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Originally published in London in 1727, The Compleat Housewife was the first cookbook printed
in the United States. William Parks, a Virginia printer, printed and sold the cookbook believing
there would be a strong market for it among Virginia housewives who wanted to keep up with the
latest London fashions—the book was a best-seller there. Parks did make some attempt to
Americanize it, deleting certain recipes “the ingredients or material for which are not to be had in
this country,” but for the most part, the book was not adjusted to American kitchens. Even so, it
became the first cookery best seller in the New World, and Parks’s major book publication. Smith
described her book on the title page as “Being a collection of several hundred approved
receipts, in cookery, pastry, confectionery, preserving, pickles, cakes, creams, jellies, made
wines, cordials. And also bills of fare for every month of the year. To which is added, a collection
of nearly two hundred family receipts of medicines; viz. drinks, syrups, salves, ointments, and
many other things of sovereign and approved efficacy in most distempers, pains, aches,
wounds, sores, etc. never before made publick in these parts; fit either for private families, or
such public-spirited gentlewomen as would be beneficent to their poor neighbours.” The recipes
are easy to understand and cover everything from 50 recipes for pickling everything from
nasturtium buds to pigeons to “lifting a swan, breaking a deer, and splating a pike,” indicating the
importance of understanding how to prepare English game. The book also includes diagrams for
positioning serving dishes to create an attractive table display. This edition of The Compleat
Housewife was reproduced by permission from the volume in the collection of the American
Antiquarian Society, Worcester, Massachusetts. Founded in 1812 by Isaiah Thomas, a
Revolutionary War patriot and successful printer and publisher, the Society is a research library
documenting the life of Americans from the colonial era through 1876. The Society collects,
preserves, and makes available as complete a record as possible of the printed materials from
the early American experience. The cookbook collection includes approximately 1,100 volumes.



This edition of The Compleat Housewife by Eliza Smith was reproduced by permission from the
volume in the collection of the American Antiquarian Society (AAS), Worcester, Massachusetts.
Founded in 1812 by Isaiah Thomas, a Revolutionary War patriot and successful printer and
publisher, the Society is a research library documenting the life of Americans from the colonial
era through 1876. AAS aims to collect, preserve, and make available as complete a record as
possible of the printed materials from the early American experience. The cookbook collection
includes approximately 1,100 volumes.OTHER BOOKS INTHE AMERICAN ANTIQUARIAN
SOCIETYCOOKBOOK COLLECTIONAmerican Cookery, by Amelia SimmonsThe Canadian
Housewife’s Manual of CookeryThe Cook Not MadCottage Economy, by William CobbettDainty
Dishes, by Lady Harriet E. St. ClairDairying Exemplified, by Josiah TwamleyFifteen Cent Dinners
for Families of Six, by Juliet CorsonThe Hand-Book of CarvingHow to Mix Drinks, by Jerry
ThomasJewish Cookery Book, by Esther LevyMiss Leslie’s New Cookery Book, by Eliza
LeslieMrs. Owen’s Illinois Cook Book, by Mrs. T.J.V. OwenMrs. Porter’s New Southern Cookery
Book, by Mrs. M.E. PorterThe New England Cook Book The Physiology of Taste, by Jean A.
Brillat-SavarinThe Times’ Recipes, by The New York TimesA Treatise on Bread, by Sylvester
GrahamVegetable Diet, by William AlcottWhat to Do with the Cold MuttonThe Compleat
Housewife copyright © 2012 by American Antiquarian Society. All rights reserved. No part of this
book may be used or reproduced in any manner whatsoever without written permission except
in the case of reprints in the context of reviews.Andrews McMeel Publishing, LLCan Andrews
McMeel Universal company1130 Walnut Street, Kansas City, Missouri 64106ATTENTION:
SCHOOLS AND BUSINESSESAndrews McMeel books are available at quantity discounts with
bulk purchase for educational, business, or sales promotional use. For information, please e-
mail the Andrews McMeel Publishing Special Sales
Department:specialsales@amuniversal.comPREFACE.IT being grown as unfashionable for a
Book now to appear in Publick without a Preface, as for a Lady to appear at a Ball without a
Hoop-petticoat, I shall conform to Custom for Fashion sake, and not through any Necessity. The
Subject being both common and universal, needs no Arguments to introduce it, and being so
necessary for the Gratification of the Appetite, stands in need of no Encomiums to allure
Persons to the Practice of it, since there are but few now a-days who love not good Eating and
Drinking. Therefore I entirely quit those two Topicks; but having three or four Pages to be filled
up, previous to the Subject itself, I shall employ them on a Subject I think new, and not yet
handled by any of the Pretenders to the Art of Cookery; and that is, the Antiquity of it, which, if it
either instruct or divert, I shall be satisfied, if you are so.COOKERY, Confectionary, &c. like all
other Sciences and Arts, had their Infancy, and did not arrive at a State of Maturity but by slow
Degrees, various Experiments, and a long Tract of Time: For in the Infant Age of the World, when
the new Inhabitants contented themselves with the simple Provision of Nature, viz. the vegetable
Diet, the Fruits and Productions of the teeming Ground, as they succeeded one another in their
several peculiar Seasons, the Art of Cookery was unknown; Apples, Nuts, and Herbs were both
Meat and Sauce, and Mankind stood in no need of any additional Sauces, Ragoes, &c. but a



good Appetite; which a healthful and vigorous Constitution, a clear, wholesome, odoriferous Air,
moderate Exercise, and an Exemption from anxious Cares, always supplied them with.WE read
of no palled Appetites, but such as proceeded from the Decays of Nature, by reason of an
advanced old Age; but on the contrary, a craving Stomach, even upon a Death bed, as in Isaac;
nor no Sicknesses but those that were both the first and the last, which proceeded from the
Struggles of Nature, which abhorred the Dissolution of Soul and Body; no Physicians to
prescribe for the Sick, nor no Apothecaries to compound Medicine for two Thousand Years and
upwards. Food and Physick were then one and the same Thing.BUT when Men began to pass
from a Vegetable to an Animal Diet, and seed on Flesh, Fowls, and Fish, then Seasonings grew
necessary, both to render it more palatable and savoury, and also to preserve that Part which
was not immediately spent from Stinking and Corruption: And probably, Salt was the first
Seasoning discover’d; for of Salt we read, Gen. xiv.AND this seems to be necessary, especially
for those who were advanced in Age, whose Palates, with their Bodies, had lost their Vigour as
to Taste, whose degestive Faculty grew weak and impotent, and thence proceeded the Use of
Soops and savoury Messes; so that Cookery then began to become a Science, though Luxury
had not brought it to the Height of an Art. Thus we read, that Jacob made such palatable
Pottage, that Esau purchased a Mess of it at the extravagant Price of his Birthright. And Isaac,
before by his last Will and Testament he bequeathed his Blessing to his Son Esau, required him
to make some savoury Meat, such as his Soul loved, i.e. such as was relishable to his blunted
Palate,SO that Seasonings of some Sort were then in Use; though whether they were Salt,
savoury Herbs, or Roots only; or Spices, the Fruits of Trees, such as Pepper, Cloves, Nutmegs;
Bark, as Cinamon; Roots, as Ginger, &c. I shall not determine.AS for the Methods of the Cookery
of those Times, boiling or stewing seems to have been the Principal; broiling or roasting the next;
besides which, I presume, scarce any other were used for two Thousand Years and more; for I
remember no other in the History of Genesis.THAT Esau was the first Cook, I shall not presume
to assert; for Abraham gave Order to dress a fatted Calf; but Esau is the first Person mentioned
that made any Advances beyond plain Dressing, as boiling, roasting, &c. For tho’ we find indeed,
that Rebeccah his Mother was accomplished with the Skill of making savoury Meat as well as
he, yet whether he learned it from her, or she from him, is a Question too knotty for me to
determine.BUT Cookery did not long remain a simple Science, or a bare Piece of Housewifery
or Family Oeconomy, but in process of Time, when Luxury enter’d the World, it grew to an Art,
nay, a Trade; for, in 1 Sam. viii. 13. when the Israelites grew Fashionists, and would have a King,
that they might be like the rest of their Neighbours, we read of Cooks, Confectioners, &c.THIS
Art being of universal Use, and in constant Practice, has been ever since upon the Improvement;
and we may, I think, with good Reason, believe, is arriv’d at its greatest Height and Perfection, if
it is not got beyond it, even to its Declension; for whatsoever new, upstart, out of the-way Messes
some Humourists have invented, such as stuffing a roasted Leg of Mutton with pickled Herring,
and the like, are only the Sallies of a capricious Appetite, and debauching, rather than improving
the Art itself.THE Art of Cookery, &c. is indeed diversified according to the Diversity of Nations or



Countries; and to treat of it in that Latitude would fill an unportable Volume, and rather confound
than inprove those that would accomplish themselves with it. I shall therefore confine what I have
to communicate within the Limits of Practicalness and Usefulness, and so within the Compass
of a Manual that shall neither burthen the Hands to hold, the Eyes in reading, nor the Mind in
conceiving.WHAT you will find in the following Sheets, are Directions generally for dressing after
the best, most natural, and wholesome Manner, such Provisions as are the Product of our own
Country, and in such a Manner as is most agreeable to English Palates; saving that I have so far
temporized as, since we have to our Disgrace so fondly admired the French Tongue, French
Modes, and also French Messes, to present you now and then with such Receipts of French
Cookery, as I think may not be disagreeable to English Palates.THERE are indeed already in the
World various Books that treat on this Subject, and which bear great Names, as Cooks to Kings,
Princes, and Noblemen, and from which one might justly expect something more than many, if
not most of these I have read, perform, but found my self deceived in my Expectations; for many
of them to us are impracticable, others whimsical, others unpalatable, unless to depraved
Palates, some unwholsome, many Things copied from old Authors, and recommended without
(as I am persuaded) the Copiers ever having had any Experience of the Palatableness, or had
any Regard to the Wholsomeness of them: Which two Things ought to be the standing Rules,
that no Pretenders to Cookery ought to deviate from. And I cannot but believe, that those
celebrated Performers, notwithstanding all their Professions of having ingeniously
communicated their Art, industriously concealed their best Receipts from the PublickBUT what I
here present the World with, is the Product of my own Experience, and that for the Space of
thirty Years and upwards, during which Time, I have been constantly employed in fashionable
and noble Families, in which the Provisions order’d according to the following Directions, have
had the general Approbation of such as have been at many noble Entertainments.THESE
Receipts are all suitable to English Constitutions and English Palates, wholsome, toothsome, all
practicable and easy to be perform’d. Here are those proper for a frugal, and also for a
sumptuous Table; and if rightly observed, will prevent the spoiling of many a good Dish of Meat,
the waste of many good Materials, the Vexation that frequently attends such Mismanagements,
and the Curses not unfrequently bestowed on Cooks, with the usual Reflection, that whereas
God sends good Meat, the Devil sends Cooks.AS to those Parts that treat of Confectionary,
Pickles, Cordials, English Wines, &c. what I have said in relation to Cookery, is equally
applicable to them also.IT is true, I have not been so numerous in Receipts as some who have
gone before me, but I think I have made amends in giving none but what are approved and
practicable, and fit either for a genteel or a noble Table; and altho’ I have omitted odd and
fantastical Messes, yet I have set down a considerable Number of Receipts.THE Treatise is
divided into ten Tarts: Cookery contains above an hundred Receipts, Pickles fifty, Puddings
above fifty, Pastry above forty, Cakes forty, Creams and Jellies above forty, Preserving an
Hundred, Made Wines forty, Cordial Waters and Powders above seventy, Medicines and Salves
above two Hundred: In all near eight Hundred.AS for the Receipts for Medicines, Salves,



Ointments, good in several Diseases, Wounds, Hurts, Bruises, Aches, Pains, &c. which amount
to above two Hundred, they are generally Family Receipts, that have never been made publick;
excellent in their Kind, and approved Remedies, which have not been obtained by me without
much Difficulty; and of such Efficacy in Distempers, &c. to which they are appropriated, that they
have cured when all other Means have failed; and a few of them which I have communicated to a
Friend, have procured a very handsome Livelihood.THEY are very proper for those Generous,
Charitable, and Christian Gentlewomen that have a Disposition to be serviceable to their poor
Country Neighbours, labouring under any of the afflicted Circumstances mentioned; who by
making the Medicines, and generously contributing as Occasions offer, may help the Poor in
their Afflictions, gain their Good will and Wishes, entitle themselves to their Blessings and
Prayers, and also have the Pleasure of seeing the Good they do in this World, and have good
Reason to hope for a Reward (though not by way of Merit) in the World to come.AS the Whole of
this Collection has cost me much Pains, and a thirty Years diligent Application, and I have had
Experience of their Use and Efficacy, I hope they will be as kindly accepted, as by me they are
generously offered, to the Publick: And if they prove to the Advantage of many, the End will be
answered that is proposed by her that is ready to serve the Publick in what she may.THUS ends
the Author’s Preface: The Printer now begs Leave to inform the Reader, that he hath Collected
the following Volume from a much larger, printed in England, which contain’d many Recipes, the
Ingredients or Materials for which, are not to be had in this Country: He hath therefore collected
only such as are useful and practicable here, and left out such as are not so, which would only
have serv’d to swell out the Book, and increase its Price. He has printed the Bills of Fare exactly
as they are in the English Edition; because the judicious and experienc’d in such Affairs, may the
better know how to supply the Place of such Materials as are not to be had, with such suitable
Things as this Country affords.A BILL of FARE for every Season of the Year.For JANUARY.First
Course.COllar of BrawnBisque of FishSoop with VermicellyOrange-pudding, with PattiesChine
and TurkeyLamb PastyRoasted Pullets with EggsOyster-PieRoasted Lamb in JointsGrand
Sallad, with Pickles.Second Course.Wild Fowl of all SortsChine of Salmon broil’d with
SmeltsFruit of all SortsJole of SturgeonCollar’d PigDried Tongues, with salt SalladsMarinated
Fish.For FEBRUARY.First Course.SOOP LorainTurbot boiled with Oysters and ShrimpsGrand
PattyHen Turkeys with EggsMarrow PuddingsStew’d Carps and broil’d EelsSpring PyeChine of
Mutton with PicklesDish of Scotch CollopsDish of Salmigondin.Second Course.Fat Chickens
and tame PigeonsAsparagus and LupinsTansy and FrittersDish of Fruit of all SortsDish of fried
SolesDish of Tarts, Custards, and Cheesecakes.For MARCH.First Course.DISH of Fish of all
SortsSoop de SantèWestphalia Ham and PigeonsBattalio PyePole of LingDish of roasted
Tongues and UddersPease-SoopAlmond-Puddings of SortsOlives of Veal a-la-modeDish of
Mullets boiled.Second Course.Broiled PikeDish of Nots, Ruffs, and QuailsSkerret PyeDish of
Jellies of SortsDish of Fruit of SortsDish of cream’d Tarts.For APRIL.First Course.WEstphalia -
Ham andchickensDish of hash’d CarpsBisque of PigeonsLumber PyeChine of VealGrand
SalladBeef a-la-modeAlmond FlorentinesFricasy of ChickensDish of Custards.Second



Course.Green Geese and DucklingsButter’d Crabs, with Smelts fry’dDish of Sucking
RabbitsRock of Snow and SyllabubsDish of souced MulletsButter’d Apple-PyeMarch-Pane.For
MAY.First Course.JOLE of Salmon, &c.Craw-fish SoopDish of Sweet Puddings of
ColoursChicken PyeCalves Head hash’dChine of MuttonGrand SalladRoasted Fowls a-la-
daubeRoasted Tongues and UddersRagoo of Veal, &c.Second Course.Dish of young Turkeys
larded, and QuailsDish of PeaseBisque of Shell-fishRoasted LobstersGreen GeeseDish of
SweetmeatsOrangeado PyeDish of Lemon and Chocolate CreamsDish of collar’d Eels, with
Craw-fish.For JUNE.First Course.ROasted Pike and SmeltsWestphalia - Ham and young
FowlsMarrow PuddingsHaunch of Venison roastedRagoo of Lamb-stones and
SweetbreadsFricasy of young Rabbits, &c.Umble PyesDish of MulletsRoasted FowlsDish of
Custards.Second Course.Dish of young PheasantsDish of fried Soles and EelsPotato PyeJole
of SturgeonDish of Tarts and CheesecakesDish of Fruit of SortsSyllabubs.For JULY.First
Course.COck Salmon withButtered LobstersDish of Scotch CollopsChine of VealVenison
PastyGrand SalladRoasted Geese and DucklingsPatty-RoyalRoasted Pig lardedStew’d
CarpsDish of Chickens boiled, with Bacon, &c.Second Course.Dish of Partridges and
QuailsDish of Lobsters and PrawnsDish of Ducks and tame PigeonsDish of JelliesDish of
FruitDish of marinated FishDish of Tarts of Sorts.For AUGUST.First Course.WEstphalia - Ham
andChickensBisque of FishHaunch of Venison RoastedVenison PastyRoasted Fowls a-la-
daubeUmble-PyesWhite Fricassees of ChickensRoasted Turkeys lardedAlmond
FlorentinesBeef a-la-mode.Second Course.Dish of Pheasants and PartridgesRoasted
LobstersBroiled PikeCreamed TartRock of Snow and SyllabubsDish of
SweetmeatsSalmigondin.For SEPTEMBER.First Course.BOiled Pullets with Oysters,Bacon,
&c.Bisque of FishBatallio PyeChine of MuttonDish of PicklesRoasted GeeseLumber PyeOlives
of Veal with RagooDish of boiled Pigeons with Bacon.Second Course.Dish of Ducks and
TeelDish of fried SolesButtered Apple-pyeJole of SturgeonDish of FruitMarch-pane.For
OCTOBER.First Course.WEstphalia - Ham andFowlsCod’s Head with Shrimps and
OystersHaunch of Doe with Udder a-la-forceMinced-PiesChine and TurkeyBisque of
PigeonsRoasted Tongues and UddersScotch-CollopsLumber-Pye.Second Course.Wild-fowl of
SortsChine of Salmon broiledArtichoke PyeBoiled Eels and SmeltsSalmigondinDish of FruitDish
of Tarts and Custards.For NOVEMBER.First Course.BOil’d Fowls with Savoys,Bacon, &c.Dish of
stew’d Carps and scollop’d OystersChine of Veal and RagooSallad and PicklesVenison
PastyRoasted GeeseCalves Head hash’dDish of GurnetsGrand PattyRoasted Hen Turkey with
Oysters.Second Course.Chine of Salmon and SmeltsWild Fowl of SortsPotato-PyeSliced
Tongues with PicklesDish of JelliesDish of FruitQuince-Pye.For DECEMBER.First
Course.WEstphalia - Ham andFowlsSoop with TeelTurbot with Shrimps and OystersMarrow-
PuddingChine of Bacon and TurkeyBatallio-PyeRoasted Tongue and Udder, and HarePullets
and Oysters, Sausages, &c.Minced-PiesCod’s Head with Shrimps.Second Course.Roasted
Pheasants and PartridgesBisque of Shell-FishTansyDish of Roasted Ducks and TeelsJole of
SturgeonPear-Tart creamedDish of SweetmeatsDish of Fruit of Sorts.THECompleat



Housewife:OR,The Accomplish’d Gentlewoman’sCOMPANION.COOKERY, &c.To make a
Soop.TAKE a Leg of Beef, and boil it down with some Salt, a Bundle of sweet Herbs, an Onion, a
sew Cloves, a bit of Nutmeg; boil three Gallons of Water to one; then take two or three Pounds of
lean Beef cut in thin Slices; then put in your Stew pan a Piece of Butter, as big as an Egg, and
flour it, and let the Pan be hot, and shake it ’til the Butter be brown; then lay your Beef in your Pan
over a pretty quick Fire, cover it close, give it a Turn now and then, and strain in your strong
Broth, with an Anchovy or two, and a Handful of Spinnage and Endive boil’d green, and drained
and shred gross; then have Pallets ready boiled, and cut in Pieces, and Toasts fry’d and cut like
Dice, and forc’d meat Balls fry’d: Take out the fry’d Beef, and put all the rest together with a little
Pepper, and let it boil a Quarter of an Hour, and serve it up with a Knuckle of Veal, or a Fowl
boiled, in the Middle.Another Gravy Soop.TAKE a Leg of Beef, and a Piece of the Neck, and boil
it ’til you have all the Goodness out of it; then strain it from the Meat; then take Half a Pound of
fresh Butter, and put it in a Stew-pan, and brown it; then put in an Onion stuck with Clover, some
Endive, Sellary, and Spinnge, and your strong Broth, and season it to your Palate with Salt,
Pepper, and Spices; and let it boil together; and put in Chips of French Bread dried by the Fire;
and serve it up with a French Roll toasted in the Middle.A Fasting-Day Soop.TAKE Spinnage,
Sorrel, Chervil, and Lettuce, and chop them a little; then brown some Butter, and put in your
Herbs, keep them stirring that they do not burn; then have boiling Water over the Fire, and put to
it a very little Pepper, some Salt, a whole Onion stuck with Cloves, and a French Roll cut in
Slices, and dried very hard, and some Pistachia Kernels blanched and shred fine, and let all boil
together; then beat up the Yolks of eight Eggs with a little White-wine and the Juice of a Lemon,
and mix it with your Broth, and toast a whole French Roll, and put in the Middle of your Dish, and
pour your Soop over it; garnish your Dish with ten or twelve poached Eggs and scalded
Spinnage.Savoury Balls.TAKE part of a Leg of Lamb or Veal, and scrape it fine, with the same
Quantity of minc’d Beef-suet, a little lean Bacon, sweet Herbs, a Shallot, and Anchovies, beat it
in a Mortar ’til it is as smooth as Wax; season it with savoury Spice, and make it into little Balls.A
Caudle for Sweet Pyes.TAKE Sack and White wine alike in Quantity, a little Verjuice and Sugar,
boil it, and brew it with two or three Eggs, as butter’d Ale; when the Pyes are baked, pour it in at
the Funnel, and shake it together.A Lear for Savoury Pyes.TAKE Claret, Gravy, Oyster-Liquor,
two or three Anchovies, a Faggot of sweet Herbs, and an Onion; boil it up and thicken it with
brown Butter, then pour it into your savoury Pyes when called for.A Ragoo for made
Dishes.TAKE Claret, Gravy, sweet Herbs, and savoury Spice, toss up in it Lamb-stones, Cox-
combs, boiled, blanched, and sliced, with sliced Sweet-Meats, Oysters, Mushrooms, Truffles,
and Murrels; thicken these, with brown Butter, use it when called for.To make Plumb
Porridge.TAKE a Leg and Shin of Beef to ten Gallons of Water, boil it very tender, and when the
Broth is strong, strain it out, wipe the Pot, and put in the Broth again; slice six Penny-loaves thin,
cutting off the Top and Bottom; put some of the Liquor to it, cover it up, and let it stand a Quarter
of an Hour, and then put it in your Pot; let it boil a Quarter of an Hour, then put in five Pounds of
Currants, let them boil a little, and put in five Pounds of Raisins, and two Pounds of Prunes, and



let them boil ’til they swell; then put in three Quarters of an Ounce of Mace, Half an Ounce of
Cloves, two Nutmegs, all of them beat fine, and mix it with a little Liquor cold, and put them in a
very little while, and take off the Pot, and put in three Pounds of Sugar, a little Salt, a Quart of
Sack, and a Quart of Claret, the Juice of two or three Lemons; you may thicken with Sage
instead of Bread, if you please; pour them into Earthen Pans, and keep them for Use.A Soop or
Pottage.TAKE several Knuckles of Mutton, a Knuckle of Veal, a Shin of Bees, and put to these
twelve Quarts of Water, cover the Pot close, and set it on the Fire; let it not boil too fast; scum it
well, and let it stand on the Fire twenty four Hours; then strain it through a Colander, and when it
is cold take off the Fat, and set it on the Fire again, and season it with Salt, a few Cloves, Pepper,
a Blade of Mace, a Nutmeg quarter’d, a Bunch of sweet Herbs, and a Pint of Gravy; let all these
boil up for Half an Hour, and then strain it; put Spinnage, Sorrel, green Peas, Asparagus, or
Artichoke-bottoms, according to the Time of Year; then thicken it with the Yolks of three or four
Eggs; have in Readiness some Sheeps Tongues, Cox combs, and Sweetbreads, sliced thin, and
fried, and put them in, and some Mushrooms, and French Bread dried and cut in little Bits, some
forc’d-meat Balls, and some very thin Slices of Bacon; make all these very hot, and garnish the
Dish with Colworts and Spinnage scalded green.To make Peas-Pottage.TAKE a Quart of white
Peas, a Piece of Neck-beef, and four Quarts of fair Water, and boil them ’til they are all to Pieces,
then strain them through a Colander; then take a Handful or two of Spinnage, a Top or two of
young Colworts, and a very small Leek; shred the Herbs a little, and put them into a Frying pan,
or Stew pan, with three Quarters of a Pound of fresh Butter, but the Butter must be very hot
before you put in your Herbs; let them fry a little while, then put in your Liquor, and two or three
Anchovies, some Salt and Pepper, to your Taste, a Sprig of Mint rubb’d in small, and let all boil
together ’til you think it is thick enough; then have in Readiness some forc’d Meat, and make
three or four score Balls, about the Bigness of large Peas, fry them brown, and put them in the
Dish you serve it in, and fry some thin Slices of Bacon, put some in the Dish, and some on the
Brim of the Dish, with scalded Spinnage; fry some Toasts after the Balls brown and hard, and
break them into the Dish; then pour your Pottage over all, and serve to the Table.To make strong
Broth to keep for Use.TAKE part of a Leg of Beef, and the scrag End of a Neck of Mutton, and
break the Bones in Pieces, and put it to as much Water as will cover it, and a little Salt; and when
it boils, scum it clean, and put into it a whole Onion stuck with Cloves, a Bunch of sweet Herbs,
some Pepper, a Nutmeg quartered; let these boil ’til the Meat is boiled in Pieces, and the
Strength boiled out of it; then put to it two or three Anchovies, and when they are dissolved,
strain it out; and keep it for any sort of Hash or Fricasy.To make Forc’d Meat.TAKE part of a Leg
of Mutton, Veal, or Beef, and pick off the Skins and Far and to every Pound of Meat put two
Pounds of Beef-suet; shred them together very fine, then season it with Pepper, Salt, Cloves,
Mace, Nutmeg, and Sage; then put all into a stone Mortar, and to every two Pounds of Meat put
Half a Pint of Oysters and six Eggs well beaten; then mix them all together, and beat it very well;
then keep it in an Earthen Pot for your Use; put a little Flour on the Top, and when you roll them
up, flour your Hands.A Lamb Pye.CUT a hind Quarter of Lamb into thin Slices, season it with



sweet Spices, and lay it in the Pye, mix’d with Half a Pound of Raisins of the Sun stoned, Half a
Pound of Currants, two or three Spanish Potatoes boiled, blanched, and sliced; or an Artichoke
Bottom or two, with Prunellas, Damsons, Gooseberries, Grapes, Citron and Lemon Chips: Lay
on Butter, and close the Pye; when ’tis baked, make a Caudle for it.A Chicken Pye.TAKE six
small Chichens, roll up a Piece of Butter in sweet Spice, and put it into them; then season them,
and lay them in the Pye, with the Marrow of two Bones, with Fruit and Preserves, as the Lamb
Pye, with a Candle.A Lumber Pye.TAKE a Pound and Half of a Fillet of Veal, and mince it with
the same Quantity of Beef suet; season it with sweet Spice, five Pippins, an handful of Spinnage,
and an hard Lettuce, Thyme and Parsley. Mix it with a Penny grated white Loaf, the Yolks of
Eggs, Sack and Orange-flower Water, a Pound and an Half of Currants and Preserves, as the
Lamb Pye, with a Caudle An Humble Pye is made the same way.A Mutton Pye.SEASON your
Mutton-steaks with savoury Spice; fill the Pye, lay on the Butter, and close the Pye: When it is
baked, toss up a Handful of chopp’d Capers, Cucumbers, and Oysters, in Gravy, an Anchovy,
and drawn Butter.A Pigeon Pye.TRUSS and season your Pigeons with savoury Spice, lard them
with Bacon, and stuff them with Forc’d-meat, and lay them in the Pye with the Ingredients for
savoury Pyes, with Butter, and close the Pye. A Lear, a Chicken or Capon Pye, is made the same
Way.A Neats-Tongue Pye.HALF boil the Tongues, blanch and slice them; season them with
savoury Spice, with Balls, sliced Lemon and Butter, and close the Pye. When it is bak’d, pour
into it a Ragoo.To pickle Oysters.TAKE a Quart of Oysters, and wash them in their own Liquor
very well, till all the Grittiness is out; put them in a Sauce-pan or Stew pan, and strain the Liquor
over them, set them on the Fire, and scum them; then put in three or four Blades of Mace, a
Spoonful of whole Pepper-corns; when you think they are boiled enough, throw in a Glass of
white Wine; let them have a thorough Scald; then take them up, and when they are cold, put
them in a Pot, and pour the Liquor over them, and keep them for Use. Take them out with a
Spoon.To Collar Eels.TAKE your Eel and cut it open; take out the Bones, and cut off the Head
and Tail, and lay the Eel flat on a Dresser, and shred Sage as fine as possible, and mix it with
black Pepper beat, Nutmeg grated, and Salt, and lay it all over the Eel, and roll it up hard in little
Cloths, and tie it up tight at each End; then set over some Water with Pepper and Salt, five or six
Cloves, three or four Blades of Mace, and a Bay-leaf or two; boil it and the Bones and Head and
Tail well together; then take out the Head and Tail, and put it away, and put in your Eels, and let
them boil till they are tender; then take them out of the Liquor, and boil the Liquor longer; then
take it off, and when ’tis cold, put it to your Eels, but do not take off the little Cloths till you use
them.Hung Beef.MAKE a strong Brine with Bay-Salt, and Petre-Salt, and Pump Water, and
steep therein a Rib of Beef for nine Days; then hang it up in a Chimney where Wood or Saw-Dust
is burnt; when ’tis a little dry, wash the Out-fide with Blood two or three Times, to make it look
black, and when ’tis dryed enough, boil it for Use.To make Collar’d Beef.TAKE a Flank of Beef,
salt it with white Salt, and let it lie forty eight Hours; then wash it, and hang it in the Wind to dry
twenty four Hours; then take Pepper, Salt, Cloves, Mace, and Nutmegs, and Saltpetre, all beaten
fine, and mix them together, and rub it all over the In-fide, and roll it up hard, and tye it fast with



Tape; put it in a Pan with a few Bay-leaves, and four Pounds of Butter, and cover the Pot with Rye
Paste, and bake it with Houshold Bread.To stew Oysters in French Rolls.TAKE a Quart of large
Oysters, wash them in their own Liquor, and strain it, and put them in it with a little Salt, some
Pepper, Mace, and sliced Nutmeg; let the Oysters stew a little with all these Things, and thicken
them up with a great deal of Butter; then take fix French Rolls, cut a Piece off the Top, and take
out the Crumb, and take your Oysters boiling hot, and fill the Rolls full, and set them near the
Fire on a Chafing-Dish of Coals, and let them be hot through, and as the Liquor soaks in, fill
them up with more, if you have ’em, or some hot Gravy; So serve them up instead of a
Pudding.A Veal Pye.RAISE an high Pye, then cut a Fillet of Veal into three or four Fillers, season
it with savoury Spice, a little minc’d Sage and sweet Herbs; lay it in the Pye, with Slices of Bacon
at the Bottom, and betwixt each Piece, lay on Butter, and close the Pye.A Turkey Pye.BONE, the
Turkey, season it with savoury Spice, and lay it in the Pye with two Capons, or two wild Ducks,
cut in Pieces to fill up the Corners; lay on Butter, and close the Pye.A Florendine of a Kidney of
Veal.SHRED the Kidney, Fat and all, with a little Spinnage, Parsley, and Lettuce, three Pippins
and Orange-peel; season it with sweet Spice and Sugar, and a good Handful of currants, two or
three grated Biskets, Sack, and Orange-flower Water, two or three Eggs; mix it into a Body, and
put it into a Dish, being cover d with Puff Paste, lay on a cut Lid, and garnish the Brim.A Marrow-
Pudding.BOIL a Quart of Cream or Milk, with a stick of Cinnamon, a quarter’d Nurmeg and large
mace; then mix it with eight Eggs well beat, a little Salt, Sugar, Sack, and Orange-flower Water;
strain it, then put to it three grated Biskets, an Handful of currants, as many Raisins of the Sun,
the Marrow of two Bones, all in four large Pieces, then gather it to a Body over the Fire; then put
it into a Dish, having the Brim there of garnished with Puff Paste, and raised in the Oven; then lay
on the four Pieces of Marrow, Knots, and Pastes, sliced Citron, and Lemon peel.A Calves-Feet
Pudding.TAKE Calves Feet, shred them very fine, and mix them with a Penny Loaf grated, and
scalded, with a Point of Cream; put to it half a Pound of shred Beef-suet, eight Eggs, and a
Handful of plump’d Currants; season it with sweet Spice and Sugar, a little Sack and Orange-
flower Water, the Marrow of two Bones; then put it in a Veal Caul, being wash’d over with the
Batter of Eggs, then wet a Cloth and put it therein, tie it close up; when the Pot boils, put it in; boil
it about two Hours; then turn it in a Dish, and stick on it sliced Almonds and Citron; let the Sauce
be Sack and Orange flower Water, with Lemon-juice, Sugar, and drawn Butter.To stuff a
Shoulder or Leg of Mutton with Oysters.TAKE a little grated Bread, some Beef-suet, Yolks of
hard Eggs, three Anchovies, a Bit of an Onion, Salt and Pepper, Thyme and Winter-savoury,
twelve Oysters, some Nutmeg grated; mix all these together, and shred them very fine, and work
them up with raw Eggs like a Paste, and stuff your Mutton under the Skin in the thickest Place, or
where you please, and roast it; and for Sauce, take some of the Oyster-liquor, same Claret, two
or three Anchovies, a little Nutmeg, a Bit of an Onion, the rest of the Oysters: Stew all these
together, then take out the Onion, and put it under the Mutton.To boil a Pike.CUT open a living
Pike, gut it, and scour the Outside and In side very well with Salt, then wash it clean, and have in
Readiness a Pickle to boil it in, Water, Venegar, Mace, whole Pepper, a Bunch of sweet Herbs,



and a small Onion; there must be Liquor enough to cover it; when the Liquor boils, put in the
Pike, and make it boil soon, (half an Hour will boil a very large Pike;) make your Sauce with
White wine, a little of the Liquor, two Anchovies, some Shrimps, or Lobsters, or Crab; beat and
mix with it grated Nutmeg, and Butter flower’d to thicken it; pour your Sauce over the Fish,
garnish’d with Horse-raddish and slic’d Lemon.To roast a Pike.TAKE a large Pike, gut it and
clean it, and lard it with Eel and Bacon, as you lard a Fowl; then take Thyme and Savory, Salt,
Mace, and Nutmeg, some Crumbs of Bread, Beef suet and Parsley; shred all very fine, and mix
it up with raw Eggs; make it in a long Pudding, and put it in the Belly of your Pike, skewer up the
Belly, and dissolve Anchovies in Butter, and baste it with it; put two Splints on each Side the
Pike, and tie it to the Spit; melt Batter thick for the Sauce, or, if you please, Oyster sauce, and
buise the Pudding in it. Garnish with Lemon.A Ragoo of Sweet-breads.TAKE your Sweet breads
and skin them, and put some Butter in the Frying-pan, and brown it with Flour, and put the Sweet
breads in; stir them a little and turn them; then put in some strong Broth and Mushrooms, some
Pepper and Salt, Cloves and Mace; let them stew half an Hour; then put in some Forc’d-meat
Balls, some Artichoke-bottoms cut small and thin; make it thick, and serve it up with sliced
Lemon.A Ragoo of Oysters.PUT into your Stew pan a Quarter of a Pound of Butter, let it boil;
then take a Quart of Oysters, strain them from their Liquor, and put them to the Butter; let them
stew with a Bit of Eschalot shred very fine, and some grated Nutmeg, and a little Salt; then beat
the Yolks of three or four Eggs with the Oyster-liquor and half a Pound of Butter, and shake all
very well together till ’tis thick, and serve it up with Sippers; and garnish with sliced Lemon.To
stew Mushrooms.TAKE some strong Broth, and season it with a Bunch of Sweet herbs, some
Spice and Anchovies, and set it over the Fire till ’tis hot; then put in your Mushrooms, and just let
them boil up; then take some Yolks of Eggs, with a little minced Thyme and Parsley, and some
grated Nutmeg, and stir it over the Fire till ’tis thick. Serve it up with sliced Lemon.To Collar a
Calf’s Head.TAKE a Calf’s Head with the Skin and Hair upon it; then scald it, to fetch off the Hair;
then parboil it, but not too much; then get it clean from the Bones while it is hot; you must get it
on the Fore part, season it with Pepper, salt, Cloves, Mace, Nutmeg, and Sweet-herbs, shred
small, and all mix’d together with the Yolks of three or four Eggs, and spread it over the Head,
and roll it up hard. Boil it gently for three Hours, in just as much Water as will cover it; when ’tis
tender ’tis boiled enough. If you do the Tongue, first boil it and peel it, and slice it in thin Slices,
and likewise the Palate, and put them and the Eyes in the In-side of the Head before you toll it
up. When the Head is taken out, season the Pickle with Salt, Pepper, and Spice, and give it a
Boil, adding to it a Point of White wine, and as much Vinegar. When ’tis cold, put in the collar;
and when you use it, cut it in Slices.To Collar Cow-Heels.TAKE five or six Cow-Heels or Feet,
and bone them while they are hot, and lay them one upon another, strewing some Salt between;
then roll then up in a coarse Cloth, and squeeze in both Ends, and tie them up very hard; boil it
an Hour and a half; then take it out, and when it’s cold put it into common Souce-drink for Brawn.
Cut off a little at each End, it looks better. Serve it in Slices, or in the Collar, as you please.A
Tansy.BOIL a Quart of Cream or Milk, with a Stick of Cinnamon, quarter’d Nutmeg, and large



Mace; when half cold, mix it with twenty Yolks of Eggs, and ten Whites; strain it, then put to it four
grated Biskets, half a Pound of Butter, a Pint of Spinnage-juice, and a little Tansy, Sack, and
Orange flower Water, Sugar, and a little Salt; then gather it to a Body over the Fire, and pour it
into your Dish, being well butter’d: When it is bak’d, turn it on a Pye-plate; squeeze on it an
Orange, grate on Sugar, and garnish it with slic’d Orange and a little Tansy. Made in a Dish; cut
as you please.To stew a Rump of Beef.SEASON your Rump of Beef with two Nutmegs, some
Pepper and Salt, and lay the fat Side downward in your Stew-pan; put to it a quarter of a Pint of
Vinegar, a Pint of Claret, three Pints of Water, three whole Onions stuck with a few Cloves, and a
Bunch of Sweet-herbs; cover it close, and let it stew over a gentle Fire four or five Hours; scum
off the Fat from the Liquor. Lay your Meat on Sippers, and pour your Liquor over it. Garnish your
Dish with scalded Greens.To make a Pale Fricasy.TAKE Lamb, Chicken, or Rabbets, cut in
Pieces, wash it well from the Blood, then put it in a broad Pan or Stew-pan; put in as much fair
Water as will cover it; put in Salt, a Bunch of Sweet herbs, some Pepper, an Onion, two
Anchovies, and stew it till ’tis enough; then mix in a Poringer six Yolks of Eggs, a Glass of White-
wine, a Nutmeg grated, a little chopp’d Parsley, a Piece of fresh Butter, and three or four
Spoonfuls of Cream; beat all these together, and put it into your Stew-pan, and shake it together
till ’tis thick. Dish it on Sippets, and garnish with sliced Lemon.To hash a Calf’s Head.BOIL your
Calf’s Head almost enough, and when ’tis cold, cut the Meat in thin Slices clean from the Bone,
and put it into a Stew pan, with some strong Broth, a Glass of White-wine, some Oysters and
their Liquor, a Bunch of Sweet herbs, two or three Eschalots, a Nutmeg quarter’d, and let these
stew on a slow Fire till they are enough; then put in two or three Anchovies, the Yolks of four
Eggs well beaten, and a Piece of Butter, and thicken it up; then have ready fry’d some thin Slips
of Bacon, some Forc’d-meat Balls, some large Oysters dipp’d in Butter.; the Brains first boiled,
and then fried, some Sweet-breads cut in Slices, some Lamb-stones cut in Rounds; then put
your Hash in your Dish, and the other things, some round and some on it. Garnish the Dish with
sliced Lemon.To make Scotch-Collops.CUT thin Slices out of a Leg of Veal, as many as you
think will serve for a Dish, and hack them, and lard some with Bacon, and fry them in Butter,
then take them out of the Pan, and keep them warm, and clean the Pan, and put into it half a Pint
of Oysters, with their Liquor, and some strong Broth, one or two Eschalots, a Glass of White
wine, two or three Anchovies minc’d, some grated Nutmeg; let these have a Boil up, and thicken
it with four or five Eggs and a Piece of Butter, and then put in your Collops, and shake them
together till ’tis thick; put dried Sippets on the Bottom of the Dish, and put your Collops in, and so
many as you please of the things in your Hash.A Fricasy of Chickens.AFTER you have drawn
and wash’d your Chicken, half boil them; then take them up and cut them in Pieces, and put t
them into a Frying-pan, and fry them in Butter; then take them out of the Pan and clean it, and
put in some strong Broth, some White-wine, some grated Nutmeg, a little Pepper and Salt, a
Bunch of Sweet herbs, and an Eschalot or two; let these, with two or three Anchovies, stew on a
flow Fire and boil up; then beat it up with Butter and Eggs till ’tis thick, and put your Chickens in,
and toss them well together; lay Sippers in the Dish, and serve it up with sliced Lemon and fried



Parsley.Gravy to keep for Use.TAKE a Piece of coarse Beef, cover it with Water; when it has
boiled some time, take out the Meat, beat it very well, and cut it in Pieces to let out the Gravy;
then put it in again, with a Bunch of Sweet-herbs, an Onion stuck with Cloves, a little Salt, some
whole Pepper; let it stew, but not boil; when ’tis of a brown Colour ’tis enough; take it up, put it in
an Earthen Pot, and let it stand to cool; when ’tis cold scum off the Fat; it will keep a Week unless
the Weather be very hot. If for a brown Fricasy, put some Butter in your Frying-pan, and shake in
a little Flour as it boils, and put in some Gravy, with a Glass of Claret, and shake up the Fricasy in
it: If for a white Fricasy, then melt your Butter in the Gravy, with a little White wine, a Spoonful or
two of Cream, and the Yolks of Eggs.An Amulet of Eggs, the Savoury Way.TAKE a Dozen of
Eggs, beat them very well, and season them with Salt, and a little Pepper; then have your Frying-
pan ready, with a good deal of fresh Butter in it, and let it be thoroughly hot; then put in your Eggs
with four Spoonfuls of strong Gravy; and have ready Parsley, and a few Chieves cut, and throw
them over it, and when ’tis enough turn it; and when done, dish it, and squeeze Orange or
Lemon over it.A Fricasy of double Tripe.CUT your Tripe in Slices two Inches long, and put it into
a Stew pan; put to it a quarter of a Pound of Capers, as much Samphire shred, half a Pint of
strong Broth, as much White wine, a Bunch of Sweet herbs, a Lemon shred small; stew all these
together till ’tis tender; then take it off the Fire, and thicken up the Liquor with the Yolks of three or
four Eggs, a little Parsley boil’d green and chopp’d, some grated Nutmeg and Salt; shake it well
together. Serve it on Sippets. Garnish with Lemon.To boil Mullet, or any Sort of Fish.SCALE your
Fish and wash them, saving their Liver, or Tripes, Rowses, or Spawn; boil them in Water that is
seasoned with Salt, White-wine Vinegar, White-wine, a Bunch of Sweet-herbs, a sliced Lemon,
one or two Onions, some Horse-raddish; and when it boils up, put in your Fish, and for Sauce, a
Pint of Oysters with their Liquor, a Lobster bruised or minced, or Shrimps, some White-wine, two
or three Anchovies, some large Mace, a quarter’d Nutmeg, a whole Onion. Let these have a Boil
up, and thicken it with Butter and the Yolks of two or three Eggs. Serve it on Sippets, and garnish
with Lemon.To butter Crabs or Lobsters.YOUR Crabs or Lobsters being boiled and cold, take all
the Meat out of the Shells and Body, break the Claws, and take out all their Meat, mince it small,
and put it all together, and add to it two or three Spoonfuls of Claret, a very little Vinegar, a
Nutmeg grated; then let it boil up till ’tis thorough hot; then put in some Butter melted, with some
Anchovies and Gravy, and thicken it up with the Yolks of an Egg or two; and when ’tis very hot,
put it in the large Shell, and stick is with Toasts.To stew a Carp.TAKE two Carps, scale and rub
them well with Salt; then cut them in the Nape of the Neck and round the Tail, to make them
bleed. Cut up the Belly, take out the Liver and Guts, and if you please to cut each Carp in three
Pieces, they will eat the firmer; then put them in a Stew-pan, with their Blood, a Quart of Claret, a
Bunch of Sweet-herbs, an Onion, one or two Eschalots, a Nutmeg, a sew Cloves, Mace, whole
Pepper; cover them close, and let them slew till they be half enough; then turn them, and put in
half Pound of fresh Butter, four Anchovies, the Liver and Guts, taking out the Gall, and let them
stew till they are enough; then beat the Yolks of five or six Eggs, with a little Verjuice, and by
Degrees mix it with the Liquor the Carp was stewed in. Just give it a Scald to thicken it; then put



your Carp in a Dish, and pour this over it. Garnish the Dish with sliced Lemon.To Collar
Venison.TAKE a Side of Venison, and bone it, and take away all the Sinews, and cut it into
square Collars, of what Bigness you please: It will make two or three Collars; lard it with fat clear
Bacon, cut your Lard as big as the Top of your Finger, and as long as your little Finger; then
season your Venison with Pepper, Salt, Cloves, Mace, and Nutmeg: Roll up your Collars, and tie
them close with coarse Tape; then put them in to deep Pots; put Seasoning at the Bottom of the
Pot, and some fresh Butter, and three or four Bay-leaves; then put in your Venison, and some
Seasoning, and some Butter on the Top, and over that some Beef-suet, finely shred and beaten;
then cover up your Pot with coarse Paste; they will ask four or five Hours baking; then take them
out of the Oven, and let it stand a little; then take out your Venison, and let it drain well from the
Gravy. Take off all the Fat from the Gravy, and add more Butter to that Fat, and set it over a gentle
Fire to clarify; then take it off and let it stand a little, and scum it well; then make your Pots clean,
or have Pots fit for each Collar; put a little Seasoning at the Bottom, and some of your clarify’d
Butter; then put in your Venison, and fill up your Pots with clarify’d Butter; and be sure your Butter
be an Inch above the Meat; and when ’tis thorough cold, tie it down with double Paper, and lay a
Tile on the Top; they will keep six or eight Months: You may, if you please, when you use a Pot,
put the Pot in boiling Water a Minute, and it will come whole out: Let it stand till ’tis cold, and stick
it round with Bay-leaves, and one Sprig on the Top.To pot Neats-Tongues.TAKE Neats-Tongues,
and rub them very well with Salt and Water (Bay Salt is best;) then take Pump-water, with a good
deal of Salt-petre, and some white Salt, and some Cloves and Mace, and boil it well, and scum
it, and when ’tis cold, put your Tongues in, and let them lie in it six Days; then wash them out of
that Liquor, and put them in a Pot, and bake them with Bread till they are very tender; and when
they are taken out of the Oven, pull off their Skins, put them in the Pot you intend to keep them
in, and cover them over with clarify’d Butter: They will keel four or five Months.To Collar a Breast
of Veal.TAKE a Breast of Veal and bone it, and wash it, and dry it in a clean Cloth; then shred
Thyme, Winter-savoury, and Parsley, very small, and mix it with Salt, Pepper, Cloves, Mace, and
Nutmeg; then strew it on the In-side of your Meat, and roll it up hard, beginning at the Neck End;
tie it up with Tape, and put it in a Pot fit to boil it in, standing upright: You must boil it in Water and
Salt, and a bunch of Sweet herbs; when ’tis boiled enough, take it off the Fire, and put it in an
earthen Pot, and when the Liquor is cold pour it over it, or else boil Salt and Water strong
enough to bear an Egg; and when that is cold, pour it on your Veal: When you serve it to the
Table, cut it in round Slices. Garnish with Laurel or Fennel.To Collar a Pig.CUT off the Head of
your Pig; then cut the Body asunder; bone it, and cut two Collars off each Side; then lay it in
Water to take out the Blood then take Sage and Parsley, and shred them very small, and mix
them with Pepper, Salt, and Nutmeg, and strew some on every Side or Collar, and roll it up and
tie it with coarse Tape; so boil them in fair Water and Salt till they are very tender: Put two or
three Blades of Mace in the Kettle, and when they are enough, take them up, and lay them in
something to cool; strain out some of the Liquor, and add to it some Vinegar and Salt, a little
White-wine, and three or four Bay-leaves; give it a Boil up, and when ’tis cold, put it to the



Collars, and keep them for Use.To pot Beef.TAKE a good Buttock of Beef, and cut out the Bone,
and lay it flat, and slash it in several Places; then salt it well, and let it lie in the Salt three Days;
then take it out, and let it lie in running Water with a Handful of Salt three Days longer; then take
it out, dry it with a Cloth, and season it with Pepper, Salt, Nutmeg, Cloves, Mace, and two
Ounces of Salt petre, finely beaten; then shred two or three Pounds of Beef suet, and one Pound
in Lumps, and three Pounds of Butter, put some in the Bottom of the Pot you bake it in; then put
in your Beef and the rest of the Butter and Suet on the Top; cover your Pet over with coarse
Paste, and set it in all Night with Houshold bread; in the Morning draw in, and pour off all the Fat
into a Pot, and drain out all the Gravy; pull the Meat all to Pieces, Fat and lean, and work it into
your Pots that you keep it in while it is hot, or it will not close to well; then cover it with the clear
Fat you poured off; paper it when ’tis cold, it will keep good a Month or six weeks.
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Ebook Tops Reader, “Old Recipes. It's a lovely clear reproduction of old time recipes. It's a great
cookbook”

Erik'sWife, “The Compleat Housewife. We have a love of old books in our home, so we liked this
one, (on Kindle) too. It's interesting and many things in it are helpful, even in our modern home
kitchen. We really "use" our kitchen hard all through each day and like to experiment with
recipes, so this Kindle book was a good fit for us.”

Frank Lee, “While the book in facsimile form is quite difficult to .... While the book in facsimile
form is quite difficult to read and the English naturally somewhat archaic, there is a wealth of
historical culinary information to be had in this book. It's a must in the library of any serious cook
or chef, and especially of those who have an interest in the history of food.”

Rebecca, “The Compleat Housewife. This book was extremely entertaining. It's all great, and I
especially loved the "cures" for everything from worms to women's "hysteria"! You will not regret
ordering this.”

The book by Susannah Seton has a rating of  5 out of 4.4. 14 people have provided feedback.

Title Page Preface. A Bill of Fare for every Season Of The Year. The Compleat Housewife: All
Sorts of Pickles. All Sorts of Puddings. All Sorts of Pastry. All Sorts of Cakes. Creams and Jellies.
Preserves, Conserves, and Syrups. All Sorts of Made Wines. All Forts of Cordial Waters.
Medicines and Salves. Directions for Painting Rooms or Pales. The Index.
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