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| to addrefs the following Piece
to the Fair Sex, is, becaufe the
%5&%& Matters contained in
» it are within the Liberty of
R_g. Province, The Artof Qeconomy is di.
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vii INTRODUGCGTION.

vided, as Xenophon tells us, between the Men
and the Women s the Men have the moft dan-
gerous and laborions Share of it in the Fields,
- and without doors, and the Women have the
Ciré and Management of every Bufinefs with-
in doors, and to fee after the good ordering
of whatever is belonging to the Houfe. And
this, I conceive, is no lefs the Practice of
thefe Days, than it was in the time of that
great Philofopher 5 therefore it may [eem ne-
ceffary that I make fome Apology for the
Work I now publifb, which, for the moff
part, falls within the Ladies Furifdiction :
but I hope I am the mioré excufable, as my
Defign is rather to afif, than to direct. T
may call myfelf rather their Amanuenfis,
than their Inftructor s for the Receipts which
I imagine will give the greateft Luftre or
Ornament to the following Treatife, are fuch
as sare pratlifed by fome of the moft inge-
nions Ladies, whohad Good-nature enough to
admit of a Tranftription of them for publick
Benefit 5 and to do them juftice, I muft ac-
knowledge that every ome who has tryd
them, allow them io excel in their way.
The other Receipts are fuch as I have col-

~ | lected

'
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lected in my Travels, as wel] through Eng-
land, a5 Sforeign Countries, and are \&nw
as I was prompted to enter ingp my Lift, as
well for their Curiofity as Jor their extrygp.
dinary Goodnefs. }

T rnerl v _
- Leonid have launched much Surther in this

\.&Qm@%nv but thar I confined my[elf to Ppub-.
bfb only fuch as were neceffary \&. the Ufs
of a N&x\“ﬁ or; in other terms, Jor the good
ordering of every thing which iy thy Produce
a..\u a Farm and Garden : Aud efpecially 1 ang
nduced to publifh 4 Tract of this nature
Jor two. Reafons, which I thinh carry fome
Sway with them, . :

.M‘ he firf? 5, that I find many wufefur
things about Farms > and in  Gardens

whofe Gooduefs is Jo little known, or y.

derftood, that they are feldom reckowd of
wny account, and in moft places are looked
“pon as  Incumbrances | Juch as  Mufp
x&,.s& Lupines, Brocoly, Morilles, T x&%&&.,
Skirrets, Scorzonergs, Salfifee, Colerape, Char-

2 dones,




X INTRODUCTION.

dones, Boorencole, and many other fuch like
things, which are excellent in their kind,
when they are well drefs'd, and admired by
the greateft Epicures.

The ather Reafon which bas induced me
Yo publifb this Piece, is, the Diffculties T
bave undergone inmy Travels, when I have
met with good Provifions, in many Places in

England, which have been murderd in the

I could mention many Infances as bad
as the common Story of Bacow and Eggs
Serewed with brown Sugar : But as this was
done through Ignorance, as the Story re-
lates, I haope I need make no further Apo.
logy, or have occafion to give any other
Reafon for making this Treatife publick,
but that it may improve the Ignorant,
and remind the Learned how and when to
make the beft of every thing : which may
be a means of providing every ome with a

tole-

INTRODUCTION. xi

tolerable Entertainment fotunded upon Pra-
tice and Fafbion ; which can never fail of
Followers, and of making us fare much better

upon the Rogds in the Country than we were
#fed to do,

THE
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dones, Boorencole, and mamy other Such like
things, which are excellent in their kind,
when they are well dref5'd, and admired by
the greateft Epicures.

The ather Reafon which bas induced me
to publifb this ‘Piece, is, the Difficulties I
bave undergone in my Travels, when [ have
met with good Provifions, in many Places in

England, which have been murderd in the

dreffing. |

I could mention many Infances as bas

as the common Story of Bacon and Eggs

Serewed with brown Sugar : But as this was
done through Ignorance, as the Story re-
lates, I hope I need make no further Apo.
logy, or have occafion to give any other
Reafon for making this Treatife publick,
but that it may improve the Ignorant,
and remind the Learned how and when o
make the beft of every thing : which may
be @ means of providing every one with a

tole-

INTRODUCTION. xi

tolerable Entertainment founded upon Prac-
tice and Fafbion ; which can never Sfail of
Followers, and of making us fare much better
upon the Rogds in the Country than we were
#fed to do,

THE-
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Feet of a reddith Colour, to
have long Wings,and to be quick
of Flight 5 in which the fpreading of their Tail-
Feathers greatly contribute, a5 well as to guide
themin the Air. They lay for the moft part
two Eggs for one fitting, and no morc 5 but
breed often in the Year. When Pigeons arc
once paired, it is obferved they are very con-
fant to one another, and aflift each other in
the Incabation or Sitting on the Eggs, as well
as in bringing up and feeding the young ones 5
and morcover it is remarkable, that a Pigeon
has no Gall- Bladder,

The
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4 The Country Lady's

" The forts are, firft, the blue wild Pigeon,
which is the moft frequent in Dove-Cotes, but
isnot very large, nor difpofed to breed fo early
in the Spring as fome others: they are, how-
ever, a hardy kind, and will thrive any where,
if there is plenty of Water s for tho'they are
not of a watery Race, yet it is obfervable, that
they covet to be wherc it is, and that they feed
frequently upon the Banks of Riversand Ponds.
I have known that where there were two Dove-
Cotes, that ftood within a Mile of one another,
and one of them was ncar a River, and the
other remote fromit, the Pigeons of the Houfe
diftant from the Water, left their Habitation
to refide in that next the River, even tho’ they
had an Allowance of good Feed at home.

. Among the tame Pigeons, thofe which the
Italians call'd Tronfo, and we Runts, are the

largeft ; but thefe may be again diftinguifh’d

under the Charatters of greater and fmaller:
thofe which are commenly call’d the Spanifh
Runts, are very much efteem’d, being the largeft
fort of Pigeon, and are {luggith, and more flow
of flight, than the {fmaller fort of Runts ; but
the {maller Runts are better Breeders, and.

quick of flight, which is to be efteem’d ; be--

caufe if they were to feek their Food far, they

can range much more Ground, or return home .

much quicker on occafion of ftormy or wet
Weather. As for the Colours of their Feathers,

they are uncertain, {o that onc cannot judge

of the fort by them,
The

Dirscror; 3

Thenext, which makes the | i

but is not in reality the _mnmamﬁmmw mwmwﬁ
Cropper ; it is {0 named, annmcmngnwvsm:mz
do, by attrafting the Air, blow up their Cro M
10 an extraordinary bignefs, even fo moEnaBWm
as to be aslarge as their Bodies, This fort 1s
efteemed the better, as it can fwell jts Crop to
the largeft Size. The Bodies of this fort are
about thebigness of the (maljer Runt, but fome-
‘.s_sn more flender. This fort, like the former
is M.mrﬁzoﬁ Colours in the Feathers, ’

~ 4he next are thofe Pigeons call’ .
un.a. are {aid to be of two wmnav QMM._ wwwﬁ%m%
tail'd Shaker, and the narrow-tail'd Shaker :
The teafon which is aflign’d for calling them
mrmwm? 15, becaufe they are almoft conftant in
Wagging their Heads and Necks upand down;
and the Diftintion made between the E.o»m
mﬁ harrow-tail’d Shaker, is, becaufe the broad-
tail’'d fort abounds with Tail-Feathers about
twenty-fixin number, as Mr. N@. ovmﬁmnm and
the narrow-tail’d Shakers have fewerin s:sm_unu
Thefe,when they walk, carry their Hm:-mnm&nx...
credt, and fpread abroad like 3 Turkey-Cock
They likewife have diverfity of Feathers. .

. The next Ifhall take notice of, are the Jaco-
bines, or Cappers : Thefe are called Cappers
from ccrtain’ Feathers which turn up about the
back part of the Head, There are of thefe
that are rough-footed ; thefe are thort.bill’d,

the Iris of their Eye of aPe
ond _ arl Colour, a
Head is commonly white, S.081, and the

The
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The next is the Z#rbit, commonly fo call’d
bug what is the occafion of the Name, is not
known, unle(s Turbit, or Turbeck, is a Cox-
ruption of the Word Cortbeck, or Cortbeke,
which is the Name the Hollanders give them,
and feems to be derived from the Fremch,
where Court-ber would fignify &« thort Bill,
which this Pigeon is remarkable for ; the Head
is flat, and the Feathers on the Breaft {pread
both ways. Thefe are about the bignefs of the
Jacobines. .

- The QCarrier Pigeon is the next I fhall take
notice of; it is fo call'd from the Ufe which
is fometimes made of them in carrying of Let-
ters to and fro: It is very fure that they are
nimble Meflengeérs, for by experience it is
found, that one of thefe Pigeons will fly three
" Miles in a Minute, or from §¢. Albans to Lon-
don in feven Minutes, which has been try’d;

and I am inform’d, that they have been fent
of a much longer Meflage: however, they
might certainly be made very ufeful in Dif-
patches, which required fpeed, if we were to
train them regularly between one Houfe and
another. 'We have an account of them pafling
and rcpaffing with Advices between Hirtius
and Brutus, at the Siege of Modena, who had,

3 laying Meat for them in fome high Places,
infiruéted their Pigeons to fly moS place to
place for their Zn»v :ism before kept them
hungry, and fhut up in a dark Place.. Thefe
are about the fize of common Pigeons, and of
a a.&w bluc or blackith OOEE.v which is one
. way

3 .

DiRECTOR. s

way of diftinguithing ‘them from other forts:
they are alfo S:K%mzo for having their Eyes
compafs’d-abour with a broad Circle of naked
{fpungy Skin, and for having the upper Chap of
their Beak cover'd more than half- from the
Hcad with a doublc Cruft of the like nuked
fungous Body. The Bill, .or Beak, 'is modc-,
ratcly long; and black. ‘Thefe Birds arc of that
Nature, that tho’ they are carried many Miles
from the place where. they were bred, or
broughtup, or have themf{elves hatcl’d, or bred
up any-young ones, they will immediately re-
turn ‘home as foon as we let them fly, . Per-
haps this may, in fome meafure; depend upon.
the Affetion the ‘Male -or Female beay to
onc-anothcr. 'When they are to be ufed as
Carriers, two Friends muft agree to keep them;
one in Liomdom, and the other at Guslford, or
elfewhiere; the Perfon that lives. at-Guilford
muft take two' or. three. Cocks or Hens that
were bred at his Friend's at London; and the
other two orthree that weérebredat: Guilfords
When the Petfon at London. his océafion -to

~ fend an Exprefs, he muft foll up: a little:piece

of Paper, and tie it gently With'a fimall mEnm

_pafsd thro’ic about the Pigeon’s Neck. - But it
" imuft "be obferv'd before; that. the Pigeons you

anmm? tos fend with a Meffage; be kept pretry
much in the dark, and withount Mear, for Qq:n
or téil Hours' vnmonn you" Turmn. nrnB out, and
nrnw -will then rife and turn round:till they. have ,
fourid their way, and cositinue their Blighttiil

- .«r@ r»ﬁ meﬁ home. - With. 28 or. thiet: of

B . thefa
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6 3 The Country Lady's
thefe Pigcon’s'on. each fide, a Correfpondence
might be carried on in a very expeditious man-
ner, efpecially in Matters of Curiofity, or-thofe
things which tend to publick Good, 1 know
a Gentleman thathasfet out on a Journey early
in the Morning, where it was judged to be
dangerous travelling, that has taken one of this
fort of Pigeons in his Pocket, and at his Jour-
ney’sEnd, which he tells me was near thirty
Miles diftant from his Houfe, has turn'd off
the Pigcon, and it has been at its feeding Place
in nine or ten Minutes, with an Account of
his fafety.  In Turkey itis very cuftomary for
thefe Pigeons to be taken on board a Ship that
fails, by the Captain, and if any thing extraor-
dinary happens within the diftance of fix or
cight Lcagues, the Pigeon is fent back with
Advice, which fometimes may be a-means- of
faving a Ship from being taken by the Pyrates,
or other. Enemics, and expedite Trade. .
" The- Barbary Pigeon, or Barb, is another
fort, whofe Bill is like that of the Turbit, i. c.
fhort and thick, and a broad and naked: Gircle
of a fpungy white Subftance round about the
Eye, like that in the Carrier Pigeon. -The Iris
of the Eye is white, if the Feathers of the Pi«
geon are inclining to a darkifh Colour; but is
red, if the Feathers aré white, as we find in
other white Birds. :

- Smaiters are another, fort of Pigeon, fupposd
to be the fame that the Hollanders call “Drai-
gers. This fort thake their Wings as they fly,
and rifc commonly in a circular mannet in their

| S Rights
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flight ; the¢ Males for the moft part rifing higher
than the Females, and frequently falling and
flapping them with their Wings, which pro-
duces d noife that one may hear a great way ;
from whence it happens that their Quill-Fea-
thers are commonly broken or {fhatrerd:
Thefe arc almoft like the Pigeon call'd the
Tumbler 5 the differénce chiefly is, that the
Tumbler is fomethiny fmaller, and in irs flight
will tdrd icfelf backward over itsHead, The
diverfity of colours in the Feathets makes no
difference: , »

The Helmet is another kind of Pigeon di-
ftingunifl'd from the others; becaufe it has the
Head, the Quill-Fearhers, and the Tail-Feathers
always of onc colour: Sometimes black,
fometimcs white; or red, or blue, or yellow ;
but the other Fcathers of the Body are of a
different colour, ;

The next Pigeon I {Hall take notice of; is
that which is call’d the light Horfeman ; thisis
fuppofed to be a crofs ftrain berween a Cock
‘Croppet and a Hen 'of the Carrier Breed, be-

“caufe they feem to partake of both; as appears

from the excrefcent Flefh on their Bills, and
the {welling of their Crops s but lam not de-
termin’d concerning that point, nor can give
any good. Judgment about ir, till I have {een
whether the Cropper be the Male or Female,
upon which dépends 4 Debate in Natural Philo-
fophy, which has not been yet decided 5 this
fort however is reckon’d the beft Breeder; and
ar¢ not inclin'd to leave the place ef their

- B2 Birth,



8 The Country Lady's

Birth, or the Houle where they have been ac-
cuftom’d.

The Baftard-bill Pigeon is another fort,
which is fomewhat bigger than the Barbary
Pigeon ; they have fhort Bills, and are gene-
tally faid to-have rcd Eyes, butI {fuppofe thofe
colour’d Eyes are belonging only to thofe i:nr
have white Feathers.

There is alfo a Pigeon call’d the m..a»x&«
which is faid to havea Tuft of Feathers: hanging
‘backivard on the Head, which parts, as ZrN&\
fays, :rn a Horfe’s Main.

Thege is a fmaller fort than the former call’ m
the N@ tkis, but in other refpeéts like the for-
mer. There is a fort of Pigeon call’d the Spoz,
fupposd, and with good Judgment, to take its
‘Name from the m%on on its Forehead juft above

its Bill, and the Feathers of is Tail always of

the fame colour with the Spots, and all the
other Eeathers are white.

Laftly, 1 fhall take notice of the Pigeon
‘call’d the Mawmet, or Mahomet, ?Euoﬁa to
be brought from Mtalm@e ; ‘however, it is fingu-
lar for its large black Eyes s the other parts are
like thofe of the Barbary Pigeon.

Thefe are the forts of Pigeons generally
known, for the large It2/ian Pigeons are-only
the larger Runts ; and I am of opinion, that
‘the aEQmQ of colours in-Pigeons only pro-
cceds from the diverfity of kinds of Pigeons,
that couple with one another ; for I have
known Swine that have been ‘whole-footed,
that have coupled with n:emo that were cloven-

footed,

DirReEcTOR. 9

footed, and the Pigs that were produced,
were partaking of whole and cloven Hoofs,
fome one, fome two cloven Hoofs, and the reit
whole Hoofs.

Concerning the Life of a Pigcon, Ariffotle
fays, that a Pigcon willlive forty Years, but
Albertus finithes the Life of a Pigecon at
twenty Years; howcver, Aldrovandus tells
us of a Pigeon, which continued alive two
and rwenty Years, and bred all that time cxcept
the laft fix Months, during which fpacc it had
loft its Mate, and lived in Widowhood. There
is a remarkable Particular mention’d by 4/dro-
vandus relating to the Pigeon,which is, that the .
young Pigeons always bill the Hens as often as
they tread them, but the elder Pigeons only
bill the Hens the firft time before coupling,.
Pliny and Athenzeus, from Ariftotle, tell us,
that it is peculiar to Pigeons not to held up
their Heads when they drink as other Birds and
Fowls do, but to drink like Cattle by fucking
without intermiffion ; it-is cafily obferved,
and worth Obfervation. A,

To diftinguifh which are the Males and Fe-
males among Pigeons, it is chiefly known by
the Voice and Cooing ; the Female has a fmall
weak Voice, and the Male a loud and deep
Voice.

The Fleth of Pigeons is hard of Digeftion,
and therefore is not judged a proper Supper-
meat ; it is faid to yieid a melancholy Juice,
but if boild are very tender, or roafted while
32 arc called Squabs, wiz. Pigecons about

B ; fou



10 The Country Lady's

four days old, they are much better for the Sto-
mach, and then commonly yicld, among the
Curious in cating, about eighteen Pence, or
two Shillings a-picce, The Food which is ge-
ncrally given to Pigeons is Tares ; but if we
wcre to mix  Spurry-Seeds with jt, or Buck-
wheat, thofe Grains would forward their bree.
ding, as has becn try’d : however, if Rigeons
are fed only with Tarcs, and are of a good
kind, we may expc& them to breed nine or
ten times in a Year ; but {fometimes, perhaps.
not hatch above one atatime, tho’ if they were
in full Vigour, they would breed upa Pair at
one fitting, .

In the feeding of Pigeons, it is advifeable not
to let them have more Mcat at one time than
they can eat, for they are apt to tofs it about,
and lofe agrear deal of it; fo that the contri-
vance of filling a ftone Bottie with their Meat,
and putting the Mouth downwards, fo that it
may come within an Inch of a Plain or Table,
and will give a fupply as they feed, is much
the beft way.  And their drinking- water
fhould be difpenfed to them in the fame way
out of a Bottle revers'd with the Mouth into a
narrow fhailow Ciftern ; but at the fame time
they fhould not want the conveniency of a
Pan of Water, if there can be no better had,
to wafh ‘themfclves in, for they are of them-
felves a Bird fubje& to contra@ Dirt and Fleas.
This is what 1fhall fay of the breeding of tame
Pigeons at prefent. . o o

As
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As to the preparing of Pigeons for the Table,
they are commonly ecither roafted, 'boiled,
baked, or broiled 5 thefc are fo generally un-
derftood, that I need not mention them, nor
that Parfley is almoft become ncceflary with
them cither to be roafted or boiled in the Body
of the Pigeon, or put in the Sauces for then: ;
this every one knows, but that the Liver of
the Pigeon fhould be always left in the Body
of it, is not known every where, otherwile it
would not be {o generally taken out and loft,
as it isin many places remote from London ;
but this may be, perhaps, becaule every onc
does not know that a Pigcon has no Gall. "As
to particular ways of Drefling of Pigeons,
there are two or three which I think are excel-
lent, The firft I had from a Lady in Efex,
whom I have had occafion to mention in this
and other Works, and that is in refpect to broil-
ing of Pigeons whole, When the Pigeon is
prepared for the Kitchen, tye the Skin of the
Neck very tight with Packthread, and put into
the Body a little Pepper, Salr, Butter,and alittle
Water at the Vent, and tie it up clofe at the
Neck, broil this upon a gentle Fire, flowring
it very well, and bafting it with Butter. When
this is brought to Table, it brings its Sauce in
itfelf. To thofe who are not loverts of Spice
or Salt, the Butter and Water will be fufficient
to draw the Gravy in the Pigeon : but aPigeon
that is {plit and broiled is of a.very diffcrent
Tafte from this, and not worthy, in my opi-
nion, tobereckon'd withit, ,

| B4 ~ Ano:



12 The Country Lady's

Another way of ordering Pigeons, which I
met with by accidenr, and pleated me as well
as feveral Gentlemen in my Company, was the
boiling of Pigecons in Paftc: The Reccipt the
People gave me for it, was, to fill the Belly of
the Pigeon with Butter, a little Water, fome
Pepperand Salt, and cover it with a thin light
Pafte, and then to put itin a fine Lincn Cloth,
and boil it for atime in proportion to its big-
nefs, and ferve it up.  When this is cut open,

it will yield Sauce enough of a very agrecable
Relifh.

Stewing of Pigeons, from Mon/. La Fountaine,
, an excellent Cook in Paris.

ICK and wath -half a dozen Pigeons, and

lay them into a Stew-Pan, with a Pint or
more of good Gravy, an Onion cut {mall, or
three or four large Shalots, a little Bunch of
fweet Herbs, fome Pepperand Salt, a Pint of
Mufhrooms that have been well clean’d, and
cut into fmall Pieces, and a little Mace; let
thefe ftew gently till they are tender, and add
to them about half a Pint of White- Wine juft
before you take them off the Fire; then lay
your Pigeons in your Difh, and brown your
Sauce afrer ‘tisdifcharged of the Bunch of {weet
Herbsand the Spice, which fhould be tied in
a little Linen Cloth's pour then your Sauce
With the Mufhrooms over the Pigeons, and
firew the whole oygt ‘With grated Bread, giving
it a browning #h a red-hot Iron 5 or the
grated Bread may. be omitted.
- ; i -, §§ﬂ

DirRECTOR. 1 §)

Another Way of dreffing Pigeons,
from the fame. v
\H» A KE young Pigeons and par-boil them,
then chop fome raw Bacon very f{mall,
with a little Parfley, a little fweet Marjoram,
or fweet Bafil, and a {mall Onion; feafon
this with Salt, and Pepper, and fill the Bodys
of the Pigeons with it. When this is done,
ftew the Pigeons in Gravy, or ftrong Broth,
with an Onion ftuck with Cloves, a little Ver-
juice and Salt; when they are enough, take
them out of the Liquor, and dip them, in Eggs
that have been well beaten, and after that roll .
themin grated Bread, that they may be cover'd
with it, Then make fome Lard very hot, and
fry them in it till they are brown, and ferve
them up with fome of the Liquor they were
ftew'd in, and fry’d Parfley. , ‘
In the beginning of this Month, aswell as
in December, the Eel is commonly laid up in
the Mud, and we find them there in Clufters
folded one over another, which J fuppofe is the
manner of coupling ; for in the beginning of
March, or end of February, we fee young oncs
‘as fmall as Threads on the edges of the Waters.
I think it is no longer to be doubted, but that
the Eel is viviparous ; that is, it brings its young
ones perfedtly framed, and docsnot lay Spawn
like other Fith : and the Refemblance the Eel
bears to that Fith, which is call'd by the Fither-
men the Coney-Fifh, and is found at this time
about the Bugy in the Nore full of youn, ones,
: makes
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makes me the rather conclude the Ee] brings
forth its Young perfectly form’d. This Fifh is
‘not accounted wholefome at this time of the
Year, nor fit for eating till they begin to runin
March ; therefore what I have to fay relating
to preparing Eels for the Table, will be fet
down in the Month of March.

E

S our Poultry will begin to lay plenti-
)| fully in this Month, it may not beim-
WG| proper to fay fomething of them be-
fore we proceed togive the Receipts
for drefling and preparing their Eggs for the
Table. Itis neceflary to be known firft, the
Difference between Fowls and Birds; a Fowl
always leads its young Ones to the Meat, and
a Bird carries the Meat to the Young : for this
reafon, we find that Fowls always make their
Nefts upon the Ground, while Birds, for the
moft part, build their Nefts aloft ; fo then our
common Poultry arc Fowls, the Pheafant, Par-
tridge, Peacock, Turkey, Buftard, Quail, Lap-
wing, Duck, and f{uch like are all Fowls : But
a Pigecon is'a Bird, and a Stork, or Crane, and
aHcron, are Birds, they build their Nefts aloft,
and carry Meat to their young Ones. ,.
The Chara&eriftick Marks of the Poultry
Kind are, befides what I have faid abave, to
. have
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have fhort, ftrong, and fomewhat crooked
Bills, which arebeft adapted to pick up Grains
of Corn, Pulfe, and other Sceds, which ischicfly
what thefe Fowls feed upon ;s and we may
obferve, that as neither Birds nor Fowls have
Teeth to macerate their Food with, fo Natute
has provided them not only with a Crop to
foften their Meat, buta Stomach furnifh’d with
thick ftrong Mucles, whofe ufe is to grind the

" Grains of Corn, or any hard Meat {wallow’d

whole, which they perform by the help of little
Stones, which Birds and Fowls {wallow now
and then, and which fupply the defe& of Teeth,

It is obfervable, that Fowls, for the moft part, .

lay a greater number of Eggs than Birds, even
many more than they can fit upon at one time.
Thave known about thirty Eggs lay’d by one
common Poultry-Hen, but it is feldom that
any Bird lays more than five or fix, except the
Wren, and the Tom-tit, and the Pigeon not
more than two. Again, the Poultry, contrary
to others of the winged Race, are armed with
Spurs 5 and it is obfervable, thatthe Cocks of
the common Poultry diftinguith themfelves
from diarnal Fowls, by crowing or finging in
the Night, as the Nightingale diftinguithes itfelf
from the reft of the Bird-kind. As for the
Iength of Life in common Poultry, Aldrovan-
dus makes it to be about ten Years, but that
the Cock becomes unfit for the Hens when he
is four Yearsold ; and we find by experience
the fame, as well as that a Cock thould not have
more than {ix or feven Hens, if we exped health-

ful
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ful and Qtrong Broods of Chickens.  About the
Laying-time of thefe Fowls, Spurry-Seed and
Buckwhecat is an excellent ftrengthening Food
for them.

Therc is another thing relating to Fowls of
thiskind well worthy obfervation ; and that is,
of Capons being made to bring up a Brood of
Chickens like a Hen, clucking of em, brooding
them, and leading them to their Meat, with as
much Carc and Tendernefs as their Dams would
do. To bring this about, Yo. Baptifia Porta,
in lib. 4. Mag. Nar. preferibes to make a Ca-
ponvery tame and familiar, o as to take Meat

our of one’s Hand 5 then about Evening-time
pluck the Feathers off his Breaft, and rab the
bare Skin with Nettles, and then put the
Chickens to him, which will prefently run un-
der his Breaft and Belly 5 the Chickens then
rubbing his Breaft gently with their Heads, per-
haps allay the ftinging and itching occafioned
by the Nettles, or perhaps they may contribute
to warm that part where the Feathers are away :
however, the bare part muft be rubb’d with
Nettles three or four Nights fucceflively, till
he begins to Jove and delight in the Chickens.
When a Capon is once accuftomed to this
Scrvice, he will not eafily leave it off 5 but as
foon as he has brought up one Brood of
Chickens, we may put another to him, and
when they are fit to fhift for themfelves, we
may give him the Care of a third.
The forts of the Houfe Pullen, or common
Poultry, are many ; but as the ufe of them for
the
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the Tablc is the fame, I fhall onlytake notice
of fuch as are of the large Dunghill kind, or
of the Hamburgh fort, of the Game kind, and
of the fmall ‘Dugch kind ; which laft is admired
by fome for the finenefs of their Fleth, and for
being grear Layers, efpccially in the Winter :
But it ‘is cerrain that the larger fort fell the beft
at Marker, and lay the largeft Eggs, and there-
fore fhould be the moft cultivated about a
Farm. As for the Game Breed, fome fancy
that their Flefh is more white and tender than
the other forts; but they are always quarrelling,
which contributes to make themfelves and their
Brood weak.

Where we propofe to raife a large Stock of
Poultry, we fhould be careful to fecure our
Hen-Houfe from Vermin of all forts, and keep
itdry and clean, allowing alfo as much Air as
poflible ; for if it is not often clean’d, the fcent
of the Dung will give your Fowls the Roop :
So likewife there muft be eafy Convenience for
perching of the Fowls, difpofed in fuch a man-
ner, that the Perches be not placed over any
of the Hen’s Nefts, which muft always lie dry
and clean, bedded with Straw, for Hay is apt
to make the fitting Hens faint and weak.
When we defign to feta Hen, we fhould fave
her Eggs in dry Bran, and when fhe clucks, put
nomore inher Neft than fhe can well cover s
for as to certain numbers to be more lucky in
hatching, there is nothing in that : And if we
fat Fowls, then ufc the Method prefcribed in
‘my Country Gentleman and Farmer's ?@sm%\&

1~
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Direitor, in the Month of Fanuary, whick
is much the beft way of any that has yet been
difcovered.  In the choice of Fowls for cating,
thofe which ar¢ white featherd and whire
Jegg'd, are much tenderer and finer in thejs
Flefh than thofe of other Colours, and are
much weaker; for which reafon, thofe who
underftand Cocking, do not approve of fuch as
happen to be white feather'd : and thofe which
are black feather’d, are accounted the hotreft
and moft fiery, and their Fleth is coarfer than
in other Fowls. But let us now come to the
ufc of the Fleth of thefe Fowls, which is either
caten roafted, boiled, fricafféed, baked, or broil-
ed cither {lit or whole. It is to be noted, thiat
the Flcth of thefe Fowls or Chickens boiled
is more eafily digefted than the Flefh of thofe
that are roafted, and the Fleth of the Legs is
more caly of Digeftion than that of the Breaft.
Mt. Ray takes norice, that thoft parts of Fowls,
which are continually in A&ion, are efteem’d
the beft, for which reafon he prefers the Legs
of tame Fowls, 2nd what we call the Wings
in wild Fowl, that is, the flefhiy part on the
Brealt.  Gefher and Aldrovandus have both
largely treated of the ufe of the Fleth and Eggs
of thefe Fowls, but I believe fome of the fol-
lowing Receipts for drefling them, will not
be unacceptable, they being more adapted to
the Tafte of our Tiaes.

Ifhall begin with fome cutious ways of dref.
fing of Eggs, which I had from a Gentleman
of Bruffels, who had colleGed them from moft
parts of Europe, - Fif
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Firft Way of dreffing of Eggs.

szon. Eggs till they are hard, and cut

the Whitesonly into Rings or large picces s
then cut fome Parfley and Onions fmall, and
ftew them with a little Salt, Pepper, and Nut-
meg in half a Pint of Water, till the Onion
and Parfley is tender; when this is done, put
in your Eggs well lower'd, and as foon as they
are hot,’ put half a Pint of Cream to them, and
thicken them for ferving at the Table. The
Yolks may be fry’d to garnifh the Difh.

Second Way of preparing of Eggs.

wc: your Eggs hard as before, and cut the

Whites likewife as dire&ed in the above
Receipt, and then prepare fome Gravy, a bunch
of {weet Herbs, a little Salt, fome Lemon Peel,
fome Famaica Pepper beaten {mall, an Onion
fbred {mall, and lct thefe ftew together till it
is fufficiently feafon’d; after which, ftrain it off,
and putin the Eggs to heat them thoroughly,
and then thicken the whole with burnt Butter.

Lhird Way of E%&Qaw Q.\ Eggs.

Hmmf,nuw fome Eggs, beat them well, and fea-
=+ fon them with Saltand (ome famazca Pep-
per finely powder'd, then make fome Batter
very hot in a Pan, and pour in the Mixture to
fry, till itis hard enough to hold together ; then

it muft be taken out, and cut into feveral Ennnw
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and ferved with the fame Sauce dire&ed in the
forcgoing Receipt. |

- Fourth Way of dreffing of Eggs.

| _‘”—MJPWn the Hearts of two or three Cabbage-

-Lettuces, a little Sorrel, Parfley, Cher-
ville, and a large Mufhroom, put them in Wa-

ter over the Fire till they are tender, then chop

them together very fmall with fome Yolks of
hard Eggs, and feafon the whole with Salt,
Pepper, or Nutmeg; and when the Mafs is
well mixt together, putthem in pafte, making
them into {mall flat Puffs, and fry them. This
may be diverfify’d, by adding fome fwect Herbs
chop’d fmall to the Mixture, before it is put
into Pafte, =~ .

Fifth Way of dreffing of Eggs.

wmmn as many Eggs as you think convenient,
and at the fame time fqueeze the Juice of
an Orange among them; being well beaten,

feafon them with a little Salt, then take a Stew-

Pan,and if itisa Faft-day, put fome Butter into-
it and pourin your Eggs, keeping them fir-
ring continually over the Fire till they are
enough, then pour theminto aPlate upon Sip-
pets.  But on Fleth-days, inftead of Butter ufe

firong Gravy, or on Fith-days fome Mufhroom-

Gravy may be ufed inftead of Butter, or with:
i , , .. :

Sixtk
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Sixth Way of ordering of Egys.

[ Oil Eggs till they are hard, peel them, and

cut them lengthways, then quarter each
half, and dip the feveral quarters in Batt:s,
made of Flowecr, Eggs and Milk ; fry them then
in Butter very hot, overa quick Fire, and lay
them a while before the Fire to drain.  In the
mean while prepare for them the following
Sauce of burnt or brown Buttcr, feafoned with
Sweet-herbs, Salt, Pepper, Nutmeg, and a
little Elder-Vinegar, with fome Mufhrooms
ftew’d and hafh'd ; and garnith your Difh; ot
Plate, with firy'd Bread, Parfley, and fry'd
Maufhrooms.

Thefe are a few out of many Receipts;
which the above Gentleman gave me, and may
ferve as Dire&tions tor many others ; for by
whatIcan find, all the others depend upon the
fame Principles. Thevariation of thefe depends
upon the vaticty of Taftes: Some like Amletts,
or Frazes of Eggs, with Bacon, or with Clary;
or other high-tatted Herbs, which every good
Houfewife knows how to dire@. The fame
Gentleman obferves, that Amletts with boiled
Artichoke Bottoms {liced, Amletts with the
Topsof boil'd Afparagus, green Peafe boiled
Mufhrooms ftew’d and fliced, or Truffles, thefe
he tells me are extraordinaty:

Asto the particulars relating to the deefling
of fatted Fowls, the methods which moft agree
with my Palate, and have been admired by the

| C befk
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beft Tudges of my Acquaintance, are the fols
lowing, which I had from France. ’

Za drefs aCapon, or other Fowl,

g\mg your Fowl is tru(s'd for Roatting, co-

ver the Breaft with a thin flice of fat Ba-
con, and put an Onion ftuck with Cloves into
the Belly, with fome Salt and Pepper; when
it is roafted enough, take off the Bacon, and
ftrew it with grated Bread, till it is brown.
This is eaten, either with Orange-Juice and
Salt, or if Oyfters are at hand, as they are
about many Farms in England, they may be
ftew’d gently with a'little White Wine, Spice,
and a little Butter, which will make an agreea-
ble Sauce for it.  Orelfe it may be eaten with
a very good Sauce, which I have often met
with, and have lik’d as well 5 which is made
with {mall Beer and Water, equal quaatities,
an Onion fli¢d, fome Pepper and Salt, and
about an Ounce of Flefh, cither of Mutton o
Beef, to boil till it comes to about half, fup-
pofing at firfttis not above half a Pint s and at
fome places, inftead of Mutton, . this Sauce
has been only made of the Neck of a Fowl.
This Sauce, in my Opinion, has a very rich
Tafte, and has been well approvd of by fome
curious Travellers: Where we could have this,
Wwe rather chofe it than Wine- Sauce. Capons,
Pullets, or othets of this fort of Fowl, may be
alfo larded with Bacon, if they are roafted ;
but the Gentleman aforefaid, who gave me this
Receipt, told me that no Water-Fowl muft be

larded with Bacon, Tz
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To farce or fluff a Fowl. From Mr. Agneau.
gmn: your Fowlismade read y for Roafting,
take the Liver boil’d, a Shallor, alittle
Fat of Bacon, fome grated Bread, the Bottom of
a boil’ld Artichoke, and fome Mufhroor:s,
chop thefe very fmall, and make a forc'd Meat
of them, feafon’d with Salt and Spices at plea-
fure ; fill the Belly of the Fowl with this, and
then trufs it, covering the Breaft with a thin
flice of fat Bacon, and over that put a piece.of
writing Paper. Roaft this, and ferve it up with
the following Sauce : Make a hath of Muth-
rooms, an Anchovy, a few Capers and fome
Gravy, boiled together with fuch Seafoning as
you approve;; the Sauce fhouldbe thicken'd of
brown’d, and it is fit for the Table.

To farce Fowls another way. From the

Same. ;

\H‘ Ake Pullets and roaft them, then take the

Fleth of the Breaft, and mince it {mall,
with fome Fat of Bacon boil'd, a few Mufh-
rooms, a little Onion and Parfley, and fome
Crumb of Bread foak’d in Cream overa gentle
Fire ; when all thefe are well minc'd, add the
Yolks of two or three Eggs, and mix all toge-
ther ; then with this forced Meat fill the Breaft
of the Fowls in their proper thape, and beat
fome Whites of Eggs to go over them, and
then cover them thick with Crumbs of Bread,
having firft laid your Fowls commodioufly in a
Difh, and then put them in the Oven till they
havetaken a fine brown Colour, If you have
. C 2 more
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more of this farced Mcat than you ufein ma:
king good the Fowls, either make it into Balls
and fry them, or elfc make a Barter of Eggs,
Milk, and Wheat-Flower, and dip {mall par-
celsof the Farce intoit to fry for garnifhing.
Yon may make a Sauce to thefe farced Fowls
with tew’d Mufhrooms tofs’d up with Cream;
the fame may be donc with Turkeys, Phea-
fants, &rc.

To make a brown or white Fricaffée of Chic-
kens.  From the fame.

m Trip the Chickens of their Skins as foon as

they arckill’d, and when they are drawn,
cut their Wings, Legs, and moft flefhy parts in
Picces, then fry them a little in Hog’s-Lard ;
after which, put them to ftew with a little But-
ter and Gravy, for a brown Fricafiée, or Butter
and Water for a white Fricaffées to either
of thefe add a Glafs of White Wine, witha
Seafoning of Salt, Pepper, Nutmeg, Cherville
cut {mall, and three or four young Onions
whole, that they may be withdrawn when the
Fricafiée is enough: Then brown the Sauce
with fome of the fame Lard the Chickens
were fry’d in, and thicken it with burnt Flow-
cr 5 tothis you mayadd fry’d or tew’d Mufh-
rooms. But for a white Fricafiée, inftead of
the browning with the Lard and burnt Flower,
thicken the Sauceswith three or four Yolks of
Eggs, and a little Verjuice; or elfe when the
Fricafiécis flew'd enough, take off the Fat as
much as poflible, and tofs it up with Cream
this will ferve to fricafféc Rabbits, In

DirRecTOR. 25

InLent, and onFalt~days, Ihave caten very
good Soups abroad, that were made without
any Flefh. And as that is not very common
in England, 1 thought it convenicut to bring
over the Receipts with me, that we may know
how to make the beft of cvery thing about a
Farm.

To make Fifv-Gravy for Soups.

\..—.J O make this 7ifh-Gravy, whichmay ferve

»~ for a Foundation of all Fith-Soups, take
Tench or Eels, or both, well fcourd from
Mud, and their Outfides fcour'd well with Salt
then puil out their Gills, and put them in a Ket-
tle with Water, Salt, a bunch of (weet Herbs,
and an Onion fluck with Cloves ; boil thefe
an hour and a half, and then ftrain off' the Li-
quor thro’a Cloth : add to this the Peclings of
Muthrooms well wath'd, or Muthrooms them-
felves cut {mall 5 boil thefe together, and firain
the Liquor thro’ a Sieve into a Stew-Pan, upon
fome burnt or fry’d Flower, and a little Lemon,
which will foon render it of a good Colour,
and dclicate Flavour, fit for Soups, which may
be varied according to the Palate, by putting
in Pot-Herbs and Spices to every one’s liking 3
this will kecp good fome time. When you
make any -of this into Soup, remember to put
a Glafs of whitc Wine into your Soup a little
before you ferve it.

Cs A

PO






28 The Country Lady's

titics, or for fuch who find that Liquor agree-
able tothem : For tho' [ have known fcveral
who have exprefs'd the Juice of Oranges and
Lemons, and bortled it up againft a dear
Time, yet {uch Juice has turn’d to be of a
very difagreeable Sourncts in a fhort feafon.
The Method which 1 have taken to preferve
this Juice to be ufed in Punch, was to cxprefs
the Juice, and pafs it thro” a Jelly-bag, with
about two Ounces of double-refined Loafe
Sugar to cach Pint of Juice, and a Pint of Bran-
dy, or Arrack; bortle this up, and cork it
well with found Corks, and you may kecp it
a Ycar. Before you pafs this Liquor thro’
the Bag, you may put about the Rind of two
Oranges to fteep for two Hours, into cach
Quart of Liquor, which will give it a rich
Flavour. When you have occafion to ufe it
for Punch, itisat the difcretion of the Maker
to add what quantity of Brandy, or Arrack,
he thinks proper, only remembring that there
35 alrcady a Pint in cach Bottle. This may
be of good advantage to Inn-keepers, dbe.
who live remote from London ; and by this
way they nced not run the hazard of lofing
this fort of Fruit, by bruifing or rotting, which
they will be fubjeét to, if they are not well
pack’d, and have bad Roads. And befides,
confidering the vaft differcnce that there is in
the Price of Oranges, fo much, that atr fome
Scafons you muft pay as much for one, as
will at another time purchafe necar a Dozen,
it is the belt o confider of this when they are

at
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at the cheapeft Price.  'We may likewife ufe
the fame Method with Lemons; but it is not
convenient to fteep any of the Pecls in the
Liquor, for they will give it a difagrecable
Flavour. But it is to be underftood alfo, that
Lemons are to be met with in perfe@ion all
the Yecar; only this Scafon they are at ihe
cheapeft Price.  The Pecl of an Orange or
two may be put to cach Quart of Juice, to fecp
as above diretted, bruifing every picce of Peel
as you put it intothe Juice. Note, that the
Lemon and Orange’ Juice muft not be mix’d
together in the famce Bottles.

et HI S Monthall forts of Pond-fith arc in
Vol 8N Seafon ; viz. the Jack, the Carp, the
el S Tench, the Perch, and the Ecl s but it
_ mutft be noted, thatboththe Malesand
Femalesof every kind of Fifh arc in their greateft
Perfedtion before the Spawning-time, and they
are fick and unwholefome for three Weeks
after Spawning., The Ecl, indeed, has not yet
been known to lay any Spawn, but is likely
to be Viviparous, as I have mention’d in the
Monthof Fanuary. The Jack, or Pike, this
Month
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Month runs, as the Sportfmen call it 3 that
is, they retire into the Ditches, if there are
any in their way, and feed upon Frogs; or
elfe, in warm Days, lie upon the top of the
Waters, and are eafily taken by Snares: How-
cver, they are this Month full row'd, and are
then in their greateft Strength, and in the beft
condition for the ‘Table, We judge thole are
the beft which arc broad-back’d, and deep Fifh;
for thofe that are long and flender, have not
their Flefh firm, which is reckon’d the Pepfec-
tion of a Fith. The way of preparing this
Fifh in the beft manner, in my Opinion, if
it islarge, is to roaft it according to the fol-
lowing Receipt, which I had from Mr. Yobn
Hughs, an excellent Cook in London. ~

gmmz a Jack or Pike is difcharged of its

Scales and Entrails, and well clean’d,
prepare a Mixture in the following Manner,
to be fewd up in the Belly of the Fifh:
Take of grated Bread about one third part, the
Rivet, or Liver of the Fith cut fmall, withOy-
fters chopp’d, or the Fleth of Eels cut {mall 3
mix thefe with three or four Eggs butterd
in a Sauce-pan, to which add Pepper and
Salt with fome dry’'d Sweet Marjoram well
pouder'd, or fuch other Swcet-herbs as are
moft grateful to thePalate, an Anchovy fhred
{mall, and fill the Belly of the Fifh with the
Preparation, and few it up. When this is done,
cut two {mall Laths of Willow, or any other
Wood, except Deal, or fuch as has a Tur-

pens
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pentine Juicein it, of the length of the Fith,
and lay the Fifh upon the Spit, with the two
Laths upon the Fifh, and bind them together
with a Fillet of Linnen, about an Inch wide,
which muft be wrapp’d round them ina Screw-
like manner, and then laid down to the Fire,
and bafted very well with Butter, and drudged

.with Crumbs of Bread, and the famec fort of

Sweet-herbs that were ufed in the Mixrure
abovemention’d. Where you have not the
conveniency of Opyfters, or Eels, to compofc
the aforemention’d Mixture, you may add a
larger quantity of butter'd Eggs. Where there
is the conveniency of an Oven, we may bake
fuch a Fifh with lefs trouble than roafting it;
and in that cafe rub the outfide with the Yolk
of an Egg, and roll it in fome of the Mix-
ture abovemention’d, the Anchovy and butter'd
Eggs excepted, putting fome Vincgar and But-
ter inthe Pan. The Sauce to this Fifhis But-
ter melted, alittle White-wine, and mix’d with
a third part of feafon'd Beef Gravy, with a
Spoonful or two of Mufhroom Ketchup, and
an Anchovy or two diffolved,

The fmaller Sort of thefe Fifh, 7. e. fuch as
are about a Foot long, are moft commonly
boiled, but they will do well baked, as above
diretted. The fame Sauce may be ufed with
the boil'd Fifh; or inftead of Beef Gravy,
may be ufed the Muthroom Gravy, as diretted
in this Work, which will have a much finer
Relifh than the Beef Gravy. |

In
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Inthis Month likewife, the Carp isfit for the
Table, and is commonly much admir'd, if it
be well ftew’d 5 otherwife I think it makes but
an indifferent Difh, being a Fith full of Crofs-
bones. The Head is accounted much the beft
part of the Fifh, and is thercfore prefented as
a Compliment to the greateft Stranger at the
Table. The Carp, as it is a Fifh which
thrives beft in black, deep, ftanding Waters,
is therefore commonly given to tafte of the
Mud ; but to curc this, thofe Carps you in-
rend for the Table fhould be put into a clear
Water for a Week before you ufe them, that
they may purge themfelves. You may keep
two Brace of large Carps well enough in a
two-dozen Hamper, plung'd into any part of
a River where there is a clear Stream, or
Trench that is fed by a Spring, and they will
become of an extraordinary {weet Tafte. And
fo we may do with Tench and Eels, when
wecatch them in foul feeding Waters, When
your Fifh are thus purify’d, drefs your Carps
after the following manner ; | ‘

To Stew Carps or Tench.

eru»LS a Brace of live Carp, fcale them,
gut and wafh them, and blced them in

the Tails, fo that the Blood be not loft ; for
according to all the Receipts for ftewing this
kind of Fifh, the Blood, however {mall the
Quantity is of it, muft make part of the Sauce:
Lay thefe in a Stew-Pan with the Blood, a
Pint of Beef-Gravy, aPint of Claret, alarge
Onion
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Onion ftuck with Cloves, three large Ancho-
vies, a Stick of Horfe-radifly fliced, the Peel
of half a large Lemon, Pepper and Salt at
pleafure, a Bunch of Sweet-herbs, two or
three Spoonfuls of Vincgar. This Liquor
thould ncarly coverthe Carps; fo that if the
Gravy and Claret, mentiond above, be not
fufficient, add equal quantities of each till you
have enough; cover this clofe, and fet the
Stew-pan over a gentle Fire, till the lower-
fide of the Fifh are ftew’d enoungh; then turn
them, and keep them ftewing as before, clofe
cover'd, till they are enoughs; after which,
lay them in a Difh upon Sippets of fry’d
Bread, and ftrain off the Sauce to be thicken'd
and brown’d with burnt Butter. This muft
be poured over the Fifh, and the Difh gar~
nifh’d with the Row or Milt, Barberries, and
Lemons {liced,

The fame Method is alfo ufed for ftewing
of large Roach, Dace, and Chubb; but a
Tench flew’d this way, is much bet.2r than
a Carp. The Back of this Fifh, and the Head,
are thePieces which are moft in efteem.

It is worth our remark, that when we find
our Tench cover'd with black Scales, they
will always tafte muddy, which is the fault
of the River-Tench about Cambridge; but
where we find Tench of a golden Colour,
we are fure of good Fith, that will eat {weet
without the trouble of putting ‘em into clear
Water to purify. A

s
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As there is fome trouble in the mnnasmqm

this Fifh; they may be ftew’d the Night be-
fore they are to be eaten, and will keep very
well 5 and half an hour before they are to be
fervid up, fet them over the Fire to be
thoroughly hot, and then brown their Sange
as before directed.

It is to be obfervd, that to bake thefe Fith
with the above Ingredients, is as good a Way
as the ftewing them. It islikewite neceflary
to obferve, that all Fith which will keep along
time alive out of Water, will ficken, and
their Flefh become unfirm by lying in the
Air; therefore, if Fith are to be fent a Day’s
Journey, or kept aDay before they are ufed,
kill them as foon as they are taken out of
the Water, and the Fleth will be firm.

I fhall add orie thing more concerning the
boiiing of Fifh, which was communicated to
me by a very ingenious Gentleman, who has
made Fithing his Study for many Years: He
fays, that the Goodnefs of boil'd Fifh confifts
chictly in the Firmnefs of the Flefh ; and in the
next place, that the Flefh parts eafily from the
Bone; to do which, he dire&s to kill the
Fith immediately after they are taken out of
the Watcr 5 and when you defign to boil ’em,
put a large handiul of Salt into about two or
three quarts of Water, and fo in proportion :
Put in the Fith while the Water is cold 5 then
fet them over the Fire, and make them boil
as quick as poffible, without any Cover over
the Pan. This is approved to do very well.

s This
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This Receipt is particularly good for boiling
of Flounders. His Receipt for Sauce for
boil’d Fifh, is the following.

Sauce for boild Fifb.

Ake Beef-Gravy, an Onion, a little White-
- wine, fome Hor{c-radifh fliced, Lemon-
pecl, an Anchovy, a Bunch of Sweet-herbs,
boil them well together, and firain off the
Liquor, then put a Spoonful of Mufhroom
Ketchup to it, and thicken it with Butter
mix'd with Flower: or for Faft-days the Gravy
may be omitted, and in the place of it put
Muthroom-Gravy, or a larger quantity of
Mufhroom-Ketchup, or fomec of the Fifh-
Gravy mention’d in February, which is good
to put in Sauce for any fort of Fifh.

As this is the Month when Eels begin to
be good, I fhall give two or threc Receipts
for the Drefling of them in the beft manner:
The firft for Roafting of Eels, or Pitchcorting
them, I had from the Crown ar Bafingftoke
fome Years agos and that for Collaring of
Ecls, from Mr. Fobn Hughs, a celebrated
Cook in London. But 1 fhall firft oblerve,
that the Silver Eel is counted the beft; and
that all fuch aslicand feed in clear Strcams,
may be ufed without purging them, asl have
dircGted above; bnt all Pond Eels muft be
put into clear Waters for a Week, at lealt,
before they are ufed, if you would have them

in perfedtion, And now to the Receipts. .
on, A w )
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To Riaft or Broil an Eel, from $5¢ Crown
a¢ Bafingftoke, An. 1718,

\H‘Enn a large Eel, rub the Skin well with

Salt, then gut it and wafh it well 5 cut
off the Head and skin it, laying by the Skin
in Warer and Salt 5 then lay your Ecl in a
clean Difh, and pour out about a Pint of Vine.
B gpon it, letting it remain in the Vine-
gar near an hour; then withdraw your Ecl
from the Vinegar, and make feveral Incifions
at proper diftances in the Flef, of the Back
and Sides, which Spaces muft be fill'd with the
following Mixture :

Take grated Bread, the Yolks of two or
threc hard Eggs, one Anchovy minced fmall,
fome Sweet-Marjoram dry’d and pouderd ; or
for want of that, fome Green Marjoram fhred
{mall : to this add Pepper, Salt, a little Pou-
der of Cloves, or Jamaica Pepper, and 4
little frefh Butter, to be beat all together in a
Stone Mortar, till it becomes like a Pafte;
Wwith which Mixture fill all the Incifions thas
you cut in the Ecl, and draw the Skin oyer
it: then tic the end of the Skin next the
Head, and prick it with a Fork in feveral Pla-
ces; then tie it to a Spit to roaft; of lay it
upon a Ggid-iron to broil, without bafting. The
Sauce for this is Butter, Anchovy;, a little
Pepper, and Lemon-juice, |

\

To
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To Pitcheot Eels.

T Ake 2 large Ecl, clean it well with Salt

and Water both the Skin and the Infide,
then pull off the Skin, and prepare the follow-
ing Mixture of Bread grated, Sweet-herbs pon-
der'd, or minced fmall, fuch as Sweet-marjo-
ram, Sage, and fome Pepper and Salt; then
rub your Ecl with Yolks of Eggs, and after
that, roll it in the Mixture, then draw the Skin
over it, and cut your Ecl in feveral pieces
about three Inches in length, dipping them
again in Yolks -of' Eggs, ‘and after that, in the
above Mixture : then lay them on the Gridiron,
and whén they are cnough, ferve them to the
Table, with the Sauce prefcribed for the roafted
Eels, abovemention’d, :

Io Collar Eels, from My.John Hughs, 2 fa-
mous Cook in London.

H)Nﬁnn a large Eel, and fcour the Skin and

the Infide very well with Salt, cut off
the Head, and fplit it down the Back, then
lay it abroad upon’ your Drefler, and feafon
it well with Spice, Salt, and a good quantity
of Red Sage minced {mall: mix thefe well,
and fprinkle the Mixture thick upon your
Eel, then roll it up, and tye it clofe in a
thin Cloth at each end, and in the middle;
boil it then in a firong Pickle of Vinegar,
Water; Salt, fome Spice, and a Bay-leaf of
two 5 and when itis boiled enough, take out
the Eel, and let it ftand till it is quite cold;
, D and
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and when the_Pickle is cold likewife, pour the
Pickle into aglazed Earthen-Pan, and put your
Eel into it to keep for Ufe; this will remain
good feveral Weeks, if it is kept clofe cover'd.
When the Eel is quite cold, take off the
Cloth.

TheEcl is alfo good in Pyes, fry’d and boild,
which every one knows how to prepare.

About the end of this Month, the Trout be-
gins to come in Seafon ; for before this time,
its Body is cover’d with little Infe&s, which is
a Demonftration of its being fick and unwhole-
fome. Thebeft way of eating this Fith is to
boil it, and {erve it with Butter and an Ancho-
vy for Sauce; as is commonly praétis’d about
Hungerford, Spenham- Land, and other noted
Places for Trout.

If the Seafon is now mild, about the end of
the Month the Sap in the Birch-Tree will begin
to be very fluent. And fo in the Choice of
Fith to be feafonable, we muft have regard to
the Temper of the Air ; for if the Air be mild
and gentle, fooner or later all parts of the
Creation arc govern’d by it : but when Idire&
for this Month ordnother any thing te be done,
I fuppofe the Temper of the Air to be what it
isfor the generality 5 but the Birch-Tree Sap
we will fuppofebegins now to flow, and then
we ate to take the opportunity of making
Wineof it.  The beft Receipt I have met with
for making this Wine, is the following.
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To ninke Birch-Wine. From Lady W.

émn: the Sap of the Birch-Tree will rumn,
, cut a large Notch in the Bark of the
Trunk of the Trec, in fuch a place as one may
convenicntly placea Veflel to reccive the Sap ;
which will flow at the Incifion very plentifully,
without doing any harm to the Trce. If the
Trees are pretey large; you may expe& about
a Gallon of Liquor from each of them, which
muft be orderd in the following manner,
Take five Gallons of the Liquor, to which put
five Pounds of Powder-Sugar, and two Pounds
of Raifins of the Sun ftoned ; to this, put the
Pcel of one large Lemon, and about forty large
freth Cloves: boil all thefc together, taking
off the Scum carefully asitrifes; then pour iz
off into fome Vefiel to cool, and as foon as it
is cool enough to put Yeaft to it, work it asyou
would do Ale for two days, and then tunn it;
taking care not to ftop the Veffel till it hasdone
Working, and in a Month’s time it will be
ready to bottle. Thisis not only a very Plea-
fant, but a very Wholefome Wine.
_ This Month is efteemed onc of the principal
Seafons for brewing of Malt Liquors for long
keepinig; the Reafon is, becaufe the Airat thig
time of the Year is temperate, and contri-
butes to the good Working or Fermenting the
Drink; which chiefly promotes its Preferva-
tion and good Keeping : for very cold Wea-
ther prevents the free Fermentation or Work-

ing of Liquors;, as well as very hot Weather ¢
. D2 &
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fo that if we brew in very cold Weather, un-
lefs we ule fome Means to warm the Cellar
while new Drink is Working, it will never
clear itfelf as it ought to do; and the fame
Misfortune will it lic under, if in very hot
Woeather the Cellar is not put in a temperate
ftate, the Confcquence of which will be, that
fuch Drink will be Muddy and Sour, and, per-
haps, nevcrrecover ; or if it does, perhaps not
under two or threc Years. Again, fuch Mif
fortuncs are often owing to the badnefs of
the Cellars; for where they are dug in {pringy
Ground, or arc {ubje& to Wet in the Winter,
thenthe Drink will chill, and grow flat and
dead. But where Cellars are of this fort, it is
advifeable to makc your great Brewings in this
Month rather than in Oéfober ; for you may
keep fuch Cellarstemperatein Summer,but can-
not warm them in Winter, and fo your Drink
brew’d in March will have due time to f{ettle
and adjuft it{clf before the Cold can do it any
great harm. It is advifeable likewifc to build
your Cellars for keeping of Drink, after fuch
a manner, that none of the external Air may
come into them 5 for the variation of the Air
abroad, was thete free admiflion of itinto the
Cellars, would caufe as many Alterations in
the Liquors, and fo would keep them per-
petually difturb’d and unfit for drinking. 1
know fome curious Gentlemen in thefe things,
that keep double Doors to their Cellars, on
purpofe that none of the outward Air may get

into them, and they have good reafon to aomm
° .
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of their Malt-Liquors. The meaning of the
double Doors, is to keep one fhut while the
other is open, that the outward Air may be ex-

cluded 5 fuch Cellars, if they lie dry, as they

ought to do, arc f{aid to be cool in Summr,

and warm in Winter, tho’ in reality, they are

conftantly the fame in point of Temper: they

feem indeed cool in hot Weather, but that is
becaufe we come into them from an hotter

abroad; and fothey fecm to us warm inWinter,
becaufe we come our of a colder Air to them;

fo that they are only cold or warm compara-

tively, as the Air we come out of is horter or

colder. This is the Cafc, and a Cellar thould

be thus difpos'd if we expeét to have good

Drink. As for the Brewing Part itfelf, I {hall

leave that to the Brewers in the feveral Coun-

tics in England, who have moft of them dif-

ferent Manners even of Brewing honefily,

What I thall chiefly touch upon, befides what

Ihall fpeak of Cellaring, will relate to Water,

Malr, Hops, and the kecping Liquors.

The beft Water, to fpcak in gencral, is Ri-
ver Water, fuch as is foft, and has partook
of the Air and Sun ; for this cafily infinuates
itfelf inro the Malt, and extrads its Virtuc;
whercas the hard Waters aftringe and bind the
Parts of the Malt, fo that its Virtue is not
frecly communicated to the Liquor., It isa
Rule with a Friend of mine, that all Water
which will mix with Soap is fit for Brewing,
and he will by no mcansallow of any other ;
and I have more than once experienc’d, that

. D3 . where
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where the fame Quantity of Malt has been ufed
to a Barrel of River Water, and the fame to
a wmn.nz of Spring Water, the River Water
Brewing has excell’d the other in Strength abgve
five degrees in twelve Months, as I Wno,\d b
a fmall Glafs-Tube with a Seal, and .é%m
much preferable to the Tafte. I mult obferve
t00, that the Malt was not only in Quantit
the m:dn for onc Barrel as for another, but émM
the {ame in Qualiry, having been all mecafurd
trom the famc Heap; fo alfo the Hops were
ﬁr.n {amebothin Dmu:a\ and Quantiry, and the
Time of boiling, and both work'd in the fame
manncr, and tunn'd and kept in the fame Cel.
lar.  Here it was plain that there was no dif-
ference but the Water, and yet one Barre] was
worth two of the other. | |
.ﬁ:&.n is one thing which has long puzzled
the beft Brewers, which I fhal} here cndeavour -
to explain 5 and that is,where feveral Gentlemen
in the fame Town have cmploy’d the fame
Brewer, have had the fame Malt, the fame
Eomm. and the fame Watcr too, and brew’d
m:._: the fame Month, and vnom.nrd;:an
Drink at the fame time ; and yet one has had
Beer which has been extremely fine, firong
and well tafted, while the others have rm&mw
had any worth drinking. I conje@ure there
may be three Reafons for this difference : One
may be the different Weather which miche
rmmmas at the different Brewings in this Month
which might make an Alteration in the Work.
ing of the Liquors: Or, fecondly, that the
,_  Yeaft
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Yeaft or Barm might be of different forts, orin
diffcrent ftates, wherewith thefc Liquors were
work’d : And, thirdly, that the Ccllars were
not equally good: for I amvery fenfible, the
goodnefs of fuch Drink, as is brew’d for keep-
ing, depends upon the goodnefs of the Cellars
where it is kept 5 forat a Gentleman’s of my
Acquaintance, who for many Years has ufed
the fame Brewer, and the fame Method, hisBeer
is always of the fame Tafte, his Ccllars, or
Vaults, are very dry, and have two or three
Doors to them.

The Dorchefter Beer, which is eftcem’d pre-
ferable to moft of the Malt-Liquor in England,
is for the moft part brew’d of chalky Water,
which is almeft every where in that County ;
and asthe Soil is generally Chalk there, Iam of
opinion, that the Cellars being dug in that dry
Soil contributes to the good kecping of their
Drink, it being of aclofe texture, and of adry-
ing quality, {o as to diffipatc Damps; for damp
Cellars, we find by experience, arc injurious to
keeping Liquors, as well as deftruttive to the
Casks. The Malt of this Country is of a pale
Colour; and the beft Drink of this County that
T have met with to be fold, is at a fmall Houfe
againft the Church at Blackwater, four Miles
‘beyond Dorcheffer, in the Road to Bridporz,
inDorfetfhire s they broach no Beer till it is
a Year old, and hashad time to mellow. But

there muft be fuch Cellars as I {peak of, which

inclofe a temperate Air, toripenDrinkin ; the

“conftant temperate Air digefts and fottens thefe
D4 Malt
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Malt Liquors, fo that they drink fmooth as
Oil ; butinthe Cellars which arc unequal, by
letting in Heats and Colds, the Drink is fubje
to grow ftale and tharp : For this rcafon it is,
that Drink, which is brew’d fora long Voyage
at Sea, fhould be perfectly ripe and finc before
it is exported, for when it has had fufficient
time to digeft in the Cask, and is rack’d from
the Bottom or Lee, it will bear carriage with-
out injury. It is farther to be noted, that in
proportion to the quantity of Liquor, which is
enclofed in one Cask, fo will it be a longer or
a fhorter time in ripening. A Veflel which
will contain two Hogtheads of Beer, will re-
quire twice as much time to perfe@ itfelf as one
of a Hogfhead ; and from my experience I find
there fhould be no Veflel ufed for firong Beer,
which we defign to keep, lefs than a Hogfhead :
for one of that quantity, if it be fit to draw
ina Year, has Body enough to fupport it two,
or three, or four Years, it it has ftrength of
Maltand Hops in it, as the Dorfetfbire Beer
has 5 and this will bear the Sca very well, as
we find every day.

There is one thing more to be confiderd in
tte prefervation of Beer; and that is, when
once the Veflel is broach'd, we ought to have

regard to the time in which it will be expended:

forif therc happensto be a quick Draught for
it, then it will Jaft good to the very bottom ;
but if there islikely to be a flow draught, then
do not draw off quite half, before you bottie
it, or elfc your Beer will grow flar, dead, or

- -{our,
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four. This is obferved very much among the
Curious,”

One great picce of Occonomy is the good
management of Small Beer; for if that is not

-good, the Drinkers of it will be feeble in Sum-

mer-time, “and incapable of firong Work, and
will be very fubjeét to Diftempers 5 and befides,
when Drink is not good, a great dcal will be
thrown away. ' The ufe of Drink, as well as
Meat, is to nourifh the Body 5 and the more La-
bour there is upor any ‘one, the more fubftan-
tial fhould bethe Dyet. In thé time of Harveft
I'have often feén the bad Effe@s of bad Small
Beer among the Workmen ;5 and”in great Fa-
milies, where that Article hds not been taken
carc of, the Apothecaries Bills have amounted
to twice as much more as the Malt would have
comie to, that would have kept the Servants in
firength and good health ;5 befides one tliing
more, which I obferved above, good wholc-
{ome Drink is fcldom flung away by Servants,
{o that the fparing of alittle Malt cnds in lofs
to the Mafter.  Where thercis good Cellaring,
therefore, it is advilcable to brew a ftock of
Small Beer, cither in this Month or OfFsber,
or inboth Months, and to be kept in Hogfheads,
if poflible: The Beer brew’d in March to be-
gin drawing in Odfober, and that brew’d in
October to begin in March, for Summer
drinking ; having this regard to the quantity,
that a Family of the fame number of working
Perfons, will drink a third more in Summer
than in Winter. .,

It
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If Water ‘happens to be of a hard nature, it
may be foftcned by fetting it expofed to the
Air and Sun, and putting into it fome Picces
of {oft Chalk to infufe ; or elfe when the Wa-

ter is {ct on to boil, for pouring upon the Malt,

put into’it a quantity of Bran, which will help
a little to foften it.

Ifhall now mention two or three Particulars
relating to Malt, which may help thofe who
are unacquainted with brewing: In the firft
place, the general Diftinctions, between one
Malt and another, is only that one is high
dried, the other low dried 5 that which we call
high dried, will, by brewing, produce a Liquor
of a brown, deep Colour; and the other, which
is the low dried, will give us a Liquor of a pale
Colour. The firft is dried in fuch a manner,
as may be faid rather to be {corch’d than dried,
and will promote the Gravel and Stone, and is
much lefs nourithing than the low dried, or
pale Malt, as they call it ; for all Corn inthe
moft fimple way is the moft feeding to the Bo-
dy. I have experiencd too, that the brown
Malt, even tho’ it be well brewed, will foon-
er turn fharp than the pale Malt, if that be fair-
ly brewed. I am told, that a Gentleman in
Northamptonfhire has dried Malt upon the
Leads of a Houfe, and has made very good
Drink of it: And the Method of drying Malt
by hot Air, which was once propofed ta the
Publick, will do very well for a {fmall quanti-
ty, but’tis much too tedious to be ever render-
ed profitable 5 however, any means that nwa

1 e
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be ufed to dry Malt without parching of it, will
cerrainly contribute to the goodnefs of the
Malt. At the Greyhound at Marlborongh 1

have drank of the paleft-colourd Ale I ever
faw, and the beft tafted, and the flrongeft tuat

I have met with. In thar place they dry their

Malt very tenderly, and brew with chalky
Water, and their Cellars are dug in Chalk:
So at the Crown at Hockrell ncar Bifhop-Star-
ford in Hertfordfbire, is excellent Beer of a
pale Colour, ftrong, and well tafted ; there the
Malt is tenderly dried and the Soil chalky : like-
wife at Nottingham and Derby they brew with
pale Malt, chalky Water, and their Cellars are
dug in Chalk.

Thefe Places are noted for the Goodnefs
of their Ale all over England, infomuch that
it has been computed, that there has-been a-
bove two Hundred Thoufand Pounds worth
of Alefold in and about Londsn, under the
Denomination of Nottingham, Derby, Dor-
chefter, &c. in one Year’s time: but it is not
in London that we muft expe& to tafte thefe
Liquors in perfe@tion s for it is rare to find
any of them therc without being adultera-
ted, or elfe fuch Liquors are fold for them
as are unskilful Imitations of them; and I
may add, are unwholcfome into the bargain.
While I am writing this, a Gentleman of
good Judgment in this Affair informs me,
that the Brown Malt he finds makes the beft
Drink, when it is brew’d with a coarfe River
Water, fuch as that of the River Thames a-

bout
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bout London s and that likewife being brew’d
with fuch Water, it makes very good Ale:
but that it will not keep above fix Months,
without turning ftale, and a little fharp, even
tho’ he allows fourteen Buthels to the Hogf
head. He adds, that he has try’d the high-
dry’d Malt to brew Beer with for keeping,
and hoppd it accordingly ; and yet he could
never brew it {o as to drink foft and mel-
low, like that brew’d with Pale Malt. There
Is an acid Quality in the high-dry’d Malr,
which occafions that Diftemper commonly
called the Heart-burn, in thofe that drink of
the Ale or Beer made of it. * When I men-
tion Malt, in what I have already faid ahovye,
I'mean only Malt made of Barley 5 for Wheat-
malt, Pea-malt, or thefe mix’d with Barley-
malt, tho” they produce a high-colourd Li-
quor, will keep many Years, and drink foft
~and {fmooth; but then they: have the Mum-
Flavour. I have known fome People, who
ufed brewing with high dry’d Barley-malt, to
put a Bag, containing about three Pints of
Wheat, into every Hogfhead of Drink, and
that has fined it, and made it to drink mel-
low: others I have fcen put about three Pints
of Wheat-malt into a Hogthead, which has
producced the fame Effe&. But all Malt-Li-
quors, however they may be well-brew’d,
may be fpoiled by bad Cellaring, and be now
and then {ubject to ferment in the Cask, and
confequently turn thick and four, The beft
way to help this, and bring the Drink to it
{elf,
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felf, is to open the Bung of the Cask for
two or three Days, and if that does not ftop
the Fermentation, then put about two or
three Pounds of Oyfter-fhells wafh'd and dry’d
well in an Oven, and then beaten to fine Pou-
der, and flirring it a little, it will prefently
fettle the Drink, make it fine, and take off
the fharp Tafte of it; and as foon as that is
done, draw it off into another Veffel, and
put a {mall Bag of Wheat or Wheat-malt
into it, as above direfted, or in proportion,
as the Veflel is larger or {maller.

Sometimes fuch Fermentations will happen
in Drink, by change of Weather, if it is in
a bad Cecllar, and it will in a few Months
fall fine of it felf, and grow mellow.

It is remarkable, that high-dry’d Malt fhould
not be ufed in Brewing till it has been ground
ten Days, or a Fortnight, it yields much ftronget
Drink than the fame quantity of Mait frefh
ground ; butifyou defign to keep Malt fome
time ground before you ufc it, you muft take
care to keep it very dry, and the Air at that
time thould likewife be dry. And as for Pale
Malt, which has not partaken fo much of the
Fire, it muft not remain ground above a Weck
before you ufe it.

As for Hops, the neweft are much the beft,
tho” they will remain very good two Years;
but after that, they begin to decay, and lofe
their good Flavour unlefs great Quantities have
been kept rogether; for in that cafe they
will keep much longer good than in fmall

Quan-
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Quantities. Thefe,’ for their better prefcrva-
tion, fhould be keptin a very dry Place,
tho’ the Dealers in them rather chufe fuch
Places as are moderately between moift and
dry, that they may not lofe of their Weight.
I cannot help taking notice here of a Method
which was ufcd to fome ftale and decay’'d
Hops the laft Year 1725, to make them rc-
cover their Bitternefss which was to unbag
them, and fprinkle them with Aloes and Wa-
ter, which, together with the badnefs of the
Malt of the fame Year’s growth, {poil'd great
quantities of Drink about London; for even
where the Water, the Malt, and the Brewer;
and Cellars are good, a bad Hop will {poil
all : So that every one of thefe Particu-
Jars fhould be well-chofen before the Brew-
ing is fet about; or elfe we muft expeét but
a bad Account of our Labour. And fo like-
wife the Yeaft or Barm that you work your
Drink with, muft be well confider’d, or a good
Brewing may be fpoil'd by that m;o:nb and
be fure %»n be always provided before you
begin Brewing, for your Wort will not ftay
for it. _ )

In fome remote Places from Towns it is
pradifed to dip Whisks into Yeaft, and
beat it well, and fo hang up the Whisks with
the Yeaft in themto dry; and.if there is no
Brewing till two Months afterwards, the
beating and ftirring one of thefe Whisks in
New Wort, will raife a Working or Fermen-
tation init. Itis a Rule that all Drink fhould
, o be
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be work’d well in the Tun, or Kcel, before
it be put in the Veflel, for elfe it will not ca-
fily grow fine. Some follow the Rule of
vnmﬂw:m down the Yeaft pretty often whiie it
is in the Tun, and keep it there working for
two or three Days, obferving to put it in the
Veffel juft when the Yeaft beginsto fall.  This
Drink is commonly very msnv whereas that,
which is put into the Veflel quickly after ’tis
brew’d, will not be fine in many Months.
We may yet obferve, that with relation
to-the Seafon for brewing of Drink for kecp-
ing, if the Cellars are fubje& to the Heat of
the Sun, or warm Summer Air, it is beft to
brew in O¢fober, that the Drink may have
time to digeft before the warm Seafon comes
on: Andif Cellars are inclinable to Damps,
and to receive Water, the beft time is to brew
in March; and I know fome experienced
Brewers, who always chufe the cnngsm of
Pale Malt in March, and the Brown in OéZe-
ber 5 for they guefs that the Pale Malt, bcing

-made with a lefler degree of Fire than the

other, wants the Summer-Seafon to ripen in ;
and {fo onthe contrary, the Brown having had
a larger fhare of the Fire to dry it, is more ca-
pable of defending itfelf againft the Cold of the
Winter-Seafon. But roé far thefe Reafons
may be juft, I fhall not pretend to determine s
but in fuch a Work as this, nothing fhould
‘be omitted that may contribute to give the
leaft Hint towards meliorating fo valuable a

Zmn.
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Manufa&ture ; the Artifts in the Brewing Way
arc at liberty to judge as they pleafe.

But when we have been careful in all the
above Particulars, if the Casks are not in good
order, ftill the Brewing may be fpoil'd. New
Casks are apt to give Drink an il Tafte, if
they are not well fcalded and feafon’d feveral
Days fucceflively, before they are put inufe;
and for old Casks, if they ftand any time out
of ufe, they areapt to grow mufty : unflack’d
Lime, about a Gallon to 2 Hogfthead, with a-
bout fix Gallons of Water put in with it, and
the Hogfhead prefently ftopp’d up, will clear it
of its Taint, if the fame be repeated four or
five timess of burning of Linnen dipp’d in
Brimftone, tobe clofe ftopped in a Cask, three
or fourtimes repeated, will do the fame : or elfe
put Water in your Veflels, and throw in {ome
UE.E.:m Coals, and ftop them clofe, will do
the like, if it be often repeated;

I have now bur Jittle more fo fay about
the Management of Drink, and thar js ‘con-
cerning the Bottling of it.  The Bottles firft
muft be well clean’d and dry'd s for wet Bot-
tles will make the Drink turn mouldy; or mo-
therry, as they call it 5 and by wet Bottles,
many Veflels of good Drink are {poiled: but
if the Bottles are clean and dry, yet if the Corks
are not new and found, the Drink is ftill H-
able to be damaged ; for if the Air can get
into the Bottles, the Drink will grow flat, and
will never rife. 1 have known many who
have flatterd themfelves that they knew how

o
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to be faving; and have ufed old Corks on this
occafion, that have {poiled as much Liquor as
has ftood them in four or five Pounds, onl y for
want of laying out three or four Shillings, - If
Bottles are cork’d as they thould be, it is hard
to pull out the Corks without a Screw, and to
be fure to draw’ the Cork without breaking,
the' Screw-ought 'to go through the Cork, and
then the Air’muft’ neceffarily find a Paffage
where the Sérfewhas pafy'd; and therefore the
Cork-is good*for nothing 5-or'if a Cork has
once been il -a ‘Bottle, and has been drawn

‘without a Screw, -yet that-Cork will turn mufty

as foon as it.is'expofed to the Air, and-will
communicate its ill Flavourto the Bottle whete
it isnext put, and {poil the Drink that way....

~ Inthe choice of Corks, chufe thofe thar are
{oft, ‘and clear from Specks, and lay them!in
Water a day ortwo before you ufe thems; but
let them - dry again' before you put themin the
Bottles, left they fhould happen to turn mouidy :
~with- this care you' may make good Drink, and
preferve it toanfwer your expeQation.” -

In the bottling of Drink, you may alfo ob-
ferve, that the topand middle of the Hogthead
is the firongeft; and will fooner rifc in the Bot-
tles ‘than. the bottom : And when once you
begin to bottlea Veflel of any Liquor, be fure
not to leave it till all is compleated, for elfe
you will have fome of one Tafte, and fome of
another. _

If you find that a Veffel of Drink beginsto
grow flat, whilft it isin common draught, bot-

) N E tle
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i iece of
it, and into every Bottle put a piece C
MMmmmsour about the quantity of -a Walnur,
which will make the Drink .H_Hn.mna come, to
itfelf: and to forward its ripening, you uwuw
fet fome Bottles in Hay in a warm Place; bu
will not aflift its ripening. S
.m,@@%rm% there ‘are not good Cellars, Thave
known Holes funk in the Mnbﬂnnw»ﬂm MWWM
‘Oil-Tars put. into them, and the ZLarth fillc
MMW.MMG%E the fides: Own o_m nrnmw .Maw_pm MMMW
0ld abo art Bottles,an .
hold about a dozen quart botties, ill ke
¢ Dri ; he tops of the Jars
the Drink very well ; _..v_.pn th of teJars
m kept clofe cover'd up. Andi

Mﬂm G.M&nw :the Weatheris frofty, {hut up all

the Lights or Windows into fuch -Cellars, and
B Yo o kit

cover.. them clofe with mnnE.MEoﬁmn-U% wmnq, MM

(e Litter 5. but ‘tis much better to have
Horfe-Litter ;. -but ’tis SR
_%%grﬁm or Windows at all toany: Cellar, mon
mﬂwm reafons I'have given above, .. .. .

: ity of Ené_nmm

there has been opportunity ol ving 2

Py owwﬁmw“w, .of Small Beerin &ﬁx@ﬁun@ NMMM .
2 it m: : bottled at. 11x. Mont

ber, fome of it may be botticd.at. ‘ )

wmm aﬁsgm into.every Bottle a Eaﬂmwoww

Sugar as big s a Walnut ;. chis clpecially Wi

be very refrefhing Drink in. the Summer : Or

: : At - de-
if you happen to brew in Summier, and are d

fXpas b2 b

Airous of brisk Small Beer, bottle it, as &vbn@ :

“as foon as it has done working. :

| . APRIL.

. APRIL.

Sl O M - the- beginning of this Month
[ ¥l the Perchiis in great Perfe@tion, and
| holds good'till Winter. One of ‘the
" ways ‘of drefling this Fith, according
to the Hollanders, and which ismuch admiteil
by Travellersy is- after the following. manner,
and is called Water-Soochy, + “

To make a Water-Soochy.

I AKE Perch about five Incheslong, fcale
<~ and clean: them well ; then lay themina
Difh, and pour Vinegar upon. them, and let
them- lie an Hour:in it 5 . after: which put them
into a Skellet with Waterand Sale, fome Parf-
ley-Leaves and Parfley-Roots well wafh'd. and
Acraped : ‘let thefe -boil over a quick Fire till
they are encugh; and then pour the Fifh, Roots,
and-Water into a Soop-Difh, and ferve them up
hot with a Garnifh about the Difth of Lemon
fliced. Thefe Fith and Roots are commonly
caten with Bread and Butter in Holldnd, or
there may be melted Butter in a little Bafon
for thofe who chufe it, Itis to be noted, that
the Parfley-Roots muft be taken before they
tun to Seced ; and if they happen to be very
large, ‘they thould be boiled by themfelves, for

E 2 they
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they will require more boiling than the Fifh.
This I had from Mr. Rogeli; at the Hague.
The following Receipt for drefling of Perch,
I had likewife from the fame Perfon, and is an
cxcellent Dith, - -
To prepare Perch with Mufbrooms.
I'CK, and clean, and cut your Mufhrooms
into {mall pieces, and put them in a Sauce-
pan to ftew tender without any Liquor, but
what will come from them ; then pour off their
Liquor, and puta little Cream to them having
ready at the fame time a Brace of large Perch
well fcaled, wafh’d, and cut in Fillets or thick
Slices, and parboil'd : Put your Perch thus pre-
pared to your Muthrooms, and with them the
Yolks of three Eggs beaten, fome Parfley boil’d
and cut {mall, fome Nutmeg grated, a little
Salt, and a little Lemon-Juice : keep all thefe
ftirring gently ovér a flow Fire;. taking care not
to break your Fifh ; and when they are enough,
- garnifh them with Slices of Lemon and pickled
Barberries. o .
The following general Sauce I had from the
{fame Perfon ;. it is always ready to be ufed with
every kind of Fleth, Fowl, or Fifh that require
rich Sauces, and will keep good twelve Months,
A Travelling Sauce. |
1H.J AKE two Quarts of Claret, a quarter of
a Pint of Vinegar, and as much Verjuice ;
put thefe together in a new Stonc-Jar.that will
admit of being flopp'd clofe: Pat to this a
quarter of a Pound of Salt that has been well
. dry’'d

P
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dry’d over the Fire, an Ounce of Black-Pepper,
a Drachm of Nutmeg beaten finc, and as much’
Cloves, a Scruple of Ginger, twoorthree little
Bits of dry’d Orange-Peel, half an Ounce of
Muftard-Seed bruifed, half a dozen Shallots
bruifed a little, five or fix Bay-Leaves, a little
Sprig of Sweet Bafil, or Sweet Marjoram, a
Sprig of Thyme, and a little Cinnamon ; then

ftop your Jar clofe, and lct the Mixture infufe .

for twenty-four Hoursupon hot Embers : when
this is done, ftrain your Compofition through
a Linnen Cloth, till you have exprefs'd as much

. Liquor as poflible, and put it in a dry Stone

Bottle or Jar, and ftop it clofe as foon as ’tis
cold.  You muft keep this inadry Place, and

it will remain good twelve Months. This is-

agood Companion for Travellers, who more

frequently find good Meat than good Cooks, -

My Author adds, that thofe who are Admirers
of the Tafte of Garlick,may add it to this Sauce,
or diminifh, or leave out any particular Ingre-
dient that they do not approve of. . It may alfo
be madc of Water only, or of Verjuice, or
of Wine, or of Orange or Lemon-Juice ;. but
if it is made of Water, it will keep but a

Month good : if it be made of Verjuice, it will

laft good three Months; if we makeit of Vi-
negar, ‘it will laft a Year; or of Wine, it will
laft as'long. Ufe a little of this at a time,

ftirring it well when you ufeit.

In this Month I likewife judge it will be a.

good Seafon to make the following curious Pre-

paration for the ufe of Gentlemen that travel 5

E 3 the
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theufe of which I efteem to be of extraordinary
Servicc to fuch ‘as travel in wild and open
Countrics, where few or no Provifions are to
- be met with'; and. it will be.of .no lefs Benefit
to fuch Families as have not immediate Re-
courfe to Markets, for the Readinefs of it for
making of Soups,. or its Ufe where Gravey is

required ; and particularly to thofe that travel,

the lightnefs of its Carriage, the {mall room
it takes up, and the caly way of putting it in
ufe, rendersit extremely ferviceable, This is
" what onc may call Veal-Glue.

To make Veal-Glue, or Cake-Soup, to be car-
ried in the Pocket. .

,H Ake a Leg of Veal, firip it of the Skin
- and the Fat, thentake all the Mufcular
or Flethy Parts from the Bones s boil this E,.n?
gently in fuch- a quantity of Water, and fo
long atime, till the Liquor will make a ftrong
Jelly when ’tis cold: this you may try by ta-
king out’a {mall Spoonful now and then, and
letting it cool, < Here itis to be fuppofed, . that
tho’ it will jelly ‘prefently in {mall quantities,
yet all the Juice ofthe Meat may not be ex-
traCted ; howeves; when you find it very ftrong,
ftrain the Liquot thro” a Sieve,and let it fettle 3
then provide alarge Stew-pan with Water, and
fome China-Cups; or glazed Earthen-Ware ;
fill thefe Cups with the Jelly taken clear from
the Sctiling, and fer themiin the Stew-pan of
Water, and let thi¢ Water beil gently till the
Jelly begoines thick as Glue 3 ater éraﬂw*ﬁ\
. LR R ... y nE
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them ftand to cool, and then turn out the Glue
upon apiecc of new Flannel, which will draw
out the Moifture ; turn them in f{ix or cight
Hours, and put them upon' a freth Flannel,
and fo continue to do till they are quite dry,
and keep it in a dry warm Place : this. will
harden fo much, that it will be ftiff and hard as.
Glue in alittle time, and may be carry’d in the
Pocket without Inconvenience. We are to.
ufe this by boiling about a Pint of Water, and

pouring it upon a picce of the Glue or Cake, of

the bignefs of a fimall Walnut, and flirring it
with a Spoon till the Cake diffolves, which
will make very ftrong good Broth. As for the
Seafoning Part, every onc may add Pepper and
Salt as they pleafe, for there muft be nothing of
that kind put among the Veal when we make
the Glue, for any thing of that fort would
make it mouldy. Some of this fort of Cale-

Gravey has lately been fold, asIam inform'd,

at fome of the Taverns ncar 7emple-Bar,
where, I fuppofe, it may now be had. As I
have obferv'd above, that there is nothing. of
Seafoning in this Soup, fo there may bealways
added what we defire, either.of Spices or Herbs,
to make it favoury to the Palate; but it muft be

-noted, that all the Herbs that are -ufed on this

occafion, muft be boiled tender in plain Wa-
ter, and that Water muft be ufed'to pour upon
the Cake Gravey inftead of fimple Water : fo
may aDifh of good Soup be made without trou-
ble, only allowing the Proportion of Cake-Gra-
vey anfwering to theabovefaid DireGion. Ori
= E 4 Grave
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Gravey be wanted for Sauce, double the Quan-
tity may be ufed that is prefcribed for Broth ox
Soup. Iam inform’d by aPerfon of Honour,
that upon this Foundation, there has been made
a Cake-Gravey of Beef, which for high Sauces

and firong Stomachs, is ftill of good ufe; and _

therefore Ifhall here give the Method of it.

To make Cake-Soup of Beef, &c,

\H.Auﬁ%m a Leg, or what they call in fome
—  Places.a Shin of Beef, prepare it aspre-
fcribed above for the Leg of Veal, and ufe
the mufcular Parts only, as diretted in the fore-
going Receipt; do every thing as abovemen-
tion'd, and you will have a Beef-Glue, which,
for Sauces, may be more defirable in a Coun-
try-Houfc, as Beef is of the firongeft nature of
any Flcth. Some prefcribe to add tothe Fleth
of the Leg of Beef, the Flefh of two old Hares,
and of old Cocks to ftrengthen it the more ;
this may be done at pleafure, but the Founda-
tion of all thefe Cake Graveys or Glues is the
fuft. Thefe indeed are good for Soups and
Sauees, and may be enrich’d by Cellary, Cher-
ville, beat Chards, Leeks, or other Soup-Herbs,
A little of this isalfo good to put into Sauces,
cither of Flefh, Fith, or Fowl, and will make
afine mixture with the Travelling Sance; - So
that whenever. there is mentioned the Ufe of
Gravey in any of the Receipts contained in this
Treatife, this may be ufed on Feaft-days, and
the Mufthroom Gravey, or Travelling Sauce
on Faft-days. = -
SR This
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This is alfo a time of the Year when pot-
ted Meats begin to come in fathion ; to do
which, the following Receipt may be an Exam-
ple.

Topot a Leg of Beef roimitate potted Venifon,
Jrom Col. Bradbury of Wicken-Hall.
”—.UWoﬁan a Leg of Beef; and take off the Skin

as whole as you can, then cut off all the
Flefh, and feafon it with Pepper, Salt, and All-
fpice 5 then break the Bones and rake out what
Marrow you can to mix among your flices of
Becf, which muft be putin a deep Earthen Pot;
cover then the whole with the Skin, and lay
the Bones over that, coveringall with Paper,
and tying it downclofe ; after which, bakeit
with great Bread, and let it ftand in the Oven
all Night. When this is done, take off the
Bones and the Skin, and clear it from the Li-
quor as well as you can, then put the Meat into
2'Wooden Bowl, and beat it as fmall as poflible
with a Wooden Peftle, often putting in fome
Butter, and fome of the Fat of the Marrow,
which will fwim upon the Gravey, but fuffer
none of the Gravey to go in with it : when this
is beat enough, while it is warm, butter the
Bottom and Sides of the Pan which you de-
fign to keep it in, and prefs down your Meat
in it as hard as poflible; when that is done,
cover it with melted Butter. If you would
have your Mecat look red, rub it with a little
Salt-peter before you feafon it. By the fame Me-
thod you may pot Venifon, Mutton, or what
: Fleth
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Flefh elfe you pleafe, obferving that ‘tis only
the flefhy or mufcular Parts that are ufed in
that way ; and that thcy muft be feafon’d and
baked till they are tender, and then beat into
1 fort of Paftc, with a little Butter added now
and then while the Meat is beating. Kecp
thefc Meats in a cool dry Place, and you may
preferve them good feveral Weeks. If you de-
fire to pot a Hare, take the following Receipt.

To Pot a Hare, from the fame.

\H;ES a Hare and bone it, then mince the
Flefh very fmall, with a Pound of the Fat
of Bacon; after which, beat thefc in a Mor-
tar, and then feafon your Meat with Pepper,
Salt, Cloves and Mace, adding to it an Ounce
of Salt-peter: mix all thefe well, and letthe
Meat lie twenty-four Hours, then putit in an
carthen glazed Pot, and bake it three Hours;
after which, take it out, and dry it from the
Gravey, then return it to the Pot again, and
then cover it with clarified Butter. This Re-
ceipt might have been put in fome of the for-
mer Months, as the Hare is then in feafons
but as it depends upon the foregoing Receipt,
1 thought convenient to infert itin thisPlace:
however, a umnw. Hare may now be drefs'd in
this fathion,” but the Doe-Hares arc now ei-
ther with Young or have Young ones, fo.that
they are.out of Seafon. Thefe Potted Meats
are ufeful in Houfekeeping, beingalways ready
for the Table: So likewife the following
Receipt for Collar'd Beef is of the fame fer-
vice, . Fo
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To Collar Beef.

E T the Rand or Flank of Beef cut
about 2 foot in length; bone it, and
then mix two Ounces of Salt-pcter, with a
good handful of common Salt: after which,
carbonade the ottward Skin of the Beef, and
rub the whole wcll with the Salts, lctting it
lie for twenty.fout hours in Salt before you
collar it; but obferving to turn it twice a
day, at leaft, whilft it is in Salt. When it
vmm lain thus to fcafon, ger fome fweet-Mar--
joram, a little Winter-Savoury, fome Red
Sage-leaves, and a little Thyme, and fhred
them {mall ; among which’ put an Ounce of
Pepper ground {mall, half an Ounce of Cloves
and Mace beat, and a Handful of Salt; mix
thefe together, and ftrew the mixture thick
over the infide of your Mecat, that when it is
roll'd up, it may be equally bound in with the
Turnings of the Beef: then provide fome thin
Slices of the fame Beef to lay before the firft
Turn, that the Collar may not be hollow in
the middle. This muft be roll'd as hard as
poflible, fo that every Part is cqually prefs'd
to each other 5 then get fome Tape about an
Inch wide, and bind it hard about your Coi:
lar of Beef, in a Screw-like manner, till you
have clofed your Collar from top to bottom
as tight as can be; obferving to bind thetop
and bottom in.an extraordinary manner with
ftrong Packthread, Put thisin a glazed carthen
Pan, with as much Claret as will cover it,

.- put-
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putting over the whole fome coarfe Pafte,
and fend it to the Oven to ftand five or fix
Hours. When it is baked enough, take out
your Collar, and fet it uprighr till it be cold,

and then take off the Fillets, or the Tape that °

braced it together, and keep it for ufe. This
is cut in thin Slices, and eaten with Vine-
gar, as are moft of the Collar’d-meats and Pot-
ted-meats. This Example is enough for any
one either to Collar other Meats by, only ob-
ferving that fuch Flefh as is tender, as Pig
and a Breaft of Veal, muft not be falted be-
fore they are collar’d, and the Spice or Herbs
to be roll'dup with them, may be at difcretion ;
but for the boiling or baking, the Time muft
be in proportion to their Size, or natural Ten-
dernefs. It muft neverthelefs be obferved,
that they muft be baked or boiled till all the

Gravey is out of them ; for the Gravey being in-

them, will contribute to their {poiling by grow-
ing mufty, or otherways feetid.

We have now Flounders in good Perfection,
and befides the common Way of Drefling

them, either by boiling them, as mention’d
in the former Months, they are alfo fometimes
iried, and fometimes broil’d ; but the follow-
ing is after fuch a manner, as is extremely.
agreeable, and will preferve them good a long.
time. Thefe, or other Fith fry’'d, arc kept
after the fame manner : the Receipt I had from
2 worthy Gentleman, where I eat fome'in great
Perfection. : S .

- %N.«.Nu
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Pickled Fifb. From Aaron Harrington, E/g;

ET the Fifh be fry’d after the common
manner, and when they arc cold lay them
in a Difi, and pour on the following Pickle :
Water and Vinegar equal quantities, Famaica
Pepper, Pepper and Salt, a little Mace, a few
Bay-leaves, and fome White-wine : when thefc
have boiled together, pour the Pickle on the
Fith while it is not too hot ; thefc eat extremc-
ly well. ‘

Trouts arc now in good perfe@ion in the

South parts of our Country s ‘that is, where the
Weather has been favourable in the former
Month ; and then befides'the common way of
boiling them we may have them potted, which
will' make them as valuablc as potted Charrs,
which are a fort of Trour.

To potr Trouts. From Mrs. R, S. of Prefton
:  #m Lancafhire, =~
mnaa and clean your Trouts very well, wath

them in Vinegar, and flit them down the
Back, after which put Pepper and Salt into the
Incifion, and on their Outfides, and let them
lic upon a Difh three Hours 5. then lay them'in
an carthen glaz'd Pan, with pieces of Butter
upon. them, and put them in an Oven two
Hours, ifthey are Trouts fourteen Inches long,
or lefs in proportion, taking care :0 tie fome
Paper clofe over the Pan. When this is done,
take away from them all the Liquor, and put
them in a Pot, and. as foon as they are quite
cold,

ST
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cold, pour fome clarified Butter upon them to
cover them: Thele will cat as well as potted
Charrs,  Somc will take out the Bone upon
flitting the Back, and thefe have been often'ta-
ken for Charrs; tho’ I don’t know above two
Places ‘where the Charrs are, one is a Pool
wherea River or Brook runs thro’ in Lancs-
fhire, and~thé other is in a Pool at Naanr,
within‘four Miles of Caernarvan. But the
Chartr is of the Trout kind, and it muft be a
good Judge in Fifh to diftinguifh one from ano-
ther; however, there is fome fmall difference,
which the Criticks in fithing take notice of,
- Fifh may alfo be kept in' Pickle: feveral
‘Wecks; as the Jack and Trout efpecially are
agreeable Varietics. R T
This time is a proper Seafon for making a
pleafant and ftrong Wine of Malaga Raifins,
which will kecp good many Years, and among
the beft Judges of Wine 'is much admired; it
is not unlike a firong Mountain Wine : at this
time alfo the Raifins are very chceap. ,
, To. make Raifin Wine.

,H)wﬁﬂ half a hundred weight of Malega
"< Raifins, pick them clean from the Stalks,
and chop the Raifins {mall, then put them into
a large Tub, and boil ten Gallons of River Wa-
ter, or fuch Water as is foft, and pour it hot
upon them ; let this be ftirr'd twice or thrice
every Day for twelve Days fucceflively, and
then pour the Liquor into a Cask and make
a Toaft of Bread, and while it is hot, fpread
it

'
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it on both fides with Ycaft or Barm, and put

itinto the Veflel to the Wine, and it will make
it ferment gently, which you may know by
its making a hifling Noife; during the time of
working, the Bung of the Veflel muft be ieft
open, and as foon as that is over, ftopitup clofec.

“This, will be fine and fit for Drinking in about

four Months times but if you make rwice

the quantity, it thould ftand five or fix Months

before you broach it : ‘Obferve that you fet it
in a good Cellar, firch as I have mentioned in
the: Month of March, under the Article of
Brewing. S o .
) ' To make Fronteniac Wine.
" HE foregoing Receipt muft be followed
~~r. /in every particular, only when:. you put
it:into the Veflel, add to it fome of thc Sy-
tup. of the white Fronteniac Grape, which we
may make in Zngland, tho' the Seafon is not
favourable enough to ripen that fort of -Grape ;
for in a,bad Year, when the white Fronteniac,
or the Mufcadella Grapes are hard and unripe,

~and without Flavour, yet if you bake them
- they witll take therich Flavour, which a good

fhare of Sun would have given them. . You
may-either bake the Fronteniac Grapes with
Sugar, -or boil them to makea, Syrup of their

- Juice, about a-Quart of which Syrup will be
. enough.to put to five Quarts. of the Raifin
~ Wine. When thefe have work’d together, and

ftood-a time, -as directed in the foregoing Re-

~ ceipt, you will have a Fronteniac Wine of as

rich
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rich a Flavour as the French fort, befides the
Pleafure of knowing that all the Ingredients
are wholefome. -
This Month is the principal time for Al
paragus, which every one knows how to pre-
pare in the common way ; but there are fome

particulars relating to- the fitting them for the

Table, whichI had from a curious Gentlemian
at Antverp, which I 1{hall here fet down.

To preferve Afparagus.

U T away all the hard part of your Afpa-
ragus, and juft boil them up with. Butter

and Salt, then fling them into cold Water, and
prefently rake them out again and let them
drain ; when they are cold, put them in a Galli-
- por, large enough for them to lic without bend-
ing, putting to them fome whole Cloves, fome
Salt, and as much Vinegar and Water, in equal
‘quantities, as will cover them half an Inch;
then take a fingle Linnen Cloth, and let it in-
tothe Pot upon the Water, and pour melted
Butter over it, and keep them in a temperate
Place : When you.ufe them, lay them tofteep
in warm Water, and drefs them as you would
do freth Afparagus. It is tobe noted, thatin
Holland, and moft places abroad, the Afpara-
gus is always white, which is done -according
to a method that I have inferted in my o-
ther Works ;- the method of bringing themto
Table the foreign way, is to ferve them with
melted Butter, Salr, Vinegar, and Nutmeg

grated, . . S

. The
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~+ The Tops or Heads of Af(paragus being bro-
ken in fmall piecesand boil'd, arc ufed in Soups
like green Peafe. ;

Afparagus in Cream. From the funie.

wwgw the Tops of your Afparagus in {mall

Picces, then blanch them alittle in boiling
Water; or parboil them,  after which put them
in a Stew-Pan or Frying-Pan with Butter-or
Hog’s-Latd, and let them remain a little while
over a brisk Fire; taking care thar they are not
too greafy, but well drain’d ; then put them in
a clean Stew-Pan with fome Milk and Cream,
agentic Sealoning of Salt and Spice, witha
{fmall Banch of fweet Herbs; and juft when
they are encugh, add tothem the Yolks of two

or three Eggs beaten, with a little Cream to

bind your Sauce.

- TheGreens, which are now fit for boiling,
are Sprouts of Cabbages, and young Cabbage-
Plants, which every one knows how to pre-
pare. There is alfo Spinage, which is beft
ftew’d without any Water, its own Juice be-
ing fufficient; and we have ftill plenty of

Lupines, thatis, the moéismgmﬁ_wm of Tur-
‘nips, which eat very agreeably 5 they fhould be
gather’d about the length of Afparagus, when
-the Tops are knotted for flowering, and the

ftrings in the outfide of the Stalks ftripp'd from
them 5 then tie them in Bunches, as you
do Afparagus, and put them in boiling Wa-
tet with fome Salt, and let them boil three
or four Minutes, then lay them to drain, with-

E out
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out prefling, and ferve them to Table as you
would do Afparagus. The fame way is ufed
in the management of Brocoli.

The middle of this Month the Cowf{lip is in
Flowecr, or as fome call it the Peigle; and now
is the Seafon to make a moft pleafant Wine of
the Flowers, This Receipt is the beft 1 have
mct with,

To make Peigle, or Cowflip Wine. From
Mrs. E. B,

\HA O threc Gallons of Wine, put {ix Pounds

of fine Sugar, boil thefe together half an
hour, and as the Scum rifes, take it off ; then
fet the Liquor to cool, and when it is quite
cold, take a Spoonful of thc beft Ale-Ycaft,
and beat it well with three Ounces of Syrup of
Citron, or Syrup of Lemon; mix thefe very
well together with the Liquor ; and then put
into it a Pound and three quarters of the
yellow part of the Cowflip, or Peigle Flowers,
which muft be cut from the Stalks a little before-
hand, but no other part muft be ufed: let
thefc infufc and work three daysinan Earthen
Veflel, cover’d with a Cloth 5 then ftrain them,
and put your Liquor into a clcan dry Cask,
and let it ftand to fettle three Weeks or a
Moggh before you bottle it.

MAYT.
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5 this is the bufy Month in the Dairy,
I thall here infert the Remarks I have
by mec concerning the making of
Checfes s and in this Work it is firfk
neceffary to know how to manage the Rennet.
The Rennet is made of the Calves Bag,
which is taken as foon asthe Calf is kill'd,
and fcourd infide and outfide with Salt, after
having firft difcharg’d it of the Curd, which
is always found in it; this Curd muft likewife
be well wall'd ina Cullender with Water, and
the Hairs pick’d out of it till it becomes very
white, then return the Curd again into the
Bag, and add to it two good Handfuls of Salt,

and fhut the Mouth of the Bag clofe with a

Skewer, then lay the Bag in an Earthen-Pan,

~and cover it clofe, and keep it in a dry place ;

this will remain fit for ufe twelve Months."
When you would ufe it, boil a Quart of Wa-

ter, after you have falted it, fo as to becar an

Egg, and letting it ftand to be quite cold, pour
it into the Bag, and prick the Bag full of very
{mall Holes, and lay it in a clean Pan for
ufe. While this Rennet is frefh, a Spoonful
of the Liquor will turn or fet about fixteen

F 2 or
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or twenty Gallons of Milk; but asit is longer
kept, it grows weaker, and muft be ufed in
greater quantity : this Rennet will laft good
about a Month, This is the Effex and Herz-
fordfbire way.

Another way of preparing of Rennct Bags,
is to take the Calves Bag, and wath and {cour
it with Salt, and the Curd likewife, as direGted
above ; and then falting it very well, hang
it up in the Corner of a Kitchen Chimney,
and dry if; and as {oon as you want to* ufe it,
boil Water and Salt, as before, and fill the
Bag with it, making finall Holes in the Bag,
as before direéted, and keeping it in a clean
Pan,

It is to be noted, that the Bag of the Calf,
which is the part that receives the Milk, is fo
difpofed, asto change the Milk into Curd, as
foon as it is reccived into it; and the Curd,
which is found in it, partaking of that quality
of the Bag, which difpofes it to harden the
Milk 5 thefcare thercfore to be prefervid for

“the fame ufe, when we cmploy common Milk
to be madeinto Curd : but as the Calves Bag

‘is warm, when it naturally receives the Milk
fromthe Cow, and it then curdles in it 5 fo,

“when we want to fet or turn Milk, for Cheefe
or other ufe, we muft have the Milk warm as

“one may guefs the Body of the Calf was, and
“the Milk was likewife, when the Calf receiv'd
"it fromthe Cow. Thereis great danger if the
Milk be too hot when the Rennet is puttoit,

" for then it-fets or turns to Curd very. quick,
- and
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and the Cheefe will be hard ; but it is good to
Jet the Milk be of fuch a warmth as not to
come too foon, as it is called in the Dairies,
but to have it of fucha warmth, as to lct the
Curd fet eafily, and come moderatcely, for the
quicker the Curd comes, the harder it is, and
the harder the Curdis, the harder is the Cheefe.
Again, wec muft have fome regard to the Pa-
fturc where our Cows fecd ; thofe that feed in
rank Grafs have more watery parts in their
Milk than thofe Cows which feed on fhort
Grafs: and fomctimes, as] have obferved be-
fore, in my other Works, the Cows feed upon
Crow Garlick, or the Alliaria, or Sauce alone,
or Jack in the Hedge, or Goofe-grafs, or
Clivers, or Rennct Wort, and their Milk
i1l either be ill tafted, or clfe turn or curd
of itfelf, altho’ the Cow has had a due time
after Calving ; and if the Goofe-grafs or Clivers
happen to be the occafion of the turning of the
Milk, then a lefs quantity of Rennet fhould
be ufed : for the only ufc of Rennet is tofix
the Milk, and turn it to Curd, and if alrcady
thete is near an equivalent for Rennct in the
Milk, by the Cow’s cating fuch Herbs, thena
little of it will do. Bur as I have obfervd
above,where Cattle fced upon long rank Grafs,
the Milk is watery, and docs not contain two
thirds of the Cream, or Richnefs that therc is
in the fame quantity of Milk from Cows fed
upon fhort fine Grafs: So that if one was to
make Cheefe, one would chufe the Milk of
Cows thar fed upon the purcht fine Grafs.
F 3 Here

P
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Here the Milk would be rich, and if the Rene
net isgood and well proportion’d, the Cheefc
will be o too. It is to be obferv'd likewife,
that when Cows feed upon fuch Weeds as 1
have mention’d, I mcan the Clivers, which
turn their Milk, the Curd is always bard and
fcatterd, and never comcs into a Body, as
the pure Milk will do that is fet with Rennet,
and confequently the Cheefe will be hard,
There is one thing likcwife to be taken no-
tice of, with _.nmn:.m to the Rennct, that as the
Bae, of which itis made, happens to be good,
fo is the Repnct good in proportion. I mcan
the Bag is good when the Milk of the ﬁo,sr
that fuckled the Calf, isgood; for the good.
nefs of the Feed of the Cow does not only
difpofe the Body of the Calf to wnonm_sn.nw gen-
tlenefs or foftnefs in the Acid, wiich pro-
motcs the curdling of the Milk, when it is
reccived into the Body of the Calf, but makes
the Rennet more tender to the fetting of the
Chcefe-Curd, and fo the Cheefe will confe-
quently bethe better for it : And 1 .wnmmn that
onec recafon why the Suffolk Cheefe is {fo much
noted for its hardnefs, is on account of the
badnefs of the Rennct, tho it is certain, that
the worlt Checfes of that Country are made
of mw:&nz:f howcver, the nature of the
Milk is fuch, according to my Obfervation,
that it makes very rich Butter, but the Cream
rifes on it fo quickly, and fo fubftantially,
that jt lcaves no farnefs or :mr.snm in the o-
ther part, which we call the Skim-Milk, but
that
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that remains little better than Water : fo that
’tis no wonder in this cafe, and thro’ the
rank Feed of the Cows, that the Checefes of
thofe parts are not good. I think however
the Checefe of Suffolk might behelp'd in a gocd
meafure, if the Farmers there were to have
their Rennet Bags from places where the
Grafs was thort and fine; for 1 guefs then,
from the above rcafoning, that the Curd

would be of a more tender nature, or not of -

fo binding a quality as it now is, and the
Cheefe confequently would be the better
Bat befides the goodnefs of the Milk and the
Rennet, if a Cheele is over prefs'd, it will be
hard and unpleafant ; but it is to be remark’d,
that all Checfes that arc hard prefs'd will keep
longer than thofe that are gently prefs'd, and
bear tranfporting thro’ the hotteft Climatcs,
which the more tender-made Cheefes will not
without corrupting, unlefs they aré put into
Oil.  Therce is one thing which 1 may obferve
particularly, relating to the Rennet Bag s which
is, that the Calf fhould fuck it full about an
hour before it is kill'd, that there may be more
and frefher Curd in it; tho” in the Killing
of Calves it is a Rule to let the Calf faft fome
time before killing, which we are told con-
tributes to the Whitencfs of the Ficth,  Again,
it would be an advantage in the making
of Cheefe to have your Cartle all of one
fort, and to fced all upon the fame fort of
Pafturc ; for when it happens to be otherwife,
the Cheefes are apt to dccay, from the diffe-

Fgq rent
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rent Tempers of the Milk; but let our Milk
be what it will, be careful of the former Me-
thod preferibed, 7. e. to break the Curd by
gentle degrees, and as equally as pofliblc every
where : the little pains extraordinary will be
paid in the goodnefs of the Checfe, for then
it will not be full of Eyes or Hollows, and will
fell the berter. .

But befides the way of preparing the Ren-
net, asI have here et down, iris practifed to
make an artificial Rennet, which will do very
well for making of Cheefe ; and that is, to
boil the Cliver, or as fome call it Goofe-grafs,
orothers Rennet-Wort, in Water, and you may
add fonic Tops of Sweet Bryar ;' about a Spoon-
ful of which Decoétion, or boilcd Liquor,will
turn a Pail-full of Miik, of about five Gallons,
without any other help ; but in the Prepara-
tion of this, as well as the other, for the
Improvement of the Cheefes, in giving them
rich Flavours, it is advifeable to infert, while
we arc boiling the Waters for them, either
fome of fuch Sweet Herbs as we like, or fuch
Spices as we moft covet the rafte of.  As for
the famous §¢i/ton Cheefe, which I have alrcady
publifhed the Receipt of, we are to make the
Rennet firong of Mace, by boiling the Mace
in the Salt and Water, for withour that is
done, the Cheefe will not have the true Relifth
that the firlt famous Stifton Cheefes had ;
and without the Peoplc of Stilton keep up the
antient way of making ir, agrceable to the
old Receipt, they muft of neceflity lofe the

. : . wcn,muc.ﬁ
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Reputation they have gain'd by their Cheefes,
I (hall not pretend to affirm why the Cheefcs
now in that Town are nor generally fo good .
as they were formetly 5 but perhaps it is be-
caufe fome of the Cheefe-Sellers there depend
upon the reputation of the firft Cheefes, and
now buy Cheefes from other parts, where no-
thing of the true Receipt is known but the
Figure. However, it would be injuftice in me
if Idid not take notice, thatthe Mafter of the
Blue-BellInn in Stifton provided me with one
that was excellent in its way, and yearly fur-
nifhes as many Cuftomers with them as give
him timely Notice: Bur as thefe Cheefes re-
quire time in the Dairy, before they are fit for
cating, and the Seafon of making them is in the
Bloom of the Year, fo it is neceflary to fpeak
for them betimes, to have them to one’s mind,
Ifhall not give the Receipt of it at this time,
as it has already fallen into a good number of
hands with my former Pieces, and has becn
thought good enough to have been copied
from me, with many other Articles, and pub-
lithed by Mr. Lawrence. 1 thall proceced there-
fore to give the Reecipts for making of fome
other kinds of Cheefes, which yet have not ap-
pear'd in the World, which I have colle@ed
from fome of the beft Dairies in England,
The following is the famous Buckinghan
Cheefe, which I had from Mr. Foord, a”very
curious Gentleman of that place. ,

To
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To make Buckingham Cheefe. From
Myr. Foord of that Place.

muw%.ﬁ.o a Checfe Vat or Checlc Mote of"

a {quare Figure, fix Inches over, and nine
Inches deep, full of fmall Holes for the conve-
nience of lctting out the Whey when the
Curd is put into ir: Then take the Night’s
Crcam, and mix it with the Morning’s Milk,
and put the Rennet to it to cool. When the Curd
is come, take it gently from the Whey, and
fill the Cheefe Vat with it, and lay a Board up-
on the Curd, and as that finks, fill up the
Cheefe Var with freth Curds ; this thould be
done once cvery Hour till Night. The next
Day turn your Cheefc upfide down, and con-
tinue turning it every Night and Morning till
it fhrinks from the Vat or Cheefe Mote, and
is ftiff cnough to take out without breaking,
and then lay it upon the Shelf to be turn’d,
and fhife it Night and Morning till *tis dry for
ufe. This Mr. Foord tells me is the beft fort
of Cheefe he has met with in England.

The following 1 have experienced to be an
extraordinary Cheefe 5 in fomc places ’tis call’d
the Golden Chcefe, and in others the Mary-
gold Cheefe, which it is properly, H:n.?mnn
of the Marygolds adds a very great richne(sto
the Milk, and contributes almoft as much to it
as Crecam would do. The following is the
Receipt to make it. ;

“To
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To make Marygold Cheefe.
m,frnn your Marygald Flowers in a dry
23 Day, and pick the golden-colour’d Leaves
from them, (thefe we call the Perals of the
Flowers ;)As foonas you have pick'd a {ufficient
quantity of thefe Leaves for your ufe, bruife
them in a Mortar, or grind them, if you have
Conveniency, and ftfain out the Juice 5 this
Juice, when you put the Rennct to the Milk,
muft be put into the Milk, and ftirrd into it.
The Milk muft then be fet, and as{oon as the
Curd is come, break it gently, and as cqually as:
poflible, and putit into the Checfe Vat, and
prefs it with a gentle Weighr, letting the bot-
tom part of the Vat have fuch a number of
Holes in it, as will let out the Whey eafily, or
clfc a Spout to carry off the Whey ; but the
Holes are much better than the Spout. This
Cheefe, which is made in a Cloth, muft be
ufed like other Cheefes made after that manner.

As for the making of Sage-Cheefe, the fol.
lowing is' the beft way that I have met with,
and therefore I think the Receipt may be ufe-
ful te the Publick.

To make a plain Sage-Cheefe.

mmw%ﬂ. the young Tops of red Sage, and
bruife them in a Mortar till you can prefs

the Juice from them ; then take Leaves of Spi-
nachor Spinage, and bruife them likewife, and
prefs out the Juice to mix with the Sage Juice;
for the Sage Juice of it {elf i not of a pleafant
- green
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green Colour, and the Spinach Juice is added
to irto render it more bright to the Sight s it
alfo feryesto take off the bitternefs of the Sage,
When this Juice is prepared, put your Rennet
to the Milk, and, at the fame time, mix as much
of your Sage and Spinach Juice with it, as will
give the Milk the green Colour you defire. If
youwould have it firong of the Sage, you muft
have the greater thare of Sage Juice s or weaker
of the Sage, the greater fhare of Spinach Juice.
When the Curd is come, break the Curd gently,
and when it is all equally broken, put it into
the Vat or Cheefe Mote, and prefs it gently -
remember that the equal and due breaking of
the Curd will keep your Cheefe from having
Hollows or Eyes in it, and the gentle prefling
of Cheefc will make it eat tender and mellow.
This, as well as the Marygold Cheefe, muft be
falted, when it has been prefsd about cight
Hours. ,

To make Sage-Cheefe in Figures.

Hofe that are willing to have figur’d Chee-

fes, fuch Cheefes as are partly green and
partly otherwife, muft take the following me-
thod. Provide two Cheefe Vats of the fame
bignefs, and fet your Milk in two different
Veflels ; one part with plain Rennet only, and
the other with Renner and Sage Juice, as di-
refted in the above Receipt ; make thefc as you
would do two diftin& Cheefes, and put them
into the Preffes at the fame time,” When cach
of thefe Chceefes has been preft half an hour,
1 take
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take them out and cut fome fquare Pieces, ot
long Slips, quite out of the plain Cheefe, and
lay them by upon a Plate 5 then cut as many

Picces out of the Sage Cheefe, of the fame Size

and Figure of thofe that were cut out of tic

plain Cheefe, and prefently put the pieces of

the Sage Clicele into the holes that were cut

in the plain Checefe, and the pieces cut out of

the plain Cheefe into the holes of the Sage

Cheefe, contriving to make them fit exaétly:

for this ufe fome have Tin Plate, made into

Figures of feveral Shapes, with which they
cut out the pieces of their Cheefes fo exaétly,

that they fit without trouble. When this is

done, return them to the Prefles, and treat them

like common Cheefes, fo will you have one
Cheefe Sage, with white or plain Figuresin it,
and the other a white Cheefe, with green
Figures in it. In the making of thefe Chee-
fes you muft particularly obferve to break your
Curd very equally, and prefs both your Chee-
fes as equally as poflible before you cut out
the Figures; for elfe when they come to be
prefs’d for the lalt rime, your Figures will prefs
unequally and lofe their Shapes. When thefe
Cheefes are made, they muft be frequently
tarn’d and fhifted on the Shelf, and often
rubb’d with a coarfe Cloath. Thefe Cheefes
may be made about two Iaches thick, for if
they are thicker, it will be more difficult to
make the Figures regular 5 thefc will be fit to
_€at in about eight Months. : ,

T
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Tomake Cheefe in imitation of Chethite
Cheefe.

(X7 Hen your Milk is fet, and the Curd is

¥ come, it muft not be broken with a Difh;

as is ufual in the making of other Cheefes,
but drawn together by the Hands to onc fide
of the Veflel, gently and regularly brokens fot
if it is roughly prefs'd, a great deal of the rich-
nefs of the Milk will go into the Whey. As
you thus gather your Curd, put it into the Vat
or Cheefe Mote till it is full, then prefs it and
turn it often, falting it at feveral times. It is
to be noted, that the Cheefes thould be fix or
eight Inches thick, and will be fit to eat in a
Year; they muft be frequently turn’d and fhif-
ted upon the Shelf, and rubb’d often with a
dry coarfe Cloath, and at the Year’s end may
have a hole bored in the middle, fo as to con-
‘tain a quarter Pint of Sack,which muft be pour’d
into it, and then the hole ftopp’d clofe with
fome-of the fame Cheefe, and the Cheefe fet
in @ Wine Cellar for {fix Months to mellow ; at
the end of ‘which time, the Sack will be all
loft, and the hole will be in a manner clos'd

up. :

To make Cheefe in imitation of thofe made
in Gloucefterfhire. _

‘Hefe Cheefes are to be about two Inches

thick, and the Vats or Cheefe Motes

muflt be provided accordingly ;5 fet your Milk

- as direCted in the former Receipts, and break-

3 ing
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ing it as equally and tenderly as poflible, put
it in a Cloth into the Vat, and fit it in the
Prefs for an Hour; then take it out of the
Prefs, and cut it in {fmall Pieces, as big as Nnr-
megs, into a Pan of (calding Water, taking
them again foon out of the Water, and
fprinkle them with Salt at your pleafure, and
return them again to the Vat or Cheefe Mote,

and kecp them in the Prefs till the next Mor- -

ning, and after that turn them and wipe them
often, till they come to be very dry ; or clfe

- when you have let one of thefe Cheefcs prefs:

about two Hours, falt it on the upper fide,
and turn it at Night, and falt the fide that lies
uppermoft, to lie in the Prefs till Morning s
butthe firlt way of cutting and falting it is much
the beft. Thefe Cheefes will be fit to cut when
they have been made eight Months ; it is to
be obfervd, that if we falt them in the man-

‘ner firt mention’d, that is, by cutting the

Cheefe, fuch Cheefes will be {fmooth-coated.

To make Slip-Coat Cheefe, which is the thin
Summer Cheefe, calld in London Cream
Cheefe. From the Farm calld the Vaifes
n Effex.

\H—.JEQ fix Quarts of new Milk, and a Pint
of Cream, put it together with a Spoon-
ful of Rennet jult warm, and let it ftand till

~the Curd is come ; then lay a Cloath in your

Cheefe Vat, and with a Skimming-Difh cut
out the Curd, and lay it in the Vat till it is full,
turning your Cheefe-Cloath over it; and as

the

5
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the Cutd fettles, lay more on, till you have
laid on all. 'When the Whey is drain’d our,
turn the Cheefc into a dry Cloath, and then
lay a weight of a Pound upon it ; at Night turn
it into another dry Cloath, and the next Morn-
ing faltita little, then make a Bed of Nettles or
Afh-Leaves to lay it on, and cover it with the
fame, fhifting them twice a day, till the Cheefe
is fitto eat, which will be in about ten days.
This Cheefe is approved to be the beft of the
kind in the whole Country, and may be made
all the Summer.

It is to be obferv'd, that if in any fort of
Cheefe, which is here mentioned, there is not
a firength or brisknefs of tafte agreeable to eve-
1y Palate, it may be firengthned, by putting
cither Spice into the Rennet Bag, as Pepper,
or Mace, or Cloves, which will make the
Rennet very ftrong, and the Cheefe of confe-
quence more fharp to the Palate ; or elfe add the
- Juices of ftrong fweet Herbs to the Milk, when
the Rennet isputin : the Juice of Marygolds
efpecially helps the richnefs of the Milk, or
Cheefe. The Mace in good quantity put into
the Rennet will give the Cheefe a inoft agree-
able warmth. -

As for the Antipathy which {ome People
bear to Cheefe, I judge that it muft proceed
from the firlt impreflion made from the Nurfe

that fuckles Children, or:from the firt Cow’s

Milk that is given them : for as the Stomachis
the firlt part which the Nourithment is re-
ceivedinto ; fo, as that Nourithment is ar firft

« favou-
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favourably receivid into the Stomach, fo the
Tonc of the Stomach will ever remain after-
wards, unlefs it could be fo clcar’d from the
firlt Impreflion by fuch a Tryal as Human Ma-
ture can hardly bear. 1 guefs too, thdt froni
this Prejudice in the Stomach proceeds the A-
verfion which fome People have to the Smell
of Cheefe ; and if I may go 4 little farther this
way, I fuppofe that the Diflike to Cats, and
the Antipathy fome Pcople bear to them, is
from Frights which the Mothers have receiv'd
from them during their Pregnancy : concern-
ing which laft Particular, I have offer'd my Scn-
timents in the Article of the Longing of Wo-
men, in my %@Q&%@&& Account of the
Works of Nature. But as for the other things,
which fome People bear an Averfion to, as
the Mutton of black Sheep, or a Breaft of
Mutton, ¢re. they depend upon the loathing
of the Stomach, from the fitft Impreflion.
What I have remark’d here, concerning the
preparing and foftning of the quality of the
Rennet Bag, is in part a reafon for the firft good
or bad Impreflion tharmay be made upon Mari-
kind with regard to Cheefc; and I think the
following relation, which I had fiom a noble
Peer, from whom I have learnt many curious
and ufeful things, tending to the good of my
Country, will be acceptable to the World.

Some Gentlemen that had been hunting,

and werc led by their Sport to a retird

part of the Country, where they found only

a Cottdge to refrelh themfelves in, were forc'd

G to
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to take up with Bread and Cheefe; there was
nothing clfe to be had, and they had craving
Stomachs : bur one of the Company was fo
unfortunate as to have anaverfion to Cheefc,
and could never bear cither the tafte or fmecll
of it ; however, at this time fecing how heartily
it was eaten by his Companions, and being very
hungry, he refolved to venture upon it, and
eat heartily of it; but about an hour after was
taken fo very ill with Purging and Vomiting,
that in a fhort time his Life was defpaird of.
He had the Advice of the beft Phyficians, but
no Medicine took place, and he was given over,
after he had lain in that conditiona Weck ;
however, at length the Diftemper went off,
and by degrees he got firength cnough to go
homeward, and in his way happening to ftop
at an Inn, where there flood 2 Waggon Load
of Chefhire Cheefes, he found that he had a
ftrong Appetite to eat fome of that fort, and had
one cut on purpofe, and eat heartily of it,
without fuffering the leaft inconvenicnce, and
has ever fince been a great lover of Cheefe.
So that there is an Example of getting over
this Averfion 5 but confidering the difficulty he
went thro, it fhews the danger of fuch an
Attempt : Nothing lefs than the violent Scou-
ring he underwent could have chang’d the firft
Impreflion made in his Stomach. But thus far
of Cheefe. ,v
It is neceffary, in the next place, to fay
fomething of Butter, and how far that
may be mended in many parts of England,
as
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mwm well for private as for more general
ufc.

In the firft place it is to be remark’d, that
fome Grounds will never produce good Butier,
and othefs will not produce good Cheefe,
tho’ there isthe beft management in the Dairy.
Again, there is one fort of Cattle,which tho’ we
fced them in the fineft Grafs, and beft Hv&,::n»
will never yield a rich Milk ; while on the
other hand, there are {ome forts of Cattle
which will yield a rich Milk for Butter in any
Pafturc: tho’, as I have obferv’d before, the
Milk and Butrer will be ill tafted if the Cows
fed upon Crow-Garlick, Alliaria, or Saxi-
frage.  WhatI have faid of this, with regard
to the making of Cheefe, muft here be confi-
der'ds thatis, if the Cows feed upon fhort fing
Grafs, there will be more Cream in the ‘Milk
than if they feed upon long rink Grafs. In-
deed the long rank Grafs will give more Milk
than the fhort, but lefs Butter, and worfe into
the bargain. Again, the Milk of one Cow
fhall give rither and better Butter than the
Milk of others, tho’ they all feed on the fame
Pafture, even fo that the Milk of one Cow will
cover or enrich the Butter made from nine or
ten other Cows; her Milk will make Butter
of a rich yellow Colour, full of Fatnefs, and
the others will only produce a pale, lean But-
ter, but all together will be good : I know fe-
veral Inflances of this, and every one who is
skilful in a Dairy may obferve it, I have al-
ready treated largely concerning this Particular,
| G2 i
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in my Works of Husbandry, and I fhall there.
fore proceed to fpeak of the Management of
Milk in the Dairy for making Butter; forIam
very fenfible, that many Farmers might have
twice the Benefit from their Dairies, if the
Atrticles of Butter and Cheefe were confider'd
in a rational way, and the old Cuftom could
be broke through ;s and moreover, if the beft
Rules for managing of the Dairy were known,
and put in praéice, the whole Country would
be the better for it, every onc might enjoy the
benefit of good things: whereas for want of
knowledge among fome Farmers, their Goods
are of fmall value, and the Pcople are alfo
diffatisfied.

In many parts of England, it iscommon to
fet Milk in Brafs Pans, and that gives an ill
Tafte to the Milk; and again, there is a cuftom
of fetting the Cream in Brafs-Kettles over the
Fire, and as it warms to ftroak the Butrer as it
rifes to the edge of the Kettle : this way is very
bad for Butter, for the warm Brafs affuredly
will fpoil the Tafte of the Cream, and it is
often fmoak’d. The fureft way is to fet the
Milk in glaz’d Earthen Pams or in Leaden
Pans, 'but the. Earthen Pans are preferable,
It fhould be particularly obfervid, that the
Dairy be kept cool, for that in hot Weather
contributes greatly to the Advantage of the
Butter : I have known fome that have had
Streams of Water running thro’ them, -and at
the fame Places, inftead of Glafs Windows,
there have been no Lights at all to them but

thro’
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thro’ Wyer, and Shutters to them, to open
or clofec as the Sun changd its Courfe. The
thatching of the Dairy is much cooler alfo than
Tyling; and whatever will contribute to keep
off the Sun, fhould be pra@tis'd. - Thereare ye:
in fome Placesin England (ome Farmers that
.ao.:oﬁ know the ufe of the Churn ; however,
1t is certain, that there is no better way of
making Buttet than by that means, or fome-
thing equivalent to it 5 that is, by beating the
Cream, fo that the Oily, or Fat Parts {cparate
from the Watery Parts, in the moft conftant
and gentle way that is poffible, for to ufe
this beating of the Cream too violently, will
make the Butter like Greafe 5 whereasa gentle
beating of the Cream will render it more
firm or fiiff: and befides, when the Cream is
beat with too much hurry, the Butter will
ferment, and prefently change to be of a bad
Tafte; but if it be gently beat or churn’d, it
will be firm, and will be fit for keeping. A-
gain, it muft be obferv'd, that as the beating

_or churning of Cream, to bring it te Butter,

is only to feparate the oily from the watery
Parts of the Cream, fo when once you begin
to churn, or beat the Cream, you muft con-
tinue to churn or beat it in the moft conftant
manner you can, till the Butter is made: for
if you had perhaps beat the Cream within
three or four Minutes of its becoming Butter,
if you leave off the Work but a Minute, the
oily and watery Parts will return to one a-
nother, and will tequire as much Labour as
Gs before

-
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before to feparate them : it is like Oil and
Vinegar that have been mix'd by Labour, and
then let alone for a Minute or two, thcy
will divide and feparate from one another,
as much as if they had never been mix'd;
but the beating of it too violently, will make
the Butter oily, as obferv'd before, As for
the Figure of our common Churn, Ifhall not
give a draught of it, becaufe fuch as are un-

acquainted with it may underftand it much bet- -

ter by feeing a Model of it, which may be
had at any Toy-Shop in Londons nay, the
very beating of Cream with a Spoon, in a finall
Bowl, will bring it to Butter ; but it muft be
beat regularly.

“In the great Dairies in Holland, where one
Farmer keeps four or five hundred. Cows, the
Cream is put into a large Well, lined with
Lead, and alarge Beam fet with crofs Bars is
turn’d in the Cream by a Horfe; but the vio-
lence of the Motion makes the Butter rather
like Oil than Butter; and the confequence is,
that it will not keep long, and as I have heard
fay, will not melt well, like the Butter that
is made by more gentle means.  Where 3
gentle way isufed in making Butter, it will cut
like Wax, and it fhould elpecially be well
wrought with the Hands, when it is frefh
takef from the Churn and falted for common
ufe; for if the Milk be not well work’d out
of it, the Butter will not keep. However, if
Butter begins to decay in goodnefs, or change
toan il Tafte, let it be work'd well, and

wafl'q
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wafh'd with Water, and it will come to itfelf,
and will bear falting and potting as well as
freth Butter; but always obferve not to put
up Butters of feveral forts into the fame Pot
or Veflel, but chufe that of the fame Dairy,
and of the fame making, if poflible. One of
the moft curious Women 1 have met with
in this way, is Mrs. Cowen, a Shopkeeper at
Newport Pond in Effex, who pots great
quantitics every Year ; there are undoubtedly
many others who are very good in this way,
but as I do not know them, therefore I may
be excus'd if I mention her in particular.

Again, Butter that was good originally, and
well potted, may be wafl'd and beaten in the
Winter, {o as to be made more {weet and pala-
table than frefh Butter, made in many Places,
at that time of the Ycar ;" and this is frequently
practifed about London, where the workers of
it get more than twice the firft Price of the
Butter, by their Care and Labour.

Before 1 conclude this Article, it may be
neceflary to obferve, that the beft managers of
the Dairy frequently fill up their Churns with
cold Water, before they put in the Cream to
churn, in the heat of the Summer, for fear
of ‘over-heating the Butter in the making, and:

“in the Winter heat their Churns with warm

Water before they ufe them, but the over-
heating of the Churns fpoils the Butter ; the
beft way is to fet the bottom of the Churn
in warm Water, when you churn ia cold -
Weather, to fave Trouble, -~ - ,

| . G4 1}
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I fhall now proceed to fay fomething. of
preparing Cordial Waters; for this Month
gives us a vaft varicty of Herbs in full per-
fe&tion, and in the moft proper condition for
the ufe of the Shops, whether for drying, in-
fufing, ditilling, ¢c.

In the firft place, all Herbs defign'd to be
dricd, muft be gather'd in dry Weather, and
laid in fome Room, or cover'd Place, to dry in
the Shade, to bc afterwards ufed for infufion
or diftillation, for which Bufinefs the dried
Herbs are as ufeful as the green Herbs, if they
be {uch as are Aromatick, viz. Thyme, Swecet
Marjoram, Savory, Hyfop, Sage, Mint, Rofe-
mary, the Leaves of the Bay-Tree, the Tops

of Juniper, Gill, or Ground Ivy, and fuch
~like: The Infufions, or Spirits, drawn from
dried Herbs are more free from the Earthy and
Watery Parts, than the Infufions, or Spirits
drawn from green Herbs. I obferve, thar in
making fuchInfufions as Teas of dried Herbs,
the beflt way isto pour boiling Watcr upon
them, and in half a Minute, at moft, pour
out the Water again from the Herbs, if we
have them in (mall quantities, as we do Sage
Tea, or other Tecas fuch Tea will then be of
a fine green Colour, and full of Spirit : but
if the Herbs ftand longer with Water upon
them, the Water will change of abrownifh
Colour, will lofe the fine Flavour of the
Herb, and become ill-tafted ; fo that in the
making of Sage Tea, for example, pour on
your boiling Watcr, and when it has been half 3

o Minute
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Minute upon the Sage-Leaves, pour it off and
fling away the Leaves; for if you pour more
Water upon them, youmuft expe@ your Tea
of a dark Colour and ill tafted : therefore have
frefh Sage to every freth quantity of Water.
And the {ame method fhould be ufed in the
making of all kinds of Teas, to make them
palatable and more wholefome. But when I
{peak of Teas having gocd qualities in them,
I muft not be underftood to mean any of the
Foreign Teas, fuch as Green, and Bohea Teas,
&rc. for 1have had experience enough in them
to know that they are injurious to the Body,
of which I fhall fay more in a Treatife by it

felf. What I mention here, is only with re-

gard to the infufing of Herbsin the Tea man-
ner s but there are Infufions of Herbs in Spi-
rits: here the Spirit that the Herbs are put
into, muft be cold, or ufed without any Fircat
all, and the Herbs in this cafe may be ufed ei-

ther green or deys here they may ftand feve-.

ral days before the Spirit that they arc infus'd
in be drawn off, as the following Cordial,
call'd Surfeit Water, may ferve to inftance.

To thake red Surfeit-Water. From Mys. B.

\M;O three Gallons of Brandy, put the Flow-
er Leaves of a Buthel of red Poppies, one
Pound of Raifins of the Sun floned, a large
Stick of Liquorice fliced, a quarter Pound of
Caraway-Seeds bruifed, a large Handful of
Angelica, Sweet Marjoram, red Sage, Dragon’s
Mint, and Baulm, of cach a handful ; let ali
- thefe
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thefe be cover'd clofe in a Glafs, or glaz'd
Earthen Veffel, and fland to infufe or fteep
in the Brandy for nine Days, keeping it, during
that time, ina Cellar; then ftrain it off upon
a Pound and half of Loaf-Sugar, and put it into
Bottles, This is a good Cordial, if ufed only
when occafion requires.

- In this Month, Orange-Flowers are in the
greateft plenty 5 about half a Pound. of them
put into a Gallon of Brandy, with a quarter
Pound of Orange-Peel, and half a Pound of
double refin’d Loaf-Sugar, makes a very agreea-
ble Cordial: We may let thefe Ingredients in-
fufe in the Brandy nineor ten days before we
pour the Brandy from them. Some chufe
rather to put the Sugar to the Brandy. after it
is.pour’d from the Orange-Flowers.

- As for the diftilling part,we have a'rcady fe-
veral Books which treat largely of that Bufinefs,
both with refpect to the management of what
is call’d the cold Still, and the Alembick, to
which I fhall refer: but in this place 1 fhall
only take notice, that whereas feveral kinds of
diftill’d Waters are drawn from many Herbs,
which do not appear all the Year about; foif
one has not an opportunity of collefting all
our Herbstogether, juft when we want them,
we. may yet diftil thofe we can get at one
time, and make another Diftillation of thofe
we colle& at another time, and fo mix both
Spirits or Waters together : For Example; in
thofe Cordial Waters where the Ros Solis,
or. Rofa Solis is ufed, which is an Herb-not

2 o (always
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always to be found, and will not keep above
a day or two after ,nw gather'd, this I {ay may
be diftill'd by itfelf, and kept to ufe with
other Waters at pleafure ; putting of this fuch
a proportion as would have been produced
from the quantity dir¢éted, of the Plant, inthe
Receipt, if it had been diftill'd with the other
Herbs: and {o of any other Herb that is hard
to come by.

This Herb, however, I may inform my
Reader, grows in Bogs, and when we find it we
may preferve it artificially, by cither planting

it immediately in other boggy places, or elfe .

in artificial Bogs, made of Earth and Warter
in Tubs, or Earthen Pots, made without holes
at the bottom. :

This Seafon affords us great variety of Ne-
ceffaries for Food, in the Farm and Garden ; the
Pond Fifh, as Ewn_o:mn_n Carp, Tench;and
Perch, as well as Eclsare in Seafon, and may
be prepared for the Table,as direéted inMarch ;
there are likewife green Geefe, young Ducks,
Chickens, Pigeons, and Rabbits in the artifi-
cial Warren ; and in the Garden, Spinage and
Cabbage-Lettuce to boil, fome forward Peafe
and Beans, Afparagus, Artichokes, the firft
CabBages, and Caulyflowers, Cucumbers for
ftewing and in raw Sallads : however, in this

Scafon all raw Sallads fhould yet partake of.

fome warm Herbs, as I have dire@ed in ‘my
New Improvement of Planting and Garden-
ng. The Method which 1 moft approve of
for drefling a Sallad, is, after we have duly

pro-
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proportion’d the Herbs, to take two thirds Oi}

Olive, one third true Vinegar, fome hard Eggs
cut fmall, boththe Whites and Yolks, a little
Salt and fome Muftard, all which muft be
well mix'd and pour’d over the Sallad, having
firlt cut the large Herbs, fuch as Sallery, En-
dive, or Cabbage-Lettuce, but none of the
fmall ones : then mix all thefe well together,
that it may be ready juft when you want to
ufe it, for the Qil will make it prefently fof-
ten, and lofe its brisknefs. Onions fhould
always be kept in referve, becaufe it is not
every one that like their relith, nor is Qil a-
greeable to every ong ; but where Oil is not
liked, the Yolks of hard Eggs, bruis’d and mix'd
with the Vinegar, may be ufed as above. The
difficulty of getting good Oil in England, is, 1
fuppofe, the reafon why every one does not
admire it ; for I was once of opinion I could
never like it : but when I was once perfiaded
to tafte fuch as was of the beft fort, I could
never after like a Sallad without it. The beft
Oil that Thave met with in England, is at Mr.
Croffe's, a Genouefe Merchant, at the Genouefe
Arms in Katherine-Street, in the Strand,
London.

As for the ordering of the above Animals
and Vegetables for the Table, we may find
Dire&ions in this Work.

In this Month gather Elder-Flowers when
they are dry, and pick them from the Stalks s
let them dry in the Shade, and then put
an Ounce to-each Quart of White-Wine

2 Vinegar,
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Vinegar, to ftand in the Vinegar for two
Months, then pour the Vinegar from them
for ufe.

About the end of this Month is a proper
time to make Sage-Wine, which is a very
pleafant one, and I think worthy a place
among the beft Receipts.

To make Sage-Wine. From Mrs.E. B.

ﬂ.n.} O three Gallons of Water put fix Pounds

- of Sugar, boil thefe together, and as
the Scum rifes take it off, and when it is well
boiled put it in a Tub boiling hot, in which
there is already a Gallon of red Sage Leaves
clean pick’d and wafh’d ; when the Liquor is
near cold, put in the Juice of four large Le-
mons, beaten well with a little Ale Yeaft,
mix thefe all well together, and cover it very
clofe from the Air, and let it ftand forty
cight Hours; then ftrain all thro’ a fine Hair-
Sicve, and put it into a Veflel that will but juft
hold it, and when it has done working, ftop it
down clofe, and let it ftand three Weeks or a
Month before you bottle it, putting a Lump
of Loaf-Sugar into every Bottle. This Wine
is beft when it is three Months old. After
this manner you may make Wine of any other
Herb or Flower, |

JUN E.
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g H1S Month is a proper Secafon for
@ mu making feveral forts of Wine, whe-
el S ther it be that of Goosberries, Cur-
o rants, Cherries, Apricots, or Raf-
berries, all which are very agreeable and worth
the trouble ; the Expence, where thefe Fruits
arc growing, bcing very inconfiderable, The

following Reccipts are approved to be very
excelient.

Preliminaries to the making of Goosberry-
Wine. :
mOomwQQ-ﬁﬁ:n is one of the richeft 2.&
T ftrongelt Wines madein England, it will
keep many Years, and :5?.9\.@‘ by Wa..nm._zm“
if it be well made ; and is not, in my opinion,
inferior to Mountain Malaga.

To make this Wine, we muft have regard
to the fort of Goosberry we defign to ufe, for
there isa great deal of difference in the time
of oné fort’s ripening and another : the earlicft
ripe are the Champaign, the Green, the Emmwg
and Red hairy Goosberrics, every one of which
has a Flavour diftinét from the other forts, and
fo will'yield each of them a Wine of as diffe-
rent a relifh from the reft, as one may ann,w
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to find amoung the feveral Varieties of the
French growth. The moft forward of thefe
kinds about London ripen early in this Month,
if the Scafon be good 5 but the later forts are
not gencrally ripe till the end of the Month,
orin Zuly. The later forts are commoniy the
white Dutch, the Amber, and the Walnut-
Goosberries, each of which has likewife a dif-
ferent fort of tafte : of the Amber efpecially
I have known an excellent Wine to be made.
Again, we muft confider, that as to the time
of their ripening, the diverfity of Situations
will forward or retard them a Fortnight or
three Weeks; and befides, as we have obfer-
ved above, every Seafon is not alike, and we
muft have regard aifo to the difference of Cli-
mate, one part of Britain isthree Weeks
fooner or later than another: and when 1 fay
inany one of my Kalendars, or Monthly Di-
rectories, that any particular Fruit is ripe, or
any particular thing is to be done in fuch a
Moath, it muft be underffood thar it is gene-
rally fo, but will vary now and then, as the
Scafon is more or lefs forward. There is
likewife another thing to be confider'd rela-
ting to the ripenefs of Fruits, and thatis, the
different Opjaions or Taftes of Mankind ; fome
call them ripe when they juft begin to turn :
but what I mean by ripenefs, is, when a Fruit
is as tender as it can be, and poflefling its
higheft Flavour: And by thofe Fruits which I
call half ripe, I mean fuch as have their in-
ward Juices fweet, and their outward Parts 2

little
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little hard and four. In this ftate thould the
Goosberry be gather'd for making of Wine.
Sce the following Receipt.

To make Goaosberry-Wine.

mbﬁ.rnn your Goosberries in dry Weather,

when they are half ripe, as I have ex-
plained in the above Preliminaries, pick them
and bruife them in a Tub, with a wooden
Mallet, or other fuch like Inftrument, for no
Metal is proper ; then take about the quantity
of a Peck of the bruifed Goosberries, put them
into a Bag made of Horfe-Hair; and prefs them
as much as poflible, without breaking the
Kernels : repeat this Work till all your Goos-
berries are prefs'd, and adding to this prefs’d
Juice, the other which you will find in the Tub,
add to every Gallon three Pounds of powder
Sugar, for Lisbon Sugar will give the Wine a
tafte which may be difagreeable to fome Peo-
ple, and Befides it will fweeten much more
than the dry powder Sugar ; ftir this together
till the Sugar is diffolved, and then put it in a
Veflel or Cask, which muft be quite fill'd with
it.  If the Veflel holds about ten or twelve Gal-
lons, it muft ftand a Fortnight or three Weeks;
or if about twenty Gallons, then about four
or five Weeks, to {ettle, in a cool Pldce : then
draw off the Wine from the Lee, and after
you have difcharg’d the Veflel from the Lees,
return the clear Liquor again into the Veflel,
and let it ftand three Months, if the Cask is
about ten Gallons; or between four and five
LR A Ml T T N onths,
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Months, if it be twenty Gallons, and then
bottle it off. We muft ftote, thar a {mall
Cask of any Liquor is &lwags fooner ripe and
fit for drinking than the Liquor of a larger
Cask will bes bat a fmall Body of Xiqua-
will fooncr change four, than that which is
in a larger Cask. The Wine, if it is truly pre-
pared, according to the above Dire&ions, will
improve cvery Year, and laft feveral Years.

Prelimsinaries to the making of Currant

Wine.

MH is to be noted, that tho’ there are two

forts of Currants, which may be ufed for
making of Wine, that is, the Red and the
White 5 yet the Tafte and Goodnefs will be the
fame, whether ’tis made of the White or the
Red, for they have both the fame Qualities,
cxcept in the Colour. Obferve alfo, thar the
Fruit be gatherd in a dry time, and that if
you make a large Quantity, it muft ftand

longer in the Veffel, before bottling, than a

fmall Quantity.

To make Currant Wine.

_ gmm N your Currants arc full ripe, gather

them, ‘and pick them from the Sralks

and weigh them, in order to proportion your

Water and Sugar to them. When this is
done, bruife them to picces with your Hands,
and add to every three Pounds of Currants a
Quart of Water, ftirting all together, and let-

 ting it fland three Hours, at the end of which

H time,
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time; ftrain it off gently thro’ a Sieve, and
put your Sugar into your Liquor, after the
rate of a Pound to every three Pounds of
Currants. This Sugar thould be powder Sugar,
for Lisbon Sugar would give the Wine an ill
Tafte. Stir this well together, and boil it till
you have taken off all the Scum, which will
rife plentifully 5 fet it then to cool, at leaft
fixreen Hours, before you put it into the Veffel.
If you make the Quantity of twenty Gallons,
it may ftand in the Veflel threc Weeks before
it will be fit for bottling; and if you make
thirty Gallons; then it muft ftand a Month be-
fore it be bottled off, obferving then to put a
{mall Lump of Sugar into every Bottle; it muft
be kept in a cool place, to prevent its Fretting.
By this Method it will keep good many Years,
and be a very firong and pleafant Wine, at a

very cheap rate.
Irisneceflary to obferve, that the fame fort of
Currant is not always of the fame Sweetnefs
~when it is ripe, thofe growing in the Shade
will be lefs fweet than thofe that are more ex-
pofed to the Sun. And when the Summer
happens to be .wet and cold, they will not be
fo fweet as in a dry warm Seafon; therefore
tho’ the Standard of the above Receipt be one
Pound of Sugar'to three Pounds of pick’d Cur-
rants, yet the Palate of the Perfon who makes
the Wine fhould be the Regulator, when the
- Sugar is put to the Juice, confidering at the
fame time, that it.is a Wine they arc making,
and not a Syrup.. The Sugar is only put to
f{often
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foften and prefetve the Juice, and too much
will make the Wine ropcy.

This Scafon is proper for making Cherry
Wine, the Kentifb.and Flemifh Cherries being
now full ripe, which are much the beft for

this purpofc: This is a very pleafant firong
Wine,

TFo make Cherry Wine.

m Ather your Cherries in dry Weather, when

~ they are full ripe, pick them from the
Stalks, and bruife them well with your Hands
till they are all broken; then put them into
a Hair Bag, and prefs them till you have as
much Liquor from them as, will run without
breaking the Stones, To every Gallon of this
.?_..nn. put one Pound of powder Sugar, and
having ftire'd, it well together, beil it and
{fcum it as long as any Scum will rifc; then
fet it in a cool Place till it is quite cold, and
put it into your Veffel, when it will prefent-
ly begin to work. When the Working is over,
ftop the Veflel clofe, and let it ftand four

Months ; if it holds the Quantity of twenty

Gallons, or more or leff, as the Quantity hap-
pens ta be, then bottle it off, putting a Lump
of Loaf-Sugar inte cach Bortle. It will keep

two of thiee Years, if it be fet in a cool

Place. S
I have now done with the Wines that are
to be made in this Month : I{hall in the nexe
Place fet down the Method of keeping or pre-
ferving Fruits fog Tarts all the Year about, as I
) H:2 had
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had it from a very curious Perfon, in whofe
Houfe I have feen it pra@ifed with extraor.
dinary Succefs. The Fruits which are chiefly
to be put up this Month, are Goosbetries, Cur-
rants and Cherrics.

To preferve Fruits for Tarts all the Tear.

Hm E Goosberries muft be full grown, but
hot ripe, they muft be gatherd in dry
Weather, and pick’d clcan of their Stalks and
Tops ; then put them into Quart Bottles, that
are made on purpofe, with large wide Necks,
and cork them gently with pew found Corks,
and put them into an Oven after the Bread is
drawn, letting them ftand there ti]] they have
fhrunk about a fourth pare; obferving to change
them now and then, becaufe thofe which you
fet at the further part of the Oven, will be
foonelt done, When you find ‘them enough,
according to the above Dire&ion, take them
out, and immediately beat the Corks in as tight
-as you can, and cut the Tops off even with the
Bottles, and pitch them over ;' you muft then
fet your Bottles by, in a dry Place. I have
talted of Fruits done this ‘way, ‘that have made
as good Tarts at the Year’s end; as thofe that
were frefh ‘gather'd : The only difference be-
tween the preferving Goosberries and Cur-
rants, is, that the Currants muft be full ripe
when we put them into the Bottles, and fo
likewife 'the -Chierries, - P
‘There'is  another way of putting up Fruits
for thisufe, swhich is, by half preferving them
: S with
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“with Sugar, 7. e. half a Pound of Sugar to cve-

ry Pound of Fruit. ' Apricots efpecially, when
they are near ripe, make cxcellent Tarts; be-
ing fplit and pared fromthe Skin, and boiled
in a Syrup, they will keep the Year round, &3
an ingenious Lady has told me. It is alfo to
be remark’d, that ripe Goosberries make very

fine Tarts. S
The beginning of this Month, .6:2., the
Goosberries are full grown, but not ripe, is the
right Seafon for preferving of them in fweet-
meat: The white Durch Goosberry is the beft
for thisufe. L S K
So likewife if you haveplenty.of Kenrifh
Cherries, pick fome of them from the Stalks,
and lay the Cherries npon afine Wire Sicve,
and dry them in an Oven; when Enx are
dried enough, and quite cold, put them inan
Earthen glazed Jar, and ftop them up clofe :
Thefe muft be keptinadry place. o
Upon the foot of the above w(nn.n%r for
preferving of Fruits, I have a Notion -that
we may preferve green Peafe, after ”.rn,DEn
manner, in Bottles, that IThave mention’d for
the preferving of Goosberries, Currants, ¢rc.
So that they will eat tender and well _ana. at
Chriftmas: it is well worth the tryal, fecing
that a Borttle or two cannot be any great Ex-
pence, and that Peafe are acceptable almoft
toeveryone. ThisI have wnnmsm%.a fome of
my Acquaintance to try, but particularly a
very -curious Perfon in fuch matters, who tells
me, that provided this method anfwers what
H 3 we
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we aim at, ‘he fuppofes they will be the moft
agrecable, ‘cither ro be boiled with Cream, or
ftew’d in ﬁmmﬁw‘ after the French manner, for
it is a difpute with him, whether they will hold
their green Colour; but, as I obferv'd before,
it may be try'd at an eafy Expence.

The -beginning of this Month isthe time to
pickle Walnuts, for then the Walnurs have
not began to'thell, and mprcover are not fo
bitter nor ‘hollow as they will be afterwardss
they will now be full flefh’d, and you will
have no Lofs. The following Method T learnt
from Mz, Foord, a curious Gentleman of
Buckingham, and "has becn experienced to be
the beft way. Thete is one thing indced
which muft be regarded ini 'this Pickle, which
is, ‘that every-one.does not love 'the Tdfte .of
Onion or‘Garlick ; ‘but that may.-be omitted:as
wepleale, only fupplyingthe place with Ginger,

To pickle Walnuts.

H‘ HE Walnats being fit for pickling, walh
“- them, and put them into a Kettle to

feald s then with a piece -of Flanncl rub off
the outer Skin, and let them lie till ithey are
quite -cold, after which put them into a Veflel
of Salt and Water, and let them ftand 24
Hours s then take them out, ‘and put them
again into frefh Salt and 'Water 'for 24 Hours
more ; then fhift them as before, and.continue
this Praftice for fourteen Days, at the end of
which time wipe them dry, and laythem in
a glazed carthen Pot, Strarum fuper Stratum,
| - with

DirReECTOR. 107

with Spice, whole Muftard-Sced, Horfe-Ra-
difh flicd, and Garlick, or Efchalots: that is
to fay, make a Layer of Walnuts, and firew
over it whole Pepper, Ginger flicd, Horfec-
Radifh flicd, fome whole Muftard-Se d, and
three or four Cloves of Garlick ; or if Garlick
be too firong, as many Cloves of Shalots.
Then lay upon thefe another Layer of Walnuts,
and upon them the Roots and Spices as before,
and fo continuetill your Pot is full ; then pour
over the whole, as much boiling Vinegar as
will cover them, and immediately cover the
Pot clofe, and let it ftand till the next Day,
when we may again pour off the Vinegar from
them, without difturbing them ; and making
it again boiling hot, pour it upon them, and
ftop them clofe, as before, to be fet by for ufe.
But thefe will not be fit for eating under three
Weeks or a Month, and will be much better
by keeping a few Months,

This Month is a proper time to make Sy-
rup of Clove-Julyflowers, and likewife to
make Julyflower Wine, which is a very
rich Liquor, and may be made in the beft

E&Mﬁb by the following Receipt from Mrs.
B. B.

To make Fulyflower Wine.

\H.J.? KE nine Gallons of Water, and twenty
four Pounds of Sugar, boil thefe on a
gentle Fire till one Gallon is loft, or ¢vapo-
rared, taking off the Scum as it rifes, Then
having prepared a Buthel of Clove Julyflowers,
H 4 the
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the red Flower Leaves only, pout the Liquor
{calding hot upon them, and cover them clofe
till the next Day, thenprefling them with a
Screw-prefs.  When this is donc,  bake apiece.
of Bread hard, without {corching, before the
Fire, and while it is warm, {pread fome Ale-
Yeaft upon it, and putit into the Liquor, in an.
open Tub, till it"begins to work.or ferment 3
the next Day after which, add two quarts of
Sack, and one of Rhenifh Wine, and barrel
it for thrcc Weeks or a Month 3 let it then.
be bottled, and kept in a cool Placc: _
In this Month fuch Carp and Tench are
good ashave not latcly fpawn'd’s the drefling
of them, and of Pikes, or Jacks, fee in AMarch.
Perch are now very good, the large ones for
ftewing, as recommended for Carp, or boiled
or fry’d, or clfcin the Dutch manner, call’'d ,
‘Water Soochy 5 which isto boil the Perches
with Saltin the Watcr, and Parfley-Roots and’ ”
Parfley:Leaves, to be brought.to Table in the
Watcer they are boiled in, and caten with Bread:
and Butter. °Tis an odd way to the Englifp,
but is much admird by many Gcnlemen who
have travell’d. _ .
The Garden is now very ricliin Fatables, as.
may be feeninmy Gardener's Kalendar, print-

cd for Mr. Mears.

The Tragapogon, or Goatsbeard, is now, as °
well as in the former Month, fit for boiling;
itis in much requeft in fome ofthc Weftern
parts of England, clpccially about Briffel, as
lam informd, where the Country Pcople call

, 1t
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it Trangompoop, or Crangompoop,. 2 corrup-
tion, as I {uppofe, from the true Name above
written ¢ This is eaten like Afparagus, and
drefs'd the famc way, the part whichis caten
is the bloflomy Bud a little before it wou!d
flower, with about fix Inches of the Stalk to it. -

There are now Chickens, Pigeons, Ducks,
and fome young wild Ducks, and Rabbets,
which may not only make great Varicty at a
Table, to be dreft after the common plain
way, but may alfo be made into elgant Difh-
cs, after the feveral manners mention’d in this
Work, if therc is an occafion to cntertain
particular People of fine Tafte. :

The Ronceval and Mooretto Peafe, and
Windfor Beans, arealfo good helpstoa Table:
I'need fay nothing of their drefling; but that
I am of opinion, that the Himdfor Beans,
when they are blanch’d, thatis, boiled long e-
nough till we can take off their Skins, and
then put into large-neck’d Bottles, and order’d
as I have prefcribd for the preferving of Peafc
by this meansI fuppofe they may be preferv'd
many Months : but we may dcfer this Experi-
ment till the end of Sepzember, to be try’d up-
onthe Jatter Crops,

Near the Sea we have Mackrel in the height
of perfeition, and Muller, Turbut, Herrings,
Scate, -and Sofes, as alfo Lobfters and Crabs;
and in the Rivers, Salmon and Trout are ftill
good, and fome Cray-Fifh. a

"Tis now a proper Seafon to put up Ralg=
berries, either in Sweetmeat, or to infufein

3 , Brandy ;
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Brandy s but they muft begather'd dry. There
arc certain Pcople who know how to mix
thefe with Port Wine, and imitate the richeft
Florence Wine,

About Midfummer is a proper time to put
up a Boar for Brawn againft Chriftmas, or.a-
gaint the beginning of December, for thenis
the Scafon it {ells beft, and is chiefly in requeft,
felling at that time for twelve Pence per
Pound,

For this end wefhould chufe an -old Boar,
for the older he is, the more horny will the
Brawn be: We muft provide for this ufe a
Fraok, as the Farmers call it, which muft be
built very firong to keep the Boarin. The
fisure of the Frank fhould be fomewhat like
"a Dog-Kennel, a little longer than the Boar,
which we putup fo clofconthe Sidesthat the
Boar cannot turn aboutin it; the Back of this
Frank muft have a fliding Board, to open and
fhut at pleafure, for the conveniency of taking
away the Dung, which fhould be doneevery
Day. Whenall this is very fecure, and made
as directed, put up your Boar, and tak¢ care
that he is fo placed, as never to fec oy even
hear any Hogs; for if hedoes, he will pine a-
way, and lofc more good Fleth in one Day
than he gets 1n a Fortnight : He muft thenbe
fcd with as many Peafe as he will eat, and as
much skim’d Milk, or flet Milk, as is necefla-
ry for him. This meihod muft be ufed with
mim till he declines his Mgat, or will eat very
little of i, and then the Peafe muft be left

| 3 ,. off,
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o,m.. and he muft be fed with Paltc made of
Barley Meal, made into Balls as big as large
En?.ﬁmmm. and ftill the Skim-Milk continued

till you find him decline that likewife, at érﬁm
time he will be firto kill for Brawn; the W..,ﬁ
re&ions for making of which, with the EnE,n
forit, {ec in the Month of December. Durine
the time he is thus feeding, great care muft be
taken that he has always Meat before him

m.on neglet in this will fpoil thc whole Un”
—mnu- .

This isthe way of feeding a Boar for B
but I cannot help Em:_nsmm tis a little mw“ﬁ”
rous, and cfpecially as the Creature is by fome
People put in foclofc aPen, that as I hear, it
cannot licdown all the while *tis fecding s m:m
at laft, confidering the expence of Food mwpés
_mm.g: »s_ infipid kind of Meat : roémﬁm as
ome are Jovers of it, it is neceflary ¢t i
the method which fhould be E.nm EoﬂmMn%M%m
ring it,

Hb.nr.mm Month we have plenty of Artichokes
and it is a good Scafon to put them up mon.
Winter ufe, to be ufed fimply, or to be put
in Sauces, or in compound Difhes; they are
cafily dried or pickled, tobe kept, and if they.
are pot gather'd as f{oon as they are in their
wﬂ@@ésg they will lofe the goodnefs of
their Hearts, or the Bottoms, as fome 8:
them. In a @Enznmi Ycar of them I have had
a great number dried for Wi in th
oo e Vinter ufe, inthe

Con-
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Concerning the Zathering, and ordering Arti-
chokes for drying.

the gathcring of Artichokes, obferve, that

_ the Leaves of what is call’d the Artichoke
be pointing inwards, and lic clofe at the Top,
for tiien the Bottom will be large and full ; but
if you find many of the Lecaves of the Arti-
choke fpread from the Top, then the Choke,
or briftly part is fhot fo much, that it has drawn
out much of the Heart of the Artichoke; and
as the Flower comes forward, thce more that

grows, the thinner will be thic Bottom, which

is the beft part of it.
When you cut the Artichoke, cut it with
a long Stalk, that when you ufe it you may
clear it well of its Strings, which will elfe
fpoil the goodnefs of the Bottom, wherein
the Strings will remain ; to dothis, lay the Ar-
tichoke upon a Table, and hold it down hard
with one Hand, while with the other Hand -
you pull the Sralk hard up and down, tillit
quits the Artichoke; and will then pull away -
the Strings along ‘with it ; this being done,
lay the Artichokesin Water for an Hour, and
rhen put them into a Kettle of cold Water to
boil, till they are tender enough to feparate the
Leavesand the Chokes fromthem. When this
is done, lay the Hearts, or Bottoms upon a
Cullender, or fome other thing, to drain con-
veniently 5 then dry them upon a Wire Sieve,
or Gridiron, in a gentle Oven, by degrees,.
till they are as hardas Wood, Thefe will keep -
. e ¢ood
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good twelve Months if they are laid by ia a
dry Place. _

‘When we want to ule thefe for boiling,
frying, ortoaccompany other Meats, we muft
put them into warm Water, often repeaiing it
te them for eight and forty Hours 3 by which
means they will come to themfelves, and be as
good when they comc to be fcalded as if they
were freth gather'd. But they may alfo be
preferv'dafter the following manner. .

Second Way to preferve Artichokes,

m><3m. chofcn your Artichokes according
to the above Dirc@ions, cut the Bottoms,
with a fharp Knife, clear of their Leaves and
their Chokes, flinging them immediately into
cold Water, to prevent their turning black.
When they have lain in the Water for feven
or cight Minures, wafth them and drain them
a little, and then fling them into Wheat or
Barley Flower, fo that they be all over cover'd
with it; after which, lay them upon Wirc-
Sieves, orPicces of Wicker-work to dry in
an Oven gently, till they are quite dry and
hard: thefe muft be kept in a dry Place, and
when they are to be ufed, fteep them in
Water four and twenty Hours, and boil them
till they are tender, they will eat as well as if
they were frefh car. o
The Artichoke may likewife be pickled in

»

the following manner. = .

To
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To preferve Artichokes by Pickling.

m Ather and prepare your Artichokes as be-
fore, and put them into cold Water to
boil, with a moderate quantity of Salt ; then
take them off the Fire, and let the Water
ftand in the Kettle for a quarter of an hour,
till the Salt is fettled to the bottom ;s then
pout off your Water clear into an Earthen
glazed Veflel where you defign to put your
Attichokes, and clearing them from the Leaves
and.Choaks, wafh them well in two or three
Waters, and put them in the Brine or Pickle
they were boiled in, when both atre quite cold 5
upon which pour as much Oil as ..5: cover
it half an Inch thick, or where Oil is want-
ing, melted Butter will ferve : be fure you put
fo much as will keep the Air from the Arti-
chokes. Some will add fome Vinegar to the
Water, but that is at pleafure 5 when this is
done, cover the top of the EarthenPot clofe
with Paper, and lay a Board over it to keep it
from any Air, or clfe cover the Pot with a
wet Bladder, andticit down clofe. They will
Wnnm good a Year, and when we want to .:»,a
them, lay them to fteep in cold Warer to take
out the Salt ; you may fhift the Water &:unn or
four times, they will be the better for it, and
then ufe them in Pyes, or other _noEmo,ga

Dithes. o
In Holland 1 have often eaten the fmall
Suckers of Artichokes fry’d, which have .B»Mﬂ
n

DirREcCcTOR. 115§

»n»mnnnmEnUSriS Hwnnﬁwnmonwgmwﬁnm
them is the following. :

To fry fnall Suckers of Artichokes, or finall
‘ Artichokes.

m.\wnrﬁ. theyoung Heads of Artichokes, and

boil them with Salt and Water till they
are tender; thefc Artichokes fhould be no
bigger than middling Apples; fplic thefe in
four or fix Parts each, flower them well, and
fry them crifp in Hogs-lard, and cat them
with Butter, Pepper, and a little Verjuice or
Orange-Juice.

It is a common pra&ice in Framce to eat
the fmall Heads of Artichokes raw, with Vi-
negar, Pepper, and Salt ; the Method is to puil
off the fingle Leaves, and dip the flefhy part
of the Leaves into it and eat that, They arc
agreeably bitter, and createan Appetite,

This Month Rasberries are ripe ; and as they
make a moft pleafant Wine, I fhall here give
the Receipt for making it, - _

To make Rasberry Wine.

J O every Quart of the Juice of Rasber-
~ rties, put a Pint of Water, and to every

“Quart of Liquor a Pound of fine Sugar; then

fet it on the Fire to boil half an hour, taking
off the Scum as it rifes: then fer it to cool,
and when it is quite cold, put itin a Veffel
and let it ftand ten Weeks or fomething more
if the Weather prove cold ; when it is feteled,
bottleit; and it will keep two Years. Altho’

I
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I have fet down in this Month a good expe.
rienced way of making Goosberry Wine,
which will kecp twenty Years, and grow better
by Age; yet lcannot pals by a Receipt which
is highly commended for making Wine of Red
Goosberries,which I had from an Acquaintance
who frequently makes it.

To make Red Goasberry Wine.

HEN the Red Goosberries are well

colour’d and not over-ripe, but grateful
to the Tafte, gather them inadry Day ; take a
Peck of thefe, and {lit them a little more than
half thro’ the middle, putting them into a
farge glazed Earthen Pan, with eight Pounds
of fine powder’d Sugar firew’d over them;
‘then boil four Galions of Cyder, and pour it
boiling hot upon the Sugar and Goosbetries :
this muft . ftand eight or ten Days, ftirring it
once each Day, and at length ftrain it thro’a
Flannel in a Prefs, and.put the Liquor into
the Veffel with a warm Toaft of Wheat-btead,
fpread on both fides with Ale-Yeaft ; this muft
ftand two or three Months till it is fine, and
" then bottle it. This.is a very ftrong Wine,
and of a bright red Colour. :

JULL
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as well for pickling them in imitation
of Mango’s, or as Girkins. Theyare now tobe
had in great pienty, and arc free from Spots.

The following is an extraordinary Receipt for
prckling of Cucumbers to imitate Mango's.

m>nrnimnmn Cucumbers of as green a Co-
lour asmay be, wafh them well in com-
mon Water, and then ¢ither cut off their
Tops, and {coop outall the feedy part, or elfe
cut a Slice out of the Side of each of them,
and' fcrape out the feedy part with a fmall
Spoon, taking carc not to mifmatch the Slices
or Tops of the Cucumbers, that they may
tic up the better when we come ro fill them
with Spices, &¢. When we have thus pre-
pared enough to fill the Jar or Earthen Veflel
which we defign for them, peel fome Garlick
or Shalots, which you like beft, and put
cither two Cloves of Shalot into each Cucum-
I ber,
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ber, or one middling Clove of Garlick ; and
alfo into every one put a thin flice or two of
Horfe-radifh, a.flice of Ginger, and, accord-
ing to cuftom, a Tca Spoonful of wholg
Muftard-feed; but, in my opinion, thatmay
be left out. Then putting on the tops of the
Cucumbers, or the Slices that were cut out
of them, tie them clofe with firong Thread,
and place them in your Jar. Then prepare
your Pickle of Vinegar, which we fuppofe to
be about five Quarts to two dozen of large
Cucumbers, to which put about a Pound of
Bay-Salt, half an Ounce of whole Pepper,
about an Ounce of Ginger fliced, and a large
Root of Horfe-radith f{liced; boil thefe in
a brafs Sauce-pan for about fifteen Minutes;,
taking off the Scum as it rifes, and then pour
it upon your Cucumbers, and cover the top
of the Veflel with a coarfe Linnen Cloth
four or five times double, and fet the Veflel
near the Fire to keep warm s the day follow-
ing you will find them changed to a yellow
Colour, but that will alter in a day or two to
be muchgreener than they were at firft, if you
ufe the following Method: Pour all your
Pickle into a brafs Skellet, and add to it a
picce of Allum as big as a Walnur, and fet it
over the Fire till it boils, then pour it on your

Cucumbers as before, and repcat the fame

every day till the Cucumbers are of the
Greennefs you defirc. - When you have pour'd
on your Pickle for the laft time, the Jar muft
be coverd as before, but remain “without

- , DOHW&
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Corking till it is quite cold, then ftop it clofe
and fet it by, in a dry place. The Corks for
the ftopping of thefe Jars thould be cover'd with
foft glove-leather, for the naked Corks will
make the Pickles mufty. Seethe Mango’s mas
of green Melons in the Month of Seprember.

Zo preferve Green Cucumbers for flicing in the
Winter, by Mr. Foord of Buckingham:

¢\ Ather Cucumbers half grown, that is, be-
~¥ fore they incline to be feedy, putthemin
Saltand Water for five or fix days, fhifting it
every day; then wipe them dry, abd put them
in Vinegar with a little Allum to green over the
fire ; then take out the Cucumbers, and boil
the pickle to pour hot upohn them; covering
the Mouth of the Jar with a coarfe Cloath
four or five times doubled, and let the Jar
ftand neat the firec: When this Pickle is
quite cold, ftop the Jar clofe with a leather'd
Cork, as mention’d in the foregoing Receipt
for Mango Cucumbers. Thefe Cucumbers
may be ufed in the Winter to be pared and
fliced like thofe gather'd frefh from the Gat-
den s you may cut an Onion with them, and
¢at them with Pepper, Vinegarand Oil.

T Pickle Cucumbers, from Mr. Foord

‘ of Buckingham. .
m?rﬁ theé fmalleft Cucumbers you can
~% find, for it is 'thé fmalleft Size, w hich
i$ moft commonly breught to table among
Peoplé of the firftRank ; tho' a Cucumber of
_ I2 iwWo



120 The Country Lady's

two Inches long will do very well, or even one
of threclnches. Thefe muft be putin Salt and
Water, to be fhifted every day till they, change
to a ycllow colour : wipe them dry, and prepare
Pickle of Vincgar, apiece of Allum as big as
a Walinut to a gallon, or in proportion,

Ginger {liced, Macc, whole Pepper, a few

Bay-leaves, and fome Dill-Seed, which will do
better than the Herb it felf. Tye the Seeds

in a piece of Muflin, that when the Pickle by

boiling is ftrong enough of the Dill, you may

take it out. ThisPickle,when it is of a right fla-

vour, muft be pour’d boiling hot upon the Cu-

cumbers, which muft be laid in a Stone Jar or

Gallypor proper for them, and then cover'd with

a coarf{c Linnen Cloth folded in feveral Doubles,

and let them ftand near the fire: Repeat the

boiling of the Pickle every day, pouring it hot

“upon the Cucumbers, and covering them as
before, till they become of the green colour

you defire. © When they are quite cold, ftop

them up clofe with a teather'd Cork, as directed

in the former Receipt, if you ufe a Jar, -or elfe

if you makeufe of a Gallypot, tye them down

with Leather or a wet Bladder. It is to be

underftood, that Allum and boiling Vinegar

will firike agreen colour to any unripe Fruit ;

but care ' muft be taken that too much Allum

be not ufed, left the ftomach be offended by it.

Itis a cuftom in fome places to pickle the green

Pods of Capficum Indicum with their Cucum-
bers, which will -contribute to make them
much hotter or warmer to the Stomach, and
_ promote

DiIRECTOR. _ 121

promote Digeftion in cold Conftitutions. But
the Capficums fhould be boiled in Water gently,
and wiped dry, before you pur them among
the Cucumbers, where they muft be placed
beforc the Pickleis poured upon them.
Kidney-Beans are pickled the fame way as
the Cucumbcrs, only lcaving our the Dill;
and the Dill alfo may be left out of the Cu-
cumber-Pickle, if it is not agrecablc to the Pa-
late ; and fo likewife in other Pickles, Garlick
or Onions, or any particular Spice may be left’
out which is difagrecable, for itis not the bufi-
nefls here topin down the Palate of any oncto
a certain Relith that Imay like my felf, butto
put it in the power of every one to preferve or
order fuch things as a Farm or Garden affords,
{o that they may be pleafed with them. The
Receipts which I have here given, are what]
have generally found to be the moft approved.
We have fome who pickle the green Fruit of
the Paflion-Tree, the Berougella, and Fig :
but for my part 1 can find nothing to recom-
mend them, but the relith of the Pickle, neither
are they by any means wholefome.
- The Flowers of the Nafturtium Indicum
make an excellent Sallad in this Month, and
the Seeds of the Plant, while they arg green,
may be pickled to our fatisfattion : the Receipt
for pickline them is as follows.
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To pickle Nafturtium Seeds.

m?wnn the Seeds when they are full grown
~% and green, inadry day, and lay them in
Salt and Water for two or three days; then
boil Vinegar, with fome Mace, Ginger fliced,
and a few Bay-Leaves, for fifteen Minutes, and
pour it boiling hot upon them, covering them
with a Cloth, as prefcribed in this Month for
the other Pickles, and repeat the boiling of the
Pickle, and fcalding them with it for three
days fucceflively ; and when the laft is poured
on, let it be cold before you cork it up. The
folded Cloth which fhould be put over the
Mouth of the Jar, will fuffer fome of the
Steam of the Pickleto pafs thro’it, and by that
means the Pickles will not turn mouldy, fo
foon as they might otherwife do, and befides
will be much greener than if they were to be
clofe ftopped. All thefe Pickles fhould be
kept in a dry Place, and look’d inta every
. Month, left by chance they turn mouldy ;
which if you find they incline to, boil the
Pickle afreth, and pour it on them as before.
There isnow the Skerret fit to be eaten s
it isavery nourifhing and pleafant Root, and
is prepared in the following manner for the
Table : the Culture of ir is fer forth at large
in my new Improvements of Planting and

Gardening, printed for Mr. Mears, near Tem-
ple-Bar.

THE
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.H}Em Skerret, tho’ it is none of the largeft

Roots, yet is certainly onc of the beft
Produdts of the Garden, if it be rightly drefs'd 3
the way of doing which, is to wafth the Rsats
very well, and boil them till they ate tender,
which need not be very long. Then the Skin
of the Roots muft be taken off, and a Sauce ot
melted Butter and Sack pour'd over them. In
this manner are they ferv’d at the Table, and
caten with the Juice of Orange, and fome
likewife ufe Sugar with them, but the Root is
very {weet of itfelf.

Some, after the Root isboil’d, and the Skin
is taken off, fry them, and ufe the Sauce as
above ;: Solikewifc the Roots of Salfify - and
Scorzonera are to be ‘prepared for the Table.

The Apple call’d the Codlin is in good per-
feition for fcalding, the manner of doing which,
that they may be brought to Table, of a fine
green Colour, is as follows.

Q Ather your Codlins half grown, and with-
out Spots, for if they are fpotted, they are
commonly Worm-eaten ; {cald them in Water
till the Skin will come off eafily, then put them
again into cold Water, and a fmall piece of
Allum to green ina Brafs Pan over the Fires
which they will foon do if they are kept clofe
cover’d. o -
The following Receipt is fent me by a cus
rious Perfon for pickling of Codlins, in imi-
tation of Mango. , |
) _ 14 Gathet
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Gather Codlins green and ncar full grown,
blanch them, that is, fcald them in foft Wa.
ter till the Skin will peel off, then preparc
your Pickle of Vinegar and Bay Salt, about
a large Spoonful of Sait to a Quart of Vine-
gar, three or four Cloves of Garlick, a quat-
ter of an Ounceof Ginger fliced, and as much
whole Pepper; boil this in a Brafs Pan, with
a picce of Allum as big as a Horfe-Bean, for
half a quarter of an hour, and pour it hot
upon your Codlins, covering the Mouth of
the Jar with a Cloth, and let it ftand by the
Fire-fides boil the Pickle again the day fol-
lowing, and apply it as before, and repeat the
fame till your Codlins are as green as yon
defire, and when they are quite cold, cork them
clofe, and fet them by in a dry place. There
is one thing muft however be obferved in all
thefe Picklings, which is. that if the Pickles
do not come to their fine green Colour pre-
fently, by boiling often of the Pickle at firft,
vet by ftanding three or four Weeks, and
then boiling the Pickle afrefh, they will come

to a good Colour; and then your Pickles will

cat the firmer and keep the longer, when they
are not too foon broughr to Colour.

In this Month we have the Morello and
Black Cherry ripe, which both are pleafant
in Brandy ; to thofe who would have Drams
by them, -the way of making Black-Cherry
Brandy, is only to pick the Cherries from
the Stalks, and put them whole into the Bran-

4y, about a Pound of Cherries to a Quart ;

this
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this may remain for about a Month before
it is fit to drink, and then the Brandy may
be pour'd from the Cherries, and the Cher-
ries put then into a Veflel of Ale will make
it extremely ftrong, only about the propot-
tion of a Pound of Cherrics to a Gallon of
Ale 5 but fome will put frefh Brandy to them,
and the Cherries will turn the Brandy of a
deep Colour, and give ita ftrong tafte of Ra-
tafia ; others will diftill thefe Cherries in a cold
Still, with as much Water as will cover them,
and draw afine Cordial from them.

To make Vifney.

\H;Emm Vifney is madc of pure Brandy, and
as many Morello Cherries as will il
the Bottles or Casks, with one Ounce of
Loaf-Sugar to each full Quart ; thefe Veflels
or Bottles muft be gently ftopp’d, when the
Cherries are put in, and ftand in a cool Cel-
lar for two Monthsbefore the Liquor is pour-
ed from them, and then the Liquor may be
put in {mall Bottles for ufe: It is not very
ftrong, but very plcafant. The Chetries, when
they are taken out, may be diftill'd, and will
yield a fine Spirit. _
In fome places, where there are Laurels grow
wild, without cuttingor pruning, I mean, the
Lauro-Cerafiis, as we find in many old Gar-
dens, that Plant is aptto bear Berries, which
in reality are Cherries, from whence it has
its Name ; thefe Berries, or Cherrics, arc ripe
about this time, and makea fine Cordial, if

we
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we infafc them in Brandy for two or three
Months with a little Sugars this will have a
Flavour of Abricot Kerncls, and bc ofarich
red Colour. While 1 am {peaking of this, I
cannot help taking notice of a particular Dram
which Itafted at a curious Gentleman’s Houfe at
Putney inSurrey,W. Curtis E{q; which he made
by infufing of the Cornclian Cherry in Bran-
dy s that Gentleman is the only one who I
think has yet tried it, and to my Palate it
feems to be fo like Zockay Wine, that it
muft be a very good judge who candifcover
the difference. I have drank that Wine in
perfection, and this preparation has both the
Colour, Tafte, and Proportion of ftrength c-
qual to it ; for the great firength of the Bran-
dy is loft in the Cornelian Cherry, and tho’ the
Cornelian Cherry is of a bright red Colour,
yet this Liquor is of the Colour of Tockay
Wine. ,_

Thofe who live near London, may, about
this Scafon, buy Geefc out of the Flocks,
which are now drove up to that City, at about
five and twenty, or thirty Shillings a fcore ;
and till the Scafon we are to turn them into
the Stubble, we may feed them chiefly with
the Offals of the Garden, Lettuce efpecially,
which will fatten them, if you haveenough:
but as for their particular Feed for fatting, I
thall fpeak of that in another place.

About this Scafon Abricots are ripe, and
where there are plenty of them, we¢ may

o ‘ ‘make
,H.

e
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make a pleafant Wine with them. The fol-
lowing Receipt isavery goodone.

To make Apricot Wine. From Mrs. J. L.

1..—”;0 every Quart of Water put a Pound 2ad
half of Apricots, that are not over-ripe,
let them be wiped clean, and cut in picces;
boil thefe till the Liquor is firong of the Apri-
cot Flavour; then ftrain the Liquor thro’ a
Sieve, and put to every Quart four or five Oun-
ces . of white Sugar, boil it again, and fcum it
as it rifes, and when the Scum rifes no more,
pour it into an Earthen Pot ; the Day follow-
ing bottle it, putting into every Bortle a lump
of Loaf-Sugar, asbig asa Nutmeg, This will
prefently be fit for drinking, isa very pleafant
Liquor; but will not keep long.

AUGUS T

N this Monththere are many Delicacies
| about a Country Seat; all kindsof
i8] Pond-Fithare good, there is plenty of
- Poultry of all kinds, wild and tame,
except the Warter-Fowl, which fhould yet re-
main untouch’d, TurkeyPoults,PheafantPoults,
Partridges, and fome fort of Pigeons, are good ;
but for the moft part the Dove-cote Pigeons arc
di-
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diftemper'd, and arc now full of Knots in their

Skins, and unwholecfome. The Egos of

Fowls likewife at this Seafon, as well as in
the former Month, arc unhealthful. Towards
the end, Pork comes again in Seafon, and
young Pigs alfo arc pretty plentiful ; ‘tis a
good time likewife to fave young Pigs to
grow up, for now you may turn them with
their Dams into the Stubbles, and foon after
into thc Woods. About thc end of this
Month, you havc Rabbets full grown in com-
mon Wargens, and young wild Ducks; and
thofc who live ncar the Sea, have plenty of
Opfters, and in great perfe@ion, much better,
in my opinion, than in the Winter. Hares
arcalfo now good, and Buck Venifon is fill
-good. Turnips, Carrots, Cabbages, Caulyflow-
crs, Artichokes, Mclons, Cucumbers, and fuch
like, arc in prime; Sallary and Endive, Na-
Surtium Indicum Flowers, Cabbage Lettice;
and blanch’d {weet Fennel is now good for
Sallads. DPcas and Beans, and Kidney-beans,
arclikewife to be met with, fo that a Country
Gentleman and Farmer may have every thing
at home, and fer out a Table fit for a Prince,

without being beholden to the Markets 5

and the great variety of Fruits which this Sea-
fon produces, renders it ftill more delightful
and profitable. .
Now Elder-berries are ripe and fit for ma-
king of Wine, as well the white as the red
fort: thefe are both very good, if they are
rightly managed. The following drinks very
much
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much like the French Wine call’d Hermitage,
and is full as ftrong.

To make red Elder Wine.

\H>Wn twenty Pounds of Malaga Riuifins
pick'dand rubb’d clean, but not walh'd;
fhred them (mall, and fteccp them in five Gal-
lons of Spring Water, putting the Water
cold to them, and ftirring them every day;
then pafs the Liquor thro’ a Hair Sieve, pref-
fing the Raifins with your Hands, and havein
readine(s fix Pints of the Juice of Elder-Berries
that have been firft pick’d from the Stalks, and
then drawn by boiling the Berries inaglaz’d
Earthen Pot, fet in a Pan of Warter over the
Fire. Putthis Juice cold into the Liquor, ftir-
ring it well together, and then tunning it in a
Veflcl thar will juft hold ir, and let it ftand fix
Weeks or two Months in a warm place; then
bottle it, and it will kecp a Year if the Bot.
tlesarc well ftopp’d. Note, that the Elder-Ber-
ries muft be full ripe, and gather'd in a dry
day 5 and when you have tunn’d your Wine,
let the place where you fet it be warm and dry,
where no external Airis admitted, thar it may
ferment or work duly, for that isa material
point.. If it be otherwife difpofed, fo that it -
ftands in a place which is fubjet to Heats and
Cold, the Ferment will ftop upon Cold, orbe
too violent upon Heats ; butin cold Weather
put fome Straw about it. Sce more of the
working of Liquors in March,in the Article
of Brewing, and likewife take care that your
Bot-
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Bottles ar¢ dry when you bottle your Wine;
and that you have good Corks; take care like-
wife that your Wine be clear before you bottle
it, or it will be good for nothing. 1If this
Wine be rightly managed according to tli¢
above Direétions, it will be fit for drinking af-
ter it has been bottled a Month.

In the making of white Elder-Wine, there
is no difference if you make it with Raifins;
but it is much the beft, in my Opinion, if
you make it with Sugar- after the following
manner: only it is to be confider’d, that
white Elder-Berries are yet very {carce, and
there muft be more of them ufed in the Sugar
‘Wine than in the Raifin Wine,

To make white Elder-Wine, or red Elder-
Wine, with Sugar.

mm@rnn the Elder-Berries ripe and dry, pick
them, bruife them with your Hands, and
ftrain them; then fet the Liquor by in glaz’d ear-
then Veflels for twelve hours to fettle, then put
to every pint of Juice a pint and half of Water,
and..to cvery Gallon of this Liquor put three
Pounds of Lisbor Sugar: fet thisin a Kettle
over the Fire, and when itis ready to boil,
clarify it with the Whites of four or five Eggs s
Iet it boil. an hour, and when it isalmoft
cold, work it with fome ftrong Ale-Yeaft, and
then tun it, filling up the Veflel from time to
time with the fame Liquor faved on purpofe,
asit finks by working. In a Month's sBmw
if
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if the Veffel holds about eight Gallons, it will
be fine and fit to bortle, and after bottling,
will be fit to drink in two Months: but re-
member, that all Liquors muft be fine before
they are bottled, or elfe they will grow fharp
and ferment in the Bottles, and never be good
for any thing.
~ N.B. Add to every Gallon of this Liquor a
Pint of ftrong Mountain Wine, but not {uch
as_has the Borachio or Hogskin flavour. This
Wine will be very firong and pleafant, and
will keep feveral Years.

We mauft prepare our Red Elder-Wine in the
fame manner that we make with Sugar, and if
our Veflel hold about eight or ten Gallons, it
will be fit for Bottling inabout a Month ; but
if the Veflel be larger, it muft ftand longer in
proportion, three or four Months at leaft for 2
Hogfthead.

This Month Barberries are ripe and fit for

pickling 5 they make apretty Garnifh, and are
prepared as follows.

NLSS.SQm m&?x&&.u% %N.\u\bmgwm&ﬁwa\\,&
in fome places. :

Q.P%Q your Barberries in dry Weather, and

lay them in their Bunches into an earthen
glazed Pot, then boil a quantity of Water
made ftrong with Salt, fcumming it as it rifes,
and Iet it ftand to be quite cold 3 then pourit
upon the Barberries, fo as to cover them
an Inch, and cover it clofe. Some ufe
half Vinegar and half Water for this Pickle,

but

"
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but it is at every onc’s pleafure, Ithink oncis
as good as the other,

Pavtridges are now in Scafon, and are pre- -

parcd after {everal manners 5 fome of the prin-
cipal arcthe following,

Boil'd Partridges with flew’d Sallary, from
Lady W= ,

HE Partridges being ¢lean'd and trufled,
boil them tender, and make the follow-
ing Saucc for them. Take half a fcorc large
SallaryPlants thatare well whiten’d or blanched,
boil them firft in Water and Salt, and then
ftew them tender with Gravey, Salt, fome mnm-
per, and a Spoonful or two of Whitc wine;
and when they arc enough, thicken and brown
‘the Sauce they are ftew’d in with burnt Buteer,
lay your Sallary at the botrom of the Difh, and
your Partridges upon that, then pour your
Sauce over all, and garnith with Lemmon or
Orange flic’d.  This is the method of ftewing
Sallary, whichisan agrecable Plare of itfelf.
From the fame Lady I had the following
Dirc&tions for roafted Partridges: Partridges
which arc defigned for roafting may be larded
with fine Bacon Fat on the Breaft, orroafted
without larding ;s butin a Difh of thefe Fowls,
there thould be fome of onc and fome of the
other. The Sauce for them fhould beof two
forts, onc of Gravey in the Difh with them,
and the other of Bread in Saucers on the fides
of the Dith, The Gravey is made of Beef, an
Onion, a Bunch of fweet Herbs, fome Salt
| 3 and
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and Pepper, few'd half an hout t&gether, in
alittle more Warer than will ¢over them, then
ftrain off the Liquor into the Dith.

The Pap-Sauce, or Bicad-Sauce, is rhade of
grated Crumb of Bread, boiled with a§ muc';
Water as will coverit, 4 little Buttef, an O-
nion, and fome whole Pepper; this fauft be
kept ftirring often, and when it is very thick,
withdraw the Onion, and ferve it in a Saucer
with your Partridges. Thefe Sauces may like-
wifebe ferved with Pheafants, or Quails. Thefe
may alfo be flew'd, farced, baked, or puf in
Soups, ot ufed in Fricaffées. Thus fai the
Lady. o

Hares begin now to be in Secafon, and arfe
well drefs'd by the following Receipt, which
I purchafed a few Years ago, at a noted Tavers
in London.

A Hare and its Saures.

Mm you kill a Hare by Courfing, you miy
keep it if the Weather be cool three days
before you roalt it ; or if it has been run haid
by the Hounds, then it will not keep (o long.
When the Skin is taken off, it is the fathiorni
to leave the Ears on, but that is ar pleafure ;
then trufs it for Roafting, and take the Liver
and boil it, and min¢e it very fmall; add to this
grated Bread, a little All-Spice, but fine, fome
butter'd Eggs, a little dry’d {weet Matjoram, with
a Scafoning of Pepper and Salr ar difcretion,asid
fome Parfley thred fmall : Mix this well toge-
ther, and add the Yolk of an Egg toit tobind
K it 3,
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it 5 then fill the Body of the Hare moderately
with this Farce, and few up the Belly. When
the Hare isfirft laid down to the fire, put about
three pints of Water with an Onion, fome Salt
and wholePepper, in the Dripping-pan,and bafte
the Hare with thistill it is near roaftcd enough,
and bafte it with apiece of fat burning Bacon, or
in the place of that, common Butter; but the
Bacon'is beft, if the Perfon knows how to ufe it.
When itis eniough, pour the following Sauce
into the Difh with it: Take the Liquor, with
the Onion and Pepper in the Dripping-pan, out
before you bafte the Hare with Butter or Bacon,
“and boil it with a glafs of Claret ; it will be
very rich when it comes to be mixt with the
Farce out of the Belly of ths Hare, and islittle
trouble. Yon may thicken this with a little
Butter and Flower, if you pleafe.

The following is alfo a very good one : Take

a pound of lean Beef, boil it in about threc
pints of Water with an Onien, a Bunch of
{weet Herbs, fome All-{pice, Pepper and Salt,
till the Beef is boil’d half enough 5 then cut the
Beef in feveral places to letout the Gravey, and
continuc to boil all thofe till the Liquor has
loft a third part ; then add a lirtle Claret to if,
and ftrain the Liquor througha Sieve, pouring
the Gravey hot into theDifh before you put
the Hare in it; and whenyou lay in the Hare,cirt
away the part that was few’d up, or take away
the thread that few’d it. - Some chufe to skewer
up the Belly of the Hare, rather than few it.
You
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You tiay ferve this with Lemmon fliced, and
in a plate by ithavethe following Sayce.

Sweet Venifon Sauce.

~H A KE half a.pint-of Claret, a little Stick

# of Cinnamoen, and boil them together
till the Flavour of the Cinnamonis in the Cla-
ret; then {weeten it to your mind with dou-
ble-refined Loaf-fugar. Or elfe,

Grate fome Cramb of Bread, and put to it
asmuch Claret as willmake it like thin Pap 3
add to this a fmall’ piece of : Cinnamon, ind

"boil it wecll, then fweaten it with double-re-
fincd Loaf fugar geated fmall, Thefe ate the
fwcet Sauces.ufed for Hase, and alt other Veni-
fon. . Lo 7

Lo drefs a Hare with Whiteor Brown Sauce,
Jiromn the late cyrigys Mr.Harrifon of Hen-
. key #pep Thames. ;

Ga.ﬂ your Hare -in fout .or cight pieces,
and flit the Head 5 fry it a littlein Hog's
Lard, and then put it to ftew in an carthen
glazedVeflel, with Gravey,half a pint of White-
‘wine, Pepper, Nutmeg, Salt, -a bunch.of {weet
Herbs, and a flice or two of Lemmon-Peel ;
keep this clofe covered, and dtew it gently
till %tis tender, then-firain off the Sauce, and
‘brown it with fry’d‘Blower, -or burnt Butter :
-pour -the Sauce hot.overthe Haze, and ferve it
with-aGarnith of Lemmon iriSkicess but if you
would ‘have your Sauce-of brighter Colour, in-
ftead of the burnt'Butter, orfry'd Flower, thic-

: Kz o ken
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ken it with the Yolks of three or four Eggs.
“This is an excellent way of drefling a Hare,
and more generally admired than any other.
This being the Seafon for taking Honey,
I{hall here {et down the Method of making of
‘Mead, after two ways, which are both extra-
ordinary.

To make Mead, from Lady G.

H A KE eight Gallons of Water, and as
- much Honey as will make it bear an Egg;
add to this the Rind of fix Lemmons, and boil
it well, fcumming it carefully as it rifes. When
“tis off the Fire, put to it the Juice of the fix
Lcmmons, and pour it into acleanTub, or open
carthen Veflel, if you have one large enough,
to work threeDays; then fcum it well, and
pour off “the clear into the Cask, and let it
ftand open till it has done making a hifling
Noife ; after which, ftop it up clofe, and in
.three Months time it will be fine, and fit for
bottling.

N‘a make Hydromel, or Mead.

\.._H‘ AKE cight Gallons of Water, and as
K much Honey as will make theWater bear
anEgg ; put tq this a quarter of a pound of
Cloves ticd in three or four picces of Muflin
or Linnen Cloth, and fet-it to boil till the Scum
has donerifing, fcumming it as it rifes; -then
-take'it off the Fire, and take out the Cloves,
- which may be wafh’d and dry’d for other Ufes,
~and pour your Mead into an open Tub to fer-
o ment

DireECTOR. | 137

ment for about three days, till the Violence
of . the Working is over ; after which, fcum it
very well, and pour the clear into a Veflel,
leaving the Bung open till it has done hifling,
which you may know by holding your Ear
clofe to it, for at a diftancc you can hardly
difcover it. 'When this hifling is over, fiop it
clofe, and let it ftand three Months til] it is
fine, before you bottle it 5 remember in bot-
tling this, as well as all other Liquors, tharthe
Bottles muft be clean, and perfedly dry, and
that every Bottle be well cork’d. This will
keep good feveral-Years. _ .
- Befides this way of making Mead, there is
apother which 1 have approved to be very
good, which, in all particalars, except theWa-
ter, is the fame with this; and inftead of the
Water, put the like Quantity of fmall Ale-
Wort, brew’d with pale Malt : but this will re-
quize le(s Honey than the former, and will re-
quirc more time in the Veflel before it is fine
andfit to bottle ; but it will laft many Years
good, and will drink like Cyprus Wine whea
itisa Yearold. - Inthis Liquor, take particular
care that your Clovesare frefh and found, for
clfe you muft add a Quantity in proportion, .

| 2 wﬁua Bmw”?&nm nrnﬂnghnmaw in nrnmwmmm

of the Year, as well as at this Seafon ;5 only the
advantage of making it now, is, that you have
an opportunity of wathing the Honey-Combs
after the Honey is run off, and thereby will
fave Expence in Honey.

. Ki The
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The Pétatée now begints to be gather'd, and
is 4 very ufeful Root, being cither boil'd or
rodfted in Bot Eembers; and afrer it is boiled,
to be brofled, or after boiling it tender, and
beatén in a Mottar, it is ufed to thicker Sauces,
and for making of rich Puddings, as I am in~
forti'd By a skilfl Perfon it this way.

The Réots of red Bects aow begin to comie
iri feafon, and are very good boiled, and fliced,
to be put in a Pickle of Vinegar oaly: thus
you miay keep thein to garnith Salladsof (mall
Hetbs, and in fome Inteivals put Horfe-Ra-
dith fcraped. Thefc Roots will hold all the
Wintér. ~ The Root of the red Bect makes an
¢xeellent Difhy, prepared after the following
rhannet, which | got abroad. :

Tofry the Roots of Red Beets,

g A SH your Beet-Roots; -ahd lay themin
V¥ apearthen glazed Pan, bake them in an
©Oven, and then peel the Skih-off the @ adfter
fhis is done, flit them from the Top to the
Tail, and ‘cut theth in the fhape of the Filh
call’'d 4 Sale, gbotit ‘the thickncfs of ‘the third
part of dH Mm_.n,rw dip theft in a thick Batter,
made of White-Wine, fine Flower, {wect
Cream, the Whites and Yolks of Eggs, rather
mdre Yolks than Whites, fome I epper, Salt,
atid Cloves bedren fliie, all well hix'd. As you
dip evéry pitek of Beet-Root in this Bateer, firew
théti over thick with fine Flower mix'd with
grated Bréad, andPatfley thred fmall, and then
fry them in Lard ; when they are enough, let
A them
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them dry, and ferve them with a Garnifh of
Lemmon. Thefe likewife may be put about
ftew’d Carps, Tench, or roafted Jacks, by way
of Garnifh, with fcraped Horfe-Radith, and
pickled Barberrics. ’

In the Heats of this Month, the following
ﬁ&:@ is ufed by ﬂ curious Gentleman mvnoﬁm
who gave me the Receipt of i, under the
Name of The Felly of bmﬁ&& »Itisof mw.nnwﬂm
ufcto weak Peoplc, ard extremely pleafant.

To make the Felly of Health.

\H; AKE fome Calves Feet, according to the

Jelly you defign to make, and alfo get a
Cock of the common Poultry kind 5 wafh
nr.nmn well, and put them in a Kertle to boil
witha proportionable Quantity of Water, w&m
ticularly taking off the Scum as it rifes. When
thefe Mcats are boiled almoft to pieces, it is a
fign that your Jelly is boiled enough ; ‘but tike
care thay it is not too ftiff, which yeou thay
try by taking a little out with a Spoon, and
then fetting it to cool. Then pout thé Li-

quor thro’ a Sieve into a Stew-pan,. and rake

a proportionable Quantity of double-refined
Loaf-Sugar, a fmall Stick or two of Cinnamon
three or four Cloves, and the Rinds of two or
three Lemmons : boil all thefe together gently
for about a quarter of an hour, till it is well-
tafted, and then beat up the Whites of four
or five Eggs, with the Juice of the fix Lem-
mons, and pour them into the Jelly, flirring

K4 | the

off all the Fat ; after which, put to the Liquor
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the whole alittie time over the Fire ; then leg
this Mixture ftand ftill upon the Fire till it
rifes ready to boil over ; at which time, you
mift take it off, and pour it into the Jelly-
Bag, and as it runs thro’ into a Pan fet to re-
ceive it, pour it again into the Jelly-Bag for
three or four times till it comes clear, and
then let it drop into Jelly-Glaffes. Sometimes,
the above Gentleman told me, he has put a
little White-Wine into the Liquor while the
Meats were boiling in it, which he thinks
helps it. .

P .Ndr camﬂn\( \r N \n A R
Tt RS oS

SEPTEMBER.

&3] S this Month produces great nym-
o a9 bers of Mufhrooms in the Fields,
3] it is now chiefly that we ought to
> - provide outfelves with them for
making of Ketchup, and Mufhroom Gravey :
‘And it isalfo a proper Seafon for pickling them.
Indeed, where we have Mufhroom-Beds, we
-may do thefe Works at any time of theYear. It
is to be remark’d, that the beft Mufhrooms'have
their Gills of a Flefh Colour, even while the
‘Muthrooms afe in button ; and as they tend to
fpread in their Head, or to open their Cap,
the Gills tarn redder, till at length, whén their

| | I Hdads
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Heads are fully fpread open, they will become
quite black.  Thefe large-flap Mufhrooms arc
ftill good for ftewing or broiling, fo long as
they have no Worms in them, and the Gills
are then in the beft ftate for making Ketchup,
or Mufthroom-Gravey ; altho’ the red Gills wi'!
do, but the fmallcr Buttons arc what moft
People covet for Pickling. . |

In the gathering of Mufhrooins, we are furc
to mect with fome of all fizes ; the very fmall
for pickling, the large Buttons for ftewing or
making Mufhroom-Loaves, and Mufhroom-
Gravey, and the large Flaps for broiling or
making of Ragous, or ftewing, and Ketchup :
thercfore to follow the common way, wc
fhould make two or three Parcels of them.

The cleaning of Mufhrooms, or preparing
them for any of the above Ufes, will afford
us nothing but what is ufeful; the Parings
fhould be faved by themfelves, to be wafh'd,
towards the making of what is called Mufh-
room-Gravey ; the Gills muft be faved by them-
felves for making either Ketchup, or Mufh-
room-Gravey ; and the Parts towardsthe Roots,
and the Roots themfelves, muft be kept to dry
in the Sun, or a warm Room, to raife Mufh-
rooms from, efpecially if they are of a large
good fort that has red Gills, for thofe which
have white Gills, prove oftentimes unwhole-
fome, and are apt to turn yellow when they
are cat and put in Water: however, fome
People cat of this fort, and I have eaten of
fuch a fort myfelf ; but as there are fome with

white
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white Gills that arc deadly, it is dangerous

for unskilful Perfonsto meddle with any of

that fort: and therefore I thought it conve-
nicnt whenl wasin France, to learn the Me-
thod of raifing them in Beds, that we might
be fure of our fort, and have them all the
Ycar about: The Method of doing which, is
in my Appendix to my New Improvements
of Planting and Gardening, printed for
Mr. Mears, at Temple- Bar.

‘The following Reccipts for making of
Muthroom-Ketchup, and Mufhroom-Gravey,
1 had from a Gentleman named Garneax,
whom I met at Bruffels, and by Experience
find them to be very good.

To make Mufbroom Ketchup.

\H> K E the Gills of large Mufhrooms, fuch
as are fpread quite open, put them into
a Skellet of Bell-Metal, ora Veflel of Earthen-
Ware glazed, and fet them over a gentle Fire
till they begin to change into Water ; and then
frequently firring them till there is as much
Liquor come out of them as can be expeéted,
prefling them often with a Spoon againft the
fide of the Veflel 5 then ftrain off the Liquor,
and put to every Quart of it about cighty
Gloves, if they are freth and good, or half as
many more, if they aredry, or have been kept
a long time, and about a Drachm of Mace:
add to this about a Pint of firong red Pors
Wine that has not been adulterated, and boil
them all together till you judge that nﬁé@.ﬂmm

2 as
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has loft about a.fourth Part or half a Pint ; then
pals it thro’ a Sieve, and let it ftand to-coel,
and when it isquite cold, bottle it up in dry
Bottles of Pints or Half-Pints, and cork them
clofe, for itis the furclt way o keep thefe kind
of Liquors in fuuch {mall quancities asmay b2
ufed quickly, when they comg to be cxpofed
to the Air, for fear of growing mouldy : buz I
have had a Bottle of this fort of Ketchup,
that bas been opend and fet by for abovea
Tear, that bas not received the leaft ‘Damage 5
and fome Acquaintance of mine have made of
the fame forr, and have kept it in @Sﬁ-wem.,
les to ufe as occafion requircd, and have kept
it good mruch longer than I have done. A lit-
tle of it is veryrieh im any Sauce, and efpe-
cially 'when Gravey is wanting: Therefote
it may be of fervice to Travellers, who too
frequently meet with good Fifh, and other
Meats, in Britain, as well as in {everal other
parts of Eurgpe, that arc fpoiled in the dref-
fing 5 but it muft be confider’d, that there is
no Salt in this, fo-that whenever itisufed,
Salt, Anchovies, or other fuch like relifhing
things, may be ufed with it, if they are agree-
able to the Palate, and fo likewife with the
Mufhroom Gravey in the following Receipt,

Of E&?%&N Gravey.

gmmz you ¢lean your Mufhrooms, fave
¥ the Parings, and wath them well from
the Dirt, and then put tothem the Gillsthat
haye ‘been fcraped from the large Buttons, and

. with
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with a very little Water put them in a Sauce-
pan, and ftir them frequently till you have
got all the Juice from them; then firain the
Liquor from them, and fet it by tocool, or
clfe  till you have ftew’d the Muthrooms that
they were taken from, and then add the Li-
quor of the ftew’d Mufhrooms to the aforefaid
Liquor, and boil them both together, with a-
bout 8o Cloves, about mUBan of Mace, and
two Drachms. of whole Pepper to each Quart
of Liquor, which will be fit to take off the.
Fire when it has loft about a third part by
boiling ; then pafs it thro’a dry Sieve, intoa
dry carthen Pan, and let it ftand tiil it be

quite cold before you bottle it, obferving

then that the Bottles be very dry, for if they

happen to be wet, it will foon turn mouldy.

When the Bottles are fill'd, cork them well

with found ncw Corks, and tye a Ennn of
Bladder, that has becn foftened in warm Wa-

ter, over ¢very Cork as tight as poflible, and

fet the Bottles in a dry Place s s with this ma-

nagement it will kecp along time.

What 1 lcarn’d elfe from the above men-
,:o:n_ Gentleman, concerning the preparing
of -Mufhrooms for cating, was, that they fhould
be always ufed when they are frefh gather'd,

and then only fuch as are without Worms,
which may be nmm ly perceived by cutting their
Stems crofs-wife ; and alfo-that as foon as Nrn
Peel is pared off, and the Gills, let the lirge
Muthrooms be cat into picces, of the bignefs

of Nutmegs, and throwninto Water, as én:
the
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the Stems as the Caps, for they are both
good ; then wafth them well, and ftew them
in a Sauce-pan, without putting any Liquor
ro them, or Spice, or Salt, till they have dif-
charged a great deal of their own Liquor, and
begin to grow tender; you will then find
them fhrink into a very narrow compafs, and
muft have the greateft part of the Liquor
poured from them, with which you may make
the Mufhroom-Gravey abovementien’d. The
Mufhrooms being thus prepared, put tothem
a Seafoning of Pepper, Salt, Mace, and fuch
other Ingredients as will not rob the Mufh-
rooms too much of their own natural Flavour,
and ftir them frequently till they are enough ;
then put a little White-wine and Butter to
them, and they will make an excellent good
Difh : or elfe they may be made brown é::
{ome burned Butter, or be made into a Ra-
gout. As for the broiling of the Caps of
the large Mufhrooms, the fame Perfon’s
Receipt dire&ts to rub the Caps with But-
ter on both fides, and ftrew Pepper and
Salt on them, and broil them till they are
quite hot through, turningthemtwo or thrce
times on the Fire, they will make their own
Sauce when they come tobecut Another

way which he direéts, is to make a pretey

thick Batter of Flower, Water, or Milk and

Eggs beaten together with fome Saltand Pep-

per, to dip them in, and then fry them like
Tripe ; and for their Sauce, he recommends

Butter, a little White-wine, and fome of the

I Mufh-
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Mufthroom-Gravey, to be well niix’d toge:
ther.

Somcof my Acquaintance, who-have try'd
‘thefe Directions, approve -of them s and, for
my own part, 4 thik them as agrecable as
any thatl have «caten ;: but as the  Tafte is
not alike in every -one, 1 fhall add an Ob-
fervation ortwe more of Mornficur Gamweas's,
concerning the Muthreom, whichd think et
unworthy -our netice. The Muthroom, fays
that Gentleman, is ‘not -enly awoed Ground-
weork for all high Sauces, but it{clf a geod
Mesat to be-dreffl after any manner, cither
to compofe a-white or browvn Fricafiée, -or
fry'd -or breil'd, or baked in Pyes with com-
mon Secafoning, and fands in the reem of
Fleth berter than any thing that has yetbeen
tound out. .

This Month is likewife a -good time; if
it is:net ever-wet, to gather Muthreeoms for
drying ; but 'they fheuld chicfly be fuch as
are newly -apen’d -in «their - Gaps, before ‘the
Gills turn black. For this -end, take off the
Gills very clean, and wipe-the Caps with wet
Flannel, and ‘as foen as -they are a little dry,
run a ‘String ‘through them, ‘and‘hang them at
{ome diftancefrom the Fire, turningthemnow
and then till they-are dry enoughto be-reduced
to Powder. Wehen they are thus dry’d, “kecp
them in dry Bottles with ‘wide Necks, clofe
ftopp’d, till you-have -occalien-to ufe themin
‘Sauces. Keep this in a -dry -place. . Seme
dry ‘them in-Ovens ‘after -the Bread is «drawn,

_ , ~ bur
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but an Oven in its full heat will be too firong

" for them,

To pickle Mufbrooms White.

waa a Quart of {mall Buttons of Mufh-
rooms, cut off their Roots, and wath
themi well with a Flannel dipt in Water, and:
then fling them into clean Water, to remain
there about two hours.  In the ‘next place, get
rcady fome freth Water in a well-tinn’d Vet
fel, or glaz’d Veflel, to which put your Muth-
rooms, and let them boil a little ro foften
which peing done, take out your Mufhrooms,
and prefently put them into cold Water, and
let them remain there till they are quite cold ;
after this, free them from the Water, and dry
them well in a linnen Cloth, then put them
cither into a wide-neck'd Bottle, or glaz'd
Earthen-Veflel, difpofing here and there a-
mong them threc or four Bay-lcaves to a
Quart, two Nutmegs cut in quarters, about a
quarter of an Ounce of Mace, and boilas much
White-Wine and Vinegar, in cqual quanti-
tics, as will ferve to cover the Mufhrooms.
This Pickle muft be put to them cold,
and the DBottle, or Earthen-Veflel, clofe
ftopt and ty'd down with a wet Bladder.
The reafon why the Spice fhould not be
boiled with the Pickle, is, becaufe the Muth-
rooms would change black by means of the
boil'd Spices ;5 and if this plain Pickle was to
be pour'd upon the Mufhroems hot, it would
immediately draw'a Colour from the Spices,
which
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which would darken the Colour of the Mufk:
rooms: therefore to fill up the glafles in the
manner here related, is the beft way to have
your Mufhrooms look clean and white.

This Month is the proper time to pickle
Onions, which make an agreeable Pickle if
they are prepared after the f6llowing manner.

To pickle Onions, from Mrs. A. W.

.g\.m E N your Onionsare dry enough to be

laid up in the Houfe, take the fmalleft
of thef,fuch as are about the bignefs of a
{fmall Walnut, and of that fort whigh wé
call the Spanifb Onion, for thefe are not fo
ftrong flavourd as the Strasburgh Onions ;
take off only the outward dry Coat, and boit
them in one Water without fhifting, till they
begin to grow tender 5 then take them off the
Fire, laythemin a Sieveor Cullendar to drain
and cool; and as foon as they are quite cold,
takc off two other Coats or Skins from each,
and rub them gently in a linnen Cloth to dry.
When this isdone, put them into wide-mouth’d
Glafles, with about fix or eight freth Bay-
leaves to a Quart, a quarter of an Ounce of
Mace, twolarge Rafes of Ginger fliced. All
thefe Ingredients muft be inter(perfed here and
there in the Glafles among the Onions, and
then boil your Vinegar with about two Oun-
ces of Bay-Salt to cach Quart, taking off the
Scum as it rifes, and letring it ftand to be
cold 5 pour it into the Glafles, and cover
them clofe with wet Bladders, and- tie them
| downs
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down j they will cat well, and look very

white. -
About the end of this Month, if the Sca-

fon has been rolerable, the Grapes in our

Lnglifh Vineyards will be ripe, and then we
muit be careful to gather them in dry Wea.
ther, that the Wine may kceep the better. I
have already mention’d;, in my other Works,
the curious Vineyard near Bath, and that be-
longing to Mr. Fobn Warner at Rotherhith,
where good Wines are made every year; and
alfo that at Darking in Surrey, belonging to
Mr. Howard, which isa very good onc : but
as fome years are lefs favourable than others
to the Grape, as well with us as abroad, it will
not be unncceflary to takc notice of a few
Particulars, which I havc obferv’d this yeat
1726, concerning the management of Vinesy
which I have only communicated to a few.
I fhall alfo fet down a few Dircétions for the
making of Wine, which have not been hi-
therto maeation’d in any of my Works, or by
Mr. Evelyn, or Mr. Mortimer.

As to the firft, we are to obferve, that the
Situation of our Ifland occafions our Scafons
to be more uncertain than on the Continent,
or between the Tropics, The cold and wet
Sumgmer, 1725, prevented the ripening of
our latex kind of Grapes ; and indeed 1did not
mect any where with a Grape that had its per-
fe&k Flavour, unlefs the Vines were woqnng.w
but yct there were abundance.  However, this

Yecar, 1726, on the contrary, there are very
L few
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few Grapes, and thofe are likely to be very
good, fome being already ripe againft common
Walls, without Arts fuch asthe white Mufca-
dinethe24th of ¥uly, and black Clufter-Grape.
And at Sir Nicholas Garrards Garden in
Effex, I cat fome of the black Fromtiniack
full in perfection, at the fame time ;5 and then
the grifly and white Frontiniack Grapes, which
are the lateft kinds, were tranfparent, and
within a little of being fit to gather : which
is a Novelty fo great, that has not been ob-
fervd in Epgland in my time; for the
Frontiniack Grapes feldom ripen till the
end of September, and then in a ‘bad Year
we cannot expe&t them without Art, How-
ever, the Vines in this worthy Gentleman’s
Garden are of long ftanding, and have been,
by his own Diretions, orderd and managd in
a very artful manner for feveral Years. And
tho’ this Year generally we find fo fmall a
quantity in other Gardens, yet at this place
therc arc as many as I judge are in the whole
County befides. In moft other places that I have
obterv'd this Year, the common way of ma-
nagement has been rather regarded than the
rational part ; and even the bet Gardeners
have fail'd in their Pruning the laft Year, for
the production of this Year's Fruit. I much
wounder, that after the Demonftrations I have
gven from Fads,ever fince the Year 1717, that
Vineswould grow and profper well to be planted
in old dry Walls; and the Inftances I publifh’d
in the fame Year, in my new Improvements,

) . of
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of Vines bearing beft in dry Rubbifh, or the
moft dty Soil : I fay, it is furprizing, that
fome of thofec to whom I gave that fatisfaction,
fhould not guard againft excefs of Wet, efpe-
cially when every one, who has judgment in
the Affair of Vegetation, muft know, tha:
over-abundant Moifture will deftroy the beat-
ing Quality of any Plant, and more efpecially
of fuch a kind of Plant as delights in dry
mountainous Countrics, as the Vineis known
to do ; but a common method of Management
has {o poffefs'd fome People, that they will not
give themfelves leave to think that an Altera-
tion of a Seafon from a dry to a wet, will
occafion an alteration ina Plant. There is one
Inftance particularly, which Icannot help men-
tioning, relating to Vines, and the neceflity of
keeping their Roots from Wet, which I ob-
fervd this Year at Twittenham, at Fobn Ro-
barts’s Efq. This Gentleman has feveral Vines
laid up againft the fide of his Houfe, as full of
Grapes as I have ever feen any 5 but at the
bottom where they grow, the Ground is paved
with Bricks for about ten or twelve foot from
the Wall they are nail’d to. This Pavement, in
the laft wet Summer, kept the Roots from
imbibing, or receiving too much Moifture,
and therefore the Juices of the Vines were di-
gefted, antd capable of producing Fruit this Year;
whereas fuch Vines as were not growing in
dry places naturally, or had theit Roots de-
fended fromthe violent Wet by accident, have
few or no Grapes at all, My Obfervations

L2 - this
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this Year, in fome places where there are
Pavements, flill confirms me in my Opinion ;
and where there was any telerable Skill in
Pruning, I am perfuaded every one will find
that therc have been Grapes this Year, or now
arc on thofc Vines that have ftood in paved
places, where the Pavementdefended the Roots
from the wet of thelaft Year, And as I have
already mention’d in this, and other Works,
the neceflity of planting Vincs in dry places,
for regular Seafons ; and thefe Inftances thew-
ing us the advantage of doing the famein wet
Seafons; I think one may reafonably judge,
that Pavements made over fuch places where
Vines are planted, as well as Rubbifh and dry
Ground to plant them in, is the beft way we
can take for them. This way, particularly in
a wet Year, will keep our Vines from running
into long Joints, and the Juices confequently
in digefting, as we find by experienee ; for no
long-jointed Shoots of Vines are fruitful as
they ought to be, and rarcly bear any Fruit
atall. °Tis the fhort-jointed Shoots that will
bear Fruit plentifully ; and where there is
much Wet at the Root, you muft cxpe&t very
few fhort Joints, and alfo very little Fruit:
thercfore, in this cafe, the Roots cught al-
ways to be defended from Wet. -
This Year, 1726, was, at the beginning, a
gentle and mojft Spring, but April and May
were hot ;5 which brought every thing fo for-
ward, that our Harveft was about five or fix
Weeks forwarder than it has been for feveral
- Years
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Years paft. The Cafe I bave mentiond of
the Grapes ripening naturally, wasin propor-
tion to the forwardnefs of the Harvelt ; cvery
thing that 1 have obferved in the fame way
was alike, . The laft Year was as extraordinary
in the latene(s of Crops, for then cvery thing
was as backward through the perpetual Rain
we had in the Summer.  Somc time or other
this Memorandum may be of ufe, if my Pa-
pers laft fo long; however, for the prefent,

confider how thefe two different Years have.

affe@ed the Vine ; the lat wet Year made the
Vines fhoot ftrong and vigorous, and there was
no Fruit this Year: nor was this only with us
in Britain, but every where in Europe. The
laft Year produced {uch Floods, from the con-
tinucd Rains at unexpetted Scaions, as was
never known in the memory of Man, the
Vines fhot vigoroufly; and this Ycar there
were very few Grapes of the firlt Crop : but
this Summecg was {o good and favourable, by
its warm Months at the beginning of the Sum-
mcr, that the Vimes abroad fhot out freth
Crops, or fecond Crops of Grapes, which
made up for the other deficicncy. T cxpe&
the next Year from hence, that the Viacs will
produce a full Crop of Grapes abroad, be-
caufc this Year has f{cttled the Juices, and di-
gefted them 5 but what Secafon there may be
forripening, isftill uncertain, efpecially when
we have the two laft Yearsin view. Butin
oar Gardens, Ifear, we thall have worfe fuc-
cefs; for what this Year has dene, will give
, L 3 " the
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the Gardeners generally a hard piece of work;

for, as 1 imagine, there was little care taken-

in the beginning of the Year to lay up the
Vines, efpecially becaunfe there wasbutafmall,
or no appearance of Grapes then; and the
negle& of that Seafon in managing of Vines,
will be the occafion of lofing the Crop the
next Year. What I fay here about the ma-
nagement of Vines in the carly part of the
Year, I have already treated of in my other
Works.
- 1 fhall now proceed to give fome Particu-
lars relating to the making of Wines of Grapes,
which -1 belicve may help thofe who make
Wines in our Englifh Vineyards, and make
them fironger and richer thanthey have ufu-
ally been.
- Confidering the uncertainty of Seafons, and
that every fort of Grape will not always ri-
pen without Art, it will be neceffary to con-
trive how that Defe&t may be amended. The
Richnefs of Wine depends upon the Ripenefs
of the Grapes; and therefore when Grapes
have not had the advantage of a favourable
Seafon to ripen, the Liquor prefs'd from the
Grapes, may be amended by boiling; for this
cxtraordinary Heat will corret the Juice, by
cvaporating the two great quantity of watery
parts, This Mcthod, however ripe the Grapes
were among the antient Greeks and Romans,
was frequently, if not always pra&ifed s and
if practifed in thofe more® Southern Climes,
why is it not as recafonable in ours? But
B that
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that this is not now pra&ifed any where in
Europe, is no reafon why Wincs may not be
the better for it. 1 fuppof¢ the only reafon
why it is not now pratiled, is, becaufe it
would be an Expence and Trouble, more than
the Mafters of Vineyards have ufually been at ;
and fo long as they can fell their Winesat a
conftant Price, they do not-care to go out of
the way ; butin a bad Seafon there is no doubt
but even the Winesin France might be me-
liorated by boiling: As in the Inftance of
the Frontiniack Grapes, that arc four and un-
ripe, and without Flavour, yet, by boiling or
baking, they will gain the high Flavour that
is found in them when they arc well-ripen’d,
by the Sun; but in baking or boiling unripe
Grapes in the Skins, one muft cxpeét that the
fournefs of the Skins will communicate a four-
nefs to the Juices enclofed ; but the Juices be-
ing prefs'd and boil'd, will ripen and become
pleafant. In my New Improvements of ‘Plant-
ing and Gardening, 1have given large Direc-
tions for making of Winc of Grapes, and in this,
have alfo given variety of Receipts for making
of Wines of Fruits of our own growth ; from
whence we may learn the Ufe of boiling Jui-
ces of Fruits, and what will require fermenting
by Yeaft, and what donot. You will find that
fuch Wines as are boiled with Sugar, are to be
fermenred with Yeaft ; and fuch as have Rai-
fins for their foundation, will ferment in fome
meafure of themfelves. And efpecially ob-
ferve, that while any Liquor is fermenting,

L 4 the
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the Veflel it is cnclofed in muft be kept open
till it has quite donc working ; for it we thould

ficp it up before thar A&ion isover, it will

cerrainly burlt the Veflel 5 or if it hasroom
cnough, will turn four, and be always thick
and wroubled.  Again, all Wines, and other
Liquors, muft be flopt clofc as foon asthey
have done working, or clfe the Liquors will
grow flat and dcad. Some Wines will fer-
meat fix Weeks or two Months after they arc
in the Veflel, as one may know by the hiffing
noifc which they make; but when thatisdone,
then the ferment is over, and they fhould be
clofed up. But fome Wines will ferment much
longer than two Months, and thenirisafign
that they ftand too hot 5 then they muft be put
in a coolcr place, orthe outfide of the Veflel
frequently cool’d or refrefh’d with Water,
which will ftop the ferment.  Again, fome will
not ferment as they ought to do, and then
they muft be fetin warmer places, which will
raife the feement.

In very bad Ycars we may helpour Wines
with a finall quantiry of Sugar, perhaps a Pound
to a Gallon of Juice, to boil together; but
whether we add Sugar or no, we muft be fure
to takethe Scum off the Wines as it rifes when
thcy are boiling.

In the colder Climates, we ought not to
prefs the Grapes fo clofe as they do in the hot
Countries, becaufe in the colder parts of the
World, and in places the moft remote from
the Sun, the Skins of the Grapes arc much

thicker,
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thicker, and carry a Sournefs in them which
fhould not be too much prefs’d to mix with
the richer part of the Grape ; but in the hot-
ter Climes, the Skins of the Grapes are thin,
and the Sournefs re&ify’d by the Sun, and
will bear prefling without injuring the fincs
Juices.

There is one thing which I thall mention
with regard to the Endeavours that have been
ufed to make Wine in the Ifland of S¢. He-
lena; a Plage fo fituatc, that it lies as'a refting-
place between thefe Northern Parts, and the
Eaft-Indies, and fo remote from other placcs;
that could therc be good Wine made there, it
would be of great help and afliftance to the
Ships that fail that way: But I am informed
by a curious Gentleman, who has had many.
good Accounts of that Place, that the Vines
which have been planted there, are of fuch
forts, as bring the Grapes ripe and rotten on
one fide of the Bunch, and green on the other
at the fame time, which furely can never make
good Wine. But'upon enquiry, they are only
fuch forts of Grapes as grow in clofe Clufters,
and therefore the fide next the Sun muft be
ripe much fooner than the other ; for the Cli-
mate there is {fo violent hot, that there arc
no Walls ufed behind them to reflc& the Heat
to ripen the Backs of the Bunches. _

‘Therefore, I {uppofe that the beft way to
have good Wine made in thofe Parts, is to
furnifh that Place with Vines which may bring
their Grapes in open or loofe Bunches, fuch

as
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as the Raifin-grape, and {fome others, which
do not clufter; for then the Sun would have
an equal effe&t upon all the Grapes, and good
Wine might be made of them: But the wor-
thy Gentleman who told me of this, has, I
hear, fent to §t. Helena a Collettion of fuch
Grapes as will anfwer the defired end.

This is likewife the Month when Saffron
appears above ground ; :%93258 fooner,
fomctimes later, according as the Seafon is
carlicr or later. This Year, 1726, I was in
the Saffron Country, and in the beginning of
Auguft the Saffron-heads or Roots had fhut up
fo long in the- flowering part, that the Plan-
ters were forced to put them into the Ground :
1 mean, fuch as were defign'd for new Planta-
tions, which is fooner by near a Month than
they ufed to fprout, though they lay dry in
Heaps, the Weather had fo great an effect upon
them. ,

About Littlebury, Chefterford, Linton, and
fome other Places thereabouts, is cértainly now
the greateft Quantity of Saffron of any part of
the Kingdom ; the famious Place noted for-
merly for it, call'd Saffron-Walden, being at
this time without it. However, the People
of thc Places which 1 have named, do not
forbear bringing it to Walden Matket, ot dri-
ving Bargains there for large Quantities of it,
tho’ the Market at Linton is look’d upon to
be much the bef. What I have faid in my
Country Gentleman and Farmer's Monthly
Direétor, gives ample InftruGions for the Ma-
T : o nage-
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nagement of Saffron, but I may here add a
word ‘or two more concerning it ; which is,
that confidering how many Accidents the Saf-
fron is fubjet to, that is dry’d upon the com-
mon Kilns, by the fcorching of it by too hot
a Fire, and the Unskilfulnefs of the Dryers;
I do not wonder that there is fo much Saffron
fpoiled. Where there are unskilful Hands
employ’d in the drying part, one ought to
provide fuch Kilns for them as are large
cnough to diftribute the Heat moderately, and
as conftant as poflible ; which may partly be
help'd by providing fuch a Fire as may be con-
ftant, and not give more Hear at one time than
another; for there is a great deal of Judgment
in that. I find, that by the common way,
fome Saffron is fcorch’d, and fome unequally
dry’d, for which reafon I have contrivd fuch
a Kiln as muft neceffarily anfwer the end which
is propofed in the drying of Saffron; that is,
to put it into a ftate of keeping with its Vir-
tue in it, and to put it out of the danger of
being {corch’d in the drying. This I thall pub-
lith in my Natural Hiftory of Cambridgefhire
and Effex, which will foon appear in the

World.

As for the way which is now commonly
practifed in the drying of Saffron, it is, when
you have provided a Kiln, fich as I have de-
fcribed in my Farmer's Monthly “Direétor,

with a Cloth made of Horfec-hair on the top,

Emmn the Hair-cloth tight, and lay ‘on two
Sheets of Saffron-paper, that is, a fort of Pa.
: per
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per nrade on purpofe for that Ufle, which
is very laree s and prepare a little Veflel with
fome Small-beer, cud as many Chives of Saf-
fron as will make it of a decp Colour to ftand
by yous (prinkic over the Paper with a Bruth
or Feather dipt in this Liquor, and {pread your
Saffron upon it, either in a fquare or a round
Figure, about threc Inches thick, and cover
the Saffron with two Sheets more of the fame
kind of Paper, and lay a woollen Cloth upon
them, and over that a Board, which will cover
the top of the Kiln : view this now and then,
till you {ce that the Steam of the Saffron comes
through the upper Papers. Then take off the
Board and Woollen-cloth, and taking the Pa-
pers on each fide with your Hands, turn the
Saffron in the Papers, {o that the under-fide be
uppermoft ; taking off prefently after the Pa-
pers which were firlt the undermoft, and then
fmooth down the fide of the Saffron that
was firft next the Fire with a Knife, {o that it
lie 2ll cqual. Then cover it as it wag at firft,
and after a little time turn the Saffion as you
did before, and fpread then the upper-fide even
with a Knifc, as you did at firft 5 then fprin-
kle your Saffron with the Bruth dipt in the
prepared Liquor upon the dry parts of the
Cake, and cover it as before s letit lic then 2
little, and turn it as occafion requires, which
may be {ooner or later, as the Fire in the Kiln
is quick or flow, minding every time, as you
turn it, to fprinkle the dry parts with the
Liquor; the more it fhrinks, the oftner you

muft
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muft turn your Cake of Saffron, minding fiill
to fprinkle the dry parts; and when it has
fhrunk about three fourths of the firft thicknefs,
lay a Stone or Weight upon the Board at the
top of the Kiln, of about feven or cight Pound
weight, the Board already being about ten or 4
dozen Pounds; when it is dry enough, take it
off the Kiln, and the Paper it was dried in
Will be of good ufe ; remember to keep your
Firc gentle and clear. We may note, that a

— Gatherer of Saffron has this Year about ten

Pence per Draih, and that about fix Pounds, or
{ix Pounds and a half of raw Saffron will %.vw to
a Pound; but gencrally they allow only fix
Pounds of wet Saffron to a Pound of dry-Saf-
fron : ‘but that depends upon the Dryers, who
fometimes out of a Willingnefs to get Money
do not dry it fo much as they cught to do. It
is a wr::m among the Saffron-Planters in Caz-
bridgefbire, that fixteen Quarters of Saffron-
Roots, or Heads, will plant an Acre; and
that a full Acre this Year produces mvm:n fe-
venteen or cighteen Pounds of dry Saffron
tho’ the common rate is about fixteen Pounds,

About this time you have many green Me-
lons upon the Vines which will not w:ug 5 and
befides, if they would, that Fruit would now
v.n too cold for the Stomach : therefore it is ad-
vifable to pickle them, to make them imitate
mmcmo.w /i:n:m fome prefer before Manoco

ucumbers. The ving is i
to pickle thern following is the Receipt

To
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To pickle green Melons, in imitation of
Mango.

™ HE Mango is a Fruit brought to us from
\H; mrm Eaft .WRN.%. about the Shape and Big-
nefs of a fmall Melon; it has a large m.ncna in
it, and comes to us in a Pickle, which is {trong
talted of Garlick, but approved by :.aop.. Peo-
ple. When we gather Melons for this ufe, Q,M
muft wath them and cut them, as a.:,nmmnf
for the Mango Cucumbers, then lay them in
Salt and Water, fhifting the Salt and Water
every four and twenty Hours, for nine U%M
fucceflively ; after which, take them out »s.m
wipe them dry, and put into the Emmnm
each, which has been alrcady mﬁ.‘%&, Wn
fame Ingredients dire&ted for your v\wmmco.
Cucumbers, and tie them up : Enb._o.o, wo.sm
Pickle of Vinegar, Bay-Salt, and Spices, e.,wn.
thefe Mangoes in it 5 fcumming it as 1t ri Mmu
and with it a piece of Allum as direéed in t Mn
Reccipt for Mange Cucumbers, and umnﬁmﬁ $
follow that Receipt till your Melons are fitto
E,nH.Aoé we have Wild-Ducks fit for the Table;
and it is to be noted, that thefe fhould not be
larded as Land-Fowls, in the roafting of nrnm_.
It muft be obferved, that they be fent to Table
with the Gravey in them; but cmm.own .5.@ are
laid down to the Fire, it is practis'd in _.M.swsw
places, to chop Onions, the Leaves o~ re
Sace, and mix thefe with Pepper and Sa nw to
be put in the Belly of the Ducks s and when

they

e,
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they are brought to Table, pour a Glafs of
Claret warm'd through the Body of the Ducks,
which with fome Gravey, that muft be fent in
the Difth, under the Ducks, will make a pro-
per Sauce for them.

Another agrecable way of cating Ducks, is
roafting them, and eating them with boil'd
Onions; they are fometimes ufed in Soups, and
baked, and they likewife eat very well when
they are half roafted, and then cut to pieces
and ftew’d with their own Gravey and Claret.

Now Stubble Geefe will be in feafon, after
they have been taken up and fed for a Fort-
night or thereabouts, in a clofe place, with Bar-
ley and Water; but during their Confinement,
they muft never want ViGuals. Note, the Bar-
ley muft have no more Water with it than
will juft cover it, and they muft never have
their Corn dry, If during the time of their
feeding, you happen to let them out to rambic
for a few hours, they will lofe more good
Flelh in that time, than they can regain in
three Days ; therefore when you have once put
them up, keep them up till they are fit to kill :
but if you would have them very fat, put them
in a Coop for a Week or ten Days before
you kill them, and feed them with Barley-
Meal and Water, made almoft as thick as
Pafte 5 and always let there be feveral of them
together, for a fingle one will pine, and lofc
Flefh, inftead of increafing it by Eating, Asto
the drefling of this Fow! while it is young, in
the Spring, under the Characer of a Green.-

I Goofc,
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Goolz, it is fatted in a Coop with Barley:Meat
and Water, and being kill'd and fcalded when
‘tis fat, ‘tis roafted and caten with green Sauce;,
or fcalded Goosberries: but being full grown,
as at this timc of the Year, isroafted, being firft
falted and pepper'd within fide, and falted with-
out fide. Some put an Onion, and fome Sage-
Leaves into the Body of the Goofe, when it
is laid down to the Fire, and when it is brought
to Table, it is ferv'd with Apples ficw’d and’
mafh’d in a Plate by the Side; but for the
Sauce in the Difh, there need be none but
fome Claret heated, and pour'd thro’ the Body
of the Goofe, to mix with its own Gravey.
Some alfo falt Geefe, and boil them with
Greens, as with other falt Meat; a Goofe
may alfo be bak'd in a Pyc to be eaten cold.
A Goofe is to be kill'd, by pulling firft the
Feathers at the back of the Head, and cutting
pretty decp with a fharp Penknife, between
the back of the Head and the Neck, taking
care that it does not firuggle, fo as to make
the Feathers bloody, for that will fpoil them:
and ’tis to be noted, the Feathers of a full-
grown Goofe are worth four Pence to be fold
in the Coufitry ; this 1 had from a Gentle-
woman in Surrey. In Holland they flit Geefe
down the Back, and falt them with Salt-Petre,
and other Salt, and then dry them like Bacon s
they cat very well, if they are boiled tender.
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brewing of Malt Liquors efpecially.
Brown, or high-dried Malt is to be
. — ufed, as I have mentioned at large
in the Month of March, under the Article of
Brewing ;5 to which I refer my Reader, to be
fully fatisfied of fuch Particulars relating to it

as feem to bc the leaft confiderd, altho’ nrnv“
arc the moft contributing to the Perfetion of
Malt Liquors.

At this Seafon, Oyfters, Muflels,

and fuch kind of m:w:-m:r are mo.cmu MWMM,W
Scafon s as for the Oyfter, it is not only to be =
eaten raw, but makes an agreeable Difh ftew’d; -
or in Scallop-Shells; and befides, being ufeful
in many Sauces, are extremely good ér&g nmg
are well pickled.  Altho’ the Oyfter may feem
foreign to a Farm, or fome part of the Coun-
try, yet confidering that we live in a part of
the World furrounded with a Sea that produ-
ces the beft Oyfters, and that they are a fort of
Shell-Fifh which we can keép a long time, and
feed them, I think it neceflary to take :wano
of them. About Colchefter the Oyfter-Pits
are only {mall Holes about twelve foot fquare,
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by the fide of the River, where the falt Wa-
tercomesup, and has a paflage into them at
the height of the Tides s in thefe places the
Oyfters are laid, and there grow fat, and be-
come green, by a fort of Weed which is cal-
led Crow-Silk : and this may be done any
where, if there is a River with falt Water, as
well as by Colchefler, and be kept two or
three Months; fo that I wonder 'tis not prac-
tifed in other places.  But if we have not this
~conveniency, yet if we lay them in Salt and
Water after the Shells are well wafl'd, juft
when they come from the Sea, they will keep
a Fortnight in pretty good order, if the Wea-
ther be cool,and they can have the open Air s
but then the Salt and Water thould be changed
every four and twenty hours. The following

Recceipts are very good for preparing them for
the Table.

To fiew Oyfters. From Exeter.

\W.,Eﬂn large Oyfters,open them,and fave their
Liquor; then when the Liquor is fettled,
pour off the Clear, and put it in a Stew-Pan,
with fome Blades of Mace, a little grated Nut-
‘meg, and {ome whole Pepper, to boil gently,
till it is firong cnough of the Spices : then take
out the Spices, and put in the Oyfters to ftew
gently, thatthey be not hard ; and when they
are near enough, add a piece of Burter, and as
much grated Bread as will thicken the Liquor
of the Ogyffers s and jult before you take
. them
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them from the Firc, ftir in a Glafs of White-
winc.

Roafted Oyfters in Scallop Skells. From

Exeter.

HVWOS% fome large f{callop Shclls, fuch as

arc the deepeflt and holloweft you can get,
which Shells are fold at the Fithmongers at
London ; then open fuch a Number of Oy-
frers as will near fill the Shells you defign, and
favethe Liquor to fettle s then pour a moderate

quantity of the Liquor into each Shell, and.

put a Bladeof Mace, and fome wholc Pepper
with ir 3 after which, put into your Shells a
fmall piece of Butter, and cover the whole
with grated Bread : then fet thefe on a Grid-
Iron over the Fire, and when they are enough,
give the grated Bread at the tops of the Shells a
browning with a red-hotIron, and ferve them.

The fame Perfon who fcnt the foregoing
Receipts, concerning Oyfters, advifes another
way of roafting Oyfters, which I think is
a very good one, and not much known. It
is, to take large Oyfters, open them, and hang
them by the finny part on a fmall Spit, after
having firft dipt them in the Yolk of an Egg, and
roll'd them in Crumbs of Bread; turn them
three or four times before the Fire, and bafte
them gently with Butter, till the Crumbs of

Bread are crifp upon them, and ferve them hot,

As for their ufe in Sauces, they are proper with
Fifh, and are fometimesufed with Fowls ; their

own Liquor is always put in {uch Sauces where

M 2 they

e
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Goof, it is fatted in a Coop with Barley-Meat
and Water, and being kill'd and fcalded when
tis fat, ‘tis roafted and caten with green Sauce;
or fcalded Goosberries: but being full grown,
as at this time of the Year, is roafted, being firft
falted and pepperd within fide, and falted with-
out fide. Some put an Onion, and fome Sage-
Leaves into the Body of the Goofc, when it
is laid down to the Fire, and when it is brought
to Table, it is ferv'd with Apples frtew’d and’
mafh’d in a Plate by the Side; but for the
Sauce in the Difh, there need be none but
fome Claret heated, and pour'd thro’ the Body
of the Goofe, to mix with its own Gravey.
Some alfo falt Geefe, and boil them with
Greens, as with other falt Mecat; a Goole
“may alfo be bak'd in a Pyc to be eaten cold.
A Goofe is to be kill'd, by pulling firft the
Feathers at the back of the Head, and cutting
pretty decp with a fharp Penknife, between
the back of the Head and the Neck, taking
care that it does not firuggle, fo as to make
the Feathers bloody, for that will fpoil them:
and ’tis to be notcd, the Feathers of a fuil-
grown Goofe are worth four Pence to be fold
in the Coufitry ; this I had from a Gentle-
woman in Surrey. In Holland they {lit Geefe
down the Back, and falt them with Salt-Petre,
and other Salt, and then dry them like Bacon s
they cat very well, if they are boiled tender.
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| Tioe) brewing of Malt Liquors efpecially.
g] Brown, or high-dried Malt is to be
. ~ufed, as I have mentioned at large
w: the Month of March, under the Article of
rewing ; to which I refer my Read
fully fatisfied of fuch wmn:nssv_\.m ammm.qﬂmo Wn
as RME to Wn the leaft confiderd, altho’ 53“
arc the moft contributing i
Nale Eiguats g to the PerfeGtion of
At this Seafon, Oyfters, Muflcls, i
and fuch kind of Shell-Fifh arc mmomu "
Seafon ; as for the Oyfter, it is not only to be -
earen raw, but makes an agreeable Difh ftew’d;
or in Scallop-Shells; and befides, being cﬁnm&.
in many Sauces, are extremely good when they
are well pickled.  Altho’ the Oyfter may feem
foreign to a Farm, or fome part of the Coun-
try, yet confidering that we live in a part of
the World furrounded with a Sea that produ-
ces the beft Oyfters, and that they are a fort of
Shell-Fifh which we can keep a long time, and
feed them, I think it neceflary to take sw:nn
of them. About Colchefter the Opyfter-Pits
are only {mall Holes about twelve foot fquare,
M by
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are ufed. For pickling of .meﬁ.& the fol-
lowing is an excellent Receipt.

To pickle Oyfters.

@wns a quantity of Igrge Oyfters, faving their
Liquor, and letting it fectle 5 then pour
the Liquor clear off into a Stew-pan, and wath
the Oyfters in Water and Salt : after which,
boil them gently in their own Liquor, fo that
they are not too hard. When they arc enough,
takc them out, and add to the Liquor fome
Mace, a few Cloves, fome whole Pepper, a
lietle Ginger, and a Bay-Leaf or two, and let
the Liquor boil, putting to it about a »,oEﬁT
part of White-wine Vinegar, letting it conti-
nue to boil a littlc more 5 then take it off, and
let it ftand to be quite cold. 'When the Oy-
frers arc cold, put them into Jars or Gally-pots,
and pour the Liquor with the Spice cold upon
them ; then tic them down with Hn.ﬁrﬂ..
The Muficl and Cockle may cn. ?nEwa mm.
ter the fame manncr, only allowing this dif-
ference ; 7. e. that Cockles msa. Muflels are ta-
ken out of their Shells by fetting them over
the Fire, and opening them by the mnmn 5 but
before-hand the Shells muft be wafh’d very
¢lean, and then muft be put in the mm:nnmwpﬂ
without Water, they of themfelves will {oon
?oa;ann._ Liquor enough: then as the mrn:_m
open, take out the Fifh, and wafh every one
well in Salt and Water; but as for the N.(H,sm@&
mwnw muft every one Un.nm_.n?z%,ﬂw&w.a into,
and difcharg'd from that part which is _Smﬂ M
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the Beard, and alfo particular care muft be
taken to examine whether there are any Crabs
in them, for they are very poifonous, and as
they lic in the Mouth of the Muficl, may ea-
fily be difcoverd ; they arc commonly as larre
as a Pea, and of the thape of a Sca-Crab, byt
are properly Sea-Spiders: the Muflels howe-
ver where you find them, arc not unwhoie-
fome, and it is only the cating of this little
Animal, which has been the occafion of Peo-
Ple’s fwelling after they had eaten Muflels, but

“the goodiefs of the Fifh is well cnough worth -

the Care of looking after that.  When your
Muflels or Cockles are all clean pick’d and
wail'd, lay them to cool; and when their Li.
quor is well {ettled, pour off the Clear, and
boil it up with the fame fort of Spices men-
tioned above for the pickled Oyfters, with the
fame proportion’ of Vinegar; and letting it
ftand till it is quite cold, put your Fifh into
proper Pots, or little Barrels, and pour the
Liquor upon them till they are cover'd with

it, and ftop them up clofc: they will keep

good two or three Months, if the Liquor is
now and then boiled up, but it.muft be a)-

‘ways cold before it be put upon the Fifh.

In the Management of Cockles for pickling,
or for eating any other way, let the Shells be
very well wafl'd, and then lay the Cockles in
a Pan of Salt and Water for two or three
days, to fcour themfelves from the Sand that is
in them at their firt taking; but obferve to
fhift the Salt and Water cvery day. The largeft

M 3 Cockles
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Cockles that 1 have obferv'd on the Englifh
Coafts arc thofc found about Torbey, which
are fomectimes brought to Exeter Market ;
the Fifh is as large as a good Oyfter, and the
Shells of fome are above two Inches and a half
Diameter. Muflels and Cockles may likewife
be ftew’d and grill’d in Scallop Shells, as direc-
ted for Oyfters.  The Muflels after they are
well pick’d are flower’d and fryed in fome pla-
ces, and eatcn with Butter and Muftard, and
the Frenmch make rich Soupsof them.

As this is a Scafon when we have plenty
of Quinces, Ithall infert the following Receipt
for making Winc of them, whichis very plea-
fant.

To make Quince Wine. From Mrs. E. B.

m»f:ﬁ your Quinces when they arc dry,and

wipe them very clean with a coarfe Cloth,
then grate them with a coarfe Grater or a Rafp,
as near the Corc as you can ; but grate in none
of the Core, nor the hard part aboutit: then
ftrain your grared Quinces into an earthen Por,
and to cach Gallon of Liquor put two Pounds
of fine Loaf-Sugar, and flir it till your Sugar is
diffolved ; then cover it clefe, and let it ftand
twenty four hours, by which time it will be
fit enough to bottle, taking care in the bottling
of it that none of the Sertlemcent go into the

Bottles.” This will keep good abouta Year;

obferve thar your Quinces muft be very ripe
when you gather them for this ufe.

| Rabbits

“be advertifed of them, that t
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Rabbits fill continue in Seafon this Month,
and befides the common way of drefling them,
they may be larded, and dreft in the following
manner 3 which I had from a Gentleman in
Suffolk. Make a Farce for them, like that
mentioned for the Belly of a Harc in the pre-
ceding Month, and order its Management and
SauccasforaHare. A young Rabbit, or Hare,
isknown by the tendernefs of the Jaw-Bones,

which will eafily break by prefling with the
Finger and Thumb.

Woodcocks are now in Seafon, and it is to

hey arc to be only
pull'd of their Feathers, and not drawn ‘like

other Fowls, but the Gurs left in them; when
they areroafted, they muft be fery’d uponToafls
of Bread, upon which the Guts arc {fpread and
caten, when they are brought to Table. The in-
ward of this Bird cats like Marrow ; this is gene-
rally caten withuice of Orange, a little Salt and
Pepper, without other Sauce. The Legs of this
Bird are cfteem’d the moft, and are therefore
prefented to the greateft Strangers at Table ;
but the Wings and Breaft of 2 Partridge are the
principal parts of that Fowl, for the Legs are
full of Strings, like the Legs of Turkeys and
Pheafants.

The Snipe is of the fame nature with the
Woodcock, and is ordered in every refpet like
it. Thefe may be larded with Bacon upon the
Breaft, or elfe ftrew’d with Salt and Crumbs of
Bread, while they are roafting. Befides the
Sauce ufed for Woodcocks and Snipes, the a_

M 4 forefaig
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forefaid S#folk Gentleman has the following,
which is Gravey with a little minced Anchovy,
a Rocambole, fomce Lemon-Juice, and a little
White-winc boiled togethers and when it is
ftrain’d, pour it in a Saucer, and (crve it with
the Fowls.

Thefe Birds are in plenty among the woody
parts of England, from September till the end
of March, and then they all leave us at one
time, cxcept only fuch as have been lamed by
the Sportfmcn, and difabled for Flight ; and
then they will breed in England, as there are
Inftances enough. About Tunbridge, it is fre-.
quent to find them in Summer ; and.I have
known the famc in Leigefterbire. . 1 think if
one could take Woodcocks here in Hay-Nets;
as they do in France, and pinion them or difa-
ble a Wing, and then turn them loofe again,
we might raife a Breed of them that would
ftay with us; but I have experienced that. they

will not feed if they are.confined in Cages or
- Aviarics, for they muft have liberty to- run in
fearch of their Food, which-they find for the
moft part in moift places, near Springs; for I
havc often taken both the Woodcock and the
Snipe with fuch Snares as arc made for.Larks,
by laying them in the Night on the Bank of
Rivalets, or watery Trenches near Woods.

NOVEM.

‘within a-trifle the fame as tho
{et down in September for Partridges or Quails,

Direcronr,

173

TTNITI
A

: Heafants are flill' in feafon, and are now
& 2 || chicfly roafted, for they are not {o fre-
OMfEi®| quently boiled, till about April, and

, then only the Hens when they are fu))
of Eggs; but that, I think, istoo %Eoﬁ:m a
way. The boiled: Pheafantsare generally dref:
fed with Oyfter-Sauce, or Egg-Sauce, but the
roafted are either larded on' the Breaft with fine
Bacon Fat, or eclfe roafted and: firew’d with
Crumbs of Bread : thefe, fays theSuffolk Gentle-
man, who fent me the foregoing Method of op-
dering the Woodcock and Snipe, fhould be
ferved with. the fame Sauces that arc ufed for
Partridges. The Sauces in his Dire&tions are

fe Ihave already

fo that I'thall not repeat them here,

- The Truflle, which I have treated ofat large
as-to its manner of Growth and Seafon of Ma-
rority, in my Gentleman and Farmer's Month.
ly Director, affords fuch Variety of agreeable
Difhes, that I have taken care

i to fend to a
curious Gentleman abroad for the Receipt how

todrelsit: They are very plenty in our Woods
in
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in England, as 1 underftand by feveral who
have found them this Summer by myDire&ions,
and I believe will be much more fo, fince fe-
veral curious Gentlemen have followed my
Advice in propagating them. It is now, as
well as in the two preceding Months, that we
may find them of a finc EBBE..W but they
being fomething more in perfe@tion in this
Month than in the others, I think it the pro-
pezeft to give the Methods of ordering them
for ‘the Table in this place : The firft manner
is to broil them.

To broil Truffles.

HE Truffle being brought in freth, wath
it well, and cut off the rough Coat on
the outfide : fom¢ of thefe will be as large as
one’s Fift, and they are the beft for this pur-

- pofe; but let them be of any fize, as foon as

the Coat is off, cut them through a little more
than half-way, and put Pepper and Salt into
the opening, and clofe it again; then wrap
up cach Truffle in wet Paper clofe, and broil
them over a gentle Fire of Wood-Embers till
you judge they are enough, which will be as
foon as they are very hot quite . through ; let
them be turn’d as occafion requires, that they
may be all equally done, and then ferve them
to the Table in a folded Napkin. This is a
very good way of eating them, but the other
I have more frequently caten.

3 - Te
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To fiew Truffles in Wine.

\Hmm Truflcs nuft be peel'd from the

rough Coat on the outfide, and well-
wafh’d ; then cut your Truffles into Slices,
and ftew them in White-wine, or Claret,
which you pleafe, with Salt, Pepper, and a
Bay-leaf; or in the, lieu of that, fome Fa-
maica Pepper, and ferve them. White-wine
for this ufe is generally preferred.

To ftew Truffles after another manner.

Ather Truffles, peel them and wafh them,
: and then cuc them in Slices 5 after which
fry them alittle in a Stew-pan, with either But-
ter or Hog's-Lard, and a little Wheat-Flower 3
then take them out and drain them, and put
them again in a Stew-pan with Gravey, a bunch
of Sweer-Herbs, fome Salt, Pepper, and Nut-
meg grated ; and when they have ftewed a
little in this, ftrain the Liquor, and difh them
for the Table, garnithed with Slices of Lem-
mon. Befides this way, they may be ufed in
the fame manner as Fowls are flewed or fri-
cafféed, with brown or white Sauces, after
they have been foften’d a little by boiling.
- While I am {peaking of the Truffle, I may
well enough mention the Receipts for the
management of the Morille, Altho’the Mo-
rille grows in Aprif, which is the only time
when it may be gatherd frefh, yet onc may
drefs the dry’d ones now, by firft foftening
them in warm Water and Salt for three or

four
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four Minutes; but, as obferv'd before, they
arc beft frefh gatherd.  And again, I chufe to
put the Reccipts for their Management in this
place, becaufe they are fo near a-kin to the
Truffle. In the firft place, I fhall fpeak of
drying them, which I have done in England,
after the following manner : Gather, and wafk
them, and when they are well drain’d, then
lay them in a Difh, and dry them by degrees
“ina gentle Oven; and whenthey are through-
ly dry, keep them in a dry place, and in a
cover'd earthen glazed Pot ; but when they are
frefh, order them according. to the following
Receipts.  And I am the mote ready fo give
thefe to the Publick, becaufe all fuch who
know the niceft way of ecating, niay not be
difappointed in their Travels - thro’ M§N\§x\v
and denied at theInns fuch things as perhaps
‘are as agreeable in that way, as any in the
Country. Particularly I reiember at New-
berry, or Spinhamland, in the publick Road ro
Bath, 1was at the moft publick and noted Inn
in that Road, and r‘ma_ got {oime very good
Muthrooms, and the People” there were of o-
pinion that they were poifonious, or elfe &_n_
not know how to drefs theim; and by no
means they would fend them to the Table.
Ifay, if fuch'miftakes can be hade in a place
‘wherte {o many People of fafhion travel con-
tinually, it is not likely that Morilles or Truf-
fles will be feceived with more favour than
my Mufthrooms ; and I believe that fome of
the greateft Niceties of our Country may ever

remain
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remain unknown, withoyt a Work of this
nature, which I have pick’d up inch by inch,
Viz. in my Travels. And befides, confider-
ing the firange difagreeabic Compofitions
which one meets with in fome of our Tra-
vels, as Sugar with a pickled Trout, and n2-
ny morec asridiculous ; I think this little Picce
of Work not unworthy my Time. Again,
there are many Families in England which
have plenty about them, and do not know
what to do with it 5 and therefore I think this
the more neceflary,  But to come to my point,
the Morille may be drefs'd when it is cither
frefh or blanch'd in warm Water, according to

the following Receiprs, which 1 had from
France.

To make 2 Ragout of Morilles,

¥ HE Morillcs being frefh gather'd, take off

the Roots, and wafh them in many Wa-
ters, for the Wrinkles in their Tops harbour a
great deal of Dirt and mmsaw...»rnn {lit them
lengthways, and fry them a little in 2 Stew-
pan, with Butter or Hogs-Lard, letting either
be very hot when you put in the Morilles ;
then let them drain, and put themin afreth
Stew-pan with Gravey, in which fhred {fome
Parfley and Cherville very fmall, with a young
Onion, fome Salt, and a little Nutmeg : et
thefe ftew gently, and fend them to the Tablc
garnifh’d with flices of Lemmon, or they may be
{ent tothe Tablein Cream, aswe have already

men-
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mentioncd concerning other things in the fame
mannct.

To \G. the Morilles.

Repare your Morilles as direéted in the .mo?
Mu mer Receipt, and boil 1.38 in a little
Gravey gently 5 when they begin to be tender,
take them out of the Liquor, .m:a mos.an 32:.
very well, then fry them in Hog's-Lard :
when they are thus ?.nwﬁn,? make a Sauce Ep
them of the Liquor or Gravey the Morilles
were ftew’d in, feafon’d with Salt, Nutmeg and

i nice of Lemmon.

: ﬁwﬁ%:oémsm Dirc&ions 1 had m,.o_d »Onm.
ticman in Suffolk. The Tuarkey is now in
good Seafon, and may be ecither boiled or
wommna ; when it is boiled, itis moft common-
ly ferved with Opyfter-Sauce, and when it is
defigned for roafting, it may be larded with
fine Fat of Bacon on the Breaft, or clfe well
firew’d with Crumbs of Bread, having firft
made a Farce to fill the Hollow of the Neck,
where the Crop lay 5 this Farce may be made
of grated Bread, Spice, Salt, butter’d Eggs, and
fome fweet Herbs powder'd, the whole well
mix’d and bound with the Yolk of a raw
Ego; or the Liver of a Fowl may be co;.nm
and chop’d fmalland put intoit. Hrnuﬁnnn%n
as I receivid it directs Beef-Suet chop’d {mall
inftead of butter’d Eggs; but Mr. Fobn Hughs,
a noted Cook in London, tells me that Suet
{hould be avoided ia thefe Farces, becaufe it is

apt
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Apt t6 cool too foon, and offend the Roof of
the Mouth, and thercfore dire@s butterd
Eggs intheir fiead.  As for the Sance for the
roafted Turkey, it muft be made with Gravey,
a Bunch of {weet Herbs, fome Lemmon-peel,
a Shallot or two, and fome whole Pepper and
All-fpice boiled together and firained,

Concerning the Lark, which is now in
Seafon, the abovemention’d Gentleman gives
the following Dire&tions: Let the Larks be
pick’d only and nor gutted, trufs the Legs,
with a Leaf of red Sage to every Lark between
the Joints of the Legs; then with a Feather,
dipd in the Yolk of an Egg beaten, wath the
Body of every Lark, and cover it well with
Crumbs of Bread; after which, cut fome thin
Slices of fat Bacon, about three Inches long,
and an Inch broad, and lay the Larksin a row,
fide to fide, with a Picce of this Bacon between

every two Larks; then have fma]] Spits about

ten Inches long, and pafs the Spits thro® the

Sides of the Larks and the Bacon, fo that you
have half a dozen Larks upon each Spit, obfer-
ving to have a piece of Bacon og both the out-
fides of the half dozen Larks 5 bafte thefe well
while they are roafting, and for the Sapce for
them, fry fome grated Bread crifp in Burter,
and fet them to drain before the Fire, that they
may harden ; ferve thefe under the Larks when
you fend them to Table, ang garnith with
Slices of Lemmon. Some have their Lark-Spits
made of Silver, and ferve their Larks upon the

Spits
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Spits to the Table, by which means they keep
hot the longer : you may eat them with Juice
of Lemmon with the fry’d Crumbs, but fome
like fuch Gravey-Sauce with them as is dire&-
ed for the roafted Turkey. Tho’ the Guts are
left in the Larks, yet ¢hey are not to be
caten,

In my Travels I obferved a kind of Soup,
which was very frequently ufed abroad, and
quickly rcady, that was very taking to moft
Travellers who delighted in favoury Difhes,
which the People abroad call Soup 2 £ 2vrogne.
It is madc as follows.

me..1> KE half a fcorc Onions, peel them,

and cut them in {mall Pieces into a Stew-
pan, and fry them brown with Butter, and a
litele Pepper and Salt; and when they are
cnough, pour fuch a quantiry of Water upon
them as you think proper ro make a Soup of
them ; then let thefe boil together, and thick-
cn it with as many Eggs as are neceffary, keep-
ing it ftirring to prevent the Eggs from Curd-
ling. Some add to this a large Gla(s of White-
wine, which I think makes it better tafted than
‘tis without it: this is ferved with a Fremeh
Role in the middle. At the fame time I met
with the following Receipt for Beef A-/a-
mode, which is as good as any I have caten.

To
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To make Beef A-la-mode.

J—.J AXKE a flefhy picce of Beef, withotit Fats

and beat it well with a Rolling-pin, then
lard it with pretty large pieces of Bacon-Fat,
and if you pleafe put over the Fire a little to fry
till the outlide is brown, and then put it to
flew in a deep Stew-pan, or glaz’d Earthens
Veflel, with Salt, Pepper, Bay-Leaves or Fa-
maica Pepper, fome Lemmon-Peel, half ado-
zen large Mufhrooms, two Gloves of Garlick,
or four-or five Cloves of Shallot, half a Pint
of Wine,and a Pint of Water ; cover it clofe,
and let it ftew gently till it is tender: when it
is enough, fry fome Flower in FHog’s-Lard, and
add to it, with fome ﬁnBBon.?mnn. ora little
Verjuice.  This is very good hot, but is for
the moft part caten cold, cut in Slices of about
half an Inch thick. . :
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DECEMBER

NER@4| O W is the principal Seafon for killing
@UN[sll of Hogs, as well for Pork as for Bacon,
and likewife for Brawn. I have al-
ready in my other Works given Di-
reftions for making of pickled Pork and Ba-
con; fo that 1 fhall fay little of it in this
place, but give the Receipts for ordering fome

_ particular parts of Hogs., The following Re-

ceipt I reccived from France, concerning the
preparing of the Jole of a wild Boar, and have
had it try’d in England with the Head of a
common Hogs; and 1 find little difference,
efpecially if the Hog has been fed with Acorns,

To drefs a Hog’s Head, in imitation of the
Foleof awild Boar.
AKE aHog's Head and burn it well all
overupon a clear Fire, till all the Hair is
burnt to the Skin ; then take a piece of Brick,
and rub the Head all over as hard as poffible,
to grind off the Stumps of the Briftles, and fi-
nifh the whole with your Knife, and then clean
the Head very well 5 whea this is done, %om
mu
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muft take out all the Bones, opening the Head

in the under Part, and beginning with the
under Jaw- Bones and the Muzzle 5 then cleave
the Head, leaving only the Skin over the Skull
to hold it together : take out the Tohgue and
the Brains.  When thus you have taken away
all the Bones, flabthe Flcth with the Point of
your Knife int many places on the infide, with-

out wounding the Skin, and put Salt into e-

very Incifion, then join the Head together, and
tic it weil together with Packthtead, and then

wrapping it up in a Napkin, put it in a Kettle,

with a large Quantity of Water, a large Bunch

of all kinds of {weet Herbs, a littlc Coriander

and Anile-Seeds; two or three Bay Leaves,

fome Cloves, and two of three Nutmegs cut

in picces, and fome Salt, if yot: think there is

any wanting; add likewife tW® or three large

Onions and a Sprig ortwoof Rofethary. When

this has boiled half enough, pour in a Bottle of
Wine, and let it boil three or four Hours lon. -
ger till *tis tender ; for it will not be fo under

feven or eight Hours boiling, if the Hog be

large ; and if it is aBoar’s Head, that has been

putup for Brawn, it will take more time to
boil. Being boiled enough, let it cool in the

Liquor, and then take it out and untie it, and

lay itinaDith to be carry’dcold to the Table,

cither whole or in Sli¢es. If you will, you may

falt it three or fousdays before you boilit,

Zv_ 2 To
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To make Saufages, from Lady M.

wH; AXKE the Fleth of a Leg of Pork, and
mince it. {fmall, and to every Pound of
the Fleth minced, mince about a quarter of a
Pound of the hard Fat of the Hog; then beat
fome Jamaica Pepper veryfine, and mix with
it fome Pepper and Salt, with a littlc Sweet-
Marjoram powder'd, and fome Leaves of red
Sage minced very fmall ; mix all thefe very
well, and if you fill them into Guts, either
of Hogsor Sheep, beat two or threc Yolks of
Eggsand mix withthem, taking care not to
fill the Guts too full, left they burft when.you
broil or fry them : but if . you defign them to
be caten without purting them in Guts, then
put no Eggs to them, but beat the Fleth-and
the Fat in a Stone Mortar, and work the Spice
and Herbs well into it with your hands, fo
that it be well mix'd, and keep it in a Mafs
to ufe at your pleafure, breaking off Pieées;
and rolling them in your hands, and then
flowering them well before you fry them, If
you ufe them in Guts, -take fpecial care that
the Guts are well clean’d, and lie fome time
in a little warm White-wine and Spice before
youufe them ; if any Herb happens to be dif:
agrecable in this Mixture, it may be left out,
or others added at pleafure,- 2
The following Receipt to make Saufages of
Fifh for Faft-Days, I had at Bruxelles, which
4 have experienced to be very good,

J

o

Te
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To make Saufuges- of Fifb.

J—Wbﬂm.nrn Fleth of Eels, or of Tench,

and to ecither of thefe put fome of tha
Fleth of freth Cod, or of Pike or Jack, chop
thefe well together with Parfley, and a few
{mall Onions ; feafon thefe with a little Saii,
Pepper, Cloves in Powder, a little grated Nut-
meg, and, if you will, a little powderd Gin-

ger, with fome Thyme, Sweet-Marjoram, a

little Bay-Leaf, all dry’d and powder'd ; and
mix all thefe well together with a little Butter.
Then beat the Bones of the Fith in a Mortar,
pouring in among them while they are beat-
ing, aGlafs or two of Clarer, which muft af-
terwards be poured upon the above Mixture ;
then take the Guts of a Calf well wafl’d and
clear'd of the Fat, for in that condition I fint
there is no fcruple to ufe them abroad : being
well difcharged of the Far, fill thefe Skins
with your Mixture of Fifh, &c. tying them at
both ends, and lay them for twenty four
Hoursin aPickle of Wine and Salt ; and ta-
king them out from thence, hang them in
a Chimney where they may be well fmoak’d
with a2 Wood-Fire, or burning Saw-duft for
twenty-four hours, or longer if you pleafe,
provided you have allow’d Salt and Spices e-
nough. When you would ufe them, boil
them gently in White-wine, with a Bunch of
‘Sweet Herbs; or in Water, with one third
part White-wine, and Sweet-Herbs, Thefe

are ferved cold at the Table, and eat very well.

The
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The Boars that were put up for Brawn,
arc now fitto kill. It is to be obferv'd, that
what is ufed for Brawn, is the Flitches on-
I, without the Legs, and they muft have the
Bones taken out, and then fprinkled with
Salt, and lay’'d ina Tray, or fome other thing,
to drain off the Blood ; when this is done,
falt it a little, and roll it up as hard as pof
fible, fo that the length of the Collar of
Brawn be as much as one fide of the Boar
will beat, and'to be, when it is rolled up,
abour nine or ten Inches diameter. When you
have rolled up your Collar as clofe as.you
¢an, tye it with Linnen Tape, as tight as pof-
fible, and then prepare a Cauldron with a large
Quaitity of Watcr to boil it: In this boil
your Brawn tillit is tender cnough for a Straw
to pafsinto it, and then lctit cool; and when
itis quitc cold, putit in the following Pickle.
Put. to cvery Gallon of Water a handful or
two of Salt, and as much Wheat-Bran 5 boil
them well together, and then firain the Liquor
asclear as you can from the Brawn, and let it
ftand till it is quitc cold, at which time put
your Brawn in it ; but this Pickle muft be re-
newed every three Weeks. Some put half
fmall Beer and half Warer 5 but then the
fimall Beer fhould be brewed with pale Malt:
but I think the firft Pickle is the bet.  Noze,
The fame Boar’s Head being well cleaned,
- may be boiled'and pickled like the Brawn, and
is as muchefteem’d,

T This
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This is agood Secafon to make what they
call Hung-Beef: The way of doing it, is, to
take the thin Pieces of the Beef, and falting
them with Salt-Petre about two Ounces toa
Pound of common Salt, and rubbing it well
into the Meat, dry it in a Chimney with
Wood Smoke. When this is throughly curcd,
it will be red quite through, which onc may
try by cutting; for if thereis any of the Fleth
green, it is not {moked enough. It is, in my

opinion, better than any Bacon to be boiled
and caten hot.

This is what Ifhall fay, concerning the ufe
of fuch things as are generally found about a
Gentleman’s Country-Scat, or about a Farm,
which I think will be very ufeful, tho’ a lit-
tle out of the common Road; and fo I fhall
makeno Apology for publithing fuch Reccipts
as I am fure are good. If Ido nor ufe pro-
per Termsin fome of my Receipts in Cookery,
I have at leaft put my Receipts into fuch a Me-
thod, as I f{uppofc will make them intelligible,
and what any one may undcrfiand ; But I muft
take notice before I conclude, that the mean-
ing of publifhing this, isto infiru& thofe who
may not have had opportunity of obferving
or colletting fo muchasI have done, and not
any way pretending to inform thofe who are
full enough of Knowledge alrcady. How-
ever, I hope my Readers will be contented
with what I have here given them, and mect,
with fomething thatis New and Ufefyl.
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