
TO ROAST A PIG.

The pig must be very fat, nicely cleaned, and not too large to lie in the dish; chop the liver fine and mix it with crumbs of bread, 
chopped onion and parsley, with pepper and salt, make it into a paste with butter and an egg, stuff the body well with it, and sew it 
up, spit it, and have a clear fire to roast it; baste with salt and water at first, then rub it frequently with a lump of lard wrapped in a 
piece of clean linen; this will make it much more crisp than basting it from the dripping pan. When the pig is done, take off the head, 
separate the face from the chop, cut both in two and take off the ears, take out the stuffing, split the pig in two parts lengthways, lay 
it in the dish with the head, ears, and feet, which have been cut off, placed on each side, put the stuffing in a bowl with a glass of 
wine, and as much dripping as will make it sufficiently liquid, put some of it under the pig, and serve the rest in a boat.
Mary Randolph. 1860


