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kmg experunents
Some years ago Ih.ﬁ
fchool in this city for infirg
young Ladies in this ﬂe&‘
branch of female educatzon,
the hath the fatisfac&tion to.
that fuccefs hath accomp
her labours. And many o E*
{cholars, and others, havm
peatedly folicited her to -'
her receipts public; thefe -
citations, joined to an heart y
fire of doing every thmg tl

&2 ‘ffﬂ‘






To make p:!‘rtan pies,

A fricaflee of lcbiters,
To ficw trouts with brown huc:e,
To pot ¢els,

‘The belt way of _pﬂttn'!g fre{h h-:rrm
Tou fr tur‘bﬂt’ ¥
To drt:-fs a {éa-cat,

Fo drefs a fea-cat with a wh1tc fauege,

i 3
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:”—a haricot of muttnn ; :
s a difh' ef mutton w:th pape
a ]eg, uf ilamb w’lth l::a‘bbam

¥
a lamb’s head, <2 :1- e XA %
I N drefs chickens wrlh pe&ﬁ:&n& h‘:ttute’, U STEe
"0 make-veal or lamb tuaﬁs, L0 A Nl i i
. A_,uf*ged harg, ; : & - b g e UL AGRNSESY
_-j'_ £y good Scots haggﬁ:ﬁ; e AR AR S TR ¢ g
- A lamb’s haggies, - 3 AT SHER R - 6a
& padding of lamb’s b]uud Fadi 61
Ao make puddings either afihcep or cnw s blnudﬂ Foipillte
T'o make Liver puddings, _-56
e make npplc puddings, - = 66
- "Y'o make rice pﬂddlnbw, e 67
Eo make ml.f: almond pud(hngs in ﬂr.ms,. = - 67
. Q
3 = . s -
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“T'o ragoo tahbtta, L

To ftew a neat’s tnngue whalc,
To halh a cold neat’s tongue,
A fauce for a roafted tongue,
To potch eggs w1th furrel,
An aumaulette,

Egg and umons, cnmmonly called the onion- d:{h,




LT j i .,.,h 7
: sl ety dindch Iy ip ‘,ni__f-. Hﬁ.ﬂ s
i_makEfaﬂ:erry or curran t: iff‘; Yo,

: makepmnctam, 8L kg
. Peach or apricot tart

make a ghzﬁg;

iP’d rice pudding, ol pS I dat oo il
Apeafe pudung, - ¥ tete s ot oy Pn i Gk s
£ whole rice pudding, - CFR e G Rel TR P ~I19
Anothér vice puading, - : - e I2¢
| AAlai o teding, - _ e T - 320

COA P p\:—fddmg, -~ - I21
A tantyp uglc - - - I23
JAn arange:pm.l-% ¢ - - -i‘l I23,
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A nr:h-eatmg poﬂ*et

A common-eating puﬂ'et, i Ay e jasi e

To make hartthord jelly, - -

Calves-feet jelly, - | -

Jelly for a confumption, - 2

A ben’s neft, = - -
elly in cream, . 4 - -

T'o dith up cold chicken in jelly, -

< floating ifland, - -

< trifle, - e -

-
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- To turn thr: fame h&m
; ﬂmake Pﬂﬂ—pudﬂm@*-.. Rl
4 iKC __:!‘;E fjlttcrq oL

e afeed cake, :
_ dletlnaf' 2y gl BRE LTS e i
A curran-cake §y S LFINRgn R I
i T'o make fine gmgerhtﬁﬁd.nr- o R
.. Lo make comman bifcuit, | - X734
" make the fame bifeuit pmper for beaﬁﬂs to P“t in

i

fine puddings, o s - Sy B8y
‘Tﬂ make Savoy bifcuit,, T g ";".l.'-':;'f_“, 178
.'-Tﬂ mace fpunge bifcuit, T, S st - A A0
T'e make common almond bifcuit, Sk SR 179
T'o make ratafia dmpa . 2 3o - 180
1'I'\ﬁr tna'ke ﬁi{_mrt ?ru:t, and fhaving blfcult? i) 180
4 g_:.;,, i ik A ol T S Sty o e b
Sekpd st PI{_‘ESERVES, PICKLES, & 2
Mo cla y I
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Jan 'axpa pep
ygot of fweet

ree "f)nlans, and ‘a

large carrot. Let all boil togecher,
until the whole fubftance is ocut of
the meat ; then ftrain 11: oﬂ" and let
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* Chieves are what the country- penple call
Scythes.

A 2 | livers 3




until it BB&@

lour, Thenwp

and then put in t 10

alongt with the herbs and fned
bread ; and let them boil together
till the pigeons are enough done,
and then difh them up with the feup
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Take as much @f tlae ﬂ'eck: of beef '

o

as



boil till the whole fubftance is out
of it ; ftrain off the ftock, and then

put in the crumbs of a two-penny
loaf, two pounds of currans well
tlean’d, two pounds of raifons fton’d,

and

e
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h e‘:" h ane her.

ter, bml;ngh “W-- n;z &@nll cqﬁ'e:r
your matﬁrla.ls 35 thmw them all into
it, and feafon it with {alt and mixed

fpices. When the leeks are cnough

done, . }"@m;‘;fﬂup s yeady. 0
Umm

i‘
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ned, i

unnl the:.:

ILG@S *ﬁhnﬂr,{alt to y
tafte; dith it up on f'ned. brea.d
the whole onmns.
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you chufe fweet’f-tﬁe:%a,*%' ou n'ﬂy
throw in a fprlg of thyme, winter {a=
vory, and mint, into the ftock; like-
wife a red hernng, if you chufe 1ts

Som‘ie chufe a piece: of pork, hung-
bacon,

. -

A
g




| , aéer, Wlth a good
piece of but’te’f' évnd a 1prig of win-
ter favory; let them all boil together
about an hour and a half then
ftrain it¢ cﬁ' the roots ; taka *ﬁ&me

& oo hak | 7% parilley,
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o k,--ad __
*{Ogether 5 ﬂ:lI‘ lt 11;1 y‘w “a

the. butter is  melted 3 then put. in
fome pickled oyfters, w:th famg of

Y E e ey

w % liguor, a. lobfter cut in preg“

-.:TUJ - 5 3-



Take the he :ﬁ‘l iﬁoulc{ers, and
lay it in a tin pan ; firew a lictle
falt over it; put it into a quick hot
oven about half an hour; then take
it out, and pour off all the wa ery

ﬂ:uﬂ“ f'rom it 3 bafte it well with but-
2 ter,




s fi‘:-..':._l.';_

3

7o dnﬁ fmall Cad wzrb .Ak—”azz:ca.

Put on fome twopenny, it is bet~
ter than finall beer; have fome

brownd butter ready thickened with
B flour ;



Sk1n the foles ﬂbur th'e'm ‘then
put them in a anful of brown but-
ter boiling hon fry them a light
brown ; then dra:n all the fat from

them ;
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parﬂey 5o Biced orar ge.

pings, when- fweet, will han_fweiz bet—-

ter than butter to fry them with,

#.
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Cut it a
each picce ro
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put vﬁw ﬁfh info. ﬁnall_
{lkim all the butter off .
then take f{fome more butter .aloncr

“wwith that you take from the llquur
melt it down, and pour it on:—nhe
fith.  Send tiem in the pots to table.

B3 o .



<2 G‘eﬁ-n and fﬂald'-them-* pﬁt a little
~Hutter into your fcallopau ﬁﬂ them
-j*‘ Anl i) SO maths




ﬁiﬁiciﬂnt do |
are all dﬁne" |

juice into the pa >otl

‘and mix any of the t'lnckrieis cf the

'_.?ﬁ} Aters thac may remain in the pan,
Jand then pour it @ver themp. S Of all
SRIFe I5 : RIUU8 SO 1 the
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1cken it wath

ur 3 mix ae {tock with fome
ketchup, ,maxed fplces and falt. You
.aay put in a {poonful of walnut

- Ppickle, if you have any. When the

fauce comes a-boil, put in your fith;
have



 ter f'avory t

and fearch them‘ Ieaf’am{' "‘*’chop

- fith with falc an& mixed {'ﬁicesg You
. muft work them up’ w:th a good deal

of fweet butter, and as much beat

eggs as will make them ftick ; then

ﬁ:nﬁ’ the bellies of yourﬁhaddacks

- _ wnth




fﬁ.—peﬁl ,Z twc:u or rhrée
cloves.; \vﬁen chis | '-"'use:naa zh, flraim

it off, and turn it back into the pan,
and thmk;en it with butter wrought
in flour. When it bmls, have fome

parfley, chieves, or. young onions,
TP minced




 Afeer your partﬂus are ba* eci’ _

-the meat clean out of the body and
toes ; be fure that you leave none of
the fhells amongft the meat; feafon
it with falt and fpices; put in {fome
crumbs of bread ; put them in a pan
wuh a good deal of red or white

wine,




‘cut it u:l«liﬁ quare or long
too {mall i 5 pmk @Mb all th
meat out. o‘fthe oty i df it be a co-
ral lobfter, be fure you take all the red;
take as much good ftock of any kind
of meat as will cover them, in which
you may boil a blade of mace and
fome lemon-peel ; thicken 1t with a
piece of butter wrought in flour;
when 1t boils, put in your lobfters;
cait the eggs and other materials in
the

-
A
"




:ﬁ:afon it w1t11 fpmes ! 1&15; ketchup,
a little walnut-pickle, and {fome cla-
ret. When the {auce comes a-boil,
put in the trouts, and ftew them
until they be enough. If you chufe
them W1th. a white fauce, do them
in the fame manner as the whitings.
You may drefs pike or eel in the

fame
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e
fame way as the trouts with a brow

fau&a,«; mklng care to cut thﬁ eﬁ'!ml

¥4 w o A B B y y
- dong. | .
: T o - a I;

T& épot Egl.i'. -

| Lng the ﬂnn oﬁ' y@ui* e§
gt ..‘{"? from the: ihe“&lders - to
i, iiiid*bnne them ; ﬁsafen them
11g ~with fale, fplces, aa*;.}

5s 3 then put every thiti«
er, th eumﬁde of the fhoulders o
mne to the infide of the tail of . uhf
wother ; roll every pair up as you do
colla:r and take as many of th_g;:n
as will fill your potting-can, put 1g
fome butter above and ‘below them ;
cover them with coarfe paper ; put
them 1n the aven, which muft not
be too hot 3 1t will be a good while
before they be enough. When you
dith them, putone of the collars in
the middle of the affet, and cut an-
other mmto thin f{lices, and put round
the one in the middle. You 'may
garnifth them with any green thzng

yeu chufe,
B



2 both - fides of’ a. ﬁnﬁ brown s beat
- {fome butter ; put  a litcle walnut—
plckle {ome ~.i; 1ckldd yviters, and a
lictle ketchup in it for a'fauce, which
you may pour over the turbet - gar—
nith them with fliced lemon or
pickles. The tail cut is the beft for
frying. jre '



5 do drefs a S'é.gqr o

iﬁﬁ%’af’h it very elean, aﬂfl Alir
:_'Fn the tail into. the. . ;;1

"aﬁ-.ketchup, I'g—lt

_ "amczhe\'leﬁ,‘*ibmé Pl
ith {fome of their lig
% p1ckled wa}nuts h'
'-_r_,u' p_zcckle, be fu{'ﬂ' to ~ha
Lt will cover the f w |

'I... .

aongﬁ: the fauce ; then

3

:-"_; an& ﬁl‘ﬁ the: fauc:ﬁ abcn‘yt l't:r_,i
Ta drg{'r a Sfcz-cat wztb a szfa S'aﬂ,if 3

I-ﬁ i;

Order the fith as in the former re-
ceipt; boil it in falt and water; and
for fauce, take fome good ftock;
tiricken it with butter ; work in flour
a httle white wine, a blade of macey
a little piece of lemon-peel, an an-
chovy, {fome pickled ovyfters, and a
lictle of their liquor. When the fauce
15 ready, beat the yolk of an egg,
: i € and



P LESHEaz ool my -

«o,yﬁers, pickled wal- .
f_,ﬁlléemml- eel, are fine ine-
f ’-_'_‘allkmds mf dre—ﬁ"ed ﬁ:fh S

N SR g T i S

Ta rad a Rump egf B&g"

For one rump, take two Olfn{.(i'é‘t:;f{
faltpetre, a quartet.of a pound brown
fugar, half a pound bay falt, one
ounce of Jamaica pepper, two dmps _
of cloves, a mutmeg or two; beag
and mix them all together, and rub :
1t into the beef as well as you can
then rub it over.with common .{alt-
bed and cover it with the fame ; Iet

C 3 : u:. o



zo COOKERY and PASTRY.

it lie three weeks, t11rn1ngr ‘it eve ‘,
other day, and then hang 1t upwﬁ-*-_"
&

=

- gl ' Ta make Nutton Hz’zm.r;"'

v [ --1|-
.r"-- Al
.

'Half a pound of bay falt, a guar
ter of a pound of fugar, will do th‘r'ﬁf
or four mutton hams. If they are
very large, allow half an ounce -ﬁﬁ
faltpetre to each ham, and' the fame

fplces as 1n the above receipt. Thrﬂﬁ;

'Bl'.i-r ﬁngnr down the hole of the

4..- and ftuff it well with the falts
f' ices 3 rub them well over with
48 the f'ame 5 then rub them over with

common falt, and pack them in the
trough, ' turning them every other
day for a fortnlght and then hang'.
them ap.

o make a Bacon Ham.

Take a pound of common and a
pound of bay falt, twe ounces of
faltpetre, an ounce of faltprunella, a
quarter of a pound of coarfe fugar,
and {pices, as in the former receipts ;
mix all well together ; open it a little

' | at



a,ﬁﬂmu o % _ ie T,
C.}Ii EII. FLES H. - 31

ﬂhe fhank ; {tufl it well with the

-'-___‘&t and fpl(;es ; them tie it ‘hard up

~ with pack-thread round the fhank-

. bone to keep: the air out of it; rub

i au over with the mixture as well

- as poflible; lay it in a trough, and
ﬁrﬂw a lttle falt above and below

s take two or three folds of an old

Efanket, ;and cover. the trough, to
keep out: theair.  After it ‘has lain

. that way two or three days,: pour. oﬁ"
all that brine; then take what was
left of the mixed falts, and mix 1n

.- fome more common  {alt with them 3
rub the ham every day with it, turn=
g it, and . throwuag away the. old
‘brine every day. . Continue fo doing

- for three weeks, be furé to cover the
trough always with the cloth; lay
the ham upon a table, with boards
and weights above it; then hang it
up.
- All hung meat is beft {fmok’d. with
wood ; juniper is the beft, if you
have it. .
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Zo cure Neats Tangu&n

Rub them well with common falt
and let them lic three or four days;
then lay them in a heap on a table ta
let the brine run from them ; then
mix as much common falg, bay‘ falcy
faltpetre, and coarfe fugar, as will%
do the guantity of tongues ; {trow
- fome common {alt in the b@ttom of ]
. a barrel ; pack in the tongues neatly,
and on every row of them firow the
mixed {alts; if you have not enough, ‘
‘anake 1t up with common {ale; puc
"on the finking board and welghtai
above it to. bring up the brine to co= 1

ver them ; then clcﬂe up the barrel..

=

To make I arc”d—ﬁzfar Ball.r.,

Take the lean part of beef, pork,
veal; or mutton, as much beef-fuct
as meat ;.  mince them {o: {mall as
they will fpread on your fingers like
paite ; f{pread and {feafon it with
mixed  Tpices and falr; work 1t up
WMach a beat. egg to faften it ;3 have a

Lictle
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Hi:tle dry flour in the palm of vour

;':--hand and roll them wup in balls, or

ool BT T i T

R R e e e Ly g e

¥ o

_ long like faufages ; fry them with

brown’d butter. . You may put {weet .
herbs in forcd meat, if' you chule

- iir‘1-- 4 3 = :

X o Wﬂl g_’e_t the fith-forc’d meat
in t.he receipt f'Or' ftuffed haddocks.

-.—

Ta _ﬂ'ew a Rump of Beef.

Take the b1g bone out of ity make
fome holes 'in it with a knlfe put .

. in fome mixed {pices and {alt 1in e="

very hole, and turn your finger
round it. If you chufe to ftuff it,

fill up the hdéies with forc’d meat.
In that cafe, you need not put in the
falt and fpices in the koles; rub the
beef over with ‘the falt and fpices 3
let it lie a day or two in. that feafon-=
ing ; take it up the morning it is to
be dreflfed ; dry it well with a clothy

and rub it over with beat eggs, and
duft it with flour; have fome brown’d
butter ready in a frying-pan ;- lay i

the beef, and turn it round in the

fr)’lﬂg—pan brown’d over; have wa=

er




24 COoOKERY ainnd PasTRY. &

ter boiling.in the pot, and put in the
beef; you muft not have too much

about it; keep the pot very clofe. co~

vered afcer i it 1s once come a-boil ; you

muft keep it flewing over a {low fire;
only ﬁznmcrlng all the whlle, turn:

the beef frequently, as it muft not :

bave too much ligquor abocur it. Iﬁ
it is a very, large rump, it will take

it 3 take forc’d.mmeat, fome of it roll-

. three hours doing ; take 'L‘l_p fome of :
' the broth, fcum all the fat clean off

. ed in balls, and fome long like fau-
Ffapges; brown them' in butter in the
'frylng pan ;. «drain.. all  the greafe’

clean from them ; have a couple of
pallets ready and fome kernels ; par—
b011 and brown them a little; have

fome truflles and morels ; be fure to
fcald them a little 3 cut the pallets 1n
fguare pieces. . If the kernels be large,
=eut them 1n two or three pieces; take
the ftock that you toock out of the
pot, and thicken it with brown'd
butter . and flour; put in on to come
a-boil ; then put in the balls and all
the other things, and let them boil a
while in the fauce ; put in fome ket~
chup



QhIII. Tt Ol e 1 EE 0 2 4 g2 ciah g_;

~chup and cut pickles; never let the

pickles boil ; lay the rimp in the

middle of a foup-dith, and the fauce

‘about it. It is wery good, although

you kee;: out the truffles, morels,

pallets - and kernels.” You need not

put the forc’d®’ meat in the rump,

the beginning of the receipt.

-

Ta ﬁew a Ruﬁzp of DBecf wwith Roots.

- [Ir is very good, and not very exgpenfive.]

. except you pleafe; but order it as in

Seaﬁ)n the beef in the fame way
as in the former receipt; brown' it

-off in the fame manner, and put it

into a pot of boiling water; let it

ftew on a flow’ fire with a good deal”

more water about 1t than 1n the rich
way of dreffing 1t ; it makes 'a very
good {oup': ke fome carrot and”
turnip ; parboil the carrots with the
beef'; they give thefoup a good re-
Iith 5 turn out the carrots and tarnip
into a turner, or cut them in dices 3
brown -a little butter, and thicken 1t
with flour ; lift up {fome of the foup,
and
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and fcum all the fat off it ; thu:‘ken 1t=
with brown’d butter and ﬂaur, then
put' the carrots and tuarnip into the
fauce, and let them boil until they
are enough If you find the {fauce
not high enough feafoned from : the
{foup, put in more falt and fpu:es-
and fome ketchup ; throw an onion
or two into the pot, and {firain off
the {foup; fcum the fat off i, and
put in toafted bread. Difh the beef
. with the fauce and roots around it.

Beef a=la-mode.

Take a rump of beef, and lard it
with ‘bacon j; cut the pieces of bacon
long ; roll them in {alt and mixed
ipices before you put them into the
larding pins; lay{ome timber fkewers
acrcfa the bottom of the pots; lay
the beef on them,; with two or three
onions, a faggot of fweet herbs, and
a gill of wvinegar.. You may cover
the beef with the fkin of the bacon;
put a wet cloth round the mouth of
the pot to keep in the fteam ; ~put the
pot on a very {low fire to ftew, till 1t
; 2, 15
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F ﬁ:@ery tender ; when it has been two
“w ouirs on the fire, turn the beef in
tﬁepat and clofe it up - again with
-ﬂaﬁuwet cloth.  1If it is a very large
- piece, it will take five or fix hours in
~ doing; ‘but whatever fize the beef  is
of, it is enough when it is tender ;
" take up the meatr, and ftrain off the
~ foup; fcum off all theifat very clean,
i hnd pﬂur the foup on the beef.

To pot Beef. |

Take fome {lices of a rump or ﬁ.

. hook-bone of beef; f{lrew a lictle

. faltpetre on it; ,.let-1t lie two days ;
~ then put it in the potting-can with a
- good deal of butter or fuet; tie it
clofe up with paper, and putitin a
quick oven; let it bake two: or three
hours; then take it out; and pour
all the far and gravy «cleann from it.
When it is cold, pull it all into
threads, and beat . it very fine in a
mortar ; f{eafon it'with falcr and mix-
ed fpices. Whatever weight of beef
you have, take the fame we:ght of
fweet butter oil' and fcum 1it; pour

D it
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it on thHe meat, and keep ;hac;k}{th-é?a
grounds.. You muft work the butter ﬂ.-i
and meat very well together ; then
prefs it into {fmall wwhite pots,. and
oil {fome more butter ; pour it on the
top, and tie them clofe up with paper.
You may fend it in the pots to the
table. You may pot hare in the {fame
Inanner. dy Ja S

Zo ma{:e Minced Collops.

*Take a tender piece of beef, keep
out all’ the fkin and fat, 'mince at
finall, {eafon it with {falt and mixed
fpices. You may fhred an onion
fmall, and putr in with 1t; {pread
the ' <collops, and drudge flour on.
them ; brown fome butter in a fry=
ing-pan; putahe collops in the pan,
and continne beating with the beater
ri1l they fuck up all the butter, and
be a little brown. You may draw as
smuch ftock from the {lkkins and tough
pieces as  will ferve for the fauce;
firain off the ftock ; fet it on to boil,
and put the collops in, and- let them

ftew until they are enough. You
may

"

-
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: 'ytrput in fome pickles, if’ youx
_,'ﬁhu[é them. If you fee any B the
. butter on the top, fcum it off b”fore
-‘ gma fend them to the table. :

ﬂ P'

i Ta pot a Crw’s Head.

'**Waﬂ: i well: wieh falc.and water g
. it is the better of blanching a nig ht
gwlng 1t more clean water ; break it,
that it may go into the pot; boil it |
until the ficih comes off eafily 3 takeW
out the eyes and the paller; vake chal
_;—“ black fkin. off the allet; cut theé
S - black out of the eyes ; ~cut the eyes -
ﬂﬁ. in rings, .and the d‘“ﬁ't&: in'dices, the
- fat parts about an inch leng, and
“mnince the black part finall ; then mix
~ the pieces all together ; take the fat
off ‘the broth; put the meat into a
pan, and alk the fac, with a good
deal ot the broth ; feafon it with fale
and mixed fpu:t.‘a ; puct it on, and let it
boil, ftirring it frequently ; let it boil
ancil you find the meat tender; and
fuck up moft of the juice wuntil it 1s
like a thick jelly about it;, and then
pot it up. A calf’s foot or two, cut
2 85 MR

qr .

e R
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in the breadth of a ftraw, and about
two inches long; mixed in the pan
among the reft fulne time before it
comes off, looks very Well ._:_:__rrf.-'-.;;,:'
; -1 Ea Rt
To make Bef Ollops.
Cut thin flices of a tender piece o ;_r._
beef pretty long, and  about thI‘*&'&:
inches broad ; cut the fat pieces fe~
parate from the lean ; beat them with
i the rolling pin ; put a bit of faton
E@Vex"y peace of lean; feafon them with
falt and mixed {pices; roll every one
"up like a collar ; pack them clofe. to
ene another in a potting-can ; put
butter above and below thems; t t!!l?-tra
tie. them clofe up with coarfe papers
put them into the oven, and bake
them until they are enouo*h If you
eat them hot, pour off all their own
1ulce and :f'curn ofl’ all the fat; thick-
en it with a little butter wrought 1n
flour, a little ketchup, and fome cut
plckles in the fauce ; pour it over the
ollops ; it makes a very pretty cold.
aliet, when yon cut the roll in flices.

.-:_|

-

Zo
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"_f‘ U B To collar Beef. 4

P o Take the nineholls of beef; bone
ft; rub it well with falc and falt—~
_:ﬁetre_; let it lic three or fodr days,
~ or more, according to the thicknefs
s of thefbeef"; take it up and: dry it
i_—i-;';weH' with a cloth ; then . feafon it
~ very well with xnlxed Apices and fweel:
~ Berbs, if you chufe it; roll it up

R ot El'fﬁ.""'ﬁ.':'

very hard and roll a cloth about its
tie the clcﬂ:h very tight at both Ellds‘c;_:;

- bind the whole collar very firm with /

‘broad tape ; putit into a pot of boil-

;%-—lﬁg water ; be fure to keep ‘it always

covered with water. If itis very thick,
‘it will take near four hours boiling.
When it is boiled, hang it up by one
of the ends of the cloth, to drop the
water from it ; when it is cold, loofe
it out of the bindings. You may
make a collar of pork the very fame
way ; it takes always a little more

'l;:l(:ril-iné-3 than beef,

D 3 Scarles
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Tdke a pzece of 'a breaft of" ver@"_
fat beef; blanch it twenty-four hour: ¥
in cold water; then drop the wate_f"
very well from it, and dry it very:
well with a cloth 3 rub 1t Wellx?ﬂi’lthf
brown {ugar, falt, and {altpecre ;. turn.
it-every day for a fort:nght,, and then:
boil it. It earts very well hot WH}%L

. gréens, and when ﬂxced doewn, lnakes
a very pretty cold aflet. |

-

1

Ty few o Fillet of Veal. '

Cut G{T the fhank-box&e and xnaléﬁg
heles in the veal ; after ftuffing it
with - forc’d meat, rub it over with

an-cgg, and duft it wicth flour ; then

brown it. - When the wveal boils, put:
in as much ftock as will cover it 3

. cover the pot very clofe, and let it ﬂew

on a flow fire ; turn it oftens.as the
Iiquor waftes. When it is enough, take
up {fome of the hquor fcum off the
fat, and thicken it with a little but-

ter «wrought ‘in flour ;3 put in_ {ome
: pickled

-
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1-?'?:'jﬂklf€d oyfters, and a little of their
liquor, a large glafs of white wine,
. and the fquecze of a lemon. YDu
- may boil a piece of lemon-peel and
. a blade of mace in it ; but be fure
'.."&@'1takc them out before dithing s
give it a fcrape of nutmeg ; then d1fh
the veal, and pour the {auce over it. °*
.. The: %ank, ‘or: any . piece of frelh
- meat, will make a very good ﬂock

fér it..

Lo make Scots Collops.

B i b o S = .15 i

Cut thin {lices out of the thick of
? the thigh ; beat them with a rolling
__F

pin, and brown them with freih
~ butter ; boil with the ftock a piece.
of lemon:peel, fome maee, and-a
glafs of wine ; ftrain it off, and, thic-
ken it with a little butter wrought in
flour ; put in fome pickled oyfterss
then put in the collops, and don’t
let them get above three or: four
boils ; beat the yolk of an’ egg, and
mix in two or three {poonfuls of
fweet cream, and a {crape’ of nut-
meg; mix it wich the collops, and

g1ve
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give them two or three toffes abowve
the fire; but don’t let them boil
falt them properly. 1158

Garnifth all veal difthes with | ﬂme&

lemon; you may put in forc'd-meat
balls if you pleafe. [ hari

Zo baflb Cold VE&:{E ‘*

Cut it down in thin flices: take

" . the bones and ikinny pieces to make
Ej-'-;thn:a- ftock of ; beoil a piece of lemon-

peel and a blade of mace. If there
has been any of the gravy left of the
roa{t, put it into the ftock ; then,-j
firain off the ftock, and thicken it
with butter and flour as above; put
in a little ketchup, and the f{queecze
of a lemon, if you pleafe; it is much
better of a little wine; then put in
the veal, and give it a boil or two,
and then difh it on fippets of toafted
biead. - % '

1o mince Cold Veal.

Cut off all the brown’d pieces and
£3¢ 3
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- fweet cream, (takmg care to ftir it
tﬂiﬂl it ' boils, to keep it from brat-
i thlcken it with a very little
fwﬁet butter kned in’flour; put in
~ the veal, and feafon it with the grate
. of lemon, a little falt, and the fcrape
i

of a nutmeg’; keep it tofling on the
fire until the fauce is a little thick ;
| ~ juft before it comes off, give it 2
~ little fqueeze of a lemon : o {ferve it ¥ .8
& Up.d

#L B Ty make Veal Cﬂf-[f'f.r.

- After cutting the back-ribs  of wveal
“into ftakes, broad them with the
chopping-knife ; flour them before
you put them into the frying-pan ;
make them of a fine light brown ;
make a ragoo fauce of fc}:.ne {ftock ;3
thicken it with brown’d butter and
flour,- as in the other receipts for
brown fauces, and the fame kind of
feafoning ; ‘1611 put in the ftakes 1n-
to the fauce ; let them ftew until they
are enough ; fo {erve them up: 4 -
Brail'd
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Broil’d Veal Cz’:h'et.f; o tgjé

Cut and beat them as in the féfﬂ#
mer receipt ; rub them all over with!
a beat egg ; teafon them with falt
and the grate of a lemon ; ftrow
fome crumbs of bread over them o
both fides; pour a little oil’d fweet
butter over them ; lap every cutl
in clean white paper ; broil them o
a clear fire, turning them often until
they are enough take off the paper,J
and difh them : for fauce, fend up
{fome beat butter, ketchup,” and tl
{queeze of a lemon, 111 a fauce—boat.

To fricaffee a Breaff of Veal.

Cut down the ribs of the breaft;
break them into' fhort pieces, and
wath them very clean ; let them e
fome time in water to blanch. Yow
may put in a little maltk or flour, to
help to whiten the meat; then put
it into a clofé goblet with boiling
water ; put in a tied bunch of pats
fley, a blade of mace, and fometles
- W \ - 111’9311-"’

B
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jfxﬁinn-- cel with it; let the meat boil
Eff Elfeﬂ:der sseafll Gitshees yolks of eggs, and
S .TRRX A llttlﬁ cream, white wine, {fome

-ﬁtlt the fcrape of a nutmeg, and the
. dguecze of a lemon with them ; thick-
i en fome of the broth the Tibac 18

~boiled 1 with a wery little {weet

. sbutter kned in flour; and when it
~ boils, ftir it in gradually among the
. . eggs; take the meat quite away from
2k afhe broth, and put it into the fauce-
. pan; pour the fauce on it until it
B‘f thicken ; but be fure never to let any
rnth1ng come a-boil that eggs are 1n

elfe it will curdle the fauce.

1;'-?., You may fricaflee any white meat
Qn the fame way, {fuch as lamb,
chickens, rabbits, tripe, pallets, and
kernels, &c.

T o nake Veal Fricandos.

Cut the back-ribs, keeping two of
them together ; make a {tock of the
fhank, neck, and any coarfe pieces ;
make up. a faggot of {weet herbs,
wultggf davory, thyme, and parﬂey,

-:-i'-# put

1-‘r".i o e
& 1'"[;1

3 &._...
i g 3 fu
v % ‘_-,.
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pur it into the ftock, with a few o=
nions, fome Ielnon—peel whole pep-
per, a little white wine, the f{queeze
of a lemon, a few c]oves, and a blade
of mace. If you chufe, you may put
in an anchovy. ~When the ftock is

enough, ftrain it off, and thicken it

with butter kned in flour; when 1t

“comes a-boil; put in the ftakes, and

ftew them on a flow fire. " "When you
dith it, put in any kind of picklesor
N0t as you pleafe; be fure to brown
the ribs in the frying-pan before you]
put them into the fauce.

Pt 0
i g

To make Veal Olives.

Take ten or twelve wveal collops,
cuat them thin, and.a good deal long-
er than broad ; rub them all over
with an egg ; then cover them all o-
ver with'forc’'d meati; roll them up,
and pack them clofe to one another,
in any thing that will hold ¢hem,
and fire them in the oveén; when
they are enough, lay them " ne.:-,.ly 5.8
the difh, putting a ragoo of’ pallets

'1nd kernels over them.
1 A e 4
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{ _"f" To drefs a Calf’s Head. .

After fecalding and wafhing it very

_-clean, lay it in cold water to blanch 3

boil it, but not too much ; when 1t:
1s cold, cleave it quite exaﬂ]y thro’
the middle ; take one half of the
head ; take out the tongue and pal-
let ; cut off the upftanding part of
the ear; f{irike off the end of #thic
nofe ; fcore it in fquares ; - rub it o=

- ver with a beat egg; then fizew it

over with falt, mixed fpices, and
crumbs of bread ; lay pieces of but=
ter upon it, and put it before the

. fire to brown, bafting it frequently

T

with the butter. Remember, when
cleaning the head, not to open the
jaws. Cut down the other half into
flices, neither too long nor too fhort}
flice off the ear-part round ways, and

take out the eye ; cut the black out -

of it, and {lice it down ; {kin the
tongue and pallets, and {lice them

down ; thicken fome ftock of beef
with butter kned in flour; {eafon it?

W1th {alt, mlxcd {pices, a little ket-
E chup,

|

.-1'- b
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e |
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chup, fome white wine, the fqueeze

of a lemon, and fome 1ckled oy .
“fters 3 put in the hath, and et it
{itew a little ; throw in a piece of le-
inon-peel, vut take it out when you

; difh it.. If you want it done in the
higheft way, it {hould have forc'd-
aneat balls, truflles, morels, and pic-
~¥kled muifhrooms ; but it is a. 'goocjl
difh - without thefe four aruteles.
Wihen you difh it, lay the hath in
the dith, and the other half in the
middle; garniflh with the brain cakes
and fliced Iernon. 5§

i S A

\ Ao make Brain Cakes.

When the head is cloven, take out
the brains ; take out any {irings that
may be amongit them, and caft them
well with a knife ; then put in a litde
raw egg, a fcrape of nutmeg, and. a
little falt, and mix . them with flour
to make them {tick together ; cait
~ 'them {mooth ; then drop them like
. bifcuiis into a-pan of . boiling butter,

"{qnd fry them on both fides a fine,
brown.

e

o
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O
© “'Lambs brains are done in the fame
. manmer. :
Rs ) o turtle a Calf"'s Head.
“Pat the head in 'a’ pot to boil for
half an hour; cur it into fimall pile-
ecsh; tyou  muft have 'a’ very' {irong
¢ ftock of beef ; make a faggot of par-
fley, ‘onions, and {weet herbs ; it
muft be very high {eafoned with ipi-
¢ c¢es; put in a little Cayenne pegpper;
- ftrain the ftock from the herbs, and
put the minced meat into the ftock,
with a mutchkin of Madeira, the
yolks of four hard eggs chopt, and
a good piece of the lean of bacon-
ham ; let all boil together until the
head 1s 'tender, and' the gravy well
foak’d in; then take out the ham g
have' a fricaflee-fauce ready to pour
on it; give it a tofs on the fire to
mix it 3 the garnifthing 1s a pafte
round the difh,

To pot a Calf’s Head.

Boil it about half an hour 3 {flic
32 as
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i
as many round pieces off the ear as
you can ; cut out the black of the
eyes, 'and {lice' them into rings; cut
the {fkinny pieces about an inch long,
and {fome a little longer ; fome about
vhe breadth of a {traw, and fomeé of
them broader ; cut the flefhy parts
of the head pretty {mall ; have fome "
beef-ftock ; boil a blade of mace, a
little lemon-peel, and a fprig oF
winter favory in it ; {firain ‘it off §
clarify it with the white of eggs, and
run it ‘through a jelly-bag; cut the
pallet into fmall {fguares; put all'the
meat 1mn the flock, and feafon ¥
with a little white pepper and falts;
let 1t boil until the ftock is well
foaked in'; put a little of the thineft
of it into the bottom of a ftone bowl,
and let it cool; take fome pickled bit-
root and pickled cucumber; cut them
in {uch thapes as that you can lay
them in the form of a flower on the
Jelly, that is; in the bottom of the
bowl ; lay a tire of the ftew-meat o-
ver it : as you lift the meat, pick
out the rounds of the ears and eyes,

nd lay them afide on a plate; lay
on
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*’i r@ {ome more of the meat, until

rFi' ‘

here is about the half of it in; then
take the rounds of the ears and the
eyes that you kept out, and {lip them

- down edge-ways as near to the fide
of the bowl as you can ; let there be

a little diftance between every round ;
put in the reft of the 'meat round the
edge of . the bowl ; put f{liced bitroot
and kidney beans, or any thing that
i1s green at the time, about with the
bitroot, or any thing that is thowy ;
it muft be thoroughly cold before
it is turned out of the bowk If it

- does not come eafily out; put the

bowl into warm water, - but let 1t

- ftand very fhort time in the water 3

then tura it out on your difh,

o make Mution Cutlets, -

Cut the back-ribs or loin of mut- -
ton 1ato ftakes, and . beat theny
with - the chopping-knife ; brown
them in a frying-pan ; then f{lrow
crumbs of bread over then1 ; leafon

them with falt and fpices ; have as
much good ftock as wﬂl GoNEr e
.3 ftakes 3




o

¥
o

B T

54 CooKERY .and PasTry, ! | 598

ftakes ; - put a little ketchup in thaf
fauce ; it is much better of a little
red wine ; when  the fauce .comesr-ai-;;j
boil, put the ftakes into a clofe pan;
let them f{tew until they are enough.
In cafe the fauce be not thick enough
with the bread, put in a little butter
wrought in flour ; f{irew {fome cut
pickles on the ftakes when you difh
them. T Faiel ol

To bafl Cold Mutton. |
Cut the: mutton: down in .th:in {li=
ces ; break the bones, and take anyg

o into the hafh ; it makes the ftock
the better.  You may boil an onion
or two in it. When the ftock i1s rea-
dy, thicken it with brown’d butter
and flour; put in a little ketchup and
iome falt and fpices 3 when the fauce
is boiled, throw in the hafh, and let
it get two or three quick beils.. If
there was any of the ecold gravy left,
put it into the fauce, taking care not
to put in any of the fat along with

it All hafhes are mauch the bett;;
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of cut pickles in them. Difh it on
Mippets of toafted bread. -Cold roaft.
beef or lamb may be hathed in the
fame manner. _

To make a Haricot of Mutton.
gy

After cutting off the flap of a loin

.of mutton, cut the reft into fltakes,

and bear them with the chopping-
knife; brown them in a frying-pan ;
lay them on.a difh, and {eafon them

~with falc and fpices onn both fides ;

~ have fome carrots and turnips turn=

ed; if you - -have not a turner, cut

| . them into fquares ; be fure rhat the

carrots are parboiled before you cut
them ; have as much ftock as will
eover the meat and roots ;3 thicken is
with brown'd butter and flour ; then
put in the ftakes, carrot, and turnips
and all the gravy that runs from the
ftakes, 1nto a clofe pan, and let them
ftew until they are enough lay the
ftakes, in a foup-dith, and the roots
and fauce over them,

R
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7o drq/.'r a Dzj?: of Mutton -'wze‘b Paper
mn place of Coals, wbich is thought
Zo eatr Jweeter tban when dane rm'
thbe common Fire. | ]

Cut down the back-ribs in ﬂ:a‘kes,
and flat them with a chopping knife ;
pare fome turnip, and {lice them ve-
ry thin; {lice alfo fome bread and
an onion or two very thin; mix. the
turnip, bread, and an  onion toge-
ther ; {eafon the ftakes with a lhttle
falt and f{pices 35 lay a row of the
ftakes in the bottom of a necroman-
cer *; then a row of the bread and
roots, and fo continue until it is full 3
tie the necromancer by the handles
between two chairs; have a tea-
keettle of boiling water ;3 f£ill up the
pan with ir; and put on the lid very
clofe 35 have ready {fome wafte-paper
ftripped through your hand ; light
one piece after another; and held 1t

* A necromancer is a flacr white-iron pan,
with two handles, and a lid that checks il very
clofe.

below
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b‘é’lﬁw S bortomiofttlie pan, mo-
~ ving the lighted paper backwards
mdhﬁarwards, and it will be ready

in lefs than a quarter of an hc}nr_
" Send it to the table in the necroman-

.‘I .'._. vy b
s > ﬂﬂ:

" _,---cer, with a plate below it.

s

T 0 boil a Leg of Lamb with Cabbage or

- ;_alfyfbwer.

*Ctxt off the loin, and boil the gi-

got cut the loin into fl:akes, and fry
,-';‘--'fh"‘-‘m' of a fine brown ; put the boiled
~ lamb in the middle of’ the difth; put’

a" fried ftake, and a little young cab=?
~ bage or colhﬂﬂwer for each ftake;-

round the boiled' lamb ; pour fome:
beat-butter over it; take care not to:
boil the lamb too much.

Lamb covered with Rice.

Half roaft a fore-leg of Iam-b cut
it in picces as for a pie ; feafon - its
with falt, and lay it in a difh, ac-.
cording to the ﬁze of the lamb. If.
the lamb is not wvery fat, put in a-
picce of butter in the botwm of the:

difh,
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difh; and a little water. 'If the dith
be any thing large, 1t will ta':lte.-_'ba}fii'i
pound of rice; wafh the rice very
clean, and put it on with as much
water as will boil it foft; and don’t
take it off the fireé until all the water:
is fuck’'d up; put in fome blades of
mace with it. © When the rice is thus
prepared, f{tir in a good piece of frefh
butter, a litcle falt, and the {’crapeé'aﬂ
a nutmeg, arnongﬂ: the warm Trice;
caft four eggs, and mix them upl
with the rice, keeping out a little ofj
the eggs ;5 then lay all the rice over
the difh ; Tub the top of the difl
with the egg you kept out ; put it in
the oven, and let it bake until the rice
is firm, and of a fine light brown.

-..L.-.I'_IA—L\-\.IH

7o dr‘zﬁ a Lamb's f%%’rzd.

Wafh it very clean 3 let it blanch
as long as you can in cold water;
parboil it ; cut off the neck, and
cleave the head, juft as you do a
calf’s head ; take out the brains;
rub the head over with an egg ; have
fome pariley and chieves, or young

onions,
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mﬁsms_ finely {hred, mixed with

"_ﬁrumbs of bread ; firew 1t all -over

the head, and put it down before

the fire to crifp, bafting it well with
butter ; take out the tongue when
-you cleave the head; mince all the

flefh you can get oiE theineck Very
{imall, wuh the tongue and pluck ;

2 tjal;e up fome of the water that beoil=
- edithe head and pluck; put in the
‘banea of the DELI{ and about half

of the liver, and - boil ,jthem:::until
all the ﬁrength is out of them ; put
in a piece of lemon-peel, if you have

'g,t.. . When the {tock 1s enough, fitrain
it off ; thicken it with a little butter

kned in flour; put the minced meat
into the fauce, with thred parfley and
chieves, a little ketchup, a proper
quantity of falt and fpices, and the
fqueeze of a lemon. If you chufe it
order the brains as in the receipt for
the brain-cakes ; cur the other half of
the liver into firipes, and fry its; pug
the hafh in the dith, and- the head in
the middle of it, and garnifh with the
liver and brains. : 3

To
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7o drefs Chickens with Peafe and Let-:

fuce.

Take as many young peafe and‘
chickens as will fill the difh you in-
tend ; trufs the chickens as for boil-
ing ; {eafon them with {pices and falc;

put a piece of frefh butter in ewvery

one of them ; tie up a faggot of par-

fley, a 1prig of young onions, and
a {prig of thyme or winter {avory;
put the peafe in the pan, with a
piece of frefh butter ; ftrew in a little
ialt and {pices ; put in the faggot of
fweet herbs ; lay the chickens above
the peafe, with the breafts under-
moft ; {plit the hearts of two or three
lettuces, and waih them very clean ;
put them above the chickens, with
about half a mutchkin of water, to
keep the peafe from burning ; clofe
up the goblet, and put it on a f{low
fire to {tove; it does not take long
time to doj; lay the chickens with
their breafts uppermoft in a {foup-
difh, ~with the peafe and lettuce over

them and as much of the broth as
2 the
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R will hold; take out the fag-
ﬁ ot of fweet herbs ; fo ferve them up.

il

LS R

E?.. - Tb make Veal or Lamb Toafls. _
ol R FALTT
B ARG e kiduby,l with 511 ‘thd
. fac belonging to it,; and’ a little
. piece lean out of the thick of the
* thigh ; mince'it 16 fine, that it will
. Ipread’ on!‘your ‘fingers; feafon it
. with falt, grate 'of lemon, ‘and nut-
meg. * You 'may’ také “fome finall
fhred parfley] if you chufe ; mix all
. together, and work it up with a raw
. égp; cut fome flices not too thin ;
» et 'the “'bread © into 'any fhape: you
pleafe, either' long' or "round ; cover
them ‘with the minced 'meat pretty
thick, and raife it a litcle higher in
the middle; ' put them'in 4 pan of
boiling ‘butter,” with ‘the bread-fide
undermoft. You' muft fry it gradual<
ly, ‘el{e the bread will burn, and the
meat will be cold in the heart 5 tarn
it to the other fide, and fry it a fine
brown. -' e s s abEEN e

St et inet i



H2 CooxkERYand PASTRY.

A Fuoged Hare.

Cut the hare in pieces ;: put a pret-
ty large piece -of butter in the bot-
tom of a long jug ;  feafon it with
{alt and mixed ip:.ces 5 then . pack in
as many -of the beft pieces of the
hare as the Jjug - will hold ; putin a
faggot of d4weet herbs, .and two or
three onions amongf{t them ; take
{fome of the water you wafhed the
hare 1in, and’' {lrain it through a
-fearce ; fill up the jug with it, and
tie the mouth of 1t wvery clofe with
deveral folds of paper ; put it into a
pot of cold water; the water muft
ot come farther up than the neck
of the jug, elfe it will boil into 1it:
as the water boils in, you muit put
in more to keep it of an equal quan-
tity. If itas an old hare, it will take
““three hours of doing ; the butter will
rife to the tops; pour it clean off;
take out the herbs and onions when
you difh it, and pour the fauce over
it; be fure to tie the jug to the han-
dles of the pot. "
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A Good Scots Hagges.

* ‘Make the haggies-bag perfectly
¢lean ; parboil the draught; boil the
liver very well, fo as it will' grate 3
dry the meal before the fire'; mince
the draught and a pretty large piece’
of 'beef very {imall ; grate abeut half
‘of the liver ; mince plenty of f{fuet,
. aad fome onions {fmall ; mix all theie
materials ‘very well together, with a
handful or two of the dried meal;
fpread them on the table, and feafon
them properly with falt and mix-
ed 'fpices 3 take ‘any of the dcraps of
beef that’is left from mincing, and
fome of ‘the water that boiled the
draught, and make about a choppin
of good flock of it; then putall the
haggies-meat ‘into the bag, and:that
broth in it j then few up 'the bag ;s
but be fure to put outall the wind
before“you few it quite clofe. If youw
think the bag is thin, you may put
it'in a cloth.” " iris a large haggies,.
it will rake  at leaft two hours' boil-
mg. =
E 2 A
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4 Lamb's Haggies.

'Clean - the ‘bag very well ;- ilstths
a]l the. little.fat tripes and 'I:he rs)’ H ;
with a pair of {ciflars, and wafh thé '1}
very. clean ; parbeil thc"n and what
kernels you can getabout the lamb’;
then .cut them in little picces, ‘but nog
too {imall ; fthred. the web, very fmall;
and -mix 1t with the other cut meat,
and {feafon' it properly with a litle
falt and {pices 3 caft three eggs with
three ijOHﬂJIS of flour, as for pan=
cake, bhatters anix thern up with a
mutchkin of fsweet milk ;3 ‘have a
bandful of young parfley and {fome
chieves, or young onions, fhred very
{imall ;- then mix all: the materials
s AVETY weell.into whe batter ; put all in-
%0 the bag, and few it up : it will take
about an hour’s boiling.

A Paddzrzo- of Lamb’s Blood.

T«ikpﬂ as nluc:h bloocd as W:th half
a mutchkin of cream will fill an af-

et nni?: the blocd and cream toge~
| : tl"‘f.’l‘,
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and run it through a fearce'

--_nt, and clneved or young o

s  minced f{mall; mince the fat

the pear or kidney {mall ; mix all

together, and fire it in the oven, Or

. in a frying-pan. Lamb’s blood is the
B 'ﬁw‘eﬁteft of all blood. s
-“%* ﬁmka Pﬂddmg.r either cy" Sl}ﬁfp or
*iiﬁ’m 5 Bfaad. '

Break all the clots of the blood very
well run it through a {fearce ; ‘mix
g ﬁame new milk with it, according to
~  the quantity of blood ; feafon it pro-
" perly with falt: and pepper ; "{hred
fome onions and a little mintj; cut
the fuet; but in very fomall pieces’;
don’ti..be: {paring of thes {fuet 3/ mix
in a-little: oat-meal 3 fill. the ftoff in-
to the {kins; eutithem 'all ofis one
fize, and.tie the two ends tozgether
be fure that the:water:is bmlmg, oin
ther to haggies: or puddings. ' Juf
when you are going to put thema i,
pour in a lictle cold water to put it
oif the boil, elfe they will be' ready

| O S Lo
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to burft, When they are in a. Whﬂe,,

prick rhem with a pin to.let out thew

waind.

| ‘1

o !

“ Tail

To make Liver Puddings. =it

Boil the liver wvery well, - and grate
it down; take an equal quantity of
grated bread and liver ; cut fome o=
nions, and plenty of {uet ;  feafon:

3

properly with f{alc and {pices, and

1111 them in the white end. of thc:'

pu ddin &1

To make Apple Puddings..

Cut the apples: pretty {mall; have
fome bread grated, clean’d. currans.

and. fugar ; mix them all together;

feafon them with cinnamon and nut-«

meg ;3 moiften. them with a. litle
white wine ;3 cut the fuet, and mix
all together ; put them in the: fkins,
and cut them all of an equal length,

not too long, and tie them at both
shdds, |

g e A

T
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Rk To make rice puddings..

‘"i Wa{h the rice’ very clean through.
~ two or thrce waters ;. put. it on in a-
-’_-pan with a littde milk. to: burft ; keep

¢ it ftirring: while it is on the ﬁre, fﬂr :
fcar of burning; when: it has fuck’d
. up ail: the milk, take it off, and let
_"ﬁ_: Gﬂol mix 1t with fome currans ;
.~ {feafon. it. properly with nutmeg, cin-
~ namon,. and {fugar. You may putin
. fome grate of lemon,. if you: have it ;.
" mix: the {fuet with the reft of the:
 meat,. and fill them: into the fkins 3.
ﬁ‘ ‘be fure not to cut the fuet too imalk:
- for any puddings in the {kin, for it
boils away, and makes the puddlngsr.-
eat dr};r

To make Aimand ‘Puddings in- Skins:.

Beat halfi a pound. of fweet al--
monds with brandy, half a pound.
of fugar-bifcuir; and a pound of
beef-fuet ;; mix all together, and.fea-
fon. it with cinnamon, nutmeg, and:
3 ‘ fugar,
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- fugar, and fome grate of lemon, if
you have it 3 then fill up the {kins,

2o roaff a Calf’s or Lamb’s Liver.

Lard 1t, and faften it on the fpit;
bafte it with butter. The beft fauce
for a roafted liver is beat butter with
ketchup, and a little vinegar mixed

1o ragoo a Liver.

Cut it in thin flices ; brown fome
butter, and fry the liver in it; take
the liver out from the butter, and
duft a liccle flour amongit the butter,
and pour in {fome boiling water ;
have fome parfley and young. onions
fmall {hred ; let them boil a little in
the fauce; feafon it with ketchup; a
little vinegar, and falt; putin the li-
ver, and let i1t get two .or three boils ;
garnith it with fried parfley. You
may do cow’s nears or kidneys in the
fame manner.. -

To



~ Ch. Il_’E." 2 % FLESH; 69 ‘

3

? TE make Cake- jel{y of Calves Fﬂ’ff

Tak& nine or a dozenr gang of

';.:_--. eah'es feet 3 fcald them very well ;
?f“ﬂit them up, and lay them axnong{t
E Takewarm water for feveral hours ;
* put them on in a large pot. When
.:i they are fo well boiled that the bones
S will come out, take all. the bones
from them:; put all the meat back
i} into the pot; and let it boil untl the
& whole {ubftance is out ef it; f{train
E_ it through a hair-fearce into an
& earthen veffel that will hold it ; whale
it is warm, fcum all the fat you can
off' it ; let it ftand all night ; and it
there is any fat remaining on it, take
it clean off ; when you take it out of.
the velel, cut all the fediment from
the bottom of it; then put the ftock
mto a clean ‘brafs pan; fet'it on a
fire neither too ftrong nor too flow ; it
muft boil until it is very thick, and
appears almoft black in the pan;
then turn it out as thin as you can
on {tone plates ; when it ts cool, take

it from the plates, and lay it at a di-
{ftance




70 CookERY and PasTRY.

flance from the fire to dry gradually ;
when it is quite dry, and looks clear
and hard like horn, yocu may lay it
by ; and when you intend to ufeit
in jelly, to one ounce of it put a
murchkin and a gill of cold water,
and put it on the fire ; when it s
diffolved, - it is: ready to make jelly
of. You order it in the fame way as
if you were making jelly of frellh
calves feet. = This 1s a moft ufeful
thing in a family, if it is wanted for
the table or a fick perfon 1n a hurry;
for it is as good, and looks as pretty.
You may put in a little heartihorn a=
fongft with ir.

T o make Portable Soup.

'Take a very large hough of beef,

a large knuckle of veal, and a good
old cock ; take off all the {kin and
fat from them ; cut them clean from
the bones ;. put them on with five or
fix pints of water; let it boil on 2
flow fire till it become a very {lrong
jelly, which you will khow by ta-
king out a little of it to cool; when
- very
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very ftrong, run it through a hair-
fearce, and let it fecttle. If there is
any fat on the top, be fure to fcum
it off ; then put it into {lone tea-
cups ; take care that you let none
of the fediment into the cups ; fet
them into a pan of cold water ;
put them on a {low fire, and let
the water boil gently, until the jelly
is as thick as glue ; take care the
water does not boil into the jelly
when you {fee it come to the thicknefs
of jelly, take out the cups, and lec
them cool ; then turn out the glue
on a piece of clean flannel ; keep it
turning every fix or feven hours on
a dry place of the flannel, till they
are quite dry ; put every one of them
into white paper, and hang them up
m a dry place; when you intend to
ufe 1t, pour as much boiling water
on the glue as will fill the difth you
want ;3 keep it ftirring all the time
until it diflclves. You may make it
of what degree of ftrength you plegafe,
by putting in lefs or more of the
glue. You may {feafon: it properly
with mized {pices and falt; let 1t

' fettle
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fettle a“ little before you pour it into
the difh ; the fpices will fall to the
bottom. " If you have ‘this, you can
never be ata lofs for a Iaucc, by dif-
folving a pm(.e of ir. R
G

2o ragoo _P._czl!et.f and ﬁ"ﬁmwl;'. L

Boil the pallets until the {kin come
off’ them that they are wvery tender;
- parboil the kernels until you can get
the flefhy pieces to come off them;
fry them  a light brown ; make thf.‘»"
ftock of the fleth that comes ofl the
kernels ;- put in ‘a blade of mace
about half a dozen of cloves, and
fome whole pepper, and a piece of
lemon-peel ; when the ftock is ftrong
enough, Grain st ofF; thicken it with
a little butter wrought in flour, and
‘& lhirtle white wine in 1it'; cut the
pallets in fquares, and put them
and the kernels into the {fauce, and
let them {tew until they are enough ;

when you are about to difth them,

put them in a few cut pickles, 4tid
garnifh the difh with {fliced ]emgn,
f.:ﬂt them properly.: |

Sl Hrzrc
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Hare collops are dreffed in - the
ﬁme. manner as Dbeef minced -col=

lops; only add a little claret in the

Hare Collops.

13 PEER 1 :° TRIYE T, raf’_rﬁ a Hare.

Work fome crumbs of bread and
currans with a good deal of freils
butter, and feafon it with fugar,

- falt, and nutmeg ;° work them "up
with a beat egg ; then put it into the

hare, and few wup the belly; draw
up the thighs to the body, to make it
as fhort as poflible ;- fkewer the head
even,. or-as it were looking over its
thoulders ; {pit it, and lay it to a
clear fire, having fir{t bafted it with
butter ; beat the yolk of an egg, and
mix it with cream.  When the butter
1s well dropp’d from it, pour it clean
out of the pan; then keep it clofe
bafting with the,cream, till it is al-
moft taken up. When the hare is

ready, have fome more cream warm ;
G h then
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then take all that is dropp’d from the
hare, and mix it with the cream;
difh the hare ; pour on the cream-
fauce over. it. Or take the fol-
Jowing fauce. Take half claret and
half water ; cut fome very thin flices
of bread, and a little piece of frefth
butter ; let it all boil till it is pretty
fmooth ; {weeten it properly, and
put in a {crape of nutmeg.. b

do fmother Rabits.

Trufs them as you do a roafted
hare ; put them into as much boiling
water as will cover them 5 peel a goog
many onions, and boil them in wa-
ter whole 3 take fome of the liquor
the rabbits are beiled in, and putin
a good piece of butter kned in flour;
then put in the onions amongft it
keeping them breaking until the {fauce
be pretty thick ; difh the rabbits,
and. pour the. fauce over them all,
except the heads. The fame fauce
ferves for a bculd goofe and boil’d
ducks.

Te
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1o mzz:%'f a Caparata.
; Jﬁ'i' =y

Cut: o - cc}ld fowl, and take
#ll the fkin and fat off it, except the

- rump ; mince all the meat very {mall

with a knife ; break the bones of 1it,
@nd put them on with fome water,

‘lemon-peel, and a blade of maces;

et them beil until all the fubftance
is out of them ; ftrain it off, and
thicken it with a little butter kned irz
ﬂ‘our, chop fome yolks of hard eggs

wt the minced fowl and eggs 1ntu~
;he fauce ; let it get two or three
boils ; juft before difhing, put in the
fqueeze of a lemon, a fcrape of nut-
meg, and a proper quantity of {alt ;
brotl the, back ‘of the fowl, "and Tcl}"
it on the top of the caparata. A cold
roafted turkey may be done in the
fame manner.

Gencral Rules for boiling Fowls.

A young middling turkey will take
three quarters of an hour, if it is
large, you muft give allowance ac-

G 2 cordingly 3
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cordingly s a hen will take half an
hour, and a chicken a quarter of an
hour." 'They are the betterii béﬁig
blanched a while 1n milk and water,
and are much better of having their
breaits rubb’d with a piece of butter:
boil them in a clean cloth. Al beild
meat, ‘whether poultry or ‘butcher
mcat, ‘fhould ‘have plentyfof water,
and be boil'd on a quick fire 5 for
there is  a’' great difference betwixt
boiling and ftewing any thing. The
proper {auces for all boiled poultry is
a parfley, oylter, fellery, or cream-
{auce. - S |
22

A Parfley Sauce.

Pick and wafh the parfley very
well 3 put it into boiling water, and
boil it tender ;3 drain the warer from
it 3 chop it very fimall, and mix beat
butter amongft irt.

An Oypfter Sauce.

Clean the oyfters well, and fcald

them ; then boil them up in beat
butter,
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batter, and a little of thelr own li-
_ .qp@r.

A Sellery Sauce.

| ﬂut the white ends of the fellery

':m picces of about an inch long; boik

it in water till it 1s tender; thicken
% a lictle ftock with butter kned in
~ flour; put in the fellery and a blade
g of mace, and let it boil a little.

A C'rf’c:m Sauce.

i g8 Take fome fweet cream ; let 1t
. come a-beil, flirring it clofe to keep
it from bractting ; caft the yolks of
three or four eggs, and mix a little
cold cream alongft with them ; then
mix the boiling cream gradu"lll a—
mong(t the eggs ; turn it backwards
and forwards to make 1t {mooth ;
_put it on the fire to warm, but don’t
let 3t boil ; flir it 21l the time ; {weet—-
en i1t a little with fugar, and give 1t

a {crape of nutmeg. Some chufe it
without {fugar ; in that cafe, putin a
little {ale, -

Gxx 2 - To
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7o boil Beef or Mutton in the juice. .

" To every pound of beef allow a
quarter of an hour ; two hours will
boil a large giggot of mutton. You
muit take care, when taking it off
the pot, not to run a fork into it,
elfe the whole juice will run from it
You may put carrots and turnip, or
collifiower, about it, and pour a little
beat butter over the mutton. In place
of roots, you mmay give it a caper
fauce, if you chufe it. '

A

To roaft any piece of Venifon.

Lard it, and feafon it with mixed
dpices and falt; let it lie four or five
hours in fome claret and lemon juice,
turning it every hour ; then {pit and
roaft 1t at a gentle fire ;5 bafte it
with the wine that it lay in ; rtake
that which drops from it, and add
fome gravy to it; thicken it with
butter kned 1n flour, and a little ket-
¢hup ; beoil it up, and peur it on the
yenifon,

e Ts

I
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- To flew Ventfon.

Cut it in thin ﬂ:ces and put it
into a {ftew - pan with {ome claret,
fugar, :a little vinegar, and {ried

erumbs of bread ; feafon it properly

}Jﬁth falt and {pices ; let it {lew wunntil
it is eneugh

-1‘

F 3§ :,'.

SR Venifon in the Blood

LT Bone a {thoulder or a breaft iof ve-
~ nifon ; let it lie in its. own blood for
= a night ; take it up, and feafon 1t
. with falt and {pices : take {ome win-
“ter {avory, {weet marjoram, and

thyme ; fhred them very finall with
fome beef-fuet chopp’d fmall ; put it
in a pan with the herbs, and flir it
on the fire unril it is thick ;/ then
fpread it all over the wvenifon with
fome of the blood ; roll it up in a
collar, and bind it. You may, if
you chufe, reaft it on the {pit, or
ftove 1t in gravy with {ome claret
and fhallots, Serve it up hot. Send

WP
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to the table with all roafted veni=
fon, a faucer of curran-jelly. J

8d Cookery and PasTRvy.

b R
"'1.

To flew Venifon that bas been rag}?ed 3

1

Take {fome gravy, claret, a bunchlj
of {weet herbs, and a llttle ketchupr 5
brown fome Lukters ; thicken it W1‘l:h§

flour, and put it into the fauce wit

{alt and I':uces let all boil until it 1]:?
imooth ; cut the venifon in thin :[11-13

|
4

ces, put it into the fauce, and give

it one boil ; take out the herbs, give |
it the {queeze of a lemon, and then

difth it

1

'iq

E .: N
i

Do broil Venifon.

- Cut the venifon into flices of about
half an inch thick ; feafon them with
falt and fpices, and crumbs of bread ;
broil them on a clear fire, and give

them a gravy-{auce.
To boil' a Hanch of Veurfon.
Salt it for 2 week ; put it into

boiling water; if it is large, it will
' R !
2 :

o
- e R
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. take two hours and a half to boil.
'.5‘:"_'.'-'-3611 may fend it up with. colliflower,
~ or any kind of garden-ftuff you
chufe, with melted butter. -

;’1Vé‘?h11fbn makes the fineft of min=-
. eed collops. You order them in the
L. @me way as you do the beef or harg
B ¢0Heps., -
% I ‘ a4 q

Tb razﬁ and fluff a Tur&ey.

Sht it up at the back of the neck;
%: take out the crop ; make the ﬁuﬂﬁng
&rﬁf crumbs of bread and currans, a
ittle fugar, and a f{crape of nutmeg ;
work it up with a piece of frefth but-
ter and a beat egg ; fill up the breafk
with it, and fkewer it with the head
looking over the wing ; it mult be
well flowered and bafted with but=
ter, and roafted with a clear quick
fire ; put a gravy-fauce under it 3
make a fauce of fome thin ﬂiced
bread, fome water, a little white
wine, a blade of mace, fome fugar,
and a piece of freth butter ; let all
boil until it is wvery {mooth, and
don’t
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don’t let it be too thick. Send it up
in a fauce-boat. 5 ¥4

P |

The beft Sauce for a roafled _Hg,ﬁ :"'d'_*f? }

"Fake a gravy or an egg fauce.
When you roaft fimall chickens, they
look the better to be ftuffed with crumbs.
of bread, fmall fhred parfley, and 2
little falt wrought up with a good
piece of freth butter; fill up the bel-
lies with it. Young chickens reqguire
a little beat butter poured over them.

To roaft @ Gogfe or Duck. &

A goofe or duck is the better of
being rubb’d with pepper and fale
within ; fome chufe a {prig of fage
in them. A goofe is the better of
being rubb’d with {alt on its outfide
two or three days before it is roafted.
You falt the ducks on the fpit. Difh
up the goofe with gravy-fauce, and
garnifh it with raw onions ; fend up
a plateful of apple-fauce along with
it. When you draw the ducks ofl the

{pit, pour a glafs of red wine through
them,
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them, and mix them well with
. the gravy. Green geefe and young
' ducklings, the newer they are killed
. the better, before you put them to
~ the fire ; dith them with gravy-fauce;
- derve up fome goofeberry-fauce made
~ thus: Put fome green goofeberries
'. on with fome water, a piece of trefh
butter, and fugar. Some chufe this
.,;..l.r' ﬁucg to roalted chickens.

'f&r drefs a Wild Duck.

PIaIf roaft it, and {core it on the
- breaft ; put pepper and falt, and the
~ Juice of' a lemon, on every {core;
lay the breaft undermoft in a ftew-
pan with a little gravy ; let it ftew a
little ; then difh it, and puta glafs of
claret in the gravy, and two or three
fhallots fhred {mall ; pour it over the
ducks.

1o ragoo a pair of Ducks.

Draw them ; and take the giz-
zards and the necks, and put them
on to boil for a ftock for the fauce ;

finge
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finge the ducks, and feafon them
within with {alc and {pices ; duft
them with flour, and: brown them
on all fides 1n a frying-pan ; then
take them out, rand ftrow fome falt
and d{pices on them ; f{train off the
ftock, and thicken it with brown'd
butter and flour ; put in fomeg red
wine, ketchup, and walnut-pickle,
or the fqueeze of a lemon 3 put the
ducks into the fauce with fome whole
onions ;3 * clofe ap the pan, and let
them ftew wuntil they are tender;
fcum all the fat off the fauce, and
pour. it on the ducks, and the whole

onions with it,

Zo make a tame Duck pafi for a wild

one.

Knock it on the head with a flick,
that the blood may go through the
body of it; drefs it in the fame way
you do the wild ducks, and you will
not know the difference.

Lo
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© . 7o pot Geefe the French way.
s
;:._",Lh;rri?ut in what number of geefe you
ghaf'c to pot; feed them on corn and
- water ; clean out .their place every .
ﬂa;y, and give them clean ftraw to
'--‘ﬁ;aﬂ:,:l they muft be fed very fat,.
. they are not worth doing. Cut oﬁ.
te legs and wings, with as much of
" the breaft to them as you can ; ‘rub
-'_;-ﬁhe dlegs and wings very well wach”
faltpetre, and  lay  them  thircy-fix
f‘_'f:[-l_;ours in it, but no longer; take all
~ the feam, and ftrip all the fat off
the guts ; put the fat ‘into .a pot to
boil, and when it 1s all melted, put
in the legs and wings, and lec them
boil in the greafe until they are e-
nough ; then take them up, and put
them 1into a ftone-jar, and pour in
all the fat on thems: when they: are
cold, have {ome mutton-{fuet rhind-
ed, and fill up. the jar, and tie up
the pot with leather ; they keep a
long time. If you eat them cold,
wath off the fat with a little warm
water 3 but they cat much better
| it v when

‘ P
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when hot; they are warmed thus-
put a leg and a wing in a pan, with
-as much of the fat as will cover them,
and let -them boil in it until they are
warm at the heart. Let none of the

fat go to the table.

A gencral Rule for roaffing wwild P a-z.z:ri;

To all wild fowl the {pit thould be
very hot before you put them on it;
ikewer them with their legs a-crofs ;
cut off only the feet; and for the
rough -footed wild fowl, fuch as
black cock and muir-fowl, you keep
all their feet en them, clofe bafting
with butter ; difh them on toafted
‘bread, and pour plenty of beat frefh
butter over them. When you roaff
wood-cock or /nip, don’t cut the heads
off them, nor gut them ; fkewer them
with their own bill ; bafte them well
with butter ; put toafted bread below
them, to keep what drops from the
8ut ; difh them on the teafl, and pour
beat-butter over them,

Lo
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Zo pot any kind of wild Fowl,

Praw the fowls, and trufs them';

' feafon them with falt and mixed {p1-

ces, and pack: them in the potting-—
can with a good deal of frefh butter ;
clofe up the pot, and bake them in
the oven ; when enough, pour off
the butter and gravy from them j;
fcam all the butter off the gravy,
and add more to it. You may put

‘them in {mall pots, and cover them-

with the melted butter. You may
pot partridges or muir-fowl in the
fame way as you do hare and beef ;-
but remember the partridges, muir-
fowl, and hare, muft be either ba-
ked or roafted before: you thread

them, and order them'as you do the’

beef.. Venifon: is potted in the fame
manner.

1o pot Pigeons.

Draw and trufs them ; {eafon them:
well within with mixed {pices and
falt; put a piece of butter within e-

Ty, VEry
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er’y one of them ; put them in the

»--j)ottmg-cqn with their breafts under-

moft, and fome butter about them,
and throw {fome of the mixed {pices

and falt over them ; put.in a httle

water with them, and clofe them wup.

You may do them either in the oven,

or in a pot on the fire; but they aze

inuch the beft 1n an oven.,

To-_flove Pigeons.

Stuff them with forc’d meat; have

b
v T

feme good broth ready, and when it

boils, put in the pigeons; take the

Licarts of fome cabbage lettuce, and

guarter them ; put them 1in with the

pigeons, and two or three green c-
nions ; feafon them with mixed {pi-
ces - and {alt, s and thicken it with
butter kned 1n flour ; clofe them up
in the goblet, and let them ftew till
ey are ready ; then lay the pigeons
111 the middle-of the difth with the
lettuce over them, and pour fome of
their own broth into the difh.
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Ta. rageo Pigeons.

Trufs the pigeons as for boiling,

‘and feafon them within with {pices

and {alt; brown fome butter in a
frying-pan ; duft the pigeons with

. flour ; put them in the frying-pan,
~and make them of a fine brown ;
peturn them' often in. the pan until
¢ they are alike brown’d; take themt
= out, and lay them on a difh. You

may make a very rich ftock off the
gizzards, gpinions, livers, and hearts;

-walh them very clean, and put theny

en with {fome water, an .onion, - a

faggot of parfley, and winter favorv 5

let all boil until the ftrength is out

of them; f{train 1t off, and- turn i

mto a clean pan, keeping back the
grounds ; thicken i1c with brown’d
butter and flour, and put in fome
red wine ; {eafon i1t with {fale and
iprees, a little ketchup; and srufles

and morels, 1f you chufe : put:the

pigeons in a {tew-pan, and let them
ftew on-a flow fire ; dith them neatly
with their fhoulders outmoft, put—
. % o L ting;

=3
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ting one 1n the middle; cut fome:

pickles, and mix them in the fauce,’

and pour it on them. If it is the fea-
fon for afparagus, it looks very pretty.
to put a. few between every plgeon;
with the tops outmoft,

Zo broil Pigeons avbcle.

=
I
-

A

Sealon them. within with f‘ICES‘ﬁj
and {falt; tie the {kin about the neck

very clofe with a.thread ;- put a piece’
butter within them, and about half
a. fpoonful: of wqter--; tie .their: fees
: - -
and vent clofe up, {o that the liquor
will not get.out; let the gridiron. be

juite hot, and-on a very clear fire;
turn tl*ern often, to. keep them from

burning, until you find them tho-~

roughly dones; be fure never to bafte
any thing with_butter upon the grid-
iron, becaufe 1t both f{inokes and

- burns 1t; don’t cut the threads from

the neck and feet till they are dithed ;
lay them. neatly in. the difh, and:
pour beat-butter over them ; they
are very juicy done in -this way.

When you broil the pxé,c.ons open,
ipht

i



- {plit them down the back;: make the-

1
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breaft as flat as you can, and turn in
the legs ; be fure to- fet the gridiron
at a good diftance from the fire..

Dzifcufed Pigeofz.-.r. .

Seafon them with fpices - and' {alts:
make puft'd pafte; roll it: out pretty
thick'; cut it in-as many pieces as-
. you have. pigeons; roll the pafte a—
bout every pigeon ; tie each of them.
in a cloth by - itfelf, and put them:
into a pot of boiling water ; they
will take more than an hour’s boil--

ing; take them out.of the cloths, and.
dith them,

A Pigeon Dumpling..

Seafon the pigeons- as high as for:

potting ; make puff’d pafte, and roll’
it out round, and about an 1nch.
thick ; lay a. clean cloth in a. bowl,
and the pafte above it; put in the
pigeons with . their breafts to-the bot-.
tom of the bowl; put a piece of
butter within every pigeon ; fold the

: pafte
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pafte round the pigeons, ant’L tie tﬁc

cloth tight about them ; they will
‘take at leaﬁ two hours to boil. For
all boil’d puddings and dumplings;

be fure the pot is boiling before you
put them in, and turn them frequent-

Iy in the pot while boiling. For a

change, you may drefs pigeons in the
fame way as you do fried chickeni

When you cut them, bldnch them a
lIittle in warm water.,

LE

2o fleww cold roafled wvild Fowvl or Hare.

Cut down the wild fowl or hare
in jointss brown fome crumbs of
bread in butter ; put them inte {fome
boiling ftock with fome sred wine ;
feafon it with falt and fpices; then
put in the cold fowl or hare; let it

]

get two-or three boils, fo'as to warm*

- 1t thoroughly. If it 1s partridges, give
it white wine in place of red. If you
have no ftock made of beef by you,
break the bones of the meat you are
cutting down, and put it on with
fome water and an onion or two,

and draw all the ftrength out of it.

"Thas



'This makes a good {ftock for any
hafh of meat of any kind. You may

. put in cut pickles into any hath when

~ about to difh them.

i | 1o ragoo Rabbits.

P vide the back in litcle pieces 5 walh
~ them very clean, and dry them with

© brown them ; thicken fome {tock with
. a little brown’d butter and flour ;

. feafon it with fale and fpices, a little

wine if you chufey; the fqueceze of «
lemon, and a little ketchup. Serve
them up hot.

Zo fleww a Neat’'s Tongne whole.

"Wi Wath it very clean with fale and
water ;- put-at in. s verprelofe goblet

with as much water as will cover it
let it ftew for two hours ; then take
it up, and fkin it. You may add to
_the broth that it boil’d in, a mutch-
kin of {trong {tock, and a little white
wine; thicken it wuh a picce of frelh
butter

g, |

Ay ‘ -
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Cut them down in joints, and di-

3_-a-cloth s duft. them- with flour, and

\ !
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butter kned in flour; putin a faggot
of {fweet herbs, and {feafon it with
falt and mixed {pices. When the!
fauce boils, put in the tongue, anc%
clofe up the pan. If it is a large
tongue, it will take two. hours to
ftew ; cut fome f{fellery in pieces of
about an inch long ; parboil it, and
put in- the fauce, and let it boil tlk
it 1s tender. Some chufe carrot ‘and!
turnip‘in it, in place of fellery. When
you difh it, {trew in fome cut pickles;
put the tongue in the middle of the
difth, pour the fauce over it, and take
out the fweet herbs.. ‘:'

To bafb a cold Neat’s Tongue:

Slice it very thin ; take as much
ftock as will cover it, and put fome:
crumbs. of bread brown’d in butter
rnto the ffock. WWhen it boils, feafon:
‘it with fale and {pices, a little ket-
chup, and a: little -of either red or
white wine. Iff you chufe it; put in:
a few cut pickles when you are about
to difh it. Difh it on fippets of toaft-
ed. bread cut in triangular forms,

and.
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and let a little of them appear at the
fide of the hath. Let no hafhed meat
get more boiling than warm it tho-

roughly,

A Sauce jor a roafted Tt aﬂgzze,

;g.;__ Slice fome bread very thin ; 3 put 1t
on with a little water, a piece of
~ firefh butter, fome red wine, a {crape

i of nutmeg, and a proper quantity of
" fugar ; ler it boil until it is very
{fmooth ; put it in a fauce-difh, and
{end 1t to the table. :Some chufe cur-='<
ran-jelly in place of wine ; others
chufe nothing but beat-butter and
vinegar in their fauce, or capers, if
you have them.

7% poitch Egos <with Sorvél.,

Tie up fome forrel in {mall fag-
gots ;3 beil it; cut the f{trings, and
lay the faggots round the dith neat-
ly ; ipread them a little, leaving a
{pace between every fagcrot ; cut {fome
toafted bread long ways, and . put a

piece between every bunch of the
forrel ;
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forrel ; potclh fome eggs very n:cely,'
take thern carefully out, and drain
the water from them - 1;1y them above
the {forrel and the bren'd all,t:)w1ng a
little of the bread and green tops to be
{feen ; beat fome frefth butter, anti
pour it over them. -

An Aumulette.

Take ten eggs,  or a dmzen
{fimall ; break ar-d caft them, but not
too much; put in a little - Hweet
cream, nd feafon it with {alct and

a fcrape c}f' Jutmeg ; {hred fome par=
fley and onions very {mall, and mix
them with the eggs; take a good piece
ef butter, let it boil a little in a fry-

#ing pan ; pour in the eggs amongll

at, and fire it;- but. not- too haftily.
When it begins ‘to faften,  raife it
frequently with . a knife from the
bottom of the pan in different parts,
to let the butter in below it. It muift’
be fried on both fides. 1f the ribbs are

clear, hold it before the firg ; it muit

not be too hard done. .
1 PR O AR . Fgg
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- Eoo and Onions, commonly called —thé
y Onion-diih. '

- . Boil fome eggs hard ; cut {fome o-
nions in {lices acrofs, and fry  them
with brown’d butter ; take them careful-

. ly out of the butter, and drain- 1t from

. them ; cut the eggs 1n round {lices ; beat
- {fome f'reﬂl butter ; mix in fome muitard

" “and vinegar ; then put in the eggs and .

r,r:' onions, and tofs it up. . on the fire, and
dith it. -

C EEai A bV
PIES ) PA S TIgig S

A Beef~fleak Pie. Rt

Take a tender fat piece of beef; cut
it in thin flices, and beat it well with a
rolling-pin ; feafon them with falt and
{pices ; divide the fat pieces from the
lean, and lay a fat and a lean piece to-
gether fo far as they will go:; then roll
them up as you do beef ollops, and
pack them neatly in the difh, but don’t
prefs them hard ; cover it with puff’d
pafte, firft puttmg in a little water; be

fure
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fure to lay a cover of the pafte on the lip
of the difh. Before you lay on the whole
cover, dip your fingers iIn water, and
draw them alongft the edge of the plate,
before putting on the firft row of the
pafte ; then wet this pafte in the' fame
manner before you lay on the cover, o=
therwife it would not join together.

1o make a Mutton-fleak Pie.

Cut the back ribs of mutton in fingle
ribs ; feafon them as in the above re-
ceipt ; lay them in the difh with a little
gravy or water, as-you chufe. You may
put in fome potatoes and -chopt {hallot.:
You may put fhallot into the beef-pic;
~cover it in the fame way as above with.

pufl’d pafte.
To make a Venifon Pafty.

Bone the piece of venifon, and fea~
fon it with black pepper and {falt; letit
lie all night in the feafoning ; break the
bones ; put them on, and draw a good
gravy from them. You may boil fome
whole pepper in it ; cover the pafty-pan
with puff’d pafte; be {ure to roll out

the pafte very thick; lay'in the, meat
in .
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in the pan, and put {fome of the gravy
" in with it ; if the wvenifon i1s lean, take
a flap of fat mutton ; let it lie all nlﬂht
" in fome red wine and vinegar ; lay 1t
~ on the top of the venifon ; then clofe it
“ ap, and fend it to the oven: it takes a
long time of baking. When you draw
it out of the oven, fhake it. If you

think it has not enough of gravy about

. it, pour in more at the top.

A mock Venifon Pafly.

Bone a fore-leg 'of mutton ; take a

~ mutchkin of its own bleod, and as

b

much claret ; lay the mutton to foak 1n
it for twenty -four hours, and {eafon it
in the fame way as the venifon pafty;
lay it into the pan, and fill 1t with as
much of the blood and claret it was
foak’d in as it will hold : 1t will not
take fo long time of baking as the ve-
nifon one. :
Zo make a Veal Florentine. ™\

\ Eu
Cut the veal i1n pieces; if it is a r-.b
piece,  divide the ribs; and ‘beat. them'
with the chopp1ng-—kmfe- ;feafon them
I"2 Wlth
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with falt'and fpices ; put a little piece of
butter'in the bottom of the difth, and
Ifay in a row of the fleaks; then “ftrow
in fome currans and raifins above the
iteaks ; lay on another row of meat and
iruit, ‘until the dith is full, and putm
a little water. If the wveal is not very
fat, lay on fome more butter on the
top of it, and cover it with puff’d paﬂe.
You may do a lamb-=pie the {fame way.
Some people do not love {weet feafon-
ing in meat-ples s 1m “that "cafeTyou
may put in oyfters, the yolks of hard
cggs,  and  artichoke ‘bottoms.” 'Thefe
three articles may ‘go into all pies that
have not fweet feafoning in them ; but

thiéyi ‘are very cood without them.

| _Ta make a Pigeon _Pz'f;

Trufs the pigeons as for boiling ;
. feafon them within with {pices and
.falt 3 put a piece of butter into every
pigeon ; put {eome butrer in the bottom
of ; the (11{}1, and pack them in neatly.
Yom may fill upthe vacancies between
them > with the/ gizzards, livers, and
pinmions’; {trow @ little meore: of the {ea--
ioning over them. In all meat-pies, re-

% : - member
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- member to put a little water or gravy
. in them ; cover it with puff’'d pafte.
B To make a Chicken Pic.

_ Trufs and feafon the chickens as you
do pigeons ; put a piece of butter in
them, and a piece in the bottom of the
‘dith ; pack the chickens neatly in it
and ftrow currans and raifins over
~ them, and lay pieces ofgbutter above
~ them ; (frefh butter is the beﬂ); cover
it with puff’d pafte. When it comes
out of the oven, have a caudle ready,
made thus : Beat the yolks of two eggs,
- and mix with them a gill of white win2,

the fame quantity of cream, fome fugar,

and a {crape of nutmeg ; make it very

{fmootlr ; pour it in at the top of the pie,

and fhake it well. 1f the chickens are
§ very large, you may cut them in guar=

“ters. If you don’t like them with {weet

fea&ming,_ you may put.in the yolks of
hard eggs and artichoke bottoms.

To make fuperfine minced Pies.

Take the largeft necat’s tongue- yow

|



B
) B L CooX ERY “and PasTRryY,

can get 3 lev it lie forty~eight hours in
{alt;° then boilit; blanch and {kin itj;
take the fineft' part of the tongue, and
mince it,-and. four pounds of the beft
Be&t- fuet you can get, very fmall; take
a pound and a “half of ralﬁns ﬁond

and cut {mall ‘the fame weight of cur-
rans clean’d; - half-a dozen of apples
pair’d, ‘a pound eof citron, and a pound
of orange-peel cut fmall ; put them in-
to a broad weflel;, and “mix. ol theld
inaterials. well together; beat half a111
ounce eof Jamaica pepper, about two
drops ‘of cloves, two nutinegs. or three;
according to their fize, the grate of two
Iurge ‘lemons; ‘and’ two or: three tea-
fpoonfuls of falt ; mix the {faly {pices,
and lemon-grate’ very well together ;
then fdafon ! the minced meat with
ihev{n; be fure to mix them until the

d8afoning be all. equally through them j;

then {queeze the juice of the lemon in-

10 a mutchkin of flrong wine, and
pour it on the minced- meat; mix all
well together ;3 then prefs them hard
3nto a can; put a piece of white paper
clofe upon the meat, and tie paper on
the mouth of the can ; then lay them

up for ufe. If you. are careful when
you
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. you take out any of 'it, t& prefs the re=

mainder 'hard down, and paper themy
well up, they will keep twelve months.
When you want to ufe them, cover the
petty-pans with pufi’d pafte, and fill
them up with the minced meat ; nick
the upper cruft with a knife; cover
them, and make them mneatly up, and
fire them 1n the oven.

o 1o maké a common minced Pie.

Take a tender piece of beef, accor—
ding to the fize you want the pie; mix
in {fome fuet with the beef, and mince

~ both yvery fine 3 feafon with mixed {pi=

L L]

ces and a little falt; {tone and cut a
large handful of raifins, and clean well
as many curransj cover it with puff’
pafte as above. It is much the bette
the meat is moiften’d« with, a glaj

two of wine, having a little citron
erange-peel cut {mall put in it.

To make a Gibblet Pie,

Scald and clean the gibblets very well,
and chop the wings in twoj; pull the
neck out of the fkin, and chop it in_'fqur

: pieces,
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ieces, and cut the gizzards in pieces ; i
feafon them with fale and fpices ; keep
the blood of the goofe, and ftrain. 1t!,.
through a fearce ; boil a few groats a
while in fweet milk ; miuce {fome fuet
finall 3 mix the groats and fuet with
the blood ; feafon them with falt and
fpices, and a little mint fhred fmall, if |
you chufe it; fill it into the fkin of ¥}
the neck, and few wup the ends of it;
turn it round, and lay the pudding in
the middle of the difh with the gibblets
round it; pour in a little gravy with
them ;3 cover with puff’d pafte, and fire

.at in the oven.

*1

To make a Hare or Muirfowwl Pie.

. Cut the hare in pieces ; feafon it with
“‘ﬁ and fpices very well. If it i1s muir-
‘ kcep them whole, and {feafon
them: well wichin and without ; lay a
good piece of butter in the bottom of
the dith, and put a piece in each of the
mturfowl lay them in the dith wicth
ficHe B hicier aBove them ; put in a
little gravy or water with them ; cover
them with puff’d pafte, and fire it 1in

the oven. Warm a little gravy and cla-
xet 3
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ret ; thicken it with the yolk of an egg
. or two, and pour it in at the top when
- the pic comes out of the oven, and
fhake it well. Thefe pies thould always
be eat hot. Whatever ples you fill up,
always ufe a filler ; for the fauce is apt

Eo run over, and fpoil the pafte.

10 make a Kernel Pie.

©  Scald the kernels in boiling water ;
-~ make forc’d meat-balls of veal, if you
- have it; it. is more correfpondent to
. make them of veal than beef; fry them
" off in the frying-pan ; beat a little
white pepper and mace, the grate of a
lemon, and {ome falt and feafon the
kernels with them ; lay fome frefh but-
ter in the bottom of the dith ; put in ..
the kernels and balls, and cover them-
¢ with puff’d pafte ; warm a little white
gravy, with {fome white wine, the
iqueeze of a lemon, and the grate of a*
nutmeg, and thicken it with the yolks
of eggs; pour it into the pie when ith
comes out of the oven, and thake itj
put in a little gravy alongft with the

kernels.  If you have plenty of arti-
| choke
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choke bottoms, you may put them inte
any meat-pies. &

To make a Calf’s-foor Pie.

- Boil the feet: tender ; mince them
and {fome beef-fuet, and {fome apples
cut {fmall; feafon them with beat cinna=
mon and nutmeg ; clean and pick fome
currans well, and mix them all together
with a little fugar and a glafs or two of
white wine ; pour on the wine, and cover
all with a good pufl’d pafte. The pafte
ought to be nicely carved out. When
the paite 1s enough, the pie is ready.

A Marroww Pafly.

Blanch {fix ounces of fweet almonds g
cut them wvery {mall ; pare half a do=
- zen of large apples, and cut them very
fmall ; cut alfo a guarter of a pound
of citron and orange-pecl very {finall;
take three quarters of a pound of mar~
row cut in pieces. 1f you are fcrimped
of marrow, make it up with beef-fuet
fhred very fmall; mix all well together,
and feafon them with fugar and Dbeat
cinnamon ; cover it with pufl’d paflte

nicely
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" nicely carved out, and fire it in the o=
ven.

An Fgog Pae.

. Boil a dozen of eggs hard, and ' cut
_ them very {mall; <clean about a pound
of currans; take a gill of {fweet cream,
" a little white wine, and a little rofe
~ water ;3 feafon it with beat cinnamon,
*  fugar, and the grate of a lemon. It
" will take three quarters of a pound of
. frefh butter ; mix all together, and co=
~ ver it with'a carved pafte as above, and
. fire 1it'in'the oven.

An IEel Pie.

Skin the eels, and cut off the heads
and fins; cut them about two inches
long ; feafon them with falt and {pices ;
put them into the difth with a lictle but=
ter and white wine, and the juice of a
lemon ; put in half a mutchkin of wa-
ter, and cover it with puff’d’ pafte.
You may make pikeor trout pies in the
fame way ; only put more butter in the
difh with them than with eels. '

4
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A Curd Floventine. -

Prefs the whey well from two pounds
of curds, and break them with a {fpoonj;
beat a -pound of f{weet almonds with
fome rofe-or orange-flower water ; clean
half a pound of currans ; cut fome
beil’d {pinnage {mall with a knife;’
fweeten 1t properly 3 oil eight ounces
of butter, and mix all well together;
make a fine pufi’d pafte, and lay a thin
covering of it on the difh ; then putin
the; fauce, .and cover it with-a carved =
pafte or bard over itj; put it in a flow |
oven, and when the pafte is enough =
baked, the florentine is ready.

An Appfe Rie.

- /Pair and quarter the 'app]e and
core them ; feafon them with fu‘g:u‘,
beat cinnamon, and the grate of a le-
mon. If you would have a very rich
apple pie, put in fome: fron’d raifins,
blanch’d almonds, citron, and orange-
peel cut down ; cover them with pufi’d
pafte. Don’t be fparing of fugar to any
fruit pie.

1 An
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An Apple Pie wwith Potatoes.

- Boil fome potatoes ; pair and cut
fome apples; lay a row of apples in
‘the dith, and a row of potatoes above
them ; then put fome pieces of frelh
butter above the potatoes ; put apples,
© potatoes, and butter alternately, until
~ the pie 1s filled up ; {fweeten it to your
tafte ; take rather more apples ‘than po=
. tatoes; it is much better of having a
~ little citron and orange-peel in 1t; put a
dittle water in all apple pies ; cover it
with pufi’d pafte.

A Chefunt Pic.

Scald the chefnuts, and take off the
ikins ; blanch {fome almonds; pair and
quarter {fome apples; put fome freil
butter in the bottom of the dith'; lay
in a row of chefhuts, a row of apples,
and a row cf almonds, with' cut citron
and orange-peel, and firew in fugar be-
tween the rows ; put {fome more frefh
butter on the top of it, and cover it
with pufl’d pafte. |

K A
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A Goofeberry Pie.

Cover the difh with pafle; pick the
gouft_berrzes and lay them in the dlih
with plenty of fugar, (you can fcarcely
inake a goofeberry pie. too {weet), and
put in a lictle water. -If you want }g e
rich, put in citron and orange-peel;
cover it with puff’d pafte. If you eat
any of thefe frtut pies cold,; cut off' the
cover, and pour cream over them. =

sOEs uzani iy Tio ﬁrzﬁ'e LPuff’°d Pafle.

For one pound of flour, allow three
I_]UFLTELI".: of a pound of butter; mix in
about the fourth part of the butter a-
mmonglt the flour; wet it with cold wa-
tcr 3~ then work 1t uatil it i1s very
{mooth ; cut the pafie through with a
knife, Ificis fimocoth 1in .the heart, it
i5 ennup’h kned ; roll it out long ways,
and put the buster on it in fnall pieces ;
then ithake fome dry flour on it; fold
“the two ends of it together; then roll
it out a ]1ttL., again, and put on but-
ter and flour as a.bove, aind continue

do dmnb till all l;he butter 1s taken up;
t.h!..-
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the oftener it is folded, the more divi-

fions will there be i the pafte. Moft

people put eggs 1in their puff’d pafte. It
does very well when it 1s to be eat hot ;

but when eat cold, it makes it very

tough and hard.

i P
| dns N ik el

e A common. Pie Pafle.

FWlth a pound of flour mix half a

ﬁi&)ﬁﬁdqu butter; wet it with cold wa-
ter, and work it very {mooth ; roll it

'."3", out for any uie you intend it.

To make,, Pafle ﬁr the cafes of  preferved

qurt.f.

Take a pound of flour; grate in a
little fugar, and mix it with {ix ounces
of frefh butter; wet it wich cold water ;
work it very fmooth, and roll it ont
equal, but not too thick ; divide the
pafte 5 take the -one half, and cut tops
for the tarts, and cut them into figures
with a pen-knife ; line the petty pans
with the other balf; prick them with a
pin, to keep them from bliftering 1in
the oven ; put the carved tops on cro-
cants to fire. If you have none, you

K 2 muft
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muit put each of them feparately on a
piece of paper; they muft be fired in a
flow oven, elfe they will difcolour. E-
very family fhould have fome by them,
for they keep a long time, and make a
ready ‘difh, as you have nothing meore
to do, but fill them up with your pre-
ferved fruir, 'and lay the tops on them.
You will get' crocants and  cutters for
the tops out of any white-iron fmith’s"
they are much neater and quicker thHan
cutting with a knife. oRs

—.aid Pi?ﬂf _f(:?f' fﬂ%d .Piqua

For two ‘'petwnds®of flour, take a
pound ‘of | butter,’ “and boil it in 2a
mutchkin of water ; ‘pour the butter
and water into the flour, keeping back
the fediment; then work it up to a
pafte, and before it is cold, raife it up
to any i{hape you pleafe. If the pafte is
not wet enough, boil a little more wa-
ter, and put it in.

Lo make Apple Tarts.

Pair {fome apples ; cut them pretuy

finall, and put them in' as much cold
water
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water as will cover them. If you have
a piece of lemon-peel, fhred it fmall,
and put it in amongft them ; let. them
boil unt11 they are quite to a ma{h tarn
them often in the pan ; {weeten them,
and .give them a boil after the fugar i1s
in; mix in  fome beat cinnamon when
fhay come off the fire; and when they

are cold, put them in your petty pans,
‘and cover them with open pafte, or
barred over: when the pafte is fired,
they are enough.

i Gogfeberry Taris.

Scald the goofeberries, but.don’t let
them boil ; then cover the petty pans
with pafte: when the berries are cold,
put them in the pans with a good deal
of fugar below and above them, and
cover them. in the {fame way as the apple
ones. -

Cherry Tares.

Stone the cherries ; and for each
pound of them, take three gquarters of
a pound of fugar; wet it with a gill of
water 3 beil and fcum, it; thea put in

; K 3 the
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the cherries, and ‘let them' boil fome
time ; when they are cold, fill up the
petty pans, and cover them as the for~

incr,

Zo make Rasberry or Carran Tczrz‘.r. N

. Pick the currans from the ftalks; pu‘lp'
a good deal of {fugar above and belaﬂ!_
them ; be fure to give them loaf-fugar,
for coarfe fugar {poils both the taﬂ:m

and colour; cover them, and fire them
in the oven. -

To make Prune Farts.

Stew the prunes with water, claret;

and a proper quantity of fugar ; f{tone
iome of them, and keep fome of them
nnfion’d 3 put them with the liguor
they were ftewed i1n into the pans; co=
ver them, and fire them in the oven.
Y¥ou may keep out the wine, if you
chufe ; but they are much the bettex of
1ts

-

Peack or Apricot Tarts.

'lake the peaches or apricots before

they

i
L
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. they are quite ripe; ' {tone and: pair

. them ; you may cut them in quarters

- or halves ; put a good deal of beat loaf=
 fugar in the bottom of the pan; layin

. the fruit amonglt it; {tir them often on

- the fire; let them boil a little while,

- and when cold, put them inte the pet=
'ty pans, and the fyrup alongft .with
" them ; cover them with puff’d pafte,
. but not open in the top as the other tarts
~ are, becaufe they take more firing.

To make a Glazing for Tarts.

Take the white of an egg and {ome
grated double refined fugar ; caft them
very well together till it -is light and
white. All fine tarts fhould be glazed
with it.: . Lay it gently on the pafte with

a feather before you put them :in the
oven.

To make a Light Boil’d Pudding.

Take a dozen of eggs; keep out four

- of the whites, and caft them with fix
ipoonfuls of flour quite {imooth; mix
in half a pint of fiweet milk ; fweecten it

to your tafte, and put in.a little {alc;
{fcalon

-
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feafon it with beat cinnamon and a
glais of 1pirits ; butter a bowl very well,
and fill it full with the pudding; tak.e,
a clean cloth,"and butter the part that
goes on the bowl very well, and drudge.
iome flour on it; tie the cloth very tight

about the bowl ; turn the mouth of the
bowl undermoft into a pot of bcul-w
ing water ; be fure the pot never goc
off the boil, and it will be enoug Y
three .gquarters of an hour. |

A Boil’d Cuftard. Pudding.

- "Take ten eggs; keep out fix of thc;
whites; caft them very well with {fome.
fugar ; take a mutchkin and a half of
fweet cream ; feafon it with beat cinna-
mon and the grate of a lemon ; butter
a cloth or bowl; tie it very clofe up,
and put it into a_ bmlmg pot : a guar-
ter of wn hour w111 boil it. |

e | ,Plumé Pudding. .

Stone and fthred a pound of raifins ;
pick and. clean a pound of currans ;
mince a ‘pound of fuet; beat eight
eggs with four fpoonfuls of flour h it

j:,,‘.'.l-
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is' very {mooth; put in a little falc;

 {feafon it with cinnamon and nutmeg,

A aﬁd’agﬂl of brandy, mlx’,all well to-
. gether, and tie them up very hard ; put

;73 it in a pot of boiling water; it wﬂl take
four hours boiling.

A plain Suet Pudding. .

e 'ceapound of fuet very {fmall}; cafk
,_-; ﬁx or feven eggs and a pound of ﬂour :
feafon it with falc, ginger, nutmeg, and
__: ;i,."a dram. 1If you find it very ftiff to cafl,
. you may put a little milk in it ; mux
- all 'well together ; butter a cloth, and
- tie it up; 1t will take th: ce hours boil-

mg
A boil’d Bread Puddz};g'.

Cut the heart of 2 twopenny loaf in
very thin {lices 3 boil a chopin of
milk ; pour it over the bread, and co-
ver it up for half an hour; beat ten
eggs 3 {eafon it with beat cinnamon,
the grate of a lemon, if you haveit, a
fcrape of nutmeg, 2 httle {ale,  and fu—-
gar, to your tafte. You may put in
fome currans and minced fuet; butter

a
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a cloth, and tie it clofe up. It will take
two hours boiling, if it has fuet and cur-
rans 'in it ; if wicthout them, only an
hour and an half. - If you intend it for
a {ide aflet, half the quantity will do it,
and it will take lefs boiling. St

A bozl’d Rice Puldding. * 18]

Take a quarter of a pound of rice,
and put it on with a chopin of co‘lc:ij“
milk and a good piece of frefh butter 3
keep it clofe ftirring on the fire till if
boils : if you find i1t not very thick, ftic
in fome more rice till it is like thick
pottage ; caft fix eggs ; mix them very
well with the rice and milk, and fweet-
€n it to your tafte ; put in a very litde
falt; feafon it with cinnamon and nut-
meg, the grate of a lemon, and a dram;
butter a cloth, and tie it up clofe; it
will take an hour to boil.

The proper fauce for all boil'd pud-~
dings 1s freth butter beat with wine
and fugar. ‘When you butter a cloth to
boil a pudding in, drudge a lictle flour
over the butter. Youn will obferve, in
the boiling :of all puddings, that the
pot muft be kept full of water, and
never
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never allow it to go off i the boil; turn
: the pudding frequently in the pot, e~

- dpecially at the beginning, ull the pud-
qdmg 1s well faftened.

A LPeafe Pudding.

‘Take a2 pound of {plit peafe or more,
. as you have occafion; tie them up in a
" cloth, not too clofe, ‘that they may have
- 2oom to {well; let them boil an hour ;
tzhe‘.'n take them up, and mix a goéod
pwce of butter in .them, and tie them

up hard ; they will take near another
hours boiling ; divide the pudding in
" two, and lay the pork in the middle;

'- Send beat—butt'er a]ong with them to the
table. -

A whole Rice Puddmg.

Take half a pound of rice; wafh it
well in warter, and boil it 1n a chopin
of fweet milk till it 1s almoft dry, flir-
g it on the fire to keep it from burn-
imng; ftir in fix ounces of frefth butters
let 3 1t cool a little; caft five or fix eggs 3
mix with them about a gill of {weet
crcam; then mix ali togecther;; feafon

| b : .with.
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with cinnamon, nutmeg, fugar, and
a dram ; ftone and clean half a pound
of currans and raifins, and put them
in. In all bak’d puddings, ‘be. fure to
~rub a little butter on the difth before 1
you put it in. Garnifh all bak’d pud-
dings with puff’d pafte in any ﬁgureu
you chufe.

Another Rice Pudding.' L

Take the flour of rice, and boil it
in the fame way as you do the boil’d
rice pudding; beat five eggs, and mix
them with the rice and milk ; {fweeten
it to your tafte; feafon it pretty high
with the grate of oranges. 1If you have
not this, feafon it with any {pice you
pleafe, and give it a dram; but when
it is high flavoured with the oranges,
it needs no dram ; put it 1n the oven.

A Lawr Pudding.

Beat eight eggs; keep out four of the
whites 3 mix in a mutchkin of {weet
milk, and f{weeten it to your tafte ;
feafon ‘it with cinnamon, nutmeg, and
a dram; ; cut fome very thin flices of a

A loaf

Y
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leaf of fine bread ; dry it before the
. fire, or in an oven; it muft not be
ﬁl ‘brown ; have fome {uet finely {hred,
- {ome currans and raifins f{ton’d and
- ¢clean’d ; lay a row of fuet in the bot-
~ tom of the difh; then break the dried
- ‘bread m pieces, and put a row of it a-

bove the fuet, then a row of fruit;
. take the milk and eggs, and put it over
- the bread in fpoonfuls till the bread is
. moiftened with it; then begin again
- 'with a row of fuet, bread, and fruit,
- until the dith is full, and put in as
. much of the eggs and milk as the difh
- will admit of ; it fhould foak an hour
. before you put it in the oven ; and as
- +the bread fucks up the cuftard, add

more until the plate is quite full; 1t

takes very little firing ; for when the

cuftard is curdled it is not good ; when

the milk and eggs are well faftened, it
is enough.

A Marrow Pudding.

A2

Grate the crumbs of a twopenny
loaf ; boil three mutchkins of {weet
cream, and pour it boiling hot on the
grated bread ; beat  fix eggs ; cut a

| L pound/
i |
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pound of marrow in pieces, not too
fmall ; ftone and’ clean {ome currans
and raifins; {weeten it to your tafte,
and {feafon 1t with cinnamon and nut-
meg; mix all thefe materials well to-
gether, and put them in a difh. If you
have not marrow, good beef-fuet does
very well; but icmuft be minced very
fine. If you want this or any of the
boil’d puddings to appear yellow, {teep
fome faffron i1n a little milk, or dram,
or rofe water, and mix it in the pud-

ding; put it in the oven, and fire it

A Tanly Puddine.

Cut thin {lices of fine bread ; boil
fome cream, and pour it boiling on the
bread ; cover it up till- the bread has
fuck’d up-all the cream ; beat ten eggs,
and keep out:four of the whites ; mix
them in with the bread, and fweeten it
to your tafle;  beat fome tanfy, and
{gueeze out the juice through a clean
cloth ; put in as much of it as make it
bitter to: your tafte; put in fome of the
juice of ipinage wwhf i€ to make it of a
fine green ; put in & drrm'ﬁ, ‘the fcrape

of a nuimeg, and four ounces of frefh
_.'.---‘-\III‘I...'. 't,_‘ :_'.:E'- , buttcr -

‘ h
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. buttery put all into a pan, and give it
L a heat on the fire till it 1s. pretty thick ;
* then put 1t into a pudding-pan, and
©  fire it off in the oven. "When you !are
. to fend it to the table, ftrow: fugar on
.~ .the top, and {liced orange. If you make

at with milk inftead of cream, yon muik
put a great deal more butter in it

: - a

*.:’." J 5 : s i § &
i | .A;z Crange Pudding.

Take the yolks of a'dozen of eggss;
‘beat’ and fift half a pound of fugars
put it in by degrees, and cait 1t amongit
the eggs with a knife ; it muft be cait
until they are thick and white. If you
have the cenferve of orangcs, put in as
much of it 'as give it a fine tafte, 'and
caft it along with the eggs. If you have
not this, put fome beat marmalade in
place of it.. Beat two ounces of {fugar=-
bifcuit 3 mix all well together; and you
muft caft it conflantly until.it goes 1nto
the oven, or it won’t be light ; juft
‘when -it is ready to go inro the oven,
‘pour in five or fix ounces of {refh but-
ter oil'd, but don’t let it be too hot
‘when you. putfic in; mix all well toge-
ther, and put'it in the oven.

3 2 A
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A Lemon Pudding.

‘Crate the rhind of three or four le-
mons, and lay it to fteep in a gill of
brandy ; beat the yolks of ten or twelve
cggs as in the above receipt, with the
iame quantity of fugar, bifcuit, and
lm.tter- You muft order it every way
as“in’ the orange pudding; all the dif=
ference 1s in the feafoning, the one le-
mon and the other orange; and where-
cVer orange grate is, it needs no {pirits
to raife it.

e A Citron Pudding:,

Slice half a pound or citron thin,
and fhred it very fmall with a knife;
beat and fift half a pound of fugar;
beat the citron and fugar very well to-
gether in a marble mortar 3 have the
yolks of ten or a dozen of eggs caft,
until they are ike a cream; then mix
them by degrees into the beat fugar
and citron, and caft them very well
“with a fpoon or a knife. You may mix
In a very lictle fugar-bifcuit. Put in as

mué-h of the _}Luce of fpinage as make
it

,u. -
iy g Bikr L hx
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it of a fine green; mix all well toge-
ther. When you aré juit about putting
it into the oven, putinadram and oil’d
butter, and mix it very well. Inall fine
bak’d puddings, let the oil’d butter be
the lalt thing you put in, and let it not
be too hot. You may make a lemon
pudding little inferior to a citron one,
by putting in a good piece of citron
cut very imall amongit it, and green it
with the juice of {fpinage.

i A Grf'en Ga@%éerry Pudding.,

Put on a pint of goofeberries with a
very little water ; let them boil to a,
math, and thruft them through a {earce
with the back of a {poon; beat ten
eggs, keeping out fix of Lhe whites ; then
take all the fine pulp of the goofeber~
ries that comes through the fearce, and
beat up with the eggs, and half a peund
of fugar. I it is not {weet enongh put
i1 .more. You may mix in it {fome Ci=
tron - and orange-peel cut {mall, with a
quarter of a pound of fugar—bifcult
Jult when you are about to put it in
the oven, pour in the oil’d butter, and
mix all “’#11 together.

X 13 5 An
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An App Ze Pudding.

Roqft feven or eight ]1rge app'less
take the fkins off, and {crape out all’
the pulp; beat the fame quantity of
cggs, and all the other marerials, as
the foregoing receipt. Thefe two pud=
dings you may green with {fpinages
juice, as they look the better of it. |

An Almond Pudding:

Blanch half a pound of fweet al-
monds and a few Dbitter ones; beat
them very fine, fo that they will fpread
on your fingers like a pafte; be {fure as
you - beat to wet them with fome bran-
«ly; beat the yolks of ten or a dozen of
epgs, withe half ‘a pound of fugar beat
and fifted 3 ¢caft them till they are light
=nd white. You may putin about an
ounce of beat bifcuit, and feafon it
with the grate of orange or lemon, if
you have it and fome oi1l’d butter.

A Sago or Millet. .‘P#é‘dfng

Put on the fago with a chopin of
- “ratﬂ-ra

. -
Tk W
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water, a ftick of cinnamon, and the

rhind of a lemon 3 Ilet it boil till it.is
. pretty thick ; put in half a mutchkin
. of white wine, and fugar to your tafte;
 beat fix eggs well, keeping out half of
. the whites ; mix all well together. .. You

may make a millet pudding the fame

way ; only boil the millet in milk, and
. give it two or three eggs more, and give
[ it a dram in place -of wine ; let them be
- _ pretty cold before you mix in the eggs
" " and oil’d butter.

A Potatoe Pudding. -

- When the potatoes are  boil’'d and
fkin’d, take half a pound of the beft of
them, and beat them very well'in. a
mortar ; beat nine eggs, and keep out
 three of the whites ; caft them thick
with half -a. peund .of fugar ; mix .in
with the potatoes half a, mutchkin of
cream ; then caft them i up well together
with the {fugar and eggs ; feafon it with
cinnamon and nutmeg, and give it:a
good dram ; it will take half a pound of
oil'd butter at leaft.. .. NS e

3 aar, ] - Y el - L e = + 5 !i
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A common Potafoe Paddzng to be ﬁred 6&*-_-'5: ¥
Jow raz_zﬂfd meat. .-

Boil and {kin as many potatoes as
will fill the dith ; beat them, and mix
in fome {fweet milk ; put them on the
fire with a good piece of butter ;3 fea-
fon' them properly with {alt and fpices,
* Some chufe an enion fhred f{mall, and
put in it. Puatit in the difh, and firg =

it below the meat, until it is of a fine

brown on the top ; caft three eggs well,

and mix in with the potatoes before

you put them in the difh; it makes it
rife, and eat light ; pour off all the fat
'that drops from the meat before you
fenid it ro table: it eats very well with
ruaited Heef or mutton. '

.d Bread Pudding to be fired beloww meat.

Take a chopin of milk, and f{lice
down as much of the heart of a fine
loaf as make 1t very tth,k'. 3 put it on
. ghe fife ‘and boil at..  Ifd yﬂu {ee it too

tinn of bread, putoin a little more;
ler 1 boil until it is pretty cthick, fhr-

Fng it from the bottom of the pan,
Lo
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to keep it from burning; put in a

= ‘handful of fuet; if you have none, put
‘in a piece frefh butter ; take it off the fire,

‘and {weeten 1t to your tafte ; feafon it
- with what fpices you chufe ; beat fix

eggs, and let the pudding be a little

cold before you put them in ; mix all

well together, and put it into a difh,

?.nd fire it below the meat ; turn the difh
‘often, to make it of an equal brown';
pour off all the fat before you fend it to

~ the table,

- A4 Hafty Pudding.

Order as much bread and milk, and

‘1n the fame way as in the above re-

ceipt, as will fill a {imall bowl to fit an
aflet ; put in a piece of frefh burtter ;
pick and clean a handful of currans,
and boil them along(t wich the bread
and milk ; caft four eggs, and put in
it ; feafon it with cinnamon, nutmeg,
and fugar : after the eggs are in, flir it
a while on the fire to faften 1it, but
don’t let it come a-boil ; then butter a
bowl very well, and put the pudding
in it; fet it before the fire, or in a
white-iron oven, turning the bowl oft-

' en.
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en. If the fire is' pretty hot, it will
-very foon faften; turn it out of the
bowl into an aflet, and fend up to the
table the fame {fauce as for the former- |
_bolld puddzngs - -

A Carrot P:zddmg

Boil fome good carrots; and when
they  are ‘well clean’d, 'weigh haif a
pound of them; beat them very fine in
a mortar ; mix two or three fpoonfuls
-of fweet cream along with them ; beat. 3
ten eggs, (keep out half of the. whltes LiF
with half a pound of fugar; mix all
‘well together, and feafon i1t with beat
cinmamon, or orange grate, if you have
3t, as it makes it eat like an orange
pudding; mix eight ounces of oil’d but~
ter ia it,” jult when you are about put-
ting it into the oven.

o Apple Dumpling.

Make a good pufl’d pafte; roll it out

- about half an inch: thickj; pair the
apples, and cut them down very fmall;
.then butter a cloth, and put it into a
‘bowl ; lay the pailte in it, and putin
the
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 the' apples 5 wrap the pafte about the’
aﬁples, and tie: the cloth ‘hard up. If
311‘ is a large one, it will take three houl"
Ebmhng, fa llttle one, lefs time will
~doit. You may make any fruit dump-
ling in the fame way ; currans, cher-
- ries, rafberries, apricots, or any fruit
- you pleafe. Moft people don’t fweeten
them until afcer they come out of the
‘pot; butl always found it better to
{weeten them before I put them in ; for
the fugar always incorporates’ better
.ﬂmth the fruic. If it is an apple dump—
_,&li}ng, cut out a p:ece of the pafte at the"
, and put in a piece of 1'1 efh butter,
- and lay on the piece again.

S.Er Robert Walpole's Dumplings.

Take a pound of fuet; fthred it f{mall ;
grate fome f{tale bread, till you have a-
bout three quarters of a pound; pick
and clean about a' pound of currans;
cut a quarter of a pound of orange-peel
and citron fimall ; mix all together, and
feafon:' it with ‘cinnamon and fugar;
caft-fix or eight eggs, and keep out half”
of ‘the wh1tes; mix in the eggs with’
the other’ ingredients; and-a dram; 1t
¥ 14 - muft
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muft be no more than wet with the
eggs, to make it fltick like a pafte. You

fhould have {mall nets, wrought of

fmall pack-thread ; put in every one
into a net, until they are about the fize
of a good large apple ; tie them clofe in
the net ; make them all of one fize, ex-
cept one for the middle, make it a little
lJarger ; put them into a pot of boiling
water ; they will take about an hour’s
bhoiling. If you have not nets, you may |
tie them up 1n pieces of clean rags; =
difh them, and pour beat-butter, wine,
and fugar over them. 3

1o make Curd-cheefe Cakes.

Farn two pints of milk ; put it on
the back of a fearce, and let the whey
drain from i1t : when it 1s well drain’d,
beat the curd 1n a mortar ; beat a quar-
ter of a pound of fugar-bifcuit ; mix it
with the curd, and fweeten it to your
tafte ; beat four eggs ; have half a
pound of currans pick’d and clean’d;
caft them all well up together; feafon
them with cinnamon and orange grate,
and a dram and {ix ounces of oil’d frefh
butter, beat them all well together;

have
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have fome petty - pans'. covered' with
pufi’d  pafte ;0. put: in :the, cheefe-cake
kéinear but don’t fill the pans. too full;
.glaz.e them over with a beat egg and
ifugar cut the /pafte withia runner like
:ﬁraws, and ornament the tops with
'“Iz‘hern inany figure you pleafe ;. putc

3
them 1n the oven, and fire them.,

'I

ﬂ"'_I ar“

‘( b

“*'Bml the fkln-'-‘. of three le:nens until
t.they are as tenider ‘as ‘they.will be ; but

I take off the grate before youw beil them

* beat them very fine with half a pound

* of fine fugar ; beat fix eggs, but. keep
out the half of the whites ; caft them
until they are light and; white 3y mx
them very well; feafon them with: le-
mon 'grate and. cinnamon 3  put in a
little brandv and fix ounces of oil'd
butcer.. : Aftes mixing all well together,
put them in the petty pans, but don’t

fill them near full, and fire them in the
oven.

I
}
3 Ta nitike Lenon C’bfg/' 2Cakés.
|

To make Almond C’bﬂﬁ-?a%f.r

B]anc:h and beat half a pound of al-
M . monds ;
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monds ; wet them with a little brandy
while you are beating them ; caft fix
eggs (keeping out four of the whites)
with fine {ugar, and caft all together
with the 'almonds ; feafon them with
the grate of lemons or oranges; put in
fix_ ounces of oil’d freth butter ; mix all
well together; put them in the -pett‘y
pans, and ﬁre them i1n the oven.

do make Cuflards.

Take a mutchkin of good {weet

cream ; put it on the fire with a ftick
of cinnamon and lemon-peel ; lect them
boil until the ftrength is out of the cin-
namon, ftirring it always one way, to
keep 1t from bratting ; caft the yolks of
etght eggs, till they are very light and
fmooth ; mix them with a gill of cold
cream ; “then mix them by degrees with
the boil’d cream ; take out the cinna-
mon and leman-pe.el, and {weeten the
cream to your tafte ; put them into cups,
and fire them. You may put a little wine
in them, if you chufe it.

Jo

= .L-I;-.:i-. T
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g i To make Rice Cufiards.

. . Boil.a mutchkin of {weet milk with
two ounces of frefhh butter ; putin two
eunces of the flour of rice with the cold
- milk, and let them boil for a little time
together ; beat two eggs, and mix them
with the boil’d milk and rice; {tir them
on the fire until they thicken, but don’t
let them boil ; feafon them with the grate
of an orange and fugar ; then put them
into cups. '

To make Abmond Cufiards.

Put on a mutchkin of cream with
cinnamon and lemon-peel, = as in the
former cuftards, the fame quantity of
eggs, iixed in the {ame way with  the
cold cream ; blanch and beat a quarter
of a pound of almonds ; wet them with
a- little rofe-water .as  you beat them 3
then mix them with the eggs ; mix the
warm cream and them .all together by
degrees, and {weeten ., them to:r your
tafte ; put them on the fire again, keep-
ing them ftirring one way ; but don’t
let milk or eggs ever come to a boilj

2 put
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put them into cups, and fire them.

You may.fire all cuftards in a {low o-

ven, or you may put the cups 1nto a

panful of cold water; put the pan on -

the fire,  and cover 1t; take care the
water is not fo high as to boil into' the
cups. - When you fee them fdﬁened
they are enough.

W Ry

To make clear Lemon Cr&aﬂi.

vrare fourl arge lemons very thin; lay

thesparings into half a znutchl.ln of
water 3 {queeze the juice of the lemons

into 1t,. and let 1t ftand one nightj;.

firain it off; and boil it up with a pound
of double-refined fugar and a gill of
rofe-water ; fcum it very well, and
take the whites ‘of nine eggs. You
muft not whip them too much, - elfe
they will frothe ; ‘ftrain the whites
th 1011?11 a fearce, and mix them with
the liquor by degrees for fear of curd-
Iing ; put it on a very clear fire, ftir-
ring it one way ; let it be fcalding hot,
and ‘put it into ' glafles. There i1s no
difference between. ithis and the yellow
lemon cream ; on}y beat in two of the
i b yolks
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yolks alongft with the whites, and put
it into a china dilh.

1Y To make an Orange Cream:.

5 &

. Pare the rhind off three bitter oran-
ges ;3 lay it in half a mutchkin of wa-
ter; let it lie until it has a ﬂne flavour
- of the rhind ; fqueeze the juice of the
~oranges into it ; {train it off and boil
itup with half a pound of double-re-
fined fugar ; caft the yolks of fix eggs
with the fugar, and mix in the liquor
by degrees ; fet it on the fire, and {lir
S ine way, until it is fcalding hot.
"You may put it into cups, glafles, or a
china aflet.

1o make Ratafia Creanr.

Boil four laurel bay leaves in a cho-
pin of cream ; bear the yolks of f{ix
eggs 3 keep out a little of the cream
when cold, and mix it with the beat
eggs ;3 then mix i the warm cream a-
monglt the eggs by degrees ; put it on
the fire, and keep it ftirring one way ;
let it be I{Laldlﬂ‘r hot, but not boiling s
take out the leaves and [weeten it to

M 3 yous
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wwour tafte. 1f you have mnot ‘laurel bay =
leaves, blanch and beat a few bitter =

a'monds ; wet them with a lictle cream

as you beat them, to keep them from =
oiling ; mix the cold cream with the
almonds'; thruft them through a fearce,
and mix them in with the eggs.

o

To 1make Swveet Almond Cream.

Boil a chopin of cream with cinna-
mon and lenion+-peel ; blanch and beat
half a pound of fweet almonds; wet
them with 'a little rofe-water as you
beat them ; beat the whites of eight =
cggs very well 3 mix them with the al-
monds, and thruft cthem through =a
iearce 3 mix in the boil’d eream gra-
cdually amongit them, and put them on
the fire, {tirring it one way ; make it
Jcalding' bot, but/ den’t let it boil ;
{weeten it to your tafte, taking out the
itick of cinnamon and the lemon-peel.
You may put thefe two crecams €ither
anto cups or china duhes.

4o mare Clouted Cream.

Take four pints of mew milk ; {etit
on

-
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. on a clear fire, and. flir it now .and
" then : whenever it comes a-boil, take it
- off, and put i1t i1nto broad difthes to
ccool ; fhir it --about in the .dithes for
r};‘. fome time after it is turned out of the
I pans; fet 1t -in a cool place, and ler it
. ftand twenty-four hours ; then . {fcum
. off the clouts with a fkimmer, and lay it
- on the dith; put fweet eream about it,
. and ftrow cinnamon and fugar over it.
- Spanifh cream is made of the brats,
" thus : Take the brats, and beat them
well in a bowl with a {poon, with.{ome
fine fugar and a little rofe-water : it
muft be beat until it is very thick. You
-may difh it with fome {weet. cream a-
bout it,. If you have plenty of brats,
you may:lay a row of them and a row
of the Spanifh cream time aboat,

To make Velvet Cream. e

Take a little fyrup, of either lemons
or oranges, or any kind of {yrup you
‘have ; put two-or three fpoonfuls of it
in the bottom of a dith ; warm {fome
new milk lokewarm ; pour the milk on
~the {yrup, and put iz as much runnet
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as will faften it, and cover it up with a
plate.

To make Steeple Creant.

Take a chopin of fweet cream and
two pints of new milk; fet it on the

fire to come a-boil, and ftir it to keep 't,

from bratting ; turn it into difhes to
cool ; then fcum eoff the top, and pul:

it on to boil again, and fo continue to
boil, cool, and {fcum, until you have
~a good quantity of the cream. Juft
when you are going to whifk it, put in
half a mutchkin of Lifbon or Zerry, the

juice of a lemon, and as much fine
fugar beat and {ifted as will fweeten it
to your tafte ; whifk it up until it is
very thick ; raife it up as high as you
can in the aﬁ"el 1n the thape of a fugar-

loaf.

To make Bandffring Curd.

Earn fome new milk; préfs the whey

very well out of it; putitinto a {quirt

that has fmall holes in it, and {quirt it
into the affer; it looks juft like band-

{Xrings ;

|r' I
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ftrings ; put fine fugar and {weet cream
- over 1it. :

Rufb Curd.

© Wafh fome green rufhes very clean ;
‘cut them about a quarrer long, and lay
‘them round ways on the back of a
hair-fearce ; earn about five chopins of
'new milk ; take up the curd in {lices
with a ﬂmmmlng—diih, and lay it on the
‘rufhes to drain the whey from it, and
' as the whey is drain’d, lay on more of
' the curds, until it is all on ; let it ftand
for an hour or two, and by that time
‘the whey will be well drain’d from it
lay the ch(h you intend to ferve it up in
on the top of the curd, and turn the
fearce upfide down, and take the rufhes
off the curd It is eat with fugar and
cream ; but fend the cream in a bowl
to the table,

Tender Curd.

Farn the milk, and prefs the whey.
well from it ; beat it very well in a
mortar with ' a little fine fugar; then
prefs it hard into tea-cups, or 1into any

fhape
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fhape you pleafc; when it is well fafk=

encd in the fhapes, turn it out on an

affet, and pour {fweet cream over it. Al

thele curds muft be made of milk new-
ly taken from the cow, elfe they will
not eat well. You may garnith all malk
dithes with any kind of fweet meats
you have,

Ao make Fary Buiter. _
Take the yolks of three hard eggs,

four ounces of loaf-fugar, fix ounces of
freth butter, as new from the churn as
you can, and two {poenfuls of orange
flower or rofe water 3 beat them all
very well until they are like a pafte;
then put it into a {quirt, and {fguirt i¢
on an afiet i1n little heaps,

Syllabubs.

Take a mutchkin of fweet cream,
half a mutchkin of white wine, and
the juice of a lemon ; {weeten it to your
taite with fine fugar ; put in a bit of
the paring of a lemon, and a piece of
cinnamon, if you chufe ; whiflc it very
well, and as it rifes, take -it up with a
' {poon,

4
e -
o =
-5




fill the glafles half full of wine,

the whifked cream; la

‘ i
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fpoon, and lay it on the back of a
fearce to drain the whey from it; then

and
fweeten it ; then fill up the glaffes with

y as much on
l:l‘ue glaﬂ'es as will ftand on o

Another kind of Syllabubs.

Take a chopin of thick cream ; put

- in it three gills of white wine, the juice
" of a lemon, the juice of two bitter

oranges, and' fugar ; beat them very

- well till you fee it thick ; then fcum ic

with a fpoon, and fill up the glafies.
You put in a piece of cinnamon and
lemon-peel as in the former; but be

{fure you take rthem out before you put
it into the glaffes.

£~ Blanmange.

Break down half an ounce of iiin-
glafs ; put it on with a gill of water;
put it on and off the fire RGP TR L
folved ; add to it a chopin of very {weet
cream that will bear boiling s _f'pr. if it
break, it is fpoiled ; put in a piece of
the rhind of a lemon and a ftick of

cinnamon ;
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cinnamon ;3 let all boil together for
fome time. If you like it with the ra-
tafia tafte, blanch and beat a very few
bitter almonds, and boil along with it;
{fweeten it to your tafte, and ftrain it
through a fearce; be fure to fliriton
the fire, otherwife it will brat after itis
firained. : You mauft ftir it until it is
quite cold before you put it into any
fhape, or elfe the cream will flie.to the
top, and the ifinglafs to the bottom.
When it is thoroughly faftened, put
the thape into hot water to loofe the
blanmange from it, and turn it out on

an aflet as quick as you can. Turnout

every other _]elly in the fame way.

Goofeberry Cream.

i

Boil fome goofeberries until they are
fo foft that a fpoon «<an thruft them
through the back of a fearce; take the
pulp that comes through the {fearce;
feparate it from the feeds, and {weeten
it to your tafte ; mix it up with thick
{fweet crecam, and put it on an affet.
You may make apple cream in the fame
way.

TR | e
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Yo make Stmwéerr_y, Rasberry, or szrmn
Crmm. -

4 R i

;
A
g; | - .
If the fruit is new pulled, take equal
ftvelght of ‘{fugar and fruit ; clarify the
dugar, and put in the frult 3 let them
‘boil until the fugar has penetrated into
“the heart of the fruit; and when cold,
‘take two or three fpoonfuls of 1t ; whifk
it up with a mutchkin of thick cream;
~ then take the wholeft of the berries,
and mix in two or three fpoonfuls more
amongft the whiflkk’d cream. You may
eéither put it in an affec or glafles. If
you have any of thefe fruits preferved,
you may do them in the fame way.

i,
I"L
%
e
= 4
E

1o make Rice Crean:.

Take three fpoonfuls of the flecur of
rice, and put it on with a mutchkin of
iweet cream, and f{tir it until it comes
a-boil ; then let it cool: caft the yolks
of three eggs with fugar, and mix a
little cold milk or cream with thf:tn;
then mix it with the rice, and keep it
ftirring one way ; but take care it does
not boil. You may flavour it either

N Wlth.
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with orange-flower water or rofe-wa-
ter. If you have none of thefe, boil a
picce of cinnamon along with the rice;
difhh it, and fend it cold to the table.

A rich Eating-pofjet.

Take a chopin of {iveet cream, half a
pound of common bifcuit beat and
fearced ; blanch f{ix ounces of {weet
almonds 3  beat them up with a little

iweet milk to keep them  from oiling ;
mix the cream, almonds, and bifcuit
togethier ; put them inte a pan, and let
them boil a while ; take a mutchkin
of white wine, ‘and caft nine eggs,

keeping out fix of the whites, and add

them to the wine, and fweeten it to
vour tafte ;. feafon it with beat cinna-
mon ; put the wine and eggs on the
fire, and let .them come a-boil; then
put them into a bowl; pour the cream
on the wine; and flir it about; put fu-
gar and cinnamon on the top. - It locks
very pretty {tuck with fiiced almonds
-on ‘the top; it goes to the table in a
‘bowl; it is a proper 1111ddlf: difh. for
fupper.
¢ i3 i Y . b ki

ol
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Take a boltle of . good ale and a
mutchkin of wine; putitin, and warm
it with a little bea_t cinnamon ; {weeten
it ; toait fome thin {flices of bread ;:cuz

it ;1 dices, and put itamongft the wine;

¢ boil three mutchkins off new milk, and

. pour it boiling hot on the bread and

*' '-T'WIne;._ihr ivaltabewtiwith:a fpoon, and

eover-atiap; fend it hot rto the tabie,
either in a -bowl ora foup=difth. It 1s a
very good {upper-difh. =

To make Hartfhorn Jolly.

- Put on “two pints of water 1n a clofe
goblet with'' a pound &f hartthorn g ler
1t boil on aflow fire:until half of ti

water is wafted ; you put in half an
ounce of ifinglafs alongft with the
hartfhorn ; lift a little of it in a {poon,
and let it cool; that you may fee the
ftiffnefs of it. - If it 'is ftiff enough,
firain it off ; if not, let it boil a lictle
longer.——With regard to feafoning, T
can give no rule, but to fweeten it;
put in wine and the: juice of lemons to

T IN= . your
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your tafte, a 1little of the rhind of le=
mon, a' good piece of cinnamon broke
in blts; caft the whites of four or fix
eggs, according to the quantity ; break
fome of ‘the egg-fhells amongft the
whites'; mix all together ; put it on the
fire, abd keep it f{lirring and fkinking,
not to let the eggs turn to a hat; let it
beil until the {lrength is out of the
cinnamon ; then turn it into the jelly-
bag; have two bowls ready to receive
it 3 turn it backwards and ‘forwards into
the bag, unul you fee it clear, fit for
glaf’%&. , th HEEy

Calves-feei Felly.

Puc four calves feer into a pot with
water 3 {cald them, and take the hair
very clean off them ; flit them, and lay
them into warm water; let them blanch
two hours ; fet them on in a very clofe
pan with two pints of water on a flow
fire ; ‘let them boil to rags ; then {firain
them off, and fcum 2all the fat off the
ftock. "When 1t is quite cold, cut off
all the fediment from the bottom. It
is feafoned every way as the hartthorn
jelly 1s. If you are careful of turning

1t
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it often into the bag, it will be as clear
as the hartfhorn-jelly. If the ftock is
very {tiff, put in fome water in it: itis
not pretty to be itiff in glaflfes ; but if .
it is for a fhape, it mufl be a great deal
ftiffer, or elfe it will not {ftand when youx
furn 1t out. -

Felly for a Confirmption.
sl Tﬁke a poﬁnd of hartfthorn fhavings,

nine ounces of eringo root, three ounces.
of ifinglafs, a chopin of bruifed fnails,
the thells taken off and clean’d ; take two
vipers, or four ounces of the powder
of them; put all thefe ingredients 1p
two Scots pints of water, and let then
boil into one pint 3 ftrain it through a -
{fearce : when it is ceold, put it into a
pan with a mutchkin of Rhenith wine,
half a pound of brown {fugar-candy,
the juice of two Seville eranges, and
the whites of three or four eggs well
beat ; boil them all together for three.
or four minutes’y then run it through
a jelly-bag, and put it into {fmall pots.
The patient may take two tea cupfuls of
it 1n a day.

N 3 S ¥
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A Hen's Nef?. |
Make a firong jelly of calves feet or

hartfhorn ; take a bowl, the mouth of

which will go within the aflet you in-
tend to difh it on ; fill about a third

part of the bowl with the jelly when it

is cold and firm; lay in the eggs; melt
down the reft of the jelly, and let it
be quite cold, but not faftened, and
pour it on the eggs; take the thin
pairings of lemons, and boil them a
little in water ;- cut them like firaws,
and firow them on the top of the jelly
before it is guite firm. You make the
eggs of blanmange.

Felly in Cream.

11l fmall cups full of the jelly ; when
it is firm, tarn the cups out upon a
china affet, and put fome thick {weet
cream round the jelly in the bottom of
the affet. 'This way of making up jelly
looks very well, efpecially when ‘it is

on a pretty difh, as the painting is very

precty through the jelly.
. 1o
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To difb up cold:Ghicken in Fellys

.« Lay the jelly in the bottom ef a bowl
‘as you do in the hen’s neft ; take a cold
roafted chicken or two, if the bowl
will  hold them ; turn  their breafts
down to the bottom of the bowl, and
. drop the yolks of fome hard eggs in a=
mongft the jelly .round the chickens;
then fill . up the bowl with. the jelly;
let it ftand untl it is firm 3 then turn
it out. It muft not be feafoned as the
other jellies are. Boilin the ftock, a little
white pepper, a blade of mace, a bit of
lemon-peel and the . fqueeze of a lemon,
- and a very little falt; clanify 1t as the
former jelly, and run it through a jelly-
bag in the fame manner. You may
garnifh with any thing that 1s green.

A Floating Ifland.

Roaft fome apples ; take off the fkins,
and take out the pulp, and caft it very well
with a knife, with the white of an egg
‘and fugar, untilitis very light and white ;
take half a pound of’ curran-jelly . and
four whites of eggs; whiik it up with

@ e, the



152 CoOOKERY and PAsTRY.

the whifk all one way, till it is fo thick,,

that when you drop it from the {poon

it will ftand ; it takes a long time

whifking untﬂ it is of a proper -
nefs ; put fome fweet cream in the: bot-
tom of a dith ; cover the cream with

the roafted apples, and drop on the

jelly in what figure you pleafe; raife

the apples and jelly as high in the
middle as you can. You may do it with-
out apples; but it takes a great deal

more jelly to cover the cream.

A Trifie.

Take fome white wine and {ugar;
dip fome fugar-bifcuit in 1it; lay the
bifcuit 1in the bettom of a difth, and
bring it by degrees to be high in the
middle = “h{,n the bifcuit i1s a little
foftened with the wine, pour {fome
thick {weet cream owver it: let it {tand
until the bread has fuck’d up the wine
and the cream : if theré“is any of the
Itquor deft, pour it off. If you have
apples, roaft fome of them, and order

them 1n the {ame way as in the laft re-

ccipt 5 lay a covering ®f apples on the
bifcuit 3 then cover it all over with

whipt
A Qs£¢% !
13 g{‘ =
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whipt cream, and drop fome curran-
jelly on it. In cafe yon have not fweet
cream, put on fome {weet milk with a
bit of cinnamon and lemon-peel; let it
boil ; take the yolks of four eggs to a
=m11tchk1n of mﬂL caft them until they

~ are very ﬁnooth, and mix them up

. 5 0T B

v WPy,

V}u:h a litrle cold milk ; then mix the
-bmhng milk by dewreees amongft the

- egos, and turn it backwards and fore-

wards until it is very fmocth ; then put
it on the fire a little ; keep it ftirring,
but don’t let it boil. - This fupplies the
place of real cream when you have none;
iweeten it to your tafte.

An Egoo Cheefe.

Take three mutchkins of fweet creany
not too thick ; put it on with a little
cinnamon, lexnoa—~peel fugar, and half
a mutchkin of white wine ; caft a do-
zen of eggs; keep out fix of the whites ;
mix the eggs very well with - the cold
milk ; put it on the fire, and keep it
{’cirrincr all the time u11t11 it comes
a—boil. When. you fee it is broke, turn
1t into any thape you have with holec
to ler it ftand until :the whey runs

-L.g & & fl (0¥548
‘ﬁ
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from it, and turn it out of the fhape;
You may flavour it either with orange =
flower or rofe water before you put it

into the thape. If you chufe, you may
pour fweet cream over it when you
dith it, or it may be eat with wineand
fugar. | 23308

3283

7o make a Cheefe Loaf.

-'Take .three .chopins of ! new: milkig =

put.in as much runnet as will make it
curdle ; prefs the whey gently from the
curd ; ‘break the curd, and take egual
quantity of grated: bread -and curdj

beat the yolks of a dozen of eggs, and

fix of the whites; {eafon with beat cin-
namon, nutmeg, and fugar; mix 1in
half a mutchkin of fweet cream and a
glafs of brandy ; mix:the bread and
curd all together, and put a very lictle
falt in 1t; work it all up to a pafte, and
duit in two or three fpoonfuls of flour
as you work it up; take out a piece of
1it, and roll it out thin to fry ; then
mnake the reft up in the thape of a loaf,
and fire it in the oven; cut the fried
pafte in little bits to put round the loaf;
cut a2 hole in the top of the loaf, and

n pour

£

®
i
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. pour in fome beat-butter, cream, and
~ fugar; {end it hot to thetable.
L\ 7o make fine Pan-cakes.
For every two eggs take a {poonful
- of flour ; beat the flour and eggs until
- they are quite {fmooth ; fweeten it; put
- in beat cinnamon, a very little {falt, and
“adram; for every fix eggs, mix in a
- mutchkin of fweet cream ; oil fix ounces
- of frefh butter; mix it in with the bat=
ter; put butter in the frying-pan at
firft; let the pan be very hot, and put
in a tea-cupful of the batter at a‘time
in the pan, .md turn the pan round’ to
make 1t of an equal thicknefs. ' If 'you
think it too thin, put a little more ‘bat-
ter in the pan ; when it is fired on that
fide, you muft hold the other fide be-
fore the fire ; for thefe light pan-cakes will
not turn 3 deuble it in the pan'; then
fold it qr‘rmn . lift it with a knife, and
Jay it on a warm plate before the fire
to keep it hot; be fure that the pan is
quite hot every cake you put in; {lir al-
ways the batter before you put it into

the pan, -
1o

('
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Lo make a very good baked Pudding ‘w:rb £
the fame Batter. 2

‘Butter a pudding-pan ; put in the
batter, and fire it in the oven ; it will
rife very light in the oven. When you
fee the butter all fuck’d up, and the
pudding begins to grow brown, it is e-
nough.
Zo turn the fame DBatter into a dzj‘erfﬂ:- -.

foran.

Butter fome tea-cups, and fill tliem
more than half full; fire them in -the
oven ; when encugh, turn them out of
the cups on a plate. = Send beat-butter,
wine, and fugar, to eat with thefe pud-

, dangs,

1o make Pan-puddings.

Beat four or five eggs with four
fpoonfuls of flour ; caft it until the
flour 1s free of knots; put in a litte
falt and {fugar to your tafte; beat cinna-
mon and nutmeg, near a mutchkin of
{weet milk, a dram, a handful of cur-

2 rans,
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. rans, and as much fweet fuet fhred
. {mall 3 'mix all well together; put a
. piece of butter in the frying-pan, or
* beef-dripings : when it boils, lay as
- many petty-pans in the frying-pan as
t it will hold, with their bottoms up-
. moft; put in the pudding-ftufl’ at the
. bottom of the petty-pans.  You muft
" fry them on a flow fire, otherwife you
- will burn them, and they will be raw
" in the heart. When the petty-pans
'\ come eafily off; they are ready for turn-
. ing to the other fide. They eat well, and
. are a very pretty dith.

1

To make Apple Fritters.

Beat four or five eggs ; mix in as
much flour as they will caft with till
they are very {fmooth ; put in a little
{alt, fugar, and fome beat ginger ;
you may put in cinnamon, if you
chufe ; mix in about a gill of fweet
cream or new milk, two or three {fpoon-
fuls of fweet vyeft; caft them all well
together ; put down the batter at a di=
ftance before the fire to make it rife.
If you have not yeft, you muft give it

a good dram, Pare the apples, and cut
' them
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‘them 1n thin flices 3 take out the cores,
but keep the {lices whole ; have a good
deal of beef-drippings . boiling in the =
pan; then put in every f{lice of the
-apples by itfelf amongit the batter,
~and drop them into the pan one by one
qaantil it is full 3 fry them a light browns
take them carefully from the far, and
keep them warm before the fire till they =
are all fried off ;3 then difh them neatly
one above another ; vraife: them ‘pretey o
high in the middle, and firew fugar over =
them: Secnd them hot to the table.

To make Curran Fritters.

Make the batter in the fame way as
1n -the former 3 put-an -a) quarter, of ‘a
pound of .currans  well: waih’d and
dried.. If you have any beef-fuet, fhred
a little of it {fmall, and put amongft it;
mix all well together, and drop them
from a fpoon into the frying-pan into
what fize you pleafe. = Dith them in the
fame way as the above,

1o
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;'_'-":- Zo make Oiﬁfr" Ffii?z‘r:'s".

M ake the batter in the fame way as
"_'-f'"f'_f_:the above’ receipts ; ‘only keep ouc:
~ the {ugar and mnnalnon; pickle. the
Wﬂters takeassmany: of them as youw
I wvant, ‘and lay them between the folds
HGI ﬁ cle} and dry them ; then dip e-
J'skéhy oy i‘ter in ‘the batter, and fry them
mlﬁﬂjthe {ame way as the other fricters ;

~ dith them hot but: put no ' fugar on
g trh@rﬂr

1o make Potatoe Fritters.

* Boil and beat half ‘a dozen of pota=-
fogs 3 ' mix them ‘with four beat eggs,,
abeut a gill of good ‘thick 'cream, ff_nne
fagar and'nutmeg, a little falt; a bitof
freth : butter” oil’d, 'and a drm'n 3 ‘beat
thein ‘all “well togmh-&r; and drop them
i the boiling -dripings ; “fry them a
light brown ; 'difh them hot and ftrew
iugcu over them. ' |

You may put any preferved fruit in
the heart of fritters, {fuch as, preferved
cherries or goofeberries, or the half of

5 O an:
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an apricot ; be fure to have a great deal
of fatto fry ‘all fritters in, elle thc:y

will not be- good. Some chufe their " |
apples chopt {mall, and mix’d in the =

batter in place of {lices.

2o marke a Tanfy Cake..

Beat'{ix eggs with four or five fpoon-1 =
fuls of flour ; mix with them a,,rnutch- 2

-

kin of fweetr cream or new milk ; {weet-

en it to your tafte ; feafon it with fome

nutmeg and a little {alt; put 1n as;

much of the juice of tanfy as bitter it
to your tafte, and make i1t green with
the juice of {pinage ; mix fome oil’d
butter in 1t, and caft them all well to-
gether 5 you may, fire it in a frying-
pan on. the top of the fire, but take
care not to burn it.. You may fire it
below meat that is roafting, or in an
oven ; but be {fure.to butter the plate
very well that it goes in. In cafe it is

fired below meat, pour off all the fat

“from it before you fend it to the table ;
firew fugar over it.

T he
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The Poor Knights of Windfor.

- Cut fome {lices of bread about half
- an inch thick ; lay them to foak a while
.~ in white wine and fugar; caft two or

. three yolks of eggs ; take the bread out
p‘".of the wine, and dip it amongft the
- eggs ; have fome freih burtter boiling
 1n the frying-pan ; put in the bread,
- and fry them a fine brown ; then difh

.~ them, and flrew fugar and beat cinna-

mon over them: you may eat them with
~ wine, if you chufe.

To make fmall Curd Puddings.

Earn two pints of new milk; lay it
on the back of a fearce until all the
whey is run from it ; beat it very well
in a mortar with eight ounces of frefh
butter, till they are well mix’d toge-
ther ; caft fix eggs, and keep out three
of the whites ; beat two ounnces of bif-
cuit; mix the eggs and bifcuit well
with the curd ; feafon it with {fegar
and beat cinnamon to your tafte, and
the grate of a leimon ; butter fome tea-

cups, and let one of them be larger
O 3 thar
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than the reft for the middle; put th&
ftuff into the tea-cups; and fire them |
in a flow oven ; when they are enough,
turn them o6ut on the difhy; the. laﬁg ¥
one in the middle, and the fmall ones
round it ; .cut fome blanch’d: almends:
in imall ﬁrxps, and - ftick them in the _
tops. of the :puddings ;- pour beat#bw&ﬁ
ter wine, 'and fugar, over the::n., Sl .,'_'5'

'.Z' o wake a Curd T fm'frzfme. ti “; {

-

Take  two paunds of curds &}h&ﬁ
break them very well withl your hanefs 3
blanch and beat a.pound of almonds,
with a little rofe or arange flower waters;.
pick and waih half a pound of curranss
boil fome fpinage ; cut it {fmall with a
knife, and fweeten !it to your tafte ; oil
cight eunces of freth butrer; mix all
well together; make a finepuff’d paftes;.
fay-a thin covering. over all the. dith;
then putin the ftuff; cover it on the
rop:with-a thin pafte neatly cut out or
barr’d overs; ipnt it in a {low oven to-
baktEiwhien die pafle is cnough, the ﬂo-
rentine is ‘ready:

1o
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do ﬂc’ T Pa{/}up.r
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‘Boail thf:nl tender; and ferape them
ﬁacau it brons) T HlioesT; ; take as much
,ﬁ'mat cream as be faunce; and thicken
~ it with butter wrought 1n flour:.when:
‘the cream and NERERE R ELT B enough,,
- put in the parfnips, and keep it - tofling

aﬁnx the fire: when:the cream boils they

~are en{)u{jh firew a little falt on them

;:
-e-BOil-meE bitroot, -and {crape off the
fkins ; {lice it down in! thin {lices:; beat
fomme frefth butter; punt a little vinegar
in it; throw in the bitroot; tofs them
untilithey are warm, ‘and dith them.

To fleaw Red Cﬁ!f?bf?gf.

Cut it down 'as for picklings put it
in a ftew-pan with fome red wine and
a piece of butter kned’/ in flour; feaion
it with. a little falc and {pices; Leep it
ftirring until the butter is melted ; then
cover: the pan, and let them ﬂew a
litele, but not too foft; for they are bet-
ter to eat a little crifp; put in ‘a little

| ' vinegar
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v1nesrar be@i’f*e you take them off; difh
them and fend thern up hot.

Do flew Cucumbers.

Pare fome large cucumbers, and flice
them about the thicknefs of half a

crown ; {pread them on a clean coarfe
cloth to drain the water from them ;

pare and {lice fome large ontons round
ways ; flour the cucumbers, and fry

them and the onions in brown’d but—_
ter ; when you fee them brown, take
them -up carefully from that butter;
take a clean pan, and put three or four
fpoonfuls of warm water in.it; put n
a  quarter of a pound of frefh butter

roll’d in flour; ftir it on the fire until
it is melted ; mix in a tea-fpoonful of
the flour of muftard ; put 1n the cu-
cumbers, and feafon it with' falt and
fpices; cover up the pan, and'iet them
ftew about a quarter of an hour, {ofily
fhaking the pan, and fe dith them.

Zo drefs Parfnips to eat like Skirrets.

Boil fome large parfnips tender, and °

fcrape off the fkins; cut them by . the
length,

PN -
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length, and cut every piece round, a-
bout the fize of a fkirret, and fry them
in butter a fine light brown ; take them
out of the butter, and lay them neatly
i a difh ; ftrew beat cinnamon and
fugar over them before you {end them
to the table.

Celery with Cream.

+ Wafh and clean the celery ; cut it in
pieces about two or three inches long ;
boil them in water until they are ten-
der; put them through a drainer, and
keep them warm ; take about half a
mutchkin of {weet cream ; roll a bit of

freth butter about the bulk of a nut-

meg in flour ; keep it flirring on the:

fire until it comes a-boil ; have the
~yolks of our eggs ready caft; mix
them wit> a little cold cream; then
mix in the boiling cream by degrees a-
mongft the eggs, and put it on the fire
again; keep it clofe flirring, but don’t
let it boil ; throw in the ceclery, and
give it a tofs up; feafon it with {falt
and nutmeg to your tafte, and difh it.

To
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b

Ao _ﬁ’ew Celery in Gravy.

Boil and order the celery asan the a= &
bave receipt-; brown a:piece of buttery °
and thicken it with flour ;y mix in as
much good gravy amongft. it as will =
cover the celery, and a little red wine,
and falt and {pices to your tafte ; svhen 3
the fauce comes a-boil, throw in the

celery, and let it ftew a ltttle, and ﬂmﬁ‘- b
dlill lt _ _.[_1::\:.-'---.

To bave a difh of Kidney Beans in the Win= 3

T6F%

Gather the kidney beans while they
are young 3 ftrew a good deal of falt in
the bottom of a can ;:thenlay in fome of
the beans, and ﬂrew in {fome morc ‘dry
1ale, and ﬁ:_: continue until the can is full:
between every row of beans lay a row
of falt; ras yourlay them-in, prefs them
pretty hard . with your dhand, +but: not
1o as to bruife them : v when the pot is
full, tie'them clofe up: with:a cbladder
and a picce: of léather above it: when:
you arc going to ufe them in the win-
ter, take up what quantity you ~wanty

and
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and lay them in frefh water fome hours
before you boil them ; change the wa-
ter two or three times to draw the falc
out of them ; cut them about an inch
long ; let the water be boiling before
you put them in: when they ‘are e=
nough, drain the water from them, and

. tofs them wup with fome beat-butter.
‘When you put in the beans, throw in

a tea-ipoonful of pearl-afthes ; it makes

them | boil both green 'and tender ;' it
makes young pea[e of a fine green, or

‘any kind of greens, and does hurt to no-
thlno* All the{L garden things are very

proper for fupper dithes.

To keep Artichoke Bottoms the whole year,

Cut the ftalks very clofe to  the arti-
chokes ; boil them no longer than the
leaves ,Wlu come out of them'; 'then
take the choke clean from them,; and
the ftrings from the outfide of the bot-
toms, and lay them on tin plates when
the oven is near cold ; let them ftand a
day or two in it : they won't be dry e~
nough with this ; but you may f{fet
them at a diftance from the fire, or in
the fun to dry.  When the oven is hot

agt
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at any other time, you may put them
in again, and fo continue drying them
with either fire, oven, or the fun, un-
til they are as dry as a board ; then put
them in paper baggs, and hang them up
in a dry place: when you are going to
ufe them, lay them i1n warm water,

and let them lie about four hours,
changing the water often; you muft
pour the laft water boiling hot on

them ; cut them in dices after they are
:ﬁ)ak’d, and boil them tender. 1f you
have plenty of them, they imake a very
fine difh, and they are very good i ei-

L b ol s
RIS T

| g = c e

ther fricaflee or ragoo fduces or-any fine

{oups.

The beff way of Lfepmg Green Goq/&ber 268
i for: Lianks;

Gather them before they are come to
their full fize ; cut off the tops and tairls
with {ciffars ;3 take wide-mouth’d bot-
tles ; be fure they are very clean and
dry ; fill them up W1th the berries, and
cork them ; put them into an oven not
fo hot as to break the bottles ; let them
ftand until they turn white, and pretty
well : fallen : When the)f are enough,

1 take
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take them out of the oven ; take out
the corks, and tie a muflin' rag on the
top of the bottles; then turn the bottles
‘into deep jugs that will hold them ; let
‘them ftand that way ! until the whole
juice is run from them, (it is the juice
that {poils them). *When they are very
well drained from their juice, turn
- ‘back the bottles ; take one of the bot-
tles, and fill up the reft'with ; leave as
much room as to cover them with
fheeps tallow ; melt it, and let it be as
cold as it will pour on the berries ; let
them be about an inch covered with
the tallow ; then cork them hard up;
dip the corks and the rings of the bot=
tles amongft melted bees wax, and tie
leather above them. You may fend
them to the Indies, if you pleafe. '

To make White Cuffards.

Take a mutchkin of new milk ; put
it on the fire; when it comes a-boil,
ftir in as much ground rice as will
make it like thick pottage; have ready
the whites of three eggs ; caft and mix
them' with the milk and rice oft the
fire ; ‘put it on the fire again for a little,
~{ftirring

———
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ftirring it all the time; but take care
that it does not boil ; fiveeten 1t to your
tafte with fine fugar; wet fome tea=
cups with water, and fill them with
the cuftards : when they are cold, 'they
will turn out on the dith. Caft the
yolks ;  mix them with {fome boiling
milk ; feafon it with cinnamon, fugar,
and a little wine ; when cold, pour it
on the cuftards. |

To make German Pujfs.

"Take five eggs ; keep out one of the
volks ; take five fpoonfulls of flour;
beat them well together with {fugar to
your tafte, the fcrape of a nutmeg, and
a wvery little beat ‘ginger; mix in a
snutchkin of  fweet cream,; and two
ounces of o0il’d butter ; cait them all
together ;3 butter the pans, and put
them in 2 quick oven to fire. The pan
muft be only half full.

1o make .Apple FPuffs.

Stove the apples, and mafh them
wery well 3 {fweeten them to ryour taike;

mix in a little marmalade or ¢cimnamon
- - with

-
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with them 5 make puffi’d pafte; lay a
faucer of a middling fize on the pafte,
and cut quite round by itj; let the
apples be quite cold ; lay a fpoonful of
them 1n the middle of the pafte; then
double the pafte together ; wet it a litde
in the infide to make it ftick together s
mark 1t neatly with a knife, or plait it

with your fingers round the edges.

You may fire them in the oven, or fry

them in a frying-pan: they are bell
done in the oven.

You may make pupffs of any prefer—
ved fruit or green goofecberries ftov'd
and mafh’d like the apples ; you may
make puffs of any good thing you
pleafe; fuch as an almond pudding: if
you have any left over filling your difh,
make one quite round, or in the {hape

of a ftar, for the middle, and lay the

femicircles round it. If they are rightly
made up, they are a very pretty difh,

7o make Short-bread.

Take a peck of flour, and four pounds
of butter Englith, or three pounds
Scots, weight ; put the butter on to -

i % .come
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come a-boil ; make a hole ian the flour,
and pour the boiling butter in it; work
the flour and butter a little’ while  toge-
ther ; pour in a mutchkin of good yeft
amongit the pafte; work it together,
but mot toe much; divide the pafle,
and roll it out oval; then cut it through
the middle, and plait it at the ends;
keep out a little of the flour te work
- out the bread ;' flour gray paper, and
fire’ the bread ‘on it: if you make it
fweer, allow a pound of fugar to the
peck of flour, at leaft; if you want it
very rick, 'put in-¢itron, orange-peel,
‘and almonds, and firew white carvy

on the top; be fure to mix the fugar
and fruit ‘'with the flour ‘before you wet/
1t ; remember to prick it well on the’

- 2o make a rich Bun.

To half a peck of flour, ftone and
cut two pounds of raifins, clean two
pounds of currans, take f{ix ounces of
orange-peel, the {fame weight of citron,
and as many ‘almonds blanch’d and cut;
mix all thefe together; take a drachm
of cloves, a large nutmeg, half an

ounce
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ounce of Jamaica pepper, and half an

ounce of ginger ;" beat them all well
together ; {trow them on the fruit, and
mix them very well; make a hole in
the flour ; break in a pound of butter.
Scots weight in it; pour warm watex
on the butter to foftefy:it a little ; then
work the flour and-it tegether ; {pread
the pafte, and pour on half a mutchkin.
of good veft, and work it up very well,
until the pafte is very light and {fmooth ;
cut off about the third part of the pafle
for the ftheet ; fpread out the reft of the
paite on the table ; put the fruit on it
pour about a gill of yeft over the fruic,
and work the fruit and pafte very welk
together, and make 3t wup round ; roll
. out the fheet round ; lay the bun on
- the middle, and gather the fheet round
it 3 roll- it ‘out to the thicknefs you
would have it ; run a fork through it
m different parts down to the bottom,
and prick it on the top; flour double
gray paper, and lay the bun on 1it,
and give it a cut round the fide; puta
binder of double paper round it to keep

it from running too thin in the oven.

The oven muft neither be too hot nor

too cold,

| P 3 1o
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To make a Fourtbpart Plumb-cake.

Clean and pick two pounds and a
half of currans, ‘three quarters of a
pound of citron, 'as much ‘orange-peel,
half' a pound of almondsj blanch and
cut them all into pieces, not tco fmall ;
take a fourthpart of flour, and break
an Englifth pound of freth butter in it
the fame way as you do the pafte for
the bun; give it half a mutchkir of
good yelt ; the 'pafte muft be very light
and imooth wrought; cut off a piece
- for' the ftheetr; take half an ounce of
ginger, half an ounce of coriander feedy
a few cloves, and about a quarter of am .
ounce of Jamaica pepper; all thefe muft
be finely beat, and about a quarter of
an ounce of caraway feeds ; mix all thefe
together, and feafon the fruit with them,
and pour'a dram over the fruit. The
fruit and pafte is wrought entirely in
the famne way 'as in the bun, and made
up in the fame manner,




#
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1o wmake a Seed- cake,

~ Dry a poﬁnd of  flour bﬂfﬁre the fire,

or in the:oven ;3 beat and fearce a pound
of fugar ; weigh a pound of eggss;
whifk the eggs and fugar together until
it is very thick and white 3 have half a
pound of frefh butter ready ; caft it to
a cream. with: your: hand ; when the
eggs and fugar are caft, feafon them
with beat ginger, cinnamon, and a few
caraway feeds 3 put m the butter, and
cait it with a timber fpatalla ; have

ready cut half '‘a pound of citron, and

as much orange-peel, and fix ounces
of almonds blanch’d ; eut the orange-
peel in- marrow . firips about an incle
long ; cut, the citron in broad pieces ;
eut the almonds in two long ways;
break the knots of the flour, and {lir
itan the fugar and eggs s when it is
well mix’d, put in the . fruit, and mix
all . well. together, but do not caft it
much after the flour goes in ; butter
the frame or hoop, and fire it in the
oven. You may {trew white caraways
on the top, if you chufe.

. A '
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A Dizet-loaf.

Take a pound of fugar beat and fift-
ed ; caft a pound of eggs with it until
it is very thick and white ; then put in
the feafoning, beat cinnamon, ginger,
fome. caraway {eeds, and a pound of

dried flour : fome chufe it with a little
butter, as you have in the feed-cake ;
burt 1t 1s rather lighter withoutit; but-
ter the frame, and fire.it. You may f{irew
caraway on the top of it, if you chufe.

A Curran-cake.

Take a pound of freth butter; caft
it with your hand to a cream ; caft a
pound of eggs and a pound of fugar
in the fame way as in the above re-
ceipt ; when the butter, and the eggs,
and "agar, are well caft, mix them all
together, and give them a caft ; then
mix in a pound of dried ﬂﬂur; caft
them all very well untl the flour is
quite fmooth ; then mix in a pound of
currans pick’d and clean’d, and fome
caraway feeds ;. butter a fmme and put
it 1n the oven, -

75,

= il
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1o make fine Gingerbread.

- Take two pounds and a half of flour ;
mix an ounce of beat ginger with i,
and half a pound of brown fugar; cut
three quarters of a pound of orange-
peel and citron not too {fmall ; mix all
thefe together ; take a mutchkin and a
half of good treacle, and melt it on the
fire ; beat five eggs ; wet the flour with
the treacle and ‘eggs ; weigh half a
pound of frefh butter; Scots weight ;
melt it; and pour it in amongft your
other materials 3 caft them all well to-
gether ; butter a frame, and' put it _in
the oven. 'This gingerbread won eyfce
without frames : if it rifes ‘in blifters’
when it is in the oven, run a fork
through it ; it makes very fine plaip
bread without the fruit, with a few ca-
raway feeds. All thefe cakes muft:be
fired in an oven neicther too hot nor too
cold. The way to know when the cakes
are fired enough, is to run a clean knife
down the middle of them ;3 if the knife
comes out dry, they are enough ; if the
leaft of it fticks to the knife, put it in-
to the oven again. . ¥

La
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To make common Bifcuit.

Caft 2 pound of eggs with a pound of

f'ugar pounded and fifted 5 dry a pound

of flour: when the eggs and fugar are

very thick and well caft, ftir in the pound |

of dried flour and fome caraway feeds
drop them on paper, and glaze them on
the top with fugar. ean

..r.h

To make the fame Bifeuit proper for beat=

ing to put in fine puddings,

Keep out a little of the flour, and all
the feeds ;3 and after they are fired fit
for eating, put them in a cold oven to
dry.

Ta maka Savoy Bifcuit.

Gaft fix eggs, andial pound of ﬁw'ar-

pounded and fifted, until they are very
thick and white ; mix in three quarters
of a pound of fine flour; drop them
oval on papers ; glaze them on the top
wnh fugar, and fend them to the oven.

1o

A Ty | i
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To make Spunge DBifcuit.

 Caft’ nine ‘eggs: until they frothe ;
- pound and fift a pound of fine fugar;
then beat it up with the eggs till it is
guite fmooth ; mix mn three quarters of
a pound of flour and the grate of a le-
- mon or two ; have the bifcuit frames
well buttered with frefh butter 3 fill
them a little more than half full, and

put. them in the oven.

To make common Almond Bifcuit.

.~ Blanch a pound of fweet almonds ;
beat them up by degrees with the white’
of an egg, until they {pread {mooth be-
tween your finger and thumb ; have
ready pounded and fifted two pounds
of fine fugar ; pound and fift two hard
bakes 3 cait the whites of thirteen eggs;
beat the almonds and eggs together un-~
til they are’very light ; mix in the {u-
gar by degrees, ftill continuing' beat-
ing ; mix the bakes with half a pound
of flour; then mix all togerther; drop

them oval on paper, and glaze them
: 5 OI1

s
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on the top with fugar, and put them in
the oven.: |

To wniake Ratafia Drops.

Blanch and beat a pound of almonds,
the one half bitter and the other {weet;
beat them with the white of an egg as
in the former receipt ; have ready three
more whites of eggs ; caft and mix
them very well with the pounded al-
monds 3 then mix in by degrees a
pound of fine fugar poundcd and fifted ;
mix all well together ; then drop them
off the point of a knife' on common
white paper, about the bignefs of a
fmall coat-button ; put them into a cool
oven, and fire them.

To make Squirt, Fruit, and Shaving Bifcuif.

Blanch and beat two pounds of {weet
almonds, with two whites of eggs, till
they are very fmooth ; pound and fift
two pounds of fine fugar; have the
whites of five eggs.caft; mix the eggs
and almonds very well together in the
mortar with the end of the piftol, ull

they are quite white; then put in the
| 2 {fugar
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fugar by degrees, {tirring them con-
ftantly until they are thoroughly mix’d ;

then put the ftufl into a clean pan, and
fet it on a flow fire, keeping it ftirring
conflantly until it becomes: white. and
“thin. Before you {et it on the fire, have
d{ome white wafgrs ready ; whenever
the tuff comes off the ﬁre, take about
.the third part of it, and {pread it on
the wafers ; make it very ﬂnooth and
about the thlckneﬁ: of ‘a common bif-
cuit ;. {fcore 1t with a knife about an
inch broad, and the length of the wa-
der ;. bur take care not to cut. the wafer
antil after they are fired ; then eut the
wafer through with a pen-knife. Af-
ter the .fhaving bifcuit is dropt, the
pan muft be put on again until it be-
comes thin ; then take the half of what
1s left in the pan, and put it 1in a bowl;
mix four ounces of orange-peel and ci-
tron in it cut. {mall ; drop them oval
on the papers, and {quirt the remain-
ing part through a mould. Xou may
turn them round, or into any fhape
you pleafe. All bzﬂ,ult except ratafia
drops, do beft to be dropt on gray pa-
per.  Thefe fine bifcuits take very little

firin g. | _ v SF
Q CHA P_., |
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7o clarify Sugar. - 203 98 ; 

To every pound of fugar allew half
a mutchkin of water, the white of an &
‘egg to, every two pounds ; caft the &
eggs very well, and put them amongift =
the water ; break the fugar, and pour °
‘the water and: the whites of the eggs
aponiiit, let it ftand to foften a little
before you put it on the fire; ftir it on |
‘the fire until. the fugar is quite diffol=
‘wed : when the fugar comes a-boil, and
‘the {cum - rifes wery well,, pour in a |
little cold water, and-let it boil a little
__,~ienger it makes th®& fcum rife the
rEbetter.; - take the pan off the ﬁle, and
G -‘%’ lﬁ lfettlc a httle +. then {cum it, and
“lay the fcum on a ha:r-f'earce All the -
Ayrup will ran from it, fo that you will
dofe nothing but the drofs ; 3 put the {y-
rup EM on the fire ; pour a little wa-
ter on It when 1t comes a-boil; this
‘brings up a {fecond fcum ; let 1t bcul a
little ; then fet off the an again ;3 lec it
Aettle a little, and ¢ ke off the fcum,

a,nd then the fyi L’Pp 1s for ufe. i
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ik

- " To make Smaa;z‘:b MNMarmalade.

ot

© Weigh the oranges ; take the fame
weight of fugar as of oranges; wipe
all the oranges with a wet cloth, and
@rate them ; cut the oranges long ways
i quarters ; ftrip-off the {kias; Aer ape
- all the pulp off the inner 1L1115 with a
‘knife, and pick all the {eeds clean from
‘{‘ th61n,, then put-on the f{kius ‘to boil, -
- untl chey are fo tende‘f' £h§€ ithey wﬂl-,.
beat to a mafh: VWheh you- t;ake“thm
Hkins off the fire, fguéeze the xwater out:
';;i-:;_af them, and ﬁ:rape all .the ﬂr1ﬂgs oue
~of them ; clarify the {ugar-mtheﬂgtab:c _
‘the pounded flins, and mix by dagseds -
with the {yrup withy g fpoon,; Ju‘{{:t_;.a%ﬁf ”-f-
you were break1né) ftearch : - when it ST
all well mix’d, put it intg the pﬂn,.,&gsgﬁ__:
let it boil until the f‘ugar is. ingorpora-: f
ted with it; then put 189 the! p‘g{ﬁg ke‘f»
it boil. uﬂtll it 15 alllef an’ &aqﬂaldpr_"__ Y3
jefs., You will know w hen 1S cnoTERL
Ly its tarning heavier - fh,;:mn a’ﬁld:
of a finer co‘our whenéver it begins
te.dpark it 15 enougil ;- pound: tl_
*ﬁﬁ-ﬁ nortar 3 take off the mafmaladc
SR 1 full S s
18 tir 1in the ggate care ¥ois ?,
afl in, w ‘on:the pan agan';, andsl'é

Q_Z : : o -

J
-
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it boil until it 1s all thoroughly mix'd. =
You may keep out fome of thetgrate, o
unlels you chufeit very bitter. 1If you
{ave any of the grate, dry it, and keep

it for feafonings. B

To make Chip Marmalade. -

Weigh the oranges, and take equal- =
weight of fugar; clean and grate the
_-oranges as in the former receipt; cut
them crofs, and fquecze them through =
4 fearce; boil the fkins tender, {o that i
the head of a pin will pierce them i B
when yoti take them off the fire, fqueeze
the water out of them, and fcrape all the’
trings fram them ; cut them into very
thin chips, and let them boil until they
are tranfparent. As foon as the oranges
are grated, -pour fome boiling water on
them, and cover them up until yon ar~

___ready;to ufe them : when the chips are
. quite traniparent, put in the juice, and
" firain the water through a fearce from
" the gratings in amongit the marma-
~lade, and lec all boil together until the
juice jellies, which you will k‘h-ow___:]g:y

Lgtm}g a little qf it coolia a fa}qé‘er:

¥ .
J-||-'-.'
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It may be expected, that I might
have given many more different re-

. ceipts for making marmalade ; but I

. may venture to fay, that there is not
many ways of making 1t; and I have

tried, and found by experience, that
theﬁ:': two receipts are the beft.

1o preferve whole Oranges.
Lay the oranges into falt and water
for two days; take them out of that,
and waih them clean with frefh water ;

lay frefh water on them, and lec the:n

he a day in it, to take the falt out of

them ; then grate or ridge them ; put
them on in a clofe copper-peot with
plenty of warter .about them ; let them
boil until they are {o tender that the
E€ad of a pin will eafily pierce them ;
take them out of the water while they
aic warim ; cut a round piece ourt of the

top, and take out the pulp. and the ©
feeds with the fhank of a te:a-ff'poon,‘_'
clarify as much fugar as will cover and

boil the oranges ; be fure not to fcrlmp;
them of {yrup, nor put them' nto
tooufmall a pan. In this fyrufr, ‘yDH-

mult allow ]."ldii' a gill more water tor |

1

g
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-

the pound of fugar: than thecommon
fyrup, otherwife the fugas would candy
before it could penetrate into the o=
range, as they take a long time to: boil 5.
keep them gently down amongft the

- 4yrup.as they are boiling; let them boil
about three guarters of an hourj then.

rake off the pan, and ler them ftand
until' they are almoft cold; pur them 34
on the fire again, and let them boill &8

until they ‘are of a fine-colour, and.
quite trandparent ;.. put every orange

into a {inall pot s fill up the orange with.

fyrap, and put on the tops; put s
smuch fyrup into each pet as will COVEE:
the orange. 1f you have not enough of
fyrup lefr, you muft mmake more, as the
oranges {poil when they are not w.ell co—

wvered with. it..

To preferve Orange—frins..

Lay them in {alt and water as yon
do the whole oranges ; grate them, and.
ecut them through the middle ;3 fgueeze
_cout the juice, and:pick out all the in-
‘ner flkins ;. beil them until they are {fo
teader that the head of a pin williealily
pierce them ; be fure you. {crape all:the
e Sl L e e ﬂrmgs

?aﬁ- \ i
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firings from them ; cafe thefkins in one:

‘another, and put them into a pot that
 will hold them eafily 3 clarify as much

- fugar as will cover them, and. pour thé

fyrup on the {kins when 1t 3s quite eolds

Tt muft be a wide-mouth’d pot that will

let in a faucer; put a htcle weight on

;_“::_.';fthe {faucer to heold down the fkins a-
. mongft the {yrup; let them {tand for
" four or five days; by that time the {y—

rup will become asrthin as warer. You
muft take it off, and bk it up with

more fugar, until the {fyrup is of a pro-
per thicknefs ; let 1t cool, and pour it
~ en the fkins again; let them ftand for
cight or ten days, and the {yrup will be

thin again; theugh not fo- thin as :be-
fore 5 take it-off, and add more fugar to
it ;. when it boils, {fcum 1 very clean
put in the fkins amongit it, and le€
them boil until. they ace quite tcanfpa-
rent; then cafe them one within another,
and lay them in the pot, and pour: the
{yrup over them ; be fure to have; as
mich: as will cover them, and:lay them
by for ufe.. 'Ihree-or four of the {lcins
turned dowmn with:a flice of preferved o-
ranges berween each of them, makea
very pretiy afiet. A
; N A Preferved
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Preferved fliced Oranges.

Grate the oranges ; cut them crofs iny
¢hin flices ; pick the feeds carefully out
with a bodkin, but take care not to.
break the pulp ; lay them in a flat-bot=
tom’d jar, one f{lice above another ;
clarify as much fugar as will cover
them, and when the {fyrup is cold pour
it over them ; put a weight on them to
keep them down amongft the {yrup ;
let them ftand two or three days; by
that time the {yrup will be very thin;
then turn out the flices on a hair-fearce
to drain all the liquor from them ; add
as much fugar to the liquor as make it
into a good {yrup; be {ure to fcum 1t
always when it beils ; put back the
flices into the pot, and when the {yrup
is cold pour it on them ; let them ftand
eight or ten days. You muit repeat this
a third time in the {ame manner : it is
a long time before the fyrup penetrates
into the heart of the raw oranges; let
them ftand for eight days longer ; then
pour off the fyrup, and boil it up with
fomme more fugar; take off the fcum ;
then put in the flices, and give them a
hearty boil. When you put the {lices 1n

the
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~ the pan, cover them with clean white
. paper. When the oranges have got two-
~ or three hearty boils, take them off the
fire, and "let them ftand unril they are-
almoft cold, and don’t take the paper
off them ; then pot the {lices neatly up,
and pour the {fyrup over them ; be fure
- you have always {vrup to cover them.
- This 1s a very good and a very pretty
preferve. |

7o pnyé}wf Orange Grafle.

Boil the grated fkins tender ; pound
them as for fmooth marmalade ; take
one pound of {ugar to a pound of the
pounded fkins ; clarify the fugar, and
boil the {kins amongft the {yrup, juit
as you do the fmooth marmalade; when
they are thoroughly boil’d, f{iir 1n as
much of the grate as will make them like
thick pottage; let it get a boil or two
to mix it well ; then pot it up for ufe.
This is better for orange puddings, or
any thing that is to be feafon’d with o-
ranges, than even frefh oranges or mar-
malade. You fhould dry the orange
grate as you gather it ; for although 1t
15 dry, it will make this conferve velll'y

well :
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well ¢ likewife keep all the pairings.of =
ywour lemons ; pare them thin, and *l'acy-__i}
them by for ufe. When they are well =
dried, they will ferve for feafoning angr 3
thlng that 1Emﬂn—pﬁ‘€1 fhould go 1nt0- ol

-
-

2 r‘.‘ ¥
e .,;
Take the thin parings of oranges;
and boil them ™m water until they are
tender ; clarify as much fugar as will
cover them, -and pour it on them when
¢old. You may let them lie for two or
three days, ; then pour it off, and boil =
itup again : and when cold, pouriit
aver the fleins. Do this three or four
times, until the chips are tranfparent;
then take thema out of the fyrup, and
cut them into pieces of what lengths
you chufe ; fpread them on plates with
the white fides upmoft, -until the fyrup
is dried from them ; then candy them:
as you do the orange-peel«

o

Orange Chi Lps.

make Orange-peel.

Lay the orange fkins in falt and wa~
ter three or four days ; then put them
on with cold water, and let them boil

until
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until they are tender ; ferape out all the

~pulp and flrings ; make and clarify as

much good rich {yrup as will cover

them ; cafe the fkins one within ano-

ther, and put them inte a ftone jar;
when the {yrup i1s cold, pour it over

- them, 'and let them ftand until the: {y-
. xup 1s thin about them ; then pour it
- off them, and 'add more fugar to it;

boil it up to a  good fyrup, and when

it 15 cold, pour it on the fkins again,
and let it lie on them wuntil they are
guite tranfparent ; ‘take the fkins out of
g¢hat fyrup; boil up fome {ugar to a
eandy height; then put in the {kins,
keeping them flarring from the -pan
auntil they begin to candy ; take them

up, and {pread them on fieves until they
are cold.

-

To candy Angelica.

Take the angelica in the month of
May, while it is tender; cut away the
leaves 3 curt the ftalks in pieces about a
quarter long ; lay them in cold water
as you cut them ; fet them on the fire
in a panful of waterj; let them boil
tender and green ; then take them out

and



192 CooKERY;and PasTr¥. » %

and 'peel them 3 and as they are peeled,
throw them into a panful of warm wa-

ter.- For every pound of angelica, take §

a pound and a guarter of double-refin’d
fugar ; take the half of the fugar, and
.make it into. a {trong fyrup ;- lay. the
angelica in the {y yrup for eight or ten
days ; then take. it.out of.that. fyrup,
and put the other half of the fugar into
. the {yrup; clarify, fcum, and boil 1t
candy height ; tie up the angelica to
what {thape you chufe; then put it inte

the fugar ; let it boil dry amongift the :

fugar, keeping the pan always fhaking.
When it 1s enough, lay 1t on  fieves to
dry. ‘

1o candy Flowers.

Take any kind of flowers you think
pretty ; if the ftalks are very long, cat
off fome of them ; clarify and boil a
pound of fine fugar till near candy
height ; when the fugar begins to grow
{tift, and fomething cool, d1p the flowers
into. it ; take them out immediately,
and .lay them one by one on a fieve;
dry them in a ftove.

L5t _ = LS
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To make Red-Curran _76_!{;/.

+ Take the largeft berries you can get ;
{trip them of the ftalks ; don’t purin
green ones, nor the red hard berries,
that are at the end of the ftalks ; for
 they have neither juice nor tafte. After
the berries are ftript, weigh them, and
take the fame weight of fingle-refin’d
- fugar ; clarify the fugar, and let it boil
to candy-height, which you will know
by the fugar boiling thick like pottage ;
take up fome of the fyrup with a {fpoon,
and if it hangs in broad flakes when
~ you pour ‘it out, it is enough ; then
throw in the whole berries into the fy-
rup, and let them boil very faft for ten
or eleven minutes at the longeft ; then
lay a hair-fearce on a deep can ; pour
it'into the fearce, and all the jelly wall
run through ; ftir the berries gently up
with a {poon ; but take care you don’t
bruife any of them, for, by fo doing,
the whole will run through ; there will
be nothing left in the {earce but the
fkins and feeds. While the jelly is run-
ning through, caufe clean the pan it -
was boil’d in, and turn back the jelly
into it 3 warm it on the fire, but take

R gare
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care. it don’t boil; fo pot it up: This
manner of making jelly preferves more
of the pure juice of the fruit than by
ftraining them through a cloth; which
{poils the flavour and' colour; and it
-ne1ther candies nor runs, whmm in the

common way of making 1&', is apt 10
co. SRL ©

{
’ Fre il

White-curran Felly.
. 7 f LD ' : I SEE e
Bruife the berries with the back of ' a |
fpoon, "and run the juice thro_'u-gh;:‘.:a_
jelly-bag. To every mutchkin  of juice
take a pound of double-refin’d fuigar;
clarify and boil it to candy=-height ; then
put in the juice, and let it boil about
ten minutes 3 take off all the feum that
eomes' from the juice ; putiit through a
icarce, and then put it upin pots.

Black—curmn Felly,

To  three pmts of : Black:! currans
take one pint of red; firip them from
the ftalks; put them w1th hali a mutch-
““Ewn of Watﬂi‘ into a can, and tie them
€lofe nup with fome folds of paper ; then
: 'put-the can into a pot of water, and

X let



Ch. V. PRESERYVES, Pickugs, &ec. 195-\*‘4"

let' 1t boil about twelve hours 3 but take
care none of the water goes into the
c¢an ; and as the water boils down, you
may add fome more to it;’' turn the
berries into a {earce ; bruife them xwith

the back of a fpoon on the fide of it;
. then gather all the bruifed berries to-

gether, and put them into a clean
bowl ;- pour on a mutchkin of water ;

bruife them well with a fpoen; turn

them 1nto a fearce, and let them ftand

all  might ; let the water that runs

ithrough be put amongf{t the juice; by

fo doing, you get the whole fitrength of
the berries.  This is much better than
firaining through a cloth, which both
fpoils ' the tafte and colour of the fruic.
To  every mutchkin ‘of juice take a
pound of fugar ; clarify and beoil it to
candy-height ; then put in the juice;
let it boil a quarter ‘of an hour, taking
off the {cum as it rifes, and then potac

up.
To preferve whole Carrans.

Pick all the berries off the ftalks, or
clip them off with a pair of {ciflars,
which is neater ;3 likewife the black tops
. R 2 of



196 > CookKERY 'and PasTRryY.

of ‘the: berries ; but take care you don’¢
" break the berries ; take equal welght ‘of
fingle-refin’d fuugar and currans;  keep
out a little ‘of ' the fugar, which' pound
and {earce, and’clarify the ‘I‘eﬂf and
boil it candy-high ; take the half of the
berries; and throw them into the {y-
rup; let them boil eight minutes as
you do the jelly; run them through
the fearce 'in the fame way. © When it
15 jall «through 'the fearce; put/it into
the: pan; and 'whenever it/ comes to
beil, put i the whole ' berries, tafter
itrewing them ' over with the pounded
iugar, and let the whole: boil together
five minutes ; then take them off, and
pot them wp.: "White currans ' may  be
donelin the {fame way; enly be: fure
you ufe double-refin'd fugar.- This 1s
a pretry preferve in glafies, or fine tarts..
H you have a mind to do a few of them
upon {talks, you muft make a {mall
hole in the fidde with the point of a piny
and pick out all the feeds; firew a little
pounded {ugar on the bottem of a plate, -
and lay every {talk feparate; firew fome
of the pounded fugar over them ; put
them in at the fame time with the
whole berries : when they are done, you.

caIiL
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can. eafily feparate the berries on the
Adtalks from the whole ones; put them
into glaffes, and fill them up with the
jelly, and let the ends of the ﬂ;alks be
Rppermoﬁ in the glafles.

.ﬁn excellent «wway of doing Currans jfor pre=
ﬁnt 2 _/é’.

Gaﬂ: the whites of ' two or three eggs,
until they drop from the {poon' like
water ;  take the largeft and beft red
eurrans you can get 3 keep them on the
ftalks ; have fome d&uble-reﬁ’n’d fugar

]:munded and fifted ; take every ftalk of
the berries by itfelf; dip them in the
eggs as above ; and while they are wet,
roll them gently in the fugar; lay them
fo as not to touch each other, on a fheet
of clean white paper before the fire to
dry ; but take care you don’t burn
them ; put them on a china plate, and
1o {fend them to table. If there are any
green berries at the end: of the ftalk, be
fure to pick them off. -

T o preferuve Ra;bfrrze.r whole.

Ta.ke. the beft you can  get; and tae
R 3 every

L 3
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every pound of them take a pound and
a h*alf of fingle-refin’d fugar; clarify
and boil it candy-high ; keep a little of
the fugar out to pound and fift; when'
the fugar 1s ready, putin the rafps, and
let them boil as quick as poilible 5 ftrew &
the pounded fugar over them as they
boil'; when the fugar boils over them, =
take them off the fire, and let them
itand until they are almoft cold. To e~
very pound of rafps put half ‘a mutch=
kin of curran-juice, which put in a=
mongft them ; thea put the wholeon to
boil, till the fyrup hangs in flakes from
the fpeon 3 keep fcumming as they rife;
then take it off, and put it in pots or
glafles.

Strawberries are preferved m the fame
Fnanner,

To make Rasberry Fam.

Pick and clean the berries well. To
every pound of berries take half a
mutchkin of the juice of eurrans, and
a2 pound and a half of lump fugar;
pound it, and put it into a pan, a row
of frmt, andarow of ﬁ1gar alternately ;
ler the whole fltand 1o the pan’ {ome

L - time
»
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time before you put them on the fire to
fofcen the fugar ; boil them on a quick

- fire, and when they fall :to the bdttom

they are enough.

5 " IR n_.; , ‘ : - 3 :
- To preferve Green Goofeberries.

. Take the largeft and greeneft gafkens
you can get; cut off the black tops,
and leave the tails ;5 {lit them down the
fide with.a pin, but not too long; put

an a bowl as much water as will cover

them ; beat a good piece of allum ; put
it into the water to difiolve: As you
cut and open the berries, throw them
into the water until;sthey are all dome;
then put theni on the fire to {cald, but
take care they don’t: boil; take them
out very carefully with a fkimmer, and
fpread them on the back of a fearce
to drain the water from them. You
muft not lay one above another, for
bruifing them. Weigh the berries be=
fore you do any thing to them ; and to
every pound of berries take two pounds.
of double-refin’d fugar ; clarify the {u-
gar. - You may lay by near one half of
the {yrup, and the other half putan 2
pan until it beil ;3 then put in a few 1f:]:-‘f.’

gl PR tae
L
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the berries carefully ; let them boil juft

one’ minute ; take them up carefully,
and put them into fmall pots; repeat

boiling the reft in the fame manner and
time, until they are all done; putthe
fyrup throngh a fearc.e to. keep ‘out the
fceds ;. pour it hot upon the berries, =
and lay {fome light thing over them; to.
- keep them down amongft the {yrupjs
let them ftand five days ;3 then drain all.
the fyrup from them, which will: be
Very thln ;. add torit a part of that kept
out ; let it come to boil ; throw in the.
berries,. and give them. another mi~

nute’s bmlxng as at firft, and- lay thf:m.,:' 3

by in. the {fame manner as before let.
them f{tand ten days ; add new fyrﬁpj to;
the old; and give them.the {fame boil-,
ing: as before ;; put them wup, and let
them ftand other eight or ten days. If
they are not green enough, give them
another boil 1n the fame way ; be fure
every trme: you take off the {fyrup to run
it through a fearce, which takes out the
ieeds better than plcklng them out with
a pin, and much eafier. When they are
A0 done, and quite cold, cover them up
- lofe with paper.
SR TR Ao
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"‘é'_ To preferve Red Goofeberries,
Take the beft Mogul berries ; take off

X t‘he black tops, and leave the ftalks as

1 the preceding receipt; take equal

~weight of berries and fingle-refin’d fu-~

gar ; clarify the fugar; make a very
imall {lit in the berries with a pin on

: the {ide, which lets the fug'u go through

thema. When the fyrup is ready, put
in the berrles, and let them boil till the'
{fagar is quite into the hearc of them,

- and become tranfparent; then take

them up with a ﬂnmmer; put them
into pots, and run the {yrup through a
fearce, to keep out the feeds ; put the

{yrup into a pan again, and let it boil
until it ropes from the fpoon; then

pour it on the berries ; don t let the
berries boil on too ftrong a fire. You

‘'may put them into glafles, as they look

very fine.

1o make Gogfeberry Fam.

Take the fame weight of powder-{u-
gar as of berries ; put in the berries,
ftrewing the f{ugar over them as you

put them in ; pour half a mutchkin of
water
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water over them; put them on a flow
fire ; let them boil {lowly a little time ; ’%
fkim them as clean as you can; then
put-a quicker fire to them ; let them boil
till they are very clear, and Wall jelly.
So pot them up.

o To make Goofeberry Jfelly.

Fill a ftone jar with r1ipe goofeber=
ries 3 cover it clofe up with paper 3 put
it'in a pot of warer ; let them boil unul
they are quite tender, juft as you .de
black currans; then put them through
a fearce. To every mutchkin of juice
take a  pound of fingle-refin’d fugar;
clarify it, and boil it candy-high ; then
put.in the juice, and let it boil till it
jellies, which you will "eafily know by
letting a little of it cool on a faucer;
take off any fcum that rifes from the
fruit before you pot it up.

=

. :
1o preferve Cherries.

~ Cut off partiof each ftalk. To every
pound of cherries take a pound of
gle-refin’d fugar; ¢larify and boil it
eandyrhlgh 3 put ‘in the cherries; and
FPAC R let:
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let them boil as quick as you can, until
- the fyrup entirely covers' them : when

they have boiled a® little time, fcum
them, and let them ftand till next day.
To every two pounds of cherries take a
mutchkin of the juice of red currans;
and allow a pound of fugar to the

- mutchkiniof juice; pour off the fyrup

from the cherries, and put it on the
fire with the curran-juice ;. let it boil;
feum it; and then put 1n the cherries 3

Jet all boil together for two. or three

minutes ;s and when they are almoft cold,
place them in pots or glafies, and pour the
{yrup over them.: Morella cherries
are better than the common ones ; but

.as the {feafon of them is late, the cur-
rans are commonly over before they are

Fipe:! in that cﬁ'e, you muft take cur-
ran-jelly. '

@o preferve Cherries with Stalks ‘and

Leawves.

Take the largeft May-duke cherries ;
gather them carefully with the ftalks,
and fome of"the leaves on them ; take.

_fome flrong vinegar, and beat a little

allum in it 3 put 1t on the fire, and let
| R0 it
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it boil ; then dip in the ftalks and leaves,
and give them a little boil in the wvine=-

gar, (but take care you don’élidet | the TN

cherries touch the vinegar); then lay
them on a {fearce to dry; clarify two
pounds -of double-refin’d fugar. While

the {fyrup is boiling hot, dip the cherries :

ftalks and leaves in it. When they are

{fcalding hot, take them out again, -and

lay them en the fearce; then beil up

the fyrup candy-high; «ip the cherries E:

into it again; then lay them again on
the fearce ; dry them in the {fun, or in
a drying ftove ; turn them frequently
whilft on the {earce.

To preferve Apricots.

Take the largeft and'beft you <can
get, jufk ripe, and no more; open them
at the crefs with a knife, and thurft out
the ftone with a bodkin ; pare them . as
thin as you can. To every pound of
apricots take a pound and a half of
fine fugar. As you pare them, ftrew
fome pounded fugar on them ; clarify
the remainder of the fugar; put the a-
pricots in the {yrup, and let them lie
till the fyrup is almoft cold ; then put

- them
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them on a {low fire, and let them {im-
mer on the fire a little- cover them

 with white paper; fet them off. the fire,

“and let them {tand until they are almoft
~ cold ; then put them on again, and bring
- them to a fimmer ; repeat this three or
~ four times, lettmg them be :almoft cold
- before you put them: onj by this time
th*e fugariwill be well incorporate ‘with
" ‘them o chen’ puton, and  bring them to

~ the boil 3 let #hem cbbils wntil they are

.tﬁ
i
i
FI '.

quite “tranfparent.. If you chufe, you

'may blanch thei kernels, and put them

in'amongft them at the laft boiling. = So
pot them up.

1o make Apricot Fan.

Scone and pare the apricots ; take e-
qual weight of fugar and fruit ; clarify
the fugar, and boil it ca.ndy—height put
i the apricots, and let them boil very
thick, wuntil they are. well broke. You
may bruife them witha fpoon as they
boil : you may boil a lictle Whlte carran=
jelly with them, for they are much the
beteer ' ‘of “ats; blanch the kernels, and
mix with 1hem juit before you take

- them off. This makes very ﬁne ta,rts.%
| 0
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To preferwe Green Gage Plumbs,

Pluck the plumbs when full grown, =
with the ftalk at each, and a leaf, if
you can ; let them lie in cold water
twenty-four hours; take them out of
that water ; put two or three green-
kail blades in the bottom of a clean
brafs-pan ; put in the fruity with 28
much water as will wholly cover them 3
ftrew a little pounded allum amongft

them ; put them on a clear fire; and

when they

rife to the top, take them
out,

and put them in a bowl with ' a
lictle warm water about them ;' clean

the pan again; put 1n a frefh green-
kail ' blade in the pan; pur as much

bmhng water oen them as will cover

them, with a little more pounded a¥
lum; cover them with a' cloth ; let

them' out’ of the water ; weigh them

and take equal weight of double-refin’ d
'ﬁJgar s pound the fugar ; clean the

agamn ; put in the fruiv, and firew the

pan

pounded {fugar alongﬂ: them, and a

“Tictle water ;3 fet it on a clear fire, and
“Jet it ﬁtnmer and boil flowly, until the

1it is'green and tranfparent ; put the
5 fruit
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plambs ; cover them '(_::Iofe up, and fet
whem on a flow fire to fimmer ; take
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fruit in pots ; boil the {yrup a little

longer ; and when it is cold, pour it on

the fruit; let them ftand two or three

| da?ﬁ, then pour off the {yrup ; boil 1t

up with more fugar to a {trong fmooth
fyrup: when it is cold, pour it on the
fruit, and clofe them wup; and as the

{kin will thrivel down, vou mufit takeit

gently off.

- BT

A

B33 Ta pr%k-va .Magm.rm Plumbs.

Také_the plumbs before they are too
ripe, and give them a {lit on the hollow

. fide with a pen-knife, and prick them

with a pin; take {calding bot water,

and put a little fugar in it; put in the

=%

them off, and let them.f{tand a hittle;
put them on the fire again to fimmer,
but takt care they do not break ; cla-
rify ,as much {ugar as will cover the
plumbs;. and boil it to candy-height :
when the plumbs are pretty tender,
take them out of that liquor, and put

them amongft the fyrup, when it is

almoft cold, till they are very tranfpa-
rent 3 {kim them, and take them off;
- S 2 let

i
£
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let them ftand about two hours; themn

fet’ them on, and give them another
boil ;' pucr them in pots or glafles; boil =
up the fyrup very‘thick’; and’ when AE
1s cold, pour it over the plurnbs.

1o keep common Plumbs for Tarts.

n="3

Put ~the plumbs into a harrow- =
mouth’d ftone-jar. To every twelve
pounds of plumbs take feven pounds of =
raw {ugar, and {lrew it in amongﬂ: the e
plurﬂb as you put them in the jar;
tie up the mouth of the pot very clofe’ =
with feveral folds of paper; put them =
into a flow oven, and let them ftand
until ° the fugar "has quite ' penetrated
them, and then they arc cnou gh &<

Lo preferve Peaches.

Put the peaches into boil’d water,
but don’t let them boil ; take them out,
and put them into cold water ; then lay
them between two cloths to dr To
every dozen of peaches clarify a poun_d
of {ugar: when you take the peaches
out of the cloth, prick them with a
pin ; put them 'into a clofe-mouth'd

5 ~ jar s

e B
fea.i: joko ARt
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jar 5 and when the {yrup is cold, pour
it over them, and fill up the jar with

brandy ; put a wet bladder on the
i mouth of the jar, and tic leather above -

it.

1o preferve Pears.

Take the belt preferving pears new

7‘,pluck.'d make a fmall hole at the black
end w1th a {mall ivory bodkin, and pick

out the feeds ; pare them very thin;
weigh them, and take equal weight of
fine fugar ; take half a mutchkin of the
water that boil’d the pears to each pound
‘of fugar; clarify it, and put in the
pears ; let them boil until they are foft.

When you put the pears into pots, boil
up the fyrup again, and pour it over
them : when it 1s quite cold, put a clove
into every pcar where the eye was cut
out ; cover them with the _]elly of apples

and {fo pot them up.

1o preferve Pears n:'d

Take the largeft pound pears when
ful_%.:é_xl_.gu :3¢ spare them, and put them
N, S-3 INto



239 - nEoexERY BandBasery. VA

into' as much water as will cover: them s
pound a dr{:}p or two of cochimeal, and
put it into the water ; let themn bml eill
they are tender; L.eep them clofe ‘co=
vered while the fyrup is making 3 we::ghxf_%
them, and rake equal weight of fugars;
clarify it; then putin the pears; {gueeze &
the juice of a lemon amongft the fyrup;
and cut the thin paring of the lemon as
imall las you can, and: putin it: lec =
them boil until they are red and tranf=
parent ; then, put them :into potss and.
when the fyrup is cold, pour it over =
them ; cover them with the jelly of red
f"cafebﬂrnea ; pick out. the feeds as in ™
the preceding receipt, and put a clove
ANLO eVEery pear.

1o make Apple Felly.

Pare a dezen of geod :tart apples; =
take a pint of water ; cut the apples:in
very fmall bits, and throw them into
‘the water as you cut them, to preferve
their colour ; . let them bu*l until the
whele {fubftance. is out of them, and
the water half wafted ; then put it into
a hair-fearce;; let them ftand until all
t‘ water is drain’d from them.  To
: £ every



L]

Ch. V. PresErRvEs; PicxiEes; &c. 21%
. every mutchkin of the liquor take a
p@und of fine fugary caft the white of
= f-) an egg or two, and put in amongft the
*f‘fugar and hquar ;. put them on the fire,
._.\-md koep them {hrrmg until the fugar'
. is melted : when it boils a while, take
_ off the fcum, and put in the juice of a.
lemon or two, as you like it of tart-
nefs.  You may boil in a piece of the
e i’hlnd‘ along with them 5 let it boil until
s 1&361%1&3 ~which you will | know by put=
" ting a little of it on a faucer to cool; take
~all the fcum clean off, and take Dl.'lt the
dlemon. . .So poritup.

B 00 Chip ahd Jelly o Applés.

kst Prepare the apples in the fame way
| as in the foregoing receipt for the jel-
ly ; pare the apples, cut them in {lices,
and then cur the flices 1nto' long chips
(as you do the chip marmalade); put
them amongft cold ‘warer. - Yocu may
weigh two pounds of apples before-yon
pare them. 'To each chopin of juice
allow two pounds of fime {ugas, and a
pound and ‘ahaif ifor the two pounds
of chips; ~put on all the fugar and
3mce, c}drzfy it with eggs as you clllo

t e

=
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" the jelly ; when the s yrup 1s well fcum-

med, fqueeze in the juice of three le-

mons, put in it fome of the parings of
the lemons ; drain the water from thﬁ
chips, and put them into the fyrup;
they muft boil on a quick fire; let them
bml until the chips are guite tranfparent.
You muft be fure that they are very firm

apples. The true leadington anfwers
very well, or the pippins. This isa ve-
ry pretty preferve, either in glaﬁes OF 4

fine tarts. gk

- r
&

To preferve Apples Graéﬂ. -

Take the large codling, or any other |

hard green apple ; they muft be newly
pulled ; cut them in gqguarters, and cut
out the core; put them into a brafs
“pan, with hard water and a Ilittle
pounded allum ; turn the green fide
downmoft ; let them fimmer on a {low
fire ; but don’t let them boil ; they are
enough when you can take off the fkin,
without any of the fruit adhering to
it 3 and after they are all peeled, put
them on again amongit the fame water
with two ounces of fugar ; keep down
the  green fide, and let them fimmer
PhEF | gently

b
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e g'éfnt'ly for a little while; put them on

- and off the fire until they turn green;

they muft not be'long at a time on the *

- fire, as they would become too foft ; take

out the apples from the liquor, and lay
them on a difh. ‘To every pound of ap-
ples clarify a pound of fine fugar : when
the {yrup is ready, put in the apples,

2 and give them a ‘quick boil, until they

are tranfparent; take them out of the
fyrup, and boil up the {fyrup until it is
pretty thick. When the apples and {y-

" rup are cold, put them into pots; let

them ftand fome days ; and if the {y-

* rup is turned thin, pour it off the ap-

ples, and give them a boil in it; and
when they are cold, put them into pots,
and clofe them up. You may look at
them in a fortnighr after ; and if the {y=
rup is turned thin, boil them up agam
as before.

Apples i Syrup.

“Take firm round apples; take out

the cores; pare them, and throw them

into cold water as you pare them ; cla-
rify as much fine fugar as will cover
them'y put them into the fyrup, ’a;‘}d_

ct
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let them boil on a quick fire until the =
apples are tran{parent ; turn them often . i
‘11’1 the pan, that the fucrar may boil o- 4
ver them ; place them neatly mn a chma 14
dith, and pour the {fyrup about them},h |
put in the juice of a lemon when the
{fyrup is clarified. If you have any pre= _:L |
{ferved barberries, you may put in two ¥
or three {prigs of them on the top, af i
the apples. This is a very ‘pretty dlﬂfb '
for prefent ufe.

ey i s ] A
. 1 £ &
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To preferve Cucumbers.

Take the greeneflt, and not t'DO Iarge,e
cucumbers you can get, and lay them =
in a ftrong pickle of falt and water ; let. - =
them lie four days ; take them out of

- that - pickle, and put them in a frefh
one, as filrong as the former, and let
“them. Lie g long in it as in the firft s
wafh them out of that in clean water,
and lay them in plenty of frefh water
for twenty-four hours ; lay a weight on
them to hold them down ; make a flit’
in one of the hollows with a pen-knife,
and take out all the pulp ; lay green
" blades in the bottom of a pan ; then
put the cucumibers into the pan; take

equal
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- equal quantity of wvinegar and water,
-~ more than cover them ; put in a good
4 p‘i_ece of pounded allum and faltpetrc;‘
- firew it in the pan; cover up clofe with
more green blades; put thern on the
“fire, and let them be near the boil; fet
them' off the fire, and let them ftand
. for an hour or more; fet them on a-
~ gain, and give them a good quick heaty
but not to boil; fet them off, and let
them f{tand as long as before; then put
them on the fire again, and give them
a quick boil. ‘When that is done, they
will turn green ; take them up, and
{pread them between two cloths with
the cur fide undermoft ; take thin pa-
rings of lemons, white pepper, fliced
ginger, {fome blades of mace; mix all
thefe together, and ftuff the cucumbers
full of them ; then lay them in a flat-
bottom’d potting-can with the cut fide
‘up ; have as much double-refin’d fugar
clarified as will cover them. When the
fyrup is cold, pour it over them; co-
ver them with a plate and a weight
above it, to hold them down amongit
the fyrup. When the {yrup is quite
thin about them, pour it off ; add more
fugar to it, and boil it up to a good
fyrup,
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fyrup, and when cold, pour it over the
‘eucumbers 3 let it’ ftand on' them for =
.eight or ten days'; then pour it off, and --"'3
boil it up again with more {fugar. You 4
muft continue fo doing for every eight i A
or ten days, until the fugar be quite  §
intd the heart of them, and the cu- &8
‘cumbers of a fine green, and that the =
{yrup remains thick about them ; then =
‘'vou may pot them up for ufe ; throw in
amongit the {yrup, when you pot them
up, fome whole white pepper and- gin- j
gierc; ‘tor they.cannot be to0 much fla-
voured 'of the fpices. Yon' 'may ‘cut

“them into what {hape you pleafe when

_you fend them ‘to the table alongft with

other preferves. | 5 5% o

-

Yo pr.-g‘/.'erq.rf Melons., = YL

. 'Take the melons before they are quite
ripe ; lay them in falt and water two
days ; ‘take them out of that pickle,
and lay them in cold clean water ano-
ther day ; green them the fame way as
the preferved cucumbers: when they
are green’d, cuta fmall bit out at one

of the ends, and fcoop out all the pulp.

Do the' fyrup the fame way as for the
" I s cucumbers ;
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cucumbers ; let it be quite cold or you

put it on the melons ; throw in a good

~deal of lemon-peel and caffia buds, and
{fome fliced ginger amongit the {yrup:;

and the laft boiling you give the fyrup .

~ put in fome of the juice of lemon.

- To preferve Green Almonds.

:P"lu'(_:_k. the almonds when not full

- .grown, but fo tender that a pin will

i~

pierce through them ; rub them with
a clean cloth, and put them into boil-
ing water for three or four minutes,
until the outer fkin will rub off with
a cloth ; have ready fome thick {yrup,
and put the almonds in it, and let them
boil two minutes ; take them out of the
fyrup, and beil the {yrup a litdle long-

- er, and pour it on them ; repeat the

boiling the {yrup five or fix days, untl
the {yrup remains thick on them, and
that it is penetrated into them.  Boil
fome rock allum alfo in the water.

All green and white preferves muft
be done with double-refin’d fugar, elle
they won’t be pretty. Another thing
to be minded is, that there is no other

g% pans
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pans fit for preferving er pickling'but
bell-metal or ‘brafs ones, and thefe muft =
always be clean {cour’d before you ufe
them.
. -
aebae . prg/émf .B.:zrédrrzfr

.'I'Tid

Take the largeft and ﬁneﬁ: fpr:gs eﬁ #
barberries you can get; lay them care-
fully in a ftone ﬂat-bottom’d pot: ecla~ }-
rify as much fine fugar as will cover
them when the fyrup isfeol our it
over them ; let it ftand wu he {yrup
becomes thin then pour it ‘off | ‘them,
and add rnore fugar to it, and boilitto
a pretry {trong fyrup ; when cold, pour
it over them again; which you muft
repeat until the {yrup is incorporated
~with: the berries, and  that they are
wranfparent,: and the f{yrup remains
thick about them ; then potr them - up
for ufe. When you ufe them, take
them up 1 whole fprigs ; put them in-

o glafles with the {yrup abeut them ;
they look very pretty.’ They are a very
pretty garnifhing to milk-difhes.

Be {fure to put paper dipped in {pirits
clofe on all preferves, or in fine oil,
whmh 18 rather better for keceping them

A Lkl 3 : y ff(}m
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from candying than the fpirits; take

€are not to ‘keep them 1in a damp place,
ﬁm* n a pla.ce too drying.

'Ta mare Lemonﬁrr;p &

i
Cut the lemons, and fqueeze out the
‘5‘ }nlce s put it into a f‘wne or china mug
* afilver tankard is better, if .you havee
f ~it's let the Juice ftand sl i is clear ;
- then pour it off from theggrounds ; let
‘none of that gOo: 11, Tﬂ very mutch-—
" kin of juice beat: and fift v pounds of
‘double-refin’d fugar and ftir it in a-
“monglt the juice until it is diffolved ;
‘clean the tankard, and put the fyrup in-
to it ; put the tankard into a pot of cold
water, and let thegwater boil about it
for a quarter of ‘an hour; then take it
out of the water, and let it {ftand - all
night ; take off'the fcum, and when the
fyl ap'is cold, bottle it up. If it isin
4 mug, you muft'tie feveral folds of pa= o
per about the mouth of it before you
put it into the water.

Syrup of Clawe-ffuly Sflower.

Cut all the white ends off them. To
8 1y 5or- every
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every pound of flowers’ put on'a chopin
of water, and about a dozen of cloves;
put them into a ftone pot, and tie them'
clofeup with paper, and put it'into a
pot of c¢old water ; let it boil about
them for ‘five or fix hours ; ‘take care
the water does not boil into ‘the pot;
thien take them 'out, and 'fqueeze them! 3
through a cleanicloth. ' To évery ‘mut¢ch=
kinlof juice take'a pound'of finefugar;
put in'the white of an'egg'to'clarify its
fcum it very well as’ it borls up 5 wheh?
cold, bettle it up. TG AR

Syrup-of Vielets.
Pick them off the ftalks. To every

pound of violets pour on!a mutchkin
of boiling water; cover them wup clofe,
and 'let them ftand for twenty-four
hours; then ftrain ic. For every mutch-
kin of juice take two pounds of double-
refin’d fugar pounded and fifted, and
put it in by degrees; and when the
fugar is quite diflolved, bottle it up.

Syrup of Pale Rofes.

- Fill an earthen pot with rofes ; pour
| boiling
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boiling water over them ; cover them

“up, and let them ftand all next day ;

firain them through a clean cloth, and

. add as many frefh rofes to the liquor as

you had bcfore ; fet them on. the fire,

- and let them boil until they are firong ;
44 -th-e!l ftrain it. Fo every mutchkin of
- juice take a pound of fine fugar, and
 mix it in with the juice; pnt in the white
gn egg or two to clanf t 3 then put

on the fire to-boil ; it muﬂ: not boil

;.:-.tnﬂ,i%ng ; {fcum it very well, and when
~ gold bottle it up.

Syrup of Maidenbare.

- Take half a pound of maidenhare,
and half a pound of liquorice-ftick ;
peel off the fkin, and {lice it down ; take
an ounce of tiflilago ; put them all into
a pot that will hold a pint; fill the pot
with water ; tie it clofe up, -and put it
into a pot of cold water ; fet it on the
fire, and letit boil for feven or eight
hours ; then ftrain it through a cloth.
To every mutchkin of juice take a pound
of white fugar-candy ; clarify it with
the white of an egg; let it boil welk;

icum it, and when cold botzttle it up.
£ o0 Syrup
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Syrup of Tarnip, * = =

i Y € ¥ -L'"':

- Wafh the turnip very tﬂean, and dr}!% BLE:
- shiem:with 4 cloth ; gratethem down,and
firain them thraugh a clean cloth, To
every mutchkin of juice take a pb&ﬁd’
of fugar-candy ; clarify it with the white
of an egg ; let it boil well ; fcum 1t, and

when cold bc:u:tle it up.

&= "

* S sy
LR € L eghad

Syrap of Nettles. g 0

' t:t-ﬁ“.i

’I'aLe the red mettles'in the fprlng gi'
the year ; pick and wath them very clean
through two or three waters ; beat them
in'a mortar and {queeze ot the juice s
Jet it ftand twenty-four hours to- fettle s
then pour ail :the clear juice from the
grounds. 'To every mutchkin of juice
take a pound of fugar-candy, and cla-
rify i1ty boil and feum it, and thn cold

bottle at up.

Co:y’érv: of Rofes.

" 'Take the buds of the true fcarlet ro~
fes ; chip off 'all the red parti’ To each
pound of rofes beat and fift two pounds

of fine fiigar; pound the rofes very well,
¥ a1x
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.~ in a marble .mortar ; then ftir in the

.~ fugar by degrees, and continue pound-—

153 mgaurnul all the {fugar is thorougly

~ corporated with the rofes. . 1f you thlnk

- it too thin, add more {ugar,. until they
- will necewe no more.

hu Cipedd

ﬂ* WG d Y £ -"Ta-‘-‘mak.e T.:&;&fdr'..

~ Clarify fome fugar. To every peund
--____;;of fugar take half an ounce of cinna-
- mnon finely pounded and fearced. The
~ fugar muft boil until you can blow it
' like bladders ‘through. the holes of 'the
dkimmer ; then mix in the cinnamon;
take the pan off the fire, and prefs. the
fugar againft the fide of the pan with
the back of a {poon, to make it grain ;
butter a {mooth ftone very well; or.a
clean pewter difth, or a fheet of clean
white paper. . You may pin it up at the
corners ; pour the tablets on either of
thefe; let it ftand {fome time ; then
fcore it with a knife in . {quares, and
when it is quite firm take it off.

I e T m -"’i'.‘i'fcn'

“Yon may make ginger-tablet the
fame way ; and to the pound of fugar
take a quarter. of an ounce of ginger

finely -
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finely beat and fifted. You may put in
more, 1if you love it firong flavoured of
the ginger. Superfine cinnamon-tablet
muft be made with the very fineft of fa—-g g
gar; and in place of the pnunded cinpa-=.~
mon, you muft put in two tea-fpeonﬁils
of the oil of cinnamon ; be fure to mix
the {feafoning well amongﬂ: the fugar be- «
fore you turn it out of the pan.

1 . '. . ay £y
LR L R LR W -

do make Barley-figar.. ,ig- fiiey
Waih a little barley, and put it bn_.‘
with boiling water ; let it boil a little 3 .
then turn out that water, and pour.
more boiling water on it; put on a
pennyworth of hiquorice-flick ; let it
boil until all the firength is out of it;
then pour off the liquor, and let it
ftand to {ettle, and pour “all the clear
from the grounds ; take half a mutch-
kin of it to the pound of fugar; clarify
it with whites of eggs. It mufl be on
a foft equal fire : you muilt not fiir it
much on the fire; it muft be boil’d un-
til it crackles. This is a higher degree
~of boiling the fugar than blowing. The
way to kriow it, 1s to dip a fmall flick
into clean water ; then put it into the.
~ boiling

bt
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boiling fugar, and try it with your
- teeth ; 1f it fticks to them like glue, it

e '-g‘_ 1s not enough. You muft boil it a little
= longer, and when you hear it crack

between your teeth take it off; have a
ftone ready rubb’d with frefh butter or
fine oil; then pour. the fugar on it;
'ya‘u muft double it together, and cut
it as faﬁ as you can with big fciflars;

. give it a little twift as you cutit. If

you think the fugar boils too furiouily,

put a very little bit of frefh butter a-

mon gﬂ: 1!:.

_—

Tcé rm_akc" Glafing for Seed or Plumb Cake.

“Take two pounds of double-refin’d
fugar pounded and fifted ; beat fix
whites of eggs to a froth; calt a little
gum-water alongft with the eggs ; then
mix 1n the fugar, and beat it until it is
very thick ; it will take two hours beat-
ing : put it on the cake when it 1s ta-
ken out of the oven ; then put it again
into the oven a 11!:*19, but take care it b\- :

not too hot.
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- do mango C’ucum bers.

Take the greeneft and largeﬁ: cueumm :_'
bers you can get, before they begin to
turn yellow ; make a pickle of falfa:tﬁ
water (o ftrong as to (farry an €28 et -
them lie four days in it; make:a flit i
one of the crefles ; {fecoop out Lﬂiﬁmh&
pulp ; mix fome black and Jamﬁm
pepper, according to the quantity ‘éﬁ
cucumbers ;3 cut down three’ o8 fou
nutmegs; {lice fome ginger, clovesy and =
fome blades of mace ; mix all thefe wﬂ:ﬁ
a little muftard-feed ; fill up every cu- =
cumber wih thefe fpices, and ‘put a 1
fingle clove of garlick ‘into every cu-
cumber-; then tie them round with
thread to keep in the fpices; lay green
kail-blades in the bottom of the pan ;
lay in the mangoes, and firew a good
deal of pounded allum over them; then
-put in an equal quantity of water and
vinegar, more than will cover them ;
put i along with the allum a bit of
faltpetre 3 cover them wup with blades,
and put them on the fire ; give them a
good heat, but don’t let them boil ; take
them off, and let them {tand an hour;
then put them on again, and repeat

this
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this for two or three times: the laft
. time yon put them on, let them boilunul
. they are of:a good' green; then take
| .'.' them out of that, and lay them between
.ﬂaﬂ folds of two cloths with the cut fide
;1135 andermoft to dry ; then clean the parn;
~ _and take as much flrong vinegar as will
e cover them ; put: ‘them " into your. pots,
ﬁnﬂrp@ur ‘the vinegar boiling hot upon
a amongft them any of the
ipicesithat was left from filling them ups
zﬂ?‘ ver them with two or three folds of a
¢ eiem 'éloth until thcy are cold.
i i,;:.

SATH green pickles are done in the
{ame way as the mangoes; fuch as,
fmall cucumbers, kidney-becans, fam-
phire, raddith pods, Indian crefles=
feed, &c.

. g _-l-k
Wi

7o pickle Walnuts.

Take full-grown walnuts before the
fhells turn hard fo that you can run
a pin eafily through them ; prick every
nut with a big pin; boil a pickle of

falct and water fo ftrong as to bear an

egg ; {cum it when 1t boils, and pour

.

¢
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it hot on the nuts ; lay a weight on
them to hold them down and every

four days make a new plckle as flrong

as the firft ; continue fo doing for four
or five times ; and when you take them
out of the laft brine, rub each nut with

a clean coarfe clnth boil as much,

firong vinegar as will cover them ; take
black and Jamaica pepper, cloves, and
mace ; cut two or three nutmegs ; ﬂzce
a piece of ginger and a piece of hc

raddifh ; put in three or four fpoont
of Inuﬁard-feed and a few cloves of
garlick ; ftrew in the fpices amongit
the walnuts as you put them in ; then
pour the vinegar boiling hot on them,

and cover them up with two or three
folds of a clean cloth.

do pickle Mufbrooms.

Take the fmall white buttons ; throw
them in milk and water ; take them
out of that, and rub every mufthroom
with a piece of clean flannel ; and as
you tub them, throw them into clean
milk and water; then put them into a

pan of clean cold water with a little bit.
of allum ; put them on the ﬁre s et

2 — thcm
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‘them be near ' the boil, but not t6 boil 3
~ iake them ‘off, and {fpread them be-
e tween two cloths to dry; have ready

~ boil'd as much of the firongeft vinegar
A %‘;ﬁﬁwﬂi cover them; t hen put t.hcl muih-
£ iﬁo'ms“'jn‘to__]:;o_t'tles with _w:hol_ﬁ ~Wh1te

-%Piﬁi?ﬁﬁf;;ﬁlﬂ?éss mace, and ginger. The
~  winegar muft be quite cold before you
ﬁ_ﬂ:ofn them; put a little {fweet oil

b 57

detops of the bottles; cork and tie

S P very clofe with a piece of lea-
RS |

.‘..-._ L - ¥ 3 E

f: ? :n- "'":: ’= = = L .

o 2o pickle Culliffowers.

- Take the colliflowers when they are no
Iarger than a 'fmall turnipe take away
all'ithe green leaves from them ; put on
fome milk and water; and when it
boils, put in the flowers, and {fcald
them in it; take them off, and lay
them between two cloths to dry; and
when they are dry, puat them into a
jar: put in whole white pepper, mace,
cloves, and a: bit of ginger, amongft
<hem ; boil as much of the beft vinegar
as will cover them ; you muft lét: it be
cold before you put it on them: you
mauft be fure that the colliflowers be

(8] hard,
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hard; white, and free of all blemifhes. = =
You may pickle turnip in the {ame =
way, but turn them out with a turner: |
if you have none, pare and cut them
down very neatly in pieces about the

fize of a walnut, e
1o pickle Onions. T e
gk

Take finall "hard onions; theld
onions are the beft; put theni te
pan with cold water; put them o ‘the
«fire, and lét them be very near boiling;
then take off the fkins, and lay them be-
tween two cloths till they are cold ; put
in ‘white" pepper, mace, cloves, and
ginger, amgongit them.; boil {fome wvi-

negar, and when it i1s cold pour ir,on
them. - 4

g ke

To pickle Red Cabbage.

% Cut down the cabbage in very thin
flices, and firew a good handful of {alt
“in amongft théem ;- prefs them down inx
a can, and let them ftand twenty-four
“hours ; then fqueeze all the juice very well
~with your hand out of them'; mix {ome
s black

...,-‘_.'. o
B 2.
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/ themi down into,a, pot, and pﬁn
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Eﬂac and Jamaica peppé_r: “and cloves
with the cabbage; pour vinegarn boiling

‘hot upon them; cover up the mouth
‘of the can ' with two or three folds of

_gf_;'_;;:;lﬁt_h,_ and when they are cold clofe
them up. "
S Lo pickle Bitroof.

it the bitroot into a pot full of
Ao water ; take care not to cut 1ox .

?‘anyj.df/ the {mall fibres, nor the

B

" fhaws : when they are boil'd tender c- -

!

‘nough, let them ccol a Litele, and take
off the fkins with a coarfe cloth; flice.

e

AT

fome black and Jamajca  pepper amd
$loves amonft them, nd fill up the
pot with cold vinegar. 'If you have a
mind to die any of the turnips or o=

nions red, put them' in ‘amonft the™
bitroot. = You may flice a few onions,
and throw in amongt pickled cabbage 3

it gives them a good relifh. |
- . il

"~ ¥
-
-

(I
= _' hes

o picki& Barberries. il
Take equal Quant‘ity of vine a1

water ; into a chopin of that 'p _
IT oA ro o e EEE R fel
SE _ ' -;-J-;;ﬂ’f
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a peound of kitchen-fugar and. e 1&1&
{alt ; then pick out the worft of the
berries; bruife them in a mlﬁrtara, and:
put them 1n amongft the liquor ;. boil
it till it is of a fine coleur ; let it ﬁgﬂ@; ;' 33
ro cool and then f{irain lt thmugh ﬂa
cloth ; put the beft of the barbc‘:rr;esy A
into a jar, and when the pickle is cald\. %
and fettled pour it on them. Lot

All pickle fhould be cavere.d up S
a wet bladde: and a piece of le
tied above it; '1 wooden or hora fpoom-' 1"
1s the beft for lifting pickles. Ry

e 1 %

| ffh. mrzfaf Pickle-Lillo or Indian Pickle.. \

Take one poul of white ginger;
it lie one night in falt and water; fcrape
and cut it into thin flices, -and. put it in:
sa large ftone-jar with dry falt, and let
it remain till the reff of the 1ngred1ents
¢ are. ready; take.one pound of garlick ;
peel off the fkinsj; falt 1t three days ;.
then walh it, and falt it again, and let
it lie three dA}TS longer 3 then W th 1t
anid put it i a fieve, deied dry it in the
- fun; take’two: ounces of long pepper ;.
- falt and dﬁy*lt but not oo much ; twke ~

OILC
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~one ounce of white muftard-feed, two:

‘ounces of turmerick-root ; pound . it
‘,ﬂ,mil rand ' tie it in’' a mufline ragy and-
i ﬁi—'mw inall thefe lngredlents into'a well-
[az’d ‘earthen jar, putting a quart of
: ’:ﬁ'éi:ﬂg white-wine vinegar to them, Jnfte'
cold; don’t boil it; SHa Sk any time
,tfh‘é?‘hq‘uor dry up .add fome more vi-
Megar's  take the white kind of cab-
e cut them into quarters; {falt
fthree’ days ; f‘queeze the water
| ®thein, and dry them  in the {fun ::
fl%*ﬂfthe Farne to- colliflowers and celery,-
ﬂn;fy‘the white part of the celery: French:
' /keans fallad, and afparagus, {hould’
' nly lie two days,. and have a' boil in:
falt and water, and be dgied 1n the fun,,
and -thrown into the pickle; keep them:
very clofe.  White cacumber or plumbs,.
andapples, may be done 1n like man-—
ner with this pickle.: =4

20 make Sugar Vi'ézfgar.

To: every pint of water take half at
pound of raw  fugar; let it boil, and:
Adcum: iv as long as the fcum riﬁes;- put:
1t into:'a barrel-that 'will hold it; and
when. it is ‘as cold’ as' when- you' put:

R & o baraod



234 CoOKERY and PasTREIE S

barm to wort, foaka toaft of bread in
barm, and put it to 1t; let it ftand un=
till 1t give over hifling; then bung BiGtT o
et it {tand in'an equal warm place. 1f

you make it in April; 1t will be ready
againft the (eafon of making pickles.

d

7% make Goofeberry Vinegars s jeet
7 S YRRER . e
To every pint of gcmfeb'eﬁﬁie;"
three pints of water;. the berries
be quite ripes bruife theoa  with Syeur
hand ; boil the water, and lev ictbercold, -
and then put it on the berries; let 1t-
ftand twenty-four hours; then ftrain g
through a clean cloth. | To a pint of

that juice puthalf a pound of raw fu-
gar; DX 1T well, and when the fugar is
diffolved barrel it up; 1t muft ftand

" nine or. ten months at leaft. This 1s a
wery firong vinegar.

To make I’Cat.—:‘bu?.-

Take the larget mufhrooms you can
eer, and cut off a bit of the end that
zhe earth fticks onjy break themyin {mall
pieces with your hands 3 as’ you break
them; ftrew falt on them 3 let them

g i,’_c_and
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ftand twenty-four hours 3 then turm
them inte a hair-fearce, and ftir them
. often in the fearce to let the juice run
from them. When you have gathered
all the juice you can get, run it through
a ﬂannel bag. To every pint of juice
allow an ounce of black and Jamaica
- pepper, two nutmegs bruifed, two drops

mace, two drops of cloves, and a,

ﬂu’:ed ginger ; c]arify it with

eléan fcumed; put in the f{pices, and let
s < bﬂll unftil it raftes very firong of the
‘widpices 5 when cold, bottle it up, and
puat. t:he fpices into the bottles ; pour a
‘little {weet o0il nto each bottle; cork
them, and tie a piece of leather above
the corks.

To make Walnut Ketchup.

Take the walnuts when they are full
grown, before the fhell turn hard;
prick them with a pin; make a firong
picLle of {alt and water to. bear an egg ;s
pour it boiling hot on the walnuts, and

1tes of eggs; and when it is very

let them ftand for four days ; take them

up, and wath them with clean water,

and dry them with a cloth; beat them
very

e
It L
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e B
very well in a mortar. %3 005 everyhnﬁdrﬁ"dj
walnuts put on: two: bottles of ﬁrén : ;
ftale beer ;- the: {tronger: the beer is the.
better 3 let it {ftand ten or tw’&*lfeﬁﬁnyﬁi
on the walnuts ; then ran iv through a'
cloth, and rain it hard to  get _:'&_‘J-*..E'____ __

~juice out; then run it"thrﬂn'-g}‘rhfiaifﬁMﬁ?’éb i
bag; put-it on the ﬁre:;._:c}ariify 1&%(1{‘&;@“ 4
sywhites of eggs; when- it is clean fecum=
.‘,.'fm Bd, pu £ in bi ack audi. ]amaica,p D P ;;-: ‘- -

cloves, nutmegs; MACC, {liced 'g i

“horfe=raddifh fliced, and. a_:_;_gu&rt‘ r of

pound of anchovies; lct them>&koil un

they are {trong of the ipicesy; them~runis .
it through a fearce ; divide the fipice
equally-amongft the bottles, and puat 1n
a fingle.clove of garlick. into each bot-
tle: when the ketchup is cold, cork it

> p as the. other ketchup..

To make a Trventy-pint: Barrel’ of Double~
Rum Shrub. '

Beat eighteen pounds of: fingle-re=
fin’d fugar ;. put it into-the barrel, and:
pour a pint of lemon and a-: pint of o-
range juice upon the fugar; {hake the
barrel often; and  ftir it up witha clean
fisck till the fugar is dillolved., Belore

L '}7_011- §

. '_‘hi

= ; !
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you fqueeze the fruit, pare four dozen
of the lemons and oranges very thin;

put on fome rum on the rhind, and let

it {tand until: it is to go into the bar-
rel :owhen the fugar is all melted, fill.

. the barrel with the rum, and put
in thc rum that the rhind’ is amongit

| alt;lng with it. Before the barrel is quite:
full, fhake it heartily, that it may be

all _m:ll mix’d ; then fill up the
uthe rum, and bung it up; let it

nd fix weeks before you pierce it.
you fee it is not fine enc}ugh
a week or two longer.:

‘.’/..
A

4

barrel:

£
leg it {ftand.

'.’1'3 mare the- truwe Fremch wbite Ratafiea;,
‘evbich 1s one of the é{ﬁ compounded

"Drams. :

To two pints of brandy take four
ounces of the kernels of apricots and

peaches ; bruife them 1n the mortar;
take the thin parings of a dozen of le-

and fix oranges; bruife an ousce

mons,
of coriander feed ;
of cinnamon 1in

twenty whole cloves ;
terials with

E:f | | :

- £

break half an ouncey
{izall bits,, and takes
5-3 mix all thefe ma=~
¢the brandy. You may legd

them {tand a month or {ix weeks, ftir='|
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ring them often; put it through a
fearce, and take a pound and a half of
fine f'ugar, clarify 1t and mix it with
the {pirits; then bottle it 3 put the
corks loofe im, and let it ftand until it

is quite fine; pour it from the grounds
into other bottles. = You may filter the
grounds through a paper or cotton 111 a :
filler. 2055

As we have not many of thefe frults
bitter almonds will fupply their place

but take only the half of the quantity,
and don’t bru:fe them, but cut them

-/ fmall with a knife.' ¥You may puton a

/ pint of good whifky on the materials,

and put a good piece of fugar in it. It
\ is a good feafoning for puddings, or a N

\1 common dram. -

£ P = e DUREE L), A A
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