar, and four
gaﬂml of water, sitafmer th Lm Lmli an Howr:
to dissuive the suygar; when itis wld,, pmm-
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half a peck of cowslip flowers, picked  and
gently bruifed; then add two, spoonfuls of
‘yeaft, and beat'it'up with 3 pint of - syrup of

. emons, and a lemon-pecl or two:. Pour the
- “wholeinto a cafk, let them ftand close itn}ﬁ-r |
- ped for thee days, that they may ferment;

"4y room to Work ; “when it has ftood a month, :

- odyaw it off into bottles, puttinga little lump

13 gf leaf sugar intdf‘ﬁﬁxc_l1‘;h;_; o o-

. d-

T

(R ]

- To make Mead,

° i

To thirteen gallons of water,putthlrty

pounds of honey, boil and seum it well, then
:take rosemnary, thyme, bayleaves;and sweet-
briar, cue han dfu-l al anethgtﬂl ~boibit:an hour,
sput it 1nlo a gt&ibj;g:ﬁ?lth- & 'httl’ﬁ gmund .Hf’!iﬁ“lt;

ftir 1t all 1t 18 new ..:.t'n;il_k,":'fi?a'rm';'- strain -it

-through a cloth; and put intothe tub again;

cut a toaft, and spread it over with good
yeast, and put inte thet whi

b also; and when

“the liquor is covered over with yeast, put it
‘upina barrel : then. take ‘of cloves, mice
1 -aud nutmegs, an ounce and a half'; of ginger,
| sliced an-ounce; bruise the sjice, tie it up
‘iwa rag, and hang it-in the vessel, stoppiiig

@
-

it up closc for use. -

. _"h_ . .
Ca

- %9 make Balm Wine. . ]

Take a peck of balmleaves, at them ia 5
Q2 o
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“tub orla-ge pot, heat tour gallors of wagg,
~sc.lding hot. then pour it upon thé leaves -

and let it ftand all night; in the morgj,
ftr.in them h ough a Fair sieve; putio eve.
ry gallon, of waler two pounds of fine s
and stir it very wel:; take the whites of foy,
~or five eg s, put them into a pan, and ‘whifl
1t very well, before it be over hot; when the
scum begius to rise take it off, and keep.jt

fkimm n: all the while 1t is bo.ling: leti; .
and ihen f'pllﬁ:
it into.the tub; when it is cold put a lifle .
new veast upon it, and beat it in-eveiy two
hours, that it may head the better: O work .
it for two days, then put it into a, swedt
vesscl, bung it close, and when it'is fige

boil three quarters of an . hour,

bottleit,
- To make Birch Wine.

s

f.

- Take your birch water and clear it with
whites of . eggs; toevery gallon'of water take
two pounds and a half of fine sugar; beil it
three quarters of an hour, and when it is al.”
mest ‘cold, put in a little yeast; ‘work it two"
or three days, then put it into the barrel, and:
to every five gallons put in a quart of brandy,
and half a pound of stoned raisins.:, Before’
you put up-your wine, buin'a brimstone match.

i the barrel,

[
- v L
L

=

'
- - = —_
T
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e -ﬂi’ make ;'_0?‘?6_? ;’!ﬁ‘é‘i'jFVf"ﬁe,‘-' S
- Take S1X ga;llﬁcms‘_i_;_qf | _}ﬁ«’__ﬂtﬂ'r;_ﬁfi‘eemﬁ poands
_of ‘powder sugar, and the whites.of six eggs
well beaten ; boil them -th_'reﬁiquarters &f-:':nv

' ‘hour, and skim them while any scum will Fige ;-
. when it is cold enough for working, put to it
v gix ounces of the syrup of citron or lemons.
. and six spoonfuls of yeast ; beat the syrup
- and yeast ‘well together, and pat iy the --peél_ |
- ~and juice of fity oranges: work it two days
"and 2 night ;. then turn.it up into a barrel, and
bottle it at three or four months-old, " -
~ Tomake Apricot Wine.” . -
~Take three pounds. of 'sugar,” and three
quarts of water, let them boil together; and
skim it well; then putin six pounds of apri-
cots pared and stoned, and let them boil till
they are tender; then take them up ;. you may,
if vou please, after you have taken out the
apricots, It the liquor have one boil with a
sprig” of flowered clary-in it; the apricots

‘and are very good for pre-

E [}

make marmelade,
sent spending,’ - B TR ST
- Tbmake Damson' Wine. .
- Gather vour damsons dry, weigh them and
“bruise 'them with your hand 5, UL them into
an earthen stein that has a _faqqei;:_aﬂd_a

¢
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wreatb of straw before the faucet; add te
‘every eight poundsof fruit a galion of water s
" boil the water, skim it, and put it to your frmt
“scalding hot; et it stand two whole dagk.,
. then draw 1t oi}” and put it intoa vessel ﬁ»t-
for it ; and to every gallon of liquor put tivo
'pound$ and a halt: of fine sugar; let the ves-,_
-sel be fuill, and stop it" close ;. ‘the long ;;T it
-stands the better; it ‘wiil k.eep a-year-mn. ‘f'hef'
"vessel; bottle it out, The small danisondis
the best. You may put a very small:Junip af
double reﬁned sugar in every bottle, =+ '3

7o make Sage wine.

Take four handfuls of red sage, beat | it in
a stone mortar like green sauce, put it into: a
" gquait of red wine, and let it stand three or
four days close stopped, shaking it twice ‘or
thrice, then let it stand and settie, and the
next day in'the morning take of the sage wine
“three spoonfuls, ‘and of running ‘water one
. pnonful fasting after it one hour or heties;
“usé this from Michaelmas to the end of March
-jt will cdre’anv dches or humours in. the _}mntsg
dry rheums, keep off all diseases to the fourth
degree ;5 1t he ips the dead palsy, and convul-
sions in the sinews, sharpens the memory, and
from the beginning of taking it will keep the
'budy mild, btrc.ngihens naturr&*;EI till the fulness
“of your day be finished ;' nathmg wxll be
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_Fhﬂ?]&&d iy yeur sirength, nﬂxc:ept the chgmz;ﬂ-

of the hairy it will keep your teeth gouind
that were not ¢or: L?iffd he ore it will keen .
you from tho gout, t ﬂrf:e}my, or a'u]y W.,-_ﬁ..‘.

o mga of the ¥ 2Ints or budy T

Tn ?nfaz’*‘e Qufmce W’me.

Take ym;r quinces when thes:y are thorﬂwh'
ripe, wipe off the for very'cl any then take

“out the cores, bruise.them as you do apples
- for E}fdﬂ'ﬂ" and. prefs them, adding to” every.
- gallon of juice two pounds and a half‘c}f fine

sugar; ftir it rogether till it s “dissolved;
then put it in your eask: ‘and when' it has
done warna g, ftop it clﬂfe, let it ﬂmd till
March b fore you boutle itv. Yon may keep
it two or ";ﬁ:‘aijs::e | y aUrS aud 1 wlll be the bet-
£33 O | '

To. mrﬁe Lﬁﬁun Fr :ﬂeﬁ

Take six lawe !Pr-mns_., paie off the rlnnrﬂ
eut them, -and squeeze out the Juice; fieep
the rhind in the juice, and put to it 2 _quart
of baan&y let it ftand in an . egrthen pot
clofe’ ftopt ‘three days: ‘then - squeeze six
mme,_anﬂ mix. with. two quarts of spring
wate:l, ahd as much sugar as will ‘swegien
the whole ; boil the water, lemons, and su-
gar. twﬂthe;, lett'iu-:- it fand el it'is cool
%ﬂ@ﬂ add ) quart e::t wi“m wmw ciﬂd. the
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other lemon and brandy; mix them togethey
and run "'it:tfh'rq'uéh a flannel bag info fsﬁi’i’ié‘
vessel; let it ftand three months, and ‘bos.
tle it off; cork your bottles very well, and
keep it cool; it will be fir to drink in g
mouth or six weeks. | R
To muke Barley-wine.

Tnkeha’[f‘ "a_ _:p'qu nd of Erengh b;ﬂﬂ ¢ Vﬂnﬁb%

itin three waters, ar}d save three pines of the |
{aft water, and mix 1t with a quart of white |
wine, half a pint of borage water, as mucl
%E.ﬂry Wgter, aa:ﬁttlﬂ I_l‘f’:d Iose Watﬁr, ‘thﬁ'j .
of five or six Jemons, three quasters of a p
of fine sugar, and the thin yellow rind of 5
lemon ; brew all these quick together, yup
the liquor through a firainer and bottle it up;
it is pleasant in hot weather, and very good

uicé:
ound

1 fevers, |
To make Plumb Wire,

Take twenty pounds of Malaga raising,
pick, rub, and fhred them, and put” them
Jnto a‘tub ; then take four gallons of falr wie
Jger, boil it an" hour, and letit fand wll ir'f
blood warm ; ‘then put it to your raisins; 1é
1t ftand ‘mine or ten days, ftirring it once dr
twice a day; ftrain out your liquor, and'mix
- with ittwo quarts of ‘dameon juice, put it -in
3 vessel, and when it has done working ficp

- " ,‘;
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: close; at the end of four or five months

| - To make Palermo Wine. v
. Take to_every quart of water a pound of
Malaga raisins, rub and cut the raising small,

and put them tothe water, and let them, ftand

cen davs, filrring once'jor twice a day; you

may boil t!’le water.an haurhﬂfor ¢ you put it
¢o the raisins; and let it ffandto cool; at ten

' +days end, ftrain. out your liquor, and put’s

© fittle yeaft to 1t; and- at three days-end put’it

 $nthe vessel, with ene sprig of dried worm-

wood 3 let 1t be close "ﬁ(}ppnﬂdﬁ'a&ﬂd at. three

montbs end, bottle i offs R
... To make Clary Wine.

. Take twenty-four pounds of Malaga rai.
gins, . pick shem and chop them very small,
,..P_ut ,thﬁm in- a _i’."tflb,! Eglld,tﬂ ,,..‘Bac-h'- pﬂ;’t]ndg
qmnart of water; let them fleep ten or eleven
days, ftirring it twice every day; you muft
keep it covered close all the while; then
firain it off: and put it into.'a Vvessel, and
“about halfa peck of the tops of ¢lary when it
 isin blossom ; flop it close for six weeks;and.
““then bottle it off; in two or three months it
"is fit to drink. ' It is'apt to have a great fet-
‘tlement - at’ bottom; therefore it is. best o

draw it off by plugs, or tap it pretiy high.

a »
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To make Orange Wine with Fﬁtﬁ!ﬁi‘. o

Take thirty pounds of new Ma]aga mls‘msa
pick them clesn, and chop them small; y@u
mu.t have twenty large Seville oranges, ten of;
them you muft pare as thin as for PrESﬁrvln;}', ;
Boil about eight gallens of it in soft water,
till a third past be consumed ; let it cool g
little, tl en put five gallons of hot upon your .
raisins and orange-peels fiir it well together, ©
cover 1t up, and when it is cold, let it fland -
five days, ftirring it up once or twicea da}’f,
then pa-s it th: uugh a hair sieve, and’ wuha
spoon pre s it as dry as you can; putit ina -
roudlet fit for it, and add to it the rhinds of
the other ten oranges ecut as thin as the firff;
then make a sy'up of the juice of. twenty
orauges, with a pount of white sugar, It muft
be made the day before you turn it upl. Str
it wel together and flop itclose. Let it flaid
tWO mﬂuths toe clear, and then bgttle 1t up.
It will keep three }eara, amd is bette? fﬂr
keeping. R N

Ty make Fm:@afrmﬁzc Wi 1. .

Take six gallons of water, twelve poundﬁ
of white sugar, and six pounds of raisins of
t'e sun cut smallj boil these together an
hour; thentake of thc flowers of eldcr, when -
they are falling and will fhake ﬁﬁ' thﬂ %u&n-
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ity of balf a peck; put them in the Lifﬂ
when it is almoft cold; the next dw pm_ in
SIX spc-mlfu s of s rup Gf lemom,, and four
spoonfuls of ale yeaﬁ wo ddw afier wt it
in a vessel ‘that - is ﬁt for 1t thn ‘11. mg
ftuod two rm:amha5 battle it (m.

| 'Ta make Eﬁgﬁ.ﬁ]z E’éqmgafgﬁ?, ﬂrz‘/%:r f:rm éf:g!, |
s e ?Eﬂz‘f ]V.f.mi’q -_
o Take to thr-’*e gallons of water 1 ne pw;mf}
. of Lishon: ‘SUGAr; boil the water and SugRr’
halfan huur ﬂ{lm it {‘lf‘aﬁ, then have one-
gallon of currants’ pﬂci{e‘d but not. bruised:
. pour the liquor boling hot over. thtum,, and
when cold, work it with halfa- pint of veali
two days; pnur it through a flannel or sieve’;
then putit into a barrel” fir for it, ‘with half
an ounce of isinglass well bruised; an 1t
has done mmrl{mg ftop it close: fora mon!
‘then bottle it, and i1 every boitle put 2 ifry
sinall lump of double - refined stgar: 'LEis

18 Mcehem wme,,and h‘&ﬂ A bemtiful €0-
Emur.. | SR

p '

?ﬂ fmfw Sam{,gam ,»’V:”fj m* Eﬁzgkﬂ; arﬁz-

To every quart”of water put a sprig “of
rue,. and to every gallon a handful of fen-
nel roots ;. bell T.ITE.‘::L half an hﬂurs a..hif:ﬂ firain
it offy r'_a:rm to: ever}r gﬁsilen {}{' uﬂs Iaqm:w P

4 .""
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three pounds Gf‘h@ncy; boil it two. hﬁm*g, and

skim it ‘Mfll, when it is cold;" pour:it’ oif} and

tun it into the vessel, or such casky 28 s ”rt
forie; keep it a year in the vessel, am:i t?w
bottle 1t. It i3 a very good sa{rk.

Mounfuin & zm"

F va S
» 4

“Pick out the stalks of vour I ’Ialaﬂffn Fﬂibiﬂﬂﬁ{';
chop them small, and add five pounda tuevery::
-gallon of cold spring water ; Jet them s stecp o

fortnicht or more, Emﬂi_illi_‘i.'?{? ﬂui. ihe quum 2w
h I‘i#_i it ma vessel fit for . first ;ume e

'%‘e*s-::l wwith bi’iﬂib?f‘ﬂf‘ JUIM smp Ift QE@
till the hiss’ rio 1S over.

To neke Cherry Brandy.
Take six dozen prnmﬁ’mi’ Cherrzed, ha It ned

and half }JIBCE;-. N A h or tqueeze them t@m».{:ed'

with your hands, and put them to three. gai
lons of brandv, l{‘tur*ﬁ? them stand steeping

LI T ¥
I LN
]
- 1§

twenty-foyr hours ; then pui the mashed {.hEI‘- _,

ries and }rquorg hittle at a LimF ;me & Canvass’

bag, and press it as long as any jmm will rum;

fsm'ﬂeten 1t to your Easﬁ-:* put it e a pessel.
ait for it; let it stand'a month, “and bewle -
It out. P’ut a lump of Ioaf “*‘Eﬁf"al" into wfn?yf

bottle,

-

To ?;afsz;if a_ﬁ%:'w | .
“Take two quarws of brandy, and g,mi &
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W

a large bottle, a&ding t{} it -the ; julﬂ:’ GF ﬁve

e W

E-.,munb_., the pcelf of two, and halfa nutmw A

stop it up, let it stand. i.hTEL, days; and add t 1_
it three pints of: whiie wine, and a pound an&“’ .'
11‘F0f5u5m 5maiE it strain
a {lannel, and’ bﬁtt}c it up “ 15 3 Pietry--'
wme, and a cc}rdrai ST

Tf) mﬂh f' 1.!.@ ﬁi’n’r’z Famrﬁ

 Take twoquarts of water; one quart of mle
"haii: 2) pmt of }.EHIUE"}—JLEE{,E, and one lemrg :}r'_‘-;
brandy, with: sugar to your taste ; put the .
milk and water tagethex a.little war m, then
the sugar and the lemon’ ‘julces  stir it well
mfrether then the bnﬂdv, ST 1t anam and
run it thmugh a flannel bag till'it is’ very fine,

then bottle it. .Et w:ll la.EEP a fortnight or
more. A |

To recover EV ine m: s a'm*;zfu,’ f“fzczrj}

Rack off. your wine into another vessel, and
to ten gallons gmt the mil@wmg paveder s ke
ﬂvster-ahelh,. crape. and wash off - the brown,
dirty outside of the'shell, and dry: therm in an
oven till Ehey will’ g@wdm ,qpﬂt a pound of
this’ puwdm to every nine or ten'.gallons of
yourwine stir it well ingether and stup itup,
then let it stand tosettle two or three days

or till it 1s ﬁne CAS soon as u T ﬁ-r'.aef MJEE!L,
it off. cmd cork 3* vwhll

1’. .' ;if.- ‘

it twice ta‘alﬂﬂghf &2
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o, ﬁ;ze wine the !.-:.mn e JJ

To' every twenty gallons of wine tahe the
white of ten eggs, and a small handﬂﬁ of salt,
beat them i:urrﬁtht:f' ro a froth, and ITIIH. them
vwell with a qunrt or tmore of lhr:* wm hien
p our the wine and tlie W 'hnr:a mto the: wa‘ sel,
stir it well, aaxd in a few cﬂ.ys li.‘ wﬂi he fine.

U u'fm mw.

Talke half a pound Of hartsh{)rn, anel d&ﬂ-;
solve it in cyder, if it be for cyder,ior Hilembh
wine for any other liquor. fhls 13 qultf: suf

ficient for a hegshf:ad




.ﬁ‘b}? ".!.n' I""r

APPLND.Z.X

‘BU"‘ITﬁ INihG

SEVEH ‘LL *IEW RECJ:.IPI 3 ADAPTED 1‘-3 TI—IE |

&E’iEhIQ@*I M{:}I}L O'E G*"*OE‘UE
- R _—qﬁﬂagwﬁi@@ﬁﬂm Ny ?

YE? mm’m ::.z bakad Imfmﬂ r'" L;ofa’a ﬂg

Lo your taste; pumﬂn it'in the oven to bake
when itis. cold AR |

A fnffmf—i Pm w’fﬁq &ﬂzced

( N"? qmrt Qf boiled mﬂL to five spoﬂﬂfu'ia
e::,nf' Indian Meal, one aill, of malaﬁés, and salt

One' qu&ﬁ: of 1‘11111{. ‘and three haif'—pmts of

Indian meal, and a glll of molafles, then put
it 1n a cloth, andlet it boil seven, _or eight
hours. The.water b@&hng when 1t is put in.

Water may be uf;&d mbtead m mﬂk 1ncase.

|'.-'. -rl:I
b ]

you haw none.

C T make Mush.

B@ﬁl a ;'1:::»% of water, nccording to the qﬁann -
'ﬂ:ltj" you. wish to make, and the: nostir i the

meal till it becomes quite thick, stirring it all
the time to. lree':f out the lumps, season with
@fdui.; ﬁx’ad c&t n: :‘.1**-".. wﬂ_h mﬂL OF. T'fh{.&g.nﬁ‘@h

._..r p
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'_Bmﬂéi#ﬁ}}%f&&- Cakes. AR

Také milk-warm water, - 'ii't'tii'e It ;11 i
ble spoonful of yeast, and ih*‘n stir i syoup
buck-wheat till it becomes of- the thicknes of
batter; and then let 1t enJOy a mnderatu::
warmeh, for one Ellghi. to raise i, bake the
same on a griddle, g lﬁamlﬂ 1t "lrst Lo pk"ﬂ?eng
them .u@m si!cla:.uﬂr PR SR |

To make Pﬂﬁzp&m Fh,.

‘Take the Pumpkm and peel Lhkn. i'md tm,'._f_.
then stsw it till 1t is qmte soit; and- punhmw
1o one pint of pumpkin, one pint of milk, /.

one gliss of malaga wine, oue glass of rose.

water, 1 you like it, seven eggs, half o pf"uﬂd.
of f.esh butter, one smﬂl r1utmegg ﬂﬁd E.Lw'fs,a
and salt to your tass R

Do ﬁa_ Nu's. 0

'I'o one pound of flour, put one quarerof

a pound of butter; one qt_mtﬂr of 2 pound @u
sugar, and two spooufuls of y cast’y iz them
all’ together in warm milk or water, of the _Ef-
thickness of bremp let it raigse, and make -

them in what form }@u please, boil yoaf! ﬂ::,s.
{cousisting of hog's lard), and, ’na& them im.

?-:} iiﬁﬂéﬁ’ dJﬂ'ff ga; -

Take your p@rh,, fat and Ien’an tefnﬁﬂw m*d

mince it fine, then season it with ground peps .

pur, sali, and sage pounded, then’bLave ihe i



APPENDIX,. 4}@%
offale well cleaned, and :ﬁli them Wlih theﬂ*:"'-
above; they. are thcn fit' for'use. - W hen you -
put them:in yourpan rememaer to prick them
_t@ prevent them ;f,rom ﬂhismg

A ps

f?’!«ﬂkﬁ B;{ﬁd Pﬂ di?ﬂgs_‘

Take youl Ind tan meal (aceording to the.

. quantity youwish to make), and. scald it with
| bmled milk or water; then siir in rymn; bl-:}oﬁ o
e stratnlng it first, mince zheh@w s lard and }_,,:th{'-_-
it in the pudding,‘then séason it with_treache

| and pounded p«,mny-myal to. your taste, put
1tin a bau* nd let it boil 51%.0F seven. h@u;s.

M m}ég G.ﬁ.ﬁ bfn’_} ‘ﬁ:ri&:

“"To one p@:}uad of ﬂuur three. qt‘earte re af a
paund of butter, then stew your. Cranb&:rty S
to a Jelly, putting g@@d brown -sugar in to
sweeten - thers, strain t‘le m.anbelry s, and
then put them in your. ‘patty-pans for balnm:-
ina m@de"*te even for half:an hour..

Tﬂ _pzmﬁ: Ps:pgw?s- , :;:;'f?'”j“’_
’JTaLe your: peppers’ and cut a slit in- the

jsufle of them, put them in cold salt and water,

for twelve hours; then take them out and put
‘them in fresh -salt and water, and hapg them
over the fire in a brass kettle, lesting the was
.~_te1 be ‘as hot - as you can bear yger “hand in,

. let them remain, ‘over the fire il they' tum-

| -ﬁH@W; ﬁ%w mey tum eﬂewi 5111& the 'ﬁr....

Lo
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ter, and put'them in more sale and’ watar of

the same warmth; then. cover them with caly. @

bage leaves till they turn green, when they

are done, drain the salt and water Off, theg.
boil your vinegar, and pour it over them.

they will be fit for use in three dayss.
. Te picHe Beuss.

 Put into a gallon of cold vinegar as many
beets as the vinegar will hold, and put there. ay

i

£0 half an ounce of whole pepper, half an -

it;.and ‘one head of garlic.

ounce of allspice, alittle ginger, if you' libe.

Lote. Boil the beets in clear water, with.
thelr dirt on as they are taken outof the edrth,

then take them out and peal them, and whey.

the vinegaris cold put them in, and in’ twe.

days they will be fit for use.. The a.p.\.i"ﬂ_'r_;;e"ﬁgigﬁ.;

be boiled in the vinegar.

To make Peach Sza-fﬁz‘ﬁfé@'_f&; i

To one _lpa_ﬁﬁdi_cif Peachés pat half a pound *
of good brown sugar, with half a pint of water =~ -

to dissolve it, first clarifying it with an eg; .

then boil the peaches and 'sugar together, -

skimming the egg off, which will rise on the

top, till it is of the thickiess of ﬁ_.j_ea'lly;._f If

you wish to do them whole, do not 'pea_&!-_th{:m;;f
but put them into boiling water, and give:
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ghema bml Lhe.n talfe tﬁem {}ut and wnpt 11161*1
_-df} —i’cars arc d:sur* the same wa}

ﬁze:; i .';‘f:’ uwm’mmm

h‘a ﬂue p&uLd of qmm:es put’ thi‘ﬂ*‘ﬂ qm;?-;_f
| .--,‘ters of a pauud m ‘good brown sugar: the

quinces bm‘td | i‘i'h r%pem to the rest {ol s
-'"'j'_luw tha &bﬁ- e Tece: pt._ : - :

Gy Mﬂ. Gage Sweﬂﬁzmﬁsf:_; |
Make a syrup. Jjust as. you do for q‘*‘mmsf
only alowmg one’ pound of sugar; 10 ‘ene

pound. of" gd"—"{?a.———-Piﬂmtr' md damsons are
made the same way. - TN

4 Recerpz 10 m'a.lzﬂ Mapie stgszn S
Make an. mmsmn in a number of maple
trees, at the same’ time; ‘about she middle of
February, and receive the’ Julce ‘of ‘them in
Wmdcn or earthen vessels, ~ Strain’ this juice
(after it 15 drawn from the semment) and boil
it in a wide mouthed kettle. Place the ket
- tle dlrecﬂy over the fire, in such'a manner
" that the flame shall not play upon its 'sides.
. Skim the liguor when it is boiling. ‘When it

:_'_18 reduced to a thick syrup, and c;;mled strain

TS again, and let it setide for.two or three days,
in’ whieh time: it will-be fit for gravalating:
This' qperation-1s. pe.fmme by ﬁﬂmg the
ietﬂa heﬁ;[' full ﬂf svmp,~ and b@llm?’ it ase
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cond timg. Toprevent iis boiling. gvﬂr, ‘:a-ﬁ;,-::,

to it’a piece of fresh butter or fat of the size
of a walnut. You may easily determine: WE’U.-.,E
it is sufficiently boiled to granulate, by ‘eool-

ing a little of it. It must then be. but into

bags or baskets, through which the water, will
dmm. This sugar, i refined by the usual

process, may be maade into as good gmrﬂﬁ i
double refined loaves, as were ever m.mﬁ :
from the sugar obtained from the _}u}.{:e of LL& o

'West Iﬂdm Cane.
To maks Mﬁﬂ@ ﬁéﬁfﬂ.ﬁﬂ.

Thie may be done three ways. 1. I‘rmm mw

thick syrup, obtained by boiling after it is’

stramed for granulau@n. 2. From the' drmn-..-

ings of the sugar after it is granulated. - 3.

¥rom the last runuings of the tree. [whzciu

will not gravulate] reduced by Empm t‘*@ﬁ ta
thc mﬂsmtence of molasse.;.. -

To make Maple Bﬂ’&’?"- '

To every four gallons of water when hoile

ing, add one quast@f maplemolaffés. When
the liquor is cooled to bloed heat, put in A
much yeast as is necessary to fermeng ik

—-‘-lf"'

Malt or bran may be added to this beer, when

¥

agreeable. If a table spocaful of the essence

of spruce be added to the abc}ve quﬁﬂtltl“ﬂ“ *‘hf

. 4% e
Co L e

.Irl.'." |I'I L
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water and molasses, it makes 5 rﬂost dc

11€1~
ous and whf;}lemnm dzmk -

R

fwu:am‘ z'u ??H?fz.f‘ zfu:’ j.z;fﬁzc:.:usr T.JEEL""‘E’S megfﬂ?'

Takeof wrj“m*mf}a, Lhymej mqemm 75 Taa
vender; sage, rue and mmt, each a hmamh
pour on them a-quart of the best wine vige.
oar, set t!ﬁh.,m cight daysin moderate hot ashes,
shake th 11 now and then thumughly, then
squecze the' ] juice out of thi contents through
a clean cloth; to. 'i.afhlr-h add. two ounces’ of
Lamph‘m The use thereof is 10. Tinse the
mouth, and wash therewith under the arm pits,
neck and shoulders, ieulplem palms af the
hands, and feet, morning and evening; and
to smell frequently ther.at, has its saluwry
ﬁffLLtﬁh o

N..B. The abwc ncexpt did pmve an cf-
ficacious remedy against the, vlague in Lo.-
don, when it raged theré inthe year 16&3. |

Method of (!lsf:r'aymg _ani* j)m’racf bnzﬁﬂ whicle
0 Meat acquires during lot I¥. cather.

| Fut the meauntendeé for making sﬂup, in-

.f{} a saucepan: f:_ll or waier; .seum 1t when it
boils, and “theu, @hmw 1nto the’ saucepaﬂ 2
b«m‘mf‘ug p}t {:Gﬂi Velj mmpact :smd {‘.aﬁutttutﬂ
of smolke;’ Ieaw it there for t'wo minutes, a and
it will have mruwtad f;,ﬂ nbe *mdl Gf the
meat and the soup,
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If you wish to roast a picce of meat un_ :,;k
apit, you must put it 1110 water unti} it boils, -
and after baving scummed 1t, throw. a burn. |
g pit coal 1nto “the boiling water a3 befores
at the end of two minutes, take-out the mest,
and haviug wiped 1t well 1n Grder t{;‘r dr}f 1
put 1t upon the spit. -

do ﬁw pa SIJMCE Beer oul of ﬂsc? E,amw

For 2 cask of emhi&cn qallﬁns tak € seVen
ortaces of the Essence of bpruca, and fouor-
teen pounds of molasses; mix them witha o
few ga lons of hot water; put itinto the cask; '
thea Gl the cask with c.ld water, siir it well, yib
annke it about lukewarm; then add about ﬂfm_:"}f;-
parts of 2 piut of good yeast or the cﬁrnunda:
e . tier; let it stand about four or five days |
to u Ui‘k‘ then bung it up tight, and let il St tand
iw0 or three dave, and it will be fit for im-
vacciate use afier it has been bﬁtﬂﬁd

1o make Spruce Beer out of éf:f:f.f ép?'?m?.

To one quart.cf Shed Spruce, WO g 1E§JL3-';] |
of cold water, and so on in propertion’'to the =
g wantity you wish to make, then add one pint .
of mmavses to every two ﬁallans, let it boil
fouror five hours and stand till it is Iuke-warm, - -
then put one pint of yeast to ten "}'HHGHS, et
it work. then put it into your cask; and bung |
it up tight, 20d intwo days it wﬂl b:: ﬁt for .
use. 2
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To make an Eel Pie,

~ Skin }rmn* cels and parboﬂ them, then Eone
son them ! with 'pepper and salt, and put ¢l 1&11‘1:-.
into. your paste, with half a dozen raw oysters,
one quartel of'a pﬁund of hmuﬂ, &nd water, :

~To ma:‘le a Panl Pae. -

- Taka lresh pgrk a.nd cut it ‘into thln s,'imesa.

season it wuh PS pper emd 3alt} aa:ld put it mm |
your pa.ste.

T{i' ﬁza‘{e a mzsed P@r/g sz:.

Take six ounces of butter to one pﬂur*d 0f
flour, and so on in proportion, boil the butter
ina sufficient quantity of water: t0. mix, with
the flour hot, let the paste be stiff and form it
111 a ra&md shape. with your hands; then pug
in your pork, seasoned to your taste with

pepper and salt, a,nd then bakg IE fm' abum:
an hsur. C

I‘I;a make a Baﬂz Pudﬁm

Takc oue pint of new milk, six egfra beat"
well in the milk, four table fpoonfuls of fine
four, three table spm}nfuls of yeast, three
*-spmnfu}s of rﬁse-watfer, and three spoonfuls
of Malaga wine; grate into it a small nutmeg,
sweetened with: fma soft ‘sugar to your taste;
mix &wn dﬂ well tegethmr, zmd let thﬁm stand. e

i
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~one hour before they are to. be baked: bake .
the ineight small patty-paas, and one lapee
one for the middle of the dish; bButer thr .
patty-pans; pat them in a flerce oven; and iy
filteen minutes they will be done.. -
1o make a pot Pie.

Make a crust and put it round :the sides of
your pot; then cut'your meat in ‘small pieces,
of “whatever kind the pot-pis 'is to, be made
of, and geason it with pepper and:salt, theny
putit in the pot and fll it with water, close it
with paste on the top; it will take three hours

doing. | I
Lo make Short Gingerbread. SN

One pound of superfine four, to half a
pound of good fresh butter, and s¢on in pro- -
poriion to the quantity you wish' to make,"
beat your butter till it .froths; half an-eunce -
of ginger, a few carraway cecds, and ewe -
pound of sugar, roll it.out thin' and bake it
Common gingerbread is made the same. way, -
only molasses 1nstead of si_;g_ag; AR -

) - To make hayles. L e
~ One pound of sugar, one pound of flowr, -
one pound of butter, half an cunce. of ‘eirma-
mon, ore glass of vose water; make itin bails .
as big as a nutmeg, and put t-he‘r'nfli:_tt' your wiia-
fle iron to bake. - IR
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- To ???El‘fi?:? Crad!m*s._ -

@ue pound of flonr to.half a pound ﬂf?mdf- -
brown-sugar, and.half a pﬂund of Lmter et
your hog’s lard be boiling, then make them

1nto %hat farrﬂ yﬁu pleabe; and PLE ﬂ:tem m""'_“
to fry. - AR '

The fuﬂmﬂuw curious ﬁ’f{?ﬁiﬂd of ?‘f’fmﬂ? ?‘lﬂ-
 keys ioadvantage, is'translated Jrom & &wf-
~dish Baok, Eﬂfzdﬁd Rural EFeonomy:

Many of our hﬂusewwgs,,yays this .ings-
nious auahar, have long ‘despaired’ of suecess
in rearing turkey’s, and complained, that the
profit rarcly indemnifies them for their trouble

and loss of t'me: whereas, continues he, lit-
tie more 1s to be done, than to plunge the
chick into a vessel of cold water, the very
hour, if poss:.ble, but at least the very day it
is hatched, forcing it to' swallow one whole
pepper corn; afier which let it be returned
¢o 1te mother.  From that time it-will become
hardy, z2od fear: the cold no more than'a hen’s
¢hick.  Bui'it must be rem mbeired, that this
useful speeics of fowls .,,“__f:= also subject o one
particular disorder when they. are}aung, %bﬂa’:h'_ |
ofren earrics them offin ‘o few days.  When
they begin w0 drﬂ@p, examinge . camml iy the .
ileathem on. the rump, and’ ‘you will find two'
or tﬁree, W hase qm[l pazt is ﬁllf’"‘d mu. blmd
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Upov drawing these the chike recovers, and
‘after that requires. no other care, than whatis
commonly bestowed on poultry that range
the court yard. T T S
The truth of t_heseas-ﬂerti@:}s-,-ié'“-’toq well
known to be denied; and as. a ‘convincing .

proof of the success, it will be sufficient to
mention, thatth rec parishes.in Sweeden have, - i
for many--years-- ﬂ's‘edf‘t-hl's Iﬂ'ét'hﬂd'} :- a_ﬂd:,gmﬁfd- .

geveral hundred pounds by rearing aﬂdf'sg_i_[i;gg;:;
ﬁﬂ@k@?ﬁ- . T




5 T a2 . B e e A P

i
- '
b h
. a
. oy
f
% '
& N . I"‘:r'
e r ' e
o _rl
.
ll-' re g
.
¥ 1 P
o
F."r 5 i i
L L '1
L T ay !
B .
T @
! b,
P
. L "
a
) 5 3
fog
1, '_-
[
h
' B H
SR B #
i . = V
- ’
ml Ty
L 1
" i

L -.-- -l- b .' ’ - :ﬂ
!

'. Q : {_ | |
PISPOSED IN THE ORDER  THE. DISHES . .

Qo v e b

. . I s ®
. i, e . ! 2
: - P - ) il ' ' & L8 e !
! Coh . ., " LT
1 F ] L} . 4
- ' o

- dre-to stind. upon the Toblessts

) e T o KW *_.’ i .. o ._ . e

"4 i p - i . e LR & - 't Pat o

T (RS ABOVE. S e
L ' 1 LI i - :I . . . . ) -@.’ a.-. y .II - .__...'- "'..."ll 1 ..

-,




‘ . First Course. A
1 @nd’s Head,. 6 Plumb Pudﬂln

2 Eoup Santé. . 7 Petit Patties” g
3 Roast Beef. 8 Boiled Chlckens.

4 Scotch Collops. @ f{}ﬂﬂr“m
-.5 Leg of Lamb R S

Secm»d Course.

1 Roast Turkey 6 A]m:}nd Cheesa- |

2 Jellies. cakes. ' |
5. Woodcocks. 9 Mineed Pics -

-4 ‘Marinated Smelts. 8 Larks. b

5 leg of Lamb. 9 Lobsters..

A Bill of FﬁREfo?‘ EFBRUARY i

Ty grst Course.

1 Dish of Fish. .6 Beef Collﬂps
o Pease Soup. 7 Ham, =
g Fillet of Veal, 8 Rump of Beef a Ia.
4 Chickens. - Daube."
5 French Pye. 9 Marrow Puddmg
| Second Course. e
‘1 Wild Fowls. 6 ’iartiei‘s AT
2 Epergne, 7 Stewed Pipplns o
-3 Hare. 8 Ragout Melle. |

4 Cardoons. 9 ﬁmohok@ B@ttoms -'
5 Scolloped Oysters. IR ATV
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A Bill of Fare jﬂr MARCH

First C 0tirse; i
1 Stew dCarpurTench:: Beef St eak. Pf@ el

2 Soup Lmram U6 Veal Collops, .

9. Chine of Muttﬂn -7 Lambs Fry.

- and Stewed@ele:y 8 Almond PQd&ﬁﬂq i
4 Sheeps Rumps.” . 9 Caives E'H‘E

SE{Jﬂﬁd Cﬂursu o
1A ?nulard La;d{:d 6 Craw-Fah;

g A Trifle. " 7 Prawns. o
3 Tame Prgeﬂns 8 Frmasr:e {:rf Rabbm
4 BIHHChMRng Sm eet Pears stewed
5 Ragou’ d%weetbreads i T

ﬁ bzil qf‘ FAREf{J?‘ APRIL
) F.r,asi Cﬂzzme'

1 Cri imp Cod & &nells E’r Small Puddmg

~ 2 Spring Soup. . - “7Cutletsala Mamfenﬂn
- 8 Loinof Veal. 8 Beet Trembi,-m:r

4 Botled Cw::l\ens. 9 Tﬂnfrue 3

5 Pigeon Pim PR R NS VS

Sffﬂ?acz Cnume. _.1_;. i e
1 Duck]mﬂs; | B Tansy 2ol
2 jelheaand S}fllaﬂubs.f‘f Black Caps. = % %
8 Ribs of Lamb. =8 Oyster Loaves. |

|4 Asparagus. @Mushm@ms. |
- @Roaat S‘Weei:nbrcadsa e |



A Bl {:-,/‘ Fargp ij &‘*‘f 1

First Cours ‘se.
1 CalvertsSilmon 5D gmn P i“&%@&

brotled, - 6 Ox P alates.
2 Vermicelli Soup, 7 Coll r’*]F‘“d I‘;i‘ut?ﬁn K
8 Chine of Lamb, 8 B aa’mﬂfﬁa] h?gi}ﬂt
4, hd!.llﬂib Witil @mnna 5} Pu{ dmbv

& f"w;rz’ (_um .S‘tf’

I Green Gn“se 6 Lamb Cm?ﬂs

2 Eperane, 7 Coecks: Cﬁmbfh

5 R naﬂt ‘Chickens, % Custards. -

4 Asparacus, 9 5m¢.?:.d Ce]ery

5Green Gooseberry PN 3
I (] o . Y , :

Klﬁ“’[u}f T‘iRI ﬁ” JLI‘J_

Hirst O qUrse.:

1 Turbot, | 6 Vea! (_,mlei's
2 Green Peas- § wup 7 ﬂamccs,
o Haunch of ‘% eni.on. 8 Ham,

4 Chickens, 9 @mnn*ﬁ Pudﬂm?. '-

5 Lamb Pie, i
Sec onid G_’??H‘.FE’ .

I Turkev Poul ts 6 Peas, A

2 Apricot Puffs, 7 Frzcasee :@f Lamb

3 Fruit. 8 8mielts. R

¢ Cherry Tart. . Q_L.ﬁbbtﬁls_.- '_ P

5 Roasted Rabbiis,  ° o Qﬂ



-4 Bill cgf E"AR Efur jULY

1 Mackarel, 8 c, 5 V enison I‘é‘daty
2 Herb Soup: 6 Chickens. -

8 Boiled (Jnose and 7: Lemon Phddﬁﬂm‘ o
Stew’d Red Cabbagea Neck of ‘Iemagig o

4 Breast 0{" Vealala g Muttm Cut}ets A
Bralse. R

Secmzd Cﬂ u:«"se

-;l__"-.l. .
I._...;."l_lr-'. i b

1 Roast Turkﬁy IS Custards |

2 Fruzt - " __ﬁp*r:mt Tart, -
3 Roast ngmns - 8 Fricasee. of Rabbats.
4 Stewed Peas. o Cucumberp |

5 Sweet-bzeadb.

A Ba[e,’ of FAREfQT‘ AUGUST
Fzrsf Coame

1 Stewed Sﬂals. 6 Smtch Cﬂ]h}p% |

9 Craw-fish Si}ﬂp e 7 Turkey 314 Daube.
3 Fillet of Veal. ‘8 Marrow P’uddh:ag

¢ Chickens, - _59 Iungue

5 French'} dtt}f

Sf{‘md Caume.

1 Rnast DUCHS* 4‘3 Matelot QF Eess, .

e Jellies, ... o 7 Fillets of ‘%oagg,;

3 Li’.‘f?@fﬁt vl 8 Aplﬂe PIE ) . .' s
Macamn LA "9 Fricasee Gf Sweets

5 Cheese- Canes | bzea{




A Bifl t#f TARE far SEPTEMBER

] Dm‘r! of . 1"15h 6 Harﬂcﬁ} cnf ?z‘img"tﬁm‘;
2 Gravy Sonp.. 7 Veal Cutlesia,  ~81<v
$ Roast Beef.. 8 Almond 'laats,,u éfz gﬁ B,
4 Chickens, . .~ . 9 }—Eﬂm“ f |

5 Pwemn Pie.- S R “?

&‘Cﬂﬁd C'uzn's'ﬁ' A "&

1 Wild I(}Wla, 6 (;TH,W*fib} IR
2 ruit. - T R'IE"E!U d- L@HS@&T&%

3 Partridges. & O}G‘;cr Loaveg.- 1 -
4 Peas,. 7 e lined :ﬁai:chﬁa[‘“@b}'ﬁ
5 Sweet- Bfé“éds. | e

4 Bill of Faxz for @CT@&ER:: g
- First Course. o

1 Cod and 0) ster i)aumﬁ Emchéw..
2 Almoud Soup. 7 Small phﬁfidumi—*a.f_
3 Tongue and Udder. 8 Porl Cheps wa{agﬁ“m'ﬁ

e Jufrr"ed Hare. 9 icmﬁnt de V%J;:.@,,:ﬁ_gﬁ
3 i“n.m.h Patry, B _!. RO S
Sﬂ'aﬂd L@ume - .
I Pheasants.... 6 White B Tilcmee,. RIEE
2 Jellies. 7 0 Mushrooms. ¢ .,
8 luikeyv. 8 (}yster Lo*;ﬁzmﬁ g
4 5 cwed Pears. ~ ¢ ppms. el
5 Roast Lobsiers. e T

g i -.'5‘?

- .-'n-‘_‘t=dﬂ'“



A Bill gj {‘aRE Jor 1"%0@ E"«’EBER

} H‘& t Cnuﬁﬁ'

1 A dish mf th 6, Beﬁf C-{'} iaﬂw. .
2 Vernmicelh Tsnup -7 0x Palates. R
3 Chine of Pork. =~ 8 Leg of Lamb '“"1(1
4 Veal Cutlets. . %pmad‘l T
5 Boiled furkf:y and 9 tarrico..
Oyster Sauce. |
o o Sﬁﬂ'{md C@urse. RIS
1 ”Wmdmchs’ 6 B]anchmange
2 Truit, . T Crocant.. -
3 Hare. IR fa Ragou’d Lgt:asters
4 Sheep’s Rumps 9 Lambs Rars. S
5 OJSter Patty. | S
f:‘f Ez[[ af Fare jfor DLCE%iB ;&LR "Q

o Far*sﬁ Course.
1 Cmd’s HLac‘l B 6 Veal leiﬁ“"s

o Ll

2 Stewed Beef. ’? f.ambs “rv
i 3 Chine of Lamb. (%d}f'b i‘aet i”
ﬁ Chickens. .+ - ‘w 9 oague.
e 3 o ! ‘
1FFEUd%nF o auwajﬁTA
SRENIAE Sfcﬂnd Cdi}m? X

4 L W:]d I‘@Wls T N3 j,,mwf‘ff' o
-2 Jellbes. - T Stmgt on.
Lo Pdmdg‘w ':11-_" v 8 Savory Calkies:
4 Lagkseos " 9 Mushrcoms.
5 Gal“n{taﬂe e
- FINISS

S | ' g
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PRINTFRS Boommwm AND STATION PS;

HG 64, an N- LAHE, NEW- w::-n

Consianily keep for Sale-.

'Bmms Pra ;fc:anuIcs

Tﬂ'aments o |

Watts® Psalms, and Hymns, -

Duteh:Church Psalms,

Scotch Presbyterian Psalms

Methodist I—”h mrs,

School Books of aH ]-:'rnr]s

Song Books, Childre: sHmrnnes

Almanacs Catech'sms ard Primers
STATIONLERY, :

Ledgers, Journals, Waste Books,

Memorandum. Books

Copy Books, Cvphering Books,

Capver Plate an;ea .

Ink Powder, Liquid Ink

Datch Quills, Penknives, Rulers,

Fnk-stmds, Sand Boxes

Stee! Dust, Sealing Wax -

Wafers. Slares India Rubber

India Ink, Leal Pencils

Drawing Boc ks Drawing Paper,

Water Colours, Pe-cil Brushes,

Moroceo Pockef Books, Ladxes ]

and Gentlemen'’s, .
Tadies Thread Cases, assorted

Black 1.eather Prcket Beooks |

Blank Cards, Playing,Cards
Funversatmn Cards, Black Lines
Visiting Cards, Wrttmg Papes,
L.etter Paper, Blue Paper
Ronnet Bnarﬂs Paste Ecards.
PATENT MEDICINES

Scotch Ointment, a certain, safe

“Haeslam O,

and pleasant cure fc}r the
Itch ; the only medicine. in.
the *r.'.ﬂﬂf'f that cures the Itch
in Feur Hours.
Antibilious Pills |
Vegetable Lotion, for the face

and skin

e ET e

Church's -
Drops

ce}{,aruﬂ‘d C&ﬂw‘h
Pectoral Pills for colds

Geérman Corn leﬂstcr

E‘ﬁﬁ"lce of Muss:ard
Clurch’s Eyeﬁialvc

.| Borarical Tea, Wﬂrm Lozenges,
“Pincture . for the Toath.achn

Dito'for the Scurvy in the Glung
Solomon’s Balm of” Gilead + -
Patirosa LDEE"lgES for clearing
the voice and mmmrmg
hoarsenesses
Oriental Cerate, and .
Specific Pills’ fnr -outward and -
inward Piles, e, &e,

.Cﬂrdual Restoranve' Baisum for

' 4he weak, dﬂhziftutmL sedﬁu- -
tarv and EﬂFSUﬂ]ptWﬂ SR
Beasley’s Family: Pla:ater an en
sy ard certain Cuw fox all
kinds. of cuts, sores, %m:rnes; v
sca ds, &c. £

Northrop’s }m..nﬂu:c, BII:I:FFE' :
'Stnu:ﬂﬁnn sE’tte‘fs Flj' Pﬂﬁﬁﬂ '.'-

]

Esserce. of’ PLppeﬁﬂi’-Pt e e
Hnoper’s Female Pills, " e = -
Gnr‘ﬁﬁ- 5 Cnrd:a’e Hrh!sb @ﬂf |
Steers® @podeldec, Baﬂ'*,%Eta}m‘
Friars Bﬂiﬁm
Balsam, of’ Fﬂpny L

e

‘Bateman’s Drops
'Tutiwmnn’s Balgam of L‘iﬁa
Dalby’s Carmigative |

| ﬁnﬂ&v

yre Essente ~ |

Anderson’s Scots® Pills, Sﬂ:. &E..

PERWMERY '

OF ALL KINDS.
PRIN'I ED. BLANKS

OF EVERY’ DESERIPTIGH .

PRINTING as usual eleqantly executed. -
LOTTERY TICKETS & SH,’"RES a:ﬁr:.sa.‘amgf fm Sale. i
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