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the greatest facility in a few minutes, possessing the whole of the
nutriment without the impurities of the calves' feet.
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25 PER CENT. REDUCTION.
BY THE QUEEN'S ROYAL w,‘ﬂ%‘ O §abc  LETTERS PATENT.
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NELSON'S PATENT OPAQUE GELATINE.

Jelly is made with the greatest facility in a few minutes, possessing the whole of the
nutriment without the impuorities of the calves' feet.

The PATEST OPAGHE GELATINE will be nperison, t ' mical proparation of its kine
aver nasd, being nearly DOITRLE the i im streaarth and prarity o the Kaes!
Anangpdorss, aucd one rae price.  OX INCR i, paslke |_| will make 1'1.-. o Pix13 (old measure) of Blane
Mange, or Jolly, sufficiently firm to tum out

Jelly made with this proparation will be = v ¢loar for m '|||_-'|'| 1 -|' If & BRILLIANT jelly be desired, it
must bo fined and pasSE vl through the bag, in the s ay ad for calves' [eof, bub neguircs -u'l:|||-.' ONE-SIXTH the
number of % to p sodduee the samo affeob,

The Gelati is strongly recommended Lo "':L_r aing of vossels and others :.;uil'.:; voyngos, it lll!i!lj-:' ]'il?lil-lJll! and
highly nuotritions, and warranted to keep in any climate,

DIRECTIONS FOR P-::'LKII'IG A QUART OF JELLY,

Hoak one cunce of OPAQUE Gelatine in half : OLD waber for ton minates, I.|||"| add the enme qus
E:l:l:l.-ﬂﬂ- waler, stir until diesolved, and add the Ty twao I. o , with d
make the whole quantity one quart, LD ME f y ready the white sh L" |J an ] iten topethor,
and &lir these |-r.|>.|-.|'-. ata |:|II: J|'1 ¥, then 0 r 1, without stiroir 14 i - apd pemove 1t from the rin-,_.:i!--u
it to stand two minutes, and strain thro

¥ I hape $i i ettt e E""'"""ll !J- aoque G I:Ll.i-.n- af Afr. George Nelson, aud
Himel @ fo b @l dedal odual 4 ¥ & 1ol | i frs N ritinpoge,
L1z enm Il.l'_l'..l'l '.'_,I'J"_-..': iy a'lii,lul'u';.'.ere::-.:.'c of Acid, such -r,g J' kape _.|,-||..;-," fo erveed o ofter Kenods of Ofelafing oy
Laomviloas JWariels,

13, CRarlofie Srect, Bedford Spnare, June Gk, 1840, ANDREW URE, M D., F.R.S5.

NELSON'S PATENT AND REFINED ISINGLASS.

DIRECTIONS FOR USE
BLANC MANGE.

Ta an ounse of the Teinglass, ad If a pint of new milk, ||_, it goak Tor five minutes, boil two or thres lanrel leaves
|-,;| & '||-|'|'|, of crenm sndd holf : k : wh L1 il I| 4 ‘l JAE 1L O I'I 0 S Ko | 158, BLIF it till it |LE'\-~U|'|L"\-, iIIIII.
four or five ounces of lump sogar ‘II|I| o |.||.L|l. brandy, l_,.' i I|-- oredt

thickens, and then put it into 1:||u-|'| 1a.
EGLID 1S-‘fLL:'I.[‘iT_TB

Zoak an cunce of Tsinglass five minutes, in threegquart TS of & pint of water, add the juice and peel of two largs
lemaons, a quarter of mplut--ful.uru five or gix ounccs of lump sugar, boil the above two minutes, then poar apon
it & pint of warm cream, stir it quickly till it boils, thon strain and stir all it £ ns, and poar it into moulds,

DUTCH FLUMMERY.

To an ounee i |||1 a half of IMI.,I:J.H. add a |l|ut- of eold water, let it ateep five minutes, "ll"ll put it into & saunce-
pan, wit h the rind of three Le HMGnE, fxsal beat the yvolks of six itl nt of good [
white wine, ndd I.'I|.|'_|u1 o of the lemons and th . ars of o pound of L bz whale well togother,
boil one minute, strain through muslin and stir oecnsionn "r tili cald, then pour intoe mox

ITILLIHN CREAM.

Take thres-quarters of an ounoe of the Isinglass p it five minutes in half & pint of eold wator, boil the
rind of a lemon pared thinly in o pint of cream, add the juice 3 hres talile |uu-|u|f-.|| of raspberry or strawberry
syrup to the soaked Isinglass, then pour the hob cream upon the above ingredients, gently stirring it the while,

swoeten to taste, whisk until it becomes thick, then Bk into moulds.

LEMON SPONGE.
To an ounce of Tsinglass ndd one pint of cold water, let it stand five minutes -.||¢|" diesalva it over the rl-l-"'.‘ add
the rind of two JLl'III"?"i."\- thinly paraed, three-quar i 1
all together two minutes, strain it and ot it remain ti] nearly cold,
whisk ten minntes, when it will become the consistence of sponge, put it lightly

ing it in appearance as rocky as possible - %
VELVET CREAM.
Eoak three-quarters of an ounce of Tsinglass five minutes in half & pint of sherry or misin wine, then dissalve it
r it all xln.'- I.|'||-u rub the rin lomons with six ounces of lump sugar, w » with the juice
adid to the hot solutian,  then to be poured gently into a pint of cresn, stir the whele until quits cold, and

then put it into moulds,
TO MAKE A QUART OF JELLY.
To an cunce of the Tsinglnss, add half o pint of cold water, let ‘l: stoep ten minutes, then add
water and stir tl the Tsinglass is dis 1, rub the rind of one large or two small lemons with six ou
sugar, then nild half o pint ; the rind of & |-|||l-||-|'-.'r--n:|. hinly, with the juice and sugar to tl 1-1-|'|'l-'~~
1.u|_|~.-. |:'||_|_ u.ln e and shell n! nie & : i i , bot it beil up eithout sfirring; ik must stand

As a protection, each Genuine Packet / /
bears the Patentee's Signature, = 2 wﬁ}_‘—:,)

KOTE.—In the Summer Season, it will be found convenient to add a little more of the Gelatine or Isinglass to
meet the well-known effect that a warm atmesphere has upoa Gelatinizing sabstances.
=+ IT I8 NECESSARY THE GELATINE AND ISINGLASS sHQULD EE EEFT DRY.

Qole Manufacturers of the Lozenges made from the Patent Opaque Gelatine,
EMSCOTE MILLS, WARWICK; AND 14 BUCELERSEURY, LONDON.

gh muslin, stir cocasionnlly till it




