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vil.

Some persons are very curious in directing, to
a moment, the time proper for mixing of cakes
and biscuits, and that protracted to a great length,
which is quite unnecessary and tedious. It is
easier to whisk up a quantity of whites of eggs
in fifteen or twenty minutes than in a much
longer time, provided you observe the rules re-
commended. In preparing for mixing, have
every article provided; weigh each as they are
arranged in the receipt; the sugar and flour must
be perfectly dry; currants for fruit cakes must be
washed a day or two before wanted, that they
may be clear of stones and stalks; sugar for cakes
and biscuits must be good lump sugar, flour of
the best quality, and both sifted through a fine
hair sieve; sugar for iceing of cakes, and for gum
paste, must be fine loaf, and put through a
lawn or cypress sieve, commonly called a search;
the butter must be perfectly sweet, and, before it
is used, worked on a marble slab to make it
smooth ; salt butter made from poor land makes
the best puff’ paste, and is most proper for orna-
mental work, but must be washed in two or three
waters, whereas, for every kind of cake, it cannot
be too rich. Spices for cakes, &ec. must depend
on your own choice. Brandy or wine is proper
for all large cakes, which must be baked in tin o
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TREATISE

oN

CONFECTIONARY, &c.
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PART I.

=i

MAKING ALL SORTS OF CAKES AND BISCUITS.

Common Drop Biscuits.
-

7 eggs 14 eggs

11b. good raw sugar | 2lb. good raw sugar
11b. 20z. fine flour | 2lb. 40z. fine flour
a few caraway seeds | a few caraway seeds

Break your eggs into a round bottomed pan;
set them on a slow fire or stove; whisk them
until hot; take them off and whisk them until
cold; then throw in the sugar, having previously
crushed out all the lumps; set them on the
fire and whisk them until hot; take it off and
whisk it until cold; when you perceive the
eggs and sugar perfectly light, take out the whisk
stir in the flour gently with a spatter; cover
an iron plate or wire with wafer paper, and lay
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Ttalian Tea Cakes.

Take the weight of 8 eggs in sugar, and the
weight of 8 eggs in flour; or take 12 eggs, 11b.
8oz. of sugar, and 1ib. Soz. of flour.,

Italian tea cakes must be mixed eold, in the
same way as Savoy biscuits. Lay them ouat large
and thin, which you may do by a tin hoop; lay
it on the paper; then put in some biseuit, and
scrape it off streight with a knife; bake them
in a hot oven; when cold, spunge them off

' the paper. The tin hoop must be the eight of an
inch deep, and three inches diameter.

il
Rice Biscuils.

Take the weight of 8 eggs in sugar, o eggs
in flour, and 6 eggs in flour of rice; mix
them cold, in the same manner as the Savoy

biscuits; bake them in spunge frames nicely but-
fered in a moderate oven.

il ol ol A

Scarbro’ Water Cakes.

8 eggs, 1lb. sugar, 11b. flour, and a little ground
cimnamon. To be mixed the same as Italian tea
cakes, or Bavoy biscuits, and flavoured with as
much ground cinnamon as will make them pleasant
to the taste: when taken off the paper, double
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Almond Spunge Bisculs.

Take Jordan almonds, blanched and cut the
long way, each one into six or eight pieces; put
them neatly on the top of any of the foregoing
biscuits; throw a dust of sugar over them
before you put them into the oven, and bake them

as before.

[ R g g G o

Cottage Cakes.

Take 15 eggs Take the weight of 10
11b. 8oz. of sugar eggs in sugar, and the
11b. 40z. of flour weight of 7 in flour

Mix the above hot, as spunge biscuits, baké
them in round bottomed cups, buttered with
creamed butter; put clean currants all round
the cups, one currant in thickness; fill them three
parts full, and bake them in a slow oven.

[ G S g N e

Diet Bread Cakes.

11b. 8oz. of sugar, half a pint of water, 12 eggs
and 4 yolks, a few caraway seeds, and 1lb. 120z.
of flour.—Break the eggs into a mixing pan;
dissolve the sugar with the water, and let it boil ;
whisk up the eggs, pouring in the sugar with a
gentle stream, keeping whisking until it is very
light, which you may know by its rising in the






9

Blanch and beat the almonds, with the
white of an egg in a marble morter. When beat
very fine, add the sugar and two or three whites ;
beat them well together; then take out the pes-
tle: add two more whites, and work them well
with a spatter until the whole of the whites are
incorporated ; lay one out on wafer paper, and
bake it in a slow oven. If it appears smooth and
light, the composition is ready ; if not, add one
more white of egg, as it is impossible to ascertain
the exact number of whites. If ready, lay it out
on wafer paper; ice them with sugar from the
iceing bag ; and bake them in a moderate oven.

[ g g o S

French Maccaroons.

11b. of Valentiaalmonds | 2lb. of Valentia almonds
11b. of sugar 21b. of sugar
5 or 6 whites of eggs 10 or 12 whites of eggs

Proceed as before, but instead of beating the
almonds with ‘white of egg, use rose or orange
flower water ; when beat particularly fine, put in
the whites and sugar, beating them well with the
spatter; lay one out oval on wafer paper, and
bake it ; if it runs into its shape, they are ready ;
if too stiff, add one more white; lay them out
on wafer paper; ice them well from the icein

bag; and bake them in a good oven.
B
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Blanch and beat the almonds with white of
coo as fine as possible ; and be careful, when
beating, you do not oil them; when fine, mix in
the sugar, and beat both well together; then
add more whites; work them well with the
spatter, adding more whites as you go on; then
lay one or two on dry paper, and bake them in
a slow oven; if they are of a proper stiffness,
lay them out; if too stiff, add more white
to them; lay them out, and bake them in a
slow oven. If they are good, they will come
off the paper as soon as cold; if not, the paper
must be laid on a damp table for a short time,
which will make them leaveit. Inthelargest mix-
ing is a smaller quantity of sugar in proportion;
consequently they must be made softer before
lald out ; as the more sugar put to almonds, the
lighter they are. 'The largest mixing will be the
most proper for chantilly baskets, &e. &c.

N. B. If you wish to colour rattifeas, use lake
finely ground.

[F o ol R o g ]

Another Method to.miz any Sort of Maccaroons
or Battifeas.

Beat your almonds fine, as before directed ;
whisk up stiff any number of whites of eggs you
expect will be wanted ; add the sugar, and beat
them well with the spatter until they appear
quite light, which you may know by their rising
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made of tin, in a zig-zag shape, with nine poin.
on each side ; when the paste is cut by it, it will
make three nuts.

[ G LN S

¥ 3 Jumballs.

8oz. of Jordan almonds, 2lb. 80z. of searched
sugar, about two whites of eggs.

Blanch and beat the almonds until there is not
any particle of the almond to be seen; then rub
in with the pestle two pounds of the sugar with
whites of eggs; beat them well until smooth;
that done, divide the paste into three parts, one
for white, one pink, and the other yellow. The
pink must be coloured with the best lake finely
ground ; and the yellow with strong prepared saf-
. fron ; stiffen each with part of the sugar left; then
put them through a jumball mould; and make
them into rings about the size of a dollar. Lay
them on dry paper, and bake them in a very
slow oven.

N. B. A jumball mould should be made of
brass, in the shape of a butter squirt, with a star
at the end, half an inch in diameter,

il A

_ T'o make Iceing.
Take good double loaf sugar; beat and sift
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may add a little gum dragon and lemon juice, to-
ward the latter part of the mixing; you may
know the proper stiffness, as before described.
This is a good method to make iceing for bride
cake wanted in haste,

WA g

Rock Almonds, White.

Blanch and cut the long way any quantity of
almonds you please; make some iceing pretty
stiff; put the almonds into it, and let them take
up all the iceing ; you may also add citron, lemon
and orange cut small ; lay it out on wafer paper
in small heaps; and bake them in a very slow
oven.

[t A N

Rock Almonds, Pink.

Make any quantity of iceing you please, colour
it with lake finely ground; mix in as many cut
almonds, citron, and lemon, as it will take ; lay
it out on wafer paper in small heaps; and bake
them in a very slow oven.

il il A

Rocl Almonds, Brown.

Take any quantity of Jordan almonds; cut
them up very small, (without blanching); also
citron, lemon, and orange, cut small; prepare
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Lemon Drops.

Provide a small bason of good iceing ; add to
it four ourices of Valentia almonds beat fine with
white of egg; and work it well together; then
add a little essence of lemon, or the rind of a le-
mon finely grated. You may make two or three
colours; and lay them out on wafer paper; and
bake them i a very slow oven.

N. B. The colours the same as for jumballs.

AR i g S
Syringe Biscuils.

1lb. of Valentia almonds, 2Ib. searched sugar,
about 6 whites of eggs.

Blanch and beat thé almonds very fine with
white of egg; then rub in the sugar with two or
three whites, as occasion may require, to make a
fine smooth paSte; put it through the jumball
mould, and make several different shapes, such as
the prince’s feathers, fletir de lis, a small ring with
iceing in the middle, and a dried cherry in the
iceing, which make a neat biscuit ; bake them on
dry papet in a slow oven.

A jmoﬂd Fruit Biscuits.

11b. of Valentia almonds, 11b. searched sugar,

2 or 3 whites of eggs.
c
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spatter; then lay them out on dry paper the size
of rattifeas; and bake them in a slow oven.

Lemon biscuits are made the same way, only
instead of grated orange use grated lemon.

[l o GV g e

Maringles.

Take any quantity of whites of eggs you please,
half duck whites if you can procure them ; whisk
them with a dry whisk until so stiff that an egg
will lie on the surface; then mix in with the
spatter fine searched sugar, until they appear of a
proper stiffness, which you may know by laying
one out oval with a knife and spoon; if the com-
position retain the mark of the knife, they are
ready to bake; if not, more sugar must be added ;
to be laid out oval on dry paper, and baked on a
piece of wood two inches thick ; this is to prevent
them having any bottom; they must have a
pretty bloom upon them; when baked, take one
carefully off with a knife, take out the inside, and
fill it with any kind of preserved fruit; then take
another off and do the same, and put both silles
together, and so on until they are all baked., If
good, they will have the appearance of a small

r
ego.
il AT

Another Way.
The whites of 12 eggs, and one quart of eclari-
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4Grate the rind of two lemons; and mix the
sugar and flour with the yolks of eggs, and a
little brandy, so as to make a stiff paste; which,
roll out, and make into rings; bake them ina
slow oven on iron plates.

NP L o

Cinnamon Rusks.

120z. of butter, 1lb. 80z. of sugar, 8 yolks of
eggs, and a little ground cinnamon.

Mix these articles together ; then add as much
flour as will make them into a stiff paste; roll
them into rings about the size of a dollar; and
bake them in a slow oven.

[V e N S A e o

4 Cream Bisciiits.

et

1 ?I:ﬂth of cream, and 3lb. of fine flour.

To be mixed into a fine stiff paste; and rolled
into biscuits any size you please; they must be
docked on both sides ; and baked in a good oven,

O g o S

Buiter Biscuits.

90z. of butter, 3lb. of fine flour, and 1 pint of
water.

Melt the butter in the water ; then mix up the
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the size of the cake. It will be necessary, during
the time of mixing, to warm it three or four times,
particularly in cold weather.

P o o R o N

Another Way to miz Cakes. -

Proceed with the butter and sugar as before;
have ready separated the whites from the yolks;
mix in the yolks by two or three at a time; let
another person whisk up the whites stiff; then
put them to the other mixture; and go on as be-
fore directed.

S B o

The London Way of mizing Cakes, used by
Pastry Cooks. ;

Weigh down the flour and sugar on a clean
smooth table; make a hole in it; and bank it
well up ; in this hole put your eggs; cream the
butter in an earthen pan; then put to the flour
and sugar, the eggs and butter; mix all together,
and beat it up well with both your hands; you
may work it up this way as light as a feather;
then add the currants, spices, &e. Put it up in
pound or two pound hoops, neatly papered at the
bottom and sides; to be baked on iron sheets, in
a slow oven.

il

Another Way to mix Calkes.

Take six pieces of cane about 18 inches long; |
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stand two or three hours, then ice it with sugar’
iceing, the directions for which are in a former
page.

B o g g

Another Way.

Make some iceing, hot, as before directed;
make it rather stiff; have ready a quantity of
Jordan almonds cut the long way; mix them in
the iceing, and lay it upon the cake as neatly as
you can; let it stand a night, or more if conveni-
ent; then ice it properly, as by former directions.
You may, if you please, colour the almonds,
which will have a pretty effect; or you may
colour the iceing, and put the almonds in white.

A Citron Cale.
11b. 4oz. butter, Ilb. 20z. sugar, 6 eggs and 4
yolks, 11b. 4oz. flour, a table spoonful of brandy,

4oz. green citron.—Mix this cake the same way
as the seed cakes; cut the citron in long thin
pieces; and lay it in two or three lairs as you
put the cake up. It must be baked in a deep tin

or rim, papered with fine paper, neatly buttered,
and baked in a slow oven.

T R

Citron Hearts.
1lb. butter, 1lb. sugar, 8 eggs. 11b. flour, and
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An Almond Cale.

goz. Jordan almonds, 1lb. 4o0z. sugar, 12 eggs,
190z. flour.—Blanch and beat the almonds fine
with the yolks of eggs; then add the sugar ; and
beat them up together very light ; whisk up the
whites of eggs very stiff; mix them with the
sugar, yolks, and almonds; then mix in the f!{mr
very lightly ; and putsthe composition up into
tins papered with writing paper neatly buttered ;
to be baked in a slow oven.

L ol o o o

A Rattifea Cale.

40z. bitter almonds, 40z, sweet almonds, 11b.
40z, sugar, 12 eggs, 12o0z. flour.—~To be mixed
the same as the almond cake.

[T g o

To make a Hedge Hog.

Take 1lb. Valentia almonds; blanch and beat
them very fine, with a little rose water; mix in
the yolks of six eggs; whisk up the whites of
four eggs very stiff'; mix all together, with half a
pint of cream, and sweeten it with beat sugar to
your taste; set the whole in a stew pan on a clear
fire, and stir it till it is thick enough to model
into the shape of a hedge hog; put a small cur-
rant for each eye, and stick it all over with cut
almonds for the bristles of the hedge hog; then
set it on a dish, and pour over it a rich custard.
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a stove; when it is new milk warm, put a table
spoonful of rennett to it; let it stand until you
see it is turned to curd ; take a knife and cut it
into diamonds; let it stand to drain for ten mi-
“nutes in a fine splinter sieve ; rub it through the
sieve ; sweeten the curd to your taste ; grate in a
little nutmeg and the rind of a lemon ; mix well
in six yolks of eggs, a table spoonful of brandy,
and four ounces of butter melted; then add six
ounces of dry currants; have your pans ready
sheeted ; fill them better than half full ; and bake
them in a good oven, If you wish to have a
richer curd, add half a pint of eream,

{= I~ writing the first part of this work, I
have been careful to enumerate a great variety of
cakes and biseuits; there are various mixings for
the same article, to suit different demands; but
should any of them be too large, or too small, a
judicious practitioner will be able to increase or
diminish the mixing.

END OF PART L
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a little in the sugar, and fix it on your dish; and
so on until you go round one height ; the rattifeas
must be quite close and upright ; continue to do
the same until you have built four or five heights
agreeable to your fancy. Be careful that you do
not grain the sugar, which will prevent the ratti-
feas fixing to each other; you may, if you please,
fix a handle over the basket by using a small
shred of tin until the sugar is set.

N. B. You may grain the sugar by stirring it
too much in the pan when it is boiling, or after
it is boiled ; grained sugar always turns white,
and will fix nothing; a tea spoonful of lemon
juice put to it, when it first boils, is of great use
to prevent its graining.

A

To make a Chantilly Pyramid.

Boil your sugar the same as for chantilly bas-
kets ; fix the rattifeas with the sugar on either an
oval or round dish; keep fixing them in lairs un-
til you come to the point; spin a little sugar
round the pyramid in as long lengths, and as fine
as you can; you may place a sprig of myrtle on
the top, and spin the sugar a little round it,
which will have a pretty effect.

T T i o e

To make a Chantilly Cromﬁtk.
Take a crocanth mould with a broad rim at the
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put them all into a flat earthen pan ; whisl:: it
with a small pointed wisk and as the i'rm’:h rises
take it off, and lay it on a hair sieve ; continue to
do so until you have got the whole of the cream,
or as much as you want; if you can do this the
night before it is wanted, it will be much better.
1f the cream does not rise so well as you wish,
put a small quantity of milk to it.

S o o o e

Another Way to whip Cream.

Take the whites of eight eggs, one quart of
cream, half a pint of sherry, mix and sweeten
them to your taste with lump sugar, first rubbing
a lemon with it to procure the essence; whip it
with a pure, clean whisk in a flat earthen pan; as
the froth rises, take it off on to a hair sieve ; and let
it stand as long as you can before you put in

your baskets or trifles.
i

¥ S ol G o

To fill a Chantilly and an Italian Bastet.

Take maccaroons, Savoy and spunge biscuits,
or any other you please ; place them neatly in a
bason ; and pour sherry over them ; let them re-
main until quite steeped; then place them with
great care in your baskets, and fill them full;
cover them very high with whipt cream; and
ornament it with coloured sugar, green citron,

and angelica.
H
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To make Blancemange.

Take two ounces of bitter almonds ; blanch and
beat them fine; then take three ounces of pulled
isinglass, with three pints of water; simmer it un-
til it is reduced to half the quantity; add one
quart of good cream, and sugar to your taste;
cover it close up until nearly cold; strain it
through a lawn cloth ; it must not be put nto
the mould until quite cold; be careful not to
let the bottom part go in, as there will be a sedi-
ment., The mould must be dipt in cold water
before used ; set the mould in salt; fill it quite
full and let it stand all night.

O o o0 S o S

A Pacl: of Cards in Blancemange.

Cover the bottom of a large dish or two with the
above blancemange, just the thickness of a card; set
it perfectly streight for one night; fill a tin mould
exactly the size and thickness of a pack of cards ;
let it stand one night ; next morning, turn it out
on to a common dish; and paint the top any
way you please, as the ace of hearts, or the ace of
spades; then cut with the card mould four or six
cards from the dishes ; lay these on the dishes you
send to the table in a shuffling manner; paint
some hearts, and others diamonds, and so on;
then lay carefully the large shape as a pack on
the top of the loose cards, by this means you will
have the appearance of a pack of shuffled cards.
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shape of blancemange on a glass bowl; cut: the
white and coloured into squares, with a silver
shovel, placing each in an irregular manner on
the shape, in the howl, making it as high and as
romantic as you can; then pour into the glass
bowl a little sack or cherry brandy, and serve it
to the table.

To make Edgings for Blancemange.

Take one ounce of pulled isinglass; dissolve
and simmer it in one quart of water until it is
reduced to half the quantity ; divide it into three
parts; colour one pink, one green, and the other
yellow ; then run it on separate dishes. In the
morning, you may cut it into long shreds, and
ornament shapes of blancemange with stars, &c.
to your fancy. It has a very pleasing effect.

Solomow’s Temple in Blancemange.

Take one quart of stiff blancemange ; divide it
into three parts ; make one part a fine colour with
prepared cochineal ; scrape one ounce of chocolate
fine, melt it before the fire, and mix it with a-
nother part of the blancemange, to make a light
stone colour; the third part must remain white ;
then wet your temple mould, and fix it firm and
streight in salt; fill the top of the temple with
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you have sketched out your design, take a small
pointed penknife, and cut out such parts as have
not to appear ; you may then bake it in a very
slow oven ; when cold, take it carefully off the
mould, and cover it over with cream, or stewed

pears, &e.

N. B. You may build pyramids or castles with
this paste, which was formerly very much in use,
before confectionary was brought to the per-
fection it is at present.

e o S o .

Cay Feet Jelly.

Take one gang of calf feet well cleaned; put
them into a deep pan, and add four quarts of soft -
water; simmer them gently until the liquor is
reduced to half the quantity; as the scum rises,
take it off’; then . strain the liquor from the feet,
and let it stand all night ; next morning, take the
fat from the stock, and the sediment from the
bottom ; whisk up five or six whites of eggs ;
take half a pound of loaf sugar, and three lemons
rub part of the sugar on the lemons to procure
the essence; squeeze the lemons, straining the
juice ; add three gills of sherry wine, and a stick
of einnamon ; set the whole on the fire in a deep
pan, and let it boil five minutes ; take it off, and
let it stand five minutes before you put it into the
bag ; run it through three or four times; and as
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pan, with the yolks of three eggs, the juice of two
oranges, and a bit of sugar ; set it on the fire, and
stir it all the time until nearly boiling; take it
off, and let it stand until nearly cold ; then brush
the peach and apricot moulds with a little sweet
oil ; dip your brush into lake, and colour the sides
of the moulds with it; fill the moulds with the
jelly, and let them stand until stiff; then open
them carefully, and lay the jelly in a glass bowl;
place in the end of the fruit a natural stalle ; gar-
nish them with natural leaves; and serve them

to the table.

O S S o

To ornament Jelly.

Jelly put into moulds should be particularly
strong; a little stock from isinglass, mixed with
the calf feet stock, will be of great use, when you
intend to introduce fruit; fix your moulds in
salt; then fill them half full of jelly; let it stand
until set; place on it a large strawberry, just
plucked, with the leaf and stalk on; fill up the
mould with the jelly; you may also introduce in
another mould cherries, and in another peaches,
and so on ; this, however, can only be done when
fruit is in season; when it is not, wafer paper
painted as such, or in landscapes, and laid upon
the dish, and your shape of jelly turned upon it,
have a very good effect.
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the essence; whisk up well eight whites of eggs,
and put them to the stock, with the juice of the
lemons, a stick of cinnamon, and sugar to your
taste: let it boil five minutes; then take it off
the fire and let it stand five minutes before you
put it into the jelly bag; pass it through three
or four times, and as soon as clear; put the pared
skin of lemon into the bowl for the jelly to run
upon; when cold, put it into your moulds, and
let it stand all night.

[ g S G o

Orange Jelly.

Pare very fine four Seville oranges ; take three
ounces of isinglass, and three pints of water ; sim-
mer the orange peel and the isinglass in the water
until reduced to half the quantity, let it stand
until cold; add the juice of twelve oranges, and
sugar to your taste, with half a pint of brandy:
If you wish to have it clear, make it hot, and run

it through the jelly bag.

i

Hartshorn Jelly.

Simmer six ounces of hartshorn shavings in
three pints of water until reduced to half the
quantity ; simmer also with it the rinds of three
oranges, and one lemon pared thin; when e6ld,
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made in the bees; you may also form three en-
trances into the hive with the gum paste husk

PP S B

To carmel Orangcs.

Take China oranges as little ripe as you can pro-
cure them ; skin and divide them carefully into
eight parts; take all the inner skin off them, and
lay them on a hair sieve to dry ; let them remain
in the stove until the upper part is so; then turn
them, and let them continue until that sideis dry
also; boil sugar to the degree called carmelled ;
observe to set the pan bottom in water for a few
minutes ; throw one piece of orange into the su-
gar; take it out with two forksrubbed with sweet
oil; lay it on a tin plate also rubbed over with
oil; put in and take out each piece of orange in
this way, until they are all carmelled ; when each
has lain a few minutes on the plate, turn it.

Sl il ol I Gl ol o]
10 carmel Gmp.:?a'.

Take small bunches of grapes; dry them as
before; then boil sugar to the degree called car-
melled, and be careful to have -as much as will
cover a small bunch of grapes; dip them in, and
when you take them out, hang them on a wire
suspended over a tin plate; let them remain until

cold, when they will be ready to serve to the
table.
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set it over the fire to thicken; then pour it into
a bowl ; and when cold, put it into glasses.

P o B e
Orange Creamn.

Pare the skin of a Seville orange very fine;
squeeze the juice of four China oranges; put
them into a small pan, with a_pint of water, and
sugar to your taste; beat up the whites of six
egos stiff; mix all together; set it on the fire,
stirring it until it thickens, but be careful it does
not boil ; strain it through a cloth ; beat the yolks
of five eggs very fine, and mix' the whole toge-
ther; set it on a slow fire, keeping stiring it all
the time until it is nearly boiling; then pour it
into a bason, and stir it until quite cold, when
you may put it into glasses.

G L o e

Easpberry Cream.

Pulp one quart of rasps through a hair sieve;
mix it with good cream ; sweeten it to your taste;
put it into a stone jug, and raise froth with a cho-
colate mill; as it rises, take it off, and lay it upona
hair sieve; when you have got as much froth as
you want, put the thin cream that is left in the
jug into a glass bowl, on which place the frothed
cream as high as it will lie; stick a sprig of
myrtle, or a flower, on the top, and ornament the
sides with coloured sugar.
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from dust, and put them into a flat bottomed
preserving pan, with one pound of sifted sugar,
and as much water as will just wet them; set
them on a slow fire; stir them well with the
spatter; let the sugar boil until the almonds
crack ; then take them off the fire, and stir them
well with the spatter until the sugar is quite dry ;
set them on again, and melt the sugar a little;
keep stirring them until the whole of the sugar
is fast upon the almonds.

T i o o e

Pinke Burnt Almonds.

Put one pint of clarified sugar, in a round bot-
tomed pan, on a clear fire; boil it to the degree
called blown ; mix in as much prepared chocineal
as will make it a good colour; boil it again to the
degree called blown; throw in the brown burnt
almonds, free from small; take the pan off the
fire, and stir the almonds well about in the sugar,
with the spatter, until it is all upon them, which
1s very easily done, if you are careful. You may
repeat this two or three times, which will make
the almonds very handsome.

T G G S o

To make Imperial.

Ten gallons of water, ten pounds of lump sugar,
twelve ounces of cream tartar, the rind and juice

of six lemons. Set the water and sugar on the
M
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day or two; then lay the strawberries on a fine
splinter sieve to drain, as before; add to the syrup
one pint of clarified sugar, and half a pint of red
currant juice; boil it to the degree called pearled ;
put in the fruit with care; simmer them round,
as before, until the syrup is of the degree called
pearled; skim them, and put them into small
jars; fill them within half an inch of the top;
leave a little of the syrup at the bottom of the
pan, which put into a jar; next morning, add
to it half a pint of red currant juice, and one pint
of clarified sugar; boil all together to the degree
called pearled; skim it, and fill up the jars of
strawberries to the brim ; when cold, cover them
with writing paper dipped in brandy, and bladder
them over.

N. B. A wood skimmer must be made of ash
or elm, about four inches long, three inches broad,
and one inch thick ; there is a handle fixed on
one side, which take hold of, and lay the wood
gently upon the fruit where the scum is; then

take it ofl, and scrape off the scum; and so on
until it is all taken off.

Al

Strawberry Jam.

Take any quantity of scarlet strawberries ; pass
them through a fine splinter sieve; add to them
one or two pints of red currant juice, according to
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secum, and run.it through a muslin bag ; when
cold, bottle and cork it up.

N. B. It is necessary to observe, that all red
fruits should be preserved in brass pans, as pans
pewtered will turn the preserve purple.

Raspberry Jelly.

Take four quarts of clear raspberry juice; add
to it eight pounds of sifted’ lump sugar; set it on
a clear fire in your preserving pan; stir it with
the spatter to keep it from burning; let it rise,
then take it off the fire ; skim it ; set it on again,
and let it rise three or four times, skimming it
each time ; if, on taking out the skimmer, small
flakes hang from it, it is of a proper consistency,
and may be put into jars; when cold, cover it
with writing paper dipped in brandy, and bladder
them over. :

W o Y o ob oW o o

Red Currant Jelly.

- Pick from the stalk dry currants; fill strong
earthen jars, cover them well over, and set’ them
in a slow oven until they are all melted; then
pour them into your jelly bag; when properly
drained, measure the juice, and to each pint put
one pound two ounces of sifted loaf sugar ; boil
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stalk particularly clean; clarify the same quantity
of sugar, and boil it to the degree called feathered:
then put in the currants, and stir them gently
with the spatter until dissolved ; let it boil ten
minutes ; then put in the skimmer ; if, on holding
it up, flakes hang from it, it is then properly boil-
ed ; take off the scum, and pour the whole
into a fine canvass bag; keep it warm, which
will make it yield better. This may be considered
a very extravagant way, but for a family it is not,
as the currants in the bag are of value. If you
wish to preserve strawberries in currant jelly,
take the largest you have (half preserved) put
them into glass jars, and fill them up with this
jelly.

(¥ o gV o S o N .

Rl Gl o Gl

Melt four quarts of white gooseberries by the
directions for gooseberry clear cake ; when melted,
throw them into a splinter sieve to drain ; add to
the juice six quarts of red currants ; set them on
the fire in your preserving pan; stir them gently
until the currants are all melted ; then put them
into the canvass jelly bag; when sufficiently
drained, measure the juice, and to each pint add
one pound two ounces of sifted loaf sugar ; dry it
over the fire, as the gooseberry clear cake, and
proceed with it in the stove exactly in the same
manner. ~

§)
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together about the thickness of a quarter of an
inch, laying the bright side of the sheet outwards;
let this remain in the stove until dry ; then cut it
in small squares for use. If you wish to have the
lozenges particularly bright, allow one ounce of
sugar to one pound of pulp.

[V G GV g g

Red Currants in Bunches.

Take the largest red currants you can procure ;
slit each currant in the seam, and take out the
seeds with a quill cut like a pen; as you seed
them, lay them on a plate ; as soon as you have
got eight or ten bunches; tie them round a stick ;
then lay sifted double refined sugar upon a soup
plate, and lay on it the bunch of currants; pro-
~ ceed in this way until the plate is full of bunches,
when you must cover them over with the same
sugar; you may seed as many bunches as you
please in this way, and let them stand all night ;
next morning, boil some clarified sugar in a flat
bottomed pan to the degree called pearled ; put
in the bunches, one at a time, into the sugar, and
then the sugar and syrup that remains on the
plate; give them a gentle shake in the pan, and
simmer them round with great care; skim themn,
cover a sheet of paper over them, and let them
stand all night ;*next morning, take each bunch
carefully out on to a fine splinter sieve to drain ;
when drained, add one pint of clarified sugar to
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preserving pan ; cover them withleaves ; let them
stand on the stove until the water is warm, but
not hot: then take them off, and cover a board
over them to keep the steam in; when the water
is cold, set them on again, and make the water
nearly hot; take them off; cover them as before;
and so on until the apricot be properly softened
to take the sugar, and a green hue appear upon
them; take them carefully out of that water with
an egg spoon, and put them into cold spring wa-
ter, taking out the leaves; then take some clari-
fied sugar into your preserving pan, as much as
will cover them, make it rather warm ; then take
carefully each apricot out of the water with the
egg spoon, and put it into the sugar; cover them
with a sheet of paper, and set them on a warm
part of the stove; let the syrup get hot, but not
to simmer: then take them off, and cover them
up as before; when cold, set them on again, and
let them just simmer for a moment, but no more;
then take them off, and cover them again ; next
morning, set them on the stove, and let them
heat gradually for three or four times; the last
time, simmer them gently round, and take the
scuin off; next morning, lay each carefully on a
splinter sieve to drain; add a little clarified sugar
to the syrup, and boil it to a very weak pearl;
then put in the fruit, simmer it round, skim it,
and put it into pudding pots; cover them over,
and set them by for a week ; at the end of which
time, turn them on a splinter sieve to drain; add
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cut off the eye, and slit them across where the eye
was; take out the seeds, and let another person
sew six or eight together, putting one within the
other to represent a hop; as you do them, put
them into spring water, with a piece of allum in
it; when you have seeded the quantity you wish
for, line your preserving pan with vine leaves,
and pack the gooseberries into one pan, and the
hops into another ; then cover each well over with
leaves, and pour the water they were in to them ;
set one pan on to a warm part of the stove; when
hot, take it off, and cover it with a board to keep
in the steam ; then set the other pan on, and pro-
ceed as before; and so on, as with the green apri-
cots, until a green hue appear on the seams ; then
take them, and separate them from the leaves,
throwing them into cold water; take as much
clarified sugar into your preserving pans as will
cover them ; set it on the fire, and let it boil ;
then take carefully out of the water the hops with
an egg spoon ; put them into the hot sugar, and
cover them over with a sheet of paper; proceed
in the same way with the gooseberries in the
other pan, and cover them; then set one pan on
the stove, and as soon as hot, take it off, and cover
it over as before; after that the other pan, and so
on for three or four times ; next morning, lay each
carefully on to a splinter sieve; when drained,
add a little clarified sugar to the syrup, and boil
it to the degree called smooth ; put in your fruit,
and give each a gentle simmer, taking off the
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sugar; then a lair of gooseberries, and so on for
four lairs; to them, add one pint of red currant
juice; set them on a warm part of the stove ; and
as soon as the sugar is melted, set them on the
fire, and give them a simmer round; skim, and
set them by ; next morning, turn them on to a
splinter sieve to drain; add one or two pints of
clarified sugar, and boil it to the degree called
pearled ; simmer them well round; skim, and
put them into jars; cap them next morning with
the same syrup; cover them with paper dipped
in brandy, and bladder them over.

N. B. If you wish for preserved gooseberries
for tarts, use good raw sugar.

Red Gooseberry Hops.

Seed campaign gooseberries when just ripe;
sew six or eight together, as the green hops; then
lay them into a preserving pan, cover the bottom
with them ; cover them with clarified sugar; to
which, add one pint of red currant juice; set them
on a warm part of the stove, and proceed with
them as with the preserved red gooseberries.

N. B. If y{m wish to dry the above, you must

emit the currant juice.
P-
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preserving pan half full, set on clarified sugar, as
much as will cover the pan, about three inches
deep; boil it to a strong feather ; then put in the
cherries, and cover them with a sheet of paper;
aent very well round ; take off the seum,
and let them stand one hour ; simmer them again,
without the paper; take off the scum, and cover
them ; next morning, lay them on to a splinter
sieve ; when sufficiently drained, add two pints of
clarified sugar to the syrup; boil it to the degree
called pearled ; simmer the fruit for ten minutes ;
skim it, put it into an earthen pot; let it stand
two days; then turn it over a splinter sieve ; add
one pint of clarified sugar to the syrup; boil it to
the degree called pearled; simmer the cherries
round, and take off the secum ; return them to the
Jar again; next evening, turn them on to a splin-
ter sieve, and let them drain all night; then place
them one by one on splinter sieves, but they must
not be two in thickness; set them in a moderate
stove ; they will require turning once or
twice before they are properly dry to put in
boxes.

N. B. The syrup, mixed with the syrup from
merrello cherries, will make good cherry brandy.

T W P

Kentish Cherries, as wet Sweetmeats.

Proceed with the cherries from the time you
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T preserve Cherries with the Stall: and Stone.

Make two pints of clarified sugar and one

pint of warm in your preserving pan ;
then the largest mayduke cherries,
prick th ith a needle several times, tye six
or eigh ther, and as you do them, lay them
into the syrup; when all done, set them on a

warm part of the stove; then take them off; and
so on in this way until the cherries appear tohave
taken in some syrup; at which time, drain the
syrup from them, and boil it for a short time to
the degree called smooth ; then put in the cher-
ries; and give them a very gentle simmer; when
cold, drain the syrup from them ; put the cherries
carefully into a jar; boil the syrup to the degree
called pearled, and pour it hot into the jar upon
the cherries ; boil the syrup every day for a week ;
when the cherries will be preserved proper for
drying, care must be taken that the syrup is not,
at any time, boiled higher than the second degree;
if it is, it will shrivel up the cherries to nothing ;
when you wish to dry them, proceed with them
as with the other dried cherries.

Clerries in Brandy.

Take the best cherries; cut half the stalk off
them; prick each two or three times with a needle;
then put them into glass jars with a little white

PR e
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and dry it over a very slow fire un!:il it adheres’
to the spatter like jelly ; then put it into flat pots
or glasses, and dry it in the stove, as the goose-
berry pas lease to observe, that it must not,
on any t, boil or simmer.

o R o o e
1o preserve Apricots.

Take Moorpark apricots, just ripe ; cut them in
halves, and pare as many as will cover a preserv-
ing pan bottom; lay the kernel side downwards,
and cover them with soft water; put the pan on
a warm part of the stove, or on a very slow fire;
as soon as the under side is soft, turn each, and
soften that side in the same way, but be careful
not to let them simmer: as soon as the apricots
are so soft that a straw will penetrate them, take
each out with an egg spoon, and put them into
eold water; then cover the bottom of the pre-
serving pan with clarified sugar one inch deep;
boil it to the degree called pearled; take each
half apricot out of the water with an egg spoon,
let the water drain from it one moment, and put
it into the sugar, and so on until they are all in;
lay them all with the kernel side downwards,
cover them with a sheet of paper, and give them
a gentle simmer round; then take off the paper
and skim them; turn each half the other side
downwards, cover them, and give them another
simmer; skim, cover, and set them by; next
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Apricot Marmalade.

Take the ripest orange apricots you can pro-
cure; take out the stones, break them, blanch
the kernelsjand beat them very fine, with a little

pass them through a hair sieve; pulp all
the apricots you can through the same, and such
as are not ripe enough, scald in water, and pulp
them through; weigh it, and to each pound of
pulp put one pound two ounces of sifted loaf
sugar; stir it well together in the preserving pan
with the spatter, and boil it ten or fifteen minutes,
according to the quantity ; if, on dropping a little
from the scraper, it retains the mark, it is of a
proper consistency, and ready to put into jars;
when cold, cover it properly up, as before.

i g

Peach Marmalade

Must be made, in every respect, the same way
as apricot marmalade, only keep them in water as
little as possible.

il e

Green Grapes.

Take small bunches of grapes, when at full
size, but before they turn; take the seed out of
each grape; then wrap each bunch up in vine
leaves; put them into spring water, and proceed
with them as with the green apricots.

Q
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and on it put lengths of whisk across to keep
them down; then add one pint of clarified sugar
to the syrup; boil, and skim it ; pour it upon the
green gages ; cover them up as before; drain the
syrup for three or four mornings, and give it a
boil ; if it appears watery, add a little clarified
sugar, and boil it to a weak pearl each time, by
which means the plums will be as clear as glass,
and may be put into jars, by refering to the direc-
tions for green apricots.

- N. B. The great nicety in preserving green
fruit is, first, in softening them properly. Se-
condly, the attention you must pay to the strength
of the sugar; if it is too strong, the fruit will
cotter up to nothing ; and if too weak, the colour
will be a very poor green ; green gages may be
dried with success, by refering to the instructions
for dried fruits.

R G o LB

Green Magnumbonuns,

Must be taken rather larger than half the size
they are when ripe ; prick them very well with a
needle, and wrap each plum in a vine leaf; they
must be treated exactly the same as green gages;
but on account of their size, they will take longer
preserving ; they make a very excellent dried
sweetmeat. If well preserved, they are nearly
equal to Portugal plums.
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N. B. If it be asked why verjuice is used with
oerkins and cucumbers, and not with the other
fruits; the reply is, that all fruits obtain, in a
great measure, their green hue after they have
been in water, by the great acidity there is in
them, and for that reason you are not required to
remove the first water ; but as gerkins and cucum-
bers have very little acid in them, a little of the
juice of the crabs is considered of the greatest use
to them,

[t e ab o o g &
Ripe Magnumbonums.

Take them with the stalk; prick each several
times with a needle, and wrap it in a vine leaf’;
lay them, as you do them, in soft water; pack
them neatly in the preserving pan, and set them
on a warm part of the stove, the water must
not be made hot, for fear of the skin eracking;
as soon as a straw will penetrate them, take one
pint of clarified sugar, and one of water, mixed
together ; then unstrip the plums, and lay them
in the syrup; cover them with paper, and set
them on a warm part of the stove all the day,
but they must.not be made hot; care must be
taken to keep them under the syrup, as the side
upwards will be quite brown; next morning,
drain them from the syrup; pack the plums into
an earthen jar; boil the syrup to the degree cal-
led smooth ; when near cold, pour it on; drain

b
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ing, fill the jars up with more brandy, and secure
the tops as before.

ol i o S S
: Grapes in Brandy,

Must be entered the same as green gages and
magnumbonuims.

Winesours.

Winesours are a kind of fruit peculiar to one
part of Yorkshire; none are good but such as
have grown on lime stone soil; they must be
taken when ripe, and pricked with a needle;
spread the preserving pan bottom over with sifted
lump sugar, on it pack a lair of plums, cover them
with sifted lump sugar, and then a lair of plums,
which cover also with sugar; then add one pint
of red currant juice, cover them with paper, put
them on a warm part of the stove, and give the
pan a shake sometimes; as soon as the sugar is
dissolved, take them off and let them cool; then
take the fruit out with great care on to a splinter
sieve to drain; add one pint of clarified sugar to
the syrup, and boil it to the degree called pearled ;
as soon as it is nearly cold, put in the plums,
simmer them gently round, skim and cover them
up; next morning, turn them out and boil the
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lairs on a flat bottom preserving pan; cover them
with cold clarified sugar of the first degree ; cover
them with paper, and set them on a warm part of
the stove ; as soon as hot, take them off'; keep
heating them in this way all the first day; next
morning, lay them carefully on a splinter sieve ;
add a little clarified sugar, and boil the syrup to
the second degree ; put the fruit in, and simmer
it gently round; skim it; next morning, drain
the syrup again; add a little apple jelly, and as
much clarified sugar, boil it to the former degree; -
then put the fruit in, simmer it round until the
syrup is of the same strength, skim it, and put it
into jars; next morning, cap the fruit, and secure
it from the air as before.

[ g g o oS g .

Golden Rennets.

Pare and core golden rennets with the stalk on,
put them in a preserving pan with soft water that
will half cover them, simmer them over a clear
fire until quite tender on that side, then turn
them to the other; as soon as tender on both
sides, put them into cold water; take the water
which the apples were simmered in, and as much
clarified sugar boiled to the second degree, boil
them together for five minutes, then put in the
apples, and simmer them on both sides, as in the
water ; dish them up in this jelly ; pare a lemon
very fine and throw over them.
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the stalk and a leaf or two on; take each apple,
and force a strong needle from the eye to the
stalk ; cover the bottom of the pan with vine
leaves ; place the apples in the pan with the stalk
upwards; cover them with leaves, and then with
spring water ; set them on a warm part of the
stove until near hot; take them off, and cover
them up to keep the steam in; and so on as with
all green fruit; when a straw will go through
them, take each apple, peal it neatly, and make a
small hole to its heart to take the seed out ; force
a large clove into the hole of each ; then set on as
much clarified sugar of the first degree as will co-
ver the apples, make it hot; then take out each
with an egg spoon, and put them into the sugar;
cover them with paper, and give them a gentle
heat ; cover them up to keep the steam in; when
cold, give them another heat, but not to simmer;
cover them as before; next morning, lay them
carefully on a splinter sieve; give the syrup a
boil for ten minutes, and skim it; put in the ap-
ples, and simmer them very gently round ; then
cover them up as before; when cold, drain the syrup
from them, boil it to the degree called pearled ;
put in the apples, and simmer them round for ten
minutes ; next morning, drain them; add one
pint of clarified sugar to the syrup, and boil it to
the second degree; put in the apples, and simmer
them round for ten minutes, or until the syrup
regains its strength ; skim them, and as soon as
eold, put them carefully into an earthen jar ; boil
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to have coloured pears, use a little strong cochineal
in the first syrup.

g I L

Peaches.

Take peaches when just ripe, prick them with
a needle, and force a skewer up the end where
the stalk grew; tie each peach up in a bit of
linen, and put them into soft water; set them ona
warm part of the stove until so tender that a straw
will go to the stone; put each into cold water,
lay them carefully on a splinter sieve, when
drained, place them in a flat bottomed preserving
pan, and cover them with smooth clarified sugar;
cover them with paper, and put them on a warm
part of the stove for a short time; when cold, set
them on again, and give them a gentle simmer;
when cold again, strain them, and boil the syrup
to the degree called pearled, put them in, simmer
them round, and skim them; when cold, put
them into flat pudding pots; boil the syrup to
the second degree, and fix pieces of whisk over
them to keep them under syrup; let them remain
one week, and then boil the syrup again, and in
a few days they will be preserved, either to dry
or put into jars, with apple jelly, which you may
do by attending to the directions for green apri-
cots, &c. &c. It will be proper to keep them in

the cloth most of the time, if you do not mind
wasting a little syrup.
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sugar; cover them with paper, and simmer them
round ; skim, and cover them up ; next morning,
strain the syrup from them, boil it to the second
degree ; put in the fruit; simmer them for ten
minutes; take off the scum; next morning,
strengthen the syrup ; simmer the limes well in it;
skim it; and put them in an earthen jar; then
pour the syrup to them ; at the end of one week,
drain the syrup from them ; add one pint of cla-
rified sugar, boil it to the second degree, skim it,
and pour it on ; secure them from air, as by former
instructions. You may then, at any time, dry
them; or you may put them in apple jelly, as
before.

[ AR

Green Citron

Must be preserved exactly as green limes, only,
being a much larger fruit, they will require more
time.

R T ST N

Green Oranges,

Which grow in this country, are very small,
Cuta small hole with a penknife where they grew ;
wrap them in vine leaves; and boil them in spring
water, with a bit of allum' in it, very gently; when

tender, take them ount, and take out the seed with
S
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in; sinumer it well, and skim it; when cold, put
the fruit into jars ; boil the syrup stronger, skim
it, pour it on, and keep it secure from air.

O S S

Green Melons.

Cuta piece out of one side of a melon, one inch
square, and fix it again with a small wood peg;
lay it in salt and water for a week, changing it
twice ; then lay it in fresh spring water for twen-
ty four hours, changing the water for fresh three
or four times; after which, cover it well about
with leaves; put it in a deep pan that will just
hold it, and the leaves; fill it up with spring
water, and a bit of allum in it; set it on a warm
stove, and let it continue until it appears green;
but the water must not be hot at any time; as
soon as the green hue appears, and it is rather
tender, take it out of the hot water, and put it into
cold for two or three hours; then take out the
seeds with a tea spoon; put in their stead, long
shreds of the skin of a lemon previously boiled ;
fix the piece in again with the peg; put the me-
lon into a jar that will just hold it; cover it with
clarified sugar, boiled to the second degree ; this
do every morning, adding clarified sugar as re-
quired, for two or three weeks; when the melon,
I trust, will be properly preserved.
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beat them well together for one hour ; then whisk
up the whites of six eggs as stiff as possible; mix
them with the fruit and sugar lightly together ;
fill the boxes, and set them in the stove to dry ;
they are very proper to mix with rout biscuits.

N. B. Apricots and winesours make the hest
biscuits.

[ R

T'o preserve Melons to imitate Ginger.

Take the ripest melon you can procure, pare
and cut it into pieces, two inches long, and one
square ; you may, if you please, cut each square
out so as to represent a race of ginger; lay it in
water as you do them ; when all cut, set them on
a clear fire in your preserving pan, with a few
races of ginger scraped, cover them well with soft
water, and boil them gently until a straw will
pass through them ; take them carefully out of
that water, and put them into cold; then lay
them on a splinter sieve; when drained, pack
them into a preserving pan, and cover them with
clarified sugar boiled to the second degree ; cover
them with paper, and simmer them well round
for half an hour; next morning, lay it on a splin-
ter sieve; when drained, add one pint of clarified
sugar, boil it to the degree called pearled ; then
put in the fruit, simmer it round for twenty mi-
nutes, and skim it; as soon as cold, put it into

e e e T e e i | 55 =






143

a stone jar, and pour over them a little clarified
sugar; cover them up, and put them in a slow
oven until melted; pulp them through a hair
sieve, and to each pound of pulp add one pound
two ounces of sugar; boil it on a bright fire until
it jelly, which you may know by taking the
spatter out, and if it adheres to it, it is ready to
put into pots, which must be filled up and secured
from air, as before.

o G o ol

Quince Marmalade.

Pare and quarter three pounds of quinces, put
them into an earthen jar with a cupful of water
in it, and a little beat sugar between them ; cover
them up and set them in a slow oven; when they
are sufficiently dissolved, pulp them through a
fine splinter sieve; put to the pulp three pounds
of sifted lump sugar, and a small cupful of water;
boil all together to a proper consistency, which
you may know by former instructions: put the
marmalade into jars, and secure it from dir, as
before. |

il A S
Damson Marmalade.

Take damsons when very ripe, fill a stone jar,
cover it well over, and put it in a slow oven until
dissolved; then pulp them through a splinter
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four the long way, press all the juice from it, and
tie it up in a cloth; boil it in soft water until it
will pulp through a hair sieve; when pulped, put
the juice to it, and to one pound of pulp add one
pound two ounces of fine loaf sugar sifted; boil
it well for ten minutes, stirring it all the time,
when it may be put into jars, and properly secured
from air, as before.

[ gl i i o o

Another Way.

Pare a very ripe pine apple, cut it across,
sprinkle it over with fine sugar, and put it into
an earthen jar; cover it well over; put it into a
very slow oven until it will pulp through a hair
sieve; to each pound of pulp, add one pound two
ounces of fine loaf sugar sifted; boil it well for
ten minutes; put it into jars, and secure it from
air, as before.

i g oW O N e

Orange Marmalade.

Take one dozen of Seville and one dozen of
China oranges; pare the outer skin off as thin as
as you can; lay it in soft water, and freshen it

every two hours to take out the bitterness; then
I
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fied sugar to the degree called pearled ; lay the
slices of orange carefully in the syrup, and add
the other syrup on the soup plate to them ; sim-
mer them five minutes ; when cold, simmer them
again; this must be done two or three days be-
fore you make the smooth orange marmalade
when it is ready, lay your slices of the orange
on a splinter sieve to drain; puta little smooth
marmalade into a jar, one or two slices of the
orange, and then a little more marmalade ; and so
on until your sliced oranges are all disposed of;
it will cut very beautiful if made to these direc-
tions.

S g L ol N

T'o preserve Quinces.

Pare your quinces neatly, and put them into
soft water ; put a cupful of water mnto a strong
jar; put the quinces in, and strew over them a
little sifted sugar; cover them well up, and set
them on a warm stove until the fruit is red, and
so soft that a straw will pass through them ; then
lay them carefully on a splinter sieve; when
drained, add clarified sugar to the syrup; boil it
to the first degree ; then put in the quinces, co-
ver them with paper, simmer them gently round,
and skim them ; next morning, drain the syrup
from them ; add more clarified sugar to the syrup ;
boil it to the degree called pearled ; put the fruit
in; simmer them round until quite clear; when
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a little with your finger and thumb, but be care-
ful you do not break the skin; then put them
into the oven again, and continue to do in the
same way several times, until they are as flat as a

pressed fig, when they will be fit for use.
©

[OF g g N i S B &

Apple Paste.

Pare and core ripe rawlin or codlin apples; as
soon as you have eight pounds, cut them in thin
slices into the preserving pan; put to them one
pint of clarified sugar, and one of water; cover
them with paper, and simmer them briskly round
until the apples are soft; then pulp them through a
fine hair sieve ; clarify eight pounds of lump su-
gar, and boil it to the degree called feathered;
put the apple pulp into the sugar; stir it well to-
‘gether; set it on a bright fire, and keep stirring
with the spatter all the time for fifteen or twenty
minutes ; take a little up with the scraper, and
let it drop from it on to a tin plate; if the mark
of the seraper stands, it is then ready ; if it runs
flat, it must be boiled again; when of a proper
consistency, run it on tin plates, about the eighth
of an inch thick, and set them in a warm stove:
when dry, cut it in narrow shreds, and twist it
up in knots, upon tin plates; when dry, turn
them on to fine splinter sieves; set them in the
‘stove for one night, when they will be ready to
place in boxes, until wanted.
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shapes and apple knots; clarify as much loaf
sugl;r as you IEE}" want, boil it to the degre called
blown, pour it on hot, taking care to secure the
cork : cover the lid down, and set it in a hot stove;
next day, pull out the cork, and lay the box on
one side until the whole of the syrup be drained
from it; then take out the candies on to a fine
wire sieve, and put them in the stove one night.
If the shapes are not sufficiently rocked, the syrup
must not be drained off, but the box must stop
in the stove until they are rocked.

N. B. You may rock green gages, magnums-
bonums, &ec. if they are well dried.

Pl o S P

Preserved Oranges.

Seville oranges, to preserve whole, must be
large, firm, withoutl spot, and of a good colour;
select from the chest as many as you wish to pre-
serve; carve each into stars, flowers, &e. with a
parting tool, and cut off the part which is not to
appear with a small pointed pen-knife; cut a hole
where the stalk grew large enough to admit the
shank of a small tea spoon, and lay it in soft
water; and so on until the oranges are all carved ;
let them remain in water three or four days,
changing it for fresh every day; put something

to keep the oranges under water, or one side will
be discoloured.

Vo
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into cold water as you do them; when all done,
lay the chips and oranges into sieves to drain
then lay part of the chips into a preserving pan,
as before, put the oranges upon the chips, with
the hole upwards, and on them lay the remainder
of the chips; lay on them a sieve or a pewter dish,
and cover them with clarified sugar; put them on
a clear fire, and simmer them briskly round for
halt' an hour ; next morning, drain the syrup from
the oranges ; set them in a preserving pan, and
cover them with clarified sugar; you may lay a
few chips on the top to keep them down; set
them on a clear fire, and simmer them round for
ten or fifteen minutes ; when cold, drain the syrup
from them ; place the oranges in a strong jar, and
cover them over with a few chips; add one pint
of clarified sugar to the syrup; boil it to the de-
gree called pearled; skim it, and pour it on
hot; at the end of a week, boil it again to the
same degree; cover the jar well over to secure
them from air.

N. B. If the syrup should appear thin any
time during the winter, it must be drained from
the oranges, a little clarified sugar boiled to the
second degree added to it, and poured on the
oranges again. It you do not wish to preserve
chips, the oranges must be tied up in bits of cloth,
same as peaches; grated oranges must be pre-
served in the same way.

U






155

they will be ready to candy; they are used to
put into small horn boxes for the pocket.

Orange .Faggots.

Cut the skins of Seville oranges across ; squeeze
them, and lay them in water for three of four
days, removing the water every day ; then pulp,
and cut them in very fine shreds, about two inches
long; tye them up with shop thread into neat
bundles; open them at the end as much as you
can, and put them into the pan with the carved
oranges ; when you take the oranges out, take
the faggots also, and put them into the jar to pre-
serve with the oranges ; when preserved, they may
be candied, the twine taken off, a piece of orange
coloured ribbon tied round them, and mixed with
rout bisecuiits.

[ g s N o o o

Carved Lemons and Lemon Chips.

Carve the largest lemons you can procure ; and
as you do them, put them into water; then pare
the lemons for chips; put them also in water
and let them lie three or four days, removing it
for fresh every day ; lay some chips at the bottom
of the pan; set the lemons on the chips, and co-
ver them over with.the rest; set a sieve upon
them, and cover them over with soft water: set
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boil the syrup, as before, adding sometimes a little
clarified sugar, and more colour, if wanted.

Lemon Faggots.

Take thin skinned lemons; cut and squeeze
them; lay the skins in water for a week, removing it
for fresh every day; boil, and pulp the skins; cut
the skin in very fine shreds ; make them all of one
length, about two inches long ; tye a good many
up together with a bit of shop twine in the mid-
dle ; open the ends out as much as you can, and
put them into the jar, with the carved lemons;
when properly preserved, the syrup must be
drained from them, and the faggots candied ; then
take off the twine; and replace it with narrow
lemon coloured ribbon ; and mix them with rout
biscuits,

I A P

To preserve Orange, for candying.

Squeeze Seville oranges, (the juice may be used
for shrub); throw the skins into soft water, re-
moving it for fresh every day for a week: then
boil, and pulp them; strain, and pack the skins,
into a preserving pan ; cover them with clarified
sugar ; set them on a clear fire, and simmer them
round for an hour; next morning, drain the
syrup from them, and pack the skins into a strong
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place them separately on sieves, and put them n
a moderate stove for three or four hours, or until
dry ; care must be taken that they are not made
too dry, as that will be a great injury to them.

L R G o S S S

To candy Lemon Chips.

Take as many lemon chips out of syrup as you
want to candy, and put them into a splinter sieve
to drain; next morning, throw a little cold water
over them to wash off the syrup; in one hour,
set on some clarified sugar in the candying pan,
boil it to the degree of a strong blow, or weak
feather, put in the chips and boil them in the
sugar until it will blow again, but not so strong;
take the pan off the fire, and in five minutes
begin to grain the syrup, which must be done by
rubbing the sugar against one side of the pan
with the skimmer until white; then mix it with
the rest, and so on until the syrup appear to have
a faint whiteness; mix the chips in the candyings,
and lay them into a wide wire sieve to drain;
when they are rather cool, open them out with
two forks; when cold, they are ready for use.

Orange Chips

Must be candied in the same way exactly; the
candyings that are left from the lemon chips will,
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in the stove for half an hour; then turn them and
dust them again, but be careful not to dust them
too much, as the leaf must not appear white on
any account; great attention must be paid to
them when in the stove; they will require a very
short time. These leaves will be very useful to

dish up dried fruit on.
To dry Apricots.

Turn the apricots out of syrup on a splinter
sieve; next morning, dust tin plates over with
the iceing bag; then lay the half apricots with
the round side downwards, on each lay a blanched
apricot kernel, lay the other half on the apricot,
and so on until they are all laid out; dust them
with the iceing bag, and put them in the stove;
next morning, turn them on to a hair or splinter
sieve; dust them again, and put them in the stove

until dry.

Green apricots, green gages, magnumbonums,
gerkins, red and white eurrants, barberries, and
every other kind of fruit must be dried in the

same manner as apricots.

il ol A A

To preserve a Pine Ap_pfg_

Take a ripe pine apple, pare it neatly, tie a
X
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Radish Pods.

Pick them neatly, and lay them on an earthen
dish ; cover them with salt, and let them stand
twenty four hours; then drain the liquor from
them ; put them into a stone jar ; and cover them
well with boiling vinegar ; boil in it three or four
races of ginger nicely scraped, a few clove pepper
corns, and a little mustard seed; cover the jar
up with vine leaves, and bung it up; set it on a
warm part of the stove all night; next morning,
if they are not green, drain the vinegar from
them ; add a little more, give it one boil, and
pour it boiling hot on the pods; cover them up,
as before, and set them on the stove again until
green.

il A

Kidney Beans.

Take small kidney beans, pick them neatly,
and proceed with them exactly as with the radish

pods.

il

Gerkins.

Take the smallest gerkins you can procure ; lay
them in an earthen pan covered well with salt:
let them remain so twenty four hours ; then throw
them into a splinter sieve; when drained, put
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drain for one hour ; put them into a stone jar, and
pour boiling vinegar over them; cover them up
with vine leaves and a bung ; set them on a warm
part of the stove; repeat the boiling of the vine-
gar, (with the addition of the same, if wanted,)
four or six times, until the cucumbers are green ;
every time the vinegar is poured on, cover them
closely up to keep the steam in; and in the last
boiling, add sliced ginger, long and white pep
per, and mustard seed.

i

Samphire.

Take any quantity of rock samphire ; pick and
wash it well in salt water; lay it in an earthen
pan, and throw over it two or three handfuls of
salt ; cover it with spring water, and let it stand
twenty-four hours; then put the whole into a
sauce pan, with a little more salt ; give it a seald ;
when nearly cold, drain the water from it; put
the samphire into an earthen jar, and cover it im-
mediately with boiling vinegar ; cover it up with
vine leaves and a bung, as before, and set it on a
warm part of the stove ; assoon as properly green,
put it into small jars, with white and long pep-

per.

N. B. Rock samphire may be kept in salt
water six months, and then pickled in vine-

gﬂl‘.
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cover it well with salt; set the board aslant for
the brine to drain away ; at the end of two days,
put it into a stone jar, with a few slices of beat
root, or cochineal colour ; then cover the cabbage
with boiling vinegar, in which put a few spices.

[ I g g

Barberries.

Take barberries without seed ; give each a slit
with a small needle; then tie them up in bunches;
put them into an earthen jar; and cover them
with vinegar from the red cabbage ; they will be
useful for garnishing.

[V W o

Melon Mangoes.

Cut a small square piece out of each melon:
take out the seed ; shred some garlic small, and
mix it with mustard seed; fill the melon full ;
then replace the square piece; bind it up with
small twine; boll a quantity of vinegar; in which,
put white and long pepper, salt, ginger, and mus-
tard seed ; pour it boiling hot on the mangoes
every day for four days; put a little horse radish,
and flour of mustard, in the vinegar the last day;
when the vinegar boils, take great care that the
mangoes are well covered; you may pickle large
cucumbers in the same way, they are much es-

teemed as a pickle.
Y
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M’mh?-mm Ketchup.

Provide the largest ﬂa.p mushrooms you can
proeure ; lay them in an earthen pan, with plenty
of salt, and set them in a warm place; let them
stand three or four days; give them a stir some-
times with a wood spoon; then let them stand
until the whole are dissolved ; after which, strain
and press them in a press for the purpose, if you
have one, if not, let two persons twist them in a
coarse eanvass ; set the juice on to boil, with all-
spice, ginger, mace, and mustard seed ; if a to-
lerable quantity, let it boil twenty minutes; when
cold, bottle and cork it up; in two or three weeks,
boil it again, adding a little more spices; when
cold, bottle, cork, and wax it up: it will keep any
length of time,

[T g = S o g o o]

Walnuts.

Prepare a quantity of salt and water so strong
that an egg will swim on the top ; then take wal-
nuts before they shell ; put a needle through them
i two or three places; then lay them in brine
for six days; at the end of which time, change it
for fresh, made in the same way, and lay them in
it other six days; after which, drain the brine
from them ; put them into a stone jar, and cover
them well with vinegar previously boiled, with
pepper, ginger, mustard seed, horse radish, mace,
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in two pounds of anchovies, two pounds of shalots,
one ounce of mace, one ounce of cloves, one ounce
of white pepper, and one ounce of garlic; let
them all simmer until the shalots sink; when
cold, bottle it, dividing the spices into each bot-
tle; cork it close up; bladder and wax 1t over;
it will keep any length of time, and is good the
first day. '

Chills Vinegar.

Take one quart of chillies, put them in a stone
jug; put to them three quarts of boiling hot
vinegar ; bung them up, and let them stand in a
warm place about ten days; after which, strain
the vinegar, and bottle it; cork and wax it over.

[ S L O K G

Tarrogan Vinegar,

Take fresh tarrogans, and proceed the same
way as with chilli vinegar,

[ g o g o o

Gooseberry Vinegar.

Boil five gallons of water, with three pounds of
brown sugar; put it into a tub; when nearly
cold, add one peck of green gooseberries bruised,
and one spoonful of good yeast; let it stand to
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Another Way.

Cirate twelve good lemons; cut them across in
thin slices; pick out the pips; put the slices and
the gratings into an earthen jar, with plenty of
salt under and over them ; cover them well up,
and put them nto a slow oven for three or four
hours, or until they will pulp through a fine hair
sieve ; then boil one gallon of vinegar, with mace,
cloves, nutmeg, Cayenne pepper, half an ounce of
each, and a stick of horse radish sliced ; mix into
the pulp ‘of the lemon one pound of the best
flour of mustard ; and pour upon the whole the
vinegar and spices; mix all well together with a
spatter, and cover it well up; in two or three
days it will take one quart more of vinegar, which
must be put to it boiling hot; when cold, put it
into wide-mouthed glass bottles; cork and wax
them over. 'This is an excellent fish sauce, and
ready for use immediately.

S S
Picealili.

Lay half a pound of white ginger in water one
night, serape and slice it, lay it in salt, and put it
in a jar until the other ingredients are ready ; peel
and slice some garlic, put it in salt for three days,
and set it in the stove to dry; salt and dry long
pepper in the same way; quarter small white
cabbages, salt them three days, then squeeze them,
and put them in the stove; cut cauliflowers in
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off the water, a precaution highly necessary when
freezing, to prevent the water from ever getting
into the sabbatier. Sabbatiers, ice moulds, and
ice spoons, may be supplied by any experienced
pewterer.

Al A

To freeze Ices.

* If only one sort of ice, set the freezing pot in &
small upright pail, made as above, with two bot-
toms, &c.; if two or three sorts, set your pots ata
proper distance in the long pail; fill up the space
with ice well beat, mix in three or four handfuls
of salt, and press both well down; then take a
clean cloth and make the tops of the pots clear of
ice and salt ; take off the tops; and put into each
the creams or waters previously mixed for them;
please to observe, that pots must not be more than
half full ; then replace the top to each; draw the
tub a little to one side, and turn each pot as quick-
ly, as possible ; if you have two pots in, turn one
with each hand ; if three, let one stand alternate-
ly; when you have turned the pots ten minutes,
take off the tops, and scrape the frozen cream
down from each with an ice spoon; if the cream
appears hard and flinty, you may conclude it is
not rich enough mixed ; if, on the other hand, it
does not freeze, it is over rich, and in either case
must be rectified ; if right, proceed as before di-
rected, and every ten minutes, scrape it down;
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To put Ice Cream info Shapes, to represent
ripe Fruits.

Your apricot moulds being ready for use, open
them, and colour the inside a pale yellow, with a
small brush ; then take another brush, and dip it
in lake finely ground, colour the sides of the
mould, in part, with it; then take a small bit of
whisk, dip it in the lake, and spot the mould a
little with it ; after which, fill both sides very full,
and put them together ; wrap the shape in strong
brown paper, to keep the salt from penetrating
the opening of the mould ; then immerse it well
in salted ice.

N. B. Peach, pear, or pine apple, must all be
coloured in the same manner, well bedded with
ice, beat small, and salted properly, as before.

[ G o o R o o

To turn Ice out of Shapes.

When you wish to turn out your shapes, you
must have every thing in readiness to receive
them, and never turn it out before the moment it
1s wanted ; take each mould and wash it well in
plenty of cold water; then rub it dry with your
towel ; take a strong knife, and force off the top;
rub the top very clean ; then take away the paper,
and place the top on; do the same with the other
end ; after which, take the mould between both
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pistachio nuts; then whisk up six eggs, and mix
them with the rind of a lemon, a small bit of cinna-
mon and mace, half a pound of sifted sugar, and
one pint of eream ; boil all together until it comes
to a curd ; then take it off, and mix in the pista-
chio nuts, previously beat fine; pass the whole
through a hair sieve, and freeze, as before.

N. B. Remember to stir the cream, &e. all the
time, with the whisk, to keep it from burning;
also neglect not to wet the pan bottom with wa-
ter, to prevent the ecream sticking to it.

o G L g g g B

Riscuit Ice.

Break six eggs into a stew pan ; beat them well
with a wood spoon with holes in it ; add one pint
of eream, the rind of a lemon, a bit of cinnamon,
and one pint of clarified sugar; boil it until it
thickens, stirring it all the time; crumble in a
Naples biscuit, and some rattifeas ; pass the whole
through a sieve, and freeze, as before.

i e

Ginger Ice.

Beat four ounces of preserved ginger very fine .
in a marble morter; to which, add half a pint of
ginger syrup, the juice of a lemon, and one pint
of cream ; mix it well together, and freeze, as

before,
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Brown Bread Ice Cream.

Your freezing pot being properly fixed in ice,
pour in one pint of rich cream; whisk it round
until it hangs to the whisk; then take it out, and
mix in three ounces of sifted sugar; work it very
light with the ice spoon; and as soon as pretty
hard, mix in a handful of stale brown bread, pre-
viously put through a fine wire sieve ; then work
it well again with the ice spoon, and as soon as
pretty hard, put it up into moulds.

ST KA

Burnt Almond Ice.

Whisk up four eggs; to which, add one pint
of cream, and one of clarified sugar; boil it inr a
stew pan, stirring it all the time, until it thickens;
then pass it through a hair sieve, and freeze, as
before; when you put in the ice spoon to work
the pot round, put in a handful of burnt almonds,
previously beat and sifted through a coarse wire
sieve ; when properly frozen, put it up into moulds,
and freeze, as before.

Burnt Filbert Ice.

Take the kernels of filberts ; roast some of them;
beat them in a morter, and pass them through a
wire sieve ; then whisk up four eggs; to which,
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Coffee Ice Cream.

Take one ounce of whole coffee ; put it into a
stew pan, with one pint of cream; simmer it over
a slow fire ten minutes ; then strain it ; break four
eggs into a stew pan; to which, add halt a pint
of clarified sugar, and the cream from the coffee ;
give it a boil, stirring it all the time ; then pass it
through a hair sieve, and freeze it, as before.

B S o I ol o ]

Chocolate Ice Cream.

Melt two ounces of chocolate before the fire;
break six eggs; to which, add one pint of cream,
and half a pint of clarified sugar ; mix them in a
stew pan, and boil it until it begins to thicken ;
then mix in the chocolate; pass it through a sieve,
and freeze, as before,

[l o ol o oV ol

Seville Orange Ice from fresh Fruit.

Grate the rinds of two oranges into a bason;
then add the juice of six or eight oranges, two
lemons, two pints of cream, and two pints of cla-
rified sugar; mix all together; pass it through a
hair sieve; and freeze, as before.,

[ o i o o L o

Seville Orange Ice from Marmalade.

Take one pound of smooth orange marmalade
B b
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Peach Water Ice.

Break the kernels of a few peaches, put them
into a small sauce pan, with one dozen or more
half peaches; cover them with soft water; simmer
them on a slow fire until all dissolved ; pulp them
through a hair sieve; to one pound of pulp add
half a pint of clarified sugar, and one quart of
water; freeze as before.

N R i o

Nectarine Water Ice

Must be mixed exactly as peach ice,

[ i o o i o o .

Pine Apple Water Ice.

Pare and squeeze a small pine ; cut it very thin,
and put it into a pudding pot, with sifted sugar
between the lairs; set it in a slow oven until
dissolved ; then pulp it through a hair sieve ; add
the pine juice to it, sugar to your taste, and as
much water as will make it a rich mixture ; and
freeze it, as before. If you wish it to be the co-
lour of the pine, add a little fine prepared saffron,

5= In the preceding, pages you have the pro-
cess of freezing all sorts of ices, with the most
approved mode of putting them into, and taking
them out of moulds. You are also instructed
how to mix both eream and water ices, in as ac-
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7o make Paste to string Tartlets, (omitted
“ in Part First). :

Make a stiff’ paste of the finest flour with a lit-
tle water; work it very smooth and fine; then
roll a little of it out on a marble slab, with each
hand ; draw it out very fine, and place it on your
tartlet in a regular manner; observe also, that the
strings must be all exaetly of a thickness, and as
fine as possible ; and must be placed upon one to
represent a single diamond ; on another, a double
one; on another, you may place the strings like
matting ; and on a fourth, you may lay them on
so as to leave a hole in the middle; and so on as
your fancy directs.

il e

N. B. In the receipt for cream biscuits, in part
first, read one quart of cream, instead of one pint.

A

Oyster Loaves.

Take some fine dough when you make French
bread ; weigh it in pieces of two ounces each, as
many as you wish for; then mould them neatly,
and set them upon a clean iron plate; let them
stand in a warm place to rise; when properly
proved, bake them in a moderate oven: and as
soon as cold, rasp them with a fine rasp all round ;
next morning, cut a round piece out of the top,
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on a marble slab, put tight down into the moulds,
and cut off with a smooth sharp knife; take out
as many borders as will go round the bottom of
the cake, and lay them on a streight board; if
they do not come out very readily, put a bit of
gum paste to them in different parts, give it a
touch, jerk it, and the border, &e. will come out
immediately ; then touch the first border with a
camel hair pencil dipped in thin gum water, place
it meatly on the bottom of the cake, and so on
until it is ornamented round ; be careful to make
the joinings so as not to be observed; then take
out more borders, of a different pattern, for the
top; after which take out trophjes for the sides,
- top, and ends; or, it you wish to raise the top of
the cake, you may model the family crest, or any
other device you please. See the frontispiece.

[ Gl S o R

Do raise the Top of a Cake with twisted Paste.

Roll a piece of gum paste perfectly even upon
a marble slab; take it off the slab and lay it upon
a smooth board; lay a ruler upon it and cut it
with a sharp knife; when cut, it must be square ;
take hold of each end and give it a twist; turn
the ends and fix them together to make a small
loop; twist a number in this way, and lay them
on an even board ; next morning, set as many of
them up on a side, with soft gum paste, as will
make an oval on the top of the cake; let them
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the stalk; after which, roll out a piece of paste
the thickness of a natural stalk ; cut it aslant at
one end, about two inches in length ; lay on one
end of the melon four or five leaves, and in the
middle fix the stalk before named ; then model
fruit, such as apricots, grapes, pears, and plums ;
fix them on the leaves, placed in the nicks of the
cake ; if they are well executed thev will have a
pleasing effect. |

T T R L o

A Spunge Cake, as a Melon, mam&nfﬁd with
Flowers.

Place strings of gum paste, as before, in the
nick of the melon; then leaves, on which fix
flowers of different sorts, which, if you cannot
model yourself, you may procure of any work-
ing confectioner.

I

Fo ornament a Spunge Cake, to represent a
 ripe Melon.

Make a large bason full of very light iceing,
by the instructions in the Second Part; then di-
vide it into three basons: colour one a very pale
yellow green, the next a darker green, and the
third darker than the second ; then lay the melon

cake with the top downwards, and ice the then
D d
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a spunge cake neatly in it; when cold, ornament
it with some handsome borders on the foldings,
cutting off the bottom part of the border to make
them represent rich lace; then fix one or two
feathers on the side, which will give it a neat
effect,

[P o B o o o o

1o ornament a Cake as a Basket of Flowers.

Bake a spunge cake in a tin mould, in the
shape of a basket; ormament it as such, and twist
a wreath of gum paste round the top; make two
handles of gum paste, and place them at each
end; then model Howers of different sorts, and fill
the basket well with them.

B S

An ornamented Calke, as a Flower Pot.

Bake a spunge cake in a small flower pot ;
make a bottom of gum paste, of the same colour
as the cake, in the bottom of a flower pot; next
morning, fix the eake upon it, and ornament both
in a handsome manner; then cover the top of
the cake with writing paper, wash it over with
gum water, and cover it with green or brown
rough sugar; tie five or seven pieces of cap wire
together at one end; open the other, and brush
them over with soft green paste; when dry, wrap
a piece of writing paper round the bottom part,
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neatly, and place them, at proper distances, upon
the wires you have before run up; then force
butter through a fine hair sieve, and put it round
the stump; with which make a nest, and place in
it six or seven young birds gaping for food ; place
a small shot on each side of the head to form the
eye; then model two large birds; place one on
the top with a green stalk or worm in its mouth,
in the attitude of flying down; fix the other on
a perch, about the middle of the tongue, always
remembering to fix small skewers for the birds to
rest upon; put a green stalk of parsley in the
mouth of some of them ; at the root of the tongue
you may place a few shells in butter, turned npon
a wet erimping board ; if you wish the dish to be
shewy, colour the butter, of which you make the
birds, a pale yellow, to represent a canary; or
black, for a black bird; or brown, for a robin,
with a red breast; any of these will make a very
handsome device.

L Y W N N o o
10 ornament a Tongue with Flowers.

Boil a tongue, and lay it in a small hair sieve :
when cold, pare it neatly, and set it on your dish ;
force butter through the squirt ; run some of the
wires on the tongue to represent the stalk ; then
place leaves on each side, as before: model rose
buds and roses, or any other sort of flower your
fancy direets, and fix them in different parts of
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arch ; when cold, pare it neatly, and cut the tip
end off to make it stand ; then form scrawls on
the sides with butter forced through the squirt;
and place butter on the thick part of the sides to
form the stone work ; on the top part of the sides
fix lengths of butter, put through a wide butter
squirt, at a proper distance, to represent posts ;
and from them fix lengths of butter, put through
a finer squirt, for the railing; you may also, if
you please, put butter round a piece of wire for
lamp posts, and on the top place the figure of a
lamp ; then model six or seven geese; put a bit
of small whisk in each neck, and one through the
body ; set each upon two pieces of whisk, which
will form the legs; put them all in a flying atti-
tude, and nearly altogether; then model a fox,
and set it in a galloping attitude, in pursuit of its
prey ; and for variety, on another tongue you
may place a reynard, running up a bridge, orna-
mented as above, with a goose on its back, hold-
ing the neck in its mouth,

T R T o R

To ornament potted Meat as a Basket of
Flowers.

Turn potted beef or veal out of two oval pots,
and lay one upon the other; then force butter
through a squirt ; fix six or eight pieces on the
sides upright at equal distances; fix loops
upright to stand above the meat one inch ; and

E €
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vein them neatly to represent feathers; after
which, fill up the pye with savory jelly, and fix
the wings so as the jelly may appear; if this de-
vice is agreeable to the above, it will have a grand
appearance.

wll AW

To ornament a Pye as a Lion.

Make a small raised pye oval ; when cold, cover
it with plain butter; then model a lion’s head,
breast, &c. and place it at one end ; make it very
handsome, with combed butter, which you may
do with a large needle, to represent the hair ; then
form the body, tail, and legs, which you may do
very soon; this dish also, if well executed, will
have a grand appearance; for variety, you may
place a lamb between his fore feet.

-

Butter Palts.

There are wood moulds to be procured which
open in the middle, and fix with pegs ; the moulds
must be wet when the butter is forced in; and,
when opened, the patt must be turned out into
the water ; there are moulds of this sort for lambs,

swans, birds, &c. but they are much neater mo-
delled,
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SUBSCRIBERS NAMES.

Mrs Hodgson, Jun. Elswick
Mrs Cuthbert, Benwell

Mrs Hedley '

Mrs Dunlop

Mrs Seymour

Richard Dobson, Esq. Strick-

lam Castle

Mr Hoar

Mr T. H. Bigge, Benton

Mrs Pearson, Benwell Lodge

Mrs Bewick, Close House

W. Rochfort, Esq. London

Mrs A. Reed, Whorlton
. House

Nrs Rook

Charles Ogle, Lsq.

Rev, James Blackburn

Mr C. N. Wawn

Mrs Atkinson, Carr’s Hill

R. 8haw, Esq. Uswortli Place

Sir T, J. Clavering, Bart

Mrs Peareth, Uswurth House

Miss Angas

Miss Smith, Aberdeen

Mrs Beck, Grove, Lancashire

Mrs Linskill, Tynemouth

Mrs Luﬁ'l Point Pleasant

Mrs Nlchnlmn, Bradley Hall

Mrs Jane Stoker

Lady Loraine, Kirkharle

Mrs Aylmour, London

Miss Ellison

Mrs Ellison, Hebburn Hall

Lady Monck, Belsea Castle

Mrs Bell, Wolsington

Isaac Spencer, Esq. Poppleton

Miss Reed, Chipchase Castle

Rev. Richard Pengilly

Miss Scott, Northallerton

Miss Thomass,
Dquare

" J. B. Salvin, Esq. Burn Hall

Charlotte |

Mrs Russel, Brancepeth Cas-
tle

Mrs Swinburn, Burn Iall

Mrs Milner

Mrs Hoar, Durham

Mrs Wilkinson, ditto

Mrs M. Sellars, ditro

Mrs Reed, ditto

Mrs Andrews, ditto

Mrs 5. Cookson, diﬁfp

Mrs John Ward, ditto

Mrs B. Bewicke,  Kirkley
Hall

Mrs' Stubbs, Cdok |

Miss Clarke, Walwich

Mrs Charlton, Hesleside

Mr's Dixon

Mrs Ward, Hotel, Durham

Dr Bouyer, Durham, 2 Co-
pies

R. L. Allgood, Esq. High
Sheriff i #

W. B. Cocke Esq Wheatley,
2 Co pies

Miss Grieveson, Durham

Mrs Ainsley, Wallsend

Mrs Clark, Whitby

Mrs Carr, Durham

Mrs Gregson, ditto

Lady Barrington, ditto

Miss Hopper, ditto

Mrs R. Hutchinson, ditto

Mrs Blenkinsop, ditto

Mr Walker, ditto

Miss Woodifield, ditto

Mrs Martindale, Chester-le-
Street

Mr Thorp, Cook to

Sir M. W. Ridley, Bart

Mrs Robert Coward, Arco:




































