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The whole ART of

COOKERY
Made Plain and Eafy.

SOOD Houfewifry and Frugality are fuch
valuable Accomplishments, that it be-
hoves Perfons of very different Circum-
ftances in Life to be diligent in their

, n/r-n
urhtit of them. The Perfon who iso e Miftrefs of a Family will do well to be early inher Applications; and the poor Girl whofeQualifica-tions as a Servant are to recommend her to the Meansof obtaining a comfortable Livelihood, will abundantly

witnefs the Ufe of the plain Inftructions here laid
down; whereby alone fhe may inffruft herfelf fuffi-
ciently, and be enabled to fill the Place of Cook inthe beft Families.

I _
General Dire&tons,

N all Kinds of Cookery Cleanlinefs is an Articleo the greateft Confequence; this the young Be-ginner mult have conftantly in Remembrance.
In roafting take particular Care that the Spit Is cleanand fweet; for if it has been cleaned with Oil andBrick-duft, or any Kind of Greafe, as is the Cuflom

with fome, it will give a difagreeable Tafte to theMeat. A Spit Ihould be cleaned with nothing elfe
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than a little Sand and Water; and after iris fcowered
from the Rud, let it be wafhed with fair Water, and
afterwards wiped dry with a clean Cloth, This being
fo far prepared is ready for Ufe.

The Fire mud alfo be properly prepared ; and for
this two Things are to be regarded, viz. that it be
made up in Time, and that it be proportioned to the
Service. If the Thing to be roaded be thinand tender,
let the Fire be little and brifk ; when a large Thing
is to be roaded, let there be a found good Fire made
ready. Let the Fire be all the while clear at the
Bottom ; give it a gentle Stirring before you lay the
Thing down; and when it is half done remove the Spit
and Dripping-pan back, and roufe it up thouroughly>
that it may brifk up for finifhing.

To roaft a Piece of B E E F.
T T AVTNG prepared your Fire in proportion to the

Size of the Piece, be hire to paper the Top}
throw upon it a Handful of Salt as foon as you lay it
down; but never Salt it before, if you intend toroa#
it, for that draws out the Gravy; bade it well when
it is laid down, and at any other Time as it roafts»
when you fee the Fire catch it, or that it appears dry-

It is a general Rule, if the Meat has laid at a pro'
per Didance, that when the Smoke draws towards the
Fire it is near done ; at w’hich Time you mud
off the Paper, bade it well, drudge a little Flour ovet
it, and by brifking up the Fire a little quick, it
go up with a fine Froth. Garnifti the Didi with *

little Horfe-radifh nicely feraped and carry it to
If you would keep it a few Days before you drel

it, dry it very well with a clean Cloth, then dour
all over, and hang it where the Air will come to it I.
but be fure always to mind that there is no darflP;
upon it, if there is, you muft wipe it dry with a Cloth



made Plain and Eafy.
A Piece of Beef of about ten Pounds will take about

an Hour and a half to roaft it; one of twenty Pounds
three Hours; but it will be proper to have feme Re-
gard to the Thicknefs of each Piece according to its
Weight, as it will be neceflary to make a little Al-
lowance for the Thicknefs. And in frofty Weather,
?Eece of Beef of twelve Pounds will take half an
JjoUr extraordinary ; and fo in Proportion for other

Pieces. J

L muft alfo be obferved that all Kinds of Meat,
are m like Manner, to have more time allowed them
m dreftlng in frofty Weather, whether they are
roafted 0r boifed.

To road MUTTON.
THE Loin muft be papered in the fame manner

as the Beef; and fo muft the Saddle, which is
*w° Loins : But other Joints of Mutton are to be laid

own without being papered. Bafte it when you lay it
°Vv’n, and again juit before you drudge it with flour

ar>d take it up. A Breaft of Mutton is always fkinned,
and roafted brown; and therefore muft not be papered.

As Beef requires a large found Fire, Mutton re-
qunes a brifk and fierce one: It is never well done
qnlefs it be quick and clear; and a great Error in roaft-
'nS Mutton is the ufing too much Flour when it is
. , This clogs it up, and robs it of the fineft of
it s Javour. A little fhould be ufed ; but Modera-
tion is tbs Ru le>

in
Ve/7 good Va7 or roafting a Loin of Mutton is

,ne iVlanner of the Breaft, fkinning it, and roaftingit brown without Paper.As to the Time; a Leg of fix Pounds will take an
°ur and a Quarter at a quick Fire; one of nine
ounds two Hours. A fmall Saddle will take an Houra nd a Half or two Hours, a large one three Hours.
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A Shoulder, according to its Weight, takes fome-
what lefs time than a Leg. A Neck, when large, re-
quires an when fmaller lefs Time.

To roaji LA M B.
T AMB being a tender Meat is eafily fpoiled in the

Dreftlng. As the various Pieces are fmall and
delicate, theFire muft be little and brifk ; and it muft
be papered on the Outfide and bafted with Butter.
A Leg will take three Quarters of an Hour; any
other Joint fmgly will be done in Half an Hour. A
Fore-Quarter if fmall will be done in an Hour; if
large an Hour and a Half. And Care muft be taken
to keep the Fire very clear all the Time.

To roaji VEAL.
■pArticular Care muft be taken to roaft it brown,

and for this Reafon a proper Fire muft be pre-
pared; For a large Joint, a found large Fire; fora
fmall one it muft be brifk ; The Joint muft be laid at
feme Diftance at firft and put nearer after it is foaked
thro’, in order to brown it up.

When the Loin or Fillet are roafted, they muft he
papered to preferve the Fat from wafting. The Breaft
muft have the Caul over it to preferve it, and the
Sweetbread muft be fkewered on the Outfide of it.

When Veal is firft laid down it is to be bafted with
Butter, and again when it is going to be taken ups
and then it muft be drudged a little with Flour to
froth it up. The Caul muft be taken away when h
is ahnoft done, and that Part which was covered muff
be frothed and browned up as other Joints.

A Joint of Veal that weighs fix Pounds requires afl
Hour and a Half to do it properly; for it muft
foaked through, and not burnt. A thick Joint o'
twelve Pounds will require three Hours; and
of the fame Weight that is thinner lefs Tim® in Pro'
portion.
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To roa/i PORK.

JV-JORE is to be faid about the mailing of Pork than
any other Meat; for in the firft Place, particular

ar
are be taken it be enough done; other Meats

p0^ UnPlealant wlien noC enough, but Pork is unwhol-
e - h

C ' p^ e beft Rule about Time is, that a Piece of
t/t,'bounds requires two Hours.

li»Vi r° a Foin is to be roafted the Skin muft be firft;

erith
!COretl crofs-w’ife, to make the Crackling more

S n better to feparate in carving. When a

as if
r- 's roa fted, let fome Sage be fhred final ft and

to pJt Rafted with Butter and a little Flour the Sage is
T 'prinkled over it.

fli la
* S more common boiled, but managed as it

i be, it is excellent roafted ; The Way is this,
it b

*

a - P ar^°^efl 5 when taken out of the Pot let
_ ,

e. ginned, and then balled with Butter as it roads;
tn

ln^ea(l of fhred Sage alone, let there be a Mix-le made of Sage, Pepper, Salt, Nutmeg, and Bread-
an et iprinkled with this from Time

p or, l .me as i f toafts. The bed Way when a Leg of
m

° r , ls
r| oaF e d in this genteel Manner is, to put a little

that-r n
r ~T *nto tke D'iF with it, and the Crumbs

-p,
a into lt will make Sauce with that,

broil ? P r' nS ‘ s commonly boiled, and the Grifkin
Snrirf Vn Ut

i
are both much better roafted. The

kin it °n be roafted like a Pig. When the Grif-
Crumbs°nf p

a ixture -age. Pepper, Salt, and
bafted v 'th b e made, and the Meat be
is doino-V 1 utter> and fprinkeld over with this as it

*Torocift PI G.
T r

? 1 a ]?.n& and let it be good at each End ;

little P
' S s’ and take a ilttle Sage ftred fmall, acpper and Salt, and a Piece of Butter as big as
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a Walnut; mix thefe together with your Fingers and
put it into the Belly; then few it up with ffrong
Thread, and lay it down to the Fire : Hang an Iron
in the Middle of the Grate, and flour the Pig well
over; and all the while it is mailing, whenever you
fee the Flour drop off or appear wet, drudge it again.

When the Eyes drop out it is a general Rule to
fuppofe the Pig done, but that depends upon the
•Strength of the Fire at the Head only, and therefore
the Cook muff judge a little for herfelf j and when fee
finds i't is near done, and that the Crackling is hard,
bride up the Fire, and take a Cloth with a quarter of
a Pound of Butter in it, and rub the Pig all ever to
take off the Flour: As foon as the Crackling is quite
crifp take it up, lay it in a Difh, and with a fharp
Knife cut off the Plead, and cut it in two down the
Back before you draw the Spit out. Cut the Ears off
and lay at each End, and cut the under Jaw in two
and lay at each Side. You muff be fure to fave all
the Gravy that drops from the Pig in roafting, by fet-
ting Bafons in the Dripping-pan as foon as it begins to
run ; put the Gravy into a Sauce-pan, and thicken it
with a little Butter and Flour, and pour it into the
Difh with the Brains bruifed fine, and the Sage mixed
all together; and fend it to Table as fpeediiy as pof-
fible. Some People diflike the Sage in the Pig, and
rub in a little dry Sage; others feald the Sage, and
fhred it final] to put in the Sauce.

Different Sauces for a rocifl PIG.
SOME chufe Pap Sauce, which is made by boding

a little dale white Bread in Water ’till you can
beat it to a thickiih Subfbnce ; boil in it a Blade of
Mace, a few whole Pepper Corns, and Salt to your
Tafte: If it is in the Spring many chafe a /mail
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Oniion or two in it; and fome chufe Currants in it,n

p»
C
u

Ve GUt *he Onion and Pepper Corns,
and - rs Por Sauce take half a Pint of Beef Gravy
and

,TllX whh the Gravy that comes out of the Pig,
Bn" tW° Hpoonfuls of Catchup ; mixing with it the
Cou

ru^ed hne, the Sage from the Pig, and a
thi 3 hoiled hard and chopped fmall; and

by many called an excellent Sauce.
*°roaJi a Hind-Quarter o/TIG, Lamb Fajhion.

A* the Time of the Year when Houfe-Lamb is
tak dear, take the Hind-Quarter of a large Pig;
>

e off the Skin, and roaft it, and it will eat like
afnb, with Mint Sauce, or with a Sallad, or Sevillerange. Half an Hour will roaft it.

,

° roaJi a Hare with a Pudding in the Belly.vv HEN you have wafhed the Hare, trufs her as is
f • dcfcribed in the Print, and Avhen you have
f ,

her, put the Pudding into her Belly; andew it up clofe ; then lay it down to the Fire,oaite her well all the Time with Millk or Cream ; and
/ en the Hare is almoft done clean the Dripping-pan,

, u dge a littleFlour over her, and bafte her well withu
Wh tofrothherup

‘

Gra hsn y° ur Hare is enough, you may take the
i
°U

i
t °/ th e Dripping-pan, and thicken it up

Q ray
a

‘^tde p ' our an d Butter for the Sauce. But ftrong
Yon

■' T,UCe is much more inUfe, and is preferable:
reft in^p^r 1 Part *he Sauce in the Dilh, and the
rnn;i„ f fl T

on : B you have not Sauce in Plenty, itquirts I’d h °!e; for both the Hare an 'J

a ri 1ma^e fhe Pudding for the Hare’s Belly.1 n a ,! ttje Leef Suet, the Liver of the Hare
*

a U
,

tle hartley and Sweet Marjoram ; letoe larecJ fmall ; add to this fomc Bread Crumbs
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finely grated ; mix it up into a Pafte with two Eggs*
and if it be too HiH, add a Spoonful or two of Cream 5
and feafon it to your I afte with Nutmeg, Pepper,
Salt, a little Hired Lemon-peel, and Thyme.

Directions for frtiffing.
AS the unexperienced Cook cannot have too plain

, Infcrucfions, at her firH fetting out, the follow-
ing Figures will be of great Advantage, as by them
flie will more readily receive Information than by any
other Means.

AJlare tmfscf forRoafiing.

DIRECTIONS.
r’ASE the Hare, and when you come to the Ears,

pats a Skewer between the Skin and the Head,
and by Degrees raife it up till the Skin leaves both theEars ftripped ; give the Head a Twift ever the Back,
and put a Skewer through ; putting the Ears througheach other to make them Hand upright; then pufh
the Joint of the Shoulder-blade up as high as may be,
towards the Back, and pafs a Skewer between ths
Joints, through the bottom Jaw of the Har% which
will keep it Heady ; then pafs another Skewer"at the
lower Branch of the Leg through6 the Ribs, paffingclofe by the Blade-bone, to keep that up tight, and
then Skewer the Haunches.

To tru/s a Hare Jhort, fee the Manner cf truffmg «

Kabbit for boiling .
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To roa/t GEESE, TURKIES, or FOWLS.

pOVVLS of all Kinds mud be Tinged with white
Paper before they are roaded, and balled with

gutter as foon as they are laid down to the Fire;
them over with a little fine Flour, and keep

1 . tUrning at a proper Dillance to prevent their
] 1 tering, and when they look plump, and the Smoak
traws towards the Fire, bade themagain, and drudget more Flour over them; At this Time alfo
ri

jv
en tke to them up.

p -2. In reading a Goofe, a little Seafoning of
ePper, Salt, and Sage (hied fmall, is to be put into
le Belly before it is laid down; and a little Onion
fed fmall ;Or fome put in an Onion whole; but
every one is not fond of Onion, this Particularhould be Anted to the Tafte.In a Tame Duck it is alfo ufual to put the fame

caloning as is here diredled for a Goofe; but the
reen Goofe and the Duckling, are drefled without thisheafoning for the mod Part; therefore the CookIhould never ufe them unlefs die is ordered.
It may be obferved that a Goofe which is full grown

fats much better for being hanged up a few Days ;

ut young Fowls the fame Day they are killed.
To trufs a Goofe,

JIS plain ; the Legs and Pinions are
Skewer. !p r Clofe t0 the thick J°ints J and twovvers performs all the Bufinefs,
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Sauce for a Goofe.
'TT'HERE is generally fo much Fat in theDifh, that

the Gravy which muft be good, is put in a Bafon;
and common alfo to ferve up Apple Sauce in ano-
ther Bafon, with which it is ufual to eat Muftard.

Tame Ducks trufsd for roofing.

'•pl-iAT the turning of the Legs fhould appear more
Plain, the two Figures above fhew both Sides of

the Duck, with the Skewers neceflary.
Sauce for Ducks.

COME good Gravy, with a little red Wine in it,
put into the Difh ; and for thofe who chufe it

Onion Sauce in a Bafon.
To trufs a Chicken or Fowl for roofing .

Sauce for Fowls.
T'OR Fowls as for other Things various Sauces are
”

ufed ; fome chufe Gravy in the Difh ; others Egg
Sauce in a Bafon; fomeParfley and Butter •, and others
Aired the Livers very fmall and mix them in melted
Butter, fhreding in a littlepulp of a Lemon, or fqueez-
ing in a little of the Juice,
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To roafi Pigeons.

X Pigeons being picked clean from the Stubs,
before you put them on the Spit, roll up a Piece

Butter as big as a Wallnut, with as much Pepper
as will feafon it, and put into each; tie their

Q
ec,Cs and Vents clofe to the Spit, to keep in the
tavy j bafte them with Butter, and when they arenough lay them jn the Difh.

j
at there is another Way of roafting them which

'W6 *B well; and this is by faftening a String to
e Chimney Piece, and after tying up the Necksan gtng them up by the Feet, and thus roafting them ;or by this Method the Gravy is better preferved. For

1 3uce nothing is better than a little Parftey and Bwtter.
To trufs a Pigeon.

Liver of the Pigeon is to be left in, as it has
no Gall, and the Legs are not cut off, but arcUrncd up over the Body, as in the above Print.

To broil Pigeons whole.
X y°Hr Pigeons, feafon them as for roafting,

and -

an
n, t^em whh a httle green Parfley, picked

in the O c^ean J tie them up at both Ends to keep
Fire t 1 5 ** et a Gridiron pretty high oyer a dear
a little

aVhey may not k urn J an(* erve up withme te d Butter in a Cup.

TAifv r To Jugg Pigeons.. . ■,

lx.°r eight Pigeons and trufs them, feafon
th c, a?1 Nutmeg, Pepper and Salt, To makeuJPnZ> Take the Livers and fined them with
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Beef-Suet, Bread-Crumbs, Parfley, Sweet-Marjoram,
and two Eggs ; mix all together, then fluff your
Pigeons, Tewing them up at both Ends, and put them
into your Juggwith the Bread downwards, with half
a Pound of Butter ; ftop up the Jugg dole with a
Cloth that no Steam can get out, then fet them in a
Pot of boiling Water; they will take about two Hours
Stewing. Mind you keep your Pot full of Water,
and boiling all the Time. When they are enough
clear from them the Gravy, and take the Fat clean
oft’*, put to the Gravy a Spoonful of Cream, a little
Lemon-peel, an Anchovie Aired, a few Mulhrooms,
and a little white Wine; thicken it with a little
Flour and Butter, then difli up your Pigeons, and
pour over them the Sauce. This is proper for a
Side-difli.

Marrinaded Pigeons.
'T'AKE fix Pigeons, and trufs them as you would do

for baking, break the Breaft-bones, feafon and
fluff them as you did for Jugging ; put them into a
little deep Difli, lay over them half a Pound of
Butter, and put into your Difli a littleWater. Take
half a Pound of Rice, boil it foft as you would do for
Eating, and pour it upon the back of a Sieve ; let it
ftand while it is cold, then take a Spoon and flat it
like Pafty on your Hand, and lay on the Breaft of
every Pigeon a Cake; lay round your Difli Tome
Puff-pafle not over thin, and fend them to the Oven :

About half an Hour will bake them. This is proper
at Noon for a fide Difli.

To Jievo Pigeons.
your Pigeons, feafon and fluff them, flat

the Breaft-bone, and trufs them up as you would
do for Baking, drudge them over with a little Flour,
and fry them in Butter, turning them round till all
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1 es be brown; then put them into a Stew-pan withs much brown Gravy as will cover them, and lete m flew whilft your Pigeons be done; then take

af
l °f tbe Grav7> an Anchovy fhred, a little Catchup,

nton f
n‘ on or a Shalot, and a little Jude of Le-

,-0 i
OT Sauce; pour it over your Pigeons, and lay

n jp
n ( bem forc’d-meat Balls and crifp Bacon. Gar-
}our Difh with crifp Parflej and Lemon.

To broil Beef-Steaks.
Y hi muft take Care to have abrifk and clear Fire
Ch

1 'at tbey ma Y not he Im °ked j for this Purpofe
jy-^rc°al is moft proper; fet your Gridiron at a proper
it anCe ’ et ** an(i ’till it is hot, and take Care that
an j°- c ie an. Take a few Coals into a Chafing-difh,
Ste v" UPon them the Difh which you intend for the
Inch V- tben ta^e ne P umP Steaks about Half an
the Put a little Pepper and Salt on them, lay
jo® ° n the Gridiron, and (if you like it) take a Sha-
Vn

°r an Gnion, cut it fine ; and put it into
' Ur Difh. Don’t turn your Steaks ’till one Side is
f

° ne» then when you turn the other Side there will
'Wh'

1
ü
be a bne Gravy lie on the Top of the Steak,

St e 'u U rnuH he careful not to lofe. When the
thfli S ai,C enou Sh ’ take them carefully off into your
hot ]Vn?tb° Ut Ehng the Gravy; then have ready a
the Cov

°r over anc* carry them hot to Table, with

T?OR all P eneral Difefilons for Broiling .

■T f or Steaks it is proper to have a hot Difh ; and
Chafinn- n

s /? urpoi® 5t is neceflary to keep it over a
thev arp n '/r °f oai s > and Steaks never eat well if
PorL c. ent up diredtly and eat hot. Mutton and
When kuj

muft be kept turning very quick; Veal
i

r° l d n°t be turned fo often, but Caree that it be a fine light Brown and not



The whole Art if Cookery

burnt. Chickens, Pigeons, or Fowls muff ajfo he
carefully kept from burning ; and let it be a conftant
Rule never to bafte any thing upon the Gridiron ; for
this creates a {linking Smoke, which make them eat
very difagreeably. <

Chops fhould he cut moderately thick, and if Mut-
ton the Skin taken off; when you lay Chops of any
kind upon the Gridiron, fprinkle a little Salt over
them, and fo again when you turn them, and if Pep-
per is not difagrecable duft on a little ; but this de-
pends on the Taße.

General Obfervations.
Garnifh your Difh whereon you ferve up

Steaks with any Thing; for if you put on Horfe-
radifh or Pickles before it is fct over the hot Coals,
the Garnifli is dry’d and fpoilt; and if you wait the
putting it on afterwards, the Steaks as well as Difti
get cold, and they are fpoilt by it. Therefore if Pickles
or Horfe-radifh are fent to Table with them, put
thofe Things in a Saucer alone.

To fry Steaks.
T ET the Steaks be cut thinner than for broiling,

and when the DiOi is fet over a Chafing-Difti of
Coals, fhred an Onion into it with a very little Wa-
ter ; put a Piece of Buttei' into the Pan, and when it
is melted put in the Steaks peppered and faked ; when
done a little, turn them, and repeat this as Occafion
requires. Finally, add a very little Flour, and then
put them into the Difli. Some fry the Onion with
the Steak, but this makes it ftronger.

Many other Things are fried, but all in the fame
Manner, except Tripe, and that we (hall give fe-
parately as follows.
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To fry Tripe.
pIRST make a Mixture of grated Bread and Yolks

of Eggs tolerably thin, then cut the Tripe into
. ! eces of the Bignefs of one’s Hand, fee a clean Fry-
ln2'pan over the Fire, when it is ready put the Pieces
oit I ripe into the Egg and Bread, and cover them
°ver with it; then put them into the Pan, and turn
them as there is Occafion; they will at length be of

Very fine brown ; take them carefully out of the
hrying-pan, lay them upon a Difh warmed for that
t urpofe, and drain them well; then put them upon
snother clean warm Difh, and fend them to Table.
Send up Butter and Muftard mixed in a Cup for them.

To roaji Woodcocks or Snipes.
T IPES and Woodcocks muft be put on a fniall
Bird Spit: Before they are laid down there muft

,e a Slice of Bread ready toafted brown, and laid in
-,

e Dripping-pan to receive the Reaps as they drop.vMienyou lay them downbade them with Butter, and
on a little Flour; and again bade and Flourfhem to froth them up when they are done.

About twenty Minutes, or fomething more, willr ° a d them ; and an earthen Difh is beft to fet under
hern whilft they are roafting; into which if you puta uttle Water, you may pour this with the Gravy
uat drops from them into a Sauce-pan, and thicken

with Flour and Butter, for Sauce.
Serve them up upon the Toaft, and garnifh theBhfb with Lemon.
Woodcocks and Snipes are not to be drawn ; or iftJley are th e Roap js not taken away, buttwifted

found the Carcafs, and in roafting melts away; and
Jt does Co in like Manner if left in : Therefore it is
evident that this Trouble is quite unneceflary.
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To trufs a Woodcock or Snipe.

'"pHE Woodcock and Snipe are trufled alike; the
* Pinions are turned back, the Bill is put through

the Pinion, and the Legs are turned up and twilled
back at the Joints, in the Manner {hewn above.

To roaji a Partridge or Pheafant.
A Partridge or Pheafant may be roafted in the fame

Manner; only adding for the Sauce, Bread
Crumbs grated fine, upon which theBirds fliould drop
in roafling, and have a little melted Butter ferved up
in a Cup; or fome choofe Gravy Sauce, made rich
with red Wine; and others admire Pap Sauce.

A Pheafant or Partridge trufs 7d.

qpHE Pheafant and Partridge are trufled in the fame
Manner, and are fo plainly exprefled in the

above Figure, that it would be needlefs to deferibe
the Method.

To roaft Larks, or Small Birds .

THESE are moll conveniently put upon a Skewer*
or a couple of Skewers, and tied to the Spit; fof

they are not large enough to admit of being fpitted
in any other Manner, Serve them up with Bread
Crumbs browned under them whilft they are roafting»
and melted Butter in a Cup.
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To roaji Rabbits.

RABBITS if fmall and young, by a little brifk
clear Fire will be done in twenty Minutes; if

arge jn half an fjour> Bafte them with Butter, and
r udge on a little Flour when you lay them down,

a P
aSa ' n juft as they are ready. Boil the Livers with

, lt tle Parfley, and chop them fine; garnifh the Dilli
'vuh one half of it, and mix the other in melted But-

and put it into the Difli for Sauce. Let Rabbits
2 ways be roafted of a light brown.

A Rabbit trufs d for roofing.

To roaft Rabbits Hare fafhion.jyJAKE a Pudding for the Belly the fame as for a
, Hare, pag. 7, and they will eat very well; but
hey niuft be ferved up with Gravy Sauce.

Af. B. A Rabbit roafted in this Manner fhould be
trufs’d the fame as for boiling, (fee Pag. 23.) becaufe

y being trufs’d fhort, the Legs preferve the Sidesfrom fcorchinsr.
To roaft Venifon.

fJAUNCHES of Venifon are fo different in their
Size, that it is not eafy to fix the'rime for their

Rafting j but as a moderate one with a good Fire will
3l<e about two Hours, we muft leave it to the Cook’saugment accordingly.It was ufual formerly to roaft Venifon in Pafte, but

, Apcrience convinces us that there is a Method which
not liable to make it eat fo fodden, and whereby it
;d be higher flavoured, as well as lefs expenfive:

•ciefore when you have fpittcd the Haunch, Neck
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or Shoulder, take four Sheets of white Paper, buttef
them well, and wrap them about the Venifon ; tie on
the Paper with a Piece of fmall Packthread, and bafte
it well with Butter all the Time it is roafting. When
it is done, take off the Paper, and drudge it with
Flour juft before you take it up, in order to froth it;
but you muft be very quick left the Fat fhould melt.

A Neck, or Shoulder will roaft in about an Hour
and a Half,

Serve up very good Gravy Sauce in one Bafon, and
fweet Sauce in another; and let there be nothing in
the Difhbut the Gravy which comes from the Venifon.

To roaji Mutton Venifon fafhion.
TTAVE the Leg of a Hind Quarter of very fat and

large Mutton cut in the Shape of a Haunch of
Venifon; lay it in an earthen Pan with the back fide
downwards, and pour over it a Bottle of red Wine;
in this Manner let it lie a Day and a Night, or longer ;

paper it in the Manner directed for Venifon, and all
the while it is roafting, bafte it with the Wine in
which it has been foaked and keep a good brifk Fire.
Serve it up with Venifon Sauce.

Different Kinds ofSauce for Venifon.
''I7'OUR true Venifon eaters generally prefer good
* ftrong Gravy alone to any other Sauce; buCit is

ufual to have fweet Sauce on the Table, and this is
made different Ways. Currant Jelly diflblved by
warming, is the moft ufual, as fweet Sauce ; but for
want of this, Haifa Pint of red Wine, made hot over
a gentle Fire, with a Quarter of a Pound of Sugar in
it, makes an excellent fweet Sauce; and 1 have known
good Vinegar fimmered up with Sugar in it ’till it
become a thin Syrup, ufed for a Sweet Sauce.



made Plain and Eafy.
0 keep Meat hot after it is dreffed without being fpoiled,

or the Gravy drawn out.
ufual Method is to clap the Difli over a

Chafing-difli of Coals, which is a Remedy much
an *be Difeafe, for the Meat had better con-

-Ue upon the Spit, and would be left damaged tho’
t|! Cr one ’ than by this Method; for the Gravy
jy

Tn°y 18 drawn from the Meat; and dries up in the
> and it is quite fpoiled. Set the Difli with the

<je
Cat in it over a Pot of boiling Water, and put a

t
6e P Eover over the Meat in the Difli, fo as not to

it, covering it up alfo with a Cloth, and by this
anagement it may be kept hot a long while if youa *t for Company, and yet go up in as good Order as
en fir ft taken off the Spit. The pouring boiling
ater into a Pan, and fetting the Difli over that juft11 Wers the fame Purnofe.

0 *eep Hares or Venifon fweet, or to recover them per -
fefily when they/link.

your Venifon is fweet when you receive it, no-
thing is fo good as wiping it with a dry Cloth, and

n ging it up in a Gate Way where there is a great
of Air, or in any other Place flickered from

e, .Un, and where the Wind can come to it freely ;

£ . 't is intended to be kept long, it will be very
when you have wiped it well with a dry

,

lo th to rub it over with beaten Ginger before youai?S it in the Air.
ut if it is mufty, or ftrnks, wafti it clean in forne

■{y- 1 lukewarm, after this wafli it in Milk and
p. a t er, juft lukewarm, dry it well with clean dryoths, thenrubit well withbeaten Ginger, and hang it
'P tn the Air. I his will recover it, and all other Meansn y ta^e away the fine Flavour and fpoil the Venifon.

Hare is to be managed juft in the fame Manner,
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To roajl Wild Ducks, Teal, or Wigeon.
A Wild Duck is roaded without Seafoning in the

*** Belly, and fo is Teal; you mud have a briftFire, and they are done prefently; according to the
common Tade for Wild Ducks, ten Minutes will do
them; however a Quarter of an Hour roads them
thoroughly. Teal requires lefs Time in Proportion
to their Size, ■

Ohfervations on rootling Poultry.
jF your Fire is not brifk and clear when you layA them down, they will neither look fo beautiful to
the Eye, nor eat fo fweet. And with a good Fire a
large Fowl will road in three Quarters of an Hour;
a middling one in Half an Hour; and a Chicken in
twenty Minutes, or lefs if fmall. Woodcocks willtake twenty Minutes to do them; and Pigeons a
Quarter of an Flour.

To roajl a Tongue, or an Udder.
'T'HESE either of them make fine Difhes, when

properly drefied; but otherwife they quite lofetheir Elegance. Firft Parboil them ’till they are ten-
der, then dick in about Ten or a Dozen Cloves, and
lay them down to the Fire, bade them with Butter j
and ferve up both Gravy and Sweet Sauce.

General Directions for Boilinv.
in this is as requifite as in any other

Branch of Cookery ; hut in general lefs Nicetyattends Boiling than Reading, and much lefs Atten-
dance ; The chief Mydery is to know what Time is
required for boiling any Joint or Piece of Meat; and
in order not to be deceived, due Care muft be taken
that it really boils all the Time ; for by negledfing this
Particular, the Cook will often find that her Jointwill not be fufficiently done, though it has been a pro-
per Time upon the Fire.
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All frelh Meat fhould be put into the Waterboiling

lo t, and Salt Meat when the Water is cold ; unlefs
yeti apprehend it is not corn’d quite enough, and in
.

a t Cafe putting it into the Water when hot ftrikes
Salt. Chickens, Lamb, and Veal, are much

t er
lter or koing boiled with a littleMilk in your Wa-
’"'■'The Time for dreffing different Joints dependsn_ t^e Size of them: A Leg of Mutton of about

Ven or eight Pounds will take two Hours boiling, ayoung Fowl about Half an Hour, a middle-fized Leg
Camb about an Hour, a thick Piece of Beef of
<-lve or fourteen Pounds will take about two Hours
u a Half after the Water boils if you put in the Beef

the Water is cold ; and fo in proportion to the
and Weight of the Piece: But it may

*mP roP er to okferve, that lefs Time is necef-ary for Meat that has hung fome Days than for
at which is frefh killed, whether roafled or boiled.

Of boiling Beef.
nF general Rules being laid down as above, we

. ftall be very brief and concife. The Beef being11 the P ot, iet Cook take Care to take off all
oth

01 a,IK* ou^ne^s as it fi^ es t0 the Top of the Water;
t? erwife fbe will never have any Thing look well:p Ah c * • oir it is neglected it boils down again into the
Co

at
(^r> cks to t^e Meat, makes it look black andaE e» a °d gives it a flovenly Appearance. The

rr
oit general allowance of Time is a Quarter of an

to every Pound.
To boil Veal.

L tT your Veal be put into the Water cold ; have
n ,

* good Fire that will not want difturbing often,
2 ,

Efficient to keep it boiling; fkim the Pot well,no two Hours will boil a Joint of eightPounds, andm Proportion for larger or lefler Pieces.
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To boil Houfe-Lamb, Fowls, or Rabbits.

THE Neceflity of bringing Meat clean to Table)
put Cooks firft upon quite wrong Methods ; for

to keep it clean they wrapped it in Cloths, which only
fmothers and robs it of its true Flavour. But to
anfwer all the Purpofes wanted, it is only neceflary
to keep a good Fire, let there be Plenty of room and
Water in the Pot, and let it be kept boiling and clean
fkimmed as often as any thing rifes; and Veal, Lamb,j
or Mutton will come out as white as a Curd, and
will have its true Flavour, which is always 101 l by be'
ing muffled up.

Lamb is frequently brought to Table under-done,
occafioned by the Cook’s imagining that it will not
take fo much Time as Beef or Mutton; there lies her
Miftake ; for all Butchers Meat requires nearly the
fame Time according to its Weight, and a Joint of
Mutton will be ready as foon or rather fooner, than
one of Lamb of the fame Size, 1

Houfe-Lamb, or Fowls fhould never have any thing
boiled along with them. A large Fowl, or a little
Turkey will boil in an Hour ; a fmall Fowl in left
than Half an Hour; a fmall Chicken in fifteen Mi'
nutes; a large one in twenty; a good well-grown
Goofe or Turkey in an Hour and a Half; and a full'
lized Duck in an Hour. A young Rabbit will bod
in Half an Hour, an old one will require an Hour.

Saucefor a boiled Turkey.
'TpAKE a little Mutton Gravy, or if you have not

that, a little Water, a Blade of Mace, a little
Lemon-peel, an Anchovy, with a little Thyme, and
boil them well together; ftrain them through a Sieve?
and then mix this with a little melted Butter.
few Saufages or Force-meat Balls, and lay round
Dilh } and garnifh with Lemon.
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The Manner of trujfing a Rabbit for boiling.

QTJT the two Haunches of the Rabbit clofe to the
Back-bone, two Inches, and run up the Haunches,b y the Side of the Rabbit, fkewer the Haunches

through the Middle Part of the Back; then put a
kewer through the utmoft Joints of the Legs, the
boulder-blades and Neck; trufling theShoulders high,an d bending theNeck backwards that the Skewer may

P afs through the Whole.
Sauce for boiled Rabbits or Ducks,

HESE are generally (mothered, as it is called with
„ Onions ; which is thus prepared —To make Onion
fUce ' Take a fufficient Quantity of Onions, peel

and then boil them in a great deal of Water;
h‘ft your Water, then let themboil about two Hours,
ake them up and throw them into a Cullender to
ain j then with a Knife chop them on a Board ; put

nent into a Sauce-pan, juft (hake a little Flour over
p. em j put in a little Milk or Cream, with a good

iece of Butter; fet them over the Fire, and when
e Butter is all melted they are enough,
tf you would have Onion Sauce in Half an Hour,ake your Onions, peel them, and cut them in thin

.*c es, put them into Milk and Water, and when the
ater boils they will be done in twenty Minutes,

,v
en throw them into a Cullender to drain, and chopnem and put them into a Sauce-pan j fliake in a lit-
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tie Flour, with a little Cream, if you have it, and a
good Piece ofButter ; ftir all together over the Fire
till the Butter is melted, and they will be very fine;
if not, beat them through a Hair Sieve with the Back
of a Spoon. This Sauce is very good withroaft Mut-
ton, and it is the beft: Way of boiling Onions.

To boil a Neat’s Tongue.
TF your Neat’s Tongue is taken out of the Pickle

and has not been dried, put it into the Water
boiling, and two Hours will drefs it; but if it has been
hanged up, and is dry, foak it over Night, and in the
Morning put it upon the Fire ira cold Water, and let
it be upon fo flow a Fire as to be three Hours before
it boils; After this let it boil very gently and in about
two Hours more it will be done properly.

To boil a Ham.
■pLENTY of Room and Water is very necefTary in
* boiling a Ham ; therefore it is beft done in a Cop-
per: Put the Ham in when the Water is cold, and
let the Fire be fo gentle to keep it only fcimmering
for at leaft five or fix Hours ; this will make it tender,
and without this Management Hams always eat hard;
after this let it boil very gently for two Hours if the
Ham is large. It is alfo very fcrviceable to let them
foak all Night in clearWater, under a Cock where
the Water keeps running.

To make Gravy.
TF you live in the Country where you can’t have

Gravy Meat, when your Meat comes from the
Butcher take a Piece of Beef, a Piece of Veal, and a
Piece of Mutton; cut them into as fmall Bits as
you can, and take a large deep Sauce-pan with a
Cover; lay your Beef at Bottom, then your Mutton*
then a very little Piece of Bacon, a Slice or two oi
Carrot, fomo Mace, Cloves, Whole Pepper Black
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and White, a large Onion cut in Slices, a Bundle of
Sweet Herbs, and then lay in your Veal. Cover it
clofe over a very flow Fire for fix or feven Minutes,
making the Sauce-pan now and then; then (hake
°nte .Hour in, and have ready fome boiling Water,
Pnur it in till you cover the Meat and fomething more.

°ver it clofe, and let it flew till it is quite rich and
§°od ; Seafon it to your Tafte with Salt, and then
main it off. This will do for mod Things.

To lake a P IG.
you fhould be in a Place where you cannot roaff

a Pig, Jay it in a Difh, flour it all over very well,
?fid rub it over with Butter; Butter the Difh you lay

'n, and put it into an Oven. When it is enough,
,aw it out of the Oven’s Mouth, and rub it over

a buttery Cloth ; then put it into the Oven again
“1 it is dry, take it out and lay it in a Difh; cut it

UP> take a little Veal Gravy, and take off the Fat in
Difh it was baked in, and there will be fome good

Gravy at the Bottom ; put that to it with a littleiPiece
°f Butter rolled in Flour; boil it up, and put it into
t *le Difh with the Brains and Sage in the Belly.

To Bake a Leg ofBeef in the bejl manner.
a fine Leg of Beef, cut and hack it to

k Pieces ; put it into a large earthen Pan, with a
of fweet Herbs-, a Couple of Onions fiuck with'■'Wes, a Blade or two of Mace, a Piece of Carrot,a Spoonful of Whole Black and White Pepper, and

a Quart of ftale Beer; cover it with Water; Buttera Sheet of brown Paper, and tie it clofe over the Pan,
fend it to the Oven over Night to be well baked :

.hen it comes home ftrain it through a coarfe Sieve;
out the Fat and the Sinews, and put them intoa Sauce-pan with a few Spoonfuls of red Wine, and
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fome ftrong Gravy, with a Piece of Butter rolled in
Flour; and when the Sauce is hot and thick, difh up
your Leg of Beef and fend it to the Table.

Or if you rather chufe it, about an Hour before you
fetch your Leg of Beef from the Oven, put in a
Quantity of Sellary cut fmall, and a few Slices of
Turnips, and ferve it up in a Soup Difh without any
other Addition, except a little toafted Bread cut
in Dice.

To hake an Ox Cheek.
TAKE a fine fat Cheek, and order as you do the

Leg of Beef; put to it a Quantity of fair Water
and the fame Seafoning as to the Leg of Beef, and Par"
boil it well over Night upon the Fire; fkimming it
well as often as any thing rifes, which will be very
plentiful; and this cleans away all that Filth which
would otherwife difcolour it, and make it appear dif"
agreeable : Next Morning put it into an earthen Part
as you do the Leg ofBeef, and let it be baked in the
lame Liquor it was boiled in. This makes a great
Addition to the Ox’s Cheek. If the Soup is too
Prong, put to it boiling Water; but be fure not to
mix it with cold Water, for that will entirely fpoil it.

To make Gravy for Soups.
a Leg of Beef, order it juft in the fanit

Manner as you did for baking it, and after it ha 5

been in the Oven ’till it is quite baked down, ftrain
thro’ a coarfe Cloth, and lay the Meat in a Difh for U#j
This Soup is a very ufeful Thing in a Houfe, and wi‘*
ferve for Gravy, thickened up with a Piece of Buttetj
red Wine, Catchup, or whatever you have a min®
to put in, and is always ready for Soups of moft Sort*
If you have Peafe ready boiled, your Soup will foo**
be made ; Or take fome of the Broth and fome Vfjnicelli, boil it together, fry a French Roll and put A
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the Middle, and you have a good Soup. You may
add a few Truffles and Morels, or Sellery flow’d ten-
der, and then you are always ready.

To melt Butter.
A S we undertake to inftru£t the young Beginner;

fhe muft not be offended at meeting with every
hing that is neceffary for her Accomplifhment; for

}vhich Reafon we cannot omit this Article, it being
*n frequent Ufe, and often fpoilt for want of proper
■Management.

Nothing melts Butter fo well as a filver Sauce-pan ;

hut as this is not to be expe£led in every Family, Care
niuft b e }iaj t0 t]ie Copper one’s being well Tinned ;

this being obferved, take a Spoonful of cold Water
duft in a little Flour, cut your Butter to Pieces,

et it upon a brifk Fire, and lhake it one Way or it
e liable to Oil: When it Is all melted let it boil up,
ut take Care that it boils not over for fear of fetting

four Chimney on fire, as well as wafting the Butter.
Another Way ofmelting Butter is to work as much

ylour into it as will thicken it fufficiently, and put-t<nS it into the Sauce-pan with a Spoonful offair Wa-
ter > then letting it melt and boil up as before,
k

*n either Cafe it will be fmooth and fine ; and if
7 Accident, it fhould oil, the way to remedy this

.
ornplaint is to put in a little cold Water, and pourIt: hrifkly backwards and forwards between the Sauce-

and a Bafon, 'till it comes to itfelf again.
To draw brown Gravy.

IAY a fmall thinPiece ofBacon at the Bottom of a
v Stew-pan, cut a Pound of Beef, Veal, or Mutton,

thin, and Jay it upon the Bacon ; cut a Carrot to
it^eS *Pr*n^e °ver it; fet it on the Fire, and let

new two or three Minutes alone, covered ; .Then
P°Ur in a Quart of boiling Water, and add an Onion
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chopped to Pieces, a Bundle of Tweet Herbs, Half a
Dozen Pepper Corns, and a Couple of Blades ofMace:
Laft of all, add a Cruft of Bread well toafted, and
cover it up. Let it (lew over a flow Fire, and
when it is enough, throw in a Piece of Butter
rolled in Flour ; then feafon it with Salt, and (train
it off.

This kind of Gravy is what is moftly ufed for made
Dilhes; hut thofe who diflike the Bacon or the Carrot,
may leave out either or both of them.

To drefs Greens, and other Kinds of Carden Stuff.
"A /TANY People fpoil both the Tafie and Appear-

ance of Greens by over boiling them ; for they
fhould have a little Crifpnefs left, or they lofe both
their Flavour and Beauty. Take particular Care that
they be nicely picked and wafhed, not only to clean
them from Dirt, but alio to prevent Snails or
Caterpillars from being boiled with them In the
Summer Seafon, as is often the Cafe where fluttifh-
nefs and Negligence take Place of Cleanlinefs and
Good Houfewifry. A Wooden Bowl is very impro-
per to wafli them in, as the Sand hangs upon it •

Therefore ufe an earthen Pan. Boil them in Coppef
or Brafs Pots and by themfelves ; for if they are boiled
with Meat it difcolours them.

To boll Cabbage or Sprouts.
ALWAYS throw Salt in your Water before

put in the Greens; and it is a general Rule tha£

when the Stalks are tender, or fall to the Bottom*
they are fufficiently boiled : As foon as you find thh
take them off direddly, or the Colour will be gone.

If it is Cabbage cut it in Quarters, and wafh thef1

very clean in feveral Waters, opening them to
there are neither Snails, fmall Worms, nor Cate*''
pillars; and in this Manner open the Sprouts to pi c

j



made Plain and Eafy. 29
and wa(h them, but let them be boiled whole. Lay
them upon a fimll Difh, or on a Plate, according to

Quantity, and fend the melted Butter for them to
Table in a Cup or Sauce Boat.

Let nothing be boiled along with your Greens, for
the Fat of Meat makes them look greafy. As any
hkum rifes take it off, or it will fink into the Greens.

To drefs Cauliflowers.
F off all the green Part of them, and then cut

the Flowers into four, and lay them in Water for
a n Hour: Have fome Milk and Water boiling, put in
*be Cauliflowers, and be fure to fleim the Sauce-pan

When the Stalks are tender, take them care-
uily up, and put them into a Cullender to drain :

k' ay them in a Difh, and fend them up with melted
fitter poured over them, and fome in a Cup. Ten
h-Bnutes will boll them. Or take half the Cauli-
jtower after it is boiled, put it into a Stew-pan with a

Salt and Pepper, a Daft of Flour, about a Qiiar-*of a Pound of Butter, *and fhake it round till it is
p* finely melted; then take the other Half of the
Cauliflower and cut it as for Pickling, lay it into the
cevv-pan, turn it, and flhake the Pan round. Lay

ftewed in the Middle of your Diih, and the boiled
JPund it. Pour the Batter you did it in over it, and

it to Table.
To drefs Brocola.

PA careful to preferve the Heads as you ftrip the
, flallcs, and peel off the outfide Skin, both from

Stalks and Branches: Throw them into clean
S°i ,^ ater - Set on a Stew-pan of Water with fome
b* 1

i • Put *n your Brocola when it boils, and
r? 1 It: hill the Stalks are tender ; then lay them in ablender to drain, and fend it to Table with Buttern a Cup.



*The whole Art of Cookery30
To drefs French Beans.

CTRING them well, then cut them in two, and
afterwards a-crofs: But if you would do them

nice, cut theBean into four, and then a-crofs, which
is eight Pieces, Lay them into Water and Salt, and
when your Stew-pan, or large Sauce-pan boils, put in
fome Salt and the Beans: When they are tender they
are enough; they will be foon done. Take Care
they don’t lofe their fine Green. Lay them in a
Plate, and have Butter in a Cup.

If the Beans are very young they have a finer Fla-
vour by being boiled whole ; but this Method is not
proper if they are of full Growth.

To drej's Afparagus.
OpHIS is a Thing that requires a good deal of Care

-**• to do it in a neat and Houfewifely manner j there-
fore I fhall be the more Particular.

Scrape all the Stalks very carefully till they look
white, then cut all the Stalks even alike, throw them
into Water, and have ready a Stew-pan boiling. Put
in fome Salt, and tie the Afparagus in little Bundles.
Let the Water keep boiling, and when they are a little
tender take them up. If you boil themtoo much you
lofe both Colour andTafte. Cut the Rpund of a
fmall Loaf about Half an Inch thick, toaft it Brown
on both Sides, dip it in the Afparagus Liquor, and
lay it in your Difh: Pour a little Butter over the
Toaft, then lay your Afparagus on theToaft all round
the Difh, with the Tops outward. Some pour Butter
over them, and others fend all the Butter in a Bafon,
becaufe the pouring it over them greafes the Fingers
in eating them.

To drefs Carrots
YOUNG Spring Carrots will boil in half an Hour ;

large ones will take a full Hour j and the old
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Sandwich Carrot two Hours. Let thembe well wafhed
and feraped before you boil them, and when they are
*3ken up, wipe them with a clean dry Cloth ; then
flice them, if large, into a Plate, and pour melted
Butter over them.

To drefs Parfnips.
PARSNIPS mud be wafhed and feraped clean in
.

like manner with the Carrots, and mud be boiled
ln plenty of Water ’till they are Toft, which may be
Perceived by running a Fork into them. After theyare boiled take away all the dicky Parts, and put the
reft into a Sauce-pan with fome Milk ; ftir them over

Fire ’till they are thick; but take particular Carev
‘hat they do not burn ; then add a Lump of Butter

a little Salt, and fend them hot to Fable.
To drefs Turnips,

JhJRNIPS eat beft boiled in the Pot with yourMeat;
when enough put them into a Pan, and mafh

P\ena with Butter and a little Salt, and fend them to
, able. But you may do them thus ; Pare your Tur-

and cut them into Dice, as big as the Top of
?he’s Finger j put them into a clean Sauce-pan, and

cover them with Water. When enough throw
them into a Sieve to drain, and put them into a
Pan with a good Piece ofButter; ftir them over the

ire for five or fix Minutes, and fend them to Table,
To drefs Potatoes,

A LMOST all other Garden Stuff, (except Spinach)
, bolls beft in Plenty ofWater, but Potatoes fhould

,aVe as little as poffible to cover them, and prevent
j*e Sauce-pan from burning; cover the Sauce-pan

p,°kj let them boil very (lowly or they will break to
lec es, and when the Skin begins to crack they areeu °ugh. Drain all theWater out, and let themftandc °v'ered for a Minute or two ; then peel them, lay
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them in your Plate, and pour fome meltedButter over
them. The beft Way to do them is, when they are
peeled to lay them on a Gridiron ’till they are of a
fine Brown, and fend them to Table. Another Way
is to put them into a Sauce-pan with fome good Beef
Dripping, cover them clofe, and fhake the Sauce-pan
often for fear of burning to the Bottom. When they
are of a fine brown and crifp, fend themto Table after
draining off the Fat.

To drefs Artichokes.

TWIST or cut off the Stalks, and put them into
the Pot to boil when the Water is cold, with the

Tops downwards, by which Means the Dull and
Sand will boil out. After the Water boils they will
be done in an Hour and a Half,

To drefs Spinach.
PICK it very clean, and wafh it in five or fix Wa-

ters ; put it in a Sauce-pan that will juft hold it,
throw a little Salt over it, and cover the Pan clofe,
but don’t put any Water in j and flbake the Pan often.
You muft put your Sauce-pan on a clear quickFire.
As foon as you rind the Greens are fhrunk and fallen
to the Bottom, and that the Liquor which comes out
of them boils up, they are enough. Throw them into
a clean Sieve to drain, and juft give them a little
Squeeze. Lay them in a Plate, and fend up you*
Butter in a Cup.

To make Peafe Soup in Lent.
'TpAKE a Quart of nice fpUt Peafe, put them into a

Pot with a Gallon of Water, two or three larg6
Onions, Half a Dozen Anchovies, a little Whole
Pepper and Salt; boil all together ’till your Soup b
thick; ftrain it thro’ a Cullender into a Stew-pan?
and put fix Ounces of Butter (worked in Flour) int°
the Soup to thicken it. Put in likewife a little boiled
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Eellery, flawed Spinach, crifp Bread, and a little dried
Min.” powdered ; fo ferve it up.

Common Peofe Soup in Winter.
’T'AKE a Quart of good boiling Peafe, and put into

a Pot with a Gallon of cold Toft Water j add
thereto a little Beef or Mutton, a Piece of Salt Pork
°r Bacon, and two or three large Onions. Boil them
all together ’till your Soup is thick; fait it to your
Tafte, and llrain it thro’ a Cullender. Boil a little
Sellery, cut it in fmall Pieces, with a little crifpBread, and crifp a little Spinach as you would doParfley, then put it in a Difh, and ferve it up.

To make Onion Soup.
j'AKE four or five large Onions, peel and boil

them in Milk and Water ’till they are tender,
(Shifting them two or three Times in the boiling) beat
em in a Marble Mortar to a Pulp, rub them through

a Hair Sieve, and put them into a little good Gravy :

Then fry a few Slices of Veal, and two or three Slices
°f lean Bacon; beat them in a Marble Mortar as
hnall as Force-meat; put it into your Stew-pan with
the Gravy and Onions, and boil them. Mix a Spoon-
ful of Flour with a little Water, and put it into the
Soup to keep it from running : Strain all through a
Cullender, and feafon it toyourTafte. Then put
*nto the Difh a little Spinach ftewed in Butter, and ahttle crifp Bread ; fo ferve it up.

To make Green Peafe Soup.

a Scrag of Mutton, and a Knuckle of Veal,
make of them a little good Gravy; then take

**a lf a Peck of the greeneft young Peafe, boil and
“eat them to a Pulp in a Marble Mortar: Put to them
a little of the Gravy ; and ftrain them through a Hairbieve to take out all the Pulp : Then put all together,With a little Salt and Whole Pepper j give it a boil.
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and it you think the Soup not Green enough, boil a
Handful of Spinach very tender, rub it through a Hair
Sieve, and put into the Soup with one Spoonful of
Flour: You mull not let it boil after the Spinach is
put in, for it will difcolour it. Then cut white Bread
in little Diamonds, fry them in Butter ’till they are
crifp, and put it into a Difh with a few whole Peafe.
Garniih your Difh with red Beet Root.

To make Afparagus Soup.
vrOU may make Afparagus Soup the fame Way as
* is directed for the Green Peafe Soup, only add

Tops of Afparagus, inftead of whole Peafe,
To make Hare Soup.

OUT the Hare into fmall Pieces, wafh it and put it
into a Stew-pan, with a Knuckle of Veal; put in

with it a Gallon of Water, a little Salt, and a Handful
of fweetHerbs; let it ftew ’till the Gravy be good jand
fry a little of the Hare to brown the Soup. You may
put fome Crufts of white Bread among the Meat to
thicken the Soup ; and put it into a Difh, with a lit-
tle ftewed Spinach, crifped Bread, and a few Force-
meat Balls. Gamilh your Difli with boiled Spinach,
and Turnips cut in thin fquare Slices.

Cucumber Soup.

a Leg of Beef, break it fmall and put it into
a Stew-pan, with Part of a Neck of Mutton, a

little Whole Pepper, an Onion, and a little Salt j
cover it with Water, and let itftand in the Oven all
Night; then ftrain it and take off the Fat; Pare fix
©r eight middle-fized Cucumbers, and flice them, not
very thin, ftew them, and put in a little Butter and a
little Whole Pepper j take them out of the Butter and
put ’em into the Gravy, and ferve it up with Toafts
of Bread, orFrench Roll,
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To make Fermicelly Soup.

a Neck of Beef, or any other coarfe Piece;
A cut off Tome Slices, and fry them with Butter
till they are very brown ; wafh your Pan out every
Time with a little of the Gravy ; and you may broil
a few Slices of the Beef upon a Gridiron. Put all
together into a Pot, with a large Onion, a little Salt,
a nd a little Whole Pepper; le?it ftew ’till the Meat
ls tender, and fkim off the Fat in the boiling; then
ftrain it into your Difh, and boil four Ounces ofVer-
tnicelly in a little of the Gravy ’till it is foft: Add a
httle ftewed Spinach; then put all together into a

with Toafts of Bread ; laying a little Vermi-
celly upon every Toaft. Garnifh your Difh with
boiled Spinach, or Carrots diced thin.

Craw-Fijh Soup.
'T'AKE a Knuckle of Veal, and Part of a Neck of

Mutton to make white Gravy, puting in an
Onion, a little Whole Pepper and Salt to your Tafte:
"Then take a Quarter of a Hundred of Craw-Fifh,
boil and beat them in a Marble Mortar, adding
hereto a little of the Gravy; ftrain them and put
them into the Gravy, with two or three Pieces of

Bread, to thicken the Soup. Boil twelve or
fourteen of the fmalleft Craw-Fifli, and put them

into the Difh, with a few Toafts, or a FrenchRoll, which you pleafe ; fo ferve it up.
You may make Lobfter Soup the fame Way, only

add into the Soup the Seeds of the Lobfter.
Tj tnaks Scotch Soup.

AKE a Leg of Beef, cut it in Pieces, with Part
of a Neck of Mutton, and a Pound of FrenchEarley; put them all into your Pot, with fix Quartsof Water; let it boil ’till the Barley be foft, then put

m a Fowl, As foon as ’tis enough put in a Handful
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of red Beet Leaves or Brocola, a Handful of the
Blades of Onions, a Handful of Spinach, wafhed and
fhred very fmall: Only let them have a little boil,
for it will fpoil the Greennefs. Serve it up with the
Fowl in the Difh, garnifhed with Rafpings ofBread.

To few a Brifket of Beef,
'T'AKE the thin Part of a Brifket of Beef, fcore the
A Skin at the Top, and take off the under Skin ;

then take out the Bones, feafon it highly with Mace,
a little Salt, and a little Whole Pepper; rub it on
both Sides, and let it lay all Night. Make Broth of
the Bones, fkim the Fat clean off, put in as much
Water as will cover it well, and let it flew over a flow
Fire four or five Hours, with a Bunch of fweet Herbs
and an Onion cut in Quarters. Turn the Beef over
every Hour, and when you find it tender take it out
of the Broth and drain it very well, having made a
little good ftrong Gravy.

Make a Ragoo with Sweet-breads cut in Pieces,
Pallets boiled tender and cut in long Pieces, Truffles
and Morels, Mufhrooms, with a littlered Wine, and
throw in your Beef, let it flew a Quarter of an Hour
in the Ragoo, turning it over fometimes; then take
out the Beef, and thicken your Ragoo with a Lump
of Butter and a little Flour. Garnifh your Difh with
Horfe-radifh and Pickles. Lay the Ragoo round your
Beef, and a little upon the Top; fo ferve it up.

To few a Rump ofBeef.
a fat Rump of young Beef and cut off the

Fag End, lard the lower Part with fat Bacon,
and fluff the other Part with fhred Parfley; put it into
your Pan with two or threeQuarts of Water, a Quart
of red Wine, two or three Anchovies, an Onion,
two or three Blades of Mace, a little Whole Pepper,
and aBunch of fweet Herbs, Let it flew over a flow
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Fire five or fix Hours, turning it feveral Times in the
Stewing, and keep it dofe covered ; when your Beef

enough take from it the Gravy, thicken Part of it
'Vlth a Lump of Butter and Flour, and put it upon*Se Difh with theBeef. Garnifh the Difli with Horfe-
radifh and red Beet Root. There muft be no Salt
upon the Beef, only fait the Gravy to your Tafte.

Vou may ftew any other Piece the fame Way ; or
ari Ox Cheek thus managed is a good Difli.

To make Olives of Beef.
'J'AKE fome Slices of a Rump of Beef, or any other

tender Part, and beat them with a Pafle-pin;fcafon them with Nutmeg, Pepper and Salt, and rub
them over with the Yolk of an Egg; make a little
*°rce-meat of Veal, Beef-fuet, a few Bread-crumbs,fweet Herbs, a little fhred Mace, Pepper, Salt, and
two Eggs, mixed all together; take two or three Slices

the Beef, according as they are in Bignefs, and a
of Force-meat the Size of an Egg ; lay your

eef round it, and roll it in Part of a Call of Veal,
P ut it in an earthen Difh, with a little Water, a Glafs
°fred Wine, and a fmall Onion fhred fine : Lay uponthem a little Butter, and bake them in an Oven about
atl Hour; when they come out take off the Fat, and
thicken the Gravy with a little Butter and Flour : Six
°f them is enough for a Side-Difh. Garnifh the Difh
Vv hh Horfc-radifh and Pickles.

Olives of Veal may be made the fame Way.
To roaft a Turkey fluffed.

QHUSE a young Hen Turkey, that is well fed ; for
, the Hen is much preferable to the Cock; let

er be truffed in the Manner here directed, and in
rder to make her look plump, break down the Breaft

_ °ne. Stuff and then fpit her, and roaft her before a
°W Fire that fhe may foak through and not blifter;
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but juft balk up the Fire to froth her up when (he is
enc ugh done, which will be in an Hour and a Quar-
ter if ftte is young, but if not fhe will take an Hour
and a Half or three Quarters.

People of Tafte chufe to have a Turkey larded,
which is done by cutting Slices of fat Bacon to cover
the Breaft, Sides, and Back, and tying them on :

Thefe Slices by the fafhionable Cooks are called Lar
doons j and they may be ufed or let alone.

When you difh up the Turkey, lay a few Force
meat Balls round her ; put a little Sauce in the Difh,
and the reft in a Bafon. Garnifh with Slices of Lemon.

A Turkey irufsd for roofing.

QpHE Turkey for roafting has the Pinions turned
back in the fame Manner as a Fowl; the Legs

are cut off at the fhort Joint, and Ikewered dole to
the vent; the Head is left on, and the Neck brought
through the Pinion as is direded in the above Figure.

Sauce for the Turkey.
rpOR Sauce have good white Gravy; and boil in

it a few Bread Crumbs, and a little Whole Pep-
per ; thicken it with Flour and a Lump of Butter>
and if you have no Dxflike to it boil up an Onion in it*

To make Stuffing for the Turkeyh Breafl.
CCALD the Liver and (bred it very fine; take alfr

a little nice Beef Suet finely fhred, or if you
not this fome frefh Butter; fhred alfo a little Parfley
and Lemon-peel, and mix thefe with Bread Crumb3
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fated very fine ; feafon it with Pepper, Nutmeg, ancl

tvyourTafte: Then mix it up with a Couple
and a Spoonful or two of Cream.

Stuffing for a Fillet or Shoulder of Veal.
Stuffing above directed for the Turkey, is

proper for either a Shoulder or Fillet of Veal,
° nly the Liver is omitted ; this is likewife proper for
a Hare or Rabbit. Many People add to it an An-

-ovy,vy, which is a very proper Addition for thole who
I*Ce the Flavour.

To make a rich Turkey Pie .

\pAKE a young Turkey and bone her, only leave
in the thigh Bones and fliort Pinions; bone alfo

jl . large Fowl, and feafon them on the infide with a
plleftired Mace, Nutmeg, Pepper and Salt; lay the

°wl in the infide of the low part of the Turkey, and
uft the Bread with a little white Stuffing. Take a

. eeP Difli, lay a Fade round the Edge without anylri the Bottom ; lay in the Turkey, and lay round ita few Force-meat Balls, put in Half a Pound of But-
and Half a Pint of Water ; then clofe up the Pie.

v-h Hour and a Half will bake it; when it comes from
Oven take off the Lid, put in a Pint of dewed

‘fters, the Yolks of fix or eight Eggs, and lay them
an equal Didance round the Turkey. You mud
dew your Oiders in Gravy but in Water, and

l^°Ur 'them upon your Turkey’s Bread; Jay round fix
°r eight Artichoke Bottoms fry’d ;fo ferve it up wkh-
°ut the Lid. Take the Fat out of the Pie before you

in the Oiders.
A Turkey A-la-Daube.

a large Turkey, trufs it, take down the
Bread-bone, and duff it in the Bread with fome

htlfing, as you did the roaft Turkey; lard it withCac °n, rub the Skin of the Turkey with the Yolk of
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an Egs, and drew over it a little Nutmeg, Pepper,
Salt, and a few Bread-crumbs; then put it, into a
Copper-difh and lend it to the Oven ; when you did*
it up, make for the Turkey brown Gravy Sauce;
(bred into your Sauce a fewOifters and Mufhrooms;
lay round Artichoke Bottoms fried, dewed Pallets,
Force-meat Balls, and a little crifp Bacon. Garnifh
your Difli with pickled Mudirooms, and Slices of
Lemon.

This is a proper Dlfh for a Remove.
Potted Turkey.

TAKE a Turkey, bone her as you did for the Pie,
and feafon it very well in the Infide and Outfide

with Mace, Nutmeg, Pepper and Salt, then put it
into a Pot that you defign to keep it in ; put over it a
Pound of Butter; when it is baked draw from it the
Gravy, and take off the Fat, then fqueeze it dovvh
very tight in the Pot, and to keep it down lay upon
it a Weight: When it is cold take Part of the Buttef
that came from it, and clarify a little more with it to
cover your Turkey, and keep it in a cool Place fat
Ufe ; you may put a Fowl in the Belly if you pleafc*

Ducks or Geefe are potted the fame Way.
To Pet Pigeons.

TRUSS your Pigeons in the fame manner as fof
roafting ; feafon them in the Infide with Peppef

and Salt, and then roaft them. When they are don"
put them into a Pot fuited to the Number of them*
and let the Feet ftand up as when trufled. Whe"
they are cold cover them with clarified Butter, an"
they are done.

This is attended with very little Trouble, and is an
excellent Method.
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To Pot a Hare.

old Method of beating them in a Mortar like
potted Beef, is now juftly laid afide by all good

'■'Ooks ; for by that Cuftom one thing Potted was juft
good as another. Therefore the only right Method

J3 this: Having cafed the Hare, wipe her dry; cut
her in Joints as if (he was dreffed, and that you was
carving her on the Table; keep out all the bloody
Barts and Skins, and feafon the reft with Mace, Pep-
P er, and Salt: Then put your Hare in an earthen
han that will bear,the Fire, and having covered the
Meat with a Pound of frefh Beef Suet, fend it to the
P v en, and let it ftand in a flow Heat all Night.
When it comes home take oft” the Fat, put the Pieces
ln different Pots, cover them with clarified Butter,
«nd keep it for life.

Some put in a Slice or two of Bacon before they
hake it, which gives a Flavour very agreeable to many.

By the fame Method, and by adding Seafoning to
your Tafte, you may Pot Partridge, Woodcock?,
Wild-Ducks, Teal, Fowls, &c. &c. whole or in
xi«arters.

To Pot Smelts.
your Smelts be both frefti and large j wipe

them well with a clean dry Cloth, and take out
Guts with a Skewer j but be fure to leave in both
Melt and the Roes: Seafoh them with a little

j'dace. Nutmeg,, and Salt, and then lay them in a
°n g fiat baking Pan. If you have about forty, lay

pVe r them Half a Pound of Butter, and after tying a
: a per over, fend them to a flow Oven, or it will

rn them black. Let them {land in the Oven an
; after this take them out carefully, fo as not

break them, and Jay them in a Difh to drain ; when
*hey are drained, put them in long Pots, fuitable to
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their Size, and fprinkle between each Layer, fome of
the fame Seafoning you ufed before, in order to make i
them keep. As ioon as they are cold cover them with
clarified Butter, and they are fit for life.

Trout or any otherFiih may be Potted in the fame
Manner j and Eels Potted are very rich eating.

To Pot Venifon.
'T'AKE a Piece of Venifon, Pat and Lean together,

lay it in a Difh, and flick Pieces of Butter all
over; tie a Brown Paper over it, and bake it. When
it comes out of the Oven, take it out of the Liquor
hot, drain it, and lay it in a Dilh ; when cold, take
off all the Skin, and beat it in a Marble Mortar, Fat
and Lean together; feafon it with Mace, Cloves,
Nutmeg, Black Pepper, and Salt to your Mind.
When the Butter is cold, that it was baked in, take
a little of it, and beat in with it to moiften it; then
put it down clofe, and cover it with clarified Butter.

To Pot a Cold Tongue, or Beef.
/'"’UT it fmall, thenbeat it well in a Marble Mortar*

with melted Butter, and two Anchovies, ’till the
Meat is mellow and fine ; after this put it down
clofc in your Pots, and cover it with clarified Butter.

To Pot Tongues.
npAKE a Neat’s Tongue, rub it with a Pound of

White Salt, an Ounce of Salt-petre, Half a
Pound of coarfe Sugar, rub it well, turn it every Day
in tins Pickle for a Fortnight, This Pickle will do
feveral Tongues, only adding a little more White
Salt; or we generally do them after our Hams. Take

Tongue out of the Pickle, cut off the Root, and
boil it well, ’till it will peel; then take your Tongue
and feafon it with Salt, Pepper, Cloves, Mace
and Nutmeg, all beat fine ; rub it well with your
Hands whili.l it is hot, then put it into a Pot, and
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as much Butter as will cover it all over. Bakeu an Hour in the Oven, then take it out, let it ftandto cool, rub a little frefh Spice on it; and when it is

Suite cold, lay it in your Pickling-pot. When yourgutter is cold you baked it in, take it off clean from
116 Gravy, fet it in an earthen Pan before the Fire ;

*nd when it is melted, pour it over the Tongue. You
Jay Pigeons or Chickens on each Side. Be fure

0 let the Butter be about an Inch above the Tongue.
To Pot Beef like Venifon.QUT the Lean ofa Buttock of Beef in Pound Pieces;

n for eight Pounds of Beef, take four Ounces of
Vu P etre, a nd four Ounces ofPeter-falt; a Pint of
~ bite Salt, and one Ounce of Sal-prunella; beat the

ts all very fine, mix them well together, rub the
. a ‘ts all into the Beef, then let it lie four Days, turn-

U twice a Day; then put it into a Pan, cover it
. Uh Pump-Water, and a little of its own Brine, and

ake it in an Oven with Houlhold Bread ’till it is asender as a Chicken; then drain it from the Gravy and
ruife it abroad, and take out all the Skin and Sinews;

Pound it in a Marble Mortar, lay it in a broad Difh,
I* 11* in it an Ounce of Cloves and Mace, three Quar-ers of an Ounce of Pepper, and one Nutmeg, all beat
fr y fine. Mix it all very well with the Meat, then
ar ify a little frefh Butter, and mix with the Meat, to

• it a little moift ; mix it very well together, prefs.down into the Pots very hard, fet it at the Oven’s
.°uth juft to fettle, and cover it two Inches thick
I|; fi clarified Butter. After it is cold tie white Paper

° Ver it.
To Pot Chefliire Cheefe.

Slice of this exceeds all the Cream Chcefe that
r, can be made. Take three Pounds of Chejhire

hcefe, and put it into a Mortar, with Half a Pound
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of the beft frefh Butter you can get, pound them to-
gether, and in the beating, add a Gill of rich Canary
Wine, and Half an Ounce of Mace finely beaten and
fifred. When all is extreamly well mixed, prefs it
hard down into a Pot of a proper Size, cover.it
with clarified Butter, and keep it cool.

To Jave potted Birds, that begin to be bad.
CET a large Sauce-pan of clean Water on the Fire J

when it boils, take off theButter of the Top, then
take the Fowls out one by one, throw them into that
Sauce-pan of Water Half a Minute, wipe it out, and
dry it in a clean Cloth infi.de and out ;To do all ’till
they arc quite done. Scald the Pot clean, when the
Birds are quite cold ; feafon them with Mace, Pepper
and Salt to your Mind, put them down clofe in the
Pot, and pour clarified Butter over them.

Potted Birds which have come a great Way, have
often fmelled fo bad, that no Body could bear them
the Butter being fo rank, and by managing them in
the following Manner, have been quite recovered?
and as good as ever was eat.

To pot Dripping, to fry Fifb, Meat, or Fritters, &<:•

fix Pounds of good Beef-Dripping, boil it
in foft Water, ftrain it into a Pan, let it ftand

'till cold j then take off the hard Fat, and (crape off
the Gravy which flicks to the Infide. Thus do eight
Times; when it is cold and hard, take it off clean
from the Water, put it into a large Sauce-pan, with
Half a Dozen Bay-Leaves, a Dozen Cloves, Half a
Pound of Salt, and a Quarter of a Pound of Who*£Pepper. Let the Fat be all melted and juft hot, let it
ftand ’til] It is hot enough to ftrain through a Sieve into
the Pot, and after it is quite cold, then cover i*
up. 1 hus y ou may do what Quantity you pieaft'
7he beft Way to keep any Sort of Dripping is to
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turn the Pot upfide-down, and then no Rats can get
at it. It will make as fine Puff-pafte Cruft, as anyGutter can do, or Cruft for Puddings, &c.

To make Dutch Beef.
j'HE Dutch are particularly fond of the Juniper

Berry, and ’tis for want of this Knowledge that*JI our Cooks have failed in their Attempts to make
Beef; for the Flavour that they want is givenby the Juniper: Therefore when prepared by

this Receipt, it cannot be known from that which
bas been brought from Holland.

Take the lean Part of a Buttock ofBeef raw; where
they divide the Buttock into an under and upper Lift,

Piece moft Proper is eafy to be had, which is the
Ine folid fmooth Part of the under Lift j this is all
ean and of a proper Bignefs, being about eight or ten

defies long, and about five or fix round ; But ifyou
Cannot have this, take fome lean Part of the Buttock;
fub it well with Brown Sugar all over, and let it lie
Iri a Pan or Tray two or three Hours, turning it two
0r three Times, then fait it well with common Salt
and Salt-petre, adding thereto a Couple of Ounces of
Juniper Berries ; in this Pickle let it lie a Fortnight,
£ufning it every Day; then roll it very ftrait in a coarfc
'■doth, put it in a Cheefe-prefs a Day and a Night,
an d then tie it round like Brawn with coarfe Inkle,
?ud hang it to dry in a Chimney. When you boil
If > you muft put it in a Cloth; and when it is cold,
*eep it for Ufe.

To roll a Pig's Head to eat like Brawn.
a large Pig’s Head, cut off the Snout Ends,

crack the Bones and put it in Water, ftiift it
°nce or twice, and cut off the Ears ; then boil it fo

that the Bones will flip out. Nick it with a
in the thick Part of your Head, throw over it a
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pretty large Handful of Salt; take Half a Dozen of
large Neat’s Feet, boil them while they be foft, fplit
them, and take out all the Bones and black Bits.
Then take a ftrong coarfe Cloth ; and lay your Feet
■with the fkin Side downwards, with all the loofe Pieces
on the Infide; prefs them with your Hand to fhake
them of an equal thicknefs, lay them that Length that
they will reach round the Head, and throw over them
a Handful of Salt: When you have done this, lay
your Head acrofs, one thick Part oneWay, and the
other another, that the Fat may appear alike at both
Ends; leave one Foot out to lay at the Top to make
a Lantern to reach round, and then bind it with
coarfe Inkle as you would do Brawn, and tie it very
clofe at both Ends. Take it out of the Cloth the
next Day, take off the Filletting and wafh it;
then wrap it about again very tight, and keep it ih
Brawn Pickle.

This has been often taken for real Brawn.
How to Collar a Piece of Beef to eat cold.

a Flank of Beef, bone it, and take off the
inner Skin; nick your Beef about an Inch dify

tance, but mind you do not cut through the Skin o$
the Outfide: Then take two Ounces of
and beat it fmall, and mix with it a large Handful of
common Salt; but firft fprinkling your Beef over with
a little Water, and lay it in a earthen Difh, and the 1*

fprinkle your Salt over it; To let it ftand, four or
Days. Then take a pretty large Quantity of all Sort*
of mild fweet Herbs, pick and Aired them very fmalh
and cut fome Bacon in long Pieces the thicknefs
your Finger; lay a Layer of Bacon, and another
Greens in every Nick, when you have done feafo*|
your Beef with a little beaten Mace, Pepper, Salt,
Nutmeg: You may add a little Neat’s Tongue if y° u
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chu{e £t, and an Anchovie in fome of the Nicks ;fo
roll it up tight, bind it in a Cloth with coarfe Inkle

it, put it into a large Stew-pot and cover it with
Water. Let the Beef lie with the Ends downwards,
Put to it the Pickle thatwas in the Beef when it lay in
”a lt, fet it in a flow Oven all the Night, and then

it out and bind it tight, and tie up both Ends,
/he next Day take it out of the Cloth, and put it
into Pickle. You muft have the fame Pickle it was
uaked in : Take off the Fat, boil the Pickle, putin a
Handful of Salt, a few Bay Leaves, a little whole
Jamaica and black Pepper, a Quart of ftale ftrong

eer, and a little Vinegar. If you make the Pickle
good, it will keep five or fix Months very well.

* ake Care your Beef be not too much baked, and it
cut all in Diamonds,

To make a white Fricafy of Eggs.
ten or twelve Eggs, boil them hard and

peel them; put them in a Stew-pan with a little
Gravy: Take the Yolks of two or three Eggs,eat them very well, put to them two or three Spoon-

of Cream, a Spoonful of white Wine, a little
of Lemon, Aired Parfley, and Salt to your

|afte; (hake all together over the Stove ’till it be as
hlck as Cream, but don’t let it boil; lay one Part ofy°ur Eggs whole on the Difli, the reft cut in Halves

Quarters, and lay round your Difh. You muff
cut them ’till you want to lay them on the Difli.Vjarnifh your Difli with Sippets, and ferve it »p.

To make a brown Fricafy of Eggs.
jpAKE eight or ten Eggs, boil themhard, put them

in Water, take off the Shell, fry them in Butter
they be a deep Brown, put them into a Stevy-P 3l* with a little brown Gravy, and a Lump of But-er ifo thicken it up with Flour; Take two or three
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Eggs, lay them in the middle of the Difh, then cut
the other in two, and fet them with the fmall Ends
upwards, round the Difh: Fry fome Sippets r,nd lay
round them. And garnifh the Difh with crifp Parfley*

This is proper for a Side-difh in Lent or any other
Time.

To make aFricafy of Sweet Breads.
'T’AKE five or fix Veal Sweetbreads, according as

you would have your Difh in Bignefs ; boil them
in Water, cut them in thin Slices the length Way*
dip them in Egg, feafon them with Pepper and Salt)
and fry them a little Brown, Then put them into a
Stew-pan with a little brown Gravy, a Spoonful of
white Wine, or Juice of Lemon, which you pleafe ’•

Thicken it up with Flour and Butter; and ferve it up*
Garnifh your Difh with crifp Parlley.

To make a Frica fy ofPig’s Ears.
'T'AKE three or four Pig’s Ears according as you

would have your Difh in Bignefs, clean and boil
them very tender, cut in fmall Shreds the length
of your Finger, and fry them with Butter ’till they b£
brown : Then put them into a Stew-pan with a little
brown Gravy, a Lump ofButter, a Spoonful of Vine'
gar, and a little Muftard and Salt, thickened with
Flour. Take two or three Pig’s Feet and boil then*
very tender, fit for eating; then cut them in two an<l
take out the large Bones, dip them in Egg, ftrew ovet
them a few Bread-crumbs, and feafon them withPep'
per and Salt. Thefe you may either fry or boil,
lay them in the middle of your Difh with the Pig’ s
Ears and Gravy.

They are proper for a Side-difh, and are vetf
elegant eating when thus drefled.

Pigg’s Ears ragoo’d are juftly efteemed a fine Difll /
it is prepared with fome Trouble, but the Expence
trifling.



made Plain and Eafy. 49
To make a Fricafy ofTrite.

the whiteft feam Tripes you can get, and
A cut them in long Pieces, put them into a Stew-

pan with a little good Gravy, a few Bread-crumbs, a
Lump of Butter, a little Vinegar, and a little Muftard
Jf you like it; and fhakc it up together with a little
ftred Parfley. Garnifh your Difh with Sippets.

This is alfo proper for a Side-difh.
A Fricafy ofLamb White.

a Leg of Lamb, half roaft it, when it is
cold cut it in Slices, put it into a Stew-pan with

a little white Gravy, a Shalot fhred fine, a little Nut-meg, Salt, and a few Aired Capers; let it boil over a
Stove whilft the Lamb is enough. To thicken your
Sauce, take three Spoonfuls of Cream, the Yolks of

Eggs, a little Aired Parfiey, and beat them well
*°gether; then put it into your Stew-pan and Aiake it
'vhilft it is thick, but don’t let it boil; if this do not
E'ake it thick, put in a little Flour and Butter, fo ferve
!t up. GarniAi your DiAi with MuAirooms, Oifters,a ud Lemon.

A Brown Fricafy of Lamb.
*pAKE a Leg of Lamb, cut it in thin Slices and

feafon it with Pepper and Salt, then fry it brown
Butter; when it is fried put it into your Stew-

Pan with a little brown Gravy, an Anchovy, a Spoon-
fy l or two of Wine, grate in a little Nutmeg, and fet
£ over the Stove; thicken your Sauce with Flour andgutter. Garnifh your Difh with Mufhrooms, Oifters

Lemon.
A white Fricafy of Rabbits.

I'AKE a Couple of young Rabbits and half raoft
them ; when they are cold take off the Skin, and

Cut the Rabbits in fmalJ Pieces, (but take only the
Part: ) When you have cut it in Pieces, put it
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a Stew-pan with white Gravy, a fmall Anchovy, a
little Onion, Hired Mace, andLemon-peel; fet it over
a Stove, and let it have one Boil. Then take a little
Cream, the Yolks of two Eggs, a Lump of Butter, a
little Juice of Lemon and Hired Parfley ; Put themall
together into a Stew-pan, and ftiake them over the
Fire whilft they be as white as Cream; you muft not
let it boil, if you do it will curdle. Garnifli your
Difti with Hired Lemon and Pickles.

To make a brown Fricafy ofRabbits.

TAKE a Rabbit, cut the Legs in three Pieces, and
the remainder of the Rabbit the fame Bignefs;

beat them thin, and fry them in Butter over a quick
Fire: When they are fried put them into a Stew-pan
with a little Gravy, a Spoonful of Catchup, and a little
Nutmeg; then fliake it up with a little Flour and
Butter. Garnifli your Difli with crifp Parfley,

To make a white Fricafy ofChickens.
*TpAKE two or more Chickens, half roaft them, cut

-*■ them up as you do for Eating, and fkin them v
put them into a Stew-pan with a little white Gravy,
Juice of Lemon, two Anchovies, Hired Mace and
Nutmeg; then boil it. Take the Yolks of three
Eggs, a little fweet Cream and Hired Parlley, put
theminto your Stew-pan with a Lump ofButter and
a little Salt; fliake them all the while they are over
the Stove, and be fure you do not let them boil left
they fliould curdle. Garnifii your Difh with Sippets
and Lemon.

To make a brown Fricafy of Chickens.
'T'AK.E two or more Chickens, as you would have

your DiHi in Bignefs, cut them up as you do for
Eating, and flat them a little with a Pafte Pin ; fry
them a little Brown, and put them Into your Stew-pai l
with a little Gravy, a Spoonful or two of white Wine*
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a little Nutmeg and Salt; thicken it up with Flour
and Butter. Garnifli your Difti with Sippets and
crifp Parfley.

To boil Ducks with Onion Sauce.
AKE two fat Ducks, and feafon them with a little

* Pepper and Salt, Ikewer them up at both Ends,
and boil them whilft they are tender. Take four or
five large Onions and boil them in Milk and Water;
change the Water two or three Times in the boiling,
and when they are enough chop them very fmall; rub
them through a Hair Sieve with the back of a Spoon,
fill you have rubb’d them quite through ; then melt a

httle Butter, put in your Onions and a little Salt, and
Pour it upon your Ducks. Garnifli your Dilh with
Unions and Sippets.

To (lew Ducks either Wild or Tame.
"pAKE a Couple of Ducks and half roall them ; cut

them up as you would do for Eating, then put
into a Stew-pan with a little brown Gravy, a

hßafs of red Wine, two Anchovies, a fmall Onion
*hred very fine, and a little Salt; let them fimmer ’till
they are hot, thicken it withFlour and Butter, fo ferve
't Up. Garnifh your Dilh with Sippets.

To make white Scotch Collops.
about four Pounds of a Fillet of Veal, cut

_ it in fmall Pieces as thin as you can, then take a
butter it well over, and fhake a littleFlour

ol' er it; then lay your Meat in Piece by Piece, whilft
your Pan be covered; put in two or threeBlades of

and a little Nutmeg, fet your Stew-pan over
he hire, and tofs it up together ’till all your Meat be

hite ; then take Half a Pint of ftrong Veal Broth,phich mull be ready made, a Quarter of a Pint of
rea rn, and the Yolks of two Eggs ; mix all thefe

°§ether, put it to your Meat, keeping it toffing all
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the Time ’till they juft boil up, then they are enough :

The laft thing you do fqueeze in a littleLemon. You
may put in Outers, Muftirooms, or what you will to
make it Rich.

To drif Rabbits to look like Moor-game.
npAKE a young Rabbit, when it is cafed cut off the

Wings and the Head; leave the Neck of your
Rabbit as long as you can: When you cafe it you
muft leave on the Feet; pull oft'the Skin, leave on
the Claws, fo double your Rabbit and fkewer it like
a Fowl ; put a Skewer at the Bottom through the
Legs and Neck, and tie it with a String, to prevent
it from flying open; when you difli it up make the
fame Sauce as you would do for Patridges. Three is
enough for one Difh.

Tofry Calf’s Feet in Butter.

BLANCH four Calves Feet, and boil them as you
would do for Eating; take out the large Bones

and cut them in two ; then beat a Spoonful of Wheat-
Flour and four Eggs together; put to it a little Nut-
meg, Pepper and Salt ; dip in your Calves Feet, and
fry them in Butter a light brown. Lay them upon
your Difh with a little melted Butter over them-
Garnifti with Slices ofLemon.

To Pickle Pigeons.
'“pAKE your Pigeons and bone them: You

-*■ begin to bone them at the Neck, and turn th e
Skin downwards; when they are boned feafon then1
with Pepper, Salt, and Nutmeg, few up both End s >
and boil them inWater and whiteWineVinegar, with *

few Bay Leaves, ami a little Whole Pepper and SaP'
When they are enough take them out of thePickP’
and boil it down with a little more Salt; and when ,£

cold put in the Pigeons and keep them for Ufe.
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To pickle Perk for keeping.

QUT off the Leg, Shoulder Pieces, the blood?
Neck and the Spare-Rib as bare as you can, then

Cut the middle Pieces as large as they can lie in thePub, fait them with Saltpetre, Bay-Lit, and white
S:*lc. Your Saltpetre muff be beat (mall, and mixed
'vith the other Salts, Half a Peck of white Salt, a
Quart of Bay-falt, and Half a Pound of Saltpetre, is
enough for a large Hog.

You muff rub the Pork very well with your Salt,
then lay a thick Layer of Salt all over the Tub, then
a Piece of Pork, and do fo ’till all your Pork is in :

P'ay the Skin Side downwards, fill up all the Hollows
Sides of the Tub with little Pieces that are not

bloody, prefs all down as dole as poffible, and lay on
?■ good Layer of Salt on the Top ; then lay on the
Legs and Shoulder Pieces, which rnuft be ufed firff ;

jhs reft will keep two Years if not pulled up, nor the
* Lkle poured from it. You muft obferve to fee it be
Covered with Pickle.

To pickle Pork to cat foon.
Y°u rauft take two Gallons of Pump-water, one

Pound of Bay-falt, one Pound of coarfe Sugar,
Ounces of Salt-petre; boil it all together, and
it when cold. Cut the Pork in what Pieces you

r ieafe, lay it down clofe, and pour the Liquor over
Lay a Weight on it to keep it clofe, cover it

from the Air, and it will be fit to ufc in a Week.
P you find the Pickle begins to fpoil, boil it

l 'P again, and fkim it; and when it is cold, pour it
011 3r our Pork egain.

To make Bacon.
Tome Countries it is ufuai to fcald Bacon Hogs as

. well as Porkers; but the Bacon is firmer by fcorch-
ln£ off the Hairs with Straw.
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Your Hog being cut up, take the Sides for the

Flitches and take off all the infide Fat, lay it on a long
Board or Dreffer, that the Blood may run away ; rub
it well with good Salt on both Sides, let it lie thus a
Week, then take a Pint of Bay-fait, and a Quarter
of a Pound of Salt-petre, beat them fine, and mix
them with two Pounds of coarfe Sugar, and a Quarter
of a Peck of common Salt. Lay your Pork in fome-
thing that will hold the Pickle, and rub it well with the
above Ingredients. Lay the fkin Side downwards,
and bafte it every Day with the Pickle for a Fortnight;
then hang it in Wood-Smoke to dry, and afterwards
keep it in a dry Place, but not hot. You are to ob-
ferve, that all Hams and Bacon fhould hang clear from
every Thing, and not againft a Wall.

Obferve to wipe off all the old Salt before you put
it into this Pickle, and never keep Bacon nor Hams
in a hot Kitchen, or in a Room where the Sun comes.
It makes them all rufly.

To make Bacon Hams.
XT’OU mud chufe the Legs of fine well fed Bacon
•* Flogs, or very fat Porkers, and cut them large

and fine. Take an Ounce of Salt-petre, a Pound of
coarfe Sugar, and a Pound of common Salt; mix all
together, and rub it well. Let it lie a Month in this
Pickle, turning and bailing it every Day, then hang
it in Wood-fmoke in a dry Place, fo as no Heat comes
to it; and if you keep them long, hang them a Month
or two in a damp Place, fo as they will be Mouldy,
and it will make them cut fine and Mellow.

To boil Hams the beji JVayfor making them eat
fine, without defraying the true Flavour, fee pag. 23.

The Pickle in which thefe Hams were cured, does
finely for Tongues afterwards, to lie in it a Fortnight;



made Plain and Eafy. 55
and then they may be hung in the Wood-fmoke a
Fortnight, or be boiled out of the Pickle.

Torkjhire is famous for Hams; and the Reafon is
this: Their Salt is much finer than ours in London

, it
,s a large clear Salt, and gives the Meat a fine Flavour.
1 iifed to have it from Maiding in EJfex, and that Salt
■will make any Ham as fine as you can defire. It is
by much the beft Salt, for faking of Meat. A deep
hollow Wooden Tray is better than a Pan, becaufe
the Pickle fwells beft about it.

When you broil any of thefe Flams in Slices orFacon, have fome boiling Water ready, and let the
Slices lay a Minute or two in the Water •, then broil
them, it takes out the Salt, and makes them eat finer.

To make Veal Hams.
OUT the Leg of Veal like a Ham, then take a Pint

of Bay-fak, two Ounces of Salt-petre, a Pound
°f common Salt; mix them together, with an Ounce
pf Juniper Berries beat; rub the Ham well, and lay

in a hollow Tray, with the fkin Side downwards.
Bafte it every Day with the Pickle for a Fortnight,
and then hang it in Wood-Smoke for a Fortnight.
You may boil it or parboil it, and roaft it. In this
Fickle you may afterwards do two or three Tongues,
°r a Piece of Pork.

To make Beef Hams, or Hang Beef.
muft take a Leg of fat, but final! Beef,

* (the fat Scotch or Welch Cattle is beft) and cut it
Fafhion. Take an Ounce of Bay-falt, an Ounce

Salt-petre, a Pound of common Salt, and aoPound
coarl'e Sugar (this Quantity for about fourteen or

Pounds Weight, and fo accordingly, if you
the whole Quarter) rub it with the above In-

gredients, turn it every Day, and bafte it well with
Pickle for a Month : Take it out and roll it in
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Bran or Sawduft, then hang it in Wcod-fmoke, where
there is but little Fire and a confiant Smoke, for a
Month j then take it down, and hang it in a dry Place,
not hot, and keep it for Ufe. You may cut a Piece
off as you have Occafion, and either boil it or cut it
in Rafhers, and broil it with poached Eggs, or boil a
Piece, and it eats fine cold, and will fliiver like Dutch
Beef. After this Beef is done, you may do a thick
Brifcuit of Beef in the fame Pickle. Let it lay a
Month, rubbing it every Day with the Pickle, then
boil it ’till it is tender, hang it in a dry Place, and it
eats finely cold, cut in Slices on a Plate, it is a pretty
Thing for a Side-difb, or for Supper, A Shoulder of
Mutton laid in this Pickle a Week, hung in Wood-
fmoke two or three Days, and then boiled with Cab-
bage, is very good.

To make Mutton Hams.
A Hind-Quarter of Mutton muft be cut like a Ham ?

then take one Ounce of Sait-petre, a Pound of
coarfe Sugar, a Pound of common Salt; mix them
and rub your Ham, lay it in a hollow Tray with the
Skin downwards, baiie it every Day for a Fortnight?
then roll it in Bran, or Sawduft, and bans; it in the
Wood-fmoke a Fortnight; then hang it in a dry Place,
and cut it out in Rafhers. It don’t eat well boiled?
but eats finely broiled.

To hod a Leg ofLamb, with the Loin fried about it.
Tf/TIEN yourLamb is boiled Jay it in the Difh, and

, pour upon, it a little Parfley and Butter ; then
lay your fried Lamb round it; and cut fome Afparagus
to the Bignefs of Peafe; boil it Green, and lay i*
round your Lamb in Spoonfuls. Garnifh the Di&
with crifp’d Parfley. '
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A Leg ofLa?nh boiled with Chickens round it.

\\7 your Lamb is boiled pour over it Parfleyy and Butter; lay the Chickens round your
Lamb, and pour over the Chickens a little white fricaly
Sauce. Garnifh your Difh with Sippets and Lemon.

A Knuckle of Teal with Rice.
a Knuckle of Veal and a Scrag of Mutton,

put them into a Kettle with as much Water as
Will cover them, and Half a Pound of Rice; before
you put in the Rice let the Kettle be fkim’d very well,

will make the Rice the Whiter. Put in a Blade
0r two of Mace, and a little Salt; fo let them boil all
together, ’till the Rice and Meat he thoroughly
enough. You muff not let the Broth be over thick ;

and ferve it up with the Knuckle in the middle of the
£hfh, and Sippets round it.

To flew Ducks whole.
j'AKE Ducks when they are drawn and dean

wafhed, put them into a Stew-pan with Gravy,
fed Wine, Mace, Whole Pepper, an Onion, an An-
c'iovy, and a little Lemon-peel; when well Hewed
hut in a Piece of Butter and fome grated Bread to
'■Sicken it: Lay round them crifp Bacon and Force-
meat Balls. Garnifh with Shalots.

To roaji Veal a favoury Way.
\XT’HEN you have fluffed your Veal, drew feme

of the Ingredients over it; when it is roafted
lv>ake your Sauce of what drops from the Meat, put
?r ' Anchovy in Water, and when diflblved pour it
*nto the Dripping-pan, with a large Lump of Butter
Md Oifters ; tofs it up with Flour to thicken it,

To -ronfl Lobfiers.
for reading fhould be alive; tie your

Lobfter tight to the Spit, and if it is a frnall oner°afl it Half an Hour, bailing it with Salt and Water,
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Split the Tail, lay it in a Difh, and carry melted But-
ter to Table in a Sauce Boat. But fome boil their
Lobfters, then lay them before the Fire, and' bafte
them with Butter, ’till they have a fine Froth. This
is as good a Way to the full as roafting them, and not
half the Trouble.

To butter Lobfters.
'"jpHESE are convenient either for a Plate, or to

make a fine and elegant Difh; for the whole
matter is only to add fuch a Number as will fuit your
Purpofe.

Parboil your Lobfters, then break the Shells, pick
out all the Meat, cut it fmall, take the Meat out of
the Body, mix it fine with a Spoon in a little white
Wine: For Example, to a fmall Lobfter, one Spoonful
of Wine; put it into a Sauce-pan with the Meat of
the Lobfter, four Spoonfuls of white Wine, a Blade
of Mace, and a little beatenPepper and Salt. Let it fte\V
all together a few Minutes, then ftir in a Piece of But-
ter, (hake your Sauce-pan round ’till your Butter is
melted, put in a Spoonful of Vinegar, and ftrew in as
many Crumbs of Bread as will make it thick enough*
When it is hot, pour it into your Plate, and garniftl
with the Chine of a Lobfter cut in four, peppered*
falted, and broiled.

To butter Crabs, or Lobfters another Way.

TAKE two Crabs, or Lobfters, being boiled, and
cold, pick all the Meat out of the Shells and

Bodies, mince it fmall, and put it all together into a
Sauce-pan ; add to it a Glafs of white Wine, tvf°
Spoonfuls of Vinegar, and a Nutmeg grated ; thenle 1
it boil up ’till it is thoroughly hot. Have ready Half *

Pound of frefh Butter, melted with an Anchovy, and
the Yolks of two Eggs beat up and mixed with tbe
Butter , then mix Crab and Butter all together, (baking
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the Sauce-pan conftantly round ’till it is quite hot.Put the great Shell, either of the Crab, or Lobfter in
the middle of your Difh ; pour part into the Shell, and
the reft into little Saucers round the Shell; flicking
three-corner Toafts between the Saucers, and round
the Shell. This is a fine Side-Difh at a Second Courfe.

To drefs a Crab to eat hot.
TJAVING taken out the Meat, and cleanfed it from
A "*■ the Skin, put it into a Stew-pan, withHalf a Pint
of white Wine, a little Nutmeg, Pepper and Salt,
over a flow Fire. Throw in a few Crumbs of Bread,
heat up one Yolk of an Egg with a Spoonful of
Vinegar, throw it in, then fhake the Sauce-pan round
a Minute, and ferve it up on a Plate.

ToJieiv Prawns, Shrimps, or Crawfifh.
pICK out the Tails, ’till there are about two Quarts y

take the Bodies, give them a bruife, and put them
Into a Pint of white Wine, with a Blade of Mace;
Let themflew a Quarter of an Hour, ftir them toge-
ther, and ftrain them ; then wafh out the Sauce-pan,
put to it the ftrained Liquor, and Tails : Grate a final!
Nutmeg in, add a little Salt, and a Quarter of a Pound
of Butter rolled in Flour ; fhake it all together, cut a
pretty thin Toaft round a Quarter of a Peck Loaf,
toaft it Brown on both Sides, cut it into fix Pieces',
Ly it clofe together in the Bottom of your Dilh, and
pour your Fifh and Sauce over it. Send it to Table
hot. If it be Crawfifh or Prawns, garnifh your Difh
with fome of the biggeft Claws, laid thick round.
Water will do in the room of Wine, only add a Spoon-
ful of V inegar.

To make Scollops of Oifters.
pUT your Differs into Scollop-fhells for that pur-
* pofe, fet them on your Gridiron over a good clear
Fire, let them flew ’till you think your Giftcrs are
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enough, then have ready fome Crumbs of Bread rub-
hed in a Napkin, fill your Shells, and fet them before
a good Fire, and bafte them well with Butter.' Let
them be of a fine Brown, keeping them turning, to
be brown all over alike; but a Tin Oven does them
beft before the Fire. They eat much the beft done
this Way, though moft People ftew the (Differs firffc
in a Sauce-pan, with a Blade of Mace, thickened with
a Piece of Butter and fill the Shells, and then cover
them with Crumbs, and brown them with a hot Iron :

But the Bread has not the fine Tafte of the former.
To drefs Muflels.

'VTOTHING requires lefs Trouble if they are to be
eat out of the Shell. Wafh them clean, put

them in a Stew-pan, and cover them dofe with a wet
Cloth; as foon as they open they are enough done.
Put them into a Dilh, and carry Vinegar to Table in
Saucers, with a little Pepper; and they are eat thus
with Bread and Butter.

In eating Muflels Care fhould be taken to look un-
der the Tongue, and fee there are no Crabs ; for they
are very pernicious, if not abfolute Poifon : But avoid-
ing thefe, the Muflel is a delicious Shell-Fifh.

Thofe who are unacquainted with the Crab in a
Muflel, will be pleafed with having it defcribed fo as
to know it. This Crab then, is about the Bignefs of
a Pea; ’tis directly in the Shape of a Sea Crab, and of
the Colour of the Muflel, or rather redder.

To drefs Cockles the common Way.
require being well waflied in like man-

ner with the Muflels, or elfe the Sand will hang
upon them, and they eat very greety. Stew them as
you did the Muflels ; and they are eat in the fame
Manner j but in thefe there is nothing of the Crab
Kind.
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To flew Muffels.

\XT’ASH them very clean from the Sand in two or
three Waters, put them into a Stew-pan, cover

them dole, and let them Itcw ’till all the Shells are
°Pen ; then take them out one by one, pick them out
°f the Shells, and look under the Tongue to fee if
there be a Crab; if there is, throw away the Muffel;tho’ fome will only pick out the Crab, and eat the
Muff'd, When you have picked them all clean, put
them into a Sauce-pan ; and to a Quart of Muffels put
dalf a Pint of the Liquor ffrained through a Sieve;
Put in aßlade or two of Mace, and a Piece of Butter as
k’g as a large Walnut rolled in Flour : Let them ftew;
t°aft fome Bread brown, and lay round the Difh,c °t Three-corner-ways; pour in the Muffels, andMid- them to Table hot.

Another JVay to flew Muflels.
and ftew your Muffels as in the foregoing

■j. Receipt, only to a Quart of Muffels put a Pint of
■h'iquor and a Quarter of a Pound of Butter rolled in a
jTy little Flour. When they are enough, have fome
crumbs of Bread ready, and cover the Bottom of your
■hhfb thick ; grate Half a Nutmeg over them, and
P°ur the Muffels and Sauce all over the Crumbs, andeM them to Table.

A third Way to drefs MufTels.
them as above, and lay them in your Difh;

, ftrew your Crumbs of Bread thick all over them,
en fet them before a good Fire, turning the Difh

and round, that they may be brown ail alike,

k eep bailing them with Butter, that the Crumbs maye
£rifp, and it will make a pretty Side-difh.
Cockles may be ftewed in the fame Manner, and

Equally good.
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To ragoo Oifters.

OPEN a Quart of the largeft Oifters you can get,
fave the Liquor, and ftrain it through a fine Sieve;

wafh your Oifters in warm Water, and make a Bat-
ter thus : Take two Yolks of Eggs, beat them well,
grate in Half a Nutmeg, cut a little Lemon-peel finall,
a good deal of Parfley, a Spoonful of the Juice of
Spinach, two Spoonfuls of Cream or Milk, and beat
it up with Flour to a thick Batter. Have ready fome
Butter in a Stew-pan, dip your Oifters one by one
into the Batter, and have ready Crumbs of Bread,
then roll them in it, and fry them quick and brown;
fome with the Crumbs of Bread, and feme without.
When they are fried, take them out of the Pan, and
fet them before the Fire. Pour the Fat out of the
Pan, fhake a little Flour all over the Pan, and rub a
Piece ofButter as big as a Hen’s Egg all over the Pan
with your Spoon, ’till it is melted and thick; then
put in the Oifter-Liquor, three or four Blades of
Mace, ftir it round, put in a few Piftacho-Nuts
fhelled, and let them boil; then put in Half a Pint of
white Wine, and have ready the Yolks of two Eggs
beat up with four Spoonfuls of Cream ; ftir all well
together, when it is thick and fine, lay the Oifters in
the Difh, and pour the Ragoo over them. Garniftl
with Chefnuts and Lemon.

You may ragoo Muflels the fame Way ; and yon
may leave out the Piftacho-Nuts, if you don’t lik6
them j but they give the Sauce a fine Flavour.

To ragoo French Beans.
*”pAKE a few Beans, boil them tender, then tak e

your Stew-pan, put in a Piece of Butter* when
it is melted, (hake in feme Flour, and peel a larg e
Onion, flice it and fry it brown in thatButter ; the 11

put in the Beans, (hake in a little Pepper and a li^6
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Salt; grate a little Nutmeg in, have ready the Yolk
of an Egg and fome Cream; ftir them all together for
a Minute or two, and difh them up.

To make good Brown Gravy.
;'TIAKE Half a Pint of Small Beer, or Ale that is

not bitter, and Half a Pint of Water, an Onion
cut fmall, a little Bit of Lemon-peel cut fmall, three
Cloves, a Blade of Mace, fome Whole Pepper, a
Spoonful of Mufhroom-Pickle, a Spoonful of Wal-
nut-Pickle, a Spoonful of Catchup and an Anchovy ;

firft put a Piece of Butter into a Sauce-pan, as big as
a Hen’s Egg, when it is melted fhake in a littleFlour,
and let it be a little Brown ; then by Degrees ftir in
the above Ingredients, and let it boil a Quarter of an
Hour, then ftrain it, and it is fit for Fifh or Roots.

A Shoulder of Mutton forc'd;
a Pint of Oifters and chop them, put in a

A few Bread Crumbs, a little Pepper, fhred Mace,
and an Onion ; mix them all together, and fluffyourMutton on both Sides, then roaft it at a flow Fire,
and bafte it with nothing but Butter: Put into the
dripping-pan a little Water, two or three Spoonfuls
°f the Pickle of Oifters, a Glafs of red Wine, an
Onion fhred fmall, and an Anchovy. If your Liquor
'Vafte before your Mutton is enough, put in a little

Water ; and when the Meat is roafted, take up
the Gravy, fkim off" the Fat, and thicken it with
Flour and Butter; then ferve it up. Garnifh yourdifh with Horfe-radifh and Pickles.

To (lew a Fillet ofMutton.
a Fillet of Mutton, fluff it the fame as theA Shoulder, half roaft it, and put it into a Stew-pan

wflh a little Gravy, Half a Pint of red Wine, an An-
chovy, and a fhred Onion : You may alfo put in a
'Ale Horfe-radifh and feme Mufhrooms. Stew it
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over a flow Fire while the Mutton is enough ; then
take the Gravy, fkim off the Fat, and thicken it with
Flour and Butter. Lay Force-meat Balls round the
Mutton, and garnifh your Difli with Horfe-radifli and
Mufhrooms.

It is proper either for a Side-difli or Bottom-difh.
If you have it for a Bottom-difli, cut your Mutton
into two Fillets.

To jnahe French Cutlets ofMutton.

TAKE a Neck of Mutton, cut it in Joints, cut off
the Ends of the long Bones, then ferape the Meat

clean off the Bones about an Inch. Take a little of
the in-part of the Meat of the Cutlets, and make it into
Force meat ; feafon it withNutmeg, Pepper and Salt;
then lay it upon your Cutlets, rub over them the Yolk
of an Egg to make it flick; then chop a few fweet
Herbs, put to them a few Bread Crumbs, and a little
Pepper and Salt; flrew it over the Cutlets, and wrap
them in double Writing-Paper ; Either broil them be-
fore the Fire or in an Oven. Half an Hour will do
them ; and when you difli themup, take oft’ the Out-
Paper, and fet in the midfl of the Difli a little brown
Gravy in a Chlna-bafon; or you may broil them with-
out Paper if you pleafe.

To flew a Brcafl of Ye.al.
off both Ends of the fattefl and whiteft Breafl

of Veal you can get, and boil them for a little
Gravy: Take the Veal and raife up the thin Part?
make a Force-meat of the Sweet-bread boiled, a fcW
Bread Crumbs, a little Beef-fuet, two Eggs, a little
Pepper and Salt, a Spoonful or two of Cream, and 2
little Nutmeg mixed all together: So fluff the Veab
fkewer the Skin clofe down, dredge it over with Flour}
tie it up in a Cloth, and boil it in AEJk and Water
about an Hour. For the Sauce take a little Gravy*
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about Half a Pint of (Differs, a few Mufhrooms fhred,
a little, Lemon fhred fine, and a little Juice of Le-
mon : Thicken it up with Flour and Butter ; and
when you difh it up pour the fame over it. Lay over
it a Sweet-bread or two cut in Slices and fried, and
fried (Differs. Garnifh your Difh withLemon, Pickles
and Mufhrooms.

This is proper for a Top-difh either at Noon or
Night.

7o flew a Fillet of Veal.
TJ j

AKE a fine fat Leg of Veal, cut off the Knuckle,
and cut the reft into two Fillets; then take the

fat Part and cut it in Pieces the thicknefs of your
linger. You muft fluff the Veal with the fat; make
hae Hole with a Penknife, draw it thro’ and fkewer

round ; feafon it with Pepper, Salt, Nutmeg, and&red Parfley ; then put it into your Stew-pan, with
Plalf a Pound of Butter, (without Water) and fet it
°n your Stove ; let it boil very how, and cover it clofe
up, turning it very often: It will take about two
flours in Stewing. When it is done enough pour the
Qravy from it; take off the Fat, put into the Gravy
a Pint of Oitiers and a few Capers, a little Lemon-
P eel, a Spoonful or two of white Wine, and a little
Juice of Lemon ; thicken it with Butter and Flour

thicknefs of Cream: Lay round it Force-meat
Fulls and Oifters fried ; fo ferve it up. Garniih your
Fhfh with a few Capers and fliced Lemon.

,

Jl pretty Dijh of Eggs.
B°'L fix Eggs hard, peel them and cut them in

thin Slices ; put a Quarter of a Pound of Butter
Jnto the Stew-pan, then put in your Eggs and fry them

Half a Quarter of an Hour will do them ; but
muft be very careful not to break them. Throw

° Vcr them Pepper, Salt and Nutmeg; lay them in your



66 The whole Art of Cookery

Difti before the Fire, pour out all the Fat, {hake in a
little f lour, and have ready two Shallots cut fmall >

throw them into the Pan, pour in a Quarter of a Pint
of white Wine, a little Juice of Lemon, and a little
Piece of Butter rolled in Flour. Stir all together ’till
it is thick ; and if you have not Sauce enough, put in
a little more Wine; toaft fome thin Slices of Bread
cut Three-corner-ways, and lay round your Difti?
pour the Sauce all over, and fend it to Table hot. You
may put Sweet Oil on the Toaft, if it be agreeable.

To flew a Turkey or Fowl.
THIRST let your Pot be very clean, lay four clean
-*■ Skewers at the Bottom, lay your Turkey or Fowl
upon them, put in a Quart of Gravy, a Bunch of
Sellery, cut fmall, and wafhed very clean ; put h
into your Pot, with two or three Blades of Mace, let
it flew foftly ’till there is juft enough for Sauce, then
add a good Piece of Butter rolled in Flour, two Spoon"
fuls of red Wine, two of Catchup, and juft as much
Pepper and Salt as will feafon it; lay your Fowl of
Turkey in the Difh, pour the Sauce over it, and fend
it to Table. If the Fowl or Turkey is enough before
the Sauce, take it up, and keep it hot ’till the Sauce »s
boiled enough, then put it in, let it boil a Minute of
two, and difh it up.

To flew a Knuckle of Veal.
T)E fure let the Pot or Sauce-pan be very clean,

at the Bottom four clean wooden Skewers, wafh
and clean the Knuckle very well, then lay it in tbe
Pot with two or three Blades of Mace, a little Whole
Pepper, a little Piece of Thyme, a final! Onion, j1
Cruft of Bread, and two Quarts of Water. Cover h
down clofe, make it boll, then only let it funnier
two Hours, and when it is enough take it up, lay
in a Difh, and ftrain the Broth, over it.
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Another Way to Jleiv a Knuckle of Veal.

it as before directed, and boil it 'till there
is juft enough for Sauce; add one Spoonful of

Catchup, one of red Wine, and one of Walnut
fickle, fome Truffles and Morels, or fome dried
Mufhrooms cut fmall; boil it all together, take up the
Knuckle, lay it in a Difh, pour the Sauce over it, and
fend it to Table.

Note, It eats very well done as the Turkey, before

To ragoo a Piece of Beef.
a large Piece of the Flank which has Fat at

the Top cut fquare, or any Piece that is all Meat,
has Fat at the Top, but no Bones. The Rump

"°es well. Cut all nicely off the Bone (which makes
Soup) then take a large Stew-pan and with a good

of Butter fry it a little Brown all over, flouring
Meat well before you put it into the Pan j then
in as much Gravy as will cover it, made thus :

c* ake about a Pound of coarfe Beef, a little Piece of
cut fmall, a Bundle of Tweet Herbs, an Onion,

jOrne Whole Pepper and White Pepper, two or three
i;r ge Blades of Mace, four or five Cloves, a Piece of
p a trot, a little Piece of Bacon fteeped in Vinegar a
'Ule while, a Cruft of Bread toafted Brown ; put to

a Quart of Water, and let it boil ’till Half is
Rafted. While this is making, pour a Quart of boil-
ing Water into the Stew-pan, cover it clofe, and let
lt: ftewing foftly; when the Gravy is done ftrain it,

it into the Pan where the Beet is, take an Ounce
/Pruffles and Morels cut fmall, fome freih or dried

v u4rooms cut fmall, two Spoonfuls of Catchup, and
C°ver it clofe. Let all this ftew ’till the Sauce is rich

thick, then have ready fome Artichoke Bottoms
Cut into four, and a few pickled Mufhrooms; give
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them a 801 l or two, and when your Meat is tender
Slid your Sauce quite rich, lay the Meat into a DUh
and pour the Sauce over it. You may add a Sweet-
bread cut in fix Pieces, a Palate ftewed tender cut into
little Pieces, Tome Cocks-Combs, and a few Force-
meat Balls. Thefe are a great Addition, but it wiU
be good without.

Note, For Variety when the Beef is ready and the
Gravy put to it, add a large Bunch of Sellery cut fmall
and wafhed clean, two Spoonfuls of Catchup, and a
Glafs of red Wine. Omit all the other Ingredients.
When the Meat and Sellery are tender, and the Sauce
rich and good, ferve it up. It is alfo very good this
Way. Take fix large Cucumbers, fcoop out the
Seeds, pare them, cut them into Slices, and do then*
juft as you do the Sellery.

To force the Infde of a Surloln of Beef.
'T'AKE a fharp Knife, and carefully lift up the Fa*

of the Infide, take out all the Meat clofe to the
Bone, chop it fmall, take a Pound of Suet and chop
fine, about as many Crumbs of Bread, a little Thyme
and Lemon-peel, a littlePepper and Salt, Half a Nut'
meg grated, and two Shalots chopped fine ; mix all to'
gether, with a Glafs of red Wine, then put it into
the fame Place, cover it with the Skin and Fab
fkewer it down with fine Skewers, and cover it
Paper. Don’t take the Paper off ’till the Meat is i; 1the Difli. Take a Quarter of a Pint of red Win e »

two Shalots (bred fmall, boil them, and pour into the
Difir with the Gravy which comes out of the Meab
and it eats well. Spit your Meat before you take
the Infide.
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Another Way to force a Surloin.

V/ITHEN it is quite roafted, take it up, and lay it
V in the Di(h with the Infide uppermoft ; with a

ftarp Knife lift up the Skin, hack and cut the Infide
v ery fine, fhake a little Pepper and Salt over it, with
two Shalots; cover it with the Skin, and fend it to
"Table. You may add red Wine, or Vinegar, juft
as you like.

To force the Inftde of a Rump of Beef.
\TOU may do it juft in the fame Manner, only lift

up the outfide Skin, take the Middle of the Meat,
and do as before diredfed ; put it into the fame Place,
and with -fine Skewers put it down clofe.

How to Carbonade a Breajl of Mutton.,
a Bread: of Mutton, Half boil it, nick it

,
crofs, feafon it with Pepper and Salt; then broil

lt before the Fire whilft it be enough ; fprinkling it
°ver with Bread-crumbs; let the Sauce be a little
Qravy and Butter, and a few Hired Capers ; put it
ll pon the Dilh with the Mutton. Garnifli it with

and Pickles. This is proper for a Side-
at Noon, or a Bottom-dilh at Night. ,

A Chine of Mutton roofed, with Jiewed Sellery.
a Loin of Mutton, cut off the thin Part and

both Ends, take off the Skin, and fcore it in the
Rafting as you would do Pork ; then take a little

boil it, and cut it in Pieces about an Inch
or>g, put to it a little good Gravy, Whole Pepper

Salt, two or three Spoonfuls of Cream and a
Tump of Butter; fo thicken it up, and pour it uponypur Difli with your Mutton. This is proper for a

Stewed Sellery eats very well with either
or Mutton ; and thole who like the Flavour are

°nd of it in altnoft every Thing.
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How to drefs a Leg of Mutton a la Roy ale.

HAVING taken off all the Fat, Skin, and Shank
Bone, lard it withBacon, and feafon it with Pep'

per and Salt; take a round Piece of about three or four
Pounds of Beef or Leg of Veal, lard it; have ready
feme Hog’s-lard boiling, flour your Meat, and give
it a Colour in the Lard, then take the Meat out and
put it into a Pot, with a Bundle of fweet Herbs, font?
Parfley, an Onion ftuck with Cloves, two or three
Blades of Mace, feme Whole Pepper and three
Quarts ofWater. Cover it clofe, and let it boil very
foftly for two Hours ; mean while get ready a Sweet'
bread fplit, cut into four, and broiled ; a few Truffles
and Morels flewed in a Quarter of a Pint of flrong
Gravy, a Glafs of red Wine, a few Mulhrooms, two
Spoonfuls of Catchup, and fome Afparagus Tops •

Boil all thefe together, then Jay the Mutton in the
Middle of the Difh, cut the Beet or Veal into Slices?
make a Rim round your Mutton with the Slices, and
pour the Ragoo over it: When you have taken th?
Meat out of the Pot, fkim all the Fat off the Gravy?
ftrain it, and add as much to the other as will fill th?
Difh. Garnifh with Lemon.

E[fence of Ham.
npAKE off the Fat of a Ham, and cut the Lean i ll

Slices, beat them well and lay them in the Bot'
tom of a Stew-pan, with Slices of Carrots, Parfnip s
and Onions ; cover your Pan, and fet it over a gende
Fire: Let them flew ’till they begin to flick, thell
fprinkle on a little Flour, and turn them; then monte 11
with Broth and Veal Gravy. Seafon them with thtee
or four Mufhrooms, as many Truffles, a whole
fome Parfley, and Half a Dozen Cloves; or inll
of a Leek, a Clove ofGarlick. Put in fome Cru$s

Bread, and let them fimmer over the Fire for 3
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Quarter of an Hour; drain it, and fet it away for Ufe.
Any Pork or Ham does for this, that is well made.

Mutton Kebobb’d

JOINT a Loin of Mutton between every Bone;
feafon it with Pepper and Salt moderately ; gratea finall Nutmeg all over, dip them in the Yolks of

|hree Eggs, and have ready Crumbs of Bread and
*vveet Herbs; dip them in and clap them together in

fame Shape again; put it on a fmall Spit, roaft
}t before a quick Fire, fet a Difh under, and bafle
lt: with a little Piece of Butter, and then keep balling

what comes from it, and throw fome Cmmfts of
read all over them as it is roafting: When it is

though take it up, and lay it in the Difh, and have
Half a Pint of good Gravy, and what comes

r °m it: Take two Spoonfuls of Catchup, and mix
„Tea Spoonful of Flour with it and put to the Gravy,
! lr it together and give it a boil, and pour it over

Mutton.
> Mte, You mud obferve to take off the Fat of the

and the Skin off the Top of the Meat, and
Ql He 0f the Fat, if there be too much. When you

in what comes from your Meat into the Gravy,
°bferve to pour outall the Fat.

A Neck ofMutton, called the Hafly Difh.fAKE a large Pewter or Silver Difh, made like a
deep Soup Difh, with an Edge about an Inch

p5eP on the Infide, on which the Lid fixes (with a
i

andle at Top) fo fall that you may lift it up full,y that Handle without falling. This Difh is called
p Necromancer. Take a Neck of Mutton about fix

take off the Skin, cut it into Chops, not too
j^lek, flice a French Roll thin, peel and flice a very

Onion, pare and flice three or four Turnips, lay
<Q vv of Mutton in the Difh, on that a Row of Roll,
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then a Row of Turnips, and then Onions, a littleSalt,
then the Meat, and fo on ; put in a little Bundle of
fweet Herbs, and two or three Blades of Mace ; have
a Tea Kettle of Water boiling, fill theDifli and cover
it clofe, hang the Difli on the Back of two Chairs by
the Rim, have ready three Sheets of Brown Paper,
tear each Sheet in five Pieces, and draw themthrough
your Hand, light one Piece and hold it under the Bot'
tom of the Difli, moving the Paper about; as faft as
the Paper burns light another ’till all is burnt, and
your Meat will be enough. Fifteen Minutes juft does
it. Send it to Table hot in the Difh.

How to drefs Ruffs and Rcifs.
THEY are Lincoln/hire Birds, and you may fatten

them as you do Chickens, with white Bread,
Milk and Sugar. They feed faft, and will die in
their Fat if not killed in Time; trufs them crofs-legged
as you do a Snipe, fpit them the fame Way, but you
muft gut them, and you muft have good Gravy in the
Difli thickened with Butter and 1 oaft under them :

Serve them up quick.
How to drefs Ortolans

oPIT them Sideways, with a Bay-Leaf between 5
bade them with Butter, and have fried Crumbs o'

Bread round the Difh. Orefs Quails the fame Way*
How to flew Giblets.

T ET them be nicely Raided and picked, break
two Pinion Bones in two, cut the Head in

and cut off the Noflrils ; cut the Liver in two,
Gizzard in four, and the Neck in two ; flip off
Skin of the Neck, and make a Pudding with two ha*.
Eggs chopped fine, the Crumb of a French Roll ll:eepe
in hot Milk two or three Hours, then mix it with
hard Egg, a little Nutmeg, Pepper, Salt, and a lh j
Sage chopped fine, a very little melted Butter, a, nv



made Plain and Eafy. 73
ftir it together: Tie one End of the Skin, and fill it
with the Ingredients; tie the other End tight, and put
all together in the Sauce-pan, with a Quart of good
Mutton Broth, a Bundle of fweet Herbs, an Onion,
fome Whole Pepper, Mace, two or three Cloves tied
up loofe in a Muflin Rag, and a very little Piece of
Lemon-peel; cover them clofe, and let them flew
till quite tender; then take a fmall French Roll toafted
Brown on all Sides, and put it into the Sauce-pan,
give it a ftiake, and let it Hew ’till there is juft Gravy
enough to eat with them, then take out the Onion,
fweet Kerbs and Spice, lay the Roll in the Middle,
the Giblets round, the Pudding cut in Slices and laid
rbund, and then pour the Sauce over all.

Another IVay.
the Giblets clean picked and wafhed, the

A Feet fkinned, and Bill cut oft', the Head cut in
Iwo, the Pinion Bonos broke into two, the Liver cut
lri two, the Gizzard cut into four, the Pipe pulled
°»Jt of the Neck, the Neck cut in two : Put them into
* Pipkin with half a Pint of Water, fome Whole
Pepper, Black and White, a Blade of Mace, a little
'Sprig of Thyme, a fmall Onion, and a little Cruft of
Bread ; then cover them clofe, and fet them on a veryflow Fire. Wood Embers is beft. Let them flew
hll they are quite tender, then take out the Herbs

Onions, and pour them into a little Difh. Seafon
with Salt.

To drefs a Wild Duck the heji Way.
half roaft it, then lay It in a Difti, carve it,

.. but leave the Joints hanging together; throw a
lttle Pepper and Salt, and fqueere the Juice of a Le-

over it, turn it on the Breaft, and prefs it hard
a Plate, then add to it its own Gravy, and two

0r three Spoonfuls of good Gravy j cover it clofe with
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another Difh, and fet it over a Stove ten Minutes,
then fend it to Table hot in the Difh it was done in,
and garnifh with Lemon. You may add a little red
Wine, and a Shalot cut (mall, if you like it, but it is
apt to make the Duck eat hard, unlefs you firft heat
the Wine and pour it in juft as it is done.

A pretty IVay offlowing Chickens.
*TIAKE two fine Chickens, half boil them, then

take them up in a Pewter or Silver Difh, if you
have one; cut up your Fowls, and feparate all the
Joint-Bones one from another, and then take out the
Bread:-Bones. If there is notLiquor enough from the
Fowls add a few Spoonfuls of the Water they were
boiled in, put in a BJade of Mace, and a little Salt;
cover it clofe with another Difh, fet it over a Stove
or Chaffing-difh of Coals, let it flew ’till the Chickens
are enough, and then fend them hot to the Table itl
the fame Difh they were ftewed in.

This is a very pretty Difh for any fick Perfon, of
for a lying-in Lady. For Change it is better thai1

Butter, and the Sauce is very agreeable and pretty.
N. B. You may do Rabbits, Partridges, or Moot

Game this Way.
Haw to roajl Tripe.

your Tripe in two fquare Pieces, fomewha 1
• long, have a Force-meat made of Crumbs of

Bread, Pepper, Salt, Nutmeg, fwect Herbs, Lemon'
peel, and the Yolks of Eggs mixt all together ;

it on the fat Side of the Tripe, and lay the other fa*
Side next it; then roll it as light as you can, and t[e
it with a Packthread; fpit it, roaft it, and bafte
with Butter; when roafted lay it in your Difh,
for Sauce melt fome Butter, and add what
fr°m the Tripe. Boil it together, and garnilh wh*1
Rafbiags,
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How to rcojl a Ham or Gammon.

'“TAKE oft' the Swerd, or what we call the Skin, or
Rind, and lay it in luke-warm Water for two or

three Hours; then lay it in a Pan, pour upon it a Quart
of Canary, and let it fteep in it for ten or twelve
Hours. When you have (pitted it, put fome Sheets
of white Paper over the fat Side, pour the Canary it
Was foaked in into the Dripping-pan, and bafte it
With it all the Time it is roafting ; when it is roafted
enough pull off the Paper, and drudge it well v/ith
Crumbed Bread and Parfley fhred fine; make the Fire
brifk, and Brown it well. If you eat.it hot, garnifh
it with Rafpings of Bread ; -if cold, ferve it on a clean
Napkin, and garnifh it with Green Parfley for a
Second Courfe.

To drefs Cod’s Zoons.
T AY them in Water all Night, and then boil them;

if they be»Salt fhift them once in the boiling, and
tvhen they are tender cut them in long Pieces; Drefs
them up with Eggs as you do Salt Fifh, take one or
two of them and cut into fquare Pieces, dip them in
Egg and fry them to lay round your Difh.

It is proper to lay about any other Difh.
To drefs a Cod’s Head.

'T'AKE a Cod’s Head, wafh and clean it, take out
A the Gills, cut it open, and make it to lie flat;

('1 you have not Conveniency of boiling it you may
it in an Oven, and it will be as well or better)

Put it into aCo{ Difh, or Earthen one, lie upon it
a little Butter, S. It, and Flour, and when it is enough
*ake off .he Skin.

Sauce for the Cod’s Head.
a white Gravy, about a Pint of Oifters

or Cockles, a little fhred Lemon-peel, two or
Spoonfuls of white Wine, and about half a
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Pound of Butter thickened with Flour, and put it
into your Boat or Bafon.

Another Sauce for a Cod’s Head.
npAKE a Pint of good Gravy, a Lobder or Crab,

which you can get, drefs and put it into your
Gravy with a little Butter, Juice ofLemon, fhred
Lemon-peel, and a few Shrimps if you have them ;

thicken it with a little Flour, and put it into your
Bafon, fet the Oifters on one Side of the Difh and
this on the other; lay round the Head boiled Whit-
ings, or any fried Fifh ; pour over your Head a little
melted Butter. Garnifh your Difn with Horfe-fadifh,
Slices of Lemon and Pickles.

To Jlew Carp or Tench.
npAKE your Carp or Tench and wafh them ; fcale

-*■ the Carp but not the Tench ; when you have
cleaned them wipe them with a Cloth, and fry them
in a Frying-pan with a little Butter to harden the
Skin ; before you put them into the Stew-pan, put
to them a little good Gravy, the Quantity will be ac-
cording to the Largenefs of your Fifh, with a Jill of
red Wine, three or four Anchovies at lead, a little
Aired Lemon-peel, a Blade or two of Mace, let all
drew together, ’till your Carp be enough, over a
Fire ; when it is enough take Part of the Liquor, put
to it half a Pound of Butter, and thicken it with *

little Flour; fo ferve them up. Garnifh your Did 1

with crifp Parfley, Slices ofLemon and Pickles.
If you have not the Convenience of dewing theu1’

you may broil them before a Fire, only adding tbe
fame Sauce.

Sauce for a boiled Salmon or Turbot.
npAKE a little mild white Gravy, two or threeA*1'

chovies, a Spoonful of Oifter or Cockle Pickle
a little ihred Lemon-peelj half a Pound of Butted *

' little
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little Parfley and Fennel (bred (mall, and a little Juice
of I.emon, but not too much, lor fear it Ihould take
off the Sweetnefs. #

Solomon Gundie to eat in Lent.
'T'AKE five or fix white Herrings, lay them in Wa-

ter all Night, boil them as foft as you would do
for Eating, and Ihift them in the boiling to take out
the Sallnefs ; when they are boiled take the Filh from
the Bone, and mind you don't break the Bone in
Pieces, leaving on the Head and Tail; take the while
Part of the Herrings, a Quarter of a Pound of An-
chovies, a large Apple, a little Onion fined fine, or
Shalot, and a little Lemon-peel, fined them all toge-
ther, and lay them over the Bones on both Sides, in
the Shape of a Herring; then take off the Peel of a
Lemon very thin, and cut it in long Bits, juft as ic
"'vill reach over the Herrings; you mull lie this Peel
over every Herring pretty thick. Garnilh your Difh
Jvith a few pickled Differs, Capers, and Mufhrooms
*f you have any ; fo ferve them up.

Solomon Gundie another JVay.
the white Part of a Turkey, or otherFowl,

ifyou have neither, take a little white Veal and
phnce it pretty fmall; take a little hang Beef or
Fongues, /crape them very fine, a few /bred Capers,
a nd the Yolks of four or five Eggs jfhred fmall; take
a China or Delf Difh, and lie a Plate in it with the

Side up; fo lay on your Meat and other In-
gredients, all fingle in Quarters, one to anfwer ano-
ther ; fet in the Middle a large Lemon or Mango, and
laV round your Difh Anchovies in Lumps, pickled
Qifters or Cockles, and a few pickled Mufhrooms,

ofLemon and Capers ; fo ferve it up.
This is proper for a Side-difh either at Noon or

Night.
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To pot Mufhrooms.

'"F'AKE the largeft Mufhrooms, ferape and clean
them, put them into your Pan with a Lump of

Butter, and a little Salt, let them ftevv ove-r a flow
Fire whilft they are enough , then put to them a little
Mace and Whole Pepper; dry them with a Cloth,
and put them down into a Pot as clofe as you can ;

and as you lay them down, fprinkle in a little Salt and
Mace when they are cold cover them over with But-
ter. When you ufe them toft them up with Gravy,
a few Bread-Crumbs and Butter; Do not make your
Pot over large, but rather put them into two Pots;
they will keep the better if you take the Gravy from
them when they are ftewed.

They are good for Fifh Sauce, cr any other whilft
they are frefti.

To flew Mufhrooms.
'TpAKE Mufhrooms, and clean them, the Buttons

-*■ you may wafh, but the Flaps you mull peel both
infide and out: When you have cleaned them, pick
out the little ones for pickling, and cut the reft in
Pieces for ftewing: Wafh them and put them into a
little Water, give them a boil and it will take oft" the
Faintnefs, fo drain from them all the Water ; then
put them into a Pan with a Lump of Butter, a little
(hied Mace, Pepper and Salt to your Tafte ; (putting
to them a little Water) hang them over a flow Fire
for half an Hour ; and when they are enough thicken
them with a little Flour.

They are fine Sauce for a roaft Fowl, for roaft Beef,
Beef Steaks, Mutton Chops, See. See.

To make Oifter Loaves.
'“T'AKE half a Dozen French Loaves, rafp them

and make a Hole at the Fop, take out all the
Crumbs, and fry them in Butter ’till they be Crifp '•
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When your OiPers are Pewed, put them into yourLoaves, cover them up before the Fire to hot
WhilP you want them ; fo ferve them up.

Vou may make Cockle Loaves or MufhroomLoaves
the fame Way.

To make Plumb Porridge.
pLUMB Porridge is an old Englifh Difli, and de-

ferves to be remembered when thus prepared; Take
Shanks of Beef, and ten Quarts of Water, let them.

°oil over a flow Fire ’till they be tender, and when
*he Broth is Prong, Praia it out ; wipe the Pot and
Put in the Broth again; cut a two-penny Loaf in thin
Alices, taking off the Top and Bottom; put fome of
*he Liquor to it, cover it up and let it Pand for a Quar-*er of an Hour, then let it boil a Quarter of an Hour
longer. Put in four Pounds of Currants, and let them
k°il a little ; and then add two Pounds of Raifins, and
*Wo Pounds ofPrunes; Let them boil ’till they fwell;Jhen put in a Quarter of an Ounce of Mace, and a
fe W Cloves beat fine ; mix it with a little Water, and
Put it into your Pot, with a Pound of Sugar; a little

a lt, a Quart or better of red Wine, and the Juicekf two or three Lemons; thicken it with Sagoo in-
gead of Bread ;fo put it in earthen Pots, and keep itf °r Ufe.

To make Pollony Saufages.

P'AKE part of a Leg of Pork or Veal, pick it clean
I from t;he Skins and Fat ; put to every Pound of

Meat a Pound of Beef-Suet, picked from the
j>ins ; fbred the Meat and Suet Separate, and very
ollle J mix them well together, with a Handful of green

Ihred very fmall ; feafon it with Pepper and Salt,
it Well, prefs it down hard in an earthen Pot,

keep it for Ufe.
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When you ufe them roll them up with as much

Egg as will make them roll fmooth. In rolling them
up, make them about the length of your Finger, and as
thick as two Fingers; fry them in Butter, which muft
be boiled hot before you can put them in, and keep
them rolling about in the Pan ’till they are enough.
An excellent Way to make Vinegar, by which a Perfon has

lately acquired a goodFortune .

pUT a Pound of coarfe Sugar to every Gallon of
-*■ Water, let it boil, and keep feumming it as tong
as any feum will arife ; it muff afterwards be put in
Tubs to cool like Beer; and when it is cold as Beer
to Work, toaft a large Piece of Bread, and rub it all
over with Yeaft, put this into a ftout Iron-bound
painted Calk, which muft be fet in the Sun, and in
Inch a Place as it can remain in. If made ill March,

it will be fit for Ufe about July : It will be beft to
draw it off into Bottles, and keep it for Ufe. This
is the ftrongeft of Vinegar, and will do very well for
Pickling, with a third Part of cold Spring Water to
it, and be full four enough ; it will likewife when tiled
alone, keep moft Sorts of Pickles without boiling •

nor indeed do 1 ever ufe it hot, unlefs with my Green
Pickles.

To keep Green Pea/e ’till Chrijlrnas.
QHELL what Quantity you pleafe of young Peafe*

put them in the Pot when the Water boils, and
let them have a gentle Boil; pour them into a Cul'
lander, and then fpread a Cloth on a Table, and put
them on that, and dry them well in it; have Bottle 5
ready dried, and fill them to the Neck, and pour over
them melted Mutton Fat, and Cork them, down very
clofe, that no Air can come at them in your Cellar»
and when you ufe them put them into boiling Water*
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'virh a good Piece of Butter; and when they are
enough* drain and Butter them.

To pltchcock Eels in the beji manner.
a fine large Silver Ed that is alive j /kin it,

flit it down the Back, and cut it acrofs into fquare
Pieces. Have ready a few Bread Crumbs grated fine,
mix with them a few fweet Herbs, a little Nutmeg
grated, Pepper and Salt: Rub your Eels with the
Volks of Eggs, and immediately clap it upon the
Bread-Crumbs and Seafoning as you do Veal Cutlets,
a nd then broil them to a fine Brown upon a Gridiron
°ver a Charcoal Fire.

For Sauce have ftrong Gravy in a Bafon, and melted
Butter in another.

N. B. The beft Way of broiling a Pitchcock Eef,
*o keep it fweet, is to butter a Sheet of writing Paper
yery well all over, and then turn up the Sides and Pin
the Corners, which makes it like a Dripping-pan;

this upon the Gridiron, and the Pieces of Eel
upon it: The Butter, if there is no Blaze, will pre-
vent the Paper from taking Fire ; and the Paper pre-
v ents the Fat of the Eel from falling into the Fire to

a Smoke, which gives a very difagreeable Tafte.
Phis Method is the beft for all kinds of broiling, whe-
ther it be Veal Cutlets, or any other Thing, as it pre-serves them from Smoke.

Many People only fcour their Eels with Salt, inftead
°f fkinning them, which is juft as well; for the Skin
dries and is not difcovered in the Eating.

To broil Eels.
El AVE them alive, fcour them well with Salt, and

and cut them down the Back without fkinning
•hem: and cut them in fquare Pieces, fprinkle them
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over with Sal and a Duft of Pepper; dip them in
melted Butter, and broil them brown. Serve them
up with melted Butter, op Gravy.

Rules io he ohferved in making PUDDINGS.
IT is a great Nicety in the making cf Batter Pud-

dings to have them Imooth and free from Lumps ;

the befl Way to do this is, firfl to mix the Flour well
with a little Milk, ’till it is all wetted, and then add
more by Degrees, to make it of a proper Thicknefs,
and add your other Ingredients ; but if it is a plain
Pudding, the eafieft Method of freeing it from any
Inconvenience of this Kind, is to put it through a
Hair Sieve, which takes out both the Lumps and the
Treadles of the Eggs. In boiling Puddings take greatCare that your Cloth be clean and free from the Tafte
of Soap; dip it in hot Water when you are to
ule it, and then flour it well. If it is a Batter Pud-
ding you are going to boil, tie it tight in the Cloth;
if a Bread Pudding, give it Room. Move your Pud-
dings frequently in the Pot to prevent their flicking
to; and be fure the Water boils when you put them
in. If you boil them in China Diflves or Wooden
Bowls, you mufl butter them in the Infide; and youmuft alfo butter the Pan or Difh before you put in a
Pudding to bake. In breaking Eggs it is befl to do
them one by one into a Bafon, and not to break them
all into a Bowl together, becaufe if you fliould meet
with a bad one, in that Cafe the whole is (polled ; and
the befl Way is to ftrain them through a Cloth to take
out the Treadles.

To make a quaking Pudding.
eight Eggs and beat them very well, put tothem three Spoonfuls of fine Flour, a little Salt,

three half Pints of Cream, and boil it with a Stick of
Cinnamon and a Blade of Mace ; when it is cold mix
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u with your Eggs and Flour, butter your Cloth, and
donot give it over much room in your Cloth ; About
half an Hour will boil it. You mull turn it in the
boiling or the Flour will fettle. Serve it up with a
httle melted Butter.

A Hunting Pudding.
*~PAKE a Pound of fine Flour, a Pound of Beef
A Suet flared fine, three Quarters of a Pound of

Currants well cleaned, a Quarter of a Pound of Raifins
fioned and flared, five Eggs, a little Lenaon-peel flared
fine, half a Nutmeg grated, half a Pint of Cream,
a Uttle Salt, about two Spoonfuls of Sugar, and a little
Erandv ; mix all well together, and tie it up tight in
your Cloth ; it will take two Hours boiling. You
nauft have a little white Wine and Butter for your
Sauce.

'- A Calves Foot Puffing.
two Calves Feet, when they are cleaned boil

* them as you would for Eating; take out all the
; when they are cold flared them in a wooden

Howl as fmall as Bread-Crumbs ; then take the Crumb
°f a Penny Loaf, three Quarters of a Pound of Beef
Suet flared fine, and grate in half a Nutmeg; take
half a Pound of Currants well wafhed, half a Pound

Raifins floned and flared, half a Pound of Sugar,
fixEggs, and a little Salt; mix them all together very ,
'Veil, with as much Cream as will wet them, fo but-
ter your Cloth and tie it up tight .* it will take tw'o
flours boiling. You muft have a little Sack and Butter
*°r the Sauce; and you may if you pleafe flick it with
a little Orange, and ferve it up.

A Sagoo Pudding .

three or four Ounces of Sagoo, and wafh It
* in two or three Waterc, fet it on to boil in a Pint

of Water, when you think it is enough take it up.
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fet it to cool, and take half of a candid Lemon Hired
fine, grate in half of a Nutmeg, mix two Ounces of
Jordan Almonds blanched ; grate in three Ounces of
Bifket if you have it, if not a few Bread-Crumbs
grated, with a little Rofe-Water and half a Pint of
Cream ; then take fix Eggs, leave out two of the
Whites, beat them with a Spoonful or two of Sack,
and put them to your Sagoo, with about half a Pound
of clarified Butter j mix them all together, then
fweeten it with fine Sugar, and put in a little Salt :

Bake it in a Difli with a little Puft'-pafte about the
Difli Edge. When you ferve it up you may flick a
little Citron or candid Orange, or any Sweet-meats
you pleafe.

To make a Bread Pudding.
'"pAKE three half Pints of Milk, when boiled, a

'*■ penny Loaf fliced thin, cutoff the out Cruft, put
on the boiling Milk, let it ftand clofe covered ’till it
be col<d, and beat it very well ’till all the Lumps be
broke : Take five Eggs beat very well, grate in a little
Nutmeg, Hired fome Lemon-peel, and a Quarter of
a Pound of Butter or Beef-fuet, with as much Sugar
as will fweeten it j and Currants as many as you
pleafe; let them be well cleaned j fo put them into
your DiHi, and bake or boil it.

A Marrow Pudding.
'TVAKE a penny Loaf, pare off the Outfide, then

-*■ cut one half in thin Slices j take the Marrow of
two Bones, half a Pound of Currants well cleaned.
Hired your Marrow, and fprinlqfc a little Marrow and
Currants over the Difli; if you have not Marrow
enough you may add to it a little Beef-fuet Hired fine :

Take five Eggs and beat them very well, put to them
a Pint and a half of Milk, grate in half a Nutmeg,
and fweeten kto your Taftej mix all together, pour



made Plain and Eafy.
it over your Pudding, and fave a little Marrow to
fprinkle over the Top of your Pudding: When you
tend it to the Oven lay a Puft-pafte round the Edge of
the Difh.

A Carrot Pudding.
/TIAKE three or four clear red Carrots, boil and
A peel them ; beat the red Part of the Carrot very

fine in a Marble Mortar ; put to it the Crumb of a
Penny Loaf, fix Eggs, half a Pound ofclarified Butter,
two or three Spoonfuls of Rofe Water, and a little
Lemon-peel Hired fine ; grate in a little Nutmeg, mix
them well together, and bake it with a Puff-pafte
found your Difli. Have a little white Wine, Butter
and Sugar, for the Sauce.

To make a whole Rice Pudding.
VX7HOLE Rice is much preferable to ground Rice

when properly managed ; but the Difficulty has
always been to prevent it’s burning to the Pan, and
therefore our Cooks have generally left the Rice hard
:°r want of being fufficiently creed before it is made
£to the Pudding. It has been ufual to- boil the
Rice in Milk, which always burns to the Sauce-
P a n more or lefs, take what Care you will: Here lays
*he Error. The Method is This : Take half a Pound

Rice, pick it clean from Hulks, and put it upon a
,

l °W Fire, with a Pint of foft Water; let it fimmer
it fwells and fucks up the Water ; then add a Pint

or e, ftir it now and then, and let it ftill fimmer
Ver y gently : By the Time that the Rice has fucked
|*P this Water it will be fwelled prodigioufly, and upon

it, if you do not find it quite foft, add a little
|hore Water, and let it ftand ’till it is foft. Then
- ahe it off, let it ftand ’till it is cold, and add to

five Eggs well beaten, a Quart of New Milk,
i l a Pound of Butter, half a Nutmeg grated, and

a Pound of Sugar, with a little Salt. Mix all well
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together, put a Rim of Puff-pafte round your Difh,
butter the Difh, and pour it in. Bake it in a dow
Oven, and fend melted Butter to 'Fable in a Bafon
and Sugar in a Caftor.

By adding Fruit and candid Lemon or Orange to
the above, you will have a rich Rice Padding.

A ground Rice Pudding.
O

npAKE half a Pound of ground Rice, half boil it in
* X Quart of Milk, when it is cold put to it five

Eegs well beat, half a Pint of Cream, a little Lemon-
peel flared fine, half a Nutmeg grated, half a Pound
of Butter, and half a Pound of Sugar ; mix them well
together, put them into your Dilh with a little Salt,
and bake it with a PulF-pafte round your Difli; Have
a little Rofe-Watcr, Butter and Sugar to pour over it.
You may prick in it candid Lemon or Citron if you
pleafe.

Half of the above Quantity will make a Pudding fo<
a Side Difli.

A Potatoe Pudding.
'“pAKE three or four large Potatoes, boil them as

you would do for Eating ; beat them with a little
Rofe- Water and a Glafs of Sack in a Marble Mortar,
put to them half a Pound of Sugar, fix Eggs, half a
Pound of melted Butter, halt a Pound of Currants
well cleaned, a little flared Lemon-peel, and candid
Orange, mix all together and ferve it up.

To make Apple Dumplins.
'“pAKE Half a Dozen Codlins, or any other good

Apples, pare and core them, make a little cold
Butter Pafle, and roll it up about the Thicknefs ofyour
finger, fo lap round every Apple, and tie them fingl6
in a fine Cloth, boil them in a little Salt and Water?
and let the Water boil before you put them in; an
Hour will boil them j you mull have for Sauce a little
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Mfite Wine and Butter; grate fome Sugar round the

c?id ferve them up.
An Apple Puddings

half a Dozen large Codlins, or Pippins,
roafl them and take out the Pulp; take eightIrSgs, (leave out fix of the VV hites) half a Pound of
Powder Sugar, beat your Eggs and Sugar well

and put to them the Pulp of your Apples,
a Pound of clarified Butter, a little Lemon-peel

red fine, a HandfuWaf Bread-Crumbs or Bifket,
Ounces of candid Orange or Citron, and bake it
a thin Pafte under it.

To make Apple Fritters.
P'AKE four Eggs and beat them very well, put to

themfour Spoonfuls of fine Flour, a little Milk,
Quarter of a Pound of Sugar, a little Nutmeg

Salt; fo beat them very well together; you mult
not make it very thin, if you do it will not flick to

1e Apple; take a middling Apple and pare it, cut
°ut the Core, and cut the reft in round Slices about

j e Thicknefs of a Shilling; (you may take out
,le Core after you have cut it with your Thimble)

av e ready a little Lard in a Stew-pan ; or any other
eep Pan ; then take your Apple every Slice Angle,

dip it into your Batter, let your Lard be,very hot,
0 drop them in: You muft keep them turning whilft

and mind that they be not over Brown : As
take them out lay them on a Pewter Difh before

v! e Fire whjifl you have done; have a little white
jQne, Butter and Sugar for the Sauce; grate over

a little Loaf Sugar and ferve them up.
An Orange Pudding.

yAKE three large Seville Oranges, the dearefl:
, Kind you can get, grate ofF all the Out-rhind ;

eight Eggs, (leave out fix of the Whites) Half a
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Pound of double refined Sugar, beat and put it to your
Eggs, then beat them both together for half an Hour :

Take three Ounces of fweet Almonds blanched, beat
them with a Spoonful or two of fair Water $o keep
them from oiling, half a Pound of Butter, melt it
without Water, and the Juice of two Oranges, then
put in the Rafping ofyour Oranges, and mix all to-
gether ; Lay a thin Pafte over your Difh and bake it,
but not in too hot an Oven,

An Orange Pudding another JVay,
o o �

TAKE half a Pound of candid Oranges, cut them
in thin Slices, and beat them in a Marble Mortar

to a Pulp ; take fix Eggs, (leave out half of the
Whites) half a Pound of Butter, and the Juice of one
Orange; mix them together, and fweeten it with
fine powder Sugar; then bake it with thin Pafte
under it.

J baked Tan fey.
npAKE a ftale penny Loaf, cut off the out Cruft)

like it very thin, and put to it as much hot Milk
as will wet it; take fix Eggs, beat them very well)
grate in half a Nutmeg, a little fhred Lemon-peel)
half a Pound of clarified Butter, half a Pound of Su-
gar, and a little Salt; mix them well together.

To green your Tanfey.
Take a Handful or two of Spinach, a Handful of

Tanfey, a Handful of Sorrel, clean them and beat
them in a Marble Mortar, or grind it as you would
do Green Sauce, ftrain it through a Linnen Cloth into
a Bafon, and put in your Tanfey as much of the JuRe
as will green it, pour over for the Sauce a little whito
Wine, Butter and Sugar; lay a Rim of Pafte round
your Difh and bake it. When you ferve it up cut a
Seville Orange in Quarters, and lay it round the Edg 6

of the Difh.
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To make a boiled Tanfey.

'pAip a ftale penny Loaf, cut off the out Cruff,
flice it thin, put to it as much hot Cream as will
it, fix Eggs well beaten, a little (bred Lemon-

peel, grate in a little Nutmeg, and a little Salt; green
as you did your baked Tanfey, fo tie it up in a Cloth

a°d boil it: It will take an Hour and a Quarter boil-
*ng. When you difh it up flick it with candid Orange,
and lay a Seville Orange cut in Quarters round the
fihfh. Serve it up with melted Butter.

A Third TVay to make a Tanfey.
*pAKE a Pint of Cream, fome Bifkets without

Seeds, two or three Spoonfuls of fine Flour, nine
fi-ggs, leaving out two of the Whites, fome Nutmeg,and Orange-Flower-Water, a little Juice of Tanfey
and Spinach, put it into a Pan ’till it be pretty thick,
'hen fry or bake it, if fried take Care that you do not
kt it be over brown. Garnifli with Orange and Sugar,

ferve it up.
To make Rice Pancakes.

*pAKE half a Pound of Rice, wafti and pick it
clean, cree it in fair Water ’till it be a Jelly, when

is cold take a Pint of Cream and the Yolks of four
fi'Sgs, beat them very w'ell together, and put them to
*fie Rice, with grated Nutmeg and fome Salt; then
Put in half a Pound of Butter, and as much Flour as
'''ill make it thick enough to fry, with as little Butter
as you can.

To make Fruit Fritters.
a penny Loaf, cut oft' the out Cruft, flice

if, put to it as much hot Milk as will wet it; beat
five or fix Eggs, put to them a Quarter of a Pound of

well cleaned, and a little candid Orange
fine, fo mix them well together; drop them

with a Spoon into a Stew-pan in clarified BuUer; have
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a little white Wine, Butter and Sugar for your Sauce;
put it into a China Bafon, lay your Fritters round,
grate a little Sugar over them, and ferve them up.

To wake white Hog Puddings in Skins.
Wo

'"|~'AKE half a Pound of Rice, cree it in Milk while
* it be foft, when it is creed put it into a Cullander

to drain; rake a penny Loaf, cut oft the out Cruft,
then cut it in thin Slices, fcald it in a little Milk, but
do not make it over wet; take fix Eggs and beat them
very well, a Pound of Currants well cleaned, a Pound
of Beef-Suet fhred fine, two or three Spoonfuls of
Rofe-Water, half a Pound of powder Sugar, a little
Salt, a Quarter of an Ounce of Mace, a large Nut-
meg grated, and a fmall Stick of Cinnamon; beat
them together, mix them very well, and put them
into the Skins; if you find it be too thick put to it a
little Cream : You may boil them near half an Hour}
ft will make them keep the better.

To make black Hog Puddings in Skins.
whole Oatmeal take two Quarts, pick it and

half boil it, give it room in your Cloth, (you
muft do it the Day before you ufe it) put it into the
Blood while it is warm, with a Handful of Salt; ftir
it very well; Beat eight or nine Eggs in about a Pint
of Cream, and a Quart of Bread-Crumbs, a Handful
or two of Meal drefled through a Hair Sieve, if you
have it, if not put in Wheat-Flour : To this Quan-tity you may put an Ounce of Jamaica Pepper, an
Ounce of Black Pepper, a large Nutmeg, and a little
more Salt; and Sweet-Marjoram and Thyme, if they
be Green ; Mix them well together, and if it be too
Fhick put to ;t a little Milk, Take four Pounds of
Beef-Suet, and four Pounds of Lard, fkin and cut it
in thin Pieces, put it into your Blood by Handfuls?
as you fill your Puddings: When they are filled and
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*,ed prick them with a Pin, it will keep them from
Uriiing in the boiling ; (you muft boil them twice)c°ver th'em clofe and it will make them Black.

To make plain h ruit Dumplins.
AKE as much Flour as you would have Dumplins

j, in Quantity, put to it a Spoonful of Sugar, a
‘hle Salt, a little Nutmeg, a Spoonful of light Yeart,

j,l,l d half a Pound of Currants well wafhed and cleaned;
knead them the Stiffnefs you do a common Dum-

pn : You muft have white Wine, Sugar and Butter
(>r Sauce. You may boil them either in a Cloth or
’‘thout; fo ferve them up.

To make a Goofeberry Pudding.
PICK a Quart ofgreen Goofeberries, coddle, bruife
k and rub them through a Hair Sieve to take out the

; take fix Spoonfuls of the Pulp, fix Eggs, three
garters of a Pound of Sugar, half a Pound of clari-

D v ' T in \ ir,l
|:u t>uccer, anrtie L<emon-pee] inred find, a nanumi

t Bread-Crumbs or Bifkets, a Spoonful of Rofe-Wa-er or Orange-Flower-Water; mix thefe well together,
bake it with Parte round the Difh; you may add

vvdetmcats if you pleafe.
0 make Oxford Puddings ; A very curious Dijh, and
known at thatfamous Univerfity by the Name ofNew

Puddings.
the Crumb of two penny Loaves grated

p fmall, half a Pound of nice Beef- Suet /bred fine.
Ounces of Currants picked clean, wafhed, and

AUrftpcd ; an Ounce of Citron (bred (mall, half a
u tmeg grated, fix Eggs both Yolks and Whites,

is d Sugar to your Tafte. Mix thefe Ingredients well
and make them up in the Size and Shape of

. * urkey’s Egg. Put half a Pound of Butter in aeaa Stew-pan, fet it over a Stove, put in the Pud-
lnos and let them fry ’till they are enough, and of a
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dark brown, turning them three or four Times in th e
doing. Put them in a DHh, dredge Sugar, upon them*
and round the I>ifh, and fend up melted Butter, with
a Jill of Sack in it, for Sauce.

N. B- The Plumping of Currants is done by pour-
ing a little boiling Water upon them for a few Minutes*
and then laying them upon a dry Cloth before the
Fire; and this Method is beft for all Fruit Puddings*
as it not only makes the Currants look better, but add
cleans them from all Filth.

In making New College Puddings your Difli wih
look the better if you make one of them Square, or in
any other Form to lay in the Middle, and fo put ths
reft round it.

To make a Calves Foot Pudding.
'T'AKE of Calves Feet one Pound minced very fine*

the Fat and the Brown to be taken out; a Pound
and a haft of Suet, pick off all the Skin and ihred it
fmall, fix Eggs, but only half the Whites; beat them
well, the Crumb of a Halfpenny Roll grated, a Pound
of Currants clean picked, and waihed and rubbed
a Cloth, Milk, as much as will moiften it with the
Eggs, a Handful of Flour, a little Salt, Nutmeg and
Sugar, to feafon it to your Tafte. Boil it nine Hours
with your Meat; when it is done, lay it in your Diiht
and pour melted Butter over it. It is very good wid1
white Wine and Sugar in the Butter,

A boiled Suec Pudding.
/T'AKE a Quart of Milk, a Pound of Flour, a Pound

of Suet ihred fmall, four Eggs, two Spoonfuls o*

beaten Ginger, a 7'ea Spoonful of Salt ; mix the Egg5
and Flour with a Pint of the Milk very thick, and ths
Seafoning ; mix In the reft of the IV'lilk and the Suet-
Let your Batter be pretty thick, and boil it two Hours*
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A Yorklhire Pudding.

'X'AK E a Quart of Milk, four Eggs, and a little
Salt; make it up into a Baiter with Flour,

fkc a Pancake Batter. You muft have a good Piece
at the Fire, take a Stew-pan and put fome

Dripping in, fet it on the Fire ; when it boils, pour
your Pudding ; let it bake on the Fire ’till you think

is nigh enough, then turn a Plate upfide-down in
{ be Dripping-pan, that the Dripping may not be
blacked ; fet your Stew-pan on it under your Meat,
ar>d let the Dripping drop on the Pudding, and the
Heat of the Fire come to it, to make it of a fine
**rown. When your Meat is doneand font to Tabic,

all the Fat from your Pudding, and fet it on the
fire again to dry a little ; then Hide it as dry as you
Can into a Dilh, melt fomc Butter, and pour into a

} and fet in the Middle of the Pudding. It is an
Acceding good Pudding; the Gravy of the Meat eats
Well with it.

A Steak Pudding.
X/rAKE a good Paftc, with Suet fhred fine and

Flour, and mix it up with cold Water. Seafon
u with a little Salt, and make a pretty ftiffCruft ;

about two Pounds of Suet, to a Quarter of a Peck of
flour. Let your Steaks be either Beef or Mutton,
"'ell feafoned with Pepper and Salt; make it up as
you do an Apple-pudding, tie it in a Cloth, and put it
Jnto the Water boiling. If it be a large Pudding, it
"dll take five Hours; if a fmall one, three Hours.
"This is the bell Cruft for an Apple-pudding. Pigeons
eat well this Way.

Suet Dumplings.
a Pint of Milk, four Eggs, a Pound of Suet,

**• and a Pound of Currants; two Tea Spoonfuls of
Salt, and three ofGinger; firft take Half the Milk, and
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mix it like a thick Batter, then putin theEggs, and tb c
Salt and Ginger, then the red: of the Milk by De'

grees, with the Suet and Currants, and Flour to niak e
it like a light Fade. When the Water boils, mak e
them in Rolls as big as a large Turkey’s Egg, with 3

little Flour ; then flat them, and throw them inlJboiling Water. Move them foftly, that they don 1

flick together, keep the Water boiling all the Tim e>

and half and Hour will boil them.

To make Strawberry and Rafberry Fool.
SQUEEZE and drain a Pint of Strawberries, tak e

the Juice, with a Spoonful of Orange Water*
and put to it dx Ounces of dne Sugar, and boil it over
the Fire ; then take a Pint of Cream and boil it, mi*
them all well together, and heat them over the Fde »

but not to boil, if it do it will curdle ; dir it ’till it be
cold, put it into your Bafon and keep it far Ufe.

Goofeberry Fool.
HpHIS is made in the fame Manner as Rafberry Foob

-*■ only by coddling green Goofeberries, and rub'
bing the Pulp thro’ a Hair Sieve with the Back of 3

Spoon, and fweetening it to your Tade.
To make an Almond Pudding.

T>EAT a Pound of fweet Almonds as .fine as poflibM
■*-* with three Spoonfuls of Rofe-Water, and a J***,
ofSack or white Wine, and mix in half a Pound 0'

frdh Butter melted, with five Yolks of Eggs and
"Whites, a Quart of Cream, a Quarter of a Pound
Sugar, half a Nutmeg grated, one Spoonful ofFI
and three Spoonfuls of Crumbs of Bread ; m 1*

all well together, and boil it. It will take half arl
Hour,boiling.
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Millet Pudding;,

mufl get half a Pound of Millet-Seed, and
after it is wafhed and picked clean, put to it half

a Pound of Sugar, a whole Nutmeg grated, and three
Quarts ofMilk. When you have mixed all well to-
gether, break in half a Pound of frelh Butter; butter
your Difh, pour it in, and bake it.

To make a Batter Pudding.
a Quart of Milk, beat up fix Eggs, half

the Whites, mix with them fix Spoonfuls ofFlour, a Tea Spoonful of Salt, and one of beaten
Cinger ; then mix all together, boil it an Hour and a
Quarter, and pour melted Butter over it. You may
Put in eight Eggs, if you have plenty, and for Change,
half a Pound of Prunes or Currants.

To make a Bread and Butter Pudding
a penny Loaf into thin Slices of Bread and

Butter, as you do for Tea ; butter your Difh as
you cut them; lay Slices all over the Difh, then lirew

clean wafhed and picked, then a Row of
pread and Butter, then a few Currants, and fo on
hll all your Bread and Butter is in : Then take a Pint
°LVlilk, beatup four Eggs, a little Salt,and half a Nut-
meg grated; mix all together with Sugar to your Tafte;
P°ur this over the Bread, and bake it half an Hour.

Puff-pafle under does bell. You may put in two
spoonfuls of Rofe-Water.

To make a Cauliflower Pudding.
J)OlL the Flowers in Milk, take the Tops and lay

them in a Difh, then take three Jills of Cream,
*he Yolks of eight Eggs, and the Whites of two,*Won it with Nutmeg, Cinnamon, Mace, Sugar,

- ck or Orange-Flower-Water; beat all well toge-ther; then pour it over the Cauliflower, put it into
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the Oven, bake it as you would a Cuftard, and grate
Sugar over it when it comes from the Oven. ,

Take Sugar, Sack, and Butter for Sauce.
An excellent Pafte for Tarts.

JUST as you would have Pafte in Quantity; take
the Yolks of five or fix Eggs, put to them a Pound

of Batter ; work the Butter with your Hand, whilft
it take up all the Eggs; then take fome fine Flour and
work it with your Butter whilft it comes to a Pafte»
put in about two Spoonfuls of Loaf Sugar beat and
fifted, and about half a Jill of Water; when you
have wrought it well together it is fit for Ufe.

This is a Pafte that feldotn runs if it be even rolled »

roll it thin, but let your Lids be thinner than your
Bottoms; When you have made your Tarts, prick
them over with a Pin to keep them from blifteringj
when you are going to put them into the Oven, we l
them over with a Feather dipt in fair Water, and
grate over them a little double refined Loaf Sugar, ft
will Ice them ; but don’t let them be baked in a hot
Oven.

Another JVay to jnake Pajie for Tarts.
13 UB a Quarter of a Pound of Butter into a Pint

Flour, beat two Eggs with a Spoonful of double
refined Sugar, and two or three Spoonfuls of Cream
to make it into a Pafte; work it as little as you cam
roll it out thin ; butter your Tins> duft on fom 6
Flour, then lay in your Pafte, and do not fill them
too full.

To make a Shell Pafte.rT'AAKE half a Pound of fine Flour, and a Quarter
of a Pound of Butter, the Yolks of two Eggs and

one White, and two Ounces of Sugar finely fifted >

mix all thefe together with a little Water, and roll ft
very thin whilft you can fee through it; When y°^\
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Lid your Tarts, prick them to keep themfrom Blifler-
ing ; make fure to roll them even, and when you bake
*Lern I£e them.

A Jhort Pajie for Tarts.
a Pound of Flour, and rub it very fma’l;

three Quarters of a Pound of Butter, rub it as
Lftall as the Flour ; put to it three Spoonfuls of Loaf
Sugar beat and lifted, and the Yolks of four Eggs very

beaten ; put to them a Spoonful or two of Rofe-
and work them into a Pafte; then roll them

and Ice them over as you did the other, and bake
*Sern in a flow Oven.

make a light Pajie for a VenifonPafty, or other Pie.
a Quarter of a Peck of fine Flout, or as

much as you think you have Occafion for, and
0 every Quartern of Flour put a Pound and a Quarter

Butter; break the third Part ofyour Butter into
Flour; Then take the Whites of three or four

7§gs, beat them very well to a Froth, and put to
S em as much Water as will work the Meal; do not

it over Stiff; and then roll in the reft of your
gutter; You muft roll it five or fix Times over at

and fprinkle a little Flour over your Butterv ery Time you roll it up. Lay it up the crofs Way,
it will be fit for Ufe.

To make a Pajie for a Jlanding Pie.
|MKE a Quartern of Flour or more ifyou have
£ Occafion, and to every Quartern ofFlour put a

Ur>d of Butter and a little Salt; knead it with boiling
■ . ate t, then work it very well, and let it lie whillt
*
* cold.
Fhis Pafte is good enough for a GoofePie, or any

ftanding Pie.
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A light Pajie for a Difh Pie.
"nREAK into a Quartern of Flour, a Pound of Butter

in large Pieces, knead it very Stiff, hand'e it as
lightly as you can, and roll it once or twice ; then it
is fit for Ufe.

Puff-Pafte.
a Quarter of a Peck of Flour, rub fine half a

-*• Pound of Butter, and a little Salt; make it up into
a light Pafte with coldWater, juft ftilf enough to work
it well up ; then roll it out, and ftick Pieces of Butter
all over, and ftrew a little Flour; roll it up, and roll
it out again; and fo do nine or ten Times, ’till you
have rolled in a Pound and Half of Butter. This Cruft
is moftly ufed for all Sorts of Pies.

A Dripping Cruft.
/T'AKE a Pound and Half of Beef-dripping, boil i*
**• in Water, ftrain it, then let it ftand to be cold*

and take oft' the hardFat; fcrape it, and boil it fo four or
five Times ; then work it well up in three Pounds of
Flour, as fine as you can, and make it up into Paft e
with cold Water. Jit makes a very fine Cruft.

A Cold Cruft.
'■y'O three Pounds of Flour, rub in a Pound and 3

Half of Butter, break in two Eggs, and make
up with cold Water.

A Cruft for Cuftards.
Halfa Pound of Flour, fix Ounces ofButted

the Yoiks oftwo Eggs, three Spoonfuls of Crcaim
mix them together, and let them ftand a Quarter
an Hour, then work it up and down, and roll it vet/
thin.

To make a minc'd Pie ofCalf's Feet.
/TIAKE two or three Calf’s Feet and boil them P

you would do for Eating; take out the long Bon eS ’

Hired them very fine, put to them double their W eig'1;



made Plain and Eafy.
°f Beef-Suet fhred fine, and about a Pound of Cur-
sors well cleaned, a Quarter of a Pound of candid
Orange or Citron, cut in finall Pieces, Half a Pound
°f Sugar, a little Salt, a Quarter of a Pound of Mace,
a nd a large Nutmeg, beat them together, put in al>ttle Juice of Lemon or Verjuice to your Tafte, a
Olafs of Mountain Wine or Sack, which you pleafe,
G mix all together *, bake them in Puff-pafte.

Minc’d Pies another Way.
a Pound of the finefl feam Tripes you can

get, a Pound and a Half of Currants well cleaned,
or four Apples pared and flared very fine, a little

Sreen Lemon-peel and Mace fhred, a large Nutmeg,
ofSack or Brandy, (which you pleafe) Half a

i ound of Sugar, a little Salt, fo mix them well toge-
and fill your Patty-pans, then flick five or fix

*fits of candid Lemon or Orange in every Patty-pan,c°Ver them, and when baked they are fit for Ufc.
To make Minc’d Pies the befi I'^ay.

very fine and chop as (mail as poffible three
Pounds of Beef-Suet j take two Pounds of Raifins

or>ed, and chopped as fine as poffible, two Pounds
nicely picked, wafhed, rubbed, and dried

the Fire, half a Hundred of fine Pippins, pared,
C°r ed, and chopped fmall, half a Pound of fine Sugar
Ponded fine, a Quarter of an Ounce of Mace, a
garter of an Ounce of Cloves, two large Nutmegs,

* beat fine ; put all together into a great Pan, and
it well together with half a Pint of Brandy, and
a Pint of Sack ; put it down clofe in a Stone-pot,

it will keep good four Months.
make your Pies, take a littleDifh, fome-

J?lng bigger than a Soup-plate, lay a very thin Cruft
j Over it, lay a thin Layer of Meat, and then a thin

of Citron cut very thin, then a Layer of Mince
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Meat, and a thin Layer of Orange-peel cut thin, over
that a little Meat, fqueeze half the Juice of a fine
Seville Orange or Lemon, and pour in three Spoon-
fuls of red Wine; Jay on your Cruft, and bake it
nicely : Thefe Pies eat finely cold.

If you make them in little Patties, mix your Meat
and Sweet Meats accordingly.

If you chufe Meat in your Pies, parboil a Neat’s
Tongue, peel it, and chop the Meat as fine as poftible,
and mix with the reft; or two Pounds of the Infide
of a Surloin ofBeef boiled,

To make a Pigeon Pie.

MAKE a PuflF-pafte Cruft, cover your Difli, let
your Pigeons be very nicely picked and cleaned,

feafon them with Pepper and Salt, and put a good
Piece of fine frefh Butter with Pepper and Salt in their
Bellies; lay them in your Pan, and the Necks, Giz-
zards, Livers, Pinions and Hearts lay between, with
the Yolk ofa hard Egg and a BeefSteak in the Middle;
put as much Water as will almoft fill the Difh, lay
on the Top-cruft, and bake it well.

To make a Gibblet Pie.
'TpAKE two Pair of Gibblets nicely cleaned, put all

but the Livers into a Sauce-pan, with two Quarts
of Water, twenty Corns of Whole Pepper, three
Blades of Mace, a Bundle of fweet Herbs, and a large
Onion; cover them clofe, and let them ftew very
foftly ’till they are quite tender, then have a good
Cruft ready, cover your Difti, lay a fine Rump Steak
at the Bottom, feafoned with Pepper and Salt; then
lay in your Gibblets with the Livers, and ftrain the
Liquor they were ftewed in. Seafon it with Salt, and
pour it into your Pie; put on the Lid, and bake it a ll
Hour and a Half.
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A Beef Steak Pie.
t>EAT feme fine Rump Steaks with a Rolling-pin,

then feafon them with Pepper and Salt, according
your Palate. Make a good Cruft, lay in your

Steaks, fill your Difh, then pour in as much Water
as will half fill the Difh. Put on the Cruft, and bake
•t well.

To make a Mutton Pie.
a Loin of Mutton, take off the Skin and

Fat of the Infide, cut it into Steaks; feafon it
Well with Pepper and Salt to your Palate. Lay it into
your Cruft, fill it, pour in as much Water as will al-
fHoft fill the Difli; then put on the Cruft, and bake
it well.

A favours Veal Pie.
OUT into Pieces a fine Bread: of Veal, feafon it

with Pepper and Salt, lay it all into your Cruft,
boil fix or eight Eggs hard, take only the Yolks, put
them into the Pie here and there, fill your Dilh almoft
full of Water, put on the Lid, and bake it well.

To make Lamb or Veal Pie.
p'IRST make a good Cruft, butter the Dith, and

lay in your Bottom and Side-cruftj then cut your
Meat into fmall Pieces ; feafon with a very little Salt,f°tne Mace and Nutmeg beat fine, and ftrewedover;
ft*en lay a Layer of Meat, and ftrew according to your
fancy, fome Currants clean wa/hed and picked, a few

ftoned, all over the Meat; lay another Layer
Meat, put a little Butter at the Top, and a little

Water, juft enough to bake it and no more. Haveready againft it comes out of the Oven, a white Wine
Caudle made very fweet, and fend it to Fable hot.

To make a Chicken Pie.
JV/TAKE a Puff-pafte Cruft, take two young

Chickens, cut them to Pieces, feafon them with
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Pepper, Salt, and a little beaten Mace; and lay a Force-
meat made thus round the Side of the Difh :»Take
half a Pound of Veal, half a Pound of Suet, beat them
quite fine in a Marble Mortar, with as many Crumbs
of Bread ; feafon it with a very little Pepper, Salt, and
an Anchovy with the Liquor; cut the Anchovy to
Pieces ; a little Lemon-peel cut very fine and flared,
fmall, a very littleThyme; mix ail together with the
Yolk of an Egg; make fome into round Balls about
twelve, the reft lay round the Difh. Lay in one
Chicken over the Bottom of the Difh; take two
Sweetbreads, cut them into five or fix Pieces, Jay
them all over, feafon them with Pepper and Salt, put
over them a few Cocks-Combs, if you have them, a
Palate boiled tender and cut to Pieces ; then lay on
the other Part of the Chicken ; put half a Pint of
Water in, and cover the Pie. Bake it well, and when
it comes out of the Oven, fill it with good Gravy, lay
«n the Cruft, and fend it to Table.

To imake a Duck Pie.
-yrAKE a Puff-pafte Cruft, take two Ducks, fcald

them and make them very clean, cut off the Feet»
the Pinions, the Neck and Head, all clean picked
and fcalded, with the Gizzards, Livers and Hearts >

pick out all the Fat of the Infide, lay a Cruft all ovet
the Difh, feafon the Ducks with Pepper and Salt, In-
fide and out, lay them in your Difh, and the Gibblets
at each End feafoned; put in as much Water as wid
almoft fill the Pie, lay on the Cruft, ana bake it, bu £

not too much.
To make an Oifter Pie.

npAKE a Pint of the largeft. Oiftcrs you can ge *-’

clean them very well in their own Liquor, i ' y° a
have not Liquor enough add to them three or r<TiJl '
Spoonfuls of Water ; take the Kidney of a Loin
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Veal, cut it in thin Slices, and feafon it with a little
Peppc'f and Salt, lay the Slices in the Bottom ol the
£)i(h, (but there muft be no Pafte in the Bottom of
your Difh) cover them with the (Differs, ffrew over a
little of the Seafoninp-you did for the VYal; take the
Marrow of one or two Bones, lay it over your (Differs ;

and cover them withPuff-pafte j when it is baked take
off the Lid, put into it a Spoonful or two of white
Wine, fhake it up all together, and ferve it up.

It is proper for a Side-difh, either for Noon or
Night.

To make a Woodcock Pie.
NpAKE three or four Brace of Woodcocks, accord-

ing as you would have the Pie in Bignefs, drefs
and fkewer them as you wpuld do for Roafting; draw
them, and feafon the Infide with a little Pepper, Sale
and Mace, but don’t wafh them; put the Trales into
the Belly again, but nothing elfe, for there is fome-
tfiing in them that gives them a more bitter Tafte
*h the baking than in the roafting; when you put
them into your Difh lay them with the Bread: down-
wards, and beat them upon the Breaft as flat as you

; you muft feafon them on theOutfide as you do the
Inftde ; bake them in Puff-pafte, but lay none in the
•Bottom of the Difh ; put to them a Jill of Gravy and
a little Butter; you muft be very careful your Pie be
hot too much baked ; when you ferve it up, take off
the Lid, and turn the Woodcocks wdth the Breaft up-
wards.

You may bake Partridge the fame Way.
To make a Hare Pie.

PARBOIL the Hare, take out all the Bones, and
beat the Meat in a Mortar with fome fat Pork or

new Bacon, then foak it in red Wine all Night, the
hext Day take it out, feafon it with Pepper, Salt and
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Nutmeg, then lay the Backbone into the Middle of
the Pie, put the Meat about it with about three
Quarters of a Pound of Butter, and bake it in Puff-
pafte, but lay no Pafte in the Bottom of the Difh.

To make a Hare Pie another Way.
'T*AKE the Flefh of a Hare after it is fkinned, and

firing it; take a Pound of Beef-fuet or Marrow
fhred fmal], with Sweet-Marjoram, Parfiey and Sha-
lots; take the Hare, cut it in Pieces, feafon it with
Mace, Pepper, Salt and Nutmeg, then bake it either
in cold or hot Pafte, and when it is baked open it and
put to it fame melted Butter.

To make Cheefe Cakes.
'TpAKE a Gallon of New Milk, make of it a tender

-*• Curd, wring the Whey from it, put it into a Ba-
fon, and break three Quarters of a Pound ofButter
into the Curd, then with a clean Hand work the Butter
and Curd together ’till all the Butter be melted, and
rub it in a Hair Sieve with the Back of a Spoon ’till
all be through ; then take fix Eggs, beat them with a
few Spoonfuls of Rofe-Water or Sack, put it into
your Curd with half a Pound offine Sugar and a Nut-
meg grated ; mix them ail together with a little Salt?
fome Currants and Almonds ; then make up your
Pafte of fine Flour, with cold Butter and a little
Sugar; roll your Pafte very thin, fill your Tins with
the Curd, and let them in an Oven ; when they are
almoft enough take them out, then take a Quarter of
a Pound of Butter, with a little Rofe-Water, and
Part of a half Pound of Sugar, let it ftand on the
Coals ’till the Butter be melted, then pour into each
Cake fome of it, fet them in the Oven again ’till they
be brown ; fo keep them for Ufe.
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To make Lemon Cheefe Cakes.

J3LANCH half a Pound of Almonds, and beat them
in a Stone Mortar very fine, with a little Rofe-

Water; put in eight Eggs, leaving out five of the
Whites; take three Quarters of a Pound of Sugar,
and three Quarters of a Pound of melted Butter, bear
all together, then take three Lemon Skins, boiled
tender, the Rind and all, beat them very well, and
mix them with thereft, then put them into your Pafte,

You may make a Lemon Pudding the fame Way,
only add the Juice of half a Lemon ; Before you fet
them in the Oven, grate over them a little fine Loaf
Sugar.

To make Almond Pufts.
'T'AKE a Pound of Almonds blanched, and beat
A them with Orange-Flower-Water, then take a

Pound of Sugar, and boil them almoft: to a Candy
Height; put in your Almonds and ftir them on the
Eire ; keep ftirring them ’till they be ftifF, then take
them off the Fire and ftir them’till they be cold ; beat
them a Quarter of an Hour in a Mortar, putting to
them a Pound of Sugar fifted, and a little Lemon-peel
grated; make it into a Pafte with the Whites of three
Eggs, and beat it into a Froth more or lefs as you
think ‘proper; bake them in an Oven almoft cold, and
keep them for Ufe.

To make an Apple Pie.
TV/fAKE a good Puft-pafte Cruft, lay fome round

the Sides of the Difh, pare and quarter your
Apples, and take out the Cores; lay a Row of Apples
'■hick, throw in half the Sugar you defign for yourPic, mince a little Lemon-peel fine, fqueeze into and
throw a little Lemon over them, then a few Cloves,
here and there one, then the reft of your Apples, and
the reft' of your Sugar. You muft fweeten to your
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Palate, and fqueeze a little more Lemon. Boil the
Peeling of the Apples and the Cores in fome fair Wa-
ter, with a Blade of Mace, ’till it is very good ;‘ftrain
it and boil the Syrup with a little Sugar, ’till it is
good, and there is but very little; pour it into your
Pie; put on your Upper-cruft and bake it. You may
put in a little Quince or Marmalade, if you pleafe.

Thus make a Pear Pie, but don’t put in any Quince.
You may butter them when they come out of the
Oven; or beat up the Yolks of two Eggs and half a
Pint of Cream, with a little Nutmeg, fweetened with
Sugar: Take off the Lid and pour in the Cream. Cut
the Cruft in little Three-corner Pieces, and ftick about
the Pie, and fend it to Table.

To make a Cherry Pie.
'TV/f’AKE a good Cruft, lay a little round the Sides
'E*'l of your Dilh, throw Sugar at the Bottom, and
lay in your Fruit and Sugar at Top. A few red Cur-
rants does well with them; put on your Lid, and
bake in a flack Oven.

Make a Plumb Pie the fame Way, and a Goofe-
berry Pie. If you would have it red, let it ftand a
good while in the Oven, after the Bread is drawn.
A Cuftard is very good with the Goofeberry Pie.

To make Almond Cuftards*
*'TIAKE a Pint of Cream, blanch and beat a Quarter

of a Pound of Almonds fine, with two Spoonfuls
of Rofe-Water. Sweeten it to your Palate. Beat up
the Yolks of four Eggs, ftir all together one Way
over the Fire ’till it is thick, then pour it out into
Cups j or you may bake it in little China Cups.

To make Baked Cuftards.
* jpAKE a Pint of Cream boiled with Mace and Cin-

namon ; when cold, take four Eggs, two Whites
left out, a little Rofe and Orange-Flower-Water and
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Sack, Nutmeg and Sugar to your Palate ; mix them
Well together, and bake them in China Cups.

To make plain Cuftards.
a Quart of New Milk, fweeten it to your

Taffe, grate in a little Nutmeg, beat up eight
Eggs, leave out half the Whites, beat them up well,
ftir them into the Milk, and bake it in China Bafons,
or put them in a deep China Difh ; have a Kettle of
Water boiling, fet the Cup in, let the Water come
above half Way, but don’t let it boil too faff for fear
of its getting into the Cups. You may add a little
E.ofe-Water.

'To make a Sack Poflet.
*TVAKE a Quart of Cream, boil it with two or three

Blades of Mace, and grate in a long Bifket:
Eake eight Eggs, leave out half the Whites, beat
them very well, with a Pint ©f Goofeberry Wine ;

roake it hot, fo mix it well with your Eggs, fet it
over a flow Fire, and ftir it about whilft it be as thick

Cuftard ; fet a Difh that is deep over a Stove ; put
your Sack and Eggs> when your Cream is boiling

bot, put it to your Sack by Degrees, and ftir it all
ftteTime it ftands over your Stove, ’till it be thoroughlybot, but don’t let it boil: You muft make it about
half an Hour before you want it: Set it upon a hot
dearth, and then it will be as thick as Cuftard. Make
a little Froth of Cream, to lay over thePoflet: W hen
)'ou difh it up fweeten it to your Tafte. You may
tftake it withoutBifket if you pleafe; but don’t lay on
Vour Froth ’till you ferve it up.

To make. Whipt Sillabubs.
two Porringers of Cream and one of white

Wine, grate in the Skin of a Lemon, take the
Whites of three Eggs, fweeten it to your Tafte, then
Whip it with a Whifk, take off the Froth as it rifes.
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and put it into your Sillabub-GlafTes or Pots, which
you have, and then they are fit for Ufe.

To make Sack Whey.
T)UT half a Pint of New-Milk in a clean Sauce-pan \

*• fet it upon a clear Fire ; and as foon as it boils up
put in a Jill of Sack or white Wine j let it continue
upon the Fire ’till it juft boils up again, and ’till the
Curd feparates from the Whey. Take it oft’, let it
fettle, and then pour off the Whey. Add to it half a
Pint of boiling Water, or as much as will make it of
a proper Strength for the Perfon’s Palate, or the Oc-
cafton requires.

To make Cream Curds.
'TpAKE a Gallon of Water, put to it a Quart of

new Milk, a little Salt, a Pint of fweet Cream*
and eight Eggs, leaving out half the Whites and
Strains, beat them very well, put to them a Pint of
four Cream, mix them very well together, and when
your Pan is juft at boiling (but it muft not boil) put
in the four Cream and your Eggs, ftir it about and
keep it from fettling to the Bottom : Let it ftand
whilft it begins to rife up, then have a little fair Water*
and as they rife keep putting it in whilft they be wed
rifen, then take them off - the Fire, and let them ftand
a little to fettle; have ready a Sieve with a clean Cloth
over it, and take up the Curds with a Ladle or Egg'
Slice, You muft always make them the Night before
you ufe them. If you think your Curds be too thick*
mix two or three Spoonfuls of good Cream with them >

lay them upon a China Difh in Lumps, and ferve
them up.

To make Rice or Almond Cream.
’ 1 1 AKE two Quarts of Cream, boil it with a Stick

of Cinnamon, then take it from the Fire and
fweeten it; pick out the Cinnamonand divide it into
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two Parts : Take a Quarter of a Pound of blanched
Almonds well beaten with Orange-Flower-Water, fet
that on the Fire, and put to it the Yolks of four Eggs
Well beat and drained, keep it dirring all the Time
it is on the Fire ; when it rifes to boil take it off, dir
it a little, then put it into your Bafon, the other half
fet on the Fire, and thicken it with Flour of Rice ;

When you take it off put to it the Juice of a Lemon,
Orange-Flower-Water or Sack, and dir it ’till it be
cold, then ferve it up.

To make Apple Cream.
half a Dozen large Apples, Codlings or any

other Apples that will be Toft, and coddle them,
when they are cold take out the Pulp ; then take the
Whites of four or five Eggs (leaving out the Strains)
three Quarters of a Pound of double refined Sugar beat
and lifted, a Spoonful or two of Rofe-Water, and
grate in a little Lemon-peel; fo beat all together for
an Hour, whild it be white, then lay it on a China
Difli, and lb ferve it up.

To make Orange Cream.
two Seville Oranges and peel them very

thin, put the Peel into a Pint of fair Water, and
let it lay for an Hour or two ; Take four Eggs, and
heat them very well, put to them the Juice of three
°r four Oranges, according as they are in Goodnefs,
and fweeten them with double refined Sugar to your
Tafte : Mix the Water and Sugar together, and ftrain
them through a fine Cloth into your Tankard j fet it
pver the Fire as you did the Lemon Cream, and put
*t into your Glafies for Ufe.

To make Calves Foot Jelly.
T\RESS four Calves Feet, boil them in fix Quarts

of Water over a flow Fire, whilft all the Bones
Will come out, and half the W ater be boiled away ;
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ftrain it into a Stone Bowl, then put to them two or
three Quarts more Water, and let it boil away to one :

If you want a large Quantity of Flummery or Jelly at
one Time, take two Calves Feet more, it will make
your Stock the ftronger; You mull: make your StocK
the Day before you ufe it, and before you put your
Stock into the Pan take off the Fat, and put it into
your Pan to melt. Take the Whites of eight or ten
Eggs, juft as you have Jelly in Quantity, (for the
more Whites you have makes your Jelly the finer)
beat your Whites to a Froth, and put to them five or
fix Lemons, according as they are of Goodnefs, a
little white Wine or Rhenilh, mix them well together
(but let not your Stock be too hot when you put them
in) and fweeten it to your Tafte ; keep it ftirring all
the Time it boils; take your Bag and dip it in hot
Water, and wring it well out; then put in your Jelly,
and keep it Ihifting whilft it comes clear : Throw a
Lemon-peel or two intoyour Bag as the Jelly is com-
ing off, and put in fome Bits ofPeel into your Glafles.

- You may make Hartftiorn Jelly the fame Way.
To make Plumb Gruel.

TAKE half a Pound of Pearl Barley, fet it on to
cree ; put to it three Quarts of Water; when

it has boiled a while, (hift it into another frelh Water,
and put to it three or four Blades of Mace, and a little
Lemon-peel cut in long Pieces, fo let it boil ’till the
the Barley is very foft: If it be too thick you may add
a little more Water. Take half a Pound of Currants,
wafh them well and plump them, and put to them
your Barley, and half a Pound of Raifins floned.
Let them boil in the Gruel ’.till they are plump ; when
they are enough put to them a little white Wine, a
little Juice of Lemon, and half a Nutmeg grated ?

fweeten it to your Tafte, fo ferve them up.
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To make Rice Gruel.

T>OIL halfa Pound of Rice in two Quarts of foft
Water, as foft as you would have it for Rice

with Tome Slices ofLemon-peel, and a Stick of
Cinnamon; add to it a little white Wine and Juice of
Demon to your Tafte 3 put in a little candied Orange
Sliced thin, and fweeten it with fine powder Sugar.
•Don’t let it boil after you put in your Wine and Le-
sson, Put it in a China Difh, with five or fix Slices
of Lemon, fo ferve it up.

To make Sagoo Gruel.
*pAKE four Ounces of Sagoo and wafh it, fet it

over a flow Fire to cree in two Quarts of Spring
let it boil whilft it be thickifh and foft, put in

a Blade or two of Mace, and a Stick of Cinnamon,
kt it boil in a while, and then put in a little more

take it off, put to it a Pint of red Wine,
and a little candied Orange ; fhift them, and then put

the Juice of a Lemon. Sweeten it to your Tafle ;

fo ferve it up.
To make Milk Punch.

*pAKE two Quarts of fkim Milk, a Quart of good
Brandy, the Juice of fix Lemons or Oranges,

you pleafe, and about fix Ounces ofLoaf Sugar;
{h>x them well all together and drop them thro’ a Jelly-
Bag ; take off the Peel of two of the Lemons orgranges, and put it into your Bag, when it is run off
"Qttle it 3 ’twill keep as long as you pleafe.

To make Milk Punch another IVvy.
*pAKE three half Pints of Water, half a Pint of
, fkim’d Milk, and half a Pint of Brandy ; fweeten

to your Tafte : You muff not put any Acid into this,
°r it will make it curdle.

This is a cooling Punch to drink in a Morning,a hd has of late been called IVnrd's Drops,
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To make Punch the common Way.

TAKE three Pints of boiling Water and one Pint
of Brandy or Rum, add to it the Juice of two

Lemons or Oranges, and about four Ounces ofLoaf
Sugar •, when you have mixed it together, ftrain it
through a Hair Sieve or Cloth, and put into your
Bowl the Peel of a Lemon or Orange.

To make Acid for Punch.
A T particular Times fruit is fo extravagantly dear,

that it is neceiTary to make ufe of other Kinds of
Acid, many of which are very unwholfome ; but the
following is what every one will be fatisfied withal,
and will anfwer thePurpofe very well.

Take Goofeberries at their full Growth, pick and
beat them in a Marble Mortar, and fqueeze then1

through a coarfe Canvas Bag in a Prefs when yon
have done run it thro’ a Flannel Bag, and then bottle
it in fmall Bottles ; put a little Oil on every Bottle,
fo keep it for Ufe.

To bottle Goofeberries.
ATHER your Goofeberries when they are young,

pick and bottle them, put in the Cork loofe, fet
them in a Pan of Water, with a little Hay in the
Bottom ; put them into the Pan when the Water B
cold, let it (land on a flow Fire, and<mind when they
are coddled ; don’t let the Pan boil, if you do it win
break the Bottles; when they are cold fatten the Cork,
and put on a little Rofm, fo keep them for Ufe.

Another iVay to bottle Goofeberries.
Z'"'* ATHER. your Goofeberries in a dry Day, and

when they are full Grown; pick off the
Eyes, but be Cure not to break the Skin of the Goofe'
berry. When you have done this put theminto wide"
mouth’d Bottles, cork them clofe up, feal the Gotl-
and Head gf the Bottles with Bolin, and bury then*
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two Feet deep in dry Earth or Grave]. Thefe

Goofcberries will keep all the Winter, provided they
are To deep as that the Fro ft cannot reach them, and
that they are in a very dry Place, and they will make
fetter Pies or Tarts than by any other Method ofkeep-
ing them; befides the little Trouble there is in doing
them.

To make Jelly of Currants.
HpAKE a Quartern of the largeft and beft Currants

you can ger, ftrip them from the Stalks, and put
them in a Pot; ftop them clofe up, and boil them in
a Pot of Water over the Fire, ’till they be thoroughly
coddled and begin to look pale, then prefs them thro’
a clean Hair Sieve, and afterwards run the Liquor
thro’ a Flannel Bag; To every Pint ol your Liquor
put in a Pound of your double refin’d Sugar. You
friuft beat the Sugar fine, and put it in by Degrees ;

fet it over the Fire, and boil it fo long as any Skum
tvill rife ; then put it into Glafles for Ufe ; The next
Lay clip a Paper round, and dip it in Brandy to lie
Uri your Jelly. If you would have your Jelly a light

put in half whiteCurrants; and in my Opinion
*t looks much better.

To dry Cherries.
jpofour Pounds of Cherries put one Pouird of Su-

gar, and juft put as much Water to the Sugar as
Wift wet it; when it is melted, make it boil, ftone
your Cherries, put them in, and make them boil;
Skim them two or three Times, take them oft, and
Jtft them ftand in the Syrup two or three Days, then
Soil your Syrup and put to them again, but don’t boil
Your Cherries any more. Let them ftand three or four
Lays longer, then take them out, lay them in Sieves
to dr}'’, and lay them in the Sun, or in a flow Oven to
dry; when dry, lay them in Rows in Papers, and fo
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a Row of Cherries, and a Row of white Paper in
Boxes.
To preferve Cherries, with the Leaves and Stalks Green.
THIRST dip the Stalk and Leaves in the beft Vinegar,

boiling hot, flick the Sprig upright in a Sieve ’till
they are dry ; in the mean Time boil fome double
refin’d Sugar to a Syrup, and dip the Cherries, Stalk 3
and Leaves in the Syrup, and juft let them fcald ; lay
them on a Sieve, and boil the Sugar to a candy Height,
then dip the Cherries, Stalks, Leaves and all; then
ftick the Branches in Sieves, and dry them as you do
other Sweetmeats. They look very pretty at Candle-
light in a Defart.

To preferve Damfons whole.
VT'OU mult take fome Damfons and cut them in
* Pieces, put them in a Skillet over the Fire, with

as much Water as will cover them. When they are
boiled and the Liquor pretty ftrong, ftrain it out •

Add for every Pound of the whole Damfons wiped
clean, a Pound of fmgle refin’d Sugar, put the third
Part of your Sugar into the Liquor, fet it over the Fire,
and when it fimmers put in the Damfons. Let then*
have one good Boil, and take them off for half an
Hour covered up clofe; then fet them on again, and
let them fimmer over the Fire after turning them j
then take them out and put them in a Bafon, ftrew all
the Sugar that was left on them, and pour the hot
Liquor over them. Cover them up, and let them
Land ’till next Day, then boil them up again ’till the/
are enough. Take them up, and put them in Pots >

boil the Liquor ’till it jellies, and pour it on them when
it is almoft cold, fo paper them up.

'To preferve the large Green Plumbs.
THIRST dip the Stalk and Leaves in boiling Vinegar*
A when they are dry have your Syrup ready, and
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firft give them a fcald, and very carefully with a Pin
take/jff the Skin ; boil your Sugar to a candy Height,

dip in your Plumbs, hang them by the Stalk to
dry, and they will look finely tranfparent, and by
hanging that Way to dry, will have a clear Drop at
the Top. You mull take great Care to clear your
Sugar nicely.

A nice Way to preferve Peaches.
t)UT your Peaches in boiling Water, juft give them

a feald, but don’t let them boil; take them out
and put them in cold Water, then dry them in a Sieve,
and put them in long wide-mouth’d Bottles ; To half
a Dozen Peaches take a Quarter of a Pound of Sugar,
clarify it, pour it over your Peaches, and fill the Bottles
With Brandy. Stop them clofe, and keep them in a
clofe Place.

Afecond Way to preferve Peaches.
V/TAKE your Syrup as above, and when it is clear

juft dip in your Peaches and take them out again,
iay them on a Difti to cool, then put them into large
Wide-mouth’d Bottles, and when the Syrup is cool
pour it over them ; let them ftand ’till cold, and fill
tip the Bottle with the heft French Brandy. Obferve
that you leave room enough for the Peaches to be well
covered with Brandy, and cover the Glafs clofe with
a Bladder and Leather, and tie them down clofe.

To preferve Orange Chips to put in GlaJJes.
'‘T'A.KE clear fkinned Seville Oranges.* pare them

very thin from the White, then take a Pair of
Sciftars and clip them in Shreds; boil them in two or
three Waters to take out the Bitter; then take a Pound
°f double refined Sugar, boil it and (kirn it 5 put in.
your Orange, fo let it boil over the Fire whilft your
Syrup be thick, and your Orange look clear, then put
it into Glafles; cover it with Papers dipt in Brandy.
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To preferve Oranges or Lemons.

TAKE Seville Oranges, the largeft and rough eft
you can get, and clear of Spots ; chip them very

fine, and put them in Water for two Days, fluffing
them twice or three times a Day ; then boil them ’tin
they are foft; cut them in Quarters, and take out all
the Pippins with a Penknife : Weigh them, and to
every Pound of Orange, take a Pound and half eft
Loaf Sugar ; put your Sugar into a Pan, and to every
Pound of Sugar a Pint of Water. Set it over theFn'e
to melt, and when it boils fkim it very well ; then
put in your Oranges ; if you would have any ot then1

whole, make a little Hole at the Top, and take out
the Meat with a Tea Spoon, fet your Oranges over
a flow Fire to boil, and keep them flamming all the
while : Keep your Oranges as much as you can with
the Skin downwards. You may cover them with a
Delf-plate, to keep them down in the boiling; and
let them boil for three Quarters of an Hour, then p ut
them into a Pot or Bafon, and let them Hand two
Days covered ; Then boil them again ’till they look
clear, and the Syrup be thick; fo put them into a Pot?
and lay clofe over them a Paper dipped in Brandy?
and tie a double Paper at the Top; fet them in a cool
Place, and keep them for Ufe.

If you would have your Oranges that are whole?
look pale and clear, to put in Glafles, you muft make
a Syrup of Pippin Jelly; then take ten or a Dozen
Pippins, as they are of Bignefs, pare and flice them?
and boil them in as much Water as will cover them?
’till they be thoroughly tender, fo flrain your LVater
from the Pippins through a Hair Sieve, and afterwards
through a Flannel Bag ; and to every Pint of Jell/take a Pound of double refin’d Sugar, fet it over a b
to boil, and fkim it j let it boil whilft it be thick, then
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Put it into a Pot and cover it, but they will keep beft
]f they be put every one in different Pots.

To preferve Apricocks.
jHAKE Apricocks before they be full ripe, ftone and

pare ’em, then weigh ’em, and to every Pound
Apricocks take a Pound of double refin’d Sugar,heat it very fmall, lay one Part of your Sugar under

the Apricocks, and the other Part at the Top, let
them ftand all Night, the next Day put them in a
htew-pan or Brafs-pan ; don’t do over many at once
111 your Pan, for fear of breaking. Let them boil over
a flow Fire, /kirn them very well, and turn them two
°t three Times in boiling; You muft but half do ’em
at the firft, and let them ftand whilft they be cool,
then Jet them boil ’till your Apricocks look clear, and
the Syrup thick; put them into your Pots or GJafles,

they are cold cover them with a Paper dipt in
and then tie another Paper clofc over your

tot to keep out the Air.
To make Marmalade of Apricocks,

what Quantity of Apricocks you ftiall think
. proper, ftone them and put them immediately
‘ato a Skillet of boiling Water; keep them under
Water on the Fire ’till they be foft, then take them

of the Water and wipe them with a Cloth: Weigh
your Sugar with your Apricocks, Weight for Weight,
then diflblve your Sugar in Water, and boil it to a

Height; put in your Apricocks, being a little
hruifed, and let them boil but a Quarter of an Hour;
then glafs them up.

To know when your Sugar is at Candy Height.
fome Sugar and clarify it ’till it comes to a

Candy Height, and keep it ftill boiling ’till it be-
anies thick; then ftir it with a Stick, and when it is

Candy Height it will fly from your Sticklike Flakes
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of Snow, or Feathers flying in the Air, and ’till it
comes to that Height it will not fly in that Manner.
To keep Barberries or Cranberries for Tarts all thASear•

/TAAKE Barberries or Cranberries when they are full
ripe, and pick them from the Stalk; put them

into dry Bottles, cork them up very clofe end keep'
them for life.

How to keep Damfons for Tarts.
Damfons before they are full ripe, to every

Quart of Damfons put a Pound of powder Sugar,
put them into a pretty broad Pot, a Layer of Sugar
and a Layer of Damfons, tie them dofe up, fet them
in a flow Oven, and let them have a Pleat every Day
whilft the Syrup be thick and the Damfons enough ;

melt a little Sheep Suet and pour over them, fo keep
them for Ufe.

To keep Damfons another Way.
'T'AKEDamfons before they be quite ripe, pick off
* the Stalks, and put them into dry Bottles; cork

them as you would do Ale, and keep them in a Cellar
or cool Place for Ufe; and cover the Bottles with
Sand.

To keep Afparagus or Green Peafe all the Year.
>TpAKE Green Peafe, fcald them as you do other

Pickles in Salt and Water; let it be always new
Pickle, and when you would ufe them boil them in
frefh Water.

To preferve Fruit Green.
'T'AKE your Fruit when they are green, and forne

fair Water, fet it on the Fire, and when it is hot
put in the Apples ; cover them clofe, but they muft
not boil ; fo let them Hand ’till they be foft, and there
will be a thin Skin on them, peel it off, and fet them
to cool, then put them in again, let them boil ’till
they be very Green, and keep them as whole as you
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Can; When you think them ready to take up, make
your Syrup for them. Take their Weight in Sugar,
and your Syrup is ready put the Apples into it,
and boil them very well in it. They will keep all the
Vear if you put them in a dry Place near the Fire.

You may do green Plumbs or other Fruit in the
lame Manner.

To preferve Fruit green all the Tear.
O ATHER your Fruit when they are three Parts

ripe, on a very dry Day, wliilft the Sun fhines
°n them j then take earthen Pots and put them in,
c over the Pots with Cork, or bung them that no Air
can get into them ; dig a Place in the Earth a Yard
deep, fet the Pots therein and cover them with the
blarth very clofe, and keep them for Ufe.

When you take any out cover them up again as at
thefirft.

How to make Goofeberry Vinegar.
,T'o every Gallon of Water take fix Pounds of ripe

A Goofeberries, bruife them, and pour the Water
boiling hot upon your Berries; cover it clofe, and fet

11 in a warm Place to ferment, ’till all the Berries
corne to the Top > then draw it off, and to every
Gallon of Liquor put a Pound and half of Sugar, then
*un it into a Calk. Set it in a warm Place, and in fix
Months it will be fit for Ufe.

How to keep Kidney Beans all Winter.
Kidney Beans when they are young, leave

on both the Ends, lay a Layer of Salt at the
bottom of your Pot, and then a Layer of Beans, and
bo on ’till your Pot be full, cover them clofe at the
"Fop that they get no Air, and fet them in a cool
Flace : Before you boil them lay them in Water all
bright, let your Water boil when you put them in,
(without Salt) and put into it a Lump of Butter about
the Bignefs of a Walnut.
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How to pickle Cucumbers Jllced.

13ARE thirty large Cucumbers, flice them into a
Pewter Difli 5 take fix Onions, flice and ftr“w on

them iorrre Salt ; fo cover them, and let them ftand to
drain twenty four Hours: Make your Pickle of white
Wine Vinegar, Nutmeg, Pepper, Cloves and Mace;,
boil the Spices in the Pickle, drain the Liquor clean
from the Cucumbers, put theminto a deep Pot, pour
the Liquor upon them boiling hot, and cover them
very clofe; When they are cold drain the Liquor from
them, give it another boil, and after it is cold pour it
on them again ; fo keep them for Ufe.

How to pickle Walnuts Green.
ATHER Walnuts when the Shell is fo tender that
you can run a Pin thro’ them, pare themand put

them in Water ; let them lie four or five Days, Air-
ring it twice a Day to take out the Bitter ; then put
them in ftrong Salt and Water, and let them lie a
Week or ten Days, ftirring it once or twice a Day*
Then put them in frefh Salt and Water, and hang
them over a Fire; put to them a littleAllum, and
cover them up clofe with Vine Leaves; let them hang
over a flow Fire whilft they be green, but be fure
don’t let them boil. When they are green put them
into a Sieve to drain the Water from them.

How to make Pickle for them.
'T'AKE a little good Vinegar, put to it a little long

■*- Pepper and Jamaica Pepper, a few Bay Leaves,
a little Horfe-raddlfh, a Handful or two of Muftard-
Seed, a few Cloves of Garlick, a little Salt and a little
Rockambol if you have any, if not a few Shalots;
boil them all together in the Vinegar, which put to
your Walnuts, and let it ftand three or four Days*
giving them a Scald once a Day; then tie them op
for Ufe#
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A Spoonful of this Pickle is good for Filh-Sauce, or

a Calf’s Head Hafh.
How to pickle Walnuts Black.

O ATHER Walnuts when they are fo tender that
you can run a Pin thro’ them, prick them all

With a Pin very well, lay them in frcfli Water, and
Jet them lie for a Week, Shifting them once a Day;
tOake for them a ftrong Salt and Water, and let them
he whilft they be Yellow, ftirring them once a Day;
then take them out of the Salt and Water, and boil
h; put it on your Walnuts, and let your Pot ftand in
the Warmth of the Fire, and fcald them once or twice
a Day ’till they are black.

You may make the fame Pickle for thofe, as youdid for the Green ones.
To pickle Gerkins.

Gerkins of the firft Growth, pick them
clean, put them in a ftrong Salt and Water ; let

them lie a Week or ten Days ’till they be thoroughlyVeJlow; then fcald them in the fame Salt and Water
they lie in, once a Day, and let them lie whilft they
are Green ; then fet them in a warm Place dofe
covered.

To make Tickle for your Cucumbers.
good Vinegar (the Quantity mull be equal

* to the Quantity ofyour Cucumbers, and fomuft
your Seasoning) Black Pepper, Jamaica Pepper, an,d

Pepper; two or three Shalots, a little Horfe-
radifli fcraped or diced, a little Salt and a Bit of Al-

; boil them all together, and fcald your Cucum-bers two or three Times with your Pickle; and tic
them up for Ufe.

To pickle large Cucumbers.
large Cucumbers and put them in a ftrong

Salt and Water; let them lie ’till they be
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thoroughly Yellow, then fcald them in the fame Salt
and Water they lie in once a Day ’till they are Green:
Then take the beft Vinegar you can get, put to"it a
little Jamaica Pepper and black Pepper, fome Horfe-
radifh in Slices, a few Bay Leaves, and a little DiU
and Salt; fo fcald your Cucumbers twice or thrice in
this Pickle, and then put them up for Ufe.

How to pickle Mufhrooms.
Mufhrooms when frefh gathered, fort the

large ones from the Buttons, cut off the Stalks,
wafh them in Water with a Flannel, and have a Pan
of Water ready on the Fire to boil them in, for the
lefs they lie in the Water the better: Let them have
two or three Boils over the Fire, then put them into
a Sieve, and when you have drained the Water from
them put them into a Pot; throw over them a Hand-
ful of Salt, flop them up clofe with a Cloth, and let
them hand two or three Hours before the Fire, or at
the End of the Grate, giving your Pot a fhake noW
and then ; then drain the Pickle from them, and lay
them in a Cloth for an Hour or two, fo put into them
as much diftilled Vinegar as will cover them. Let
them lie a Week or ten Days, then take them out)
and put them in dry Bottles; put to them a little
white Pepper and Salt, and Ginger diced; fill them
up with diftilled Vinegar, put over them a little fweet
Oil, and cork them up clofe. If your Vinegar be good
they will keep two or three Years. I know it by
Experience.

You muft be fure not to fill your Bottles above
three Parts full, if you do they will not keep.

Another JVay to pickle Mufhrooms.
npAKE Mufhrooms and wafh them with a Flannel

in Milk and Water, throw them into Water a s
you wafh them, only pick the fmall from the large»
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put them into a Pot, throw over them a little Salt,
and, flop up your Pot clofe with a Cloth ; Boil them
in a Pot of Water as you do Currants when you make
a Jelly, giving them a Shake now and then : You may
guefs when they are enough by the Quantity ofLiquor
that comes from them. When you think they are
enough drain from them the Liquor, put in a little
white Wine Vinegar, and boil in it a little Mace,
White Pepper, Jamaica Pepper, and fliced Ginger :

When it is cold put it to the Muflirooms, bottle them
and keep them for Ufe.

They will keep this Way very well, and have
more of the Taftc of Muflirooms, but they will not
be altogether fo white.

How to pickle large Buttons.
*~JpAKE your Buttons, clean them and cut them in

three or four Pieces, and put them into a large
Sauce-pan to flew in their own Liquor ; put to them
a little Jamaica and whole Pepper, a Blade or two of
Mace, and a little Salt; cover them up, Jet them flew
over a flow Fire ’till you think they are enough, then
ftrain from them their Liquor, and put to them a little
White Wine Vinegar give all a boil together, and
When it is cold put it to your Mulhrooms, and keep
them for Ufe.

You may pickle Flaps the fame Way.
To make Catchup.

>T",AKE large Mulhrooms which are called Flaps,
when they are frefh gathered, cut off the dirtyEnds, break them fmall in your Hands, put them in

a ftone Bowl, with a Handful or two of Salt; and let
them Hand all Night: If you don’t get Mufhrcoms
enough at once, with a little Salt they will keep a
E>ay or two whilft you get more ; fo put them in a
Stew-pot, and fet them in an Oven with Houfhold
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Bread. When they are enough ftrain from them the
Liquor, and let it ftand to fettle; then boil it with a
little Mace, Jamaica and whole Black Pepper, and
two or three Shalots; Boil it over a flow Fire for "an
Hour, when it is boiled, let it ftand to fettle, arid
when it is cold bottle it. If you boil it well it will
keep a Year or two. You mull put in Spices accord-
ing to the Quantity of your Catchup ; but you mud
not wafh them, nor put to them any Water.

To pickle Elder Buds.
'"jpAKE Elder Buds when they are tender, lay them

in a ftrong Salt and Water for ten Days, and
then fcald them in Salt and Water frefh made ; put in
a Lump of Allum, let them ftand near the Fire clofe
covered up, and fcald them once a Day ’till they are
green.

You may do Radifh Pods or Brown Buds the
fame Wav.

To make the Pickle.
>"pAKE a little Beer or White Wine Vinegar, and

put to it two or three Blades of Mace, with a little
whole Pepper and Jamaica Pepper, a few Bay Leaves
and a little Salt, put it to your Buds, and feald them
two or three Times; then they are fit for Ufe.

To pickle Onions.
TAKE the fmalleft Onions you can get, peel and

put them into a large Quantity of fair Water*
let them lay two Days, and fhift them twice a Day i
then drain them from the Water: Take a little dilfilN
Vinegar, put to them two or three Blades of Mace*
and a little white Pepper and Salt; boil it, and pout
it upon your Onions •, let them ftand three Days,
put them into little Glafles, and tie a Bladder ovet
them.
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They are very good done with Beer Vinegar for

common ufe, only put in Jamaica Pepper inftead of
Mace.

fTo make Mango of Cucumbers or /mail Mellons.
OATHER Cucumbers when they are green, cut a

Bit off the End and take out all the Meat; lay
them in a flrong Salt and Water, let them lay for a

or ten Days whilff they be Yellow, then fcald
them in the fame Salt and Water they Jay in whilff
Green; then drain from them the Water; Take a
little Muftard-feed, a little Horfe-radifh, fome fcraped
and Tome fhred fine, a Handful of Shalots, a Clove or
two of Garlick if you like the Tafte, and a little fhred
Mace : Take fix or eight Cucumbers fhred fine, mix
them among# the reft of the Ingredients, then fill
J’our Mellons or Cucumbers with the Meat, and pet
lr* the Bits at the Ends ; tie them on with a String ; (o
fake as much Beer or White Wine Vinegar as will
Well cover them, and put into it a little Jamaica and

nWhole Pepper, a little Horfc-radifh and a Handful
or two ol Muftard-feed; then boil it, and pour it
uPon you/ Mango ; Let it ftand in the Heat of theEre two or three /days, Raid them once a Day, and
fiten tie them up for Ufe.

To pickle Red Cabbage.
£HUSE a Red Cabbage, that is of a purple Red,

for the light Red never proves a good Colour;
fhred it in very thin Slices, feafon it with Pepper and
Salt very well, let it Jay all Night upon a broad Tin,
°t a Dripping-pan ; take a Quantity ofBeer Vinegar,
Put to it a little Jamaica Pepper, and two or three

of Ginger; boil them together, and when it is
pour it upon your Cabbage, and in two or threeDays Time, it will be fit for Ufe.
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You may throw a little ColUflower among it, and

it will turn Red,
To tickle Barberries.

Barberries when full Ripe, put them Into, a
Pot, boil a ftrong Salt and Water, then pour it

on them boiling hot; when they are cold, put therm
into Pots and tie them up clofe.

To make Mufbroom Powder.
#T"'AKE about half a Peck of large Buttons or Flaps,

clean them and let them in an Earthen Difli or
Dripping-pan one by one, let them Hand in a flow
Oven to dry ’till they will beat to Powder, and
when they are Powdered flft them through a Sieve t
Take half a Quarter of an Ounce of Mace, and a
Nutmeg, beat them very fine, and mix them with
your Mufbroom Powder, then put it into a Bottle,
and it will be fit for Ufe. You mull not wadi your
Mulhrooms.

This Powder is of great Ufe In all brown Gravies*
To pickle French Beans.

■pTCKLE your Beans as you do the Gerkins ; and
A they are a nice Pickle and very ufeful, particularly
in Garniftiing.

How to pickle Beat-Root.
CET a Pot of Spring-Water on the Fire, when it

boils, put in your Beats, and let them boil ’till
they are tender, then peel them with a Cloth, and
lay them in a Stone Jar : Take threeQuarts of Vine-
gar, two of Spring-Water, and fa do ’til! you think
you have enough to cover your Beats. Put your Vine-
gar and Water in a Pan, and Salt to your TaUe ;

ilir it well together, ’till the Salt is all melted, then
pour them on the Beats, and cover it with a Bladder*
Do not boil the Pickle.
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Rules to he ohferved in Pickling.-

A LWAYS ufe Stone Jars for all Sorts of Pickles,
that require hot Pickle to them. The firft Charge

Js&he leaft, for thefe not only laft longer, but keep
the Pickle better ; for Vinegar and Salt will penetrate
through all earthen Veffels: Stone and Glafs is the
Only Thing to keep Pickles in. Be fure never to put
your Hands in to take Pickles out, it will foon fpoil it.
The belt Way is, to every Pot tie a Wooden Spoon

of little Holes, to take the Pickles out with.
How to make Raifin Wine.

ten Gallons of Water, and fifty Pounds of
Malaga Raifins, pick out the large Sulks and

boil them in your Water; when your Water is boiled
put it into a Tub} take the Raifins and chop them
very final], and when your Water is blood warm, put
them in, and rub them very well with your Hand ;

let them work for ten Days, {Hi ring them twice a
Day, then {train out the Raifins in a Hair Sieve, and
put them into a clean Canvafs or Hair Bag, and
fqueeze it in the Prcfs to take out the Liquor, fo put
it into your Barrel; don’t let it be over full, bung it
Up clofe, and let it {land ’till it is fine. When you
tap your Wine you mud not tap it too near the Bot-
tom, for fear of the Grounds ; when it is drawn off,
take the Grounds out of the Barrel, and wafh it out
with a little of your Wine, then put your Wine into
the Barrel again, draw your Grounds through a Flan-
nel Bag, and put them into the Barrel to the reft *,

add to them two Pounds of Loaf Sugar, then bung it
Up, and let it Hand a Week or ten Days ; if it be very
Sweet to your Tafle, let it Hand fome time longer,
and bottle it.
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How to make Elder Wine.

'■pAKE twenty Pounds of Malaga Raifms, pick and
chop them, then put them into a Tub with twenty

Quarts of Water, let the Water be boiled and ftapd
’till it be cold again before you put in your Raifmf?
let them remain together ten Days, ftirring it twice a
Day; then flrain the Liquor very well from the Rai-
fins, through a Canvas Strainer or Hair Sieve; add
to it fix Quarts of Elder Juice, five Pounds of Loaf
Sugar, and a little Juice of Sloes to make it acid, juft
as you pleafe; put it into a Veil'd, and let it ftand in
a pretty warm Place three Months, thenbottle it; .the
Veil'd muft not be flopped up ’till it has done Work-
ing. If your Raifms be very good you may leave out
the Sugar,

To make Goofeberry Wine of ripe Goofeberries,
■pKPtC clean, and beat your Goofeberries in a Mat'
* ble Mortar or Wooden Bowl, meafure them in
Quarts up-heaped, add two Quarts of Spring-Water,
and Jet them ftand all Night or twelve Hours; then
rub or prefs out the Hulks very well, ftrain them
through a wide Strainer, and to every Gallon put three
Pounds of Sugar, and a Jill of Brandy ; put all into
a fweet VefleJ, not very full, and keep it very clofe
for four Months; and then decant it off’till it comes
clear: Pour out the Grounds, and wafh the Veffel
clean with a little of the Wine ; add to every Gallon
a Pound more Sugar, and let it fland a Month in the
Yefiel again ; drop the Grounds through a Flannel
Bag, and put it to the other in the Vefie). The tap
Hole muft not be over near the Bottom of the Cafk?
for fear of letting out the Grounds.

The fame Receipt will ferve for Currant Wine the
fame Wav : Let them be red Currants.
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How to make Balm Wine.

a Peck ofBalm Leaves, put them In a Tub
f- or large Pot, heat four Gallons of Water Raiding

hot, ready to boil, then pour it upon the Leaves, fa
let it fland all Night; in the Morning ftrain them
through a Hair Sieve; put to every Gallon of Water
two Pounds of fine Sugar, and ftir it very well; take
the Whites ol four or five Eggs, beat them very well,
put them into a Pan, and whilk it very well before it
be over hot; when the Skim begins to rife take it off,
and keep itlkimming all the while it is boiling; let it
boil three Quarters of an Hour, and then put it into
the Tub ; when it is cold put a little new Yeaft upon
it, and beat it in every two Hours, that it may Head
the better ; fo work it for two Days, then put it into
a fweet Veffel, bung it up dofe, and when it is
fine bottle it.

To make Birch Wine.
*TpAKE your Birch Water and boil it, and clear it
-*• with whites of Eggs ; to every Gallon of Water

take two Pounds and a half of fine Sugar ; boil it three
Quarters of an Hour, and when it is almoft cold, put
in a little Yeaft ; work it two or three Days, then put
it into the Barrel, and to every five Gallons put in a
Quart of Brandy, and half a Pound of ftoned Raifins.
Before you put up your Wine burn aßrimftone Match
in the Barrel,

To make white Currant Wine.
*T' AKE the largeft white Currants you can get, ftrip

and break them in your Hand, ’till you break ail
the Berries ; to every Quart of Pulp take a Quart of
Water; let the Water be boiled and cold again.; mix
them well together, let them (land all Night in your
"Pub, then ftrain them through a Hair Sieve, and to
every Gallon put two Pounds and a half. of. fix-penny
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Sugar; when your Sugar is diflblved, put it into your
Barrel, dillblve a little Jfinglafs, whifk it with Whites
of Eggs, and put it in ; to every four Gallons put in
a Quart of Mountain Wine, fo bung up your Barrel',,
When it is fine draw it off, and take out the Grounds,
(but don’t tap the Barrel over low at the Bottom) wafli
out the Barrel with a little of your Wine, and drop
the Grounds through a Bag ; then put it to the reft of
your Wine, and put it all into your Barrel again : To
every Gallon add half a Pound more Sugar, and let it
ftand another Week or two ; if it be too fvveet let it
ftand a little longer, then bottle it, and it will keep
two or three Years.

To make Orange Wine,
'T'AKE fix Gallons of Water, fifteen Pounds ofpow-

der and Sugar, and the Whites of fix Eggs well
beaten ■, boil them three Quarters of an Hour, and
/kirn them while any Skim will rife ; when it is cold
enough for working, put to it fix Ounces of the Syrup
of Citron or Lemons, and fix Spoonfuls of Yeaft;
beat the Syrup and Yeaft well together, and put in
the Peel and Juice of fifty Oranges ; work it two Days
and a Night, then tun it up into a Barrel, and bottle
it at three or four Months old.

To make Cowllip Wine.
'T'AKE ten Gallons of Water, when it Is aimed at

boiling, add to It twenty one Pounds of fine
powder Sugar, let it boil halfan Hour, and fkim it
very clean ; when it is boiled put it in a Tub, let it
Hand ’till you think it cold enough to fet on theYeaft ;

take a Poringer of new Yeaft off the Vat, and put to
it a few Cowfiips; when you put on theYeaft, put
in a few every Time it is ftirred, ’till all theCowflip3
be in, which muft be fix Pecks, and let it work three
or four Days j add to it fix Lemons peeled, and cut
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ni Slices; then put in a Pint of Brandy ; When you
Blink it has done working, dole up your Veil'd, let
Uyftand a Month, and then bottle it. You may let
your Cowflips lay a Week or ten Days to dry before
you make your Wine, for it makes it much liner.
You may put in a Pint of while Wine that is good,
inftead of the Brandy.

To make Jkrong Mead.

T-*- v/ oAKE twelve Gallons of Water, eight Pounds of
Sugar, two (Qians of Honey, and a few Cloves;

when your Pan boils take the Whites of eight or ten
Eggs, beat them very well, put them into your Wa-
ter before it be hot, and whifk them very well toge-
ther ; do not let it boil but (kirn it as it rifes ’till it has
done rifing, then put it into your Tub ; when it is
about Blood-warm put to it three Spoonfuls of new
Veafl; take eight or nine Lemons, pare them and
Squeeze out the Juice, put them both together into
your Tub, and let them work two or three Days,
then put it into your Barrel, but it muft not be too
full ; take two or three Penny-worth of Ifinglafs, cut
it as fmall as you can, beat it in a Mortar about a
Quarter of an Flour, it will not make it fmall; but
that it may diffolve fooner, draw out a little of the
Mead into a Quart Mug, and let it {land within the
Air of the Fire all Night; take the Whites of three
r> o 7

#Eggs, beat them very well, mix them with your Ifin-
glafs, whifk them together, and put them into your
Barrel; bung it up, and when it is fine bottle it.

You may order Ifinglafs this V/ay to put into any
fort of made Wine.

To make Orange Brandy.
'"T'AKE a Quart of Brandy, the Peels of eight or

*■" ten Oranges thin pared, lleep them in the Brandy
forty-eight Hours in a dofe Pitcher then take three
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Pints ofWater, put into it three Quarters of a Pound
of I/oaf Sugar, boi! it ’til! half be confirmed, ahd M
it ftand ’till cold, then mix it with the Brandy. *

To make Orange Ale.
'TVAKE forty of the heft coloured Seville Oranges

you can get; pare and cut them in Slices, and
put them all with the Juice and Seeds into half a Hogf-
head of Ale; when it is tunned up and working, put
in the Oranges, and at the fame Time a Pound and
a half of Raifins of the Sun ftoned ; When it has done
Working clofe up the Bung, and it will be ready to
drink in a Month.

To make Orange Shrub.
npAKE Seville Oranges when they are full ripe; to

three Dozen of Oranges put half a Dozen of
large Lemons, pare them very thin, the thinner the
better; fqueeze the Lemons and Oranges together,
flrain the Juice through a Hair Sieve, and to a Quart
of thejuice put a Pound and a Quarter of Loaf Sugar;
(about three Dozen of Oranges, if they be good, will
make a Quart of Juice) to every Quart of Juice, put
3 Gallon of Brandy; put it into a little Barrel with an
open Bung, with all the Chippings of your Oranges,
and bung it up clofe. When it is fine bottle it.

This is a pleafant Dram, and ready for Punch all
the Year.
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Mmf Millien’r Account of preferving Metals from
■}Ku/l, as delivered to the Academy of Sciences, in

France, July 18, 1749.
TT is to be obferved, that whatever Brafs, Steel, or
A Iron, is intended to be kept bright, fuch Metals
fliould be firft fcowred or polifhed very well j after
Which it is to be made very hot, by ftanding near a
good Fire, not put into it, and then the Utenfils
thus prepared are to be put hot into, or rubbed over.
With a Liquid made as follows :

Burn a Parcel of Nightfhade, Berries and all, to
Afhes ; add about half a Pint of thefe Afhes to a Gal-
lon of Water, and let it boil for two Hours ; when
this Liquor is cold, it is fit for Ufe; and whatever
bright Steel, Iron, &c. is made hot, and rubbed over, or
Put into this Liquid, fuch Metal will retain its Bright-
fiefs many Years without any further Trouble. It is
to be well dried by the Fire after taken out of the
liquid ; and then may be fet by for Ufe. The Night-
shade muft be got in June or July, when the Berries
‘tre on, and in their Prime.

It is very true, Monf. MILLIEN fays in his
Original, thatthe Utenfils are to be put into the Liquid:
But though I am willing to give him his due, in regard
to owning him to be the firft Inventor, yet I cannot
Help declaring that I have made feveral confiderablc
hriprovements.

In the firft Place, inftead of putting the Utenfils.(which often prove troublefome, efpecially when they
are large) I only dip a fmall Piece of Spunge into the
Liquid, and rub fuch Things as I would have kept
Bright therewith.—And this has always anfwered in
Svery Thing I have ufed it in.
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In his Original he only makes ufe of the Term

Nightjhade, but the Reader is dehred to take Notice,
that there are feveral Sorts of this Weed growing* in
moft Hedges ; and the Sort to be ufed is that which
is called Deadly Nightjhade.

This Nightfhadc has a thin Stalk, and final! Leaf}
it grows very faff in damp Places, bears a bluifh Flower
about the Middle of May, and has a red Berry (firft
green) the Beginning of June, ifit be a forward Seafon-

It has puzzled many curious People to difeover in
what Manner the Liquid above deferibed futures Me-
tals from Ruft in the furprizing Manner it does, and
moft of them declare, it muft be by bracing up the
Pores of the Metal, But as lam not for entering into
a long Difcourfe on this Head, I will content myfeft
with alluring the Reader, that it has never once failed
me in the great Number of Experiments I have made.
The Method ufed in France to preferve Fh'C'

Arms, &c. before Monf, MILLIEN’s neiu in*
vented Liquid came in Ufe.
Diffolve half a Pound of Venetian, or (where that

is not to be met with) half a Pound of common Tur-
pentine, provided it be clear, in half a Pint of good
Oil of Turpentine, and add to it half a Pint of good
drying Linfeed Oil, in which red Lead has been mix-
ed ; this muft be made clear by Infolution, or long
ftanding in the hot Sun ; mix them well together, and
with a Piece of Sponge dipped therein, rub over fuch
Fire Arms, Furniture, See. as you would have kept
bright, and you may depend on the End being an-
fwered in this Manner.

When the above Liquid is ufed, it is general!/
made warm, and then dipping a Sponge therein, fuch
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things as you would preferve fhould be brufhed over

''nth if as thin as poflible.

Of Brewing Malt-Liqjjors.
CHAP I.

Brewing a Butt ofpale Strong Beer, hy an Innkeeper.
Y HAVE my Malt juft broke in Grinding, to pre-

vent my having foul Drink, by the Mixture of its
fine Flour in too great a Quantity, which I let ftand
ln Sacks by the Mafti-tun Side, ready to be put in
*fter theWater that is now heating in a Copper, hold-
Jng a Hogftiead and a Firkin under a clofe Wooden
Cover to keep in the Steam, where it is to continue
till it is ready to boil. In this condition, a Hogfhead

it muft be put immediately into the Mafti-tun, and
a s foon as poflible, a Pail of cold Water in that, to
Qualify it, (though moft others venture to mix this
tough Malt with it in a boiling Heat) for receiving ten
Sufhels of Malt, that I put in very leifurely, whilft a
fecond Perfon ftirs it with an Oar or Paddle, as it runs
Out of the Sack, without any further mafhing through-
out the Brewing of Strong-Beer or Ale. Then im-
mediately, with my Oar, I make room about the
&afket upright Strainer for the ftfted bully Part of one
Bufhel more of Malt, which I lay round it as clofe as
I can ; and, the Flour thereof I fpread over the Top,
fiefides a ftngle Bufhel of Wheat Bran over all that;
fiere it is to remain three Hours in Winter, and two
in Summer. At this Time, 1 have a Firkin of hot

left in my Copper, to which I add a Barrel of
cold to make it up forty-five Gallons: This I heat
mvay, and make it juft ready to boil againft my firft
Wort comes off the Goods; which when it is fit to
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do, I loofen my Plug and fpend it off by a fmall Stream
on one Pound of rubbed Hops, returning firfl what
comes foul ’till it runs clear ; Then I make ufe ofm/
hot Water in the Copper, and leak it over the Goods
by a Jett, or three Hand-bowls at a Time, Jetting
that almofl go off' before I put on more ; and fo con*
tinue ’till I have a Hogfhead and fix Gallons ofWort,
which will about empty my Copper; for in this Caff,
I allow near a third Part of the Water’s being drank
up by the Malt never to be returned, and fometimes
more than the Wafte of one eighth Part for the Worts
boiling away. As foon as this is done, I rub three
Pounds of Hops more, with near the Quarter of a ll
Ounce of Salt of Tartar, and throw all into the Cop'
per. At this Time I have another Copper, that holds
a Barrel of Water, now boiling hot, which I lave
over the Goods by Degrees as before, ’till I get a fecond
Wort offfor making me half a Hogfhead of Ale, that
I fell within Doors for Four-pence a Quart. In the
mean Time, I boil my Copper of firft Wort, ’till all
the Hops link, which is the Sign of its being enough,
without flaying for the Wort’s breaking or curdlingJ
accordingly I ftrain it, and Jet it lay very (hallow itl
Coolers. By this Time, I receive a Barrel of fecond
Wort off, having here as much Wort returned as the
Water that went in. This 1 boil with all the Hops
that came out of the Firff, ’till it breaks, and then
ftrain it into Coolers; obferving to fupply the Grains
with a Hogfhead of cold Water as foon as the fecond
Wort comes off; which after it is foundly mafhed*
and has lain three Quarters of an Hour, I draw off', and
boil it without any Hops a Quarter of an Hour; then
I difeharge it into my Coolers, to be heated next
Morning and ufed inftead of the firft Water, which
is called Doubling, for Brewing eleven Bufhels moiff
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Malt in the fame Manner the laft was done ; only

With this Difference, that when at laft I mafli up with
cold Water for Small-Beer, I put only fo much on as
Will bring me oft' thirty-four Gallons, for making me
Eilf a Hogfhead in my little Copper, with the Hops
that I us’d before.

CHAP 11.
Brewing a Hogfhead and a Half ofPale-Ale fromfrefj

Malt, by a private Perfon.
A S my Copper holds a Hogfhead and a Firkin, and

I am to brew twelve Bufhels of Malt, I charge
tt full of Spring-Water, which I heat ’till it is juft
t'eady to boil, but not boil: This I pul into my Mafh-
tun, and run ten Bufliels of Malt very leifurely on
the fame, keeping it all the while ftirretl by a fecond

; which wlien it is fufficiently done, I cap with
the eleventh Bufhcl, and let it fland while I get ano-
ther Copper full of boiling Water as faft as I can;
twenty-four Gallons of which I put into my Tun and
tftafh up, covering all with the twelfth Bbfhel. Then
* immediately add eighteen Gallons of cold Water to
thirty-nine of hot left in the Copper, and get it into a
boiling heat againft all my firft Wort comes off;
tvhich after it has flood two Hours, I fpend away,
and boil it with two Pounds of Hops, (firft well rub-
bed) in a roomly Canvas or fuch as they call (training
Cloth ; and at the end of thirty Minutes after it has
begun to boil, I take them out, continuing the EbuU
btion ’till the Wort breaks enough, when I directly
empty it into Coolers, and there have about forty-two
Gallons. By this time, my fecond Wort is ready to
go into the Copper, that I made by mafhing up my
Goods with the fifty-ieven Gallons of boiling Water,
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and letting it {land three Quarters of an Hour before I
difcharge it. This I boil away with two Pounds
more of frefh Hops in the Canvas Bag, in all refpe#s
as did my firft Wort, and fo receive off forty-nine
Gallons, which with thirty-feven I had before, mak? s
me eighty-fix, that will (allowing for after Waftes)
be about a Hoglhead and a Half of Ale : And laft of
all, I mafh up with thirty-fix Gallons of cold Water
to {land three Quarters of an Hour; and then I boil
it with all my Strong-drink Hops, about an Hour and
a half, ’till I have about twenty-feven Gallons or ban
a Hogfhead offfor Small-Beer.

CHAP 111.
An Account of Brewing Malt Liquors without Boiling*

A Miller 'near CUlmifird in EJJix, is famous faf
brewing his Drink after iliis Manner, that he

makes fo ftrong as to burn if thrown into the Fire, and
is always fine. His Way is to boil the Hops in Wa'
ter, and after they are firained out, he puts that Wa'
ter into his. -'un for the firft Mafh ; and if he had oC'
cafion for more hot Water, he boils frefh Hops, ftrain 3

them out, and puts the Liquor over the Goods, as he
did the firft time; becaufe the more terrene, and fa'
culent Parts of the Hop commonly extradfed by Ebul'
Jition, are by this Method as it were filtred out, an c ‘
left behind in the Grains; for there is a natural Con'
tael between the earthly, Phlegmatick Parts of the
Malt and Hops, and fo the Salts of the Yeaft foon fl
join or have a readier Contadt with thofe of the cot'
rupted or fermented Grain, i. e. Malt in Wort, than
they do with Molefles, or other Bodies, that hav e
not more or lefs undergone a Pre-fermentation : Aft er
this he cools his Wort and ferments as ufual, but with'
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° u t boiling It at all. And alfo in Hertfordjh'ire, I know
* Man that has brewed all his Drink for his own Fa-
mily many Years after this Manner, with great Re-
putation. The fame likewife I found prafhfed at

and fome fcther Parts of Somerfet/hire, and is
Certainly an excellent Way, provided this can be done

lofing any of the Hop’s Spirit by Evaporation :

'Yherefore inftead of boiling them in an open Copper,
they fhould be infufed or boiled under fuch a confining
k-over, as will fecure their Virtue ; then if they are
gained out, and the Water put over the Malt, the
'Vort will certainly be the better ; and in this Cafe
Wer Hops will do, becaufe their whole Strength is
|hus intirely preferved. Wort is better for not being
“oiled, becaufe boiling thickens and hardens it; and
*Vater alfo by evaporating the lighter, fofter, and more
P‘:re Part : Though I cannot fay that any Spirit eva-
porates in boiling Wort; becaufe if the Grain is fo
opened as to emit any Spirits in Malting, it is
thoroughly loft in the watering and drying. Alfo the
Common Objection of its being raw, and not fit for
keeping, I have already obviated by this reafon, that
11 is not boiling that maturates and preferves Malt
k'lquors, but a right, and due Fermentation, and its
spirit ; which is likewife further confirmed by the
*ta&ice of a certain wealthy Virtuofo near Bri/iot,

conftantly brews his Ale and Table Drink with-
out boiling their Worts ; and, in his own Words, He
Sometimes keeps his Ale near twelve Months, and be-
haves both to be as good as any of his Neighbours :

he is very particular in another Re-
aped!:, which is, that he never puts Hop or any otherfitter to either Sort, and affirms it to be pleafanter and
Miolfomer without ; tho’ he formerly ufed to brew
ltl the common Way.
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CHAP IV.

Of Brewing Butt Beer called Porter.
/"pHE Water juft breaks or boils when they let in ’3
•*- Quantity of cold to keep it from fcalding, which

they let run oft' by a great brafs Cock down a wooden
Trunk (which is fixed to the Side of the Mafh-tun j
and up through a falfe Bottom into the Malt: Then
Mafh with wooden Oars half an Hour ; by this time
the Water in the Copper is fcalding hot, which the/
likewife let run into the Mafh, and mafh half an Houf
longer.. This they cap or cover with frefh Malt, and
let it (land two Hours; then fpend away by a Cock-*
Stream into the Under-back, where it lies a little whils
'till a feconcl Liquor is ready to boil, but not boih
with which they Mafh again to have a fufficient
Length of Wort that they boil at oner, or twice, ao
cold mg to the Bignefs of their. Utenfils. Others will
make a third Ma!h, and boil a fecond Copper of
Wort. The firft is allowed an Hour and a half’s boil-
ing with three Pounds of Hops ro each Barrel The
fecond Wort two Hours with the fun» Hops, and f’
on. Some calling the iff, Hop-wort; the 2d, Mafh-
wort; the 3d, Neighbour- wort; and the 4th, Blev/*
Which Jail being a moll fmall Sort, is fometimes al-
lowed Six or Seven Hours boiling with the fame ufed
Hops. When in a right Temper they let down the
Worts out of the Backs into the Tun from the groffct
Contents, where they coolly ferment it with Yeafti
’till a fine curled Head rifes and juft falls again, that
fometimes requires Twenty-four, fometimes Forty-
eight Hours, as the Weather is hot or cold to per form
this Operation. Then they cleanfe it off into Barrel 3
one Day, and carry it out the next to their Cuftorners*
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keeping the Veflels filling up now and then In the In-
terim. , For making this Drink with a good Body,they commonly draw oft a Barrel and a Firkin, or aHogfhead, from a Quarter of brown Malt, and fell it
for Twenty-three Shillings, per Barrel. But this is
govern’d by the Price of the Cuftomer ; fo that two
°r three Sorts are fometimes carried out from onebrewing, for with the Blew they can lower it at plea-sure ; always obferving that the higher the Malt is
dried the cooler the firft Liquor or Water muft be
taken or ufed; therefore the firft Wort governs the
Second Liquor either to be hotter or cooler. If that

too hot you may know it by its bearing too great
* Head or Froth in the Receiver ; for a midling Head
Glows the firftLiquor to have been taken right.

CHAP V.

Working Beer and Ale after the old Way.
A S I have all along, in the feveral foregoing Opera-

_

tions endeavoured to preferve the more pure,
%ht, and fubril Parts of the Water, Malt, Wort
*nd Hops. I (hall here likewife do the fame in Fer-
mentation. In the Working of Beer, and Ale, the
Spirits have the greateft Opportunity of making their
kfcape, and therefore here is the Place for your

Care, that the Fermentation may be brought
cool and leifurely under the clofe Cover of a Lid

*nd Cloaths to preferve the Spirits ; for if you put
Vour Nofe over it while it is working, you will find
the Strength ready*to fuffocate you; which plainly
Qiews it emits a great deal of fpirituous Effluvia, that
Mil fly away if not kept well in, as you may alfo
Prove by putting a lighted Candle a little down under
the Cover and it will extinguifh it. But if the Fer-
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mentation is not thus confined, your Candle will re'

main lighted, becaufe the Spirits will then evaporate
freely.

dfter the new Way.
*TpHIS is very different from the old ; for by this th®

Ufe of Tubs and working Tubs are wholly-laid |
afide, on account of the great Lofs of Spirits thatfud1

open Utenfils cxpofe the Drink to, that here have fud1
a free Communication with the circumambient Air, a 5
to be influenced by it in a mofl plenary Manner; &

that if too free an Accefs to the aerial Particles is de'
terimental to the Malt-Liquor, here is full Liberty
for their Adfion. To prevent which, take a 1itti6

Wort before it is quite cold, and mix it with
Yeaft ; when it is fermented, put it into a Hogfhead
or Butt, and on that let the Wort run out of
Back, or pour it out your Tubs as fine as pollible, and
as cool as the Seafon will permit. Then flop up th®
Bung-hole in the Head with a turned Piece of Woo®
wrapped round with wetted brown Paper, and let the
Yeafl: work out of a common Cork-hole made in the
Front of the upright Cafk within about an Inch of th 6
upper Head, by a little Piece of Leather nailed under
it, and a wooden Spout under that, to convey
Yeafl; into a Tub on the Ground ; fo will you enj°11
a Drink much flronger, finer, and better relifhe<b
than wrhen worked and tunned after the old Fafliio^ 1
For this Way caufes the Beer or Ale to tafte fmootn
and retain abrifk, lively Quality to thelaft. But the11
fuch Working mull be in a right Manner, neither t°°
much nor too little. If in the firft Degree, it will
apt to boil in the Cafk in Summer almoft like th e
Motion in a Copper, and bring it under a ftaleHard'
nefs, make it taftc harfh in the Mouth, and give to0
deep a Colour to the paler Sort of Drink : For tin5
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Reafon fome will follow this Method of fermenting it
a ll together in the Cafk only in Winter and not in
Summer. If in the fecond Degree, it will be always
guttering and never fine. But the Danger of thefe
Lxtreams will not be very hazardous where Care and
Judgment attend the Work, and fo may be performed
■ft any time in the Year with Safety, tho’ the Equi-noxes or raoft temperate Seafons are certainly the beft,
nefides whieh, here is a great deal of Wafte prevent-
ed that always accompanies the Vat, Tun, Pi mp,
Pail, or Jett, ufed in working Malt-Liquors afte: the
°ld Way. And if there is almoft half the Waft of

ort laved in boiling Malt-Liquors by aCopper-back,
Snere is alfo a Wafte of the Drink prevented that
°therwife would happen if worked in the open Tub
°r Tun : And to prove the great Benefit of this Me-
thod, make but an Experiment even in your fmall
£>eer, and you will find, that worked in the Cafk,
Wronger, pleafanter, and will keep longer, than that
hrft worked in an open Veffel, and afterwards put into
the Barrel, which confequently muft likewife render
ft much wholfomer, than Drink fermented in the
°pen Tun, becaufe by this Means it is furnifhed with
a great Plenty of its own original Spirits, that other-
fthfe would certainly make their Efcape, and the Li-
quor become flat and weak. So that in my humble

(and I hope it will become general in a few
Fears) no Drink made from Malt will be efteemed,
hut what is brewed by infufing or boiling the Hops a
fttle while, according to thefe my Diredlions, and

forked only in the upright Cafk, as I have here

To forward Fermentation.
IF you have but little, or if you have bad Yeaft mix a
* little Sugar, P'lour, and Salt with it, and fome warm
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Wort, or Beer, and it will raife it, and make it go a
great way in working Beers and Ales. So it will if
mixed with Grounds of ftrong Beer, and will make it
both to bake Bread and work Beers and Ales, and the
fooner if you let the Mixture lay by a Fire, But forne
for a Make-fhift will mix only hot Water and Sugar
with ftale Yeaft, and recover it fit for Service. Others
will knead Bean Flour with Water into a Dough, and
put it into the Wort. Or if you put Wort into a
Veil'd on its Grounds, it will ferment it, provided it
is not four ; but the Grounds will not work theWort
if put among it in an open Tub. Others when Drink
is backward in working will put fome Stone-Lime
into it. Salt, Pepper, and Flour, mixed together
will make Drink work that would not before. PoW'
dered Ginger alone will help. Or Ginger, Brandy*
and Flour mixed together. Or a Gallon Stone-Bottle
filled with hot Water. Or in cafe you can get no
Yeaft, Honey, Sugar, Leaven, or Treacle, will do
it alone. Or Flour, Salt, and Whites of Eggs mixed
with Treacle. Or by putting a Chaffing-difh of live
Coals under the Bottom of a Tub or Tun. Or by
ufmg fome Salt of Tartar. But in particular be ver/
careful not to break the young yeafty Head, for this
Cover helps the vifeid Body of the Wort to keep i'l
the Spirits ; for all Fermentation is much promoted
by reft, Alfo to fupply the Want of common Yeaft)
in Gentlemens Houfes diftant from Towns, I have
heard, they cut and beat Ifinglafs fmall and Bn 6’

which being four Ounces in Quantity, they mix wh^1

two Quarts of ftale Beer; then let it ftand in Intuðfl
Till diflblved, but without ftirring it'; then draw
pour off the Beer, and keep the thick Part in a P* 11
before the Fire, fo as juft to keep it warm, and
about two or three Hours time, it will rife and fW



made Plain and Eafy. 145
ment and look like Yeaft ; and then it is fit to ui'e,
either to work Drink with, or to bake Bread, If
youf Yeaft is fourifh it will be apt to fox your Dsink.
If you work your Drink too hot, you may expect to
have it quickly fall, and either fox, or be flat, and
fuddenly ftale. You may make as much Yeaft as will
lay on a Crown-piece work a Thoufand Barrels, by
firft putting it into a Pint, then a Quart, and fo on'.
All new Drink muft be tunned before it falls, or elfe it
lofes its Spirits, Some are fo ignorantly covetous
that they will referve out Come raw Wort, and fet it
a working in order to fave the Wafte of it in boiling ;

the Confequence may likely caufe a fvveet and bitter
difagreeable Tafte in the Drink, and afterwards brings
it into a prick’d Condition. Yeaft will be good two
Months together, if cold Water is put upon fuch thick
Yeaft as is fettled at the Bottom of a Tub, and
poured oft' once a Week, and frefli immediately put
on. Or when the Drink is working, put into the
Vat, a Whifk, Hafle-rod, Bfoom, or a Branch of
Juniper, or Furze, and let it lay all the time it is
fermenting ; then take it and hang it up in a dry Place,
and though it be Six or Eight Months before it is ufed,
it will be fweet and ferviceable for the next Brewing.
Or when ftrong Drink works flowly through the Vi-
ftidity or Calmmincfs of the fermenting Liquor, or
Coldnefs of the Seafon, a few live Coals or new made
Wood-afties will remedy that Inconveniency ; by dif-
folving the oleaginous Particles and feparating them,
the alkaline Salt in the Allies being excellently adapted
for this Purpofe ; the fame'Effedl will be produced by
a little Salt of Tartar, or on Onion dipped in ftrong
Muftard, or a Ball made of Quick Lime- WheatPlour, and the White of an Egg beat up into a Pafte,
a Piece of which being thrown in will occafton a new
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Fermentation : But thefe laft are only to be ufed when
you are fure this Defeat proceeds folely from the
Thicknefs of the Liquor ; for otherwife thefe volatile
and fiery faline Subftances will fo break and dividekhe
Texture of the Fluid, that with themfelves they will
make way for all the contained fpirituous Particles to
fiy oft*at the Surface.
An excellent Method to preferve a conjicmt Stock ofYeaft*
*f 1L 7HEN you can Ipare Yeaft, take a Quantity,

* * ftir and work it well with a Whific, ’till it
feems liquid and thin. Then get a large wooden Difh?
or Tub, clean and dry, and with a loft Brufh lay
a thin Layer of the Yeaft thereon, turning the Mouth
downwards, to prevent its getting Duft, but fo that
the Air may come to it to dry it; When that Coat or
Cruft, is fufficiently dryed, lay on another, which
ferve in the fame Manner, and continue putting on
others, as they dry, ’till it is two or threeInches thick*
which will be ufeful on many Occafions: But be fure
the Yeaft in the Veil'd be dry, before more be laid
on. When wanted for Ufe, cut a Piece, lay it in
warm Water, ftir it together, and It will be fit for
Ufe: If for Brewing, take a Handful of Birch, tied
together, dip it into the Yeaft, and hang it to dry?
taking care of Duft getting at it. When your Beef
is fit to let to work, throw in one of thefe and it will
Work as well as if you had frefh Yeaft : You muft
whip it about in the Wort, and then Jet it lie: When
the Beer works well, take out the Broom, dry li
again, and it will do for the next Brewing.

CHAP. VI.
The CELLER-MAN.

WOEFUL Experience fhews of this Ar£
in thofc who are ignorant in a Cellar of Mal^'
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Liquors, by the great Number ofVeffels of Drink
which are annually damaged or fpoiled on this very
Account. For this Reafon, fome think that a well
qualified Perfon who has under his Care great Quan-
tities of Beers and Ales is no lefs ufeful than a fkiiful
Brewer; for though the latter, is the prior Workman
in preparing and finifhing Liquors for the Cellar in a
fhort Time, yet is the former engaged fometimes
Years together to preferve and keep in due order his
feveral Sorts, that their Owner may not fuilain any
Damage by Leakage, ill Rented Calks, Stalenefs, Ro-
pynefs, Foulnefs, or any other Incident; but that
through the Skill and good Management of this Perfon
fuch Liquors be improved even beyond that natural
Order the Brewer left them in. On this Account
alfo may Victuallers, as well as private Perfons, be-
come Curers of their own Drinks, which by thefe
Means they may improve after theirown Tafte, with-
out being confined to the Caprice of a Cooper, or the
Nicrgardlinefs ofhis Matter : For I know fome Brewers
that are feldom at a greater Expence than Elder-berries
and Ifinglafs for their brown Drinks, and but little
otherwife for their Pale ; which brings to my Me-
mory, the Expreflion of a Perfon who invited his
Friend to a good Pot of Drink ; fays he, if you will
go to a Houfe I know off, we fhall be lure to have
right, for this Man never fails of having excellent
Drink in his Cellar.

Of Foxing , Bucking , or Churning Malt-Liquors.
/T‘HREE Synonimous Terms for what in London they

call only by the Name of Foxing; but in fome
Parts by other two. I fhall endeavour to write fuch
Receipts, as I hope will contribute to its great Service,
if not a Cure, and make fuch Damaged Drinks whol-
fome and pleafant.
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Firji Receipt.

'"F'AKE a large Handful of Hyffop out of a Garden,
and cut it final!; with this mix a fmall Handful

of Salt, and put all into a Hogfhead of ropy Drink,
and in two Weeks it will be clear, if you ftir the
Vellhl well when it is put in, and let the Ingredients
remain to the laft, flopping all clofe diredfly.

Second Receipt for ropy Drink.
TWO Handfuls of Bean Flour, half the Quantity

of Salt; throw this into a fixteen Gallon Caff
of Beer, but do not flop it ’till it has done fermenting;
let it Hand about a Month, and it will be fit for Ufe.

Third Receipt.
T Knew a Perfon catched in his Brewing with this

Difeafe, by means of a Tub that the Servant had
ufed in Wafhing, and put by without fcouring or
Raiding; for all Soap naturally leaves a white Furr
behind it on the Sides of the Tub, which by drying
on encreafes its Acidity, and turns the Wort into what
we call a foxed ropy Condition, in fome meafure, as
Rennet does Milk. Now as Hops are of an adlive,
rigid Nature, they are certainly an Enemy to the
ramous Quality of the corrupted Drink, by piercing
and cutting through the cohering Parts. For which,
take a Parcel of frefh, flrong Hops (according to the
Quantity and Property of the Drink in the Veffel>
and put into an Earthen, glazed Pot, with a little
Salt of Tartar; then pour on them boiling Water
enough for the Hops to infufe in like Tea, cover-
ing the Pot very clofe to keep all the Steam in. When
cold Train the Liquor off, pour it into your Veffeb
and flop it clofe direCtly.

Fourth Receipt.

TAKE an Ounce of beaten Allum, with twn
Ounces of Mallard-feed bruifed and an Ounce
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of rafed Ginger, likewife well bruifed ; put all into
half a Hogfoead of foxed, ropy Drink, and it will
ea£dr cure this Misfortune in the Barrel than in the
Ton; becaufe in the latter, the Efficacy of the Re-
jnedy will work off with the Yeaft to a great degree.
This Cornpofition will break the ropy Parts of the
Drink and fine it well.

Fifth Receipt.
J Knew a great-common Brewer experienced a Secret

that abfolutely cured his foxed Drink, which'was
in the following Manner, viz. At every Brewing after
he had drained the Sweepings of his Coolers through
a Flannel-Bag, (as (hey all do) he runs through the
fame Part ©f his damaged ftrong Drink, and put it
into a Barrel by itfelf, and fo on, feme every Brew-
ing ’till all was done, and it proved an entire Cure.

Sixth Receipt .

'WAKE Afn, or rather Beechen Billets, and let their
AOres run through a Wire-Sieve iiery hot into

theDrink while in the-"Fun. If you put foxed Drink
into a Barrel, and let it remain feme Time, the V eil’el
wil not be tainted by it, but will be Tweet and good
or only W aThing it, OrO with cold, and then with
(aiding Water: The Rcafon is, the Joints of the
Saves are To clofe by the Force of the Hoops, that
t’e Liquor has not Room to penetrate as rn the fquare

uns and Coolers. But above all 'tis the diligent,
wanly Brewer that efcapes this Damage, when the
idolent Sloven is in for it. Of the firft Sort, fome

•re To curious, as not to fuTFer a Pail to be dipt in cold
Abater, but to be fealded before it is ufed again.
Others will allow a good Diifance of time before they
brew again, that the Utenills may be thoroughly
cleaned and dried ; for all feafened Tuns, Tubs, and
Calks are capable even of themfelves to excite and
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bring new Worts into a Fermentation in time. So
likewife Worts that are laid too deep in Coolers in
warm Weather will ferment of themfelves, in no gfhat
diftance of time, without the help ofYeaft: The
fame in Winter though more flow: For this reafon
fome are lo juftly nice as to lav them but two or three
Inches Thick, while others will venture them for or
eight, to make hade for the next Piece of Wort to
fucceed, and then often the Fox is bred. It’s true,
that it is bell working Beers and Ales in feafon’d Tuns
and Tubs, becauie the Powers of the former fermen-
ted Liquor that remained in the Wood will commu-
nicate its Quality to the next Wort, and impregnate
it with its fermenting Parts, and lb forward the Ope-
rations much looner than any new Back, Tun, or
Tub, that will rather drink its Spirits, work it more
flow, and leave the Drink vapid and weak.

AKilderkin of fox’d Drink Cured.

A Fortnight after it had been in the Veffel, it vas
racked off into another, and then two Pound; of

Malaga Raifins were cut in Bits and hung in a Bagby
a String, that at a Month’s End were taken out, leifl
after they had emitted their Sweetnefs an Acidty
fhould enfue; befides which, a Mixture of Treac?,
Bean-Flour, Muftard-Seed bruited, and Allum pov-
dered, were added ; which not only cured the fcx
Part, but alfo a burnt Tang that tire Malt gave th
Liquor.

A new Method of Seafoning new Cafks.
T)UT the Staves juft cut and fhaped, before they an

worked into Veffels, loofe in a Copper of cob
Water, and let them heat gradually fo that they mub
be well boiled, and in boiling take out a Hand-bovvl
of Water at a Time, putting in frefh ’till all the Re-
liefs is out of the Liquor, and it become clear from a
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Scum of Filth that will arife from the Sap fo boiled
out: Alfo take care to turn the Staves upfide down,
thafkall their Parts may equally have the Benefit of the
hoc Water. Obferve alfo that in a dry, fultry Sum-
pier the Sap is more ftrongly retained in the Wood,
than in a cool and moift one, and therefore muft have
the more boiling. Then when the Veflel is made,
feald it twice with Water apd Salt boiled together,
and then you may boldly fill it with ftrong Beer with-
out fearing any Tang from the Wood.

To keep empty Cajks fweet.
T Knew a Perfon that brews his Drink for publick
A Sale, fo curious in this Affair, that though he has
red Clay before his Door in plenty, yet will never life
it for flopping or bunging his Veflels, faying it will
make the Bung-hole ftink in a little Time, even
though it is mixed with Bay-falt; and therefore makes
ufe of a wooden Bung, which as Toon as he has put
into the Veffel with feme brown Paper, he directly
mixes fome Wood-Afncs with Water and puts it ail
about the fame, with as much care as if the Cafk had
been full of ftrong Drink, though it is done only to
keep the Grounds fweet while they are fo. And thus
a Veffel may be preferved in found Order near half a
Vear; for it is the Air that makes them (link; but if
the Grounds are flale or four before this is done, then
it will not anfwcr.

To fweeten very JiInking or mufly Caffes.
pIRS I" I make a ftrongLeeof Afh, I3ecch, or other
* hard Wood-AOies, and pour it boi!ing‘hot into
the Bung-hole, and repeat the fame if there is Oc-
cafion. This is a moft fearching Thing that will pene-
trate into the Pores and minuted; Crevices, and over-
come this horrid Misfortune.
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dhe fiecond Way

Tf> done by Malt-duft boiled in Water, and immedi-
ately poured off into the (linking or mully Cfiilkj

where it muft be well bunged in for feme Time.
The third and hrfit Way is,

yCTHAT I have thoroughly experienced to anfwer
* v the full End of fweeming a {linking and mufly

Cafk, even beyond the Cooper’s firing; and that is
to fill your Veiled with boiling Water, near, but not
quite to the Brim, and then direSily put in Pieces of
unllack’d Stone-Lime, which will prefently fet the
Water a boiling, that mud didI be fed on with more
Pieces kill theEbullition has continued half an Hour
at lead, but if very bad, longer: And after you have
fo done, bung all down, and let it remain, ’till it is
aimed cold and no longer, lead the Lime at bottom
harden too much, and it be difficult to waffi out. In
this Manner you may make the Water boil in the
Calk as in a Copper, and by the fubtile Salts of the
Lime, it will make its way into the Pores and Chinks
of the Wood, fo as to extirpate all ill Scent and Fade,
provided the Taint has not quite got through the
whole Wood.

A fourth Way
To to mix Bay-Salt with boiling Water, and pouf

it into the {linking or mufly Calk, which mult be
bunged down direSily, and let remain iome time to
foak.

A fifth Way
TS to take the Head out of the Caff, and burn forne
-*• Pitch on a Chaffing-difh of Coals, clapping the
loofe Head on again while the Fire burns ; When this
is done, burn fome Frankincenfe in the fame manner
to fweeten the Veft’el, though Pitch of itfejf is not bad*
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Fo treferve Brewing Fnbs fweet and clean.

A Nottingham Woman-Brewer is always fo careful
to keep her cooling Tubs Tweet and clean, that

fhe never fails, as foon as flic has done brewing, to
rub the In fide of them with a Brulh and (balding Wa-
ter ; then fets them by, and never fears the Fox.
But if there is any Yeaft or Furr left on their Sides,
its a Chance if the next Wort does not ferment into a
creamy Head, and Fox.

To Fine, ReUfa, and Preferve a Butt ofJlrong Beer.
QpAKE a Gallon of Wheat-Flour, fix Pounds of

-*■ MelaiTes, four Pounds of Malaga Raifins, one
Handful of Salt; make it into Dumpliris, and put
them into the Bung-hole in the Head as foon as you
have racked the Drink into another Butt.
To Recover a Butt offiat hrown Beer, and to fine and

Mellowflak, pricked, and foul Drinks.
QpAKE a Handful of Salt, and as much Chalk (craped

down fine and well dried on a Plate beiore the
Fire; then take Ifinglafs and diflblve it in dale Beer
’till it is about the Confidence of a Syrup ; which
drain, and add a Quart of it to the Sait and Chalk,
and alfo two Quarts of Mela Res mixed fir ft all toge-
ther with a Gallon of the Drink, and put it into the
Butt. Then with a Staff flit into four at the lower
End, ftir the racked Beer well about ’till it ferments,
on which immediately Hop it up very clofe, and in
Eight and Forty Hours you may draw it.

Fo Fine and keep Malt Drinks.
TT has been many Years a Cuftpm with feme to Jo

this by boiling, either Ivory, or Hartfhorn Sha-
vings in the Wort; about one Pound to a Hogfhead I
think will do. Aloft of it will diflblve in the Liquor,
for after it is well boiled, there will be but little per-
ceived. This not only fines the Drink by its gluti-
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nous Dlfolution, which by its Gravity drives down
the lighter Faeces, but it alfo preferves it found and
healthy by reafon of its alcalious Nature. However
you muft take Care not to ufe it in too great a Quan-
tity, becaufe then it will certainly give the Beer or
Ale an urinous Tafte, and alfo make it rope.

To flop the Fretting of Drink.
T>OIL three or four Ounces of frefh Hops in a Bag

a few Minutes, then dry them in the Sun, or
otherwife, put them inlo the Cafk in which the Drink
frets and it will cure it.
T Fine, keep Sounds and add a Flavour to pale Drinks.
OpAKE white Pebble-Stones and bake in an Oven

’till they crack, then beat them to a Powder?
therewith mix a good Parcel of Syrup of white Elder-
berries, which are now pretty common (or Honey?
but this is apt to turn Acid) or Treacle : To this add
Lemon-peel, and a few Sprigs of Clary if you think
fit, while it is in Seed. Put thefe into a Butt of pale
llrong Beer or Ale as foon as it is racked off, and ftir
ail together well with a Paddle.

To Fine and keep pale Drink from Fretting.
'*~pAKE a Pound of Rice, dry it, and beat it very

Imall, with a Penny-worth of powdered Allum?
and a Handful of powdered fat Chalk ; for Chalk is *

great Abforbent, and with other Ingredients carries
down the Faeces, and keeps them from damaging the
ffrong Drink. But in time the Salt and Sulphur of
fuch Faeces will tindture the whole Mafs to its preju"
dice; therefore when the Drink is fine, rack it
and feed it with Rice, Allum, and Chalk as afore'
laid.
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To Renew and Fine the Bottoms of Cafes, or any fiat

Drink.
AKE one Pound and a half of Sugar, and boil it

■ in Water, when cold add a little Yeaff, when
fermented put it into a Firkin of fuch Liquor, and it
'will fet the Whole a working, and make it drink bride
and pleafant.
To Recover ropy, fiat, or pricked Drink without put-

ting any Ingredients into the Feffel.r i 'HEY roll and tumble the Barrel backwards and
A forwards up and down a Stilling, ’till they have

thoroughly broke the caked hard Faeces, and thus
bring the Liquor under a frefh Fermentation, fo ftrong
as almoft to endanger the Head or Hoops living off,
if kept ftopt. Then after it has flood a while and
fettled, they peg and draw it. If once ferving it thus
docs not anfwer, it mult be repeated ’till it dees.
Once performing this Operation, recovered a large
Cellar full of flrong Beer in Norwich, which, though
it was roped after an extraordinary Manner, and not
faleable (but well tailed) yet by this Management
they were courted for it, even by another Brewer,
who bought mofl of it.

To Fine any Sort of Drink.
'“pAKE the belt flaple Ifinglafs, cut it finall with

A Sciflars and boil one Ounce in three (Marts ot
Beer ; let it lay all Night to cool ; this diffplved, put
it into your Hogfhead next Morning perfectly cold ;

for if it is but as warm as new Milk, it will jelly all
the Drink. The Beer or Ale in a Week after fhould
be tapt, elle it’s apt to flat, for this Ingredient Flats
as well as Fines, and therefore is now more in Difufo
than formerly ; but remember to ifir it thoroughly
well with a wooden Paddle, when the Ifinglafs is put
into the Cade. *
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A fecond Way.

T>UT two or three Handfuls of final! red Gravel, or
Hetter fcouring Sand into a Barrel, ftir ifyvell

about and it will anfwer.
A third Way.

T3OIL a Pint of Wheat in two Quarts of Water,
then fqueeze out the liquid Part through a fine

Linen Cloth. Put a Pint of it into a twelve or fix-
teen Gallon Calk of Ale, it not only fines but pre-
ferves.

A fourth Way.
COME Brewers put, for fining and heightning the

Colour of brown Beer, five or fix Quarts oi pick’d
Elderberries into a Pail of Ifinglafs Beer. In time
they will diHelve in the Beer, or you may fqueeze
and llrain them through a Sieve, and then it is fit
for Ule.

To Fine and Feed Drink a fifth Way.
OpAKE the Whites of three Eggs and their Shells,

A and-mix with Flour of Horfe-Beans made line,
(that have been fplit and dried on the Kiln) but none
of the Hufk, and fome clean Brandy, make it all up
with fome Treacle, and put it into a Kilderkin.

A fixth Way.
'T'HEY will take Hops that have been boiled

Twenty or Thirty Minutes in a firft Wort, and
dry them again ; then put half a Pound into a Kilder-
kin, and it will fine it very well; and are better than
trefh unboiled Hops ; becaufe thefe will gather,
into a Head, and Tome fettle, and fo are apt to foul
the Drink in Draught. Others have ufed green Hops
oft the Vine, when they have been near ripe, and put
into a Veil'd, that anfwered very well.
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A fever,th Way.

TT is the Pra&ice of a certain Man, whenever he
, happens to have any Drink too ftale, to put fome

Raiding Water on Hops under a Cover; where after
having infufed fome time, he puts all into the Bung-
hole to fine, recover, and preferve the fame.

To keep fmall Beer without Hops.
ANOTHER ufes no Hops in making his fmall

Beer, all the Winter efpecially, but infiread
thereof, mixes a Penny-worth of Treacle with a
Handful of Wheat and Bean-Flour, to which he adds
a Penny-worth of beaten Ginger, and kneads it into
a due Confluence, which he puts into a Hogfhead
and bungs up.
The Method of a private Family to improve their

Drink.
'“T'HEY never Tun without putting a little Salt and
A powdered Ginger mixed together into it.

Mufty Drink.
T S occafioned by mufty Veflels, it is cured by run-
A ning it through the Grains.

‘To preferve Drink that is to he fent Abroad.
off the Ale, or Beer into a clean Caff;

then pound fome flit, dried Horfe-Beans, free of
their Hulls, ’till they are well powdered, or made fo
by grinding them in a Mill; With this mix a little
Yeaft and knead it; then dry it by a Fire ; but not
in an Oven, becaufe it may be too hot for this Ufe.
The Quantity of a fraall Dumplin will ferve for a
Hoglhead.

To help decayed Drink.
COME will put the Afhes of Beech into a Bag

which they will let hang in the Liquor by a String,
and bung clofe j fome put Horfe-Beans into theDrink
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to preferve it mellow, but too many will give it a
difagreeablc bitter Tang.

When Beer is four proceed thus ,
QpO a Kilderkin ofBeer throw in a Quart of Oat-
A Meal, leave the Bung loofe for three or four

Days, after which flop it clofe; let it Hand a Month,
and it will be fit for Ufe. Or thus: Throw in a Lump
of Chalk of about half a Pound ; and when it has done
working, flop it clofe for five or fix Weeks before
you tap it.

In Lincolnjhlre they proceed thus :

TI7HEN four or foul Beer, they throw in at the
’ * Bung-hole a Piece of unflaked Lime (accord-

ing to the Size of the Veffel, about a Pound to a Kil-
derkin) leaving the Bung loofe two or three Days;
then flop it clofe, and it will be fit for life in about a
Month.

‘To Cure a Hogfhead offour Ale or Beer.
QpAKE a Pound and a half of Oilier Shell Powder,

A half an Ounce of Cream of Tartar, the like
Quantity of Bay-falt, and one Ounce and a half of
Ifinglafs. If Sour, take four or five Pounds of
Mutton cut in Pieces, four Ounces of Egg Shells
dried, and half an Ounce of Salt of Tartar; put thefe
into the Calks, and your Liquor will loon be rellored
to its-firft Perfection. Note, The above Quantity
of Ingredients are for half a Hogfhead of either Ale
or Beer; if the Liquor be more in Quantity, the In-
gredients mull: be increafed in Proportion thereto.

Vamping Malt Liquors.
TS of late much in Pra&ice for its excellent Service
A in recovering, preferving, and fining flrong Oc*
toberand March Beers in particular ; becaufe by a neW
Fermentation the whole Body of the old Drink is re-
newed and brought under a frefh Nature ; and thus a
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Butt of fucli Liquor need never fuffer Damage or be
Ipoiled by Stalenefs or Age, fince you may alter the
Cafe at pleafure. The Way to do it is thus : Divide your
Butt into two Parts by racking it off, then fill both
up with new Drink of the fame Sort, and in three
Weeks or a Month you may draw it off fine.
The new Way of Managing ftrong Drink from the

Tunning to the Drawing.
'T'O do this there is more than one Way ufed. One

Pcrfon I know never flops the Cork-hole of the
upright Butt, but lets it alone a Month, two, or three,
’till he perceives theDrink well fettled, and then racks
it off into another Butt, with two Pounds of new
Hops, which he immediately flops up at both Bung
and Cork-hole. Another leaves his Cork-hole open
only a Month, and then flops it up ; then about a
Month before he draws for good, he takes out a little
of the fame Beer, and puts it on two Pounds ofrubbed
new Hops, which he pours into the Cafk, and flops
all clofe and fecure. Another lets his large Cafk of
three Hogfheads fland, with an open Vent, fix
Months, only with a Piece of brown Paper pafled be-
fore the Cock-hole ; and then he puts in two Pounds
of Hops that had been boiled but twenty Minutes In a
firfl Wort, and dried, and one good Handful of Salt;
then diredlly flops all very clofe. In about a Month’s
Time it will be fine and fit to draw and be bnfk
to the lafl. But others are fo nice in this Point, that
inflead of keeping thefe boiled Hops dried by them,
they fo contrive to brew, that they may have them
directly, to put into the Cafks of Beer which they
want to fine down, jufl as they are done with ; and
fay, that for this purpofe an ufed Hop boiled but a
little While, is better than an entire dry one, becaufe
the former will fink and drive down the Faeces pre-
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fently, when the frefh ones are apt to remain on the
Top. On thefe Accounts People differ, fome will
fine without Racking, others will rack before prey
fine ; ifome will ufe Salt, others none but Hops. But
when they intend to tap their Butt-Beer at four Months
old, they always ufe Salt with the Hops : For Salt
ftales Malt Liquors in four Months, as much as
twelve Months Age will do without it. And as for
the leaving open the Cork-hole Vent, 1 am of Opini-
on, that Malt Liquors digeft and maturate in the
Cade in fome meafure, as Food does in the Stomach,
and thus become more fitted for the animal Secretions
by a due Age, which mull: be more or lets according
to the Strength of them. Therefore it’s the Practice
of fome not to flop up tire Cork-hole for fix Months
together, on purpofe to expofe the Drink all that time
to the free Admiffion of the Air, which will ruih in,
and, by its Elafiicity and Preffure, throw down the
grofs Particles, keep it from fretting, and thereby
fine and ripen it the fooner.

The Racking of Malt Liquors.
T>4REGS (in my Opinion) confift of the earthy ami

farinaceous Parts, mixed with the acrid Salts o»
the Compound the Liquor is made up of, and intrin-
fically contain no Spirit but what they abforb from it;
which Salts not being fixed, are capable by fundrV
Caufes to be incited into Motion, and fo caufe extra
Fermentations, which, when frequent, To exhauft the
Spirit of the Drink as to get the Afcendant, and ren-
der it vapid, four and ill tafced. But I remember the
Aflertion of a certain Perfon to be otherwife, who
that the Lee of any Liquor is the ilrongeft Part of
but mofl and fooneft fubjcdl to fpoil and corrupt, an J
fo long as that holds good the Liquor feeds on it, but
after fuch a critical Time it will fpoil the Drink, an»



made Plain and Eafy. 161
this he fays is the Caufe for Racking ; but how rea-
sonable this is I leave others to determine. Some are
io.snmous in the Obfervation of this, that they will
not draw off their Drink into another Cafk, before it
has palled a fecond Fermentation in the firff Butt, and
this happens fooner or later, by the Quantity ofFaeces,
the Temper of the Air, and the Place it fiands in is;
the Crown of Yeaff that lies juff below the Cork-hole
(while it remains on) Securing it from taking damage
feveral Months together ; And when they do not rack
it, fuch Beer is accounted in beft Order when it is
drawn after the middle Hole is ffopt up, becaufe it has
the greater Feed from the remaining Faeces. Obferve
alfo, that the Calk you intend to receive yoiir rack’d
off Liquor in, Should always be firff feafoned by the
Steam of a Brimffone Rag, which will effe&ually Slop
It’s Fermentation and fine it. I muff likewife hint
that it's too common a Way with fame to drive the
Brafs Cock with a Hammer or Mallet into the middle
Hole of the Butt, and then very likely the Crown of
Yeft falls down, and the Drink grows vapid, flat,
and thick ; fo alfo are thofc liable to the fame Incon-
veniences who thus inconsiderately peg a Calk.

To Bottle Malt Liquors.
TpHIS is certainly a great Improvement if perform’d

in a right Time and Manner, becaufe Drink thus
confined is more free from Air, Heat, and Faeces,
than in a Barrel, which often expofes its Spirits to
Lofs by Vent and frequent Drawings out. But the
greateft Improvement of all, is when Drink becomes
flat and deadened by the Caffs abforbing its Spirits,
or that the Sediments have attracted them, CV. In
all which Cafes Bottling often recovers the Liquor and
re-eftablifnes it in a greater Finenefs, Purity, and
Brilknefs than ever, and especially if an additional
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proper Food be allowed it that will give it a long Du-
ration in a fafe mellow and cool Condition, and the
furer if kept from heat and corked well. In this
nomy particular Regard ought to be had to the Age
of the Liquor, that it be full ripe and not too young
when it is bottled ; if it is, very likely it will throw
out the Cork or burfl the Bottles; which to prevent,
cork loofe at firft, and afterwards firm ; and if after
this a Ferment is perceived, Joofen again. Stone
Bottles are not fo good as Glafs, becaufe of their
rough Infide, that is fooner apt to furr, taint and leak,
their Mouths uneven to Cork, and their Sides not to
be Teen through. Some are fo curious as to ufe the
Glafs Stopple inftead of the Cork, which if rightly
fitted, admits of no penetration, as is well known to
the Chymift, who by this means retains the Spirits of
his fiery Liquors in the bed Manner. You may for
a Day or two after bottling keep the Bottles in cold
Water or in a cold Place, or have fome cold Water
now and then thrown over them, to prevent any Fer-
ment coming on, lead the Air, by being thus clofely
confined, fhould break the Bottles, when a Cork in
the room of a Glafs Stopple would favethem as being
of a porous Nature. Glafs Bottles are fweetned and
cleaned either by hot or cold Water, if (linking put
them in a Kettle of cold and boil them, but do not
put them down while hot on a cold Place, lead the/
crack; then lay them on dry Boards, Straw, or Clothj
if dirty, wafh with hard Sand, (mail Stones, or better
with Shot. Some deep Corks in Raiding Water to
make them more pliable to the Mouths of the Bottle 3
and to fill up their Pores, and for a further Security
fallen them in with fmall Iron Wire twilled about?
after the HereforclJJjire Fafhion, that they pradlil'e in
bottling their fine Styre Cvder. Weak Drink fooner



made Plain and Eafy.
Bottles than Strong, becaufe the Liquor has

Strength enough to detain the Spirits. To pre-
e tyg, Drink in Bottles, lay them fide-ways to keep

Cork moift, the Air out, and confine it to the
where it cannot efcape, a Way much better

*ban putting the Mouth downwards in a Frame; for
|hen if there be any Faeces they will come out at firft,
* utting Bottles in Sand in fome meafure keeps them
from the Power of the Air, but this is not quite fo
Rood as if they were kept in Water, which prevents
fretting or Fermentation, and adds a Strength to the
frrink by its intenfe Coldnefs, which likewife checks
file Adivity of its Spirits, and by its clofe Body keeps
°ut Air efpecially if it is fpring Water. For thisPu-
r in many Cellars there may be Tanks or Citterns
*hade to hold Water either with Stone or Brick by the
help of Plaifter of Paris , or with a cementing Com-
Pofition made of Oil, new flaked Lime, and a little
Cotton-Wool, that will harden the more, the longer
fhe Water lies in them: Or lay fuch Stone or Brick

a Bed of Clay beaten and trod very fine before, fo
dial it may be a Foot thick at leaf! on all the Sides

Bottom, as the Brewers order their Tuns; and
*o empty them at pleafure, a Hand-pump of a fmall
Size may be made ufe of; or in Cellars there may be
Urge Holes made in the Side-Walls that will contain

Number of Bottles, as is commonly done in the
Country, and the nearer thele are to the Ground the
better the Liquor will keep. But if this Way be too
froublefome, little Vaults may be built in the Cellar,
Arched over, that may be made fo dole as to keep out
Orach Air, and fo prevent the Damage that Drinks
are fubje£t to from their changeable Nature: On the
Contrary, if you have a mind to have*your Bottle-
drink foon ripe, keep it above Ground* ’

.
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When Malt Liquors are to be bottled off, obfervtf

the following Diregions. Common ftrong brown
Beer of eight or nine Bufhels to the Hoglhead, brywed
in Ofiober, may, if free and clear of Ferment, be
bottled off at Midjumrner \ pale ftrong Beer brewed
in March, may be bottled off at Chrifimas, under the
fame Provifo ; But always forbear this Work when
it’s Muddy by Change of Weather, or the falling
down of the Crown of Yeaft, becaufe then the Drink
goes through feme Alterations that thicken and work
it in a fmali Degree, which caufes the Lees at laft to
receive the Spirits, that are hereby made fmaller by
the Tranfatftion, and from hence the Liquor is fed
’till it is ripe for Bottling. To feed bottled Beer of
Ale there are feveral Ways. Firjiy put three Horfe-
Beans into each Bottle of ftrong Beer, and it will
preferve it mellow a long Time. Secondly , put into a
Quart of Spring Water half a Pound of Sugar, (tbs
finer the better) and a Pennyworth of Cloves; boil
all together moderately half an Hour, and feum ft
well in that Time ; when cold put two Spoonfuls into
each Bottle that is to be kept long, and three to be
drank foon ; it is fiich a great Improvement that it is
generally made ufe of by fome Publicans to recover
their Tap-droppings, which it will do in two or three
Days, if the Bottle is kept in a warm Place. To keep
Bottles from burfting, make a Hole in the middle of
the Cork with a Nail or Aw], and the Bottle wi*
never burft, it will keep out the Wind, becaufe tbe
Moifture of the Drink will (well it: Or put into each
Bottle one or two Pepper-Corns, and it will never fly*
The common Way of making Drink ripe prefently
is to boil fqma coarfe Sugar in Water, and when cojd*

four into a Bottle with two Cloves over
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Hight, and if it Hands in a warm Place, it will be
ready next Day, and be very apt to fwdl the Belly of

Drinkers with its windy, unwhoifome, yeafty
Quality. Others will do this Feat more quickly, even
Ui the time of a Mug of Liquor is bringing out of the
Cellar, though it be Tap-droppings ; they will put a
Piece ofDiaper or Damafk over the Pot or Mug, and
With a Jirk turn it Topfey-turvey and back again.
Which with a Jolt or two more, will caufe a frothy
Head in Imitation of bottled Drink. Or if Drink is
U little pricked or fading, put to it a little Syrup of
Clary, and let it ferment with a little Barm, and it
Will recover it, and when it is well fettled, bottle it
Up, putting in a Clove or two with a Lump of Sugar
lnto each Bottle.

A private Perfon ufed to bottle off a clear Ale by
boiling a Bag of Wheat in the Wort. Another would
put a Spoonful of fugared Water into each Bottle.
Another would have clear Drink toBottle off, by put-
ting two or three Chalk-Stones into the Barrel, or
Powder of Chalk.

Thus by trying frequent Experiments, of adding
Uiore or lefs to any ofthe foregoing Receipts, accord-
ing to your- Palate, you will arrive to the Knowledge
of difeerning at at firft view what every particular
Subjedl requires or will bear : And remember that all
Liquors muft be fine before they are bottled, or they
Will grow fharp and ferment in the Bottles, and will
Uever be good.
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THE

Co?npleat Family Distiller.
T)EFORE We enter upon the Bufinefs ofDiftillerjb

it may not be improper to make our Readers pet'
fe£Uy acquainted with the Nature of it. In Books
of Chemifiry we fee a Variety of Stills in different
Forms, but there are only two Sorts that are ufeful >
and thefe are the common Stills with a Worm Tub?
and the Bucket Headed ones.

The Still with a Worm Tub is fitteft for making
Simple Waters; but that with a Bucket Head is
ufeful for Cordial Waters in a Family ; the other be'
ing rather adapted to larger Quantities.

That the Reader may be the better acquainted wid1

what diftilling is, it will be proper to obferve, Tha 1

when a Pot boils a Steam always rifes; this Steam > s
the Water itfelf, only in a lighter Form. The^ e
Vapours by being condenfed with Cold become
ter again, as may be obferved by only putting a L
or Cover upon a boiling Pot, where you will find
form the Steam into Drops.

The Still is an open Pot, but inftead of a Lid,
Head is put on it; this is hollow, and has a
through which the Vapour finds its Way: When the* 6

is a Worm Tub the Head is naked and hot, and
Vapour running through the Worm, which is a fy l'

ral Pipe covered with cold Water, there condenR5

into a Liquid. In the other Way, a Sort of Bucks* )5

fixed round the Head, and cold Water being put into

that, the Vapour is turned into Water there, and runs



made Plain and Eafy. 167
out at the Pipe or Nofe, where a Veflel is placed to
receive it. In the other Cafe, this Veflel is put at
theEnd of the Worm which comes out of the Tub.

Pake Care that the Head in the Bucket-Still be al-
ways kept cool by drawing off the Water in the Buc-
ket as faft as it grows at all hot, and putting cold
Water in the Place. As to the Worm Tub Still, if
the Tub be tolerably large, the Quantity of Water it
holds will be fufficient to keep the Worm cool during
the Time of diftilling the Quantity of any one Water
ufed in a Family without changing; but it fhould be
let outafter every Time ufmg, and lupplied with fre/h,
otherwife it will grow {linking and offenflve.

The Fire mull be brifk for Simple Waters, and
gentle for Cordial Ones; and if, from its being too
violent, either of them boil over, and run thick and
foul into the Veflel that is fet to receive the Water,
the whole mull be put back, and diftilled over again.

The Waters that have powdered Ingredients are
Uiofl: liable to thefe Accidents. Cinnamon Water is
the moll apt to boil over of all others, and Care mull
therefore be taken accordingly.

All Things will not yield their Virtues in Water,
but mod will: The Water of Gentian is not bitter,
Uor is the Water of Jalap a Purge; but the Water of
f* enny Royal has all the Virtues of the Herb; and in
kke Manner almoft any other Herb or Ingredient:
And it may ferve as an univerfal Maxim, That all
I'hings whofe Virtue lies in their Oil, yield it all by
£)iftillation.

To diftil Cherry Water.

TAKE two Quarts of red Wine, four Pounds of
common Cherries, one Ounce of Rofemary, one

Ounce of Balm, two Ounces of Cinnamon broken in
Sticks, one Dram of Nutmegs, quartered -

} fteepthem
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in an earthen Pot all Night ; the next Morning
diftil them in an ordinary Still, and keep a pretty
quick Fire under them ; after it is diftilled, put to
every Quart of Water four Ounces of white Sugar-
candy, and hang in it a Bag with a little Mufk and
Ambergreafe ; flop it clofe. It is good in any Weak-
nefs or Fevers, where other hot Waters cannot be
given, to comfort the Stomach and Spirits.

Strong Cinnamon Water.
OpAKE of Cinnamon bruifed, two Pounds; Canary*

-*• two Quarts ; Sherry, four Quarts ; Brandy, four
Quarts: Diftil it in a hot Still, and when it is cold,
add to it two Pounds of double-refined Sugar pounded,
and after it has flood a-while, rack it off into neW
Bottles, which will render it fit for ufe.

Cordial Cinnamon Water.
'T'AKE of Cinnamon bruifed, twelve Ounces; of

-*• Fountain-Water, five Quarts; French Barley,
half a Pound ; diftil it in a cold Still according to Art*

Hungary Water.
'"F'AKE Flowers of Rotemary twenty Ounces, rec'
* lifted Spirit of Wine threePints; let them infufc

fome Days, and then draw off as much as there
Spirit put in.

Mint Water.
'T'AKE Mint dried four Pounds; two Gallons

a half of Proof-fpirits ; three Gallons of Water;
diflil them, and fweeten with one Pound and a ha**
Sugar.

Nutmeg Water.
'TpAKE Nutmegs bruited, half a Pound ; Orange'

peels, an Ounce ; Spirit of Wine rectified,
Gallons, with a fufficient Quantity of Water j din*
and fweeten it with two Pounds of Loaf-Sugar. P '
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a moft excellent Cephalick and Stomachick Cordial;
it helps the Memory, and ftrengthens the Eye-fight.

Compound Horfe-radifh Water.
the Leaves of both the Scurvy-Grafles, frefh

, gathered in the Spring, of each fix (Ounces
; add

ofBrook-lime and Water-crefles, each four Ounces;
of Horfe-radifh-root two Pounds; Arum-root frefh
fix Ounces ; Winter’s Bark and Nutmegs, ofeach four
Ounces ; Lemon-peels dried two Ounces ; French-
Brandy two Quarts; draw off by diftillatien one
Gallon. It is good againft all Obftrudfions of the
Kidneys and Vifcera, and prevails againft the Jaun-
dice, Weaknefs of Conftitution, and Dropfies; and is
of great Service in all Scorbutick Cafes. The Dofe
is from half an Ounce to three or four Ounces, unlcfs
at firft diftilling, and then it muft be diluted. You
rnuft fix the Worm dofe to the Receiver by a Bladder,
to prevent Spirits flying away.

Compound Wormwood Water.
'T'AKE the outward frelh Rinds ot Lemons, one

Pound and a half; Orange-peels, one Pound ;

Tops of dried Wormwood, Winter’s Cinnamon, of
each half a Pound ; Flowers of Chamomile four
Ounces, lefler Cardamums not hulk’d. Cloves, Ca-
lebs, Camels-hay, of each one Ounce ; Cinnamon,
Nutmegs, Caraways, of each two Ounces ; Spirits of
Wine fix Quarts, Spring-Water four Gallons and a
half; Digeft for three Days, then diftil in Balnea
Maria to drynefs. It is an excellent Stomachick
Water, and a good Cordial.

Simple Wormwood Water.
Wormwood dried one Pound, Caraway-

Seeds bruifed four Ounces, Spirits of Wine three
Gallons ; infufe them, and diftil them, and then put

one Pound and half of Sugar, and keep it for ufe.
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STo make Compound Parfley Water.

OpAKE of Pariley-Roots four Ounces; frelh Horfe-
radifh-root, and Juniper-berries, of each

Ounces 3 the Tops of St, John’s-Wort, Biting Arf-
mart, and Elder-Flowers, of each two Ounces 3 the
Seeds of Wild Carrot, Sweet Fennel and Pariley, of
each an Ounce and a half: Slice and bruife the Ingre-
dients; add thereto two Gallons of French-Brandy, and
common Water two Gallons 3 let them deep together
in the Still three or four Days, and then draw offtwo
Gallons. It is good for the Gravel and Stone.
A Water for weak Stomachs , Small-Fox, Meafes and

S.urfeits , in great ejieem with fhieen Elizabeth,
'y'AKE Sage, Celandine, Rofemary, Wormwood,

-*■ Dragon, Mugworc, Pimpernel, Scabius, Agri-
mony, Balm, Scordium, Centaury, Carduus, Betony?
Rofa Solis, of each one Ounce 3 Angelica-roots, Gen-
tian, Tormentil-roots, Zedoary-roots, and Liquorice,
of each an Ounce 3 dice the Roots, and Ihred the
Herbs, and put them all together into a Gallon of
white-Wine 3 cover them clofe, and let them infufs
for forty eight Hours ; then diliii them in an ordinal/
Still, and keep the Top of the Still cold with we £

Cloths ; Draw off three Quarts, and keep each Quai £

by itfelf. When you take it, fweeten it with Sugar;
give a Child two Spoonfuls of the firft or fecond
Drawing, or four of the Iaft Drawing: To grow*1
Perfons give double the Quantity.

Juniper Water.
'"pAKE the heft Juniper-berries twelve Ounces*

proof Spirit of Wine three Gallons, a fufficient
Quantity of Water, and diftil them. You ma/
fweeten it with Sugar. It is an excellent Remedy
againft Wind in the Stomach and Bowels; it powet'
fully provokes Urine, and is therefore a good Diure'
tick in the Gravel and the Jaundice.
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Lady Brooke’s Treacle fVater,

p'AKE the Roots of Elecampane, Gentian, Cy-
Torment'd, Angelica, of each an Ounce ;

°f the Leaves of our Lady’s Thiflle, a Handful and a
half; Buglofs-Flowers, Borage, Marigold, and Rofe-
•hary, of each two Ounces ; of Citron-peels, an
Ounce; Venice-treacle, a Pound, diflolved in three
Quarts of Sack ; one Pint of red-rofe Water; a Quart
°f Carduus-Water: Infufe them all together one

and then diflil in a Rofe-Headed Still.
Rofemary Water.

three Quarts of Rofemary-Flowers, one
Quart of Cowflip-Flowers, half a Pound of

two Drams of Nutmegs, half a Pound of
July Flowers, half a Pound of Cinnamon, and

hvo Ounces of Raifins of the Sun Honed ; bruife the
Cinnamon, and flice the Nutmegs and Dates; fleep

with the Flowers all Night in fix Quarts of Sack;
next Day diftil them in an Alemhick, and draw

three Quarts of Water with a flow Fire ; put
>nto your Receiver one Pound of white Sugar-candy,

may put the firft and laft Runnings together, and
keep the Middleby itfelf.

Aqua Cceleftis.
j'AKE Cinnamon one Ounce, Ginger half an

Ounce ; of all the Sanders, each fix Drams ;

Cloves, Galingals, Nutmegs, of each two Drams
s nd a half; Mace, Cubebs, of each one Dram ; Car-

the greater and Jefler, of each three Drams ;

half an Ounce; Seeds of Fennel-Flowers
Drams ; of Anife, Fennel, Wild-Carrot, Bafil, of
one Dram and a half; Roots of Angelica, Avens,

Oquorice, Valerian, Calamus Aromaticus, Leaves
Clary, Thyme, Calamint, Penny-Royal, Mint,

Mother of Thyme, Marjoram, of each two Drams;
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Flowers of red Rofes, Sage, Rofemary, Betony>
Stoechas, Borage, Buglofs, of each one Dram and a
half; Citron-peels three Drams; bruife them fo;

a
grofs Powder all together; infufe them two or thre£
Weeks in fix Quarts of Spirit of Wine ; then draw off
as much by Diftillation, and add to the Water Speciei
Dtambr&y Aramaticum Rofaceum , Dlamofchu Dulclh
Diarrhod. Abbat, and Eledfuary of Gems, ofeach three
Drams; Yellow Sanders two Drams; Ambergreate
and Mulk, of each one Scruple ; Julapium Rofeaturt
one Pound; Let them Hand one Month, frequently
{baking the Veflel, and then decant it for Ufe.

An excellent Cordial Water.
/T'AK£ Peels of dried Citrons and Oranges, Nut'
A megs, Cloves, Cinnamon, of each two Ounces?

Roots of Cyprefs, Florentine-orrice, Calamus AromO"
ficus, of each one Ounce; Zedoary, Galingals?
Ginger, of each half an Ounce; Tops of Lavender
and Rofemary, of each two Ounces ; Leaves of Ba/ S >

Marjoram, Mint, Sage, Thyme, of each one Ounce >

frefh Flowers of white and damafk Rofes, of each
one Ounce ; infufe them in two Quarts of Damaff'
rofe Water, and one Gallon of Brandy ; diftil them?
and draw off five Quarts. It is a very good Ceph*l '
lick, and a convenient Julip in all nervous Cafe5 *

alfo a pleafant Dram, and very good uponany fuddeh
Sicknefs.

Aqua Mirabilis.
'T'AKE Cardamum, Cubebs, Galingal, CIoV^ f

Ginger, Mace, Nutmegs, of each a Dram ;

Juice of Celandine, half a Pint; mingle all thefe
gether, bruifed to Powder with the Juice, and a
of Aqua Vitcs,

and three Pints of white Wine;
them together into a Glafs-Still; let it ftand all
and in the Morning diftil it with a very gentle i
It is excellent againft the Palfy, and very reftorati'f'
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M the Summer one Spoonful may be taken in a Week,
Lfting; and in the Winter two Spoonfuls.

Aqua Mirabilis Another Way.
. w.y * i J

fHAKE Balm, Mint, Celandine, Angelica, of each
A a fufficient Quantity ; Dates , twelve Ounces;

Lubebs, Galingal, Cardamums, Ginger, Cloves,
Mace, Nutmegs, of each one Ounce; Orange andLemon-rind, of each half an Ounce ; Carraway and
Corriander-feeds, of each two Ounces ; Rofemary-Llowers, Marigold-Flowers, and Melilot-Flowcrs,
of each an Ounce ; Bruife the 'Things which ought to
he bruifed, and infufe them in a fufficient Quantity of
Water for the Space of twenty four Hours; then.
With feven Gallons of Brandy, difiil it in an Alem-
hick ; Add four Pounds of Sugar to fweeten it.

O

Walnut Water.
,“T'AKE greenWalnuts in the Beginning of June ;

beat them in a Mortar, and diftil them in a cold
Still, and keep the Water by itfelf: Then about Mid-summer gather feme more, and ufe them as you did
the firff, and keep that alfo by itfelf; Gather yourWalnuts a third Time, a Fortnight after Midfum-
Uter, and ufe them in the fame Manner. Then take

Quart of each, mix them together, and diftil them
tn a Glafs-Still, and keep it for Ufe. It is deemed
good In Paralytica] and Dropfical Diforders.
To make Dr. Stephens’r Water \ from a Receipt he him-

Jelf gave (a Utile before his Death) to the Archilfop
of Canterbury.

Cinnamon, Ginger, Nutmegs, Grains of
Paradife, Cloves, Anileeds, Fennel-feeds, Cara-

Way-feeds, of each two Drams ; Sage, Chamomile,
Marjoram, Lavender, Mint, Red-Rofes, Pdlitory
of the Wall, Rofemary and Thyme, and Wild
Ehyme, of each one Ounce; break the Spices fine.
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bruife the Herbs fmall, and put them into two Gallons
of Bourdeaux red Wine, and let them Hand twenty
four Hours, flirting them ; then put them into ad
Alcmbick, and keep the firft Water by itfelf, for it I s
bell; the fecond Water is good, but not equal with
the firfl. It comforts the Spirits, and helps all diieai&i
that arife from cold : It kills Worms in the Body?
and comforts the Stomach: With this Water the old
Doctor preferved his Life till he was not able to g°
nor ride, having kept his Bed five Years, when all
other Phyficians thought it impofflble for him to lh'e
one Year : He owned before his Death, that he nevei
ufed any other Phyfick but this. It will be the bettef
if you le‘t it in the Sun in the Summer.

A good Water to be drank in a Fever.
Op AKE a Quart of red Wine, and a Quartof Milk*

difiil them together. The Patient may drink
plentifully of it, and it will allay the Heat, and briny
the Body into a good Temperature.
To make right Ufquebaugh, according to the Receipt of

that which which was made for the Ufe ofKi ns>
William 111. when in Ireland.

f~Y‘AKE ten Gallons of a good Brandy-Spirit, made
-*■ from ftrong Beer, and fome new Malt; Anifeed 3

one Pound ; Cloves two Ounces; Nutmegs, Gingcf’
and Caraway-Seeds, each four Ounces : Diftil the,jl

into Proof-Spirit, according to Art; then add to the
liquid Part Spanifh-Liquorice, Raifins ot the Sn* 1
honed, of each two Pounds well bruifed ; Date 3

honed, and the white Skin taken off, four Ounces*
Cinnamon the like Quantity ; keep them four Da) 3,
in a dole Veffel, well flopped; and-at the End 0
three Days add three Grains of Mulk and Amhd'
greafe, difiolved and dulcified with five Pounds 0

Nevis Sugar; flir them well at Times, ten
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and ftraln the liquid Part through a Flannel, fixed on
a Sieve, or any other convenient Place ; fine it down
w.jh Whites of Eggs and Flour. Some there are
who only draw it off the Lees into other Cafks, that
keep-it when fine. And thus, as you would have it
richer or weaker; you may take better or worfeSpirits,
or more or dels of the Ingredients, tho’ the Way of
making and ordering is the fame.

Surfeit Water.
GpAKE Centaury, Ma: igold-Flowers, Mint, Rofe-

'*■ mary, Mugwort, Scordium, Rue, Carduus,
Balm, Dragons, St. John’s wort, of each three
Ounces ; Roots of Angelica, Butter-bur, Plony,
Scorzonera, of each (even Ounces; Calamus Aroma-
ticus, Galingal, Angelica-Seeds, Caraway-Seeds, of
each ten Drams; Ginger fix Drams; red Poppy-
Flowers three Handfuls; Proof-Spirits three Gallons ;

Water one Gallon and a half: Macerate, diftil, and
fweetea with fine Sugar one Pound and a half, and
keep it for Ufe.

Caraway Water.
'T'AKE Caraway-Seeds bruited, one Pound ; Proof-
A Spirits, three Gallons; Water, one Gallon and

a half: Draw off, and fweeten with one Pound and
a half of Sugar.

O

Citron Water.
the beft Lemon-peel bruifed, eighteen

Ounces; Orange-peel, nine Ounces ; Nutmegs
bruifed, one Quarter of a Pound ; ffrong Proof-Spirits,
three Gallons; Water, two Gallons : Macerate and
diftil them ; then fweeten it with two Pounds of
double-refined Loaf-Sugar, and keep it for Ufe.

To make an excellent Plague Water.
'T'AKE of the Roots of Angelica, frefh dug up,

-*■ nitie Ounces j Zedoary, the Leaves of Rue,
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Mint, and Rofemary, Juniper-Berries, and Venice
Treacle, of each an Ounce and a half; Virginia
Sneak-root, and Seeds of Angelica, each fix Drams/
Add thereto rectified Spirit of Wine, one Gallon
Water, four Gallons : Draw off three Gallons.

A highly approved Palfey Water.
npAKE Sage, Rofemary, Betony-Flowers, of each

half an Handful ; of Lilly of the Valley, fmgle
Piony, Borage, Buglofs-Flowers, each an Handful :

Steep thefe in Spirits of Wine, Mufcadine or Aqua
Vitas ; then add Balm and Spikenard, two Ounces ;

Motherwort, Bay-Leaves, Orange-Leaves and Flow-
ers, each an Ounce : put to them as many Lavender-
Flowers, Gripped from the Stalks, as will fill a large
Gallon-Glafs ; gather them all in their Seafon : After
they are fteeped fix Weeks, diftil themcarefully in art
Alembick ; then put to this Water Citron-peel, and
dried Piony-feeds hulled, each fix Drams ; Cinnamon,
halfan Ounce; Nutmegs, Mace, Cardamums, Cubebs,
yellow Saunders, each half an Ounce ; Lignum Aloes,
one Dram ; Make thefe into Powders, put them to
the Water of Jujubes, new and good, half a Pound,
with their Stones taken out, and cut them fmaJl; clofe
the Veffel with a double Bladder; let them all digeft
fix Weeks; then prefs out the Liquor, and ftrain it
through a clean Cloth : Afterwards put to it prepared
Pearl, Smaragds, Mufkand Saffron, each ten Grains;
Ambergreafe, one Scruple ; Red-Rcfes dried, red
and yellow Saunders, each an Ounce; Hang thefe in
a Sarfenet Bag in the Water. Give forty Diops at
Night In Sugar, or Crumbs of Bread to a Man, at going
to Bed, efpecially in the Full and New of the Moon.
January is the beft Time for gathering the Roots.
Some add Lime-Flowers and Marum, about a Hand-
ful of each ; a Pound of fmgle Piony-roots; and half
a Pound of Angelica-roots.
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A Poppy Water for Surfeits and Over-eating.

T>REW ten Gallons of ftrong Alewort; when it is
cool, work it with Yeaft, and add as many frefh

red Poppies as the Wort will conveniently wet, fo
that you may ftir it daily ; Let the Poppies infufe in
this Wort three Days and Nights; then draw it ofF
in an Alembick, as quick as you can, till the whole
is dlftilled off ; mix the fmall and ftrong together, and
take a GJafs at a l ime, with or without Sugar, after
a full and di/gufting Meal. ’Tis not much ftronger
than a fimple Water, but has done great Things this
Way.

To moke Lem on Water.
two Dozen of Lemons, pare the Rinds of

them very thin, and put them into an earthen
Pot; then put to them a Quart of the heft Brandy,
and flop it very clofe, that the Air may not come in ;

let it Hand a Fortnight ; afterwards put it in a cold
Still, with a Quart of the heft Malaga-Sack, and pa lire
it up clofe, to prevent the Air from entering: Keep
it with wet Cloths : When your Water is a!) ftii'ed,
put it all together, and put half a Pound of double-
refined Sugar unbeaten to two Quarts of Water, and
let it (land in an earthen Pot, till all be difiblved ; or
elfe you may fweeten with Sugar beaten fine to your
Tafle.

To make Orange Water.
'T'AKE the Parings of forty Oranges, if they be

very good and large ; if not, fifty ; fteep them
in a Gallon of Sack three Days ; then diftil the Sack
and Peels together in an Alembick : If you chufe it
very ftrong, diftil it in an ordinary Role-Headed Still;
put into the Bottles it drops in, fome white Sugar-
candy i divide the Oranges and Sack,, and do it twice.
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To mate Barley AV ater.

'T'AKE two Quarts of fair Water ; French Barley,
A two Ounces ; Hartlhorn and Ivory, of each half

an Ounce: boil it together till it comes to one
fwteten it with what Syrup you pleafe.

To make Compound Piony Water.
OpAKE of the Roots of Piony frelh gathered,
A eighteen Ounces; of bitter Almonds, fix Ounces;

of the Leaves of Rofemary, Rue, wild Thyme, and
flowers of Lavender dried, each three Ounces ; of
Cinnamon, Cubebs, Seeds of Angelica, Corriander,
Caraway, Anife, each half an Ounce ; redhfied Spirit
of Wine, one Gallon ; Water, five Gallons : Draw
off by Diffillation, three Gallons. ’Tis good in all
nervous Cafes.

Spirit of Wine with Camphire.
| S made by diflblving half an Ounce of Camphire in

a Pint of rectified Spirit of Wine.
Rofa Solis.

'T'AKE Rofa Solis clean picked, one Pound and a
"*■ (Quarter ; Cinnamon, Cloves, and Nutmegs, each

one Ounce ; Marygolds one Quarter of a Pound ;

Caraway-Seeds three Ounces; Proof-Spirits three
Gallons ; Water two Gallons : Draw off your Proof-
Spirits, and in a Quart ofLiquor put four Ounces of
Liquorice diced ; Ralfins ftoned one Pound ; red San-
ders four Ounces: Infufe upon hot Allies to a due
Extraction of their Virtue; ftrain and diffolve therein
white Sugar, one Pound and a half; which when cold
mix with the Proof-Spirits, and keep it for Ufe,

Anifeed Water.
npAKE Anifeeds twelve Ounces; Proof-Spirits

three Gallons ; Spring-Water one Gallon and a
hail; Infufe them all Night in the Still, and draw oft
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Wtth a gentle Heat, no more than runs Proof; fweeten
vvith brown Sugar two Pounds.

Balm Water.
'T'AKE two Gallons of ftrong Ale, and a Quart of

Sack, four Pounds of young Balm-Leaves
flared, Anifeeds and Liquorice, of each a Pound,
beaten to Powder; put them all into the Ale and
Sack; let them ffeep twelve Hours, and then put
them into an Alembick, and diffil it.

Coinpound Scordium Water.
QpAKE Goats-rue, Sorrel, Scordium, and Citrons,

'*■ ofeach one Pound; Lo7jdon Treacle two Ounces ;

put them into an Alembick, with a fulticient Quantity
of Water, and two Quarts of Spirit of Wine; draw off
about a Gallon. It is an excellent Sudorifick, and,
if joined with an Acid, is preferable to Treacle
Water.

IVhite Clove Water.
OpAKE Winter’s-Bark fix Drams ; Pimento one

Ounce ; Cloves two Drams ; bruife them, and
infufe all Night in Proof-Spirits three Gallons ; a fuf-
ficient Quantity of Water; draw off the Spirits, and
fweeten with one Pound and a half of fine Sugar.

Red Clove Water.
'"pAKE Cloves bruifed, fix Drams; Jamaica-Pep-

per an Ounce and a half; Proot-Spirits, three
Gallons; a due Quantity of Water : Macerate and
diftil as long as it runs Proof; fweeten it with two
Pounds and a half of brown Sugar or Treacle, colour
it with live or fix Pints of Elder-Juice, to the Colour
ofred Wine.

Gold Cordial.
npAKE the bed Brandy, three Pints ; Confc&ion

of Alkermes, half an Ounce ; Oil of Cloves, ten
Drops ; Loaf-Sugar, fix Ounces j Mufk and Amber-
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greafe tied in a Rag, of each three Grains: Infufe
them all together in a large Glafs-Bottle, clofe corked,
and (hake it every Day fibre or decant off the clear
Liquor, adding fix Leaves of Gold thereto. It is a
great Cordial , and prevents Paintings, Swoonings,
and Sicknefs at the Stomach, and is good in nervous
Cafes.

Ratifia.
'“pAKE Melaffes-Brandy, three Gallons; Nuts,

two Ounces and a half; bitter Almonds one
Pound and a half: Bruife them, and infufe in the
Brandy ; add Ambergreafe, three Grains, mixt with
fine Lifbon-Sugar, three Pounds ; infufe them all for
leven or eight Days, and then ffrain off for Ufe.
A Snail Water, good in Confumptions and Jaundice.

*~pAKE a Peck of large fhell Snails, lay them on a
A hot Hearth before theFire; Jet them lay ’till they

have done hiding and /pitting ; then wipe them from
the troth, and break them in a Mortar ; have a Quart
of Earth Worms, fcoured clean with Salt and Water
and flit: Beat them with the Snails; then take An-
gelica, Celandine, Wood-Sorrel, Agrimony, Bear-
Foot, Barberry-Bark, great Dock-Roots, of each
two Ounces ; Rue one Ounce; Rofemary-Flowers
one Quart; half a Pound of Harts-horn ; Turmerick
and Fenugreek, of each two Ounces; half an Ounce
of powdered Saffron, and three Ounces of Cloves
frefh beat: Shred thefe Ingredients, and infufe all in
three Gallons of ftrong Ale, for twelve Hours ; then
dlftil it, and draw oft what runs good, and take three
Spoonfuls of this in a Glafs of Sack or white Wine,
an Hour before every Meal; ufe moderate Exercifs
with it, ’Tis highly recommended.
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Pepper-Mint Water.
up Pepper-Mint juft when it is going to

flower, and cut to Pieces threePounds and a half
of it into the Still with feven Quarts of Water; light
the Fire, clofe on the Head, and draw off a Gallon.
So eafdy as this are all the Simple Waters made.
They require no more Trouble than cutting the Herb
to Pieces, putting it into the Still with Water enough,
and drawing off as much as is ftrong and good.

The frefh Herbs make them beft, but they will
be very good from the dry, and from Herbs pro-
perly dried, they may be made when frefh Herbs in
Flower cannot be got. For this Purpofe they are
to be cut in Summer, juft when they are beginning
to Flower, tied up in fmall Bunches, and hung on
Lines at a Diftance from one another to dry. When
they are thoroughly dried they muft be put up in
Boxes, and then when they are wanted for diftilling
in a dead Seafon, they are to be taken out, cut to
Pieces, and diftilled with the lame Quantity of Water,
and in the fame Manner, only with this Difference,r
that lefs is to be ufed of the dry Herb by Weight,
than of the fame green. Thus, as we have ordered
three Pounds of frefh Penny-Royal to be ufed for a
Gallon of the Water, two Pounds of dry Penny-Royal
is enough for the fame Quantity. In the fame man-
ner in general, two Thirds of the Weight of an Herb
anfwers when it is dry; for it is principally the
watery Part that goes off in drying, the Virtue almoft
all remaining; fo that there is more of it in a
fmaller Compafs. Many prefer dry Herbs for diftil-
ling on all Occafions, but this is a weak Notion,
for many Herbs lofe Part of their Virtues in drying,
and none receive any.
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Valuable Family Receipts
,"T'HE following Receipts many of them could not

fo properly be ranged under any other Plead ; and
as they will be particularly ufeful, it would have been
unpardonable to omit them.

The Writer of this Book does not here put herfelf
in the Place of a Phyfician, but in the ufeful Capacity
of Nurfe ; in which Situation it cannotbe impertinent
to give Inftrudfions for preparing Diets proper for the
Sick ; among which indeed feme things may be found
which are properly called Family Medicines, and for
their Ufe highly deferves to be regarded : Therefore
farther Apology woidd be needlefs.
To mince Veal or Chicken, for the Sick, or w7 eak

People.
TV /TINGE a Chicken or Veal very fine, taking off

the Skin; juftboil as much Water as will moiflen
it, and no more, with a very little Salt, grate in a
little Nutmeg, then throw a little Flour over it, and
when the Water boils put In the Meat. Keep {bak-
ing it about over the Fire a Minute ; then have ready
two or three very thin Sippets toaifed nice and brown,
laid in the Plate, and pour the Mince-meat over it.

To pull a Chicken for the Sick.
VfOU muff fake as much cold Chicken as you think
* proper, take off the Skin, and puli the Meat into

little Bits as thick as a Quill; then take the Bones,
boil them with a little Salt till they are good, Brain
it, then take a Spoonful ofthe Liquor, a Spoonful of
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Milk, a little Bit of Butter as big as as a large Nut-
meg rolled in Flour, a little chopped Parfley as much
as will lay on a Six-pence, and a little Salt, if wanted.
This - will be enough for half a fmall Chicken. Put
all together into the Sauce-pan ; then keep (baking it
’till it is thick, and pour it into a hot Plate.

To make Chicken Broth.
VrOU muft take an old Cock, or large Fowl, (kin

it, then pick off all the Fat, and break it all to
Pieces with a Rolling-pin ; put it into two Quarts of
Water, with a good Cruft of Bread, and a Blade of
Mace. Let it boil foftly ’till the Broth is good, and
drain it off. Seafon with a very little Salt. When
you boil a'Chicken fave the Liquor, and when the
Meat is eat, take the Bones, then break them and put
to the Liquor in which you boiled the Chicken,
with a Blade of Mace, and a Cruft of Bread. Let it
boil ’till it is good, and drain it off.

To make Chicken Water.
QpAKE a Cock, or a large Fowl, (kin it, then

bruife it with a Hammer, and put it into a Gallon
of Water, with a Cruft of Bread. Let it boil half
away, and drain it off.

To make Brown Caudle for a Laying-in Woman.
'W'OU muft take two Quarts of Water, mix in fix
* Spoonfuls of Oatmeal, a Blade or two of Mace,

and a Piece ofLemon-peel; let it boil well, keep flir-
ting of it often, and take Care it does not boil over ;

ftrain it through a coarfe Sieve ; then add a Quart of
good Ale, not bitter; boil it again, fweeten it to
your Palate, and add half a Pint of white Wine.
When you don’t put in white Wine, let it be half
Ale.
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To make Water Gruel.
xrOU muft take a Pint of Water, and a large
* Spoonful of Oatmeal j then ftir it together, and

let it boil up three or four Times, ftirring it often.
Don’t let it boll over Then ftrain it through a Sieve,
fait it to your Palate, put in a good Piece of frefh
Butter, bruife it with a Spoon ’till the Butter is all
melted, then it will be fine and fmooth, and very good.
Some like a little Pepper in it.

To make Panado.
XfOU muft take a Quart of Water in a nice clean
* Sauce-pan, a Blade of Mace, a large Piece of

Crumb of Bread j let it boil two Minutes, then take
out the Bread, and bruife it in a Bafon very fine.
Mix as much Water as will make it as thick as you
would have it, the reft pour away, and fweeten it to
your Palate. Put in a Piece of Butter as big as a
Walnut, but don’t put in any Wine, for it fpoils it;
you may grate in a little Nutmeg. This is hearty
and good Diet for fick People.

To boil Segoo.
pUT a large Spoonful of Segoo into three Quarters

of a Pint of Water, ftir it and boil it as thick as
you would have it ; then put in Wine and Sugar*
with a little Nutmeg to your Palate.

To make the Pecloral Drink.
,T'AKE a Gallon of Water, and half a Pound of

Pearl Barley, boil it with a Quarter of a Pound
of Figs fplit, a Pennyworth of Liquorice diced to
Pieces, a Quarter of a Pound of Raifins of the Sun
ftoned; boil all together ’till half is waded, then
ftrain it oft'. This is ordered in the Meades, and
feveral other Diforders, for a Drink.,
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To jnake Bread-Soop for the Sick.

• I 'AKE a Quart of Water, fet it on the Fire in a
A clean Sauce-pan, and as much dry Cruft of Bread

cut to Pieces as the Top ofa Penny-Loaf, (the drier
the better) and a Bit of Butter as big as a Walnut; let
it boil, then beat it with a Spoon, and keep boiling it
’till the Bread and Water is well mixed ; then feafon
it with a very little Salt, and it is a pretty Thing fora
weak Stomach.

To make artificial Afles Milk.
r I 'AKE two Ounces of Pearl Barley, two large

Spoonfuls of Hartfhorn Shavings, one Ounce of
Eringo Root, one Ounce of China Root, one Ounce
of preierved Ginger, eighteen Snails bruifed with the
Shells, to be boiled in three Quarts of Water, ’till it
comes to three Pints, then boil a Pint of new Milk,
mix it with the reft, and put in two Ounces of Bal-
fam of Tolu. Take half a Pint in the Morning, and
half a Pint at Night.

Cows Milk next to Afles Milk, done thus:
'"pAKE a Quart of Milk, fet it in a Pan over Night,

the next Morning take off all the Cream, then
boil it, and fet it in the Pan again ’till Night; then
fkim it again, and boil it; fet it in the Pan again,
and the next Morning fkim it; warm it Blood-warm,
and drink it as you do Afles Milk. It is very near as
good, and with fome confumptive People it is better.

To make Sage Drink.
OUT a little Sage, and a little Balm, into a Pan, flice

a Lemon, peel and all, add a few Knobs of Sugar,
and a Glafs of white Winej pour on thefe two or three
Quarts of boiling Water, cover it, and drink when
dry. When you think it ftrong enough of the Herbs,
take them out, otherwife it will make it bitter.



The whole Art offCookery

To boil Comfrey'Rohts.
a Pound of Comfrey Roots, fcrape them

clean, cut them into little Pieces, and put them
into three Pints of Water. Let them boil kill there
is about a Pint, then drain it, and it is cold,-'
put it into a Sauce-pan. If there is any Settling at the
Bottom, throw it away ; mix it with Sugar to your
Palate, half a Pint of Mountain Wine, and the
Juice of a Lemon. Let it boil, then pour it into a
clean earthen Pot, and fet it by for Ufe. Some boil
it in Milk, and it is very good where it will agree,
and is reckoned a very great Strengthener.

Liquor for a Child that has the Thrufh.
'T'AKE half a Pint of Spring Water, a Knob of

double-refined Sugar ; and a little Bit of Allum,
beat it well together with the Yolk of an Egg, then
beat into it a large Spoonful of the Juice of Sage; tie a
Pag to the End of a Stick, dip it in this Liquor, and
often clean the Mouth. Give the Child over Night
one Drop of Laudanum, and the next Day proper
Phyfick, wafhing the Mouth often with this Liquor.

A valuable REMEDY to prevent PerfonS
from catching Small Fox, Plague,
or any other Epidemical Diforder.

IF we give Credit,to the Opinion of that learned and
judicious Phyfician Dr. Mead, we mud look upon

the Small Pox as a Species of the Plague; for in his
Treatife on the Small-Fox and Meajles, pag. 8. he fays?
“■ I really take this Difeafe to be a Plague of its own
“ Kind, which was originally bred in Africa, and
“ more eipecially In Ethiopia, as the Heat is exceflive
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4t there; and thence, like the true Plague, was
“ brought into Arabia and Egypt."

1 he Do&or accounts rationally Or the fpreading of
the Diicafe to diitant Countries ; He fays that this
contagious Difeafe did not fpread ’till Traffic and
Commerce had been eftabllined ; and that then the
Infection fpread far and wide. For the Matter from
the Puftules being imbibed by the Wearing Apparel
or Merchandize, and there drying and remaining in-
vifible, becomes a Nurfery of the Difeafe, which
breaks forth on thufe who happen to come in contact
with it at fuch Seafons of the Year, and in fuch State
of the Air as is favourable to its Action. And as a
Confirmation of this Doctrine, he fays, “ It may
<c not be improper to relate the following Fa£l, which
“ was attefted to me by a Gentleman of great Ex-
“ perience, who had been for many Years Governor
“ of Fort St. George* in the Ea/l Indies. While he
“ was in that Poll, a Dutch Ship put into the Cape of
** Gtod Hope, fome of the Crew of which had had the
“ Small-Pox in the Voyage thither, The Natives of
“ that Country, who are called Hottentots, are fo
“ wild and ftupid, that they might feem to be of a
“ middle Species between Men and Brutes ; and it is

their Cuftom to do all fervile Offices for the Sailors,
“ who land there. Now it happened, that fome of
u thefe miferabltj Wretches were employed in walh-
“ ing the Linncn and Clothes of thofe Men, who
“ had had the Dillemper: Whereupon they were
“ feized with it, and it raged among them with fuch
“ Violence, that moft of them perilhed under it. But
“ as foon as fatal Experience had convinced this igno-
“ rant People, that the Difeafe was fpread by Con-
“ tagion, it appeared that they had natural Sagacity
“ enough to defend themfelves. For they contrived
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“ to draw Lines round the infected Part of their
“ Country, which were fo ftridlly guarded, that if
tc any Perfon attempted to break through them, in
“ order to fly from the Infedlion, he was immediately
“ fhot dead.—This Fad! feems the more'remark-

able, as it Evinces, that Neceflity compelled a
“ People of the moll grofs Ignorance and Stupidity
“ to take the fame Meafure, which a Chain of Rea-
“ foning led us formerly to propofe, in order to flop
“ the Progrefs of the Plague ; and which, fome Time
ii after, had a happy EfFedt not only in checking,
“ but even entirely extinguifhing that dreadful Cala-
“ mity in France , where it broke forth, and threatened

the reft of Europe with Deftrudlion.”
Now by Experience we are taught, that whatever

new epidemical Difeafe has been once produced in any
Clime or Country, though its Progrefs may have been
checked or apparently extinguifhed, yet the Seeds of
the Difeafe have fcarce ever been totally eradicated;

but has by almoft unaccountable Incidents fpread at
diftant l imes with the utmoft Rage and Violence:
As a Confirmation of this Fadf alfo, I would refer the
judicious Reader to his own Knowledge and Expe-
rience in regard to new Kinds of Fevers, &c. as well
as the epidemical Diftemper amongft the Horned
Cattle.

The Cblnefe have long had the Art of inoculating
for the Small-Pox ; which they did by letting the Pa-
tient fnuff Tome of the Matter up the Noftrils ; And
that the Small-Pox is taken through the Noftrils, or
by Breathing appears evident from the mod curious
Observations; and this may in fome Meafure account
for fuch having theDifeafe more flightly who are ino-
culated in the manner now pradlifed, than thofe who
take the Small-Ppx in the natural Way. Dr. Mead
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fays, te I myfelfhave had an Opportunity of making
t( an Experiment to this Purpofe. For, when in the
tc Year 1721, by Order of his facred Majefty, both
“ for the Sake of his own Family, and of his Subjects,
t( a Trial was to be made upon feven condemned
<c Malefactors, whether or not the Small-Pox could
lc fafely be communicated by Inoculation; I eafdy
“ obtained Leave to make the Chinefe Experiment in
<£ one of them* There was among thofe, who were

chofen out to undergo the Operation, a young Girl
<c of eighteen Years of Age; I put into her Noftrils
<c a Tent wetted with Matter taken out ofripe Puf-
£t tules. The Event anfwered; for fhe, in like
“ Manner with the others, who were Infe&ed by Im-
<c ciftons made in the Skin, fell fick, and recovered ;

“ but fuffered much more than they did, being, im-
“ mediately after the Poifon was received into the
ts Nofe, miferably tormented with (harp Pains in
“ her Head, and a Fever, which never left her till
“ the Eruption of the Puftules.”

According to Dr. Mead' s Opinion, It being there-
fore granted that the Small Pox is a Plague of its own
Kind, there remains no Doubt, that the fame Means
and Medicines which will repel that fatal Diftemper
in its mod violent State, will be altogether effectual
to flop a Degree of the fame Difeafe lefs deftrudtive in
its Confequences. The Remedy for which is as
follows:

A Receipt to prevent Perfons from catching the
Plague, &c.

'T'AKE of Rue, Sage, Mint, Rofemary, Worm-
* wood and Lavender, a Handful of each ; infufe

them together in a Gallon of White Wine Vinegar,
put the Whole into a Stone-pot clofely covered up.
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upon warm Wood Afhes for four Days : After which
draw off (or drain through fine Flannel) the Liquid,
and put it into Bottles well corked ; and into every
Quart Bottle, put a Quarter of an Ounce of Cam-
phire. With this Preparation wafh your Mouth, and
rub your Loins and your Temples every Day ; fnuff
a little up your Noflrils when you go into the Air,
and carry about you a Bit of Spunge dipped in the
fame, in order to fmell to upon all Occafions, efpe-
cially when you are near any Place or Perfon that is
infeCled.

It is recorded that four Malefactors (who had robbed
the inffed Houfes, and murdered the People during the
Courfe of the Plague) owned, when they came to the Gal-
lows, that they had prejerved themjelves from the Con-
tagionby ufing the above Medicine only ; and that they
went the zvhole Time from Houfe to Houfe , without any

fear of the Difemper.
It is a rational as well as an approved Method, in

order to avoid the ill EffeCfs arifing from noxious Efflu-
viums to provide an Antidote whole repellant Effluvia
will counteract their malignant Efforts; and this Prac-
tice is founded on the obvious Maxim of repelling
Force by Force. Therefore the above Method has Rea-
fon as well as Experience on its Side, and is certain in
its Operation. Yet it will be necefiary to obferve, it
does not follow, that becaufe any Noftrum whatso-
ever, will free the Party from Infection at one particu-
lar Time, or cure him of one Difeafe, that he will
never again want its Help ; ft* this Reafon thole who
dread the Diforder will think it their Duty to avoid as
much as pofflble the running wantonly into Danger?
and when Neceffity obliges them to be expofed to it
they will adminifter this Prefervative with Care and
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proper Application ; It having been often found that a
Perfon has taken the Small-Pox at the Diftance of
uvo Months or upwards, by only removing the Cloaths
of a Perfon who fo long before had been where the
Diftemper was; and the Plague has broke out by
opening a Bale of Cotton near a Year after its landing.

Dr. Mead’s 'Receipt for the Bite of a Mad Dog.
T ET the Patient be blooded at the Arm nine or ten

Ounces. Take the Herb, called in Latin , Lichen
Cinereus Derrejlris : in Englijh, Afh-coloured Ground
Liverwort, cleaned, dried and powdered, half an
Ounce.

Of Black Pepper powdered, two Drams. Mix
thefe well together, and dhidethe Powder into four
Doles ; one of which muft. be taken every Morning
falling, for four Mornings fucceflively, in half a Pint
of Cow’s Milk warm. After thefe four Dofes are
taken, the Patient mull go into the cold Bath or a
cold Spring, or River, every Morning falling, for a
Month. He mult be dipt all over, but not Hay in
(with his Head above Water) longer than Haifa Mi-
nitue, if the Water be very cold. After this he muft
go in three Times a Week for a Fortnight longer,

W. B. The Lichen is a very common Herb, and
grows generally in fandy and barren Soils all over
England. The right Time to gather it, is in the
Months of Oflober and November,

To take Ironmolds out ofLinnen.

TAKE Sorrel, bruife it well in a Mortar, fqueeze
it through a Cloth, bottle it and keep it forUfe.

Take a little of the above Juice, in a Sauce-pan well
Tinned, boil it over a Lamp, as it boils dip in the
Ironmold, don’t rub it, but only fqueeze it. As foon
as the Ironmold is out, throw it intp cold Water.
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THE

Compleat Family Gardiner.

chap. 1.
The Management of a Kitchen Garden.

Toraife ARTICHOKES.
'T'HE Red Artichoke is at prefent the only Kind

that is cultivated aboutLondon, where this Plant
has been always better managed than by Country
Gardiners, in the following Manner.

In the latter End of February, or the Beginning of
March, according to the Seafon, tranfplant the Suckers
or Slips from the old Roots into rich Ground, and
earth them very clofe; thefe young Plants will pro-
duce large fair Fruit the Autumn following. About
this Time of the Year it will be proper to drefs up the
old Stocks alfo ; from which the Earth Ihould be care-
fully removed as low as any Suckers are produc’d?
and all of them well cleared away; after this, put a
Quantity of very rich Earth to each Root. When
you gather your Artichokes, cut them down clofe to
the Ground, and in O&ober or November cover them
over with Earth to fecure them from the Froft, and
they will need no other Care ’till the Spring. Som e
Perfons cover them up with Horfe Dung, which i s
very detrimental, as it draws and weakens the Root-
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The JERUSALEM ARTICHOKE.

is a Species of the Sunflower, and is an Ame-
rican Plant, but as the Roots are valued by many,

being fomewhat like Potatoes, it is frequently planted
in the Kitchen Garden, in fome wafte Parts ; where,
beingonce introduced, ’tis difiicult to get quit of again,
and needs no Trouble.

ASPARAGUS.
A BOUT the Middle of February fow your Seeds

on a Bed of good Earth, tread it gently into the
Ground, and rake it fmooth. When they appear,
take Care to keep the Bed clear from Weeds ; and in
the Beginning of the following Winter fpread fome
rotten Dung about half an Inch thick over the Bed,
to preferve it from the Froft. About the April fol-
lowing your Plants will be lit to remove ; when you
mull prepare a Piece of Ground in Trenches of about
half a Foot deep, and a Foot diftant from each other;
lay your Roots in thefe Ttenches about ten Inches a-
part, and cover them with the Earth, making the
Bed level. Keep your Beds clear from Weeds in the
Summer, cut down the Haulm in Autumn, and lighten
the Earth with a Fork in the Spring; and the third
Seafon after planting, you may begin cutting your
Afparagus for Ule.

A Bed of Afparagus thus managed will bear cutting
for ten or twelve Years, throwing a little rotten Dung
over the Bed annually, or at fartheft every other
Winter.

BALM.
THIS is to be met with in moft Gardens, in the

Cultivation of which it is neceflary to keep the
Bed clear of Weeds, and at Spring or Autumn, once
in two Years, take up the Roots, and feparate them,
*o prevent their being too thick. If the Sealon prove
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dry, it will be necefiary to refrelh them with Water,
when newly planted, ’till they have ftruck Root.

Broad BEANS.
*TIHESE are raifed from planting the Seeds: The

Sorts which heft endure cold is the Portugal, or
Spanilh, which may be planted about Michaelmas ;

and for Crops to fucceed thefe, they are planted in
October, and fo on as the Weather permits.

If the Soil is dry and warm, the Windfor, or broad
Spanilh may be planted from Chrifimas ’till March,
according to the Weather; and many Perfons, to
have them early, plant them on gentle Hot-beds, with
Hoops and Mats over them, and tranfplant them out
in Rows when the Mildnefs of the Seafon will allow'.
They do befi: in good light Earth while Colds con-
tinue, but afterwards any Ground will do.

BROCOLI.
is a fine Species of the Cabbage; the Time

for fowing them is May, in rich, moift Ground,
from whence they muff be tranfplanted at the Difiance
of about three Inches ; and in the Beginning of Au-
guft let them be planted out in Beds well Sheltered
from Cold, at leaft two Feet afunder, and they will
be fit to cut from December ’till March.

CABBAGE.
npHE Management of Cabbages is fo eafy as to re-

**■ quire little InftrudHon; they are raifed from Seed
in the fame Manner as Brocoli, and ought to be plan-
ted three Feet afunder. There are various Kinds,
which are adapted to different Seafons of the Year*
and fucceed each other.

CARROTS.
fliould be Town in January, if &&

Weather is mild, in a warm Tandy Soil, dug very
deep: After fowing, tread the Bed all over, and then
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rake it fmooth ; and when they appear, take Care to
thin them diffidently with the Hoe. They thrive beft
near Pales or Hedges where it is warm.

COLLI FLOWERS.
'■y'HESE are produced from Seed: If you would

have them fucceed each other, begin fowing
about the End of July, and for later Crops omit about
a Week between each. An old Melon or Cucumber
Bed is very proper to low them upon, which muft be
made level, and covered with light frelh Earth, and
after you have fowed your Seeds, drew over them a
little more frefh Earth; Ihade them from the Sun, if
very hot, and give them gentle Waterings as you fee
they require Refrefhment. In about a Month’s 'Lime
your Plants will be fit to remove, which you may do
into a Bed of the fame Nature of that they were firft
fowed in, and fet them about the Diftance of three
Inches by four afunder: Here they may continue ’till
about the Middle of Odfober, when they fhould be
removed to the Place where they are to remain all the
Winter, which ought to be in Frames, or on a Bor-
der with a warm AfpedL They will be ready for the
Table in Ma}’-, and will continue June and July.

CUCUMBERS.
TN the early Seafon Cucumbers are Town on Hot-
**■ beds, and afterwards, when the Weather is warm,
they will do in the natural Ground ; thefe are the Sort
made ufe of for pickling. In order tohave them early*
make a Hot-bed at Chriftmas ; cover it about four
Inches with fine Mould, put on your Frame and
Glafles, and as foon as you find it warm, prick your
Seeds; and you may continue to raife them in this
Manner ’till the Beginning of April.
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ENDIVE.

"C'NDIVE fhould be Towed at Midfummer, and To
on, at about three Weeks Diftance from each

other, ’till Michaelmas, in order to have a Succeffion
for the Winter. As Toon as it has Tour or five Leaves,
plant it out at the Diftance of about fix Inches Tquare,
from whence, in a Month’s Time, plant it in Drills,
at the Diftance of a Foot, and the Plants at about fix
Inches. When it is grown up, tie the Tops with
Bafs-matting to blanch it, and as Toon as ’tis white,
let it be ufed immediately. This is a warm, fine
Winter Sallad, and not To much known as it deferves.

GARDEN CRESSES.
*TpHESE are alfo Winter Sallading, and fhould be

Town on warm Borders Tor the Spring, and in
Winter on Hot-beds; when you have cut it, water
the Bed, and it will grow again, and bear cutting a
confiderable Time.

HORSE-RAD]SH.
TN the Spring of the Year, when you uTe Horfe-

Radifh, plant the Pleads of the Sticks in a rich
deep Soil that is Tree from Roots or Rubbifh; Keep
them clean from Weeds, and no other Trouble is
required. It is beft if the Soil is four or five Feet
deep; and after it has flood ’till it is fit to dig up,
trench the Ground away, and take up all that you
can without Regard to leaving any Sets, for it will
not be deftroyed by either digging or drawing it up:
Put in plenty of Dung, and let lie, keeping it deaf
of Weeds, and you will find a more plentiful Crop
than at fir ft; atjd this is all the Trouble required.

KIDNEY-BEANS.
TO have a Succeflion ofKidney-Beans, they fhould

be fown at different Times; the firft in March
w April; then again in May and June j this laft Crop
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will continue ’till the Froft takes them. For the early
Seafon, put them on warm Borders, and under Walls ;

and fome raife them in Hot-beds. When they are in
Flower, give them Water frequently, and they will
bear much better. Sow them in fhallow Drills, and
cover them very lightly with Earth.

LETTUCE
/V RE propagated from Seed Town at different Times,
* as the Weather will permit, from Newyear’s-day

to Michaelmas. Thofe Town late are for the Winter,
and fhould be planted out into Beds or Borders fhel-
tered from the Cold, and where they will have the
Benefit of the Sun. The Lettuce chiefly in Ufe are
the green and white Cos, the brown Dutch, Imperial
and Silefia. All the different Kinds rnuft be planted
out from the Seed Bed, when they have five Leaves,
or foon after.

M I N T.
TSraifed from Seed {own on Borders ofcommon Earth,

in February or March, which muft be afterwards
tranfplanted into Beds; or by dividing the Roots in
Spring or Autumn, and planting in dry Ground;
This Method is attended with leaft Trouble, if you
can procure Roots.

ONIONS.
T\RY fandy light Ground is raoft proper for Onions i

fow about the Beginning of March, but not too
thick, eight Pounds being a fufficient Quantity for
an Acre ofLand. In a Month or fix Weeks, accord-
ing to the Weather, they will be up high enough to
be drawn or thinned with a fmall Hoe ; at which
'Fime let the Bed be cleared of Weeds, and the Blades
left at the Diftance of about two Inches, and they will
need no other Care for a Month, unlefs there fhould
be Occafibn to refrefii them with Water: at the Ex-
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piration of the Month, hoe them a fecond Time, when
the Weather is dry, that the Weeds may die as foon
as they are cut up, and thin the Onions fo as to leave
them at leaft three Inches a-part: At the Expiration
of another Month after this, hoe them or draw them
again to the Diftance of fix Inches a-part, that they
may have Room to grow large. If the Weather
proves dry, tins may be fufficient, and by having
thinned the Crop, they will be large, and fit to gather
by the Middle, or latter End of July. The frequent
hoeing away the Weeds, and keeping the Ground
loofe, is of great Service before the Heads begin to be
large. The white Spanifh is the Onion moft ia
Efteem.

PARSLEY.
TDARSLEY flrould be fown in February, in a light
* moift Soil, not over thick, which will be a Means
of making the Roots much ftronger, and will produce
more Leaves. It is very hardy, and when grown up;
will bear cutting very often. If the Weather is
dry it requires watering frequently; efpecially when
you have juft cut it, and at all other Times when the
Seafon is fo dry as to make the Ground want Water
to refrefh it.

PARSNEPS.
'T'HESE may be (own in a Bed alone, or with Car-

rots, in a mellow deep Soil, in February or
March, and fhould be hoed out to the Diftance of
eight or nine Inches, in order to let them have Room
to grow large, which is efteemed the Perfection of this
Root; for which Reafon it is the heft Way to (ovf
them in the fame Bed with Carrots, and as the Car-
rots come off, they will have fufficient Room. When
the Top begins to decay, they are fit to gather, and
before that Time they are feldom well tatted, n° r
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are they good in the Spring, after beginning to
grow again.

PEASE.
''T'HE firft Seafon for Towing Peafe is about the Be-

ginning or Middle of November, under Walls
with a South Afpedl, well flickered from the Winds ;

when they are up, earth them from Time to Time
as you fee Occafion. The Hot-fpur, commonly
called the Nimble Pea, is the molt proper for this
Seafon, as it bek endures the Cold ; it is alfo prefer-
able to any other for a late Crop to come in after the
common Seafon. Thofe for the Middle Seafon, when
the Weather is kind, is the Maflic Hot-fpur, the
Dwarf and common Marrow-fats, the Nonparie),
and the Reading. Peafe grow beft in a light fandy
Earth.

POTATOES.
OpHESE fhould be planted in a light deep Soil that

fs rich, in the latter End of February, if the
Seafon is mild : If it is in a Garden, dig a Trench a
Spit deep, and lay in fome Straw Thatch, or any
kind of long Straw Dung; if your Potatoes have many
Eyes, they may be cut into feveral Parts, taking Care
that one or more Eye be left in each ; lay in thefe at
the Dikance of eight or nine Inches, and cover them
over again with Litter; then throw the Earth upon
them. Let your next Trench be at fuch a Dikance
as to permit you to go between, and earth them after
they are grown up. If they are planted in the Field,
a deep Furrow will anfwer the Purpofe of a Trench
dug with a Spade, which may be clofed up again by
the Plow ; and in this Method leave proper Room be-
tween each Ridge, then they may be earthed by the
Plow, and cultivated with very little Trouble.
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RADISHES.
TJ ADISHES are now ufed for Salading in the Win-

ter seafon ; and arc railed under Frames on Hot-
beds for this Purpofe, and Town very thick ; thofe in-
tended for eating otherwife, require a good rich Soil,
and for an early Crop, muft be fown upon warm
well-flickered Borders, in the Middle of Odlober;
and, when up, they muft be hoed or thinned to thq
Diftance of about three Inches fquare. The next
Seafon for Towing is about the Beginning of the New
Year, if the Weather is favourable; thefe muft alfa
be well flickered. In the Middle of February, and
fo on to the Middle or latter End of March, they will
do upon open Ground ; and after this Time they are
fubjedl to what is called the Black Fly, which gene-
rally deftroys them entirely. Birds are alfo very
troublefome where Radifhes are Town, and, for Want
of Care, often deftroy the whole Crop.

SHALLOTS.
OpHESE are propagated by feparating the Roots,

■*- and planting them in a warm Border, at about
the Diftance of four Inches by nine, there to ftand till
they are fit to be taken up, which will be known by
the Declining of the Heads. Then take them up, and
dry them in the Sun, and houfe them in Tome conve-
nient Place.

SPINACH.
'T'HE prickly narrow-leaved Spinach is hardy, and

will endure the Winter ; fow it in the latter End
of July, in an open Spot of Ground, when it is likely
to rain, otherwife when dry Weather fuccecds, the
Crop is feldom regular. When it is up, hoe it in dry
Weather, to deftroy the Weeds and thin the Crop,
leaving them about five Inches a-part. As the Weeds
grow* about once a Month clear them away, and in
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O&ober it will be fit to cut for Ufe: When you gather
it, crop the largeft Leaves, and leave thofe in the
Centre to grow bigger ; thus you may continue crop-
ping it all the Winter. The other tenderer Sorts
fhould be Town from the latter End of February to
the latter End of March ; when this is up, hoe it as
the other, and take Care that your Spinach be kept
clear of Weeds, which caufe the Plants to run up
weak. This Spring Crop will be fit for ufe in April,
as the Winter Plants go off. This Plant requires a
good rich Soil.

THYM E.
'T'HE Lemon-thyme, and the Variegated, which

has driped Leaves, are the only Sorts propagated
in Gardens j the latter has a beautiful Appearance;
but the Lemon-thyme is that which is ufed for Seafon-
ing. Both thefe Sorts are eafily propagated ; their
trailing Branches drike out Roots from the Joints
that lay upon the Earth, and from one Root, foon
produce a large Stock. The fcriped Sorts were for-
merly ufcd for Edgings to Borders, and look’d very
beautiful; but as they cannot well be kept within
Bounds, it is now difus’d.

TU RNIPS.
rT'H[S Root has been of great Ufe in the Improve-

A meat of dry Tandy Lands, as well as Food for
Cattle in Winter: They are grown to great Advan-
tage in barren Lands, from whence they are generally
fweeteft, and lead liable to be dicky : The ground
fhould be ploughed in May, and twy-fallowcd in June,
and made very fine: The Seed fhould be Town very
thin the latter End of July ;at which Time it cufto-
marily receives the Benefit of Tome refrefhing Showers,
-without which it is very common to have the whole
Crop dedroved bv the hly. The Seed mud be har-
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rowed in, and rolled, and if the firft Crop is deftroyed,
fow it again. When they are up in about five Leaves,
hoe themto the Diftance of fix Inches, that they may
have Room to apple. In Gardens where the Ground
is moift, they are frequently fown in April, May,
and June; but, if the Weather prove dry, they fre-
quently mifearry. But in order to employ Ground to
to the greateft Advantage, tho’ a fallow was formerly
the Method of raifing Turnips, the prefent Pradtice
is to fow Peafe, and after the Ground is cleared of
that Crop, immediately Plow it up and fow the Tur-
nips; For Peafe mellows the Ground and fmother
the Weeds.

CHAP. 11.

The Manner of Cultivating Fruit Trees.

The Apple Tree.

Fruit is cultivated in England in great Variety,
and planted fometimes againft Walls, but more

commonly as Standards in Orchards and Gardens,
cr in Efpaliers. Thofe intended for Dwarfs, whe-
ther in Efpaliers, or other wife, (hould be grafted on
the Codling, or the Paradife Stock; but if they are
intended for Standards, the Crab Stock is much more
durable and hardy. The proper Time for planting,
in a dry Soil, is Oddober, as foon as the Leaves are
off; but, in wet Ground, it is moft advifeable to de-
fer it ’till February. And it will ferve as an invari-
able Maxim, that the greater Diftance Fruit Trees
arc planted from each other the better; fince the
'Frees will be more healthy, and afford much larger
Crops.



made Plain and Eafy. 203
APRIC O C K,

/~\F this Fruit there are alfo various Sorts cultivated
in Englifh Gardens, viz. the Algier, Turkey,

Roman, Breda, Orange, Mafcuhne, and the Trans-
parent Apricock ; all which are propagated by budding
them on Plumb Stocks; whereon, if the Stocks be
tree and thriving, they will grow with very little Dif-
ficulty. An Eaft or Weft Afpedl is moft datable to
this Fruit, becaufe too much Heat is apt to make
them mealy before they are ripe. The Borders under
the Walls where they are planted ought to be at leaft
two Feet wide, and about the fame Depth of Earth :

If the Soil is not good, frefh Earth from dry Pafture
Ground is moft proper. Before they are planted, cut
oft' the fmall Fibres of the Root, and after they are
put into the Ground, nail the Branches to the Wall
in an horizontal Lino, and fuch Shoots as are proper
to remain, ought not to be checked in their Growth,
but thofe which are produced foreright, may be oc-
cafionally taken oft, to prevent their hanging from the
Wall. At Mkhaelmas, when the Growth is ceafed,
loofe the Branches from the Wall, and fhorten them
according to theirStrength ; a weak Branch fhould be
cut to about five or fix Inches, and a ftrong one to
about eight or nine ; after this, nail them again in an
horizontal Pofition, becaufe they bud beft. Obferve
this Method every Year, whereby the Tree may be
kept full of bearing Wood, inftead of being confined
to the Ends of each Branch only. Bloflbms are pro-
duced from the Spurs of the two Years Wood, as well
as from that of the laft Year’s Growth, as will be
found by Experience ; therefore great Care fhould be
taken to prefer.ve thefe in the Summer, but not to leave
any Part of the Branches for Snags or Spurs.
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CHERRY TREE.

different Sorts of this Fruit, which are very
numerous, are propagated from budding or graft-

ing into Stocks of the Black or wild Cherry, which
are ftrong fhooting Plants, and of great Duration.
Some of the Ancients ufed to graft this Fruit upon
the Laurel Stock, which is faid to give the Fruit an
agreeable Bitter; but this Experiment is fcldom
tryed in England. The beft Method ofrailing Stocks,
is to take the wild black or red Cherries, when full
ripe, and lay them in Sand for the Winter; early in
the Spring fow them in light Ground, and when they
appear, take Care to keep them clear of Weeds, re-
frefhing them frequently with Water, if the Seafon
is dry : They fhould remain in the Seed-bed ’till the
fecond Autumn after fowing; and in O&ober plant
them in Rows, about three Feet afunder, in good
frefh Ground. The fecond Year after planting, they
will be fit to bud. The Sorts ufually planted againft
Walls, with a South Afpedf, is the Early-May, and
May-Duke; the Heart and common Duke will do
upon a Weft Wall, and the Morello on a North.
Morello Cherries are moft efteemed for preferving,
their Juice having a pleafant fharp Acid j but this
Tree, when planted in a South Afpe£t, produces a
rich and well tafted Fruit. It muft be obferved, in
pruning the Cherry-tree, never to fhorten the Shoots,
becaufe the Fruit is chiefly produced at the extreme
Parts; therefore in the Spring the Shoots fhould be
trainedalong the Wall in a horizontal Pofition.

CURRANT TREE.
*TpHIS Tree is propapated with great Eafe, byplant-

ing the Cuttings any Time from September to
March 5 but they are leaft liable tQ Misfortunes when
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planted about the latter End of September. The
fineft Fruit of this Kind is produced when they are
planted againft Walls, or in Efpaliers, and the Shoot*
laid out horizontally.

FIG TREE.
/T"'HE beft Method of propagating this Plant is from
* Layers, tho’ many Gardiners are accuftomed to

raife them from the Suckers of old Trees. In Janu-
ary lay down all the convenient ftrong Shoots, and
they will be fit to tranfplant in twelve Months. A
light fandy Soil is moft proper ; but Land that is cold
and wet may be much improved by digging it about
threeFeet deep, and throwing in Rubbilh from Build-
ings, or Gravel, about a Foot deep, and then covered
with two Feet of Earth. If they are for Standards,
little Trouble is required; let them have a South Af-
pe&, prune them in October, and take off all the
fecond Crop of Figs, which are very detrimental, if
left to rot upon the Tree.

FILBERT, or NUT-TREE.
\ LL Kinds of Nuts are raifed with very little Dif-

ficulty, by fowing the Nuts; but as it feldom
happens that thoferaifed by this Method prove lb good
as the Nuts they are produced from, it is the fureft
Method of obtaining the Sorts defired to raife them
from Layers, and is alfo the moft expeditious Way.
If you raife them from Seed, it is beft to put the
Nuts in Sand all the Winter to preferve them from
Vermin.

GRAFTING.
T Shall firft fpeak of the Implements made Ufe of,
* which are a Knife with a ftrong Back, a (mail
Hand-faw, a Grafting-chiffel, and fmall Mallet, and
a Penknife to cut the Buds: You (hould alfo be pro-
vided with Clay well prepared, and Bafs-ftrings, or
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Woollen-yarn to tie the Grafts. There are various
Methods made ufe of according to the Size of the
Stock; large Trees are grafted in the Rind, which is
called Shoulder-grafting; Stocks of about an Inch,
or two Inches Diameter, are cleft, and the Buds laid
in; and Whip-grafting is made Ufe of where the
Stocks are an Inch Diameter, and under, and is the
moft effectual Way of any, and at prcfent moft in
Ufe : But as this has been fo often treated of in Books
of Gardening and Agriculture, I fhall only give the
neceffary General Directions with Regard to the Stocks
which different Fruits fhould be grafted upon. All
fuch Trees as agree in Flower and Fruit, will take
upon each other; For Example; all Nut-bearing
Trees may be fafely grafted on each other; as in like
Manner may the Plumb-bearing Trees, under which
Head I reckon not only the feveral Sorts of Plumbs,
but alfo the Almond, Peach, Necftarine, Apricot, &c.
Ail fuch Trees as bear Cones will do well upon each
other, though they may differ in one being ever-green,
and the other fhedding its Leaves in W inter; as is
obferved in the Cedar of Libanus and theLarch-Tree;
as alfo the Cherry on the Laurel, or the Laurel on the
Cherry. See Inoculation.

GOOSEBERRY-TREE.
npHTS Tree is raifed from Cuttings in like Manner

with the Currants, tho’ it is very common to
plant Suckers; but it has been found by Experience,
that moil Plants raifed from Suckers are more produc-
tive of them than any other, and therefore ought to
be avoided. The different Sorts of Goofeberries are
fo numerous, that it would be difficult to afcertain
how many there are ; and new kinds are every Day
produced, differing either inTjdle, Shape, or Colour,
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by Towing the Seeds ; for Seeds of the fame Tree will
be productive of a great Variety of Sorts.

INOCULATING or BUDDING.
is commonly pradfifed uponall Sorts of Stone

Fruit; in particular fuch as Peaches, Ne&arines,
Cherries, Plumbs, &c. as alfo upon Oranges and Jef-
famines, and is preferable to any Sort of Grafting for
moft Kinds of Fruit. The Method of performing it
is as /ollows: You muft be provided with a (harp
Penknife, having a flat Haft (the Ufe of which is to
raife the Bark of the Stock, to admit the Bud) and
fome found Bafs-mat, which fhould be foaked in Wa-
ter, to increafe its Strength, and make it more pli-
able ; then having taken off- the Cuttings from the
Trees you would propogate, you fhould chufe a fmooth
Part of the Stock about five er fix Inches above the
Surface of the Ground, if defigned for Dwarfs ; but if
for Standards, they fhould be budded fix Feet above
Ground ; Then with your Knife make an horizontal
Cut crofs the Rind of the Stock, and from the Middle
of that Cut make a Slit downwards about two Inches
in Length, fo that it may be in the Form of a T:
But you muft be careful not to cut too deep, left you
wound the Stock : Then having cut off the Leaf from
the Bud, leaving the Foot-ftalk remaining, you fhould
make a crofs Cut about half an Inch below the Eye,
and with your Knife flit off the Bud, with Part of
Wood to it, in Form of an Efcutcheon : This done,
you muft with your Knife pull offthat Part of the
Wood which was taken with the Bud, obferving whe-
ther the Eye of the Bud be left to it, or not (for all
thofe Buds which lofe their Eyes in ftripping, fhould
be thrown away, being good for nothing) then having
gently raifed the Bark of the Stock with the flat Haft
of your Penknife clear to the Wood, you fhould
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thruft the Bud therein, obfcrving to place it fmooth
between the Rind and the Wood of the Stock, cutting
off any Part of the Rind belonging to the Bud, which
may be too long for the Slit made in the Stock, and
fo having exadly fitted the Bud to the Stock, you
mull tic themclofely round with Bafs-mat, beginning
at the under Part of the Slit, and fo proceed to the
Top, taking Care that you do not bind round the Eye
of the Bud, which fhould be left open. When your
Buds have been inoculated three Weeks or a Month,
you will fee which of them are taken ; thofe of them
which appear fhrivelled and black, being dead j but
thofe whichremain frefh and plump, you may depend,
are joined ; And at this Time you fhould loofen the
Bandage, which, if not done in Time, will pinch the
Stock, and greatly injure, if not deftroy the Bud.
The March following you muft cut off the Stock,
about three Inches above the Bud, Hoping it, that the
Wet may pals oft’, and not enter the Stock : To this
Part of the Stock left above the Bud, it is very proper
to faflen the Shoot which proceeds from the Bud, and
would be in Danger of being blown out, if not pre-
vented : But this muft continue on no longer than one
Year, after which it muft be cut off dole above the
Bud, that the Stock may be covered thereby. The
Time for Inoculating is from the Middle of June until
the Middle of Auguft, according to the Forwardnefs
of the Seafon, and the particular Sorts of Trees,
which may be eafily known, by trying the Buds wher
ther they will come off well from the Wood. But the
moft general Rule is, when you obferve the Buds
formed at the Extremity of the fame Year’s Shoots,
wnich is a Sign of their having finifhed their Spring
Growth. The firft Sort commonly inoculated is the
Apricot i and the laft the Orange-Tree, which fhould
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never be done until the Middle of Auguft. And in
doing of this Work, you fhould always make Choice
ofcloudy Weather j for if it be done in the Middle of
the Day in very hot Weather, the Shoots will per-
fpire fo faft, as to leave the Buds deftitute of Moifture.
Nor fhould you take off the Cuttings from the Trees
long before they are ufed : But if you are obliged to
fetch your Cuttings from fome Diftance, as it often
happens, you fhould then be provided with a Tin In-
ftrument, having a Socket about ten Inches Jong, and
a Cover to the Top, which mull have five or fix
Holes; in this Socket you fhould put as much Water
as will fill it about two or three Inches high, and
place your Cuttings therein in an upright Pofition, fo
that That Part which was cut from the Tree may be
fet in the Water, and fo fallen down the Cover to
keep out the Air; and the Holes in the Cover will be
fufficient to let the Perfpiration of thefe Branches pafs
off; which, if pent up, would be very hurtful to
them : And you mull be careful to carry it upright,
that the Water may not reach to the Buds ; for it is a
very wrongPractice in thofe who throw their Cuttings
all over in Water, which fo faturates the Buds with
Moifture, that they have no attradlive Force left to
imbibe the Sap of the Stock, whereby they very often
mifearry. But before I leave this Head, I beg Leave
toobferve, that tho’ it is the ordinary Pradlice to di-
vert the Bud of that Part of the Wood which was taken
from the Shoot with it; yet in many Sorts of tender
Trees it is beft to preferve a little Wood to the Bud,
without which they often mifearry. The not obfer-
ving this, has often occafioned fome People to imagine
that fome Sorts of Trees are not to be propagated by
Inoculation; whereas, if they had performed it in this
Method, they might have fucceeded, as I have feyeral
times experienced.
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MULBERRY.
TT has been ufual to raife this Tree from Seeds, and
1 from Layers ; the Seeds indeed have been always

productive of the moft nghtly Trees, but as thefe
have generally proved of the Male Kind, they bear
but little Fruit; and thofe from Layers are moftly
crooked, and troublefome to form into handfome
Trees: But the only Method to have . fall-grown
Trees, and Plenty ofFruit in a few Years, is to take
fome handfome Branches, about as thick as a Man’s
Thigh, from large Trees in October, when the
Leaves are fallen off; cut off the Tops and Boughs,
and bark them at the thick End, about eight or nine
Inches; plant them in lightifh Ground, neither wet
nor dry, where they will have the Benefit of the Fail
and South Eaft Sun, and if they are flickered from the
Weft and South Weft Winds, the Fruit will be bet-
ter prelerved. Fix Stakes in the Ground to fupport
them, in order to prevent their being (hook by the
Wind as they are ftriking Root.

NECTARINE.
*TpHIS Tree is cultivated in the fame Manner as the

Peach, to which I fliall refer my Reader in the
following Article,

PEACH.
VfT’E have a prodigious Catalogue of the different
** Sorts of this Fruit, but I confefs that 1 could

never convince myfelf that they were all real; how-
ever, it muft be confeffed, that though we have not
above two Sorts of themNatives of England, yet there
are many other Species of this Plant in America. But
Jet the Sort be what it will, a good Peach fhould have
thefe Qualities : A firm thick Flefh, thin Skin, a deep
or bright red next the Sun, fmall Stone, and full ot
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high-flavoured Juice. The Peach and Ne&arine are
propagated to the greateft Perfe£Hon by Inoculation
upon Stocks of the Mufde and white Pear Plumb;
and Come of the tender Sorts upon the Apricot and
Almond Stocks,' The Stocks are fit to bud upon at
-two Years old : The proper Seafon is about Midfum-
mer ; and great Care fhould be taken to make Choice
of the Cuttings of fiich Trees as are healthy and free
from Blights ; for if the Juice of the Tree is diftem-
pered, it can feldom be recovered by any Art. Your
Cuttings fhould be taken from the Trees in a cloudy
Day, or when the Sun is gone off. In pruning the
Peach or Necfaiine, take Care that the Tree be
equally furnifhed with Bearing Wood, and not left
too full of Branches. In May rub off the irregular
Shoots, and train thofe that are left in regular Order:
This Management will leave room for the Sun to ripen
theFruit, and prepare the young Wood for next Year’s
bearing. Too much cutting is of great Difadva

—.
~ c * o

#

— 1 ~ E>to this Sort of Trees, their Wood being tender and
fubjed to canker by the Wet before they are healed.
When the Fruit is fet, and about the Bignefs of a
Nut, you fhould carefully look over the Tree, and if
they are in Clutters, thin them till they are at leaft
five or fix Inches afunder; for this will not only pre-
ferve the Strength and Vigour of the Tree, but make
the Fruit much larger, and better tatted.

PEARS.
TDIJD or graft upon Stocks of their ownKind ; thefe

are called free Stocks, and upon thefe the Fruit
is found to profper beft ; but if they are intended for
Dwarfs, it will be proper to check their Growth by
budding or grafting upon the White Thorn or Quince
Stock. The Fruit is produced from the Curfons or
Spurs; fo that if the Branches are laid horizontally
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againft a Wall they will be covered with Fruit more
than twenty Feetfrom the Stem. T he Standards, many
of which are very large, are but fickle Bearers \ and
when they become old, it has often been found necef-
fary to bark the Trunk of the Tree quite round two
Feet from the Ground, to check their Growth and
throw them into bearing Wood.

PLUMB TREE.
Tree grows beft in a Soil neither very light

nor heavy ; many Perfons plant them as Stan-
dards, but the Fruit is not fo fair as when planted
againft Walls, and is more fubje<ft to be blown off.
They are propagated by grafting or budding upon the
Stocks of any Kind of free-fhooting Plumb; the pro-
per Time for removing or planting is O&ober or
February.

RASBERRY.
'■pHIS is a Fruit well known, and eafily cultivated,

as they will grow in any dry Soil. Plant the
Succours, in February or March, in Rows, at fuch a
Diftance as will permit you to walk between when
they are grown up, both for the Conveniency of ga-
thering the Fruit, and keeping themfree from Weeds.
When they have flood a few Years, it will be beft to
cut away the old Wood, and leave the young Shoots
ftanding ; by which Means the Fruit will be larger,
and better flavoured.

STRAWBERRIES.
/"YF thefe there are five Sorts, viz, the large Chili

Strawberry, the Hautboy , the Wood Strawberry,

the Scarlet Virginia Strawberry, and the Common
Strawberry: The beft Soil for thefe Plants is a hazly
Loam. The Ground fhould be cleanfed from the
Roots of noxious Weeds, and well dug. Plant them
in Rows, that you can walk between them con-
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leniently, for they muft be well watered in the Spring
all the Time they are blowing; fet the Plants about
fixteen or eighteen Inches afunder, and in Autumn take
away all the Strings or Runners, clear them from
Weeds, and throw a little line Earth very thin upon
the Beds. Michaelmas is the beft Time for planting j
and they muft be kept clear of Weeds all the Year.

WALNUT TREE.
'T’HIS Tree is beft railed from Seed, and if it is in-

tended for Timber, ought not to be removed, as
it retards the Growth, and makes them break out in
Branches, but if it is cultivated for Fruit, the tranf-
planting is ofgreat Advantage. It delights in a rich
loamy Soil that is firm, and will thrive well in chalky
or ftony Ground. It is a common Maxim, that this
Tree bears beft for being well beat and wounded,
which Notion Mr. Miller fays is ill founded; but
Experience tells u§, that whatever Methods are taken,
that will caufe a great Number ofyoung Shoots to
break out, Fruit will be plentifully produced, and
beating is known to anfwer this End. If you would
raife them from Seed, keep the Nuts in Sand till
February before you put them in the Seed-bed,

BLIGHTS;
In what Manner they happen.

are feldom troubled with this Diforder, but
* ’ upon the Blowing of (harp eafterly Winds,

which are moll frequent with us about March; whence
that Month proves, of all others, the moft fatal to
Plants. From this Circumftance, fome imagine the
Colds that thenreign, being exafperated by the eaflern
Winds, effeft Blights; but Mr. Bradley furnifhes a
more plaufible Account; for, on this Principle, it
were hard tq fay, why one Plant, or one Part of a



The whole Art of Cookery214
Plant, fbould be blighted more than another. He
obferves then, that Caterpillars generally attend thole
Winds, and that they infe& Tome one Kind of Tree
more than another, and even fome particular Branch
more than others; and thence infers, either that the
Eggs of thofe Infedfs, or the Infects themfelves, arc
brought to us by the eafterly Winds ; or that the
Temperature of the Air, when the eaftern Winds
blew, is neceffary to hatch thofe Creatures, fuppofmg
the Eggs to have been already laid on the infedled
Parts. Now each of thefe Caufes feems to have its
Effect; thofe Blights, attended with large Worms,
or Caterpillars, feera hatched by the eaftern Winds ;

and thofe others, which only produce the fmall In-
fers, that occafion the Curling the Leaves of Trees,
may proceed from Swarms of them, either ready
hatched, or in the Egg, brought with the Wind.
The Coldnefs of thofe Winds Mr. Bradley fhews to
be no Objection againft their being fitted to hatch In-
fects ; different Infedts requiring vaftly different De-
grees ofPleat. To this he adds, that every Infedf has
its proper Plant, or Tribe of Plants, which it natu-
rally requires for its Nourifhment, and will feed on no
other; and in which, therefore, it lays its Eggs; it
is no Wonder then, that one Kind of Tree fhould be
infedled, and all the reft efcape. The Wind which
brings, or hatches, the Caterpillars on the Apple-tree,
will not infedf the Pear, Plumb, or Cherry j becaufc,
were the Shoals of Infedfs natural to the Apple, to
light on thofe other Trees mentioned, they would
either want their proper Matrix to hatch in ; or, were
they ready hatched, would perifh for Want of proper
I ood: So that it is morally impoftible, all Kinds of
Plants Ihould be blighted at the fame Time, unlefs
the Eggs of every Kind of Infedt natural to each
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Tree, could be brought at one Time with the Wind;
or that an eafterly Wind could contain in it, at once,
as many different Degrees of Cold, or Heat, as would
be required to hatch and maintain each different Clafs
of Infedts, Nor is it any Objection, that in Blights
there are not frequently any Animals immediately per-
ceived. By the Microfcope, we difcover Animal-
cules a Million of Times lefs than the fmalleft which
comes under our ordinary Notice : Thefe, the gent-
led: Air may be conceived capable of blowing from
Place to Place; fo that it is no Wonder, if they be
brought to us from the remoteft Regions, efpecially
the north-eaft Part of Great Tartary, he. where the
Cold is intenfe enough to give them Life; and from
whence there is not Sea enough, by the Warmth and
Saltnefs of whofe Vapours they might be fuffocated.
Thofe brought from the north-eaft Parts of America,
are probably deftroyed by pafling the vaft Atlantic
Ocean, which may be the Reafon why the north-weft
Wind is not fo infectious.

To prevent Blights.
more knowing among the Country People,

while the eafterly Winds blow, ufed to guard
againft them, by burning Heaps of Weeds, Chaff,
he. on the Wind-Side of their Orchards or Gardens,
that the Smoke may either poifon the Infefts, or their
Eggs, as they pafs along. It may be added, that
thefe Fires arc often made with good Succefs to deftroy
the Caterpillars, even after they are hatched, and
have begun to devour the Trees. Another Method
of preferving Trees, he. from Blights is, by fprink-
ling Tobacco-duft, Tobacco-water, Pepper-duft, &c.
which is prefent Death to all Infers and Animalcules.
It is faid that Lime, in fine Powder, or Lime-water,
made very ftrong, anfwers the fame End.
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CHAP. 111.
The Manner of Cultivating Flowers.

AMARANTHUS.
TN the Eaft and Weft-Indies this Plant is cultivated

,

in great Variety, but there are not more than ten
or eleven Sorts produced in Englifti Gardens: The
Seeds of the various Sorts muft be Town in February,
or March, in a good Hot-bed, covered about four
Inches thick with rich light Earth, and they will rife
in about a Fortnight, at which Time you muft have
a fecond Hot-bed ready to receive them, with a deep
Frame, to give Room for their growing: Plant them
at the Diftance of about four Inches, and be careful
in tranfplanting that you break not the tender Fibers
of the Root. Water them gently, fo that the Plant
break not down, and as they get Strength, give them
a little Air in ferene Weather, to enable them to bear
being tranfplanted into Pots. When you tranfplant
them into Pots, take Care to fereen themfrom the Sun,
and refrefh themfrequently with Water; let your Pots
be flickered from the Violence of the ftrong Winds, as
well as the Sun, and water them every Day. The
Amaranth is a tender Plant, and muft be diligently
followed, which Trouble, in afineSeafon, isrecom-
penced by a wonderful large fineFlower, juftly efteem-
ed one of the greateft Ornaments of a fine Garden.

ARICULA.
Flower is produced from Seed and from Slips.

•* The Time of Towing is in Autumn, in a light
Tandy Mould, mixed with rotten Cow-dung, and put
in Boxes or Pots. Remove them in March to Tome
Part of the Garden, where they willnot have too much
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Sun, and in July they will be large enough fo tranf-
plant. The Spring following they will dower; whew
you will have an Opportunity of feeing which is good,
and thefe may be propagated by taking Slips from the
Root, when they arc in Flower, and tranfplanting
them ; obferving that they muft not have too much
Sun in the Summer, nor too much Wet in Winter.

CARNATIO N.
|T is impou'ible to enumerate the various Sorts of

this Flower, fmce fo many new ones are produced
every Year from Seed, and are generally called by the-
favourite Name of fome Nobleman, or the Perfon who
railed them. The Time for fowing is in March, in
the fame Kind of Earth as the Aricula : Take Care
not to fow your Seed too thick, and fift fome fine
Mould very thin over the Pots; fet the Pots where
thev will receive the Benefit of the Morning-Sun only,,
and rcfre/Ii them frequently with gentle Waterings.
They will foon appear, and may be tranfplanted into
Beds, about three Inches didant from each other, in
July. In a Month’s 7’ime it will be proper to trans-
plant them a fecond time at the Difiance of about IBc
Inches, where they may Hand to flower. Let your
Alleys that divide the Beds be at leaf! two Feet broad,
that you mav have Room to go between whhout
hurting the Plants; and when they are in Flower,
you will have an Opportunity of feeing which is worth
propagating; this is done by Layers, which will
Hrike Root fo as to be fit to remove in about fix
Weeks.

HOLLY H O C K.

THESE Plants are raifed from Seed, which ihoulcf
be Sowed in A'larch upon a Bed oi frefh Earth i

when the Plants arc come up, and pretty ftrong; they
muft.be transplanted into a NurSery-bcd, about eight
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Inches afunder, and watered frequently ’till they have
taken Root; after which, keep them clear from
Weeds, and they will require no farther Care ’till
about Michaelmas, at which Time it is proper to
transplant them again into Rows two Feet afunder:
Here let them remain ’till they flower, and fuch as
prove good, may be removed to ornament proper
Places. Put down Stakes to prevent the Wind from
breaking them down, and when the Stalk decays, cut
it off. You fhould raife a frefh Supply every three or
four Years, becaufe the Plant grows weaker, and
fhould be dug up in that Time to make Room for
young Plants.

HONEY-SUCKLE.
'JpHIS Plant, for the Fragrance of its Smell, Beauty,

and long Continuance in Flower, is jufily ad-
mired, and is a proper Ornament for a Wall, a Tree,
an Efpalier, or as a Dwarf in a Border. They are
propagated from Layers, or from Cuttings; if from
Cuttings, take offBranches that have four Joints, or
Buds, and plant them in Rows about eighteen Inches
a-part; this may be done either in the Spring or Au-
tumn, and when they have flood about a Year, they
will be fit to tranfplant; or they may (land two Years,
as is rnofl convenient.

JESSAMINE.
/T'HE Jeffamine is eafily propagated by laying down

the tender Branches in the Spring, which will be
rooted and fit to transplant the Spring following.
They may alfo be railed by planting the Cuttings
in March in a damp Soil}*and fkreened from the
Violence of the Sun. This Method is not much
prailifed, as the Plants are feldom fo good as thofe
jraifed from Layer?*
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JONQUILL.

TN England few Perfons have Patience to produce
•* this Flower from the Seed, as it is five Years in
coming to Perfection; for which Reafon the new Sorts
are genarally the Produce of Holland. Our Method
of propagating them is from Off-fets, or fmall Roots
divided from the old ones ; The Time of planting
them is about the latter End of September, when they
fhould be planted in Beds or Borders feparate from the
other Roots, becaufe they require being dug up and
tranfplanted every Year. The Soil which beft fuits-
them is a Hazly Loam, not over fiiff, nor yet too
light; it is a!fo remarkable that where they have too
rich a Soil, they never continue good ; fothat nothing
is required but afrefh loamy Soil, free from Roots and
noxious Weeds.

LILLY of the VALLE Y.
'“T'HIS Plant delights in ihady nvoift Ground, and is

propagated by feparating the Roots, and trans-
planting them early in the Spring, before they begin
to {hoot. This Plant is judged worthy of Cultivation
for the well-known phyhcal Qualities of its Root, as
well as Beauty of its Flower, and is found in the
Woods in for*.- Parts of England. We have alfo a
double Sort brought from Holland fome Years ago;
but whether produced originally from Seed, or found
by Accident, is uncertain.

PINKS.
|h are propagated by Layers In the fame Man-

ner as as aifo by planting Cuttings-
in July, and by Towing Seeds. They require very
little Care when planted on Borders, only to be well
watered while they are blowing; during which Sealbn
no Flower has a more beautiful Appearance, or affords
a more agreeable Smell.
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POLYANTHUS.
npHIS Primrofe, or Polyanthus, may be annually
A produced from Seed, and requires but very little

Culture ; by this Means too new Sorts are produced
in great Variety ; But if you would have any particu-
lar one, it - iruft be propagated from a Slip, as the
Seed Icarce ever produces the fame Kind. The Seed
is ripe about the Beginning of June, which is feen by
the Pods changing brown and opening. The Pro-
perties of a good Flower are large upright Stems, pro-
ducing many Flowers on a Stalk, the Flowers large,
beautifully ftriped, and fuch as open flat. They fhould
be Town about the Middle of March in a fine light,
rich Soil, under a Wall, or Hedge, with a North, or
northward Afpedt; as foon as they are up in five or
fix Leaves, it will be proper to prick them out in lhady
Borders, where they are intended to blow. The
Beauty of thefe Flowers, when the good Sorts are fe-
ledled from the reft, are not inferior to Ariculas.

RANUNCULUS.
'T'HE different Sorts of this Flower are propagated

fame from Seed’s, others from the Off-fets of the
Root: For it will be found that the vvy double Sorts
never produce Seed, for which Reafon the fame
Change cannot be expedled. The Seeds of the other
Kinds are Town about the Middle of March, in Pots,
or Boxes, filled with fine light Earth under a Wall,
with a South-eaft Afpedf. After fowing, fift a little
of the Earth lightly over them, and as the Sun has
more Influence, remove them to a cooler AfpedL
The proper Time for planting the Roots is in Odlo-
ber : And good Florifts never blow their Ranunculas
two Years in the fame Earth.
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ROSE-TREE.
/~\F this Shrub there are forty-fix different Kinds,

many of which are found in the Hedges in dif-
ferent Parts of England and Scotland ; others are of
foreign Growth ; but they are all hardy enough to
bear our Climate, and are propagated by Layers, or
Succours, which may be planted out either in the
Spring or Autumn: If in the Spring, they fhould be
well watered, and often.

SNOW-DROPS.
'T'HIS Plant is eafiiy propagated by Off-fets; for
* where they remain two or threeYears undifturb’d,

each Bud will have ten or a Dozen flowering Roots,
and the like Number of Off-fets. The Snow-Drop
is valued, as being the Flower that ufhers in the
Spring. They will thrive in almofl: any Soil, and
may be planted in any Situation. The beff Seafon
for tranfplanting them is in May ; when they mull be
taken up, and after being dried in a fhady Place, it
will be unneceffary to put it in the Ground again till
September, when they fhould be planted about two
Inches deep, and pretty dofe together, bccaufs the
Flower is fmall, and without this makes but a poor
Appearance.

STOCK-JULY-FLOWERS.
COME People prefer the planting Slips from the

double Sorts of this Flower, but as they feldom
produce ftrong Plants, it will be found moft practi-
cable to raife them from Seed in the Month of April,
or Beginning of May ; they require a light rich Earth,
and the Morning Sun: They are indeed fomewhat
fubjeCt to be deftroyed by the Fly ; to prevent which,
throw a fmall Quantity of Radifh-feeds into the Bed,
and the Fly will adhere to thofe only. As foon as they
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are up in five Leaves, tranfpiant them into good rich
Beds, and let them Hand till they are about fix Inches
high; frequently refrefhing them with Water, and
taking Care that they are not over-powered by the
Sun before they ftrike Root, Here let them Hand till
they fhcw their Bloom, in order to diffinguifh which
is double, and thofe that you preferve muff be taken
up with as much Earth as poffible to root when you re-
move them where they are to Hand.

SUN-FLO W E R.
Plant is railed from Seeds, Town in March,

in the lame Manner as the Hollyhock, to which,
for the fake of avoiding Repetition, I refer the Reader.

SWE ET-W1 L LI A M.
'■pHERE are about feven different Kinds of this

Flower; the Angle ones are propagated by Seeds,
fown in the latter End of March in light Earth ; whLh
will be fit to tranfpiant into Beds, ar the Diffance of
about fix Inches, in May; where they may remain-
till Michaelmas following, when they may be trant-
plan ted into the Wilderaefs, or Pieafurc Garden.
The double ones are propagated by Layers in the fame
Manner as Carnations, and when pat in Pots, are
pretty Ornaments for Courtyards, or Balconies.

T U L I P.
¥T would be in vain to endeavour to enumerate the

various Sorts of this Flower; for what arc valued
by ferae, are by others rejected and deemed of little
Worth ; However it may not be improper to point
out the Character! flicks of a good 'Fulip, which mould
have a flrong tall Stern ; the Flower fliould conitfl of
fix Leaves, three within, and three without, the for-
mer of which ought to be larger than the latter; the
Bottom of the Leaves fliould be proportioned to the
Fops, and the upper Part fliould be rounded cfF in-
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dead of terminating in a Point: Thefe Leaves, when
opened, fhould (land ere£l, neither turning inward,
nor bending out; the Flower fhould be of a middling
Size, with fmall but regular Stripes rifmg quite from
the Bottom of the Flower; and the Chives fhould be
yellow, but of a brownifh Caft. This Sort of Flower
is univerfally allowed by Judges to be good. As to
the Management of a Tulip, a great many Perfons
pretend to much more Knowledge than is real, efpe-
cially in regard to breaking the Breeders. Thefe who
would cultivate this Flower from Seed, will find it
riioft expedient to gather their Seed from the Breeders,
as thefe will produce the ftrongeft and beft Plants.
The Beginning or Middle of September is the proper
Time for Towing, when (hallow Pans, or Boxes,,
fhould be provided, with Holes thro’ the Bottom, to
let out the Wet; thefe being filled with light Tandy
Earth as even as pofßble, and the Seeds placed at a
regular Di dance, fift over them a little of the fame
Earth, about the Thicknefs of half an Inch ; let thefe
Pans, or Boxes, receive the Benefit of the Morning
Sun till October, and then remove them where they
will have the Sun upon them all Day, and be dickered
from the North Winds for the Winter Seafon; in the
Spring let them be again removed to the Morning
Sun; and, if the Seafon is dry, refrefh them occafion-
ally with a little Water, till the Tops begin to decay;
after this, give them no more Water, but remove
them into the Shade for the Summer, where they will
be free from the Drop of Trees. The firfl Appearance
of thefe Plants are fomewhat like the Onion, with
bending Heads, and the Leaves feldom expand much
the firft Year, as they feldom appear till the latter
End of March, and decay again about the Beginning
of June. Keep the Boxes clear from Weeds and
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Mofsj and put a little fine Earth over them occafion-
ally, to preferve the Roots, giving them the Benefit
of the Sun in Winter, as before. In the Spring fol-
lowing plant the Bulbs out into a Bed of light Tandy
Earth, with Tiles under it to prevent their (hooting
downwards ; Plant them about two Inches deep, and
in Owfober cover the Beds over with a little more frefh
Earth, to preferve the Roots; covering the Beds with
Mats to fave it from the Froft while the Roots are
young and tender. Let the Bulbs remain in thefe
Beds for two Years, keeping them clear from Weeds,
and refreshing them with Water occafionally ; and at
Spring and Autumn fift on a little frefh Earth. When
the Bulbs are large enough to blow, plant them out
into frefh Beds to fee what Flowers they will produce,
which cannot be judged of till they have flower’d two
or three Years, Tulip Roots fhould be taken up
every Year as foon as the Leaves are decayed, and
being carrfully dried, and preferved from the Vermin,
may be planted again at about the Diftance of ten
Inches fquare, the latter End of September, or fooner.
Take Care that the Wet do not lay upon the Roots
in Winter, for that is very defiru&ive.

VIOLET.
npHIS Plant is found wild in many Places, and the

-*■ Angle Sort is that which affords fo fine an Odour j
but as the ocher Sorts are beautiful to the Eye, they
are frequently diverfifyed in Borders of Gardens. The
Violet is an Annual, but requires no further Care
than to plant a few Roots, and keep them clear of
Weeds; for they fow rhemfelves plentifully.

FINIS.
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