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INTRODUCTION.

eXIN%d S the Confetioner's Art de-
A E‘; pends on the Knowledge of
-’éﬁ%llkﬂd? clarifying and boiling Sugars,

it has been thought neceffary to
{fet them down, that the feveral Terms
mentioned in the Courfe of this Work,
may the more eafily be underftood ; and
when thoroughly comprehiended, will
prevent the unneceflary Repetitions of
them,which would encumber the Work
and confound the Pratitioner,were they
to be explained in every Article, as the
Variety of the Matter thould require :
we fhall therefore diftinguifth the feve-
ral Denominations and Degrees of boil-

ing Sugar,viz. clarifying, fmooth, blown,
feather'd, cracked and carmel,

B Firft,
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Fitlt, o clarify Sugar

BREAK into your preferving Pan the

White of cne Egg, put in four Quarts
of Water, beat it up to a Froth with a
Whiik, then put in twelve Pounds of
- Sugar mixed together, and fet it over
the Fire ; when it boils up, put in alit-
tle cold Water, which will caufe it to
fink ; let itrife again, then put in a lit-
tle more Water : fo do for four or five
Times till the Scum appears thick on the
Top; then remove it from the Fire and
let 1t fettle; then take off the Scum, and
pafs it through your ftraining Bag.

Note, If the Sugar doth not appear very
fine, you muft boil it again before you
{train it ; otherwife in boiling it to
an Height, it will rife over the Pan,
and give the Artilt a great deal of
Ltohie. .. 14

The botling Sugar to the Degree calied

ﬁ.’maz‘!&.

WHEN your Sugar is thus clarifyed,
put what Quantity you {hall

have Occafion for over the Fire, to boil
{mooth
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fiooth, the which you will prove bydip-
ping your Scummer into the Sugar; and
then touching it with your Fore-finger
and Thumb, in opening them a little
you will fe¢ a fmall Thread drawn be-
twixt, which immediately breaks, and
remains in a Drop on your Thumb; thus
it is a little {mooth; then boiling it more,
it will draw into a larger String; then it
is become very fmooth, SREES L

Tbe blown Sugar.
BOIL your Sugar yet longer than the

former, and try it thus, vz, Dip in
your Scummer, and take it out, fhaking
off what Sugar you can into the Pan, and
then blow with your Mouth ftrongly
through the Holes, and if certain Bub-
bles or Bladders blow through, it is boiled
to the Degree called Blown. > i

The feathered Sugar.

IS a higher Degree of boiling Sugar,
which is to be proved by dipping the
Scummer when it hath boiled fomewhat
Ilunger; fhake it firft over the Pan, then

B2 giving
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giving it a fudden Flurt behind you ; if

it be enongh, the Sugar will fly off liks=
Featheys.

The.crackled Boiling.,

IS proved by letting it boil fomewhat lons
ger; and then dipping a Stick into the
Sugar, which immediately remove into a
Pot of cold Water ftanding by you for that
Purpole,drawing off the Sugar that cleaves
to the Stick, and if it becomes hard and
will fnap in the Water, it is enough;; if not,
vou muft boil ittillit comestothat Degree.

Note, Your Water muft be always very
cold, or it will deceive you.

The carmel Sugar,

S known by boiling yet longer, and is
proved by dipping a Stick, as aforefaid,
firft in the Sugar, and then in the Water:
But this you muft obferve, when it comes
to the carmel Height, it will fnap like
Glafs the Moment it touches the cold
Water,
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Water, which is the higheft and laft
Pegree of boiling Sugar.

Note, There is this to be obferved, that
your Fire be notvery fierce when you
boil this, left flaming up the Sides of
your Pan, it fhould occafion the Sugar
to burn, and {o difcolour i,

ok
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To dry ANGELICA.

2%y put them to drain, and {crape

~® oft all the thin Skin, and put
them into f{calding Water ; keep them
clofe cover’d, and over a flow Fire, not
to boil, ’till they are green ; then drain=
ing them well, put them:in a very thick
Syrup of the Weight and half of Sugar :
Let the Syrup be cold when you put
them in, and warm it every Day 'till
1t
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it is clear, when you may lay them
out to dry, fifting Sugar upon them,

Lay out but as much as you ufe at a
Time, and f{cold the reft.

To préﬁ#w Green APRICOCKS.

AKE Apricocks before the Stones

are very hard ; wet them, and

lay ¢them in a coarfe Cloth; put to them
two or three large Handfuls of Salt, rub
them °till the Roughnefs is off, then put
them in fcalding Water ; fet them over
the Fire’ull they almoft boily then fet
them off the Fire ’till they are almoft
cold ; do fo two or three Times ; after
this, let them be clofe covered; and
when they look to be green, let them
boil ’till they begin to be tender; weigh
them, and make a Syrup of their
Weight in Sugar, to a Pound of Sugar
alldwing half a Pint of -Water to make
the Syrup; let it be almoft cold be-
fore you put in the Apricocks; boil
them up well ’till they are clear; warm
the Syrup daily, ’tll it is pretty thick.
You may put them in a Codling Jelly,
or
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or Hartthorn Jelly, or dry them as you
ufe them.

$235588528888588085888888%

To make Goosherry CLEAR CAKES.

T AKE a Gallon of white Goof-

berries, nofe and wafh them;
put to them as much Water as will cover
them almoft all over, fet them on an
hot Fire, let them boil a Quarter of an
Hour, or more, then run it through a
Flannel Jelly-Bag; to a Pint of Jelly
have ready a Pound and.half of fine
Sugar, fifted thro’ an Hair Sieve; fet
the Jelly over the Fire, let it juft boil
up, then fhake in the Sugar, ftirring
it all the while the Sugar is putting
in; then fet it on the Fire again, lct
it fcald 'till all the Sugar is well melt-
ed; then lay a thin Strainer in a flat
earthen Pan, pour in your Clear Cake
Jelly, and turn back the Strainer to
take off the Scum ; fill it into Pots, and
fet 1t in the Stove to dry; when it is
candy’d on the Top, turn it out on
Glafs ; and .if your Pots are too big,

cut 1t and when it is very dry, turn
C 1t
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it again, and let it dry on the other
Side; twice turning is enough. If any
of the Cakes ftick to the Glafs, hold
them over a little Fire, and they will
come off: take Care the Jelly does
not boil after the Sugar is in: a Gal-
lon of Goofberries will make three

Pints of Jelly; if more it will not be
{trong enough.

CRORR T T3 B RS e R R R e R bggr
To make GOOSBERRY-PASTE.

A K E the Goofberries, nofe and

wafh them, put to them as much
Water as will almoft cover them, and let
them boil a Quarter of an Hour; then
{train them thro’ a thin Strainer, or an
Hair-Sieve, and allow to a Pint of Li-
quor a Pound and half of fine Sugar,
fifted thro’ a Hair-Sieve ; before you
put in the Sugar, fet the Liquor on
the Fire, let it boil, and fcum it; then
{hake in the Sugar, fet 1t on the
Fire again, and let it fcald ’till all the
Sugar 1s melted ; then fill it into little
Potsis when it is candy’d, turn it out

on Glafs ; and when it 1 dry on one
Side,
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Side, turn it again ; if any of the Cakes
ftick, hold the Glafs over the Fire:
You may put fome of this in Plates;
and when it is jellyed, before it candies,

cut it out in long Slices, and make
Fruit Jambals.

HHFHHHHEHHHHIHBHSHBPHFHFHED
To dry GOOSBERRIES.

AKE the large white Goofber-

rics before they are very ripe,
but at full Growth, ftone and wath
them, and to a Pound of Gooiberries
put a Pound and half of Sugar, beat
very fine, and half a Pint of Water ;
{et them on the Fire; when the Sugar
is melted, let them boil, but not too
falt ; take them off once or twice, that
they may not break ; when they be-
gin to look clear, they are enough:
let them ftand all Night in the Pan they
are boiled in, with a Pa'per laid clofe
to them; the next Day fcald them very
well, and let them ftand a Day o two;
then lay them on Plates, fift them with
Sugar very well, and put them in the
Stove, turning them every Day ’till they

2 are
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are dry ; the third Time of turning, you
may lay them on a Sieve, if you pleafe;
when they are pretty dry, place them in
a Box, with Paper betwixt every Row.

SF TSV LYY CEECESRN AA YA

To preferve GOOSBERRIES.

TAKE the white Gootberrics, ftamp
and ftiain them, then take the lare.
oeft white Goofberrics when they juft
begin to turn; ficne them, and to half
a Pound of the Goofberries put a
Pound of Loaf Sugar beaten very
fine half a Pint of the Juice of that
which is firained, (but let it ftand ’till
it is iettled and' very clear) and fix
Spoonfuls of Water; fet them on a very
quick Fire; let them boil as faft as you
can make them, up to the Top of the
‘Pan; when you f{ee the Sugar as it
boils look clear, they are enough,
which wi!l be in lefs than half a quar-
ter of an Hour: put them in Pots or
Giafles, paper them clofe; the next Day,
if t ey are not hard” enough jelly’d,
it them for a Day or two on ‘an hot

Stove, crin fcme warm Place, but not
1n
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in the Sun; and when they are jelly’d,
put Papers clofe to them ; the Papers
muft be firft wet, and then dried with a
Cloth, |

To dry CHERRIES.

T ON E the Cherries, and to ten
Pound of Cherries, when they are
- ftoned, put three Pound of Sugar very
fine beaten; fhake the Cherries and
Sugar well together, fet them on the
Fire, and when the Sugar is well melted,
give them 2 boil or two; let them ftand
in an earthen Pot ’till the next Day,
then make them fcalding hot, and, when
cold, lay them on Sieves; afterwards
put them in an Oven not too hot, where
let them ftand all Night, and then turn
them, and put them in again. Let your
Oven be no hotter then it is after {fmall
Bread or Pies. When they are dry,
keep them in a Box very clofe, with no
Paper between them. '

?:b



{ 204y)

To make CHERRY-]JAM.

“¥ YAKE twelve Pound of fton'd
. & Cherries, boil them, break them
as t‘u,y boil ; and when you have boiled
all the JLUCL away, and can fee the Bot-
tom of the Pan, pat in three Pound of
ougar finely beaten, ftir it well, and let
them have two or three Boils ; then put
them in Pots or Glafies.

HEHIHDAOREARORBHOGRD
o dry CHERRIES without Sugar.

TONE the Cherries, and fet them on

) the Fire, with only what Liquor
comes out of them ; let them boil up
two or three Times, fbaking them as
they boil ; then put them in an earthen
Yot the next Day f{cald them, and
when they are cold lay them on Sieves,
~rand dey them-in an Oven not too hot.
Twice heating an Oven will dry any Sort
of Cherries,

To
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To dry CUERRIES 71z Bunches.

AKE Kentifh Cherries, or Morella,
and tye them in Bunches with a
Thread, about a Dozen in a Bunch ; and
when you have dried your other Cherries,
put the Syrup that they come out of to
your Bunches ; let them juft boil, cover
them clofe, the next Day fcald them;
and when they are cold, lay them in
Sieves in a cool oven ; turn them, and
heat the Oven every Day till they are
dry.

To make CHERRY-PASTE.
AKE Cherries, ftone and boil them,

breaking them well the while, and

boil them very dry ; and to a Pound of
Cherries put a Pound and a Quarter of -
Sugar, fifted thro’ an Hair Sieve ; let the
Cherries be hot when you put in the
Sugar ; fet it on the Fire till the Suoar
1s well melted ; put it in a broad F:m,
or earthen Plates; let it fland in the
Stove ’till it is candy’d ; drop it on
Glafs,
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Glafs, and, when dry on one Side, turn
it.

relueleblorltdutol sl lustesteslostey

To preferve CHERRIES.

ITHER Morella ov Carnation, ftone
the Cherries : to Morella Cherries,
take the Jelly of white Currants, drawn
with a little Water ; and run them thro’
a Jelly-bag a Pint and a half of the Jelly,
and three Pounds of fine Sugar ; fet it on
a quick Fire; when it boils, fcum it,
and put in two Pounds of the ftoned
Cherries ; let them not boil too faft at
firft, take them off fome Times; when
they are tender, boil them very faft ‘till
they jelly, and are very clear; then put
them in the Pots or Glaffes. The Car-
nation Cherries muft have red Currant-
Jelly ; and if you can get no white Cur-

rants, Codling- _]elly will ferve for the
Morella.
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To dry CURRANTS in Bunches or
loofe Sprigs.

WHEN your Currants are fton’d and
tied up in Bunches, take to 2 Pound
of Currants, a Pound and half of Sugar;
to a Pound of Sugar put half a Pint of
Water ; boil your Syrup very well, and
lay the Currants into the Syrup; fet them
on the Fire, let them juft boil, take them
off, and cover them clofe with a Paper;
let them ftand ’till the next Day, and
then make them {calding hot ; let them
ftand two or three Days with the Paper
clofe to them; then lay them on earthen
Plates, and fift them well with Sugar ;
put them into a Stove; the next Day lay
them on Sieves, but not turn them till
that Side dries, then turn them, and fift
the other Side: when they are dry lay
them between Papers.



(I8 )
To make CURRANT CLEAR-CAKES.

'TRIP the Currants, wath them, and
to a Gallon of Currants put about a
Quart of Water; boil it very well, run
it thro’ a Jelly-bag; to a Pint of Jelly
put a Pound and half of Sugar, fifted
thro’ an Hair Sieve; fet your Jelly on
the Fire, let it juft boil ; then fhake in
the Sugar, ftir it well, fet it on the Fire,
and make 1t fcalding hot; then put it
thro’ a Strainer in a broad Pan, to take
off the Scum, and fill it in Pots: when
it is. candy’d, turn it on Glafs ’till that
Side be dry ; then turn it again, to dry
en the other Side.

Red:and white Currants are done the-
fame Way; but as foon as the Jelly of
the White is made, you muft put it to
the Sugar, orit will change Colour.

Te
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To prefciva Rep CURRANTS:

I\/‘SE&SH e Corrants. and %ain them
L thre’ a thin Strainer ; take a Pint of
Juice, a Pound and haif of Sugar, and
fix Spoonfuls of Water ; let it boil up,
and fcum it very well ; then put in half
a Pound of fton’d Currants; boil them
as fait as you can, ’till the Currants' are
clear and jelly very well ; put them-in
Pots or Glafics, and, when they are cold,
papzr them as other Sweat-meats. ', Stir
all {inall Eruit as they cool, to mix it with
the Jeily. ' !

SRR RAAE R ARERRARIREP AR LA RATON

o make CURRANT -PAsTE, cither
Red or White, Y

TRIP the Currants, and put a little
Water to them, juft to keep them
from fticking to the Pan; boil them
well, and rub them thro’ a Hair Sieve :
to a Pint of Juice put a Pound and a
half of Sugar fifted ; but firt boil the
Juice after it is ftrained, and then fhake

D 2 in
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in your Sugar: let it fcald ’till the
Sugar is melted ; then put it in little
Pots in a Stove, and turn it as other

Pafte.

BRER: FERREERBRBEEE

To preferve WaITE CURRANTS.

AKE the large white Currants, not
the Amber-coloured, ftrip them,
and to two Quarts of Currants put a Pint
of Water; boil them very faft, and run
them thro’ a Jelly Bag; to a Pint ef
Juice put in a Pound and half of Sugar,
and half a Pound of.f{fton’d Currants;
fet them on a quick Pire, let them boil
very faft, ’till the Currants are clear and
jelly very well ; then put them in Pots
or Glaffes; ftir them as they cool, to
make the Currants mix with the Jelly :
paper them down when almoft cold.

To
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To preferve RASBERRIES.

AKE the Juice of red and white

Rafberries ; if you have no white
Rafberries, ufe half Codling-Jelly) put a
Pint and half of the Juice to two Pound of
Sugar ; let it boil, {cum it, and then put
in three Quarters of a Pound of large
Rafberries ; let them boil very faft till
they jelly and are very clear; don’t take
them off the Fire, for that will make
them hard; a Quarter of an Hour will
do them, after they begin to boil faft;
then put then in Pots or Glaflfes : put
the Rafberries in firft, then ftrain the
Jelly from the Seeds, and put it to the
Rafberries. When they begin to cool,
ftir them, that they may not all lye up-
on the Top of the Glafles; and when
they are cold, lay Papers clofe to them

firft wet the Paper, then dry it in a
Cloth,
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To make JaM of RASBERRIES.

JAKE the Rafherries, math them,
and ftrain half ; put the Juice to

the other half that has the Seeds in it ;
bml it faft for-a Quarter of an Hour;
then to a Pint of Rafberries put three
ﬁlgartt.rs of a Pound of Sugar and

boil it "l 1t jellies : put it into Pots or
Glafics.

%

BhHDRREADEPRRREDHRTH
To make RASBERRY-PASTE.

A S H the Rafberries, ftrain half,

and put the Juice to the other
half with the Seeds ; boil them faft for
a Qunarter of an Hoﬁr and to a Pigt
of Raiberries put half a Pint of red
Currants, boiled with very little Wa-
ter, and ftrained thro’ a thiu Strainer,
or Hair Sieve; let the Currants and
Rafberries boil together a little while :
then to a Pint of Juice put a Pound
and a Quarter of fifted Sugar; fet 1t
over the Fire, let it {cald, but not boil ;

All
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g1l it in little Pots, fet it 1n the Stove

'all it 1s candy’d, then turn-it out on
Glaffes, as other Cakes,

T T I A A Sl S S P S A D I X
;‘;\‘ﬁ’;ﬁ " ?‘A‘ﬂ"ﬂﬁ’m‘if’ﬁ .E"ni{’.-ﬂa ngg'm‘\fm\ h\?:..ﬁ'mifmﬁ.h rn fﬁéf*fnxfm\fgh}

To make RasserrYy CLEAR-CAKES!

¥VA K E half Rafberries and half
white Currants, aimoft cover them

with Water ; boil them very well a
Quarter of an Hour, then run them
thro’ a Jelly-Bag, and to cvery Pint of
Jelly, have ready a Pound and half of
fine Sugar, fifted thro’ an Hair Sieve;
fet the Jelly on the Fire, let it juft boil,
then fhake in your Sugar, ftir it well,
and fet it on the Fire a {econd Time, ’till
the Sugar 1s melted ; then lay a Strainer
in a broad Pan to prevent the Scum,
and fill it into Pots: when it is can-

died, turn it on Glafs, as other Clear-
Cakes.
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To make RASBERRY-DRoPS.

MASH the Rafberries, put in a little
Water, boil and ftrain them, then
take half a Pound of fine Sugar, fifted
thro’ an Hair Sieve ; juft wet the Sugar
to make it as thick as a Pafte; put to it
twenty Drops of Spirits of Vitriol, fet it
over the Fire, making it fcalding hot,
but not to boil: drop it on Paper it will
foon be dry; if it will not come off
eafily, wet the Paper, Let them lic a
Day or two on the Paper.
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To dry APRICOCKS.

A K E four Dozen and a half of

the largeft Apricocks, ftone them

and pare them ; cover them all over with
four Pound of Sugar finely beaten ; put
fome of the Sugar on them as you pare
them, the re&t after; let them lye
four or five Hours, ’till the Sugar 1is
almoft melted; then fet them on a flow
Fire 'till quite melted ; then boil them,
but
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but not too faft. As they grow tender,
take them out on “an earthen Plate 'till
the reft are done; then put in'thofe
that you laid out firft,” and let them
have a Boil together : put a Paper clofe
to them, and let them ftand a Day or
two; thben make them very hot, but not
boil ; pat the Paper on them as before,
and let them ftand two Days, then lay
them on carthen Plates in a Stove, with
as little Syrup on them as you can ; turn
them every Day 'till they are dry, and
{crape oft the Syrup as you turn them
lay them between Paper, and let them
not be too dry before you lay them up.
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To dry APRICOCKS in Quariers
or Halves.

AKE four Pound of the Halveg

or (&arters, pare thcm, ﬂnd;put

to them three Pound of Sugar fine 'bea-
ten 5 ftrew fome on them as you pare
them; and cover thém with the rett;
let them liz four or five Hours ; after-
wards fet them on a flow Fire, till the
ougar is mclted; then boil them! but
E nog
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not too faft, ’till they are tender; tak-
ing out thofe that are firft tender ; and

putting them in again, let them have a
Boil together ; then lay a Paper clofe to

them fcald them very well, and let them
lie a Day or two in the Syrup: lay them
on carthen Plates, with as little Syrup to
them as you can, turning them every Day
‘till they are dry ; at laft, lay them be-

tween Paper in Boxes.
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To make PARING—CHI P's.

A S you pare your Apricocks, fave

the cleareft Parmgs, and thmw a
littie Sugar on them ; half a Pound is
fuﬁicient to a Pound of the Parings;
fet them on the Fire, let them juft boil
up, and fet them by ’till the next Day ;
drain the Syrup from them, and make a
Syrup with a Pound of Sugar and almoft
half-a Pint of Water ; boil the Sugar very
well, and putas much to the Chips when
it is cold as will cover them ; let them
ftand in the Syrup all Night, and the
next Day make them fcalding hot; and
when they arc cold, lay them out on

Boards,
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Boards, fift them with Sugar, and turn
them on' Sieves,
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To preferve APRICOCKS.

TA K E four Dozen of large Apri-
cocks, ftone and pare them, and
cover them with three Pound of fine
beaten Sugar, ﬁrewing fome 'on, as you
pare them; let them ftand, at leaft, fix
or {feven Hours, then boil them on a floWw'
Fire, ’till they are clear and tender 3
If fome of them are clear before the’
reft, take them out, and put them in
again when the reft are ready. Let
them ftand, with a Paper clofe to them,
‘till the next Day; then make Codling -
Jelly very ftrong: take two Pints of Jelly,
two Pound of Sugar, boil it il it jellies;
and whilft it is boiling, make your Apri-
cocks fcalding hot, and put the Jelly to
your Apricocks, and boil them tugether,
b_ut not too faft., When the Apricocks
rife in the Jelly, and they Jelly very well,
put them into Pots of Glaffes, with Pa-
pers clofe to them,

E 2 To
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Yo make APrRIcock CLEAR-
CAKEs,

AKL about three Dozen of Apri-

cocks, pare them, and put thereto
a Pound of fine Sugar, and boil thein o
Pieces ; then put to them two Quarts of
Cﬂdlmg _]Elly, boil them together very
faft for a Quarter of an Hour run It
thro’ a_ Jelly-bag, and to a Pint of Jelly
put a Pound and half of Sugar, fifted
thro’ a Hair Sieve ; while the ]E]Iy boils,
thake in your Sugax and let it {cald il
the Sugar is melted; then put it thro’ a
thin Strainer, in a broad earthen Pan; fill
it in Puts and dry 1t as other Clear-
Cakes. 1f you would have fome with
Pieces in them, cut fome of your dried
Quarters {mall ; and when the Strainer
has taken off thr:- Scum, take fome of the
Jelly in a Pan, put in the Picces, make
it {calding hot again, and fill it out,

o
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Ty nake Apricock-PAsTE. &

~o~ AKE two Pound of Apricocks

| par'd, and a Pound of Sugar‘ ﬁn}a
beaten, let them lie in the Sagar ‘ull it
‘s melied ; then boil it well and mafh
it very {mall; put to it two Pints of
Codling-Jelly ; let it beil together ; and
to a Pound of it put a Pound and a
Quarter of fifted Sugar; let your Pafte
boil before you put your Sugar to it, theh
let it fcald ’till the Sugar is melted ; fill it
in Pots, and dry it in the Stove, turning
it as other Pafte.
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To make AppLE-JeLLY for all Sorts
{;'fSWEET—l\’IEATS.

LET your Water boil in the Pan
you make it in ; and when the Ap-

ples are pared and quartered, put them
mto the boiling Water ; let there be no

more Water than jult to cover them, and
let it boil as faflt as poffible; when the
Apples are all to pieces, put in about a
Quart of Water more ; let it boil at leaft

half
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balf an IIour, and then run it through
a Jelly-bag: in the Summer, Cc}dlmvs

are belt ; in September, Golden Runnets
and Winter Pippins.
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To make APRICOCK-]A M.

TA K E two Pound of Apricocks

pard, and a Pint of Codling- Jelly,
boil them very faft together ’ull the Jelly
is almoft watited ; then put to it a Pound
and half of hne Sugar, and boil it very
faft il it jellies ; put it into Pots or
Glafles. You may make frefh Clear-
Cakes with this, and Pippin-Jelly in the
Winter-
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To preferve GREEN JENNITINS.
U T out the Stalk and Nole, and

put them in cold Water on a Coal-
Fire ’till they peel ; then put them in
the fame Witer, and cover them very
clofe ; fet them on a flow Fire ’till

they are green and tender; then, to a
Pound
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Pound of Apples take a Pﬂilnd tar;cﬁ{ .
half of Sugar, and half a Pint of Wa-
ter ; boil the Syrup, put in the Applesﬁ
and boil them faft, ’till they are very
clear, and the Syrup very thick, al-
moft at a Candy; then put in half a
Pint, or more, of Codling Jelly, and
the Juice of a Lemon, boil it Ceill 1t
jellies well, and put them in Pots or
Glaffes.
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To df‘y GReEN PLUMS.

AK E the green Amber Plum,

prick it all over with a Pin;
make Water boiling hot, and put in the
Plums, be fure you have fo much °
Water, that it :be not cold with the
Plums going in; cover them very clofe,
and when they are almoft cold, fet
them on the Fire again, but not to let
them boil ; do fo three or four Times;
when you fee the thin Skin crack’d,
fling in a handful of Allum fine bea-
ten, and keep them in a Scald, ’till they
begin to be green, then give them a Boil
clofe cover’d: 'when they are green

let



(.32
let them ftand all Night in freth hot
Water; the next Day have ready as
much clanfy 'd Sugar as will cover them ;
drain your Pfums, put them into the & .,.}r_
rup, and give them two or three Boils ;
repeat it two or three Days, ’till they
arc very clear ; let them ftand in their
Syrup above a Week ; then lay them
out on Sieves, in a hot Stove to dry:
if you would have your Plums green
very foon, inftead of Allum, take Ver-
digreafe ﬁnely beaten, and put in Vi-
negar ; fhake it in a Bottle, and put
it into them when the Skin cracks; let
them have a boil, and they will be very
foon green; you may put fome of them
in Cod| IﬂE}'-JEH), firft boiling the _[LlIy
Wlth the Weight in Hug'u,
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To dry AMBER; or any WHITE
Prums

LIT .your Plums in the. Seam;
then make a thin Syrup. If you
have any Apricock Syrup left, after
your Apricocks are dried, put a Pint
of Syrup to two Quarts ch Water ; if
you
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you have none, clarify fingle-refind
Loaf-Sugar, and make a thin Syrup;
make the Syrup fcalding hot, and put
in the Plums ; there muft be fo much
Byrup as will more than cover the
Plams; they muft be kept under the
Syrup, or they will turn red : keep them
in a Scald ’till they are tender, but not
too foft ; then have ready a thick Syrup
of the fame Sugar, clarified and cold, as
much as will cover the Plums ; let them
boil, but not too faft, ’till they are very
tender and clear, fetting them fometimes
off the Fire; then lay a Paper clofe to
them, and fet them by ’till the next Day;
then boil them again ’till the Syrup is
very thick; let them lye in the Syrup
four or five Days, then lay them on
Sicves to dry: you may put fome in
Codling- Jelly, firft boiling the Jelly with
the Weight in Sugar, and put in the

Plums hot to the Jelly. But them in
Pots or Glaffes, | :
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.
TodryBrack Pear-Prums, or MuscLEs,
or the GREAT MoGuLs. '

TONE your Plums, and put them
~AJ in a large earthen Pot, make a Syrup

with, a Pound of fingle refin’d Sugar and
three Pints of Water ; or if you have the
Syrup the White Plums are dried out of,
thin it with Water, it will do as well as
Sugar, boil your Syrup well, and when
it is cold enough to hold your Hand in
it, put it to the Plums; cover them
clofe, and let them fland all Night;
heat the Syrup two or three Times, but
never too hot; when they are tender,
lay them on Sieves, with the Slit down.
wards to dry; put them in the Oven,
made no hotter then it is after Bread or
Pyes come out of it; let them ftand all
Night therein ; then open them and turn
them, and fet them in a cool Oven again,
or in an hot Stove, for a Day or two ; but
if they are two dry, they will not be
fmooth 5 then make a Jam to fll them
with. Take ten Pound of Plums, the
fame Sort of your Skins, cut them off
the Stones, put to them three Pound of
Powder-fugar ; boll them on a flow Fire,

kff P-.'
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keeping them ftirring *till it’s fo (tiff, that
it will lie in a Heap in the Pan; it will
be boiling at leaft four or five Hours; lay
" it on earthen Plates; when it is cold,
break it with your Hands, and fill your
Skins; then wath every Plum, and wipe
all the Clam off with a Cloth: as you
wafh them, lay them on a Sieve; put
them in the Oven, make your Oven as
hot as for your Skins; let them ftand
all Night, and they will be blue in the
Morning. The great white Moguls makes
a fine black Plum; ftone themn, and pat
them in the Syrup with or after the black
Plum ; and heat the Syrup every Day, ’till
they are of a dark Colour ; they will blue
as well as the Mulicles, and better than
the black Pear-Plums, If any of thefe
Plums grow rufty in the Winter, put
them into beiling Water ; let them lie
no longer than to be well wath'd : lay
them on a Sieve, not fingly, but one on
another, and they will blue the better ;
put them in a cool Oven all Night, they
will be as blae and fre(h as at firft,
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To preferve BLaAck Prar-Prums;
or DAMASCENES,

AKE two Pound of Plums, and
cut them in the Seam ; then take
a Pint and half of Jelly made of the
{ame Plum, and three Pound and a half
of Sugar ; boil the Jelly and Sugar,
and fcum it well ; put your Plums in a
Pot; pour the Jelly on them fealding
hot : when they are almoft cold, heat
them again; {o do ’till they are tender,
and then let them {ftand two or three
Days, heating them every Day ; then
boil them ’till they look clear and jelly :
don’t boil them too faft.
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To pr:ﬁrw WuiTe PEAR-PLuMS.

O LIT your Plums, and {cald them 1n
a thin Syrup ; as for drying them,

put them in a thick Syrup of clarified
Sugar, as much as will cover them ; let
them boil very flow, 'till they are very
clear, fometimes fetting them off the
Fire: they muft have the Weight, or
fome-
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fometimes niore, of clarified Sugar in
the Syrup : when they are very tender
and clear, put to a Pound of Plums
(when they are raw) a Pint of Apple-
Jelly, and a Pound of fine Sugar, and
boil it ’till it jellies; before your Plums
are cold put them into the Jelly, but
not above half the Syrup they were
boiled in, and boil them together 'till
they jelly well: put them in Pots or
Glaffes, with Papers clofe to them.
You may keep fome of them in Syrup,
and put them in jelly as you ufe them.
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To make WuHI1TE PEAR-PL UM
CLEAR-CAKES.

T:‘\.KE a good Quantity of white

Pear-Plums, as many as you think
will make three Pints, with as much

boiling water as will cover them ; boil
them very faft, 'till they are all to pieces;
then have ready three Pints of Apple-
Jelly, and put 1t to the Plums, boiling
them very faft together; then run it thre’
a Jelly-bag : to a Pint put a Pound and

half
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half of fifted Sugar; firft boil the Jelly
and fhake in the Sugar; let it fcald on
the Fire’till it is melted ; put it in Pots
in the Stove ; dry and turn it as other
Clear-Cakes.
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To make WuiTe PLum-PASTE.

AKE a Pound of fine Sugar,

and a Pint of Water, or more,

as the Quantity you intend fo make,
requires ; fet it on the Fire, let it boil,
and {fet a Pan of Water to boil ; when
it boils, put in your Plums; let them
juft boil, and then take them out with
a Ladle, as they {lip their Skins off;
take off the Skins, and put the Plums
into the Syrup; do this as faft as you
can, that they may not turn: boil
them all to pieces; and to a Quart of
Plums put a Pint of Apple-Jelly;
boil them well together, and rub it
through a Hair Sieve; to a Pint of this
put a Pound and a half of fifted Su-
gar; let the Jelly boil before you fhake
the Sugar, and let it fcald "till the Sugar
18
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is well melted ; fkin it, put it in Pots,
and dry it 1n the Stove.
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To make REp Prum CLEAR-CAKES.

A K E white Pear - Plums, half

white and half black, or if you
have no black, one third of Damfins,
and as much Water as will cover themj;
boil them very well ; and to a Quart of
the Plums, put a Quart of Apple-Jelly;
boil them very well together; ran it
-through a Jelly-bag; to a Pint of the
Jelly, put a Pound and half of Sugar ;
let the Jelly boil, then fhake invthe
Sugar; let it {cald, but not boil ; put
it thro’ a thin Strainer in a broad Pan,
to take oft the Scum, and putit in Pots
in a Stove : when it is candied, turn it
as mher Clear-Cakes : you may make
it paler or redder, as you beft like, with
more or lefs black Plums.

T
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To make RED PLum-PAsTE,

A K E half white and half red
, Plums, as you did for the Clear-
Cakes ; boil them with as much Water
as will cover them ; then to a Quart of
Plums put a Pint of Apple-Jelly; let
them boil well together; rub it through
an Hair Sieve; to a Pint of Jelly put
in a Pound and half of Sugar; boil the
Jelly, and fhake in the Sugar; let it
fcald ’till the Sugar is melted, - {kin
it well, and fill 1t in Pots; dry 1t as-
other Cakes: you may put fome of
this in Plates, and make Fruit-Jam-
bals.
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To dry Prums like the FRENCH PLUMS,
with Stones in them.

HEN you have laid out all yoyr
Plums that are to be f{topt, put
white Pear-Plums, or any large black
Plums, in an earthen Pot, and make
your Plum-Syrup almoft {calding hot ;

put it to the Plums, and {cald the Syrup
every
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every Day 'till the Plums are tender and
red; then lay them on Sieves, and dry
them in an Oven, turning them every
Day till they are dry; then la_y them
between Papers, and keep them in adry

Place.
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To dry PEACHES.

TONE the largeft white New:ngton
Peaches, and pare them, and have
ready a Pan over the Fire with boiling
Water; put in the Peaches, and let
them boil ’till they are tender ; then lay
them on a Sieve to drain out all the
Water ; weigh them, and lay them in
the Pan you boil them in, and cover
them with their Weight in Sugar; let
them lie two or three IHours; then
boil them ’till they are clear, and the
Syrup pretty thick; fet them by co-
vered, with a Paper clofe to them ; the
next Day {cald them very well, fetting
them off the I'ire and on again, ’till the
Peaches are thorough hot; repeat this
for three Days; then lay them on Plates
:;10 dry, and turn them every Day ’till

ry.
G To



(4280

To make PEacu-CHIPSs.

PARE the Peaches, and cut them in

thin Chips; to four Pound of Chips
put three Pound and a half of fine
beaten Sugar; let the Sugar and Chips
lie a littie while, ’till the Sugar is well
melted, then boil them faft 'till they are
clear ; about half an Hour will do them
enough ; fet them by ’till the next Day,
then fcald them very well two Days,
and lay them on earthen Plates in a
Stove ; fift on them fine Sugar through
a Lawn Sieve ; turn them every Day,
fifting them 'till almoft dry; then lay
them on a Sieve a Day or two more in
the Stove: lay them in a Box clofe
together, and when they have lain {o a
Week, pick them afunder, that they
may not be in Lumps.

To




To preferve or dry NuTMEG-PEACHES.

EEL the Peaches, and put them in

boiling Water; let them boil 2 Quar=
ter of an Hour; lay them to drain,
weigh them, and to a Pound of Peaches
put a Pound of fine Sugar beaten very
fmall ; when the Sugar is pretty well
melted, boil them very faft 'till they are
clear ; fet them by ’till they are coid;
" then fcald them very well; take to
every Pint of Peach a Pint of Codling-
Jelly- and a Pound of Sugar; boil it
‘till it jellies very well, then put in the
Peaches and half the Syrup; let them
boil faft; then put them in Pots or
Glaffes : if you would dry them, {cald

them three or four Days, and dry them
out of their Syrup.

To prferve CUCUMBERS,

AKE Cucumbers of the fame

A Bignefs that you would to pickle;
pick them frefh, green, and free from
Spots ; boil them in Water ’till they
are tender ; then run a Knitting-needle

G2 through



(. 48))

through them the long Way, and {crape
oft all Roughnefs, then green them,
which is done thus: let your Water
be ready to boil, take it off and put
in a good Piece of Roach-Allum ; fet it
on the Fire, and put in the Cucumbers;
cover them clofe ’till you fee they look
green; weigh them, and take their
Weight in fingle-refin’d Sugar clarified;
to aPound of Sugar put a Pint of Water;
put your Cucumbers in; beil them a
little clofe cover’d; fet them by, and
boil them a little every Day for four
Days; then take them out of your
Syrup, and make a Syrup of double-
refined Sugar, a Pound of Sugar and
half a Pint of Water to every Pound of
Cucumbers; put in your Cucumbers,
and boil them ’till they are clear; then
put in the Juice of two or three Le-
mons, and a little Orange-flower-water,
and give them a Boil all together : you
may either lay them out to dry, or keep
them in Syrup; but every Time you
take any out, make the other {calding
hot, and they will keep two or three
Y ears.

To



o as.)
To dry GREEN Yics.

AKE the white Figs at the full
Bignefs, before they turn Co-

lour; {lit them at the Bottom; put your
Figs in {calding Water ; keep them ina
Scald, but not boil them ’till they are
turned yellow ; then let them ftand ’till
they are cold ; they muft be clofe co-
vered, and fomething on them to keep
them under Water ; fet them on the
Fire again, and when they are ready
to boil, put to them a little Verdigreale
and Vinegar, and keep them in a Scald
'till they are green; then put them in
boiling Water; let them boil till they
are very tender ; drain them well from
the Water, and to every Pound cla-
rify a Pound and half of fingle-refined
Sugar; and when the Sugar is cold
putin the Figs; let them iie all Night
in the cold Syrup; the next Day boil
them 'ull they are very clear, and the
Syrup thick, and {cald them every Day
for a Week ; then lay them to dry in a
Stove, turning them every Day ; weigh
your Figs when they are raw; and
when you clarify your Sugar, put

half
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half a Pint of Water to a Pound of Su-
gar: if your Figs grow too dry, you
may put them in their Syrup again, they
will look new to the End of the Year.
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9o dry BLack Fias.
WEigh the Fige, and f{lit them at

the Bottom ; put them into boil-
ing Water, and boil them ’till they are
very tender ; drain them well from the
Water ; then make a Syrup of clarifi-
ed fingle refin’d Loaf-Sugar, with their
Weight, and half a Pint of Water to
a Pound of Sugar; when the Syrup is
cold put in your Figs; let them lie all
Night ; the next Day boil them’till they
are very clear, and [cald them every Day
till the Syrup is very thick ; then lay
them out as you ufe them ; but heat the
Syrup after you have taken {ome out, or
they will not keep: if they grow too dry,
you may put them in the Syrup again,
{calding the Syrup.

To
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To preferve GRAPES.

EEL the Grapes and ftone them;
put them in a Pan, cover them very
clofe; firft let them boil, and fet them
fometimes on and off the Fire, 'till they
are very green ; then drain all the Juice
from them ; and to a Pint of Grapes put
a Pound and a half of Sugar, and half a
Pint of Apple-Jelly; let them boil very
faft ’ull they are clear, and jelly very
well : put them in Pots or Glaffes, with
Paper clofe to them,

POPODOHDIIHOOIDO®
| To dry GRAPESs.
TAKE the large Bell-Grapes, juft

before they are ripe ; ftone them in
Bunches, and" put them into {calding
Water, cmvering them clofe with Vine-
Leavcs and a Cover on the Pan ; keep
them in a Scald, putting them on and
off the Fire ’till they are green; then
give them a Boil in the Water, drain
them on a Sieve, and to every Pound
of Grapes make a thick Syrup of a

Pound
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Pound and a half of clarified Sugar; and
when the Syrup is cold, putin the Grapes,
and fcald them every Day 'till the Syrup
is thick, but never let them boil ; then
lay them on earthen Plates, and fift them
very well with Sugar ; dry them in a
Stove, and turn and fift them every Day.
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T0 dry BARBERRIES.

A K E Barberries, ftone them, and

tie them in Punches, or loofe in
Sprigs, which you pleafe; weigh them,
and to every Pound of Barberries clarify
two Pound of Sugar ; make your Syrup
with fomething more than half a Pint of
Water to a Pound of Sugar; put the
Barberries into the Syrup when it is
{calding hot; fet it on the Fire, and let
them juft boil; then fet them by, with
a Paper clofe to them; the next Day
make them {calding hot, doing fo for
two Days; but be fure they never boil
after the firt Time; when they are
cold, lay them out on Earthen. plates;
fift them well with Sugar, and the
next Day turn them on a Sieve; fift
them

#
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them again, and turn them every Day
’till they are dry: your Stove muft not
be too hot.
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To preferve BARBERRIES.

TONE the Barberries in Sprigs; and

to a Pound of Barberries make a
Syrup of a Pound and a half of fine Su-
gar, with half a Pint of Water to a Pound
of Sugar: put the Barberries in the Syrup,
and let them have a Boil; fcald them
every Day for four or five Days, but don’t
let them boil : put them in a Pot, and

when you ufe any, heat the reft, or they
will not keep.
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To make BARBERRY-DRoPs,

AK E a good Quantity of Bar-
berries, ftrip them off the Stalks ;
put to them a little Water, to keep them
from burning; boil them, and mafh

H them
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them as they boil, till they are very dry;
then rub them through an Hair Sieve,
and afterwards ftrain them through a
Strainer, that there may be none of the
black Nofes in it ; make it {caldizg hot,
and to half a Pint of the Pulp put a
Pound of the fifted Sugar ; let it {cald,
and drop 1t on Boards or Glafles ; then

put it in a Stove, and turn it when it Is
candied.
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To make WH1TE QUINCE MARMALET.

A R E Quinces, and quarter them,
putting as much Water as will
cover them, and boil them all to Pieces
to make Jellys run it through a Jelly-
bag ; then take a Pound of Quince, pare,
quarter, and cut out all the hard of it;
and to a Pound of Quinces put a Pound
and a half of Sugar fine beaten, and half
a Pint of Water, and let it boil ’till 1t 1s
very clear ; keep it ftirring, and it will
break as much as fhould be; when the
Sugar is boiled to be very thick, almoft
a
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a Candy, put half a Pint of Jelly, and
let it boil very faft’till it jellies: as foon
as you take it off, putin the Juice of a
Lemon; {kim it well, and put it in Pots or
Glaffes : it is the better for having Lumps

in it.

To make REp QUiNCE MARMALET.

ARE the Quinces, quarter them,

and cut out all that is hard; to a
Pound of Quinces put in a Pound and a
half of Sugar, and balf a Pint of Juice
of Barberries, boiled with Water, as you
do Jelly, or other Fruit; boil it very
faft, and break it very {fmall; when it
is all to pieces, and jellies, it is enough :
if you would have the Marmalet of a
very fine Colour, put a few black Bul-
lace to the Barberries when you make the

Jelly.

H-2 Ts



( 52 )
To preferve WHoLE QUINCES.
TAKE a Pound of Quince pared

and quartered, cut out all the
hard, put to it a Pound of fine Sugar
and half a Pint of Water, and let it boil
very faft ’till it is all to pieces; take it
. off the Fire, and break it very well,
“that there be no Lumps init; boil it
‘till it is very thick and well jellied ;
then take fine Muflin, and put’ your
Quinces into it, and tie it up round.
This Quantity will make three Quinces.
Set them into three Pots, or China Cups,
that will juft hold one; cut off the Stalk-
end of the Quince, and put it in the Pot
or Cup to make a Dent in the Quince,
that it may be like a whole Quince ; let
them ftand two or three Days, that they
may be very {tiff ; take them out of the
Muflin, and make a ftrong Jelly with
Apples and Quinces: take two Pints of
Jelly and two Pound of Sugar, boil it
faft ’till it jellies very well ; then put in
the Quinces, and let them have two or

three Boils to make them hot; put them
11
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in Pots or Glafles, with Paper clofe to
them.

To make Quince CHIPs.

ARE the Quinces, and flice them

into Water; put them into boiling
Water ; let them boil faft ’till they are
very tender, but not fo falt as to break
them : take them out with a Skimmer,
lay them on a Sieve ’till they are well
drained, and have ready a very thick
Syrup of clarified Sugar; put them into
as much as will cover them, then boil
them ’till they are very clear, and the
next Day fcald them; and if you fee
they want Syrup, put in a Pint more,
but let it be very thick : fcald them
twice more, then lay them out on earthen
Plates in a Stove, fift them well with

Sugar: turn them and fift them ’till
they are dry,

To
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To make QuiNcE-PAsTE.

ARE the Quinces, and quarter them ;

to a Pound of Quince put half a
Pound of Sugar, and half a Pint of Water;
boil it faft ’till the Quinces are all to
picces; then rub it very fine, *till there
be no Lumps 1n it, and put it to a Pint
of Jelly of Quince, boiled with as much
Water as will cover them, and run thro’
a Jelly-bag; boil the Quinces Jelly toge-
ther, and toa Pint of it put a Pound and
a Quarter of fine Sugar, let it fcald, but
not boil, ’till the Sugar is melted ; {kim
it, and put it in the Stove ; turn it when
it is candied ; - twice turning will do.
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To make QuiNCE CLEAR CAKES.

ARE, quarter, and boil the Quince
with as much Water as will cover

it, putting in a little more as it boils,
but not too much ; let it be a very ftrong
Jelly, and run it through a Jelly-bag;
put
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put 2 Pound and a half of the fineft
fifted Sugar to a Pint of Jelly; let the
Jelly boil, then put in the Sugar, and
let it fcald ’till the Sugar 1s melted ; then
put it through a Strainer, laid in a broad
Farthen-pan; fill it in [little Pots, and
when it 1s hard candied, turn 1t on
Glafles as other Clear Cakes: colour
the Jelly, if you would have any red
Quince Ciear Cakes, with the Jelly of
black Bullace, and let it boil atter the
red 1s 10, before you put in the Sugar.

o -
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To preferve GoLDEN or KENTISH
Piprpins.

BOIL the Rind of an Orange very
tender, and let it lie iIn Water two

or three Days then make a ftrong Jelly
with Pippins, and run it through a
Jelly-bag.  Take Golden~Pippins, pare
them, and fcoop out all the Coar at
the Stalk-End: to twelve Pippins put
two Pounds of Sugar and three Quarters
of
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of a Pint of Water, boil the Sugar and
fkim it; put in the Pippins and the
Orange Rind cut into thin Slices; let
them boil as fafl as they can ’till the
Sugar is very thick, and almoft a Candy;
then put in a Pint of the Pippin-]Jelly,
and boil them very faft ’till they jelly
very well ; then put it the Juice of a
Lemon, give it one boil, and put them
in- Pots or Glaflts, with the Orange
mixed with them. The Kentith Pip-
pins are better in Quarters than whole.
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To preferve WaoLE ORANGES or
| A LEMons.

ASP them very thin, juft the Out-

. fide Rind off ; lay them in Water
twenty: four Hours ; then fet them on
the Fire with a good Quantity of Water;
let them boil 'till they: are very tender ;
thien put theny in cold Water again, and
let them e’ two'Days; the Lemons
need not Jic but one Day ; then, to four
Oranfges or Lemons put two Pound of
fine Sugar and a Pint of Water; boidl

an
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and fkim it, and when it is cold, put
in the Oranges or Lemons, and let
them lie four or five Days in cold Sy-
rup ; then boil them ’till they are clear;
fet them by in an Earthen<Pan a Day
or two more; then boil them again,
and put them in Jelly, thus: take Pip-
pin-Jelly, and to a Pint put a Pound
of fine Sugar; boil it ’till the Jelly is
very ftrong; then heat your Oranges,
and put them to the Jelly, with half
their Syrup ; boil them very faft a Quar-
ter of an Hour; when you take them
off the Fire, put in the Juice of two
. or three Lemons; put them in Pots
that will hold the Jelly : to four Oranges
you may put one Pint and a half of
Jelly, and one Pound and a half of Sugar.
Lemons muft be done by themfelves.

Sevil Oranges and Malaga Lemons are
beft.
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To diy ORANGES iz KNoTe, or
LLEMONS.

RASP the Oranges or Lemons with
: a fharp Knite, as thin and as
imall as you can, and break the Rafp-
ing as little as you can, that the Out-
fide. Ried may nake tut two or three
Knots ; then cut the Oranges, and
pick out all the Meat; and the white
Rind makes another Sort of Kncts:
let both the Rinds lic two Days in a
Sieve, or broad Pan, befere you boil
them, or they will break ; then put them
i cold Water, and boil them about an
“Hour ; let them drain well from the
Water, and clarify as much fingle re-
fined Sugar as will cover them very
well; when the Syrup is cold put them
in, and let them ftand four or five
Days ; dry them out as you ufe them ;
and when you take any out to dry,
boil them which you leave in the Sy-
rup. ' ‘They muft be candied out thus:
take as many as you defire to dry ;
the' white halves muft be cut in Rings,
or Quarters, as you like them ; then

take
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take as much clarified Sugar as will
cover them ; boil them vcf‘y faft a great
while, ’till the Sugar fhall blow, which
you may {ce, if you put in a lLadle
with Holes, and blow through, you
will fee the ‘Sugar fly from the Ladle;
then take it off and rub the, Candy
againft the Pan Sides, and" round the
Bottom, ’till the Sugar looks oily;
then put them outon a Sieve, to let the
Sugar run from them; and as ciuic]f as
poffible lay them in Knots on another
Sieve; fet them in a Stove, they will
be dry in an Hour or two : if you do
but a few at a Time, ‘the Syrup you
put to them at firft will do them out,
Whole Oranges or Lemons are done
the fame Way, only boil the whole
after they are rafped, and cut a Hole
at the Top, and pick out all the Meat
after they are boiled, and “before they
are put in the Syrup ; and when they

are laid on a Sieve: to dr}-', put the
Piece in again.
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To make Cuina CHIPs.

UT the Rind of China Oranges
in long Chips, but very thin, and
with none of the White: boil them in
Water ’till they are very tender; then
drain them, and put them into a very
thick cold Syrup of clarified Sugar;
let them lie a Day or two ; then {cald
them, and when they are cold lay them
to dry on earthen Plates in a Stove.
Sevz/” Oranges will do the fame Way,
if you like them with a little Sugar,
and very bitter.

PSR RR R EVIRARFRAIVIAATE

To make ORANGE PASTE.

RAS P the Oranges, and you may
make the Outfide for Knots ;

then cut the Oranges, and pick out all
the Meat, and all the Stones from the
Meat ; boil the white Rinds very ten-
der, drain them well, and beat them
fine; to a Pint and half of the Mecat
put a Pound of the beaten Rind; mix
it well, make it fcalding hot ; then put
1n
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. three Pound of fine Sugar fifted

through an Hair Sieve; {tir 1t ?vell in,
and fcald it ’till the Sugar 1s well
melted ; then put in the Juice of three
Jarge Lemons: put the Pafte in flat
earthen Pans, or deep Plates ; fet it in
the Stove'till it is candied ; then drop
it on Glaffes : lett what is too thin
to drop ftand ’till "tis candied again:
once turning will dry it. Sevs/ Oranges
makes the beft.

G bt kbt b iddd PRt pddePide

To make ORANGE-DROPS.

AKE about a Dozen Oranges,

{queeze out the Juice boil the
Rind very tender, cut out moft of the
white, and beat the yellow Rind very
fine ; rub it through an Hair Sieve, and
to a Pound of the Pulp put a Pound
and a half of fine Sugar, fifted thro’
an Hair Sieve; mix it well in, and
put in the Juice 'till you make it thin
enough to drop from a Tea-Spoon :

.Drop 1t on Glaffes, and fet it b

y the
" Fire; let

it ftand there about two
Hours, and then put it in a Stove; the

nexe
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next Pay turn it: it will be dry in
twenty-four Hours.
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To make ORANGE-MARMALET.

) A S P. the Oranges, cut out the
| ‘Meat,. boil the Rinds very tender,
_and beat them very fine; then take
three Pound of fine Sugar and a Pint
of Water, boil and fkim 1t; then put
1n. a Pound. of Rind, boil 1t faft 'till
the Sugar is very thick ; then put in a
Pint of the Meat of the Orange, (the
Seeds being picked out) and a Pint of
VEry ﬁrcmf:r Pippin-Jelly; boil 2l to-
gether very faft, ’till 1t_]ell1es very well,
-which will be half an Hour; then put
it in Pots or Glaffes, with Papcrs clofe
to 1it.
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To make ORANGE o7 LEMoN CLEAR-
' CAKES.

MAL_E a very {trong Pippin-Jelly ;

when i1t 1s run thrungh a Jelly-
bag, take a Quart of Jelly, and the
Meat
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Meat of three or four Oranges, boil
them tcgether, and rub it ghio 2 Jellyw
bag” again; then take a Quarter of a
Pint of Or: knmc’:] 11ce, a Qxarter of a
Ioam 01 fine Sugar, and let it havea
Boil ; then put 1t Into your Jelly, but
firit meaﬂna. your Jelly; put half the
Syrup of the Oranges to.a FPint of
Juice, and the Outﬁdﬁ of an Orange,
boiled in two or three Waters, and
fhred very fine; make them f{calding
hot together; then to a Pint of Jelly
take a Pound and a half of Sugar,
boiling the Sugar to a Candy ; then put
in your Jelly, but not altogether; be-
caufe. if it all boil in the hot Sugar,
1t will not dry - as {oon as it has done
boiling, put in the reft, fet it over the
Fire ’till all the Candy is well melted ;
but take Care it does not boil ; then ﬁil
it in little Pots, dry and turn it on
Glaffes, as other Clear-Cakes. Lemons
are done the fame Way.

R
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To moke PoMEGRANATE CLrAR-
CAKEs.

MAKE a ftrong Pippin-Jelly, and

{flice a Lemon into it, Rind and
all ; boil it well, and run it through the
Jelly-bag again; then colour it as you
like it: to a Pint of the Jelly take
half a Quarter of Orange Syrup, made
as for Orange Clear-Cakes; let it have
a Boil together, and boil a Pound and
a half of Sugar to a Candy; put your
Jelly to the Candy, a little at a Time,
till the Sugar has done boiling, then
put in all the reft; fcald it 'ull the
Candy is well melted, fill it in Pots,
and dry it as other Clear-Cakes.

The Colour is made thus: take as
much Carmine as you can have for
Half-a-Crown, put to it two Ounces
of Sugar, and as much Water as will
wet it ; give it a Boil, and then colour

your Jelly with it.

To
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To make ORANGE HALVES, or
QUARTERS, with the Meat
them.

ASP the Oranges round and thin,
cut them in Halves, pick out the
Meat, boil the Halves very tender,
then take half of them that are cleareft
and beft, and put them ™ a thick cold
Syrup, as much as will cover them;
the Syrup muft be made with fine
Sugar, half a Pint of Water to a Pound
of Sugar; beat the other half of the
Rinds very fine; pick the Seeds out of
the Meat ; and to a Pint of the Meat
put half a Pound of the beaten Rinds ;
fcald it very well, and ftir it into 2
Pound and a half of fifted Sugar;
fcald it ’till the Sugar is well melted ;
put in the Juice of a Lemon or two;
fet it in a broad earthen Pan in a
Stove ; when the half Orange Rinds
have lain three or four Days in the
Syrup, boil them very faft ’till they
are clear, and the Syrup very thick;
when they are cold, lay them out on
earthen Plates in a Stove; the next
Day, if you think they have not Sugar

K cnough
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enough on them, dip them in the Syrup
that runs from them; they, muft not
have dry Sugar.on them, but only a
Glofs ; before they are quite dry, fill
them with the Meat; fet them on a
Sieve, to. dry ina Stove, which will be
in a Dayor two. ol

ORI RO OB
- To preferve CrTRONS.

TYAKE the largeft Malaga Ci-
& - trons, cut them in four Quarters,
fcrape the Rind a little, but not all
the yellow off ; cut out all the Meat
lay them in Water all Night; then
boil ‘them "very tender, and lay them
in 'Water another Night ; then drain
them - very well, and to three Pound
of Citron take four Pound of fine
Sugar and two Quarts of Water ; make
the Sugar and Water juft warm, put
in the Citron, boil it half an Hour, and
fet it by ’till the next Day; then bail
it ’till it is very clear; and put In a
Pound more of 1Sugar; juft wet with
Water, boiling it faft 'till it is melted :

put
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put in the Juice of four Lemons, and
put it up in large Pots.

To make CiTrRoN MARMALET.

OIL the Citron very tender, cut

off all the yellow Rind, beat the
white very well in a Tray, or wooden
Bowl, fhred the Rind, and to a Pound
of the Pulp and Rind take a Pound
and a half of Sugar, and half a Pint
of 'Water'; when it boils, put in the
Citron, boil it very faft 'till it 1s clear ;
then put in half a Pint of Pippin-]Jelly,

put in the Juice of a Lemon : put it in
Pots or Glaffes.

{00000 IE)

To mrrz(fy OranNGE FLOWERS,

A K E the Flowers: full blown,

pick the white Leaves, and put
them in Water an Hour or two; then
putthem intoboilingWater, letting them
boil "till they are tender; then dram
K2 them
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them from that Water, and let them lie
in cold Water, ’ull you make a Syrup
of very fine Sugar, as much as you
think will cover them; to a Pound of
Sugar put three Quarters of a Pint
of Water; and when the Syrup is
cold, put in the Leaves, and let them
lie all Night; {cald them the next Day,
and let them lie in the Syrup two or
three Days; then make a Syrup, (if
you have a Pound of the Flowers)
with a Pound and half of fine Sugar
and half a Pint of Water; boil and
" {kim 1it, and when it 1s cold, drain the
Flowers from the thin Syrup, and put
them in the thick; let them lie two
or three Days; then make them juft hot,
and in a Day or two more lay them
out on Glafles: fpread them very thin,
fift them with fine Sugar, and put them
in a Stove : four or five Hours will
dry them on one Side; then fcrape them
on Paper with the wet Side uppermott,
and fet them in a Stove ’till they are
almoft dry; then pick them afunder,
and let them be in a Stove ’till they are
quite dry : you may put fome of them
in Jelly, if you like it.

To
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Ty make Rock SUGAR.

AKE a red earthen Pot, that

will hold about four Quarts,
(thofe Pots that are fomething lefs at
the Top and Bottom than in the
Middle) ftick it pretty thick with the
Sticks of a white Whifk, a-crofs, one
over the other; fet it before a good
Fire, that it may be very hot againft
your Sugar is boiled ; then take ten
Pound of double-refined Sugar, finely
beaten, the whites of two Eggs beaten
to a Froth in half a Pint of Water, and
mix it with the Sugar; then put to it
a Quart of Orange-flower-water and
three half Pints of Water, fetting it on
a quick Fire ; when it boils thoroughly
put in half a Pint of Water more to
raife the Scum, and let it boil up again;
then take it off and {kim it; do {o two
or three Times, ’till it is very clear ;
then let it boil, ’till you find it draw
between your Fingers, which you
muft often try, with taking a little in
the Ladle; and as it cools, it will
draw like a Thread ; then put it into
the hot Pot, covering it clofe, and

{et-
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fetting it in a very hot Stove for three
Days : it muft ftand three Weeks ; but
after the three firft Days a moderate
Fire will do; but never ftir the Pots,
nor let the Stove be quite cold : then
take it out, and pour out all the Sy-
‘Tup, the ' Rock will be on the Sticks
‘and the Pot-fides : fet the Pots in cold
Water, in a Pan, on the Fire, and when
it is thorough hot all the Rock will
flip out, and fall moft of it in fmall
Pieces; the Sticks you mulft juft dip
in hot Water, and that will make the
‘Rock flip off; then put in a good
-Handful of dry Orange Flowers, and
‘take ‘a Ladle with Holes, and put the
-Rock and Flowers in it, as much as
will make as big a Lump as you would
like; dip it in {calding Water, and
lay it on a Tin Plate; then make it up
in handfome Lumps, and as hollow as
you can : when it 1s {o prepared, put it
in a hot Stove, and the next Day 1t will
ftick together; then. take it off the
Plates, and let it lie two or three Hours
in the Stove ; if there be any large Pieces,
you may make Bottoms of them, and
lay fmall Pieces on them.

Ta
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Ty make FrurT Brscuit.

QO CALD the Fruit, dry’it well from
v) the Water, and rub it through
a Hair Sieve ; ftir it in a Pan over a
flow Fire, ’till it is pretty dry; the
ftiffer it is, the better; ‘then take-two
Pound of fine Sugar, fifted through an
Hair Sieve, and, a Spoonful of Gam-
Dragon fteeped very well, and {trained,
and about a Quarter of a Pound of
Fruit; mix it well with Sugar, beat it
with a Bircuit-Beater, and ‘take the
whites of twelve Eggs, beat up to a very
{tiff Froth; put in but a little ‘at a
Time, beating it ’till it is all' in, and
looks as white as Snow, and very thick;
then drop it on Papers, and put it in an
Oven ; the Oven muft be very cool; and
fhut up to make them rife: the Lemon
Bifcuit 1s made the fame Way, only in-
ftead of Fruit put in the Juice of three
Lemons ; lefs will make two Pound ; it
muft have Juice enough to make it to a
Pafte, and the Rinds of two Lemons
grated ; and when it is beaten enough,

put
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put in a little Muik, or Amber, and drop
and bake it as others.

citotetoretotetatototfotoetototote
To make all Sorts of SUGAR-PAsTE.

IFT your Sugar through a Lawn

Sieve, then fift {fome Starch as fine ;
to a Pound of Sugar put a Quarter of
a Pound of Starch; make it of what
Colour you pleafe, into a ftiff Pafte;
putting ‘thereto Gum - Dragon well
fteep’d in Orange-Flower-Water ; beat
st well in a Mortar, and make it in
Knots or Shellsin a Mould or Mofs,
with rubbing it thro’ an Hair Sieve:
the red muft be coloured with Carmine,
the yellow with Gumboodge, fteeped
in Water, and put to the Gum the greén
is made yellow Gum, putting to it Stone -
‘Blue fteeped in Water ; the brewn with
Chocolate, and the blue with Sialt.

To
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To make CHOCOLATE ALMONDS,

AK E two Pounds of fine fifted
- Sugar, half a Pound of Choco-
late grated and fifted through an Hair
Sieve, a Grain of Mufk, a Grain of
Amber, and two Spoonfuls of Ben;
make this up to a ftiff Pafte with Gum-
Dragon fteeped well in Orange-Flower-
Water; beat it well in a Mortar; make
itin a Mould like Almonds ; lay them
to dry on Papers; but not in a Stove,
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To make WormMwooDp CAKEs. N

SIFT fine Sugar thro’an Hair Sieve,
and cover it with Carmine ; wet
it more than g2 Candy with Water ;
boil it pretty faft *till it is almoft at a
Candy Height ; then put in about three
Drops of Spirit of Wormwood, and i)
1t into little Coffins made of Cards; when
it boils in the Coffins it js enough ; you
muft not boil above half a Pound at 3
Time, or lefs : the Spirit-of Wormwood

L muft
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muft be that which looks black, and as
thil_r:k as Oil, and muft have two or three
Boils in the Cakes after you put it in,
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To make HoneEYcomB CAKES of OR ANGE
Frower-VioLeT of CowsLips.

TAKE about half a Pound of fine Sugar
fifted thro’an Hair Sieve, wet it more
than for a Candy, with Orange-Flower-
Water, for the Orange-Flower-Cakes,
and fair Water for the other Cakes ; boil
it almoft to Candy height, and then put
in the Leaves of the Flowers ; boil them
a little in the Candy, or it will be too
thin ; then put it in Card-Coffins.
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To make IcE ALmoND CAKES.

BEAT a Pound of Almonds very
fine, with Rofe Water, [to keep

them from Oiling ; mix them with half
a
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a Pound of fifted Sﬁgar, make them up
into little long or round Cakes, which
you like beft; put them in a Stove or
before a Fire, ’tll they are dry on one
Side, and then turn them ; and when
they are dry on both Sides, take very
fine Sugar fified; to a Pound take as
much white of Eggs as will juft wet
it ; beat it with a Spoon, and as 1t grows
white put in a little more Egg, “ull it is
thin enough to ice the Cikes; then ice
firlt one Side, and when that is dry be-
fore the Fite, ice the other: be fure
one Side 1s dry beture you do the other.

GGG BICICOIBIBIBIENOI3](3)
Do make BEAN'D-BREAD.

L ANCH half a Pound of Al-

monds, {lice them thin the long
way, lay them in Rofe-Water all Night ;
then drain them from the Water, and fet
them by the Fire, ftirring them ’till they
are a little dry and very hot; then put
to them fine Sugar fifted, enough to hang
about them. (They muft not be fo wet
as to make the Sugar like Pafte 5 nor fo

L2 dry
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dry, but that the Sugar may hang toge-
ther.)  Then lay them in Lumps on
Wafer-Paper, and fet them on Papers in
an Oven, after Puffs, or any very cool
Oven that Pies have been baked in.

Jo make ORANGE or LEMoN PUFFs.

AKE a Pound of fine fifted Sugar,
and grate the outfide Rind of two
large Oranges or Lemons ; put the Rind
to the Sugar, and beat them well together
in a Mortar; grind it well with a Pettle,
and make it up to a {tiff Pafte with Gum-
Dragun well ftceped ; then beat the Pafte
again, rowl or tquare it, and bake it in a
cool Oven, on Papers and Tin-Plates,

To
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Ty make ALMOND-PASTE, ¢ither BITTER
or SWEET : he BITTER are RATAFEA.

[LANCH and beat a Pound of Al-
monds ; put in juft Rofe- Water e-
nough to keep them from oiling ; then
take a Pound of fine Sugar, and boail it
to a Candy; and when it 1s almoft at a
Candy height, put in the Almonds ;
ftir them over a cool Fire ’till it 15 a
very dry (hff Pafte, and almoft "cold,
and fet it by ’till it is quite cold; then
beat it well in a Mortar, and put to it a
Pound and balt of fine fifted Sugar ; rub
it very well together, and make it up with
a Spoonfu! of well-fteeped Gum-Dragon
and whites of Eggs, whip'd to a Froth ;
then {quirt it, and bake it in a cool Oven;
put into the Sweet- Almonds the Rind of
a Lemon grated, but none in the bitter :
if you den’t make the firft Pafte ftiff,
they will run about the Oven. Bake
them on Papers and Tin-Plates.

To
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To make LITTLE RoUND-RATAFEA-
PuFFs.

AKE half a Pound or Kernels, or
Bitter-Almonds, beat very {tiff, and

a Pound and a half of fifted Sugar ; make
it up to a {tiff Pafte with white of Eggs
whip'd to a Froth; beatit well in a Mor-
tar, and make it up in little Loaves ; then

bake them 1n a very cool Oven on Paper
and Tin-Plates.
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To make BrowN WAFERS.

AXE half a Pint of Milk and half a

Pint of Cream, and put to it half a
Pound of brown Sugar; melt and ftrain
it thro’ a Sieve; take as much fine Flower
as will make one half of the Milk and
Cream very {tiff, then put in the other
half ; ftir it all the while that it may not
be in Lumps ; then put in two Eggs well
beaten, a little Sack, fome Mace ﬂﬁmd
ne,
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fine, two or three Cloves beaten : bake in
Irons
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To make ALMOND-LOAVES,

BEAT a Pound of Almonds very
fine, mix them well with three
Quarters of a Pound of fifted Sugar, fet
them over the Fire, keep them ftirring
‘till they are ftiff, and put in the Rind of
a Lemon grated ; make them up in little
Loaves, fhake them very well in the
whites of Eggs beat to a very ftiff Froth,
that the Egg may hang about them ; then
put them in a Pan with about a Pound
of fine fifted Sugar, fhake them ’till they
are well covered with the Sugar ; divide
them if they ftick together, and add more
Sugar, 'till they begin to be fmooth, and
dry ; and when you put them on Papers
to bake, fhake them in a Pan that is juft
wet with white of Eges, to make them
have a Glofs: bake them after ‘Bifcuit,
on Papers and Tin-Plates.

To
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To make CHOCOLATE-PUFFS.

B AKE a Pound of fine fifted Sugar,

and three Ounces of Chocolate
grated, and fifted through an Hair Sieve;
make it up to a Pafte with white of Eggs
whip’d to a Froth ; then beat it well 1n a
Mortar, and make it up in Loavcs, or any
Fafthion you plcafe. Bake it in a cool
Oven, on Papers and Tin- Plates;

SIPPPHHIHHIPS PP SIS S HFS P

To mcke RATAFEA DRoPs, either of
Aprricock KERNELS, or half BITTER, |
and balf SWEET ALMONDs,

AKE a Pound of Kernels or Almonds
beat very fine with Rofe-Water ;
take a Pound of fifted Sugar and the
whites of five Eggs beat to a I'roth, mix
them well together, and fet them on a
flow Fire ; keep them flirring, ’till they
begin to be ftiff ; when they are quite
cold, make them in little round Drops :
bake them after the long Bifcuit, on Paper
and Tin-Plates,
*To
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To make all Sorts of SUGAR PuFFs,

TAKE very fine beaten Sugar, fifted
through a Lawn Sieve, make it up
into a Paﬂe with Gum-Dragon very
well {teeped in Rofe Water, or Orange-
Flower-Water ; beat it in aMortar, fquirt
it, and bake it in a cool Oven. Colour
the red with Carmine, blue with Pow-
der-Blue, ycllow with fteeped Gum-
boodge put -into Gum, and yellow and
blue will make green : bake them after
all other Puffs. Sugar the Papers well
before you fquirt the Pufts on Papers and
Tin-Plates.

BHIPHHEDBHEEDBE %ﬁ%&&&%%&ﬁ&%

To nake ArLmonDp PAsSTE.

AY a Pound of Almonds all Night

in Water, and warm fome Water
the next Dav to make them blanch, and
then beat them very fine with Rofe-
Water ; and to a Pound of Almonds
take a. Pound and a Quarter of fine
M Sugar ;
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Sugar ; wet 1t with Water, boil it to a
Candy-height, and then put to your Al-
monds three Spoonfuls of Rofe-Water,
mix it, and put it to the Candy ; fet it
over the Fire ’till it is fcalding hot, then
put in the Juice of a Lemon, and the
Rind grated ; ftir it over the Fire, and
then drop 1t on Glafs or clean Boards:
put it in a hot Stove ; twelve Hours will

dry it; then turn it, and dry the other
Side.
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To make Long Biscuir.

AK E thirty Eggs, (the whites

- of fourteen) break twenty-eight

of them ; beat them very well with two
Spﬂonfuis of Rofe-Water; then put in
three Pound of fifted Sugar, and beat
it all the while the Oven is heating;
then dry two Pound and a Quarter
of fine' Flower; let it be cold before
you'put it .in, and put in the two
Egos' left ‘out; ftir it well, and drop
it. It muft have a very quick Oven.
Bake it almoft as faft as you can fill
your




( 83 )

your Oven ; the Papers muft be laid on
Tin-Plates, or they will burn at the Bot-
tom. This fame Bilcuit was the Q&ﬁ&p’s
Seed-Bifcuit. Put to half this Quantity
half a Pound of Carraway-Seeds, and.
bake it in large {quare Tin-Pans, butter-
ing the Pans: it bakes beft in a cool
Oven, after the Drop-Bifcuit is baked.

ogobdoteretotodototetelelotogelagelolore

To make SPUNGE BiscuIT.

AKE the Yolks of eighteen Eggs,

beat them well, the whites of nine
whip’d to a Froth, and beat them well
together ; put to them two Pound and
two Ounces of fifted Sugar, and have
ready half a Pint of Water, with three
Spoonfuls of Rofe-Water, boiling hot ;
‘and as you beat the Eggs and Sugar, put
in the hot Water, alittle at a Time ; then
{et the Bifcuit over the Fire, (it muft be
beat in a Brafs or Silver Pan) keeping it
beating, ’till it is fo hot that you can’t
hold your Finger in it ; then take it off,
and beat it ’till ’tis almoft cold; then
put in a Pound and a half of Flour
M 2 well

e R ¢ vy
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well dried, and the Rind of two Lemons
grated. Bake it in little long Pans but-
tered, and in a quick Oven ; fift Sugar

over them before yow put them in the
Oven.

b T R ORI AR R R

To make round Biscuit with Cori-
ANDER SEEDS.

AK E nine Eggs, and but four of

the whites, beat them very well,
put to them eight Spoonfuls of Rofe-
Water, and eight of Orange-Flower-
Water ; beat the Eggs and Water a
Quarter of an Hour; then put in a
Pound of fifted Sugar, three Quarters of
a Pound of fine Flour well dried, beat
this altogether an Hour and half; then
pat in two Ounces of Coriander Seeds a
little bruifed : when the Oven is ready,
put them in little round Tin-Pans but-
ter’d, and fift Sugar over them. A cool
Oven will bake them.

To
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To make HARTSHORN JELLY:

AKE half a Pound of Hartthorn,

boil it in a Pipkin, with fix Quarts
of Spring Water ’tll confumed to three
Pints; let it ftand all Night; then put
to it half a Pound of fine Sugar, fome
Cinnamon, Mace, and a Clove or two,
and let it boil up again; then put in the
whites of eight Eggs well beaten, let- .
ting it boil up again; then put in the
Juice of four or five Lemons, and half a
Pint of Rhenith Wine; let it juft boil

up, and then run it through a Jclly-bag
tall 1t 1s clear,

BHUBHHAKHHGH NG HH KKK
To make LEMON JELLY.

AKE four Lemons, rafp the Rinds

into a Pint and half of Spring-
Water, let it lie an Hour ; and then put
to it the whites of five Eggs well beaten,
half a Pound of Sugar, and the Juice of
four Lemons; when the Sugar is melted,
ftrain 1t thro’ a thin Sieve or Strainer ;
then take a little Powder of Turmerick,

tied
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tied -up in a Picce of Muflin, and lay
it in a Spoonfal of Water "till it is wet s
then''fqueecze’ a little into ''the Jelly, to
make 1t Lemon-Colour, but not too yel-
low : fet it over the Fire, fkim it, and
‘when you fee it jelly, put itin Glaflcs ; if
it boil, i1t will not be amifs.
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To make BuTTER'D ORANGE.

= ASP the Peel of two Oranges into

| half a Pint of Water; put to it
half a Pint of Orange- Juice, and fix
Eggs, (but two of the whites) and as
much Sugar as will fweeten it ; ftrain ir,
fet it on the Fire, and when it is thick,
put in a Piece of Butter as big as a Nut,
keeping it ftirring 'till it is cold.

B0 R R B R R ik e
To make ErRinco CREAM.

"0 *AKE a Quartern of Eringo’s, cut

them {mall, and boil them in half

a Pint of Milk, ’till they are tender ; then
put to them a DPint of Cream and two
Eggs,
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Eggs, well beaten; fet it on the Fire, and

let 1t juft boil ; if you don’t think it {weet
enough, but in a little Sugar.

GROHS FHEIBPHHO DR BB HBGE
To make BARLEY-CREAM.

AKE two Ounces of Pearl-Barley,

. boil it in four or five Waters "ull

it is very tender ; then rub it through an

Hair Sieve, and put it to a Pint of Cream,

with an Egg well beaten; {weetcn 1it,

and let 1t boil : if you pleafe, you may
leave fome of the Barley whole in it

BBV LR LR IR AR RBY R ELLE
To make RATAFEA-CREAM,

AKE Kernels of Aoricocks, beat

them very fine, and to two Ounces
put a Pint of Cream and two Eggs;
{weeten it, fet it on the Fire, and let
it boil ’till ’tis pretty thick : you may
flice fome of the Kernels thin, and put
them in, befides what is beaten, kis

To
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To make ArLvonD BUTTER.

A K E half a Pound of Almonds

‘finely beaten, mix them in a Quart
of Cream ; ftrain the Cream, and get out
as much of the Almonds as you can thro’
the Strainer; fet it on the Fire, and when
it is ready to boil, put in twelve Eggs
(but three of the whites) well beaten ;
ftir it on the Fire ’till it turns to a Curd;
then put in half a Pint of cold Milk, ftir
it well, and whey it in a Strainer : when
’tis cold fweeten 1it.

IRYTRTTERPARESIRTEETEER SIS LR SRR
To wake @ TRIF LE.

AKE a Pint of Cream, and boil

it, and when it is almoft cold,

{weeten it, and put it in the Bafon you

ufe it in; and put to it a Spoonful of

Runnet ; let it {tand ’dll it comes like

Cheefe: you may perfume it, or put in
Orange-Flower-Water,

y To
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To make all Sorts of FrRuiT CREAM.

AKE your Fruit, {{calded) or Sweet-
meats, and rub it through an Hair
Sieve, and boil your Cream ; and when
’tis cold, put in your Fruit, 'till "tis pretty
thick.

R B A R R SR AR e

To make SAck-PossET; or SACK-
CREAM.

“AKE twelve Eggs, (the whites of

- but fix) beat them, and put to them
a Pint of Sack and half a Pound of Sugar;
fet them on a Fire, keeping them ftirring
till they turn white, and juft begin to
thicken; at the fame Time on another Fire
have a Quart of Cream, boil and pour
it into the Eggs and Sack, give it a ftir
round, and cover it a Quarter of an
Hour before you eat it: the Eggs and ™
Sack muft be heated in the Bafon you ufe

it in, and the Cream muft boil before you
{et on the Eggs.

N _‘Tg
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To make BLAMANGE.

AKE two Ounces of Ifing-glafs,

fteep it all Night in Rofe-Water ;
then take it out of the Water and put to
it a Quart of Milk, and about fix Laurel
Leaves, breaking the Leaves into two or
three Pieces ; boil this ’till all the Ifing-
glafs 1s diflolved, and the Milk diminifh-
ed to lefs than a Pint; then putto it a
Quart of Cream, letting it boil about half
an Hour, then f{train it through a thin
Strainer, leaving as little of the Ifing-
glafs in the Strainer as you can; {weeten
it, and if you like it, put in a little Orange-
Flower-Water ; put it in a broad earthen
Pan, or China Difh ; the next Day, when
you ufe it, cut it with a Jagging-Iron in
long Slips, and lay it in Knots on the
Dith or Plate you ferve it up in.

LeMm-
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LemoN CrREAM made with CREAM,

~F¥ ~AKE a Pint of Cream, the Yolks

of two Eggs, and about a Quarter
of a Pound of Sugar, boiled with the
Rind of a Lemon cut very thin ; when
it 1s almoft cold, take out the Rind, and
put in the Juice of a large Lemon, .by
degrees, or it will turn, keeping it ftirring
till it 1s quite cold.
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To make CiTRON-CREAM,

AKE half a Pound of green Citron,

cut it as thin as poilible, and in

fmall long Pieces, but no longer than

half an Inch : put it in a Pint of Cream,

with a Piece of the Rind of a Lemon,

and boil it a Quarter of an Hour; then

fweeten it, put in an Egg well beaten,

and fet it on the Fire again, ’till it grows

thick ; then put in the luice of half a
Lemon, and ftir it *till ’tis cold.

N 2 T
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To make PisTATo-CREAM.

T AKE half a Pound of Piftato-Nuts,
break them, and blanch the Ker-
nels, and beat all (except a Dozen, that
you muft keep to flice, to lay-on the Top
of the Cream) with a little Milk ; then
put them into a Pint of Cream, with
the Yolks of two Eggs, and {weeten it
with fine Sugar : to this Quantity put a
Spoonful of the Juice of Spinage, ftamped
and ftrained ; fet it over the Fire, and
let it juft boil ; and when you fend it up,
put the fliced Kernels on the Top. 1f
you like it thick, you may put in the
white of one Egg.

D R
To make ChoUTED CREAM.

T AKE four Gallons of Milk, let
it jult boil up ; then put intwo
Quarts of Cream, and when it begins
to boil again, put it in two large Pans
or Trays, letting 1t f{tand three Days ;.
then take it from the Milk with a
Skimmer
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Skimmer full of Holes, and lay it in the
Difh youfend it up in: lay it high in the
Middle, and a large handfome Piece on
the Top, to cover all the reft.

L L

To make a wvery thick raw CREAM.

AKE two trays, keep them boiling
T hot; and, when you bring your
Milk, put it in the fcalding hot Tray,
and cover it with the other hot Tray ;
and the next Day you will find a very
thick Cream., This mut be done the
Night before you ule it.

To make Spanisn BuTTEer.

f AKE two Gallons of Milk, boil

it, and, whilft boiling, put in a
Quart of Cream; let it boil after the
Cream is in; fet it in two broad Pans
or Trays, and let it ftand two or three
Days ; then take the Cream from the
Milk into a Silver Pan or wooden Bowl ;
put to it a Spoonful of Orange -Flower-
Water, with a perfum’d Paftel or two

melted
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melted init; and fweeten it a little with
fifted Sugar : then beat it with a Silver
Ladle or a wooden Beater, ’till it is ftiff
enough to lie as high as you would have
it : be fure you beat it all one Way, and
not change your Hand.
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To make ORANGE BuTTER,

AKE the Rind of two or three

Oranges, and boil them very ten-
- der ; then beat them very finein a Mor-
tar, and rub them thro’ an Hair Sieve;
then take a Quart of Cream, boil it
and put in the Yolks of ten Eggs, and
the whites of two, beat the Eggs very
well before you put themn to the boiling
Cream; ftir 1t all one Way, ’till it is a
Curd ; then whey it in a Strainer ; when
it is cold, mix in as much of the Orange
~as you think will make it tafte as you
wou’d have it; then {weeten it as you
like it. |

To
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To make ArLvonNDp BUTTER:

AKE a Pint of Milk, and about
twelve large Laurel Leaves, break
the Leaves in three or four Pieces; boil
them in the Milk ’'till it 1s half walted ;
then put in a Quart of Cream, boil it
with the Leaves and Milk ; then ftrain it,
and fet it on the Fire again; when it
boils, put in the Yolks of twelve Eggs,
and the whites of three, beating the Eggs
very well ; ftir this’till it is a Curd ; put
in about half a Pint of Milk, let it have -
a Boil, then whey it in a Strainer. When
it is cold, {weeten it. This taftes as
well as that which has Almonds in it.
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To make TrouT-CREAM.

A VE three or four long Bafkets

made like a Fith; then take a
Quart of new Milk and a Pint of Cream,
fweeten it, and put in a little Orange-
Flower Water; make it as warm as
Milk from the Cow ; put in a Spoonful
of Runnet, ftir it, and cover it clofe ;

and



( 96 )

when it comes like a Cheefe, wet the
Bafkets, and fet them hollow ; lay the
Cheefe into them without breaking the
Curd ; as it wheys and finks, fill them
up ’till all is in.  When you fend it up,
turn the Bafkets on the Plates, and give
a Knock with your Hand, they will
come out like a Fith : whip Cream and
lay about them. They will look well
in any little Bafket that is thallow, if you
have no long ones.

SBCLEDODEETES®
Ts make ALMOND-CREAM.

AKE a Quarter of a Pound of Al-

monds, blanch and beat them very

fine, putthem to a Pint of Cream, boil

the Almonds and Cream, then {weeten

it, and put it in the whites of two Eggs

well beaten ; fet it on the Fire ’tll it juft
boils and grow thick.

To
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To make RAw-ALMOND, o RATAFEA-
CRrREAM.

AKE a Quarter of a Pound of bit-

ter or {fweet Almonds, which you

like beft, blanch and beat them very fine,
mix them with a Quart of Cream and
the Juice of three or four Lemons ;
{weeten it as you like it, and whip it in
a Tray with a Whifk ; as the Froth rifes,
put it in a Hair Sieve to grow flift ; then

fill your Bafon or Glafies.
viotetototolototo e e oo oo Hore.
To make CHocoLATE-CREAM.

AKE aQuarter of a Pound of Cho-
colate, breaking it into a Quarter
of a Pint of boiling Water ; mill it and
boil it, ’till all the Chocolate is diffolv’d ;
then put to it a Pint of Cream and two
Egos well beaten; let it boil, milling it
~all the while; when it is cold, mill it
again, that it may go up with a Froth.

O To
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To make SEco-CREAM.

AKE two Spoonfuls of Sego, boil
it in two Waters, ftraining the
Water from it ; then put to it half a Pint
of Milk, boil it ’till ’tis very tender, and
the Milk wafted; then put to it a Pint
of Cream, a Blade of Mace, a little Piece
of Lemon-peel, and two Eggs, (the
white of but one) {weeten and boil it
‘till it 1s thick,

To ice. CRE A M.

AKE Tin Ice-Fots, fill them with

any Sort of Cream you like, ei-

ther plain or {weetened, or Fruit in it
fhut your Pots very clofe; to fix Pots
you muft allow eighteen or twenty
Pound of Ice, breaking ths Ice very
{mall ; there will be fome great Pieces,
which lay at the Bottom and Top : you
mufl have a Pail, and lay fome Straw at
the Bottom ; then layin your Ice, and
put in amongft 1t a Pound of Bay-
Salt; fet in your Pots of Cream, and

lay
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lay Ice and Salt between every Pot, that
they may not touch ; but the Ice muit
lie round them on every Side ; lay a good
deal of Ice on the Top, cover the Pail
with Straw, fet it in a Cellar where no
Sun or Light comes, it will be froze 1n
four Hours, but it may ftand longer ;
then take it out juft as you ufe it ; hold
it in your Hand and it will flip out.
When you would freeze any Sort of Fruit,
either Cherries, Rafberries, Currants, or
Strawberries, fill your Tin-Pots with the
Fruit, but as hollow as you can; put
to them Lemonade, made with Spring-
‘Water and Lemon Juice {weeten’d; put
enough in the Pots to make the Fruit
hang together, and put them in Ice as
you do Cream.
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To make HARTsHORN FLUMMERY.

A K E half a Pound of Hartthorn,
boil it in four Quarts of Water til}
it comes to one, or lefs; let it {tand all
Night; then beat and blanch a Quarter
of a Pound of Almonds, melt the Jelly,
mix the Almonds with it, and ftrain it

O 2 thro’
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thro’ a thion Strainer or Hair Sieve ; then
put in a Quarter of a Pint of Cream, a
little Cinnamon, and a Blade of Mace,
boil thefe ,,-,..,‘ ner and {weeten it : put
it into. China Cups; when you ufe ir,

turn 1t out of the Cups and eat it wuh
Cream,
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To make perfum’d PAsTELs.

AKE a Pound of Sugar fifted thro*
a Lawn Sieve, two Grains of Am-
ber-Greafe, one Grain of Mufk ; grind
the Amber and Mufk very fine, mix it
with the Sugar, make it up to aPaﬁe with
Gum-Dragon well fteeped in Orange-
Flower-Water, and put in a Spoonful of
Ben ; beat the Pafte well in a Mortar, then
roll it pretty thin, cut the Paftels with a
fmall Thimble, and print them with a
Seal; let them lie on Papers to dry ; when
they are dry, put them in a Glafs that
has a Cover, or in {fome clofe Place,
where they may not lofe their Scent.

To
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To burn ALMONDS,

TAKE a Pound of Jordan Almonds,
fet them before a hot Fire, or in an
Oven, ’till they are very crifp 5 then take
three Quarters of a Pound of' Sugar, one
Qunce of Chocolate grated, and a Quarter
of a Pint of Water, and boil thefe almoft
to aCandy; then purt in the Almonds, and
let them be juft hot; take them off and
ftir them, ’till the Sugar grows dry and
hangs about the Almonds : put them out
of the Pan on a Paper, and put them
afunder.

To make Lrmon ‘W AFERS.

TAKE' fine fifted Sugar, and put it in

Spoons, colouring it in every Spoon
of {everal Colours ; wet it with Juice of
ILemon ; this is to paint the Wafers. Cut
little fquare Papers, of very thick, but
very fine Paper, (a Sheet will make two
Dozen) then take a Spoonful of Sugar,

wel
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wet it with Juice of Lemon, let it be
pretty {tift, hold the Spoun over the Fire
till it grows thin, and is juft fcalding
hot ; then put a Tea-i’ponnful on the
Paper rubbing it equally all over the
Paper very thin; then paint it of what
Colour you pleafe, firft fcalding the Co-
lours : when you fee it grows dry, pin
it at two Corners of the Paper ; when
they are cold, and you have made all
you defign to make, put them into a
Box, and fet them a Day or two by the
Fire ; then wet the Papers, with your
Fingers dipt into Water, on the Outfide ;
let them lie a little, and the Papers will
come off. The Colours are made thus :
the red with Carmine, the blue with
Smalt, the green with Powder, called
Green-Earth, and the yellow with Saf-
fron fteeped in Lemon-Juice.

o
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To candy little GREEN-ORANGES.

AY the Oranges in Water three Days,
L fhifting them every Day ; then put
them into fcalding Water, keeping them.
in a Scald, clofe covered, ’till they are
green ; then boil them ’til they are ten-
der, and put them in Water for three
Days more, fhifting the Water every Day:
make a Syrup with their Weight in Su-
gar, half a Pint of Water to a Pound of
Sugar ; when the Syrup is cold put the.
Oranges into it; let them lie two or
three Days, and then candy them out as
other Oranges,

B S S e s
20 candy CowsL1ps, or any FLowERs op
GREENS 72 Buncpes.

STEEP Gum Arabick in Water, wet

the Flowers with it, and fhake them
in a Cloth, that they may be dry; then
dip them in fine fifted Sugar, and hang
them on a String, tied crofy 2 Chimney
that has a Fire in jt - they muft hang
tWo or three Days till the Flowers are
quite dry,

To
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To make CARAMEL,

AKE ‘China Oranges, peel and fplit

them into Quarters, but don’t break
t‘hc Skin ; lay the Quarters before a Fire,
turhing them till the Skin s very dry ;
then take half a Pound of Sugar fifted
thro” an Hair-Sieve, put it in a Brafs or
Silver Pan, and fet it over a very flow
Fire, keeping it ftirring ’till all is melted,

and looks pretty clear ; then take it off

the Fire, and put in your Orange Quar-
ters, one at a Time; then take. them
out agam as faft as ynu can with a little
Spoon, and lay them on a Difh, that
{hould be buttered, or they will not
come off: the Sugar will keep hot e-
nough to do any Plate full. You may
do roafted Chefnuts, or any Fruit in the
Summer, firft laying the Fruit before a
Fire, or in a Stove, to make the Skin
tough; for if any wet come out, the
Sufrar ‘will not fick to it: it muft be
done juft when you ufeit, for it will not

keep.

Ta
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To niake a geod GREEN.

A Y. an Ounce of Gumboodge -in. .

Water ’till “it_is all melted, halfi a
Quarter of a'Pint of Water is fufﬁutnt |
then take an Qunce and half omenL-—quc,.
diffolved in 2 little Water, put it to the
Gumboodge when melted; putto it a
Quarter of a Pound of fine Sugar, and a
Quarter of a Pint of Water more, and let:
it boil : put a Spoonful of this to a Pint
of any white Clear- Cuu::, it will make
them a very good green.

BRBBBORDSTILHIOLE
To fugar all Sﬂ?f.‘i‘ of fmall FruIT.
BEAT the white of an Egg, and dip

the Fruit in i1t letit lie on a Cloth
that it may not wet; then take fine fifted
Sugar, and rowl the Fruit in it *ciil ’fis
quite covered with Sugar; lay it on a
Sieve 1n a Stove, or beforea Fire, to dr)r
it well ; it will keep well a Weck.

P To
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To feald all Sorts of Fruir.

PUT the Fruit into fcalding Water, as

much as 'will almoft cover the Fruit)
fet' it over a flow Fire, keep them in a
Scald ’till they are tender, turning the
Fruit where the Water does not cover it ;
when ’tis very tender, lay a Paper clefe
to it, and let 1t {tand ’till it is cold : then
to a Pound of Fruit put half a Pound of
Sugar, and let it boil (but not too faft)
'till it looks clear ; all Fruit muft be done
whole but Pippins, and they are bef}
halved or quartered, and a little Orange-
pecl boiled and put in them, with the
Juice of a Lemon.,

B od “N~T "8




Books printed for J. ROBSON,
Bookfeller, in New DBond - Street,

LoNDON.
2

This Day is publifbed, in one Volume, 8vo. a new
Edition, Price §s. bound ;

HE ART OF COOKERY made plain and

eafy ; which far exceeds any thing of the kind

yet publifhed ; to which is added, an Appendix,

containing one hundred and fi'ty new and ufeful
Receipts, and a copious Index. By a Lady.

T f._
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Fufl publifhed, Price 2s 6d bound, the third

Edition

LETTERS written by a PERUVIAN PRIN-
CESS; tranflated from the French; to which

is now firft added, The Sequel of the Peruviag
Letters.

Lssals o i D et B LS ]
B e e

Zhis Day is publifhed, elezantly printed upon a
Juperfine Paper, Price 2s 6d fewed 3

POEMS on VARIOUS SUBJECSTS, viz
The Nunnery — The Magdalens — The Nun
Ruins of an Abbey —Yarico to Inckle — Il Latte
~—Fugitive Pieces, By M, Jerningham,



(0280 51 (F o) bLotnind” adlool

jﬂy?-) ublihed, I twd ' Vol. 8vo. Price Ios“&:u‘;m’
with the Latin Paffaces all tranflated, particu-
larly intended for the Ufe of the Ladies, who wifp
to be acquainted with the Hiftory of :f' elr owin
Country ;

STATE WORTHIES ; or, the State(men
and Bavourites of Enzland, from the Reformation
ta the Revolution ; ‘their prudence and: politics,
fuccefles and, mifgarriages, advancements and falls.
Er,r Dayip Lroyp. [To which is now addded,
T he Chara&grs of the Kinos and Queens of E,nrr-

land during the above p:.rmJ and other adﬂltmm
Wby Charles W hitworth, Efg;
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fzfﬂ publifbed, ::1 oHe Va m.p-z, 8vo. the fecond Edi-
- di0m, -arﬂmrfﬁrﬂ? 'wrfb fw sopper Plates, highly

i%ﬁ-w’;}-, 16 j};, rgmz‘ m .:{rf fra?cj?mz_f mefns

‘;J. J o -rP'J' ‘I“‘"I i

The LIV}.‘,S oF JOHN WICKLIFF,
and the moft eminent Reformers his t‘IuplEa,
Lord Cobham, Joha-Huds, Jerom=—of Prague;
and Zifca. By William Gilpin, M. A.

e dfter the way tobich they call Heérely, fo warﬂ:
we the! God of oun Kather's, Ads .24, mv._,
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