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. The ComMPLEAT
City and CounTrY CoOK:

- O R,
Accomplif’d HousEwirE,
Containing,

Several Hundred of the moft approv’d RecerpTs in
CookEry, .. PasTry,
CoNFECTIONARY, | | PicKLEs,

Corpi1ALs, PRESERVING,
CosMETICKS, SyRups,
JeLLIES, EncLisH WINEs, &c.

Iluftrated with Forty-nine large CopPER PLATES,
direéting the regular placing the various Difhes on
the Table, from one to four or five Courfes: Alfo,
Bills of Fare according to the feveral Seafons for
every Month of the Year.

- LIKEWISE, )4

The Hor/e-fboe Table for the Ladies at the late In-

' ftalment at Zindfor, the Lord Mayor’s Table, and
other Hall Dinners in the City of London 5 Widg,
2 Fify Tabley &c. '

By CuarRLEs CARTER,

Lately Coox to his Grace the Duke of Argyle, the Earl of
Pontzfradt, the Lord Cornwallis, &c.

i
9o which is added by way of Appendix,

Near Two Hundred of the moft approv’d Receipts in Phyfick
and Surgery for the Cure of the moft common Difeafes incident
to Families: - ! '

THE COLLECTION OF A NOBLE LADY DECEASED.
A Work defign'd for' the Good, and abfolutely Neceffary

Sor all Families.

t L ONDON: . ,
Minted for A. BerTrsworTH and C. Hitcn 3 and C.Davis in
Pater-gofter Row : T. Grugn at Charing-Crofs ; and §, AvsTen
in§t, Pawl’s Church-yards M.DCC.XXXIL
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T HE

HE Art and Myfiery of COOKERY

* baving been, as it were Hereditary, de-
Jeending to me from my Father, who was

. excellent in bis Profe(fion, baving extrac-

ted sbe ;pinufmm of the Art froma long Race'of
Predeceffors, all of them prattical Cooks of fome Ems-
nences and befides thefe Advantages, I baving bad
Opportunities of ferving feveral moble Perfonages
botb at bome'and abroad ; as bis Grace the Duke
of Argyle,\#be noble Lords the Earl of Pontefradt,
Lempger, Cornwallis, and other noble Peers 5 and
alfo the Homourable General Wood is Flanderss
the Lord Whitworth in feveral Embaffies to Ber=
lin, tbe Hague, (5¢c. Efguire Poley, 1o the Hlufiri-
ous Houfe ofulflanovcr, and General W ade in Spain
and Portugal, in the Year 1710.' Thefe have gsven

.me Opportunities, nor bave I been wanting to my

[elf in laying bold of them, to furnifb my [elf with
whatfoever Improvements were 1o be made from the
varions Prattices of other. Nations, and if any were
t0be met with worth regard, to adapt thém to my own.
- Having thus: by long Préttice and Application,
qualify’d my felf for my Profeffion, Iat length deter-
mined no longer obftinately to refufe complying with
the frequent Urgencies of feveral of my Jcquaintance,
byt to communicare thofe Improvements I bave made
inthe Art for'the Affifance of thofe of my merzix
: A 2 who

’
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awho bave wanted many of my Advantages and

Experience, and likewife for the Publick Good.

- Nor witl it; in my Opinion, be ;n} diminution or
leffaning of the Falue and Eficem of fuch of my Bre-
:l{m wbo are thorough bred and accomplifp’d Cooks,
if Gentlemen be made acquainted with fome of the

ftated Rules of the Art. They would wot then fo much

degend upon the unartful Management of a Savern-

brediDabbler in the Myfiery of-Gookery, whbo by

@ Yullen Refervednefs often concénls his Ignorance.
Tho' I would not too bighly applaud my own Per-
formancesy nor unjuftly decry shat of otbers 3 yer I

- may juftly venture ta [ay,that I bave not only given

intire Satisfattiqn to thofe noble Mafiers before men-
tioned, but aifo what I bave publifh’d, are almoft
-2be_only Books, or but one or two excepted, which of
late Years bave come into the World, that bave been

_#be Refult of the duthor’s own Pratlice and Experi-

enée : For tho very few eminent practical Cooks bave
ever car’d to publifb what they knew of the Art; yet
Jome bave been prevailed upon for a fmall Premium
froin a Bookfeller to lend their Names to Perfor-
mances in this Art unworthy their owning. o
" Bat to infif} no longer on thefe Masters, I fball
now apply my [eIf to give fome dccount of what
may be expected from thefe Sheets.

1 bave bere, befides fome bundred choice Receipts,
and efpecially of Soups and. Fifh, prefented the
World with 49 Copper Plates, which I perfuade
my [elf will be fingularly ufeful in that they exbibit
at one View all tfat is neceffary for furnifbing cle-
gantly a Gentleman's Table.

" By the Affifiance of thefe Plates a Gentleman may -
be enabled at one View to chufe what Service be likes
beft upon any particular Occafiony and be will find a

Bill of Fare ready fettled to bis Hand upon all the

Varieties that may occur thro “every Stage of Life
and ddvance of bis Fortune, upon fuch Days as /babll
. .

.y
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be remarkable, and which be fball defire to diffin.

- guifb upon any joyful Occurrences.

Thefe are metbodically difpos’d according to the va-
viws Months inthe Year, not only for one, but feves
ral Courfes, and to 7 or 9 Difbes of an oval Table

. with all manner: of Varieties in Seafon 5 together

with Pottages and Difbes for the Side-board, the
Names of every Difb being engraven within its
porsicular Circle.

Ailis perform’d in [o exall and regular a Man-
wr, that @ Methed is pointed out for ordering am
Entertainment in the moft elegant Way that there
i no danger of mifiaking, nor any need for other
Direction or Affifiance. ‘

As Plates 1, 2 are an Oval Table for January of
§ Difbes and 2 Courfes 5 Plates 3, 4 for February of
1 Difbes and 2 Courfes ; Plates 5,6 for March, of
the [ame 5 Plates 7, 8 for April; 9,10 for May; 11,
12 for June; 13,14 for July; 15, 16 for Auguft;
17, 18 for September; 19, 20 for O&ober; 21,
22 for November; 23,24 for December.

Plates 25, 26, 27, 28 are an Oval Table for 7
Difbes and 4 Courfess 29,30,31, 32 Tables for o
Difbes and 2 Courfes 3 Plate 3 5 for 4 Difbes and 4
Courfes; Plates 35, 36 for 2 Difbes and 3 Courfes
Plates 37, 38 for 3 Difbesand 3 Courfes; Plates 39,
40, 41 for 2 Difbes and 4 Courfes; Plate 42 is for
March, April and May for 17 Difhes. Plate 43 for

- June, July and Auguft, for 17 Difbes; Plate 44 for

September, O&ober and November, the like
Number 5 and Plate 45 for December, January and

~ February, the like Number 5 46 is a long Table of

all Sorts of Fifb 3 47 is the Form of a Lord Mayor’s
Table furnifbed ; and 48 the Form of the furnifbing
Tables at the Halls in the City of London: Plate
49 reprefents the Te ableﬂ[ar the Ladies inthe Form of
a8 Horfe-fhoe at an Infialment Dinner at Windfor.
Tbe Defignof this Piece is rather to promote good
2 . Houfewifery
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wifery than Luxury, not fo.much to prompe
to Epicurifm, and gratifying capricious and fantafbi-
cal Palatesy as to infirult bow to order ibhefe Prowi-
fions our Ifland is furnifbed with,in a wholfome, na-
turaly- decenty nay,. and elegant Manner, yet not’ in
fo rude and bomely one, but thas they mayte befis~
ting the Table.of & Noblengan or a Prince : to order
them. fo that they may delight the Eye, and gratify &
reafonable Palate as well as fatisfy the Appetitey and
condsce to Health at the [ame time that +hey do to
the Nourifbment of the Body, S
" It gives not Directions fo much for Foreign Difbes,

but thofe we bave at bome 3 and indeed, we bave
0 need of themy nor thesr Methods of Cookery, whafe
Scarcity of wbat we-enjoy, obliges them to make a
Vertue of Neceffity, and to endsavour te fupply by
Art, what is deny’d them by Nature. - .
Our Ifland is bleft with an uncommon Plenty and
Zariery of mofty uay, I may venture to (ay, all the
[fubftantial Neceffaries of Lifes the produce both.of
the Land and Sea, whether Flefb, Fowlor Fifby apd
8lfo- Fruits, edible Roots, Plants and Herbs, the

. Produét of our Ficlds, Meadows, Orchards and Gar-

dens, in fuch Plenty that f[carce any of our-nes
bouring Nations can boaft the like 5 for Flefb, as
Beef, Miuttony Feal, Lamb, Pork, Bacon, &c. what

‘Magket in Burope, nay in the World, ¢an fbew the

ibe, as Leadenhall ? wbhich is but one of 1he many
hat fupply.the fingle City of London, and they not
iuch inferiory even 8o the Surprize of Foreigners;
and a5 for Fowls we bave mo Scarcity, either 1ame
g wild; as for Fifb, the Seas that furround Great
Britain, and tbe innumerable Rivers that water tbe
Inland Parts, fufficiently fupply us with thas : wit-
#e/i Billing(gate, Fithitreet-Hill, and: many Fifp-
-qnaongexs in_all our Markets, and inter[pers'd thro!
the City, that fiarce a Capital Street is withous : As
for Friitsy Herbsy edible Rootsand Flowers, Stocks
Lo ’ 7 Marker,
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Market, Covent Garden, end mawy vthers, are
fufficient Demonfiratious of anr Superabundasnce :
So that it may jufly be faid of Great Britain a5 of
the Land of Canaan, that it is ¢ Land flowing
with Milk and Honey.

Being thus libérally provided by Nature, our De-
fign is 2o infiruft bow this Liberality may be ordered
and prepared in the beft manner, fo as t0 be wholfome
#0the Body and grateful to the Palate, without be-
ing umreafonably chargeable to the Pocket, and not
in a rude unpolifb’d inannery but [o decent and ele-
ganty as may become the Grandeur of the greatep
Nobgmais, or Magnificence of the greatefp Mo-
narch. : :

_ Some of our Nobility and Gentry bave been too
much attack’d to French Cuftoms and French

Cookery, fo that they bave ot thought them/elves <

capable of being well ferv’dyunle(s they fent for a Cook
from a Foreign Cowntry, who, indeed by the Poverty
of bis Country (compar’d with our own) and the
flippant Humour of its Inbabitants, whofe Goufis
are continually changing, is conflrain’d to rack bis
Invention to difguife Nature and lofe it in Art,
ratber to puzzle than pleafe the Palate. ‘
Indeed, I know no reafon that we in the midf} of
our abundant Variety, fbould fo far ape any of our in-
digent Neighboursy astodrefs our more delicious Fare
after-the Humour of the (perbaps vitiated) Palates
of fome great Per[onages or noted Epicures of France,
_ a5 a la Dauphine, ala Maintenon, a la Sante
Menchout, a'la Mentizeur, {5c. as if Englith
Palates were not as nice Fudges.of good Eating as
French ones. : ‘ ‘
. But not to dwell longer on this Subjeld, I mufé
acquaint the Readér, thet what follows by way of
Appendix, is not the Peyformance of the faid cele-
brated Author, but is added by a judicious Hand,
from the Improvements made by the moft experienced
T Perfons
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. - The ComrLEAT
City and CounTrY CoOK:

- O R,
Accomplif’"d HousEwiFE.
Containing,

Several Hundred of the moft approv’d REcEIPTS in
Cooxkery, . |[|PasTry, .
CoNFECTIONARY, | | PickLEs,

CorpiaLs, PrEsERvING,
CosMETICKS, Syrups,
JeLLIES, ENcLisu WINEs, &c.

lluftrated with Forty-nine large CopPER PLATES,
directing the regular placing thevarious Difhes on
the Table, from one to four or five Courfes : Alfo,
Bills of Fare according to the feveral Seafons for
every Moath of the Year. .

: " Likewise, ] 3

‘The Horfe-fboe Table for the Ladies at the late Tn-

' falment at #indfor, the Lord Mayor's Table, and
other Hall Dinners in the City of London ; Wiy,
2 Fifh Table, &c. ' ‘

By CuHarRLEs CARTE R,

Litely Cook to his Grace the Duke of Argyle, the Barl of -

Pontzfrad, the Lord Cormwallis, &c.

‘0
7o which is added by way of Appendix,

Neat Two Hundred of the moft approv’d Receipts in Phyfick
and Surgery for the Cure of the moft common Difeafes incident
to Families: - ! ! .

THE COLLECTION OF A NOBLE LADY DECEASED.
A Work defign'd for' the Good, and abfolutely Neceffary

Jor all ‘Families,

pe—

t L O ND O N: . .
Kinted for A. BerTesworTH and C. Hitcu ; and C. Davis in
Pater-ngfier Row : T. Grugn at Charing-Crofs 5 and S, AvsTen
W §t, Pauls Church-yards M.DCC.XXXIL



2 The Gompleg: City

above a Day : If you wﬂl make a brown
Stock, you muft pafs your Fifh off in
brown Butter, and flove it 5 then put in
your ‘Liquor and Seaforing: ™~~~

To make a "g"aba' Stdckffbr Soops

‘.\ rn -~ - > :
St ’.-'g[.ifjl Hiite ‘{31:)

‘ TA K2 Piece of Brisket Béef, 2 |

Neck of Muttop, a Knuckle | of
Veal, and 'a"P6&T ; wath them and' put
them in your Por, whlch fill up with fo&
Wagér, andiwhen it boils; *slﬁnnt cliian}
thety 655t Tr with 4 Faggbt of Hprbs,
whole Pdppet‘, Salt, Clovés nd ‘Mate,
and poe i & Croft of Bread : ‘Bofdzall
very well -Bur” takie out 'yéu!' Fowl ind
Kouckle: of Feal before: they are-Yoded
fo'Rags &ram‘ a"ﬂ for" URL i n 130

) sty
e IEWEH ‘4 J!! BRRIN S} ,.l.v.
- ‘ .
T Loulhes 11
: L -l AN
Som ol U T '..,uf Ty e iy



and Ciumiry COOK. -3

Yo make gM Gravy.

OU may lay fome Stices of Ham or
"Bacon at the botton of your Gravy-
! pan, put in feveral Pieces of Beef pretty
- thick ; then lay on Slices of Onions and
beffery, or Lecks, alfo a little Thyme
trd Parfly ; ftove it gently dll it comes
© brown ; then put in fome good Broth,
~@d you may have it what- Colour you
peafe.  Strain it off for U,

Spanith Olio, #b¢ cheap W ay.

TAK.E Mutton, Beef, Veal, Lamb,

and Pork, cut in two Pound Pieccs;
thon fot them off, or pafs them in a
Siew-pan ; then take two Pigeons, two
Teal, one Duck, two Chickens, four
- Saipes, two Weodcocks, ome Pound of
Polonia Saufages, one Pound of Lean

dﬂep Pot, with Lettuce, Savoys, Sellery,
E 2  Endive,

Ham; pafs off all, then flove all in 2
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Endive, a Faggot of Herbs, and fome
Garlick, with a little Saffron, and a Hand-
ful of large Dutch Peas; feafon it with-
Pepper, Salt, Cloves and Mace ; ftove all
tender, and fkim it well ; then make a
Coolio with fome Peas or Afparagus, to
lap over, and a few forc’t Lettuce, and
Heads of Afparagus fo dith your- Roots
and Meat in Rows, your.Fowl a top,
then your Coolio ; fo cover it, and fervc
away full of Liquor. '

Spanifh Tu;eene the eafy‘ qu

“AKE a Piece of Brisket Beef, cut
it into three Pieces, a Pound each
Piece, the fame with a Breaft of Veal,
gnd Lamb, and Mutton ; fkim'it -well,
then put in two Chickens, or a Fowl,

‘and two Pigeons; two Partridges, and

two Teal ; fome Lettuce, Sorrel, Parfly,
Sellery and Endive ty'd vp in Faggots ;

feafon it with ‘Pepper, Salt, Nutmeg,

Cloves and Mace ;" put in two or three
Heads of Garlick, fomc Slices of Ham,
a Handful



and Co‘untr'y COOK. g |

2 Handful of French Beans fplit, and the
fime Quantity ‘of Peas ; ftove all well
and tender, and fkim it well ; take out
your Chickens before they are too much,
and your Lamb likewife; then difh up
your Meat and Roots mixt, and your

Chickens at top ; ferve away . hot, and

well fknm’d and clcan '
Son'el Soop with Eggs |

Y OUR Stock mutt be made with a

Knuckle of Veal and a Neck of -

Mutton, well {kim'd and clean ; putina
Faggot of Herbs ; feafon with Pepper,
Salt, Cloves and Mace, and when it is
well boiled- and tender ftrain all off ; then
let it fettle a lictle, and fkim all the Fat
off ; then take your Sdrrel and chop it,
but not fmall, and pafs it in brown But-
ter; pat in' your Broth and-fome Slices
of French Bread;. fuve in the Middle.a
Fowl, or a Picce. 6f.4 Neck of Mutton ;

then garnith your ‘Dith. with. Sliges. of
: B3 - fiyd

e

‘.J

‘®

/X



, TA KE four fimall Savoys, fet off two,

6 . :Zbe Compleas City
fry’d Bread and foine frowed Sortel,.and
poach fix Eggs, and lay.round the Difls,

er in your.Soop ; fo ferve away hot. : - -

" Savoy Soop. I

T

and take out the Infide, and fill it
up with Forc’d-mear, and tie them round
with Packthread, and ftove them in your
Soop ; then take the others, cut one in -
Quarters, - thave the other fine, then pafs .
it off in Butter, and -put in good Broth
and Gravy ; feafon with Pepper and Salt,
garnith with forc’d Savoy, and put in the
Middle two Pigeons, or a Piece of Mut-

‘ton; fkim well and férve away hot,:

i. ) . Veal Soop

TAKE- a Knuckle of Veal and cut #
~ 1 Pleces, boil it:with a Puller ‘and
half a. Pound of Jorden Almonds beat
fnall ; ftove it well wnd very .cepder ¢
K You -
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You miey dbuilua-Chitken; toMy ih che
Middla 5 thén i (e efean]i and feaflon
lcwich Sult wydia)Blade of Mace ; ehicn
ide the VoiRksof ' four Bpgs and deat

Mughfhﬁmcodm;ibdmn
- beup: ehielefas Cheastr d: ferve i
‘ m,hgt¢}3} A0 B TS

S0b " ads g "‘1““" e i P _f .'.

Veal Soop with Bar)e

Y’rO VRO Sedek st Be Mth a Fowl o

a Knuckle of Vel and fome Mut—
ton feafoned only with Mace ; then
fraide: all “oifir; -puf in balf 2 Pobod of
Frénch or.Béed Bardey:;: bojl:it ont Hour,
Gifan: it well,vand hoil i8 thei Middie 3

Foul :or swp Clfickedss and josk io. m :

ferix ig ‘put ih ﬁmdiclbde

““}. KRS I‘JBOF{ Los mﬂ AR

"""" - Trayelling: Mittos Btoth‘

S ssitw

Y o ';immfave bhd Neck and’ one
Loin of Mutton, cut them ‘into fix
Pm each joint; then wath it from the
B4 Blood ;

~
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Bl?ood then,; pue._ in: .gssnilich Water as
will cover, igsfbafon with Pepper,. Sile;
a-Faggos.off Herbs, ‘Cloves and Mage;2

then put in-two -or-thiree it Onions, and
a-few Marygolds § ‘whet it sis-boiled-one
Hour and,a. half, fkjm, off.she: Fp,t‘ and
put in fome Slices of toafted Bread; and
dith up with your Chops in the Mlddle
of your Dlﬂ‘)‘ e

... 4 White Soop wub Boathﬂ~ -
- - (u‘._ o Eggs.

Ik M ol - ' IS

OUR Stock mu& be gwnh Vca‘l and

Chicked;> thenr_beat half a Pound 6f -

Alméndé in‘a Moruar very fine, with the

P e

Breat of 4 Fowl ; 'then .put-in fomé

‘White. Broth “and " ftrain it off ; then
ftove it gently, and poach eight Eggs
and lay in your Soop. with a :French
Roil ‘in the Middle, filled ‘with minc’d
Chicken or Veal ; fo fervedt hot.. - - -

. « .
Poe e e

R [ .. Sco‘t\‘tb
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f':' worin ) Ll e} -linilCo s
: :?:v*&ozcb Barle 'Broth: L

L n(u‘l -,

’I‘AKE i Nc&k, §Loif; or a“Breén*
ut it to: P;eces, W'a'ih“it, puc a$
mucﬁ Atéf as wdl éovcr it; ‘then whcﬁ
b1 b&ls, fkim i ckan, abd"f‘cafon it
with "Peppet and’ Sa‘It, fome dic’d Car-
rots, Turnips, formé Omons, a Faggot
of Thyme and Parfly, and fome Barley';
ftove all this.well together then fkim it
well : You may put in a Knuckle of
¥eal;jor. 2:8hée’s Head: finged with'che

‘Woaqll: ony,/ foak’d:and fcrap 'd, and’ic will

be mhite; fo ferve émy with sthd Meag

myhm'Broth. RS ITH SRR TTRNAL PR
Ve 00 e 20 1

o ‘Ha,mco‘}}'futton.,

‘ Pob LA
AKE 2 Neck ot Lom of’ Mntmﬁ
¢6t it into fix *Pieces, feafonit With

Pepper ‘and ‘Sali; theh pafs ‘tiém Off on

both Sides in-a Frying-pan or Stew-pan;

' put to them fome good Broth, a Fag-
X , got

B

e

e,
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got of Herbs, fome dic’d Carrots and

Turnips fry'd; off 5l am twa.Dozen of
Chefnuts blanch’d, and three or four °

fouh Lcores, oy ol o
ther ;, Yqu | o r.bal ﬁ,
fma round, W 9 mqn

very- tender Iaxﬁl
fe wa %ﬁgvx!l} forc Nd{ etfnce
r;f-l%m’mps’ amb alt:fx') q u!.J 0 2107
sl oreor b yihsd Lm amvdl 3o
xv:; LQHEL S&p. aniiy Hs svel

. st oaag vt e 0 s Hluw
TAK E oos Quakt of Bdbrilsiopile- ¥
:them & Gatibhrofhibfc WatelaWb
Pouvhids sof': gaod. Hamy1or (PicklaPork,
two Pounds of Mutton, two Powads of
Pork; feafon with all Spice. and Salt;
put in a Faggot of Herbs, and flove all
very tender ; fave a few whole to put in
2 Frepely Roll for the Middle ; -she el
pulp off; thickith 3s. Cream, fo,, fesve

AT gqgﬂhwnh&canandlmp.l&
WIS L ) Y m
L‘-LS (.xw,‘ oot (12 {

2 1Mclot
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Melot Soop. |

AKE on¢ Pound of Mot and
fteep it one Hour in good ftrong
Brath ; then fet. it.on- a gende Fire to
ﬁmmer; feafon: with Salc and Mace, then
put in two Pigeons and a Quart of good
Gravy 4 ftoveit two Houss, make a Rim
of Pafte round the Edges, and lay fome
Melot floved dound with fbme Slices of
French Bread, -

Oy&cr Saop.

Y OUR Stock muft be of Fifh, then
take two Quarts of Oyfters, fet them

and beard them : Take the hard Part of

" the Oyfters from the other, and beat
them in 'a. Mortar with ten: hard Yolks
of Eggs; pot in fome goad Stock, feae

. fon it wih.‘Repger, Six and. Nutmeg ;

dlen(ludnen up your Soop 8 Cream
put
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put in the reft of your Oyfters, and gar-
nifh with Oyfters,

Carp or Tcnch Soop
TAKE two Carp, one cut to Plcccs',

and pafs it off; put to it forne good
Fifh Stock, the other you muft force and
bake geridly, or ftove: it in your Soop;
feafon with all Spice, Cloves and Mace,
Balt and a Faggot of Herbs; thén cut
. the Tail of a Lobfter into Dice, and put
in with the Melt of your' Carp; fkim it
clean, and girnith with the Row fry'd,
and Parfly and fry’d S:ppgts

1

j: Almond Saop.

i

Y O UR S;gck muﬁ bc; ‘of Vcal and -3

Fowl, then beat a Pound :of Jordah

Alimonds very fine in a-Mortar, with the

¥olks of fix.:hard Eggs, putting in a hits

 tle coal Broph fometimes; ; thén ‘put.ify .
. . 2%
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as much Broth as you think will do;
ftrain it off, and put in two fmall Chic-
kens and fome Slices of French Bread;
feafon it gently, fo ferve away ; garnith
with Whites of Eggs beat up,

Y OU mu{’c make it . wnh thc fame

. Stock as above-mentioned, pat in
half a Pound of Rice and a Pint of good
Gravy, and 2 Knuckle of Veal, ftove. it
" tender ; feafon with Mace and Salc ; thep
make a Rim round your Difh, and.gar-
nith with Heaps of Rice : You may co-
lour. fome withi:Saffron, and put-one Heap
of Yellow, and another of betc, and
ferve away hot, : . :

Water
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. I

AWater Souch wsz Perch, Eels,4

TA KE twelve Perch two Eels, and

fix Flounders : You muft cut your
Eels, into Pieces ; your Perch and Floun-
ders muft be cut crofsways, ‘ three Cuts |
to cach; put as much good Broth or
fofc Water as will juft cover them; put
in 2 good Handful of -pick'd Purily, and
fix Parfly Roots cut in long Slips, two
fmall Onions in Slices; feafon with Salt
and a Blade or two of Mace; thim it 46
it fimmers, half an Hour will do them
when you fend them to Table, you muft
fend Liquor and all with them, and a
Plate of brown and white Bread and
Butter, as if for Tea; garnifh with Parfly
. boiled, and Parfly Roots.

 Stewed
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H .;(- ) N ‘
fil DIl gyt 3L L e
* Stewed Beef

CUT it into Pound Pieces, and pafs
: moﬂ‘:bmvm,‘orym ray wafh it
and ftew it in good Broth or Water ; put
in fome-dic’d Carrpty, Turnips, aid Quar-
etd: Savoys; Al fic’d. Cabliage, and
whole: Onidna 3 feafon it  with . Bepper,
Sale, ;Clovos arid Mace 5 and. when sil is
-very t¢ndor, torft {ame Sippers, -andl. ferye
sway ;' you way thickon with: brown
Buteer and Flower, I

 Hodge- Podge.

TAKB Munm,Beef Vesl 204 Pork,

-and cut chem in Pound Pidees; put
at much Liguor as will over shem, and
fkim clean 5 put_in a. Faggot of Herbs,
sd fome dicd Carrors, Thurpips, and
quarter’d Savqy:, thh twalve _whole

Onions;
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Onions ; put .in 2 Quart of Gravy 3
" ftove all tender, {klm xt wcll and ferve

away hot.

L g i
Verm] _7‘e11 Soop > "

Y OU mu{t havo ‘pood ﬁrong wlntc

Broth made of Veal, Mutton;; and a
Fowl;: thien - pat into your. Pot ‘a: good
Fowl, and a5 much Broth a5 will-cover
it, and::put in, half a:Pound. of . Veiniy
Jelly ; fxbwe: it two Hours, put in fortie
Mace. and Salt, andia. Pirt of. Gra.vy 3
{kim it and ferve away hot.

Beef 4 s Dobe.

TA'KE a Rump’ or Buttock of ‘Beef, -
lardiit and foree it; then pﬂé it off

| browti’; “put in’ fomve’ Liquor or “Broth,

and a Faggot of Herbs; :feafon with 'Pcp-
per;, Salt,: Cloves and Mace; ftove it
four Hours very tender, and -make a

Ragoo
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Ragoo of Morelles, Trouffles, Mufhrooms,
Sweetbreads and Pallats, and lay all over;
garnith with Petut-patncs and ftick Atlets
over, £

Beef 2 lz 'Moa;e in. Piéces.

TAKE a Buttock, and cut it in two
Pound. Lumps,- lard them with grofs

' lard feafon’d ; pafs them off brown, and

then ftove them in good L;quor or Broth

e will Juﬁ cover- Meat; put in a Fag-

got and feafonn with Cloves,” Mace, Nut-
meg and Salt ; andl whien tender fkim all
well,'and fo- Rarve'away hot or cold.

Ampbiliéis q}' Beef Veal, or .
Mutton.

‘ TAKE two Necks or two Loins, and

bone them, leaving the upper top
Bones- on about an Inch; then lard one
with Bacon, the other with Parfly ; fkewer
C ~ them,
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them, and you may ¢ither flove them or
roaft them ; you may fry fome Cucym-

bers, and ftew them after, and lay upder .
or make a Sauce Robert with Onions,

Muftard, Vinegar and Gravy, and lay
under either ﬁewcd Sellery, or Endive,
as you pleafe.

)

Melon Soop Sweet.

L% OU -owft have. two good Melams,
ccut the Infide into {wall Dice, then
pafs_ them off in Buter Gold . Colowur ;
put in helf & -Handful of Flower, thea
put in vyo Quarts of Cream, feafon wich
Sugar, and ftir it about gently, and when
tis as thick as Cream, garnith with Sa-
~ voy Bilkets and Melon flic'd,

:Ox“Head
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Ox Head ﬁefuwd, or Fon’ d and
Collered, hat or cold.

YOU muft ‘bone your Cheeks, and
foak them twelve Hours in luke-
warm Water ; then take them out and
| wipe shem dry with a Clogh, and ant
them fquage, wafthipg the Infide over
. mith Yolks of Eggs; then fafon them
- mish- Pepper, $3ls, Cloves aad Mace,
. and chop fome. Parfly, Thyme, Sageand
Onions two Handéuls together, and firew
i ower yom..two’Choeks 25 thick as a2
; C:ownépxecc then rall it np very tighe
and tie it with Packdagead, and you may
~ cither boil or bake it, and fervc it either
" hotor cold. .

Ble Olives.

U T a Rump of Beef into long Steaks,
| cut them {quare, and wafh them
- with an Egg and feafon thom; lay on

Ca2 fome
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fome Forcc-mcat, and roll them and tie
.them up faf’c and either. roaft them or
ftove them ‘tender’; faucé them with Shal—
lots, Gravy-arid Vinegar, -

P SRRt 'y
Beef Scarle#. _

TA KE a anket Pnece of Beef and mb
~*" all ‘over ~half a Peund of Bay Salt,
anda lile White Salt mixt with.ic ;
.then lay-it:in an earthen Pas or Pot ;urn
" it every Day, and in four ‘Days it will.be
‘Red:; then: boil it four Hours very ten-
der, .and: ferve it with Savoys, “or> any
Kind ofGreens, or wntheux, with plck d
‘TaW Far{fy all round ,

Ox Tongues and Udders 3 Roaj}
’ the Udders -Forc d.

Y O'U moft firft boil off your Tongues
--and“jéur “Udders, then make a good
Force-méat with Veal; and as for ‘your
- Tongucs
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Tongues you muft lard them, and your
Udders you muft raife the Infide, and fit

' them with Force-meat, wathing the In-

fide with the Yolk of an“Egg; then tie
the Ends clofe, and fpit them and roaft
them ; make a Saucc with Syrup of Cla-
ret or Gravy ; you may draw the Udders
a top with Lcmon-'pcal and Thymc

«)31f

| Shccps Tongucs, E?)’c and Chxckens.‘

Y OUR Tongues muft bc fmaH twclvc
will make a Difth with' three Chic:

- kens ; they muft be Sheeps, or Stags, or

Hogs Tongues; they muft beina red
Pickle, the fame as for Hams ; then lay

- Greens betwixt every Tongue; as Spi-

nach, French Beans and Savoys, Carrogs'
and Turnips, and Colliflowers; fo ferve.

1 your Chickens.in the Middle; fance M’:lth

~ melted Buttcr, and ferve away.

{.

C3 ‘*Toﬁg\ics’:.
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Tongues Comporr.
TAKE twelve .!fmdl_l'_x'féngues, C-al;re;

or Shéep’s, and boil them off tender,
and fkim.them ; then lard the half of .

. them very well, and make a clear Am=~

ber coloured Coolis, and put in your
"Tongues; ftove thein half an Hour, dhen
{kim off the Fat; fqueeze in an Orange,
and ferve them in your Ceelis as thick as
Cream, fo ferve away, -

" " Ox Tongues a la Mode.
T AKE']'ar‘gc Ox Tongues and boil chesti
tender ; then blanch them and take

the Skim off, and latd them on both
Sides, leaving the Middle ;' then brows

" them off and ftove them one Hour in

good Gravy and Broth ; feafon wich Spice
and a Faggot of Herbs, and put in fome
o ' ~ Morelles,
2
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Morelles, Trouflles, Muflirooms, Sweet.
breads;, and Artichoke Bottoms ; then
fkim off the Fat; and fcrvc them c¢ither
hot or cold.

Scotch Collops Brown.

T AKE a Phillet of Veal, cut it in thin
" Collops and hack them well ; feafon
them with Nutmeg, Pepper and Salk,
then fry them off quick and brownj;
then brown off a Piece of Butter Gold
Colour, thicken'd with Flower, and pu¢
in fome good clear Gravy ; then put in
fome Muthroms, Morelles, Frouffles, and
Force-meat Balls, with Sweetbreads dic’d;
fqueeze in"an Orange or Lemon ; tofs up
your Collops quick and thick, fo ferve.

White Collops.
Y OU muft cut them frmall, and hack
thém well ; feafon with' N'urmesg amd

Salt, and pafé them quick of @ Pafe Co-
Cs ~ lour
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lour in a fomall Bic of Butter 5 then fqueeze
in a Lemon; put in half a: Pint of Cream -
and the Yolks of four. Eggs; tofs them:-
up thick, and ferve away quick. . .- .. ..

Venifon i;; -Blood. .

Y OUR Shoulder, Neck, or Breaft
muft be ‘boned, fay- it in ‘feafdned
Blood twelve Hours, as you find 'in the’
Receipt below ; then roll 'up your'Neck -
or Breaft with fome of the Set Blood and
Sweetherbs, and roaft it or ftove it gently
in good Broth and Gravy, with Shallots
and Claret, fo ferve away hot. o

Mutton (a Shouldcrf in Blood,

17 OU mutt kill a Sheep, or Lamb, or

’ Calf, and mix fome with Sal, ftirring
it about ; then lay your Mutton in this
Blood;; feafon with Winter Savory, Sweet-
marjoram and Thyme ; then chop a lit-
2 e



and Country CO Q-K. 25
tle Suet fmall, and ftir it -all .on.the Fire
until. thick ;- then fpit your Mut;on and

caver 1t all over Wlth a Caul, fo roaﬁ: it
wcll

| 'v‘cia; Jioved Whole.

T AKE a Phillet of Veal, ftuff it, lard

it and half roaft it ; then ftove it
gently in good Broth and Gravy till ten-
der, two Hours will+do it; then make a
Ragoo of Sweetbreads and Mufhrooms,
tofs them .up with .the Yolks of Eggs
and Cream, and the Juice of .an Orangc,
and lay over.

A 7ugg’d :Knuclele of Veal.

oU muﬁ have a Pewter one made
with a Skrew, or you may do it with

an Earthen one; put in it 2 Knuckle of
Veal, and a Bit of Becf with two or
three
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three Heads of Endive and Sellery, two
or three Onions whole, - and-a Blide of
Mace, half a Pint of Water, and a Pag-
got of Thyme and Parfly, with Pepper
and Salt ; then cover it clofe and boil it
in a Pot or Coppcr three Hours ; then
take it out and dith it up ; take out the

Faggot of Swect-herbs, fo fervc away

hot .

Veal Cuglcts larded.

TAKE a Neck of Veaf ctit it mve

Bortes; attd lard one Side, and fey tHerw
off quick; then thicken a Piece of Bue-
ter With a littde Flower and an whole

- Onion; putin fome.good Gravy, asmuch

as will juft cover them, and a few freth
Mu(hrooms and Force-meat Balls ; ftove
them tender, fkinvoff the Fat, and fqueeze
in a Lemen ; fca.fon them and ferve

away.

Fricando’s
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Fricande’s of Veal.

"T AKEaPhillet of Veal, cut it into fix

large Collops, an Inch thick, lard them
well ; then fheet a Pan with fat Bacon,
and lay your Veal, lard downwards ; put
in a Pint of white clear Broth, and two
" Blades of Mace, and ftove them twe
Hours ill all the Liquor is gone ; they
will be of a Gold Colour ; fo ferve them
with thick Gravy.

Calf’s Head Collered and Pickled.

YOU #rofl heme it aﬂd cleanfe it well;

then wafh it with Egg and fesfon it
witht Pepper, $ale and Nutmeg, Thyme,
and Paffly ; pet on fome Foree-meat, and
. roltif up and beil it tender; then take
it ot and lay & in Sturgeon Pickle ; et
it lie four Days, when you mhay ufe it in
Slices as you de Sturgean. :
Calf‘s
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Calf’s Head 'Fricaffy d.

7 OUR’ Head muft be well cleaned
and boiled tender'; then cut it in
fquare Picces as bigas a2 Walnut;  then
tofs it up with Muthrooms, Sweetbteads
and Artichoke Bottoms, Cream and’ the
'Yolks of Eggs ; feafon it ‘with Mace and
Nutmeg, and fquccze in a Lemon, fo
ferve away hot.”

Calf’s. Head Ha/ld and. Grill 4. \

.Y OU muft fplic. it and cleanfe it well; -
-~ then.boil it very tender, and fave one
half and wath it over with the Yolk of
an Egg, and feafon it with Pepper, Salt
and Nurtmeg, and grate over fome crum’d -
Bread ; then boil it, or fet it before the
Fire, and it will brown ; cut the other
~half into Pieces, and tofs it up with

Butter,
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‘Butter, Shallot, Mufhrooms, Sweetbreads

and Coxcombs, and. a few Capers, with

a livde Gravy; or you may do it white

with " Yolks of Eggs and Cream ; then

{cald the Brains and fry them 'in Batter

with the Tongue, and Slices of Bacon
‘and fry’d Parfly ; .and when you dith up,
lay the Head in the Middle, and the Brains,
Tongue, Bacon and Parfly round fquccze
in an Orange '

Calf’s Feet Swees.
Y OU mutt boil them tender and take
out the Bones ; then plump fome
Currans, and put in half a Pint" of Cream

and the Yolks of two Eggs, a litde mek-
ed Butter and Sugar, fo ferve: away hot.

--

Lambs Hcad Wale

OU muft have two, oné¢” muft be

~ whole, the other fplic; then the Li-
ver, Lights and Heart muft “be boiled
tender
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tender and chop’'d {mall, and tofsd wp
with Butter, Pepper, Salt, Thyme -and
Parfly,  with 3 litde Cream and: freth
Mufhrooms; fave a Bit of the Liver- to
fry aad put round the Dith with Bacon ;
then ftove the whole Head and two Halves
in fome good Broth and Gravy about an
“Hour ; then bread -off your Halves and
wafh them with Yolks of Eggs, and broil
them, or lay them in the Oven’s Mouth
a Quarter of an Hour, and fo ferve them
in the Middle of your Hath, and gar-
nith with fry'd Bacon, Liver and Parfly. -

Mastap Difgied,

TAKE :a Shoulder of Mutton three .
Parts roafted, and let it cool ; then
raife the Skin all up to the Knuckle and
cut off all to the Skin and the Knuckle;
fave the Blade-bone and breil i it, and make
agood Hath with the reft of it ; put in
fome Pickle Cucumbers, Capers, and good
’ Gravy
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Gravy and Shallet, and tofs it up, and
hay the Blad&booe on and the Skm.

Mutton E/ﬁagnial&

TAKE aLeg of Mutton and force i,

Iard it and ftick fix Cloves of Garlick
in the Hind-part of it; then ftove it ten-
der 5 or you may roaft it and maske a
Sauce with Capers, Shallats, Gravy, But-

- %er and Vinegar, and fo ferve it away;

garnith with Mugon Cutlets.

To.make Dutch Becf. -

, YOUR Picce muft be cut from the

Hind-part ‘of the Buttock, or alean
Piece ; then take a Gallon of Pump Wa-
ter, putin two Pounds of Bay Salt, two
of White $alt, fix Ounces of Salt Peter,
and four of Peter Salt, one Pound of
Fourpenny Sugar, fix Bay Leaves, one

-Ounce
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‘Ouncé’ of Lapis Prunelfa ; mix all this in
your Liquor ; then puc-in your Beef: Let
it lie ten Days ; then take it out and dry
it with Deal Sawduft in a Chimney, and
in fix Daysit will be ready.

,For chs of Mutton Ham Faﬂmm
R
Y ouU’ muﬂ: have Hmd-(Larters very
large, and cut Jigget Faﬂnon, ‘that
{is a Piecevof-the Loin with it; then ruab
it all over firft with- Bay - Salt, anid let it
lic one Day ; then put it into the fame
Pickle above-mentioned, and in feven
Days it' will be red through ; then hang
it up by the Handle, and Smoke-dry it
- .with Deal Duft, and Shavmgs, making a
great ‘Smather under it, and in five. Days
it will be ready ; you may boil it with
Greens;and it will cut as red as a Cherry ;
fo ferve it Ham Fathion. _.

Te
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7o Dr'y' Shl'cps;' Tongpes, “Hogs
Tongues, and Neats Tongucs. ‘

_IT mu& be wzth norhmg but Deal

Chips and Sawduft ; you muft make
a gentle Smother with it, and hang up
your Tongues, and in fix Days they will
" beready ; they muft not be hung low
| but abéur twelve Poot above your Smo-
ther, otherwife they will tafte too ftrong
of Smoak, and be' dried two foon ; then
ake them dpwaandhangthcm up in &
dry Place from the Fu-c

| .4 Brca& qf Mutton Callar d

' "T'AKE it and bone-it, andfeafon it
| with Pepper, Salt, chop'd Thyme
- and Parfley ; then wath - the Infide wich
the Yolk of an Egg, after which you
muﬁ roll it up‘arid-tie if right with Pack-
. D * thread ;
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thrcad then either bake, roaft, or boxl
it; cut it in Slices, leaving one large
Piece ; then make eithér a Sauce witch
Oyfters or Capers, or Butter, Shallot, and
Gravy,~or you may cut fome Cutlets
and lay round ; and, then garmfh with
flic’d pxcklcd Cucumbcrs, and Capgrs

¢

Mutton Colloys

TAKE a Lég, or Neck, or Lom of

Mutron, rake. out all the Sinews and
cut it-in fmall thin’Skices ; hack thém
well ; feafon them with Pepper, Salt, and
a little Shallot chop’d fimall ; then ftrewa
litle Flower on them, fry them quick,
and putin a littdle Gravy and Mangoe, or
Capcrs, ~and tofs them up quick.

Rayless -and Kldneys.

TAKE eight largc Mutton Rumps
" and boil them very tender ; then
1ake elght largc deneys and force them,

fkewer

-
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-fkewer them crofsways and broil them ;
then take the Rumps and wath all over
with Yolks of Eggs and feafon them with
Pepper, Salt, Thyme, Parfly and crum’d
Bread and broil them; fauce them with
Butter, Gravy, Shallot and Vmegar, fo
ferve them “hot.

*Cutlets Roafled.

AKE a Neck or Lain, cut-it in fix

-7 Chops, feafon them with Pepper,

' Salt, Thyme and Parfly, and fpit them

* every one an Inch apart ; then roaft them

. off quick and fauce them with Gravy,
Shallot, Horfe-radith and Vinegar; fo

. ferve away hot.

Cutlets #7 Papers.

AKE a Neck of Veal, cut it in
1 Bones and hack them, leaving the
‘ Top of the Bone bare -about an Inch ;

. .. Da ‘ then
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then 'feiifor; them and lay Farce-meac ovidr
one Side, and fold them in Writing Paper
bad bredl them: You mluﬁlnmar yom'
.‘Papcr, fn (cm-. them hot. . :

>

Cutlets C'ompant;
AKE aNeck of Veal and cut it in
thick Butlets ; (fim ¢he Top of the
Bone, lard one Side, and then fry them
.off ; putin fome Gravy, Muthrooms and
Swoeechreads, sad flove them thick;
fqueeze in & Lemon, and {erve away hot.

1

“ . Uzmb wﬁbklcc

["AKE a Fore-Quarter and roaft it
about three Parts ; take a2 Pound of
Rice and’put in two ‘Quarts of good
Broth and two Blades of Mace and fome
Salc and: Nmmcg; #ove i one Hour,
and : take it. off ; put ia fix Yolks of

Eggs and m Pound of 'Butter 3 then
. - put
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put your Lamb in Joints in the Difh,
and the Rice all over ; wath it over with
Eggs, and fo bake ic

- A Ptﬂa J Veala :

TAKE aNeckorBruﬁo&Vealw

roafled, and cut it ity fix Picoes ; fea~
fon v witls Pepper; :Salr "and: Nurineg,
aad Wouer the Infide of your Difh ; chien
fMove a Poond of Rica tender "with fome
good white Breth, Muce and . Sale ; yeu
muft flove it very thick ; put in the
Yolks of fix Eggs; ftir it. about very well
and cool it, and' put fomé ac the Bot-
tom of your Difh, and lay your Veal in
a round Hedp and cover it all ‘over with
Riee ; wath it ovét with the Yolks

of Bggs, and Buke’ it érc Hoat and*an‘

K#i€ 5 then opén “the “Tep dnd -pout iff
forie good thick Gravy, and {queezc m
an-Orange, 4nd %' ferve away heét ;' gar-
Hills vei: i’ Ora e atid Veal Cirlet -

D3 A
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A Pillo. - -

AKE aPound of Rice and ftove it

with two Pullets fome Mace and
Nutmeg; and a good Piece of Butter ;
. Bovethis welland dry, fo that your Rigé
will feparite ;: then dith: up your Fowl
and lay your Rice all over, or in-Heaps-t
You may calour fore ‘with Saffron 4nd
ferve in Heaps ; garnith with Slices of
fry’d Ham, ar: Saufagcs fry’d

Cﬂf S Hca.d Saprg/é. f

YOU muﬂ: bone it and not- fpht ;t,,

cleanfe it well, and_thcn fill up the
vacant Place with Force-meat, and make.
it-in the fame Form as befare; you.may
pot in the Middle a Ragoo,: and caver
- it with Forco-meat ; then wafh it ayith
Egg,:and crum it, and bake it, fo. ferve: it.

LR C »~  Lamb’s
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Lambs chd Hbjbd

3

LEANSE it wcll and boﬂ it, takc thc’
Liver, Lights and Heart, and mince
them; put in a Plece of Buter, Pepper,
Salc and Vinegar, and a pickled Cucum-
ber; then btoil “one halff of; the *Cheek;
and the other plain ; fry thie Brains and
Tongue with a Slice of Bacor and Parfly,:
or' boil the Brains,- and Tongue, and
Padlly with fom¢ meélted Butter and Vine-,
~ gar; and ferveit; that way ;. enthgt Way is,

Raq/i Mutton ana’ S’tezved
’ Cucumbers s

TA‘KE Chmc{, Lom or’ Ned< bf’ :
"Maiton ; lard oni¢ half with ‘Parfly,

the other wnth Bacon, ‘then roaft it: You'
muft pare your Cucumbers, cut them in
hirgé ‘Dice, -and take out the Seed and
D4 fry
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fry them ; put to them a little Flower,
brown them and put in fome good Gravy,
Pepper, Sale and Vinegut and fiew them
an Hour, fo ferve them under your Cu-
mmbers- L RS

I T

L N X 2 ¥ PON

Motbet W ay,

OU muﬁ hav& A )Neck antl Lom,'
* they muft be boped, only leaving the.
top‘ Bones :about “am Inch: long on 5 yoil’
muft draw the one wich Parfly, ahd ‘the
other muft -be lardedt. with Bacoa «verf
clok s fhewer theny. and - roaft: them,
or ftove or bake them juft as you pldafe;
then fry off fome Cucumbers, and ftew
them' and put under ; feafon your -Cu-
cumbers with Vmegar, Pepper, and Salt,
and Shallot minced ; then lay your Sauce
uqdc;: your Phillets.of Mutton,-and gat=
nith “your Dith with Harfc-radﬂfh aﬁ
Plcklca Cucumbers.“ -

PRLGES PN A I 8 \J::‘
S [ T
t R N FEENED N EATEE ol
. - - . s
B T W‘m
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Mutton 1 Blood,

T AKE a Shoylder juft kalled, and fave

.. the Blood “of a. Lamb, ‘mix it with
$alt, Penny-Roya.l Wmter Savory .and
Thyme cue very. fmall ; lay the Mutton
W this cight Hours, <hop about four

- Ounces of Beef Suet, and put to it a
| Qggm of your . Blood. and Herbs, and fet
it on the Fire until thickith ; fpit yous
Mutton and lay on yout Blood wrap a
Caul over it, and roaft it.

Mutcon with Oyfters, . -~ ° |

TAKE an or Shoulder of Muxton,
raife fix Holes with your Knife, thcn
xdl op your Qyiters in Eggs with Cranv
and Nowunog; amd ftoff three into every
Hole;  if you.roaft it! put a Caul over,
# boiled in a Napkin; then: make funé :
good Oyficr . Sauce and hy'nnder it, o
ﬁWc zwayhot. S
. Mutton
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Ouncé’ of Lapis Prunelfa ; mix all this in

your Liquor; then put‘in your Beef: Let

itlic ten Days ; then take it out and dry

it with Deal Sawduft in a Chimney, and
in fix Daysit will be ready.

For chs of Mutton Ham Faﬂnm
by
Y ouU’ mu& have, Hmd—(Larters very
large, 'and cut Jigger Fathion, ‘that
{is a Piece-of-the Loin with it; then fub
it all over fifft'with- Bay - Salt, and lec it
lie one Day ; then put it into the fame
Pickle above-mentioned, and in feven
Days it will be red through ; then hang
it up by the Handle, and Smoke-dry it
~ .with Deal Duft, and Shavmgs, making a
great ‘Smather under it, and in five. Days
it will bé ready ; you may boil it with
Greens;and it will cut as rcd as a Cherry;
fo ferve it Ham Fathion. ..

- Ts
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o Dry ShuPs Tongpes, Hogs
Tongues, and Reats Tongucs. |

T mnﬁ be wuh ‘pothing but Deal

Chips and Sawduft ; you muﬁ make
a gentle Smother with it, and hang up
" your Tongues, and in fix Days they will
" beready ; they muft not be hung low
. tuc abéut twelve Foot above your Smo-
ahcr, otherwite they will tafte too ftrong
ofsmoak, and be dried wo foon.; then
 uke them dpwamdhangthcmupma
. dry Place fram thc Fu'c :

A Breaft q’ Mutton Collar’ .
TAKEicsnd ‘bone-it, and feafon it
| with Pepper, Salt, chop’d Thyme -
and Parfley ; ‘then- wafh - the Infide wich
the Yolk of an Egg after which you

mu& roll it up ‘and - tie it tight with Pack-
. D " thread ;
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Ouncé of anxs Prunella ; mix all this in
your Liquor ; then puc‘in your Beef: Let
it lie ten Days ; then take it out and dry
it with Deal.Sawduft in a Chimney, and
in fix Daysit will be ready.

For ch,s of Mutton Ham Fajlnon
by
oU’ muft have, Hmd-(marters very
large, ‘and cut Jigget Fathion; that
{is a Piece-of-the Loin with it; then fub
it all over fifft' with- Bay - Salc, and let it
lie one Day ; then put it into the fame
Pickle above-mentioned, and in feven
Days it will be red through ; then hang
it up by the Handle, and Smoke-dry it
- .with Deal Duft, and Shavmgs, making a -
great Smothcr under i it, and in five Days |
it will be ready ; you may boil it with |
Greens;and it will cutas red as a Chcrry,
fo ferve it Ham Fathion. _.

T
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o
To- Dry Shtcps Tongpes, Hogs
angues, and' Neats Tongucs

T mut be wnh notbmg but Deal

Chips and Sawduft ; you muft make
agentle Smother with it, and hang up
- your Tongues, and in fix Days they will
| beready ; they muft not be hung low
. bug about twelve Foot above your Smo-
| ther, otherwife they will rafte too ftrong
' of Smoak, and be' dried o foon ; then
- ke them’ dowaandhangthcmupma
“dry Place fram thc Fu-c :

A Brca& q" Mutton Callar d.

"TAKE i and bone-it, apdfcafon it
: with Pcpgcr, Sale, chopd Thyme
md Parfley ; then” wath - the' Infide with
the Yolk of an Egg, after which you
mu& roll #t up‘and-tic it tight with Pack-

: D - thread ;
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thread ; then either bake, roaft, or boil
it; cut it in Slices, leaving one large
Piece ; then make either a Sauce wich
Oyfters or Capers, or Butter, Shallot, and
Gravy,~or you may cut fome Cutlets
and lay round ; and, then garmfh with
flic'd pxcklcd Cucumbgrs, and Cap(;rs ‘

-

Mutton Colloys

AKE a Lég, or Neck, or Loin of

Mutton, rake out all the Sinews and
cut it-in fmall thin'Skces ; hack thém
well 5 feafon them with Pepper, Salt, and
a little Shallot chop’d fmall ; then ftrewa
little Flower on them, fry them quick,
and putin a little Gravy and Mangoe, or
(}apers, and tofs them up quick.

Rayless- and Kldneys.

TAKE eight largc Mutton Rumps
~  and boil them very. tender ; then
rake exght large deneys and force them,
fkewer

-
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fkewer them crofsways and broil them ;

then take the Rumps and wath all over
with Yolks of Eggs and feafon them with

i Pc;iper, Salt, Thyme, Parfly and crum’d

Bread and broil them; fauce them with
Butter, Gravy, Shallot and Vmegar, fo
Ierve them "hot. - -

-Cutlcrs Roafled.

AKE a Neck or‘ -Lqiﬁ,' cut-ic in fix
Chops, feafon them with Pepper,

- Salt, Thyme and Parfly, and fpit them

every one an Inch apart; then roaft them
off quick and fauce them with Gravy,

- Shallot, Horfe-radith and Vinegar; fo
~ ferve away hot.

Cutl:ts | i;t Papers.

AKE a Neck of Veal, cut it in
Bones and hack them, leaving the

| Top of the ‘Bone bare -about an Inch ;

. Da ( then
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A Dig: Lamb Fafbion.

OU muft fkin it and leave the Skin

whole with the Head on; then chine
‘it down-as Mutton, and lard it with Le-
mon-peel and Thyme, and roaft it in
Quarters as Lamb ; the -other Part fili
full with ‘2 good Country thick Plum™
Pudding ; few up the Betly and bake it;
.the Pig will lookas if roafted, - « *

- A Pig Rolliard.

AKE-it and bohe it, leaving the
- Head whole, and wath it over with
_Egg feafon it with Pepper, Salt and
Nutmeg, ‘and lay over fome Force-meat;
then roll it vp, and either roaft it or
‘bake it, 'or flove it : You may. cut it in
fix Pieces and fend the Head in-the Mid-
dle; make Sauce with the Braims and
Sage, Butter, Gravy, and Vinegar, fo ferve
gway- hot.
A Pig
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- A Pig in Felly.

CUT it in Quarters and lay it in your

Stew-pan; to one Calf’s Foot and
the Pig’s Feet, put in a Pint of Rhe-
tith Wine, the Juice of four Lemons,
and one Quart of Water ; feafon with
Nutmeg and Salt; ftove it-gently two
Hours ; let it ftand till cold, and fend: it
op in its Jelly.

A Pig Roafled.

YOU muft put in the Belly a Piece

of Bread, fome Sage and Parfly chop’d
fmall, and fome Salt : Sew up the Belly
and fpit it and roaft ir, then fplit it and
wt off the Ears and Under-Jaws, and
by round, and make a Sauce with the
Brains, thick Butter, Gravy and Vinegar,
ad lay under : Make Curran-Sauce in a
Cup. -

E  A4Pg
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A Pig Tbres Ways.

YOU ‘it firk dkin your Plg upa:g
the Ears, and then qut it in Qus
ters and draw it wich Thyme and I.ntrm
as you do Lamb, or roaft it plain
Lamb; fend it 2o Table with Mint Sa
and garnith with Water-crefies ; then
the 8kin and make.a good thick Plusi{
Pudding Batter with good $wet, Frul
and Eggs; fill up the Skin to the Ears,
which few wp,-and put i ia your Oven
and bake it, and it will appear as a roaft
Pig. Another Way is, when you go to
kill your Pig, whip him -abaut the Yayd
till he lies down ; then ftick him, fcald
him and roaft him, and he will eat well;
or you may bone him and ftuff him with
good Savory Force-meat, or roaft him
plain with Sage, Salt and Bread in- hii”
Belly, and ferve with Curran-Sauce, an
$avory-Sauce under.

Vcnifqa
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- Venifon ‘Rolled, Forcd and
| Roafied. ‘

TAKE a Neck aod bone it, feafon it-
- with Pepper and Salt, makea Forco-
meat with a Piece of the Lean of the
‘Neck and Suet, Thyme, Parfly and Shal-
lot, grated Bread and Egg; feafon it, then
wver ower the Infide and rall it upy
fkewer it and roa& it, or fteve it

Chine or Leg of Pork Roafed and
gS’tafea’ 4

TAKE the Leg or Chine and make a
~ Stuffing with Sage, Parfly, Thyme,
and the fat Leaf of the Pork, Eggs and
Crums of Bread ; feafon with Pepper,
- 8alt, Nutmeg and Shallor, and ftufff it
thick ; chen roaft it gently, and whena
quarter roafted ‘cut the Skin in feveral
8lips ; make your Sauce with Lemon-peel,

'Applcs, Sugar, Burter, and Muftard.
Ez Powtoe
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Potatoe Pudding. . .

THEY mutft firft be boiled, then peel

them and beat them in a Mortar to
three Pounds, one Pound of Butter and
fix Eggs ; feafon with Pepper, Salt and
Nutmeg; beat all this together ; then
boil it or bake it ; make a Hole in the
Top, and put in fome melted Butter as
you do to a Peas Pudding. ‘

a,

PotatOc Pye Sweet.

Y OU mutt firft boil them half enough,
then make a good Puff-pafte and lay
in your Potatoes, and betwixt every one
a Lump of Marrow rolled in Egg; cutin
fome Slices of Orange and Lemon-pech,
and a littde Sugar ; then makea Caudle
with Cream and Eggs, and a litde Sack,
and when your Pye is bak’d, take off the
Lid and pour all your Caudle over it.

2 .. Almond
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Almeond Checfccakeé

Y OUR Curd muft not be hard, o a

Quart put in half a Pound of Al-
monds beat very fine; then half a Pound
of Sugar, four Naples Bifkets, half a
Pound of Curians, one Pound of melted
thick Butter, and-a little Rofe or Orange-
Flower-Water ;' mix all well togethier,
then fheet your Pans and fill them: you

Friday . Pudding.

O a Quart of Cream put in eight
r- Yolks of Eggs, four Naples:Bifkets,
fome Sugar, -alittle - Sack, fome graced
Nutmeg, and fix. Ounces of* Butter ; then
flir it on the Fire till iticomes thick,and !
it will fry in the Pan as you do a Tabfy;
and’ turn ‘out : clean,fgarmﬂl with fhc’d

Grangc.g P S S L \

S

By Wl
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Wa']nut Tort
et L LU0
PEEL ﬁ&yml Bcatthm w OMor-‘
tar-with ahdce: Bifkes, the Vealkeof |
- feven. Eggs, jome ' §uigar; fack, Onangly
Plower Witer; 4bd balf a:Boind ofomel§
ed Busierg fhod dhedt:a’ Rith widh Puffy
pofteond (bake it hadf an. Hur -aéte
this ftick o the Tap foroe Slices,iof Gl
" traa sed fosee pecled Wabmtt 1o

Ghé’fnﬁt ’Ibrt

3“.: ) ‘e

A PR
U lnuft maﬁ thmn firlt tbd peel
.1 2hemn, and thesi:fheer 3 Dith wwith
Pnﬂ'-pd&u, ‘and ‘beewixt ‘every Chefug
put 2 Lumprof Matiow sobled. in Eggh,
and:feme :Orenge and Libnoonpetl . cut-.
. fmalll ;'then dhiake -a; Cudtard and pntiall |
over it, and garnith with roafted: EM
' nuts all over,
B! Neats
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Neans~F aat Puddmg

| Y OUR Cow-heel muﬁ be cut vcry
% fmall 4nd-boiled very tender ; thett

“put. ag much Saer chop’d {mall as the
| Quantity of your Cow-heel, and as many
. Currans and Raifins 4s the Quantity of

both ; then feafon with Nutmeg and Gin-
| ger ; mix it up with ten Eggs, fix Spoon-
. fuls of Flower, and fome Salt; after
which butter your Bag, and either bake
it or boil it, and when boiled, ftick on
the Top fome Slices of Orange and Le-
mon-peet candy'd; fo ferve it with melke-
ed Butter under.

Herb Pudding wizh Liver. -

TAKE a Calf’s Liver and boil it, and
] then cut it to Pieces ; put in fome
Thyme, Parfly, Winter Savory, Sweet-
-BE 4 marjoram,
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maqoram, Penny-royal, and a little Spi-
nach ; chop all this together ; feafon with
Pepper, -Salt, Cloves, Mace and Nutmeg;
then put in eight Eggs with a Handful
of crum’d Bread,.and. one Pound of Beef
Suet ;. mix all well together, “then butter
your Cloth-.and bake it. in good Puff-
. pafte ; if you. boil it, garm(h with litde
bak'd ones round it. -

-t

POUIL-
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POULTRY.

Pullets Bor'd and Forcd.

B ONE them as whole as poffible ; fill

the Bellies with Chefnuts, Mufthrooms,
Force-meat Balls and Sweetbreads; lard
the Breaft with grofs Lard; then pafs them
off 'ina Pan brown, and either ftove them
~ of roaft them: Make a Sauce with Oy-
fters and Mutbrooms, and lay under them.

Pullets with Endive.

TRUSS your Pullets to boil, finge
- them, wafh..them and blanch them
» . off white ; then ftovc them down ‘with
~ Endive .ty'd up in..Faggots, and fome
<lear white Broth, and when enough fea-
fon them ; pour out fome of the Liquor

- and
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. and put in fome Cream and Yolks of
Eggs; fo fhake it together and ferve it

hot. , ¢ .. . \.Ai‘{

. Pulle@s wité Cbg/hut;.

RUSS them to boil and finge them,

and foak them in warm Water; then
take them out.and drythem with a Cloth,
and £fl the Belliet wixh Chefans,; Oy-
fers and Lumps of Mariow rolied in
‘Yolks of Eggs; feafon with Nutmeg and
Salt, and put one in a Bladder .and tie
*it up clofe and boil it ;. two will make
a Dith; th¢n fauce chom with melced
Butter, Gravy and the. Juice of an Orange,

Land Rayles, a Pazty.

THEY arc the beft of Birdsfora Py¢ ;
" you muft trufs them with the Heads
on clofe to the Pinion, and force the Bodies
‘with a light Force-méat ‘made of Sweet-
breads 'and Muthrooms'; then lay at the
- Bottom of . your Cruft foine Forece-meat,
o ' . and
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end' then your Quails, «and cover them
over with - Shioes of Bacon 3 lay:betweeh
eoeity.bne & dard Egp, and lid your Pye
with a good Puff-pafte, and bake it one
Hour'; then open it and put in fome But-
ter and Gravy thickeped, and the, juwe,
of one Orange. -

Turkeys "wz"tb Oyﬁ:ers. o
TR‘USS them to boil, lard one, .the

“ other’ plam ; half roaft' them, cheh
fiove them in good Gravy and Broth ; fea-
Ton With $alr, Nutmeg and Pepper, “and
when tender, make 2 Ragoo with Sweet=
breads, Muthrooms, thick - Bottér- and .-

Gravy, w1th the Jmcc of T)ranges, and
hy over. -

Chlckens with ‘S'ellef'_,vr g

O!L them off white with 4 Piece of

" Ham, then boil off two Benches of
Scllery; cut them two Inches along eht
white End; end lay chem in a Ssuce-pan;;
gm- in i‘oa\e Cream, Butter and Sale;
3 ~ ftove

[
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ftove them a little and -thickith; then
Jay your Chickens in your Dith, with
-your Sellery between ; garmfh Wlth {hc’d
:Ham and Lcmon

‘ Chlckcns with Tongues, Colh—
ﬂowers and Greens

TAKE fix Hogs Tongues, boxl them .
.- and fkin them, fix Chickens boiled
‘off white; one whole Colliflower boiled,
-and fome - Spinach ; put your Colliflower
in the Middle of your Difh, your Chic-
“kens about, and between a Tongue, with
. Heaps of. Spmach round, “and Slices of
Bacon :

]

CthkCIlS qual

Y ouU muft lard them and force the
Bellies and pafs them -off; thenftawe
them in good Gravy and Broth Gold
Colour : Make a Rageo. of Mufhrooms,
- Morelles,Trouffles and Coxcombs, and
.when your Chickens are enough, dith up,
. ¢ lay
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hy your Ragoo over, and garnith with
Pettit-patties and fry'd Sweetbreads.

Scotch Chickens.

TAKE your Chickens and cut them

‘ in Quarters ; finge them and wath
them well, and then put as much Wa-
ter as will juft cover them ; put them on
a gentle Fire, and when they boil tkim
them well and put in fome Salt, Mace and
Nutmeg, a Faggot of Thyme and Par-
fly, and a litde Pepper; and when your
Chickens are tender, chop half a Hand-
ful of Parfly and put it in your Chicken ;
then beat up fix Eggs, Yolks and Whites.
togcther, and as your Chickens boil up,
put in your Eggs a top, and your Chic-
kens will be clear ; fo ferve all together,
the Broth will be very clear.

. Chickens Marrinate.

Y.OU muft cither roaft them firft or -
boil them; then cut them in Quar-
ters and lay them in a Pmt of Rhenith
Wine -
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‘Wine 2nd-a lnde Saffron and Sak, and
make & Batter with fome of the fame s
afterwards dip them and fry them in cla-
rify’d Buttes, abd ferve. them with mele-
ed Butter, Gravy and the Juice of Orange,
imad garnillr with Pettit-patties : This Way
fs good to lay rouad a Fricaffy of ‘Chic-

L kens, or Rabb:ts done the ﬁrme Way

. ’i\‘JArI\(eys a la Bm_,’[e. o

R EAK the Breaft-bone and i the
" Belly full of Piftachecs, Chefauts,
- Rorce-meat Balls, Sweetbreads and Mo-
- relles, arid Lumps of Marrow rolled in
Yolké of Eggs; feafon aH well with Spice
arid Salt; lard one Side with grof® Lard
and half roaf iv, -or pafs it in a PanGeld
" Colour; put in fome good Gravy, and
ftove it gently, alfo a Faggot of Sweet-
. berbs and two Qnions, with a listle Bic
of Ham, and when enough make.a clear
‘Amber Lear with Gravy, and pour all

OVCI'
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~ over when you difh i, and garnifh with
Oyfter Patties, :

Pigeons ax Poir.

MAKE a good Force-meat of Veal, -

" ke fmall Squails aod ftove them

off in Gravy; fill the Bellies with Force-
meat in the Shepe of a Pear ; flick 2 Leg
a top, and it will be the Bignels of a
Windfor-Peas, wath them over with an
Egg, and crum them and bake them
geacly. :

. Pigeons Forc'd and Stoved.

CUTthc Legs off, trufs them clofe and
lard them with grofs Laed; pafs them
off and flove them with kalf a. Pint of
Rhenih Wine, fome clear Broth,. and
Cabbage Letuce 5 foree yoor Leuube;
frafon. with Pepper, Saht and Muce;
fqueeze in a Lemon and ferve away ; let
| -your

s
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your Sauce be thick as Cream, and gar-
nith with your forc'd Lettuce and Leg-
mon. :

Geele Larded and Sz@ed.

T RUS S your Geefe clofe and lard one

Side ; put in fome Sage and Onion
chop’d fmall, rolled up with Eggs; Crums
of Bread, Pepper, Salt and Butter ; then
pafs them and ftove them gently in good
Gravy and Broth till tender : Make a clean
thick Lear, fqueeze in an Orange, and
ferve away hot.

Ducklms g la Mode.

CUT them in Quarters, lard one half

and brown them off ; ftove them in
half a Pinc of Claret, a Pint of Gravy
and two Shallots, one Anchovie and a
Faggot of Herbs ; ftove them -tender,
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fim off the Far, take out the Faggot,
and fqueeze in a2 Lemon; fhake it to-
gether ; the Sauce muft be thick as Cream,
foferve away to Table hot.

:Stwed Ducks :;be 'Dutclli‘ W ay.

RUSS two Ducks clofe without the
" "Legs, and lard one ; feafon with Pep-’
per and Salt, and fill ‘the Bellies with
fmall ‘Onions ; then lay at the Bottom of"
your Stew-pan’ half ‘a Pound ‘of Butter,
and put in your Ducks, and cover them
with {lic’d Onions; thenanother half Pound
of Butter ;5 ftove this two Hours gent-
Iy, keeping it covered all the while; when'
jou find all difcoloured, and your Ducks’
.tender, dith them, fhaking a litle Vgc-
gar amongﬁ thern, :
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Duck o Taak mtb M*MM

ouU muﬁ trufs them to boxl if two,
lard one, and fo pafs them off in
browa Butter-; thea -put- to them a Piat
of clear Brpth and two Plates full of
_ Horfe-radith ; .feafon, with Salt, and ftaue
thefc tqgcthcr ll tendc;r then ftrain off
’ your Horfe-radith from your Ducks, and
put in a good, Piece of Butter ; you may.
fcrape yqur Horfe-rad,\fh very ﬁnc, which
i th¢ beff way ; thqn la.y your Ducks i
over,, and rmﬂx wnh fgrapd Hp,rﬁ;—
radith and qd Lcmon, and ferve away,
hot. - - G

Ra;bbcts P OWCI‘QJ .. .

Y O U mutft trufs them Chicken Fathion,
and lard them ; the Head muft be

cut off and the Rabbct mrned with the °
Back
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Back upward, and two of the Legs ﬂ:npt
to the Claw End, and fo trufs'd with two®
Skewers ; thien fard the and roaft or
boil them with Spinach, Colhﬁowcrsand
Bacori, 2s Clickors. :

Rabbets Efi«%’d, or Chickens
. %) .

C__UT them to Pieces and foak the
Blood out in luke-warm Water,

then take about two Ounces of Butter,

- and pafs it Gold Colour with an Onion
. ftuck with four €loves and a lictle Bic of

~ Ham or Bacon ; put in a little Flower,
‘and half a- Pmc: of clear white Broth or

Water, a Blade of Mace, 2nd a Slice of

. Lemon with Pepper and Salt ; flove alf
. wader;. then fkim it, tof§ it up thick -
with the Yolks of Eggs and Gteany, and

fhake it ¢ill it comes thick; and ferve
away ;- garhifh thh Lembn or Oyftér~

Pardes, - . .
F 2 Rabbets
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Rabbccs 'w:tb Omom. -

R U s S your Rabbets doﬁ:. and wafh

them very well, then boil them off
. white; boil your Onions by themfelves,
" changing the Water two or three times;
then let them be thoroughly , ftrain-
ed, and chop them and butter them very
well; put in a Gill of Cream, fo ferve
your Rabbets, and cover thcm over W1th
Omons :

(_.. ]

Harcs }ugg d
: BPIN o
CUT it into Pieces, half lard thcm,
-and feafon thiem ; thenhaye a Jugg of
Earth:with :a 'large Mouth ;- put in your
- Hare'with @ Faggot of Herbs and two -
Onions ftuck ‘with Cloves ; cover it down
clofe, fo that nething comes in, and boil
itin Water “three Hours ; then turn it
out and ferve away.
SR SN S Hall'c



|
|
|

and Country C O OK. 69

"Hare Civet,

YOU muft bone it and take out all

the Sinews, then cut one half in thin
Slices, the other half in Pieces an Inch
thick ; fry them off quick Collop Fathion,
and putin fome thick Gravy and Muftard,
and Elder Vinegar ; ftove it tender, and
thick as Cream; fo ferve away with the
Head whole in the Middle.

Partridge Pye.

_Y.OU muft fill the Bellies with good

Force-meat, and grofs lard them
feafon them with' Pepper and Salt; then,
make a good Puff-pafte, and put in your
Birds, with fome. Muthrooms, Marelles,
Troufles and hard Eggs; then bake them
and make a Coolio and put in.

F3. ‘Goofg
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Goofe: Pye ¢ la Mode.

YOU muft bone your Goofe apd lard
it and feafon it well; then lay at the
gottom of your Patty-pan fome gogd
orce-maeat, gnd- fome Morelles and

- Tropfles ; then your Goofe whale and
bake it : Make 3 Ragao of Morslles and
Trouflles, and when-your Pye i bal'd,
put your Ragop over thc Top fo ferve -
- away hot.

_ -Qpail» Pye.

AKE twelve Quails, lard fix, force
* the other fix; then fheet a Dith with
‘Puff-pafte and lay them in, and between
every one fome Force-meat and a hard
Egg, frefh Muthrooms -and dic’d Sweet-
breads, and cover the Breaft with Bacon;
- then lid ir, and when bak'd, put in fomc
good Gravy '

Spgn:ow :
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Spatrow Py,

Y OUR Sparrows muft be young, and

draw the Gurts out and feafon them
with Pepper and Salt, and lay between
every Sparrow 4 Bit bf Baton and a Sage
Leaf ; then put fome Slices of Butter over
the Top, and lid your Pye 3 after which
boil off four Epps hard, and take die
Yolks attd cut them in Quirters, then
put in forde thick Buceer, forhe Gravy,
atid the Juite of an Orange, which fhake
together, and ferve it away hot.

Hare Pye..

T O two Pounds of Butter, pur four
Pounds of Flower, work it up light

and quick, rubbing - your Butter firft in
your Flower; then cut your Hare to
Pieces and feafon it, and lay fome good
F 4 Force-
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Force-meat at Bottom, with your Hare
intermixed ; put fome Slices of Bacon
amongft it, then lid it, hake it three
Hours, make a good Lear and put in,
;md fkim off the Fat.

Hare Pottcd

B 0 NE your Harc, half lard it and

feafon it well ; then lay itin a deep
Pan ; put in one Pound of Suet chopd,
and twa Pounds of Butter, cover it and
‘bake it tender, and take out-the larded
Pieces and fqueeze them dry ; put them
into your Pot again, and cover them
with clarify’d Butter ; beat the other very
well in a2 Mortar, 'and put it in your Pot,
fqueeze it hard down, and cover vmh
c}anfy'd Buttcr. )

Pk
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Pickled Pigeons.

B ONE them as wholeas poffible, and
flove them in Rhenith Wine and Ving-
gar, and two Slices of Lemon ; feafon with
Pepper and Salt, and when tender take
them out ; let your quuor be cold, {kim
oﬁ" the Fat and pour it off clear; thcn
put. your Pigeans into the Pickle ; put m
fome Mace and Nutmeg and a BayLeaf.

- Teal Ragous,

1) ASS them off Gold Colour, and lard

half with grofs Lard ; fill the Bellies
witha Stuﬂing made of the Livers, Parfly,
Thyme Shallot, and an Egg, grated Bread,
Pepper, Salc and Nutmeg; fill the Bellies
full; ftove them in good clear Gravy till
tender, and the Sauce thick as Cream, and
well fkim’d ; fquecze in a Lemon, and
putin a few Muthrooms. .
U Ortelans
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Ortelans Roaﬂel

'XT OU may either bard them of let
them be plain, putting 2 Vine Leaf
betwixt them ; when, they are Ipicted,
fome Crums of Bread may be ufed as for
Larks ; when you roaft them, let them
be fpitted Sideways, which is the beft.

Rdﬂ’s and Rcifs. .

TH EY arca Lincolnfhire Bird, and you
' may fatten them as you do Chickens,

with white Bread and Milk, and Sugar:
‘They feed faft, and will die in their Fat
if not kilf'd in time: Trufs them crofs-
leg'd as you do a Smpc and fpit shem
the fame Way, but you muft gur them;
put Gravy and Butter, and toaft under
them, and ferve them quick.

Curlevﬁ



-
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Curlews Potted.

TAKE them and trufs them crofs-

leg’d ; cut off the Heads, or thruft
them through like 2 Woodcock ; feafon
with Pepper, Saltand Nutmeg ; gut them
firft, then put them in a Pot with two
Pounds of Butter ; cover them and bake
them one Hour ; then take them out, and
when cool, fqueeze out all the Liquor and
lay them in your Pot and caver them with
clarify’d Butter.

P Potteé’ Wheat-Ears.

HEY are a Tunbridge Bird ; pick
them very clean ; feafon them with
Pepper and Salt, put them in a Pot, co-
ver them with Butter and bake them one
Hour ; take them and put them in a Cul-

_ bnder ta drain the Liquor away-; then

Cover,
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~cover them over with clarify’d Butter,
and they will keep.

.. Pigean Pye,

Y OUR Cruft muft be good, and farcg

your Pigeons with good Force-meat;
- then lay fome at the Bottom of your Cruft,
.and your Pigeons a Top ; lay your Gib-
lets between with fome hard Eggs; Afpa,
ragus Tops, Caxcombs and Sweetbreads;
put a Piece of Butter a top of your Pi
geons, and a lictle quuor, fo lid and bake
it; put ina litde Gravy and Butter when
you open it, )

» Lgrk, or Sparfow Pys?g

Y OU muft have five Dozén at leaft;
lay betwixt every one a Bit of Bacon

as you do when you.roaft them, and a
Leaf of ‘Sage and a little Force-meat at the
Bottom
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Bottom of your Cruft ; put on fome But-
ter a top and lid it ; when bak'd for one
- Hour, which will be fufficient, make a
little thicken’d Gravy, put in the Juice of
a Lemon ; feafon with Pepper and Salt,
- fo ferve'ic hot a.nd quick.

- Larks Reqr Fa/bson. .

: T35 : ;
T RUSS your Larks clofe, and.cut off
! the Leg and feafon them with Pep-
. per, Salt, Cloves and Mace ; then make
. a good Force-meat with Sweetbread, Mo-
. relles, Mufhreoms, Crums, Egg, Parfly,
Thyme, Pepper and Salt ; -after which
put in fome Suet and make it up fiff;
~ then wrap up every Lark in Force-meat,
and make it pomted like a Pear,and ftick
" the Leg atop; they muft be wathed with
the Yolk of an Eggand Crums of Bread;
bake them gently, and ferve thcm thh-

-~ out Sauce, or thcy :wxll fcrve for 2 Gar—

- Larks. '
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 Latks i Shellss -

P O1L cwelve Hen or Duck Eggs (oft;

take out all the hrfide, niakirig 4 Hiand- |
fome Round at the Top ; then fill half
the Shells with pafs'd Crums and roaft
your Larks ; put one irt every Shell and -
fill your Plate with pafs’d Crums brown ;
fo ferve as Eggs iy Shells. ‘

Plovets Cqmcmc, or Larks.

[ AKE four Hogs Ears, boif thern
ténder; put a Pieteof Force:ieavis
the Ears; and' likewile your Birds with
' the-Heads outwards 5 fer thenmy opﬂgﬁt
with the Tips of the Ears falling back-
wards, wath themy with Eggs and' ¢ruiii
themt and bake chem gendy ; hath four
others with Sauce-Robert ; {0 férve them,

. Partridge |
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Pamridge. with Turnips,

YOU muft tuls them to boil, then .

finge them and wafth them in Wa-.
ter ; boil them with Turnips, and when
Both are tender, butter your Turnips ;
ferfon with Salt and put in a Gill of
€reamr; fo ferve them away,

FISH,
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F 1 § H
f 7o Roaft Carp,

T AKE the Fleth of one Side of your

Carp, or do them plain, fcotch them,
and wath them over with Eggs, then
firew over them fome Thyme, Parfly,
Pepper, Salt and Nutmeg well mixed to-
gcthcr fpit them on a Lark Spit, or lay
them in a Frame Spit, and put thembefore
. the Fire ; bafte them with Claret, Anchovy
and Butter, and when roafted make your,
Sauce with thicken’d Butter, Claret, Gravy,
Anchovy, and the Melts of the Carp: You
muft dip the Roes in Yolks of Eggs and
fry them ; garnith your Dith with Parfly
and fry’d S:ppcts and ferve them up.

.
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To Stew Carp White.

! FIRST fcale them, gur them and
cleanfe them; fave the Rows and
' Melts; then ftove .them in fome good
- white Broth, and feafon them with Cloves
and Mace, Salc and a Faggot of Herbs;
- puc-in a lile White-wine, and when
| fiewed enough, thicken your Sauce with
 the Yolks of five Eggs, and pafs off the
- Rows and dip them in Yolks of Eggs,
| -and flower and fry them with fome Sip-
- pes of French Bread; then fry fome
' Parfly, and when you difh-them, garnith
. with the Rows, Parfly and Sippets, foferve
-away hot.
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To Stew Carp Brown.

SCALE them and cleanfe them: gnd
pafs them off in brown Bpt;cr on both

$ides, or lay them in yourPan raw ; ftrem
all over fome grated Bread, Pepper and

Sak, Thy,m; and Parfly minc'd ; put ipp
d;em one Quart of Claret, aad one Ping |
. of Gravy, according 10 the largenefs of
your Fith; they muft not be quite ¢o-

vered ; put in alfo four Anchovies, fome
g[a.md Horf-radifh, -one Shallot chopd

fmall, rwo Slices of Lemon, and a Piece
of Bacan flsck with Cloves : Stew, yom
Carp one Hour, then hrown off 3 Quatr
tern of Butter Gold Colour, with a Spoap:
ful of Flower, and put to your Carp,
which will thicken itas Cream ; fry fome
Sippets with the Row and Melt, and fome
- Parfly ; fo ferve away hot.

To
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Zo Force Lobfters.

OU muft boil them firft, then take

the Bodies and open them, and ‘mix
twoboilod Whitings with ¢he Infide, and
 make a2 Forcing as follows : Put to it
' oo Anchovies, two Eggs, fome T hymc,
‘Parfly and Shallet, and a Piece of But-
| tr, and mix it well and fill up the Be-
| dies; fec them in the Oven for half an
. Hour, fo ferve thcm ‘

|
: - Eels Fryd.

| YOU.M fcotch them very thick in,
’ cut cach Eel in cight Pieces, mix
~them up with Yolks of Eggs, and fea-
fon them with Pepper, Sal¢; grated Bread,
- Thyme and Parfly; then flowerthem and
fy them: You may do them a phin
Way only with Flower and Sale ; ferve
them with melted Butter and fry’d Parfly.

G2 To
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To Drefs Frefb Sturgcon

Y ou may cut it in Pieces as Venl and

roaft. it and cover it with a Caul;
baﬂ:c it with Butter, Claret, and Sweet-
herbs, and when roafted make Sauce with
melted Butter, Anchovies, Jmce of Le-
mon and Shallot.

Another Way.

Y OU may fricafly it, or fry it as you

do Veal: Cut fome of it into fmall
Pigces and feafon it with Pepper, Sal¢ and
Nutmeg, and roll it in Yolks of Eggs:
Make a light Puff-pafle, Jay. it in with
fome Oyflers and Lumps ‘of Marrow and
" a Piece of Butter, then lid it, and bakeit

gendy
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 Anather Way to fricafly Sturgeon

Brown.

UT it into thin Slices, and feafon it

with Pepper, Saltand Nutmcg, ftrew
over a little Flower, and fry it brownifh;
then take a Bit of Butter, pafs it brown
with Flower, put in fome good Gravy,
one Anchovy,and the Juice of an Orange 3
foferve away.

Lobﬂ:er L‘oqvés. '

ITHER boil them or roaft them,

and cut them into Dice; mix the In-
fide with the reft, then take your Stew-
pan and put in a good Piece of Butter,
half a Pint of fair Water, fome Nutmeg,
Anchovy and beaten Mace ; tofs it all up
- with a little Flower, fqueeze in a Lemon,
fo fill your Loaves, wath the Top with
Egg, and-fry them in clarify’d Butter.

G 3 - To
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- To Butter Lobfters..

YAVE the Tails whole to lay in- the
~ Middle, or the Body Shells will do ;
then take the reft of the Fifh and cur it
into large Pieces ; put in a good Piece of
Butter, two Spoonfuls of Rhenith Wine,
and fqueeze the Juice of @ Lemon ; fo
ferve. ' '

70 Roaf} Lobfters.

TAKE them and tie.them on alive to
your Spit, and bafte them with Cla
ret, an Onion cut in Slices, and a Faggot
. of Thyme and Parfly; or you may bafte
them with hot Water and Salt, or witli
Butter, as yeu do Meat, but do not flewer
them ; roaft them about an Hour after’
they turn red; and ferve up with melted
Butter in one Cup, and Anchovy and But
“ter in anothet, | ' .
» 0
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To Butter Prawns, Shrimps, or
Crayfifh.

T'AKE out all the Tails and leave the

Body Shells, clean them with fome
of the Infide, make a Stuffing with Eggé, -
Crums of Bread, Anchovies, Pepper, Salt
and Nutmeg, and a Piece of Batter or
Suet chop’'d fine: Mix all this well; put
ina lictle Thyme and Parfly minc'd, and
fill the Body Shells therewith ; the other
Part you mutt butter as you do your Lob-

- fters, which lay round your Body Shells

ind bake them in a gende Qven: You
tiay put fomé Oyfters and Marrow in
yout Force-fith; if you pleafe; fo ferve
#ifay hot. .

G4‘ ~ Soles
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Soles Forc'd and Larded.

Y OU may raife your Sole from the

~  Tail- clofe to the Bone up to the
Gills with a thin Knife, and forceit with
~ Fith Force-meat, as before-mentioned,
and lard one Side and wath them with
Egg ; cither fry them or bake them ; fo
ferve them away

Soles Stewed.

| Y OU mutt firft fry them in good cla-

rify’'d Butter Gold Fafhion ; then
make a clear Amber Colour Sauce. of
good Gravy and a little White-wine and
Anchovy; ftew them in this halfan Hour,
and fqueeze in a Lemon, and cut fome
dic'd Lobfter, or fome Shrimps or Oyfters,
as you pleafe ; fo ferve hot.’

To
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To Marrinate Soles, - Smelts, »
Gudgeons, &c.

YOU mutft flower them and fry them
off Gold Colour ; then make a Pickle

" with Rhenifh Wine, fome Slices of Le-

mon, Slices of Onion, and a little Saf-
fron tied up in a Piece of Rag, let them
lie in this three or four Hours : You muft
ferve them up with Slices of Lemon on
them. ~ Another Way is with fome Fith
Liquor mixt with White-wine Vinegar
and Saffron, and a Faggot of Thyme and
Parfly; let them lie in this after fry’'d :
You muft not egg your Fith when you
fry it, only flower it dry, and they will
fry fmooth and well.

v
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To Soufe Mullets o7 Gﬁrneik, &

Y OU mutt boil them in Water, Sale,
' "whole Pepper; a2 Faggot of Herbs,
Onions; Hut{e-radifh, dnd a Blade or two
of Mice; fkith it well; 4fd whenh énough
take them off arid pise i 4 Piiir of Vine-
gur, three Bay Leaves and-a Lémon (Fic'd:
fo let thet ftanid 2 D3y or two in dhie
Pickle, ‘or more, as you want.,

Oyfteré Risfid.

OU muft frft fet them and beard

them, and roll them up in Yolks of
Eggs: Mix up fome Crums of Bread with
grated Nutmeg, Pepper and Salt, and
ftrew all over, them ; then fpit them on
fmall Lark Spits or Skewers and roaft
them; bafte them with Butter, and in a
Quarter of an Hour they will be ready;
2 ' fo
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. & fivce then with Butet, Gravy and
. Anchovy, and the Juiee of Lemon,

Oylter Atlets.

YOU muft cut two Sweetbreads into

cighteen Pieces, then take thirty-fix
large Oyftérs, fet them off, wath them
with Egg, and feafon them with Nut-
fheg, Salt and Pepper, and fpie them on
fmalf Skewers, eight Oyfters to four Bits
of Sweetbreads ; then crutr them alt over
and boit therh : You may puc fmall Bits
of Bacon berweenr if you pleafe ; fauce
with Buttér, Lemon and Gravy.

Opyfters the Dutch #ay.

ET them oﬂ' and roll them in Yolks
of Eggs; then grate fome Naples
Bifkets, "with which iz & litdde Flower
and grate il fome Nuéitleg : Dip yoor
Oyfters °
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Oyfters one by one in this, and fry them
in clarify’d Butter, and fend thefe away -
with a Cup of plain melted Butter in the. l
Middle. _ .

‘To Crimp Cod the Dutch Way.
T AKE. a Gallon of Pump Water, put
7" in one Pound of Salt: and boil it half
- an Hour ; fkim it well: You may put in
a Stick of Horfe-radith, a Faggot of Sweet-
herbs and one Onion, but Water and Salt
are beft ; put in your Slices of Cod when
it boils, and three Minutes will boil them:
‘Take them out and. lay them on a Sieve
or Pye-Plate, and fend away with raw
- Parfly about it, and oily Butter in a Cup.

| To Calver Salmon.

Y OUR Water muft boil firft, and
then. cut your Salmon, which muft
-be.alive,. in Slices :, You may put in a
i Faggot
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Faggot of Sweetherbs, an Onion, whole l
Pepper, Bay Leaves and Horfe-radifh ;
~ Boil them off quick as you do your Cod
above-mentioned, and fend up your Sauce
- -in Cups.

Roaft Salmon Whole.

TAKE your Salmon and fcale it and

take out the Guts at the Gill, and
then make a good light Force-meat with
Oyfters, Anchovies, Shallot, crum’d Bread,
Pepper, Salt, Thyme and Parfly, and a
Picce of Butter 5 then fill the Belly, put-
ting in fome of the Liver with it; cither
roaft it or bake it ; if roafted, you muft
lath it on with Pieces of flat Deal, and
tie it on with Packthread, or there are
Spits made on Purpofe; but the eafieft
Way is to put the Tail in the Middle, .
and fo bake it ; or you muay fpit it crofs-
ways, and cover it over with a Veal Caul,
and fo roaft it. '

| Salmon
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Salmon, Collar'd,

YCU muft cut it quite throixgh from

Head to Tail ; take out the Chine-
Bone, then wath each Side with the Yolks

of Eggs, ard lay on ane Side {fome beard-

-

ed Oyfters, about twenty, and a little Pcp- '

pers Salt and Nutmeg, and then roll i

up tght; you muft cut off the Head -

Part, then e it up in a Cloth and boil
it ; you may do it with Tape, and fo
rogft it o baks it ; either Way is good,
and faqce It 3t your own Difcretjon.

'Sa.lmon _ch,

B CUT itin Slices' without Bones, and
'wath every Picce over with melted

Butter, and feafon with Pepper, Salt and

Nutmeg ; then lay in 2 Row of Salmon
and a Row of Oyfters; then Salmon, then
Lobfter, cut in Dice ; four Rows will

make
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make a good Pye: You may have it rais'd-
Cruft, or Puff- pafte; put on fome Slices
of Butter, then lid and bake it ;- after-
wards open your Pye and putin a litde
Anchovy, Gravy and Butter, ihake it t9- -
gethcr and ferve away

Tcngh‘ Friéaﬁy’d.

Y OU muft’ fcalc them, cle,aqfe them
~* ‘and cut them to Pieces, and then
uke a Piece of Butter, pafs it off with

~an Onion and Flower Gold Colour ; put
in fome pale Broth or Water, and a Fag-

got of Sweetherbs ; feafon with Pepper,
Salt and Nytmeg, and one Anchdvy ;
ftove it 2 quarter of an Hour, then, fguecze
ina Lemon and tofs them up thick wich
Cream and Yolks of Eggs, fo ferve hat,

Texch
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. Ténch quc’ai and Broiled.

T AKE -the Fleth of one Side of your

Tench and fet it off ; then make a
Forcing with it, and fome Thyme, Pardly,
grated Bread, Shallot, Anchovy and Eggs,
Pepper, Salt-and . Nutmeg ; chop all this
- very well, and lay it together; then fcotch
it with a Knife, and wath it over with
" Yolks of Eggs and bake it gently; fend
your Fith Sauce up in-a Boat.

To Crimp Scate.

T inuft be cut into long Slips crofs-
ways, -the Fith into. ten Picces Inch -
broad, and ten long, more or lefs, accard-
ing to -the breadth of thie . Fifh ; - then
boil it off quick in Water and Salt,
and fend it dry on a Difh turn’d upfide
down in another, and ferve Butter and
Muftard in one Cup, and Butter and An-

chovy in anothcr
. To
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70 Pos Salmon.

YOU mutft cut your Salmon the Big-
nefs of your Pots you defign to kecp
lt in, then fcale it, wath it, and put
it in a large long Pan, and cover it over
' with Butter ; {eafon with Jamaica Pepper
-ad Salt, and when bak’d, take it out as
whole as you' can and lay it in your Por,
~and cover with clarify’d Butter.

~ Eels Roafled. .

OU muft fkin them and turn them

quite- round and fcotch them, wath
them over with melted Butter, and fplt
them croféways with a Skewer, and Ttie
them o the Spit ; then ftrew - all over
fme Thyme, Parfly, . Pepper, Salt and
--Nutmeg; roaft them quick, and fry fome
: H Parﬂy
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Parfly and lay round your Difh, and fauce
with Butter and Vinegar.

«v
3

7’0 Pot Lafnpcr | Ecls

‘Y ou murﬁ fkin therh and cleanfe them

with Sale, and then wipe them dry‘
beat fortic afl-Spice very fine; mix fvwith,
Sale, Cloves and Macé ‘Beaten, then mrn;
them round and featbn them and {ay ﬂm{
on one anbther when you bake them : Bet|
when youpot them, if they be large, ot
will be enough for a Pot ;' bake them one
Hour, and drain them dry, and put fome
clarify’d Burter over, and they will keep
the Year round.

)

e m,m Wbale‘ -

YOU mtﬁ din thmwdﬂnhmﬁ‘
dry them; (covtthtm wich i Knifp
fflﬂd '{Bﬂh thein wrick 'Cltums Ofth“»
. NP il “Thyme,



and -Country COO K. g9
Thyme, Parfly, Pepper and Salt; then
turn them round and fkewer them crofs-
ways, and yow may either roaft them or
d broil them ; fauce them thh melted But-
tr and Juice of Lemon. - ‘

[ I '

Ecls sztcbcoc& d

OU rmaft !'cower them in thexr Skm
.+ with Salt, -and wath them and dry
them, then fplit- them down the Back
and take the Blade-bone out, and hack:
| . them” with the Back of a Knife ; feafon
. them with Pepper, Salt, chop’d Parfly
. and ‘Thyme; wath the Infide with But-
. ter, and cut them in Pieces three Inches
long; fo broil them, fauce them with
- melted Butter and Juice of Orange.

- Hz Flounders
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 Floundess, with Sorrel.

UT them and cleanfe them well,

then flath them crofsways three Cuits
only on one Sldc, and lay them in your
Sauce-pan; put in as much Water as will §
juft cover them, with a little Vinegar, |
Salt, and one Onion :.Boil them-quick’s |
then boil four ‘Handful_s,of Sorrel, pick |
off the Stalks, and chop .it-very fmall, '
and put. about half a Pound of melted '
Butter, or more, according to the Quas-
tity. of your. Fifh, fo put ‘it over. yoir
Floundcrs, and ferve away qmck

Eél Pye.e; saieez.

‘OUR Eels muft be fkin’d and cut

in two Inch Pieces, lay them ina
Puff-pafte, and put in fome Lumps of
Marrow and hard Eggs; then put in
forme plump’d Curraris, and- cover it.
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. .
Eel Savory.

. THE beft Way is to fkinand cut them
+ into Pieces, and feafon with Pepper,
! Sa)t, Nutmcg, Thyme and Parfly; lay

- them in your Cruft, put in fome Slices
. of Butter over them, and a little Liquor;
E thcn lid your Patty, fo ferve away hot ;
t fkim off the Fat bcfor; you ferve i it,

- Stockhith Pye with Cream.

|

OU muft beat your Stockfith well,

: water it two Days, and then raife a

- Coffin three Inches- high ;- lay in your

Stockfith in Pieces, putin a Pound of
melted Butter, a Handful of chopd Parﬂy

dlover, and then lid it, bake it two Hours, -

- tke off the Lid and draw up 2 Quart of

Cream and half a Pound of Butter and
! lhe Yolks.of fix Eggs ; feafon with a lic-
T H 3 . tlc
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tle Salt, take Care it does not curdle, and

then pour it all over your Pye; fo ferve
away hot.

—-

" Oyfter Pye. &

Y OU muft fet them and beard them ;

then cut two Sweetbreads into twelve
Pieces, and thé Marrow of one Bone cut’
in fix Pieces, and roll your Oyfters, Swect-.
_breads arnd Marrow in Yolks of Eggs 5
feafon with Pepper, Salt and Nutmeg, fo
fill your Patty when bak'd; pour in fome
thick Butter and Gravy, and fome Oyﬁcr
quuor

" Lobfter Pyc.‘

' Y (034 mu& beat the Shells in a Mog»
. tar very well, and put fome warm
Broth to it, and a littke Thyme ;  feafon
with Nuuneg and Salt, then ftrain itout
and (hlcken it with brown Butter - anddﬂ

~ liede
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lile Flower -;‘ fopcene in a Lemon and-
put in one Anchovy's dhen €ut your Lob—
Mfor in large Pleces, and lay:icix your’
' Oreft with a’ few' Ogfters and .Lumps of'

" ‘Masrow ; fo-bake ivand put your thicken'd. .
Sauce all over; and fefve away hot. - /

| Pcrch 'larded

|
Y OU muft fcale them, gut them and
wipe them dry; then lard' them on

' ene'Side, and ftove chem in a little Rhe-
| m!h Wine and. Fith Stook, with fome
Shnmps Opfters and Anchovy; fo thicken

§ i with Yolks of Eggs, and fcrve away

ho )
7;0 6rot°l Mack’i'cl;

UT them and (plit them down both
Sides thc Bone, but not quite open ;
lay in between fome Fennel, Mint and
Parfly, with Pepper and Salt; then but-
_ H 4 . ter
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ter 2 Paper and put them either in the
Oven’s Mouth, upon Embers, or on a
Fire, turn them often ; then make your
Sauce with melted Butter, Fennel, fome
Mint and fcalded Goofeberries : Another
Way is to fplit them quite through, and..
broil them plain with Pepper and Salc.

| 7> Pot a Pike.

7 OU ‘muft fcale it, cut off the Head, |
-~ {plititand take out the Chine-hone;
then ftrew all over the Infide fome Ray
- Salt and Pepper, and roll it up round,
lay it in a Pot and bake it one Hour;
then pour all the Liquor from it, and
cover it with clarify’d Butter, and ’twill
be red like Salmon,

A Cray-
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| A Crayii[h Pye.

YOU muft pick out the Tails clean;

then tofs themup in thick Butter and
fome of the.Liquor you get from the
Shells ; after you have beat them ina
Mortar with fome Lear to them, fheer -
your Pan and put in your Crayfith with
a few Forcefith Balls and freth Muth-
rooms, fo bake it and ferve it hot.

Pikc au Swimmier,

CALE it and gut it, and wafh'icand
dry it ; then make a good deal of

~ Forcefith with Eel, Whiting, Anchovy,
- Suet, Pepper, Salt and crum’d -Bread, alfo

Yolks of Eggs, Thyme and Parfly, and
a Bit of Shallot ; then fill the Belly full .
of this Forcing, and draw" with a Pack-
acedle fome Packthread through the Eyes,

8 ) the
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7o butter Crabs.

TAKE all the Inﬁde of thc Body

and minée it - fmall ; ;3 then put it
in a Sauce-pan, and put in fome thick
Butter; -fulr Water 20d Juice ‘of ‘Le-
mon, ‘and ‘2 few Ctums ‘of Btead ﬁncly
) gmudq ‘hen ftir it dbout and put
threo- Spoonfuls of :Rhenith Wine, or
French Wh}tc-wme bro:l the: Glaws an&
lay round. SO

Ecls tl»e Dutch dey erll’d

SKIN thcmand cut thcm mﬁ:;l’icce%, ,

let_them lie in Vinegar and White:
wine, the half of each four Hours; then
ftove them half an Hour in the fame
with a Faggot of Herbs, Spice and alit:
de Salt ; fend them up Liquor and all;
ga;-mﬁl with boiled Parﬂy andflic'd Lc—

mon.
Barbels -
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T Barlefs- Rogfedi S -

CL’EANSE “thier well and: :dry them
.with ‘a Cloth-and turn the Tails in
‘their Mouths, and “fill the- round Holes
‘'with gocd Force-mheat, and ftick thicirTops
‘with bearded Oyfltiers ;' then' put them in
2 Pany-pan: withia Veal Caul under; and
wath them with one Yolk of an Egg, and
ferve them wuh Shﬂmp Sauce. )

1]
4

Oyﬂcr Brcad

. 'AKE fix French Rolls and cut %

~Hole on the Top, and ‘take'ous the
Crum, and then ragoo your Oyfters with
fome Gravy, Butter, Juice-of: Lemoq,
one Anchovy and ‘Crums of Bread, and a
lile Shallot; tofs up all and fill your

~ Loaves, and put the Lid - on, and wafh i

- with Yolks of Eggs, and- ﬂowcr themA

- and fry them in clarify d Buregr, ...

.1
A Dutch
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-4 Durch Htrriw»mgundy‘

YOU muft loave the Head and Tail
on aod the Bagk-part, and take off
all the reft- from ‘the ‘Bane cleas ; then
<bop-it. with Apple, Qaion, Myand |
Thywae very fomll ; then lay ic.on again
in thg @me Place of your Herrings,
A Icotch;t with your Knife, aod ferid chem
up, otherwife you mut mix them with
Oil and Vmcgar ; fo ferve them.

J

J‘b giaéle Hertiags Red Fromt
Fa/blw 0 dg?'oiw tbr Bom's. ‘

CLE{ANSE 'éhem weﬂ aﬂd cut off the
Headsy ten vike'an earthen Panand
tay a Row of Humxgs at the Bottom ;
$priride-them all ‘over ‘With Bay Salt. and
Salt Peter mix’d ;. then lay anothér Row
il your “Pan s fulf] iﬁen cover them
' and

X- SRR
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* ad-bike: chém pertly ;- arid -wvben ocold

' stiay, imiHl: be-ps ded. ahchmmand

ﬂx&dﬂ dlﬁb}nﬂ. 1

N AT et o

Turbct n C'or&ulhon. S

] E T yout "Tarber be m-’y well cleans’d,

and make your Corbullion as fol-
fows: To w Ghllon of Puwsp Water e
in ot Handfif 6f Sulr, two Lémons, fix
Oniotis, one Quatt of Viheget, two-Bay
Leaves, and 4 Fagpor of “Thyme end
‘Pally, and whets ‘your Fith bofls fkim ic
wiils Th:snnverygeod Lignorto boll

| 'ktfﬂh .

Tutbec in Jelly.

Y ouU muﬁ: makc a Stock about three
.~ Pints, with two Eels, four Gurness,
am three fimall . Maids, with ja Blade of
Mace and fome all-Spice s boil this ia three

| %mofwmr sill it ‘oomes. a0 halfs

you
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''you may boil your Turbet in this quuor,
ito which you mayadd a Pint of Rhenifh -
Wine and half a Pint of White-wine
Vinegar, which whcn cold wxll beall

Jelly.
7o P:clle Oyﬁcrs.

TAKE one hundted of Iarge Oyﬁen
- . and fet them off enough to- eat, put
«to the fame Liquor one Pint of Rhenifh,
four .Blades of Mace, two Bay Leaves, 2

-Rafe-of Ginger, fome Salt, and whole Ja-
1maica Pepper, and the Juice of foyr Le-
mons ; boil them up with a Sprig -of
‘Thyme, fkim them, and let them ftand
till cold, -

70 Po Char.r_s. |

7 OU muft  cleanfe them and cut off

the- Fms, Tails, and Heads ; then

ilay them in Rows in a-long baking Pan;

covcr them with Butter, and feafon’ theﬁ:
\ . wi
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- with all-Spice, Salt, Mace, and three Bay
I.mvcs, and bake them one Hour ; then
 take them Gug and drain them very well
' and dry from that Liquor; you may put
' them either fingly or two in a Pot, and-
cover them with clarify'd Butter ; lct _
them ftand till cold.

Fth Sauce 2o keep the whole Year.

V’I‘AKE' twenty-four Anchovies, chop
them Bones and all ; "put to ten Shal-
 low, a Handful of fcrap’'d Horfe-radifh, .
' four Blades of Mace, one Quart of Rhe-
nith Wine, or White-wine, one Pint of
. Water, one Lemon cut’in Slices, half a
Pint of Anchovy Liquor, one Pint of Cla-
ret, twelve Cloves, twelve Pepper Corns ;-
boil them together dll it comes to a
; then ftrain it off in a Bottle, and
| twWo Spoonfuls will be fuﬂicncnt to 2 Pound
| of melted Buter.

1 Fith
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Fifh Sépcé; of feg:mi! Sémt -’

T © one Potnd of Bitter put three An-
--" chovies, one Lobfter cut in Dice, 2
little Gravy and a Lemon fqueezed ; draw
up all together thick, and then fauce your

For Salmon ar Trauts.. |
T O ane Pound of Butter put two A
-chavices, one Pint of Oyfters, a Gill |

of Shrimps, and fome Gravy, with a ki
tle White-wine: Draw all up together
_ thick as Cream.

For_Turbet.
Y OU muft. put it on in cold Wa.t«.v

then put in Lemon-peel, Onion,
Faggot o_f Herbs, and Salt and Vinegar
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fkim it well, and when boil’d, drain it
off well, and make your Sayce with Lob-
fters, Oyfters and Shrimps, Anchovies and
Gravy, and the Juice of Orange; faferve -
it over your Fifh, and your plain Butter
in a Boat by it felf.

f'orl":Mu_l‘lcts. :

Y OVU may broil them, roaft. them,
boil them, or foufe them; when you
" broil them, put “in Butter, Anchovy and
- Capers; when boil'd, Butter, Lemon and
} Anchovy ; when roafted, Butter, Anchovy,
Claret and Juice of Lemon ; aad when

.~ cold, Oil and Vinegar.

For Ecls :

YOU may either bonc thcm !lmn
- % them, or cut them in fmall Picces
- and broil themx on Skewers, or whole, or
' maft them, fry them or boil them, or
I2 ‘ make
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‘make a Pucty of them, oriftew . them’;
.the Sauce is plain Butter and fry’d Pacfly.

.
D

.For Flounders,

¢ -

o4

-

Y O U may boil them with Sorrel Sauce,

or Butter and Parfly, or Lemon, and
plain Butter : You may butter them, &
king the Skin off and Bones clean  or fiy |
‘them with Parfly and Butter; or makea
Water Souch with Perch, Flounders, and !
'Parﬂy Roots |

-'F;ir‘ Scatc or W,hitings..

Y OU may butter your Whmngs, that
is taking . out. all the Bones after
boil'd or broil'd : As for Scate you may
crimp :it, cutting it in' long-flip Pieces,
and pugting them in Pomp Water, a0
boil chem. off. qmck and.. fauce it with

Burter and Muttard in one Cup, and But-
o ter
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| terand Parﬂy in"another, dfid Butter and

Anchovy over. . b

< For- Salthifh.

OU may d6 fome in Phaked with
Cream, Yolks of Eggs;>ahd'Butter ;

\lbmexthh Carrots, fome with Par{nips)

fome with Egps, fome with Buttér and
Murftard, " fome ith - Oil -'and  Vinegar
wld' s Thefe are the moft' proper Ways
to-drefs Salefith 5- you m-y malm Saltﬁfb
Pye fweet or-favoury, - -

- For Lﬁng.x

| AS for . Ling you may fend it up dry,

garnifh with raw Parfly ; andther way

~ isboifd with posch’d Eggs on it; ano-
- ther way is fry'd dter it'is boil'd, wathing

it'over with the ¥olk of an'Egg, or with
Eggs or- you may Jmeke & -Ling Paﬁ'y,
13 . ' pmung

)
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puttmg qu,m, Eggs, and meltod Butm

over lt

For Codﬁﬂl Fre/b.

YOU 'y crimp fouts in $lices: and

.~y broil them, fome dip'd in Eggs aM
ﬁ'y’éﬁ fome Slices boil'd off: quick in Pump -
Water apd $alc 5 you.muft pur them-if |
when the Watet boils. ‘Anoghet way; rodlt | |
* the:Tail-Bad or boil jt, or the Hoad with
good Oyfier. or Shrimp. Sawce, or maked .
Patty with good Oyflges,: d!(‘—d Lnbﬁn
and Shrimps,

For Hc'.rring.s Frq/b

OU.may make 3-Pyo{wectrway with
Currans, or' favoury. with Thyse; .
Parfly, Peppes, and -Salt 5,0r broil them
or boil. them. with Potaqu av broild
wmb Mult;ré‘ Vwar. and Butger ;. ead’
oy another

X
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.anothér way with the Heads bruifed in
Small ’Bger,_ Muftagd and Vinegar.

*+ + .. Fr a Pike.
7 OU may reaft it wich a good Forcing
** 'in the Belly, with Oyfters, Liggr, Suet, “
Croms of Bread, Thyme, Parflyand Eggy
" Anchovies ‘und a Shaltor; fill the. Belly,
1nd either bake or voalt it; fauce it with
Oyfter Saiee: The French Way is with
Caper Sauce 3 and you may boil “it with
Anchovy Sauc, or fry it in Slices, ahd
ferve with plain Butter and fry’d Pacflly, -

e .

( earw

‘14 KITCHEN
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KITCHEN GARDEN

Cabbagc Forc d 'wbole.
Y OU muft parboil 2 large-whise Clb

bagc, then take it our and cool it;

when it is cold cut out the Heart of it s

“big as your. Fift, and fill it up with good |

Force-meat made¢ of Sweetbreads, Marrow,
Eggs, Crums of Bread, Pepper, Salt and
Nutmeg, Thyme and Patfly 5- make it up
all - togcthcr and force. your: Cabbage ;

ftove it. well in good Gravy qne.Hour,

and fend it whole to Table; thicken your
Sauce and pour all over, and garnifh with
Slices of Ham or Bacon broil’d.

T —————t—_ 1 B w—— . ——- PN ——

Lettuce Forc'd,

TAKE twelvc, fet them off, and then
cool them ; when cold take out the

Heart and fill thcm fuq with Sweetbread
Force-
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- Force-meat; fet them in your Pan Stalk
upwards, and ftove them half an Hour;
 feafon them as before, and ferve away.

B t
Cardoones Buzter'd.

TAKE them and blanch them, and

cut outall the Strings, and leave them
two  Inches long; then boil them in Wa.
. ter and Salt, ang a little Bit of Fat or But-
' ter, and when tender ﬁram them off and
- tofs ‘them up in thick melted Buttcr,
- Pepper and Salt.

" Sherdoones fry’d or Bétter’d.

THEY are 2 wild Thiftle that grows
in every Hedge or Ditch; you muft
cut them about ten Inches and ftring them,
tic them up twenty in a Bundle, and boil
them as Afparagus, or cut them in fmall
Dice, and boil them as Peas and tofs them
up with Pepper, Salt, and melced Butter,
or fry them, .
Cardooncs



-
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- Cardoones with Clgefe.
S TRING them and cut tﬁcm an Inch
long ; ftove them in good Gravy. il
tender ; feafon with. Pepper and Salt,, and
_ fqueezein one Oran tg:: ; then thicken it with
But:er brown’d wit F.lowcr, putirii your
Difh and cover it all over with, grated
Parma_[hn, or qu/bzre Cheefe, apd’ then

brown it over with a hot Checfc-‘lron, fo '
ferve away quick andhot. T |

Spmach wztb Egg:.,

' BOIL your slﬂmnhwcll aud zveep

and {queeze it-dry.and chop-jt fine;
then put in fome gaad Gravy and. meleed
Buter, with a licle Cream, Peppes, Selt -
and Nutmegs then. poach fix Eggsaid
lay ‘over your Spinach, fry fome Sippet
in Butter, nad ftick all rouad the Sides;
fqueczc one Orangc, fo fcrvc it hot. . -

© sod
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Sorrel wztb Eggs ;

YOUR Sorrel muft be qulck boil'd

§

and well ftrained ; thén poach three
Eggs bft and threc hazd 5 buteer your
| Sorrel well, fry fame Sippets and-lay three
poach’d Eggsand, thres whole hard Egge
. berwixt, and ftick Sippers all aver-the
Top, and garnith with flic'd Omgcnnd-
cu:ld Bacon or Ham fry’d. L

| 73_. férce Arti_chokc'_:s.i

" THEY muft firft be boild‘and the Bot-

toms taken out whole, and thrown
intgreold Water; ‘then take them out and
wath: therh with the Yolks of Eggs, and

~ make a Forcing of two Bottoms, boil'd

Yolks of Eggs, Pepper, Salt, Nutmeg,
and 2 Liede Masrow ; beat themina Mor-

,;uvcty ﬁae,aad All upyourBottoms-

pomted
. N

-
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pointed hkc a Sugar Loaf ; bake them
gently and ferve with a Cup of Butter.

... A Frically. of Artichokes.

CRAPE the Botton# clean,cut them in-
to Mrge Diceand boil them oﬁ',_qqt too
tender ; then ftove-thenm % little in Cream,
feafon’d with Pepper, $ale ahd Nuemeg, |
and thicken with the Yolks of four Eggs
and melted Butter, “and fo ‘ferve lawhy
quick ; garnith with forc’d ones cut into -
Halvcs, or fryd Amchokcs L

)

Pcas . cseiyer
Fran;og/é -&_..:

SHELL pour Peas and pafs 2 Quartéfi
~ of Butter Gold Colour, with aSpoon-
ful of Flower ; then put in.a Quarg:of
Peas, four Onions cut fmall, an& twb
good Cabbage or Silefia Lertuce = ~You
mu& not cug, thcm fo fmall-as Qniorss
Lo , then

%
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then put in half a Pint of Gravy, feafon’d
with Pepper, Salt and Cloves: Stove this
well an Hour very tender ;-you may put
in half a Spoonful of Double-refin’'d Su-
gar, and fry fome -Artichokes and" lay
round the Side of the Dith, fo ferve away
with a forc’d Legtuce in the Middle.

: Clary f;:yd : *u}i:b 'Egg:. |

PICK', wath and dry your Clary with
a Cloth ; then beat up the Yolks of

fix Eggs with a litde Flower and Salt;

make the Batter light, and dip in every

"Leaf and fry them fingly, and fend thcm

up quu:k and dry .

Claly Am/et'

Y OU muft fcald your Clary and chop
it fmall and beat it up with eight

; feafon with a Shallot chop’d, Pep-

per and Salt ; then fry it off quick as you
doa Pancake; fqucezc over an Orange.
‘ Ham




Ham Amlﬂ- L.'. S S
B o IL a ’chcc of lean Ham ahd cbop
- %7 it very fmall ; then beart up the Yolks |
and Whites of ecight Bggs, and ‘puc s |
Shallot minc’d and Pepper ; mix all well
together, and fryic as youdo a Panmkc
fo ferve it quick.

1Y%

Egg Amlet. z‘be plam qu. o

BEAT up ewelve Eggs, mix ‘vmh' .
.them a little Pepper, Shallotand Par-
fly ; putinto your Pan a Quartern of But-
ter and brown it Gol@eColeur, and then
put in your Eggs andtry them quick;
turn a Plate upfide down in a Difh and
foferve it 5 garnith with flic'd Orange:

S

Oyfter
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| .
| TAKE two Dozen and fet them off,
4 heard them and then bear up cighe
} Bggs very well; foafon with Pepper, Sak
and Nutmeg ; cut in two or three fmall
. young Onions and fry them ; if you have
a fmoall Piece of Ham, put it in, fo ferve
away hot. e -

+ Opfter Amlet.

.-

‘ - |
Sweetbread Amlet. .
| | e
" 'T'AKE four Sweetbreads and boil or
7 roaft them .enGugh ; then cut theln.
' in thin Slices; take a Quartern of Butger
. and brown it Gold Colour ; putmyonr
Oyfters ; fhyead in a licle Thyme and
Parfly, with a Shallot and a Pallac boiled,
tender and cut fmall, fo fry it quick and
| ferve away hot. . '

Scoreen-
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Scorceneroes Butterd.

OU muft fcrape them and boil them
very tender, and cut them into Pieces

and Nutmeg; you may fry thcm alfo.

Alexandcr Butter d or Ff_‘y d.

_ F I RS T parbml thcm and get the Skin

off ; then boil them in their Lengths

very tcndcr, and make a Batter with Rhe-

nith Wine, Eggs and_Flower, and thea

. dip them in and fauce them with melted

Bucter, Sack and Sugar; you may do
Jthem favoury. :

"l'\

Artichoke

- twoInches long ; then {queeze in'a Le- .
mon; put in half a Pint of Cream and
four Ounces of Butter, with a little Salt
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AA.r't‘)ichokc ’Pyé. :

O‘IL twclve Bottoms very tcnder,

then force fix and Tay at the Bottom
- of your Cruft ; put in fome Lumps of
' Mairow and dicd Sweetbreads, and then
putin ‘half .a Pint of Cream; feafon with
Nuuneg and Salt, {o bake ‘it.

'B:at}s Bilancbh'd.

| YCD(U :mnﬁ )boil -your Beans fo that

the Skin comes off; shen fry fome -

' thin Slices of Ham or Bacon, and fome

Parfly to lay round your Beans; tofs up
your Beans with melted- Buster, and fo
ferve hot.
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_ A Bean Tanfey.

LANCH them and beat them in‘a;*
> Mortar very fine ; feafon them with
Pepper, Salt, Cloves and Mace; you miy
do itfavoury or fweet ; the.favoury Wayis
as above : Then put in the Yolks only @
fix Egis, ‘and a Quartern of Butter; y
muft butter ‘your Pan, and bake’ it
you do a Tanfey, and ftick Slices
fry’d Bacon a top: The fweet Way i
with Beans, Bifket, Sugar, Sack and Cream,
and eight Yolks of Eggs ; fo bake it, and.
ftick on :the Top fome ‘Orange and L&
mon-peel candy’d. )

L iS‘él.i‘c-rij,.witb .C‘re."am..- |

TYE up four Bunches and boil chem

' tender ; cut thém three Inches long
the beft and white Heart of it; thentake
half 2 Pint of Cream and four Yolks of

R Eggsi
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"Eggs; feafon with Salt and put ina
. fmall Piece of Butter, and fhake it toge-
' ther thigk, gnd ferve away hot.’

Endive Ragw'd.

‘TAKE fix Heads of Endive ahd tie

them clofe'and fet them firft off;
then take the white Part and tie it up
dofe 5 thicken fome good Gravy, and
put in your Endive and flove it gendy
and tender ; then fquecze in a Lemon
~and ferve away hot: You may put it un-
' der fome Fowls.

1
V

7o force Cucumbcrs

FIRST pare them and core out thc
Seed ; then force them with light

Force-meat and ftove them in good Broth

or.Gravy, and when tender cut two in

 Blices, and the other fend whole ; fqueeze

-ina Lemon, and ferve away hot,

K2 To



132 - ﬂe &wfm E’:g

!

7'0 /}ew C’ueéﬁ!bcﬂs.

) YOU muft core them and cut them
*  into Targé Dice or round as you |

plcafc, and then fry them brown with an

“Onith ; ‘Pt In forte ‘Craty ¥nd Eﬂe

Vitcat, ilifealun With Peppér 4t

D ferie wﬁﬁd&r Milton atd soult ,‘]

: -Sav-oys -”fol"c‘d ﬁhd Md %olé.

[ AKE two green Savoysaid fét them

off ; then take out the Infide and fill
the Vacancy with. good Forcesmeat ; tic |
the Savoys up, force one, the"other plain; |
then ftove them in good-Broth and Gridy;
feafon ‘with Pepper, Salt ahd -Nutineg
4nd when . you have ftdydd -them enough,
‘thicken fome “Grawy #nd Iput jn-a Tick
Vinegar, 0 ferve it el |

5 e F’ﬂ
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v Byd Sellsry.

YOU muft firft boil ic half enough,
then let it cool, and mgke a Batter

_ mth a little Rhenith Wine, the Yolks of

Nggs.with 2 Tiecke Flower and Salt: Dip

ey Hoad in; and fry them with clari-

git Buter, tnd fauce thm with melted
ov. L

SM‘M Cabbage.

. YOU muft cut yeur Cabbagc very
fmall and fine, and ftove i it with
Gravy and Saufages, and 2 Fiece of Ham
fafon it thh Ptpper and Balt; bcforc you
find if away putina tictle Elder Vinegar
wd mix it well togethes, which will tarn
it of a redifh Colour; fo ferve away hot. -

T - Kj PICKLING
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PICK L I'N G.

' : PRI HTT AN N
Ta pu'ble Mufhtoems, -
‘ N AN
Y (}U muﬂ: lay them in: Wnter andrﬁgk
‘and .rub' them’ with: a.. Flanriel vep
irhlte then put on a Saucc-pan Wﬁﬁ
Water and Salt, and when it boils up, pe
in your Mufhrooms and boil them two
* Minutes ; then take them out and lyy
them on 2 Cloth to drain, and make your !
Pickle thus : Toa Gallon of Wine Vine
gar take one Quart of ‘White-wine, two
Rafes of Ginger, two Nutmegs cut in
Slices, four Blades of Mace, two Spoon-
fuls of Sale; hoil this up; and fkim it well,
. take it off the Fire,and when cold,. putin
your Muthrooms; then cover.them with
Leather or a Bla.dder '




and Country COO K. 135
T piéile .-Walnuts;-

Y OU muft put them into Pump Wa-

- ter and Salt for nine Days, fhift your
Water every Day ; then take them ouc
and rub them dry, and make your Pickle
thus: Take a Gallon of Vinegar and put
in fix Bay Leaves, half a Pint of Muftard
S%ed, fome Salt, whole Pepper, Ginger, -
Cloves and Mage; boil it up and fkim it
well ; then put your Walnuts in a deep
Pot and your Pickle boiling hot to them,
and cover them clofe,

70 p;_clle'f French Beans, |

OU muft purge them in.Salt and
Water twenty-four Hours ; then take
them out and dry them with a Cloth,and
make your Pickle thus: Take two Quarts
of Wine Vinegar, fome Jamaica Pepper
K4 | -whole,
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whole, Ginger, Cloves and Mace, Bay
Leavesand Salt; then boil‘it up and fkim
it, and put' your Beams into your Pickle
boiling hot, - and cover it down clofe;
then fet them: before the Fire and let
theth cool by degrees as” the Fire BB
out: Do fo thirée: tirmies together every ‘
other Day.” ‘

Yo make Maﬁgdcs;

TAKE your Mangdes or Cucumbers
.afid ¢ut a Hole on ‘the ‘T'op, and put
out the Corg and Seeds ; then fill it up
with Muftard Seed, Garlick, and Bits of
Horfe-radifh and Ginget ; faften the Top |
with a fmall Skewer, and fet them up-
right in a deep Pot, and make your Pic- -
kle thus ¢ 'To a Gallonof Vinegar put in
one Handful of Salt, fome Cloves, Mace,
dnd fit Rafes of Ginger, and whole. Pep+
per s boil it up, puc in a Bit of Dill, and
then pout in your Pickle boiling hot, and
cover them down clofe: Do this every
other Day three tismed, 5
- To

A
e d
- . P




and, Country- C O OK. 133

Zo pthe Onions. .

TH’EY muft be of a fmall white ‘Size

and Colour ; then parboil them and
let them cool ; make your Pickle wich
half Wine, half Vinegar ; put in fome
Mace, Slices of Nutmeg, Salt and a litdle
Bit of Ginger ; boil this up together, and
kim it well ; then let it fland dill cold,
' in your Onions, and cover them
own ; if they thould mother, boil them
over again and fkim them well, and le
them be quite cold before you putin
your Onions, and they will kccp all the

Year. -

To pickl’e Cabbagc.‘

YOU may do it in Quamcts, or

fhave it in long. Slips, and fcald i
about four Minutes in Water and Salt
: then
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then take it out and cool it; boil up
fome Vinegar and Salt, whole Peppcr, .
Ginger and'Mace ; when your Pickle is
boil’d and fkim’d, let it be cold, and then
put in yeur-Cabbage ; cover it -prefently,
and thcy will keep whm;

p - -

- 7o pzckle Sdlcry

Y OU muft " pickle your Scllery ‘two
4 Inches in_ length, fet them off, and
* let them cool ; put your Pickle in cofd;
the fame Pickle will do as for the Caby
bagc

To pickle Artichokes, -

Y OU muft take out the Chokes whole
) and firm; they muft not be above
three Parts ‘boil’d, and the fame Pickle
will ferve as above-mention’d, only in-
" ftead of Ginger put in Slices of Nuf-
meg; cover them clofe, and thcy will

kccp theYear round.
PASTRY
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Almond Pafte.

TAKE a Pound of Almonds and

blanch ehéin and bédt thém ih-A
Morwar' very fine ; put {fome Water to
thém to kdp <hein from oiling s wwn
anix : up fyour ‘Almonds withewo Pourds
of Flower, rublbing it well in with one
Round O powvderld Sugar 5 them put.ih
half . Pourd of ‘Bustter and fix Yolks df
Hiihe, ~wich two Whites:; ‘this ‘Bafte will
ferve for rich Tark-orfweot Pyes; -itwill
foon bake.

DI S

Hp Buster Pafte for R.ai[cd Pyes.

Y OW muft boil Poandasf Buadro

Quatesf Watsr, swhich will fere
Yor lﬁx *&unﬂs df ‘Flower:; wotk ivup
dHff. and ‘quick,amd toll-it'up in a:Cloth; -
let ic fweat dlf wn Hour, Md you sy

\. , then
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then ufe it for all Sorts of Raifed Pafte
of Standing Pyes.

;P_lum- Pﬁdding.

AKE a Pound of Beef Suet, cut it |
fmall,. mix it up with a Quart ‘of
new Milk ; -put in- fome Nutmeg, ‘Salt,
Ginger, and fix Eggs ; then mix. ic up
.with Flower thick, and put in:half a
‘Pound of Currans and half a Pound of
: 'Rmﬁns . you may either bake it or boil
: Another Way is to d'cald your Mllk.
and put-in fome Bread. . |

Plin Pudding.

Y_OU muft fcald your Milk and put
in as much gratcd Bread as Suet,
and put your Milk to it ; then.cover ita
Quarter of an Hour ;. feafon it with Nut-
meg and Ginger, and one Spoonful of
Sugar: Mix this up well with a litde
Flowcr, and boil it two Hours.
Marrow
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Mar’r‘ow Pudding.

', TAKE a Quart of Cream or Milk,
| put in four Ounces of" Bifket, elght
Yolks of Eggs, fome Nutml:g, Sale, and
the Marrow of two Bones; fave fome
Bits to lay about the Top; feafon with a
little Sugar; put in two Oux:tes of Cur-

|
!

' rans plump ; fet it gently on the Fire ;
l then ‘cool it and bake it in Pyft _pafte.
| .

| | Carrot Pﬁdding.

OU muft grate two Carrots very ﬁne, _
put in a Pint of Cream, eight Eggs,
fome Sugar, a little Sack, Salt and Nut-
meg, and four Ounges of melted Butter:
Mix this well, and cut a licle candy’d
Orange and Lemon-peel and put in, fo
beke it or boil it.

Spibnach
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Spinsch Pdding.

SCALD your Spinach and.chopit very #
fine, or the Juice will do; mix with
Cream, the Yolks of eight Epgs, fowr
Ounces of Bifkst, and four -of ynelied
Butter ; feafon with-Sugar, Nutsneg,
alt ; then fet it .on ithe Fire, -mll %
Aiff, but do.net beil ir ; shen .cool.it.gnd
-bake it in Poff-patte, < tboil it. | .

Quac'kmg Puddisg.

T AKE .twelve Eggs, beat.them up
well; put in two Ounces: of Sugur,
two Qunccs of Bifknt,onoQuart.ofiCream, '
three Spoonfuls .of fine .Elowar; feafon
‘with Nuemeg .and Salt ; mix it as.for Pag-
«cakes thin as .Batter ; then puc in fame |
Orangc-Flower Water, ‘or .Rafe-Warer, |
and butter your Cloth ; then boil it three }
quarters of an Hour ; fauce it with Sack.

KSugaz -<and Butter,
4
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o * An drsichoke Pye.

O 1L Amchokes very well, take the Bot-
toms, feafon thcm ‘with a lietle Mace, add
good Quantity of Bucr.cr Make a Layer of it
Lin the bottom of the Pye, put in the Artichokes,
Jewing on a lirtle Salt and Sugar, alfo fome
Picces of Marrow wrapp’d up in the Yolks of
+ome Eggs, with a few Goofeberrics or Grapes.
Upon thefe lay fome Dates, fome Yolks of hard
Eggs, Citron, largc Mace, &c. then cover thefe
with Bum:r, bake i it and pour in fcalded thtc-

' wine,

i | ' A Battalia Pye.

TAKE two fmall Chickens, two fquab. Pi-
. geons, two fucking Rabbets, cut themiin
Ploccs, feafon them with Savoury Spice, and lay
them in the Pye ; add two Sweetbreads liced,
two Sheeps Tongucs, a fhiivered Pallat, 2 Pair of
LL&mbﬁoncs, ten or fifteen Cock’s-combs, with
L . Savoury
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Savoury Balls and Oyfters. Lay on Butter and
clofc the Pye. Put to it a Lear.

© N.B. G:vomy Spice 13 Pepper, Sdt, Clovey
and Nutmeg: =

Anotber.

)&a Hckcns,fq.abﬂgeom, y
rtﬁdgc’s,%l{ Is and~tarks: ~ Trofs
and lay them in the Pye, take Ox Pallats,
tiem, bhch them and cut them in Py
Sweetbreads and Lamb-ftones 3 cut them
Halves or Quatters, ‘CockN-combs blanched,
Pint or Quart of Oyfters dredged over wil

grited Breadand Marrow 3 add Sheeps Torg

fled, blanched ‘and cut in Picces. Beat P
'eér, Salr, Cloves, Mact-and Natmeg all 4
ther.  Seafon Wwith this. Lay‘Bt!ttcroant’
‘toth of the Bye, and place the reft in with
Yolks of h#rd - Rggs, Knots ‘of Eggs, Cocl
frotiés and Titids,and Forc’d-meat Balls. Cond
p the Pye,” and “when you fet it .into theOw!
put in five or fix Spoonfuls of "Watcr, andwh
it comies out of ‘the Oven, pour it out and p
in Gravy.

4 Calf’s Head Pye.

TAKE a Cilf’s ‘Head, boil it till you ¢

-take out all the Bones, “flice ‘it' into t
Slices and hy it in the Pye with the Ingte
“for Savoury Pycs See above. ’

Ce
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- dmrhe. .

ELEANSE and wath the Head well, boil it .

for three quarters of an Hour, cut off the
leth in Bits, of the bignefs of Walriuts, blanch
the Fongue and flice it : Parboil 2 Quart of
s and beard them ; take the Yolks of ten
twelve Eggs. Intermix fome thin Slices of
with the Meat ; put an Onion cut fmall’
the:Bottom of the Pye, feafoning it with Salt,
r, Nutmeg and Mace ; lay alfo Butter on
'Bottom, put in your Meat, clofe up the
and put in-a little Water ; when it is>
take off the Lid. Take oﬁ' the Fat, and
in a Lear of thick Butter, Mutton Gravy,
Lemon  pared and flic’d, with two or three
ovies diffolved. Let tbcmﬁrlt ftew together
itle while, cut the Lid in hagdfomc Pxeccs,
it tound the Pye and ferve it ll'p. S

4 Chicken Pye.

AKE half a Dazen of fmall Chickens, roll
ap a Piece of Butter in fweet ‘Spice, and
aPicce into each of them, feafon them and
'EN them -into the-Pye with the Marrow of a
twple of Bones, with Fruit and Preferves, as
Lamb Pye, with a Caudle. ‘

Another.

OIL young Chickens in an equal annt:ty
~ of Milk and Waters then flea-them, and
them with Salt, Cloves and Nutmeg,

L2 Put
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‘of Forc’d-meat. = Lay:on aLid of Puff- -patte, the

- .Pour in this Caudle when the Pyc comes out

‘Bedy 3 the Pyes being dry'd in' the Oven,
‘them with this Batter, as you. do Cuftards, 1
-when they come out of the Oven, ftick.ths
.. with flic’d Citren, and (hcw them thb ¢olony
_cd Bisket, © . L I
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Put Puff-pafte round and in the Bottom of the
Difh, lay a Layer of Buttér with Artichoke Bot-
toms, Veal Sweetbreads and- Cocks-combi,: i
over them lay the Chickens, with fome Bits @
Butter roll’d up in the Sealoning and fome B i

Oven muft.not he too hat.  Wehile it is bakis
make the following Caudlé ; boil 2 Blade ¢
‘Mace in half a Pint of W hite-wine' or Cydef§
take it off the Fire and {lip in the Yolks of
‘Eggs' well beaten, with a Spoonful of Sug
ahd a litle Bit of Butter rolled up in Flo

.the Oven. ‘ : '

Egg Pje:

:BOIL twenty Eggs hard, take the Y
.~ -and fhred them with Citron and Leml
peel, feafon them with fweer Spice, and'm
them with a Quart of Stuff for Cuftards, res
made, fet it all-over the Fire, let it gather

'.Jno'tber"Waj' e |
B OIL twelve Eggs hard, take the Yolks
* chop them-with twice the Quantity of

. Suet and threc Pippins pared, cor’d. and flic
.xdd half a Pound of Cumm:s, wath'dand d

aqﬂW

A

)
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squarter of a Pound of Sugar, a little Salt, fome
' Spice finely beaten, and the Juice of half a good
Lemon, a quarter of a Pint of Canary, candy’d
Prange and Citron cut in Pieces, of cach an
 Ounce and half. Lay Lumps of Marrow on. the
Top, if they are to be caten hot, or elfe omit it.
The Oven muft not be too hot, they will be
ked in three quarters of an Hour.

' . A4 Goofe Pye.

DONE your Goofe, feafon it with Savoury
Spice, and lay it in the Pye with a eouple
Rabbets.

 dAnother.

Arboil the Goole and bone it,_feafon it with
- Salt and Pepper, and put it into a deep
pruft, with a good Quantity of Butter both
puder and over. Let it be well bak’d, fill it up
&t the Vent-hole with melted Butter. Serve it
p with Bay Leaves, Muftard and Sugar.

" A Hare Pye.

CUT the Hare in Pieces, feafon it with Sa--
;~ voury Spice, lay it in the Pye with Balls,
n]lc’d Lemon and Butter ; clofe it up and bake it.

Another.

RESS a large Hare, mince one Part of it
fmall with Bacon, Thyme, Savory and
arjoram 3 feafon’ it with Salt, Pepper, Cloves
Nutmegs.  Seafon the other Part as youdid
L3 . the
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the forfaér 5 work the ntincd Meat with the
Yolks of Egps and lay it bout the Hate, iid
£l bp the Pye with fiwdet Butter 3 bake it, mﬂ
when it comes out of the Oven, pour i Hxift
Pitn of firong Grary. :

- A Hen Pye.
CUT the Hen in Picces; fedfon it with 3t

voury Spice, lay it in the Pye with B ’
Yolks of hard Eggs, Slices of Lemon and Buteer.
Clofe the Pye, bake it, and whén it cbries
of the Oven, pour in a Lcir thickened wi
- Eggs.

A Lawib Pye. ‘

AKE a Hind-Quarter of Lamb, etit it

to thin Slices 5 feafon it with Savoury Spi

and lay them into the Pye, alfo. lay in an &
Lettuce, Artichoke-Bottoris, and the Tops
an hundred of Afparagus, lay Butter over the
Clofe up the Pye, bake it, and when it ¢o
out of the Oven pour in a Lear.

Anotber,

CU’I‘ the Lamb in Slices, (edfon with Cl
~ Mace, Nutmeg, Salr, Pepper, and Sugth
lay it in- your Coffin, lay on it and betweeni
a few Currants, and Raifins of the Sun fto
the Marrow of a couple of Bones, a few Sk
rits boiled and blaniched, Dates, catdy’d Eetiod
and dry’d Citron, ‘preferved BarBerries, DAY
T.enton, large Mace and Butrér 5 clofe )

1

iy
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%, and when it comes out of the Oven, make
1 Caudle of White-wine, Verjuice and Sugar,
beaten up with the Yolks of three or four Eggs,
fr it on the Fire, keep it ftirring till it begins
to be thick. Put it in and fhake it together,
frape on Sugar and ferve it up.

A Lumber Pye. .

MINCE three Pounds of Fillet of Veal,
with the fame Quantity of Beef Suet, fea-
Jon it with fweet Spice, add half a Score Pip-
'Yins, two Handfuls of Spinach, a couple of hard
<ttuces, Thyme and Parfly, mix it with a Twq- .
ny white Loaf grated, and the Yolks of four
wfx Eggs, Sack and Orange-Flower Water,
Pounds of Currants, and Preferves, as jn
Lamb Pye, and a Candle.

Another.

'TA K& any cold Meat, except Beef and Pork,
and to every Pound of Meat take a Pound
of Suet, mince them fmall, take ufual Sweeg-
‘herbs, thred them fmall, add Salt, half an Ounce
of Cloves and Mace finely beaten, two Nut-
Jegs grated, and fix Eggs : Mix all well
‘ﬁct, and work them up into Balls as bxg as
Pullets Eggs.  Pug thefe into the Pye, alfo &
Pound of Raifins ftoned, and as many Currangs:
Then put in a Pound of Butter and bake it.
. Take a quarter of a Pint of Canary, half a
Quarter of a Pint of Verivice, a quarter of a
Pound of Butter and a quarter of a Pound of Su-
- L4 gan
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. ‘Pippins, a green Lemon-peel : Seafon this Quan

" Currants, and a quarter of a Pound of Citn
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gar, and the Yolks of thrée Eggs ; boil the
all together with a little Mace, sill they are o
a tolerable Thicknefs, pour it mto the Pye an
ferve it up. .

-Mim’d Pyes. ‘

TAKE a Neat’s Tongue, parboil it, fhr
it, and to a Pound of the Meat allow tw

Pound of Beef Suet thred {mall, and five or

tity with an Qunce of {weet Spice, and any oth
Quantity proportionably ; add two Pound

Lemon and Orange-peel, half a Pint of S
and a little Orange-Flower Water : Mix t
‘all together and fill your Pyes. According
the Quantity of your Meat, you muft en
or dininith the reft of the Ingredients.

You may, if you pleafe, add the Juice of
Lemon, two Spoonfuls of Verjuice, -two
‘three Pippins hack’d fmall, fome Dates fto
and flic’d, and a few Raifins, ftoned and
fmall.

A Mautton Pye.

AKE a Loin of Mutton, &c. cut it in

Steaks, feafon them with Savoury Spi

lay them in the Pye, and lay on fome Butter

“clofe it, bake it, and when it comes out of t

_Oven, chop a Handful of Capers, Cucum

“and Oyflers, in Gravy, an Anchovy and dra
" Butter, and put it in.

A Neat's
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; A Neat's Tongue Pye. .

j :TAKE a Neat’s Tongue, parboil it, blanch
- it and flice it, feafon it with Savoury Spice,
~ add Balls, fliced Lemons and Butter ; clofe the

| Pye, bake it, and when it comes out of the
+ Oven pour in a Ragoo.

F
L ~ Anotber.

| PA!_’boil the Tongue, cut off the Root, blanch
.~ ity mince the Meat with Beef Suet, Marjo-
f nm, Thyme and Parfly ; feafon with Pepper,
p Cloves and Mace finely beaten: Add the Yolks
y of twa Eggs, fome Sugar and grated Bread,
. make up the Pafte in Form of a Tongue, put .
 inthe Meat, pour in a Mixture of Verjuice,
* Rofc- Water, Butter and Sugar, and bake it.

A Turkey Pye.

LET the Turkey be bon’d, feafon it with Sa-

voury Spice, put it in your Pye with a cou-
ple of Capons or wild Ducks cut in Pieces to
fill up the Corners: Lay on Butter and clofe
' thePye. When it is bak’d and cold, fill it with
- clarify’d Butter, as muft be done to all cold

i
" Pyes.
o : Another.

A AKE a good Pafte, bone your Turkey
' and lard it with pretty large Lardoons of
Bacon, feafon it with one Ounce of Pepper, two
| -Ounces of Salt, and an Ounce of Nutmegs, if
it be to be caten cold ; bu if hot, with half the
' - . Scafoning
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Scafoning before mentioned : Lay Butter inth

Bottom of the Pye, layin your Turkey and pu

in half 2 Dozen whole Cloves, then lay on thei
reft of your Seafoning with good Store of But-
ter; clofeit up and bafte it over with Eggs, and
when it is bak'd fll it up with clarify’d Butter. |

A Veal Pye. !
HAvmg raifed an high Pye, cut a Fillet of
Veal into three or four Fillets, feafon them
with Savoury Spice, and 2 little chct-bcdx
and Sage minc'd ; lay Slices of Bacon at the Bot ]
tom, and betwixt each piece; lay Slices of Bate
et on the T0p, clofe up the Pye and bake if.

An Umble Pjye. '
TAKE the Umbles of a Deer, parboil thcm,’]

clear off all the Fat from them, take fomer
thing more than their Weight of Beef Suet and
fhred it together; then add half a pound of Se
. gar, feafon with Salt, Cloves, Mace and Nut-
meg 3 add half a pint of Claret, a pint of Car
nary, and two pound of Currants wath'd and
picked; mix all well rogether, and bake them f
in Puff or other Pafte. ' .

A Proifos Pye. |

WHEN you have raifed a high Pye, red |
a pound of Boof Suct- and lay it in the
Bottom, cut the Venifon in pieces and fedfon it

'with Pepper and Salt, fay it on the Suer, layBst-

PO A_._._.A_—“"“
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eron the ch(bn, tlofe up the Pye und ket it
fand in the Oven for fix Hours.

A Venifin Pafly.

LAY downa half a Peck of Flout, pat to it

foar Poands of Butter; beat cight Eggs,
tad make the Pafte with warm Water, bone thé
Venifon, break the Bones, feafon them with
%t and Pepper, ahd beil thedhy with this £ill
ep the Pifty when it comes out of the Qven !
Take a Pound of Beef Suet, eut it into long
Blices, ftvew Pépper and Salt upon it 5 lay the
Venifon in, feafoned pretty high with Salt wnd
back Pepper bruis'd ; fet Pudding Cruft reund
the Infide of the Pafty, and put in about three
\qurters of a Pint of Water. Lay on a Layer
of frefh Butter, and cover it. Wheén & coings
out of the Oven, pour in ihe Liquer yeu have
mde of the Bones boil'd, and frake all well ves
gether, :

A Veal Pafly.

TAKE a quarter of a Peck of fine Flow,

and a Pound of Butter, break the Bacter
into Bits, put in Sak and helf an Rgg, ebd a3
tiuch cold Cream or Milk as will make it invo
tPfle : Make your Sheér of Pufte, bose &
Breaft of Veal, feafoh it with Salt and Pepper.
Lay Butter in the Bottom of your Pafte, lay in
your Veal. Put in whole Mace, and a Lemon
#icd thin, Rind and all ; cover it with Butter,
clofe it up and bake it; when it comes out of

z . the
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. the Oven cut it up, heas fome thﬁc-wme,
Butter, the Yolks of Eggs and Sugar. . Pour

.this into the Pafty and ferve it up.

.. A Florendine of a Kidney of Veal.
LE'I‘ the Kldncy, Fat and all be fhred with!

' & little Spinach, Parfly-and Lettuce, thres;
Pippins and fome Qrange-peels . Seafon ‘it witlf
fweet Spice and Sugar, and- 2,good Handful of
Currants, two or three grated. Biskets, Canaty o
Orange-fower Water, and ‘two or three Eggy
mix them well together, put them into a Dih
covered with Paff paﬁc, lay on the Lxd and
garnifh' the Brim. - .

4 I{'Ioreng’me of Oranges or Apples.
CUT. half ‘a Dozen of..Sewi} Oranges in
) ” two,-fave the Juice, take out the Pulp and

- lgy them in Water for twenty-four Houn,
fhift them three or four times ; then boil: them '
in three or four Waters, ‘in the fourth put to
them a pound of fine Sugar and their Juice. '
Boil them to a Syrup, and let them ftand in ths
‘Syrup in an cartheh Por.  When you ufe them
.cut them in thin Slices. To teh Pippins pared,
quartered and boiled up in Water and. Sugah
put two of thefe Oranges, lay them on your
Puff-pafte in a Dith as before,

4 Rt
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“'3 o 4. Rl:c Flnrendvn , .‘ | s

IBOIL halfa,pound of Rice in fair Water
till it is very tender, then putto it a Quart

of Milk' or Cream'; boil-ig till ic. is thick, and

feafon it ‘with fweet Spice and Sugar, beat eight
Eggs very well.and mix with it. - Add to it half

a1pound of Currants, half a pound of .Butter and
the Marrow. of two'Bones, three grated Biskets,

. Sack and Orange-flower Water; “having covered

your Difhy with Puff-pafte, put in your Mixture

"and bake it.

v ﬁ. Florendine.

“AKE two pound of Cheefe-Curds, a pound
. of blanch’d Almonds. fincly pounded, half

.2 pound of Currants, a little Rofe-water, and Su-

- gur ta your Palate’y mingle thefe well together

with fome Spinach flew’d and cut fmall. Lay

. Puff pzﬁc on the Top and Bottom of the Difh,

and bake it in.an Ovcn modctatcly ‘heated.

A Florendine Mag:jlml

C UT thin Slicesof a Leg of Vieal like Scotch
Collops, beat them with a Knife on both
Sides ; ‘feafon, them with Salt, Pepper, Cloves
and Mace. Cut as many thin Slices of fat Ba-

' con, roll them up: and put them into your Pye-
' Difh. Add two or three Shallots and two or

three Anchovies, fome Oyfters,and forty or fifty
. Forc'dapeat Balls,and Lemon par’d and flic’d;

~ puwtin a quarter of a pint of Gravy, half a pint

2 ‘ . of

<
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of ftrong Broth, and half a pint of White-winey
cover it with Puff-pafte and bake it.

s Lmond Pudding.

-TAKE haif a pound of Jordan Almond
blanch them and pound them in a Mot
with four grated Biskets and three quarters of
pound of Burter, Sack and Orange-flower Wi
* ter3 theo mix it with a Quart of Cream, beig
beiled and mix’d with cight Eggs, fweet Spid
sad Sugar; cover tbeDuﬂxmthl’aE‘pag,
it in and garnith it.

4 Caif”’ s Foot Paddmg

HRED Calf’s Feet very fine, mix the Mes
with & penpy white Loaf grated and fcalded
ip 2 pint of Cream ; add to it half a pound of
Boof Suct fhred, and cight Eggs, and a Handfg)

and Sugar, s little Canary and Orange-flowe’
Water, and the Macrow of two Bones 3 thes
put it up ina Veal Caul,being wath’d over with
the Batter of Eggs; and having wetteda Cloth,
gut it in, tie it clofe-up, and put it in whenthe
Pot bails 3 let itiboil for two Hours, ‘then turn
dtina Difh. Stick flic’d Almonds and Gitron
onit. Let yourSauce -be Canary and Orange-
flower Water, with Lemon Juice, Sugar ad
Adrawn Butter,

o Tonfy.
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‘ A Tanfey.
bOIL & Quart of Cream or Milk with a Stick
of Cinnamon and a Nutmeg qunﬂerod, and
(fowc large Mhace, and ler it fland till it is half
told, then mix with it the Yolks of twenty Eggs,
nd the Whites of ten 3 firain it, and to it add
kour grated Biskers and half a pound of Butter,
silapiat of the Juioeof Spinach and a little Tan-
Ey,Cmaary and Orange-flower Waer, Sugarend
alittle Sale.  Set it over the Fire to gatbcrmton
Body, buttera Difh well, and pour it in ; bake it,
then turn it on a Pye-plate. Squeeze an Orange
mit, gratcfome Sagar over it, garnith it with
diced] Onmge aml a )xde‘il‘anfcymadcn a Platc.

d Goofeborey Tanfey..

PUT frefh Butter imo a¥Ftying- pas, and when

it is melted, put'in a Quart of Goufeberries,
“and fry them till they are tender, math them to
pieces, beat eight Yolks and four Whites of
Eggs, add a pound of Sugar'and three Spoon-
“fuls of Canary, three Bpoonfuls of Ceam, a
penny white Loaf :grated, and three Spoonfuls
of Flour : Mix all thefe togather, put theGoofe-
daries out of the Pan to them, fir them dll
well together, ‘then put shem into a Bauce-pan,
W thicken 3 :then put ‘Butter into a Frying-pan,
fry them brown, turn it out upon a Pyec-plate,
and firew Sugar. .

!
|

A Cuflard.
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A Cifard.
B OIL a Quart of Cream, withi a.Stick |
Cionamon, a Nutmeg quarter'd “and fomt
large Mace 5 let it ftand till it is half cold,
cight Yolks apd four Whites of Eggs well,mi
“them with Sugar, Casary and Orangc-ﬂo
‘Water. Set-it on the Fire; keep it firring, ti}
a white Froth arifes,and {cum it off; thenyou
Coffins havmg been firt dry’d in the Oven,

them. - -

AForc'd Meat Balls Sweet.

’I‘AK_E part of a Leg of Veeal or Lamb, fer
it fine, fthred as much Beef Suet very
feafon it with fweet Spice; add Currants acco
_ing to Difcretion,and the Yolks of three or
.Eggs, and a little Lemon-peel, and fome Swett
herbs fhred fine: Mix all thefe well togcthcr,
’ ana make it up ino lirtle Balls. -

. Sa'vmry Balis.

SCRAPE part of a Legof Veal or Lamb very
fine, mince as much Beef Suet very fmall
with a little ‘lean Bacon, Sweet-herbs, a. Shal+
lot or two and an Anchovy. Beat thefe in 4
Mortar till they are a fine Pafte, feafon it with

- Savoury prcc, and make it up into littlé Balh-

Bl
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Balls for Fif.
AfIX together Carp and Ecls minc’d very

i fine, with as much Beef Suet fhred fmall,
| 8weet-herbs and Savory fhred fmall, Savoury
' Spice, grated Bread and Eggs. Beat all in a
: Mortar and make it into Balls. :
i A Caudlo for fwees Pyes.
|'T'AKE of Canary and white Wine equal
Quantities, a little Verjuice and Sugars
| boil them together, then brew them with two
or threc Eggs like butter'd Ale. When your
Pyes are baked, pour it in at the Funnel, and
fake it together.

LEARS

A Lear for Paflies,

AK E the Bones of the Meat of which the
Pafty is to be made, cover them: with Wa.
5, and bake them with the Pafty, and when -
it comes out, ftrain the Liquor, and put it inta
the Pafty,

A Lear for favoury Pyes,

-IN.:a proper quantity of Claret, Gravy and

 Opyfter Liquor, boil a faggot of fweet Herbs,
~ two or three Anchovies gnd an Onion ; thicken
it with browned Butter, and pour it into youy

favoury Pyes, when it is wanted.

o M ) A Loar
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A Lear for M Pyes.
AKE Claret, White-winc Viaegary Ancho

vies and Oyfter Liquor, put to them fome

drawn Burtter, and when the Pycs are bM
pour it in with a Funnel. .

4 Ragoo for made Difbes.

AKE Cocksrcombs boild, blanch’d and.
fliced, Sweet-breads fliced and Lamsb’s-flong
;o('s them up in Claret and Gravy, with l'w&t
Heibs, favoury Spice, Mulhrooms, o
Murrels and Oyfters, thickea with brown Buiv
ter; ufc it when call’'d for.

Scotch Collops.

TAKE the Skin off from a Fillet of Ven_
and cut ‘it into thin Collops, and fcc
them with the back of a Kanife, lard half
them with Bacon, and ¥ry them with a littk
brown Burter; then take them -out and.pjt
them into smother toffing pan, then'fee Wik pan
they were fry'd in over thic-Firc agata, Wl &
out with a ke ftrong Broth, rubbing ik
the Ladle, then pour it to the Collaps: Db
this to every pan-full *till all are fry’d then flew
or tofs theth up with a pint of Oyiters, a cot-
pie of fhiverd Pallats, Cocksocomtys, Laitibi

ftones and Sweet-breads blahohed and fliced, 2
s couple’ of Anchovies, favoury Balls, Onidsy
~m faggot of fweer Herbs, atid thicken it With
brown Buttcr, and gamxfh it withdhired Orabge-
Fricaft

1
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Frigafly Tripe. > -
"TAKE adeuhle Tripe, cut fome of the
<+ far part in flices, and dip them in Eggs or
# Batter; and fry them to lay round your Difh;
and the orher parr cut, fome in long flips, and
fome in dice, and tofs them up with Mint, O-
fion, chopt Parfley, melted Butter, Yolks of
¥ggs, and a little Vinegar; feafon with Pepper
pd Sale, fo ferve away. Amother way. You
fay brojl fome, and fome you may boyl with
Sty Onionand Rofemary, andfend it up in the
E(Liquor in which it is boyl'd.
)

; - Cow-bed fryd.

!.Y.OU muft fplic it and flour it, and fry it
+* brown and crifp on both fides ; then fry
fme Onions and lay all over them, and fauce
¥ith Butter and Muftard : Another way is,
boyled with Butter and Vinegar: Another, cold
'With chopt Parfley, Pepper, Salt and Vinegar :
Avother way is; cut in pieces and fricafly’d, or
Vith Butter and Parfley. -

Another Way.

OU muft chop it fmall after boil'd; pitt in
. 3 much Suet as Neat’s Foot; then put
0 half a pound of Currants, fome Nutmeg,
,Sugar, and fix Eggs, two Naples-bitkets, half
A pint of Cream, and a little Orange-flower
Water; then theet a Difh with Puff-pafte, and
it with your Ingredients, and fo bake it
#tly, fticking at top flit Citron. '
' M2 Sheep’s

-



164 Appendix.

Sheep's Trotters flew'd.

'THEY muft’ be well ‘boyl'd, then fplit

them, and take the Hair out betwixt them;
then ftove them in fome pale Broth and Juice of
Lemon, fome chopt Parfley and thick Butter;
.when'yod difh them, cut fome Sippets and fliced |
Lemon; you may make a Trotter-pye favoury |
or {weet, with Cdrrants, ‘or marinate them,
that is, make a Batter with Rbenifp Wine d
"Flour, and two Yolks of Eggs, and dip them
in and fry them: Another way; fricaffy them,!
or cat them cold with Vinegar.

An Aimond Pua’ding. :

TA"KE as many Almonds as will ferve for
your Difh, blanch them, add the Yolkgof
four or five Eggs, Rofe-water, Nutmeg, Clovd,
"Mace, a little Sugar, a little Salt and Marrov,
and bake it in an Oven no hotter than for Bitket:
bread ; when it is half baked, take the whited
an Egg, Rofc-water and fine Sugar well beaten:
together, lay it over the Pudding with a Fe-
ther, then fet it into the Oven again, fhick it
over with Almonds and -ferve it up. You myy
put Puff-pafte in the bottom of the Difh.’

An Almond Pudding boil'd.

BE AT a couple of Eggs, ftrain them intos
quart of Cream, grate in a penny whitt
‘Loaf with a Nutmeg, half a pound of Almonds
blanch’d and beaten fine, and half a dozen fpogll"
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fuls of Flour, mix all thefe well together and
fweeten them with fine Sugar.  Flour your Bag
or Cloth, put in your Pudding, put it into the
Pot, when it boils ; when it is bail’d enough, -
pour on it Butter melted with a little Rofe-
water.  Stick it with blanch’d Almonds, and
ferve it up.

A baked Bread Pudding.

CUT a two penny Loaf into thin Slices, boil

two Quarts of Milk or Cream, break your
Bread in it very fine, put in half a fcore Eggs,.
‘2 Nutmeg or two grated, half a pound of Su-
igar, a pound of Butter, flir it well together;
fbuttcr a Difh, and bake it an Hour.

An Almond Pudding.

BLANC H and pousd half a pound of j‘ar-
dan Almonds with four grated Bifkets and
three quarters of a pound of Butter, Sack and
Orange-flower Water, then mix it with a Quart
of Cream boil’'d and mix’d with eight Eggs,
fweet Spice and Sugar, cover the Dith with;
Puff-pafte, pour in the Butter, and bake it.

A boil'd Bread Pudding.

TAKE a Quart of Cream, boil it with Salt,

Sugar, Nutmeg, Cinnamon, Cloves and
Mace; when it has boil’d, flice in the Crufts of
two French Rolls, and fet it by till it is cold;
then drain off all the Cream that the Bread has -
ot foak‘d up, and rub the Bread throtugh a

‘ M3 Colander,



‘

ré66 Appendic.
Colander, put in thé Yolks of fix and Whites
of four Eggsy then flir it Well togethér, butter
yolr Difh and put i€ in, tye a Cloth over it
boil ir, and ferve it up with: dmwn Buatter.

.d Lemon Puddmg

AKE a Couple of clear Lemons,® grate off

the outfide Rind, alfo grate a Couple of"
Naples Bifkets, and mix them with your grated
" Peol, and 4dd to it the Yolks of twelve and | j
Whites of fix Eggs well beaten, three quarrers
of 4 pound of -Sugar, and thréé quarters of &
pound of Butrer, and half a pint of thick Cresm.
Lay a fheet of Pafte at the bottom of the Difhy |
‘put in the Batter, fet it into the Oven imme-
diately, having fir(t fifted a little refined Sugar
over it. Let it fland an Hour.

n Oramge Pudding. =~ = - |

GRAT E. off the Rind of a Couple of §~
ville Oranges, as far as they are yellow
then pat the Oranges in Water, and let them
boil *till they arc tender: Shift the Water three

or four times to take away the bitternefs. When
they are tender, cut them open to take away the

. Seeds and Strings, and beat the other part in 4.
Mortat with half a-pound of Sugar ’till it corhed
to-a Pafte, then put in the Yolks.of fix Eggs,
and three or four Spoonfuls of thick Cream, aad
balf a Naples Bifket grated ;- mix thefe together;
put in a pound of freth Butter melted, fhir it
well in. Lay a fhect of PufF-pafte at the bot:
: .- - tom
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tom and on the fides of the Dith. Garnifh it.

Set it in the Oven for about three quarters of
an Hour.

An Oat-meal Pudding.

SHRED 3 quarters of a pound of Beef Suet
very fine, put it into 3 pints of thick Cream,
it having firt boil'd, add a pound of But-
ter, a grated Nutmeg, a little Salt, and half a
-pound of Sugar, and then thicken all with a
pint of fine Oatmeal. Stir it well together.
‘Put-it into 2 Pan. Let it ftand ‘till it is almoft
'cold, and then put.in the Yolks of fix Eggs,
'mix all ' well together 5 lay a fheet of Puff-pafte
'in the Difh, ftick Lumps of Marrow in it. Let
‘it tand in the Oven two Hours.

Another. -

AKE a pint of whole Oatmeal, bruife ir,

put it into a quart of Cream, with a Blade
or two of Mace; boil them together 'till the
Oameal has foak’d up all the Cream, let it
fand till it is cold, and beat the Yolks of
cight Eggs, and the Whites of four, with five
or fix Spoonfuls of Rofe-water ; put thefe intd
the boil’d Cream and Oatmeal; then put in
powder’d Sugar, Salt, Nutmeg and Cinnamon,
then melt a good quantity of Butter; put in
fome good Marrow or Beef Suet minced, and
grated Bread ; mix thef€ all well together, bytter
the Difh, put it in and bake it.

Mg - A Rice
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" A Rice Pudding.
I AKE half a pound of clean pick’d Rice:
Boil it in Water, and afterwards in Milk,
*till it is as thick as a hafty Pudding ; fet it by
till it is cold, then put in the Yolks of fix and
the Whites of four Eggs, well beaten, a pound .
of Marrow or Butter, a pound .of Currants ; |
add to thefe half a pint of Cream, two or three |
fpoonfuls of Canary and a little Rofe-water;
Add Salt, Cinnamon, Nutmeg, Cloves and
Mace, and two Ounces of candied Citron and
Lemon-peel. Cover it with Puff-pafte, and
bake it. ‘ .
A Millet Pudding.
AKE fix ounces of Millet-feed, put toit
three pints of new Milk, a quarter of s
pound of Sugar, or rather more, a little Salg
and near half a pound of Butter, except you
have Marrow or Sucr, though Butter is better
than Suet. If you have a mind to make it of
the Cuftard kind, you may put in fix or e:ght
Eggs, well beaten, with a litle Milk to mig
and ftrain them with.,

A Rice White Pot.
BOIL a pound of Rice in two quarts of
\ Mllk, till it is teader and thick, then beat

it well in a Mortar with a quarter of a pound
of blanch’d Almonds, then boil two quarts of

Cream with Crumb of white Brend and Blade;
2 o
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‘ol Mace, mix all together with the Yolks of
cight Eggs, fome Rofe-water, and fweeten it
'with Sugar to your Palate; cut fome candied
Orange and Citron Pecls thin and lay it in when
itisin theOven. Let not theOven be too hot,
“for if it be it will foon fpoil. -

90 make Blood Puddings.

’I‘AKE a Quart of Oatmeal, boil it in a
quart of Milk, and let it ftand ‘till cthe
iacxt Morning to fwell; fhred a pound and half
of Beef Suet, feafon it with Salt, Pepper and
alittle Thyme, Parfley and Penny-royal, of each
1handful, fhred very fmall, mix thefe with the
Milk and Oatmeal, and three pints of the Blood
of a Hog, or thatof a Sheep may ferve ; when
thefe are all well mix’d together, having either
Hog’s Guts, or Ox’s Guts ready, well clean’d,
and the infides turn’d out, then make a fmall
Funoel that will hold a quarter of a Pint, with
2 Tail about five Inches long, of a fize that will
eafily go into the Gut. Cuc the Guts a Yard
long, and fill them with the Ingredients, tye
, them a Span long, and tye the two Ends of that
Span together ; then tye in the middle of the
Span, and fo you will have two Puddings in
each Piece s fill them not too full, but let them
be lank ; then boil them for a Quarter of an
Hour, take them out and lay them in a Colan-
der to cool. They will keep for fome time.

. ddnothey
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_ Anotber Way. '
AKE the Blood of an Ox while it is w
put fome Salt to ir, ‘and then fimin i
and when it~is thorough cold put in Groats
Oatmeal, well pick’d, and let it ftand to fo

per, Cloves, Mace, Nutmeg and Fennel-{c
" add to them Rofemary, Savory, Thyme
Penny-royal, and alfo fome new Milk orC
beac four or five Eggs very well, and puti
the-Blood with Beef Suet fhred, but not
fmall. Mix all thefe well together, fillthe Gt
‘being prepared as above dire&ted, and boil
for ufc.

Hogs Puddivgs. -

OIL the Umbles of an Hog very t
take fome of the Lights, with the H
and all the Fleth about them; when you
taken out the Sinews, mince the reft very fi
~ alfo the Liver, add to thefe a pint of Cream,
quarter of a pint of Canary, the Yolks of f
or five Eggs, Salt, grated Nutmeg, Clo
Mace and Cinnamon finely beaten, fome S
a pretty Quantity of Hog’s Fat, a little R
_ water, and a few Carraway-fccds, sall it up#d
" Hour or two before you put it into your Gutss
rinfe them in Rofe-water and ﬁll them. 1 &

rebted. i
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To make White er Marrow Puddings.

AKE two pounds of Marrow or Beef Suer;

fhred it very fmall; take a pound and half

Almonds, blanch them and beat them very.

| with Rofeswatcr; grate a pound of Bread,
mda pound and a quarter of fine Sugar, a little
&lt, one Quace of Mace, Nutmeg and Cinna-
moy, twelve Yolks of Eggs, four Whites, a
pintof Canary, a pint and half of thick Cream,
Rofe or Orange-flower Water; boil the
» and tye a little Saffron in a Rag, and
it in the Cream to colour it. Firft beat the
very well, then ftir in the Almonds, then
Spice, and Salt, and Suet ; afterwards
x all che Ingredients well together, fill the
ts a0 more than sbout half full, put fome
s of Citron in the Gats as you fill them. Tye
‘them up, and let them boil a quarter of an Hour.

Amber with Currants.

‘TAKE a pound and half of gratcd Bread to
~ two pounds of .Beef Suet, thred it fine, add
tpound of Currants, Cloves, Cinnamon and
Mace, of each a quarter of an Ounce, beaten
fine; add a little Salt, three quarters of a pound
of Sugar, half a pint of Sack, a pint of Creaas,
tlictle Rofe-water, half a {core Eggs well bea-
®0, buc half of the Whites. Mix all thefe
well togctbcr 3 fill the Guts not more than half
&ll, boil chem a little, pricking them as they
boil to keep them from breaking. Take them
U, lay them to dry. To
AN
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%0 make Plum Pottage. . . |

TAKE a Leg of Beef, boil it -to Rags,

that the Liquor when cold will be a Jell
ftrain it while hor, let it ftand while it is col
take off the fat very clean, then fet it over
Fire again, and to cvery Gallon of Broth
half a pound of Raifins of the Sun, and a p
of Currants, clean pick’d and wath'd; alfo
two pound of Prunes, and when they are plum
take out the faireft, and put in whole, the
mainder pulp thro’ a Colander, wath the S
and Skins clean with fome Broth ; add the
of a penny white Loaf grated to cach Gallon
your Broth, -and the Quaatity of half a N
to a Gallon, the weight of a Nutmeg of Cl
and Mace, and the weight of all the Spices
Cinnamon, grate and beat the Spice fine ; pusd
for each Gallon half a pint of Sack and hif
pint of Clarer; add Salt and Sugar to your
late; when the Fruit is plump it isenough: J
before it is taken off the Fire fquecze in
Juice of a Lemon to each Gallon, and put it
- Peel or two.

To make Saufages. .

PROVIDE Sheep’s Guts, cleanfe them well
take good Pork, cither Leg or Loin, brak

the Bones {mall, and boil them in juft aslm“lf
‘Water as will cover them, keep it,well (cumﬂ!'d’
and feafon the Liquor with Salt, Pepper, W”,*

Mace, Shalot and Onion; when they have M,‘:'“
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kil all the Goodnefsis out of them, then firain the
Liquor and fet it by to cool 5 mince the Meat v

feafon it with Salt, Pepper, Cloves and Mace,
beaten, {hied a little Spinach to make it look
Eem, and a handful of Sage and Savory; add
to thefe the Yolks of fome Eggs, and moiften
the Meat, Herbs and all, pretty well with the
Liquor of the boil’d Bones; then roll up fome
of your minced Meat and fry it, to try if it be
your liking, and if it be, fill the Guts with
¢ Mear. " If you defign them for prefent fpend-
, you may mince a few Oyfters with your
at,

Another W’ay

T'AKE the beft and tendercft Piece of Hogs
Fleth, both fat and lean an_equal Quanti-

, and you may mix Veal with it if you pleafe;
[chov thefe well together with a little Shalot,
feafon with Salt, Pepper, and all Sorts of Spices
andfavoury Herbs, and a handful of grated Bread 3
‘il the Guts with thefe Ingredicnts; prick them
ofien to let out the Wind, and to make them
il the better; when they are fill'd fmooth them
with your Hand, and tye them in Lengths. If
jou broil them, let it be on a Gridiron over 2
{lack Fire.

You may make Saufages of Veal after the
fane manner, taking the Flefh of a Fillet of
Vel inftead of Pork, and as much Fat of Hogs
Fleth as Fillet of Veal.

To
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To make Saufages witbous Skins. |

AKE a Leg of cither Pork or Veal, ¢

out all the Sinewsand Skins, and alfo the F:
and to cvery Pound of lean Meat put two Pou
of Beef Suet, pick'd from the Skin : Lt o)
Meat and Suct be fhred feverally, and very
fhred 2 handful of green Sage, mix all well
gether, and feafon with Salt, Pepper, and gn
Nurmeg. Put this Mixture inte an
Pan, ‘prefs it down hard, keep it clofe cover'da
it will keep good a Fortnight. 'When they
ufed let them be roll'd up in as much Egg
~ will make them roll fmooth 3 but ufe no Fi
Make them of a. Finger’s length, and as thi
as two.. Fry them in clarify’d Suet; let the
quor be bolling hot before you put them i
keep them rolling' about the Pan, while i
are Frying.

To fali Hams, Tongues, &c.

AKE three or four Gallons of Water, p
to it four pound of Bay-falt, four pound
White-{alt, a pound of Petre~falt, a guarter of
a2 pound of Sali-petre, and two Ounces of Pru-,
nella-falt, and a pound of brown Sugar, boil ‘54
for a quarter of an Hour, fcum it well; whes|
itis cold feparate it from the bottom, put it into,
the Veflel you would do the Hams in, puti®)
the Ham ; let it lic in this Pickle for a Month,
or five Weeks. But Tongues need to lic but ail
Fortnight, A Clod of Duzch Beef may ﬁlc :;5
. 0
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doog as 2 Ham. Collar'd Beef but cight or
ken Days.

{ Drythcm in a Stove, or with Wood in a
Chimney

. PICKLES

-

" 9o Pickle A/paragus.

TAKE the largeft you can get, cut off the
white at the Ends, and fcrape them lightly
b the Head, "till their green Colour appears
vy lively 3 wipe them with a Linen-cloth, and
them even in a broad Gally-pot. Strew over
a little Salt and two Pennyworth of Cloves
Mace. Then pour to them as much White-
Vinegar as will cover them, and ‘et them
for nine Days After that pour out the Li-
or, boil it ina Brafs-{keller, fo large that the
(paragus may be flipt into it and ftow’d down,
kt them ftand a little, fet them on the Fire *till
they are green; but take carc not to boil them
4l they are foft. Put them in order into @
&:ﬂy-pot, lay them down clofe, and keep them
ufe.

To Pickle Barberries.

E;A KE Barberries, pick:out the worft to make
the Pickle ook red ; put in both White
Bay-falt, ’till the Pickle is ftrong enough.to

bear an Egg ; boil it for half an Hour, and

firain it into the carthen Vefiel you intend to
kccp them in ; and when the Liquor is cold,
& put
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- put in the Barberries, adding .as much Wh
wine Vinegar as you fhall think convenient,
half a pound of brownSugar. Tye them do
clofe with Leather and keep them for ufe.

R

To pickle Beet-roots and Turvips.

OIL the Beet-roots, £5¢. in Water and S
a Pint of Vinegar, a little Cochinedl,
when they are half boil’d, put in the Tumip
havmg been firft pared, and when they are bo
take them off the Fire, and keep them in th
Pickle.

~To pickle Broom-buds.

AKE the Buds before they grow yellow
the top, make a Brine for' them of Vi

and Salt, fhaking them together while the
‘is melted; then put in the Buds; ftir them
'a Day, ’till they fuck in the Pickle, and |
‘them clofe cover’d. ,

To pickle red Cabbage.

AKE a clofe leaved red Cabbage, cutiti
Quarters, and when the Liquor - boils, p
in the Cabbage, and let it have ten or a doz
Waulms ; then make a Pickle of White-
Vinegar and Claret. You may alfo put ©
Bect-root, boil them firft, and Turnips b

boil’'d; they arevery proper for garnifhing Di
or a Sallad.
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; To pickle Elder-buds.

OIL Water and Salt together, put in the

Buds and let them boil a while; but not till

are tender, then ﬂ:raiq them, and fet them
yto cool. In the mean time boil White-wine
fiegar with two Blades of Mace, and a little
hole Pepper.  Put the Buds into the Pickle
b let them ftand nine Days, then fcald them in
Rrafs Kettle fix feveral times, till they are as
een as Grafs 5 but take Care that they do not -
tow foft. Then put them into Pots, and tye
fem down with Leather.

To pickle Colly-flowers.

AKE the clofeft and whiteft Colly-flowers
you can get, cut them a Finger’s Length
pm the Stalk, boil thefe for a whilein a Cloth,
ith an equal Quantity of Milk and Water, but
jhey muft, by no means; be made tender. Then
ke them out carcfully, and fet them by to cool.
Joil 2 Quantity of White-wine Vinegar, with
oves, Mace and a Nutmeg cut. into Quarters,
nd 2 little whole white Pepper; fet the Liquor
y to cool, then flip in the Colly-Howers, and
0 three Days they may be ferved up at Table.

o pickle "Puiflain.

TAKE Purflain, Stalks and all, boil them in
fair Water, and lay them to dry upon a
Linen Cloth, When they are thorough dry,

N put .
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put them into Gally-pots and cover them zﬁ
White-wine Vinegar in which Salt has
diffolved. - <

: .. To pickie Sampbire..

AKE Simphire thatis green, and hasaf

fmell, gathered in the Month of May, pi
it well, andlay it to foak in Water and Salt for
two Days; afterwards put it into an Eirher
Pot, and pout to it as much W hite-wine Vio®
gar as will covet it; put it into a Sauce-pan,
ft over a gentle Fire, cover it ¢lofe, and Iet|
ftand till ‘it is green and crifp, but not tll it
foft and tender ; then put it into the Pan
and tye it down clofe for ufe.

To pickle Afon Keys.

TATKE‘ thofe which are young, plutpd
- véry vender; parboil them ih a link
Water, then take a pint of White-wine,
pint of Vinegar, the Juice of a couple of
and a little Bay-falt, and boil them together;
itftand by tillit is cold, then put the Afht K
into the Pickle, andtover them from the Al

To pickle Cacumbers in flices.

' TAKE twenty or more large Cucambom,
them in flices, butnot too thin, butdo
parc them, lay them in a broad Pan, and
with them' fome Onions peel’d, ket then
for twenty four Hours, then put them #¢
Golendar to dmin; boil three Pints ortwo
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W the beft Wrhite-wine Vinegar, with whole
Pepper, large Mace and Ginger ; put the Cucum-
bers into the Jar, and pour the Pickle boiling -
bot upon them, ftop them immediately very
thofe, let them ftand for two Days, then boil
the Pickle before till they are green’d, Pat the
full whole Onions into the Jar with them.

Do keep Artichoke Bostoms for Sauce.

AKE Artichokes about Michaelmas, they
® may be the fmall Sorr; boil them till you
b take off all the Leaves and Choak; then lay
on Tin-plates, and fet them in an Oven,
the Things are drawn our, when it is {o
that it will not at all difcolour them; let
ftand till they are very dry, then put them
an Earthern Pot to keep; tye them down
3 fecthem in a dry Place; when you would
them, put them ‘into fome fcalding Water
they are tender, cuttheminlargeDice; they
look White, and eat very fweet all Win-

%o keep Mufbrooms withous Pickle Sfor Sauce.

AKE large Mufhrooms, peelthem and rake
out all cthe infide, put them into Water,
Mletthem lye for fome Hours; then ftew them
their own Liquor, and lay them on Tin-
8'you do Artichoke Bottoms, dry them
1 cool Oven, repeat this till they are perfeétly
} put them in a Pot, tye them down clofe,
them in a dry Place. You may feafon them
N 2 ' with

Ry
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with Mace and Pepper ; they will not indes
look white, biat will eat dclxcatcly, and look ,
well as Truffes. . - )

PRESERVIN‘G, &fcﬁ

T o dlarify Sugar in ovder to Prefervwg,

AKE a Pan convenient as to fize, acco ..,
to the Quantity of Sugar you would
rify. . Break an Egg or two into fome Wi
with the Shell, whip them with a Whifk, o
pour them .upon the Sugar that is to be mel
- Set it on the Fire, ftirring it continuallyy wh
it boils, fcumitcarefully; as the Sugat.rifesfr
time to time, put in a little cold Water, to pg
vent it from boiling over, and to raife the S
alfo adding the Froth of ‘the White of anj
whipt a-part. 'When after the quuor has. b
thoroughly {cum’d; there remains only s [
whitith Froth, which is not black and foslj
before ; and when the Sugar on the Spatuls
pears very clear, ‘take it off the Fxrc, and pal
through a Straining Bag, and it is fufficicat
clarified.
~ -There are feveral Degrees of bmlmg Sugurf
 feveral Ufes in Confeétionary, §5¢. The Dege
of boxhng are {ix, Smoothy Pearled; Blown,F .
thered, Cracked and Caramel. Thcfc fix Dogr
are allo fubdivided with rcfpc& to their partid
lar anlmcs, as the lefler and che greatgr Smook
the leffer and the greater Pearled, Featherod
little and a great deal, and fo of thc reft.
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Tbe Smotb boxhng of Sugar

SUGAR has artain’d to.this degree of Clari-
fication, when if the tip of the Fore-finger
bedipt init, and afterwirds applied to the Thumb,
ad opened a little, a fmall Thread or String
fticks: to- both, which immediately breaking a
‘Drop-will remain upon the Finger. When this
8uring is. almeft’ imperceptible, - the Sugar has
yboil'd,- il it becomes a little Smooth, and -
vhen ¢ cizmiidé ‘itfelf - farther, before it breaks
 isa’Sign that the Sugar is very fmooth.

o Y?e Pe‘;.rled boili;;g of Sugar.
HEN the Sugar has boiled a little longer,
;"' try the fame Experiment, and if in fepa-
ing your Fingers, the S'tring continges ftick-
g to both, the Sugar is ‘come to its pearled
““h‘Y .
?Ze Blown boiling of Sugar.  *
WHEN the Sugar hastiad a few more Waalms,
.thake the Skimmer a little with your Hand,
'tmgthc Side of .the Pan, and blow the Holes
-it,. from;one: ﬁda to the other, fo that.fmalt
&8parks as it were, or finall Bubbles, fly out, the
&gar has attam’d o the Degree call’d Blown

. ,ZZM antbered botlmg 0f Sugar.

WHEN after fome other Scethings, you blaw'
through -the Skimmer, or fhake it with a
Pback Strokc, ftill thicker and larger Bubbles
v \ N3 rife
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rife up on high, then the Sugar is become Pey
thered. ’ o
'\Zbe Cracked boiling of Sugar.
IF you dip the tip-of your Finger in Wite
- and run it into the boiling Sugar, taking
out again with great Quicknefs, 3nd thea run
again into the Water, and rub the Finger wi
the other two, rubbing off the Sugat. I
dfterwards break with a kind of cracking Ne
it is arrived at the Degree call’d Cracked. -
The Garamel Degree of boiling of Suga
ing not ufed but in fome Particulars of
tionary, not ufed in the following Sheets.
fhall omit mentioning it.

To make Jellies of Fruits.

Felly of Caurrants. o

AKE four pound of Currants, and flip in

~ Fruit; to four Pounds of Sugar brought toi

cracked Quality, boil the Syrup to a Degree be:

" tween fmooth and pearled, till chere docs 0

more fcum arife; then lay all gently on 3 f¥

Sieve, letit ftand and drain thoroughly, theabod

the Jelly, fcym it again well, and put i o]

Gally-pots, and ‘take off a thin Scum.that il

upon them, to render the Liquor clears two &

three Days after, cover the Pots with Pap<
‘snd keep it for ufe.

~ v Jelly of Barberries is made after the fame w3/-

Jo
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Felly of Chervies.

AKE very good ripe Cherries, bruife them,
fqueeze them through a Linen-cloth, add to
Ee Juice the fame Quantity of Sugar brought
its cracked Boiling, ftrain your Cherry Juice
wd pour it into the Sugar, let it boil together,
}acpmg fcumming it till the Syrup is broughe
ggain to a chrcc between Smooth and Pearled.
E:Icn pour it into Glaffes or Gally-pots, and
crwards take off the thin Scum that will arife
on them ; let the Glaffes, €f¢. ftand three

s uncovcr'd,, then cover them with Paper.

Yelly of Rafpbervies.
MAKE fix pound of Rafpberries, three pound
. of Currants, and feven pound and half of
Sugar brought to the cracked Boiling 3 flip in
'the Fruits, and lct them all boil together, fcum-
ming it till no mere fcum will rife, and the
Syrup is become between Smoqth agd Pearled.
"Then pour it out into a Sieve fet over a Copper-
pan.” Take the Jelly that paﬁ'cs throagh and
give it another Boiling, fcum it well and put it
in Pots or Glaﬂ’cs, as before. ‘

Jelly of Apples, and other Sorts of Fr:m‘

CUT the Apples into Pieces, {et them over

the Fire with Water in a Coppcr-pan, boil
them till they turn to Marmalade, as it were.
Then ftrain them through a Linen-cloth or
Sicve, and to every quart of Liquor put 3 quar-

N4. s
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ters of a pound of cracked boiled Sugar, boil i
all to a Degree- between Smooth and Pearled
taking off the Scum as it rifes.

If you would have the Jelly of a red Colout
add fome Red Wine, or prepared Cochipeal,
keeping it coverd.

After thefame Manner you may makewthe Jellj
of Pears and other Fruits.

‘ Felly of Quinces.
BRUISE your Quinces, prefs out the Jui
and clarify it, allow a pound of clarified S
gar, boil'd to a candy Height, to every quart
Juice. Boil them together, and add a pint
White-wine in which Plum-tree or Cherry-t
Gum has been diffolved, and this will co
plete it. L

To make Marmalade of Apples.

SCALD Apples in Water, till they are very

tender, then take therm out and'drain them,
then ftrainall through aSieve, and having boiled
your Sugar till it is very much feathered, put
3 quarters of a pound to every pound of Fruit,
temper the whole Mafs very well, and dry it
over the Fire, let it immer togcther, then pour
the Marmalade into the Pots or Glafles. Strew
Sugar over it.  After the fame Manner you may
- make Marmalade of Pears,

Masmalade
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Mamalade of ' Apricocks.

TAKE ripe Apricocks, boil every ﬁvc pounds

in two pounds of Pearl boil'd Sugar, fcum-
ming them till no more Scum will rife, then
take them off the Fire; iet them ftand and cool,
then e them on the Fire to break and dry till
they run no longer. Then having three pounds
and a half of Sugar brought to its cracked Qua-
lity, incorporate this with the Pafte, let all im-
‘mertogether for fome time, then turn itinto the-
Pots and ftrew it with Sugar.

Marmalade of Cherries.

[STONE your Cherries, fet them over the Fire
~ in a Copper-pan to caufe them to caft their
Juice. 'Then drain them, bruife them, and pa{s
'thcm through a Sieve. Put the Marmalade into
‘the ‘Pan again, and dry it over a brifk Fu'e,
keeping it cantinually flirring and turning it on
all fides with a wooden Spatula, till no Moifture
it left, and it begins to ftick to the fides of the
Pan.  Allow one pound of greatly-feathered Su-
gur to every pound of Fruit or Pafte, then fim-
mer all together for a-while, then put it up into
Pots'or Glafies, and ftrew Sugar.

Marmalade of Currants.

STRIP your Currants from the Bunches, foak

them in boiling Water till they break. Take
them off the Fire, and then put them in a Sieve
o drain, when thcy are cold pafs them through
I ’ thc

4
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the fame Sieve to clear off the Grains. Dry them
over the Fire, while you have brought your Su-
gar to the cracked Quality. Allowing the fame
weight of Sugar as of Fruit. Simmer itfor a
while, mixing all well togcthcr, then put it in-
to POtS l
You may make Marmaladc of Bcll-grapa after i
the fame Manner.

Mm&dc of Orugn.

TAKE twenty fair Sevifle Oranges, pare them,

cut them in halves, fqucczc out the Juice
into a Bafon, and fet it in 3 cool Place. Lay
the half Oranges in fteep in Water for a nght,
then boil them, -thifting the Water feveral times,
till they have loft all their bitternefs, and are be-
come tender, thendry them; pick outthe Sking
and Seeds, pound them'in'a Mortar, and adds
pound of Sugar to every ‘pound of Pulp ; bl
both togcthcr almott to a' candy Height. Thea
take the Juice of all the Oranges and fqueeze in
the Juice of five or fix Lemons,. then ftmin it.
Add 1o it its' weight of fine Sugar. Pour thefe
into your Pulp and Sugar, boil all together a good

Pace, .uill it will Jelly. Put itinto Glaffes, and |
keep it cover'd.- -

|

‘Murmniade uf Plams.

S‘TONE your Plums, if they are fuch as will
part from their Stones; but if hor; fcald them

in Water till they become foft, then drain them
and fqucczc them thirough a Sieve, then dry the
Marmaladc
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Marmalade at the Fire, with the fame weight of
crack’d Sugar} let themfimnser fok forc time to

incorporate, then put it in Pots, and firew Su-
gar over it. S

- Marmalade of Quinces.
HAVING fome Quince Liquor ready, pare
and {flice the Quinces, put a pound of fine
Sugar to etery pint of Quinge Liquor, thea put
in 2s many flices of Quinces as the Liquor will
cover. Let them bpil till they are jelly’d and be-
tome of 4 bright red, keeping the Skellet clofely

fover’d, then put the Liquor and Slices toge-
ther into Glaffes.

. dnovbey Wiy wit fRiced.

.DO not pare the Quinces, only cut them into -

four Quarters, and then boil them Seeds
and all in Water cili they diffolve and wara 'to 2
Marmalade 3 then firwin them through a firaine
ing Bag, ‘or Linen<tloth, but do net fqueere
them. Set the Liqaor by. 'Take the weightof
the Liquor of cracked boiled Sugar, and pour it
into the Liquor, with a Ketle ‘Clarer. If you
ploafe you may edd bestonrCinnamon, Natmegs,
Cloves and Maoe,: boiling them together and
fcimmiog them well, and flirring them often.
Whea the Marmalede is boil'd to the Con-
fitence of a Jelly, take it off the Fire, fimain it
through a Linen-cloth or Sieve, and put it up
in Pots or Glaflés.

To
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o keep Fruit for Tars -

IR

Goofeberries.

AKE Goofcberrics when they- are full grown
before they turn, put ;h;:tp into wide mouthd
Bottles, ‘cdrk them clofe, ‘and fet them in'a ik
Oven till they ‘are tender and crack’d, then ke
them out “of the Oven and pitch the Corks,
* By this Method you'may, keep feveral othir
Sorts of Fruit, as Bullace, Currants,  Damfons,
Pears, Plums, &e. only do thefe whén they

are ripe.

o make Syrups.
," 8] 7" '?;.AST']ﬂ‘lpt q"BarZerr;e; - b
PIEK the Basberrics from the Stalks, ol |
= them'to a Pulp, ftrain'it, then clarify the
Juice, and.bail.it up t6 aiSyrup with .an‘equl
Quantity, or {dmewhat ‘morg of 1¢fined Sugw.
. [ L A "'|j',t‘."..

.

PR

;- . Syrup of Cherrvigs. . " . ..
T'AKE two quirts of the Joige of Cherris,
i clarify it, by pafling it thtough ' the friir-
dng Bag ; pyt to it three pound of 'Sugar, boil
it to the pearled Degree; when:the Syrup&cqlfl
‘put it up in Vials, and keep it for ufe.
L N N IO P SR R

| Syrap.
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‘ Synp of Currants.

| PﬂSS the Juice of Currants through's ; finsin-

. = ing Bag, mingle it with an équal. Quantity

' of Sugar, that has been boil’d. till it has almoft

" amained its cracked Quality,. and. the Syrup wall
be complcatcd

Syrup of Clove-Gills ﬂo'wer}

TAKE three pounds of Clovc-lehﬂowen,
clip the red from the whites, and put them
" into an Earthen-pot with a narrow Mouth, well
- glazed on the infidé. - Pour over them a Gallon
l or five Quarts of Spring-water boiling hot, and
beat down the Flowers with 2 wooden Spatula,
fiop up the Pot very clofe, and let it ftand on
hot Athes for an Hour, then give the Infufion
" a fmall boiling, thén ftrain it and prefs the
. Flowers'; then heat the Liquor again, and put
into the fame Veflel three Pounds more of frefh
* Gilliflowers, then clarify the Liquor with the
White of an Egg, and mix with it fix pounds
of good Sugar, boil'd to the pearled Degree.
Put the whole into an Earthen Pot fet under it,
or clfe ftrain it through a fine Linen-cloth.

This Syrup is recommended as being very
efficacious againft an infe&ious Air, malignant
and epidemical Fevers, it fortifics the Heart and
Brain, taken cither by itfelf, or in any other or:
(dinary quuor .

Another
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pooiir ey,
CLIF-yom Gillifowers and {prinkle thém,
with fair Water, put them into an Earthen
Veflel, flop them up very clofe, and fetitin a
Kettle of Water, and let it boil for twoe Hours, |
then ftrain out the Juice, put a pound and half-
of Sugar to a pint of Juice, put it into a Skel
let, fet it-on the Fire, keeping it firring, till
the Sugar is all melted, but let it not beil; thea
fet ic by to cool, and put it into Bottles.

Syrup of Lewons or Cisrons.

P ARE the Loemons or Citrons, flice them

thin, lay them in a Bafon, thus; firft lay
Layer of Sugar beaten fine, over that a Layer of
Pruit, then a Layer of Sugar, continuing to do
fo till it is all laid in, then.let them ftand toge-
ther'all Night ; the next Day pour off the Li-;
quor that runs from the Fruit through a Tiffuny
Strainer, put it into a Glas. Befure to put Su-
gar enough to them at firft, and if well fet up,
it will keep good almoft a Year.

Syrup of Mulberries.
BRING fix pound of good Sugar to its
blown Quality, then flip in three pounds
of Mulberries, and gwe them ten or twelve Boils
ings. ‘Then put all into a Sieve fet over an
Earthen Pan, and put the Syrup iato Bottles
for ufe.

Syrsp
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Syrup of Quinces.

GRATE Quinces, pafs their Pulp through a

Cloth to extrat their Juice, fet the Juice in
the Sun to fettle, or before the Fire, and by that
smeans clarify it; and for every eight Ounces of
this Juice take two pound of Sugar, boil'd to a
blown Degree. If the putting in the Juice of
the Quinces thould check the boiling too much,
give the Syrup fome Boilings till it becomes
Pesrled, then take it off the Fire, and whcn it
is cold, put it vp into Bottlcs

Syrup of V‘ olets.

B BEAT aponnd of pick’d Violets in 2 Mor-

tar. with a little Warer, juft enough to
moiften them. Inthemean time boil four pounds
of Sugar till it is pearled, take it off the Fire,
aud let the Boiling ceafe; then put in the Vio-
lets, mix all well together. Strain it into a Pan
through a fine Cloth, and when it is cold put
it into Bottles.

.lﬂwhr Way.

LET three pound of Violets infufe ina Gal-

lon of warm Water for eight Hours in an
Earthen Velel well glaged, with a ngrrow
Moutb, flop it up clofc, that the Vertue and
Scent of the Flowers may ot cxhale ; then heat
this Infufioh agpin, fquecze out the Flowers,
and chen put three pound moreof Violet-flowers,
lot them infule for <igbt Hougs mors, prefs them

out
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out ftrongly, and to every quart of this Liquor:
put four pounds of Sugar, and boil it to aj

S ,
ySygnp of Rofes may be madc after cither afJ
thefc Manners. )

i
I

CORDIAL&

Aqua Vite. i

AKE well brew’d Beer, that is ftrongly

Hopp'd and well fermented, and diftil itina
Serpentine Worm in a Hogfhead of cold Water,
or if you have not that'in an Alembick ; diftil
it till it comes off an unfavoury Water ; let it
ftand fora Week and then diftil it again; this |
called Regtification, by which you may bring it
to Brandy Proof, which you may know by flinge
ing fome of it in the Fire. You may alfo redify )
it a third time in Balneo, and it will be betuer
freed from all'its Flegm.

Jqua Vme Regia, ory Royal Aqua V te.

AKE the Peels of Oranges, Lemons and

Citrons of each three Ounces, the Roots of
Valerian, Carline Thiftle and Zedoary, of each
four Ounces, Fennel-feeds, thelefler Cardamoms
and Cloves, of each two Ounces, of Lign Alocs
four Ounces, Sage, Rofemary and Marjoram in
‘the Flower, of each eight Handfuls. Bruife
-what requires bruifing, put them into a Matrafé
‘with twp Gallons of Milmfey-wine and two
T - _ Gallons
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Gallons of Spirit of Wine; put them in an
Earthen Veflel, ftop them up clofe and let them
infufe three Days over a gentle Fire, then diftil
them, diffolving fix drams of Mufk and as many
of Ambergrealc in the diftill’d Water, then put
itin Bottles. ,

20 make Barbadoes Water.

M AKE this of Citrons, if you have
them, if not, the Rinds of frefh Oranges
_orLcmons, that are thick will do, and efpecially
if you have Orange or Lemon Flowers, it will
ncar as good as that made in Barbadoes.
Pare your Oranges, Lemons or Citrons very
and dry the yellow Pecls in the Sun, it
t can be done; grate the white Peels till you
e to the Pulp or Juice, and put it into a cold
il, and diftil as much of that imple Water
with ‘2. quick Fire as will run good. In the
mean time put fix pounds of thofe dried Peels
into fix quarts of the beft Brandy, and let them
fand to infufe, then add to them fix quarts of
Madera Wine, and diftil thefe three in a cold
Still, and put to it 2 Gallon or fix Quarts of the
Simple-water 3 then add a pound of good Sugar
to every three Pints of Water, and the Whites
of three Eggs or more; boil thefe to a Syrup,
ud pafs them through a Jelly-bag, till it is very
clear and fine, and put a Gallon of this Syrup
to the mixed Waters, or according to your Pa-
kte, and add to it a bit of Allum the Bignefs of
tWO Hazle-nuts. When it is perfe&ly clear and
O fine, -
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fine, radk it off #to other Bortles, and put Bii
tron-Aowers into the Bottles. .

‘ e -

Dr. Bader’s -Cordial Water. -

'AKE the Flowers of Clove-Gilliflower.
Stock-Gilliflowers, Pinks, Cowflips

Marygolds, of each fix Handfuls; the Flowes!
of Damafk Rofes and Roferiary, -of each four
hrge Handfuls, Balm Leaves, Borage 4
Buglofs  Flowers, of  éach - ‘thrce. Handfis j
pe ‘thebh ifito a large Stofie Bottle or Ju
with three pims of Camary 5 ftop the Bo
tle clofe, fiv ‘them offen, put in three Pé
woith of Saffion 4nd three Nutmegs fliced,
- 8 Dram and a half of Annifeeds braifed. L
* them infafe for fome time, thea diftil them it
Alembick with a brifk Fire, -hanging a Gra
Mafk and s bitidh Ambetgreafe at: the Nok
the Still ;. put intothe diftilled Water fix Ous
of white Sugar ‘Candy, ard fetithe Veflel in
Wiiter for an Hour. This Cordial admi
‘cheits the Spiritsyand is good againft Melanchel
Thiree Spoorifulls is ehough to-be raken avonee.

. Cordinl Cherry-water.

7 AKE twelve-pound of Cherries, ~citbﬂ.§
or black. Stone them and put them 1
fix quarts of Claret and two quarts of Bran}
‘with four Nutmegs and three Ounces of Cin
“mon bruiled ; add of {fweet Marjoram, Baum
‘Rofemary, all together four Handfuls; pucth
‘into an Earthen Vefel, and let them ftand ‘tO"::
' g
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gcft for a2 Month ; fhaking them every Day ;
et them fettle, and pour off the clear Liquor,
| fweitén with Sgigar s ftop it up clofe for ife;
| fou may hang a Bag of Mufk and Ambcr—gfca{'e
{m it, and when you drink it, you may mix it
wnh Syrup of Clove-Gilliflowers or Violets,

. udisother Way. ,.

TAKE two pounds of ripe Cherries Rohcd

two quarts of Ayas Vite, a pound of Sugar,

2 large Stick of Cinnamon, and three Spoonfuls

[of Annifeeds bruifed. Let thele ftand to infufe

i the Aqua Pite for a fortnight; then pour it
into Bottles, and kccp ft for afe.

T make Miilk ¥ ater..

AKE a pound of Wormwood, Spear-mint,
Bulm, and two pounds 6f Cdrduus thred 4
E!C, put them into a Still; with two Gallohs

Milk, and diftil them gently: Itisan cxccl-
tDrmk ‘to quench thirft.

Another Way.

‘TAKE a Handful of Spear-mint, two Hand-
fuls of WbrmWood and Carduus, cut them,
t upon thém a quart of Cattary ; let theri
all Night to infufe; the neéxt Day put thcm
i a cold Still, with two Gallons of Mlﬂc or
ditified Whey, and diftil it as long a$ it 'runs

?W‘“-.

i 4_0' z A Cordial
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A Cordial Mint Water. . 1

STRIP Mint from the Stalfgs, weigh two,
pounds of the Leaves and Tops, add tw‘j
pounds of Raifins of the Sun fton'd, of Cums
way Seeds and Annifeeds, of each two Ou
and half a pound of Liquorifh flic'd thin infufe
thefe in two Gallons of good Claret, and difil
it in an Alembick or coid Still 5 let it drop
fome fine Sugar.through a Bag of Saffron. . -

Aqua Mirabilis.
AKE Cloves, Mace, Nutmegs, Cinnamo
Cardamom, Cubebs, Galangal and Meli
Flowers, of each two Ounces, Cowflip-flow
Rofemary-flowers and Spear-mint, of each
Handfuls, a Gallon of the Juice of Celandi#
a Gallon of Brandy, a Gallon of Canary
a Gallon of White-wine s infufe them for tw
Hours, and diftil them off in a gentle
heat. ; ,

: Awother. |
AKE Cloves, Mace, Ginger; Saffron, Car
damom, Cubebs and Galangal,and Nutmegh

~ of each two Ounces; bruife them well and DX
with them a Gallon of Agus Pite, fix qum
White-wine, and a quart of Juice of Celandi®
Put them into a Glafs Still ; let chem infuft
twelve Hours, and diftil them off as before:

Plygw

Y
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Plague Water.

T AKE Betony, Scabious, Pimpernel and Tor-

mentil Roots, of each a pound 5 put them
into twelve quarts of Strong Becr, let them fteep
al Night. 'The next Day diftil them in an
Alembick. ‘ ‘

Another Way.

AKE of Rueand Sage, of each four Hand-
7 fuls, boil them gently in fix quarts of Muf=-
. aadine’ or Malmfey-wine till it comes to two
'quarts. Strain it and fet it on the Fire againg
put into it cight Drams of Nutmeg, as much
Ginger, a Groats-worth of long Pepper ; let it
boil a little, take it off the Fire and put in a
Shilling’s-worth of Penice Treacle, and two Shi-
lings-worth of Mithridates and when it is al-
moft cold, add two quarts of ftrong Angelica
‘Water, or Aqua Vite, and put it into Bottles
- for Ufe.

o make Rofe Water.

(GATHER Damafk Rofes when they are dry,
and before they are too open, pick off the
Leaves clean from the Seeds, let them lic {pread
on a Cloth till their Moifture is almoft dry’d ups
then put them into a Pewter Still, and make a
litle Fire under them, increafing it gently by

~ degrees, faftening your Receiver to the, Nofe of
* your Still with Paper or Cloth, that no Scent
may get out 3 let the Bottles be filled within an
S 03 Inch



198 . Appendix.
Inch of the Cork, and cork them clofe. Th
Rofe Cakes that are found at the Bottom of th
Still, are.good to be laid among Clothes to
fume them.

Y0 make Rofa Solis.

AKE cight Handfuls of the Herb Ry

Solis, infufe them in a Gallon of Brandy;
put to this thre¢ pounds of double-refin’d Su-
gar, and threc pints of Milk Water, and s
Qunce of Cinnamon powdered ; add'an Ounce
of white Sugar-candy, four Grains of Mufk, and
ftrain all through a Cloth.

© Another Way.

LET half a large Copper Cucurbit be filled
. with ftrong delicious Wine, add Cinnamon,
Cloves and Mace, with ‘Sugar diffolved in fome
{weet Watcr, as of Orange-flowers, Jeflamine
or Tuberofe. To give a Scent to the quuor,
cover the Gucurbit with its Head, fit to ita
Receiver, lute the Joints well, diftil it over a
gentle Fire. This will be a very pleafant Rofz
Sokis, which you may keep as long as you plesfe.

-Rofemary Water.

TAKE eight Ounces of Rofsmary in its prime

Flowers and Leaves, cight Ounces of Elecam-
pane, Root four Ounces, a Handful of red Sage,
three quarters of a pound of ‘Annifeeds, thre
. Ouncesof Cloves. Stamp the Hetbs together ad
pound the Spices each by themfelyes, put tothem
' : A 4 [



Appendix. . 199
two Gallons of thtc-wme, and let them in-

fufe for 2 Week in an earthen Veffel ftopt clofe,
then diftil them in Balneo Marie.

o make Dr. Stephen’s Water,

AKE'wild Camomile, Lavender, wild May-
joram, Mint, Pellitory of the Wall, Thyme,
Red Rofes, Rofemary and Sage, of each swo
Handfuls, Annifeeds, Fennel-Seeds, Cinnamon,
Galangal, Ginger, Grains of Paradifc and Nut-
meg, of eich fix Drams. Bruife all thefe Ingre-
dients and put them into two Gallons of Canary
or Claret ; let them infufe for twenty-four Hours,
"and then diftil them off gently the firft and fe-
icoad Runnings each by it felf.

A very good Stomach %ter.

TAKE two Gallons of good- middling Beer,

put it into a Brafs-pat with fix or feven
Handfuls of Clary, gathered in a dry Day, add
two pounds of Raifios of the Sun fton’d, Anai-
Jeeds and Liquorice, of cach three Ounces, the
‘Whites and Shells of eight Eggs beaten : Mix
thefe together with the Bottoms of two white
Loaves ; then diftil them in an Alembick, and
put into the Recciver three quarters of a pound
of white Sugar-candy, and the ame %!_lanttty of
fine Sugar powdered. Diftil it, put’jt ip Bot-
Uss, keep them clofe ftopt. This is very goad
for the Stomath o chear the Heart, e.

.0 4- . S!P‘ﬁif
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Surfeit Water. A |

T AKE a Peck of red Corn Poppies, pued

them in a large Difh, cover them with ano-§
ther, and fet it in an Oven feveral times after §
Houthold Bread is drawn ; put them intoa quart
of Aqua Vite, withalarge Nutmeg and aRace
of Ginger flic'd, a fmall Stick of Cinnamon,
Blade of Mace, three or four Figs, four Ounces
of Raifins of the Sun fton’d, Annifeeds, Cardis
mom and Fennel Seeds, of each half a Dnm
beaten, of Liquorice flic’d half an Ounce, lty
fome Poppics in the Bottom of a broad Gldi §
Body, then laya Layer of the other Ingredients,
* and then another Layer of Poppies, and fo coa-
tinue till the Glafs is full, then pour in the 4
Vite and cover it clofe, and let it infufe till the
Liquor is very red with the Poppies, and ftrosg
of the Spice: Of this you may take two lor thret
Spoonfuls at a time,and when it grows low, yoi
may pour another quart of Aqus Vite to theln-
gredients. You may make double the Quantity,’
by doubling the Ingredients, and -fo any Quan-
tity by Proportion.

Anotber Way.

TAKE four pounds of freth red Corn Pop- |
pies, put them into a Gallon of Braodfy
add Angelica Seeds and Caraway Seeds bruifed
of each an Ounce, Cinnamon, Cloves, Macead
Nutmegs, of each a quarter of an Ounce, R4
fios fton'd, Figs and Dates flic’d, of each om

IR poundy

S
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pound, of Sugar-candy onc pound, Balm and
fMarygold flowers, of each a Handful, Angelica
«cold and hot, of each a pint. Let them all be
‘mix'd and ftand in the Sun for a Month, if you
‘can, firring them every Day.

To make the Queen of Hungary’s Water.

GATHER Rofemary-flowers in a fair Mora-
ing, three or four Hours after Sun-rifing;
put four pounds of them into a Cucurbit, with
‘three quarts of Spirit of Wine well re@ify'd; -
prefs the Flowers down into the Cucurbit and
cover it with its Head and Alembick 3 lute ic
well with Pafte and Paper, place it in a Sand-
bear, and lute a Receiver to it ; let it ftand fo
ill the next Morning, and diftil it with fo gen-
e a Fire, that while the Spiric diftils,the Head
may not be fo much as warm; or if you would
“hatten the Diftillation, you may cover the Head
'with a Linen-cloth dipt in cold Water, and
doubled feveral times ; diftil it till you have
drawn off about two quarts of the Spirit, then
put it up into Bottles and ftop it up clofe.
Prefs and ftrain out what remains in the Bot-
“tom of the Cucurbir, and clarify it; put it into -
the Cucurbit again and diftil it, uantil it remain
in the Bottom near as thick as Honey or Syrup;
put it into a Pipkin well glaz’d, and boil it over
the Fire to the thicknefs of an ordinary Extraé,
ud put the laft Spirit into a Bottle by it fclf.

Another
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Another firovger, and of a morve exquifite Scent
than before.

T A KE one pound of Rofemary-flowers, Rof&-ﬂ.;

mary-leaves, tops of Thyme and Sweet Mar-
joram, Winter Savory, Coftus and Sage, of cach;
two Ounces, bruife them all and beat them grofs; |
then put them into a Cucurbit, adding Sal Amy |
moniack, and Salt of Tartar, of each half an,|
Ounce ; pour on them three quarts of Spirit
Weine, cover the Cucurbit with its Head, fit
Recipient to it, lute, the Joints and proceed in
the Digeftion and Diﬁillati?n as before.

Ratafia.

T O 2 Gallon of the beft French Brandy put
quart of Orange-flower Water, and a quart
of good French White-wine, and 400 Apricit
Stones; and a pound and a quarter of white Su-
gar-candy ; the Stones muft be juft crack’d and |
put in fhells and all into a large Bottle, which"
muft be ftop’d very clofe and feal’d down; fetit
in the Sun for fix Weeks; but it muft be tgken
in every Night, and in wet Weather Wwhen you
either take it inor fet it out, you muft fhake it. -
After the fix Weeks are expired, you mutft let it -

fland to fertle, and rack it off till it is perfedy
fine. o -

Aprieot
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Apricot Ratafis.

MHIS is mede two Ways, viz. either by ia-
™ fufing the Apricots cut in Pieces in Brandy
fora Day or two, and then paffing it thro’ the
#rining Bag, and purting in the ufual Ingredi-
4nts; o elfe the Apricotsmay be boil’d in W hite-
vinc, and by that Means more cafily clarify'd,
#dding an equal Quantity of Brandy, and a quar-
#t of & pound of Sugar to every quart, with-
Cinnamon, Cloves, Mace, and Kernels of the
Apricots.  After all the Ingredients have infufed
#ight or ten Days, the Liquor is to be ftrain'd
Mgin, and put into Bottles and fo kept.

White Ratafis.

M AKE two quartsof Water, and half a pound
'* of Sugar, half an Ounce of Cinnamon,
fom¢ white Pepper, Ginger ty’d up in a Rag,
Nutmeg, Cloves and Mace ; fet all thefe over
theFirein 2 Panor Skillet,and flip inthe White
ofwn Egg to clarify the Sugar ; then fkim it, and
boil it till itis reduc’d to the third part, at leaft;
if you perceive that the Liquor is not fufficient-
ly impregnated with the Ingredients, then take
it off the Fire, and add a quart of Brandy, and
pais all -thro’ a ftraining Bag, or thro® a fine
Sieve.  You may give it a Scent with the Juice
‘of white Rafpberrics, or with Orange-flower

7o
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9o make Ratafia of Cheryies.

PBRUISE ten pounds of Cherries, put th

into an carthen Pot, ‘or rather into awo
Cafk in which Brandy has been kept for &
time; then add the Kernels of the Cherries,a
a pound and half of Strawberries likewifc
fed, and two pounds and a half of Sugar, ali
tle Cinnamon, half an Ounce of whole whi
Pepper, fome Nutmeg, ten Cloves and fi
quarts of good Brandy. Let the Veflel
open ten or twelve Days ; then ftop it upc
and let it ftand by two Months before youtap
If you would have your Ratafia fcented wi
Rafpberries and Strawberries, you may
fome of them apart in Brandy with Sugar
Cinnamon, or the Juice of thofe Fruits may
ufed for that Purpofe. You may mingle
berries with the Brandy to give it'a Colaur,
fing it thro’ a Qtraining Back,.as well as thoft
Strawberries and Rafpberries : The Mulber
alfo ferve to give it a Body, and make a v
delicious Liquor, when infus'd with the oth
Ingredients.

To make a Sack Poffes.

BEAT fificen Bggs, Whites and Yolks ver

well, and ftrain them; then put three quiM
ters of a pound of white Sugar into a piot

Canary, and mix it with the Eggs in aBafoy

fer thefe over a Chafing-Difh, and kecp ¢o

tinually firring them till it is fcalding hot. :J
. t
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the mean time put fome Bits of Nutmeg into &
quart of Milk, and bail it, then put it into the
inc and Eggs, fcalding hot, hold your Hand
high all the while you are pouring it ; then

¢ it off the Chafing-Difh, and fet it before
Fire for half an Hour. ‘

' To make Ufquebaugh.

ﬂI‘AK'E four quarts of the beft Aqus Vite, a
= pound of Raifins of the Sun fliced, of Dates
}nﬁd Figs, of each a pound, fliced, half a pound
of Liquorice fcraped, half a pound of Annifeeds,
Nutmeg, Cinnamon and Ginger, of cach an
nce {liced; put all thefe into a large Bottle
o the Aqua Vite 5 ftop it up clofe, and let them
d to infufe for ten Days in a cool Place,then
recten it. with Sugar-candy pounded, and
-when it is thoroughly diffolved, ftrain it, and
'let it ftand till it is clear, put in four Grains
| of Mufk and Ambergreafc. ‘

b

ENGLISH WINES,
and other potable Liguors.

‘ Cock Ale.

AKE two pounds of Raifins of the Sun,
wath them, dry them, and ftone them, trufs

a young Cock, beil him in Water, and put.in
two Gallons of Ale with the Raifins; take four
Ounces of Dates, Nutmegs and Mace of each
balf an Ounce, infufe thefe in a pint of Canary
' ‘ rwenty-
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rwenty-four Hours, then put them to the
When the Cock is beiled almott to a Jelly, firai
and pre& out the Liquor, and put it intoa Calk"
putting about a quartet of a pint of new Al
Yeaft to it, let it Tand and work for twenty
four Hours, and afterwards you may dritik ity
but it will be better if it ftand three or four Days.
If this be too ftrong fot your Palate, you may
woaken it to your Mind with common Ale s
you uft ity or you may put it into 2 Firkin of
plain Ale, the like Quanticy being drawh out:
This is an excellent Strengthcnct or Reftoret of
decay’d ‘Nature.

‘ Dostor Butler’s purgmg Ale. .

AKE Polypody of the 'Oak "and Sena, of

each four Ounces, of Sarfaparilla two Ounces,
ofAnnifeeds and Carraway-feeds of each an Ou
of Scurvygrals half a Buthel, of Agnmonynﬁ
Maiden-hair, of each a Handful Beat all thefe
cafily, and put them .into a coarfe Canvas Bag
and hang them in three Gallons of Ale, and in
three Days titne you mly’ drink it.

Siur'vygraj} Ale.
AKE three Gallons of Ale, four Ounces of
Sena, three quarters of an Ounce of Rhu-
" batb, orie Ounce and half of Polypody of the
Ouk, two Ounces and a half of Winter Cinna-
mon, an Ounce and a half of Bayberries, an
Ounce and half of Annifeeds, an Ounce of fweet
Fennel-feeds, an Ounce of Juniper Berries, Horfe

RadlihanOuncc and half, fix Sevil Oranges: Cut
them !

'
.
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fhein in Pieces, and put all the Ingredients tro
a thin Bag with a Stone in the Bag to fink it.
"Take 2 pint, or a pint and half of the Juice of -
Garden Scurvygrals, clarify it over the Fire, and
when it is cold put it into the Ale and tun them,
and let all work together for twenty<four Hours,
then ftop the Veflcl clofe, and after it has ftood
fix Days drink a pint warm fafting, and as that
works, you may add or diminifh. ‘

When the Liquor is out, you may fill it agsin
with Ale, putting in-freth Oranges and Scurvy-
gra{i; 3 and the like you may do a third time.

Apricot #ine.

T AKE twelve pounds of ripe Apncots, ftone
} and pare themfine; put fix pounds of good
Sugar into feven quarts of Water ; boil them
rogether, and as the Scum rifes take it off ; and
when it has been well fcummed, flip in the
Apricots,and boil them till they become tender;
then take them out, and if yoa pleafe, youmay
put in a Sprig or two of flowered Clary, and
Iet it have a boil or two more, and when it is
cold bottle it up, and in fix Months it will be
fit for drinking ; buc the longer it is kept the .
~better it will be, for it will hold good for two
Years and more. After it has been bottled a
Week, you fhould try if there be any Settle-
‘ment, znd if fo, pour the Liquor off into frefh
Bottles, which may be afterwards feparated again
as it grows fine. The Apricots: that are taken
‘out may be made into Marmalade, and will be
I - very
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very good for prefent fpending ; but will
keep long, unlefs they be ufed as in Preferving,

' Birch Wine.

HE Scafon for procuring the Liquor
Trees, is from the latter-end of February:
till the latter-end of March, while the Sap is
rifing and before the Lieaves fhoot out; forwhea
the Sap is become forward, and the Leaves be-
gin to appear, the Juice by being long digefied
_in the Bark, grows thick and coloured, whick
was before thin and clear. _ '
The Method of procuring the Juice is ¢ither
by boring a Hole, or-making an Incifion in ¢
Tree; and putting in a Faucer, and it will
for two or three Days together without hurti
the Tree; or which is better, it may be pm
cured from the Boughs, by cutting them fo
to leave their Ends fit to go into the Mousbsdf
Bottles, which being hanged and ty’d on fer
ral Boughs, the Liquor will diftil into themvery
plentifully. So that where there is good Stor
of thefe Trees, many Gallons of Juice may be
gathered in a Day. . L j
But in order to preferve it in good Conditiod
for Brewing, and that it may not turn fo¥h '
till you have gotten the Quantity you defigh
the Bottles in ‘which it was diftilled, muft bein
mediately well flopped, the Corks waked or 1%
fined, and expofed to the Sun. S,
The Method of making it is thus ; to cvelf
Gallon of Birch Liquor put a quart of Hoﬂz;
2 : :

-
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Rir them well together 5 put in a few Cloves
snd a little Lcmon-pcel, and let it boil for near
An Hour, and fcum it we}l continually as it rifes,
ind fet it by till it is grown cool ; then put in
two or three Spoonfuls of new Ale Yeaft to fet
ita working; and when the Yeaft begins to fet-
tle put it into a Rundlet that will juft hold ir,
ad lec it ftand fix Weeks, or longer if you
pleafe, and then bottle it, and it will be fic to
drink in 2« Month. It will keep good a Yearor
two. If you have a Mind to ufe Sugar inftead
of Honey, put in two pounds to a Gallon or
more, if you would keep it long. This Wine
isnor. only very wholfom, but alfo 91eafant It

.moft rich Cordial, good in curing Con-
hpuons, the Phthifick, the Spleen, and alfo

inward Difcafes as accompany the Stone in
the Bladder. And Dr. Needbam (ays he hasoften
cured the Scurvy with the Juice of Birch boiled
with Honey and Wine. It is alfo good to abate
Heat in a Fever. -

Birch Wine as made in Suflex,

'TAKE the Sap of Birch freth drawn, boil it
as long as any Scum rifes 5 to every Gallon
of Liquor put two pounds of good Sugar; boil
it half an Hour and fcum it very clean; when it
it almoft cold, fet it with a little Yeaft fpread
ona Toaft y let it ftand five or fix Days in an
open Veffel, ftirring it often 5 then take fuch s
Cafk as the Liquor will be fure to fiil 3 and fire
a large Match dipt in Brimftone, and put it into

| the
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the Cafk and ftop in the Smoke, till the Maichig
extinguithed ; always keep it fhaking, then fhak
out the Afhes, and ag quick as poflible ;
pour in a pint of Sack or Rhenifh, which T
you like beft, for the Liquor retains it. Ri
the Cafk well with this, and. pour it out; pout
" in your Wine and ftop it clofe for fix Moathy
then if it is perfe@ly finc, you may bottle it.

Cherry Wine. _
ICK off the Stalks and ftone your Cherriey
prefs out the Juice, and to each Gallon pig
two pounds of Sugar, put it in a Calk, fer i
working, and when it has done, ftop it up fo
two Months, then bottle it off, putting a lit
Sugar, and after it has ftood fix Weeks, it
be fit for Ule:. -

.. Chervy Wine as it is made in Kent.
W HEN the Red Cherriesare ull siposf
them from. the Strigs, and ftamp them,

as Apples, till the Stones are broke, then put i

into 2 Tub and cover it up clofe for three Dyt

and Nights ; then prefs it in a Cyder-prefi, and
put your Liquer again into a Tub, ad lei
ftand clofe covered two Days mare 3 then uke
off the Scum very carefully, for fear of joggind |
and pour it off the Lees into another Tub, ad
let it fland two Days more to clear, thenfan:

. and pour it off as before. If your Chani

" were full ripe and fweet, put no more thind,

pound anda half of good Sugar to each Gall?

of Liquorj ftir it well together, and Mz{:;
. : ' ¢
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Wofe, and ftir it no more till the next Day, then
mh‘ carcfully off the Lees, as before 3 let it
$tind sgain, and do the fame the next Day into
‘the Veflel you keep it in. If you fee the Lees
are grofs and like to make it frer, you may re-
peat it oftner. When ’tis fettled, ftop it till fe-
ven or eight Months are paft; then, if it is per-
Ritly fine, bottke it 5 if not, draw it off imo
thother Veeffel, and ftop it up as much longer.
ft will keep feven Years, if bottled fine, and it
knot proper to drink it till ’tisa Year old.
"'Our Englifp want only Age to equal, if not
#ceed all Foreign Liquors.
P
P Black-Cherry Wine.’

OT1L three Gallons of Spting-water for an

Hour, then bruife twelve pounds of Black-
Cherries s but don’t break the Stones; pour the
Water boiling hot on the Cherries ; ftir the
Cherties well in the Water, and let it ftand for
twenty-four Hours 5 then ftrain it off, and o
every Gallon put near two pounds of good Su-
gar, mix it well with the Liquor, and let ig
tind one Day longer 5 then pout it off clear in-
to the Veffel, and flop it clofe. ‘Let it be very
fine before you draw it off in Botdles.”

Motrella- Cherry I¥ing

S made after the fame Manner, the Fruit be-
% ing pick’d and bruifed without breaking the
Stones. This Math being ler ftand in ati open
Vefet for twenty-four Hours, muft be after-
T P2 ' wards
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wards prefs'd ina Hair Bag, and two pounds
fine Sugar put to every Gallon of Liquor,
after it has done working, being ﬁopp:d upcl
for three or four Months, it may be bottl
and will be fit for drinking.in two Months. |

To make Clary Wine.

"T'AKE twelve pounds of Malaga Raifins,

they have been pick’d (mall and chop'd,
them into a Veflel, and a quart of Water to
pound. Let them ftand to fteep for ten
gwelve Days, being kept clofe covered all
while ftirring them twice every Day sft
ftrain it off, and put it up in a Cafk, addisg
quarter of a Peck of the Tops of Clary, ¥
it is in Bloffom ; then ftop it up clofe for.
Wecks, and afterwards you may bottle it
and it will be fit todrink in two or three M
It will have a great Settlement, therefor
fhould be tap’d pretty high, or drawn off
Plugs. v N

Cowflip Wine.

TO every Gallon of Water put two pound
of Sugar 3 let it boil for :an. Hour, the

it by to cool ; make a good brown Toaft
fpread it well on both Sides with Yeaft 5 bit
before you put it in, put in an Qunce and bdl
“of Syrup of Citron to each Gallon of Liguoh
and beat it well in, then put in the Toaft whik
it is of a proper warmth for working, and I
work, which it will do for two Days; dundf
3 whid
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wlnch time put in your Cowilip Flowers, a lit-
‘tle bruifed, but not much ftamped; a Peck to
reach Gallon and two Lemons flic’d with the
;Rinds to cach Gallon; add a pint of White or
' Rhenith Wine to cach Gallon, and let it ftand
 two Days, then tun itup inafweet Cask. Mary-
gold Wine is made the fame -way.
Curram Wine..
LET the Fruit be gathered when thorough
ripe, bruifed and ftrained, then diluted with
‘an equal ‘Quantity of Water boiled with refined
Sugar, pound to each Gallon of Liquor, i.e.
“the Wine thus mixt with Water. Letthe Wa-
Fer be firft boiled with the Sugar, and having
ood till it is cold, put in your Currant Juice 3
iffolve in the fame Liquor or in White-wine, -
f an Ounce of Ifing-glafs for every four or
“five Gallons of your mixt Liquor. This being
'putin will raife a very thick Scum, and leave
"your Liquor indifferent clear, which being drawa
outof the open Veflel cither by a Tap or Syphon
into a.clofe Cask, it will finith its working, and
will become very clear in three Weeks or a
Month, after which time it may be bottled with
a Lump- of Loaf Sugar. This at the time of
bottling, and for fome time’ after, will have a
“fweet four Tafte; but having been bottled fix
or cight Wecks, it will be a delicious, rich Wine,
as tranfparent as a Ruby, of a full Body. And
by how much the longer it is kept in the Re-
frigeratory, by fo much the Liquor will be the
. more vinous. : :
) P3 Damfon
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: Damfon Wine.

‘P‘UT two pounds and a half of Sugartoe

Gallon of Water 3 boil them for threequar
sexs of an Hour, and fcum them very well, snd
to every Gallon put five pints of Damfons ftaned:
Boil them till the Liquor is of a very fine Cor{
lour, then firain it through a fine Sieve, work |
it for threc or four Days in an open Vefd,
then pour it off from the Lees and work it ias
that Veflel as long as it will work, theaftop &
up for fix orcight Months ; at which time, ¥ &
be fine, you may bortle i off, and it will keeps
Year or two. :

Elderberry Wine.

TO every Gallon of Water put four
of Malaga Raifins chop’d fmall, let thd
ftand in an open Veflel for a Week or nimc Dapy
3 Cloth being laid over it, ftir them well every’
Day 3 then draw off what Liquor will ruo s
prels the - ret out of the Raifins in a Hair Bag
and put the Liquor up in a clofe Cask. Boil’
and fcum this Liquor very well, then tocvery’
Gallon of this Liquer put in a pint of the Juice
of ripe Elderberries cold, and afterwards ftop it
clofe, and let it ftand for fix Weeks, then dr¥
i; off, as far as it is fine, into another Vefdy
!‘.‘d, put half a pound of common Sugar to ¢
Ty Gallon of Liquor, and when it js become
pure and fine, bortle it for U, Rl

N4
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_ Elder- Flower Wine.

BOI-L five Gallons of Spring-water, and pour
it fcalding hot upon a large Handful of El-

der-Flowers dry’d 3 the nextc Day put 257 of
\Mslaga Raifins pick’d and chop’d into the Wa-
o, Riring all well together twice a Day for
twclve Days or a Formight ; prefs the Juice
Well, put it ina Cask that will fit it, and flop
'ikup two or three Days till it works, and a few
Days after. flop it up.clofe. It will clarify i¢

'felf in two or three Months, at which time you
may draw it off into Bottlcs

Gilkfower Wm

TO three Gallons of Water put fix paunds of

the beft Powder Sugar, boil the Sugar and
Water together for the Space of half an Hour,
lkeep fumming it as the Scum rifes; let it ftand
lo cool, beat up three Ounces of Syrup of Be-
toay, with a large Spoonful of Ale Yeaft, put
Rinto the Liquor and brew it well together; -
fhen baving ‘a Peck of Gilliflowers cut from -
the Stalks, put them into the Liquor ; let them -
infufe and work together three Days, covered
vith a Cloth, ftrain. it and put it into a Cask,
ud let it fettle for three or four Weeks, thcn
bottle it. -

P4 Goofibarry
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Goofeberry Wine.

LET your Goofeberries be gathered before

they are too ripe, and to every twelve pounds
of Goofcberries take four pounds of Sugar an
2 Gallon of Water. . Stamp the Goofcberries
and let them fteep in the Water twenty-four
Hours; then ftrain them and put the Liquor in-,
toa Veflel, and let it ftand clofe ftopped up for
two or three Weeks, and if it prove fine, draw
it off, otherwife let it ftand a Fortnight longer,
and then bottle it ; but rack it off, or ufe Ifing-
glas if it be not fufficiently fine.

Another Way. ‘

FOR every four pounds of ripe Fruit ftamp
take a Gallon of Spring-water and a
of fine white Sugar; boil the Water and Sug
together, fcum it well and pour in the Juice
the Fruit; when the Liquor is boil’d again, let i
be taken off the Fire and paffed thro’ an Hair Si
Je it ftand till it is thoroughly cold, then put itin
to a Stean-pot and let it ftand for a Week, then
boutle it, flipping in a Piece of Loaf Sugar
big as 2 Nutmeg, and in a quarter of a Year it

will be fit to dnnk; and will keep good awholc
- Year.

H

4

Pearl Goofeberry'}%ne.
RUISE the Goofeberries and let them ftand
all Night ; the next Morning let them be
fqueezed or prefled out, fet the Liquor to fettle
for fix or eight Hours, then pour off fomuchas
. 1Y
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" is clear, and to every Gallon of Liquor putthree
pounds of double-refin’d Sugar broken into (mall
Lumps. Put all into the Veffel with a Bit of

. Ifing-glafs and flop it up. Let it ftand three
Months, and then bottle ity {lipping in a Lump
of double-refin’d Sugar into each Bottle. This
is called the fine Goofeberry Wine.

White Hippocras.

A KE 2 Gallon of Lifon W hite-wine, two
pounds of Sugar, twoOunces of Cianainon,
four Corns of whole black Pepper, a little Mace
- and two Lemons; cut the Lemons into quarters.
~ Let thefe ftand to infufe fome time in the Wine,
and afterwards pafsall through a ftraining Bag,
which is to be hanged up, and a Vefcl fet under
it to receive the Liquor; you fhould keep the
Bags open by the means of two Sticks fet acrofs.
' The Hlppocras ought to be ftrained three or
- four times, and if it does not pafs freely, you
may add a Wine Glafs of Milk, which will foon
facilitate its paffing. If you would have it fcent-
ed with Musk or Amber, wrap up a Grain of it
beaten with Sugar in Cotton, and ftick it at the
End of the firaining Bag.

Red Hippocras.”

UT a Gallon of Claret into an earthen Vef-
fel, put to it two pounds of Sugar beatenin
2 Mortar, .a dozen of fwket Almonds ftampt
. with a Glafs of Brandy ; add to the Infufion 2
Drgm of Cinnamon, a little ldng Pepper, four
Grains

T e
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Grains of white Pepper, a Blade of Mace, and
fome Coriander Seeds, all thefe bruifed a-part.
Cover the Veflel clofe, and let all thefe infufe

for an Hour, ftirring it often with a Spooh, that

the Sugar may diffolve and incorporate. Then
add & Glafs of Milk, and pafs all through the
ftraining Bag as before. ‘

Lemon Wine.

TAK E a dozen of large Malnga Lcmom,
pare off the Rind, cut the Lemons and
fqueezc out the Juice, put the Rind to flecp,
and add to it two quarts of Brandy; let it ftand
in an carthen Veflel for three Days clofe flopt,
then {quecze another dozen of Lemons, and add
a Gallon of Spring-water to them, and as much
Sugar as will fweeten the whole to your Palate.
Boil the Water, the Lemons and the Sugar to-
gether, and let it ftand till ic is cool ; then add
to it a quart of White-wine, and the other Le-
mon and Br:ndy, and having mixed them toge-
ther, ron it through a Flannel Bag into the Vef-
fel you would keep it in, in which let it fland
three ‘Months and bottle it off for Ufe. Let
the Bottles be well cork’d and kept cool, and
it will be fit to drink in a Month or fix Weeks.

Mzad. :
AKE fix Gallons of Water, and fhp in tbe
" whites of threc Eggs; mix them well with
the Water, then put irt ten pounds of good Ho-
ney, let-the Liquor beil aﬂ Hour, then add Cin-
namon,

| e, e gis.
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mumon, Cloves and Mace, and a Sprig of Rofe-
mary. When it is grown cool, put a Spoonful
of Yeaft to it, and put it up into the Cask,
filling the Cask, and as it works, keep filling
wp the Veffel, and when it has done working
flop it up clofe, and when itis come to be fine,
bottle it for Ufe.

To make [mall white Maad.

TAKE fix Gallons of Spring-water, and

having made it hot; diffolve in it fix quarts
of Honey and two pounds of Loaf Sugar, boil
it for half an Hour and keep {cumming it as
long as any. is boiling 3 pour it out into a Vefiel
-ud fqueeze in the Juice of cight Lemons, and
}&c Rinds of no more than four, about forty
Cloves, four Races of Ginger, a Sprig or two
‘of Swieet-Briar and of Rofemary. And after it
has flood in the Veffel till it is no more than
Blood-warm, fpread five or fix Spoonfuls of Ale
Yeaft upon a_good brown Toaft, and put it in.
Put it up into a Cask fit for it, and after it has
flood five or fix Days, you may bottle it.

White Metbeglin.

TAKE Sweet Marjoram, Sweet Briar Buds,

Strawberry Leaves and Violets of each two
Handfuls, of double Violets (if they are to be
- hud) broad Thyme, Borage and Agrimony, of
exch two Handfuls, fix or eight Tops of Rofe~
mary, the Seeds’ of Carraways, Coriander and
Fennel, of cach fom Spoonfuls, sad fix or

2 cight



220 Appendix.

cight large Blades of Mace. Boil all thefe In-
ients in fixteen Gallons of running Water

for three Quarters of an Hour or better, fcum
and ftrain the Liquor, and having ftood till it is
lukewarm, put to it as much of the beft Honey
as will make:it bear an Egg the breadth of a Six-
pence above the Water; then. boil it again as
long as any Scum will rife, and fet it to cool; .
when it is almoft cold, put in a pint of new Ale
Yeaft; and when it bas work’d till you perceive
" the Yeaft to fall, tun it up and fuffer it to work
in the Cask, till the Yealt has done rifing, fillit
up every Day with fome of the fame Liquor,
ftopping it 'up. Put into a Bag a couple of
Nutmegs fliced, a few Cloves, Mace and Cin-
namon all unbruis’d, and a Grain or two of
Musk. £
© A little before Michaeimas is the bcﬂ: time to
make this Metheglin in, and it will be excellent
to drink the beginning of the Spring following.

Metbeglm

TAKE live Honey, which naturally runs from .

the Combs (that from Swarms of the fame :
Year is beft) and put fo much of it into clear
Spring-water, as both together will make about
twenty Gallons,being madefo ftrong with the Ho-
ney, when thoroughly diffolv’d, that an Eggwill
. not.fink to the Bottom, but fwim up and down
in it; then boil this Liquor in a Copper Vefid
(or if you have not that, a Brafs one may ferve) i
{or about an Hour or more, and by that time |

thc!

1
|
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the Egg will fwim above the Liquor about
the breadth of a Groat, then let it cool. The
.next Morning you may barrel it up, putting in
an Ounce and a quarter of Ginger, better than
half an Ounce of Cinnamon, of Cloves and
Mace, each an Ounce and a quarter, all grofly
pounded ; for if it be beat fine, it will always
float in the Metheglin and make it foul, and if
the Spices be put in while it is hot, they will
lofe their Spirits. Put in a {mall Spoonful of
Yeaft at the Bung-hole to augment its working,
but it muft not be left to ftand too cold at firft,
for that would hinder its Fermentation. As
foon-as it has done working, it muft be ftopt
up clofe, and let ftand for a Month, and then

\yoiled off, and if then fet into a Refrigeratory;

it will be a moft pleafant vinous Liquor, and
the longer it is kept the better it will be.

You may judge of its Strength by the float-
ing of the Egg, and it may be made ftronger or
fmaller, at pleafure, by adding more Honcy or
more Water. And the more it is boiled, the
more pleafant and more durable it will be.

. It isnot neceffary tofcum the Metheglin while
it is boiling, for the Scum being left behind,
will help its Fermentation, and aftcrwards ren-
der it the “clearer, it being commonly believed
that it nnites again.

-

' Mum.
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Mum.

Tbe Recript for making it according as it is recorded
in'the Town-boufe of Brunfwick.

’I"AKE fixty three Gallons of Water that
has. been boiled to the confumption of &

third part; brew it according to Art with feven
Bufhelsof Wheat Malt, one Bufhel of Oatmeal,

and one Buthel of Ground Beans. When it i

tanned, let not the Hogfhead be too full at firfl

and as foon as it begins to work, put into itof
the inner Rind of Fir three pounds, Tops of Fir
and Birch one pound, Carduus Benediftus tliree |
Handfuls, Flowers of Rofa Solis a Handfal or

two, Burnct, Betony, Marjoram, Avens, Penny-
royal, wild Thyme, of each 2 Handful and 1
half 5 of Elder-flowers two Handfuls or more,
Seeds of Cardamum bruifed three Ounces, Bar-
berries bruifed one Ounce. Put the Herbs and

Seeds into the Veflel when the Liquor hs
wrought 2 while ; and after they are added, let
the Liquor work over the Veflel as little as may
be. Fillit up at laft, and when it is ftopt, put

into the Hogthead ten new-laid Eggs unbroken
or crack’d. Stop it up clofe, and drink it at two
Years end.

Englifb Brewers ufe Cardamum, Ginger and
_Saffafras, inftead of the inner Rind of Fir; alfo
the Rinds of Walnuts, Madder, red Sanders and
Elccampane. Some make it of Strong Beer and

Spruce Beer, and where it is defigned chiefly
- for

.
i
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for its phyfical Vertues, fome add Water-crefles,
Brook-lime and wild Parfley, with fix Handfuls
of Horfe-radith ra(p’d to every Hogfhead, ac-
cordmg to their particular Inclination-or Fancy

Orange Wine.

UT twelve pounds of fingle-refin’d Sugar
in_fix Gallons of Spring-water, and the
Whites of four Eggs well beaten,. and let the
Water be cold ; then. boil it for three quarters
of an- Hour, and keep fcumming it as faft as the
Scem rifes, then take iv off the Fire and let it
fandrill it is cold then put in fix Spoonfuls of
Yeaft and ix Ousnces of Syrup of Lemons, and
the Juice and Rind of fifty SevsJ Oranges thin
pared, but let not any of the Séeds or of the
white part go in; ftrain it and let it ftand forty- .
tight Hours in an open Pan, then put it up into
‘aclafe Veffel ; let it fiand three or four Days,
andthen flopit down. Letit ftand three Weeks,
then draw it off into anather Veflel, and add to
it two quarts of Rhenith or White-wine, and
flop it wp clofe, and let it ftand five or fix Weeks,
ud it will be fine eoough to bottle, and in a
Month more it will be fit for drinking:

Orange Wine with Raifins.

.TAKE twenty pounds of new Malsga Rai-
| © fios, let them be pick!d clean and chop’d
Jmall, then take fiftcen large Sewil Orangés, pare
our or five of them as thin as tho’ for prefer-
LVmg Boil twenty quarts of foft Watcr till 2
3 third
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third part is confamed, let it cool a little, then
pour three Gallons hot upon your Raifins and
Orange-pecl, ﬁxmng them well together, cover
it up clofe, and let it ftand five Days, flirring it
once or twice every Day, then pafs it through a
Hair Sieve, prefling it as dry as you: can ; put
up the Liquorin a Cask that it will fill, then put
to it the Rinds of the reft of the Oranges, cat

as thin as the firft ; then make a Syrup of the’
Juice of all the fifteen Oranges, with about three

quarters of a pound of white Sugar, which muft

be made the Day before it is tunned up. Let
it be well ftirred together and ftopp’d clofe, and
ftand two Months to clarify, and then bottle it
off, it will be the better for keeping, if yon

keep it three Years. |

Perry.

HE beft fort of Drink made of Pears is fuch,
as is made of thofe that have a vinous Juice,
arc not fit to be caten, nay, are fo harth, that
fome will not eat them. The Goofeberry Pear, -
the white and red Horfe Pear, the Lullarin Pear, .
the John Pear, the Bear-land Pear, and Choke
Pear are thofe that bear the Name of the beft
for this Purpofe; and the redder they are, the
more are they to be preferred. As for the Me-
“ thod of making this ‘Liquor, ‘it is the fameas
that of Cyder ; only it muft be noted, that the
Pcars thould be very ripe before they are ground
and fome advife to mix Crabs among the P

of weakeft Juice to mend the Liquor.
\ : Yo
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Your Pears fhould not be too ripe before you
grind or pound them, becaufe if fo, their Pulp
will not eafily let- goits Juice; and to fome Pears
of a fweet Tafte, it is beft to mix fome Crabs
with them.
Quince Wine.
LEAN the Quinces with a coarfe Cloth,
then grate them on large Graters ; and
fqueeze them thro’ a Linen Strainer to clearthem
from the grofs Thicknefs ; then fqueeze it thro’
% Flannel ‘Strainer, to clear it from all the Thick
t remains. To every Gallon of this Liquor
E:t two pounds of fingle Loaf Sugar; letitdif
lve and pour it off feveral times as it fettles to
¢ Bottom ; do this 2 Night and a Day. When
is fine, put it'into your Veflel; but don’t ftop
down for a Week, nor bottle itin fix Months,
enryou may, if s perfeétly fine; if it is not,
'draw it into another Veflel, and ftop it up again.
All Englifp Wines muft be put in cool Cellars.

Raifin Wine. . .

BO IL four Gallons of Spring-water for half
an Hour, ftonc four pounds of Raifins, put
them into a Stean with four pounds of Sugar,
'the Rinds of four Lemons, and the Juice of
-tight 3 then pour the. boiling Water on the In-
: gredients in the Stean, cover' it and let it ftand
' for five or fix Days afterwards, ftrain it out and
i bottle it up, and it ‘will be fit to drink in about
‘4 Fortnight. This will be a very plcafant cool-

' mg Dnnk in hot Weather.
Q . Raﬁ:berfy
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Rafpberry Wine,

TO as mary ‘pounds of Ralfpberrics 2s 'you |

have, put fo ‘many pounds -of Sugar, and let
thcm ftand two Days in an carthen Pot, ihmng 1
and bruifing them-frequently, then put them in-
to a2 'woollen Bag, and hang them {o that -the
‘Liquor may-drop intoa Milk;pan, or fome Vaof-
fel of the like Sort for twenty-four Hours or |
‘more 3 then put the Liquor-into a Stean with |
a Faucet in it, and ‘let it ftand -to_work, and ia
feven or eight Days take off the Scums and “if .
Jt be any thing fine bottle-it yp, and at theend
ofanother Week decant it, referving the Settlings
in ‘the Bottoms of the Bottles, which may afters
wards be put together into a Bottle by it felfy
and the Bottles are to be fhifted twice after-this

.manner, or as longas-there is uny Settlement to
be found in them. \

"To tnake Sage 'B'"'i:ie.
AKE fifteenporinds 6f Malaga Raifins clean
-pick’d and fhred fmall, 4od- two ‘Packsof
rgreen Sage, -chop. it fmall, -than. hwngbmhdi
-two'Gallons-and a balf-of Water- very-well,
:it ftand till it 48 no-mere than luke-warm, th,
Pour it imto a ‘Veflel to the Ruaifins and:.8a
-Let them fiand for fix or_feven - Days, firsi
:them two er three timesa -Day; afb:rwardaft
~and prefs out - the Liquor frot the - Ingr
:put itup ina Cafk-and let it-ftand for fix. )
then draw it off into &nother Veflc), .and w.
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it bas ftood to feztle two Days, bottle it up, and
it will -be dnnlublc in a Month or fix Weeks;
but will be beft when it is a Year old.

Stepony or Raifin Wine.

sTAKE fix pounds .of Raifins of the Sun
fhred, three,pounds of good Powder Su«
gu, the Juice of fix Lcmons, and the Peel of
Jaeee whole. Boil them half an Hour in fix
falons of Spring-water, then take it off the
Fie and pour it into a Stegn, coyer it clofe for -
#hree.or four Days, fir it twice a Day, putin a
Spice, Sugsr .apd Rofeswater ; afterwards
init out, bottle itup, and it willbe fit to drink
aFortnight, or shyee. Weeks. Ehere-may be
to it Cawflips or -Clove Gilliflawers, ac-
tding to the chfqp of the Year. .

Do make Cydgr

TAKE Apples fp .tharoughly ripe that they

will eafily fallby fhaking -the Tree. The
whpples .proper are Pippids, - Pomewaters, - Har-
lieys or other Applks of a watery Juice, cither
igrind or pound them, and fquecze them in a

Hair Bag, put the Juice up into a feafoned Catk.

| The Cafk is to- be feafoned with a Rag dip’d
& Brimftope ty’d to the End of a-Stick, and put
i burning .into the. Bung-hole of the Cafk, and
When the Smoke is gone, wath it with a litde
wum Liquor that bas ruh thro’ 4 fecond Strain-
fng of .the.Murc .or Hufk of the Apples.

l Q= |  Put
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" Pat into the Cafk, when the Cyder is i, ¢
Bit of Pafte made up of Flower, and ty'd up in
a thinRag ; let it ftand for a Week, and then
draw it off from the Lees into another feafon’
Cafk. ‘

Some advife to put three or four pounds ol
‘Ruifins into a Hogfhead, and- two pounds of Su-
gar to make i it work the ‘better.

- The-beft Way to fine it istorack it o&' often,
and always into fmall Veflels, keeping them clofe
‘bung’d, and only'a fmall"Vent-hole, and if it
fhould work after racking, -you 'mdy put fome
Raifins into the Veffel for it to feed upon, sod
to bottle it off in March, or if you bottle it-up-

After it has ftood but- a Week' or thcrcabout!,
‘you muft not ftop the Bottles -for twcnty-foul']
Houwrs ; nor muft they be filled within an Xach of
the Cork or more, left it fhould burft ; and whea
you have cork’d them, it will be convenient to
open them once a Day for fome time.

If you bottle it for prefent Drinking, putm
-a Lump of Loaf Sugar In order to keep itin
“the Winter, Et it in a warm Place in cold Wer

thcr. ' )

[T
To make Roys} Cyder.

W HEN the Cyder is finc -and paft its For-

mentationy but not flale," put to cach Gak
lon of Cyder & pint and half of Brandy or Sp
- sits drawn off from Cyder, and alfo half 2.pi
of Cyder Sweets to every Gallon of Cyder, m
or les, according to the Tartnefs or Harfho
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of the Cyder, The Spirits and Sweets muft be
‘mixed together, and mixed with an equal Quan-
‘tity of the Cyder, and then they are to be put
idnto the Cafk of Cyder, and all ftirred together
well with a Stick at the Bung-hole for,a quar-
‘ter of an Hour, and the Bung-hole muft be well
flopp’d down, and the Cafk rolled about ten or
twelve times to mix them well together. Let
‘it ftand for three or four Months, and you may
cither drink it or bottle it.

o order Cyder after the befi Manner.

"HAving brimfton’d and fcalded the Veflels as
| &% before dire€ed, puta pint of the beft Ma-
{#gs Sack into a Hogfhead, when it has been
iwcll dry’d, flop it clofe and roll it up and down
overy way to feafon it, then tun the Cyder, but
“’111 not thc Veflel by a pretty deal, but leave
' room enough for it to work, and ﬁ:op it very
clofe to keep in the Spirits : The Cyder muft
 alfo be watch’d every Day, and when it begins
to make much noife in- Working, draw off a
* Glafs o give it vent, otherwife it will burft the
Hog{head When it is fine, draw it off into
other Caiks, and after that into Bottles, when if
is fir,

T) make Cyder- Sweets.

EAT the Whitesof twenty Eggs to a Glair,
and mix it with four Gallons of Water, add

to this a quarter of a hundred Weight of Sugar,
butonly one half of the Sugar into one half of

Q3 the
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the Egg-water, fet it over a gentle Fire, and ftir
it about well, till the Sugar i diffolved, then
put in more of the Egg-water; to prevent it
from boiling too high, by a quart at a time, till
you haté put inall your Egg-water, fcum it as
it rifes, and when it has done rifing, and the
Sweets are clear, add the reft of your Water,
and boil it to the Confiftency of a Syrup.

To recover any Cyder thay is ditay'dsalthough
it be quite four.

FROM a Hogfhead of pale, four Cyder |

draw out as much as by boiling with fix
pounds of brown Sagar-candy will make a per-
fe& Syrup. Let the Sytup ftand dill it is tho-
roughly cold, pour it into the Hogfhead and ftop
itup clofe. This will raife a Fermentation, but
not a violent one. There muft be room ia the

Veflel for the Cyder to work,and in a few Days

it will be fic to drink.
To make Cyderkin, or Water Cyder.

PARE half a Bufhel of Apples, core them and

boil them in a Barrel of Water, till a third
Part is confumed, ftrain it and put the Liquor
to a Bufhel or more of ground or ftamp’d Ap-

plesunboiled; let them ftand to digeft for twenty -

four Hours, prcfs out the Liquor.and put it in-
to Casks, let it ferment, then ftop it up clofe;
but give it vent frequently, that it may not burft

the Cask, and when it has ftood till it is fine,

you may ctthcr drink or bottle it.. . ... .

e Fr
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COSMETICKS &

For Heat and Pimples in the Face.

AKE Liverwort that grows in 2 Well,

ftamp it and ftrain it, put the Juice into
Cream and anoint your Face as often as you
plafe.  Alfo you.may drink the Juice of Liver-
wort warm, to cool the Heat of the Liver.

4n Oil to take away the Fkar and Shining of
' the Nofe.
TAKE fix Ounces of Gourd Seeds, crack
them, take out the Kernels and peel off the
‘8kins 3 blanch three Qunces of bitter Almonds
‘tod make an Qil of them, and anoint the Nofe
~with the Oil. The Gourd Seeds muft weigh
‘three Ounces when peeled,

To fweeten the Breath,

AK E the Flowers and Tops of Rofemary,

dry them ; allo Cinnamon, Cloves, Mace,
wd Sugar-candy, of cach a fmall Quantity, dry
them_and reduce them to a fine Powder, put
fome of this Powder into a new-lid Egg, and
fup it wp in a Morning fafting for feven Days
focceffively, and it will render the Breath fwegt.

9o make the Face fair.

ISTIL ﬁcﬂx Bean-Bloffoms in an Alem-
- =7 bick, and wath the Face with the Water.

Q4 T
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90 taks away Freckles or Morphew.
MINGLE cight Spoonfuls of May Dew with |

two Spoanfuls of Oil of Tartar. Wath |
the Parts where the Freckles or Morphew are, |

and let it dry on of it felfy it will clear the Skin
of them.,
[ 4

For Rednefs of the Eye.

ILL a Vial Glafs full of running Water,

put into it the Qmmty of a Hazel Nut of
fine Sanguis Draconis, and it will help it.

Anotber for Heat and Pimples in the Face.

AK E a fmall Handful of Strawberry Lieaves,
.as much Cinquefoil, the fame Quantity of
Tanfey, or of Mallows, and four Handfuls of
Plantanc Leaves, pick them clean, put theminto

an Alembick, and alfo two quarts of Milk from

the Cow, when it has dropp’d a quart, draw off
no more. Wet a Linen Cloth in this diffilled .

Water, and wath the Face with it, at Nightin
Bed, and feveral times in the Day if you pleafe.
Thc beft time to make this Water i in, is May.
It may be keptin a Glafs Bottlc the whole Year.

Anotber.

TAKE a quart of running Water, put it

into an eaithen Pipkin, with half an Qunce
of white Mercury finely powdered, fet it en thc
Fire, kcpp it clofc covered, but when you af
ﬁxmng it, let it boil tlll one half is wafted ; in
y the
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the mean time boil the Whites of three ncw-lmd
Eggs; for half an Hour or.more, then {lip them
into the Liquor, when you have taken it off
the Fire ; add to it fome Juice of Lemons, and
aquarter of a pint of new Milk, and two Oupces
of Almonds blanched and pounded, and allo a
quarter ‘of a pint of Damafk Rofe-water. Strain
it, and let it ftand three Weeks before it is us'd,
wath with jt, and it will render the Face fair.

To clear she Face from Freckles.

AKE a pint of Whltc-wchmcgar, a pint
of Malmfey Wine and a pint of Honey,
Roch and Plume Allum a quarter of an Ounce,
white Flowers de Luce and Beans, cach four
,  Ounces, of Strawberries three quarters of a
'pund. Diftil all thefe in a moderate Sand-bath
for a Fortnight.  Dip a fine Rag into this Wa-
ter,and when you go to bed at Night, lay it to
~the freckled Parts, and wath them the next
Morning with Nenuphar Water.-

Virginal Milk for the fame Ufe.

TAKE an Ounce and half of Benjamin, and
a quarter of an Ounce of Storax, beat them

to agrofs Powder, pour on them a pint of Spi-

. fitof Wine ; let the Bottle be large enough,
that it may be but half full. Lute the Veflel
well, and cover it round about in a Horfe Dung-
hill for thre¢ Days to digeft, then filtrate the
quuor,z ¢: firain it through a Shect of Cap-
Papcr, put it in a Bottle and kccp it well ftop’d.
This
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This is very effe&ual in taking off AFrcclﬁbs, {9’: *

Some feent it with threc Drops of Balfim of

Pery.
For a pimpled Face.

A.xkE Roch Allum, common Salt and live |
Brimftone, of each half an Ounce, of white

Sugar-candy and Sperma Ceti, of each one Dram,
yound them and fift them fine, put them intoa
pint Bottle, add white Llly-watcr and Spriog-
water, of each an Qunce and half, and a quarter
of a pint of Brandy ; fhake thcm well tagether
and fet it by for Ufe. When you go to Bad
bathe the Face well with this Wafh, fhaking
the Bottle, lay a Linen Rag dipp’d in it qverthe
. Face, and ina Week or a F ortmght at moft it
will Pcrfc&[y cure,

 To make s Paﬁe for the Hands.

AKE half a pound of bitter Almonds, '

blanch and pound them, and as you are
ponndmg them, put in a Handful of fton’d Rai-
fins, ané pound ‘them together till the Mafs is well
incorporated and very fine ; then add a Spoonful
or two of Brandy, the fame Quantity of Ox
Gall gnd two Spoonfuls of brown Sugar, and
the Yolks of -a couple’of fmall Eggs, or of one
large one ; and after thefe have been all buten
well together, except the Almbnds, let it bave
two or three boils over the Fire, put in'the Al-
monds. Putitup ina Galhpot, ‘the next Day

cover it clofe, keep it cool, and it wxlt kcep good 3

half a Ytar

A

e .
-.- ‘ I’. .
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9o tike off Freckles.
GATHER May Dew off from the Corn,and
to four Spoonfuls of it add one Spoonful of
Oitof Tartar newly drawn; mix them well toy
gether, wath the Face often with it, and do not
wipe it, but let it dry of it felf. When May
Dew cannot be had, Bean Flower-water, or El-

der Flower-water will do very well.

" To make Pomatum.

TAKE two Ounces of Oil of bitter Almonds,
> almoft two Drams of white Wax, flice it very
thin, put it intoa Gallipot ; put the Gallipot into
a Skillet of boiling Water, and then put in four
Drams of Sperma Ceti; and as foon as ever you
bave flirred it together, then put in the Oil of
Almonds, then take it off the Fire and out of
the hot Water, and keep ftirring it till it is
cold, with a Knife. made of Bone ; afterwards
beat it up in Rofe-water till it is white. Let it
be kept in Water, and the Water be changed -
once a Day

A good Wafp for tbe Face.

T AKE a Picce of Camphire of the Size of 2
Goofe Egg, break it into Bits, put it into
2 Bottle or lcﬁ'cr Pieces to that Quantity, fill
the Bottle with. Water, let it ftand a Month,
then put one Spoonful of this o three Spoonfuls
+ ~ilk, and **»th with it. 4
‘ An

4
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An Ointment to coufe Hair to grow.

T AKE a quarter of a pound of Boar'sGreak,
put to this two Drams of the Afhes oA
Southernwooll, two Drams of the Afhes of burat
Bees, two Drams of Oil of fweet Almonds,and
wo Drams of the Juice of white Lily-Root,
and eight Drams of Mufk ; make an Qintment;
of thefe. Shave the Place where the Hair i
wanted, the Day before the Full of the Moo, |
and it will caufe it to grow. : ’

A Remedy for the Toinnefs of Hair.

RUB the Head with Oil of fweet Almonds |
&N\ or Spirit of Vinegar.’

To make an excellent Lip-Salve.

AKE half a pint of Claret, boil in it one |

Ounce of Bees-wax, as much frefh Buth |
‘and two Ounces of Alkermes Root bruifed:
When all thefe have boiled together a prety
while. Strain ity let it ftand cill it is cold, take
the Wax off from the Top, melt it again, . and
pour it clear from the Dregs into a Galtl?%
and ufe it at Plcafurq ’

To preferve and wbiten the Teeth.

BOIL alittle Roch Allum in two Ounces @ of

Honey, fcum it well, add a little G"’B“
finely powdcred when it has boiled a lictle loz
ger, take it off, and before it grows cold, pu

in fome Sanguis Drdcam:, as much as will tl"E:
S

-
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it of a good Colour. Havmg mixed it well,
-putit into a Galhpot and fet it by for ufe. Rub

the'T'éeeh as oft as you plca{'c wuh a litele of it
|.ona Rag '

i

T 0 make tbe Teeth 'wbm . ,

IX a little burnt-Allum, with: ﬁm Spoon-
fuls of Honey and two of Cclandme ]mce,
and rub the Teeth with it.

A Powder for the Teeth.

MIX ‘half an'.Ounce of Powder-of Myrrh
_with an ‘Ounce ‘of Cream of<Partar, and
nub the Teeth with it two or three times a Week.

90 clean and [if¥en the Hands.

TAKE four: Ouricts? of blancod Almonds

beaten fine into a quart of Mitk 5 as foon as
itbegins to hoil take it off, and ttnckemt with
a couple of Yolks' of Fggs, fet’it on the Fire
again, let it bo kept. ¢continually ftirring both be-
fore and after the-Eggs are put in; when’you
uke it off the Fire, add two fmall Spoonfuls of
Oil, and put it up_in a Gallipot for ufe. A Bit

" of this about the” Bignefs of a Walnut rubbed

sbout the Hands, ‘the Dirt will rubr oﬂ-‘, and it
will render them vcry foft and fmdoth. When
you have us'd it, it will be proper to put on

.- Gloves. - If oné Perfon ‘only be to ife it half -

the Quantity may fuffice:to be made-at once, for
it will not hold good abovc a Week.

For
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 For Pimples in the Facp.

TAKE a pint of Spring-water and four-Opnces

of bitter Almonds,blanch and ftamp them,
and mingle them togcthcr by ftirring, thenftrain
out the Liquor, and add to it a pint of the beft
andy, and two Pennyworth of Flour of Brime
ftone. Ufe this often by dabbing it on with &
ﬁne Rag, and fhake it well when you.ufe it

Avotber.

MINGLE ‘Wheat Flour with ;Honcy and
Vinegar, and lay . it on when you go @

A Wap for the Face.

PUT a quarter of . a.pound of Fressh Bﬁrk]
.into thpee querts of . Sprmg-wa;ct, boill it
.well, - fhifting -the Water three times, . into tb¢
Jaft Water put half 2 pbund -of bitver .Almonds
blanch'd and pounded ;- frgin it and add; a guat
.of White-wine 3nd the Juice of -four Lemow:
Puca Bit of Camphire in the. Bon:lc |
T take away Morphew. : -
'I‘AKE Briony Roots,and:Wake:R obip, flamp
it with Brimftone . and -make it wp .info2
JLump, wrap itup in:afine Linen Rag wddp
-it in Vinggay,  and rub the Part.with is pretly
<hard, -and.it will tskeaway. the Morphew.

V3
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s Ttalian Waﬁ

T KE an Ounce of Roch Allum, wn Quace

of white. Sugar-candy,a guarter of an Ounce
of Borax and.a Dram of Camphire.  Thefe are
dll to be.pounded in a Mortar, and finely, then
mix them ‘with a pint of Ox Gall. Put them
into a Stone Bottle, cork it well, and fet it in
the Sun, or by the Fire for fix Weeks, firring
it once.a Day, then ftrain it and put a quart of
Spring-water to every quarter of a pint of this
Liguor.: ‘Let it clarify,and. put fome'Powder of
Pcarl and wafh with it.

% whitew the Haml:

UR N.-a quart of .-new Midk .to Curds with

a :pjnt of dgua Vite, then take off.the Cuxd
andipat into the Poffee a pint of Rhenilh Wine;
takevoff thie Curd-again, then put in the'W hites
of fix Eggs beaten well, take off this thifd Curd,
a0d mix all.the.three: Curds together well, pat
them into a Gallipot, put the Whey,into a Bot-
tley . fcour with the Cura and wafh. with the
“Whey.” \

As excellent Water for the Campkxion of Ladie.r,
being cffeCtual in taking away Wrinkies from
 4he Face, add giving a V. erm;lxan ‘Y'm&un g0
.tbe Skin. :
.TAKE the Flowers of Flower dq Lucc, Bcans,
. Elder .and Mallows, fpriokle them with
White-wine, add the Rulp of Mclon.a,nd ‘Honey

' . and
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and the Whites of Eggs. Let them fand two.

Days to infufe or maccratc, and diftil thcm in
Balneo Mmc

To make an excellent Perfam ,
AKE hilf 2 pound of Damafk Rofe Buds
cut clear from the Whites, ftamp them well
and add to them two large Spoonfuls of Damafk
Rofe~water, put them into a Bottle, ftop them
clofe, let them ftand all Night ; then take two,
Ounces and a balf of Benjamin, beat it finc, add
twenty Grains of Mufk, and (if you pleafc) &
much Civet ; mingle thcfe with the Rofes,beat:
ing all well together, make it up in lictleCakes
and dry them between Shects of Papet

Another excellens Perfume. -
AKE two Ounces of Juniper,. the ftme,
Quantity of Storax, twelve Drops of Clove:
Water, twelve Grains of Mufk, and a little Gun-.
dragant fteep’d in Water, beat all thefe Inge
dicits to a Pafte, make it into fmall Ros; pit
;cach Roll between iwo Rofe-leaves, dry them
in an Oven, and as they are burnt,’ thcy Wln'
'gwc a mo& pleafant Smiell.

- 4 Pmamier

HEAT a Mortar very hot, put in of Bers
jamin, Labdanum and Storax, of each on¢
Ounce ; beat them to a perfeét Pafte, add 10
them four Grains of Civer and fix of Muk;
make this Pafte into Beads, make Holcs in them,
" and ftring them while hot. p
(
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!
To make Tiniture of Amberfreafe.

TA KE bhalf an Ounce of Ambergreafe, a
'~ Dram of Mufk, a quarter of a pint of Spi-
rit of Wine. Put thefe into a Glafs Bottle, ftop
it clofe with a Cork, ticthat down with a Picce
of Bladdery-and fet it for ten or twelve Days in
Horfe-dung, afterwards pour off the Tintture,
and keep'it in a Glafs well flopt; then you may
put the fame Quantity of Spirit of Wine to the
Ambergreafe, and fet it in Horfe-dung as before,
and pour off the Tin&ure at the end of twelve
Days. The Ambergreafe will ferve for ordinary
Ufes afterwards. This TinGute will perfume
#y thing, and is alfo very good in Cordials.

To make an extraordinary Damafk Powder.
TAKE one pound of Orris, half a pound of
Rofe Leaves, three Ounces of Benjamin, the
fme Quantity of Storax, a quarter of a pound
of Lignum * Rbodium, dnd of Lign Aloes' two
Ounces, a quarter of an Ounce of Ambergreafe,
of Mufk and Civet, of each twenty Grains. Beat
dithefe, except the Rofc Leates, together grofs,
theRofe Leaves are tobe put inafterwards. This

ia0 excellent Powder to lay among Linen.

‘ Yo make perfum’d Wafb Balls.

Dlﬁ'olvc Mufk in fweet compounded Water,
then take about the Quantity of one Wath
;Bm of this Compofition, and mix it together
ha Mdrtar: Mix this well with your Pafte, and
ke it 'up into Balls.
- . R ' To
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' Te make porfum'd Cakes.
T AKE onc Ounce of Benjamin, half u
* Qunce of Storax, a quarter of a Dram
Labdanum, a quarter of & Dram of Calams 4
maticus, a little Citron-pegl and three Cloves
boil the Benjamin and Storax in a quarter of
;pint of Rofe Water 1 little while in a new gl
Pipkin, fo long s till the Liquor is near evapo-
réted; then put in the Labdanum and Citron, bar
ing firt ty’d up in a Linen Rag, and add
RofeWater. And when they have boiled 2 i

tle, take them off and ftrain them ‘through ¢
Lincn Cloth, and when they are cold this wiﬂw

-

* a curious perfumed Pafté.

To make perfumed Powder.
T.AK E four Ounces of Florence Qpris ok
Qunces of dry'd Damafk Rofes, balf
Ouyncg of Benjamin, 3 quarter of an Qupe
Starax, as mugch of yellaw Saunders,halfs D
of Clovgs, and a little.Citron-peel ; poundiallth
in 2 Mortar to a very fine Powder, put toth
five pounds of Starch pounded, mix them
fift it finc, and keep it dry for ufg.

A4 goad‘ Dentrifice for deam'ngt and prefrvs

© the Jeeth. - |

TAKE of Red Coral, Bole Armopiagk.
Dragon’s Blood, of each two Qwsh!
Myrrh four Drams ; powder them all v¢% 40

|
L {
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mix them together, and rub the Teeth with
them twice a Day. - ‘
[ .
! For ratten oo corrupt Gums.
TAKE of the Roots of round Birthwore and
- Pomegranate Bark, of each half an Ounce,
‘of Sage Leaves and Bramble Tops, of each one
Handful, of Roch Allum one Dram: Boil them
it 2 quart of Smith's Forge Water, till one tigd
ert is watted, firaim it and put to it two Qunces
¥ Honey of. Rofes, mix them wel together, and
Ihlh your Mouth with it feveral times 2 Day.

4 famous Cofmetick.

ITAKE two Drams of Camphire, rub it well
" in a Glafs Mortar, adding to it the Juice.of
plemon; when they are well mined, put to it
pint of the beft White-wine, ftrain it, and let
e Camphire that remains be ty’d in a Rag and
ng in the Bottle. This is an excellent Wath

1 the Face.

|
|

r 70 make Hair fair, )

bUT fome Allum in Water, and the Hair be<
ing firft wafh’d clean, warm the Allum Wa-
wr, dip a Spunge in it and moiften the Hair
therewith ; or it may be wafh'd with a Decoc-
tion of Beech, which will have the fame effec.

;.
¥ . Rz Anotker,

I
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Anotber.
W HILE the Hair is combing fprinkle it with
the Powder of Cloves, Rofes, Nutmeg,

Cardamum and Galangale with Rofe Water,and
wafh it often. ~ o

Or thus. |

'WA S H your Head often with the laft Ws-.
‘ter that is drawn from Honey, and it il
render the Hair of a fine fair Colour, but itought
to be fcented with fome Spirits of a fraguait
Scent, becauf¢ it has a frong Smell.

: Or thus. ' M
B URN Cuttings of Vine to Afhes, allo e

? Knots of Barley-ftraw, and diftil thcmwl"h'%
Liquorice and fow Bread, and wath the Hir
with the diftilled Water.

To make.the Hair black.
AKE Oil of Myrtle and Oil of Coftmar
. of .each four Ounces, the Juice of greet
Nouts and the Juice of red Poppies, of each f°"
Ounces; boil them together a while, and a0t
the Hair with ‘them. '

 To make Ha\ir g_rnb. ‘
B UR N Hazle Nuts, Hufks and all to Po¥

der, ftamp fome. Leaves of Elecampan¢
Beech Maft. Boil the two laft ;ogethc;I &
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Honey and anoint the Head with it and then

 firew on the Powder of Nuts.

To make Hair grow thick.

TAK E a good Quantity of the Roots of Hyf
fop, burn them to Afhes, make a ftrong Lye,

" mingle them with the Athes,and wath the Head

- e ——————

with it. The Afhes of Goat’s-dung mingled
with Oil, will have the fame effeét.

For tbe falling off of Hasr.
URN Pigeons Dung, make a Lye and put
in the Afhes and wath the Head with ic,
Alfo the Leaves and Middle, and Rind of an Oak
fodden with Water, is very good to faften the
Hair, the Head being wathed therewith.

T0 take away Sunburn from the Fafé, Hands, &c.)-

WASH them in the Juice of Lemons and a

little Bay-Salt, do not dry it, but let itdry
of it felf ; repeat it feveral times, and the Syn-
burn will va.mifh.'

An excellens Pomatum for clearing the Skin.

PRocnrc May Dew, clarify it in the Sun till i¢
be very white, and in that wath Lard or
Barrow-greafe 5 then fcrape the Outfides of the
Roots of Marfh-mallows, flice them thin ; fet
them in Bailneo Marie, and fcum it till it be cla-
rify’d and will begin to rope, then ftrain it and

- put to it now and then a Spoonful of May Dew,

beating it till it be thoroughly cold. 1In often
R 3 - changed
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changed May Dew, throw away thit Dew, put

the Pomatum in a, ths,aovet it with .Mn_y Dew

and kecp it for ufe.

o clear the Skin and wake it white.
STAMP the white of an Egg with a little
Powder of Bays in fome freth Boar s Greafe,
and anoint with it. .

A good Medicine to clear the Skin.
MI X Sugar and Capon’s Greafe together, ca-
ver them clofe and let them ftand feveral
Days, and it will turn to a clear Oil ; anoint the
Face with it.

" %0 procure a gaad Colowr and Complesion.
DRINK fix Spoonfuls of the Juice of Hyf-
in 2 Morning in half a pint of wam
Ale. lt is good for the Stomach, Liver and
Lungs, and alfo againft Worms.

Z0 take off Morpbew or Scurf from t'be Skin.

M IX an Ounce of Brimftone powdered with
 an Ounce of ftinking Soap ; tic it in 2
Linen Rag and hang it in half a pint of ftrong
Wi ine Vinegar, or red Rofe Vinegar for eight or
nine Days ; dip 2 Rag in the Vinegar and rub
“the Part with i u, and let it dry of it felf.

ER
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o tak: away Preckhs. / "
WASH with the Juice or Sap that iffues out
""" of 4 Beech Tree it Mavch ot Apti, dnd it
vill rendér the Skin very cleat. “
- Another for Freckles and Morpbew.
DISTIL Elder Leaves in May, and wath with

a Spunge with this Liqtor Motnidg Aod
Evening, and let it dty of it felf T

Delicate Wafb Balls.

TAKE four Ounces of the Flowers of La-
vender, four Otitcts of Cdlamus Ardmdtichs
two Ounces of Rofe Léaves, ati Okt bf Cy-
prefs, and fix Ounces of Orris 5 pound all thife
wgether in a Mortar, -then fearfc them through
a fine Searfe, then havifig fcraped a fufficient
Quintity of Caftle Soap, diffclve it in Rofé Wa-
ter, mix the Powder wich thetd, beat 4nd blérd
them well cogetheér in a Moftar, then make thetnt
up into Balls. ~ '
Fot Rednifi of the Faze.' :
FAKE fit Ourices of Peack Keérficls hdchrée
Ounces of Gouid Seeds, biuife théth; make
an Oil of them, anoint with it Morning and
 Evening,

R 4 ‘ | f’o
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90 clear the Face, &c. of the Spots after the
Small Pox. .

MIX a little Bay-Salt with the Juice of Le-
mons, and touch the Spots with it fevera]
times a Day.

o swbiten the Teeth and kill Worms in them.

HO L D a lictde Salt ynder your Tongye in
a Morning fafting, till it is me]ted, and af-
terwards rub the Teeth withi it.

.dpotber \

‘WET theTeeth with a Drop of Ol of Vi
triol, and afterwards‘rub them with a courfp
Cloth.

To prevems Pisting with the Small Pox,
OIL Cream to an Oi},and when the Pocks |
| begin to dry, anoint them gently witha

Fcathcr 3 do this every half Hour, keeping the |

Scabs moitt. .

2'0 make Nails grow.

Mlnglc a little Wheat Flour with Honcy.
apd lay it on the Nail.

To I»m:g a mew Nail where one bas come of.

LA Powder of Agrimony on the Toc, &s.
where the Nail is wanting, and it will bring
en a new Nail, and take away the Paip.

fi
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90 faften a Nail that is torn frm the Flefb.

NOINT your Finger with the Flour of
Brimftane, Arfenick and Vmcgar, and ig
vill give Eafe in a lictle time. .

. Another.

TAMP Violets, fry them with Virgin’s Wax,

and Frankincenfe, make 3 Plaifter, lay it ;o
thc Nail, and it will heal it

To take off Wearts from Hands or Fage.
,RUB the Warts with Purflain, apd it will:
c

aufe them to come off, or you may anoint-
‘ lhcm with the Juice of the Roots of Rufhes,

o make Hair grow thick.

TAKE Southernwood, the Bark of the Hazel
Tree, Maiden-Hair and Rofemary, of cach
four Ounces, dry them and burn them on aclean
Hearth to Afhes ;. with thefe and White-wine
make a ftrong Lye, with which wath the Hajr .
daily at the Root, keep it cut pretty fhort. This
will be more cffeGtual than Bear’s Greafe, orany
Sort of Pomatum, and will kill the Worms
which are ar the Roots, which fome others ra-
ther feed, . '

A Wafb for the Teeth.

TAKE one Ounce of Honey of Rofes,. half
, an Qunce of Hungary Water, a quarter of
# Ounce of Myrrh, half a Dram of Allum and

4 | half
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half an Ounce of Bole Armoniack; put thefe
into a pint of Clar2, and let them ftand for three
Days cither in the warm Sun or near the Fire; |
fet it by to fettle, pout out_a little and wafh the
Teethdaily. It will both make them whiw,dud
preferve them found.

o cleasfe foul and fpotted Teeth.

WIN D a Bit of fine Rag about 4 very finall
End of a Skewer;, cut it {harp that it misy
be like a Pencil for Painting, dip it into Spirit of
Salt, afterwirds into fair Water, for a Mothent, |
rub the Teeth with it, taking care riot to teuck |
the Gums ot Lips ; wafth th¢ Mouth with piiré
cold Water, not that in which the Rag hit been
dipp’d. Thiswill take off the Furr, and make
them very white : But this muft not be done
" oo often 5 but when they are ofice clean, the
Claret Wafly before will keep them fo.

An exceollent Wafb for the Face.
"TAKE 2 quart of White-winc Vitiegary the |
ftrongeft you can get, and four Ouices of
Litharge of Gold, boil them to the confunvption
of a third part, take it from the Fite and putin
a pint of Rofc Water and three Ounces of 84
Gemma 3 boil them with the reft till a third patt
is confumed, then take it off the Fire and letit
ftand till the Lees fall downy fo that the reftis -
¢lear. When you would ufeit, take four of five
Drops in the Palm of your Hand, rub it wel) |
and fo fpread it or rub it over your Face. i

4
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J Water for the Face that will make one of three-
feore look like ome of fifteen.

AKE the Whites of cight Eggs, beat them

till they are as thin as fair Water, then ftrain
them and put to them Allum, Scagliola Borax,
Comfry and Roch Allum, eight Ounces of Vine-
g, two Ounces of Bean-flower Water, let the
‘Powders be well pounded, and then put all toge-
ther into a Glafs, and fet it in the Sun for fiftcen
Days, fiir it three times a Day, then let it ftand
till ic is fettled, then pour it off into another
Glafs; when you wath your Face with it let it
’fcttlc, then rub your Face with a littde of it on
‘a1 Scarlet Cloth.

* For Spots er Pimples in the Face.

AKE new-laid Eggs, boil them hard, fhell
" them cold, then cut them in the Middle
length-ways, put on the Yolks the pureft Myrrh
that you can get, lay them onc by another in a
great Bafon, fet them in the Sun by Day, and
let them ftand in the Air by Night, till the Myrrh
iscome to be an Ointment, and like the purett
Oil, and with chis anoinc the Face.

 T0 make & Lady fair.
TAKE twoPair of Calves Feet, beil them in
nine quarts of Water till balf be confumed,
then put to them one pound of Rice, boil it
‘with Crums of Whitebread fteep’d before in

Milk, add two pounds of frcfh Buttcr, ten Whites
; 2 of
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of Eggsand their Shells, then diftil all together,

putting in a little Comfrey and Allum-of the
Rock, and wath with it.

%o take away Heat in the Face and Reduef: and
Shining of the Nofe.
LAY a Linen Cloth on the Grafs in a dewy
Moming (May is the beft time) draw it over.
till it is wet with Dew, then wrmg it out into !
a Difh and wath the Face with it as often as you. |
will, letting it dry of it felf.

.Ex,cellezzt and approved Receipts in
Phyfick and Surgery.

A Medicine for an Ague..

IX fiftcen Grains of Salt of Carduus Beme-

diftus, and Salt of Wormwood, writh half
a Scruple of Tartar Vitriolate, and take them in |
a few Spoonfuls of Rhenith Wine, or other con- |
venient Vehicle, before the Fit, orat any txmcl
when the Stomach is empty.

An excellent Mcdmm for dgxm, ¢/pecially Tertion.
' REducc Virginia Snake-root to a fine Powder,

and give as much as will lic upon a Shilling
in a Glals of Sherry, Juﬁ before the beginaing

of the cold Fit, rcpeating it once or twice, if
it nced to be ufed oftencr.

Fr
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For an-Aftbma or Shortmefs of Breath.
AKE fix Ounces of Linfeed Oil frefh drawn,
of balfamick Syrup twa Ounces, of Sugar-

cindy powdered an Ounce ; mingle them well,
and take 2. Spoonful of it frequently.

" Anexcellent Rmu}y for a dry or convslfive ARbms.

T AKE the beft Saffron, and rub it in a Glafs
or Stone Mortar to. a kind of Powder, and

give the Quantity of eight or ten Grains of it
made up into Pills at Bed-time with any conve- -
~ tient Mixture.

For an Afbmatick Cough.

AKE Conferve of Hips one-Ounce, Flour
of Brimftone half and Ounce, of Balam of
 Sulphur anifated twenty Drops 3 moiften thefe
_with a fufficient Quantity of Syrup of Marfh-
Mallows. You may take about the Bignefs of a
Nutmeg of this at any time, drinking after it a
draught of a Pectoral Deco&tion.

" A choice Eletuary for an Afibma.
OAST four Cloves of Garlick till they are
 foft, then brujfe out the Pulp and putit in-

to fix Spoonfuls of Honey ; add toit two Spoen-
fuls of Powder of Elecampane, of Liquorice,
Anifeeds and Coriander Secds, one. Spoonful and
a half all finely powdered and fifted. Mingle
all thefe well together, and take of it the Quan-
tity-of.a Nutmeg Motning and Evening. P
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An excellawe Balfem very ufaful in Famibies, calld
the French King's Ralfowm. ,

TAKE red Sagcand Ruc, of cach four Ounces,
young Bay Leaves and Wormwood, of cach
two Ounces ;5 flamp them in a Swonc Mortas,
with twelve. Ounces of Sheep’s Suet taken hot
from the Sheep, flamp it till they are well incor
porated, and it.is all of a Celour; them add to it
a pint of Olive Qil, and wark it well. Pat
them into an. easthen Pot aad keep it clefe flopt
for eight Days ; then beil it on a gentle Fire,
- then pour in'an Qunce and half of Qil of Spike
let them boil together a little while, and thea
ftrain it and keep it for Ufe.
This muftbe made in May,and wili keep good

for feveral Years. |
It cafes the Stone, being rubb'd into the Sul

of the Back.

Icalfa gives Eafe in the Cramp.

Tt cures Stiffnefs or Strains in Man or Beatt:
Alfo Swellings of Wounds, Brmfcs, Felons, avers -
ftretching of Veins.

To flop Bleeding at the Nofe.

OLD Knot-grafs and Solomon’s Scal inyaur
Hand till it grow warm-there, or longer, if

need be.
To flop Blesding.

BOIL a Handful of the Tops of Bramble
Buthwood (or in Wiater the Roots) ia s
pint of old Claret, till it comes to half a pint
and take fix Spoonfuls of it cvery. half Homj.f

(]
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- 'Fo fiep a vioknt Pleading immediately.

DIP s Rigce of black Bays in the fharpeft
7 Viasgas you cap get, and lay it to the Groin
of the Patient, and as it grows warm dip it again,
snd fo repost she Application, and it will givea
fudden Chack: to the Bleeding. Thisis pra&ifed
in the. Mefi dndies ameng tha Blacks, and feldom

fails. - They are very fybjeé to this Bleeding,
and are often loft by it.

For a Burn.

Mlnglc Lime Water with Linfeed Oil by beat-
ing them well together with a Spoon, and
drefs the Bun with a Featber feveral times aDay.

Anothey.

T AKE two Parts of Oil of Walouts and one

of Hotey, and fet them over a gentle Fire,
mix them very well together, dip a Feather into
the Mixtyre and angint the Part affeted, fo that -
the Qintment may touch ir immediately, and .
then ftrew fome Powder of Cetera&t upon it, or
Spleenwort, and keep the Part quiet, and defend
it from-the Air.

A wery eafy and good Medicine for Burns.

BEAT Onions into a foft Math, and apply

them fpeedily to the Part affected, and let
them lie on till they begin to grow. dryx(h, and
then, if need be, apply freth ones. 4
s
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" An excellens Ointment for Burns and Scalds.

AKE Saccharum Saturni a Dram, cight Ouncés

of. the tharpeft Vinegar, diffolve the Saccda-

rum in the Vinegar, and drop in Drop by Drop

ss much Oil of Elder as will ferve to reduce the

Mixture into the Form of an Ointment.. But'

you muft, while dropping in the ©il, often:ftic-
or fhake them together.

For Spitting of Blood.
IT will be proper that the Patient be firft
blooded, and fometimes gently purged; afief-
wards, let him drink the Juice of Comfrey Roots

in Wine fweetened with Sugar of Rofes; of
rather, which isa more approved Remedy, bruife

the Tops of ftinging Nettlesand Plantanc Leaves,
of each a like Qxanmy 3 fqueeze out and firain
" the Juice, keep it clofe ftopped in a Bottle, of
which let him take three or four Spoonfuls Mort-
ing and Evening, {weetened with Sugar of Rofes.
If he thould be inwardly fore by ftraining, . the
following Ele&tuary will be very proper.

Take of Conferve of Rofes an Ounce, Lucs-

tellys’s Bafam half an Ounce, drop in fix Drops
of Spirit of Sulphur ; add Syrup of White Pop-
pics and make them into an EleGuary, and take
every -Morning and Evening the Quantity of 2
Nutmeg.

Far
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For Spitting of Blood if a Pein be broken.

AKE the Dung of Mice, beat it to Pow-

der, pur as much as will licupona Six-pence
i a quarter of a pint of Juice of Plantane, and
fwtcten it with a little Sugar. Give it in.a
Moming fafting and at Night going to Bed.
Continue this for fome time, and it will complcat
the Curc

For Shortnefs of Breath.

OIL a quart of ripe Eldcrbcrry Juice in a

Pipkin, and as it waftes, put in anothcrquart
by little and little ; let it boil till it comes to
tc Confiftence of a Balfam. Of this takea ht-
& N 1ght and Morning.

o break a Boil,

TAKE a little Wheat Flour, break in the

Yolk of ‘a new-laid Egg and Honey ; mix
them together, fpread them ona Rag, and when
cold lay them on the Boil.

L 4

For a Canker in the Mouth.

AKE the Leaves of Woodbind, Columbine,

Briar, Red Sage, Sorrel and Violet Leaves,
of each one Handful, and two or three Sprigsof
Rue; flamp them, ftrain the Jyice and boil it
with four Ounces of Honey, and put in a Bit of
Allum, the Quantity of 2 Walnut, fcum it clean
ind wath the Mouth often with i,

S A Remedy
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A Remedy for Chilblains.
PUT a quart of Water to half aPeck of Oats,
& fer them on the Fire till all the Moifture is
foak’d up and evaporated,and the Oatsare grown
dry. Chafe the Hands or Feet well with Po-
mamum ; put them into the -Oats, covering the
WVefld which they are in with a Cloth, to keep
in the Steam. Do this 4s hot, and keep. them
in aslong as you can endure it. This being re-
peated three or four times, will cﬁ'e&ually cure; |
the fame Oats wnll ferye, only putting in m 1
Wager.

For a Cbip-Cpngb

RY the Leaves of Box-Tree very wen, ®
duce them to a fine Powder, and giveit the
Child in all its Drink and Vx&uals that it can be 4
difguis’d in.

An ea/j Medicine for the Chalick.

MIX half a Dram of Maftick, withthe Yalk
% of a néw-laid Egg, and takc it once or.
twice a Day.

e

Ayotber experienced one for the (;'bdi_cb
R UB an Ounce of good Nitrein a clean Ghabs
Mortar, or a Stone one, then grind it with
‘half a Scruple or more of fine Saffron, and take

half a Dram of it for a Dofc in tbrcc or fox
Ounces of Spring-water.

2 Remedy
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A Remedy for Gonvslfions in ‘Céildren.~

VIV E theChild,accotding tothe Age, from
~ two to feven Grains of the true Vohitile
Salt of Amber in any proper Vehicle.

A Platﬁe‘r to cure Corns,

T AKE two Ourices of yellow Bees-wax, half

an Ounce of Verdigreafe fincly powdered,
the Caput Mortuum of a Man’s Scull, a Dram 3
lncorporate them well by boiling them a little,
|,lnd make a Plaifter.

‘dgnd Plaifier for fofteningand Iéofening of Corns.
(QPread a Phifter of Gum Ammoniack (but not
too thick) without being diffolved in Vines

y and apply it to the Part affcfted, and let it
tieon till it has effe@ted what it was defign'd for.

Another good Remedy for Corns on the Feet.
SPrcad fome Beer Yeatt (not Ale) upon aLinen

Cloth, and apply it to the Part affeéted, re-
"tiewing it once a Day.

To kill Corns..

KE hard Ale Yeaft that fticks to the Sides

of the Veflel, sbout the Bignefs of 2 Wal-

fﬂ“t, dry a Tutle Salt, powder it fine, and work

' them well together, and put it into a Box, keep

it clofe, make a Plaifter of fome of it,and bind it
o thc Corn.

] Sz - Another.
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_ Another.

EAT fome untry’d Hog’s Greafe witha Peftle,

then fpread it upona Piece of Cotton on the

rugged Side, and bind it on the Corn, drefing it
once or twice a Day, and it will wear away.

A wvery good Medicine for a Cokgh proceeding from
thin Rbeum.

IX from one Scruple to half a2 Dram of
the beft Olibanum very finely powdered
with an equal Weight of Sugar-candy, -either
white or brown, or fine Sugar in the Pap of an
Apple at going to Bed for feveral Nights fue- |
ceflively : It may allo be taken at any other time |
upon an empty Stomach, if there be Occafion.

dnotber Jor a Cough, artompamed with a tickling -
Rbeam.

AKE Olibanam finely powdered, .and incor-
porate it by mixing it well with- an equal
Part of Penice Treacle, make the Mafs into Pills,
and take half a Dram at going to Bed, or if need
be, a Scruple or more, twice a Day.

A good Medicine for @ Cough. o

TAKE good Turnips, boil them in Water,
fquecze out the Juice, and make it into 2
Syrup with fincly-powdered Sugar-candy. Of
this {wallow a little as flowly as you can, from

time to time.
. [For
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For ¢ Confumption if not 200 far gone, and for &
o -deep Melancholy.
‘TAKE good Englifb Saffron one Ounce, quilt
one half of it into a Bag, and hang it.onthe
Stomach next the Skin for a Month, take the
other half of the Saffron and divide it into four-
teen equal Partsyand take one of thofe Parts every
Morning for fourteen Days fucceflively, and faft
sn Hour after it.  You muft only chew the Saf-
fron for-half a quarter of an Houir, and {wallow
‘the Juice with the Spittle, but not tho Blades,
bat fpic them out. To prevent the fwallowing
the Blades, it will be the beft Way to tie them
up in a clean fine Linen Rag, and fo chew it.
]t is.an approvcd Remcdy

A Rmedy Sfor. tbc Cmup

HOP the Leaves of Rofemary very fmall

and few them in a fine Linen or Sarccnct,
sstomake Garters of thcm, and tic them about
the bare Leg.

. 9o take off the Pain of the Cramp. .

MIX two Parts of Ointment of Populcon
with one Part of Oil of SPIkC, and anom:
or chafe thcrcwnh thc Part aﬁ"c&cd

0 mgke Daffy s Elmr, or Dr Lowcr s Tinture.

AKE the beft Gualacum, Senna, and Liquo«
Tice, flice the Liquarice {mall, of Annifeeds, -
Cmmndcr-focds, and Elecampane Roor, of each
: S3 . an
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an Ounce, of Raifins of the Sun ftoned, halfa
pound. ' Bruife them 1ll, anth put’ them’ mto two
quarts of the beft’ Aqua Vme You may take for
3 Dofe two. or threc Qunces. It gives prefept
Ea['c in the Chalick. : :

.- Qr thus.

TA.KE the fame Quantity of the Ingredients
" befere mentioned, and 'put themn’ 1o thres
quarts of dgus Vite,. and add two Ounces -of
Liguum Vite, lofufe all thefe Ingredients for 3
Fortnight or -threc Weeks, . then ftraln it and
keep it in Bottles clofe fiopt. This is not only
.good in the Cholick in the Stomach, or Stone
Cholick inthe Kidneys, but alfo in-the Bladder, |
or for any Indigeftion. "Take two or thre .
Spoonfulsin any Fit of the Cholick or Indlgeﬁwn, =
and if there be Occafion, you may takc it once

in three or four Hours

Far Deafuﬁ and Noz[e in tbe Hoad.

P U T your own Urine.-iato a Pewter-difh and

cover it with another ; fet it on a Chafing.
dith of Coals, and when it is hot, brufh off the
clear Water that hangs on the upper Difh with
2 Feather, and drop it into thc Ear Tlns has -
* done great Cures.

A Fo( Deafneji‘. A
DIP fine, clean black Wool in Civet, put
it into the Ear, and a5 it drxes, which it
will in a Day or two, dip it again, and keep it

: mmﬂ: in the Ear for three Weeks or a Month. -



Appendiz. . 263
- Awotber.

BE AT well together Hungary Water and Oit
of bitter Almonds, and drop three Drops in-

1o the Ears going to bed, ftop them with. black

Wool,and do the famé for at leat nine Nigtits.

For-the Drop/y..

TAK E of Polypody of the Oak and Sena, of
each fix Ounces, of the Bark of Guaizcum
Arifeeds and Hermodatils, of each three Ounces,
oF Saffafras four Ounces,of Guaiacam one Ouncey
of Stechadoes and Epithymum, of cach half aw
Ounce, Agarick, Rhubarb and China Root, of
ach half an Ounce, of Liquorice four Ounces,
Kifins of the Surr floned, half a pound. Let
ditbefe ficep intwo Gallons of Ale and fix Quarts
of Wine for a whole Night ; the next Morning
boit them all rogether for two Hours and a Balfy
keeping the Pot clofe ftoppedi "-Let it ftand to
cool, ftrain ir, and drink half a pint ofitata
time three times a Day, viz. at fix in the Morn-
ingl, again at nine, and at three inthe Aftcrnoon:
Ay to what is Ieft in the Strainer, boil that up in
frong'‘Ale as before, and drink of it at Meals;
ad as often as you pleafe.  Yoir muft alfo keep
to w dryifg Dicr of roaft Meat every Day; fap

turly in the Evening, and drink no other Liquor
bﬂt thefe two.

T 84 A pryem
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A prefent Remedy for a Pain in the Ears.

ELT alittle Honey in a Sppon sad drog
it into the Ear that akes, as warm 4s it can
be endured 3 afterwards ftop. che Ear with a lit-:
tle black Wool dip’d in Oil of bitter Almonds. -

T ) allay Heat in the Eyes proceeding from fharp
. Humors.
AAK E 'the ',Whltc of an Egg very fine, in
_ Water in which a pretty Quantity.of fine
Loaf Sugar has been diffolved, and drop fome
of it into the Eyes. -

A Medicine io'iake off the Pear) in an Eye.

M IX pure Honey and Juice of Celandine to-
gether in equal Quantities, and drop a Drop,
or at moft two at a time on the Part affedted .
Morning and Evcmng Thls isfomewhat fharp, i
but is a-Medicine that has been often ufed. 1

. For & Blood-fbat Eye. .
MA‘KE a Cataplafm with a rotten Apple
and the Tops of Wormwood beaten toge-
ther, warm-it, put fome of it on-a Linen Rag,
and lay it on the Eye all Night, and the next
Morping wafh it with fome red Rofe-water.

Another.
SHM(E half a Dram of Tutty that has been

carefully prepared into an Ounce of red Rofe-

water, and drop it frequently into the Eye. e
. , oF.
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For a Stroke or Contufion om the Eye.
M I X three Drops of clarify’d Honey with
two Ouaces of Betony Water, and dropit
into the Eye three or four times a-Day. ‘This
muft be made frefh once in three Days.

A W ater to keep the Eye cool and moderately dry

MIX half a: Dram of prepared Tutty, with
two Ounces -of Savory Water, and kcep

it for Ufe.

4 Medmne for a Film, or other fuch tbmg grow-
sng on. tbc Eye.
AKE of Turmcnck one part, of cruchoch
Allum two parts,and of refined Sugar three:-
" parts, powdcr them all fcparatcly, then mix thcm
exa&ly, and blow it into the Eye from time to
' time, as, Need thall require. - N

A éxcellent Water to clear the Eye—ﬁgbr.

AKE of Alocs and Sugar-candy, - of each

thiee Drams, of red Rofe and Eye-bright
Water, of .each three Ounces, of Camphire half
1Dram ; fhake them very well together and.
wafh the Eycs with it three times a Day.

For & fwelled Face.

AKE Plantane -Water and Oil of Eldcr,
beat them well together till they are tho~
ronghly incorporated, and .arioint the 8welling
- two or three times a Day, till the Swelling be
gouey - 4
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. A Réwedy apamfs Faimting.
SCnpe fome Amber into a Spéonfal of B:m!r,.1
and take it in 2 Morning fafting, or a any

other time, whea you fecl your flf faint, and
faft an Hour after ir. !

For: fiinking Fost.
B URN Roch Alam vill it becomies white,
rub it to Powder, and firew in vhe Fect of
the Stockings for three or four Days fuccefively.

For a Felon,

MIX together equal Quantities of Sageand
white Soap, apply them' to the Part, anf
it will foon give Eafc, and ftop it from goiog
any fartber

Anoﬁbn'
T AKE s fiall Quatity of Sage mud R
ftamp. them well, and put to them the oil
of the White of an Egg and a little Honcy, ad
lay it upon the Felon, and it will cure mpuckl}

To prevens Fits in Children.

TAKE Saxafrage, Bexn-pods, Black-Cheny
Water, Groundfel and- Parfley Waters, mif
them with Syrup. of Single Peony. Gived
Spoonful frequently, and efpecially at Changesof
thie Moon, or boil of Soathernwood, Sagé ad
Penny-royal, in‘a quart of Ale and gs much Smal
Beer; when they have'boiled half an Fbur, firait

xt, aad let it be the Childs' commion- Driak.
A Rewely
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A Remedy agsinft the Bléoaﬁv'm:i;
’r AKE two quarts of Conduit Waterin whxch
Gads of Steel have been quenched very of-
ten; add to it half a pint of Claret and boil in
them an Ounce of old Conferve of red Rofes, 2
8tick - of Cinnamon, and three Sheets of white

Paper, Let them boil till one half is wafted 5
thcn ﬁmn it and drmk it plenttfully -

i oxcdlent Gargle. .

TAKE onc Spoonful of Vinegar, one Spoon-

ful of Honey, onc Spoonful of Muftard and
fix Ounces of Scabionrs Water grind them all
well together in a Marble Mortar till it is come
tobe aliquid Mixturc, then ufe it.

Am excellent Remedy to sake off she Paim in -
o 7. the Gosti
GRmd four Ounces of red Lead very fine, miz
it with eight Ounges of Oil of Earthworms,
- Boilthem (but take care not to burn them) to
t hard Plaifter 3 then add an Ounce of Cam-
phire diffolved in Oil of Earthworms, fo much
s will make the Phifter of a juft Confiftency.

' An cxcel'lnt Ointment for the Gost. .

’ MEL'I‘ ‘together over a very gentle Fire

Barbadoes Tar and Palm O, fo as to in-

corporate them well together; anoint and chafe
ﬂ\e Part affeted with this Ointment warm.

Anothos
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Anotlur to taks off Arthritick, or Gont Pains,

IP aFeather in good §§iﬁt of Sal Ammoe
niasck, and gently .moiften all the Parts
after. .

For the Gout. C.

M AKE a Conferve of ,Buck-bean with-the
A Bme Weight :of Sugar-candy ; pound
them both very fine, and take as muchas alarge
Nutmeg, the firft thing in the Morning and the
httaa N ight; and ‘drink"Tea made of the fame
every Morning and Aftgrnoon, -conttamty fors
Year. . .C ‘ : :

. This.alone perfedlly cured dne tha hid ben
afli&ed with the Goaut _many Years.

" For'she Gravel,
TAKE three Qunces.of Daffy’s Elixir ud

diffolve in it one Dram of Tinture of Si
of Tartar,.and take it in the Morning.

" For the Gravel Aa‘ritJ.‘Sto'ne.‘ '

D‘R Y the Roots of red Nettles and rub them
h to Powder ; take 2 Spoonful of this Pow-
der in a Dranght of Wine fomething warm; do

this daily till it have broken the Stone and the -

Gravel broughic away. . .

~ For the Grgeq ;Sfic'kmﬁ: o
T AKE of Aloes and Rhubarb_ four Ouncts
.each, pound them and fift them fine ; miX

%

with them four Drams of prepared Steely d:z |

{
|
|
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them with a little Claret Wine, make them up
into twenty-feven Pills, take three of them eve

‘Morning for nine Days, drink a Gla6 of Claret
after them, and ufe Exercife.

For the Gripes.

W ARM: aGlafs of Canary, diffolve in it as

much Venice Treacle or Diafcordium as an
Hazel Nut; drink it off going to Bed, and keep
warm. * :

An approved Remedy for ghe Griping of the Guts.
MAKE a Toaft of Bread (that is not too
fine or white) put it very hot into a quar-

tern of Brandy, and when it is thoroughly foak-
ed, take it out immediately and eat it hot. This

may be. repeated two or three times a Day, if
need require.

A try’d Remedy for the Gripes in Children.

TAKE a fmall Quantity of Oil of Nutmegs

and Wormwood, mix them well, warm them

~ a little and anoint the Child’s Navel gnd Sto-
mach.

For the Hemorrboids.

IVE half a Dram or two Scruples, or a

Dram or more of Flour of Brimftone once
a Day, or twice if they are very painful, in the
Yolk of an Egg or fome propcr Syrup or Con-
ferve, orin Mnlk

o , ' For
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- | For vbe Jame. | :
M AKE « Suppofissry of Hoghs Lini &
Bacon, or Goofe Greafe made up ifto the
fame Form. . : |

Anotber outward Application.

SHRED Lecks, the whole of them veryful,

fry them in freh Butter, till they imajbe
brought to the Confiftence of a Cataplafin ot
Poultice, and apply them warm to the Part of
fe&ted, and renew it from time to time, as fietd
fhall require. - :

For n‘miioken Hemorrhoids.4

INcorporatc calcin’d Oyfter-thells with as tueh

Honey as will make the Powder into an Oio

ment, with- which anoint the Part tendetlyftott
time to time.

To make Hair grow thick. |

AKE three Spoonfuls of Honey and 2 good

Handful of thofe Vine Sprigs that twiftlike
Wire ; beat them well, ftrain their Juice intd
Honcey, and anoint the bald Places therewith.

For the Head-ache..

MIX red Rof¢ Eeaves with Wheat Flout |
-Y-L Oil of Rofes, Vinegat and Hotfleck ; boi
them till -they are thick, fpread fome of it #1 |
Salve upon a Linen Cloth, lay it on the For: i

_ bead and 'Temples, and it will eafe the Paio "
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For Dainefs of Eearing. .

AKE a Loxf, work it up with Cm'rmq
Seeds and Juniper Berries, beke it, snd as
foon as it is drawn out of the Oyén, take the
Crum and dip it in frong Spirit of Wine, and
apply it as warm as it can be endurcd, (o chat
the Steam may penctrate into the Eary and when
the Bread is taken away, ftop the Ear with Cot-

ton dipt in Oil of bitter Almondsand Rue.
Alfo the Steam of Pcnny-royal Wormwood,

Origanum and Cloves is very cffetual for hclp. .
ing in Thicknefs of Hearing.

For the Heart-burning.

'AKE from fifteen or twenty, to thirty or

forty Grains of Crabs Eyes, reduced to an
' 1mpalpablc Powder, cither alone or in any con-
venient Syrup or Conferve. It is beft to bc ta-
ken on an cmpty Stomach.

For a Hoarfewe[s upon a Cold.
AKE three or four Ounces of Hyffop Wa-
ter fweetened with Sugar-candy 3 and having

well beaten the Yolk of an Egg in it, drink it
off at one Draught.

For Hyﬁeriml Fits.

TAKE ‘of Pill Foetida and Rufhi, of each a
Dram, of Caftor half a Scruple, of Salt of
Amber and Volatile Salt, of Sal Ammoniack, each
twelve Grams, make them into twenty-four
Pills,
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Pills, with as much Elixir proprietatis, as is faf- -
ficient, of which take fourevery Night, or every
other Night, according asthey work. Alfo také

thirty Drops of the following Mixture in 2

Draught of Penny-royal Water once a Day, or

at any time when the Fits come, take Spirits of

Hartfhorn and Oil of Amber, of each two Drams,

Tin&ure of Caftor and Spirits of Saffron, of each

one Dram. , oo

A very excellent Medicine for the Faundice.

FIRST take a Vomit of the Infufion of Cro-
cus Mesallorum, and Oxymel of Squils, ace
cording to your Conftitution, then take Aloes
and Rhybarb, of each two Scruples, of vitriolated
’Tartar one Scruple, of prepared Steel one Dram;
make it up into Pills with Syrup of Hore-hound,
and take four every Night. '

An effeual Medicine for the yellow Faundice.
MIX balf a Dram of the white part of Hen's
Dung dry’d with a little Sugar, in a few
Spoonfuls of White-wine, and let the Patient
take it. ' ' ' ‘
. Another for the (ame.
GRind a fufficient Quantity of clean Filings
of Steel, with fome Loaf Sugar to make
them grind the better ; grind them long, and
with great Exaétnefs, to an impalpable Powder,
Of this take half a Dram for a Dofe (befides the
Sugar) in any-convenient Vehicle. Give it twice -

or thrice a Day, if need be,
For
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For the Black Faundice.

AKE three pints of Ale, put them into an

carthen Veflel thar may be covered clofe,
put into it'a Handful of the long Leaves which
grow upon the Stalks ef Artichokes bruifed, fet
it in 2 warm Place for twelve Hours 3 tiea Dram
of Saffron in a Rag, and hang in the Pots; drink
half a pint of this Liquor with a quarter of 8
pint of White-wine every Morning.

For the Itch.

AKE of the Ointment of the Roots of fharpe
pointed Dock two Ounces, of Slpbur Vi=
vum and Sal Pranelle, of each three Drams; re-
duce thefe to an Ointment with a few Drops of

Oil of Rbodium, to give it a good Scent, and ufe
it every Morning.

A Wafb that will quickly cure the Itch.

PUT a pound of ftrong quick Lime into a

Gallon of Spring-water, and let them lie to-
gether for fome Hours, and then gently pour off
the clear, Filter the reft, and take two Ouncesof
Qt_nckﬁlvcr, tic it up in a Linen Bag and hang
itin the Liquor, and when it has boiled half an
Hour or more, pour off the clear Liquor again
wath the Hands only with it twice, or at moft
thrcc times a Day
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A Liguor 1o eure vhe ltch iu Hamds or Fa..

HRED 12 Handful of the Roots of Ejecam
paoc, and as. much. tharp-pointed Dock very
fmalh, and bail them in two quarts of Spring-
water to the Confumption of a pint ; firainthe
Liguar, and.wafh in.it the Hands or othes Pas
affeted, once ar twice a Day. - oot

" An ODintment for the Itch. |

M IX four Drams of Sulpbur Vivum,the fame
Quantity of Sal Prumelie, with four Ounces
of Pomatum, and anoint with shefe Night«y
Marning.  But this will be mare effeétual if yot
firt wafh with the following Lotion, Boilfow
Qunces, of fharp-pointed Dack, and as mch
Elccampane, being. firft bruifed in three quuttel
Vinegar, till a°third part is. wafted. Uk thi
twice a Day for three Days. '
';l,n 'efe&aal,Remm"y for Stoppage in the Kidny:
T AKE adozen Grains of Salt of Amberit

-~ any convepiens Vehicle. -

n . For the King’s Evil.. ‘ .
DRIN’K-'a‘Brong‘, Dccbf'ﬁb_lifbf: Dﬂﬂ’szm
=~ for a good while tagether.

: ‘Far the Stone in the Kidneys. .
DIST IL Cow-dung in the Month of M

také two live Hares, ftrangle them in thf

Blood, put onc of them i an carthen Pot,ki:
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it be well covered with Mortar or Loam made
of Horfe-dung and Hay. Let it be baked with -
Houthold Bread, fét in the Oven for two ot three
Days fucceflively, till the Hare is baked to Pow-.
der, then pulverize it and keep it for Ufe. Fled
the Hare, but take out only the Gats, diftil all-
the reft, and keep this Water. Take as much
ef this Powder as will lic on a Six-pence, intwo
Spaonfuls of the Water, at the New and Full
of the Moon, or at any other time for three
Mornings fucceffively. It is affirmed, that this

will break the Stone in the Kidneys. -

A good Salve for fore Lips. L

AKE an Qunce of Bees-wax, put'it into

an Ounce of good Sallad Oil, melt it over

the Eire,and colour it with Alkany Roots; when

it has boiled, and is of a fine Red, ftrain it, and

* drdp in three Pennyworth of Balfam of Pers ;

then pour it into the Bottoms of Tea Cups, thap

it may come out in Cakes. <This is alfo very
good for fore Nipples.

. For a Loofenefs.

"T'AKE 2 good Quantity of Cork and boil ity
in Spring-water till the Liquor tafte ftrong

of it; and drink a moderate Draught of this De-

cotion from time to time, till you find Re-
 lief.

Ti . ﬁ
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T cure the Biting of @ Mad Dog.

IN' two quarts of Strong Ale, boil two
of Garlick, a Handful of Sage, Rue, and
Cinquefoil, and two Pennyworth of Treacle
let them boil till they come to a quart, and lec
the Patient take three or four Spoonfuls twice
‘a Day. Alfo apply to the Sore, Dittany, Agri-
mony and rufty Bacon beaten well together, to
keep it from feftering.

To encreafe Milk.

AKE Fennel Seeds, bruife them and boil
them in Barley Water, and drink it.

To encreafe Milk in Nutfes.

MAKE Pottage of Lentilsy, and take it very-
plentifully.

To dry up Milk in IV omens Breajh

"T'AKE 2 Quantity of Agua Vite and fweet

Butter, temper them together, and anoint
the Breafts with it, laying abrown Paper betwixt
them. Repeat this as often as the Paper dries,
till the Milk is dry’d up.

A Remedy againf Fits of the Motber. '
TAKE the beft Wine Vinegar, and diffolve

in it 2 good Quantity of Sea Salt, dip a foft
Linen Cloth into the Deco&ion, and fold it four
double, and apply them pretty warm to the Soles

of the Fcct, and ket tbcm be kept on till the Fit
is over. . Fr
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, Fora fm_'Mmib in Children.
POund fome Sage till you can prefs or fqueeze
out two Spoonfuls of Juice, put it into &
quarterof a pint of Verjuice, and boil it toaSy-
rup with fine Sugar, and dipping a Feather in it,

anoint the Child’s Mouth often with it ; do not
rub it or touch it with a Cloth.

"~ To fop Bleediug’at the Nofe.

* ET thePerfon hold Knot-grafs and Solomon’s
‘Seal in his Hand till it grow warm there, or
longer, if need be. .

Take the long Catkins (which fome call Nut
Bloffoms) that grow on Hazel Trees before they
leaf, burn them to a Powder, but reduce them
not intirely to Afhes, and blow fome of it with
2 Quill into the Noftrils, while the Blood is iffuing -
out, and let the Party drink Juice of Plantane
Water and Milk, and the Bleeding will ftop.

A}

For Obfruttions.

N T O a quart Bottle of White-wine put two
Ounces of Filings of Steel, let it ftand for
three Weeks, fhake it once a Day, thenadd a -
Dram of Mace, and let it ftand for a Week, then
pour it off and put three quarters of a-pound of
Loaf Sugar into the Bottle in {mall Lumps, and
-put the Wine to it; as foon as the Sugar is dif-
folv’d you may ufe it. A Spoonful at atime is a
Dofe fufficient for a young Perfon, with asmuch
Cream of Tartar-as will lie on a Threc-pence 3
. but



778 LAppendix.
but an older Perfon may takc doublc the Quan-
tity of cach. :

For the Piles.

AKE Balfam of Sulphyr made with Qil of

Turpentine and Ointment of Tobacco in

equal Quantities ; mix them well together and
anoint the Part aggrieved therewich.

An exporienced Medicine for the Pleurify.

AKE, the Quantity of frefh Stome-horfe

Dung that a Horfe fhall difcharge himfelf of
at one time, and while they are warm put to
them as much good White-wine as will cover -
them 5 let them ftand for fome time to act on
one another; then gently prefs out the Liquor
through a clean Linen Cloth, and give a mode-
rate Draught of this fomewhat warm from time -
to time, as need fhall require. ’

~ To cure a Quinfey.
TAKE of the Pulp of Confeive of Rofes an
Ouncc, as much of the Pulp of Caffs, of
Aloum Grecum a quarter of an Ounce ; mix them
well and make then into a foft EleGuary “with

Honey of Rofes. OF this takc half a Spoonful
at 2 time. ,

For a Ruptare.

BRUISE Hemlock, heat it wcll, and apply it
twice a Day, and keep the Party as ftill %

may be. This will often cure withogt a'Trufs..
For
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For tbe S);ne T -
RY anHandful of _prickly Holl and pound
#t to Powder ; ‘take from on¢ Dram to two
in & Draught of warme White-wine, with 8 Pidee'
of Butterin it. < Alfo.také two .or three: Hand-
fuls of Chickweeds make it hot and apply it as

hat:as it cho be bormé. to. the Navd, rcpeat it
often. :

90 prevent the Tootbach and. Reep the Teeth found.

RUB the Teeth- moderatcly with the Afhes
that: rémain in Tobacco Pipes, after the reft
of the! Tobacco has been confuméd: in Smoke 5
and femd titpe after, if ‘necd be, wifh:the Mouth
w:th Watcr, but not too cold.

A good Med&dxc fave 4 /bre Throat.
EAT the Whité of 'anew-laid Egg well, ¢ijl

.you.have seduc’d it to Witer, then mix well
wmh it fo much of the Confexve of .red Rofds as
will reduce it to & (pfe Mafs.. Put a Bir of this
atatime in yous Mouth, and let it mélc laifumelyi.
" To fop Vomiting and firengthen the Stomach.
"TAKE Spearmint, Cinnamon and Barley Wa-
ter, of each three Ounces, of Plague Wa-

ter two Ounces, of Juice of Lemons one Ounce,
of Confe&tion of Hyacinth two Drams, of Salt
of Wormwood.one Dram, Syrup of red Poppics
an Ounce and a half; and three Leaves of Gold;
mix them wcll, and fhake the Viol every time
\  you
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you give it, and give four Spoonfuls every four
Houu.

For an open Il’oud that continually akes:

TAKE Agrimony, ftamp it fmall, and tem-

per it with live Honey, fo that it is well
moiftened, lay it to the Wound, and it will ceafe
aking in half an Hour. Buglofs and Honcy will

. do the like.

To beal Wounds. .
AKE Mallows, bail them well and ftamp
them, then take Barrow’s Greafe and €lead
Barley'Meal, mmglc them all together, and make
Salve of them. This is a"very ready Healer.

For all manner of Aches, Stroaksy Wounds, or axy
other Sores.

TAKE the Root of Henbane, and beat

it till it is very ténder, and then grind it in
a Mortar, put to it'a good Quantity of Wheat |
Flour, and mingle them well togcthcr, then fry
them in Oil of Olives, and lay it on a Cloth and
apply it to the Sorc as hot as it can be borne.-
Approved.
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