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2 THE COMPLE

—
B

think you have whisked tl
then mix the yolks with t
wooden spoon as light as pc
it 1s mixed well, take ten o
flour as dry as possible, ar
with the eggs and sugar,

much, only till it mixes wi
then take a small tea-spoon
a spoonful of the batter and
the paper, and as you pu
along the paper push the

with your finger, so as to n
cuit about three inches long
half an inch wide ; then sif
over them before you put

oven, which must be very
careful that they are not buy
soon scorch if you do not v
and when they are done «

the paper whilst they are he
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4 THE COMPLET]

tle powdered sugar on the t
before you put them in tt
makes them a very fine ic
oven be moderate, and when
them out of the tins while tl

for they will come out the kb
hot.

N° 8. ORANGE HEART B

%

T axe three quarters of a
powdered sugar, and put in
son and put in thirty yolks ¢
the sugar, and take sever
orange peels and pound the;
tar very fine, quite to a paste
a handful of sweet and hal
of bitter almonds, and poun
fine, and mix them with a ]
flower water; then put four
and whites together, and p
the bason with the sugar,
peel, and mix them all w
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6 THE COMPLE]

flower water, and boil the su
water till it 1s all melted;

twelve eggs, whites and yol
whisk them well, then pour
syrup boiling hot in with th
whisk them as fast as you can
of pouring in the syrup, or t
spoil, and when you have p
in, keep whisking it till it i
and set, and when it is col
pound and a half of flour,

as light as possible ; then pu
of paper on the copper plat
on, then take one sheet of

mazke the edges of it stand 1
inch and a half high, and po
ter in it, sift some powdered s
and put it in the oven, an
carefully, to prevent its burn
top; do not leave the oven ¢
when you think it is near bak
and when baked, take it ou
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paste ; then take a syringe :
of copper, about twelve i
and about two inches wide, |
and to screw off at the bot
little round copper plate, th
inside of the syringe withal
in the middle of it, in the sh
and the mould must have 1
about the middle of it; * tl
paste to half fill your mould
a rammer of wood the thic
mould, put it over the paste
it out against your breast uj
ser, which must be floure
as not to stick, and it will
the bottom of the mould, t
pieces about three inches lo:
them in rings, and put th
paper under them, beforey
into the oven, otherwise th
for your oven must be very

* See.Plate X.
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them stand till they are cold,
take them off the papers.

N° 7. COMMON SAVOY B

ﬂ—_ii“

Breax six eggs in a i
sauce pan, withhalf apound ¢
sugar, whisk the eggs and
light, keep whisking them h
then mix half a pound of
with the eggs and sugar wit]
spoon ; then take a tea spoc
spoonful of batter and pull
paper, and as you pull the ¢
the paper, push the batter
your finger, so as to make
about three inches long, an
an inch wide; then sift

over them, before you put

oven which must be very |
careful that they are not bw
soon scorch if you do not v
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N° 9. MONKEY BISC
o T

Taxke six eggs and break
and yolks separate, and mix
of six eggs of powdered sug
yolks, and beat them wel
then put the whites in a copp
whisk them well, and put a .
mon pounded in with the
sugar, then mix the yolks
with the whites; then take
and the weight of them of
then mix and stir them altog:
lay three or four sheets of pa
plate you bake on; and -
spoonful of batter, and puw
upper sheet of paper, then
round and about the size of a
piece, and join two of the
- with the spoon ; and sift a littl
sugar over them, and put t
oven, watch them for they a
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paper, and fiat it down wit
about three inches wide, b
the middle than at the en
them in the oven, and wl
bzked take them out wh
them with a sharp knife,
eighth part of an inch thick
of a rusk, and you will see
look very well cut in them.

N° 11. TOAD-IN-A-HOLE

q'n—l—'—h-—t—-- —

T'axz one pound of swe
ounce and a half of bitter a.
pound them in a mortar ve
water, then one pound and
Lisbon sugar, and mix it ve
the almonds: do not make
and remember there are no
then put one sheet of pag
wire, and some waler paj
then take a spoon and ma
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orange flower water in a
make an iceing ; then put
it, and paper your plat
papers, and make them 1
chuse, then take a littl
touch them here and there
cochineal colour, it will ma
well ; let your oven not be
just to dry the iceing, as it
gether well, let them be col
take them off, and they w
piece of a rock, &c.

N° 18, MASAPAN BT
e

Taxe one pound of swi
and pound them very fine,

you can scarce feel the leas
may use water to them; ti
pound of powdered sugar,
almonds and sugar in a clez
and bave a clear charcoal |






18 THE COMPLE

orange flower water in 1
add more powdered sugar
Is occasion, to make ita-
ness, and beat it about

an hour till you see it

rise ; take a wire and put
in this iceing in the basc
them out and turn them
withyour finger on this wire
iceing run through this v
other bason until you se
quite through, then lay t}
paper on the plate, let

very slow, and put them i
the iceing is set and thi
change colour, then take 1
let them stand till they ar
you take them off.

N° 14. jupcEs BIS
S

Tare six eggs and bre:
a copper pan, yolks and
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another pan over a gentle f
do not burn, for they will
care; take twelve ounces
sugar, and put with the
whisking them for three
the eggs and the sugar
again and whisk them, as
it does not burn at bottor
pretty warm take it off :
till it is cold, then mix
your hand; take one po
flour, and twelve ounce
well picked and washed, r
with the rest, butter your t
put them on your plate, °
four papers under them, y«
be quick, but if you fir
for the top, put a sheet.
them to keep them from 1
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N° 17. KINGS BIS

———

Taxe half a pound o
work it aboutin a bason w
spoon, then take six egg
them well; put half a po
dered sugar in them and
about ten minutes; mix °
sugar with the butter, tt
ounces of currants well was
them with the eggs, and s
flour and mix it well alt
three sheets of paper on th
a tea-spoon and drop the
paper about the size of a
them in a sharp oven, and
while they are hot.

N° 18, CHOCOLATE B
L ——————

Taxe a quarter of a poi
colate, and put it on a tin,
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the weight of them of
mix it with them, cut a pi
about +the size of the tof
breakfast cup, but not
the eighth of an inch,
of a round ring, with a
ing from it to hold by
take a table spoonful of th
with a large knife spre
thickness of the wood un
filled up; lay your knife
close to the wood, and lift
and you will see your cak
per: put as many of them
as you can without touchin
let your oven be very hot
be baked in five minutes,
they do not burn at botton
are done let them stand
quite cold, then wet the ot

paper and they will cor
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sheets of paper as you th
vent them from being bur
very little so as just to cha
of them, and butter that ¢
you put them on that the
off easily.

N° 21. FRENCH

ﬂ.—_—-—_,—

Taxzsa clean copper pi
_into it as many_eggs as
make the weight of ap
white in this ingredient, tz
and a half of powdered ¢
in with the yolks of eggs
wooden spoon stir them
~ gether about ten minutes
handfuls of carraway sec
pounds of flour and mix
roll your paste on a cle
a roll about fourteen inc
the thickness of a larg
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take half a pound of th
butter, and carefully mel
ol, pour the butter to

and stir it well as you pou
three quarters of an ounce
pounded ginger, and put
two ounces of preserved
orange peel cut very sm
ounces of preserved angel;
cut very small; and one o
riander seed pounded, an
and a half of carraway s
mix them well together;
two eggs, yolks and whil
and mix ‘as much flour as
to a fine paste; make th
you choose, put them on

plate, and let your ove
brisk,
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——_—

water from them ; put th
plate, without any paper 1
let your oven be very hot,
them, and you will see the
much, the more they rise
see they are not burnt, b

be of a fine brown, and the
out. ‘

N° 24, FINE SHREWSRBU!
T ———— — — %

Taxe a pound of butter
in a little flat pan, rub i
fine as cream ; then take o
powdered sugar, a little ci
mace pounded, and four
and whites together: beat
your hand till it is very
take one pound and a h:
flour, work it together, a
your dresser, to what size yi
very flat, let your oven be
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which if you find too hot, |
four sheets of paper, or n
tom, as occasion shall rec
your biscuits, to prevent f
ing, when they come out ¢
let them stand till they are
and they will come off the
easily.

N° 26. THE wAY 710

ALMONDS, .
St

For all biscuits that are
almonds, the almonds mus
blanched, and for every thi
cept it is particularly ment|
contrary,and the quickest w:
ing them, is this ; viz. putaj
on the fire and let it boil, t
almonds in for about te
drain the water from then
on a dresser and rub then
you can with both your hand
you think they are almos
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other so as not to touch, pu
ther a brisk oven, but mind
burn, bake them of a very
colour and crisp ; then let
till they are cold, before yo
off, but if they are burnt
they will not come off at
you must be very careful of

N°, 28. ENGLISH MACCAR
MONLY CALLED CON

«3 T

T axe one pound of swe
and pound them in a mort:
of water, and the rest wh
according to the pounding
too wet nor too dry, but y
pound these almonds quite
the French maccaroons; t
pound of the best IL.isbor
mix 1t well with your alr
take a wire, and lay ene sh
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the whites of eggs, to the p
ness into a bason; put ty
sheets of paper, on the pla
on; take your knife, and
made of wood, and drop |
paper, let them be round, a:
size of a large nutmeg ; put
oven, which must be quie
have a fine brown, and a
be careful they are not burr
else they will not come o
when baked ; let them be
you take them off.

N° 30. ORANGE BISC
1

Take one pound of swe
pound them in a mortar ve
whites of eggs ; take ten Ch
rasp the rind off them ver
put it with the almonds
pounds of powdered sugar,
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heat, then with the spadd
drop small pieces, the san
orange and lemon biscuits ;
or three sheets of paper
let them be a fine brown,
and let them be cold bef
them off the paper.

o

N°. 82, PISTACHIO NUT

T'axe half a pound of p
and blanch them, pound th
tar very fine ; mix whites

one pound of powdered s
son, break sixteen eggs,

whites of them in a coppe
them very strong, fit to be
them, put the yolks with t
pastachio nuts, beat them
spoon in each hand, mi
yolks and pistachio nuts, w
very lightly, then put one
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=

plate, put them in the ov
rise to a very light-brow
take them off when cold.

N° 34. FINE ALMOND

o1 e

Cut some sweet almonc
lput them and some whites
bason together ; put a litt
sugar, to make the almor
géther, mix them well to
bason ; put some wafer pa
wire, make the almonds
heaps with your fingers, 2
please ; sift a little pow
over them, before you put
pven ; let them be a little
then take them out, and. ¢
paper off round them, th
and leave the wafer paper
tom of them.
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put them in the oven, v
very hot.
N. B. These are very

stomach in cold weather.

N°® 86. FRESH APRICQ
o] — e A

Taxe some of the ri
and put them in an ear
copper pot; fill the pot 1
round the jar, cover the
close, put it over the fire,
mer for four or five hos
take the apricots, cut an
a sieve till next morni
through the sieve with y
every two pounds of jam,
of powdered sugar, and t
gether with two spoons
into it eight whites of egg
very strong, and mix then
fill your paper moulds,
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them in your papered b
them dry. '

N°, 38. FRESH DAMSON
REFINED CHEE

d__--__-b

Faxe some fine damsc
them in a brown earthen p
in the oven, and let the
find that all the skins v
and that the damsons are
through; then take them
stone them, pass them th
with a spoor; put five pc
dered sugar to every two y
add five whites of eggs »
strong, mix them well wit|
sugar; put them in paperr
do the barberry biscuits; 1
the stove five or six days, v
the paper off, and put thei
box.
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oven a little time, that it |
it on the top, put one or |
paper on the top of the «
vent its scorching. Th
take above half an hour b:
oven is proper for them.

N° 40, A LARGE RICH 1

CAKE.
- r

Taxe a large flat copp
pan; then take four pounc
fresh butter and rub the
fine ; take another large co
break fifty-four eggs, wh
ten minutes ; put four po
dered sugar, and whisk f
sugar together over the fire
it pretty warm, take it off,
till cold, mix it well withth
your hand, and put in an o
and ¢innamon pounded,an
of brandy: cut two pounds
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————————————————————————————————

nutes, then whisk them till
afterwards mix them wit]
with your hand as light as
two or three handfuls of ca
in, and some sweet almor
a little cinnamon and ma
pound and a quarter of f
as you can with your han
papers inside your hearg
or five at bottom, and let
rather brisk; when you fi
has risen, and the oven t
top, cover it with a sheet
it will be done in about a;
half, or two hours at farth:

N°. 42, A SMALL RICH P

‘“_b

T axe one pound and s
curranfs, wash and pick the
then dry them, and rub
with them, to make the;
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ed and a glass of brandy
your hoop, put your cake
and let it be of a regular

N°, 43, LEMON WA

J—“—'——_h

Taxe six lemons, and |
an earthen pan ; pound a
double refined sugar and

the lemon juice ; put one

egg in with it, and mix it
gether with your woode
make it of a fine thickness

sheets of wafer paper, and |
of iton a pewter sheet, or t
a spoonful on, and cover
wafer paper all over with
cut it in twelve pieces, an
across a stick in your hot sto
side the paste is on upperm
will find they will curl ; wi
half curled, take them off v






52 THE COMPLE

il — e

N°. 45. QORANGE W/
O s |

"Faxe six China oranges,
rind of them very fine, «
halves, and squeeze them
pan; take three lemons, |
them in with the orange j
rind ; add some powderec
through a lawn sieve, ar
the same thickness as yor
lemon wafers, and dry th
way with wafer paper.

N®. 46. BERGAMOT ¥

[ S ]

SqQUuEEzZE six lemons int
mix with them some d
powdered sugar sifted th
sieve, so as to make it
thickness as your lemon
some essence of bergamo
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N° 48. PEPPERMINT

E————— S

Take six lemons, and sq
into alittle pan ; add some ve
and one white of an egg,
very well, so as to make it
put some of the strongest o
mint into it, so as to ma
enough to your palate, tk
the same as your lemon wa

N° 49. BERGAMOT |

q_—-ri?'

Pouxp and sift some sug
squeeze four or five lemo
the juice and the sugar t
a wooden spoon ; drop al
drops of essence of berga
and mix it well with your ¢
over the fire three or four r
them off your knife about t]
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|

hot stove, let them be tl
find that they are quite d
take them off with your ki

N° 5], CHOCOLATE

T Ax= one pound and al
late, put it on your pewter s
and put it in the oven just
chocelate ; then put it ir
stewpan, with three quarte
of powdered sugar, mix it
fire, take it off, and roll it
size of small marbles, put t
paper, and when they ar
the shect of paper by eacl
lift it up and down, so t
may touch the table each
that means you will see th
quite flat, about the size c
put some sugar nonpaye
and cover all that is on il
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N° 53. SEVILLE OR ANC
ﬂ[ﬂ"

T'ris is the same sort of f
Seville orange paste cake
of, only drop them off yo
your plate, then put them
stove, and when they are fi
off with a knife, turn them
on a sieve, and put them
again for a day ; then pap
and put them 1n.

N° 54. LEMON DI

o1 “T

Squreze the juice of six
a brown pan or bason, tak
ble refined sugar, pound
through a very fine lawn s|
with the lemon juice and
thick that you can hardly s
into a copper stew pan, wi
spoon stir it over the fire f
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them stand till they are co!
will come off ; then put tk
box.

N*. 56. PEPPERMINT

W

Squeeze three or four le
bason, and mix some pow
with the juice, the sugar m
through a lawn sieve: m
proper thickness, and pu
of peppermint in with it,
you think proper to your p:
it of a proper thickness wit
it in a saucepan and dry it ¢
stirring it with a wooden sj
minutes, then drop them o
your writing paper, the sam
last receipt mentions, and le
till they are cold, and the

off easily, then put them in y
box.
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boiled put the rind of one ¢
in rasped, and drop the
marble in little round ¢
as a shilling ; let them st
then put them up in pa
you take them off the mart
powdered sugar at the sic
put them in.

N°® 59. LEMON PRA'
A e— o T

T akEe some lemons, and
off in four quarters; take’
off from the inside of tt
the yellow rind in pieces
inch long and about the f
an_inch wide ; have a P
syrup on the fire, and let
comes almost to carimel,

prawlongs in, and stir thei
with a large wooden spoor
cold; put them in a larg
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N°. 61. PISTACHIO PRAW
L m————

Taxe some pistachio }
have a preserving pan on
syrup ; boil it till it com
carimel, put some cochi
the nuts; and stir them;
come off the fire break the
them have two coats of su
that they are of a fine col
every thing according to
of the burnt almonds.

N° 62. BURNT FILBERT

RED.
L ————————

"N akE some Barcelona nuy
them, put the kernels in
pan or sheet, and put t
oven to roast; have a pa
boiling, and let it boil t
almost to carimel ; put a lit
in a cup, when the sugari
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sieve, and sift them, till
powder of the sugar all g
them in your box, but do
in a damp place.

N°, 64. SEVILLE ORAN

-1——-—-5-—!'

T A K E some Seville |
cut the rind of them as th

and the breadth of a silve
and as round as you can;
sieve into your stove ; lef
four or five hours ; put so
the fire, and let it boil a
hour; put your jumbles
and give them three or fou
your syrup from them, pi
sieve in a hot stove, let 1
two or three days, till tl
dry, then put them in y
keep them dry.
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N° 66. BURNT ALMO
L e ]

TAxze some of the fine
monds you can get, and s
from them ; then have so
ing in a pan, and let it b
almost to carimel; put
in and stir them till they
them in your sieve, bre
stick together, and ther
pan of syrup boiling, the s
and give them two co
when done pick them fic

" N° 67. PISTACHIO ]
WHITE.

‘L-'-__'I

Taxe some pistachio
have a preserving pan o
syrup, and boil it till it ¢
carimel; put in the nut
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whites of three eggs, put
ther copper pan, and wh
strong ; when your sugar
it against the sides of the s
a table spoon; when yo
gar change, and all white,
the whites of eggs with it
not quick your sugar wi
powder ; when you have
light as possible; put in
one lemon, stir it as li
ble; take a board abo
wide, and eighteen inch
put one sheet of paper

your table spoon drop yc
the shape of half an egg
powdered sugar over thei
put them in the oven: Kk
be of a moderate heat, wat
close, let them rise, and jus
side be a little hard but no
inside must be moist ; ta
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bing it about with your w
in the pan, and be carefa
burn, which it will if you
not touch the bottom of th
you find the paste does nc
pan, and comes altogethe

done. N::B. Putal
your dresser, thatit may nc

N°. 71. ORGEAT

‘-——-——"_lh

Taxz two pounds of sy
ounce of bitter almonds,
very fine with water; ha
of syrup boiling, andlet i
come to blow ; mix the ah
and stir it over the fire ¢
very stiff,, stir it all the tim
dle orelse it will burn at b
cold puf 1t in your pots, :
der over the paper.
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one dozen of lemons to
mix it well together witl
one quart of fine syrup, pt
pan and let it boil till it
mel; while your syrup is
your lemon juice and r
fine seive ; take care th:
juice to the syrup before
or you will have your sj
then let it boil three or
and observe that it is a fir
done take it off; let it
time, and put it in your
warm; the next day co
tie bladders over the corl

N°®. 74. ORANGE !

= — =

T axe eight China orang
very fine into a bason;
dozen of China oranges ar
to the rind: mix it all t
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B e e ————

N° 76. PINE APPLE

ﬂ!——d

Drarx the syrup from
- apple chips, when you are

them that are preserved, as
in your receipt of pine appl
the syrup three or four tin
it into your bottles while 1
and bladder them the next

N°, 77. CAPILLAIRE

e e—

T'axe two quarts of fine
boil it to blow; boil twi
two gills and a half of o
water, skimming it all the
in your bottles, and cork it
day; put pieces of bladc
corks, but mind that it is
before you take it off.
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put them over the fire, !
all the time they are on; v
ready to boil take them |
them through a hair siev
letting no seed go throug
jelly into another pan, and
fire, and let it boil twenty m
you put the sugar in, stir
time, or else it will burn at
fourteen ounces of sugar to
of jelly,let it boil twenty mii
it all the time, when col
brown pan and pots; sift
dered sugar over ir; let |
day and then cover it up:
good to make ice cream w

N°® 80. APPLE JELLY, T
YOUR FRUIT, OR WHAT

i B :

Taxe one dozen and a
setings, pare and cut the
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fine sugar; taste it, and if j
enough to your palate, ad
the whites of six eggs, wh
and put them in ; stir thes
it boil a little, take it of
much more lemon juice a
it to your mind; pour t
jelly bag, first putting in
eggs, and 1t will run th
does not come clear the fi
it into the bag again, anc
clearer into your glasses;
hang near a fire to keep t]
till it all runs off ; you ma
the liquor will jelly, if wh
fire, you take out a little i
let 1t cool.

N°. 82. CALVES FoO"

1H

Bomn two calves feet i
water, till it comes to twe
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N°. 85. BLACK CURR!/

] s e £

Pur your black currant
serving pan over the fire
with your spaddle and |
boil ; take them off anc
through a very fine sieve |
quarter of an hour; to ey
currant jelly put fourtec
powdered sugar; boil t
~ nutes ; put it in your pots
two days before you cov
put brandy papers over th
you tie the papers.

N°. 84. To MARE B1
. -
qh-"‘

Taxe one pint of mill
handful of picked ising]
1singlass into the milk and
the isinglass is melted ; str:
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N°. 86G. RASBERR’

¢ e | ]

Pur the rasberries into

per pan, stir them well at

the pan with a large spadd
feet long ; mash the rasbe
as you can; put them ove
keep stirring them all the
you find they are almost 1
take them off ; have a la
over another pan and pass
through the sieve ; the hal
must be large enough to le
of the rasberries through
is no pieces of rasberries 1
over the fire and stir the
spaddle ) let the rasberrie
hour, stirring them well

tom a?my boil, to preve
burning; put in fourtee
powdered sugar to every






y o
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the time with your spaddle
not burn at bottom; when
enough put it into brown
€old put some apple jel
top of them, and brandy
the jelly before you cover tl
them stand two days befi
them by.

N°, 88. STRAWBERR?

——————%

Pi1cx the stalks fiom the
and put them into a large
serving pan; mash them
spaddle to break them as 1
can ; put them over the fire,
quite hot, almost to boil |
through a very fine cullend
strawberries you have past
nutes, stirring them all the
your spaddle; weigh your s
and allow fifteen ounces ¢

/7.7 ~
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it in a dry place ; but wh
filled your pans with it,
powdered sugar over the tc

N°® 90. PEACH JA

4”}

Ger the ripest peaches
bruise them; put them in
pan and let them boil; ma
much, stirring them with y
when they are soft pass th
large sieve; pound some b
with powdered sugar to ke
oiling ; put half an ounce
pound of jam; put the jam
over the fire and boil then
an hour ; add ten ounces
sugar to every pound of j:
sugar and the jam togethe
an hour, stirring it all the 1
bottom, else it will burn
boiled enough, put it intc
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N° 92. RASBERRY

[ ————

T axE one pound of rast
pound of powdered sugar,
well together, with your
some small pieces of tin 1

rings about the size of
piece, and about a quas

deep, and have a piece o
the ring to lay hold by;
pewter sheet or plate, pt
it and fill it with your
over the top of it with yo
a pin and pull it along a
the ring and lift the ring v,
will stick to the plate ;|
your stove, and let them
the next day; then take -
your knife and turn them
a sieve and let them be
day, and when you find
dried, put them into your
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put it over the fire ten m
it all the time with you
your heart tin moulds, or
like, and place them o1
sheets or plates; fill th
paste, put them into a
let them stand till you f
will come off easily, an
jam’s running ; take then
them in a sieve and put t
stove until they are quit
them lay in your stove on

N° 94, MILLEFRUIT R
Qe =

First get a tin box
and about eight or nine

and six wires made to g«
the tin box must be made
at bottom than at top,
hole at the bottom abot
common quart bottle c¢
you put any thing in p
this hole ; put a layer of
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very thick with a tea sp
syrup off the fire, put th
into the boiling syrup ; s
much in the pan witha Iz
a sieve papered, you mu
about it or it will com
pour it into your sieve, v
be hard like a rock ; and
to vary the colour, mix:
fancy with your eggs an

N°. 96. BARLEY

FEEEeRN

‘Taxe a small stewy
syrup into it and boil it
carimel ; rub a little but
stone just to grease it
stick ; then take your s
handle and let the syrup
spout along the stone
twist it (while it is hot
and let it stand till cold.
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your large pan must be o
the carraway seeds into
a large ladleful of gur
them with your hands -
they are all dry; then g
of starch, and syrup an
over your pan of fire unti
are all dry; put the gu
or four times to them at
starch and sugar, but b
more as you find they con
it and snot so much star
have’ dried them seven

put them into your sieve ;
the stove, do them the ;
so for six or seven days st

N°. 98. cArRpAMOM

'c'-————ﬂ-.-il'

Ger your cardamoms
mists, and they will be i
them into_your oven ju
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N° 100. wHIP, FOR
_ﬁ

Taxe one pint of cre
a freezing pot, put the j
ice in an ice-pail, and wl
with a whisk ; mix your
of an orange in another 1
juice of aniorange and st
to your palate ; put your
mix it, then pour all the
dish that your trifle is to

the froth of the cream ov
what your fancy likes to g
~add different coloured su
and some small biscuit
sorts. '

N° 101. EVERLASTING °
TO PUT INTO GL
M

Taxe five half pints o
half a pint of Rhenish
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e ‘e ——————
e

the yellow rind of a lem
your cream very strong
as you can; pour the t
froth into a dish ; take son
cuits and cut them as thi
lay a layer of them as lig
on the cream, then a lay
jelly, again, a layer of N
over that put your cre:
saved ; put as much as
the dish hold, without r
garnish the outside with sw
what else you like.

N°. 103. 1cEING FOR A

QTAKE six whites of egg

~ them very strong ; then h
syrup in a small stewpan, :
rup boil until it comes to |
your skimmer ; work it ¢
with a spoon, when it is al







102 THE COMP

to boil and the scum rise:
fire, but do not stir it t
half an hour; then you
all the scum will come t
a large skimmer and tal
put 1t on the fire, let it |
nutes, skimming it all th
through a flannel bag
it into a pan or a large st
it as you want it to your

N° 105. CEDRAT

L

G & 1 the Cedraties
warehouses, rasp the ri
round very fine; put it]
ble mortar, and allow f¢
of a pound, two pounc
sugar ; mix it well with
till you find it is all o
that the rind is well
into a stone jar, and squ
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it a boil or two, and whe;
bottles and cork it up.

N° 108. LEMO?

h_th

Rase two lemons anc
put to them three. gills of
rest water; taste it, and
your palate, alter and me
right; then strain it thi
sieve, and put it in your g

N° 109. OrRANGI

".ﬁ"

T'axEe eight China ora
four of them; squeeze

three lemons to the rin
two gills of syrup into i
water; taste it, and if y
rich enough put some sy
squeeze more oranges in
your palate; and if not
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palate; strain it througl
is fit for use.

N° 112. CEDRATY

_

Taxe a large woode
the essence of cedraty, p
squeeze three lemons ; ac
syrup and all the rest w
your palate, mind that
is melted ; and if it is n
put more syrup in; [
your lawn sieve, and it i

IN° 113. RASBERRY
RASBERRY ]

=3

Taxke two large spox
put it into a bason ; squ
in, and let the rest be
Iittle cochineal to colo

little syrup to make it pz
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of bergamot in ; pass it tl
and it is fit for use.

N° 116. APRrRICOT

B et

Taxe two large spoonf
jam, and one gill of sy
four lemons, put a han
almonds pounded and a Ii
sugar in the jam, so as to
the same bitter taste as t
the apricots; let the rest |
make it palatable, pass
very fine lawn sieve, and i

N° 117. STRAWBERRY
STRAWBERRY ]

3 vig

Take two large spoonf
berry jam, squeeze threc
add one gill of syrup and 1
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—

it palatable, pass it througt
it is fit for use..

N°. 120. PEACH W.
w

Taxe two large spoonfi
jam in a bason ; put one h;
ter almonds with a litt]
sugar ; squeeze five lemon
gills of syrup, and let the r
make it palatable, pass

steve with a spoon, and it

N°, 121. PEAR W4

'!'__n'

G‘ET some large pears, ra
a bason; if your pears a
will be sufficient, if small,
squeeze six lemons, put
of syrup and let the res
make it rich and palatz
through a lawn sieve, an
use.
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ICE CRE.

ALL SOR

N° 124, BARBERRY 1IC

'ﬂ__b

Taxe a large wooden

barberry jam and put into
one pint of cream; squeez
in, mix it well; add a lit
to colour it; put it into y
pot and cover it over; put
- pot into a pail and some |
the pot; throw a good de
the ice in the pail, turning t
for ten minutes; then ope
and scrape it from the side:
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— — ——————————— ———— —————————

N° 126. STRAWBERRY

4 >

Taxze a large spoonful |
jam; add a pint of crea
cochineal ; put it into °
pot, and follow the first
your rasberry cream.

N° 127. APRICOT IC

Taxe one spoonful of
put it into a bason and
lemon. in; take a hand
almonds pounded with
dered sugar, put them al
cream and put it into yow
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and a little cochineal,
through a sieve and fn
others.

N°®. 130, PISTACHIO I

M

Breax six eggs into
beat them well with a w
put in a pint of cream, |
with the eggs and put in
lemon, one gill and a hall
a little cinnamon and ma
stir it all the time, else it
it boil till you find it gr
comes to a curdy then ta

- four ounces of pistachio

and pounded very fine in
the custard ; pass it throug
put it into your freezing ¢
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.

zen; put it into your 1
them in your ice to take

N°. 133. BROWN BREA]
'4—-——5

Do the same with a

as in the plain ice crea
you have frozen it, rasp
of brown bread and p
you put it into your mou

N®°. 134, RoYAL 1C]

{_*

Taxe the yolks of f
two whole eggs; beat t
with your spoon; then ta
one lemon, two gills of s,
of cream, a little spice
orange flower water; m
and put them over the
them all the time with
when you find it grows
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sugar to them, and one |
freeze it, &c,

N° 137. FRESH RASBERR
ﬂs—-——l—-i?'

Taxe one pint of rz
them through a sieve; p

of powdered sugar and a
then freeze it.

N° 138. FRESH APRICO'
4—-—-—&

Taxe four ounces of t
cots you can get, pass th
sieve with your wooden sf
ounces of powdered suga
of cream, and freeze it.

N°®, 139. COFFEE ICE
' L T———

TA:KE one ounce of
and put 1t in a stew pan
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N° 141. SEVILLE ORANG

e— 1~

Rase the rind of one ¢
into a bason, and squee
two lemons; add two gill
one pint of cream; mix |
through a sieve, and free:

N°. 142, LEMON 1C1

e e

Rse one lemon and
or four; add two gills
one pint of cream; mix
pass it through a sieve a

N°® 148. CHINA ORANG

m

R Asp one China orange
and one lemon and :
two gills of syrup anc
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a fine brown, pour the ot
quickly, pass it through
freeze it.

N°, 146. MILLEFRUIT 1

e —— D

Taxe two gills of syr
three lemons, put ina p
and freeze it; cut some ]
little orange peel, and a I
into small pieces; when
ready to put into the m
your sweetmeats with a lit
mix your ingredients well
cochineal, as it must app
and there a little red, the
the mould.

N° 147. FRESH CURRAN"

_}

T axE one pint of curran
through a sieve with fis
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thicken ; then rasp three o
masan cheese, mix and
through a sieve, and freez:

N°. 151. DAMSON 1CE
llﬂ_,l

T axe three ounces of pre
sons, pound them and brea
of them, put them into a ba
in two lemons, and a pir
press them through a sieve
it.

N° 152, PRUNELLO 1C

"IM

Pur five eggs into a psz
gills of syrup and one pir
boil it over the fire till it ¢
then put as much prunello
make it palatable ; then pa:
a sieve, and freeze it.
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WATER 1

OF

Akl SR’

N° 156. BARBERRY WA

Taxe a large spoonful

jam, put it into a bason, squ
lemon, add a pint of water
cochineal to colour it; pas
a sieve and freeze it; be-
that it freezes thick and |
butter before you put it in y
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e e —

N° 159. ApPrICOT "

T axz a large spoonful
put it into a bason, sque
in, add a pint of water, a
one handful of bitter alr
fine, with a little sug:

through a sieve, and fre
~ thick.

E

N° 160. PINE APPLE
A ————

Taxe two gills of pin
squeeze two lemons in,
water; it must be rich an
if you want to have it to
pine, close it well and co
with a sheet of paper be
in the ice; let it lie fo
vered with the ice and s
turn it out,
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=

N°, 164, LEMON wA'

ﬂi—_"

R as» one lemon, squee:
put in two gills of syru
pint of water ; pass it and

N°, 165. PUNCH WA

m

P arz the rind very thin ¢
orange, you are not to

your parings into a basor
two oranges and one lemc
gills of syrup and half a
mix it and pass it; freeze
frozen and mixed well wit
put as much rum in as y
make it agreeable to th
when you put the rum
freezing pot out of the i
mix it, which must be we!
you put it into the moulds
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N° 169. FRESH RASBERRY
| — e ]

Taxe half a pottle of ra
them through a sieve, the

ounces of powdered sug:
of water; pass it and freez

N°, 170. DAMSON WA

«{ 1

Taxe a quarter of a p
served damsons and breal
put them into a bason, sq
lemon, add almost a pint
half a gill of syrup ; pass
sieve and freeze it rich.

N° 171. PRUNELLO WA
A — ——L

Pur two gills of syrup i
squeeze in three lemons, h
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the shape of a bunch of g
it well and cover the moul
sheet of paper; then put i
and salt for one hour bel
it out,

N°. 174. CHERRY WA'

_}

Taxe a quarter of a pc
served cherries sweet; po
a mortar just to break the
put them into your basor
two lemons, add one gill
pint of water, and a littl
mix them well together; p
freeze it rich.

N° 175. PEAR WAT)
.

Squreze three lemons i
add two gills of syrup, an
of water; rasp four large
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N° 177. BERGAMOT
M

Squeeze three lemons
add two gills of syrup
of water and half a t«
essence of bergamot, pas
it rich before you put
moulds.

N® 178. CEDRATY W
'.—l———nl

"Taxe four ounces of esse
put it into a bason, sq
lemons, and add two
and half a pint of wa
it through a sieve, freez
you would have it in tl
cedraty, after you hay
mould, close it well an
half a sheet of brown pa
put it in the ice.
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FRUITS PRE!

IN

BRANI

N°. 180. APRIC

4—‘_—_—’

Ger the best apricots
palest colour and clea
but not too ripe; put the
water, cover them over v
put them over a very

them simmer till you

soft; then take them o
in a large table cloth
double, and cover them 1
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sugar to every quart of I
white, let your sugar m
well ; put your peaches i
and pour your brandy ov¢
them very close with lea
der, and observe to keep
with brandy.

N. B. Mix your bran
before you scald your pe:

N°. 182. MORELLA (

4 ol

GEr some of the finest
ries; cut the. stalks anc

them about half an inch
them in your glass jar ; p
of powdered sugar to e
brandy ; when the suga
pour 1t over your cherries,
with the leather and blad
filling it up.
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N°. 186. Gra
HT e— ——

T axe some preserved g
the same method as befo
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grow soft, then have a
pan with a very thin syru
but before you put themr
apricots well from the w
sieve ; when the syrup b
in, but do not put too m:
at a time, only let the s
apricots ; but observe yo
them in the pan; boil yo
a quarter of an hour, tl
out, put them in a flat ea
cover them with a sheet
no dust can get in; the
them half an hour, and i
look well, drain the syr
through a sieve ; boil th
minutes, then put the ap
and just give them two
then put them in the flat
them close with paper, m
them covered with syn
when your syrup is of a

and the apricots look v
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~ put them in the same pan

and cover them ; the nexi
hard ones five minutes, anc
the same pan again, but dr:
from the soft ones ; boil it
on them when hot; do tl
or five days successively, an
covered with the syrup, th
in pots, and pour a little
over the top, and be care
are not in the least damp,

makec them work and grow

N° 189. PRESERVED PI
CHIPS, WET.

1 =

'1'axe the top and stalk
apple, chip off the ends of
and the bottoms of ther
pine apples in slices about t
of the fifth part of an inc
earthen deep pan, and on
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nor be stickey ; then put |
drawers or box with clean
about them.

N° 190. ANGELICA

et e s 1

Cur the stalks of the a
a foot long, put them in a
and boil them till they a
then string the outsides «
put them into a tnb of
they are all done; drain

off, lay them in a long ea
it is three parts full, pour
syrup over them and fill

it, always keeping the ang
with syrup, and let it st
day ; there must be a ho
of the pan towards the bof
may always drain the sy
angelica without disturbir
syrup, put it to the ange






152 THE COMPL

N°®, 192, RASBERRIES W

‘_-—p

Taxe some of the fin
you can get, then with a ]
jthe largest and dryest;
bottom of a sieve with

preserving pan on the fi
in it, boil the syrup ten
put the rasberries in, let t|
skim them as they boil

brown paper; ten or tw
sufficient, and of all thing:
the pots are quite dry b
your rasberries in, for if
least damp it will spoil yc
next day cover them wit
and let them stand in the |
before you tic them up.
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N°. 194, CEDRATIES WII

T e —

GeT the cedraties at the ]
house ; make a hole throu
dle of them at the thick en
in a large preserving pan
and boil them one hour
then drain all the water frc
them up end ways to dra
out of the ends ; boil son
large preserving pan twe
then put the cedraties into
en deep pan, pour the syn
and let them stand two da
meddle with them, then bc
syrup half an hour; (do no
too soft) put them into

cover them with paper;-
drain the syrup from the
pour it on them again, an
for ten days, always k
covered with syrup; th
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drain them well from the s
a sieve; put them into tl
and shift the sieve every |
are dry ; then put them int
Whole cherries are preserv
way as those, only you lea
in and the stalks on them,

N°, 196. CHERRIES NO'
WET OR DRY

i e—

Ler your cherries be th
tish you can get, and stone
manner; cut a quill as if y
ing to make a tooth pick,
the end of it round, take
cherry, thrust the quill do
the top of the cherry, hold
at the same time that you p
stone will come out withouy
cherry to pieces, which .
would do ; when you haw
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N° 197. CUCUMBERS IN G

A m— e

Ler your cucumbers b
free from all spots, put the

water, let them stand two
then take them outand dra
put them in another pan o
them, put them in a tub,
stand all night ; then dra
from them, put them in
water, and to every two qu
put half a pint of syrup;
and let them boil over a
minutes ; put them in th
and let them stand till t]
then boil them again, draj
from them, and have a clk
the syrup of a proper thic
boil, put the cucumbers i
them boil gently for a «
hour; then put them into
pan, and cover them; le






160 THE COMPL

mer ingredients ; put you
let them simmer over the |
three quarters of an hot
them off and when cold °
then put them in your co

N. B. This is a quick 1
want a comport in a hurr

N°®. 199. COMPORT FR}
WHITE, WE’

A—

Lizr your pears be larg
cut them into quarters Jor

them in a pan of water,
fire which must be slow ;
mer three quarters of z
slowly ; then put some le
pan of thin syrup ; drain
from them ; when your sy
them in and give them fiv
then put them in an eart
and the next day boil the
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them in an earthen pan, o
with paper, and skim then
quite clean ; put them in
the next day strain the syru
and let it have a good bc
the damsons into the pot:
cold put some apple jelly ¢

N° 202. GRAPES IN BUXN

A

StoxE your grapes witl
have a large preserving pz
in it, put half an ounce o
the water when cold, an
of paper over them in th
them simmer over a slo
half an hour; let them s
put them into a brown p
tub with some water till
then draw all the water
have some thin syrup boili
put the grapes into it, ar
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the same, and make it gc
the other gooseberry, anc
have got eight on ; ther
they will be in the form o
when you have finished y
the ends of the thread ;
a pan of water, scald t
them into a tub with th
that you have scalded the
lie in the tub, three or
they begin to grow sour
then put them into som
over the fire till they be
not to boil, observe to pu
into the water, and the
drain all that away fron
lay the hops regularly
pan; boil some thin syruj
them ; give them a boil ¢
you think they are do
them in anearthen pan,
o dry them.
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N°. 205. LEMONS, Wi

e b

(GET some large clear
have no spots, carve the ¢
with a knife as you like
at the stalk of them, thz
your little finger in, that
penetrate the inside ; ha
serving pan with water,

into the water, cover thx
and let them boil gently
them grow tender ; then

syrup, boiling on the fir
water from the lemons
the lemons into a small
syrup over them, and cc
paper ; let them stand til
then drain the syrup fro
and boil it a quarter of
put the lemons into the {
the syrup over them, and
till the next day ; then 1
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N°, 206. SEVILLE ORA}
WET.

M

T ax £ some of the largest &
you can get, and very c
spots; carve the outsides
flowers or according to yo
bore a hole at the stalk

about the size of half you
put them into cold wat
you have carved them t
turn black ; let them be |
about four or five hours ; t
on the fire in a large cop
boil them slowly about fou
take them out of the wa
them with the end that

undermost upon a sieve,
water may drain out of th
thin syrup boil a quarte
in another pan, put the or
boil them ten minutes; tl
i a small tub, pour th
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ber to do, and boil then
scrape the inside of then
none of the pith remains; p
one in another round as
the tub is almost full;
deal of syrup over them
covered; let them stand
days before you touch th
hole at the bottom of the
syrup from the peels, boi
over them ; let them stand
then boil your syrup again,
stand for four or five d
then drain all the syrup fr
pour it when boiling on th
them remain in the tub
going to candy them, th
out, and wash them wh
them.

N. B. Observe to ke
covered with the syrup.
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well with a syrup, and k
use., :

N°. 209. LEMON cHI
B ————— 7

Taxe some fine lemor
oft all the rind with a kni
into pieces, if you can ab
of an inch wide ; put ther
bage net, and into a presen
water ; boil them quite
have another pan with s
and when the chips are b
in the water, take them c
.and put them into the boi
‘ M . Let them be we
- fore you put them into tt
let them boil a quarter of ;
put them into a large ear
let them stand till next da
the syrup from them an
minutes, and pour it over
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then put your lemon pee
the other, and place them 1
deep tub; have a large p1
of syrup boiling over the fi
of the syrup over them, a
tub ; let them stand two ¢
a hole at the bottom of i
the syrup out ; boil the s
four minutes, pour it ov
again and keep them alv
vered with syrup: repeat
syrup in this manner for
days; then keep them in
the tub till you want to ca

N° 211. PEARS,

_—*

Ger some baking pear:
a very hard nature, put t
large preserving pan wit
them simmer over the fire
them rather soft; take the
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N® 212. GREEN ORANGE PI

[ ————————

Lier your plumbs be the s
and best you can get, pricl
a fork and put them into
have a very thin syrup, so t
hardly sweet ; scald them

them have but one gent
them in an earthen pan, let
till the next day, then d
syrup from them, boil and

them j Tepeat the same ei
days successively, then let

gentle boil and put them 1
observe that your pots are

damp; put some apple jel
when cold; let 1t be three
you tie them up, and keep
other sweetmeats In a dry
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keep these plumbs in a flat
till you want to dry any ¢

N°,. 214. PINE APPLES, W

'ﬁ-‘—-——-ﬂ—l‘

- TaxE the pine apple,

the small pieces of leaves f
tom of every pine, take
stalk, and have a preservin
fire with water, and to eve
of water put half a pi
so as to make it very fine th
only just sweet; be sure

before you put the pines in
simmer an hour over the fi
day let them boil gently a
take them off and cover th
the next day let them boil
half an hour; put more sy
as you use to other fruits,

drain this syrup off and boi
the same seven or eight d:
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every pot, this should be
fruits, it must be put clos
can get in, then another
that; tie them up.

Ne, 216. STRAWBERRI]
WET.

B e,

Osserve to get the

for this purpose in ven
ther, viz. that if it has
for three or four days, pic
and finest you can get ; pu
into a preserving pan, boil i
fire for half an hour and pu
berries in while it boils, do1
into the pan only one straw
let them boil twenty minu
off all the scum with paper
ly; if you find they are li
take them off immediately
into your pots, when col
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seven times or more abot
put them into cold water,
will turn black ; scald the
another preserving pan wit
rup ; drain the water from t
put them into a deep earthe
them regularly and pour
syrup over them ; let the
next day, then drain all th
them; boil it again, and
them ; repeat so for seven ¢
then take another flat earthe
the syrup from them, plac
in this pan; boil some fre
half an hour and pour it ov
ver them up till you wan
may put some into pots if '
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N° 220. mMoGUL PLUI

_’

Taxe mogul plumbs ¢
preserved, drain all the
them, wash them ina baso
lay them on a sieve ; put
stove which must be pre
them next day en another
them stand in the stove
days; then put them in

pered, and lay a sheet of p
every layer of plumbs.

N° 221. GREEN ORAX
DRIED.

"l-—-—-l—l-l-ﬂp"

Taxe green orange

you have preserved, drain
from them, wash them i
water, put them on sieve:
stove ; change the sieves a
every day on clean sieves
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let it boil till it comes to b
pan off the fire, and take
rub it on the sides of the p
it turn white ; then puty
and take them out, put th
and let them stand till cc
them in your box.

N°, 224. CHERRIES, SW

M

T ax = your cherries and
them over the fire, drain
from them, put them ont
sieves just to cover the
them into the stove the nes
the sieve, put them in th
and let them stand three «
the stove ; let them be wel
you put them in your bos
are not, they will grow sc
of maggots ; paper the
directed.
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they will stick ; when d
put them into your boxes

N°, 227. ORANGE Or L
CANDIED OF DRI

e—

Taxe your preserved «
mon chips, wash them fi
with warm water, and thes
from them boil till it co
put the chips in and rub
the sides with the spoon
you see the syrup all canc
the chips out with two f
them on a wire for the s
off ; let them stand till ¢
put them in your boxes a:

N® 2928, ANGELICA KN

L —

Taxe stalks of preser
take them out of your pan
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paper your box, and puf
before directed.
N, B. The above met}

currants,

N°. 230, LEMON PEELS,
OR DRIED.

"_—;l'

Taxe some preserved ]
wash them in warm water;
on a sieve to drain; boil sc
the fire till it comes to bl
your peels in; as soon
covered with sugar take the
put them on wires for all
drop through ; then let th
cold and put them in your

N. B. Do orange peel
manner.
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e ————————————— S

N°. 233, APRICOTS FU,
DRIEDs

S ——

Taxe your apricots ful
you have preserved whol
halves; wash them in wa
them on sieves regularl
them touch one another;
a hot stove for two or thre
ing the sieves every day;
them into your boxes.

N° 234, GRAPES IN BUN

. = T

T axe some preserved
them with warm water,
your sieves, and intoa h
turning of them every
your sieves; when well (
into your boxes.
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another pan till it comes 1
a large spoon and rub
sides of the pan till it conr
your cedratiesin, take thes
them on your wires over
let them drain well, then
a hot stove on the wires
till the candy dries all roun
well dried put them into
before directed.

N°. 237. PASTE KNO1
WHITE.

W ——

P arE some large apples,
into a preserving pan, W
enough to come up to |
apples; let them boil t
to marmalade, then pass
sieve into a flat brown pz
cochineal and mix it witl
make them a fine colour;
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then take them out; when
put them into papered bo
them remain there until )
candy them.
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strain 1t ; then mix them
and filter it through blottin,

N°, 289, PERS1C(
w

For four bottles of branc
to take four handfuls of bit
of the best quality, and th
very fresh, they are to be c
bits, with a little salt, t
and a little cinnamon; pu
brandy: they are to be

twenty hours ; take two bottl
two pounds of sugar, with
of water, without clarifying
liquor will clarify of itself,

N°. 240, ANNISEE
'ﬂﬁ-—_--}

For four bottles of brand
take half a pound of annise
quarter of a pound of fe
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N°®, 242, coOFFE}
M e I

For four bottles of brand
pound of coffee in powde
best Turkey; a little salt,
a little cinnamon ; then mi
for twelve hours before y«
two pounds of sugar, two
half a pint of water clarified
of eggs, filtered through the

N°, 243. cHOCOLA
W e ———— L

For four bottles of brandy
pound of the best chocolate,
bits, a little salt, two cloves,
cinnamon ; you are to infu
brandy ; two pounds of su
in two bottles and half a pi
with whites of eggs, and filt
the paper.
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kernels of the damsons ini
and mix with it, put it ir
moulds, let it stand a day, ar
pieces of writing paper the
tops of the cups or nioulds,
in brandy and put close ove:
them in a dry place and the
for several years.

N. B. You may make plun
cheese the same way : it is 1
take the skins off the kemnels
put them into the pan.

N°, 245. APPLE CHE

H

Pare and quarter your ¢
take out the cores, put them
pot or jar, and put the parin,
at the top, let them bake in

oven till quite soft, take off t
cores, and bits of apple w]
the top, if they are dry or |

!
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into it,and let it stand till it |
eight eggs and squeeze the j
lemon on them, mix the sug
ter with them, put them in

a good puff paste at the 1
bits of candied lemon peel

upon the paste. To be b:
usual manner.

N°® 247. CARROT PUD

h—’

WAEH and scrape your c
boil them till quite soft, in a

tity of water, take off the o
grate a quarter of a pound of
part of the carrots, add to
of a pound of clarified butter
well beat, and sugar and
your taste, bake it in a dish
paste at the bottom, add cane
or lemon peel,
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you mix it, then put in the
dients and beat it haif an
it in a quick oven: it is fi
soon as it is cold, and is
new.

N° 250. RICE CHEESE

o — 3

S TEEP a quarter of a pounc
rice in milk over the fire til
soft, put it into an earthen p
a quarter of a pound of b
stirring it till the bytter is me
it close and let it stand till
day, then add a quarter of «
currants washed and dried t
three eggs well beat, two tz
fuls of ratafia, or brandy,

and nutmeg to your taste,
your patty pans with puff p
bottom.
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e

Biscuits, Naples - .
syringe . - . -
robe de chambre -
common Savoy -
sweatmeat -

——— monkey - -
spice - -
toad in a hole -
millefruit- - -
masapan - -
judges - -

Yarmouth -

——— king’s - -
chocolate -

~——— Jtalian water -

lemon - -
ratafia - ok
orange - -
——— filbert - -
pistachio nuts -
orange fl

——— fresh apri?:,
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Carrot Pudding - 3
Citron Pudding - .

D

DRDPS, bergamot -
———— black currant -
chocolate -
damson - -
Seville orange -

lemon - -
orange - o
peppermint -
violet - .

barley sugar

DRIED FRUITS.
R S —

Driep damsons - o

Dried, mogul plumbs -
——-— green orange plumbs
~—— green gages -
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FAGDTS, fae almond
Flua‘,ing 1sland .
Filberts, burnt, white

"

Junmsres, Seville orange
Jelly, eurrant, red and whi
rasberry, for ices

—— apple. - - -
——— hartshorn - -
—— calves foot - -
—— black currant -
v FOOENSITY. 9 .
Jam, rasberry - 5
—— apricot - -
—— strawberry " :

barberry < %
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——— —— —— ——— ]

Ice cream, chocolate -
Seville orange
lemon -
China orange
burnt filbert -
- burnt - -
millefruit -
fresh currant

> cedraty -
burnt almonds
Parmasan cheesc
damson -
prunello -
peach - -
black currant

cherry -

LEMD NADE =
Oran geade s 2
k2

Lemon pudding X
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P

PRAWL-::-NGS, lemon -
orange
pistachio, re
pistachio, w
burnt filbert
orange flow
Paste, almond - -
orgeat -

Perfetto amore -

TO PRESERVE FRUITS IN

A — T

PrEsERVED apricots in bra
Preserved peaches ditto -

morella cherries
mogul plumbs in
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o S ——

To preserve comport golden
ditto -
comport French
white, ditto -
comport French
red, ditto -
damsons whole ¢
grapes in bunche
goosberries in th
of hops, ditto :
green goosberries,
lemons whole, wi
Seville orange, d
orange peels, ditt
orange chips, ditt

lemon chips, dittc
lemon peels, dittc

pears, ditto
green orange plu
ditto -

mogul plumbs, w

pine apples whole
asmall j:::llcuw plu;
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f ¥

TurruLoxes, fine, for br¢
Trifle, a whip for -

W

W ars RS, lemon
barberry -

orange .
bergamot

violet -
peppermint
Water, currant, made of jell
Water, fresh currant
cedraty -
rasberry, of jam
fresh rasberry
bergamot -
apricot -
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‘Water ice, black currant
grape -
cherry -
pear -
millefruit
bergamot
cedraty -
fresh strawberry

‘Whip syllabub, everlasting
In glasses 5

THE END.

7. Smectony, Printer, St. Marti
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