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PRETFACE

H O’ I am not infenfible, that there are di-

vers very valuable Performances of the like
Nature already - extant, which refle& an Honour
and Credit on the Profeffion which the: refpeive
Authors have fo induftrioufly attempted to advance;
and that fuch a fmall Traét as this may at firft Sight
appear needlefs at leaft, if not impertinent, through
the Obfcurity of the Compiler ; yet as the Works
of the Former are for the moft part too prolix, too
expenfive, and principally calculated for the Prac-
tice and Improvement of young Ladies of afluent
Fortunes ; and as I have crouded a great Variety of
very ufeful Materials into a narrow Compafs, in or-
der to render the Price of it as ealy as poffible, and
within the Reach of that Clafs of People, for whofe
Service it is more immediately intended, I flatter
myfelf that I am under no Neceffity of making any
formal Apology for my prefent Undertaking,

Since the Number, however, of Servants (both
Male and Female) throughout his Majefty’s Domi-
nions is very large, and the Welfare and Felicity of
moft Families, ina great Meafure, depend on their
difcreet Deportment, I think it a Duty incumbent
on me to make my Addrefles to the Latter in parti-
cular, and to beg of them to take into their ferious
Confideration that low State of Life in which Provi-
dence has placed them, and the feveral little menial
Offices, which they muft, and ‘ought without Re~
lu&ange, to' perform.

A2 The
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They fhould refle&, that they are but Servants,
and that their daily Subfiftence is wholly dependent
on thejr Syperiors; that in Gratitude, therefore,
they ought: at all T'imes, and on all ' Occafions, to
be very Induftrious, Faithful, and Honeft in every
‘Iirdl!s‘ “repdfed in them, whether their Mafters or
Miftrefles be prefent or abfent ; that they ought to

a& fincerely, and without Diffimulation or Eye-
Service ; to make their principal Study to give all
the Satisfa&ion in their Power ; and to have fuch a
ftri& Guard over all their A&iens, as to do no-
thing, either by Night or Day, that they are con-
fcious to themfelves will give the leaft Difguft.

* By fuch a dutiful and difcreet Deportment, they
may not only, with juft Grounds, hope to obtain a
good Charad&ter, but what is fhill more valuable,

they will in reality deferve one ; than which nothing’

can more effeGually contribute towards their Efta-
blithment with Credit and Reputation.

- By fuch a praife-worthy Condu& they will fecure
to thémfelves an univerfal Refpet, and lay a folid
Foundation for their future Happinefs, when they
thall attain to a maturer Age, alter their Condition,
and become Mothers and %/Iiﬁreﬂ'cs of little Fami-
lies them{elves, . ’

And if what'I here have offered, may. contribute
in the leaft towards fo important. aud valuable an
End, I fhall think thefe few Leifure Hours Amufe-
ments very beneficially beftowed.

A SHORT'
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A SHORT

DISSERTATION

ON THE .

BengriTs of LEARNING, and a well-direted
Femare EpucaTion, B

Art and a_ﬂiduou‘l Care muff join
o make the Works of Nature fbine.

AKE a Survey of human Nature, whillt yet in its

favage and uncultivated State, how very few De-

grees do we find Man remaved from the Brute Creati-

on ? All bis Defires take their Spring from Appetite, and

all his A&ions, notwithftanding his boafted ﬁationality.

are determined by Principles that differ only in Name
from what we term Inftinét in the Animal World.

His Happinefs, according to his depraved Notion of
Things, confiftsin the unlimited Gratification of all his
Senfes, and his fupreme Felicity in yielding to the Dic-
tates of his moft unruly Paflions ; if he reftrains either
the one or the other, it is either owing to Whim, Ca-
price, or fome neceflary, and perhaps conftitutional Im-
pediment, or to the Forcé of a long Habit, aflumed out
of Neceflity, or by accident: But Reafon or Intelle@®
bas nothing to do in the Eleion; he is totally ignorant
of the moral Fitoefs of Things, and ftumbles upon Right
and Wrong, Good and Evil, without either Choice or
Defizn. S

As all his Defires are di@ated by his animal Necefli-
ties ; fo all his Gratifications, all ﬁis Enjoyments, are
fentual, momentary, and confufed. ~When " Hunger
prompts, like other Beafts of Prey, he fatiates_his Ap-
petite on the Spoils of fuch Animals as his. Strength ar
Cunning enables him to get the Maftery of, and .is:at .
open and declared War with every'sThing, whether df
his own or any other Species, that oppofes the Gratificd-
tion of his Appetite, Luft, Hatred, and Revenge, ‘i

A8



(6]

__He herds, itis true, with his Species; but it is ina
Kind of unfocial Union, enjoying as few of the Bleflings
of rational Society, as any other Herd of wild Beafts, that
keep together by Inftint, and hunt in Droves, for the
wore eafy Conqueft of fuch Animals as they are accuf-
tomed to devour. ‘The Conne&ion between the Members
of the different Herds ere exaltly the fame, and the Mo-
tivesof Union perfe&ly fimilar, wiz. Appetite, Loft, and
the more eafy Deftruction of each their proper Prey.

How few, and how fmall are the Glimmerings of Ra-
tionality, that are difcoverable’ in this uncultivated State
of huinan Nature ! and how little Reafon have we to ex-
ult over the Brute Creation on account of our boafted
Reafon, whilft it yet remains a mere unaive Facult{,
and lifelefs Principle, inveloped in Senfe and Ignorance !

There is nothing that Man attempts by the Force of
- this Faculty in Embryo, but is executed to greater Per-
fe&ion by the Inftintt of the Animal Creation. The Brutes'
are as ingenious in the Inculgence of their Appetites,
and tafte of every fenfual Gratification with as higha
Relifh, asany ere@ Savage upon Earth ; are as fagacious
in providing for their Neceffities, feem to have as much
Forethought of future Contingencies and probable Wants,
and are as induftrious in finding out Means to prevent
them ; and even in Works that may, with fome Kind of
Propriety, be termed Works of Art, the four-footed
Beaft excels the Man; Birds, and even Infets, may
teach him Arts, which Reafon in its higeft Elevation of
Improvement, can fcarcely imitate.

ow clumfy and rude are the Huts of moft favage Na-
tions, compared with the curious Workmantbip in the
King’s Fifber’s Neft ! and how much more Induftry, Fore-
caft, and, if I may beindulged the Term, Skill in Archi-
te&ure, is vifiblein the Strucure and Situation of thofe
watery Retreats, built by the inimitable Beyver, than in
the Conftrution of the Palace of an Indian King!

The rude Savage may rob and plunder, but cannot imi-
tate the delicate Labours of the Induftrious Bee ; and all
his Forethought cannot provide better againft future and
probable Contingencies, than the defpicable Pifmire.:

How difficult it is then, in fuch a State, to determine
the Pre-eminence between the Man and the Brute! ﬁnl::e

. the
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the one difcovers fo little of the Ufe of Reafon, that the
very Exiftence of the Faculty may with fome fhew of
Probability be called in Queftion !

How few are the Ideas, how vacant muft that Mind
be, that has no Subje® of Refletion, no Obje& of Ra-
tiocination, but the fame Succeflion of Wants, Supplies,
and Gratifications, that alternately fucceed one another,
'vlr_itho?t the fmalleft Variation, thro’ the largeft Periods of

ime !

How ignorant are they of every Objet about them,
when all they are folicitous about is, whether what they
fee are fit Subje&s to gratify their Lufts, Paffions, or Ap-
petites | How grofs are all their Conceptions, and how
different from 'lgruth areall their rude (&onje&ures, about
the Manner or Caufe of their own Exiltence, or of that
of every Thing about them!

The Intelle& is buried in Senfe, and they can look re
farther into the Original of Things, but what they think
they can difcern by the Aid and Affiitance of their groffeft
and moft delufive Senfes ; their Paflions and ctheir Fears,
not their Reafon, fuggefted to them the firft Notions of
Religion, and raifed up Deities, {uitable to their grofa
Ideas of Things. Divinity was afcribed to Subje@s the
molt abfurd, the moft thocking to Nature; and divine
Adoration paid by Man to Objes capable only of creat-
“ing Horror, Contempt, and Deteftation. :

As the Objeét of their Worthip was horrible, fp its
Rites were, for the moft part horrid and impious like~
wife. Their Pagods. were conrfecrated to Vice ; and fome
of thei Aéts of Devotion were no more than repeated
Scenes of Luft and Lewdnefs ; fo that in this Cafe,
where they would pretend to betray the greateft Tokens
of Rationality, they offered the groffeft Affront to the
reafoning Faculty, difcovered more of the Brute than
the Man, and atted rather like Lunaticks, than Crea-
tures aQuated by the Principles of Reafon.

In thefe firtt Ages of Ignorance and Stupidity, and in
thefe Corners of the World, which are at this Day in+
veloped in Darknefs, how unfociable, rude, and bru-
tally untraftable, do we find them! How firong their
Paffions, and what Slaves are they to their unruly Ap-
petites | How trifling their Motives to either Anger or

A4 Hatred -



- 8)
Hatred! Aund yet how implacable, how fierce, and mon-
ftroufly cruel, are they in their Revenge!

They have no Plea{u_rg frof Refle®ion, no Joys but
. what are tumuleuary, and are utter Strangers to T'an-

quillity 5 unlefs in fome of them it is imitated by a ftu+
pid Kind of Inanity, or a heavy, lumpith Habit, not te
be moved even by Paflion or Appetite.

In this State, what a difinal, ufelefs, and mifchievous
Animal is Man! Yet fuch ht is, and fuch he nuft have
ftill remained, unlefs Learning and Science had taught
bim to exert his reafoning Faculty, that lay a lifelefs
Embryo, buried in Earth and Senfe, till by Degrees
Koowledge dawned upon the Soul, warmed his lon
chilled Faculties, and enabled her to unfold and exert
her intelle@ual Powers, ,

Then it was that in Proportion to bis Advances ja
Knowledge, heceas’d to be the Brute, and commenced
Man ; then he came under the Predicament of a rational
Creature, conceived the firk Notions of moral ReQitude, -
the Caufe, Manner, and End of his Exiftence. ,

Senfe, Appetite, and the tumultuary Paflions then be-
gan to lofe their Force, and-to own the Dominion of the
Intelle@. Then new Ideas, new Wonders, new Woilds,
savithed the Mind ; end Difcoveries the molt inteiiting
naifed new Notions of Felicity, taught them the End of
their Exiftence, and pointed out Means of happinefs fuit-
gble to a rational Creature. .

To a mind thus long inveloped in Senfe and Ignorance,
how trasfporting muft be the firt Difcoversies of the fu-
preme Author of his Being! I mean, fuch Diicoveries
as human Nature is capable of making, withont the Af-
fitance of Revelation. Though the fiiti fell infinitely
fhort of the latt, yet what a Joy niuft thete ciffufe over
a Mind totally overwhelnied in Ignorance; when inltead
of Stocks, Stones, Monfters, Demnons, and every Thing
thocking, to which he has been accuftomed to pay Ado-
ration, he fees a Dawn, a Giimmering of seal Divinity ;
and from a Contemplation of his Works, can trace bis
moft amiable Attributes of infinite Goodnefs, Mercy, and
Beneficence ! - :

How muft fuch a Chain of Thinking diffipate the

gloomy Horror that formerly brooded on the inaltive
; Intelle@ts,
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Intelle@s, "and infpire them with Notions of Felicity
fuitable to a rational Creature! a Felicity, to which nei~
ther Senfe, Paffion, Luft, or Appetite, can in the fmalleft
Degree contribute! . =

How quickly is the vacant Mind filled with new Ideas,
new Conceptions, new Subjects of Reflection and Ratio-
cination, to amufe, the ever-thinking Soull Subje@ts to
which it was before an utter Stranger, though the moft

~ interefting, and the moft conducive to its real Felicity!

When Learning has fpread her Influence on the Soul,
by which Ialways inean Science and real Knowledge, the
wakes, as from a Dream, and begins to be acquainted
“with herfelf, her Powers,_her Conne&ions, and Relations
to Things without her, and learns that firft and _greateft
Branch of human Science, a Knowledge of herfelf.

How large and intere@ting is this new Subje& of Re-
fletion, and what a Change muft it operate upon the
whole Man! and what Contempt muft he feel, and what
Havock muft it make upon all his former Notions of Re~
ligion and Happinefs! , :

In proportion as Men advance in this Science, parti-
cular Perfons become virtuous and pious: and in pro-
%ortion as it diffufed itfelf over the Bulk of Mankind,

ice began to give Way, and Notions of Religion, more
rational than the former Impieties, prepared the Minds
of the Gentile World for the Propagation of the Wor-
thip of the true God, when promulgated by the Gofpel-
Difpenfation. -But when, atter the firft Ages of the
Church, Learning began to decay, and  Darknefs and
Ignorance fpread itfelf over the Face of the Earth, Error,”
Superftition, and Idolatry, mingled themfelves with the
true Religion, robbed of its Purity, and once more in-
volved Mankind in Vice and Ignorance, where they re-
mained for feveral Ages, till an Itch of Knowledge eized
particular Perfons, and Learning, by Degrees, was re~
covered, and enabled to exert its Influenge on the Mind
of Man; then the Clouds diflipated, and a Reformatioh
of Religion and Manners followed, that does Honour to
Reafon and Humanity. o

Thus the firt and greateft Advantages of Learning aré,
that without it our reafoning Faculty would be ufelefs

As . and
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and inalive, and by it we attain the Knowledge of a
Deity, of ourfelves, and of true Religion ; which even -
without its continued Aid would, according to Experience,
dwindle into Error and grofs Superflition.

Learning, however, has not only provided for the great
and intereiting Concerns of our Felicity, but has con-
tributed to every Part of our rational Enjoyments. It has
found out new Bonds, new Motivés, and more univerfal
‘Ties of focial Union. It has founded the Conne&ion a-
mongft Mankind, not only on the felfith Bafis of our Want
of the Aid and Affiftance of one another, but added to the
focial Link, that amiable Motive of univerfal Benevolence
towards our Fellow-Creatures. . .

*Tis Learning that gives a Check to the Brutal Refent-
ment of the fierce Savage, fmoothes his rugged Brow,
prepares his Mind to quit his unreafonable Hatred, and
join in focial League with Nations, againft whom he has -
made War for Ages, without any other Motive than he-
reditary Spite and Malice.

Learning has improved the Laws and Policies of par-
ticular Communities; and from the Ruins of Anarchy,
orlawlefs Tyranny, bas raifed in moft Nations fuch Laws
and Policies as give Security to Individuals, Peace to the
general Body, and diffufive Juftice to all Ranks and De-
grees of Men.

In Times of Ignorance, Force and Fraud determined
Right and Wrong, and Property fignified nothing without
Power and Poffefion. Now, however, Force and Vio-
lence give Place to wholefome Laws, and Juftice and Pro-

- perty are determined by known and eftablithed Maxima,
and the eternal Principles of Right and Wrong. This puts
the Weak, the Infant, the Poor and the Rich, upon the
fame Footing ; fince the Principles of Right and Wrong
are adapted to Cafes, and not to the Circumftances of
Perfons. . , T

Learning, . however, has not only .coatributed tothe
Security and Iinprovement of. the great Concerns of So-
ciety, her interior Laws and Policies, in banifhing rude
Cuftoms, and introducing Order, Decency, and Regu-
Jarity in the Morals and Manners of the Generality of
People, but aflifting the liberal and mechanic Arts, has
improved our Relifh, Tafte, and Enjoyment of Life, and

furnithed
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furnifhed the Mind and Body witlr Pleafures, which, when
not purfued to Excefs, cheer and enlarge the Mind, and
ftrengthen every mental and corporeal Faculty.

How rude were our Manners, how uncouth our Drefs,

almoft naked, ‘how uncomfortable our Habitations, and
how coarfe and homiely our moit delicate Entertainments,
till aftronomical Leaining became more univerfal, and
brought the Art of Navigation to its prefent Achme and
Perfection! Then a new Scene of Correfpondence opened
among Mankind, and improved the general Union ; by
which Means we imported, not only Comimodities of all
Kinds, but whole Arts from diltant Nations ; and from a
rude, naked, and favage People, became polite, rich, and
powerful, and added to all the Neceffaries of Life, every
Convenience that could render the Enjoyment of it agree-
able. '
Thefe are the Advantages of Learning to a whole Peo-
ple; but to enumerate thofe it conveys to individual Per-
fons would be an endlefs Labour. We fhall only fay,
that he who is poffeffed of true Science has within him-
felf the Spring and fupport of every focial Virtue, a Sub-
jett of Contemplation that enlarges the Heart, and ex-
pands every mental Power ; a fubjedl thatisinexhauftible,
never fatiates, but is ever new, amufing, ufeful, and in-
terefting.

It is a fure Foundation of Tranquillity amidft all the
Difappointments and Torments in Life ;”a Friend thatcan
never deceive, that is ever prefent, to cowmfort and aflift
whether in Adverfity or Piofperity; a Blefling that cam
never be ravithed from us by any Cafualty, Fraud, Vio-
lence, or Oppreflion, but remains'with us in all Times,
Circumftances, and Places, and may be had Recourfe to,
when every other earthly Comfort fails us. )

It ftamps an indelible Mark of Pre-eminence upon its -
Poffeflors, that neither Chance, Power, or Fortune, can
equal in others, that are void of this ineitimable Blef-
fing. Itgives real and intrinfic Excellence to Man, and
renders him fit for the Duties of focjal Life.. It calius
the Turmoils of domeftic Life, is ‘Company in Solitude,
and gives Life, Vivacity, Variety and Energy, to focial
Converfation. In our Youth, it calms our gﬁiona, and
employs ufefully our moft altive Faculties, and is an

inex
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inexbauftible Fund of Comfort and Satisfalion in old Age,
when Sicknefs, Iinbecility, and Difeafes, have benumbed
every corporeal Senfe, and rendered the Union betwixt
Soul and Body almoft intolerable, without this mental
G utification, this intelletual Balm, from whence a Mind
poflefled of real, ufeful, and extenfive Science, can draw
Comfort, Serenity and Tranquility, by the Force of
Thinking, in the moft cxcruciating Pains of either Stone
or Gout. :

Now, notwithftanding all that has been hitherto ad-
vanced in favour of Learning in general, we no ways
think it ~bfolutely requifite for any Man, much lefs for
any Woman, to be fo thirfty after Knowledge, as not to
fit down contented, till they have gained a general In-
fight into every Bianch of polite Literature. What we
aim at is thus much only, that all Perfons, of what De-
nomination or Scx foever, fhould be ambitious of attain-
ing fuch Qualifications, as ms;y render them moft ufeful
in, that particular Station of Life in which Providence has
placed them. :

Having premifed thus much, we fhall devote the re-

maining Part of this_preliminary Difcourfe to the pecu-
liar Service of the Fair Sex, and fhall therein take .the
Liberty of pointing out to them, not only thofe Accom-
plithments, which are Within their Reach, but fuch as
muft neceflarily be put in PraQice, if they ever expe& to
thine, and live with any tolerable Degree of Credit and
Reputation in the World.
" The firt Qualification therefore requifite and necef
_fary to niake Beauty amiable, and without which it is
sather a Difgrace than an Ornament to the Poffeflor, is
YIRTUE ' '

This, I think, is abfolutel neceffary in all Perfons,
of every Age and Condition, to make them agreeable,
and recommend them to the Efteem and Approbation of
every Man of Senfe. A handfome Courtezan is ot only
a very mean, but a conterrptible Creature ; the Bewuty
and Lovelinefs of her Face, inftead of excufing her Folly,
adds to the Deformity of her Chara@er'; and whoever
is acquainted with the one, can take but little Pleafure
in the other. If fhe has received any Advantages from
Nature ot Education, her Abufe of thefe tends to.aggra-

vate
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vate her Guilt, and render her more odious and difagree-
able. In fhort, the moft celebrated Countefs at Court,
that has loft her Innocence, will appear ne lefs unamiable
in the Eyes of a difinterefted Spetator, than the meaneft
Proftitute in Drury Lane. v

The fecond neceffary and amiable Qualification is Mo-
defty : by which I underftand, not barely fuch a modeft
Deportment as becomes all Perfons of either Sex alike,
but withal a certain graceful Bafhfulnefs, which is the
peculiar Ornament and Chara&eriftic of the Fair Sex,

There is a Degree of Boldnefs very allowable and even
g‘l}aife-wotthy in a Man, which is quite unnatural in a
Woman ; in the one, it denotes Courage, in the other, an
impertinent Haughtinefs and Affurance. The more femi-
nine Softnefs any one has in her Countenance, the moré
infufferable is her mafculine Behaviour. Her good Quae-
lities (in cafe the has any) wili be generally unobferved,
very feldom, if ever approved of, and never commended g
and notwithftanding, in all other Refpe@s, fhe may be
perfetly amiable, yet, for Want of a becoming Modetty,
the will appear completely difagreeable. ‘

The third Thing requifite is gnod Senfe ; Beautp,
without this Gift of Nature, is perfetly infipid ; and
however it may raife our Compaflion, it can never make
a Man an Admirer of the Poffeffor of it. Her very Looks
will betray her Weaknefs, her languifhing Airsand forced
Smiles will give a Difguft tothe moft exquifite Features
and the faireft Complexion ; and when once fhe begins to
fpeak, her Charms vanifh in an Inftant. To be charmed
with the Beauty of a Fool, is a Mark of the moft egregi~
. ous Folly. ; :

Good Nature comes next in order to good Senfe ; the
foriner being as ornamental and graceful to the Mind, as
Beauty is to the Body. -Jt fets Virtue in the moft amiable
and advantageous Light, and adds a peculiar Grace to
every other good Quality. It gives the finithing Touch,
the laft curious Stroke (if I may be indulged the Expref=
fion) to an handfome Face, and fpreads fuch an engaging
Sweetnefs over it, as no Art cen equal, nor any Wordd
(how expreflive foever) can perfeétly defcribe. :

On the other Hand, the Frowns of Morofenefs..and
Ill-Nature difgrace the fineft Countenance ; for \;:Je.n ktlhe

rinkle:
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Wrinkles of old Age cannot render it fo homely and de-
formed. A Termagant, though as beautiful as an Angel,
1y univerfally hated and avoided. The very Sight of her
is odious, and her Company is not with any Patience to
be fupported. '

The laft Qualification requifite to make Beauty amiable

* is Good-Breeding. As a precious Stone, when unpolifhed,
appears rough, and has very lictle, if an{. Effect upon
the Eye; fo Beauty, without any Female Accomplifh-
ments to recommend it, makes but an aukward and dif~
agreeable Figure. Nature, indeed, is at all Times the
fame ; but does not difcover her Beauty, or difplay her-
felf to advantage, till refined and improved by- Art.
‘Though a genteel Deportment, it is true, canmot alter the
Shape and Complexion of a fine Woman ; yet it is ablo-
lutely requifite to make them agreeable.

All the great and laudable Qualifications above parti-
eularly fpecified, namely, Virtue, Modefty, Good Senfe,
and Good Nature, without this laft will avail but little.
Is it not fufficient thata young Woman has good Fea-
tures, and a comely Perfon, unfefs the knows how to fet
thew off to the beft Advantage; nor will any Accomplith-
ments wake her completely agreeable, unlets they be pro-
perly impsoved by a well-direted Educatien.

The Acquifitions therefore moft requifite to make her
the Ornament of her own Sex, as well as the Pride of
eurs, are thefe that follow. In the firtt Place; fhe fhould
be able to_read with Propriety and a good Grace; to
write a neat legible Hand ; to have a tolerable Infight in-
to the firft Rudiments of Accounts, and the Method of
keeping a proper Diary ; and in the next, to*know how
to lay ier K/Xoney out with Judgment abroad ; to be con-
verfant, in fhort, with all the various Branches of Cook-
ery, ConfeQtionary, &Jc. at home ; and to be dexterous in
the Art of Carving at Table, in private or Eublic, when-
ever Occafion fhould require it: And for her. more eafy
and expeditious Attainment of thofe abfolutely neceffary
Qualifications, we have drawn up the few following Sheets,
which we flatter ourfelves will prove highly worthy of her
Perufal, and be thought no impr;fer Pockes-Companion
for the moft able and experienced Houfewife. HE
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THE

YouNG WOMAN’é GUIDE

To the KvowLEDGE of her

MOTHER TONGUE

LESSON L

Of the ALPHABET, or CHARACTERS made
ufe of in Piinting, with their rtjloe&we Pawers er
Sounds.

HERE can be no Edifice ereted withouta Poun-
dation. Every Youne Woman, therefore, who
is defirous of attaining to a compleat Knowledge of her
native Language, muft, in the firft Place, make herfelf
Miftrefs of the Letters, whereof all the various Worda
made ufe of in that Language are compofed.
Thefe are-in Number twenty-fix, and are o be conf'-
dered in their Form, their Nature, and their Force.
And firft we are to exhlblt thcu fevetal Forms, hoth
great and finall.
" Roman Capitals..

, ABCDEFG HITKLMNOPQRST

UVWXYZ

Roman Small Letters.

abcdefghljklmnopqrfstuvwxyz.

ABED eOjf;ﬂ lgntCa pitals. '
enscunmgps ¥ O P



e e aa (16)
OIld Print Small Letters.
abedefghijkIimnopgrfstudty -
rps3.

Italick Capitals.
ABCDEFGHIFKL MNOPQRSTU
) VwXryZz. .

Italick Small Letters.
abedefghijhklmnopgrfstuvwxyz

Next follow their Powers or Sounds.
ay, bee, fee, dee, ee, ¢f, jee, aitth, i, jay or jee, kay, el,
em, en, 0, pee, cu, ar, efs, tee, yu, vee, or ev, double yu
eks, wy, zad or zed.

The Alphabet is divided into Vowels and Confonants;
the former fignifying a fimple Sound ; and the latter found-
ing with, or in.Conjun&ion with another.

The Vowels are five, wiz. :
a, e, i, o, u; and y, and w, when ufed fori and u, are
likewife Vowels.

Note, i, u, and w, are fomegimss Confonants, and then
the two firft change their Form, 2nd areexprefled thus, j, v,

The Confonants are in Number twenty-one, wviz.
b ¢ f’ & bs_f; ky I, my n, p, @1y Sy ty Uy Wy Xy 5 2y
five whereof, wiz. l, m, u, r, and s, are called Liquids
or Half Vowels, as having a kind of imperfect Sound of
themfelves.

Sometimes there are double Charafters made ufe of in
Printing, the Principal whereof are thefe that follow.

«, é’ fi, fl, h, £, 1, f, &, i, A, 6, =, c, &, .

LESSON IL

Of DirnTHONGS and TRIPRTHONGS.

Diphthong is fo called, when two Vowels come to-
g,ether, and are not feparated or parted in the Pro-
nunciation ; but the Sound of them is perfectly united;
as in the following Words, beard, faeet, people, which
are pronounced, beerd, fweet, peeple ; and not divided

thus, be-ard, fwe-et, pe-o-ple.
. Thefe
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Thefe Diphthongs are divided into proper and improper.
‘The former are twelve in Number, wiz. ai, ef, of, and
ui, au, eu, ou, ee, 0o, oa, and oi. The latter feven, viz. ay,
ey, 9y, Uy, awy ew, and ow ; y and w being ufed in the
Room or Stead of 7 and « at the Ends of Words.

The Diphthongs ae and ce, which have particalar Cha-
rafters,viz. (# and @ Jarenot properly Exglifd Diphthiongs,
but more peculiar to the Latin qsongue; for which Rea-
fon, for the generality we both write them with a fingle
¢, and pronounce them as e. As for Inftance, Equity,
Female, Phenix, whichin Latin are always written Lqui-
tas, Fewmina, Phenix; yetin borrowed Words, indeed,
efpecially in proper Names, we make ufe of them to de-
pote their Original, as in £neas, Ztna, OEconomift, &c.

Sometimes, it is true, two Vowels come together and
are not Diphthongs, but muft be parted, as in thefe Words
following; ei in De-i-ty, A-the-ifm, A-the-if ti-cal, &c.
eo is no Diphthong in Sur-ge-on, Pi-ge-on, Dun-ge-ou, &c.
oa are feparated in Co-ac-ti-on, €o-ad-ju-tor ; and ce in
zo-e-qual, co-e ter-mal, &c. ie are parted in Au-di-ence, bu-
yi-ed, Qui-et-nefs, &c. ui in Pru-i-ti-on, Gra-tu-i-ty, pu»
if-fant, &c. ee in pre-e-mi-nent, re-e-di-fy, re-en-ter, &c,
and oi in geing, do-ing, &e.

As to Triphthengs, they but very feldom occur, and
are but fix in number, vis. eew, few, iew, uai, uay, and
woy ; as in thofe Words, Beaux, pronounced Boze , lieu,
adieu, pronounced /u, adus View, pronounced Fu ; quaint,
pronounced guyant 5 @Quay, pronounced Kee ; Bugy, pro-
nounced Bey. '

L'ESSON 1L
Of SYLLABLES ; awith proper Rules bow to divide them.

T is abfolutely neceflary, both for true Writing and
I Reading, to underftand.the Nature and proper Divi-
fion of Syliables.

A Syllable is either a Vowel or Diphthong founding by
itfelf, or joined with one or more Confonants in one
Sound, and pronounced with one Breath.

As each of the five Vowels make one perfe® and dif-
tin&t Sound, any of them may be, and each of them fre-

quen'
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quently is a Syllable ; as in the Words following, a-dufe,
e-wver, i-mage, o-ver, u-fu-ry. So likewife moft of the
Diphthongs, as for Inftance, au-thor, eu-nuch, ow-ner,
ai-der, oy-fler, ea-ter, &c.
" Nete, a, i, and o, are Words as well as Syllables; and
the two latter, when fuch, muft be Capitals; as, I am the
Loap. O God, have Mercy upon us. As toaitis
never a Capital but at the Beginning of a Sentence.

Note, Many Confonants with one Vowel or a Diph-
thong may make but one Syllable only ; as for Inftance,
i the following Words, Length, Strength, Streights, &c.

RuLes for the Divifion of SyLLaBLES.

1. If two Vowels come togethet in a Word, where
there are no Diphthong, -but both are to be fully found-
ed, they muft be parted, as in the Words following,
Di-ety, Di-er, Tri-al, Tri-umpb, co-e-qual, co-e~ter-nal,
&c.

I1. If the fame Confonant be doubled in the Middle
of a Word, they mutft be divided, as in Ac-count, Em-met,
im-menfe, Ot-ter, ut-ter-moft, &c.

111 "A Confonant coming between two Vowels muft be
joined to the latter, as in A-mi-ty, de-li-wer, E-mi-nexce,
not Am-i-ty, del-i-ver, Em-i-nence.

IV. Two Confonants between two Vowels feparate
themfelves, one to the former, the other to the latter Syl
lable; asin For-tune, far-ther, Far-thing, &c.

To thefe Rules, however there are the following Ex-
ceptions. wiz. the Letter » muft be joined to the Letter
before it, a3 in Ox-en, Ex-er-cife, and not O-xen, E-xer-
cife. The true Reafon whereof is this; x is a double
Confonant, and has the Sound of ¢ and s, which cannot
begin any Syliable. Another Exception is, no two or
three Confonants which can properly begin an Englip
Word, muft be feparated in the Middle of a Word ; for
which Reafon, in the Words agree, beffow, refirain, you
muft divide them thus, a-gree, be-flow, re-firain, and
not agg-ree, bef-tow, refli-rain, becaufe zr, f, and fr,
begin divers Words, as will appear from the two fol-
lowing Tables.

TABLE




(19)
TABLE L

Some Words may, and frequently do, begin with two
Confonants, and others with three. The Former are

thirty in Number, .
bl 7 [blunt ]ic 7 ["fcold
br broad | fh fheet
ch church | fk fkin
el ‘ cloak | fp fpot
cr cream | ft ftout |
dr drink |11 [ flow
dw dwell | fin fmite
fl b asin {flame [ } asin {fnow
fr froft 1q {quib
gl ’ | glove } fw fwell
gn gnat - 3 th thoughe
ﬁ; grave tr treat
knife tw twelve
Pl plate wh who
PI’J Lprince | wr |Lwren
TABLE 1L

Of Words beginning with three Confonants, which are
nine only in Number, viz.

fch fchool | fpr fpring
fcr fcreen | fir v ftrong
fbr > asin <4 throwd | thr 43109 thread
fkr fkrew | thw thwart
fpl fplit |

Note, all thefe muft be fpelt together, and not divided,
unlefs in compound Words, where each fimple Word |
muft retain its own Letters, asin dif-clofe, dif-mifs, tran/~
p9e; and not di-fclofe, di-fmifs, tran-fpofe.

To conclude, take this for a general Direion, that
Syllables are to be divided in fpelling in the fame Man-
ner as they are in fpeaking.

LESSON Iv. |

Some curfory Obfervations on the feveral Letters contained
: in the preceding Alpbabet.
A isloft in the Worde Diamond, Parliament, and Pha-

raoh ; which are pronounced Di-mond, Par-li-ment,
Fa-re
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Fa-re. And one of the &’s is not founded in Balaam,
Canaan, Ifaac, which are Hebrew Names, and pronounc-

. ed Ba-lam, Ca-nan, I-jac.

Note, This Letter @ has four feveral Sounds, wiz. long
in the Word bare, fhort in Hat, open in H.lf, founded
Habf, and broad in tall, founded taul.

B,

Is loft in Words of one Syllable after the Letter m, as
in Lamb, dumb, Thumb, &c. which are pronounced Lam,
dum, Thum ; it is loft likewife whenever it precedes the
Letter t, as in Debt, Debtor, doubtfyl, which are pro-
nounced Det, Detor, doutful; which ferves often to
lengthed only the Words like final ¢, as in the Words
clime, Tomb, Womb, which are founded clime, Toom, Woom,

C.
. Is founded hard like 4 bef;re the Vowels @, o, u, as

- in Cart, Colt, Cup,; asalfo before the Confonants / and

7, as in Chimb, climb, Cruf, Crofs, &c.

When ¢, however, precedes an Apofiropbe, in which
Cafe the Vowel ¢ is cut off, it is pronounced foft like s,
pranc’d for pranced, adwane’d for advanced, which are
founded prabnfl, advabnfi.

C is likewife foft, and founded like s, before the Vow-
else, i, and - As for Inftinnce, Cedar, Circle, Cyder,
which are pronounced Se-dar, Sir-cle, Sy-der.

When ¢ precedes 4, it is always perfettly loft, as in
Crack, checky, Chick-en, Clock, cluck, &c. and is either loft
or very obfcure in. the Words ViGuals, Verdi?, Indig-
ment ; they being generally founded Pittels, Verdit, In-
ditement.

C is likewife either loft, when the Confonant / prég
cedes it, as in Sceme, Scepter, Science, which are pro-
nounced Seen, Septer, Sience; or elfe aflumes the hard
Sound of &, as in Sceptic, Sceleton, Scepticifm, which are -
pronounced Skepticy Skeleton, Skepticifm. T3,

Ch, though a double Charaer, is but one Létter, and
has a peculiar Sound of itfelf; as in Church, Chapel,
Chamber, &c. It affumes fometimes the Sound of £, as
in the Words Chaos, Charafer, Chorus, &c. as alio in
moft foreign Words, as in Chemift, Cholor, Melancholy,
&c. which are pronounced Kymmift, Koller, Mallankolly,
but more particularly in proper Names, as in Antioch,

. "~ Archilochus,
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Archilochus, Archimedes, &c. which are founded Antiok,
Arkillokus, Arkimedes.

- Ch, however, is pronounced in moft Words derived
from the French like /b, as in Chaife, Chagrin, Mackine,
&c. which are pronounced Shaige, Sbagreen, Mafbeen.
Sometimes it affumes the Sound of qu, as in Choir and
Choirifter, which are prenounced %n;x‘n and Quirrifler.
And lattly, it is perfe@tly loft in the Word Dracbm, whicly
is. founded D ram.

D,

" Lofes its Sound in Hednefday and Ribhand, thofe
Words being pronounced Wenfday, Ribben. And when
an Apofiropbe precedes d, it lofes its awn Sound, and af-
fumes that of ¢, in the following Words, qu‘d’ kiffed,
difmifed, which ase pronounced bleff, kiff, difmift.

E

. Has a long Sound, as in the, thefe ; and a fhort one in
them, then, when, &c. g

E, when it precedes a, and conftitutes-the Dipthon
ea, lofes its Sound in dear, Fear, Death, Breath, whic
are pronounced deer, Feer, Detb, Breth.

E is quite loft wheén an Apsfiropbe is fubflituted in its
Place, as is common in fuch Words as take the Termi-
natiof o ; as fear'd, for fedred, beaw'd for beaved, flarev’d
for flarved, &c.

Its Sound likewife is very obfcure in fuch Diffyllables
as end in en, le, and re, asin fodd’n for fodden, eat’s for
eaten, bitt'n for bitten, bandle, mangle, damdle, Metre.
Lucre, Mitre, Fire. ‘The Reafon, however, of fuch Ob-
fcurity or Lofs is, becaufe /, n, and r, are Liquids or half
Vowels, and have an imperfet Sound of their own, as
bas been before obferved o

. Obferve, the e final in Words of more Syllables than
one is loft, and ferves only to lengthen the Sound-of the
Iaft Syllable, as in adbere, adore, affure, &c. It retains
however, its long Sound in fuch Monofyllables wherein
there is no other Vowel, as be, me, fbe, &ec.

There are fome Exceptions, indeed, wheree final does
not lenghten the Syllable; as in come, fome, ome, nome,
which are founded cum, fum, wun, none.

‘ F,
Is fometimes founded like w, as in the Word of, which

P
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is pronounced owve ; and when it is doubled, it hasa fine
Afpiration, asin fand off, which is founded auwve. :
When Words of the fingular Number have £ in the laft
Syllable, they change it into © in the plural, as Wife,
Wives, Knife, Knives, Calf, Calves, &c.
G

1s founded foft like je and ji, beforee, s, andy ; as in
Gem, Ginger, Gypfy. Thete are fome few Exceptions,
however, asin the Words get, Geefe, Gift, gild, which
are founded hard, .

This Letter is Jikewife pronounced hard before e and
i, in moft proper Names derived from the' Greek or the
Hebrew, as in Geba, Gideon, Gennefareth.

It is founded h;rd likewife in the Words following,

agger, Dagger, bigger, Finger, Singer, &c.

4 ftgis founded hard likewife \ﬁ:n it g’ecedes the Vow-
els a, ¢, and » and the Confonants / and », asin Ga/p,
Goofe, Gufl, Glafs, Grafs, &c.

This Letter g lofes its Sound when it precedes the Let-
ters m or n, as in Flegm, Gnat, gnafb, which is pronoun-~
ced .Fleem, Nat, nafb ; and in the Word Sign, and its
Comgounds, as Defign, cenfign, refign, &c. which are
founded De-[yne, con-[yne, re-fyne.

G lofes its Sound likewife when it precedes the L&ter /
as in Oglio, Seraglio, which are pronounced Olio, Serallio,

When « follows g, the Sound of the uis loft, and the
gishard, as Guilt, Guile, Guinea, &c. which are pro-
nounced Gilt, Gile, Ginny. .

Gb,. ’

Though 2 double Chara@er, is only a fingle Letter,
and is to be met with but very feldlom at the Beginin
of Words; but when it does occur, the Sound of the
is loft, and the g is hard, as in Ghet, Ghoff, ghaftly,
which are pronounced Gef?, Go#, gafily. .

Gb in the Middle of a Word aflumes the Sound of §f
as in Laugbter, tougher, rougher, &c. which are pronoun-
ced Laffer, tuffer, ruffer. '

It afflumeslikewife the Sound of f at the End of Words
as in Cough, Trough, enough, rough, which are pronoun-
ced Cauff, Trauff, enuff, ruff. There are fome Excep-
tions, however, and the Sound is quite loft, as rbrough
ic founded thru, Flough, Plou, Dongh, Dow, "

' G
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Gb lofes its Sound quite likewife in the Words bigs,
‘nigh, Light, Night, &c. which are pronounced 4y, ny,
Lyse, Nyte. H

Is not properly a Letter, but only 2 Note of Afpirati-
on, and is loft in the Monofyllables a5/ and o ! as alfo
at the End of proper Names, as Feremiah, Obadiab,
Meffiab, &c.

H lofes its Sound likewife when it is preceded by the
Letter #, as in Rbenifb, Rbetorick, Rbeumatifm, &c. which
are pronounced Rennifb, Rettorick, Rumatifm.

Has two Sounds, one ﬂ:ort’, and the other long ; the
former in Fin, Fit, Fifb, and the latter in Fine, Fire,
Fighe. .

* Ilofes its Sound, and affumes that of u, in the Words
fBllowing, Dirt, Flirt, firf, third, which are pronoun-
ced Durt, Flurt, furfl, thurd.

This is commonly called od 7 or i Confonant, 'and has
always the Sound of foft g, !;s is Jeft, Fefler, Feer, &c.

td .

At the Beginning of a Word, where it presedes the
Letter a1, either lofes its Sound, or at leaft is very ob-
fcure, as in Knave, Knife, knit, &c. which are pronoun-
ced Nawve, Nife, nit. -

Kat the End of a Word always requires the Letter ¢
before it, as in Aritbmetick, Logick, Rbetorick ; but in
Adje@ives ending in &, fach as Fragick, Comick, Drama-
ti;k’, &c. it is now cuftomary to throw the £ out, and
write them Tragic, Comic, Dramatic. '

Lofes its Sound when it p’recedes either for m; asin
Calf, Half, Balm, Qualm, which are pronounced Cakf,
Pabf, Babme, Cabme. .

M,

Lofes its Sound, and affumes that of », in the Words
Accompt and Accomptans, which are pronounced Account
and Accountant,

! w,
t

“Lofea its Souad when it follows the Lette m, a1 in
. v"l ) ) ’!’Mﬂ,
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Hymn, folemn, Autumn, which are pronounced Him,
Jollem, Autum. o

Has a long Sound and a fhert one; the former in Robe,
Abode, Mode ; the latter in'reb, Moby Fob, &c. . .
Itaffumes the Sound of thort » in Dove, Love, fbove,
&c. and is pronounced Duwe, Luve, fbuve. .
It fometimes founids like the Vowel ¥ in #Wamen, and
is pronounced Himmin; and: fometimes like oo, as in
Tomb, Womb; and is pronounced Toom, Woom 3 and fome-
times again as the »\?owela; as in dane, doft, comfort,
which are pronounced dun, duff, cumfort. : :
Aud the Sound of o is loft in the Word Damefel, which -
is pronounced Damzel. s
, P
Lofes its Sound when the Letter / follows it, asIn
Pfalms, Pfalter, Pfalmiff, which ate pronounced Sablms,
Sablter, Sablmift. ‘ T
It lofes ;s Sound like;iﬁ; when"rthe Letter m' precedes
it, as .in Prefumption, Attempt, Temptation 3 which are
prwomsd.g";::ﬁ';» dutton, Tamiaon,
. . 7y )
. Though a doyble Chara&er,. is but a fingle Letter, qnd
aﬂ,‘ume:ﬁ;p Sound of the Letter £, as in %ﬁ; Phanatic,
Phrengy, which are-pronounced Flem, Fanatic; Frensy.
In Words, however, where pb caqpropeily be divided,
it retains its naturalSound ; -asin Sh¥peberd, up-bold, &c.
" Is -never writtén‘w‘itb\oxit.d ; and.in W:itd'l‘dé'tiv:@
from the French, it affumes-the Sound of 4, asin ¢h
Words antique, obligue, pique, &c. ‘which are pronbu;;;.c,;
Though two Charatters, are but one Letter, and the
b~ which follows it has no Sound at all, as iniRheum,
rbeumatic, Rbetoric, &c. - B

Cowloadoude o ,".l Lo -8 ‘/'; R T R |
N .{Fbe:.lsfh_ the Sopnd.of this Letter is naturally foft, yet

it is pronounced hdrd like = in thé following Words,
Hands, Baxds, Wands., &c. as alfo in all Words ending in
Sion, a3 Perfuafion :Pe,lygm; Confufpon. . The Sound haw-
ever jy foft, in cafe a. Confonant  precedes it, asin Con-
werfion, Dimenfion, Commiffion. This
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This Letter is hard likewife in feveral Words' of oiie
Syilable only, as in Rofe, Profe, Caufe, Paafe, which are
pronounced Roze, Proze, Cauze, Pauze. 4

This Letter is likewife perfetly loft in the Words
Ifte, Ifland, Vifcount, &c. which are pronounced Xe, lland,
Vicount.

Note, All Words ending in fion are founded as fbon ; ds
for Inftance, Commiffion, Compaffion, Conwverfion, which
are pronounced Commifbon, TConpajbon, Coneer/fbon.

All words ending in tion, as thofe in fen, are foundéd
alfo like fbon, as Vexation, Commiferation, Convesfation,
&c. which are pronounced Vexafbon, Commiferafbon, Con-
verfafbon. Otherwife, however, it retains its own Sound,
asin Fefivity, Befliality, C‘;mtextuﬂ, Mixture, &c.

Though a double Chara&er: is but a fingle Letter, and
is founded hard, as in thee, thefe, them, &c.
14

Called Vee, or u Confonant, always precedes a Vowel,
asin Firtue, Vice, very, waft, &c. and is as widely-dif-
ferent from the Vowel #, inregardto its Sourid and Form,
ay any other Letter ;hrougl;;ut the Alphahet,

’ .

Is fometimes a Vowel and fometimes a Confonant ; the
former whenit is ufed for the Letter », and the latterwhen
it begins either a Word or a Syllable, as in War, Warmth,
Wafte, &c. fomewbat, fomewbere, elfewhere, &c.

W lofes its Sound when i follows either for 7, as in the
Words Sword, [wooning, Wreteh, awrefting, which éré pro-
nounced Sord, fooning, -Retch, refting.. ﬁ lofes its Sound
likewife when itprecedes the Letter 5, as in Whoré, whor-
ifb, Whoredom, which are pronounced Hore, borifb, Hore~ -
dom. wh, T o

Though a double Chara€ler, is but a fingle Letter, and
feldom, if ever, occurs in any Words but what are purely
Englifb ; fuch as wbhite, where, Wheat, which, &c. ; and
then, in regard to the Sound or Pronundiation of'ity the ‘6.
precedes the w, as hwiite, bwere, Hweat, I?iu:“t!),‘&c.

X, DTy
Is a double Confonant, and ’ is foanded like cs or 473 as
B Example,
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Bxample, execute, Exercife, are founded Exfample, ckfe-
<ute, Ecferfize, :

Is, as we have before obferved, fometimes a Confonant
and {fometimes 2 Vowel.

Note, however, that it is always a Confonant when it
begins eithera Word or a Syllable, and always a Vowel
.when it ends either the one or the other.

. s
{s a double Confonant, and includes in it the Sound of
ds, asin Zone, Zealot, Zodiack, &c.which are pronoun-
ced Dfone, Dfeelot, Dfodiack.
Note, Though it may precede any one of the Vowels,
yet it can never follow or precede a Confonant,

LESSON V.

Three general Rules to be obferved, in erder to foell and
A write any Englith Words correddly.

LD EFORE you write down any Word, pronounce it

B to yourielf as clear, plain, and diftin®, as poffi-
'bly you can, giving each Part its full Sound, and then en-
ter it down according to the longeft, hardefl, and harfheft
Sound, as I-ron, not lurn, Lant-born, not Lantern, Cab-
dage, not Cabbidge.

I1. Make yourfelf Miftrefs of the preceding Leffon, and
obferve with Attention how the Vowels and Confonants
are pronounced in various Words, as well foreign as Eng-
lifb, and write them down accordingly. Be careful, how-
ever, to obferve where any Word keeps its Sound, and
where it varies it.

' IIL Mark likewife very diligently what Letters are filent
or not founded in any Word, but infert them in your
‘Writing, though they are omitted both in reading and
fpeaking.

. LESSON VL

Some particulor Rules to be obferved for Spelling and
o . Writing any Englith Words corrédtly.

I Af.L proper Names of Perfons, Towns, GCities,

Rivers, Seats, Ships, &fc. muft begin with a

Capital.
II. The
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IL. The firt Word of a Bill, Book, Letter, Note, or
Verfe, muft likewife have a Capital at the Beginning.

III. A Capital Letter muft always follow a full Stop.

1V. When you quote any Paffage out of an Author,
(though the firk Word does not follow a full Stop) it
muft begin with a Capital.

V. When a fhort Sentence is diftingnithed by being
printed entirely in Capitals, you may take it for granted,
that there is fomething contained in it more obfervable
than ordinary ; as, JESUS, KING OF THE JEWS.

VI. And lattly, you muft take Care never to infert a
Capital in the Middle of a Word ; as for Inftance, fhould
your Name be Elizabeth, you muft never write ElizaBeth.

ADDITIONAL RULES.

Notwithftanding a great Part of our Mother-Tongue
is very irregular, and, for that Reafon, there is fcarce any
Poffibility of comprifing it within the Compafs of any
Set of Dire@ions whatioever ; yet we prefume the fol-
lowing may prove of fome Service and Advantage to 2
young Beginner.

I. Take Notice, that though the Letter ¢ generally

ecedes a £, as thick, Stick, chick, &c. yet it muft never

inferted between two Confonants; as Wink, Stink,
Sink, not Winck, Stinck, Sinck.

II. Obferve, however, if 2 Confonant precedes the
Charaer cb, the ¢ muit be inferted, as in Tench, Wench,
Wrench, &c. ’

Obferve, likewife, that the Charater ¢b, if it ends a
Word, or follows a fhort Vowel, it for the generality ad~
~mits of the letter ¢ before it, as in the Words Watch,
catch, fetch, &c. ‘

There are fome few common Words, however, that are
an Exception to this general Rule ; as for inftance, which,
much, teuch, &c. - .

1L For the generality, the Letter 4 fhould be added
before g, in cafe the g has a fhort Sound after a thort
Vowel ; as for inftance, Ledge, Ledger, Lodge, Lodger,
Hedge, Hedger, &c.

1V. When Words have a long Vowel before a fingle
Confonant, you mutt always give them an e filent at the
End of them ; as Life, Wife, Strife, &c.

B2 V. The
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V. The filent ¢, however, muft very feldom be written
after a Syl'able made long by a Dipthong, or after a dou-"
ble Confonant ; as receiv-ing, beliew-ing, conceiv-ing,
Blef-fing, ad-dref~fing, Wed.ding, &c. and not re-ceicve-
ing, be-lieve-ing, con-ceive-ing, Bleffe-ing, ad-dreffe-ing,
Wedde-ing.

There are fome Exceptions, however, to this general
Rule; for e final mnit be inferted after the foft ¢, g, or
/s %, 2, ot v Confonants ; as for Example, bence, Fence,
range, firange, Moufe, Houfe, brousge, rouze, Helwe, Shelve,
&c. but it is abfolutely needlefs where two Confonants of
the fame Sort come together, as Jnn and add, not Inne or
adde, except in fome few proper Names. .

VI. When the Letter g founds hard after a long Vow-
el, in the End of a Word, x¢ muft be added to it, as in
Fatigue, Intrigue, Vogue, Rogue, &c.and not Fatig, Intrig,
Pog, Rog ; ue muft likewife be added to the hardg in all
" foreign Words; as in Dialogue, dpologue, Cataligue, Pro-
logue, Epilogue, &c. -

. VIL. Ghis written for hard g in the Words following,
viz. Ghoft, Ghittar, ghaftly, &c. and gu is written for
hard g in Guilt, Guile, Guide, &c. '

VHI. The Pronoun I and the Interjetion O (as we
have hinted before) muft bealwayswritten with-a Capital.

IX. Whenthe Letter £ ends a Word with a thort Vow-
el before it, then the Letter ¢ muft precede the 4, as in
Stock, Block, Clock, &c. The Letter £, however, may
with propriety be omitted in the End of fuch Adjettives
as are derived from the Latin, as in Dramatic, Tragic,
Comic, &c. '

L, a double // is always ufed at the End of a Mono-
fyllable after a fingle Vowel; as Ball, call, fall ; Bell,
_/Iel]l, awell; Mill, fill, Will ; Roll, Poll, Toll ; full, dull, Bull;
&c. : but if 2 Diphthong precedes / in Words of one Syi-
lable, then'a fingle / only follows; as Sail, fail, rail ;
Seal, feel, deal ; Soil, toil, foil ; Wool, F vol, Soul, &e

If Words have more Syllables than one in them, then’
#/ muft not be ufed, but the fingle / only; as in merciful,
“ painfuly diftrufiful, &c. .
P V{hene;;/:r !j\;Vord or Syllable begins with a ¢, writea
# immediarely after it; asin Queftion, acquaint, &c.

Make Ufe of ¢ inftead of # where Words are derived

: fromn

g e A e - e e
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from the Latin, ending-in quus ; as oblique, antique, and
.not-oblike, antike, &c.

- Obferve, a long fis never ufed at the End of a Word,
either in Printing or Writing, but /5, as in Mafs, Pafs;
Drefs, Prefs; Blifs, Kifs ; Lofs, Crofs ; Bufs, Pufs, &c.

There are feveral Exceptions, however, as to this ge-
neral Rule ; for the Monofyllables - hereunder written
muft end with a fingle 5, wiz. as, yes, is, us, &. So

“likewife when s or es is added toa Word, in order to
“make it a Plural; as Name, Names; Hand, Fands;
Wand, Wands ; Lafs, Laffes; Houfe, Houfes ; Church,
Churches, &c.

When Englifp Words end with the Sound us, they
mutt be fpelt with the Diphthong ows, as gracious, pre-
cfous, confcious, &c. : ’

Make Ufeofthe Letter x ratherthan &, in fuch Words
as are derived from the Latin, wherein the x is inferted ;
as in the Words Connexion, Crucifixion, which are more
proper than Conne?ion and Crucifiion.

hen a Verb ends with ay, it retains it before its
Termination ; as deffroy, Deflrayer, defiraying, deftroyed ;
Employy, Employer, employing, employed, Employment, &c.

LESSON VIL

Of the Chara@ers, Points, or Stops, made ufe of to denote
the Intervals, or proper Diflances of Time, which are
t0 be obferved in Reading. '

IN Writing and Printing there are four Stops of the

Voice, wiz.

- : Colon
(») e Comma (')afus: Pe-
( 5 ) a Semicolan (. )riﬁd,uor P:ig,t. )

‘Thefe marks are intended to (hew what Paufe or Reft
is to be made in Reading, where they occur in one Sen-
tence.

At a Comma, reft only whilt you can fay privately te
yourfelf one ; at 2 Semicolon, é)aufe whilt you can fay
one, two, deliberately ; at a Colon, paufe till you can
tell three or four ; and at a full Stop, er Clofe of a Sen-
tence, tell five.

B3 Therte
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There are, befides thefe Stops of the Voice, two Marks
or Notes of AffeQion; one whereof is called a Note of
Interrogation, marked thus ( ? ), and the other a Note of
Admiration, marked thus (! ); and thefe require the
fame Paufe in Reading as at a full Stop.

The former is inade ufe of when any Queftion is afk-
ed; and the latter, when any fudden Paffion of the Mind
is exprefled. ,

To thefe Stops of the Voice and Notes of Affe®tion, .
there are twelve other Marks of Diitin&ion made ufe of
in Printing ; which are thefe that follow, wiz.

An Apoftrophe ? An Index 1%

An Aflteritk * An Obelifk 4
Brackets [ ] A Paragraph q
A Caret 4 A Parenthefis ( )
An Elipfis — A Quotation **

An Hyphen -or = A Setion §.

The firft, viz the Apoftrophe (’ ), is ufed when foine
Letter or Letters are left out ; as %'t for init ; [ awon's
for I awill not ; the' for though, &c.

The fecond, called the Afterifk or Afterifm ( *), has

~a peculiar Reference to fomething, either in the Margin

or at the Bottom of the Page; and where divers Atte-
rifms occur, as *****, there is either fomething defi-
cient in the Senfe, or fomething too immodeft to be in-
ferted,

The third, called Brackets [ ], are [but feldom ufed;
and when they are, it is either to include a fingle Word
or two of the fame Signification with which they ftand,
and may be ufed in their Room or Stead ; or elfe to in-
clude fome Part of a Quotation.

The fourth, called the Caret (“a ), is frequently ufed
in Writing, indeed, when any Word or Words happen
to be omitted, and are inferted above ; but they very fel-
dom occur in any printed Book,

The Ellipfis, or fifth Mark (== ), isufed when Part
of a Word is omitted to conceal the Senfe of it, as in
M——n try for Miniftry, P t for Parliament,
and D of C——d tor Duke of Cumberland. It is
afed likewife when fome Part of a Sentence or Verfe is
wanting or omijtted. The
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The fixth, called the Hyphen (-), is made ufe of either?
to unite two Words together, as Houfe-Keeper, Ale-
Conner, Inn-Holder, &c. Or, in cafe one Partof a Word
ends a Line, and the other begins the next, the Hyphen
denotes, that the Syllables fo parted muft be joined in
Reading.

Where the Hand (%) is made ufe of, it is to denote,
that there is fomething noré worthy the Reader’s Notice
than common.

The eighth Mark, called the Paragraph (1), is chiefly
ufed in the Bib/e, and denotes, that a new Subje& is en~
tered upon.

The ninth Mark, called the Parenthefis ( ), is ufed
like the Brackets, to include fomething that is not abfo~
lutely neceffary to the Senfe, but intrcduced only to ex-
phil:ét; and if leftout, the Senfe willbe no ways inter~
rupted.

Pln the reading of a Parenthefis, the Reft, or Paufe, at.
each Mark, is only asa Comma, and two Commas are
frequently {ubftituted in their Stead.

As to the Obelifk, or Dagger (+), the tenth Mark, ig,
is only made ufe of by way of Reference to fomcthg
either in the Margin, or at the Bottom of the Page.

The reverfed Commas, called the Quotation Mark,
thews, that the Lines fo diftinguithed are an Extra& from
fome Author werbatim.

The twelfth and laft Mark/ called the Se&ion ( § ), is
made ufe of to divide the Chapters of any Book .into di-
ftin& Parts, and anfwers the fame Purpofe as the Para-
graph-Mark before mentioned ( ) dogs in the Bible.

here are fome few other Marks made ufe of in Read-
in%; fuch as the Dialyfis, which is (") two Dots over
a Vowel, to denote thatit muft not be joined with the
Vowel that precedes it, and, for that Reafon, that both
areno Dipthong; the fingle Accent as ("), and the
double Accent as ("), the long Accent as (7), and the
fhort Accent as ("), and the Circumflex as (A ): but
as thefe Marks belong to fingle Words only, and not to
Sentences, and are only made ufe of in Books for the
Help of Children to afcertain their proper Power or.
Sound, and never made ufe of in any others, we ima-
gine that they are foreig% to our prefent Purpofe, as be-
4 mng
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ing of little or po Service to thofe for whofe Improve-
ment this Pocket-Companion is principally intended.

HAVING proceeded thus far, in the firft Branch of
this our new Undertaking, for the Praflice and Improve-
ment of our Female Pupils in the Knowledge of their
Mother-Tongue, we flatter ourfelves, that the following
curfory Remarks of the late celebrated Dr. Watts, on
the important Advantages of Reading and Writing, will

“ be looked upon, not only as an entertaining, but inftruc~-
tive Conclufion:

« The Knowledge of Letters (fays that ingenious
Author) is one of the greateft Bleilings that ever God
beftowed on the Children of Men. By this Means, we
preferve for ourown Ufe, through all our Lives, what
our Memory would have loft in a few Days, and lay up
a rich Treafure of Knowledge for thofe that fhall come
afterus. ’

- By the Arts of Reading and Writing, we canfit athome,
and acquaint ourfilves with what is done in all the dif-
tant Parts of the Woild, and find out what our Fathers
did long ago, in the firft Ages of Mankind. By this
Means, a Briton holds Correfpondence with his Friend
in America or Japan, and manages all his Trafick. We
learn by this Means how the old Roman: lived, how the
Fews worthiped : We learn what Mofes wrote, what
Enouh prophefied, where ddam dwelt, and what he did
foon after the Creation ; and thofe who fhall live when
the Day of Judgment comes, may learn, by the fame
Means, what we now fpeak, and what we do in Great
Britain, or in the Land of Clina.

In fhort, the Art of Letters does, as it were, revive all
the paft Ages of Men, and fet them ar once upon the
Stage ; and brings all the Nations from afar, and gives
them, as it were, a general Interview; So that the moft
diftant Nations, and diftant Ages of Mankind, may con-
verfe together, and grow into Acquaintance. ’

But the greatelt Blefling of all is the Knowledge of the
Holy Scriptures, wherein God has appointed his Ser-
vants, in ancient Times, to write down the Difcoveries
which he has made of his Power and Juftice, his Provi-
dence and his Grace, that we, who five near the End of

Time,
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Time, may learn the Way to Heaven and everlafting
Happinefs.

Thus Letzers give us a Sort of Immortality in this
World, and they are given us in the Word of Geod, to
fupport our immortal Hopes in the nest.

’lEhofe therefore who wilfully negleé thisSortof Know-
ledge, and defpife the Art of Letters, need no heavier
Curfe or Panifhment than what they chufe for themfelves,
viz. To live and die in Ignorance, both of the Things of
God and Man.

- If the Terror of .fuch a- Thought will not awaken the
Slothful, to feek fo much Acquaintance with their Mo~
ther Tongue as may render them capable of the Advan- .
tages here defcribed, I know not where to .find a Per-
Juafive that fhall work upon Souls that are funk down fo
far into brutal Stupidity, and fo unworthy of a reafona-
be Nature.” ' ’

¢.¢¢¢.;¢2.¢.¢.¢.¢.@. B ggég G50 08

A New and Eafy INTRODUCTION
to. the' ART of WRITING.

A fbort PorTICAL ADDRESS 22 our Female Pupiis, on the
important Advantages arifing from the Usk of the Pen.

7 E {pringing Fair, whom gentle Minds incline
X To all that’s curious, innocent, and five,
With Admiration, in your Works are read -
The various Features of the twining Thread.
Then let the Fingers, whofe unrivall’d fkill
Exalts the Needle, grace the noble QuiLL.

An artlefs Scrawl the blufhing Scribbler fhames,
All thould be fair that beauteous Woman frames 3
Strive to excel, with Eafe the Pe~ will move,
And pretty Lines add Charms toinfant LOVE.

InsTrUCTIONS for yeung Praditioners in the Art of
WrITING,

NOtwithﬂanding the Prafice of various Hands may
. be of fingular Scrv];ce to young Gentlemen, who
: 5 . are
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are brought vp to various Employments; and though
Command of Hand, of, asit is generally called, Striking,
may be of fome Service, by way of occafional Decoratis
ons? yet there is but one Hand abfolutely requifite for
young Women to improve themfelves in, and that is the
Round Hand, which is much preferable to the Iralian,
though formerly, indeed, the latter was in high Repute
amongft the Ladies. Neither is there the leaft Neceffity,
for our Female Pupils in particular, to praife any or-
namental Flourifhes whatfoever ; {0 that all they are un-
der an indifpenfible Obligation to learn, inTegard to Pen-
manthip, lies in a very narrow Compafs ; for if they can
but once attain to make their Writing look fair and legi-
ble, it is as much as is required at their Hands.

Short RuLts for learning to WriTE.

O write true, isto keep a due Proportiop between
" the Letters, )

Draw two Lines at a fmall Diftance with a Pencil, and
let the Letters fill up the Space.

There are two Sorts of Letters fome keep within the
Lines, and others exceed them,

Of the former Sort are thefe that follow, viz.

Ay Cy 8,0y m, 1,0, 1y 8, Uy Wy ¥, W, T,

The following are of the latter Sort, wig,

4, d',fv & b)]) :" Z, ¥ 2) 91/; t, .

Obferve, the Letter ¢, if it be carried on, it is o; bring
the Stroke down again, it is a; carry the o above the
Line, itis d; carry it below the Line firait, it is ¢; turn
it at the End, itis g; begin the ¢ with a longer Stroke,
and itisan e. .

The Letter 4, if it be carried above the Line, itis 7 ;
if it be doubled, it is « ;. if this  falls below the Line,
itis y ; and if thisy wants the firft Stroke of it, it is Js
or w{at is called jod 7.

J, if it be turned roundifh, conftitutesa 4.; if this be be-
low the Line, itis f; and if it turn the other Way, it is f;
. m, it it ftops at the Top, it is+ ; if there be three
Strokes, itis m; if the Stroke goes below the Lines it
forms a p ; if itturns up again, it conftitutss a av ; if it
be carried above the Line with a Bend, it i§ an 4 ; ‘and
if the 4 be turned in the Middle, it is a 4. .

X is.
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"% is two ¢'s tyrned the wrong Way ; = and fhort s-bear -
fome near Similitude. -

The method to attain the Art of Wiiting foon, is to-
pra&tife frequently on the following Letters, ¢, 7, /. n 5
for from them you form all the reft ; as for Inftance,.

From ¢, you form o, @, d5 4, £» ¢

Fromi; ¢, u, v, 5]

From /; &, f, /. .

And from n; r, m, py 8, W, B, k.

In writing great Letters or Capitals, the principal
Stroke isa long § : with a true and eafy Bend, it makes
tbed,B’ D’F)H¢I’K9 L’ P!'R’ SyT~

Obferve, thofe who write but feldom, lofe their Hand
by taking off their Pen at every Letter, and by writing.
with a quick Stroke or Jeik. In order therefore to pre-
vent fuch an ill Habit, ufe yourfelves to write feveral:
Lettersat 2 Time, without taking off the Pen; for the
more you can accomplifh this, the more you will . com= .
mand the Pen.

As the Fair-Sex can with Eafe procure good Pens, I
fhall not trouble them with any unneceffary Diretions .
how to make them; but it is highly requifite, however,
that they thou!d be inftru&ted how to. hold them in a pree
per manner, and how they ought to fit, when they are
determined to practife. :

RuLEs for bolding the Pex.

1. Hold your Pen with the Thumb and two firft Fin~
rs of your Right Hand, fo as that your fecond Finger’s
End may reach juft to the upper Part of . the Hollow, or
Scoop of ycur Pen; and that your Pen may reft on that
fide of your fecond Finger (near the Nail) which is next
ur firt Finger. <
II. Your firft Finger’s End muftreach juftias low as the
Top of the Nailof your fecond Finger,, and lay bold, or
refs on that Part of the Batrel of the Pen. which is next
your fecond Finger. o
Iil. Your Thumb (alnoft extended firaight) muft lay
hold, or prefs on that Side of the Barrelof the Pen that
is next it, and will then reach to the Top of the Nail-of

she ficlt Finger. :
IV. Your Penand Hand thus ordered, your Pen wli,lcl
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be held on the right Side of it (almoft under the Barrel)
by the End of your fecond Finger near its Nail.

" V. On the right Side (almoft on the Back of the Bar-
rel it will be held by that Part of your firft Finger which
isneareft your fecond Finger.

VI. On the left Side (about an Inch and 3 Quarter
from the Point of the Nib) it will be held by the Ball of
the End of your Thumb, traverfing flant-wife oppofite to
the End of your Thumb-Nail ; and the feather’d Part of
your Pen will pafs between the upper and next Joint of
your firft Finger ; and the Hollow Scoop, or Opening of
your Pen, will be hid from your Sight.

VII. The Hollow (or Palm) of your Hand, will be al-
moft dire@tly againft your Paper.

VIIL Your third Finger muft bear on your Paper, with
that Joint of it which is next to its Nail,

IX. The Ball of your right Hand (near your Wrift)
muft not (nor any Part of your Hand, but the before-
mentioned Joint of your little Finger) touch the Paper.

X. And lattly, your Pen and Hand ordered according to
thefe Dire@ions, you will find the Paper and Defk on which
you write will be borne on by nothing elfe but the Nib of:
your Pen, the lowermoft Joint of your little Finger, that-
Part of your right Arm which is between your Wrift and
Elbow, and by the Thumb, Fingers, and Partof the Arm,
near the Elbow of your left Hand; on which,and the Seat
you fit on, the Weight of your Body fhould reft.

The next Article to be learned is, how to fit commo-
dioufly when you are difpofed to write; and for that
Purpofe obferve the following Directions. :

-1, Let the Height of the Flat of your Defk, whereon
you lay your Book or Paper, be.about two Feet three
Quarters from the Ground ; the Height of your Seat ore.
Foot thiee Quarters; let your Sear’s Edge be diftanced
from the Edge of the Defk (which comes-next your Bo~
dy) half a Foot. : S

1. Let the Room for your Knees and Legs to conie
under your Defk be one Foot. o

IIL. Lay your Book or Paper, on which you write,:
fireight before you. - ‘ o o st

IV. Let the Elbow of your right Arm bediftanced from::
yous Side about four Inches. AP

V. Let
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- V. Let your Body be nearly upright, and right againft

-your Book or Paper ; and if you fuffer any Part of it to

touch the Edge of your Defk, which it is beft to avoid, if
you can, let it be but flightly.

VI. Let the Weight of your Body reft on your Seat and
your left Arm ; ang hold your Paper or Bonk faft down,
on which you write, with the Thumb and four Fingers
of your left Hand.

When you have, by the InftruQions above, learned
how to hold your Pen, and to fit in a proper Pofition, en-
deavour to make your Writing as legible as poflible 3
and for that Reafon.never, out of any Vanity or Affec-
tation of makiag it look fine, add Sprigs to your great
Letters, or throw any unneceflary Strokes amongft your
fmall ones ; but make your Fulls and your Smalls very
fmooth and clear ; make your circular Strokes in your
Letters without Corners or Flats, and the right-lined
ones without Crookednefs ; keep fuch a Diftance between
your Letters, that the Whites between each of them
may be as exa@ as is confiftent with Pra®ice ; and take
the {ame Care with refpe& to the Diftance of your Words
and Lines ; for the Beauty of Letrters confifts in the well
adjufting of their Parts, well performing the Strokes of
which they are compofed, and placing them to the beft
Advantage.

And, laftly, take care that all fuch Letters as have no
Stems, be made as nearly of 2 Height as you can ; and
the fame Letters in the fawe Piece’of Writing, as.near as
may be, of the fame Proportion ; and always remember

to perform as much of a Word -as you can 1n one conti-
nued Stroke. -

InsTRUCTIONS for imaking of FicuRres.

THE making of Figures well is as neceflary as the

making of Letters well ; for, without Figures, no
Affairs in common Bufinefs can be tranfaéed ; and there-
foce I would advife all my Female Pupils in general, ta
mgke thejr Figures in the moft graceful manner they
poflibly can. o
. Ohfesve,_ that Figures, when ranged in Columns in

“Books;of Account, fhould be made upright ; but when

nsixed with, Lesters, jn Writjog, they {hould ftadd fome-

.. * who+
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what leaning. And let this be a ftanding Rule, that

./ your Figures be made confiderably larger than the Writ-

ing.
gNow, to this fecond Branch of our new and ufeful Un-
dertaking, we fhall only add fome proper Copies for the
Imitation of our Female Pupils, and fome few familiar
Letters, to inftrué them how to expre(s themfelves with
Propriety when they make their Applications to their
E?uals, or Superiors, if Occafion offers, by way of epif-
tolary Correfpondence.

The particular Copies then that I would recommend
to their Pradtice, on their firt Entrance into the Art of
Penmanthip, are the four fingle Lines’hereunder written. ;
fince each of them is fo contrived, as to contain the
whole Alphabet within itfelf ; by which Means they will
infenfibly, as well as expeditioufly, acquire a competent
Knowledge of the Ufe of the Pen. -

The four feveral Copies are as follow. :

. L. Prize exquifite Workmanthip, and be carefully di-
igent.
gIl. Knowledge thall be promoted by frequent Exercife.

III. Quick-fighted Men, by Exercife, will gain Per-
fettion. -

IV. Happy Hours are quickly followed by amazing
Vexations. :

W hen our Female Pupils, however, have fpent a fuf-
ficient Time in tranfcribing the above Lines, and have,
by Praice, made the whole Alphabet eafy and familiar
to them, then thefe artificial Copies fhould be laid afide,.
and others fubftituted in their Stead, which are more in~
terefting and inftruive ; for Quintilian, who was one of
the moft able and experienced Preceptors of the Age
wherein he lived, and was for making the moft of every
Thing in the Education of Youth, exhorts all Writing-
Matters, in the ftronget and moft engaging Terms, ne-
ver to give their Scholars any idle, filly Copies, which.
have little or no Meaning in them ; but, on the other
hand, to be very careful in recommending to their Prac~
tice fuch only as contained in them the higheft Regard
for Virtue, and the utmoft Abhorrence and Deteftation
of vice ; for what is learned whilft in our younger Years,

finks deep into the Memory, adheres.to us till old Age
comes
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comes upon us, and has a prevailing Influence over our
Conduét to the very Day of our Deceafe.

In order therefore to anfwer fo valuable an End, we
fhall make it our Bufinefs to lay before our Female Pupils
a complete Set of Alphabetical Copies, both in Profe and
Verfe ; each of which fhull cortain fome fententious Pre-
cept, or Maxim, and fuch other Rules of Life, as, if fre-
quently copied, and treafured up in their Memories, fhall
not only contribute in a great Meafure to. their Succefs
here, but, what is of infinitely greater Moment and Im-
portance, to their Happinefs hereafter.

Sele® PrupenTi1aL Maxiwms, in Profe and Verfe, alpha-
botically difpofed, for the Eafe of Young Womens
Memories, and their farther Improvement in the Art of
WRITING.

Firj? Set, in fingle Lines.
Art polithes and improves Nature.
Beauty is a fair, but fading flower.
Content alone is true Happinefs.
Delays often ruin the beft Defigns.
Encouragement is the Life of Aion.
Fortune isa fair but fickle Miftre(s,
Grandeur is no true Happinefs.
Health is Life’s choiceft Elcﬁing.
Indolence is the Inlet to every Vice,
Knowledge is a godlike Attribute.
Liberty is an invaluable Blefling.
Modeft Merit finds but few Admirers,
Neceflity is the Mother of Invention.
One bad Sheep infe@s a*whole Flock.
Pride is a Paflion not made for Man.
Q_ Quick Refentments prove often fatal.
R Riches are precarious Bleflings.
S Self-Love is the Bane of Society.
T The Hope of Reward fweetens Labour,
V' Variety'is the Beauty of the World. -
W .Wifdom is more valuable than Riches..
X ’Xcefs kills more than the Sword.
Y Yefterday mifpent can never be recall’d;
Z  Zcal mitapplied is pious Phrenzy,
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Second Set, in fingle Lines,”

Affe@ation ruins the faireft Face. X
Beauties very feldom hear the Truth.
Confcious Virtue is its own Reward.
Diligence overcomes all Difficulties.

Envy too often attends true Merit.

Fame once loft can never be regain’d.-
Good Humour has everlafting Graces.
Humility adds Charms to Beauty.
Innocence is ever gay and chearful.
Knowledge procures general Efteem.
Love hides a Multitude of Faults.
Modefty charms more than Beauty.
Nothing is more valuable than Time.
Order makes Trifles appear graceful.
Praife is grateful to human Nature.

Quick Promifers are often flow Performers.
Recreations are both lawful and expedient.
Shame attends unlawful Pleafures.

Truth needs no Difguife or Ornament.
Vanity makes Beauty comtemptible.
Without Knowledge Life is but a Burthen,
*Xamples prevail more than Precepts.
Youth, like Beauty, very foon decays.
Zeal warms and enlivens Devotion.

Third Set, in double Lines.

Artand afiduous Care muft join,

‘To make the Works of Nature fhine.

Beauty’s a Flower that ftrikes the Eye ;

But (Rofe like) foon its Colours die.

Content is a continual Store,

And he’s unwife that afks for more.

Dare to be juft.—Your Fame regard ;

For Virtueis its own Reward.

Eavy, when once it taints the Mind,

Is to true Merit ever blind.

Firft to thy Maker, Homage pay;

And next, thy King’s Commands cbey.

Give without grudging to the Poor,

And Heaven will foon augment thy Store.
’ i Honour
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Honourbeftow where Honour’s due,
And ev’ry one will honour you.
Jett not, ye Fair, with facred Things ;
Nor fpeak with Difrefpect of Kings.
Know well thyfelf, thy Errors fcan ;
And Pride, thou’lt find not made for Man.
Learning, when Fortune adverfe proves,
- With Induitry all Ills removes.

Money’s the God whom all adore ;e
Who courts, or fmiles upon the Poor ?
None are fo happy as the Juft,
‘Whofe names are precious in the Duft.
Old Age, or Sicknefs, mowsdown all:

In Time, the ftatelieft Buildings fall.
Princes, like Ladies, in their Youth,
‘But very feldom hear the Truth.

Quarrels avoid ; and Law-Suits thun ;
For he that conquers is undone.
‘Riches, when on the Good beftow’d,

Are Bleflings worthy of a God.
Sometimes the Bow fhould be unbent,
Paftimes are good, if innocent.

Tho’ Beauty’s Shafts refiftlefs are,

The Virtuous ftill outthine the Fair.
* Verfe, if impure, has no Defence;
Indecency is want of Senfe.
Who would to lawlefs Pleafures rove,
That knows the Sweets of virtuous Love ?
’Xamples oft, when Precepts fail,
Will over giddy Youth prevail. .
Youth take, like tender Twigs, the Bow :
And as fisft fathion’d always grow.
Zeal, when with too much Heat it burns,
Soon to religious Phrenzy turns.

Sele? CounseLs; or RuLes of Live; in Profes
Without Regard to alpbabetical Order.

1. DO your own Work, and know yourfelf. |
2. Let Reafon go before every Enterprize, and

Counfel before every A&tion.
3. Be not diverted from your Duty, by any idle Re-
. fle@ion=
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fe@ions that the filly World may make upon you ; for
their Cenfures are not in your Power, and confequently
hould be no Part of your Concern.

4 Reft fatisfied with doing well, and leave others to
:alk of you what they pleafe.

5. Pitch upon that Courfe of Life which is the moft
sxcellent, and Cuftom will render it the moft delightful.

6. Never defer that till To-morrow which you can do
To-day ; nor never do that by Proxy which you.can do
yourfelf.

7. Be at Leifure to do Good ; and never make Bufinefs
an Excufe to decline the Offices of Humanity.

8. Forget the Faults of others; but always remember
your own. .

9 Hearno 1l of a Friend ; nor fpeak any of an Ene-
my : Believe not all you hear, nor report all you believe.

10. Always confider, that there is nothing certain in
this mortal State; by which Means you will avoid being
tranfported with Profperity, and being deje€ted in the Day
of Adverfity.

11. Make yourfelf agreeable, as much as poflible, to
all; for there is no Perfon fo contemptible, but it may be
in his Power to be a fincere Friend, or an inveterate Foe.

12. In the Morning, think what you have todo; and
at Night, afk yourfelf what you bave done

13. Never reveal your Secrets to any, except it be as
much their Intéreft to keep them, as itis yours that they
fhould be kept. Only tgft yourfelf, and another thall
never betray you, ' ’ -

14. Shun the leaft Appearances of Evil, that you ma
not be fufpefted; and if you cannot’ avoid both, chufe
rather to be fufpected, when you do not deferve it, thaa
to do Evil, without being fufpeed.

15. Be content ia that Station Providence has allotted
you ; for Serenity of Mind is the moft precious Jewel of .
human Life.

16. Difdain not your Inferior, tho’ poor; fince he may
poflibly be your Superior in Wifdom, and the noble En-
dowments of the Mind.

, 17. Never indulge yourfelf in Sloth ; for Idlenfs is the
greateft Prodigality ; it throws away Time, which is in-
wvaluable in rel%ae& of its prefent Ufe; and when it is paft,

can
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can never be recovered by any Power of Art or Na-
ture. :

18. Beware of Oftentation ; an accomplith’d Woman
conceals vulgar Advantages, as a modeft Woman hides
her Beauty undera carele%s Drefs. .

19. Never fpeak reproachfully of any Perfon whomfo-
ever ; for fuch Injuries are very feldom, if ever forgot—
ten; and may polfibly prove an Hindrance to your Pre-
ferment.

20. Be very cautious in believing any thing ill of your
Neighbours ; but be much more cautious of making hatty
Reports of them to their Difadvantage.

21. Do nothing but what is praife-worthy ; nor be
l;_yluﬂ"d up with popular Applaufe; entertain Honour with

umility, Poverty with Patience, Bleflings with Thank-
fulnefs, and Afllitions with Refignation.

22. Ler Virtue and Innocence accompany your Recre-
ations ; for unlawful Pleafures, tho’ agreeable for a Mo-
ment, are too often attended with bad Confequences, and
inftead of relaxing the Mind, plunge usinto an Abyfs of
Troubleand Vexation,

23. Give your Heart to your Creator; pay due Reve-
rence to your Superiors ; honour your Parents; give your
Bofom to your Fiiend ; be diligent in your Calling, let
your Station in Life be what it will ; give an attentive Ear
to good Advice, and be benevolent to the Poor.

24; Quefticn not the Truth of what God has thought
fit to reveal to you, however intricate and myfterious;
fince he requires our A@ent to nothing that is contradic-
tory to reafon, tho’ he does to fome Truths thatare above
it.

25. And laftly, Put forthall your Strength in honour-
ing of Ged, and doing his Commandments ; for that Time
thall end in a bleffed Eternity, that is prudently and zea-
loufly fpent in the Service of the Supreme Being,

Seled? Counsers; or RuLes of LiFe; in .ea_[v Verfe :
Without Regard to alphabetical Order.
1. IRST honour God, and next thy Parents too ;
And deal to all Men their peculiar Due.
2. Abftain from others Goods :—Let not thy Mouth

Be prone to Lies; butalways utter Truth,
3. Bear
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* 3. Bear not falfe Witnefs; let thy Words be juff ;
Preferve thy Chaftity, and keep thy Truft.
4. Let juftice in thy Meafures titl prevail ;
" Equal thy Balance ; even be thy Scale.
5. ‘What the kind Hand of Juftice gives receive,
And with thy deftin’d Lot contented live.
6. To rob the Hireling of his Due abhor ;
* And neverin theleaft affliét the Poor.
4. Let public Love infpire each gen’rous Soul 3
And ev’ry Part be ufeful to the Whole.
8. Shun Av’rice; from whofe fatal, fertile Root,
All the malignant Kinds of Evil fhoot.
9. Speak what thou know’ft is right :— And fcom to ufe
Words fuited to the Times for fordid Views.
10, If Wifdom, Strength, or Riches be thy Lot ;
Boaft not ; but rather think thou haft them not.
11. Be ali thy Paflions with the Mean endow’d ;
Nothing too great, too lofty, or too proud.
12. In all thy Talk be Moderation had ;
The Mean is bett, for all Extremes are bad.
13. Repine not at thy Neighbour’s Good, nor rail ;
No envious Thoughts th’ immortal Minds affail.
14. Be always temp'rate ; fhameful Deeds elchew ;
Chufe not with Mifchief, Mifchief to purfue.
15. Let Juftice vindicate thy Goods or Life :
Soft Words are ufeful : Strife engenders Strife.
16. Truft not too rathly ; but thy Faith fufpend.
~ Till thou haft certain Knowledge of the End.
17 Exa& not from a poor Man (tho’ thy Right)
A Debt, with Rigour, to the utmoft Mite.
18. Be not too fparing ; know thou’rt mortal made ;
Nor can thy Wealth be to the Grave convey’d.
19. By adverfe Fortune be not quite fubdu’d ;
Nor too much lifted up with Joy at Good.
20. Shun mad, vain-glorious Boafts ; and be thy Tongue
With Modefty, that ufeful Beauty, hung. -
21. Coneeal no Fraud; for both are equal Thieves,
Who fteals thy Goods, and who, when ftol’n receives.
22. Labour, and let thine Hands procure Relief
Of all thy Wants :—An idle Man’s a Thief.
23. Let Rev’rence of thyfelf thy Thoughts controul,
: And guard the Sacred Temple of thy Soul.
' 24. Chufe
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24. Chufe out the Man to Virtue beft inclin’d ;’
. Him to thy Arms receive, him to thy Bofom bind.

To thefe prudential Kaxims. we thall only add two or
three inftruive proverbial Sayings, in Profe and Verfe,
and then proceed to give our Female Pupils fome few
Specimens of Epiftolary Writing; with which we fhall
conclude this Branch of Female Education.

Seled Proverbial Maxims, with [fbort pradical Iu-
PROVEMENTS, by Way of Conclufion,

PROVERB 1
Sincerity is true Wifdom.
NTEGRITY, in regard to Succefs in Bufinefs,
without any other Confideration, hath many Advan-
tages over all the fine and artificial Ways of Diffimulation
" and Deceit: It is much the plainer and eafier, much the
fafer, and more fecure Way of Dealing in the World ; it
has lefs of Trouble and Difficulty, of Entanglement and
Perplexity, of Danger and Hazard init: It is the fhorteft
and neareft Way to our End, carrying us thitherin a direct
Line, and will hold out, and laft longeft. The Arts of
Deceit and Cunning continually grow weaker, and lefs
effeCtual to thoie that ufe them: Whereas Integrity gains
Strength by Ufe ; and the more and longer any Man prac-
tifes it the greater Service it does him, by confirming his
Reputation, and encouraging thofe with whom he has to
do, to repofe the great ruft and Confideace in him,
which. is an unfpeakable Advantage in the Bufinefs and
Affairs of Life.

If a Man, indeed, was to deal in the World for a Da
only, and fhould never have Occafion to converfe wit
Mankind any more, fhould never more ftand in Need of
their good Opinion or good Word, if were then no
g&at Matter (as to the Concerns.of this Life) if a Man

vuld fperd his Reputation all at once, and venture it
at one Throw; but if he be to continye in the World,
and would.-have the Advantage of Converfation whilft he
is in it, let him make ufe of Truth and Sincerity in all
his Words and A&ions ; for nothing but this will latt and
hold out to the End. Al other Arts will fail, but Truth

anr
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.and Integrity will cary a Mana through, and bear him out
to the very latt. ‘

PROVERB IL
Be content in that Station which Providence bas alloted yay.

T is a celebrated Thought of Socrates, that if all the
I Misfortunes that attend Mankind were to be caft into
a public Stock, in order to be diftributed amongft the
wEole Species, thofe who now thought themfelves the
moft unhappy, would prefer the Share they are already
poffeft of, before that which would fall to them by fuch
a Divifion.

Horace, indeed, hascarried this Sentiment ftill farther,
and afferts, that the Hardthips or Misfortunes which we
lie under are more eafy to us, than thofe of any other
would be, in cafe we could change Condition with him.

From whence arife thefe two Leffons of Inftru&ion,
namely ; that 'tis a Sin, in the firft Place, to repine at
our own Troubles, whatever they be, or to envy the
Happinefs of our Neighbour, however feemingly great.
And in the next, that we ought never to think too lightly

.of another’s Complaints; but to regard the Sorrows of
our Fellow Creatures with Sentiments of Humanity and

Compalflion. .
PROVERB Il

Excefs kills more than the Sword.

HERE is no Charatter more defpicable and de-
formed in the Eyes of all reafonable Perfons, than

that of a Drunkard, neither is there any Vice that has
fuch fatal Effe@s on the Minds of thofe who are addi¢ted
to it. 'The fober Man, by the Strength of Reafon, may
keepunder, and fubdue every Folly to which he is moft
inclin’d ; but Wine difcoverg every little Flaw, every
little Seed that lies latent in the Soul; it gives Fury to
the Paffions, and Force to thofe Obje@s which areapt to
produce them. Wine heightens Indifference into Love,
Love into Jealoufy, and Jealoufy into Madnefs. It often
turps the good natur'd Man ioto an Idiot, and the
choleric Fool into an Affaflin. It gives Bitternefs to
Refentment, makes Vanity infupportable, and difplays
every

OIS e
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every little Spot of the Soul in its utmoft Deformity.
The Habit, moreover, of drinking to Excefs, befides the
ill Effe&ts above-mention’d, has a bad Influence on the
Mind, even in its fober Moments ; for by infenfible De-
ees, it not only impairs the Memory, but weakens the
nderftanding.

PROVERB IV.

Cut your Coat actording to your Cloth,

HIS isa thort Leffon of Advice toall Mankind in

general, and dires them to have a ftrict Eye over

their Condu&, to keep an exa@® Balance between their

Incomes and Difburfements ; and never to let their Vanity

and Pride fo far overcome their Reafon, as blindly to run

in Debt, and reduce themfelves by their bad Oeconomy
to Poverty and Difgrace.

PROVERB V.

Induftry is all in al.

HE Hufbandman returns from the Field, and from

l manuring his Ground, ftrong and healthy, becaufe
innocent and laborious. You will find no Djet-drink, no
Boxes of Pills, nor Galley-Pots amongft his Provifions ;
no, he neither fpeaks nor lives French; he is not fo, much
a Gentleman, forfooth. His Meals are coatfe and fhort ;
his Employment warrantable; his Sleep certain and re-
frefhing, neither interrupted with the Lafhes of a guilty
Mind, nor the Aches of a crazy Body; and when old
Age comes upon him, it comes alone, bringing no other
Evil with it, butitfelf. But when it comes to wait upon
a great and worthipful Sinner, who for many Years to-
gether has had the Reputation of eating aell, and i
1l ; it comes (as it oughtto do toa Perfon of fuch Qua-
lity) attended with a longDTrain of Retinue, as Rheums,
Coughs, Catarrhs, and Dropfies, together with many
painful Girds and Achings, which areat leat call'd the
Gout.

How does fuch a one go about, or is carried rather
with his Body bending inward, his head fhaking, and his
Eyes always watering (inftead of weeping) for the Sins

6!
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of hisill-fpent Youth : Ina Word, old Age feizes upon
fuch a Perfon, like Fire upon a rotten Houfe ; it was
rotten before, and muft haye fallen of itfelf ; {o that ’tis
no more than one Ruin preyenting another. .

A temperate, innocent Ufe of the Creature, never
caftsany oneinto a Fever or a Susfeit. Chaftity makes
no Work for the Surgeon, nor ever ends in Rottennefs of
Bones.  Sin is the fruitful Parent of Diftempers, and i/l
Lives occafion good Phyficians. ,

Before I proceed any farther, I think it abfolutely ne-
ceffary to make one fhort Remark, gthat our Female Pu-
fils may entertain no contemptible Idea of the preceding

ittle Leffons of Inftrution, or imagine this laft in perti<
cular, a little too ludicrous for a2 moral Maxim) and that
-is this, that this laft little Leure was delivered from the
Pulpit by the great DoGor South ; and the firtt isan Ex«
tra& from one of the beft Sermons that ever was wrote,
by the univerfally admir'd Do&or Tillotfon. *

Now for the further Inru@ions of my Female Pupils,
and for their innocent Amufement, at the famne Time, I
thall add the fame Number of Proverbial Maxims, exem-
gliﬁcd in eafy Verfe; and then proceed direétly to lay

efore them fome fhort and familiar Letters, as a Form
for their Imatation, when they propofe to addrefs them-
felves by way of Epiftolary Correfpondence, either to
their Equals or Superiors.

" "@ROVERB L
v Make Hay while the Sun [bines.
X X 7HAT can be done, with Care perform To-day ;
Dangers unthought of will attend Delay,

Our diftant Profpe@s all precarious are ;
For Fortune is as fickle as fhe’s fair.

+ PROVERB I
9,
Light Guins makes a beawy Purfe. .
OR trivial Lofs, nor trivial Gain defpife : _
- Mole-hills, if often heap’d to mountains rife.:
Weigh ev’ry {mall. expence and Nothing wafte ; _
Varthings, long fav’d, amouat to Pounds at lgﬁ.P'R o-
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PROVERB I

- Beware of the Snake in the Grafs.
SOFT foothing Words don’t always friendly prove ;
Mifchief is often couch’d in proffer’d Love :

Fair Speeches, when the Thoughts to Il incline,
Are but the Varnifh to fome bafe Defign.

PROVERB IV.

Bend the Twig whilft it is tender,
ARENTS, whofe Love to Children oft is blind,
To thofe they moft indulge are moft unkind ;
For Youth that want Difcretion what to chufe,
Incline to Vice, when giv’n too greata Loofe.

PROVERB V.

External Charms are precarious Blefings.
THE Rofe isfragrant, but it fades in Time 3
_ The Violet fweet, but quickly paftits Prime ;
White Lillies hang their Heads, and foon decay,
And whiter Snow in Minutes meltsaway.

HSGeI004 80000048006

Sele? Familiar LE T T E R S on feveral Oc-
cafions, peculiarly calculated for tbhe Service
of our Female Pupils. :

LETTER L
From a Lady in the City to a Lady of RQuality, recom-
mending &’ Relation of bers to ac as ber Houfe-Keeper,
or Super-intendant.

" Honoured Madam, .
HE Bearer hereof is Mifs Charktte Careful, a Niece

of mine, who has had a very liberal Female Edu-
cation, and has made Cookery, Paftry, 9. though un-
der thirty Years of Age, her favourite Study. For her
Integrity and Abilities to ferve you, in the Capacity of
a Houfe-Keeper, or a Superintendant of youg Family,
I dare be accountable. I take the greater P cafure in

. this
4
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this Recommendation, as I no ways doubt, but if the has
the Happinefs once to be retained by you, that fhe will

anfwer your warmeft Expetations, and that T fhall
have an Opportunity, by that Means, of being, in fome
Meafure, ferviceable to you both.

T am, Madam,

Your moft obedient Serwant,

A. B..

LETTER II.-

. From & Gentlewoman in the Couniry, to a Merchant's
Lady, in favous of a Wet Nurfe.
Madam, '

BOUT a Week ago you defifed me to inquire in my
Neighbourhood after fome Wet Nurfe of Credit,
that had but lately lain in, for the Suckling of Mifs Nan-
¢. I have found one accordingly, whofe Hufband has
the Charatter of a very honeft and good-natured Man ;
and though but a Butler, is much beloved and refpefled
in the Family, where he has been retained for fome Years.
The young Woman likewife is a Favourite with his Mif-
trefs, who will give her the beft of Charaéters. Sle has
a fine Breaft of Milk, is perfeitly neat, theugh plain, ve-
ry lively, dnd as healthy ‘as you can with. I no ways
oubt, ‘but- when you'féé hér, you will'be pléaled with

her Appearance. A o
Notwithftanding their Circumftances are fomewhatnar-
now, they five above Want ; and as her Hufband is a

very fober Man, fo he is exceflively fond of little ChH-

‘dren, as well as of his Wife. .

. They have no Superfluities, it is true, about them; but
what they have is neat and decent.

She propofes to wait on you ene Day "this Week ;-and
when you come to talk with her about Particulars, I
. doubt not but that, you'll find fuch ready and perdnent
Anfwers,« as will give you perfe& Satisfafion.. You
* may depend upon it, that the is a Woman of Integtity,
and would fcorn to iinpofe upon you. In fliort, Madam,
Ldon’t know any Pérfgn maore Capable of aiifweiing yoyr
Purpefe ; and it'is with "Pleafure 1 émbtace this Oppor-
© tunity
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tunity of recommending one who is truly del'cnring;1 and
one on whofe Care and Conduét you may rely with Safety.

I am, Dear Madam,
- Your moft obedient and :
moft faithful Servant, C.D.

LETTER IIL

From a Tradefman’s Wife in the City to her Neighbour,
. that wanted a good Cook. :
Madam,

HE laft Time we drank Tea together, you intimat-

ed to me, that you was at a great Lofs for-a tho-

rough Cook. The Bearer hereof has lived five Years
in a Merchant’s Service, and would not have removed,
but that fhe was unfortunately feized with the Small Pox,
and has fince been in the Country for the Recovery of her
Health. She is now perfe@ly well, and no ways disfi-
gured by that malignant Diftemper. She has made, it is
true, her Application to her late Miftrefs, to be received
inito her Family again ; but the Lady happened, it feems,
to be provided to herentire Satisfation. She is very rea-
dy, however, and willing, to give her the beft of Cha-
ra€ters. You may depend on it, from me that the is ftrict-
ly honeft, perfectly fober, of a ver{ obliging Difpofition,
and, in fhort, every Way well qualified for the Perfor-
mance of what fhe promifes to undertake. If you pleafe
to give yourfelf the Trouble of paying « Vifit to her for-
mer Miftrefs, I doubt not in the leait but the¥l confirm
what I have here ventured to fay in her Behalf, It is my
humble Opinion, you may waita long Time before you
find out one more fit for your Purpofe. If upon Inquiry

you fhould approve of her, I fhall be glad of being the
Meansof bringing you together.

am, Madam,
. Your mofl obedient humble Serwvant, E.T,
LETTER IV. . ’
From the fame Gentlewaman to another Lady, awho inguir-
' edafter a Chamber Maid.
Madam,
"J HE Bearer, Fanny Sewwell, is one I have been ac-
~ quainted with for'fome Time ; her Parents were
Ce 2 fome
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fome Years ago in very good Circumftances, but, thro®
unforefeen Loffes in Trade, her Father has been greatly
reduced. As Mifs Fanny, however, is their only Daugh-
ter, be has fpared no reafonable Coft in her Education,
fo far at leaft as to qualify her for any genteel Service;
fhe can read, write, and knows fomething of Accounts :
Add to this, fhe is not only a perfe@ Miitrefs of all Sorts
of Needle-Works, but is acknowledged to have a very
good Tafte for Drefs. Asto her Temper, the is perfectly

ood-natured, and no ways inclined to Gofliping, or caft-
ing RefleQions on any of her Acquaintance behind their
Backs. Iam very well fatisfied that fhe will anfwer the
Charaéter 1 have given her. 1’| bring her with me one
Day this Week, and then you'll be able to form a better

Judgment of her; till when, I remain, .
Madam, Your affedlionate Friend, E. F.

LETTER V.

From a Mother in the Country to her Daughter in London,
charging ber with being too long filent and remifs, innot
. acquainting ber Friends with ber Situation.

Deay Daughter, =~ .

O U R Fatherand I have often refleGted on our-
felves, for our too eafy Confent to your Departure

from hence for London, though in Company with a near
Relation, with whom we thought we could fafely trutt
you, and in whofe Power, (we were fenfible) it was to
ferve you. It is now near three Months fince we have
had one Line, either from her or you. All your Friends
are impatiient to hear whether you are fettled or not, and
whether your long Journey has anfwered your Expea-
tions, Friends may prove falle; if therefore you have
met with any Difappointments, never be afhamed to
own them. [charge you, therefore, let me hear from
you by the next Poft, be your Situation good or bad. I
am willinz to hope for the beft ; but in cafe you have
met with no Service fuitable to the Education we have
given you, return immediately ; our Ciicumftances are
not fo narrow, but that we fhall be glad to receive you,
and that in the moft affe@ionate Manner. We -would
not have you be a Burden to my Coufin, or to live in- a
State of Dependence. Confider then our Uneafinefs;
- confider
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confider too, how well you are beloved by all your Re-
lations in general here; and then confider with yourfelfy
whether your Silence is any ways juftifiable. Ina Word,

your Father and I fhall be inconfolable till we hear from
you. 1 am your affedionate Mother. G H

LETTER VL

Honoured Madam,
'W I'TH too much Juftice, I muft own, both. my
'V Father and you reprove me. I am perfeitly
athamed of my grofs Negle®, and faithfully promite ne-
ver to offend you more in that Particular. It is with Plea-
fure, however, that I can aflure you, that my good Cou-
fio, with whom you entrufted me, has afted with as
much T'endernefs and Indulgence towards me, as if I
had been her Daughter. 1 have wanted for nothing dur-
ing my Abfence from you ; and the only Reafon of our
mutual Silence was, that fhe was determined to fettle me
to my Satisfation before we wrote Though this is the
true State of the Cafe, [ cannot juftify her Rewmiffnefs,
much lefs my own, where my Duty was concerned.
Dear Madam, reft fatisfied, that I am placed, through
my good Coufin’s indefatigable Care of me, in one of
the beft of Families. I am treated with the utmo(t Re-
{pe@, and fet about nothing that is beneath my Station,
or what [ can, and ought to con.ply with, if I am nct
wanting to myfelf, If I meet with any Alteration,
which [ have no manner of Reafon, however. to fuf-
pe, you may depend on hearing of my Cowmplaints. I
teturn youand my Father ten thoufand Thanks for your
affe@ionate Invitation home ; but 1 think it is my lguty
to eafe you of an unneceffary Expence, when I am capa-
ble of maintaining myfelf with Credit and Reputation.
When I have had Trial of the Family, a Month or two
longer, I fhall be better able to form a Judgment, whe-
ther my prefent happy Situation is thoroughly confirmed,
ornot. Beaffured, however, in either Cafe, you fhall
never have Occafion to charge me with Remiflnefs in
Wiiting for the future.
I am, Honoured Madam,
. Your é/utiful Duughter, S H
* '-‘..' 3

oL
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LETTER VIL

From a Maid-Servant in London, acquainting ber Parents
in the Country with a Propofal of Marriage that bad
been made ber, and requefling their impartial Thoughts
on an Affair of fo great Importance.

Honoured Fatber and Motber,
S ERVICE, you are fenfible, is no Inheritance ?
‘and though I have no Diftafte to the Place I have

no# been in for thefe five Years paft, yet, methinks, 1

fhould be glad to fettle in the World, and live free from

Dependence, in cafe that fhould be my happy Lot. I

have now Addreffes made to ine by one Mr. Meanwell,

a Freeman of the City, and in a reputable Way of Bu-

finefs. He has lived in the Neighbourhood many Yearsy

and has the general Charatter of a very fober, diligent

Man, and an excellent Artift in his Profeflion which is
that of an Upbolder, My Mafter and Miftrefs, by whom
I flatter myfelf I am well beloved, and who with me well,
perfuade me very ftrenuoufly to embrace the Offer ; nei-
ther am | myfelf any ways averfe to fuch a Change of
my Condition. owever, I have fufpended my An-
fwer, till I can hear from you. If therefore you approve
of his Propofals or not (which I have fent you inclofed}
let me me hear from you in a Poit or two, and I'll.-give
him an Anfwer without farther Hefitation. Be aflured,
however, that, notwithftanding he has but little to ex-
peét, either from me or any of my Friends, ss I have
long fince taken the Freedom to tell him the Truth ; yet
I will not abfolutely conclude any thing in his Favour,
till I have your joint Approbation ; for I am determined
ever to {ubfcribe myfelf, ' :

" Your dutiful Daughter,

LETTER VIIL
The Parents Anfwer.
Dear Jenny,

O U R Mother and I thank you for your dutiful

Application to us in a Concern of fo great Mo-
ment. All we can do is, to beg of God to blefs you
and direét you in this your intended.Settlemnent. As we
live at too great a Diftance to pay you a perfonal Vifit,

: ' we

- - ——

|
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we fhall freely fabmit the Condu& of the whole Affair to
your own Prudence and Difcretion. You are old enough
to make Choice for yourfelf; and it is evident, by your
Precautions, that you ‘have taken it into your ferioug
Confideration.” As you "are fo perfectly well fatisfied
with your Lover’s Charatter, as your Mafter and Miftrefs
feem to confirm it, and ds you have fuch a fair Profpeét
of Succefs by your joint Endeavours, we hereby give you
both our Bleflings, and our free Confents.  All that we
are forry for is, that we can make your intended Hufband
no fuitable Return, Let us know, however, when your
Marriage fhall be atually confummated, and we will
ftrain a Poipt in your Favour. We will contribute at
leaft fomething towards Houfe-keeping. Pray prefent
our Love and Refpect to him, though unknown. All

“your Relations here join in their. good Withes for your
Well-doing ; and we think ourfelyes, the fooner you are
featled the better. Weare, B

Your truly lowing Fatber and Mother,
, J. end R.H.

LETTER IX.

From the fame to ber Parentsy infarming them of the Con-
Summation of ker Marriage.
Honeured Father and Mot ber,
HIS comes tq inform you, that Mr. Meanwell and
T I are now aually Man and Wife; but that, as.
“his Houfe and Shop are not yet perfectly fitted up to his
Satisfa&tion, I fhall continue for about three Weeks or a
Month with my goad Mafter and Miftrefs, till it will
foit with his Convenience to take me home. They are
fo well pleafed with my Settlement, that they have made
mea voluntary prefent of five Guineas towards Houfe-
Keeping. What fmall Matter of Money I have faved in -
my gervice, Mr. Meanwell has given me for Pin Money,
ashe callsit. I had no Thoughts of concluding this
Match fo foon as I have done 3 but when I had produc-
ed your Anfwer to my laft, he would never .let me reft
tillThad added my own Confent to yours. I hope I
fhall have no Occafion to refent of my Compliance with
his Paffion for me, fince his Intentions, I dare fay, were
ftrictly honourable. He prefents his Duty to you both,
Cs though
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though unknown, and joins with me in defiring you to
put yourfelves to no Manner of Inconvenience, out of
any natural Love and Affe@ion for me; fince he has af-
fured me, and has ordered me to tell you fo, that he doubts
not but to be able, through his own Induftry and the
Bleflings of God on his Endeavours, to maintain me very
well, and to permit me to make as good an Appearanee
as any of his Neighbours Wives, that have any Condu
and Oeconomy : ls-le defires I fhould always go neat and
decent, but not to affe&, as too many young Wives do,
drefling inall the Colours of the Rainbow. Ina Word, I
havea fair Profpe& of being very happy, and fhall make
it my daily Study to make him fo; which, with your
joint Prayers for the Continuance of our Love, will bea
Means to make us more fo. Without any farther Cere-
mony, therefore, we fhall fubfcribe ourfelves,
Your moft dutiful Son and Daughter,
J. and H. Meanwell,

Sttt e ool

The Younc Woman’s GUIDE to the
ART of NUMBERS.

RITHMETICK is the 4rt of working by
Numbers.

Properly fpeaking, all Operations in Arithmetick are
nothing elfe but Addition and Subtraftion; for Multipli-
cation is frequent Addition, and Divifion is frequent
Subtraclion. .

The Valuing or Reading of Numbers is called Notati-
on, or Numeration. .

In Valuing oi Nambers, only three Places are pecu-
liarly to be regarded, namely, Units, Tens, and Hun-
dreds ; for all Places exceeding thefe three have only new
Names added to them.

Make a Comma, therefore, at every third Place (be
the Range of Figures ever fo long) from the right Hand ;
which three Places make a Period, and are always Units,
‘Tens, and Hundreds fingly 5 or with their new Names.

Obferve
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Obferve the following Scheme.
123,456,789.

Which mu’ft be read thus: - »

One Hundred twenty-three Millions, four Hundred
fifty-fix Thoufand, feven Hundred and Eighty-nine.

By which it appears, that 789 is the firft Period, or
Period of Units ; 456, the fecond Period, or Period of
Thoufands ; and 123, the third Period, or Period of
Millions.

And fo on asfar as you pleafe. As for Example,

xz‘§.45§,78.9,98.7,654,3zx

Which muft be read thus: One hundred twenty-three
Quadrillions, or Millions of Millions of Millions of Mil-
lions ; four Hundred fitty-fix Trillions, or Millions of
Miillions of Millions ; feven Hundred eighty-nine Billions,
or Millions of Millions ; nine Hundred eighty-feven
Million, fix Hundred fifty-four Thoufand, three Hundred
and tiventy-one. :

OfADDITION.

ADDITION is the Gathering or Colle@ion of divers
Sums into one. ‘
, Rure the Firs. '
Obferve the true Places of each particular Sum, by fet-

ting the Units of all the Parts under each other, and the

like of the Tens and Hundreds, &c. . As for Inftance.
Suppofing the Sums underneath to be either Pounds,

Shillings, or Pence, or any thing elfe, 4 being the right

Method of Difpofal, and B being the erroncous Way.

256 256
A{ 41 " B { 41
32 32
2 86.

: 329
By which it appears, that in the er?oneous Method
there are 657 Pounds, Shillings, or Pence, fet down more
than what ougkt to have been, whichk muft be carefully
avoided. 0 :
RuLe the Skconn.
If the whole of any Row cannot be expreffed by one
Figure, fet down the laft orgy, cither Figure or Cypher,

s and
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and carry the Number on to the next Row, and fo to the
End of the Sum.
Exauere, v
791 The firk Row from the Bottom to the Top is g,
23 3, 1, whichmakes g; fer down therefore your g,
5 as being a fingle Figure ; then fay, 2 and g make
——— 11 ; which not being capable of being exprefled
€19 by one Figure only, but thus (11) fet down only
the laft 1, and carry the other 1 to the next Row;
and then fay, 1 that [ borrowed, and 7 makes 8, which
makes the whole 819, as in the Margin.
Examere. i
489  The firft Row from the Bottom to the Top is
€656 1, 6, 9, that is, 16; fet down 6, and carry 1.
321 The next Rowbeing 2, §, 8, fay, 1 that I bor-
~— rowed, and 2 is 3, and 5 1s 8,and 8 is 16 ; which
1466 16, as they cannot be exprefled by one fingle
Figure, but thus (16) fet down the 6, and carry 1
tothe next Row ; then fay, 1 thatI borrowed, and 3, is
4, and 6is 10, and ¢ is 14 ; which, as you have no far-
ther to proceed, mu#t be fet down 14 ; fo that the whole
makcs 1466. : v
In the Addidion of Numbers of various Denominations
fet down that which remains, exceeding the next Integer,
and carry that Integer on. Butbefore you begin to prac-
tife, make yourfelt Miftrefs of the feveral Tables annexed
to this Compendium. .

ExaMPpPLE.
J.os. d.
3 76
9 18 9

, 1306 3 .
Say, g and 6 is 15 5 which being 3 Pence over the
Shiliing, fet down 3, and carry 1 ; then fay, 1 that |
carried, and 18, is 19, and7 is 26 ; which being 6 Shil-
lings aver a Pound, fet down 6, andcarry t ; then fay,
1 that I carried, and 9 is 10, and 3 is 13; which, as you
have no farther to proceed, muft be fet down 13; fo that
your whole Sum amounts to 13/. 6:." 34.
To prove any Sum in your Addition to be right (be it
longer or thorter) is either to work the Sum ypwards
. 4n
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and downwards afterwards, or elfe to feparate the upper-
moft Line, asin Ain the following Sumn ; caft up the
reft, that is B. C, which make up the Sum D, which,
when added ta 4, will be equal to D. As. for Inftance,

A 236 B 452
B 452 C 29
. C 29 —
- 481 add
D 717 A 236 which make

D 717
Of SUBTRACTION. i
HIS takes the Jeffer Number from the greater, that
the Difference may be known.
" RuLk. :
The kffer Sum muft. always be the Jower ; but if -any
Figure of the fower Sum-be greater than that above if,
ten is to be borrowed, and in your Mind to be fet before
the upper Figure ; for which ten, or Figure 1, muft be
paid to the next Figure below., : .
. Examrre.
As 7241 Total
3652 Subtraltor

. ...~ 7 . 3:89 Remainder. -

Thus 2 from 1 cannotbe fubtrated ; borrow 10, there-
fore, and fay, 2 from 11, and there remains g ; 1 that [
borrowed, and 5, make 6; then fay, 6 from 4 cannot be
fubtratted ; pug borrow 10, as before, and fay, 6 from
14, and there remains 8 ;.1 that I borrowed; and 6,
makes 7; 7 from 2 cannot be fubtraled; borrow 10,
therefore, as before, fay, 7 from 12, and there remains 5;
1 that I borrowed, and 3, make 4; then fay, 4 fromy
and there remain 3 ; which when fet down will make

3589, -
Proor.

Add the Subtra®or B to the Number fubtralted D,
and they mufi be equal to the Total 4. ,
3652 B
3589 D
241 A
734 In
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In Sums of divers Denominations, borrow the next
Integer.
l s d. Examrpre.
s 7 6  Beginthus: 7 from 6 cannot be fubtrafted;
3 9 7 then borrow an Integer from the next Row,
———  which is one Shilling, or 12 Pence, which add-
1 17 11 ed to 6 make 18 Pence ; then fay, 7 from 18,
and there remains 11 ; then 1 Shilling, that I
borrowed, and g, are 10; 10 from 7 cannot be fubtra@-
ed; berrow therefore-the next Integer, that is 1 Pound,
or 20 Shillings, whieh, put to the 7, make 27 Shillings ;
then fay, 10 from 27, and there remains 17 Shillings.
‘Then go on, and fay, 1 I borrowed, and 3, make 4; 4
from 5, and there remains 1 ; making in the whole, as in
the Margin, 1. 175 114.
MULTIPLICATION.
M LTIPLICATION is inftead of frequentyAddi=

tion.
" As 3 3
4 times 3 is ord 3
- 3
12 3
12
Peculiar Care muft be taken to place the Produét righe.

RuLE.

Let each Multiplicator go through all the Figures of
the Multiplicand.

The firft Figure of each Produ@@ muft begin at the
Place belonging to its Multiplicator, reckoning from the
right Hand ; and every Figure muft fland dire@ly under
the Figureaboveit. ‘

: ExaMmrre
456 Multiplicand
23 Multiplicator

1368 Produét firft
912 Produ&t fecond

' 10488 Total.

‘The Produét of 3 muft beFin dire¢tly under the Figure

* 3 the Produét of 2 direftly under it, and be carried
on

o ——————
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enin a ftraight Line ; as in the following Example of
A, which s placed right, and B, where the Figures are
falfely difpofed,

True Falfe
4 456 B 456
23 23
1368 . 1368
9!2 912
10488 2280

From whence the Lofs arifing from the mifplacing of
the Figures evidently appears ; the right Difpofition of
them, therefore, as we ﬁave before obferved, ought to
be your principal Care, ] '

1f there be Cyphers at the End of either the Multipli-

“cand or Multiplicator, mifs them, and only fet the Pro-
dudts lflt! their proper Places, and addall the Cyphers at
the laft.

ExaAMPLE.

1000 _ 20
170 10
O —
170000 1230
205

: 21730
When a Place is only advanced by a C;gher, make a Dot,
’ ' Proor.
Subtra@ each Produ& but the firft from the Total, and
" the Remainder will be equal to the firft Produ&.
Or if the Total be divided by the Multiplicator, the
Ruotient will give the Multiplicand.
Or, if the Toral be divided by the Multiplicand, the
Quotient will give the Multiplicator.
" ' "Of DIVISION.
DIVISION is frequent Subtradion, which takes the
Diwvifor from the Diwvidend, as often as it can ; fo.
that the Number found is called the Quatient,
' ExamrLe.
3) 6 (22 That is to fay, how many times can 3 be
taken out of 67 Anfwer, Twice only. n
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Rure. : .

When aSem is to be divided by a fingle Figure, afk
how many times that Figure is contained in the firft Fi~
gure or Figures that are greater than the Figure propof-
ed. In the Quotient write down that Am{wer; then
multiply the Diwifor by that Quotient, and fet it under
the Figures of the Dividend ; then fubtra& it from that
Dividend, fetting the Remainder underneath; draw a
Line above it, and bring down the next Figure, and work
it as before.

The following ancient Memorial Diftich comprehends
the whole Work of Divifion in its proper Order.

Firf afk bow oft 3 in Quotient Anfaver make ;
Then multiply, fubtract; a new Dividual take.

Dividend.
Divifor 8)122}(202 Quotient .
1 .

21
16

Remains g
RuLe. _

If any Figured remain, they muft be reduced to Dene-
minations of a leffer Quantity, if you will go on to divide
them.

The whole Divifor muft always be taken togetber. ;
and the Figures of the Dividend muft be reckoned from
the left Hand.

ExamrLe.
34)142342( .

Try whether the Diwifor 34 can be foundin the two
firt Figures ; if not, add the next, and call them an
Hundred forty-two. 8¢ _ ‘

If the Diwifor confifts of mare Figures than two, make

a Table, as hereander. o
.. 708—] .' j
708)41127( 1416—2
‘ 2124—3
2832—4

3540—5» e. )
Prodr.
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Proor.

If the Diwvifor te multiplied by the Quotient, or the
Quotient by the Diwifor, the Produ@@ muft be equal to
the Diwidend, only remembering to add the Produd to
the Figures that remain, or it will want fo much of the
Dividend. )

ExAMPLE. Proor.
3)1420(473 473
12 3
22 : 1419
21 Add 1
10 1420
9

L 1 Remains.

Here follows one general Rule to be obferved through-
out all the various Branches of Aiithmetic.

Where-ever you find it difficult to work any large Sum,
try a little one firf, and do it by thefe Rules; and the
fame Method of Working which infiru€@s you in the
leaft, will dire& you likewife in tbe Execution of the
largeft Sum whatever. '

Of REDUCTION.
EDUCTION, or altering the Nemes of Num-
bers, is either frequent Multiplication, or frequent
Diwvifian.

N. B 1If you want to make your Numbers more, it is
Multiplication, i. e. Redulfipn defendipg; if you want
to make them lefs, it is Diwifion or Reduian afcending.

) RuLrk for the Firft.

Multiply the ﬁiven Number by the Integers contained
in one of that Number ; as,

How many Farthings in five Shillings # Multiply the
given 5 by 48, the Number of Farthings in a Shilling,

RuLe for the Secopd.

Which tells how many greater are contained ih the lefs
Denomination ; as, :

How many Shillings in 240 Farthings? Divide the
given Nymber 240 by that Number which makesIuP an

oo nteger
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Integer of the Sum fought ; as divide 240 by 48, the
Number of Farthings in a Shilling.. '
The Divifor, or Multiplier, muft always be an Integer
of the Sum fought ; andif any remain, they are of the

fame Nature with the Words of the Quettion.
PENCE TABLE.

d s 4 d. s
20is1 8 12is 1
30 2 6 24 2
40 3 4 36 3
50 4 2 48 4
6o 5 o 6o g
70 § 10 2 6
8o 6 8 4 7
% 7 6 96 8
100 8 4 108 g
110° 9 2 120 10
120 10 © 132 11

© 144 12
MULTIPLICATION TABLE.

2 Times zis 4

3 30
4 8 7 35
g 10 8 40
6 12 9 45
714
t8 16 6 Times 6 36
9 18 7 42
—— 8 48
3Times3 9 9 54
- 412 ———
5 1§ Times7 49
6 19 7 g 56
7 21 9 63
8 24 —
9 27 8 Times8 64
- 4 Times 4 16 —
§ 20 9 Timesg 81
6 24
7 28
8 32 11 Times

_.9136 1

5 Times g is 25
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11 Times zis 22 : 12 Times 2 is 24
3 33 3 36
4 44 : 2‘3
155 gg 6 gz
' 4
g g; g 96
9 99 9 108
10 110 : 10 120
11 121 11132
12 132 12 144
. Seconds.
TIME. Minutes. 60
Hours. 60 3600

Natural Days. 24 1440 86400

Weeks. ~ 7 168 10080 604800

Lunar Months. 4 28 672 40320 2419200

Year. 13 52 365 8766 525960 3155760

‘Thirteen Lunar Months, one Day, and fix Hours, make

one Solar Year, which are divided into twelve Months in
the Almanacks, and called Calendar Months.

WINE MEASURE

Gallons. ‘ Gallons.
Hog fbeads. 63 Tierce. 42
Pipeor But "2 126 2 84

Tun 24 252 ’ 126
- By:this Meafure all Wines, Brandies, Spirits, Mead,
Cyder, Perry, and Oil, are meafured.

BEER MEASURE. Pints.

Quarts. 2

Pottles. 2 4

Gallons. 2 4 8

Firkins. 9 18 36 72

Kilderkins. 2 18 36 - 72 144

Barrel. 2 4 36 72 144 288
The Duty or Excife upon Strong Beer and Ale, is 6 s.
6d per Barrel and upon Small Beer and Ale 1 5. 6d. per
Barrel. A Barrel of Beer contains 36 Gallons, anda
Barrel of Ale 32, as you may fee in the refpective Tables

of Ale and Beer Meafure.

ALE
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ALE MEASURE. " -+ Pints.
' Quarts. z
Poitles. 2 4
Galbns. 2 4 8
Firkins. 8 16 3z 64
Kilderkins. 2 16 3z 64 128
Barrel. 2 4 32 64 128 256
Veflels for Butter, Fith, and Soap, are made after the
Ale-ivieafure, 12 Ale Barrels make a Laft

DRY MEASURE, Pints.
T Quarts., 2
Pottles. 2 4

Gallons. 2 4 8

" Peths. 2 g 8 16

v Bufbels. 4 8 1 32 64

Quarters. 8 32 64 128 256 i1z

We. 5 40 160 320 640 1280 2560

Lafl. 2 10 8o 320 640 1280 2560 s§120 ¢
A Bufhel, Water-Meafure, contains § Pecks. Some
make 6 Quarters of Meal a Wey, and 1 Wey 3 Quarters,

a Lalt. By this Meafure, Corn, Salt, Coals, Lead-Ore,’
Oyfters, Muffels, and other dry Goods, are meafured. |

CLOTH MEASURE.

Inches.
Nﬂi’!t Zé
Quarters, 4 9
Yard. 4 16 36
~ El Englifb. § 20 4§
Ell Flemifb. 3 12 27 ’
Ell French. 6 24 54 -
Note, All Scotch and Irifb Linens are bought and fold
by the Yard Englifb, but all Dutch Linens are bought
by the Ell Flcmiﬁ, and fold by the Ell- Englifb.

LAND MEASURE. « Inches,
Feet.- 12
~Yards. 3 - 36

Poles, 5% 16} - 198 - -

- . Furlongs, 40 220 660 7920 °
Miles. 8 330 1760 5280 63360
In
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- In this Table, the Pole or Perch is computed to be 16
Feet and an- Half, which is the Statute Meafure; but
there are fome cuitomary Meafures which are more ; as
for Fens and Woodlands they reckon 18 Feet to the Pole,
and for Forefts 21. -

TROY WEIGHT. Grains.
Curat. 20

P.W. 13 24

Ounces. " 20 21 480

Pounds. 12 240 288 5760 |

By Troy Weight is weighed Gold, Silver, Jewels, Amn-

ber, Bread, Corn, and Liquors ; and from this Weight
all Meafurés for wet and dry Counnodities are taken.

APOTHECARIES WEIGHT.

T Grains.

Scruples. 20

Drams. 3 6o

) Ounces. 8 24 480
- Pounds. 12 288 5960 .
Apothecaries, in making up their Medicines, ufe this
Weight ; “but they buy and fell- their Drugs by .the

Averdupois.

"AVERDUPOIS WEIGH'T.

H

Drams.

Ounces. 16

Pounds. 16 2356

Quarters. 28 448 7168
Hundreds. - 4 112 1792 28672

Tuns. 20 80 2240 35840 573440

- By Averdupois Weight is weighed all Manner of Things -
that have Wafte; as all Phyfical Drugs, and Grocery,
Rofin, Wax, Pitch, Tar, Tallow, Soap, Hemp, Flax, &c.

Tho' we have given our Female Pupils, it muft be
confefled, but a very tranfient- and impertect Idea of the
Art of Numbers, in the few preceding Pages; yet we
flatter ousfelves, if thefe firft Principles be but once rightly
comprehended, and rencered familiar by Prafice, they
will anfwer in fonie Meafure the End propofed. In order,
however, to make this fhort Branch of our new Under~
taking as ufeful und inftru@ive as we poflibly can, in fo

narrow
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narrow a Compafs, we fhall conclude it with a general .
Form to be obferved in keeping agaurmil, or DayBook,
wherein muft be entered all their Difburfements and Re-
ceipts ; and the Manner of Balancing every fuch Weekly
or Monthly Account, which will be all that can reafonably
be required from fuch young Houfewives, for whofe Ser-
vice the following Inftru®tions are peculiarly drawn up.

Days  Jaouary. l. 5.'d." .Days. January. L s d
) 1 Paid for a Leg of

1 Receiv'd of 4. B, Mutton o 213

(my Matter) to- For Turnips o o 1

wards Provifions For 2 Leg of Veal o .5 9

for the Houfe, 1 7 o Forafmall Turbot o 7 4

2 Fer glb of freth
Butter, at 8d per

Pound o 3 4
4 Receiv’d more of Por a Poundof Salt o o 3
C. D, (my Mafter's 3 Fora Pail o1 o0
Clerk. per Order) 1 1 0  Fora Stone Jar o o 9
4 Por Eggs o1 o
5 For glb of Sugar at 6d
6 Receiv'd more of per Pound . o2 6
my Miftrefs 010 6 6 For 2 Ducks, at1s 6d
each o 3 o
4 For Milk o1 6
Paid this Week 1 9 3
Balance in my ’
Hands 1 9 1
Receiv'd in all 218 6 218 6

TheComrrLeaT MARKET-WOMAN;
or, INSTRUCTIONS for the judicious
Choice of all Kinds of Provifions.

BEEF.

HE beft Ox Beef will always have an open Geains.

it will have likewife an oily and tender Smooth-

nefs in cafeit be young; when you find it
fpungy and rough, you may depend upon its being old.
The Neck, however, and the Brefcuit, and fuch other
Parts as are more fibrous than the reft, will be rougher
than
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than in any other Parts, notwithftanding the Meat be
young. If ’tis good fpending Meat, the Lean of it will
be of an agreeable Carnation red Colour, the fat of it ra-
ther white than yellow, and the Suet perfetly white. -

If you prop~fe to buy Cow-Beef, you’ll find the Grain
of it not {o open as the former ; the Lean will be of a paler
Hue, and the Fat confiderably whiter. Before you fix
upon the Price, make a Dent upon it with your Finger,
with fome Strength, and in cafe ’tis young, the Impreffi-
on, in a very little Time, will not be difcerned.

Asto the Grain of Bull-Beef, it will be clofer and finer,
and the Colour of a lefs pleafant red, and.tho’ harder to
take Impreflion, will rife fooner. The Fat of it will have
a rankith Smell, and be very grofs and fibrous. It will
be exceflively tough, in cafe it be old, and tho’ you pinch
it hard, it will fcarce take any Impreflion. The Colour
of it, on the other Hand, if it be freth, will be very live-
ly, but dark and dufky, if it be ftale ; you will find it like-
wife moift and clammy. If it happen to be bruifed, the
Parts fo injured will look black, or atleaft of a dark duf-

ky Colour.
PORK.

Before you buy it, pinch the Lean of it between your
Fingers, and you’li find it break if it be young; the Fat of
it too, like Lard, will be foft and pulpy ; and your Nails
when you nip the Skin of it will make an Impreflion. On
the other Hand, if the Lean be tough, and the Fat fpun-
gy and rough, you may affure yourfelfit is old. The fame
Judgment is to be formed of it when the Rind is ftubborn,
and your Nails will not eafily enter it.

In cafe it is either a Boar or a Hog that has been gelt
when at full Growth, you'll find the Fleth rougher and
barder than common ; the Skin of it will be thicker, the
Lean of an unpleafant red, and the Scent of it very rank.

To find out whether it be frefh or ftale, try the Springs
or Legs, by putting your Fingers under the Bone that
fticks out; and by fielling to your Fingers afterwards,

ou’ll difcover with Eafe wﬁetber it is any ways tainted :
efides, if it be {tale, the Skin will be clammy, and warm-'
ith ; but if new, it will be fmoothand cool.

Never buy any Pork when you find .a Q:arln{tity c;F

ernels
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Kernels in the Fat of it; for then it is meafly, and care-
fully to be avoided.
) MUTTON. )

‘To chufe any Part of the Sheep, take fome fmall Part
of the Flefh between your Fingers, and pinch it ; you may
conclude it is young if you find it tender, and foon re-
turns to its former Place ; but it is old, in cafe it wrinkles,
and fo remains. If it be young likewife, the Fat will part
from the Lean with Eafe; but it will ftick clofer, and be
very clammy and fibrous, if it be old.

When you find the Fat fpongy, the lean rough, and of
a deep Red, and will not rife when you have made an Im-
preflion on it, add to this, if the Grain be clofe, depend
on’t ’tis Ram-Mutton. :

If the Lean be of a palifh Colour, and the Fat rather -
yellow than white; if you find it loofe at the Bone, and,
when fyueezed, fome Drops of Water iffue from it, you
may reafonably fufpe that the Sheep had the Rot.” If

ou would purchafe a Fore-Quarter, caft your Eye on the
(/ein in the Neck ; if you find it ruddy, and of a Sky Co~
lour, it is frefh; but it is near upon the Taint if it be
yellowith ; and.depend on it, it is actually tainted if it be

reen. '
8 If you want the Hind-quarter, fmell under the Kidney;
and if the Scent be faint, or any ways difagreeable, it is
ftale; and it is the fame if you try the Knuckle, and find
it is more limber than ordinary. ,

If you would buy a Fore-&xarter of Lamb, obferve the
Neck Vein; if you find it yellowifh or greenith, depend
onit, if it be not aGually tainted, itis very near the Point;
but if the Vein be of an azure or Sky-blue Colour, it is
perfedtly fweet and good.

If you want the Hind-Quarter, try the Knuckle, and
{mell under the Kidney. 1t the former be limber, and a
faint Scent arifes from the latter, be affured it is ftale, and
not for your Purpofe.

_ Ifyou want only a Lamb’s Head, obferve whether the
Eyes are funk or wrinkled ; and if {o, it isftale ; but new
and {weet, if they are plump and lively.

. VEAL :

If you would purchafe a Shoulder, confult the Vein
of it; for if it be either of a green, yellow, or blackith

* Colour,



ke it -
(7).
Colour, or if it be more foft, clammy, or limberer than
otdinary, it is ftale; but if it be of a bright Red, it is
frefh, and but newly killed. It is upon the Point of taint-
ing, if not aQually tainted, when you obferve any green
Spots upon it. However, let yous Smell be your Guide ;
for it will -finell mufty if it has been wrapped up in wet
Cloths, '

If you want a Loin, fmell under the Kidney; for it
always taints there firt ; and if you find the Fleth of it
flimy, and foft, it is then ftale: ifa Neck or a Breaft,
they taint at the upper End firft, if they appear yellow-
ifh or greenith; and if you find the Sweetbread on the
latter clamimy, never buy it. The Leg will be ftiff in the

oint, if but newly killed ; but in cafeit is limber, and the
‘Fleth clammy, and has green Spots intermixed with yel-
low upon it, it is ftale, and good for little. Take Klo-
tice, -the Flefh of a Cow-Calf is not of fo red a Colour,
neither is it fo firm grained as that of a Bull-Calf. And
as to the Fat of it, it is not fo much curdled. .
BRAWN.

To forma right Judgement of Brawn, as to its Age, if
you petceive the Rind to be exceflively thick, depend on
it ’tis old ; but if moderate, it is young. And you may
take it likewife for granted, that it is Barrow, or Sow
Brawn, and not of a Boar, in cafe you find both-the
Rind and the Fat tender. )

: VENISON. .

Before you buy a Haunch, a Shoulder, or any other
flethy Part of the Sides, take a fmall fhar -pointed Kiife,
and truft itin where you think proper, and.inftantly draw
it back ; then apply the Blade to your Nofe, which will
infallibly difcover whether it is rank or fweet. T

If you would purchafe any other Part, firft obferve the
Colour of the Meat; for it will be blackith, and have
yellowifh or greenith Specks in it, if it be tainted.” If you
find'the Flefh tough and hard, and the Fat contrated you
may take it for gianted that itis old. o

WESTPHALIA HAMS. o

Try thém with a (mall fharp-pointed Knife, as is di-
rected above for Venifon; and when you have drawn it,
-if you find the Blade has a fine Flavour, and the Knife
be'but very little daubed, you may conclude the Ham
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is fweet and good; but if your Knife be all over fmeared,

has a rank Scent, and a Haut-gout iffue from the Vent-

hole, it is certainly tainted. v
ENGLISH GAMMONS.

To chufe thefe take the fame Methods as with the
above-mentioned Hams. In regard, however, to the
other Parts, try the Fat, if it feels oily and looks white,
and does not crumble ; if the Fleth bears a good Colour,
and flicks clofe to the Bone, it is good ; but if the Lean
has any yellow Streaks in it, it is then rufty, of atleaft
will be fo in a very fhort Time.

, BUTTER. :

Do not truft wholly to your Tafte when you go to buy
Butter; but try in the Middle, and then you cannot well
be impofed on, if your Smell and Tafte be both good.

CHEESE. :

In the choice of Cheefe, Regard muft be 'bad to the
Coat of it ; beware of Worms or Mites, if your Cheefe
beold, rugged, dry at Top, or rough coated ; it is fub-
je& to Maggots, if it be moift, fpungy, or full of Holes.
If on the Outfide there be vifibly a Part rotten or decayed,
try the Depth of it; for the greater Part may be conceal-

ed within,
EGGS.

To know the Goodnefs of an Egg, clap your Tongue
to the great End ; if you find it has any Warmth, depend
‘upon it ’tis new ; but, on the other Hand, it is bad if it
be quite cold. '

Another Way.

To difcover whether an Egg be good or bad, put it
into 2 Pan of cold Water; if it falls direttly to the Bot-
tom, it is freth ; if it {wim at the Top, depend upon’t
it is rotten.

How to preferve them for Montbs, if good when bought.

Put them into fine Wood-Afhes, with their fmall End
downwards, and turn them End-ways once at leatt every

‘Week.

DiRrECTIONS for the fudicious Choice of PoULTRY.
CAPONS.
F true, have a fat Vein on the Side of their Breafts,
their Coriibs are pale, and their Bellies and Rumps
are

— -

——— . N



——— (13

e thick. If they are young, they have fmooth Leégs *
and fhort Spurs.. If they ase fale, their Vents are loofe
and open ; but clofe and hard, if new.

TURKIES and TURKEY-POULTS.

If they are Cocks, and young, - their Legs will be
fmooth and black, and their éﬁqrs will Be thort ; bue if
you fnd " their Eyes funk in their Heads, and their Feet '
dry, they are ftale ; but if their Eyes are lively,-and their,
Feet limber, then they are new. | , o

Make the faine .Qbfervation with regard to the Hens;

_butremark farther, that they will have foft and open
Vents if they are with Egg;; but a clofe hard Vens, if
not. . . ) . - '

As to the Poults, they are known. the fame Way, and .
you cannot be deceived in their-Age,” = -~ ’ '

A COCK, HEN, .~ ,

In the Choice of a Cock, obferve his Spurs; and if
they are fhort and dubbed, then he is youn%. If you
find them either pared-or fcraped, you'ma‘y juftly be jea- °
lous of ‘a;Fraud. " His Vent will be.open i de be fale; .
but.hard and: cJofe, if ke be new:” "

The NeW'r'xefg or Stalenéfs of a’ Hen :may be know by , -
her Legs and Comb ;. if. they arg’ rough, fhe is-old’; ‘but’
if fmoeth, fhe isyoung. . =~ '

. ' GE ’ S'E, BT(;mt or Wild, 0 .

ey;are.young if: their Bills ‘be yellgwilh, and they -
have’éﬂtg fe“g,l-l%)g_gs‘t;,bﬁt if (h,;':{r-’ fis be red, and their '

Feet full of Hajrs, thep théy are old ;' they " are li(der-.

footed whempew, ang fcﬁy}f‘;ftedvv‘ihc’n ftale. =

| DUELKS, Wildand Tape. =~ "

Ducks are thick and hard” on the Belly, when' fat;
but otherwife, khcyxau:e lean and thin. They are limber-~
footed if new, and-dry-footed if ftal¢. Take Notice
that the Fpot of a trge Wild-Duck is reddith, and fialler
thhn‘tﬁag,oﬁhtﬁmq’oﬂe. S e
” ! ANT'S, Cocks or Hens.

ayt JASA

“The Cocks have dubbed Spurs if they be young; but
in cafe they are old, their Spurs will. be both fharp znd
foall.  1f their Vents be faft they are riew : but if they
be opened and flabby, then they are ftale.

The Hens have fmooth Legs, and their fleth is of

fine Grain, in cafe they are young. If they are with
D Egg)



Eggs their Vents will be open and foft, but clofe if they
are not.
PARTRIDGES, Cocks or Hens.

When they ore old, their Bills will be white, 4nd their
Legs of a blueith Colour. Whien they are ycung, their
Legs are yellowith, and their Bills black. If their Vents.
be falt, they are new ; but if they be green and open,
then they are ftale. Ifyou find their Crops full, open
their Mouths and fmell ; for in that- Cafe they will be
apt to taint there.

WOODCOCKSand SNIPES.

Woodcocks are hard dnd thick, in cafe they are fat;
and they will be limber-footed if they be new- but dry-
footed if ftale. ~If they have fnotty Nofes, or thei
Throats are muddy, they are good for little. :

DOVES and PIGEONS,

Turtle Dove are dittinguifhed from others by a Ring
raund their Necks, of a purple Colour ; and in all other
Parts are generally white. o ‘

Stock Doves arelarger than Ring Doves. The Dove-
houfe Pigeon has red Legs, if he be old ; if full in the
Vent, and limber-footed, it is new ; ‘but if its' Vent be
flabby and green, it'is ftae. = ' C :

' Hare, Leverets, and Rabbits. :

When Hares are new, and juft killed, they will be °
whitith and ftiff ; but their Fle/h in moft Parts will ap-
pear of ablackifh Hue, and their Bodiés will be limber, .
when thej are ftale. They are'old whes the Clefts in
their Lips éxtend themfelves, ‘and their Claws are wide
and ragged. ‘Obferve the Earsiwell ; for if they are
young, they will tear with Eafe ; but if they be old, they
will be dry and tough. ' C

If you would buy a Leveret, feel on the Fore-Leg at a
fimall Diftance from the Foot ; and if you find a Knob or
forall Bone there, you will not be impofed on ; butif you
find no fuch thing, it is nat a Leveret, buta Hare. .

As to Rabbits, they will' be limber-and flimy when

theyare ftale ; but whjteand Riff if they be new. Their
Claws and Wool will be fhort and finooth, in cafe they
be young ; but long and rough if they be old. .

Dizec-
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Direcrions for the judi&'ou: Choice of all Sorts of
‘ FISH.

IF you want to purchafe either Salmon, Trout, Carp,
Tench, Pike, Graylings, Barbel, Chub, Whitings.
Swelts. £9c. obferve the Colour of their Gills, and try
whether they open with Difficulty or Eafe ; whether their’
Eyes are funk in their Heads, or ready to ﬁart out ; and
moreover, whether their Finsare limber or ftiff. Smell
likewife at their Gills, and by all thefe little Experi-"
-ments you will be perfeﬂly convinced whether they are

new or ftale.
TURBOTS.

- If thick and plump, and their Bellies are of a Cream .
Colour, you may pronounce them good ; butif they be
thin and their Belr es are rather blue than white, they
are good for little.
SOALS.

If Riff and thick, and their Bellies are rather of a Cream
Colour, they are good but if limber and thin, and then'
Bellies of a blueith whne, they are not worth. eating, -

PLAICE axd FLOUNDERS.,

If thefe Fith are #tiff, and their Eyes are lively, and.
feem to ftart out, they are new ; but otherwife, t ey aré“ ‘
ftale.

Make Choice of a blue-bellied, Plance, but ofa cream.
bellied Flounder. . .

CODand CODLING." T

Such are beft as are thick towards the Head and drﬁdfe
Fleth, when cut, are perfedtly white. = .

MACKAREL and F RESH HERRYNGS.

Obferve their Gills in the firft place, and their Eyeg
inthe nest ; for the former will be of a lively fhining"
red Coulour, and the latter fharp and full, in cafe they
are frefh ; but if Qtale, thelr Eyes will ap| t dufky, and
be funk in their: Heads. Obferve likewi the iaﬂ'nefs »
or Limbernefs of their Tails. : ‘ :

‘ PICKLED SALMON. T

When they are frefh and good, their Scales will ap-
pear fiff and fhining ; theic Fleth will feel oil (
part in Fleaks without crumbling ;' if they cnmrb e they

are bad.
D2 PICKLED

il
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PICK.LED HER RINGS. oo

Open their Backs to the Bore ; if they are of a brigh

red_Coulour,- or white,.and their.Flefh oily, they are good
' RED HERRINGS. :

Are good, if they fmell well, have a good Glofs, and
part:well from the Bone.

o LOBSTERS,

Will have an agreeable Scent.at the Part of the Tail
which joins to.the Body ; and their Tails, when gently
opened, will fall ‘back” fuartty, like & Spring; if they

- are freth and good ; but'if they have-a rank- Scent, and’
their Tails are limber and flagging, they are ftale, and:
ggod fer no{hing. o ' :

If a. white Securf iffues from the Mouths or- Roots - of
the fall Legs, you may depend on their beidg ftale,
and fpent. Ifno water be in them, the heavieft' are al-
ways the beft. The Cock Labfter is for the moft Part
fmaller .than the Hen, and, when boiled, of a deeper
Red,.and has.no Seed or Spawn under- its Tail, as the

Hens have. ‘
' .PRANWS and SHRIMPS.

- If either of ‘thefe bg of a ‘déad, dull Colour, have a
faint Smell, feel liny, and are limber, they are ftile ;
but if their Scent be pleafdnt, and they are hard-and fHiff;
with their-Tailsbending ftrongly. inwards, you may con-
clude they are frefh and good. s
. HAVING thus -dise§ed our Femgle Pupis-how te-
makera judiciqus Choice of Butcher’s ‘Mear, Poultry, and
Fith, -€9¢. we thirk it will nat be amifs to fettkem-know

* the moft prapes Seafon for theit ‘Purchafe of ‘fome pro-:
vifions, wﬁ%ﬁé&e' in theit utdioft'Perfé@ion only at l?)’me
particular Seafons. = L T
vAnd, in;the firft place, Houfe-Lamb is-in its- high-
Seafon _particularly at Chriftma/s, thoughit iste be pro-
cured, indeed, allthe Year'round: ¢«
Grafs-Lamb beégids to be in Seafgn in April, and Kolds
good to the MEHF yAuguffs =

__l{’grk,comé,s in' Séafon ‘at Bartholestew-Tide; and holds
gaod till. Lady Day. L G

.,Bgck,\.l,er;?l:dn begins. in ‘May, and i§ in high Seafon
till 4/l Hollows Day. : ' '

CATADM . - The-
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The Doe is in Seafon from Michaelmas to the End of
" Decimber, agd Yometinies holds :gond tifl-therEad af ¥a-
nuary. .
¢ PO Y L'TRY in Seafon. o
Yenuary. Turkeys, Capons, Pullets, Fowls, Chickens,
Havros, all-Bouts of WildFowl, Tawe Rabbiss, and Tane
Pigeons. . . S
February. Turkeys, Pullets, Capons, Fowls, Chickens,
Hares, Pigeons, Rabbiw, Green Goefe, Ducklings, and
FurkeysPoults. - . S
MNoze, In this Month all Sorts af Wild-Fawl begin to
decline. Co o
March. This Month the fame as the la ; with this Dif-
- Gerenceonly, that'Wild Fowl are now quite out of Seafon.
April. Pullets, Fowls, Chickens, Pigeons, young
Wild Robhits, Leserets, young Geete, Ducklings, and
Turkey-Poults. . ,
- May, Fume, and Fuly. The fame; only add to this
hft, Rmiﬁc, -Phenfants, and Wild Ducks.
- Auguft. The fame. o
September, Ollober, November, and December. All
Sorts of Fowl, both wild and tame, bur particularly
. ‘Wild-Fow! are.in high Seafon the threc Monthslift above

mentioned.

' F L8 H in Seafon. . '
- Fsom Lady Day to Midfummer. Lobfters, Crabs,
Craw-fith, Mackarel, Breams, Barbel, Roach, Shad, Lam<
preys, or Lamper Ecls, and Dace.

Note, As to- Eels, fuch as are catched in tunning Wa-
ter are looked upon “as preferable to any Pand-Eels ; but
. of thefe laft the Silver ones are in molt Elteem.

- From Midfummer to Micbaelnas. = Turbot, Trout,

Soals, Grigs, Salmon, Sturgeon, Lobfters, and Crabs.

- From Michaelmas to Chrifimas. Cod and Haddock,

Lyng, Herrings, Sprats, Soals, Flounders, Vlaice, Dabes,
Eels, Chare, Thorabacks, Oyfiers, Salmon, Pearch, Carp,
Pike, and Tench. =

In this Quarter Smelts are in high Seafon, and hold
till after Chrifimas.

From Cbhrifimas to Lady-Day. Gudgeons, Smelts,
Rearch, Anchovy and Loach, Scollops, -Periwinkles,

" Cockles, and Muflels.

D3 The
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The CoMmprers COOK-MAID; o
INSTRUCTIONS for Dreffing all Sorts of
Comumon Provisioxs,in the moft approved
Manner. .

RuLes for RoasTinG.
MAKE your Fire, in the firft Place, in proportion to
the Joint you drefs (be what it will) ; but whe-
ther fmall or large, let it be clear and brifk.
If your Joint be larger than ordinary, take care to lay

a good Fire to cake, and keep it always clear from Athes

at the Bottom. )
When you imagine your Meat half-done, move the

Spitand the Dripping-Pan at fome {mall Difiance from the

Fire, which you muft then ftir up, and make it bura

as brifk as you can; for,obferve, the quicker your Fire,

the better and more expeditioufly will your Meat be

roafted. .
. To roaft Ribs of Beef. .
- For the firlt haif Hour fprinkle your Meat with Salt;
then diy and flour it ; after that, take a large Piece of
Paper, and butter it well; when you have fo done, faften
it on the buttered Side to the Meat, and then let it re-
- main till your Meat isenough.
To roaft a Runp, or Sirloin.
. Do not falt either of them in the Manner you do your
Ribs, but lay them at a convenient Diftance from the
Fire ; then bafte them once or twice with Saltand Water,
butafterwards with Butter ; then flour them, and keep
conftantly bafting them with what drops from them.
« Tuke three Spoonfuls of Vinegar, abouta Pint of Wa-
ter, a Shallot, and a fmall Piece of Horfe-Radilh ; add
to thefe two Spoonfuls of Catchup, and one Glafs of
" Claret ; bafteit with this two or three times ; then ftrain
it, and put it under your Meat; garnith your Dith with
Horfe-Radifh and red Cabbage.
To.roafi Mutton and Lamb.
Make your Fire quick and clear before you lay your
- : . Meat
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Meat down ; bafte it often whilftit is roafting, and, when
almoft- enough, drudge it with a fmall Quantity of Flour.
If it be a Breif¥,  remember to take off the Skin before
you lay it down, :

: : To roaft Veal. :

If it be a Shoulder, bafte it with Milk, till it is near
half done; then flour it, and bafte it with Butter. If
“you intend to. ftuff it, talee the fame Materials as you
* would for a Fillet. . ; :

The Ingredients for a Fillet are thefe that follow: Take
what Quantity you think proper of Thyme, Marjoram,
Parfley, a fmall Onion, a Sprig of Savory, a finall Quan=
tity of Lemon-Peel, cut very fine. Nutmeg, Pepper, Mace,
Crumbs of Bread, three or four Eggs, a Quarter ofa
Pound of Marrow or Butter, withFlour intermixed, in
order to make it ftiff ; put one Half of your Stuffing thus

epared into the Udder, and diftribute the Remainder
into fuch a Number of Holesas you think convenient to

“make in the flefhy Part. ‘

If you have the Loin to roaft. cover it over with a clean
"Piece of Paper, that as little of :he Kidney Fat may be
loft as poffible. Ifit be a Breaft, it mu't be covered with
the Caul; and the Sweetbread muft be faftened witha
Skewer on the Backfide. When it is near enough, take
the Caul off, _ bafte it, and drudge it well with Flour.

Serve it up with a proper Quantity of melted Butter,
and let your Difh be garnifhed with Lemon.

. S To roaft Pork.

When your Pork is laid down, let it be at fome Dif-
tance from the Fire fora while, and take care to flour it
pretty thick. When you find the Flour tegins to dry,
wipe it perfe@tly clean with a coarfe Cloth ; then take a
fharp Knife, if it be a Loin, and cut the Skin acrofs,
After you have fo done, raife your Fire, and put your
Meat nearer to it than before; bafte it well, and roaft it
as quick as you can,

fit bea Leg, you muft make your Incifions very
deep. Wkhen it i1s almoft ready, fill up the Cuts with
grated Bread, Szge, Parfley, a fmall Quantity of Lemon-
Peel cut fine, a Bit of Butter, about two or three Eggs,
and a little Pepper, Salt and Nutmeg, mixed, together.
‘ ‘ . D4 - When
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When it is full enough, ferve it up with Gravy .and
Apple Sauce. .
If you intend to roaft a Spare Rib, you muft bafle it
with Butter, Flour and Sage fhred very finall. When
enough, fend it to Table with a proper Quantity of

Apple-Sauce.
7o réaft a Pig.

Before you put your Pig on f‘hegpit’, ‘let it lie for.about
a Quarter of an Hour in warm Milk ; then take it out,
. and.wipe it perfe@ly dry: then take about a Quarter of
2 Pound of Butter, and abcut the fame Weight in Crumbs
of Bread, a fmall Quantity of Sage, Thyme, Parfley,
Sweet Marjoram, Pepper,  Salt, and Nutmeg, and the
Yolk of two or three Eggs ; mingle thefe all well toge-
ther, and few it up in the Belly.  After this, lower it
very thick, and then putit on the Spit; and when you
lay it to the Fire, take care that hoth Ends of it burn
clear ; or elfe hang a flat Iron on the Middle of the Grate
iill you find they do. When the Crackling begins to
grow hard, wipe it clean with a Cloth that ‘has been pur-
pofely wetted in Salt and Water; then bafle it well with
Butter. As foon as you find the Gravy begin to rums,
-put & Bafon or two into the Dripping-Pan to catch what
Tlls. - When your Pigis enough, tike qbout'a’, uarter
“of ‘aPound of Butter, and clap it into a coarfé Cloth,
and after gcu have made your Fire qufe&ly «clear ,and
brifk, rub your Pig withrit all over, “till the Crackling is
quite crifp, and then take it fiom the Fire. = -
Before you take it from the Spit, cut the Head off firft,
and then the Body into two Parts ; after that cut the Ears
off, and place one at each End ; as al(o divide the under
aw in two, and place one Pait on each Side. When
atters ar¢ thus far prepared, melt fonie good Butter,
mix it with the Gravy, the Brzins when bivifed, and 2
fmall Quantity of ‘Sage fhred fuall, and.then ferve it up

to Table.
7o roafl a Rare. -

. ‘Take half a Pound of Suet, and fhred it very finall ;
add to it the fame Weight ¢f Crumbs of Bread, fome
'Thyme fhred very finall, and fome Parfley 5 then take
a reafonable Quantity of Salt, Pepper, Cloves, Ivlace,
and Nuteg, and pound them ali cogether in a Mortar ;

0 N . ‘“
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add to this three drled Muthrooms, fhred likewife very
fuiadl, two er three Eggs, two Spoonfuls of Catchup, and
.. 8 reafonable Glafs of Claret ; intermix all thefe together,
aiid few them up in the Hare’s Belly. When Spitted, lay
it down before'a flow Five, bafte it with Milk till it be-
‘Womes very thick; after this make your Fire bwsn brifk
and clear, and et it roaflt:about half an Hour; batte it
with Butter, and drudge it with 4 dictle Flour.
' B To'roaft Venifon. .

#n dhe finft place, prepare fome Vinegar and Water to
«wath your Veni(oa in, 2hd dry it efeerwards with a clean
Oloth; theh eicher cover it with the Caaly or with Papdr
wery pleatifinlly buttered ; 18y it'down béfore a elear Firé,
terd keep dafting: it with Butter tll it isalmoft gnongh!:
wfter this, fukea Pint-of Claret, and put fome whole Pep-
per; Nutmeg, Cloves; and Mace to it, afd boil them gll
together in a Saucepan ; ‘pour this Liquor twice over your
Menifon 5 aleer that, thke it up; and after you have ftrain-
®d it, 4erve it up in-the faine Dith your Venifon is in;
then gké - fulicient 'Quantity of Gravy on one Side of
wour Difh, ‘and Bveet'Baute on the other. o
: vei ot - Toiodf Rabbits. .

When they are laitl -down, bafte them well withigood
Butter, &nd then drutige them with Flour. If they be
$oung; end fmall, and your Fite tlear, they will be enough
dn-about half an Hour; but if they are large, give them
a'Quarter-of an Hour’s roafting longer. Before you take
¥hém p, melt 2 proper Quantity of good Butter; and -
when you have boiled their Livers with a Bunch of Pdi~
fley, and fhredded thém fmill, put ene Half into your
Bd}t;te'r, aid-poiir it “gnder them, and referve the reft to
garaith yeur Dith.: ' - ' -

. b reaff Mutton, Venifon Fafbion. :

Take a Hind-Quarter of Mutton that-is fat, and‘cut
the Leg 23 ‘you would a Haunch of Venifon ; then'ryb
ft well with (a proper Quantity of Saltpetre, and hang'it
up-for (W 6 thre¢ Diysin fomé moitt’ Place; but wipe
it, héwewer, with -a clean Cloth, at leaft twice a-Day,
After thi, putit into a Pan, then béil a Quarter of an
Ounce of Al-Spike in a Qtiart-of Claret, and pour jt
boiling ‘het inte your Panjz then let it ftand covered for
S Dg two
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two of three Hours. Thus prepared, it is ready for the
Spit; lay it to the Fire, and keep conftantly bafting it
with Butter and fome of your Liquor. It will be ready
in an Hour and an Half, if your Fire be ¢lear, and your
Joint but of a moderate Bignefs. When taken up, fend
it ih to Table with a proper Quantity of Gravy in one
‘Bafon, . and fome fweet Sauce in the other.
. To roaft Pigeons. .

Take fome Parfley, and cut it finall ; then take a little
Pepper, Salt, and a fmall Piece of Butter; mix thefe all
‘together, and put them into the Bellies of your Pigeons,
-tying the Neck Ends tight ; fallen one End of another
String to their Legs and Rumps, and the other to your
Manalepiece ; keep them conflantly turning round, and
-baite them well with Butter, When enough ferve them
up, add they will fwim with Gravy. :

: 7% roaff a Geofe.

Before you put it on the Spit, take a fmall Onion and
a little Sage ; chop then) fmall togetber ; then take fome
JPepper and Salt, and a Bit of Butter, and when you have’
mingled thefe Wwell together, put them in to the Belly of
your Goofe. When it is thus prepared, lay it down to
the Fire ; in a few Minutes after, take a Piece of white
Paper, fet it on Fire, and finge your Goofe with it ; then
drudge it with fome Flour, and bafte it with Butter. When
you find the Leg tender, it is enough ;. then take it up,
-and pour two Glafles of red Wine through it, and then
Herve -it all up togetherin the Dith, and fet a Bafon of
-Apple-Sauce cn each Side ofit. .~ = . ‘
. To roaft.a Turkey. . -

1 Before you lay it down, take about a Quarter of 8
Pound of lean Veal, a finall Quantity of Thyme, Parfley,
fweet Marjoram, fome Winter Savory, a {mall Quantity
of Lemon-Peel, and ane Onion (hred fmall; add to thefe,
a grated Nutmeg, a finall Quantity of Salt, a Dram of
Mace, and_half a Pound of Butter; ound.your Meat as
fmall as po,ﬂi\:lc, and cnt your, Herbs fike';wilg very finall ;
when your Materials. are thus prepared, mix them all to-
Esther with two or three Eggs, and as much Fleur: or
‘rumbs of Bread as will ‘make .the} whole of a proper
Confiftence.  Fill the: Crop ‘of your Turkey wish thefe
e ) : ’ ‘favory
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. favory Ingredients ; after that, lay it down at fome finall
Diftance from the Fire. ‘In about an Hourand a Quarter
it will be enough, if it be of a moderate Size ;. but if very
large, allow it a Quarter of an Hour longer.

S To roaft Woodcocks and Snipes.

Put them on 4 little Spit proper for the Purpofe, toaft
a Part of a three-penny Loaf brown, and put itin a Dith,
which you muft fet under your Birds; bafte them well
with Butter, and let the Trail drop on the Toaft. When
they are enough, put the Toaft at the Bottom of your
Dith, and your Birds upon the Toa®. Take care to have
about half 4 .Pint of good Gravy ready to pour into the
Dith, -and ferve them up. - - :

N. B. Never-take any Thing out of 2 Woodcock or
Snipe ; nor ever . put any Ingredients into the Bellies of
yGoul;‘ wild Ducks, as you do either into tame ones or into

eefe. . : : S

 Gemeral INSTRUCTIONS in Regard to Boir.ixa.

K N O W.the Weight of your Meat before you put it -
} into your Pot, Be your Joint fmall or large, allow
a Quarter of an. Hour: for every Pound. Take care, be-
fore_you-put your Meat in, that your Pot be pesfeétly neac
and clean, as well as' the Water .that you put into it.
When your Water begins to fimmer, fkim it well, for a
Scum will alwaysrife ;- and if, through Carelefnefs you let
it boil down, your Meat will be black, or of a dingy Co=
u)ur..‘; : "_‘: . 8 C . :

Ni:B.' You muft put all Meats that are well falted into
youi: Water whiltt it is cold; but your Water muft boil
firft before you put in your frefh Meats of what Nature or

Kin'(f foever.’
'. 7 boil a Ham. ‘

~ Put your Ham.into a Copper, ia cafe you have. one ;
let it lie there for three or four Hours fucceflively. before

ou let .your Water boil, but keep fkimming it all the
“in’:e’ notwithftanding ;  after that, make your Copper
boil, and then irian Hour and an Half, it will'be enough,
in cafe it be but finall ; and two Hours will be fufficient
if it be large. -
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9o boil a Tongue.

If your Tongue be fait, put itintoyour Pot 6ver Niglhit,
and dor’t let it boil till about three Hours before you in-
tend to (erve it wp. Howewer, take care that it bads all
thofe three Hours ; if frefh .out of the Picklé, two Hours;
but let your Water boil before you put it ia. :

7o boi! Houfe-Lamb and Fowls,

Boil your Lamb and your Fowlsin a feparate Pot ; fiip-
ply them with Plenty of Water, and be careful to take off
the Scum when you fee any rife. - Never boil them in a
Cloth ; forthey will be both whiter and fweeter without.
Allow a Qguarter of an Hour for a.fmall Chicken, aad
twenty Minutes to a large one ; Half an. Hour, to a mid.
dling Fowl ; an Hour.to a {mall Turkey, or a fmall Goofe ;
but if either be large, keep them oa the Fire an Hour and
a Half.

To boil a Haunch or Neck of Fenifon..

Let it lie for a Week in Salt; then flour a Cloth weli,
and boll your Meat in.it ; for every Pound-allow a Quar-
ter of an Hour’s boiling. For Saufe, boil fome Colli-
flowers in Milk and Water, and pill them into Lrtle
Sprigs ; boil fome fine white Cabbage likewife, and fome
Turnips cut in {quare Pieces, and.fome Beet-Root cug in
long narrow Slips. Have fome Turnips likewife mathed
with a little Cream and Butter. Let your Cabbage, whew
boiled, be beat in a Saucepah with a Bit of Butter, and a
fmall Quantity of Salt ;:lay that next the: Colliflowers;
then the Turnips, then'the Cabbage, 'and proceed ik eliag
Manner till your Difh be full.  As to the Beet-Root,. difu
pofe of it-in” fuch Placeswhere your owa Fancy ' dirédts

ou. - Set fome melted Butter in-a Bafon on cae Side i
cafe it thould be wanted. ~ . . . . .

N. B. A Leg or Neck of Mutton cut Venifon-Fafhion,
and dreffed the fame Way, is a polite Difh enough. = This .
will eat very agreeably, if hathed or broiled the next Day
with Gravy and fweet Saunce. . : T e o
C ¥ bail Chickens with Bacon and Cellery. ... .

- Pyt two Chickens in a Pot by themfelves, and boi
them as white as’ poffiblec - In-anosher. Pot bod Piece
of Ham, or good thick Bacon. Have likewife two Bunches
of Cellery boiled very tender ; then cut them. gbout twa.
Inches long, all the white Part ; putit, in the next place, -
mno
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into a Sancepln, with about half a Pint of Cream, a Bit
of Butter rolled in Flour, forme Pepper and Salt; take it
off from the Fire feveral Times, and thake it well. When
itis fine and thick, lay yogr Chickens in the Difh, and
m:lr the Sauce in the Middle,. that the Cellery may lie

ween the Fowls, aad gmuﬂ: your Difhes with Slices
of Ham or Bacon. -
Chickens.with Tongpes. -~

. Boil fix Chickens very white, and fix Hogs Tongues
Bmlcd and peeled, a Colliflower boiled whole very white
-in Milk and Water; have fome Spinnage likewife, boiled

s shen let your Colliflower be placed .in the Middle,
i: Cluckens olofe all round, aad the Tongues round
., lﬁe{n with the Roots upwards; :difpoe of your Spinna
ttle Heaps between the Tongyas:: umlh your Dﬁb
wuh fmall Pieces of toafted ‘Bacon, mzdlay afmall Bit
on each of the Tongues. ,
! o boil a Duck, or Rabblt, awith Onions:

‘Let your Rabbit,- or. Dpck, bedwoiled in Plenty of Wa-
ter ; nad as.a Skim will almys tife,:be ure tp take it
off ; fof if it boil down ; it will either blacken, .of-difco-
lour atlealt, your Meat : Gike thiem about halt 9n Hour’s
beiling. . As for your Sauce,’ Ssft peel your. Oniops, and
as you peel them throw them into cold, Water; then take
them put, and cug them - into ‘thin Slices; boil them in
Ml]k and Water, aad tkim the quupr. They will not re-
qQuize aboye half ;a0 Hour's, Mﬂma' W-Ml !*ley Afg

qgough, shiow themii ,n;to ,q»c ;p,or er to drain
B, whea, yau haye chopt th , puf shem
inwa ﬁauupan. dult tham, with a hnle I, PpL fwo

three Is of Creany.tp ala: i of Bu
gr, ﬁem‘iﬁf‘im the Fire af{ {ﬁlg?b;r, & M;hen tlfj;

are fine and thick, lay your Duck or yo».r B big into your

Dith, and bury it, as it were, with y uce, I3t bs
a Rabbir, cut,the Head in- $wWOy ;ngi Par;é fo dis
vided oreach Side the Difh. I it be.a

“‘GkG qupwng*‘lge‘w

Gk 0. Onion fipall ;. ithen, mks!:hnlf i, Eandll pF -
Pﬁﬂ’w“mv hgd, ﬂdxw !W ) Jet it be tho,pg
fmall; cut a Lemiop lkewife fmall; zbentak about 4

arter of a Pint of goaql Gsayy,. vt a Lump of Butter
%cd m FAqyra HTuntes mmndwce ko 3ty 'ﬂd
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edd a little Pepper and Salt; ftew thefe all together for
about half an Hour; then enrich it with two or three
Spoonfuls of Red Wine. _ .
7o boil Pigeons. - ' '

Let your Pigeons be boiled by themfelves for about a
Quarter of an Hour ; then boil a proper Quantity of Ba-
con, cut fquare, and lay it in the Middle of your Dith.
Stew fome Spinnage to lay round, and lay the Pigeons on
the Spinnage ; garnith with Parfley dried crifp before the

Fire. .
9o boil Pheafants. -

Let them have a good deal of Water, and keep it boils
ing. Half an Hour will be fufficient for finall ones; but
allow three Quarters, if your Phealants are large. - Le¢
your Sauce confift of Cellery ftewed with Cream ; add to
it a fmall Lump of Butter rolled in Flour ; when you have
taken themn up, pour your Sauce all over them. Garnith
yoyr-Difh with Lemon. e
' ~ To boil Woodcocks or Sriipes.

Boil then either in Beef Gravy, or good ftrong Broth
fnade in ‘the beft Manner ; put your Gravy, when made
to your Mind, into a Saucepan, and feafon it with Salt ;
take the Guts of your Snipes-out clean, ‘and put them in-
to your Gravy; and ‘let them boil; let them be covered
clofe, and kept boiling, and then ten Minutes will be
fufficient. In the mean time, cut the Guts and Liver
fmall. * Take a' fmall Quantity of the Liquor.your Snipes
are boifed iti, dnd few ‘the ‘Guts with a Blide of Mace,
T'ake fothe:Crumbs of Bread (abbis the Quantity of ‘the
Infide of a ftale Roll) and have' them ready‘fried crifp in &
Tittle frefli 'Butter; when they are  dane, let them ftamt
ready in a Plate before the Fire. = - S '

- When-your Snipes or Woodcocks are ready, take about
half a Pint of the Liquor they are boiled in, and put in
two Spoonfuls of Red Wine to the Guts, and'a Lump of
Butter rolledin Floar, about as big asa Walnat; fet them
on the Fir in a Saucepan. Never ‘flir it with a Spoon;-
" but fiake it well till thie Butter is all mclted ; ‘then p#tin
pour Crumbs ; fhake your Saucepan well ; then taln'e‘-y'pur
Eirds up, and pour yoar Sance over them. o
: - FoboilRabbits. -~ - . .
Trufs them, and-beil them' white and quicks: Fos
' . Sauce,
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Sauce, boil and fhred the Livers, and fome Parfley fhred
fine, and add to them fome Capers; mingle all thefe with
about half a Pint of good Gravy, a Glafs of White Wine,
a litJe Mace, Nutmeg, Pepper, and Salt; a Lump of
Butterabout the Bignefs of a Walnut rolled in Flour; let -
it all boil together till it is thick, then take up your Rab- -
bits, apd- pour your- Sauce over them. Garnith with

Lemon.
To boil Soals.
Make your Soals clean ; lay them for two Hours in
Vinegar, Salt, and Water; then dry them in a Cloth;
when you have put them into your Saucepan, put to
.them- a Pint of white Wine, a Bundle of fweet Herbs, an
.Onion ftuck with Cloves, fome white Pepper, and a finall
,Quantity of Salt. Cover them, and let them boil. Take
them up when they are enough, and lay them in your
.Dith; ftrain your Liquor, and thicken it with Butter and
Flour. When your Sauce is ready, pour it over your
-Fifh. Garnith your Difh with Slices of Lemon, and fcraped
Horfe-Radith. | .
N. B. You may drefs a fmall Turbot the fame¢ Way. .
" Jo boil Mullet, or any Kind of Fifh.
. Scale your Fith, and wath them ; and fave their Liver,
‘Tripes, Rows, or Spawn; boil them in Water feafoned
with Salt, white-Wine Vinegar, White Wine, a Bunch
of fweet Herbs, a Lemon cut in Slices, an Orion or two,
and a fmall Quantity of fcrap’'d Hor(e-Radith ; and when
Jyour Liquor boils,. then: put in your Fifh. For Sauce, take
.a Pint of Oyfters with their Liquor, a Lobfter or a Paicel
of Shrimps bruifed or trimmed, fome White Wine, an
Anchovy or two, fome large Mace, a Nutmeg cut in Quar»
(ters, and a whole Onion. . Boil thefe ajl up together ;
thicken it with Butter, and the Yolks of Eggs, Pour this
upon Sippits, and garnith your Difh with Lemon.
- To breil Steaks.

- Firft, have a very brifk and clear Fire ; take care that
.your Gridiron be perfe@ly clean; put it on the Fire, and
take a Cl:aﬁng-Di&e with a few-het Coals in it. Put your
Difh upon it that is to receiveiyour Steaks ; then take the
beft Rump-Steaks.you can get, about balf an Inch thick s
put fome Pepper and Salt upon themy lay them on the
o2 , o . Gridiron ;
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Gridiron ; take a Shalot or two, or an Oaion, and thred
them fine to put in your Difh. Never tura your Steaks
till ‘one Side is neax done; then upon turning the other
Side, you’ll foon perceive a fine Gravy he wpon yowr
Steak, which you mutt be careful to preferve ; when'your
Steaks are enough, take them carefully off the Gridiron,

_ that none of your Gsavy be loft. Huve a hot cover. ses-
dy, and ferve them up with the Cover on. R

N. B. Never bafte any Meat on the Gridiron; for b
that Means it will be both burnt and fmoak'd, aad unfit
to be ferved up to Table. o :
To fry Beef-Steaks. - . T
Beat your Steaks well with a Rolling-Pili ; fiy them in

half a Piat of Ale that is not bicter ; and wbm{ they are
on the Fire, fhred a large Onionfehall, ‘o little ‘Thiynie,
fome Parfley thred fmall, fome grated Nutimeg, and fome
Pepper and Salt ; roll all together with-a Lump of But-
ter, and after that in a little Flour; put thisinto your
Stew-Pan, and fhake all ¢ogether ; when you fsd your
Steaks tender, and your Sauce of a proper. Thickwefs,
ferve it up. S I

- A fecond Way to fry Beof-Steaks,

Cat the Lean by itfelf, and with the Back of a Kauife,
or & Roller, beat them well ; take no more Butter to €ry
them in, than what will juft nwoiften your Fan; pout out
the Gravy as it runs out of the Meat; turn thei often;
det your Fire be gentles fry the Fat by-it(el, and ay it
wpon the lean.: Put a Glafs of Red Wine to the Gravyg,
half an Anchovy, a little Nutmeg, fome begien Pepper,
wad a Shulot o1 ‘two,-or.& {inall Onion fiwed fine; give it
o or three Boils; fak it to your Palate; and when yéu
have pouced your Sauce over your Steaks, ferve it up ¢d
“Table. ' o ’

A third Way. - e

When you have cut your Steaks to your Mind, half
boil chemj ¢hea lay them intd a Stew-Pan; feafon them
writh Peppet and $alt ; dobut jnft cover thein with Grar
g, @nd-a Lump of Buteer volled in Flour; Jet them ftew
40 about haif :an’ Hour ; 'then ‘beat up the Yolks of twe
Eiggs ; iriatl toother for abowt three - or fout Minutes,
aad ten ferve phem up, . A 7
. ; ‘ "
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To flew Beef-Steaks.

Pepper :and falt your Steaks (which mudft -be cut off
from the Rump), and lay them in your:Stew-Pan ; pour
in about.half a Pint of Water, a Blade or two of Mace,
two orthree Cloves, a Bunch of fweet Herbs, a Lump
of Butter rolled in Flour, an Anchovy, an Onion, and

"a'Glafs of white Wine; cover themn clofe, and let them
“Rtew fofily-till they areperfedly tender ; then take them
“outdf the'Pan to flour them; and fry them in fréth But-
ter. Pour off all the Fat, ftrain the Sauce they were:
flewed in, and then pour it into the Pan; tofs it all up
‘together, till you.find the Sauce is both thick and hot.
If you think ‘praper, you may add a fmall Quantity of
Oyfters. Lay the Steaks in your Dith, and paur your
‘Sauce over them. . Garnifh with any Pickles that you

‘think'proper. < ©

Lo e Mofty'Tripe. Y

- "Cut your Tiipe into Pieces about three or faur Inches

_long; dip them in the Yolk of an Eﬁg, and a few Crumbs
".of Bread ; fry them very brawn,; then tike them out of
your Pan, and ‘lay them #n a Difh to drali. Have ano-

‘ther Dith, that is warm, ready to put them in, and ferve

them up, with Butterand Muftard in a Cup.

. 7o fry a'Neck or Laipof Lamb.

° Cutit into thin'Steaks, and then beat it with a Roller ;

~ fry thenvin hdlfa Pintof Ale; feafon them with a fmall

uantity of falt, .and' ¢over.them clofe ; ‘when you find

. them dorie enough, takeithemn out of the Pan, and lay
theini in 2 (mall %ifh befer¢ the Fire to keéep them hot,
.and pour all out of the Pap into a Bafon; then putin
balf a Pint of white Wine, a fmall Quantity of Capers,
and the Yolks of two Eggs, heatup with'a little Nutmeg
and 8alf; to all tis add the Liquor in which they were
fiied, and continue flirring if, one 'Way only, wjthout
fccaﬁqﬁ;' till #t is thick; then put the Lambin ; continue
Yo fhake the Pan for three or taur Minutes ; "then lay the
Steaks into your Difh ; pour your Sauce over them ; and
fake care to be provided with a little Parfley crifped.befare
the Fire. Garnifh with Lemon and Parlley.

In s;r'a [
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INSTRUCTIONS with Regard to Greens, RooTs, and
other Produce of the Kitchen-Garden.

MOST injudicious Cookmaids, for the Generality,
fpoil all their Materials from the Garden, by boil- .
ing them over much. All Greens, of what Denomina-
tion foever, thould have a Crifpnefs ; for in cafe they
happen to be over-boiled, not only their Beauty, but
their Sweetnefs too, is loft. o, ‘

Before you put your Greens, however, into your Pot,
take ‘Particular Care to pick them, and wafh them well.
‘For fear of any Duit, or Sand, which is too apt to hang
round wooden Veflels, lay them always in a clean earthen
Pan. Let your Greens be boiled in a large Quantity of
Water, and in a Copper Saucepan by themfelves; for
whenever you boil them with your Meat, you'll always
find that they will be difcoloured. Take Notice, that
‘no Iron Pans are proper for this Purpofe. Always nake
ufe, therefore, either of Copper or Brafs.

RuLes for Jnﬁg of CarroTS.

In the firft place, fcrape them very clean, and b
them well with a coarfe Cloth as foon as you find them
enough, After that, flide them into a Plate, and pour
over them a proper Quantity of melted Butter. The
will not require above balf an Hour’s bailing, in ca
they be young Spring Carrots ; if they are large, they -
will requite twice that Tinie ; but if they be your old
Sandwith Carjots, you muft give them two Hours boil-

ing at leaft,
' CABBAGES. ;
Thefe, and young Sprouts of all Kinds, muft be boil-
ed in Plenty of Water. When you find that the Stalks
fall to the Bottom, and are tender, you may take them
vp; they’ll be apt to lofe their Colour, if you let them
boil tao long. ge‘fore you put your Greens into your
Pot, throw a reafonable Quantity of Salt into your Wa-
ter. Chop your Cabbages into a Saucepan, and puta
good Luinp of Butter to them ; then ftir them about well
for four or five Minutes, till the Butter be perfeétly
melted, and then fend them to Table. Young Sprouts,
however, muft never be chopp’d, but' fent up to Table

juft as they are.
) Y SP1IN-
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SPINNAGE.

Let it, in the firlt place, be picked very clean, and
then wathed in feveral Waters j put it into a Saucepan
that will juft hold it ; and when you have ftrewed a
fmall Quantity of Sult over it, cover up your Pan.
Shake it often, but put no Waterto it. Let your Fire
be clear and quick over which you fet your Saucepan.
When you find that your Greens are fhrunk to the Bot-
tom, and the Liquor proceeding from them boil up, take
them up, and throw them into a clean Sieve; and drain
them well, by giving them a Squeeze or two ; then lay
them into a clean Plate, but put no Butter over them.
Have a fmall Bafon, however, ready, and fet it in the
Middle, for every Body at Table to take what Quantity

they think beft.
: POTATOES.

. Boil them with no more Water than what will juft fave
your Saucepan from buming. Let your Saucepan be
covered clofe ; and when they are enough, their Skin will
begin to crack. Let all the Water that you find in them
be firft well drained out, and then cover them again for
about two or three Minutes; after this, peel them, and
lay thém on a Plate; then pour melted Butter over them.
Your beft Cooks, however, when they have peeled them,
put them on the Gridiron, and let them lie till they are
- of a fine Brown, and fo ferve them up. Others again
put them into a Saucepan with fome good Beef Dripping,
and cover them clofe, and, for fear of their burning to
the Bottom, fhake them ofien. - When they are crifp, and
of a fine Brown, take them up in a Plate ; but for fear
of any Fat, remove them into another ; and then ferve
thediup, with a fmall Bafon of melted Butter.

BROCKAL 4.

Firft, ftrip off all the little Branches, till you come to
that which is uppermoft ; then peel off all the Outfide-
Skin which is upon the Stalk and Branches, and throw
them into Water. Have your Stew-Pan ready with fome
Water and Salt in it. When your Water boils, put in
your Brockala, and you'll find them enough when their
Stalks are tender. ~ Serve them up with a {mall Bafon of
melted Butter. The French eat, indeed, Qil and Vine-~

gar
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gar withit: But for* the:Generdlity, .the Englifb eat it
‘with melted Butter-anly. - '
. Lot them be bailed in Plenty of Water; and when, by
sunning your Fork into them, you find they are foft,
take them wp, and forepe them perfeClly wlean ; but
throw away theithick Patts: Then have a Saucapanrea-
dy, with fome Milk:in it, snd -throw them in; but kewp
Rirring: them over the Fire till. they ste of a proper Cen-
fiftence : Dog’t let them bura ; -byt:put 2 geod Lumpof
Butter to them, and fome Salt. When abyr Buteeriis
_perfe@ly melted, ferve them up. - SO
TURNIPS.

Boil thele in the Pat with your Meat, for they eat the
beft fo ; when they are enough, put them.iato 4 Pan, and
math them with a ‘large Lusop of Butter, and a fmall
Quantity of Salt. / L '

- Some goad Cooks pare them, and cut theminto fquase

Pieces; then put them into a.clean Saucepan, with War
ter juft enough- t0.cover them: When they areenough,
- -thendrain them through a Sieve, and then .put them in
a Sapcepan with a good Lump of Butter ; and when they
have kept firsing them over the Fire for a few Minutes,
ferve them up to Table. -Others again take them up
whole ;-amd after {queezing thembetween two Trenchers,
to drain the Liquor from them, pour melted Butter over
them, andiferve them up. | '

- ASPARAGUS. : :

Be careful .to:fcrape all your Stalks, ¢ill they lodk
white ; then cut all your Stalks even,.and tye them up
in fmall Bundles; have your Stew-Pan ready ‘with boils
ing Water, ard throw them into it, togeéher with fome
Salt. Keep your Water canftansly boiling, and take
them up when you find shem tender. They't got anly
lofe their Colour, but their Tafte likewife, if you let
them bail taosmuch., Cut the Round :of a finall Lodf,
about ‘half an Inch ‘thick ;- it well .on" ‘both Sides,
and dip it in your Afparagi Liquor, and layitin your
Difh ;Pthen pour,fbu!:: u%el,ted Butter over your Toafh,
and lay your Afparagus upon your Toaft, all round a-
bout the Difh, with the white Tops towards the
of the Dith. Pour no Butter over your Afparagus,
but
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bu¢ have melted. Batter ready in a Bafon to ferve u

with it; ) _ ,
ARTICHOAKS.

When you have wrung their Stalks off, put them- into
cald Water, with- their Tops downwards, by whicl Means
ah the Dwidt .and Sand that are in them will boil: out.
When the. Water once bails, they will be ready in about
an Hour-andan Half: Serve them up with melted-Butter -
inlittle. Cupy ' .
PRENCH BEANS. '

String-them inthe firft Place ; then cut them in teo,
amd after that acrofs ; or, which is-a nicer’ Way, ctit-them
into four, and then acrofs, whith make eight Pieces.
Lay tham into Water and Salt, andwhen-your Pan boils,
throw i firft a {nall Quantity of Salt, amd afterwards
your Beans into the Water. They are erough as foon as
they are tender. Take as mucl Care as you can to pre-~-
ferve thieir lively Green. Lay them-in a-fmall Dith, and:
fervethem up with #8afon of melted Butter,

COLLIFLOWERS. -

Cut off all the green Purt of your Flowers ; and then
cat your Flowers into.four Parts.  Let them lie in Wh-
ter for an Hour ; then have fome Mitk and  Water boil-
ing ; put your Flowers ‘in, fkim your Saucepan well.
As fobn as.you find the Stalkstender, take them up;, and
carefully put them iito a Cullender to drain’; then' put
a Spoonful or twoof Water into a clean Stew-Pan; with:

a fittle Duft of Flour, and about a Qnarterm of Butter ; ;
fhiake it round till well melred, together with a lutle’
Péjiber and Salt ; then take Half the Colliflower, ‘and cut
itin‘the fame Manner as if you was to pickle it, and la
itiinto your Stew-Pan ;* tprn it-and fhake the Pan roand':

it will be enough in ten Misutes: Lay" the ftewed Pare '
of your Flowers in the Middlé of a fmall Difh, and the. .~
beiled round it. Pour the Butter you did ‘it in- over ft,* -
and ferve it up. s : B

., "1 %s BAK'D MEATS. -

Lo PI&.

¥ AY itina Dith, gnd flower it well 3 then rub it all .

. oxer with Butter : The Dith you lay it in muft like- .
wié:be.well. butteted, Thus prepased, fendit % the
o ' ven
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Oven. As foon asit is drawn, if enough, rub it over with
a Cloth well buttered ; then fet it in the Oven again till
itisdry. Take it outand put itin a Dith; then cut
itup ; take a little Gravy made of Veal, and take off the
Fat that lay in the Difh it was bak'd in, and you’ll find
a fmall Quantity of Gravy at the Bottom ; .put that
to your Veal Gravy, with the Addition of a Lump of
Bautter rolled in Flour; when you haveboiled your Gravy
up, put it into your Difh, and intermingle it with the
Brains and the Sage which were baked in the Belly of
it.—— If you chufe to have.the Pig ferved up to the Table
whole, you have nothing more to do, than to put fuch
Sauce into the Difhas you judgemoft proper.
LEG of BEEF.

When it is bak’d, pick out all the Sinews and Fat;
put them into a Saucepan witha few Spoonfuls of the
Gravy, a Glafs of Red Wine, and a Lump of Butter
rolled in Flour ; add to ita little Muflard ; fhake your
Saucepan often ; and when itis how and pretty thick,
ferve it up to Table.

CALF’s-HEAD.

Pick it, and wath it very clean ; let your Difk be large
enough for the Purpofe ; rub fome Butter all over the
Dith ; thenlay feveral Iron Skewers acrofs the Top of
your Difh ; then lay your Head upon them, Skewer up -

our Meat in the N{iddle, fo that it may not lie ip the

Jifh; then grate fome Nutmeg all over it, add to this
fome fweet Herbs thred very fmall, fome Crumbs of
Bread, a little Lemon-Peel fhred fmall, and then duft it
over with Flour ; ftick little Lumps of Butter in the
Eyes, and all over the Head ; and then flour it once
more: Tzkecare that it be well baked, and of a fine
brown ; if you pleafe, you may “ftrew a finall Quantity
of Pepper and Salt over it, and put a Piece of Beet fhred
fmall into your Difh, a Bunch of fweet Herbs, one
Onion, fome whole Pepper, a Blade of Mace, two
Cloves, about aPint of Water, and boil your Brains
with a fmall Quantity of Sage. When it is {bak’d
eqouﬁl_n, lay it in a Difb, and fet it before the Fire ; thea
fir a  together in the Difh, and boil it in a Saucepan;
ftrain it off : then put it into the Saucepan once more ;
add ‘thereto- a-Lump of Butter tolled in Flour, and the

o Sage
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Sage in the Brains chopped fine : two Spoonfuls of Red
Wine, and one of Catchup ; boil them all together ; then
beat the Brains well, and mingle them with the Sauce ;
pour itall into the Difh, and l%rve itup.

Take Notice, you muft bake the Tongue with the
Head, and not cut it out,

‘Bake a Sheep’s Head the famejWay.

LAMB and RICE.

Half roaft a Neck, or Loin of Lamb; then take it up,
and cut it into Steaks ; after that, take about halfa Pound
of Rice ; putitinto about 2 Quait of good Gravy, with
a few Blades of Mace, and a little Nutmeg. Do it over
a flow Fire, or a Stove, if you have one, till your Rice
begins to be thick; when yqu bave taken it off, tir a
Pound of Butter in it, and when perfeétly melted, ftir in
the Yolks of half a Dozen Eggs; but beat them firft ;
then -butter your Dith all over ; then pepper and falt

our Steaks; dip them in a little melted Butter; lay them
into the Difh ; pour the Gravy which comesout of them
all over them, and after that the Rice ; beat the Yolks of
three Eggs, and pour all over ; fend it thus prepared to
the Oven, and it will be enough, if you let it fay in
fomething better than half an hour. '
MUT TON-CHOPS.

Strew fome Pepper and Salt over them ; butter your
Difh, and lay in your Steaks; then take a Quart of Milk .
and beat up fix Eggs very fine ; add to this four Spoonfuls
of Flour; beat your Flour and Eggs firft in a little
Milk, and put the reft to it ; putin likewife a little Salt
anda little beaten Ginger. Pour this al over your Chops
and fend it to -the Oven, where you muft let it ftand -
about ‘an Hour and an Half. -

OX-PALATES.

-After you have falted a Tongue, cut of the Root, and
take fome Ox Palates, and wath them clean ; then cut
them into feveral Pieces ; put them into an earthen Pan;
cover them over with Water; put in a Blade or two of
Mace, about a Dozen whole Pepper-Corns, three Cloves,
a {mall bunch of fweet Herbs, a {mall Onion, and half a
Spoonful of Rafpings ; cover it clofe with brown Paper,
and let it be well bak’d. When it comes from the Oven, -
take it out, and feafon it as you like.

InsTRUC
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INSTRUCTIONS for makingof PuDDINGS.
A Plumb Pudding boilad. )
~U T a Pound of Suet into little Bits, but not fhred
too fine ; take a Pound of Raifins ftoned, a- Pound
of Currants, about eight Eggs, half the Whites, the
Crumb of a Penny Loafgrated very fwall, half a Nug-
meg grated, of beaten-Ginger abouta Tea-Spoonful, a
fmall Quantity of Salt, a:Pound of Flour, and a Pint of
Milk ; firft beat your Eggs; then halve the Milk, and
beat them together ; then tlir the Flour and the Bread in .,
together by flow Degrees ; then the Suet, Spice, and
Fruit ; ang add to them all as much Milk as will make .
them of a moderate. Confiftence ; thus. prepared, boil it :
at leaft five Hours. . ' o
' A Suet Pudding boiled. ) R
Take a Poagﬁof Suet and fthredit fnall ;, then take'
a Quart of Mik, four Eggs, one: Spoonful of beaten
Pepper, or two of beaten Ginger;. and a.Tea-Spoonful of |,
Salt, mix-the Flower and Eggs with a Pint of the Milk:
very thick ; and mix the Sealoning; with the Remainder .
of the Wik, and the Suet: When you have made
your Batter of a good Confitence; boil it about two
Hours. . =
. . A Marrow:Pudding. .
Takea Quartof Cream, in the fisit Place, and three-
Naples Bifcuirs, -a. grated Nutineg, the Yolks of ten
Eggs, and the Whites of half the: Number well -beat;.
fweeten it to your Tafte ;, miogle all together well, and |
ut a fmall Quantity of  Butter in the. Bottom of :yeur.
aucepan ; then put in your Materials,. and fet themaver.
the Fire ; flir them till they are thick ; then pour thewm:
into your Pan ; add thereto a: Quarter of a Pound of
Currants that had been befarchand plump'd in hot Wayer
ftir all well together, and fo'fec them by, all: Night ; .the ,
next Day lay fome fne Pafte ar the Bottom. of yaur .
Difh, and all round the Rims. When your Oven.is: duly ,
prepared, pour in your Ingredients, and lay loug Slips -,
of Marrow on the, Top. It will' be enough in about
thirty Minutes, e ) .
. A Calf’s-Foot Pudding, '
Take a Pound of Calf’s-Feet minced very finall; take
PR out
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out the Brown and Fat ; then take a Pound and a Half
of Suet ; but pick off all the Skin, and fhred it fine;
fix Eggs, but half the Whites ; beat them well together,
with the Crumb of a ftale Roll grated, a Pound of - Cur-
rants well picked, wathed, and rubbed in a courfe Clothg
take as much Milk as will moiften it with the Eggs, a
Handful of Flour, a little Nutmeg, Sugar, and Salt, dnd
feafon it to your Palate ; boil it with your Meat for near
ten Hours ; when done, lay itin your Difh, and pour
over it a good Quantity of melted Butter. If you think
proper; you may put White Wine and Sugar in" your

Butter. :
An Oat Pudding, ,

Take two Pounds of Ooats decortitated, and a fufficient
Quantity of new Milk to drown it; then take half a
Pound of Raifins of the Sun that are fton’d; and half a
Pound of Currants well picked ; one Pound of Suet fhred
very fine, and half a Dozen new laid Eggs well beaten ;
fealon with beaten Ginger, Salt and ’f%m'c’ grated Nut-
meg. Whenitisall well mingled together, it will be
preferable ta a Rice-Pudding. o

. ) 4 Steak Pudding. =~ . " -

Take fome Suet fhred finall with' flour, "and mix it'
up with cold Water ; of this make your Cruft ; feafon it
with a little Salt. ‘Take about two -pouads of Suet to
a Quarter of a Peck of Flour. Seafon you Steaks, whe-
ther Beef or Mutton, with Pepper and.galt ; make it up
in the fame Manner as you would an Apple-pudding ;
tie it up in a Cloth ; but let your Water boil before you

ut-it in. Ifitbe but a fmall Pudding, three Hours will.

fufficient ; if a large one, five. C T

Suet Dumplings.

‘Take a Pound of Suet, four Eggs, a Pound of Cur-
rants, three Tea-fpoonfuls of Ginger, and two of Salt’;
' and to thefe add a Pintof Milk; firft take one Half of
the Milk, .and mingle it as you would a thick Batter;
than put in the Eggs, the Ginger and the Salt, and then
the Remainder of the Milk by flow Degrees, together
with the Suet and Currants, and Flour, to makeit like
a light Pafte. As foon as your Water boils, make them
up in little Rolls, with a fmall Quantity of Flozr ; then
flat them, and throw them into the boiling Water.

o E Take
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"Take care to-move them gently, that they may not_ftick
to each other. ‘They will be enough in half an Hour,
if you keep your Water boiling.

In making your Puddings of all Kinds, the followin
' General Rules are to be obferved. 4

When you boil your Puddings, take particular Care
that your Cloth, or Bag, be perfeétly clean, and dipped
in hot Water, and then too floured very well.

If it be a Bread-Pudding, tie it loofe ; but if it be
Batter-Pudding, tie it clofe; and take Care that your
Water boils before you put it in ; move your Pudding
every now and then ; for otherwife it will be apt to ftick.
If itxbe a Batter-Pudding, mix your Flour well witha
little Milk, and then put your Ingredients in by flow
Degrees ; for by that means it will be free from Lumps,
and perfe@ly fmooth. ~For all other Puddings; when
your Eggs are beat, ftrain them. If you boil them either
in Wooden of China Difhes, butter the Infide before you
put in your Batter. And asto all bak’d Puddings, re-
member to butter your Pan, or Dith, before you put your
Puddings intoit. ‘

P "I E S of warisus Kinds.

»

o make a delicious, faweet, Lamb or Veal Pye,
§Eafon your Meat, whether of ‘Veal or’ Lamb, with

" Salt, Pepper, Claves, ace, and Nutmeg, ‘te your
afte; but lel;l',all?of them b’eh‘ﬂbeht “vety 'ﬁnefﬁefqrey;ou'
ufe them. Cut your meat intg fmall Parceks. When -
they are thus far prepared, ma‘lge a good Puff-Pafte Cruft
and lay it into yourDith. In the next Place, lay your
minc’d Meat into it, and, ftrow over it a confiderable
Quantity of ftoned Raffims and Catrans, that ‘have been.
wathed very, clean, with Hs ‘much Sugar as you think-
proper; then lay them over fame fweet Forc’d Meat
Balls ; and in the Summer Seafon you may add fome
Artichoak Bottonis, after they have been duly boiled
‘but in the Wiager Seafon fupply their Place with fame-
fcalded Grapes. After this, boail a few Spanifb Poratoes
cut ipto fma!l Pieces, fome candied Citron, candied O-
range and Lemon Peel, and a few Blades of ‘l\:,a;e,

h en

1




( 9 )

When you have put a fmall Quantity of Butter upon the
Top of it, clofe it up, and fend it to the Oven. Before
itis fully bak’d, getin Readinefs a- Caudle proper to be

ured into it, which you muft make in the Manner fol-
owing : To a Pint of White Wine ; add the Yolks of
three Eggs ; let this be well ftirred over the Fire, one
Way on y, till it is thick ; when you have taken it" off,
fweeten it with Sugar ; and when you have fqueezed in
the Juice of a Lemon, ftir it again ; and then pour-it in-
to your Pye; When you ferve it up to Table, put the
Lid over it. :

To make a very favoury Veal or Lamb Pye,

When you have prepared a good Puff-Patte Crat, cut
your Meat into fall Pieces; feafon it with Pepper, Salt,
Mace, Cloves, and Nutmegs, well pounded, to your Pa-
late ;.if you have any Lamb’s Stones or Sweet-breads by
you, let them be feafoned as your other Meat, and the
whole be laid into your Cruft. Adc to this a fmall
Quantity of Oytters, fome Forc’d-Meat Balls, Yolks of
Bggs boiled hard, the Tops of Afparagus, about twe
Inches in Length, boiled green ; let your Pye be butter-

«ed all over before you cover it ; when the Lid is on, fet

it for about an Hour and a Half into a quick Oven ; and
before it be fully bak’d, have in Readinefs a fufficient

' Quantity of Liquor to pour into it, made as herenader

directed. :

Take a Pint of Gravy, together with your Oyfter-
Liquor, a Gill of Red Wine, and a little Nuimeg grated ;
then beat the Yolks of two or three Eggs, and mix them
welt together, ftirring them over the Fire all the Time
one Way.  As foon as it boils; take it off, and pour i¢
into your Pye ; then put your Lid on again, and ferve
itup to Table. As to the Quantity of this Liquor, you
muft make more or lefs, in proportion to the Bignefs of
your Pye. S S .
: : + 96-make @ Mutton Pye. . .0 - . .
When you have taken off the Skin and Fat of the In-

' fide of a Loin of Mutton, cut the Remainder into Steaks ;

feafon it to your Palatewith Pepper and Salt ; when your
Cruft is made, fill it with your Meat ; after that, pour
into it as much Water as will near fill the Dith; then put-
on the Lid, and bake it well, -

. E 2 T
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T make a Pigeon Pye.
Let your Pigeons, in the firft Place, be very nicely
picked and cleaned ; then feafon them with Pepper and
Salt, either high or low, according to your Palate ; and

put a good Lump of the beft freth Butter, with Pepper

and Salt. into the Bellies of each of them; then cover
your Difh with a good Puff-Pafte Cruft; in which lay
your Birds, fo feafon’d as aforefaid, with their Necks,
Gizzards, Livers, Pinions, and Hearts, between them;
in the Middle lay a large fat Beef Steak, together with
the Yolks of hard Eggs, more or lefs, as you thall judge
proper; pout into your Ingredients as much Water as
will near fill your Dith; then lay on the Lid, or Top-
‘Cruft, and bake it well.

7o make a Pigeon Pye, after the French Fafbion.

You muft ftuft your Pigeons with a very high Forc’d-
Meat, and lay 2 good Quantity of Forc’d-Meat Balls all
round the Infide ; together with Artichoak Bottoms, Af-
paragus Tops, Mufhrooms, Truffles, and Morels ; but
feafon your ‘l’ngredients to your Palate ; though, for the
moft Part, they feafon very high. ,

To make a Giblet Pye. )
Take two Pair of Giblets, that have been carefully

cleaned, and put them all into a Saucepan, except the

Livers § add to them two Quarts of Water, about two

Dozen Corns of whole Pepper, three or four Blades of

Mace, one large Onion, and a fmall Bundle of fweet
Herbs ; let them be covered clofe, and ftewed very foft-
ly, till they are perfe&ly tender; then, when your Cruft
is duly prepared, cover your Dith with it; take care to

"liy 2 good Rump-Steak at the Bottom of your Dith, well

Aeafon’d to your Palate with Pepper and Salt; after that,-

lay in yoyr Giblets and Livers, and ftrain the Liquor in
which you ftewed them. When you have feafoned it to
your Mind, pour it into your Pye; then put your Lid
on, and let it ftand in the Oven aboutan Hour and an

Half.
. : To make a Duck Pye.

.Take two Ducks, and let them be well fealded and
cleaned ; then cut off the Feet, the Pinions, the Neck
and Head, with the Gizzards, Hearts. and Livers, all
well ¢leaned and fcalded, as above mentioned ; but firlt

) pick
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ick out all the Fat which you find in the infide of your

ucks. Lay a good Puff-Pafte Cruft all over your Dith,
and put your Materials into it ; when you have feafoned
them to your Liking, both Infide and Out, lay your Gib--
lets on_each Side of your Pucks ; when you have poured
in'as much Water as will near fill your Difh, puton your
Lid, and fend your Pye to the Oven ; but take care it
be not over-bak’d.

T make a Chicken Pye.

Take a Pair of Chickens, and cut them to Pieces ; fea~'
fon them with Salt, Pepper, and a little beaten Mace.
When you have made a good Puff-Pafte Cruft, and (pread
it over your Difh, lay a Forc’d-Meat, made as follows,
all round it. Take about half a Pound of Veal, half a
Pound of Suet, and the fame Quantity of the Crumbg
of Bread ; let all be beat fine in a Marble Mortar ; fea~
fon thefe Ingredients with a little Salt and Pepper, one
Anchovy, and the Liquor belonging to it; let your An-
chovy be cut all to pieces; and add to it a little Lemon-
Peel, and a little Thyme fhred very fmall ; and whea
you have mingled thefe well together, with the Yolk of
an Egg, make it up into round Balls; and lay what-
Number of them you think proper round the Dith. Lay
one Part of your Chickens oyer the Bottom of the Difh,
and then cut two Sweetbreads into feveral Pieces ; and
when you have feafoned them to your Palate, lay them
over your Chickens ; when you have fo done, ftrew half
an Ounce of Truffelsand Morels over them, together with
two or three Artichoak Bottoms cut te Pieces ; and, if.
you have them, a few Cocks-Combs, and a Palate that
has been boiled tender, and cut to Pieces; over this lay
the Remainder of your Chickens; pour into them balf
a Pint of Water, or fomething inore, and then put on
your Lid. Let it be well bak’d; and as foon as it comes
from the Oven, fill it with good Giavy ; cover it. with
your Cruft, and fo ferve it up to Table.

To make a Goole Pye.

Half a Peck of Flour will be fufficient to raife the
Walls of your Pye with, which muit be made juft large
enough to hold your Goofe. In the fuft place, hawever,
bave ready by you a pickled dried Tongue, that has
been boiled {o tender as to peel with Eafe ; cut off the
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Root; then bone your Goofe, and have ready, at the
fame time, a large Fowl bon’d ; feafon your Fowl and
your Goofe with half a anrter of an .Ounce of Mace
beat fine, alfo a large Tea-Spoonful of Pepper beat fine,
and three Tea-Spoonfuls of Salt, all well mingled toge-
_ther; then lay your Fowl into your Goofe, and your
Tongue into your Fowl, and your Goofe in the very fame
Form as if it were whole. Putabout half a Pound of the
beft Butter upon the Top, and then lay on your Lid.
This is a very agreeable Pye, either hot or cold, ard will
keep fome confiderable Time. :

v To make a Vepifon Pafty.

Bone the Neck and the Breaft, and feafon them to your
Palate with Pepper and Salt; cut the Breaft into three or
four Pieces; butif you can avoid it, cut none of the
Fat belonging to the Neck. Lay in the Breaft and Necke
End §rft, and the be& of the Neck End over them, that
the Fat may be whole : let your Cruft be made of a rich
Puff-Pafte, and very thick on the Sides, as alfo thick at
Top, and let your Bottom be very good. Cover your
Dith firt ; then lay in your Ingredients ; put into them
half a Pound of Butter, and not above a Quarter of a
Pint of Water. Thus prepared, put on your Lid. Bake
it in a quick Oven, and let it ftand there about two Hours.
Before it is ready to be taken out, fet the Bones of your
Venifon on the Fire in two Quarts of Water, with three
or four Blades of Mace, an Onion, a little Piece of Cruft
of Bread, bak’d crifp and brown, and a fmall Quantity
of whole Pepper; let it be clofe covered, and boil foftly
over a gentle Fire, till one Half of your Liquor is waft-
ed, and then ftrain it off. Pour the Remainder into your
Pye as foon as it comes from the Oven.

If your Venifon happens to be too lean, take the Fat
of a {nin of Mutton, and fleep it for four and twenty

Hours in fome Rape Vinegar and Red Wine ; then fpread
it over the Top of your Vg:nifon, and cover your Pafty.
Though fome People imagine, that Venifon can never

be over-bak’d, and will, for that Reafon, bake it firft in’

a falfe Cruft ; yet the Notion is quite wrong ; for, thro’
fuch a PraQtice, the Flavour of the Venifon is in fome
Meafure’ at leaft “loft and gone. If, however, you are

: defirous
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defirous of having it exceedingly tender, you muft wath
it in warm Milk and Water, then rub it with clean
Cloths, till it is perfe@ly dry. When you have fo done,
rub it all over with the beft Vinegur, then letit hang in
the open_Air. You may keep it thus prepared, fora
Fortnight, if you think proper; but then no Moifture
muft come toit : if you gnd there does, to prevent its
decaying, you muft firft dry it well, and then frew Ginger
over it.

When vou aredifpofed to inake ufe of it, dip it in luke-
warm Water, and then wipe it dry again. Let it be bak’d
in a quick Oven. 1f your Pafty be large, it will requite
three Hours at leaft ; at which Time it will not only be
very tender, but retain its fine Flavour.

N. B. The Shoulder, bon’d, and made as above, with
the Mutton Far, makes a very agreeable Pafty. ‘

7o make @ Mutton Patty.

Take a Loin of Mutton that is large and fat ; and be-
fore you boneit, letit hang for five or fix days. Lay
{:ur Meat, when bon’d, four and twenty Hours in about

If 2 Pint of Red Wine, and half a Pint of Rape-Vige-
gar ; then take it out of the Pickle, and manage it as
you would do a Venifon Pafty. WHhiltt your Pafty is in
the Oven, boil up your Bones in the fame Manner, and
fill your Pafty with the Liquor, as foon as it comes qutof
the Oven. ' :

To make Minc’d Pies, after the befl Mansner.

Shred three Pounds of Suet, and two Pounds of fton'd
Raifins, as fineand fmall as poflible ; add to them two
Pounds of Currants that have been carefully pick’d,
wathed, rubb’d, and dried before the Fire; about forty
or fifty fine Pippins, more or lefs, as they are in Big-
nefs, well par’d, cor’d, and chopp’d as fmall as can be 3
half 2 Pound of the fineft Sugar well Pounded, a Qxarter
of an Qunce of Mace, the fame Quantity of Cloves, and
two large Nutmegs, all beaten very fine; put all thefe
Ingredients into a large Pan, and mingle them all well
together, with half a Pint of Brandy, and half a Pint of
Sack. Let this be clofe ftopt into a Stone-Pot, and it
will be ready for your Ufe at any Time ; and as good at
thiee Months End as at firft. )

E 4 . When
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When youmakeitinto Pies, take a fmall Difh, very
little bigger, if any, than a Soop Plate, and lay a very
shin Cruft all over it over that lay a thin Layer of your
Ingredients, and, after that, a Layer of Citron cut very
thin ; thenanother Layer of your minc’d Meat, and 2
Layer of Orange-Pzel. cut very thin, and over the laft 2
little more Meat; fqueeze half the Juice of a fine Seville
Orange, or Lemon, into your Ingriedients, and add there-
to three or four Spoonfuls of Red Wine ; then lay your
Cruft on, and let it be carefully bak’d Minc’d Pies,
thus made, eat as finely cold as hot. In cafe you make
them in Patty-Pans, mix your Meatand your Sweetmeats
accordiagly.

- Some make their Pies of a Neat’s Tongue peeled, and
fhred as fine as pollible ; or two Pounds of the Infide of a
Sirloin of Beef, boiled, and (hred equally fine, in order
to mix with the ret of the Ingredients.

To make TarTs of divers Kinds.

IF you propofe to bake them in Patty-pans, firft butter
them well, and then pus a thin Crut all over them
“in order to your taking them out with the greater Eafe ;
but if youinake ufe of eitheir Glafs or China Dithes, add
no Crutt but the Top one. Strew a proper Quantity of
fine Sugar at the Bottom, in the firft place ; and after
that lay in your Fruit of what Sort foever, as you think
moft proper, and ftrew a like Quantity of the fame Sugar
overthem. Then put your Lid on, and let them be bak’d
in a flack Oven.

Obferve, however, that minced Pies muft always be
baked in Patty-pans, on account of taking them out
with the greater Eale, as above hinted ; and Puff-pafte
is the moft proper for them.——If you make Tarts of
Apples, Pears, Apricots, &c. the beaten Cruft is looked
upon as the moft proper ; but that is fubmitted to your
own particular Fancy.

To make Apple Tart, or Pear Tart,

Pare them firft ; then cut them into Quarters, and
take the Coresout ; in thenext Place, cut each Quarter
acrofsagain ; throw them, fo prepared, into a Sauce-
pan, with no more Water in it than what will jut cover

your
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your Fruit; let them fimmer over a flow Fire, till they
are perfe@ly tender. Before’you fet your Fruiton the
Fire, however, take care to put a good large-Piece of
Leinon-Peel into your Water. Have your Patty-Pans in
Readinefs, and ftrew fine Sugar at the Bottom ; then lay
in your Fruit, and cover them with as much of the fame
Sugar as you think convenient. Over each Tart poura
"Tea-Spoonful of Lemon Juice, and three Spoonfuls of tke
Liquor in which they were boiled. Then lay your Lid
over them, and put them into a flack Oven, .
Obferve, if your Tarts be made of Apricots, you muft
ufe no Lemon-Juice, which is the only material Differ~
ence in the Manner of making them, » :
Obferve likewife, with refpe to preferv’d Tarts, only
lay in your preferv’d Fruit, and put a very thin Cruft over
them ; and bake them as fhort a Time as poflible.
To make them fiill in @ more agreeable Way.
Takea large Patty Pan, in proportion to the intended
Size of your Tart. Make Sugar-Cruft fer it, and roll it
till it is no thicker than a Halfpenny ; then, having but-
tered your Patty-pan, cover it. Shape your upper Cruft
on fomething hollow contrived for that particular Pur-
pofe, about the fame Size as your Pan ;. and then mark
1t with a proper Iron, in what Form you think moft
convenient, in fuch a Manner that it lie-hollow, and the
Fruit be feen-through it. Then let your Cruft be baked
in a flack Oven, fo that it may be only crifp’d, but not
difcolour’d. When the Cruft is quite cold, take it out
carefully, and fill it" with whatever Fruit you propofe;
fay on the Lid, and your Tart is made. If the Tary,
therefore, be not eat, your Sweetmestis never the worfe,
and makesa genteel Appeasaiice.. :

Proper PasTEes for TarTs.. ¢

N E Pound of Flour, and three O@arte{'s of a
Pound of Butter, mized well together, and well
beaten with a Rolling-pin, is fufficient. for a common

Cruft.
: Or thus = . .
Take half a Pound of Butfer, half a I'ound of Flour,

and half a Pound of Sugar; then mix your. Ingredients

E g . , wel'
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well all together ; beat them with a Rolling-pin well, a
above dire@ted ; and when rolled out thin, it is ready for

your Purpofe.

. To make Puff-pafte.

Rub finie half a Pound of Butter, with a fmall Quantity
“of Salt, into a Quarter of a Peck of Flour; make your

" Materials up with cold Water into a light Pafte. When

‘it is ftiff enough, roll it out, and ftick Lumps of Butter
all over it, and Flour over that; thenrolt it up firft, and
out afterwards ; and obferve the fame Method for nine or
ten times fucceflively, till you have made ufe of a Pound
and an Half of Butter. This Cruft is principally ufed
for Pies of all Sorts.

A @ ry good Cruft for large Pies.

Put the Yolks of three Eggs to a Peck of Flour; then
. have fome Water boiled, and put in half a Pound of tried
" Suet, and a Pound and a Half of Butter. Skim off the

Suet and Butter and take as much of the Liquor as wilt
make your Cruft both light and good. -Work up youMa- .
terials well, and then roll them out. .

To mike a Standing Crult for any large Pie.

Take a Peck of Flour, and Six Pounds of Butter, boil-
ed in 2 Gallon of Wates. Skim the Butter off into your
Flour; but makeas little Ufe of your Liquor as poflibly
{.ou can ; then work it up well into a Pafte; when you

have fo done, pull it into Piece-Meals, till it is per-
- fe€tly cold ; then throw it into any Form you judge moft

‘proper.
- 'Fhis Cruft is very proper for the Walls of a large

Goofe-Pye. .
: To make a Cold Cruft. .
Take three Pounds of Flour, and rub'a Pound and an
Half of Butter into it.  When you have broken two Eggs
into your Ingredients, make it up with cold Water.
9o make a Dripping-Cruft,
Boil a Pound and an Half of Beef-Diipping in Wa-
ter 3 then ftrain it and let it ftand till -it be cold ; then
Yake off the hard Fat, which when you have fcraped well,
wouft be boiled four or five times fucceflively. Let this
be afterwards worked up well into three Pounds of Flour
as fine as poffible, and then make it up into Pafte with
cold Water.
This

L.
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This Cruft will eat very agreeably, and pleafe the nicelt
Palate:

To make a Cruft for Cuftards.

Fo halfa Pound of Flour add fix Ounces of Butter,
three Spoonfuls of Cream, and the Yolks of two Eggs ;
mix thefe well together, and let them ftand for about a
@Quarter of an Hour ; after that, work it up and down
well, and roll it as thin as you pleafe.

" -0 make Pafte for Crackling-Cruft.

Take four Handfuls of Almonds blanch’d, and throw
therh into Water; then dry them in a Cloth ; then pound
them as fine as you can in a Mortar, and add to them
the White of an Egg, and a fmall Quantity of Orange-
Flower Water.

When they are pounded to your Satisfaltion, pafs them
through a coarfe Sieve, in order to clear them from all
the Cfods; then fpread it upona Difh, till it is as pliable
asyou would have it; let it tand for fTome thort Time,
and then rolt out one Part of your Materials for your

under Cruft, and dry it on your Pye-pan in the Oven -

whilt your other Paftry-Works aremakingin what Forms
you pleafe, for the garnithing your Pies.

INSTgu,cr.lonQﬁr making of Strong Gravies and Broths
for Soups and Sauces. .

SET a large Quantity of fuch Part of your Beef as you
thrink proper aver the Fire, in four Gallons of Water,
Let it be firft feafoned with Salt, whole Pepper, as well
Famaica as black, half a Dozen of Onions, ‘or more, it
you chufe it, a fmall Quantity of Cloves and Mace, and
a large Bunch both of Paifley and Thyme. When it has
boiled about four Hours, and you find about one Half
of your Liquoer boiled away, ftrain it off, and keep it by
you for Ufe as Occafion thall offer. !
. To make 2 Brown Gravy. )

Put three or four Pounds of lean coarfe Beef into a
Frying-Pan, with a_few Slices of fat Bacon lid under-
neath it ; then cut into fmall Pieces five or fix  Onions,
a large éarrot, and fome Crufts of brown Bread, and add
to them a fmall Bunch of Thyme ; then covér them u
_ ¢clofe, and fet them overa gentle Fire; you muit lc:‘ it

o . v Iy



{ 108 )

fry perfefly brown on both Sides ; but take care, howr~
ever, that it does not burn ; then put to.it two or three
upsets of Broth, made ftrong as above directed. Seafon
‘icwell with Pepper, and let it ftew for about half an
Hour ; then ftrain it through a Hair Sieve, and when you
have fkimmed off the Fat, it is ready fos Ufe, whenever

you have Occafion for'it.
o make Gravy hﬁr Brown Sauces, :

Take what Quantity of the Neck of Beef you fhall have
Occafion for, andcut it into thin Slices ; and when you
have floured it well, throw it into a Saucepan, and add to

* it an Onion fliced, and a Slice or two of fat Bacon, fome
Powder of fweet Marjoram, and a little Salt and Pepper 3
cover all clofe, and fet it over a flow Fire ; ftir it feveral
Times, till you find your Gravy brown ; then put fome
Water to it, and ftis it all together; when it has boiled
about half an Hour, firain it off, and take the Fat from
off the Top ; and add to it what Quantity of Lemon-
Juice you think proper.: .

To make Gravy for White Sauce.

Boil about a Poundof the worft Part of a Neck of Veal,

“or the fame Quantity cut off from a Knuckle, in a Quast
of Water, with an Onion, a fiall Quantity of whole Pep-
pers half a Dozen Cloves, a- little Salt, half a2 Nutmeg
grated, and a Bunch of fweet Herbs. ‘When your Ingre-
dients have boiled about an Hour, er fomewhat more,
ftrain it off, and fet it by for Ufe.

To make a Gravy that is not expenfive. .

Take a Ghafsof Water, and the fame Quantity of Sinall
Beer, and cut an Onion into your Liquor in fmall Slices ;
add to it fome Pepper and Salt, a little grated Lemon-
Peel, two or three ( loves, and one Spoonful of the Li-
quor of either pickled Walnuts or Mufhrooms; put this
nto a Bafon ; then throw a layge Lump of Butter into a
Saucepan, and fet it over the Fire to melt ; in the next
place, drudge in a fmall Quaatity of Flovr,and keep tir-
sing it till the Froth finks, by which Tin¢ it wilt become
brown ; then put your Mixture, with an” Onion fliced,
into your brown Butter, and when it has oiled up, it is
ready for your Ufe. o

 To make Beef Gravy to keep.
Take a Piece of lean Beéf that has been only one Quar-
’ . ter
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ter roafted, and cut it into Bits ; then throw them into a -
Stew Pan, adding thercto about half a Pint of ftrong
Broth, and a Pint of Red Wine; when you have covered
this up clofe, let it ftew for about half an Hour ; but keep
turning it every now and then ; feafon it with Salt and
Pepper ; then ftrain it off, and pour itintoa Stone-Bot-
tle.  Warm your Bottle whenever you have Occafion to
make ufe of your Gravy.
To make Gravy of Mutton. s

Let your Mutton be fomewhat better than half-roafled ;
then cut it into Pieces, and fqueeze out the Gravy with
a Prefs: After that, take a little goed Broth and wet
your Mutton, in order to your putting it into the Prefs a
fecond Time ; then add a little Salt to it, and pourit off
into an Earthen Veffel ; and keep it for yohr Service when
you want it.

Another Way to make Mutton or Beef-Gravy.

‘Take 2 coarfe Piece of Mutton, or Beef, and fet it on
the Fire, in as muech Water as will juft cover it ;; when
#t has boiled for fome Time, take it out of your Sauce-
pan, beat it well, and cut it into Pieces, that the Gravy
may run out ; then throw it iato' your Saucepan again,
adding thereto a fmall Quantity of Salt and whole' Pep-
per, an Onion or two, and a Bunch of fweet Herbs ;

" make care that your Ingredients only ftew ; for they muft
aot now be boiled as before, When.you find it of a
brown Colour to yeur Liking, takeit off the Fire, and

our it into an earthen Pan ; fkii off the Fat as foon as
1 is col ; andyou may keep it one Week under an-
other. If you perceive it begin ta change its Ceolour,
boil it again. '

W hen you make ufe of this Gravy for a white Fricafey
you muft melt a little Butter, mixed with two or three
Spoonfuls of Cream, the Yolks of two.or three Eggs, and
a fmall Quaniity of White Wine.. . :

o 7o make Veal Gravy. o
- Cut what Quantity-of Steaks you think convenient off
fronra Fillet of Veal = when you have beaten them very
well, throw theminto a Stew-pan, and liy over. thein
fome Carrots, Parfnips, and Onions fliced ; then cover
our i’an; and having fet it as at firft over a gentle Fire,
creafe the Heat by Degrees ; when yqu find the Gravy
= . te
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to be neai wafted, and the Meat begins to ftick’to your
Pan, and looks of a good brown Colour, add to it fome
ftrong Broth, a finall Quantity of Parfley, a few Cloves,
and an Onion or a Leek ; thea cover your Stew Pan
again, and let it fimmer for about three Quarters of an
Hour; after this, ftrain it off into an earthen Pan, and it
will be fic for Ufe, either in Soups or Ragoos.

Another Way for making a good Gravy, fit for almft any
SR Purpofe.

Burn only two or three Ounces of Butter in a Frying-
Pan, till it is brown ; then lay into it two or three
Pounds of lean coarfe Beef, two Q,ga:_ts of Water, and
half a Pint of Wine, either White or Red, according as
you would have the Colour of it ; add to this three or four
Shalots, four or five Anchovies, and about half a Dozen
of Muthrodms, Cloves and Mace, with a fmall Quantity
of whole Pepper.  Set yout Ingredients over a flow Fire,
and let them ftew for about an Hour, or longer, as you
judge proper ; then take them off; ftrain your Liquor,
and fet it by for Ufe, ‘

To make a Fifb Gravy for Soup-

Take as many Tench, or Eels, as you think preper,
that have been well cleanfed from Mud, well faﬁed on
their Outfides, and their Gills taken out; then throw
them into a Kettle, with Water, Salt, an Onion fluck
with Cloves, and a Bundle of fweet Herbs. When thefe
bave boiled about an Hour and an Half, ftrain the Li-
quor off through a Cloth. To this add, either the Peél-
ings of fuch Mutbroon:s as have been well walhed, or 3
few Mufhrooms themfelves, that have been cut {mall ;
‘boil thefe together for fome Time, and thea .ftrain the
Liquor through a Sieve into a Stew-pan ypon fome fried
orlumt Flour, and a little Lemon; by which Means
it will foon be of a good Flavour, and a fine Colour, fit
for Soups. ,

This you may vary at your Pleafure, by throwing
Spices and Pot-herbs into.the Soup fome Tmall Time be-
fore you forve it up to Table. _ ‘

: A proger Stack for an Herb Squp. . -

Take fome Beets, Chards, Chervil, Spinage, Leeks,
Cellesy, or any othes Herbs you think proper and add

bl t
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to them two or three latge Crufts of Bread, a little But-
ter and Salt, and a Bundle of fweet Herbs ; boil thefe for
about an Hour and Half in a reafonable Quantity of Wa-
ter 3 and then ftrain the Liquor through a Sieve.

This will be a proper Stock for Soups, either of Let-
tices, Afparagus, -or fuch other Roots as are fit for Lent,
_or Days of Abftinence,

To make Green Peas Soup.

Put a Peck of thefe Peas into a Stew-pan, and cover
them with Water ; then put to them fome Salt and Pep-
per, a few young Onions, a little Parfley, and a Bunch
of Thyme; add to thefea Quarter of a Pound of Bacon,
and a good Lump of Butter ; then cover themn, and when -
. they have ftewed for a fhort Time, take half a Dozen
.Cabbage Lettices, or more, in cafe they are but fmall,
and put them into the Soup, when cut into Quarters;

.and add to them ten or a Dozen Cucumbers, or lefs, in
cafe they are large, with a Handful of Purflane, together
with fome more Scafoning, and a large Lump of Butter;
fill your Stew-pan with boiling Water, and let your Soup
-ftew for two Hours or more ; and if in that Time you
find your Liquor wafted away too much, throw intoita
Lump of Butter, and as much more boiling Water as you
fee convenient.

You may ftew in this Soup, if you pleafe, either two
or three Pigeons, or a Chicken, with proper Stuffing in
their Bellies.

To make @ Dry’d Peas Soup.

This may be made of Beef; buta Leg of Pork is the

-better of the two. ' Strain your Broth through a Sieve,
and put half a Pint of fplit Peas to three Quarts of Li-
quor. When you make ufe of the latter, they muftbe

- paffed through a Cullender ; but the former need not.
Cut as much Cellery into it as you think proper, into littlg
Pieces, a fmall Quantity of Marjoram in Powder, and
fome dried Mint. W hen you have feafoned it with Pep-~
per and Salt, let it boil till your Celleryis tender. .

Take Notice, if you boil a whole Leg of Pork, this
is not to be done, till after your Meat .is taken out of the
- Pot: But if you boil the Bones of Pork only, or the

- Hock, boil thefe Ingredients afterwards in the Liquor.

When you ferve this Soup up to Table; lay. a Frﬁne‘/}
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Rolf in the Middle of it, and make ufe of rafped Bread,
fifted, to garnith the Border of your Difh.

You may put, if you think proper fome All-Spice
powdered, or toatted Bread cut into Dice, into this Soup,
and it will be an agreeable Addition enough.

Fo make agoed Gravy Soup.

Boil a Leg of Beef down, with a fmall Quantity of
Salt, a Bunch of fweet Herbs, 2 few Cloves, a Bit of
Nutmeg, and an Onion. Boil three Gallons of Water
down to one; then cut three or four Pounds of lean Beef
into thin Slices ; before you put your Meat into your
Pan, put 2 Lump of Butter into it, about the Bignefs of
an Egg, that hasbeen floured: When your Saucepan is
hot, and your Butter is properly browned, lay yout Meat
in ; and having covered it, let it ftew over 2 quick Fire';
but take care to give it a Turn now and then ; and ftrain
in your ftrong Broth, with an Anchovy or two, a Handful
of Endive and Spinage, boiled green, drained, and thred
frofs'; then have fome Palates ready boiled, cut into

wall Pieces, toafted and fried. Take out your Beef,
and put the Remainder all together. with fomne Pepper ;
boilit up for about a Quarter of an Hour, and then ferve
it up with'a Knuckle of Veal, ora boiled Fowl in the
Middle of it. -

‘ " To make Peas Pottage. ,

Boil four Quarts of Peas in as little Water as wilf be
fufficient, till they are foft, and duly thickened ; while
thefe are preparing, boila Leg of Mutton and two or
three Hombles of Veal, in another Pot, pricking them
with a Knife, in order to let out the Gravy ; boil them
in no more Water than what will juft cover them. When
you have boiled ourt all the Goodnefs of your Meat, ftrain
the Liquor, and put it into the Pulp of your Peas, and
let them boil together; then putin agood Piece of Ba-
con, a large Bunch of Mint, and a little Thyme. ~As
foon as it is enough, put it into your Difh,. and lay fmall
Rathers of Bacon all round it ; but before you ferve it up
‘pour’a fufficient Quantity of melted Butter into it. =
‘ ' 7o make a Rice Soup,. ' '

- Pick and wath a Quarter of a Pound of Rice as clean
as poflible,. and boil it in fome Veal Broth till it is per~
fetly tender, with a Chicken, and a fmall Quantity of

Mace ;
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Mace ; then fkim it well, and feafon it with Salt to your
Palate ; then ftirin half a Pound of Butter, and a Pint
of Cream, boiled up into your Soup; when all Things
are thus grepared, ferve up the Fow! and the Soup with
the Crumb of a French Roll.

, To make a Soup of Turnips. )

When you have prepared as much good Veal Gravy
as will be requifite for your Purpofe, pare fome Tur-
nips, and cut them into fmall Squares like Dice ; let the
Number be two or three Dozen, in proportion to the
Size of your Difh; then fry them in either Hogs-Lard,
or Butter clarified, till they appear of a brown Colour ;
after this, take two Quartsof your Gravy and the Crufts
of two French Rolls builed up together, and (tiain them
well. When your Turnips are perfe@tly cleared from
the Fat wherein they were fried, put them together,
and boil them till they be tender. A couple of roafted
Ducks will be very agreeable to lLiy in the Middle of
your Soup. Youmuft have a Rim for your Garnifh,
and on the Outfide feveral pieces of Turnips cut into
Squares, that have been boiled white in Broth, and be-
‘twixt each parcel a flice of your fried Turnips, cut in
the Shape of Cocks-Combs. Let your Bread Ee foaked
in fowe fine Fat and good Gravy, and then ferve it up
to Table.

i 7o make an Onion Soup. -

Put half a Pound of good Butter into a Stew Pan, and
let it all melt over the Fire, and boil, till it makes no
Manner of Noife ; then t-ke abouta Dozen, or lefs, of
Onions, peeled, according as they are in Bignefs, and
cut them fmall ; when thus fhred, throw thewmn into your
melted Butter, and let them fry for about fifteen or
twenty Minutes ; then, when you have fhaken in a fmall
Quaatity of Flour, ftir them round about; fhake your
Pan, and let them fry for a few Minutes longer ; then
add to them a Quart, or more, if you think proper, of
boiling Water, and then fir them round once more ; then

throw into them a large Piece.of the upper Cruft of

a ftale Loaf, and feafon it with Salt to your Tafte ; keep
them boiling for ten Minutes longer over the Fire ; but
let themn be freguently flirred ; then take them off, and
have the Yolks of two Eggs beat fine with half a Spoo{n;

u
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ful of Vinegar ready to put to them ; andhaving min-
gled fome of the Soup with them, ftir it well, and mix
Jt'well with the Remainder of your Soup, and fo ferve
it up to Table. .
To make an Egg Soup. .

When you have beaten the Yolks of two Eggs into
your Dith, ‘and a Lump of Butter about the Bignefs of
a common Egg, takea Tea-Kettle of boiling Water in
one Hand, «nd a Spoonrin the other. Pour your Water in
by flow Degrees, and keep it ftirring well “all the Time,
till you have put in the Quantity of a Quart, or better ;
and till you find your Eggs well mixed, and your Butter
perfectly melted.  After this, pour all into a Sauce-pan,
and ftirthem till they begin to fimmer ; ther take it off
.t.he Fire, and pour it out of one Veflel into anather, till
it is perte@ly fmooth, and has a high Froth ; after this,
fet it once more over the Fire, and let it remain there
till it is perfe@ly hot ; then pourit into your Soup-Difh,
and ferve it up to Table. .

7o make Plumb-Pottage for Chriftmas.

Takea Legand Shin of Beef, and boil them in ten
Gallons of Water, till they are perfe@ly-tender ; and
when you find the Broth ftrong enough for your Purpofe,
frain it out ; wipe your Pot clean, and then put all yonr
Broth in again, have in Readinefs the Crumb only of fix
French Rolls cut in Pieces, in order to foak it in fome
of the Fat of the Broth, over a Stove, for abeut a Quarter
of an Hour ; to this add five Pounds of Currants that
have been well wafhed, the fame Quantity of Raifins, and
two Pounds or more, if you think proper, of Prunes ;-let
thefe boil till they are fwelled ; then put to themn three
Quarters of an Ounce of Mace, two Nutmegs, and half
an Ounce of Cloves that have been beaten fine, and mixed
with a little cold Liquor ; but they muft not remain there
Yong ; when you have taken your Pot off, putin a fmall
Quantity of Salt, a Quart of Sack, and another of Claret,
adding thereto the Juice of two or three Lemons, and
three Pounds, at leaft, of Sugar. If you think proper,
you may put fome Sagoe to the reft of your Ingredients.
When you have poured your Pottage into earthen Pans,
it will keep a confiderable ‘Time, and you may make Ufe
of it as Occafion offers. . g
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o make a Cake Soup, or Veal Glue, 20 be portable in-Boxes.

Strip a Leg of Beef of all its Skin and Fat ; then take
all the flethy Part fsom the Bones, and boil them over a
gentle Fire, fo long, and in fuch a Quantity of Water,
that you think the Liquor when cold, will make a ftrong
Jelly. If, however, you are dubious, try a Spooaful or
two, and let it cool before you flrain the whole through
a Sieve. Whilft it is fettling, have in Readinefs a Stew-
Pan with Water, and feveral China Cups, or Earthen
Ware glaz’d ; fill thefe Veflels with Part of yeur Jelly,
taken clear from the Settling, and fet them into the Stew-
Pan of Water; and let them boil gently in it, till the
Jelly in the Cups becomes as thick as Glue, after this, let
them ftand to cool, and then turn out the Glue upona
Piece of new Flannel, in order to draw out the Moifture ;
turn them once in about fix Hours, and put them on a
frefh Piece of Flannel; continue turning them till they
are perfeitly dry, and then keep them in a warm dry Place.
In a fhott Time they will be as &iff and hard as Glue, and
may be fent away in Boxes at any Diftance whatfoever,
without the leaft Damage or Inconvesience.

When you make Ufe of youi Cakes, pour about a Pint
of boiling Water upon the Quantity of a_large Walnut;;
and when, by conftant flirring it in the boiling Water, it is
perfeéily diffolved, it will make a moderate illefs of very
good firong Broth. In regard to the feafoning it, you
may add fuch a Quantity of Salt and Pepper as may be
agreeable to your Palate ; for nothing of that Nature muft
be put into your Ingredients that conftitutes your Glue,
fince if they were, your Cakes would foon grow mufty.
As your foup, therefore, in making of it, muft have no-
thing favoury in it, you may add what Herbs or Spices to
it you think proper, but then fuch Herbs muf firft be
boiled tender in plain Water, and that Water muft be
made ufe of to pour upon your Cake Gravy, inftead of
other hot Water. By baving, therefore, a Quantity of
thefe Cakes always in Readinefs, you may make a Difh of
Soup whenever you pleafe, without the leaft trouble or
Inconvenience, by allowing only the Quantity of a large
. Walnut, as above dire€ted, to every Pint of Water. - If,
however, you want Gravy for Sauce, you muft double
the Quantity you do for Soup or Broth,

-
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For high Sauces, and fuch as have ftrong Stomacks to
relith them, you may make ufe of Beef-Gravy Cakes, in-
ftead of thofe of Veal ; though the latter, it is true, are
not only the moft fimple, but the eafiett of Digeftion.

~ In the making therefore of Beef-Gravy Cakes, obferve
the following Dire&ion. . ‘

Take a Leg or Shin of Beef, and prepare it after the
fanic Manner as above prefcribed for your Veal Cakes; -
and by making ufe of the flethy Parts only, and following
the Method above dire@ed, you will have a Beef Glue,
which may be thought preferable to any ather for Sauces,
efpecially in Houfes in the Country, 4s no Flefh is of a
ftronger Nature than that of Beef Sqme, in order to
gratify the Appetites of your keen Sportfiuen, will add to
their Beef the Fleth of a Brace of Hares, and an old Cock
or two, to givean additional Strength. Though this may
be done indeed difcretionally, yet take Notice, that the
Stock of all thefe Cakes, Gravies, or Glues, is the firft.
Thefe, however, may ftill be enriched by Chervil, Beet,
Cellery, or any other Soup Herbs you think proper.

A fmall Quantity of tﬁis ftrong Soup may agreeably
enough be put into fuch Sauce as you propofe, etther for
Fleth, Fith, or Fowl. )

7o make a Breakfaft Broth.

Get the Chine of a Rump of Beef, a Neck and Knuckle -
of Veal, the Crag-End of a Neck of Mutton, and a Cou-
ple of Chickens. Pound the Breafts af your Chickens in
a Mortar, together with fome Crumbs of Bread, that have
been foaked in your Broth. When you have feafoned
all your Ingredients to your Palate, ftrain them through a
Sieve, and pour your liquor upon Crufls of Biead, ‘that
bave been laid immering in the fame Broth.

To make W hite Broth, .

Parboil a-Chicken, or Pullet; and when you have
taken the Flefh from the Bones, put it into a Stew-pan
over a Chafing-Difh of Coals ; add to this as much boil-
ed Cream, as you fhall think preper ; thicken this with
Flour, Rice, and Eggs, and a fmall Quantity of Mar-
row, in fome of the Broth your Fowl was boiled in ; then
pour in about a Gill of either Sack or Mountain, and fea-
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fon with Salt and Pepper to your Palate ; when it is thick-
ened to your Satisfaction, ferveit up to Table.
To make Barley Broth. _

Set three Quarts of Water upon the Fire, and put into
your Saucepan a Pound of French Barley; when it has
boiled for fome Time, throw in‘fome whole Spice, and
what Quantity of Raifins and Currants you think proper.
When it is boiled enough, put a Lump of Butter and a
little Rofe-Water into it ; then {weeten it to your Palate,
and eat it. . '

7o make Mutton Broth. . o
-Take about fix Pounds of a Neck of Mutton, and cfit
it into two Parts. Boil the Crag in a Gallon of Water ;
as the Scum arifes, take it.off; then put in what Quan-
tity of fweet Herbs you think proper, as alfo one Onion,
and a large Cruft of Bread. When your Crag has boiled
for about an Hour, put in the Remainder of your Meat,
two or three Turnips, fome Chives, and fome Parfley that
has been chopped fmall ; feafon it with Salt to your Pa-
late. You may thicken it with either Bread, Oatmeal,
Barley, or Rice, as your Inclination dire@s you. If you
propofe to have Turnips for Sauce to your Meat, dont boil
the whole in your|Broth, becaufe it'will make it too ftrong.
To make Plumb Gruel. )

Take two large Spoonfuls of Oatmeal, and put it in-
to two Quarts of Water, with a Blade or two of Mace,
and a fmall Quantity of Lemon-Peel; Qir them all to-
gether, and let them boil for about five or. fix Minutes ;
then take it off the Fire ; and having ftrained it, put it
into your Saucepan again, and add to it half a Pound of
Currants, well wathed and picked ; when it has boiled a-
bout ten Mioutes, add to it a Glafs of White Wine, and
fome grated Nutmeg; then fweeten it as you like it, and
eat 1it.

Some general R UL E S. to be obfervedin the making of
" Soups or BroTHS. . -

N the firft Place be particularly careful that all your
I Pots, Saucepans and Covers be perfeitly clean, and
free from either Greafe or Sand. Take great Care, like-

wife,
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wife, that they be well tinn’d; for otherwife they will
give your Broths or Soups a ditagreeable brafly Tafte. If
you are not too much hurricd, ftew your Meat as foftly
as you-can ; for by that means it will not only be more
tender, but have a finer Flavour. ‘
When you make Soup or Broth for immediate Ufe,
u muft few your Meat foftly, and put in but a very
ittle more Water than you intend to have Soup or Broth.
If you have an earthen Pan or Pipkin, fet it on Wood-
Embers till it boils ; then fkim it, and put your {feafoning
into it; after that, cover it.clofe, and fet it on the Em-
bers again, that it may ftew gently for fome Time. - This
Method, ftrictly obferved, will make both your Broth and
ﬁour Meat alfo very delicious. In all your Souts and
roths, you muft take care that no one ingredient be pre-
dominant over the reft; the Tafte thould be equal, and
;he Relifh agreeable to what you particulatly intend it
or.
Take Notice, that whatever Greens or Herbs you put
into your Broths or Soups, they muft all be well cleaned,
wathed, and picked, before they are made ufe of.

INSTRUCTIO N S for making White Hogs
Puddings, Black Puddings, and fine Saufages, £¢.

9o make Hogs Puddings with Almonds, feweral Ways.
The firff Way,
HR ED two Pounds of Marrow, or Beef Suet, very
fmall ; then add to it about a Pound and an Half of '
Almonds that have been blanch’d, and beaten very fine,
with a fmall Quaatity of Rofe-Water, one Pound of Bread
rated, a fmall Quantity of Salt, half an Ounce of Mace,
%htmeg, and Cinnamon, all mixed together; the Yolks
of a Dozen Eggs, four Whites, a Pint of Sack, a Pint
and a Half of good Cream, fome Orange or Rofe Water,
and a Pound and a Quarter of fine Sugar. -

Take particular Notice, your Cream muft be boiled,
and you muft have fome Saffron tied up in a Bag to dip
into the Cream, in order to give it a Colour. ,

g OWferve the following Method in making thefe Pud-
ings. -
In
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- In the firlt Place, take care that your Eggs be well
beaten ; then ftir in your Almonds; after that, the Salt,
Suet, and Spice ; and let the whole be well mingled to-
gether ; then fill your Gutts but half-full 5 and as you fill
them, add now and then a-Bit of Citron : When you have
tied them up, boil them about 2 Quarter of an Hour, and
your Work is finithed. :

A fecond Way.

" Chop 2 Pound of Beef Marrow very fine, and add to
# half a Pound of fweet Almonds that have been blanch’d,
and beaten very fine with a little Rofe or Orange<Flower
Water, half a Pound of whiteBread finely grated, half a

- Pound of Currants well wath’d and pick'd, a Quarter of
an Ounce of Mace, and the fame Quantity of Nutmeg
and Cinnamon, all well mingled ‘together; then put to
thefe Iagredicnts half a Pint of Sack, halfa Pint of thick
Cream, the Yolks only of four Eggs, and a Quarter of a
Pound of fine Sugar.

" Let your Guts be filled half-full only ; then tie them
up, and let them boil for about a Quartet of an Hour.

If you have a Mind, for Change-fake, to have no Cur-
rants in your Ingredients, fupply the Place of them with
an additional Quarter of a Pound of fine Sugar.

A4 third Way.

Pare fix large Pippins, core them, and chop them very
fine ; add to %hem a (%.Jartern of fine Sugar, half a Pint
of good Creamp, the: Crumb of a Halfpenny-Loaf well
grated, a Quarter of a Pound of Currants, a Gill of
Sack, or two Spoonfuls of Rofe-Water, which you think
proper, hbalf a Dozen ‘of blanch’d bitter Almonds beaten
very fine, the Yotks of two Eggs, and the White of one
only, beaten fine. When all your Ingredients are duly
mingled together, fill your Guts near three Parts full,
gnd bail them oty for about fifteen or twenty Minutes.

" 'To make Hogs Puddings with Curraiits.

- Take four Pounds of Beef Suet; and fhred it finely;
then add to it three Pounds of white Bread finely grated,
two Pqunds of Currants well wafh’d and pick’d, a Quar-
ter of an Ounce of Cloves, and the fame Quantity of
Mace and Cinnamon, beaten fine, 2 Pound and an Half
of fine Sugar, with a little Salt, 3 Quart of Cmn;’,. a
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Pint of Sack, a fmall Quantity of Rofe or Orange-
Flower Water, and a whole Score of Eggs, well beaten
with but Half the Whites: When your Ingredients have
been well beaten together, fill your Guts but half-full; '
boil them for a thort Time, and prick them as they boil,
that the Skins may net burft. You may eat thefe either.
cold or hot. - :
To make Black Puddings.

Firft, geta Peck of Gruts, and boil them for an Hour
and an Half in Water; then drain thein, and throw them
into a clean Earthen Pan, or clean Tub ; then kill your
Hog, and take two Quarts of his Blood, which muft be
kept conftantly ftirring till it is cold ; then mingle it with
your Gruts, fo boiled as above mentioned, and ftir all
your Ingredients well together. C

As to your Seafoning, take one large Spoonful of Salt,
a Quarter of an Ounce of Cloves, and as much Mace and
Nutmeg; dry it; beat it and mix it all well together;
add to it a fmdll Quantity of Winter-Savoury, fweet Mar-
joram, Thyme, and Pennyroyal, chopp’d as fine as poffi-
ble, jut to give it a Flavour. The next Day, cut the
Leaf of the Hog into Squares, like Dice ; then wafh and
fcrape the Guts as clean as poffible ; and when you have -
tied up one End, begin to fill them, till they are near three
parts full’; but take care to mingle the Fat in due propor-
tion with your other Ingredients. You may make your
Puddings of what Length you think proper. When they
are tied, prick them with a Fork, ora Pin, and throw
thein into a Kettle of hot Water; there let them boil gen-
tly for about an Hour, in which time they will be enough ;
then take them out, and let them dry upon clean Straw.

9o make Black Puddings with Goofe-Blood, after the

Scotch Fafbion.

When you have killed your Goofe, by ehopping his
Head off, fave the Blood, and keep it conftantly firring
till it is cold ; then put to it fuch a Quantity of Gruts,
Salt, Spice, and fweet Herbs, together with fome Beef
Suet, chopped fine, according to your Liking. When
you have taken the Skin off your Goofe’s Neck, pull
out the Windpipe and Fat; then fill the Skin, and tie it
up at both Ends. Your Pudding thus prepared, make

& Pye
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alee of your Giblets, and lay your Pudding in the Mid-
dle.

o make the beft Sort of Saufages.

‘Take fix Pounds of the beft Pork, and clear it from
all the Skin, Griftles, and Fat; cut your Meat fmell in
the firft place, and afterwards pound it fine in a Mor-
tar ; add to this Meat, when {p prepared, fix Pounds of
Beef-Suet, freed from its Skin, and fhred as fmall ag
poflible; then take a large Bundle of Sage, and pick off
all the Leaves ; and when you have wathed them well,
thred them likewife very fine. Your Ingredients thus far
ready, fpread your Meat upon the Drefler, and fhake
about three large Spoonfuls of your Sage all over your
Meat. When you have fo done, ftrew the Rhind of a
whole Lemon, fhred fmall, over your Sage ; and add
thereto about a large Spoonful of fweet Herbs, fhred as
fine as the Suge ; over this, grate a Couple of Nutmegs,
and over thew ftrew one large Spoonful of Salt, and two
Tea-Spoonfuls of Pepper; throw your Suet over the
whole, and mix all well together. Your Ingredients
thus duly prepared, lay them down clofe in an Earthen
Pot for Ufe, as Occafion offers. "Whatever Qxantity
you take out at Times for your immediate Purpofe, add
to itas much Egg as will make it roll fmooth. When
you have made them about the Size of a Saufage, fry
them either in Dripping or Butter, which muft be hot
before you put them in, and afterwards keep them roll-
‘ing about. When they are perfettly hot, and of a fine
brown Colour, take them off, and ferve them up to Ta-
ble. '

If you don’t approve of pounding your Meat in g
Mortayr, let it only be chopped fine. 8y
* You may make your very fine Saufages of Veal, ma-
naged in the fame Manner, or Veal and Pork well min-

ether,
gled rog 9o make Common Saufages.

_Chop three Pounds of the beft Pork, I'at and Lean to-
gether, as fine as poffible ; but firft take care to ftrip it
of its Skin and Griltles; feaflon it with two Tea-fpoone
fuls of Salt, and one of Pepper ; to which add threc
Tea-fpoonfuls of Sage, fhred very fine, and mingle !l
well together. When your Guts are well cleaned, hli
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them, or otherwife pot your Ingredients. When you
ufe them, roll them out into what Size you think proper,
and fry them as above directed.

You may make very agreeable Saufages likewife of
Beef, if you chufe it.

: To make Bologna Saufages.

To a Pound of Beef, and a Pound of Beef-fuet, add
the fame Quantity of Veal, Pork, and middling Bacon,
neither too fat nor too lean. Chop them all together as
fine as poflible ; then add to your Meat what oatgantity :
you think proper of Sage and Sweet Herbs, fhred very
{mall, after they have been well pick’d and wafhd ;
feafon your Ingredients pretty high both with Salt and
Pepper. Have ready prepared fome large Guts, and
ill(:rem: When you drefs them, let your Water boil
firlt ; and before you put them in, prick them with a
Pin, that the Skios may not burft. Let them boil gently
forabout an Hour ; then take them off, and dry them
upon clean Straw.

InsTrucTIONS for Potting and Collaring of Beef, Veal,
Pig, Fith, Fowl, &ec.

T pot either Fowls or Pigeons.
HEN you have cut their Legs off, draw them,
and wipe them well with a Cloth, but never
wafh them ; feafon them with Salt and Pepper pret
high; then put them down clofe in a Pot, with as mu
Butter as you think will cover them, when  melted, and
bak’d very tender ; then drain them perfetly dry from
their Gravy, which is beft done by laying them on a
Cloth ; then feafon them again, not only with Salt and.
Pepper, but with fach a Quantity of Mace and Cloves,
beaten - very fifie, a* you f{ee convenient, and then pot
them again as ¢lofe ag you can; clear the Butter from .
your Gravy when itiscold; and when you have melted
i, pour it over your Fowls. If you have not fufficient,
you muft tlarify more ; for your Butter muft be at leaft
an Inch thick over your Birds. = . '
Moft People bone their Wild-Fowl ; but that particu-
ar is entirely left to your own Option.

- o - Fo
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9o pot Beef.

When you have eut your Meat fmall, letit afterwards
be well beaten in a Marble Mortar, with fome Butter
melted for that Purpofe, and two or three Anchovies, till
you find your Meat mellow, and agreeable to your Pa-
late. Thus prepared, put it clofe down in Pots, and-
pour over them a fufficignt %antitz of clarified Butter -
Ylm:f may feafon your Ingredients with what Spice yom
pleafe. ~ o

To pos Venifon. , »

‘Take what Quantity of Venifon yod think proper;
both the Fat and the Zean together, and fpread it in a
broad Pan ; then ftick little lg..umpa‘of Butter all over
your Meat ; and when you have tied fome brown Paper
over your Pan, fendit to the Oven. When it is fuffi~ -
dently bak’d, take your Meat out of the hot Liquor;
drain it well, and then lay it in a Dith; as foon as it is
cold take the Skin all off, and then beat nmr Meat, the
Fat 2ud the Lean together, in a Marble Mortar. As to
the Seafonig, ufe fuch a Quantity of Mace, Cloves,
Nutmheg, Salt and‘Pepper, as is moft agreeable to your .
Palate. ‘When'the Butter in which your Méat was bak’d -
is‘eold, beat a fmall Quantity of itin, to moiften it ;
then put it clofe down'in a Pot, and pour clarified Butter
over it v : - ' .

-Take Notice, you muft-beat your Ingredients till they
come'to a-petfet Palte. - '

1 T pat Tongues in'the beff Manner. -

Boil a dried Tongue till it is perfely tender, and then
peel it '3 and have a Goof and a large Fowl, both ready
bon"d,’ to add to it ; ‘take 'a Quarter of an Ounce of
Mace, and the' fame Quantity of Cloves, a large Nut-
meg; anda anrter of an Ounce of black Pepper, all
beat well together ; add to this'a Spoonful of Sale.” With
this Seafonmng rub your Tongue, and the Infide of your
Fowl, very well ; and afterwards put your Tongue into
the Belly of your Fowl. ‘In the next place, feafon your’
Goofe; and put your Fow! and Tongue into the Be!ly of
it; by which Means the latter will appear asif it was aa-
vér bon’d:. Lay it, thus prepared, in a Pan that will juft
hold it ; and when you have covered it over with the
beft'freth Butter melted, fel;g it to the Oven, and there
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fet it ftand for about an Hour.and an Half. When it is
fufficiently bak’d, take it out of your Pan, and drain it
well from the Butter. Let it lie upon-a coarfe Cloth till -
it is perfe@ly cold ; and when your Butter is cold, take
the hard I'at from the Gravy, and letit melt before the
Fire. When you have put your Meat into your Pan a-

ain, pour your melted Butter over it. If you have not
utter fufficient for your Purpofe, you muft clarify more;
for your Goofe muft be covered at leaft an Inch thich.
This will keep a great while, eat very agreeably, and
appear beaatiful to the Eye, whenit is cut down crofs-
ways. R
{'ake Notice, Before the Butter is poured on, -at- your
faft potting it, throw a little Spice over your Meat; for
otherwife it will rot be fufficiently feafoned. .
' 9o pot Beef like 6enifon. :
‘Cut the lean Part of a Buttock of Beef into divers Pie-
ces, of about a Pound Weight each. For the Seafoning
of £ight fuch Pieces, take four Ounces of Saltpetre, an~
equal Quantity of Peter-falt, a whole Pint of white Salt,
and one Ounce of Sal Prunella. When your Salts have:
been all beaten very fine, and you have .mingled them
well together, rub your Beef well with them; then let
_your Nfeat lie for four Days, but turn it at leaft ewice
every Day ; then throw it into a Pan, and cover it with
Pump-water, and a fmall Quantity of .its.own Brine;
then let it ftand there till ‘'your Meat is as tender as a
Chicken ; then drain all the. Gravy from it, .and fpread
it abroad, that you may take away all the Skin -and Si-
news you find amonglt it. When you have proceeded
thus far, throw your Meat into a Marble Mortar; and
after you have pounded it well, lay it ina broad Difh,
and add to it three Quarters of an Ounce of Pepper, a
little Salt, a Nutmeg beaten very fine, and about an
Ounce of Cloves aod Mace. Wox{ this Sealoning well
into your Meat ; and then add to it a fmall Quantity of
the beft freth Butter, clarified, in order to render it more
moift and palatable. When you have mixed your Ingre- .
dients all well together, prefs them .down into Pots, as
clofe as poflible, and fet them to the Mouth of the Oven -
that the. Meat may fettle the better ; then pour over it
rlarified Butter about two Inches thick. As foon a; your
utter

!
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Butter is cold, cover your Pots with white Paper, and fer
them by for Ufe, as Occafion offers. ' :
To pot Chefhire Cheefe.

Put three Pounds of the beft Sort into a Mortar, and
add to itabout half a Pound of the beft freth Butter you
can procure; then pound them together; and as you
are beating them, pour in gradually a Gill of Sack, with
about half an Ounce of Mace, beat as fine as Powder,
in it. When your Ingredients are ali well mingled together,
prefs them as clofe as you can intoan earthen Pot; then,
when you have poured over it a fufficient Quantity of
clarified Butter, fet it by for Ufe in a cool Place. Che-
fhire Cheefe, thus prepared, is preferable to any Cream
Cheefe whatfoever.

To collar Beef. ‘

Strip the Skin off a thin Piece of the Flank, and then
beat your Meat well with a Rolling-pin. Have in Readi-
nefs a Quart of Petre-falt, that has been diffolved in five
Quarts of Pump-water, and ftrained, and throw your
Meat into it: There let it lie for five or fix Days ; but
take care to turn it every now and then. Wheniitis
thus far prepared, take a Quarter of an Ounce of Cloves,
2 fmall Quantity of Mace, with a little Pepper, and a
whole Nutmeg, all beaten well together; add to thisa
Handful of Thyme, that has been ftript of the Stalks.
When you have taken your Meat out of the Brine, firew
your Seafoning all over it ; over that lay on the Skin that
you had ftript off, and rollup your Meat in it as clofe as
poffible ; then tie it hard with coarfe Tape, and put it in
a deep Pot; and when you have added to it a Pint of
Claret, fend itto the Oven, and let it be well bak’d.

70 collar a Pig, or a Breaft of Veal.

Bone your Veal, or your Pig; then with a fmall
Quantity of Salt, Cloves, and Mace, that have been
beaten fine, a Bunch of f{weet Herbs, together with
fome Parfley, Pennyroyal, and Sage, fhred as fine as

flible, feafon the Infide of your Meat ; then roll it up

n the fame Manner as you would Brawn ; bind it clofe
with narrow Tape, and then tie a Cloth about it; and
boil it in as much Vinegar as Water, till it is perfeQly
tender ; but before you put it in, and before the Wate-
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boils, throw inte your Water a fmall Quantity of Sal,
Pepper, Cloves, and Mace, all whole. When you find
it is enough, take your Collar out of the Liquor ; and
when both are quite cold, take the Cloth off with which
you boiled your Collar, and pour the Liquor over it;
when you havecovered it clofe, fet it by for Ufe, as Oc-
cafion offers. If your Pickle fhould happen, in any De-
giee, to prove faulty, frain it firft through a coarfe
Joth; and after you have boiled and fkimmed it, pourit
over your Collar again, but not till it is cold. '
Take Notice, you muft wath your Collar, and wipe it
dry, asalfo your Pan, before you ftrain your Pickle; and
when you have boiled it, ftrain it again; and when you
have poured ir, as above direled, upon your Collar,
cover it up very clofe. . ‘
. To collar Salmon.
. ‘Teke i large Piece of Salmon, with the Tail ; cut
the latter off, and when you have wathed the other well,
take a Cloth and wipe it very dry ; after that, wafh it
all over with the Yolks of Eggs ; put thereto what Quan-
tity you think proper of Opyflers only parboiled, the
Tail of a Lobfter or two, the Yolks of three or four
Eggs that have been Boiled hard, half a Dozen Anché-
vies, a Bunch of fweet Herbs that have been chopp'd
fmall, fome grated Bread, together with a_little Salt,
Pepper, Nutmeg, Mace, and Cloves, that have been
beaten fine: Let all thefe Ingredients be worked toge-
ther with the Yolks of Eggs, and lay it all over the
flethy Part ;. then roll it up into a Collar, and bind jt
up with fome coarfe Tape ; then let it be boiled in Wa-
ter, and fome Vinegar, and throw into it a fmall Quan-
tity of Salt. Take care that your Liquor is boiling-hot
before you put in your Collar. 'When you find your
Liquor boils, throw int6 it a Handful of fweet Herbs, a
linle fliced Ginger, and 2 Nutmeg, at the fame Time
with your Collar. In about two Hours it will be e-
nough ; then take it up, and put it into your Soufing-
an ; and when the Fickle is cold, put it upon your
lmon, which muft fland in it dll you make ufe of it.
If you propofe to pot your Salmon after it is boiled, you
muft pour fome clarified Butter over it; and take c;re
. that
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that the Butter you make ufe of for that purpole be the
beft you can purchafe. o

T pickle Pork.

When you have boned your Pork, cut it into picces of
a proper Size for the Pan you propofe to layitin ; rub
each Piece well with Saltpetre, in the firlt Place ; and
after that, with common Salt and Bay Salt mixed toge-" -
‘ther, in equal Proportions. When you have laid a pro-
per Quantity of common Salt at the Bottom of your Pan,
or Tub, cover each Piece of your Meat likewile with
the fame Salt. After you have laid one Piece upon an-
other, as clofe as conveniently you can, fill up the hol-
low Places on the Sides with Salt likewife. Wken you
find the Salt that lay on the Top of your Meat begins to
melt away, ftrew on more ; then fpread a coarfe Cloth
over your Tub or Pan wherein your Meat is laid, and a
Board over that; and in order to keep that as clofe as
poffible, lay any Thing that is weighty upon it. If your
Meat be thus ordered, and thus kept clofe, it will be rea-
dy for Ufe, and be perfettly good the whole Year round.

A Pickle for Pork that is propefed to be eaten in a Week
or ten Days Time.

When you haveboiled one Pound of Bay-falt, the fame
Quantity of coarfe Sugar, and fix Ounces of Saltpetre,
in two Gallcns of Pump-water, as long as you think pro-

r, take your Liquor off the Fire, and when it is cold,

imit. You may cut your Pork into pieces of any fize
you think proper ; but lay it as clofe as you can, and pour
the Liquor over it.  Lay a Board over your Pan, with a
Weight upon it, that as little Air as poifible may get ro
it ; and it will be fit for Ufe in a* Week or ten Days time.
In cafe you find your Pickle begins to fpoil, let it be boil-
ed over again, and fkimned ; and when it is cold, pour
it over your Meat once wiore,

To make Hams of Mutton, Beef Veal, or Pail.

To make Hams of Beef.
UT the Leg of a fmall, but fat Ox, Ham Fafhi-:
then take an OunceFof Saltpetre, an Ounce of Bay-

4 falt,
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Salt, one Pound of common Salt, and the fame Quan-
tity of the coarfeft Sugar, if your Meat is but about
fourteen or fifteen Pounds Weight ; but if you pickle
the whole Quarter, you muft add Seafoning in proporti-
on. Rub your Meat with half the Ingredients above-
mentioned ; take care to have it turned once a-Day at
leaft, and well bafted with the Pickle for a Month at leaft
fucceflively. When you take it out, roll it in Saw-duft
or Bran ; then hang it up in a Chimney-corner where
Wood is daily burnt, in order to be fmok’d : There let
it hang for a Month : After that, take it down, and dif-
pofe ot it inany d:y place_you think proper, fo it be not
too hot, and keep it for ufe as Occafion offers.  You may
hoil any large piece of it, if ycu think proper; but the
beft Way of drefling itis to cut it into Rafhers, and broil
it, as you would Bacon, with podch’d Eggs. Ifyou keep
any part of it that has been boiled till it is cold, it eats
agreeably enough, and will fhiver like Dutch Beef.

The fame Pickle will ferve afterwards, if you thirk
proper, for a thick Brifcuit of Beef ; but you muft let 1t
lie for a Month in it, and rub it in the Picl{le every Day.
When you have boiled your Meat, thus prepared, till it
is perfe@ly tender, let it hang up in a dry place; and
when cold, and cut in Slices, it makesa very agreeable
Side.dith for Supper.

‘Take Notice, A Shoulder of Mutton, laid for a Week
or ten Days in this Pickle, and afterwards Wood-fmoak'd
for three or four Days, makesa very good Dith, when
boiled with Cabbage.

‘ To make Hams of Mutton.

Cut a Hind-quarter of Mutton Ham-fathion ; then
take one Pound of coarfe Sugar, one Pound of common
Salt, and one Ounce only of Saltpetre. When thefe are
all well mixed, rub your Ham well with them ; then lay
it, with the Skin downwards, in a Tray, and bafte it
for about fourteen Days fucceflively ; after that, roll it
in the Saw-duft, and hang it up to dry in a Chimney-
corner where Wood-firing is principally ufed, for the
fame Number of Days ; then boil it, and let it hangin
a dry place, to be cut off in Rafhers like Bacon as Occa=-
fion offers.

This
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This eats deliciouflly broiled, though but very indiffes

ently in cafe it is boiled. . :
o To make a Ham ¢f a Leg of Pork. .

Cut'a Hind Quarter of the beft Pork you can get

Ham-Fafhion ; then take one Pound of coarfe Sugar,
one Pound of comnion Salt, and one Ounce only of Sait-
‘petre.  When thefe are all well mingled together, rub
your Ham with them ; let your Pork lie in this Pickle
for a Month at leaft; but take care to turn it and bafte
it well ev.ry Day ; then hang it up in a Chimney-Cor-
ner, where it may be Wood-{moak’d, but have no Heat,
come to it, as we have before dire¢ted, in regard to
Beef Hams. If you propofe to keep it for fome con-
fiderable Time, hang it up fix Weeks, or two Months
in fome damp Place; by which Means it will become
mouldy , for it will eat the finer and fhorter for it. You
mutt never lay it in Water till you intend to’ boilit ; and
then make ulye of a Copper, if you have one, and not 2
Pot. Let it lie four or five Hours in the Water before
it boils ; and till it does, fkim your Copper every now
and then  If your Ham be but fmall, an Hour and an
Half’s boiling will be. fufficient. If a large one, let it
boil two Hours at leaft. Take your Ham up about
half an Hour before you propofe to ferve up your Din-
ner  When you have taken off the Skin, throw {ome
Rafpings that have been finely fifted ail overit; then
take a large Salamander, if you have one, or otherwifé
a Fire-thovel that is red het, and hold over the Rafp-
ings; and when your Dinner is ready, fift a few more of
your Raipings all over your Difh ; then lay your ham intas
it, and with. your Finger make fuch Figures all round
the Edge of the Dith as your Faocy ihall direét . you.
Take care that your Ham has-Plenty of Water always to
boil in, and keep fkimming your Pot or Copper till your'
‘Water boils ; and let it mot boil till your Haut has been
in it ‘or four Hoursac leaft.

Atter your Ham is boiled, your Pickle will be very fit
for Tongues ta be laid into .it for a Fortnight together,
and to be hung wp for a Fortnight afterwards in order_to
be Wood-fmoaked. . . :
- One Reafon why Tor&ﬁiré Hams are preferable to inoft
. .. 5 in
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in London, is, bécaufe their Salt is larger and clearer,and
gives their Meat a finer Flavour.
To make Bacon.

‘Take off all the Infide Fat of a Side of Pork, and lay
it on a Dreffer, or any long Board, that the Blood ma
drain from it: Rub it wellon both Sides with the be
common Salt, and let it lie fo for a Week ; then takea
Quzrter of a Pound of Saltpetre, a Pint of Bay-falt, a
Quarter of a Peck of common Salt, and two Pounds of
coarfe Sugar, all beaten fine together. Rub your Pork well
with the above-mentioned Ingredients, in a Pan that
will retain the Pickle, and then lay it with the fkinny
Side downwards. Let it be bafted with the Pickle every
Day for a Fortnight fucceflively. After that, hang it up
in 2 Chimney-corner, in order to be Wood-fmoak’d, as
you would Beef. Take care to hang it fo as no Heat
can come to it, tho’ in a dry Place. Take Notice, that
neither your Bacon nor your Hams fhould ever touch the
Wall, orany Thingelle.

Before you putit into your Pickle, wipe off all the
old Salt. Never keep either Hams or Bacon in a hot
Kitchen ; for it makes them rufty.

- INsTRUCTIONS iz regard to Pickling.

o ..+ To pickle Walnuts black.
A Y fuch Nuts as are at their full Groth, but not
hard, in Salt-and Water for two Days, and then
fhift them into freth Water ; and there let them lie for
two.Days longer ; and after you have fhifted once more,
dnd they have lain in that laft Water three, Days longer,
then depofit them into a Pot, or Jar, in which you pro-
fe to pickle them. Pht a large Onion ftuck with
aoves into your Jar, when it is half full. To a Hun-
dred of your Nuts you mufl throw in half an Ounce of
black Pepper, the fame Quantity of All-fpice, half a
Dozen Bay-leaves, a Stick of Horfe-Raddifh, a Quarter
of .an Qunce of Mace, and a Pint of Muftard. feed; then
fill your Pot, and ‘have fome Vinegar ready boiled at
Hand to pour over your Nuts. Cover them with a Plate
and let' them ftand till they are quite cold ; then.kie
them down with a Bladdez and a Piece of Leather ; and
]
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in three Months, or lefs, they will be fit for Ufe. If you
have any renaining the next Year, boil your Vinegar up
again, and take the Scum off as it rifes. As foon as 1t
is cold, pour it over your Nuts. You may add what
freth Vineger to 't you think propef. :
To pickle Walnuts white. ,
" Get “¢ large Nutsas you can, fome fhort Time before
the Sh-ll begins to turn ; then pare them very thin, till
.the W hite is vifible; and as you pare them, throw
them, with a Handful of Salt, into Spring Water ;
there let them lie for about fix Hours, and cover them
with a thin Board, in order to keep them under the Wa-
terall the Time. After that, fet your Stew-pan, with
clean Spring-water in it, over a Charcoal Fire ; and
having taken your Nuts from their firt Water, throw
them into this: let them fimmer, but not boil, for hve
or fix Minutes; then have ready prepareda Pan of
Spring-water, that has had a Handful of white Sale
thrown intoit. Take care to ftir it ¢ith,the Salt is all
diffolved ; then take your Nuts out of your Stew-pan,
and throw them into the cold Water, fo faltedas before~
‘mentioned. When they have flood a Quarter of ar
Hour, cover them with 2 Board as before; for if they
 are fuffered torife abve the Water, they will turn black.
After this, take them up, and lay them on one.Cloth,-
and cover them with another, in order to dry them;
-then take.a foft Cloth, and wipe them very carefully §
tthen put them into your Jar, or Bottle, with a Nutmeg
fliced thin, and a few Blades of Mace. Let your Spice
be duly mixed amongit vour Nuts, and then pour Over
them a fufficient Quantity of diflilled Vinegar. ~When
{\?lm Bottle, or Jar, is ful! of Nuts, pour fome melted

utton Fat over them, and ther tie a Bladder and a
Piece of Leather over the Mouth oi your Bottle, or Jar,
that no Air may get to them. '

To pickle Walnuts green.

Get the largeft and cleareft Nuts you poflibly can;
.and when you have pared them very thin, throw ' thent
into a Pail or Tub of cold Spring-water, that bas a
Pound of Bay-Salt well ftirred and diffolved in it. Let

our Nuts lie in that Pickle about four and ‘twenty
Hours; then take them out, and put them either iglo ?
» ' afs

!
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a Glafs Bottle or Stone Jar; and between each Layer of
Walnuts have a Layer of Vine-Leaves ; and then fill up
your Veffel with cold Vinegar. When they have ftood
all Night, pour that Vinegar from them the next Morm-
ing into a Copper Skillet, and boil up in it a Pound of
Bay falt ; then pour that hot Liquor over your Nuts,
and let them ftand clofe tied up with a Woolen Cloth,
for about a Week, without opening them. Afterwards
pour off that Liquor, and with a Piece of Flannel rub
your Nuts perfeély dry ; then throw them into your Jar
or Glafs again, with Vineleaves, as above dire€ted ;
and then pour to them a fufficient Quantity of boiled
freth Vinegar. Into each Gallon of your Vinegar that
you put into your Veffel, puta Quarter of an Ounce of
Mace, the fame Quantity of Cloves, fome whole black
Pepper, and Ordingal Pepper, four large Races of Gin-
ger, and a fliced Nutmeg. When you have poured
your Vinegar boiling hot upon yeur Nuts, takea Wool-
Ien Cloth and cover them clofe. Let them ftand with-
out opening for three or four Days fucceilively ; then ob-
ferve the fame Method three or four Times. ~After they
are thus managed, add to them a large Stick of Horfe-
Radith fliced, and a Pint of Muftard-feed ; and then tie
the Mouth of your Veflel clofe with a Bladder, and a
Piece of Leather overthat. They will be fit for eating
in about a Fortnight. . Stick a large Onion full of Cloves
and lay it in the Middle of your Jar. If you propofe
to keep them by you, you muft not boil your Vinegar; .
but in that Cafe they muft lie fix Months before they are
it for Ufe.
To pickle Gerkins or Small Cacumbers.

Put what Quantity of thefe Gerkins into & Stone Jar
you think proper, and as much Spring Water as will
coves them. To every Gallon of Water put as much
Salr as will make it bear an Egg; let it boil for a few
Minutes over the Fire ; then paur your hot Liquor over
your Gerkins, and cover them with a Woolen Cloth,
and lay a Board or a Pewter Plate over the Cloth.
When you have tied them down clofe, let them ftand for
four apd twenty Hours ; after that, take them out, and
Jay them on one Cloth, and, another over them, in or-
dertodry thews. When they are as dry as is requifite,

. put
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put them into your Jar, that has firft been wiped with a
clean Cloth ; then add to them a fmall Quantity of Dill
and Fennel. To every three Quarts of Vinegar put one
Quart of Spring-water, till you find you have Liquor
enough to cover your Gerkins ; you may add to your
Pickle a fmall Quantity' of Bay-falt and common Salt,
mixed together. To each Gallon of Pickle, puta Quar-
ter of an Ounce of Cloves, the fame Quantity of Mace
and whole Pepper, a large Race of fliced Ginger, and a
Nutmeg cut in Quarters. Let all thefe boil together in
2 Copper Pot, and then pour them over your Gerkins.
Cover them clofe, and let them ftand twodays ; then boil

ur Pickle a fecond Time, and pour it over your Ger-
ins, as you did before. Take thie fame Method a third
Time. As foon as they are cold, cover them with a Blad-
der firft, and a piece of Leather over that.

Take particular Notice, Your Gerkins muft always be
.kept clofe covered ; and when you want any for Ufe,
take them out with a Speon proper for that purpofe.

Obferve, You muft put your Spice into your far with
your Gerkins, and boil nothing but your Vinegar, Water,
and Salt, to-pour over them. If Spice be boiled amongft
any Pickle, it net only lofes its fine Flavour, but fpoils
the Pickle.

" To pickle Large Cucambers én Slices.

Slice your large Cucumbers, before they are too ripe,
into a Pewter f)i(h, about the Thicknefs of a Crown-
piece. Slice two large Onions thin to each Dozen of
Cucumbers you make ufe of, till you have filled your
Difh. Strew a Handful of common Salt bstween -every
Layer ; then cover them with another Pewter Difh, and
let them ftand four and twenty Hours; after that, drain
them wellin a Cullender ;. then put them into a Stane-
Jar, and pour in as much White Wine Vinegar to them
.as will cover them. When they have flood thus covered
for four or five Hours, pour the Vinegar from them in-
to a Stew-pan, and boil it wp with a little Sale firft
thrown into it. When you have put.a large Race of
-fliced Ginger, and an equal Qyantity of whole Pepper
and Mace, as much as you think proper, to your (-
cumbers, pour: your Vinegar that is boiling-hot upon
them. Firft cover them clofe, and when. they ase qui;e

[~
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cold, tie them down. In three or four Days Time you
Cucumbers will be fit to eat. '

: To pickle Afparagus.

- Cut off the white Ends from the largeft Afparagus you
can purchafe at Market, and wath the green Ends firlt
in Spring-water, and then let them lie for three or four
Days in another clean Water; then have ready by you
a large Stew-pan full of Spring-water, with a Handful
of Salt diffolved in it, and fet it upon the Fire. You
muft put your Grafs in loofe, and not tied up, and the
fewer ata Time the better, left you fhould break the
Heads; but not before your Liquor boils. When the
are juft fcalded, take them out, and lay them on a Clo
" e to your Pickle for th £5

As to your Pickle for them, put one Quart of Sprin
water toyaoGallon of Vinegar, and th%w into tlgemg;
Handful of Bay-falt. When they have boiled a5 longas
you think fufficient, put your Afparagus into your }ar.

To a Gallon of Pickle add a Quarter of an Ounce of
Magce, the fame Quantity of whole Pepper, with two
Nutmegs, and pour the Pickle hot over them. Let them
be well covered with a Linen Cloth folded feveral Times,
and let them ftand fora Week ; then boil your Pickle,
and let them ftand for another Week.  Boil the Pickle
again, and &our it hot upon your Afparagus, as before

diretted.  When they are perfeitly cold, cover the Mouth
of your Jar clofe with a Bladder grﬁ, and then a Leather
over it.

Topickle French Beans.
Obferve the fame Method here as is before prefcribed
for the pickling of your Gerkins.
. T o pickle Peaches. :
Take your Fruit when they are full grown, but fome
fhort Time before they begin to ripen; take care that
none of them are any ways bruifed ; then take as much
- Spring-water as you imagine will cover them; makeit
fo falt, with an equal Quantity of Bay and common Salt
".well mixed together, that it will bear an-Egg; then lay
;a?nr Peaches into your Pickle, and cover them with a
-Mreacher, or thin Board, to keep. them .under the Wa-
:ters ‘When they have floed in this Pickle for about three
Days, take them out, asd-wipe them very. tenderly with
. . a fine



(135)

a fine foft Cloth, and lay them down into your Jar,
Glafs, or other Veffel proper for the Purpofe; then pour
over them as much White-wine Vinegar as will . fill your
gzr or Glafs. To each Gallon put a Pint of the beft
uftard, three or four Heads of Garlick, half an
- Ounce of Cloves, Mace, and Nutmeg, and a confider-
able Quantity of Ginger fliced. When your Pickle is
well mingled together, pour it.over your Peaches. Clofe
the Mouth of your Jar or Glafs with a Bladder fiuft, and
then a thin Leather tied faft. In about two Months they.

will be fit to eat.

Take Notice, That white Plums, Ne&arines, and
Apricots, may “be pickled the fame Way ; and that as
thefe ftrong Pickles will wafte in the Keeping, they muft
be fupplied from Time to Time with cold,Vinegar.

To pickle Colliflowers. :
. Pull the fineft and largeft you can buy into fmall Pie-
ces ; let the fmall Leaves which grow in the Flowers be
gickcd clean - from them ; then fet a Stew-pan with
ring Water in it upon the Fire ; and as foon as it boils,
throw in your Flowers, together with a Handful of white
Salt; but you muft not let them boil above a Minute.
When you have taken them out, lay them upon one cloth
snd cover them with another ; and let them lie till they
are quite cold. Have in Readinefs fome wide mouth’d
Bottles proper for your Purpofe, and put to your Flow-
ers three or four Blades of Mace, and a Nutmeg fliced,
into each Bortle, which muft be filled up with diftilled
Vinegar. Cover the Tops of your Bottles with Mutton
" Fat frft, then with a B.adder, and a Piece of Leather
over that., Don’t open them till they have floed at leatt
a Month or fix Weeks. . o )
. In cafe you find your Pickle, when youjpopen your
Bottles, to have a fweetith Tafte, as fometimes it will
bave, you muft pour off the Liquos they are in, and put
in frefh Vinegar in its Stead. . Za to your Spices, they
will be as fit tor Ufe as ever, and therefore require no
sdditional Supply. . ‘They will befit to eat in-abouta
Fortnight or three Weeks. ) o
- Take Notice, You muft throw shem-out of boiling
‘Water into that which is ¢old, and then dry them,. * T
. - - .
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: o pictle Beet-Root. -

Boil your Roots in Spring Water till they are per-
fe@tly tender ; then peel them with a Cloth, and lay
them intoa Pot, or Jar. To two Quarts of Water add
three Quarts of Vinegar ; and if that will not be fuffi-
cient to cover your Roots, you muft add more Liquor in
the fame Proportion. Put your Vinegar, thus mixed
with Water, into a Pan, asd add to it as much Salt as
you think proper ; and then keep firring it till all your
Salt is perfe@tly diffolved ; then put f70ur Pickle upon
your Roots, and cover the Mouth of your Jar witha
Bladder, and a Leather tied over that.

Take Notice, Your Pickle muft not be boiled.

Te picdle Onions.

Take what Quantity, of Onions you think proper,
that are fufficiently dry, and not bigger than a com-
mon Walnut ; but moft chufe fuch as are much finaller.
Take nothing off from them but their outward dry Coat;
then boil them till they are tender in one Water only;
then drain them through a Cullender, and let them lie
there till they are cold ; after that, ftrip off their out-
ward Skin till they look perfe@tly white, and then dry
them with a fine foft Linen-cloth. In the next place
put them into wide-mouth’d Bottles fit for the Purpofe,
and throw into each Bottle about half 2 Dozen Bay-
Leaves. If your Bottle holds a Quart of Onions, you
muft put to them two large Races of Ginger fliced, and
a Quarter of an ounce of Mace ; then boil two Ounces
of Bay Salt in one Quart of Vinegar, in Proportion, be
the Quantity more or lefs ; as the Skim rifes take it off,
and then let your Liquor ftand till it is cold ; and then

ur it into your Glaffes. Cover the Mouths of your

ottles with a Bladder that has been dipped in Vinegar,
acd tie it down.

Obferve, as you find your Pickle waftes, you muft fill
up your Bottles with cold Vinegar,

’ Fo pickle Mufhrooms white.

.
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Buttons, When they have boiled about three or four
Minutes, take them off the Fire, and throw them into
a Cullender ; froin thence fpread them as quick as you
c;n upon one Linen Cloth, and cover them with ano-
ther. ) .

To make your Pickle for them, obferve the following
Dire@ions. '

Put a Gallon of the beft Vinegar into a cold Still, and
keep the Top of it covered with a wet Cloth, To each
Gallon puta Q}Jarter of a Pound of Mace, a Quarter of
an Ounce of Cloves, a Nutmeg cut into Quarters, and
half a Pound of Bay-falt. When you find the Cloth
with which you covered the Top of your Still begins to
be dry, take it off, and put on another that is wet.
Take care that the Fire in your Still be not too large,
for fear you fhould burn the Bottom of it. You may
draw it till you tafte the Acid, but no longer. Have in
Readinefs feveral Wide mouthed Bottles ; and as you
put in zour Muthrooms, now and then mix a Blade or
two of Mace, and fome Nutmeg fliced amongft them ;
then fill your Bottles with your Pickle. If you pour
over them fome melted Mutton-fat, that has been well
frained, it will keep them better than Oil itfelf would.

7o pickle Fennel.

Throw a Handful of Salt into fome Spring Water,
and fet it on the Fire. When it boils have your Fennel
ready tied up in little Bunches, and juft give them a
gentle Scald in your boiling Water ; then take them off,
and lay them on a Cloth to dry. When they are cold,
put them into proper Glaffes, with only a little Nutmeg
and Mace ; and fill up your Bottles with cold Vinegar.
Lay a Piece of green %ennel over the Mouth of each
Bhottle, and then a Bladder, and a Piece of Leather over
t atQ

9o pickle Barberries.
Take a Gallon, more or lefs, of- White-Wine Vine-
ar, andadd to it the fame Quantity of Water. Put
alf a Pound of Sixpenny Sugar, into each Quart of this
Pickle, and the worft of 'your Barberties ; but put your
beft into Glaffes. Let your beft Barberries be boiled in
your Pickle ; and as foon as you find the Skim arifes

take it off clean. Let your Liquor boil till it is'oﬁf a
ne
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fine Colour, and let it fland till it is cold; then ftrain it
through a Cloth, and wring it bard, in order to.get all
the Colour out of your Barberries as you can. When
it has ftood long enough to cool and fettle, pour it clear
into your Glaffes amongft your beft Barberries. Boil a
lit'e Fennel in a little of the Pickle, and when cold, put
a Pieceof it upon the Top of each Glafs, and cover it
clofe with a Bladder, and a Bit of Leather over that.

To every half Pound of Sugar ycu ufe, you muft put
a Quarter of a Pound of white Salt

Take Notice, Red Currants may be pickled the fame
Way, and will eat very agreeably.

: To pickle Oyfters.

Take any Quantity you think proper of the beft Op-
fters you can get, and fave the Liquor in fome proper
Pan when you open them. Put them all but the black
Verge, which muft be cut off, into their own Liquor,
and boil themin a proper Kettle, with their Liquor, for
about half an Hour, over a gentle Fire ; and as you find
the Scum arifes, take it off clean.  As foon as you think
they are enough, take them out; and when you have
ftrained the Liquor through a fine Cloth, put your Oy-
Rersinto it again: After that, take about one Pint of
the hot Liquor, and put half on Ounce of Cloves, and
three Quarters of an Ounce of Mace, into it. Giveita
Boil, and pour it over your Opyfters, flirring at the
fame Time the Spices well amongft them : Add thereto
one Spoonful of Salt, a Quarter af an Ounce of whole
Pepper, and three Quarters of a Pint of the Beft White-
Wine Vinegar. Let them ftand afterwards till they are
cold; then put your Ogyfters up into a Barrel, which
muft be filled with the Liquor, and let them ftand for a
Time to fettle. They will foon be fit to eat 5 but if you
have a Mind to keep them, yon may put them inte
Stone Jars, Take Notice, Before you cover the Mouths
of your Jars with a Bladder and Leather, your Oyftersand
Ingredients muft be quite cold.

Obferve. Cockles and Muffels may be pickled much
after the fame Manner ; with this fiall Difietence, how-
ever, as the former are fmall, you muft have at leaft two
Quarts to this Spice ; neither gave you Occafion to pick
any thing off them. You muft have two Quarts like-

- wife
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wife to the latter; but you muft take great Care, in the
firft place, to pick out the Crab, that fometimes is found
under the Tongue, and the little Fuz which grows at the
Root of it.

Your Muffels, as well as Cockles, muft be wathed in
divers Waters, in order to clear them from the Grit ; then
put them into a Stew-pan by themfelves; let them be co-
vered up clofe; and when they are open, pick them out
of .their Shells, and ftrain their Liquor.

' To pickle Artichoak Bottoms. o

When you have boiled your Artichoaks fo.long as that
you can pull the Leaves off with Eafe, take the Choaks
off, and cut them from the Stalks; but take .care that

our Knife does not touch the Top. Let them be thrown
“nto Salt and Water, and let them be there for about an -
‘Hour: then take them out, and let them drain upona
Cloth ; when dry, put them into wide-moutk’d Glaffes ;
but take care to put between them a lictle fliced nutmeg,
and a fmall Quantity of Mace ; then fill your Glaffes up,
either with diltilled Vinegar, or Sugar-Vinegar and Spring-
Water. Let them be covered over with tried Mutton-
Fat, and tie them down with a Bladder, and a Piece.of
Leather over it. '

T pickle Samphire.

Lay what Quantity you think proper of fuch Samphire
as is green, in a clean Pan, and (after you have thrown
two or three Handfuls of Salt overit) cover it with Spring-
Water. When it has lain four and twenty Hours, put it
into a Brafs Saucepan, that has been well cleaned ; and
when you have thrown into it one Handful enly of Salt,
cover it with the beft Vinegar, Cover your Saucepan
clofe, and fet it over a gentle Fire ; let it ftand no longer
than it is juft crifp and green; for it would be perfectly
fpoiled, thould it ftand tiil it is foft. As foon as you have
taken it off the Fure, pour it into your Pickling-pot, and
take care to cover ‘it clofe When it is cold, cover the
Mouth-ef your Pot with a Bladde:, and a'Piecé of Lea-
ther over that ; and when you have tied it falt, fet it by
for Ufe as occafion offers.

Take Notice, Your Samphire will keep all the Year
round, if you throw it into a very ftrong Brine of Sal‘;:

: an



((140) .
and Water; and throw it fome fhort Time before you
ufe it, into a proper Quantity of the beft Vinegar.
To pickle Elder Roots.

Take the largeft and youngeft Elder-Roots, you can
get, about the Middle of May, which is the T'ime for their
putting out. The middle Stalks ace the beft, and the mofl
tender. Peel off the Skin that covers them; and when
you have fteeped them for about four and twenty Hours
in a very firong Brine of Salt and Water, dry them
Piece by Piece, in a clean Cloth. Have your Pickle
in Readinefs, which muft be made of half Beer, and half
White-Wine Vinegar. To each Quart, let the Quantity

what it will, put an Ounce of Pepper, either white or
red, as you think moft proper, with fome few Corns of
zaqaim Pepper ; and add thereto a fmall Quantity of

ace, and an Ounce of fliced Ginger. When you have
boiled your Spice in your Pickle, pour it dire@tly up-
on your Shoots; and when you have ftopped them up
clofe, which muft be done that very Inftant, fet your Jar
for two Hours before the Fire, ‘keeping it frequently turn-
ed. This is as good a Way for making Pickles green as
any can be prefcribed ; but if you don’t approve of it, in-
ftead thereof, you may boil your Pickle feveral Times, and

ur it hot upon your Shoots, which will anfwer the fame

nd.

Take Notice, in cafe your Pickle be made of the Sugar-
Vinegar, one Half muft be Spring-Water.

To pickle Red Cabbage.

When you have fliced your Cabbage very thin, put as
‘much Salt and Vinegar to it as you think requifite, and an
Ounce of All-fpice, cold. Coverit clofe, and keep it for
Ufe as Occafion offers. Though fome People are tond of
this Cabbage, yet for the Generality, it is kept for no o-
ther Purpo%e than the garnithing of Diflies.

GeneraL RuLes to be obferved in regard to all Kinds of
Pickles,

OR all Sorts that require'a hot Pickle to them,
make ufe of Stone-Jars, or Glafs-Bottles, with
wide Mouths. It is true, they are fomewhat dearer than
. carthen
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earthen Veflels; but then the firft Charge is the beft ; for
they will not only laft much longer, but will keep your
Pickles much better ; fince Vinegar and Salt will foon pe-
netrate through the latter, when they will no Ways affect
the former. '

_N. B. You thould always tie a {mall wooden Spoon,
with Holes in it, toeach of your Jars; for you will fpoil
them, if you take them out with your Fingers

INSTR UCTIONS for making warious Kinds of Céi:,es, Gin-
. gerbread, Bilcuits, Mackaroons, Wigs, and Buns.

" To makearith Cake, and bow to Ice it when yadz

7 ORK fix Pounds of the beft freth Butter.to a
- Cream with your Hands, in the firt place ; then
put in the following 'Ingredients, wiz. four. Pounds of
well dried and fifted Flour, and feven Pounds of Currants,
both wath’d and rubb’d ; two Pounds of blanch’d Almonds,
beaten fine with Orange-Flower Water and Sack ; add to
this four Pounds of Eggs, with only .one Half of the
Whites, three Poynds of double-refin’d Sugar, that has
been well beaten and fifted ; as alfo a fmall Quantity of
Mace,. Cloves, and Cinnamon, in equal Proportions; as -
bout a, Quarter of a Pound of each will be fuflicient ; three
large Nutmegs beaten as fine as ;&oﬂible, a{mall Quantity
of Ginger, half a Pint of the beft French Brandy, and the
fame Quantity of Sack. As to your Sweetmeats, you
may put in more or lefs, as you think proper; but they
maft ge Orange, Lemnon, ard Citron, and thefe in equal
Proportions. ;
In the Operation, obferve the following Method:
* When you have worked your Butter to a Cream, as is a~
bove diretted, then throw in your Sugar, and mix it
well together ; take care that your Eggs be well beaten,
and ftrain it through a Sieve.  When you have worked
in your Almonds, put in your Eggs, and beat them all
together till they are thick, and look white; then put in
your Brandy Sack, and Spices. Shake your Flour in
gradually § and when your Oven is duly prepared, put
n-your Currants and Swestmeats as yow put it it;{ your
. oop.
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Hoop. Your Oven muft be a quick one, and your Cake
mutt ftand in it for four Hours at leaft. ‘

Take Notice, That all the Time you are mixing of it,
you muft keep beating it with your Hands; and your
Currants muft be fet for fome Time before the Fire, in
order to their being put warm into your Gake. Such a
rich Cake as this will bake better in two Hoops than one.

In order to ice it, take the Whites of four and twenty
Eggs, and one Pound of double-refined Sugar, well beaten
and fifted fine: then let both be mingled well together in
a deep Earthen Pan, whifked for two or three Hours fuc-
ceflively, till it is thick and looks white; then, with a
Bunch of Feathers, fpread your Ingredients all over the
Top and Sides of your Cake. Set it before a good clear
Fire, but ata proper Difiance, and keep conftantly turn-
ing it, forfear its Colour fhould be changed. A cool
Oven, however is beft for this Purpofe, andit will harden
there' in about an Hour’s Time. Whea your Iceing is
made, you may perfume with whatever you think proper.

' " To make a rich Seed-Cake. R

Take, in the firft place, four Pounds of the fineft Flour,
apd three Pounds of double-refined Sugar, that has been
well beaten and fifted ; when you have mixed them well
together; et them dry by the Fire, till your other Mate-
rialsiare duly prepared. In the next place take four Pounds
of the beft freth Butter, and beat it till it is as foft as
Cream; then beat three Dozen of Eggs, but put near one
half of the Whites away; your Eggs muft be firained off '
from the ‘Threds, and ‘beaten up with your Butter, till i¢ ’
appears like Burter. Add to this five or fix Spoonfuls of
Orange-Flower, or Rofe-Water, and beat it over again ;
then take your Flour and Sugar, togetherwith fix Ounces
of Carraway-feeds, which muft be ftrewed in gradually,
and beaten up for two Hours without Intermiffion ; you
may perfume it as you pleafe, -cither with the Tintare of |
Ambergréafe or Cinnamon. - When' you have buttered:
your Hoop, you muft put it into a moderate Oven, and"’
let it ftand for three Hours or better. ' R L

-In the beating of your Buttér, you muft obferve this
géneril Rule, wiz. It muft be done with a cool Hand, and-
always one Way, in a deep Dith. T

.
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To make alefs expenfive Seed-Cake.

Take one Pound of Butter, and beat it one Way only,
with your Hand, in a deep Earthen Pan, tillit is like a
fine thick Cream ; then have in Readinefs about a Dozen
Eggs; put Half the Whites away; let thefe be well
beaten, and beaten up likewife with the Butter, a Pound
of Flour, a Pound of Sugar, and what Quantity of Car-
raway-Seeds you think proper. Letall thefe be beaten,
either with your Hand, or a large Wooden-fpoon, for an’
Hour together; butter your Pan before you put in your
Ingredients, and then put it into 2 quick Oven, and there
letk it ftand for about an Hour, and it will be fufficiently
bak’d. '

-If you think proper, for a Change, you may throw into
your Ingredients a Pound of Currants, that have been .
well wafh’d and pick'd. :

Another Way.

Put a Pound and an Half of Butter, and a Pint of New
Milk, into a Saucepan, and fet them over the Fire.
Have in Readinefs half a Peck of Flour, that has had a
Pound of Sugar and half an Ounce of All-fpice, beaten
very fine, well mingled withit. When the Butter is per-
feétly melted, pour the Mitk and Butter into the Mid-
dle of your Flour, and at the fame time add half a Pint
of good Ale-Yeaft; and then work all your Ingredients -
up like a Pafte. Some fhort Time before you fend it to
the Oven, fet it before the Fire, that it may rife. When -
you have put what Currants, or Carraway-feeds, into it
you think proper, let your Cake be bak’d ina quick Oven.
This Quantity will be fufficient for two Cakes. They
will require about an Hour and an Half’s baking, or fome-
thing better. : '

To make a Butter-Cake. .

Take a Dith of the beft freth Butter, and beat it with
your Hands like Cream ;' two Pounds of Loaf-Sugar beat
very fine, three Pounds of Flour that bas been well
dried ; mix thefe well with your Butter ; take two Dozen
of Eggs, leaving out half the Whites ; and let them all be
well beaten together foran Hour. Putin, before it goes
to the Oven, a Nutmeg that hasbeen beaten fiie, a Quar-
ter of an Ounce of Ma®, what Quantity of Cumtgts gr

ceds
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Seeds oxln‘ think proper, and a finall Glafs either of Bran-
dy.or .
d To make a fine Saffron or Seed-Cake.

Take a Quarter of a Peck of Flour, a2 Pound and an
Half of the beit frefh Butter, fix Eggs that have been well
beaten, three Ounces of Carraway-%eeda, one Quarter of
an Ounce of Cloves and Mace beat fine together ; add
to this one Pennyworth only of beaten Cinnamon, a Pen-
" nyworth of Rofe-water, a Pennyworth of Saffron, one

Pound of Sugar, a Quart of Milk, and a Pint and a Half
of Yeaft ; let all thefe Ingredients be lightly mingled to-
gether with your Hands in the following Manner : Firft
boil your Milk and Butter ; then fkim off the Butter, and
mix that and fome fmall Part of the Milk with your Flour.
Let your Yeaft be ftirred into the Remainder, and, when
ftrained, let it be mingled with your Flour; then put in
your Seeds and Spices, your Rofe-water, and Tin&ure of
Saffron ; and add to them your Sugar and Eggs. Letall
be beaten up with your Hand lightly together, and then
“fet it either in a Hoop or a Pan, well buttered, in a quick
Oven. It will require an Hour and a Half at leaft tolake

it well
. 7o make Gingerbread-Cakes.

Take one Pound of Butter, and one Pound of Sugar,
and rub them well into three Pounds of Flour ; add there-
to two Ounces of beaten Ginger, and a large Nutmeg that
has been grated. To thefe Ingredients put one Pound
of Treakle, and one Quarter of a Pint of Cream, made
warm together ; and when your bread is fliff, roll it out,
and make it up into thin Cakes, or fmall Nuts, as you
like them beft. They muft be bak’d on Tin Plates, and
in a flack Oven.

To make Cakes in the Portuguefe Manner.

Take a Pound of double-refined Sugar, well beaten
and fifted fine, and mingle it with a Pound of fine Flour;
then rub into it a Pound of the beft frefh Butter you can
get, till it is as thick as grated white Bread ; then add
thereto ten Eggs, well woiked up with a Whilk, two
Spoonfuls of %ofe-Water, and the fame Quantity of
Sack ; after this, throw into it eight Ounces of Currants

. ’ ' well
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well wath’d and pick’d, and It all be well mingled to-
gether. Put your Ingredients, thus ‘prepared into little
‘Tin Pans, well buttered; but take cafe that they are not
more than one half full, and then fend them to the Oven.
Thefe Cakes, in cafe you put no Currants in them, will
keep good for fix Months together ; and then, inftead of
Flour, make ufe of 2 Pound of Almondsblanch’d and beat.
up with Rofe-water, as above dire®@ed: And thefe are
looked upon to be the better Sort of the two.
. Jo make a wery good Cake. o
‘Take one Pound of Sugar, half an Ounce of Mace, and
the fame Quantity of Nutmeg, both beaten fine, and mix
them well in five Pounds of Flour that has been well dry-
ed; then take two Dozen of Eggs, and leave out only
one fourth Part of the Whites ; when you have beat them
well, put them together with a Pint of Ale-Yeaft, into-
your Flour; in the next place, take two Pounds and an
Half of the beft frefh Butter you can get, and three Half .
Pints of Cream ; fet your Cream and Butter over the Fire,
till the Butter is all diffolved ; then let it ftand till it is
only about Blood-warm, before you put it into your"
Flour ; when you have letit itand about an Hour .before
the Fire, in order to make it rife, put into it feven Pounds
of Currahts, that' have been -well foaked in half a Pint of
. Brandy, and-three Quarters-of a Pound of . candied Peels, -
Send it to the Oven, and there let it tand for about an
Hour ane an Half. If you put into your Flour two Pounds
~ of Raifins well chopped, and a Quartern of Sack, it will
be a great Improvement to your Cake. When you put
the Raifins and Currdnts.into four Flour, you muft bake
itdnmHoops - . Lo Loy
C 91t 0T o make Gingerbréad. - v ’
: Take two Quaces of ‘Ginger, a. Quarter.of an Qunce
each-of 'Nutmegs, Cloves, and Mace, all beaten v
fine, and:.mix them with three Quarts of fine Flour;
add thereto three Quarters of a Pouad of double-refin’d
Sugary .and. two Pounds of ‘Tredcle; fet: them gveésr the
Firgis butidan’t let them: boil ;» mix into the Treacle three
Quiirters; of a Pound of melted Biteer, and.fonre; Lemon .
and Orange Peel candied and fhred finall.. ;Wiién all your-
Ingredients have :been weé mixed togethet, fet them ina
, quick -



——

(146 )
quick Oven, aiid let ‘them fand fqr an Howr only, and-
your bread will be fufficiently bak'd. :
o make little fine Cakes.

Take one Pound of the beft freth Butter, and beat it
to a Cream ; add to it five Quarterns of Flaur, one Pound
of double-refined Sugar beat very fine, half a Dozen Eggs,
leaving out one Third of the Whites, and one Pound of
Currants, that have been well wath’d and pick’d : When
you have beaten your Eggs very fin¢, mix them, and your
Flour and Sugar gy Degrees into the Batter ; and beat the
whole well with your Hands. . When your Materials are
thus duly prepared, you may. either bake them whole, or
cut them into as many finall Cakes as you think proper.

» - Jomake Common Bifcuits.

. Takea Pound of Flour, and a Pound of double-refined :
Sugar well powiered; then-beat up balf a Dozen Eggs,
wat%: about one Spoonful of Rofe-water, ‘and arnother of
Sack. To your:Flour and.Sugar add one Ounce of Co-
riander Seeds, and then mix them by Degrees into your

s. You may fhape them either in &l":in Moulds or
thin white Paper, into what Forms your Fancy dire@s
you. ..Rub them over with the: Whité¢ of an Egg well .
beaten, and duft them with:fne Sugar. IR B

" Set ‘them in an Oven that ds but:moderately heated ; .
and when they: rife and come: to-a_good.Coloiir, take :them -
out; then dryt them in a' Stove, in cafe you have :ose;’
but- if not, fend. them to the Ovem again, and there et
them ftand all: Night. When fufficiently dried, they are
fit.to eat-as Ocoafion offers | - L

Lo sy J hDrcplBifcuits. . rsanidaa

Take twelve Ounces of fine Flour well dried;, drd::a:.
whole Pound of doitble:defized Bugar HRat very fine; and
vhen youshave well besten aboun eiglwoe ton Eggy, pait
ingo, thems your Sugar and..Flowr: by Degrees, and let.alb:
be well beaten together. without Intermifiion . Your. Qven..
miift be about the fame Degree of Héat as is cutomary.
for baking of common; Rols :: When. yodt Ingredients age
ready, dropyour: Bilcuiss; qn ‘fome . Sheeits ‘o "Dim! that
have been well: floured! bnd make your Drope of whag~
Size you think'profer;. andthen fedthem.in. the Oven.
You muft waichahtm; to-obfdtve udeh they rife ;- ape i

0. as
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as foon as you perceive they begin to:colour, take
them out, and put in others; and incafe you find the firft
are fufficiently bak’d, put them likewife in again :- When
they are enough, you'll find they will have a white Ice up-
on them. It iscommon to put in a few Carraway-feeds
into thefe Drop-Biftuits; but that is left entitely-to your
own Option. When your whole Quantity is thoroughly
bak’d, fet-them into the Oven again to dry, and take cire
to keep them always in-a dry Place.
, To make French Bifcuits.

‘Take three new-laid Eggs, and weigh them in a -Pair
of Scales, and the fame Weight of as much dried Flour;
add thereto the fame Weight of Loaf-Sugar finely pow-
dered. In the next place let- the-Whites of your Eggs
be well beaten up with a Whifk, till they are of a fine
Erozh; then throw into it half an Qunce of candied - Le-~
mon-Peel fhred as fmall as poflible, and beat it well : In
the next place, put your Flour and Sugar in gradually,
and then the Yolks, and temper them all well with a
Spoon ; then fpread your Bitcuits on thin white Paper;
and cut them with your Spoon into what Forms you
pleafe ; and then duft them with powdered Sugar. Set
them in am’Oven that is but moderately hot,- which will
‘give them a fine Colour on the Top. ;When they arei
bak’d enough, cut them off fiom the Paper with a Pens
knife, and lay them up in dry Boxes, to be ready tor Ufe
as Occafion offers. Coee )

) To make Mackaroons: Ce

‘When you have fcalded- and blanched a Pound.of - Al-
monds, throw. them into_fome cold Water 5 after they
have lain there for fome Time, take them out, .and dry
them in a Cloth; then' poundl them. # a-Mortar : Take
care to moiften them now and then, either with a fmall
Quantity of Qrange-Flower Water, or the White of an
Egg ; for otherwife they will be apt to turn to an Oil s
Then take a Pound of: LoafrSpgar well powdetéd, .thtea
or. four Whites of Eggsy and a little Muikyall well.beaten
together » and-cut theni raund with a Speoriupon Wafe:-
Paper. , You mauft: bake them, oni>Titi Platesina geatl:

. T v s T

Qveﬂo : ; . . ! i 3
C o make Shrewfhury Cakes, | o
Take a Pound of Suga(r; that has been finely fearched.
' 2 an
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and mix two Pounds of fine Flour with it ; then take one
Quarter of & Pound in order to roll them in. [n the next
place, take four Eggs, four Spoonfuls of Cream, and two
only of Rofe-water; beat them all well to%ether, and mix
them with the Flour till they come to a Pafte; then roll
them into thin Cakes, and bake themina quick Oven.
o make good Wigs.
Rub into a Peck of the fineft Flour three Quarters of 2
Pound of the beft frefh Butter you can get, till it is like
rated Bread ; add to this half a Pound of Sugar, or n-
er more, if you think proper, balfa Race of Ginger
grated, half a Nutmeg, tEree Eggs, and the Yolks and:
Whites all beat together ; and put to them half a Pint of
thick Ale-Yeaft, and three or four Spoonfals of Sack;
then make 2 Hole in your Flour, and pour in your E
and your Yeaft, and as much blood-warm Milk as will
make it into a light Pafte. Let it ftand half an Hour be-
fore the Fire, in order to make it rife; then make it into
as many Wigs as you think proper. Before you fend them
to the Oven, wath them over with Egg. They will be
fufficiently bak’d in half an Hour, if yeur Oven be quick.
9o make Buns. :

Knead two Pounds of the fineft Flour, a Pint of the
beft Ale-Yeaft, with a little Sack in it, and three Eﬁ‘
that have been well beaten together with fome warm Milk,
a {mall Quantity of Nutmeg, and a little Salt; fet it be-
fore the Fire till it rifes very light ; then knead in 2 Pound
of the beft frefh Butter you can get, anda Pound of rough
Carraway-Comfits. Cut them into what Forms you pleafe
wpon Papers that have been well floured, and bake them
in a quick Oven. . ‘

"+ . Tomakea fmall Plomb Cake.

Dry two Pounds of Flour, either in an Oven, or before
a large Fire, and thereto put half a ‘Pound of double-
refined Sugar well powdered, the Yolks of four E
and two Whites only, half a Pound of the beft freth But-
ter, - that has been wathed with Rofe-Watery fix Spoon-
fuls of warm Cream, a Pound and an half: of Currants
that have been well pick’d, and well rubb’d with a clean
Cloth, but never waih’d: When all your Ingredients have
been well mingled together, make them up into little

- Cakes;

-
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Cakes ; bake them in an Oven that is but moderately hot,
and let them ftand about half an Hour; in which Time
they will be coloured on both Sides ; then take away the
Lid of the Oven, and let them ftand to foak.

N. B. Your Butter muft be well rubb’d into your Flour,
in the ficft place; then your Ecgs and Cream ; and yoyr
Currants muft be thrown in laft. .

INsTRUCTIONS for making Cheefecakes, Creams, Jailics,
Syllabubs, &c.

To make Cheefecakes after the beft Manner.
IRST warm a Pint of Cream, and then add to it
_five Quarts of Milk that is warm from the Cow ;

and when you have put a fufficient Quantity of Runnet to
it, ftir it about till it comes to a Curd, then put your
Curd into a Cloth, or Linen Bag, and let the Whey be
very well drained from it; but take care not to fqueeze
it hard: When it is fufficiently dry, throw it into a Mor-
tar, and beat it till it is as fine as gutter. To your Curd,
thus prepared, add halfa Poundof fweet Almonds blanch’d,
and the fame Quantity of Mackaroons, both beaten toge-
ther as fine as Powder. If you have rone of the lalt near
at hand, make ufe of Naples Bifcuits in their ftead y then
add to your Ingredients the Yolks of nine Eggs that have
been well beaten, a whole Nutmeg that ‘has been well
rated, a Couple of perfum’d Plumbs, that have been dif-
Folved either in Orange-Flower or Rofe-Water, and half
a Pound of double-refined Sugar. When you have nin--
gled all thefe well together, melt a Pound and a Quarter
of the beft freth Butter, and fir it well into it. If you
think proper, you may have half a Pm?pd of Currants
plump’d, which you may let ftand to cool, till you make
Jufe of it. ‘
As to your Puff-Pafte for your Cheefecakes, it muft be
made in the Maaner following. o
Wet a Pound of fine Flour with cold Water, and then
soll it out; put in gradually at leaft two Pounds of the beft
freth Butter, and thake a {mall Quantity of Flour upon
each Coat as you roll it. Make it juft as you ufe it.
N. B. Some will leave out both the Currants and the

perfumed Plumbs, : :
S G 3 *When
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When no Currants are ufed they are called Alnond-
Cheefecakes: When colour’d with Tincture of Saffron,
and made with Mackaroons and without Currants, we
call them Saffron Clieefecakes. When Currants are ad-
ded, they are called fine Cheefecakes; and when with
Mackaroons, and not colour’d with Saffron, we diftinguifs
them by the Name of Maekaroon-Cheefecakes. -

. 7o make Lemon Cheefecakes.

Boil the Peel of ‘two large Lemons very tender ; then
throw them into a Mortar, and pound them well with
near Halt a Pound of double-refined Sugar ; then take
the Yolks of Half a Dozen Eggs, and Half a Pound of
the beft freth Butter you can get. Pound all thefe Mate-
vials till they are well mingled together, have a Puff-
pafte in your Patty-pans ready for Ufe; and when you
have filled them half full, fend them to the Oven.

N. B. Orange Cheefecakes are made the fame Way,
with this fmall Diffcrence only, that your Peels muft be
boiled in feveral Waters ; for otherwife your Cheefecakes
will be bitter. ,

Another Way. -

Grate off the Peel from two large Lethons, and fqueezé
all the Juice out of bne of them; then add half a Pound
of doutle-refined Sugar to it ; the Yolks of a Dozen Egge,
and two Thirds only of the Whites well beaten: after
this, melt half a Pound of the beft frefh Butter in a finall
Quantity of Cream; mix all well together, -and keep fir-
ring it over the Fire, till tis of a- moderate Confiftence ;
“then remeove it, “ard let it fland il *tis cold. Have your
Patty-pans in readinefs, ecovered with ‘@ thin Pafte, and
fill thew enly fomewhat mbse than-one Half. If'your
Oven be quick, Half an Hour will bake them.

) To make an Almond Cheefecake, - -

Lay half a Pound of the beft Jordan Almonds into cold
‘Water, and let them fieep there all Night.long, then
blanch them in cold Water thie next morning ; when you
take them out of your laft 'Water, dry themr with a clean
Cloth ; afterwards beat them as fine as poffible in a fmall
Quantity of Orange-Flower or Rofe-Water. In the next
Place take Half a Dozen Eggs, and two Thirds only of
the Whites ; and when you bave beaten them well, take
care to ftrain thew ; then add thereto:-half a'Pounii‘ ::"

. 0
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- Loaf Sugar, with a little Mace that has been well beaten
in #Mlarble Morar ; then melt near half a Pond of the
" bett frefh ‘Brtrer you,can get, and pour it into your other
Ingredients in the faid Moitar, throwing in at the fame
Time a fmall Quantity of Lemon-peel that has been well
grated. * - After your whble Ingrédients ‘havebeen well
mingled together, and your Patty-pans are daily in Readi-

nefs, fill them up to whar Height you think proper.

) 90 make Almond Cuftards. -

Take a Quarter of a Pound f Almonds that have been
“ beatgn fine With two Spoonfuls-of Refe-water; udd pit
-theth 1dt6 ‘a Pintof. Creani’; then add to it fuch a Quan-

tity of ‘doub'é-refined -Sugar as will {weeten- it. to -your
_Palate. ~ ¥’ the next Place, beat: up the Yolks of four
Eggs, and fet them, ‘when mixed with your other Ingre-
dients, -ovér the Fire, ftirring them all the Time one way
only, till they are of a proper Confiftence ; and then pour
them out into-little Cups; or yeu may bake them i
{mall ChinaQups. 7 * ., v@ S -

X To make bak’d'Cuftards. N

Boil, in the firft Place, 4 Pint of Cream with a fmall

uantity of ‘Mace and Cinnamon in'it, and as foon as it

is cold, take four Eggs, leaving out one Half of the
Whites, a fmall Quantity of Rofe and Orange Floweér
Water, miked with Sack, and as much double-refined
‘Stigar and Ndtureg as will fwi¢ your ‘Palate. Mix your
“Ingredients well togetRer before you fend them to the
Oven, -and baké'them in China ‘Cups. PR
vt T wmake common Cultards. -
Sweeten d Quart of New Milk with Loaf Sugar accord-
ing to your Tafte, and put into it fome grated Nutmeg ;
“then beat up eight Eggs very well, leaving out four of
the 'Whites, and ftir them amongft your Milk ; then
bake them either in fmall China-bafons, or put the whole
.into one deep China Difh. "Set the Dith in hot boiling
Water, that will rife about Halfway. If 'you think pro-
fipef, you 'may add’a fittle Rofe'Water before you ferve
tup. g R
. F To make Orange Butter.

Beat the Yolks of ten Eggs very well, and add to th.
‘Half a Pint of Rhenifh, fix Ounces of double-refined 5.
“gar; ‘and the”Juice of thrée fweet Ofanges. ~ Set your In:
i G 4 gredients
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gredients on- the Fire, and continue flirring them one
Way only, till theycome to a Confiftence ; theld tske
them off, and ftir into them a Lump of Butter about the
Bignefs of a large Walnut. :

INsTRUCTIONS for making Creams of warious Sorts.

o makea Lemon Cream.

A RE five or fix Lemons, very thin, and fteep them

all Night in about twenty Spoonfuls of Spring-Wa-

ter, with their Juices fqueez’d into it ; ftrain your Liquor
-the next Morning through a Jelly-Bag into a Silver Sauce-
%30, if you have one near at Hand. Add to it, the
hites only of half a Dozen Bggs well beaten, about
Haif a Pound, or more if yoa think proper, of the beft
Loaf Sugar, and fet it over a gentle Charcoal Fire ; take
care to keep it ftirring all the Time, and but one Way
.only ; whenany Scum arifes, clear it off ; and when ’tis
as hot as you can juft bear to put your Fingersinto it

pour it outinto lictle Glaffes. . ‘
o - Another Way. .. =

Take Half a Pint ¢t Spring Water, and fqueeze the

- Juice of four or five of the beft Lemons you can get into
it ; add to the Juice abous a Pound of double-refined
.Sugar pounded as fine as Powder; then beat up the
Whites of abomt_feven; or eight Eggs, with.the Yolk only -
.of one, and mix them with your Lemon-water well toge-
ther ; and when you have ftrained the whole, pour it into
a Sauce-pan (a Silver,one if you have it) and fet it over
a gentle Fire'; keep firring them all the Time, and as
-the Scum rifesclear it off ; then put into it the Peel of
one Lenion only ; when you find ’tis very hot, butbefore
itboils, take out the Lemon-peel, and pour it out into
_ little China Cups. ' )
To make Orange-cream. :
Squeeze as many Seviile-oranges into a Bafon as will
produce you about a Pint of Liquer; and add thereto,
the Yclks of Half a Dozen Eggs, with two Thirds of
the Whites only, when you have beaten them well toge-
ther ; into this beat and fift about a Pound of the beft
Loaf Sugar; then put your Ingredients into a Silver
Sauce-pan, and fet them over a gentle Fire; put in l’tb'i
- ) ce
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Peel of about half an Ounce only, and keep flirring it
all-the Time one Way. Whenyou find it is very hot (for
it muft not boil) take out the Orange-peel, and pour out
your Cream into China Difhes, or little Glaffes.
9o make Goofeberry-Cream. .
Pick two Quarte of Goofeberries, and fcald them in
as much Water as will cover them; when they are
enough, run them through a Sieve with a Spoon. Beat
up haif a Dozen Eggs, and put theminto a Quart of your
Pulp, whilft ’tis hot ;. and after you have added to it
about an Ounce of the beft frefh Butter, fweeten all to
your Palate ;  vhen fet your Ingredients over a flow.Fire,
and keep firring them till you find they are of a proper
Confiftence ; then take them off, and let them ftand by
till they are nearcold ; after that, add two Spoonfuls of
.the Juice of- $pinnage, and one Rofe of or Orange Flowes-
water, or Sack, if you like it better ; and when'yau
have ftirred the whole together, pour itinto a China Ba-
fon. Don’t ferve it up to Table, however, till it is per~
fectly cold. : : : :
To make Barley Cream, , i
Boil fuch a Quantity of Pearl Barley as you think pro-
per to ufe, in Milk and Water, till ’tis perfeétly tender ;.
‘then having ftsained your Liquor from it, - pour your Bar-
ley into.a Quart of Cream. Set them over the Fire, and
give thema gentle boil ; then beat up, with a Spoonful
of fine Flour, and two Spoonfuls of Rofe or Orange-
flower-water, the Yolk of one Egg only, and the Whites
of five or fix ; after that take your Cream off the Fire,
.and mix'your Eggs with it gradually ; then fet your In-
fgledienta on ithe Fire once more, that they may thicken.
-When you have fweetened the whole to your Palate, pour
it into fmall China Bafons ; but don’t ferve it up to Table
till ic is perfetly cold. : A
7o make Almond Cream.
. -Put half a Nutmeg grated, a Bit or two of Lemon-
1peel, and a Blade of Mace, into a Quart of Cream, and
fweeten it to your Palate; then boil them all together;
in the mean, Tiine, get in Readinefs a Quarter:of a Pound
of blanch’d Almonds that have been well beaten up with
Rofe or Orange-flower-water, and nine Eggs, like-
wife, well beaten and ftrain'd to your Almonds, whi;h

G s w



(154 )

when well beat together, and rubb’d’ throu%h a coarfe
Sieve, muft be mingled with your Cream. Then pour
all your Ingredients into a Sauce-pan, and fet them over
the Fire; and give them a gentle boil, ftirring them all
the Time one Way only. W hen ’tis .ecnough, take it off,
and pour it into your Cups or Bafons ; but don’t ferve it
up to Table till it is perfe@ly cold.

.- ‘To make Blanch’d Cream. ' - )
“Takea Quart of the. fweeteft and thickeft Cream yo
can get ; then, when yod have {weetened it to your Pa-
Inte with double-refined Sugar, and putin what Orange
Flower or Rofe-water you. think proper, fet it on the
Fire to boil ; in the mean Time, beat up the Whites
only of about eighteen os twenty Eggs with a little cold
Cream ; then ftrain them, in-order to take.out.the Tred-
* dles; and when your Cream: boils,” pour i your Eggs,
dnd ‘continue flirring them one Way only, till it comes to
a perfe@ Curd ; then take it off the Fire, and pafs the
whole through a Hair Sieve. After that, beat it well
with a Spoon till it is quite cold : And then it.is ready to
be ferved up to Table. o ‘ )

: Another Way. B :

Take a Pint.-of the " fweeteft ‘and thickeft Cream yon
can get, and fweeten it to yout Tafte;with double-refined
Sugar ; then grate a {mall Quantity 'of Nutmeg into it,
and. add one Spoonful of Orange-flower and. Rofe-wa-
ter mixed, and two Spoonfuls of Canary ; after this, beat
up four.Ergs with one Half of. three Whites, and mix
them with your Cream. Then pour: the whole. into a
‘Sauce-pan, and'let it ftand over & gentle Fire till it comes
to a proper Confiltence ; but 1ake Care.all the. Time to
keep tirring it one Way only. - Have yourCupyin Res-
dinef, and hil them while your Ingredientsare warm ; but
don’t ferve them up till they are perfe&tly cold. -~

T o make Ratafia-Cream.

Boil fix large Laurel-leaves in a Quart of the {weeteft
and thickeft Cream you can get ; but throw the Leaves
away as {oon as they have been bojled long enough. . In
the mean Time, beat up the Yolks .only: of five: or fix
Eggs with a fmall Quantity of cold’ Cream, and’ aw inuth
double-refned Sugar as will ‘be agrevable ;> when you

. : .. .have
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‘havo thickened your Cream withyour Eggs, fet thewhofe
vnee mbre over the Fire, but take ' Care that it -does not
boil, and keep tirring it all the Time one  Way only.
Whilft it is hot, pour-it into youi China Bafons ; and as
foon:ar-it.is petfedy cold, it is fitfor Ule. =+~ -
“Loocon s Co make Whipt Crea,t
. _Beat'up: the Whites only of eight Eggs in’ Half 2 Pint
of :Sack; ahd put to’them a Quart of the fweeteft' Cream
you can get ; when you have ftirred them all up together,
4dd as much double-refined Sugar as will fuit beft with
-your Palate. If youlike it perfumed, - you may Qteepa
fittle Muftk Sor Ambergreale, -tied wp in a Rig, in your
iCream. ' Have a Whifk in readinefs, with fdine Lemon-
peebitied: up in the Middle of it,' and whip your Creatn
ap with ie;.. Take bff the Froth with a Spoon, ‘add put.
#t into your -Glaffes, or Bafogp.: Pooatoar
N. B. If you defign to fend up any fine Tarts to Ta-
‘ble, this -whipt Cream is very proper to be laid over
them. - ’ . -
.« S T mdike Whipt Syllabubd, - ?
Grate the-Peet of two Lewmons intd'a Quait of the
thicke and beft: Credin you tan get ;' add theréto half
a Pint of Sack, and ‘the f_]y:ice of two';Seville Oranges,
and Half a Pound of -the -beft Loaf-fugar; pour your
Ingredients into a2 broad Pan or deep Difh, and whi‘&;
them_ very well; have in' Reddinefs by you fome Red
Wine, or Sack, ‘that has been fweetened to your Palate,
waod- put- what Quantity’ (more‘or lefs) as you- thidk'con-
wovilent, into yuur little Glaffes ;' then as'the Frothirifés
Ytom your: whipping -the. other 'Ingredients,” ake it off
Swiklia Speon, and put it gradually ‘into you'r Glafles, %ill
they are as full ds they can well hold! Take Notice,
thefe Syllabubs will not keep long, and therefore make
but fittle more than what-you propofe thall be eaten ina
few Diays. It is cuftomiary with fome People, to make
+.Ufe of Cyder énftead of Wine; but in " fhore,"any Wine
youlike ' besty and fWeetened to your! Pilate; is proper
for- the Purpoféi sOthels -again make ufe of Lemon, "
w0 Orange<whey, made after' the following *Manner':
Take about a Quartér of 4 Pint of Milk, and {queeze the
-Juice of an+Qrange ér Lemon into it; as foon as your
-Curd is grown hard, clear the Whey from it, and: fweeten

N
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it to your Tafte. As to your Colouring of it, you may
- make Ufe either of the ]);xice of Saffram, Cochineal, or
Spinnage, according as your Inclination direts you.
oL To make Everlating Syllabubs.

To five Pints of the thickeft and . beft. Cream you can
procure, add Half a Pint of Rhenith, the fame Quantity
of Sack, and'the Juice of two or.three Seville Oranges,
according as they are in Bignefs. Sweeten- thefe Ingre-
dicnts with at leaft a Pound of double-refined Sugar, that
has been pounded to Powder.and well fifted ; whifk all
well together with a Spoonful of Rofe or Orange-flower-
water, for.the Compafs of about Half an Hour without
Intermiffion ; then take off the Froth, and fill your Glaffes
with it. Thefe' Syllabubs: will keep a. Week,or, a Fort-

.night, and are better the Day after they arc made than to
‘be ufed immediat:ly. The beft Method, however, -of
whipping any Syllabubs, is” to have ready by you a large
Chocolate Mill which-fhould be referved for that particu-
lar Purpofe, ,and a large deep Bowl to perform the Opera-
tion in ; yout Froth wilt by that Means be not only
fooner saifed, but will tand much ftronger. a

Of the Thip that is left at the Bottom, you may make,
if you think proper, a very fine Flummery.

hen you are fo inclined, you muft have in Readinefs
by you a finall %mntity of Calf’s-foot-jelly, both boiled
and clarified ; as foon as it is cold, take.the Fat off, and
clear it with the Whitesof Eggs; and run it through s
Flannel Bag ; then mix it:with what you preferved from
your Syllabubs. When you have fweeteped it with don~
ble gefned Sugar to your Talte, give ita Boil ; then pows
itdngo large China.Cups or Bafops. -Turn it out when it
1s quite cold, and your Flummery is made,, vy

To take a fine'S yllabu{ Jfrom the Cow.

Sweeten a %xart of Cyder, or what Wine yon pleafe,
with double-refined Sugar to your Palate, and grate s
. Nutmeg intocit:; then niilk the Gow into -your Liiquior.-
. When you have thus added what Quantity of that warm
Milk yow thiok proper, ‘pour Half a Pinty;0r more (in

- ~proportion to the Quantity of Syllabub pou make) of the

fweeteft Cream gou can get, all over jt..” : ‘

. 'This Syllabub may" te made at Home;) without;going

to the Cow, if you think proper. You muft take Cars,
) QW eVer,
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however; to have your Milk as.new as you can, and,when
you have fet it over the Fire till it is blood-warm,.pour it
out of a Tea-pot, orany other Thing of the like Nature
and by holding your Hand very high, it will raife as
good a Froth asif milk’d from the Cow.
INSTRUCTIONS - for making feweral Sorts of Flummery.

3
+

7o make Flummery with Oatmeal.
U T what Quantity of Qatmeal you think conve-
nient into'a Pan thatis both bioad and deep, and

cover it with Water ; and after you have firred it well
together for, fome confidesable Time, let it ftand for
twelve Hours ;i then clear off your firt Water, and add
freth to your Oatmeal ; and fhiftit thus once in . twelve
Hours feveral Times ;- then ftrajn your Oatmeal, thro’ a-
coarfe Hair Sieve, into a Sauce-pan, and fet it over the
Fire. Take care to keep flirring it with a Stick all the
Time till it boils to a Confiftence; then pour it inte
Difhes ; as foon asit iy cold,, turn it out into Plates, and.
add to it what Wine, Beer, ::Milk, or Cyder, you - think
:proper, -and: fweeten .the whole to your Palate with dou-
blr-;eﬁn:’d;&ngar. Sieo Lt O L Coro-
c- Take Nptite, a great deal of Watet muft be piat at firft
&0 yaur Oatmeal, and when you pour off your la@t Water,
Jou rpuft pour.no more frefh Water on, than will jut be
{ufficient to ftrain your Oatmeal off. Some People let
Sbeis. Ogtmeal ftasid in Water. eight and forty Hours ; and
others for threel Days fucceflively, only obferving' to thifg
theit, Watest every twelue Hours; but thatis juft as.Fancy
girgfls, aodias the Pesfons that are to. partake of jt love
iteither tart or fweet. e .

Grotes, however, that have been once cut, do better
than Oatmeal, Every Time you add frefh Wates,- take
care to ftir it well together as you didat firft.
a v Tomake French Flomuméry | - -

Beat Half an Onnce of Ifinglats very fine,.and &ir ft
into a Quart of the thickeft: Greah you can get; let it
hoil for.abouta. Quaster; of .an Hous:aver asgentls Fire ;
but gke Care to keep it: flisring all the’ Tiwe : ;When
Jou take it off the Fire, fweeten it with double-refined
Sugar to your Tafte, and add ta it an equal Q.ganntg of

ul
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Rofe and Orange Flower-Water ; a° Spoonful of each
will be fufficient. Then ftrain it off, and pour it int6
Bafons or Cups, or what you pleafe ; as foon as itis cold
turnit out on Plates. - This makes aivery handfoine Side-
Dith. You may-2dd Wine, Cream, or Cyder ito ‘it, when
you eat it, as you pleafe, and fweeten it with Loaf-fugar
to'your Palate.t . . = s
When you ferve it up to Table, lay bak’d Pears all
round your Difl; '} ‘ )
Flummery, thus made, not only looks pretty but eais
very agreeably. :
- To make Hartfhorn Flummery. .- : -
Take Half a Pound of the Shavings' of Hartfhami,
and boil it in three Pints of Water till it is -reduced to
a Pint ; then firain it thro’ a 'Sieve into a 'Bafon, #nd lit
it ftand there till'ic is almoft. cold. ; then !fét - bver-the
Fire again; and as foon as yom find it diffolvéd,” add
Half a Pint of the thickeft. Cream you can get to it, that
has been fcalded and grown.cold again, a Quarter of a
Pint of White-Win¢, and two Spoonfuls of tither>Rofe
ot Orange Flower-water.. .Sweetén, it &ith - dowble-te-
fined Sugar to your Palate, and keep. beating sit. fop at
leaft an Hour and an Half without Itermiffion!:; fot
otherwife/it will neither mix ‘well; nor ook agresbbly to
the Eye : Before you put your Flummery int your Cups,
dip them in Water, for otherwife it will nottgr 'oue-as

" isfhould do. 'This Flummery may be aten with> gittier

Wine or Cream, fweetened with double-refraed!Sulgar o
yourPalate. - ... oo il 0w it st 2000
- When it is ferved up 20 Tulile, et :fome: blanch’d’ Al
monds, that have been cut into. long narrow:Biss, befRutk

* upon the Top of it. DRI BTREIE I R LR

Tt

INsTRUCTIONS for making divers Sorts ,}’ Jeﬂleg‘..f:"

:'of Waseér, and.boil ituill ivtusus’to a Jelly wver a
ow 'Fire. train it before it:grows cold s - thel’ put it
int0 a Sauicepan that isvery well tinned ;' thenoadd: to &
about a: Pist of “Rhenith, Winé, ande Quarter.of ‘@ Potnd
of double refined Sugar; when. you have beat tip the
TV os of near Half 4. Dozen Eggs.into a Froth, nn;;u
e

?UT Half a Pound of Harttholn: iato three Qigarlu

e
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the Ingredients well together, that the Whites may be
well mixed with your Jelly. When it has boiled for a

few Minutes ; add toit the Juice of three or four Le-
mons ; and then give itanother Boil for about two Mi- -

-1

|

mutes. Asfoon as you find it very well curdled, and
very white, havein Readinefs your Jelly bag laid overa

China-Dith ; pour your Jelly into it and back again, till
*tis as clear as Rock-water. “ Thus duly prepared, fill
our GlafTes with a clean Spoon. Have ready for the

urpofe fome of the Rhind of your Lemons, pared as "

thin as poflible ; and as foon as you have half fill’d your
Glaffes, throw your Peel into your Dith, or Bafon, over
which your Bag'islaid, and bj the ‘Time all your Jelly
is run out, it will appéarof a fine Amber Colour. As
“there is no certhin Rule to" be prefcribed for. putting in
your Ingredients; you may. pitin what Quantity of Le-
mon Jutce and Sugar is moit agreeable to your- Tafte ;
_ butin the Opinion of moft People, they are good for
-very little, unlefs they are very fweet.
- To make Calf’s Feet Jelly.
¢+ Put two Galves Feet into a Saucepan with a Gallon of
-Water in it ; let it boil overa gentle Fire till your Li-
«quor is teduced to one Fourth of its Quantity, and then
“itrain-it ; 'when it has ftoed till *tis cold, fkim ofF all- the
Fat that will lie on the Surface of it as clean as poffibly
you can. When you take up your Jelly, if you find
-any Sediments-at the Bottom, make no Ufe of them ;
but pour your clear Jelly into a Saucepan, and add to it
-abouta Pint of Mountain Wine, Halt a Pound ef double
-refined: Sugar, -and the Juice of four- large Lemons.
- Have in Readinefs the Whites of about Half a Dozen
~Eggs, or wmore, if you think proper, that have beén
well work’d up witha Whifk ; add them to the reft of
your Ingredients<in: your Sauicepan, 4nd keep ftirring
them all well over the Fire till they boil. In a few -Mi-
nutes *twill be enough. Have in Readinefs a large Flan-
rpel Bag, and pour yout Liqtor 'in dire&tly;" and as jt
- will foon run thro?, pour it in again, till you find it run
-perfe@ly clear; then take 4 large China Bowl ; with the
eels of your Lemens cut as thin as poflibly may be, and
let your felly run into the Bowl ; for the Peels will not
on

’
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only give it a fine Amber Colour, but 2 Flaveur Tikewife.
Fill your Glaffes with a clean Silver Spoon.
: 9o make Currant Jelly.

When you have ftripp’d your Currants from their Stalks,
throw them into a Stone Jar ; and when you have ftop-
ped the Mouth of it as clofe as poflible. fet it into a Ket-
tle of boiling hot Water that rifes to Half-way of your
Jar; when it has ftood over the Fire in fuch boiling Wa-
ter for half an Hour, take it off, and ftrain off all the
Juice you find in it thro’ a Hair-fieve. Put a Pound of
double-refined Sagar to a Pint of your Juice ; and thea

- fet your Ingredients over a quick, clear Fire, in a Beli-
. metal Skillet, and keep ftirring then till all your Sugar
is well diflalved ; then, as you will find a Scum arifes,
take it very carefully and cleanly off ; when your Jelly is.
fufficiently fine, pour it into Gally-pots ; when it is cold,
have fome white Paper in Readinefs cut of the exa® Size
of the Mouths of your Pots ; then dip thofe Papers into
a fmall Quantity of Brandy, and lay your Jelly upon
them ; then cover the Mouths clofe with white Paper,,
- that bas had Holes pricked throughit. You may put
_fome of your Jelly into Glaffes,. if you think proper ; but
take care to paper them as you do your Pots. Take care
to keep them in a Place that is perfe@ly dry, that no
Damp may come to them.
To make Rafberry- Jely.

To one.Pint of your Current-jelly put a Quart of
Rafberries, and maiz them well together ; then fet them
over a gentle Fire, in a clean Saucepan, and keep them
flirring till you find they boil. . In about Half s Dozes

" Minutes afterwards they will be eaough. : Pour your Ia-
gredientsinto Gally-pots, or Glaffes, and. paper them as
zou would your Currants. They will keep good, and

ave the full Flavour of the Rabberries for two or three
Years fucceflively, if required.

HAVING now purfued my Inftrucions, through
Cookery, Paftry, and Confeionary, £c..as far as I
- humbly conceive is requifite for anfwering the Ead pro-

pofed ; I thall now give . . .

Some
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Some GenNeraL RurLEes and DiRrEc-
.T1ONs for MAID-SERVANTS.

* Which by duly obferving, the young Servant will

- fave herfelf a' great Deal of Time_ and “Trouble in
leaming her Bufinefs, and foon be enabled to do her
\fVork with Eafe and Pleafure to herfelf, and Satisfac-
tion to her Miftrefs,

-DirecTioNs to the House-Maip and Krrcmen-
Marp. St

. T H E firft Dyty of the Houfe-Maid is to rife early,
and to dref.Z herfelf tidily and quickly. Her
next Office, if in Summer, is to rub the Stove and Fire-
Irons, with Scouring Papér, and to clean the Hearth.
When fhe has & miind to preferve her Irons free from
"ruft till Winter, let her diffolvea Quarter of an Ounce
of Camphire, and Half a Pound of Hog’s Lard, toge-
_ther, overa very flow Fire, and taking off the Scum,
.mix as much Black-lead as will bring them to an Iron-
Colour. Then let her fpread this Compofition over the
Steel Grates and Fire Irons ; and letting it lie. Twenty-
four Hours, and then cleaning them neatly with a dry
‘Linen-cloth, fhe will find them keep unrufted for fix
Months. Some rub their Irons with Mutton Suet or
Goofe-Greafe, and wrapping them in Paper, lay them
.by till Winter, when they wipe off the Fat with a dry
.Linen-cleth, and then rix{ them with Scouring-Paper.—
If in Winter, fhe thould firft rake out the Afhes, and
fweep the Grate very clean. Commorn Irons may be
‘brightened by rubbing them firft with a Rag dipped in
Vinegar and the Afhes, then withan oily Kag, and af-
ter that with Scouripg-paper, Rotten-flone, or White-
Brick ; but, if poflible, Red-Brick fhould not be ufed,
- forit makes fad Work.  This Method of cleaning ferves
for all forts of common Irons or Braffes, though fome
. prefer Goofe-greale to Qil, or any other Sort of Greafe,
and do not ufe Scouring-papeg to Braffes. If there be
very fine Steel Stoves and Fenders, they fhould be firft
subbed with Oil, then with Emery, till clear and br’ighté
, . ~ an
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and next with Scouring-paper, which is an Excellent
Thing o rub Irons, that are not in conftant Ufe, with
every two or three. ‘Pays, asiit takes off any Spots
ot in that Time. When fhe has thus prepared the
tove, §f¢ and cleaned the Infide of the Hearth, fhe
may then light her Fire, and wafth the Marble with a
Piece of Flannel, inftead of a Brufh, dippgd in a fhrong
Lather of hot Water and Soap. She thould: then dry the
Hearth, and round the Chimney ; but, if the latter be
Marble, drying it once a Week is fufficient, though
. the Hearth ought to be done fo to every Day. Cold
Water, Soap, and Sand, will do for wathing Free-ftone
" Slabs ; and fhe fhould ufe a Bruth for cl:aning Ihex,q;
for rubbing with a Fire-ftone fpoils the Ladies Retti-
coats, and one cannot fet a Foot on Slabs; fo rubbed,
without marking the Room, unlefs the Slabs be after-
wards well cleaned with a dry Cloth. Where the In-
fides of Chimneys are covered with - Tiles, rubbin
them with a wet Cloth, and then drylng them, fs ﬁré
ficient. Hearths and Chimmey-fides of Steel thould ‘Be
c'eaned in the fame Manner =s'fihe Steel Stoves. ' Whén
the Hearths and Sides are of Free Stohe, they may' be
cleaned in the following Manner : —Firft, fcour them
. clean, as direéted for Free-ftone Slabs; then take Two
Pennyworth of Black-lead, and a Quarter of a Pound
of coarfe Brown Sugar, which, being wel mixed, put
into it half a Pint of Small:beer, and'fet it on the ‘Fire,
ftirring the whole witha Stick nll ‘well boiled. Th
with a little Brufh, btack the Sides arid’ Bottom' of the
Hearth, at leaft twice over; and next ‘Diy, when' they
are quite dry, rub them well with a hard” Bruth, ‘and,
if they be fmooth and not broke. they will lock like .
rate ftands, wiil
e blacking “wears
ltkeep ‘orighe for
¢ Hearths; bruli~
filk, will have a

er Bufinefs at the
he Locks ; hav-
for each, with<a
ipping ‘dver the
4 Lock,

SEUER
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Lock, to preferve the Doors, to which the fame Side of
the Pafteboard fhould alwaysbe-applied, for the difty
Side would fpoil them. The Locks may- be cleaned by
rubbing them with an oily Rag, and next with Rot-
ten-Stone, or White-brick ; But fhe ought to be very
careful, that none of thefe two lalt get into the Key-
‘hole.” 'Lacquered Locks want no other cleaning but
Tubbing with a Piece of clean Leather or Woolen-cloth ;,
for Oil, or any Thing damp, hurts their Colour, .
‘Her next Attention fhould be to the Carpets, which fhe
may fweep with a common Broom, or bruth with a
‘Whifk-Broom, and then fold them back ; after which
the otight to fweep the Room, having firlt firewed it with
‘Band pretty damp, throwing it fmartly from her Hand,
and it will lick up the Duft and Flew. Carpets, when
they will turn, are beft cleaned by laying the wron

Side upwards fora Day or two, and then the Duft will faﬁ
on the Floors. But, before the fweeps the Rooms, fhe
fhould brath and clean the Window-Curtains, and with a
Broom fwecp the Windows, and behind the Shutters. She
ought not to aoply a Bruth or Broom to any Pitures or
Franres, but onlyto blow the Duft oft with a Pair of bel-
lows ; tho’ the may now and then duft them with a very
foft Piece of Flannel, or very foft Duller ; and fhe fhould
alfo blow off the Duft from' the Wainfcot, China, and
Stucco Work. When fhe has fwept the Room, and taken
up the Duft, without leaving any flutiithly in Corners :
.. Wer next Bufinefs is to rub the Wainfcot from the Top
10 thé Bottom with 4 Dufter, and do the fauie to the
Windows. In the next Pacce, the Chairs fheuld be
dufted ; but, asfor them, they fhall be treated of after-
" -wards, and alfo Mahogony Furniture in general.  Then
let her fweep the Stairs, “ throwing on the Upper Stairs
a linle wet Sand, which will bring down the Duft,
without flying' about; but, if Hair Stair Cloths are
ufed; this is only to be done occafivhally as the Cloths
arefound neceflary to be remoyld’; though- the Steps
ought to be fwept down 'e\'r,e'r%‘Day.' ‘After cleaning
the Stairs, fhe fhould duft the Wainicot and Ballifters,
dire@tly, and alo the Tops of the Doors. As for the
Ceilings or Tops of the Stair-cafes, or Rooms, they
thould be dufted with a long:banded flat Bioom ; b

.
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if they be of Stucco-work, the Dult fhould be bldwed
off by a pair of large Bellows, with long Handles,
which may be had at thé Turners Shops. When fhe
goes to clean the Stairs, let her take fofc cold Water
and Sand to fcour them down with, and they will fooa
.be dry.——When the Family is up, fhe thould fet open
the Windows of Yhe Bed-Chambers, and uncover the
Beds to fweeten and air them ; which will be a great
help againt Bugs and Fleas. In making the Beds, fhe
- ought to begin with that firft aired, taking off the feve-
ral Things 6ingly, and laying them on two Chairs,
without letting them touch the Floor. She fhould fhake
the Beds well every Day, and if there be a Matrafs, let
her turn it at leaft once a Week. The cleaning of the
Head of the Bed, the Vallences and Curtains, with a
Brufh or Whifk, is not to be omitted ; nor fweeping
clean all behind and under the Bedfteads: After which
fhe is to fweep and clean every Room, as before dire&-
ed. By thus keepinga conftant Method, her Bufinefs
will be a Pleafure inﬁead of Fatigue.

Dirzctions about cleqning Boards, Fleors, Plate,
Glaffes, &c. :

Skilful Houfe-Maid, in the firt Cafe, lays on, over
. Night, fome Ox-gall on the Spots, and next Day
a proper Quantity of ftrong hot Lye, made of Wood-
Afhes well fifted ; after which, having laid on foine
clean Sand, fhe fcours the Boards, on her Knees, witha
little hard Bruth, and then with a clean Cloth. When they
are pretty well dried, they fhould be rubbed with a dry
Houfe-cloth, that they may dry quickly and white ; but
when the Boards have been very dirty and fpotted, they -
muft, befides, be fcrubbed with cold Water and Sand
till the Grains of the Wood appear clear and fair. The
Houfe-maid then, with a trundled Mop, dries the Floor
very neatly ; and, if itis to be dry rubbed, firft throws
en fome Sand, and next applies the dry Rubber, and
fweepsit cleaw. Rubbing the Skirting Boards, - with a
Piece of oily Flannel, makes them look as if new paint-
ed ; but the Floor thould not be touched by the Flannel.
Sairs are cleaned in the fame Way, as is fiewn in the
preceding
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preceding Article, but partignlar Regard fhould be had
to the Face or Front of the Steps. ~As for Stone-Stairs,
they are cleaned with Water and Sand, better than rub-
bing them with Fire-ftone, the Inconvenience of which
is thewed before in the firft Article ; and the fame Me-
thod pught to be ufed with Marble Pavements; though
fome clean them with Soap and Water. Let it be a con-
ftant Rule to fcrub the Boards the right Way of the
Grain ; that is lengthways, and never a crofs. There
fhould not be much of the Floor wetted at one Time,
nor a great Quantity of Water laid on them; for whilft
the Maid is cleaning one Part, the Water foakes iato the .
other, and makes it black. Hot Water is of a more
fpungy Nature than cold, fokes into the Boards, and
caufes Damps to remain longer than cold Water. In
very cold Weather, it is fufficient to warm ‘the Water,
fo as to take off the extreme Cold; for hot- Water will
freeze fooner on the Boards than cold ; and foft Water
fhould be ufed inftead of hard, which fpoils the Colour
of the Wood. Tea-boards are cleaned by rubbing them
well with an oily Flannel, and then witha dry Cloth.
Silver-Plate ought to be wathed with Soap-fuds, and then
rubbed with a Rag dipped firft into Spirits of Wine, and
next into Whiting, If wrought Plate, after being foaped
and boiled, it fhould be rubbed with a fine foft Brufh.
China, or Stone-ware, when blackened or dirtied, fhould
be firfk fcrubbed with foft Sand and Water, and then fop-
ed and boiled. The Sediment at the Bottom of Englifb
China, when wathed only with fair Water, is to be taken
off by wathing in hot Soap-fuds, and rubbing with very
foft Sand, once a Week. Glaffes may be cleaned by rub-
bing with Salt, and then wafhing them in cold Water. In
cleaning Windows, two Perfons jhould be employed, one
on the Qutfide, ‘and another within ; they thould firlt be’
dufted, then rubbed with a moift clean Cloth, and.after-
wards with a dry clean one; though fome ufe Whiting ;
but that is needlefs, and takes up much Time,

How' to keep Boards, Tables, Stairs, &c. brown without

N awajbing. . .

This is done by frewing Tanfy, Mint, Balm, Fen-

nely
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nel, or other green fweet Herbs, on' the ‘Boards well
fwept, and rubbing them all over the Wood with a long
hard Brufh, till it be fcrubbed clean. When the Wood
or Boards are quite dry, the Herbs fhould be fwept off ;
and the Boards, being well dry-rubbed with a dry Rub«
bing-Brufh, will look like Mahogony, and have an agree-
able Smell. Greafy Spots may. be taken out, by- laying a
little Ox-gall on at Night, and. wathing them well next
Morning with a little Bruth and clean Dithclout, with
fome ftrong Lye; but, if the Spots be flight, a little Clay
or Fullers-Esrth will do; .or, if they be Dirt or Marks of
Feet, dry-rubbing will remove them ; and after thefe
Operations the Boards. will keep a long Time bright and
brown, with only ufing a little hard Brufh. ’

INsTRUCTIONS con;?rning Cbair-Frames, Tables, Cabi--
nets; Mabogoni-Fucniture, Glaffess &c.

HAIR FR AMES fhould be firft-well rubbed with
Linfeed Oil, till they are quite clean, and then with
a dry Gloth till they are bright; and afterwards, when
dry, they fthouldd. be-rubbed with a Piece of Flaanel, or
hard Bruth, befmeared with Yellow-Wax; and then with
a foft Linen-Dufter, .inftead of which fame ufe Woollen-
Clgth.—Spots are taken out.of Tables by rubbing them
hard with Linfeed Qil and Brick Duft finely fifted, and
then with-a dry Cloth till they are bright ; after which,
let them be well rubbed with a hard iruﬂx waxed, and -
after that with dry Flannel. Spats, if flight, may be re-
mpved by Lemon Juice alone, rubbed with the Bruth and .
Flangel j and fometimes Cork, -hard applied, will do the.
fame, Bureaus, Chefts of Drawers, and India Cabinets,.
have, generally fo much Brafs about them, -that they are
only fo be cleaned by rubbing them with Linfeed-Qil, and
then with a clean Flannel or foft Cloth till they become
" dry and bright.—As tor Mahogony-Furniture, when free
from Spots, it.seads nothing te clean it, but tobe rubped
daily with a fine Linen-Rag. Spots and Dirt may be taken
out, by rubbing, the Wood. well with ftale fmal! Begr, . then
with a clean dry Brath, and after that with a cléan Linen-
’ * " Rag
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Rag. -Glaffes and Windows, when cledned, may geta.
fine Glofs by being rubbed with Rotten Stone.
N. B. The Rags ufed, in thefe Cafes, fhould be Pieces
of old Sheets, £9¢. “and not Dimity or Diaper.

DirecTi0NS concerning Qil Flooy-Cloth s,

HESE are beft cleaned and preferved by being dry-
&  rubbed every Day ; for mopping them fpoils and
wears thewn foon out, befides making their Sides tusn up;
to prevent which laft, they fhould be laid with the wrong
Side upwards. once a Week ; but Wires, fix’d fo as to be
drawn, will anfwer better. Cleaning fthem occafionally
with Milk, and dry-rubbing them when dry, will make:
them loak-as brighit as when new. . C ey
I A I A LA o : .
Direcrions for cleaning of Worfied and.osher Sorts. of
S T St C

™ HE Stuff to be cleaned fhould firft be well brufhed,

. and cleared of all Spots, as well as poflible; ‘and -
then being Jaid.on .2 Table; thould. be .hand-subbed -all .
oyez with the following Compofition, vix.. A Quarter . of
a-Peck of the whiteft and beft Fullers Eacth'ditfclved in ;
warm Water, after.it had beew dried Before the Eite,: anhd.-
"T:wo Pennyiworth.of the.Spirit.of Turpentine. The wrong,
Side.of the Stuff,- whethes Valences, Curtains, t9¢. thould .
be-firft rubbed, and then the Right-Side. - After that let
them be hung up in fome convenient Place fordrying. The.
fame Mixbare' (which likééwife kills the Bugs) alfes ferves
for. Chairs or Settees; and Aheir Bottoms, it loofs, fhould:
be taken out and rubbed the fame Way» Whehsbone-ty, :
they dught:to:be brulied with a bard Brath ; theniwitha
foft Cldashs-Bruh ; md laftly, with a clean: Cloth, whei
they wiltlogk-as.if <new. Some Perfons make the above
Campofition into- Rolls, which- they keep for occafional .
Ufe.rsii-As to Silk Stuffs, they: fhould'likewife batbruthed.
and>.freed: “from s Spoite, 11aitd: being 1ailldpdn a Table, .
fhould:i be kubbed in: the fane Marmetowith: Bramidried :
before the. Fise, .andlmited for every -Peck (whichiis »
fufiticatifor  thé- Fisrndtare of aBed)wieh un gqmg of

Paod e e a0y oo UL i Powder-

et
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Powder-Blue, till all the Dirtis off, when they fhould be -
thoroughly thaken, and brufhed and rubbed with cleap
dry Cloths. Mobhair-ftuffs may. be managed the fame
Way; andas for Chints and Cottans, they are treated of
under the Article Laundry Maid. )

DirEcTIONS concerning Pewter, Tin, Copper, Candle-
o - ficks, &c, CoL .
HE Kitchen-Maid fhould have always ready for
wathing her Pewter, £9¢c. a fufficient Quantity of
Lye made in the following Proportion, viz. A Pail of
Wood-Athes (either from' the Hot-Preflers, Dyers, or
Bakers) and half a Pail of unflaked Lime, for every four
Pails of Water ; ‘which fhould be all boiled together in a
Copper, duly Rirred, for.about balf an :Flour, when the
Liquor fhould be poured into ome or more Tubs, till it
cools, and:then be bottled forufe. .+~ - R
When fhe is to clean her Pewter, fhe lays the Difhes
and Plates feparately, one upon another, on a Drefler,
‘with a Piece of Flannel under them.. Having warmed a
fufficient Quantity :of the faid Liquor,. fhe pours fome of
it wpon the uppermoft Plate and Diflr; and ias fhe takes
off-each Plate’or Difh,. the empties the Liquor into the
next. She then rubs them with a Piece of - Tow ; after
which, -baving two Baforis of red Sand mixed with the
Lye, fhe fcours the Pewter with one,:and having ririfed it
in cold Water, clears it with.the Lye and Sand in the other
Dith, and then rinfes it in two Waters. The fame Me-
thod is ufed for cleaning Copper and Tin ; but any Nafti-
nefs on them muft. be. firfh taken off with Sand and Water.
Coffee and Chocolate Pots, if cleanad this Way, will have
no offenfive. Smell or Tafle. oo o
- Qandlefticks, . either of Brafs, Iron, ot Tin, are: clean-
ed by being put into boiling Water in a Kettle or Sauce-"
pan, kept for the Purpofe; and by. being wiped, whea -
taken out {which ought to be ane by one) with a coarfe
dry Cloth, then 'rubged with a Picce of clean-Fleanel’
kept for that. Bnd; and after. that with a. Piece. of Lea-
ther and fame Rotten-ftane, ar white Brick ;: but if nei-
ther.can be had, with red Brick-Duft, or. rather with
Whising. - Silyer and- French Plate fheuld: be put firt’
into the boiling Veffel, and, whea taken out, fhould
be
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be dried, and then rubbed bright with a Piece of Leather
and Whiting. China Candleflicks, either trimmed with
Silver or Brafs, and japanned Candlefticks, fhould be dip-
ped in and out of the &ate; as yuick as pofiible, till the
Greafe comes off, and then wiped quite dry with'a Cloth
and Flannel. Steel Candlefticks wiﬂ not endure any Wa-
ter ; therefore the Kitchen-Maid muft carefully melt-the
Tallow, and then rub them with a dry Cloth ; and take
off the Spots by rubbing them firft with Oil, and next
with Emery. Copper and Brafs Veflels fhould, immedi- -
ately afterufing them, be filled with Water (which pre-
vents the Tinning from coming off) then wiped and dried; -
for if they be not, they gather, as well when empty as
when Fat is left in them, a green Subftance, which is rank
Poifon, or at leaft caufes terrible and lafting Diforders,
efpeciallyto thofe who eat firft what is nextdreffed in them.
Copper and Brafs Spoons, particularly thofe called White-
Metal Spoons, fhould alfo be taken fpecial care of ; for
they gather a greenifh Poifon, and nothing fhould at any
rate be warmed in them over the Fire. Broths and Soups
fhould not be left longer ftanding in the Porrage-Pot, than
while Dinner is taking up. Fixed Coppers fhould have the
Fire drawn from under them as foon as they are ufed, and
fcoured with a Bruth and Sand whilft hot. The Outfides
of tinned Copper Utenfils fhould be alfo fcoured with a
Bruth and Sand ; but not the Infides, for the Sand would
take off the Tin, from which any Speck may be removed
by fcrapin with the Nails, The Dreffers thould be fcrub-
bed with Water and Soap, or Wood-Afhes, any of them
being preferable to Sand or Fullers Earth, on account of-
their Grittinefs ; and it fhould be a conftant Maxim in
Londen, and other Places, not to throw the dirty Water
down the Sewers, or Shores, if it can be convenientl
carried into the Street; for it is very apt to ftop the({
Drains, and caufe a difagreeable Smell.

Tbe CuaMmBer-Malp.

Miftrefs’s Method and Hours of doing her Bufinefs,

H ER firft Study fhould be to inform herfelf of her
that ihe may have her I.ineni_I well aired, and every thing .

nice -
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nice and clean, ready for her Drefs and Undrefs. She fhould |
have every Article fo difpofed, that fbe may know where |
to find them when wanted; and when fhe undreffes her
Mittrefs, fhe ought to rub carefully what is taken off with

a clean Linen-Cloth, and having folded and finoothed
them, to lay them in their proper Places. As the wafhing
and cleaning her Miftrefs’s Apparel are Part of her Bufi-
nefs, the will find the following Receipts ufeful.

: To take Dirt from any Silk.

This is done by wetting it with a Cloth dipped in clear
Water, and then wiping it, till the Stain s out; then
rubbing it firlt with a wet Cloth, and next witha dry one;
and afterwards rolling it up dry in another clean Cloth;
but no Air muft come to it, for it would change the Co-
lour, or crumple it.  If the Pieces of Dirt be thick, they
fhould be letdry, and then fhaken off ; after which the
Silk thould be- rubbed with Crumbs of Bread, and then
with a clean Cloth. If it be ftained with Coffee, rubbing
with Milk, and then with fair Water and a Cloth will
clean it.

- To keep Silks from flaining in wafbing.

Diffolve Caffile Soap in Rain-water boiled hot ; when
the Water is near cold, mix it with a little Fullers ¥arth,
and then fcour out your Silks. Don’t let them lie in
Heaps, but fpread them, and clap them between dry
Cloths, and they will have a frefh and fair look.

How to take out Spots of Oil, or any greafy Spots, in Silk.

Let the Spot be covered with French Chalk ﬁ:;aped,
and then rubbed well with a clean Cloth. Pure Spirit of
Lemon, without the Effence, will extrac any Stain ; but
Spirit of Sal Ammoniac .is thought preferable ; for al-
though the Silk be all over ftained with Oil, it will wake
it out, at leaft on the fecond Application, if the Silk be

dry.
To take Spots out of thin Silks.

Dip a Piece of black Cloth in a Pint of White-wine
Vinegar, pretty well heated, and rub it over the Stain;
after which fcrape Fullers Earth on the Stain, and put-
ting dry woollen Cloths above and below, place an Iron
moderately hot, on the upper Part, and the Spot will
vanifh. : -

*
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To take Pitch, Tar, or Paint out of Silks.

Rubbing the Silks the right Way, with a Cloth dip-
ped in the Spirit of Turpentine, removes them effec-
tually.

y To clean all Sorts of plain Silks.

This is done by rubbing them on a Table with Bran
heated before the Fire. .

N. B. A Peck of Bran is enough for a Suit of Cloaths.

Toclean Satins and Damafks.

A Suit of thefe may be cleaned by rubbing them with
the Crumb of a Threepenny Loaf two Days old, mixed
with a Quarter of an Ounce of Powder-Blue.

To clean flowered Silks.

The fame Quantity of Crumb and Powder-Blue, as in
the preceding Receipt, will do, and mult be ufed the
fame Way ; but the Bread. thould be new, as it will not
be fo apt to get into the Brocade ; and if there be any
Gold or Silver Flowers, let them be rubbed with a Piece
of Crimfon Velvet; after which the Stuff thould be well
thaked, and rubbed with a clean foft dry Cloth; Circum-
ftances to be obferved in all fuch Cafes.
nga reftore the Colour to Silks Jof a Dark Brown or Iron-

Grey, &c. Colours, fpotted with Lemons, &c.

‘Touching themn gently with Spirit of Sal Ammoniac,
recovers their Colours ; and will do the fame to Scarlet
‘and moft other Colours. )

A quick Way to take Greafe out of Woollen-Cloth.

Dab the Spot with a Piece of wet brown Paper rolled
up with a red-hot Coal in it. When one Piece of Paper
and Coal fails, let the Stain be dabbed with another, till
it difappears, and then brufhed.

How to takeall Kinds of Spotsout of Cloth, Stuffs, Silk, &e.

Mix a Pound of Rock-Allum, burnt and beat to Pow-
der, with about eight Ounces of the Powder of the Roots
of Florence-Flame (a Species of the Iris or Flower-de-
Luce) and to thefe add the Whites of two new-laid Eggs,
two Pound and an Half of Cake-foap, and Half of an Ox’s
Gall, incorporatinF all well together with fair Water. To
thefe fome add a little Nitre or Saltpetre. Make up the
whole into round Balls, and dry themin the Shade, When
you ate to take out any SPOIEI or Stain, wet the Cloth, and

z then
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then rub it over with one of the Balls; after which letting

it alone for a few Hours, wafb it till the Water grows

clear, which may be after two or three Applications.

Soine ufe warm, and others cold Water, both in the rub-

bing and the Wafhings.

To take Iron-Moulds, and all Sorts of Spots and Stains out
of Linen.

Thefe are removed by holding the Linen, where they
are, round a Silver or Stone-Mu%containing boiling Wa-
ter, and by rubbing them with a Slice of Lemon. In the
Middle of Summer, when the Sun is very hot, the foap«
ing them on both Sides, and then hanging them in the
Sun till bope-dry, will take them out ; and if the Linen
be foaped all over, it will be very white. Rubbing the
ftained Places with Juice of Sorrel,” or dipping them in
the hot juice will take out the Spots. The fame may be
done by rubbing them with Salt and Vinegar, and fqueez-
ing; or by dipping them a few Times in fharp Vinegar
boiling inan Earthen, Tin, or Silver Pipkin, over the Fire,
and nipping them ; after which they fhould be well rub-
bed with Soap, dried before the Sun or Fire, and wathed.
Boiling-hot Milk will take the Stains of Fruit out of

Linen.
To take Paint out of Linen.

Stains of that kind are extra@ed by rubbing them over
with Butter, hanging them in the Sun, or before fome
heat, to dry, and then wathing them.

To clean Gold and Silwver Stuffs.

This is done by ftrewing the Crumbs of a Threepenny
flale Loaf of Bread, mixed with a Quarter of an Ounce of
Powder Blue, on the Stuff, and rubbing it with the Haad
till it looks bright. Then the Crumbs fhould be fhaken
off, and the Stuff dufted, firt with clean Flannel, and
then rubbed with a Piece of Crimfon-Velvet.

N. B. The in:mtity of the Crumb and Powder muft
be according to that of the Stuff ; and for Silver-ftuff, a
large Tea-fpoonful of burnt Alum, finely powdered, may
be added to the Crumb of a Threepenny Loaf. '

To clean Gold and Silver Lace.

This is performed by taking fome Talk, finely pounded,
and moiftened with the Spirit of Wine, and then rubbing
1t
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it with a Brufh over the Lace every Way. The fame will
do alo for Gold and Silver Stuffs high raifed ; but Lace
turns black, if rubbed with Talk by itfelf,

N. B. Goldand Silver Stuffs, in order to preferve them
from tarnithing, fhould be folded up with fine Jndian Pa-

er, wraptin whited brown Paper well aired before- the
ire.  Round the whited-brown Paper fhould be a Piece
of green Baize, aired in like Manner ; and in the Drawer
or %‘runk,'where they are put, fhould be fome Saffron
aI"’apers, which may be had of the Dealers in Saffron. Gold
or Silver-ftuffs ought not to be kept in Deal-Boxes.
To wafb Cumbricks, Muflins, and Laces.

They fhould be twice well foaped, and as often wathed
in warm Water; then they fhould be rubbed with a lit-
tle'Soap and Blue mixed together, and have boiling Wa-
ter poured on them, and be covered for an Hour or two,
when they fhould be well wathed out, and rinfed in
Pump-Water blued. After that they fhould be dried,
ftarched, clapt in the Hands, half-dried before a.Fire,
then rolled in a Cloth, and ironed, which fhould be done
the right Way of the Thread, and great Care taken that
they be neither finged or frayed.  When fmall Things
are boiled, the Soap and Blue fhould be firft mixed toge-
ther, then beat up with a Whilk, and poured info the
Water in which the Cloaths are to be boiled. This keeps
the Blue from fettling in the Cloaths; and if as much
Pearl-Afhes, as will lie on a Shilling, be added, the
Cloaths, or Stockiigs, will be white as Snow. Yellow
Lineps or Lace may be made quite white, if they be
well rubbed with a Quarter of 2 Pound of foft Soap and
a Quarter of an Ounce of Powder Blue, well mixed ; then
rolled up and put into cold foft Water, with a Spoonful
of Pearl-Athes, and then boiled. If the firft or fecond
Boil do not anfwer, let then be boiled again. Linen
foaped, as above, in Summer, then laid in the Sun, and
afterwards boiled, will be freed of all Stains. Fine |
Things fhould never be wrung, but fqueezed in the
Hand. Earthen Pans, or large wooden Bowls, are the beft
Veflels to wath {mall Things in ; and as the Bowls are apt
to fplit, that may be prevented by boiling them ina Tal-
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low-chandler’s Copper with the Tallow. To prevent
the fmall Cloaths or Lace from fhining, lay a Piece of
white Paper over them, when you iron.
How to make Starch for [mall Linen.

Having wetted a Quarter of a Pound of Starch, mix-
ed with a little Powder Blue, fo as it will bruife, add
to it Halfa Pint of Water, and then pour them into 2
Quart of Water boiling on the Fire. Stir well, and Jet
the Starch boil at leaft a Quarter of an Hour, for it can-
not be boiled too well, neither will the Linen iron or look
well, unlefs the Starch be thoroughly boiled.  After the
Starch is ftrained, dip the Linen into ir, and then fqueeze
it out. Dip firft thole Things you would have ftiffeft ;
but do not rub them in the Starch ; and as you want the
Starch ftiff or thin, add or diminith. Some put Gum-
Arabac, Allum, and Candle, into the Starch as it boils;
but thefe are prejudicial; and .if any thing be added, let
it be linglafs about an Ounce to a Quarter of a Pound of
Starch, for that will help to ftiffen and make them clear,
but not to be ufed to Laces. A Kettle of Bell-Mettle is
the propereft Veffel to boil Starch in.

. -Jo wafb Silk Stockings or Handkercbiefs.

Some make a ftrong Lather with Soap, pretty hot,
then fay the Stockings on a Table, and with a rolled coarfe
rough Cloth; rub them hurd, turning them feveral times
from one Side to the other, till they have paffed through
three Lathers. Then they rinfe them in three or four
Waters, till all the Soap is taken out; and when quite
clear, hang them up, without wringing, to dry, with the
wrong Sides outwards. ‘They take them down when a-
bout half dry, and pulling them out with their Hands in-
to Shape, let them lie fome time, and then iron them on
the wrong Side.~Qthers wath them in two cold Lathers,
with Blue added to thef{econd, and don’t sinfe but turn
them; then turning them, pull them {mooth, prefs them,
dry and roll them up tight. Laying Stockings in foak, be-
fore wathing, fpoils their Colour.==Handkerchiefs fhould
firft be wathed in cold Water, but never in hot, for that

vite fpoils them; and then in luke-warm Suds; then
rinfe, pull them fmoath, fold and dry them. ¢
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To clean caft Ribband;.

Firft fprinkle them with fair Water, and then fmooth
them out ; after which lay them on a Carpet or clean
Cloth at full Breadth, and then rub them gently witha
thin Lather of Caffele Soap ; then rub them, tilt they be
clean, in Water whereina little Allum and white of Tar~
tar have been diffolved; after which the Colours will be
fixed in them from further fading ; but you muft take care
to dry themn in the Sun, and finooth them with a Glafs
Slick-ftone.

TheLaunbprRY-Mainp.

AS this is not wrote for the accomplithed Laundicfs,

but only for young Beginners, and thofe who un-
dertake all Sorts of Work, I fhall not treat on the prac-
tical Parts of her Bufinefs, but only give a few general
Remarks, together with fome of the neweft and moft ap-
proved Receipts neceflary to be known. .

Soft Water is beft for wafthing, and thould be expofed
fora few Days to the Sun, and allowed to fettle. Hard
Water may be foftened by laying Chalk in the Bottoms
of the Wells or Ponds, and if boiled, ‘the Day before it .
be ufed, with fome fine fifted Wood Atfhes, and un-
flaked Lime, according to the Quantity of Water, it
will anfwer extremely well the Purpofes of Wathing.
When one Copperful is thus boiled, draw out the Fire
from under it, to let the Water fettle ; then enipty it
clear into Tubs; rinfe the Copper, and fill {¢ ‘againin
the fame Manner  Some Perfons at a great Wath, put
Ode or Pearl Afhes tied in a Cloth, and let it lie in the
Water they are to ufe for Wathing; and when they boil
the Cloths, hang the Bag with the Afhes in the Copper.
This they do_with common Water, in which they alfo
. fometines boil Wood Afhes. It is ufual for fome Servants
to foap their Cloaths well over Night, then put themn in-
to the Copper, and early next Morning heat the Water;
after which they take out the Cloaths, and {o go to Wath-
ing: But this is a bad Method; for inftead. of loofening
‘the Dirt; it fixes it in them, if the Water fhould be in
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the leaft too hot, and makes it {carce poflible ever to clean
them. The following is a better Method, and won't
give half the Trouble.——Wet the Linen with warm Wa-
ter, and rub it over with Soap; then rub the Cloaths be-
tween your Hands very hard, and that will loofen the
Dirt. "After that, let them lie in hot Water till next
Morning ; then wath as ufual, and there will be no Occa-
fion for inore Soap till the fecond Lather.——— Chints and
fine printed Cottons fhould be firit thrown into Pump-wa-
ter, an Hour before wathing them ; and when wrung out
of that, let them be wathed in ftrong clear Suds: gut if
there be any fine Colours, s blue, yellow, or green, they
muft not be foaped at all, for that will draw out the Co-
Jour ; nor wathed in too hot Water. Then wring them
out of thofe Suds; and after that, fhaking them well,
throw them into Pump water iminediately, for they fhould
not be longer in hot Water than they are wathing, nor
kept longer out of Pump-water than they are fhaking,
otherwife the Colours will run. Do them thus, till they
have gone through three Suds ; and having then rinfed and
blued  them immediately, hang themn up to dry, not let-
" ing any Part, if poffible, touch one another. Starch them
when dry ; then hang them up again; and when dry e-
nough for ironing, fold and iron them dire@ly ; but let
them not lie toolong together. When the Colours, with
bad former Wathings, are run into the white Ground,
wafh the Cloath in three Lathers, but without putting
it into Pump-water. After that rinfe the Cloath, and
then put it intoa Pail of foft Water mized with half a Pint
of the belt White-wine Vinegar, letting it remain there
an Hour or two, in which Time all the Colours run into
the Ground will be difcharged, and the Cloth look clear
and fine.
o wafb Thread and Cotion Stockings.

Let them have two Lathers and a Boil, having blued
the Waier well ;3 wath thein out of the Boil, but don’t
rinfe them; then turn the wrong Sides outwards, and
fold them very fmooth and even, laying them one upon,
another, and a Board over them, witha Weight to prefs
them finooth. Let them lic thus about a Quarter }‘-’If an

our,
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Hour, after which hang them up to dry; and whea,
thoroughly fo, roll them up tight, without ironing, by
which Means they will look as new.

. Q'z"wajb Worfled Stockings.

This fhould be done in two cool Lathers, but there
ought to be no Soap rubbed on them ; after which let
them be rinfed well, then turned and folded like Cotton
Stockings, and after that dried and rolled up tight.

"“"'—‘—. — #

Before the Laundrefs begins wathing, fhe fhould take
care that all Stains or Spots be taken out of the Linen;
fer which fhe will find proper Receipts under the Article
Chamber-Maid. Old Soap goes farther than new, and
gives a better Colour. As foon as the Linen is fit for
ironing, there fhould be no time loft ; for itis apt to turn,
yellow by lying damp. Fine Linen fhould not be fo dr
as coarfe, when ironed ; and thus it will be ftiff, and loo
like new.

Ufeful REcerrTs ina FaMiLy.

To kill Rats.

P L A CE pounded Quick-Lime, mixed with Oatmeal

and coarfe Sugar, in the Rats Way, with fome Wa-

ter near it ; and when they eat it, they will drink till they
burft, after which the reft will leave the Houfe.

The profeffed Rat-Catchers gather thein together in
great Numbers, and then deftroy them. Their Method
18 this.——They trail a Piece of the moft firong fcented
favourite Food of .the Rats, fueh as toafted Cheefe, or
broiled Red-Herrings, from the Holes or Entrances t¢
their feveral Receffes in every Part of the Houfe, or con-
tiguous Building, whence it is propofed to allure them, to
the Place of their Deftrution, which fhould be fome Clo-
fet or fmall Room, into which al) the Openings, but one
or two, fhould be fhut. At the Extremities, and in dif-
ferent Parts, of the Courfe of thefe trailed Tracls, {mall
Quantities of Meal, or any other Kind of their Food,
fhould be laid, to bring the greater Number to the Traés,
and to purfue their Courfe to the Centre Place where they
are to be taken, where a more plentiful Repaft fhould be
prepared for them, and thﬁ trailing repeated for two or

s th
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three Nights. But great Care mut he ufed by the Ope-
rator, to p:event thr Smeil of his Feet and Body, from
being peiceived by thefe An.mals, who have a furprizing
inftin@tive Caution, and a Sagacity in dilcovering any
Caufe of Danger: And in order to this, his Feet muft be
covered with Cloaths rubbed over with affa foetida, or
any other ftronz fmelling Subf®ance, that may overpower
the Scent of thefe noifome Vermin ; without which Pre-
caution the fuccefs of the Attempt will be fruftrated, or at
leaft very precarious. It isalfo proper that the Operator
difguife his Figure by putting on fomething that may con-
ceal his natural Shape, and make him look like an inani-
mate Subflance ; and what he puts on muftalfo be fcent-
ed with affa fietida, as well as his Shoes. When the Ope-
rator has decoyed the Rats for two or three Nights to the
Place of Execution, he repeats their Repaft the Night he
thinks convenient to deftroy them, which is effe€ted diffe-
sent Ways. Some estice them into a very large Bag, the
Breadth of which is fufficiently capacious to cover nearly
the whole Floor of the Place where they are colle@ed,
wkich is done by laying Baits of Food in the Bag, and,
when the Expence is not begrudged, by fmearinga Veflel
la‘'d in.the l\/gddle of the Bag with the Oil of Rbodium,
which has as bewitching or enchanting Power on them as
the marum Syriacum (or Mattic Plant) has on Cats, and
is fometimes ufed in the trailed Trafts. The Bag, which
before lay flat upon the Ground with the Mouth fpread
open, is to be fuddenly clofed when the Rats are allin it,
Othe s drive or fright them, by flight Noifes or Motions,
into a Bag of a long Form, the Mouth of which, after
all the Rats are come in, is drawn up on the Outfide of
the Opening by which'they entered, all other Ways of
Retreat being fecured. Others again intoxicate or poifon
them, by mixing with the Repaft prepared for them the
soculus Indicus, or the nux womica. Mix four Ounces of
the coculus with twelve Ounces of Qatmeal, and twd
Ounces of Treacle or Honey, made into a Pafte: Put
two Ounces of the coculus, well powdered, and infuf
ed for fome time in firong Beer will anfwer the Pur-
pofe and a much lefs Proportion of the nux womis
¢a, than of the coculus Indicus, will ferve in mixin;
with the above Pafte; or any fimilar Compofition c§
, ) oh
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thefe Drugs, with that kind of Food the Rats are moft
fond of, and which has a ftrong Flavour to hide that of
the Drugs, will equally anfwer the End. When the
Rats appear to be thoroughly intoxicated with the coculus,
orfick with the nux womica, they may be ‘;:ut into a Bag
or Cage (having firft fecured the Chamber-Door that
thofe who have any Remains of Senfe or Strength may not
efcape) and afterwards deftroyed at Pleafure.
: An efficacious Receipt for deffroying of Bugs.
Take of the higheft reétified Spirit of Wine (wiz. Lamp
Spirits) that will burn away dry, and not leave the-
leat Moifture behind, halfa Pint; newly diftilled Oil or
Spirit of Turpentine, half a Pint; mix them together,
and put in halfan Ounce of Camphire, broke into fmall
Bits, which will diffolve in a few Minutes. Shake them
all well together, and with a Piece of Spunge or Brufh,
dipped in fome of it, wetvery well the Bed or Furni-
ture whereinthofe Vermin harbour and breed, and it wil}
infallibly kill and'deftroy them and their Nits although
they fwarm ever fo much : But the Bed and Furniture
ruft be well and thoroughly wet with this Liquor (the
Duft being firft bruthed and fhaken off) by which means
it will neither ftain nor foil, nor the fineft ‘Silk or Da-
mafk Bed be in the leaft hurt. The Quantity here or-
dered (which will coft little more than a Shilling) will rid
any one Bed whatever, however much it may fwarm with
Bugs: But if any of them fhould appear after once ufing
this Liquid, it will be only for not having wetted the
Lacing. &c. of the Bed, or the Foldings of the Linings
or Curtaies near the Rings, or the Joints or Holes in and
about the Bed or Head-Boaid, wherein the Bugs and Nits
nkftle andbreed ; and then their being all well wetted a~
gain with more of the fame Compofition, which dries in
as faft 4§ you ufe it, and pouring fome of it into the Joints,
and Holes where the Spunge or Bruth cannot reach, will
moft affuredly root them ou: entirely, Some Beds that
Kave much Wood-Work, ean hardly be thoroughly clear-
ed, “writhout being firlt taken down ; but others, that can
be drawn out, or that may be got well to behind, to be
done us ‘it fhould be, may be entirely freed of thefe Ver-
min Theé Smell‘occafioned ‘by this Mixture will all be
gone in two or three Days; which, however is very
wholefor
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vwholetome, and to many People agreeable. You muft ale
ways (hake the Mixture very well, whenever you ufe it:
And be fure to ufe it only in the Day-time, and not by
Candle-light, lett it thould catch the Flame, and occafion
Damage.

The fame Compofition fhould be applied to the Bot-
toms of Chairs, after they are well bruthed, and clean-
ed; and as for matted Chairs, firft wath their Bottoms
well with cold Water, and then beat them: Next Day,
after they are thoroughly dry, bruth them with two Oun-
ces of Fomantha and a Pennyworth of fingle Size well
mixed.

Some Perfons, whofe Bugs remain after cleaning the
Bed, and even frequently before, if they fwarm very
much, take an old Pillow-cafe full of little Holes, and fill
it with freth Deal-fhavings, and lay it under the Boulfter.
As thefe Vermin delight in the Shavings, there will be
Numbers of them found next Morning in the Pillow-cafe,
which you may empty into a Fire, but you muft be
very careful that none of them get away: And therefore
a better Method would be to ufe feveral finall coarfe Bags
inftead of a Pillow-cafe, as they may be thiown into any
Fire, and thereby any Pofibility of the Bugs efcaping pre-
vented. Rubbing the Joints and Bedftead with Ox-gall
and Hemp-oil, well mixed together, is frequently ufed with
Succefs in deftroying Bugs. Mizing Oil of Turpentine
in Paint for the Wainfcoting is a good Prefervative againtt
Bugs and other Vermin. ‘ ,

. Fokill Fleas. N .

Wafhing the Floor with Lye and Ox-gall mized togethes
{which fhould alfo be done in cafe of Bugs) and rubbing
the Bedftead with Rue and Wormwood, are efteemed cer-
tain Antidotes againft thefe Vermin: But thg . beft is
Cleanlinefs, for Dirt is a fure Breeder of them, and where
there are Shuts, there will be many Fleas. :

To get clear of Flies and Gnats, .

All fweet Things, dead Beer, Crumbs, and every
Thing that may allure or draw Flies together fhould be
kept out of the way’; and if the Tables and Window-
frames be rubbed with Rue and Wormwood, they will
avoid them. Be fure at the End "of the Year, wﬁxe{n
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thefe Verntin difappear, to deftroy their Eggs, by duft-
ing and thoroughly cleaning every Hole and Corner where
they have harboured ; and this will prevent a numerous
Breed rext Seafon. In ‘tummer, place Afhboughs and
Flowers, made up in the form of Garlands or any other
fhape, atthe Head of the Bed ; and the Flies and Gnats
will harbour about them. Where Gnats are numerous
and troublefome, if you wafh your Hands and Face at
going to Bed, with the Juices of Rue and Wormwood
mized in Water, it will prevent their Biting you: And
this Wath isalfo a Prefervative againit Bugs. If you live
near marihy or fenny Lands, ‘wheie Gnats are generall
very troublefome, burn fome Fern in the Room, and thefe
Vermin will go out ; after which fhut the Windows, and
you will not be infefted with them for that Night,

To preferwe Poultry from Weafels and Foxes.

Weafels will not hurt Poultry that aré rubbed with the
Juice of Rue, or Herb-grace ; neither will Foxes devour
them, if they eat the Lungs or Lights of a Fox..

To take Oily Spots out of Paper or Parchment,

Rub the Spot on both fides with Sheeps Bones burnt
white, and then pounded ; after which, put the Paper or
Parchment into a Prefs between two Boards for about
twelve Hours, and the Spots will vaniih. .

To preferwe Writings from being eaten by Rats or Mice.

This is done by ufing Ink made with the Ipfufign or
Decotion of Wormwood. . - i e

To make a Subflitute for Tinder made with Linen.

Diffolve three Ounces of Salt petre in a Pint aod an -
half of fair Water in 2 Kettle or Pan over a clear Fire;,
Then thoioughly wet twenty-four Sheets of fmooth brown
Paper feparately in the hot Liquor, and lay them on fome
clean Place to dry. When you have QOccafion, you may

ut a Piece in your Tinder-box, and ufing the.Steel and

lint, it will catch like Wildfire. :

How to cement broken China or Glafs.

- Mix very well half arn Ounce of pounded Quick-lime,
a Drachm of the Powder of burnt Flint, and the like.
Quaptity of Gum-fandarack pulverifed, in the Whites
of two Eggs, beat to a Glair or fine Oil ; with which .

anoint the broken Parts very carefully, and having wipleld
’ ' the
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the Edges-very clean, let the Veflels remain in fome
warm Place till they dry. Some add a little Lime-juice
to the above Compofition; but the Quick-lime and
Glair of Eggs will do alone. White Lead and Linfeed
Oil, finely ground together, are frequently ufed; but
the Edges ought to be well cleaned, before the Pieces are
put to dry, or elfe the Seams will look nafty.

To make Milk-Punch that will keep Years by Seaor Land,

Steep the Peel of twenty Lemons, and of four Seville
Oranges, in fix Quarts of Brandy or Rum, for twenty-
four Hours; and then add two Quarts of Lemon and
Orange Juice (almoft three Parts of Seville Orange Juice)
five Quarts of Water, four large Nutmegs grated, and
two Pounds and an Half of double-refined Sugar. When
thefe have ftood twenty-four Hours, add three Quarts
and a Pint of boiling Milk ; then let the whole ftand
about twelve Hours ; after which run it through a Jelly-
Bag, till the Liquor becomes quite clear.  This will keep
good to either of the Indies. '

. To cure Mufty Bottles.

Let them ftand full of Kennel Dirt and Water, and
then rinfe them with clean Water.——For cleaning Bot-
tles, put into them fome clean Water with fmall Peb-
bles, or rather Shot, and then fhake them well. After
that rinfe them with clean Water, and then put them in-
to the Rack with their Mouth downwards: But if any
Dirt remains after ufing the Shot, clean them witha
Bottle-bruth; and before you ufe them, rinfe thein (be-
ing ‘quite dry) with a little Brandy, though fome prefer
the Liquor with which they are to be filled.

To cure mufty Wine-Cafks. . ' :

This is done by applying the foft Part of a large freth
Wheaten or Houthold Loaf to the Bunghole, and letting
it remain there fix or feven Days.

) For Chopped Hands.

Waflthem at Night in a Quarter of a Pint of finall
Beer warmed, and mixed with a Piece of Butter about
the Bignefs ‘of a Nutmeg: Wipe them, and put on &
Pair of Gloves. This will make your Hands fmooth,
if frequently repeated ; but you ought to cut the Palmy
of the Hands of your Gloves.

4n
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An excellent Compofition to wath Hands with, inflead’of
Wafb-Ralls, Seap, Almond Powder, &c.

Dry the whiteft Fullers Earth before the Fire, beat it
fine, and fift it ; then mix it with an equal Quantity of
common Sand, dried and fifted. Keep this Compofition
for Ufe, and, as well as cleaning the Hands, it willmake
them fmooth and fine.

An approved Wath for making the Skin fmooth and fine.

Boil a Quart of Water with four large Spoonfuls eithet
of Bran or Oatmeal, and a Piece of Lemon Peel, about
ten Minutes ; after which ftrain it off, aind keep for Ufe.

For Tender Feet.

Let them be often wathed in hot Water and Bras, and
the Soles rubbed with Brandy or Geneva. This Rub-
bing, after long walking or ftanding, “will give great
Eafe. ’
How 10 take the Stains of Walnut-Shells, Dyes, and all

kinds of Spots, from the Hands of Artificers.

All required is wathing them twice or thrice with Juice
of Lemon and a little Bay-falt, and letting them dry of
themfelves. This will not only take off all Spots and
Stains, but allo take away Scurt and Sun-burn. '

For the Toothach, and Scurvey in the Gums,

Apply an artificial Magnet to the Tooth affe@ted; and
the Pain will te removed. Wafhing the Mouth with
8alt and warm Water every Morning is an excellent Re-
medy for the Scurvy in the Gums, and makes the Teeth
white and clear.  All coarfe Powders, and too frequent
Clearings, fhould be avoided, for they wear off the fine
Enamel ; and the beft Thing to rub them with is 2 But-
cher’s Skewer, or a Piece of fome fuch Wood, bruifed
and bit at one End tillit becomésfoft. This is the beft
“daily Bruth that can be niade ufe of for the Teeth; dand
once a Fortnight you may dipit in a few Grains of Gun-
‘powder finely bruifed, and rub your Teeth withit. This
will give them an inconceivable Whitenefs, and remove
«every Spot or Blemifh ;. But your Mouth fhould be well
wathed after this Operation, otherwifc the Saltpetre, ‘&¢.
. ufed in the Compofition of the Gunpgowder, would be in-

jurious to the Gums. The Teeth fhould bg wathed eve-
", 1y, Day after Dinner, and at going to Bed. y

- & . n
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Aninfallible Remedy for a Scald Head, and many other
Diforders. .

Boil four Ounces of pure Quickfilver in two Quartsof
‘Water in a glazed Pipkin,, till Half -is wafted ; bottle it
for Ufe ; and the fam¢ Quickfilver will ferve again, as
often as there is Occafion for a frefh Supply of Liquor.
‘This Preparation, which may properly be called tbe - poor
Man’s Medicine, was, in January 1764, communicated
to the Public by F. Cook, M. D. of Leigh in Effex, who
efteems it of as general and extenfive Service as any
fingle one belonging to the whole Materia Medica, and
as fafe a Thing as fo much fimple Water. In thort, on
account of its many and various Virtue, when both ex-
ternally and internally tried, be recommends it to de-
ftroy Worms ; to cure all Impurities of the Skin ; to pu-
rify the Blood, heal Ulcers, open Obftrutions, fcour the
Glands, and to be drank freely asa Diet Drink; as much
and as often as one pleafes.

For the Rickets and weak Limbs. ,

Bruife a Peck of Garden Snails in a Marble Mortar ;
then put them intoa Flannel Bag ; let them drop into 2
Bafon ; und preferve the Liquor, which muft be applied,
as after directed, to the Child, having firlt given him
three Dofes of gentle Phyfic : Then take him in the Morn-
ing when he ri%es, and before he goes to bed, before the
Fire, whether in Summer or Winter, and rub him with
a Piece of new Flannel all over the Back and Joints ; af-
ter which dip the Flannel in the Spail Liquor, and thea
rub the Child as before. This Method thould be conti~
nued for fome Weeks ; and every Morning, after rubbing
him with the Flannel and Liquor, he fhould be dipped
with the Head foremoft into Water ; then puta Flannel
Shift on him immediately, and after lettiog -him run a-
bout and play for an Hour to exercife him, and make
his Blood Circulate, drefs him : But if the Child cannot
walk, the Nurfe fhould exercife and keep it in Motions
If the Child be recoverable, and properly taken care of,
this Method will cure him. ‘

IT
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IT will not be amifs here to add the following Tables,
to prevent Iny young Pupils from being impofed on
by any of the Tradefmen with whom they muft have
Dealings, alnoft every Day, for one trivial Article or
another. *

Thefe Tables will ferve for various Purpofes, and fhew
the Amount of any Number of Things, ata fixed Price
for one Thing fingle in Weight, Meafure, or Tale. Al-
fo they fhew the Price of one fingle Thing, atany Price
for 100, or 104, Or 105, or 112, or 1203 all which fe-
veral Numbers are in fome Trade or other called an Hun-
dred, thus :—

. L Moft Things that we number by Tale have five
Score to the Hundred, and no more, as Men, Money,
Miles, Yards, Ells, &5c.

I1. Books in Trade have 104 to the Hundred.

III. Oranges, Apples, Pears, and other Fruit, have
105 to the Hundred. .

V. For all Goods fold by common Weight (called 4-
werdupois Weight, 112 Pounds make an Hundred, 56
Pounds Half an Hundred, and 28 Pounds a Quarter of
an Hundred. By this Weight, Meat of all kinds, But-
ter, Cheefe, and moft other Things, are fold ; therefore
I will here explainit. The Pound contains 16 Ounces
the Ounce 16 Drams, and the Dram is divided into
Halves and Quarters. The greateft Weight is a Tun,
which contains 20 Hundred Weight, or 2240 Pounds.

V. Bread, Gold and Silver, and fome other Things,

. are fold by Troy Weight, which has 12 Ounces to the
Pound ; but the Ounce Ty is more than the Ounce
Awverdupois, the Pound Troy being near 14 Ounces Aver-
dupois. An Ounce is 20 Pennyweights, a Pennyweight
24 Grains.- )

VL Fifh by Tale has«a20 to the Hundred, fo have
Eggs ; but all Fith by Weight is by the Pound Awverdu-
pois.  Fifh by Meafure is by the Bufhel, half Bufhel,
Peck, and half Pcck, beaped up.

VIL Cloth, Linen and Woolen, Ribband," Tape, Fer-
ret, and fuch Things, are meafured by the Yard of 4
Quarters, or Ell Englifb of 5 Quarters, or Ell Flemifb of
13qQ.l_|artets; and each Quarter contains 4 Nails, each

ail being 2 Inches and a Half. Vi
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VHI. All Diftances are meafured by Running or Long
Meafure ; thus :— 12 Inches make a Foot, 3 Feet a
Yard, 5 Yards and a half a Pole, 40 Poles a Furlong, and
8 Furlongs a Mile

1X. Liquids are meafured by Ale-Meafure, or Wine-
Meafure. Beer and Ale thus :——2 Pints makea Quart
4 Quarts a Gallon, 4 Gallons anda Half, a Pin, 2 Pins
a Firkin, 2 Firkins a Kilderkin, 2 Kilderkins a Barrel,
2 Barrels a Puncheon, 1 Barrel and half, an Hogfhead,
2 Hogfheads a But. 'This iscalled Winchefler Meafure,
and is near a fifth Part bigger than Wine Meafure. By
Wine-Meafure we buy Wine, Oil, Spirits, and fome o-
ther Things, 2 Pints make a Quart, 4 Quarts a Gallon, 63
Gallons an Hogthead, 2 Hogiheads a Pipe or But, 2 Buts
a Ton. The Pintcontains 2 Half-pints, or 4 Gills, or
8 Half-gills, or Half-quarterns.

X. Dry Goods fold by Meafure are Corn, Fruits, Seeds,
&c. 2 Pints makea Quart, 2 Quarts a Pottle, 2 Pottles
a Gallon, (half a Peck), 2 Gallons a Peck, 4 Pecks a
Bufhel, 8 Buthels a Quarter. This meafure is largér than
the Wine-meafure, but lefs than the Beer-meafure.

BEPEEPEEO 0G0 0000004

TABLES ready caft up.

Shewing at one View the Amount of any Number of
Things, of what Kind foever they be,ata certain Price
for one fuch Thing, from one Farthing to Six Pence,
‘which may be carried on as far as is neceffary by Addi-
tion, only of the Surplus.

Note, The firft Column fhews the Number of Things
from 2 to 112, and the fecond, third, 9. the exaét Va-
lue of fuch Number, and the given Price of it over each
Column.,

Value
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A T ABLE te caf up Expences, or Wages.

Per Year. | Per Month, Per Week, | Fer Dyy

1 Il s 4 f L df L5 d f.
1 o1 6 2 o 0 4 2 o o o 3
2 © 3 0 3 o 0 9 1 o o1
3 o 4 7 1t o & t 3 o o 2 o
4 o 6 1 3 o1 6 2 o e 2 3
3 o 7 8o o 111 o °o o 3 &
6 o 9 2 2 o2 3 2 o 0o 4 o
; o 9 o o2 8 1 o o 4 ¢
o2 3 1 o 3 0 3 o o0 g 1

(] o113 9 3 o 35§ 2 o o 6 o
10 o015 4 © o 310 o o o 6 2
11 o1610 2 o 4 2 3 o o 7 <
1" o018 5 o o 4 7 1 o e 8 o
13 o911 1 o 418 3 o o 8 2
14 1 1 5 3 o 5§ 4 1 o 0o 9 1I
15 1t 3 01 © 5 9 o o o 9 3
16 1 4 6 2 o 6 1 3 o o010 2
17 1 6 1 0 o 6 6 1 o orr 1
18 1 7 7 2 o 6 o 3 e ©11 3
19 1 91 3 o 7 3 2 o1 0 2
20 110 8 1 o7 8o e 1 1 I
30 2 6 o 1 o1r 6 o or 7 3
40 3 1 4 2 o115 4 0 o 2 2 1
%o 316 8 2 019 2 1 e 2 9 o
60 412 0 3 1 3 0 1 o 3 3 2
90 § 7 4 3 1 610 1 o 310 ©
8o 6 2 9 O 110 8 1 0O 4 4 2
g0 618 1 o 114 6 1 o 411 2
190 713 5 o 118 4 1 o 35 8§ 3
200 13 610 3 316 8 2 ©rotr 2
300 23 0 3 1 515 o 3 016 5 1
400 jo13 8 2 713 5 © 1 111 @
800 38 7 1 2 911 g 1 1 7 4 3
1000 7614 3 o | 19 3 6 3 214 9 2

The sbove Table fhews how much may be expended, or due,
monthly, weekly and daily, according to the yearly Allowance of
any Sum from 1 1. to 1000l. inclufive, The frattional Partsofs
Farthing, in the daily Article, are added or omitted, s they ex-
ceed or are under the Half of that Coin: and the Month ia this
Table, and the next, is computed at 28 Days; but in the geseral
Calculation 365 Days are allowed to the Year,
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A TABLE to caft up Expences or Wages &y the Day,
Week, Month, anaf Year.

By the Day. | By the Week. | By the Month. By the Year.
s, 4, I s 4 L s d L s d.
o 1 o o 7 o 2 4 i 10 §
o 2 o 1 2 o 4 8 3 o 10
o 3 . o 1 9 o 7 o 4 11 3
o 4 o 2 4 o 9 4 6 8
o 35 o 2 11 o 11 8 7 12 1
®» 6 o 3 6 o 14 o 9 2 6
o 7 o 4 1 o 16 4 10 12 11
o 8 o 4 8 e 18 8 12 3 4
° 9 o 5 3 1t o0 13 13 9
o 10 o § 10 1 3 4 15 4 2
o It o 6 3 1 5 8 16 14 7
1 o o 7 o 1 8 o 18 5 o
2 o o 14 © 2 16 o 36 10 O
3 o 1 1 o 4 4 o 54 15 o
4 o- 1 8 o 5 12 © 73 ‘o o
5 o 1 15 o 7 o o 1 o
6 o 2 2 © 8§ 8 o 139 u5> o
7 o- 2 9 o 9 16 o 127 15 O
8 o 2 16 o 11 4 o 146 o o
9 o 3 3 o 12 12 O 164 § o

1o o 3 10 o 14 o o 182 10 o
1 o 3 17 o 15 8 o 200 1§ o
12 o 4 4 o© 16 16 o 219 © o
13 o 4 11 o 18 4 o 237 § o
14 o 4 18 o 19 12 o 285 10 o
15 [} [3 5 o 21 o o 273 .18 o
16 o § 12 o 22 8 o |22 o o
1y o § 19 o 23 16 o 310 3 o
18 o 6 6 o 25 4 © 328 10 o
19 o 6 13 o0 26 12 O 346 15 o
2a o 7 o o 28 o o.| 35 o o
Compute the Peace but of one Day’s Expence,
wy, Poands, Angels®, Groats, and Pence,
. mt in one whole YraR’s Circumference,

{0r] One Week’s Expence in Farthings makes appear,
The Shillings and Pence expended ina Yzax,

* An Apgel is Tea Shillings.
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An Eftimate of the neceffary Chargg

the middling Station of Life, confifting of a
his Wife, Four Children, and One Maid-Servant,

a Familyin

an,

Daily Expence|Week. Ex.
For 1| For .
' “d fis d fl. s df.
RE AD for Seven Per-
fons, per Head, per Day 0o 3!0 5 1l0 3 o 3
Butter 3|0 51103 o3
Cheefe 1jo 1301 o1
Fith and Flefh Meat 2 2|1 §2/01022
Roots and Herbs, Salt, Vine-
gar, Muftard, Pickles, Spi-
ces, and Crocery, except
Tea and Sugar 2|{o 32/02 02
‘Tea and Sugar 1 olo 7004 10
Soap for the Family Occafi-
ons, and wathing all man-
ner of things, both at home
and abroad 1 2/0102/06 &2
Threads, Needles, Pins, Tapes,
Worfteds, Bindings, and all
Sorts of Haberdathery o 2/o0 3202 02
Milk one Day with another 0 0300 5§51
Candles, about 2 Pounds and a Half per
Week the Year round o1 30
Sand, Fullers Earth, Whiting, Smallcoal, ,
" Brickduft : 00 zo0
Ten-fhillings Small Beer, a Ferkin and a
%\rmrter per Week 03 12
Ale for the Family and Friends o2 6o
Coals, between four and five Chaldron per
Annum, may be eftimated at o0z 6o
“‘Repairs of Houthold Goods, as Table-Linen,
Bedding, . Sheets, and every Utenfil for -
Houthold Occafions ot 60
Six Shillings and Two Pence Weekly for
Seven Perfons, amounts to 2 3z0
L2 3. 2d. weekly, amounts yearly to 112 480

Cloaths



. l. s d
Brought over 112 4 8
Cloaths for the Mafter of the Family 16 o o
Cloaths for Wife, who cannot wear much, nor -
very fine Laces, with 16 4 o
- Extraordinary Expence attending every Lying- - - "
in, 10J. fuppofed to be onccintwo Years* -5 o &
Cloaths for four Children, at 7 /. per Ann. for oM
each Child 28 o &
Schooling for four Children, at 10s. per Quarter !
for each Child 8 oo
The Maid’s Wages may be o 410 0
Pocket Expences for the Mafter of the Family, - * ~ °
fuppofed to be about 4 s. per Week 10 '8 &
For the Mifirefs: of the Family, and for the
four Children, to buy Fruit, Toys, &c.
at 2 5. per Week S 4 ©
Entertainments in Return for fuch Favours _
from Friends and Relations ' 4 1 1
Phyfic for the whole Family, one Year with -4
another " 6 0.0

A Country-lodging fometimes, for the Hedlth =~ ©
and Recreation of the Family ; or inftead = . .

" thereof, the extraordinary Charge of nurfing
Sha\Chichabroag ’ —— .80 o
aving, 7 5. 6 4. per Quarter ; and cleaning

Shoes, 2 5. 6 4. er.&ar\e: Gran L2
Rent and Taxes, fomething more or lefs than 50
Expences of Trade with’ %ﬂomers, Travel; =
_ ling-charges, Chriftmas Box-moaey, Poff~ '~
" age of Letters, &c.. | : 19°'8 3
'Bad Debts, which may eafily be more than

2l pe;' Cent. on the fuppofed Capital of

10004, . . [ .

® 0
X}

‘20 O O
ST I T IV NS BRSO IR P 1 £ R A -
There muft be laid ._u[;; o i Year with ,ano-_s s
« ther, for-20 .Years, in order to leavaa Child,, -
¢ and a Widaw, if thqre fhould be one,.
500l a-piece- .- . -\ . - 74 0 O
Therefore 1000/, by, this Eftimate; fhould - -
gain one Year with another 399 o ©
, , o oo o “Terms
bt
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Terms of Carving F 1 S HL F O W L, and
L E S H
LLAY a Pheafant Tire an Egg
Barb a Lobfter Tranch that Sturgeorn
Border a Pafty Sauce Plaice or Flounders
Break a Deer or Egript Bide that Haddock
Break a Scarlet or '['eal Splay that Bream
Chine a Salmon Splat that Pike
Culpon a Trout Jabracc a Mallard
Mince that Plover Unlace that Coney
Rear that Goofe Untach that Curlew
Sauce a Capon or Tench Untach that Brew
Cut up 2 el(":;.rl;ey or Bu-| Spoil that Hea
ftar String that Lamprey
Difmember that Heron Tame that Garb
Difplay that Crane Thigh a Pigeon, Wood-
Disfigure that Peacock cock, all Manner of
Fin that Chevin fmall Birds
Leach that Brawn Tranfon that Eel
Lift that Swan Trufs that Chicken
Timber the Pire Tufk a Barble
Bills of Fare for all Times of the Year, and

Extraordinary

alfo for
ns. .

A Bill of Fars for Spring Seafon.

‘1 Collar of Brawn and
Muflard
2 A Neat’s Tongue and
. Udder i
3 Boiled Chickens
4 Green Geefe
5 A Lumberd Pye
6 A Difh of young Rabbits
Second Courfe
1 A Haunch of Venifon
2 Veal roafted .
3 A Difh of Soals or Smelts
4 A Dith of Afparagus
5 A Taafie
6 Tas and Cuftards

A4 Bill of F A v for Mid-
 Jummer.
t Neats Tongues and Col-
liflowers
2 A fore Quarter of Lamb
3 A Chicken Pye. -
4 Boiled Pigeons -
5 Ab'Couple of ftewed Rab-
At oL
6 A Breaft of Veal roafted
Second Courfe.
1 An Artichoak Pye -
2 A Venifon Pafty :
3 Lobfters and Salmon
4 ADifh of Peafe
- 5 AGoafe-
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U
s A Goofeberry Tart
6 A Dith of Strawberries
A Bill of Fare for
. Harwveft.
1 Capon and White Broth
2 A Weftphalia Ham with
Pigeons
3 A Grand Sallad
4 A Neats Tongue and
‘Udder roafted
s A powdered Goofe
6 Turkey roafted.
Second Courfe
1 A Potatoe or Chicken Pye
2 Roafted Partridges
3 Larks and Chickens
4 A made Dith
5 Warden Pye or Tart
6 Cuftards
A4 Bill of Farz for the
Winter Seafon,
3 A Collar of Brawn
2 Lamb’s Head and White
Broth ' '
3 A Neat's . Tongue and
Udder roafted.
4 A Difh of Minc'd Pyes
5 A Venifon or Lamb Pye
6 A Difh of Chickens
-+« Second Courfe
1 A Side of Lamb
2 A Dith of Wild Ducks
3 A Quince '
Two Caponsroafted
% Turkey roafted
"A Difh of Cuftards
A Bill of Fare upon Ex-
traordinary Occafions.
1 A Collar of Brawp
2 Pullets boiled
3 A Bilk of Fith
4 A Difh of Carps I
. 2

s A Grand boiled Meat

6 A Grand Sallad

7 A Venifon Pafty

8 A roafted Turkey

9 A fat Pi .

10 A powdered Goofe

11 A Haunch of Venifon

" roafted

12 Neats Tonguesand Ud-
der roafted

13 eﬁ Weftphalia Ham boil-

14 A Joll of Salmon

15 Minc’d Pies

16 A Surloin of roafted
Beef '

17 Cold bak’d Meat

18 A Dith of Cuftards

Second Courfe
1 Jelly’s of all Sorts-
2 A Difh of Pheafants

~

"1 3 A Pike boiled

4 An Oyfter Pye
s A Diih of Plovers
6 A Difh of Larks

.| 7 A Jolly Sturgeon

8 Two Lobfters -~ .
9 A Lumber Pye - - -
10 Two Capons

| 11 A Dith of Partridges

12 A Fricafey of Fowls
13 A Dith of Wild Ducks
14 A Dilh of crammed
Chickens
15 A Difh of ftew’d Oyfters
16 A March Pane
17 A Difh of Fruits
A Bill of Faxe for Fifp

. Day;.
1 A Dith of Butter and

Eggs
2 Agﬁmel of Oyfters
3 A Pike
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3 A Pike boiled

4 A ftewed Carp

§ An Eel Pye

6 A Sole of Ling

7 A Difh of green Rith but-

tered with E

8 A Difh of &ewed Oyfters:

9 A Spinage Sallad boiled

10 A Difh of Soles

11 A Joll of freth Salmon

12 A Difh of Swelts fried
Second Courfe,

1 A Couple of Lobfters -

2 A roafted Spitchcock

3 A Difh of Anchovies

4 Frefh Cod

s Bream roafted

6 A Dith of Trouts

7 A Difh of Plaice .

8 A Difh of Peaches , -

9 Carp farced . e
10 A potatoe- P e
11 A Dith of Brawn butL

tered

1z Trenches with fhort
Broth

13 A Difh of Tutbot, .

14 A Difh of 'Eel Pouts”

15 A Sturgeon with lhort
Broth :

16 A Difh of Tarts and
Cuftards

A Bill of FARE for a Gm~
tleman’s Houfe, about Can-
- dlsmas.’ .

1 Pottagcwrth ‘2Hen = -

)

g—

3 Fricafey of Chicks
'4 A Leg of Mutton with a
* Sallad
Garnifh your Difhes with
Barberries
Second Courfe
,l A Chine of Mutton
2 A Chine of Veal
3 A Lark Pye
4 T'wo Pullets one larded
Garnifhed with Shcu of

Orange
g'bxrd Courfe
1 A Difh of Woodcocks
2 A couple of~Rabbits
3 A Difh of Afparagus
4 Weitpbalia Ham
Laf? Courfe.
t Two Orange Tarts, one
with Herbs
2 A Bacon Tart
3 .An apple Tart
4 ADith of Bon Cherfien
Pears
5 A Difh of Pippins
6 A Difh of Pearnmnes

[LIFY

: A Barwuet Sfor Yhe jhnu

eafor. -
1 A Bifhof Apnééts‘
2 A Dith of Manhalad: of
Pippind :
3 A Difhof" PrefervedCher-

ries.

4 A whole Red Qdince
s A Dih of) ﬂ ‘Sweé:
Meit, " S

zChatham Puddmg o

THE
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Young Womans INsTRUCTOR

. For the Right Spellmg of Words ufed in
- Mark §TING, CoOKERY,' chmec, PrE-
sakvmo, &c.

1

A appeute

Broad apple

addrefs appointment
advantage  apprentice
age - apricotg -
al:bafler . ... Aprit ; |
ale . apron.’
allum arbour,; -
almanac arborift . -
almond arithmetic
almond cheefe arms

cakes arrack
almond- " aras
cregn . arras-hang- -

aloes . . ings .4
alphabet - ' arras-weayer:
alphabetxcal arrears -
ancbovnea arrow
anife arfe
anifeed - arfenjck
ankle - -’ arfe-fmart
Anthopy’s fireartery .
apoplexy 1 artichoak.
apoftrophe ., artichoak-
apothecary bottoms
apparel .. article

I'j

! ,;‘i

1 artifice . back .

. Afcenfion back-bone
day baggage

- athes bagnio

Ath - wedenf« baker
day ballance

afp . ball .

; afparagus .- balfah
{affay bark

. affembly bankru
aflize barb
afthma barbel
aftrologer barber
aftronomy. , barberries
atom . bargain
attendants ! barley
attire barley-broth
auguft barley - cream
aviary barm
averdupois , barn
autumn . | baron
axe " baronefs ", ;

< azure .. . barodet:

; B: - barrel
Baboon barrow
bacon - barraw -hog

bgrter
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barter betle blufth brifcuit
bafket betony boar’ + briftle
bafon bever board brittle
bat beverage boat brockala
batchelor  bezoar boddice broil
bavins bib ‘bodkin broker
bawn bible body broom
bay © bifoil bo broth
bay-tree bill bohea-tea  brother
beach billet boil brown
bead billet-doux  boiler - bruife
beadle billion bolfter buck :
beam binding bolt - buckram
bean binn © bonfire buff
bear birch bonnet bug
beard birds - boot bulfinch
bearn bifcuits bottle bull
beaft bifk bottom bullace
bean biftort bow bullet
beaver bit bowels . bullion
bed bitch bowl bullock
bedding black bramble bung
bee " blackin branch. ~ buns -
beef black-bird - brandy burden
beef-gravy  black-pud-  brat burdock
beef-iteaks dings brawn . buth
beer blade bread buthel
beet bladder breakfaft bufinefs
beet-root blanched breakfaft~  bufkins
beeftings =~ cream’ - broth bufs
beetle ~ * blanket breeches but
beggar _blaft brewer butcher
bell bleak brick butler
bell-flowers blemith brick-duft  butter
-bellows blew bricklayer  button
belly - bliker -  bride buzzard
belt . blite bride- well 'C
belzebib block bridge Cabbage
bench - blood bridle cabinet
bencher bloom brimftone  cacao-nut
bergamot blunders brine cag

beryl blunderbufs  brinny cake  cal-

.
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‘C A Ry
calamint cauldron:
calander cedar
calf centaury
calf ’s-head  centinel
calf’s-feet  century

jelly chaffinch
calf ’s foot= chair

pudding  chairman
ca)lico chaldson
callimanco  chalk
cambrick chamber
camlet chandler
camomile chandlery
camphire charcoal
camary . chariot
canary-bisd  charges
cancer charity
candles chaftity
candy cheek
canker cheefe

7

chocolate
chop
Chrift
chriftmas
chub
chum
churc
churne
chymift
ciftern
citizen
city

civet
claret
clarify
clary
claw

clay
cleaver
clevernefs

canker-worm cheefemonger cloak

cannifter

canvas chefnut
cap chefs
capon cheft
carcafe cherry
Cards chevin
carnation chick

carp chicken
carpent chicken- pye
carpet child
earraways  childermas-
carrot day
carver children
cafement chimney
cath chin

catk china-ware
cafket chincough
eatasth chine
caudle chip

caul chifel
cauftic chitterlings I

chefhire cheefecloaths

clock
clod

clo

clofet
cloth
clothier -
clou
clove
clover
clouts

<club

coach

coat
cob-iron
cobweb
cochineal
eock
cockathrice
cockle

cokney
4

CcC o

)

co

coc
codlin
coffee

- coffer

coffin .

~coin

colewort
collar
collation
colle&
college
collier
collop” . .
colly flower
coloquintida
colt )
comb
comfits
coney
confe&tioner .
conftable
cook .

A

. cookery

cook-maid |
cooler
cooper
copper ,
copperas
coquet ;
coral
cord
cordial
coriander
cork
corn
cornchandler
cornelian .
cornice
corpfe
coftardmonger .
cotton
couch
coverli’



CR
coverlid
counterpain
count
country
county
court _
courtefy
courtfhip
cove
covey
cow
cowflip -
crab
crack”
crackling:
cracknel '
cradle *
crag
cramp
crane
crape
cratch
cravat
cream
creafe
creeper
crefles
crefs
crewet
crib
cribbage
crick
cricket
crimfon
crocodile
crop
croflet
crow
crown
- cruet
crum
crupper

pE “wie

cruft’

“erutch

cub
cuckoo
cuckold
cucumber
cud
cullender
culver
cummin
cup .
cupboard
curd :
curdle

- curl

curlew
currants
currant-jelly
cafhion
cuftard
cuftomers
cutler
cutlets
cygnet
cylinder
cyprefs

D

Dab
dace
daffodil
dagger
daity
damifk
dame
damafin
dandelion
darnel
date
daughter
day

deal
dearn

dearning’
dearth
debt
debtor
decanter
deceafe
deceit
December
deco&ion
deer
defluxion
delivery

- denominator

defk
dew

' diabetes’

dial
diamond
diaper

diary -
diafcordium
dibble -

© diet
* digeflion

dike
dill
dimity
dimple
dinner

- di-etory

cifcount
difeafe
difh
dithclout
diffolveat
diitaff
diftemper
diitich
dittany

- dividend

dizzinefs

do&or

drove

DR’

dolphin
door
dofe
doublet
dove
dough
dowdy
dower
dowlas
down -
doxology
doxy
doze
dozen
drab
drag
draggle
dragon
drake
dram
draper -
draught

‘dray '

dregs
drench
diefs
dribble

- drill

drilling
drink

drip
dripping
dripping cruft
dripping-pan
driggl g
dromedary
drone

diop
drop-bifcuits

. drogfy

dro
dro-
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drover .. elephant . .facd,n . ,.filbeads . -
drought elixir rfaﬂ?o’n\ . fhle .
drug elm . faltor - - fillet
druggift embers - faggot , fily
duc ember-week fair . film
duckling = embryo . . fairing . flth
duck-pye . emerald . fardingale fin S
dug - emony :, family . fine-drawer -
dumpling  empyric fare =,  finger
dung emrod ~ farm firr
dungeon enamel farthing fire
duft endive fathion firlt fruits.
dufter England - faft firftlings
dutchefs . entertainment fat - fith
dye . -entrails faucet . fith-gravy
dyfentery . entry . feaft s fith-market
E eringo feather .  ffhmonger
Eagle ermine feather-bed fift
eaglet errand . feature fitch
ear eftimate fever fitters
earwig eye February  five-finger-
eafter evening fell grafs
earth everlatting  fell-monger flag
eatables fyllabubs felt flaggon
eaves ew felon . flail
ebony ewer ~ felony flake
eclipfe example- female . . flambeau
eddy excefs fen flame
education  excife’'- fender - flank
eel excifeman  fennel flannel
eel-pouts . . excife office fennigreek  flap
efigies experiment  fern flath
egg exotic ferrel flax
egg-foup exportation ferret flea
elbow extacy ferry fledge
elder extraordinary ferula fleece
elder-roots -, extravagant . fefcue fleth
elder-wine  extreme feltival fleth-hook
elecampane .. eye fierce feth-market
elect . - eyelid field flint
eleCtuary F fife flip
clements Fable fig flire
Ig £



F R G A
flitter-moufe french flum-
float mery
flock frock
flood fritter
flooding fringe
floor fro
florift freife
flounder front
flour frontiniac
flourith froth
flower fruit
flower.de-luce fruiterer
flummery  fruitfulnefs
flute fry
flux fryable
fly fuel
fodder fuller
fog fume
foggy funeral
food funnel
“foot furlong
foot- pad furrier -
fore-door furze
fore-finger  fuftian
fore-front  fuftick
forehead G
foreman Gable
forenoon gage
foreft galbanum
fore-teeth - gall
fork gallery
fortnight gallon
forty gallows
fount gammon
fountain gander
fowl ‘gantlet
“fox gaol
frail garbage
frame garble -
freight garden

french beans gardener
frenchbifcuits garlick

rment
g:mi{h
garret
garter
gate
gawze
geer
geefe
gem
gentian
gentil
gentleman
gentry
gerkins
german
germander
ghenting

- ghizzard

gibbet
giblets
giblet pye
gilliflower

. gimlet

gimpt
gin

inger
gginggerbread
girdle
girth
glanders
glafier - -
ghfs -
glafs-houfe
glifter
glitter
Gloucefter-
<heefe
glue
glutton
gnat
goat

GOD

G VU

gold
goldfinch
goods
gofpel.
goofe
goofeberry
goofeberry-
cream

goofe-giblets
gout

gown

grace

grain

grape

grafs

grafier
grave
grave-digger
gravel
grate

grater
gravy-foup
greafe
gridiron
grillade
gritt

grit

groat
grocery
grogram

‘groin

groom
grotto
ground
ground-ivy
groundfel
grout

i gruel
. gueft.

guinea
gull
gullet

gum.
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ey
m haf] hirelin hut
gxnner haﬂ}i)ngs "~ hock 8 byacinth
guffet hat * hock-tide  hyflo
gut hatch hog
guttle hatchet hog’s pudding Jack
gutler hatter hogoe jack-a-lan-
guzzle haven hogfhead thern
H haunch hoidon jack-daw
Haberdathery bawk Holy Ghoft jackall
hackney- hawkers honey jacket
cach hay honey-comb  jack-pudding
haddock hazard honey-dew  jakes :
haft head honey-moon jalap
hag heal boney fuckle January
haggefs health hood Japan
hair heap hoof jarr i
halcer heart hook Jafper
ham heart-burn  boop jaundice
hammer heat hopper jaws .
hammock  heater horn ice
hamper heath horn book  iceing
han heaven hosfe jellies
handful heel hofier Jelly
handle heeler hoft jerkin i
handfome  hegler . hoftefs jerfey:
hangings heifer bot cockles jeflamine
hangman. hell hovel Jefus
hare hellebore hound jews ears.
harlot helm hour Ji
harnefs. helmet houfe jiﬁ
harp hem bouthold  jile
harrow hemlock hoy “image .
harflet hen huckle-bone imbroeidery-
hart herbs. buckfter impoftor
hartthorn heron humbles impofthyme.
hartthorn-  hearing hundred. inch .
flummery hide hunger income
hartfhern hill hunter induftry
jelly hillock hurdle infant
harveft hile hurricane  infirm
hafel hinge hutband infufion

hath hire bufk ingot
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vt
ingredient K ladyfhip
ink Kennel lamb
inkle kerchief lamb’s head
inmate kerfey lambkin
innholder  kettle lamb-pye
inlte key lamprey
intellect key-hole lamenefs-
interlude. - kibe lammas-day
intermingle  kick lamp
intermixture kickfhaw land
inteftines kid landlord
inwards kidney landlady
job kidnapper  laundrefs
jockey kilderkin landry
joift * kiln landfkip
" joiner kine lane
Jointure kit lanthorn
joll kitchen: lap
journal kitten lappet
journey kite lapwing
journeyman -knee lard
. Jowler knee-ftrings larder
1oy knell * lardoon
1ron “knife lark
ironmonger  knight . lafer-wort
ifing-gtats  knighthoed  lafh
iffue knob -lafk
itch knock lafs -
item knocker latt
jubarb knop latch
judge * _knot.. - lattice
June knowledge !laudanim .
jug - _kouckle lavender
jugler L lawd
juice Lace - - lax
july lace-maker -~ laxative
julap lack " leach
juniper. lackey - lead
juftice - lad leaf
ivory ladder. leak
vy - ladle . _lean
7 bhuth - lady leap

Y} LT

leafe
leafee
leather
leaven
leGure
leQurer
ledge
leech
leek
lees
leg
legacy
lemon
lemon-cakes
lemon-cheefe
cakes
lent
lentils
leopard
leperr
lepro
lel{al'ony
lethargy
letter
lettice
lever
levret
lice
lice bane
licorith .
lid
life

' life—guard§ ‘

light
li%ly
limb ' .
lime

* limonade
- line

ling
liniment
lick
linnet
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linnet
lint
lion
lione(s *
lip
liquid
- liquorith
little
livelyhood
liver
livery
livery-man
lizard
loach
loadftone
loaf
loam
lob-lolly
lobfter
bock
locket
lockram
locuft
lodger
lodging
log
loin
London
loom
loriner
lot
lot-tree .
lottery
lottery office
love
lovage
loufe
lozenage’
lumber: .
lumber-pye
luggage:
lunacy .

man

" luncheen marmalade  mercer
lungs marriage metlin,
lurcher marriageable mermaid
lute Barrow meﬂ'en‘ger
luteftring  marrow pud- midwife
luxury ding midwinter
lye marfhal mildew
lynx marfhalfea  mile -
lyre martinmas  milfoil

mafquesade  milliner

Mace math mill
mackarel mafk miller
mackaroons  maion millet
madam cmaft million
maggot maftick . milk
“magpye -maftif - milkman
maid - mat milkwoman
maiden match milt

malady matrimony  mine
mallar . matron miner
mallows - Maundy- minifter
malt thurfday  minfter -
- malfter maw mince
- manchet maw worms minc’d meat
mango ~mawks - minc’d-pyes
mantle mayor mint
mantelet mayoralty  minuet
mantle-piece mayorefs misfortune
mantua " mazarine blue mifs
mantua-maker mead mit . .
map - - meadow midtrefs = -

_ maple meal mifletoe
maple tree  meal man * mite
March meal tub - mithridate
march pane meafure mittens
marigold ' meafles - - mixture :
marinade ' meat *t mizzlé

, marjotam - " medal - ‘- moat :

. marke¢: ¢ ;o medicine " mob *

i mark¥tsman'> melon - * ‘mock -

. market-wo- ' memordridum mode

memory ~  modicim
moh:



M U

mobhair
moiety
-moifture
mole
moloffes
Monday
mongrel
monkey
monfter
mouth
monument
moon
moon eyed
morals
morafs
morning
morphew
RIOTTOW
morfel
mortal
mortar
moft
mother
mould
moun
mountain
mouth
mow
muck
muckender
mud
muff

mﬁuny

mule
mum
mumper
munch
mufcle
mufk
mufic
maufket

N 1

muflin’
muffels
muft
mautton

-’

mccty
night
nightingale

lllp

mutton broth nippers
mutton chops nipple
mutton palty nit

mutton pye
muzzle
myrrh
myrtle

Nag

nail

name

map

na pe
napkin
nard
navel
neat
neatnefs
net.wcight
neceflaries
neck
necklace
neftar
neQarine
needles
needy
neice
neighbour
nephew
nerve

neft
neftling
net

nettle
news.

nib .
nibble
nice

nitre
nitty
noddle

in
nofe
nofe
noftrils
note
novel
novelty
November
nourithment

.. nozzle,

numbers
nun
nuncheon
nurfe
nurfery
nut
nutmeg
nutting
nymph

Oak

oar
oatmeal
ont puddmg

Oﬂoben
oculitt
oddnefs.
ockham
06co
offal
oil -

Ty e

e
P A
otlman
ointment
oker
olio *
olive
omelet
onion
onion foup
onyx
opera

_opium
"~ orange

orange-butter
oranger
or(:hgrdy
ordinary
ore
organ organift
orris
orrietan
orts
ofier
oftler
oftridge
otter
oven
ounce
outhoufe
ox-palates

P

Paclk:
cket
paddle
paddock
padlock
page
pail
pamt

painting
palfey
pankake

pan¢
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pane phlegm printing quickfilver
pangs phyfician prifoner quilt

pantry pickling probe quince

paper picture product quit-rent
Pappy pig promife quotidian:
paramount  pigeon prong quotient
parcel pigeon pye  propofal R
parithoner  pilchard " proverb Rabbit
parliament  pinion providence radith

parlour pillow-bear  provifion 5agoo
parmefan  pincers prune raiment

parrot pine-apple  ptifan Fain

parfley pipkin pudding rainbow
parfon pipin puffin rammer
partridge pitcher pug ratberry-jeliy
pafte plaice pullet rather ’
paftry plane pulley rafor

pafture platter . pulpit rafp

patient plover pulp ratafia-cream
patten plough pulle ‘rattle

pattern pluck pumb faven
pavement  plum-pudding pumpkin ream

paunch . pock punch receipt:
pawnbroker  poifon puncheon:  reckoning

pea pomatum  punk red cabbage
pescock  poppy  puppy remedy
peas-foup  porcelin  purge rennet

peach porrenger  purl seftorative :
peck poffet purple reward .
peel poft-ofice  purflane rhenith wine
pelican  * poftillion - purfy sheumatifin
pen - pottle puth thubasb

pencil pouch ~  pufs rib

penn poulterer  put ribbon -
penthoufe  pound Q_  rice-pudding @
pepper powder Quagmice  rickets

perfume pox quart Ting

periwi preferve - quarter- ye L S
perquifites:  pretty quartern soach

petticoat :  primer -~ quantity roaft

pewter primrofe quality robe

pheafant princefa ' quick tock
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roe
root
rope
sofe
rofemary
rofin
rotenefs
rubber
rubbifh
ruby
ruff
ruth
rundlet
rupture
ruffet
ruffetin
rulty

Sabbath
fable
faddle
faffron
fage

falamahder

falar
falk:ty .
- falmon
falt-feller
falve
fand °
fattin
‘Saturday
uce
faucer
® favoys
faufage
. faxafrage
*®

feales >

« feallion

Wi

S H

fcholar
fiffors
fcold .
fcollop
fconce
fcoop
fcore
fcouring,
fcrag
fcraper
fcreen
fcrew
fcrutore
feull
fcum
fcullion
fcurvy
fcuttle
feal

- feam

feamtfter
feamftrefs
feafon
feafoning
feed cake
felvage
feha

fenfes
September

© ferge - !

{ervant
fewet ol
fex:
thad

th "
‘ ﬂ::ﬁoon

fhalot
thamoy" *

- fhape 1
“fhavings
- fhears

fheath

S )

S ~p.~ s T
theet fpattle
thelf {peacles
fhife ‘fPice

. 1hilling pigot
thirt fpinnet
thock f;it .

thoemaker  fpleen
fhovel lf;,alinter
thoulder = fpoon
fhrew or fcold fP out
fhrimp fp rat
fhrove-tide ;:ing
fhutters rprout
q

fieve . fquirrel
filk ftable
filver ftack
fimnel ftaltion
finew ftandith
fippet ftationer
fitter ftay
tkewer fleak
fkillee - fteel
fkin fteward
fkylark ftingo
flippes ftin
floven ftirrup
fmall pox  flitch
fmallage ftock-gilli-
fmelt flower
- fmock ftockings

. fmoke . ole
fnail ftool
fnivel ftomacher

. fnot . ftone
fnuffers ftopple
~focket - fork

1. s foil . ftorm -
fole -~ - ftove ..
;fop :1 ftraines.”
foufe 1+ . ftraw .,
f{parables  ftreet
Aparrow fring -
ftrumpet

{
|
il
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ftrumpet tart
- ftuff pet taite
fturgeon tatters
fty taxes
fuccory tea-tongs
fucker tenant
fuckling tenement
fuds tefter
fuet-dumpling tetter
fugar thigh
fulphur thread
fumme throat
Sunday thumb
fupper Thur(day
furfeit thyme
furgeon tick
furloin tid-bit
furtout timber
fwab tin-man
fwallow tinder
fwan tittle-tattle
{weat toaft
fweet-bread tobacco
fwelling toilet
{wine tongue
fwitch tooth
fwivel top-knot
fwoon towel
fword town
fycamore toy
fyrup thrath
T tray
Table-cloth treacle
taffety treadles
tallow trencher
tamirinds - tripe
tankard trotters
tanfey » troht
tap * troy weight
tape trumpery
tapfter trunk
tarnith truffel

. UT Y E
tub-man . vulture
tucker w
Tuefday Wages
tun waggon
tunnel wainfcot
turbot walnut
‘turkey warren
* turnpike watch
turnip wedlock
turtle Wednelday
tweeezers weep
twelve-month Wettphalia
twig wherry
twilight whips-cream
twin white-broth
‘ tympany Whitfunday
v wholefome
Vagrant widow
varlet winding-theet.
vault’ windlafs
velvet winch

venilon pafty window

verdigreafe  wine

verjuice wing
vermillion welf
veal-pye woman

vial womb
vituals wood

vinegar wool

vintner work

viper grafs  wormwood
ulcer worfted
umbrella wound :
undrefs wrappers o °
unguent wren -
unjcorn writ
vaider writin

vomit

upholder Yard

urinal arn
ufquebaugh yeaft

utenfil yello
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jeoman
refterday
refternight
rew-tree
yoke
rokemate

yolk
young
younger
youngfter

youth
youthful

Zeal
zentth
zeft
zodiack
20ne

AT asLr of the moft familiar Proper Names

Abel
Abraham
Adam
Alexander
Ambrofe
Andrew
Anthony
Arnold
Arthur
Auttin
Augu&Bm

Barnaby
Bartholomew
Benjamin
Bernard

' C

Gafar

Charles

Chritopher

Cleinent

(ynﬁan tine
D

Darflel
David
Dennis

Dunﬁ?
4
‘Bdinund

Edward
Eleazer
Elias

F

Ferdinand
Francis
Frederic
G
Gabriel
George
Gervas
Giles
Gilbert
Godfsey

Gregor
o

Henry
Horatio
Hugh
Hnme:vy
Jacob
James
hn .
effery
eremy
onathan
ofeph
Jofias
Jofhua

of Men and Women.

Ifaxc
Jude
Julian

Lambert
Lancelot
Laurence
=
0

Lew‘z:
Luke

M
Malachy
Mark
Martin
Matthias

* Matthew

Maurice
Michael
Mofes

N
Nathan
Nathaniel
Nehemish
Nicholas

(o]
Obedigh
Oliver
P
Patrick
Paul
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CPal s Theophilus

Peregrine Solomon Thomas
Peter Samuel Timothy
Philip Sampfon " Toby
R Saul v
Ralph Sebaftian Valentine
Raphael Sigifmund Vincent
Reymond Silvefter Urban
Reynold Simeon ’
Richard Simor. William
Robert - T Walter-
Roger ‘Theodore z
Roland Theodofius Zachary
Names of WOMEN.
A E Margaret
Abigail . Eleanor Margery
Alice Elizabeth Mary
Agnes Efther Martha
Anelia | F Maud
Ann Flora , P
Arabella Frances Penelope
B . G Phebe
Barbara Gertrude Phyllis
Beatrice Grace Prifcilla
Betty H Prudence
Bridget Helen R
C Henrietta Rachel
Caroline I Rebecca
Catherine Jane Rofamond:
Cecil Jean Rofe
Charlotte Ifabel ' Ruth
Chriftian Judith S
Conftance L Sarah
D Laura Sophia
Damaris Louifa Sufanna
Deborah Lucy - T
Diana Lucretia Thereca
. Dinah . M U
Dorothy Magdalen Urfula

AGT
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