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PERHAP& there is mo book-more avanted than a Neww and
Compleat Confeltioner, in awhichall the varisus branches
ef it are made plain andeafy. Seweraltrifling pieces have been
sworitten on this fubjelt, but none on a plan extenfive enough fur
general ufe, and fixed at a moderate price. Ladies avho chiery
refide in the country, where they hawe no convenient epportanity
of procuring things from a Confellioner, muff very fenfibly fi:)
the want of fuch a book as this; and even thofe whe live ix
Eondon and bave hitherto bought of the C mg.l*ﬂ!amr:, sl
Joon find, that a waft expence ii to be faved by the ufe of 1hi.
book ; which is compiled from the manuferipts of a wery ol
experienced boufekecper to a famiky of the firft diftinétion ; an.
JPom my enwn experience in this art. Iavould not take on me 10
direc? the fetting out a grand defert, asthat mujt deperd on
each Lady’s particular fancy ; but I bave given feveral bills
of fare for deferts in priwate families, in cafe they may be at
a lofi to think of things in a hurry. The Public aull aljs
berein find, the ART OF JOINING CHINA WARE, /o as to
to be fit for ufe in ten minutes, provided the ingredients are
ready to join it with. I have jaid nothing bere on cookery,
kaving already written Gxﬂ_’}' on that fubjed, in a avork em-
phatically intitled, 'Fhe New Boox of CooKeRY ; auvhich
together vith this baok, comtaiming- The WroLe ArT of
COoNFECTIONARY, I fatter myfelf, avill be fufficient to com-
pleat young and unexperienced Ladies, in every branch of houi-
keeping, and likewvife ferve to refreds the memories of :ho/€
Ladies, Sc. wwhg bave already bad fome experience. ;

Berk] e :
Elizabeth Price.
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The WHOLE ART of

CONFECTIONARY:

Made PLAIN and EASY.

To clarify fugar.

) UT the white of an egg into your pre-
ferving pan, with about four quarts of
water, and beat it up into a froth with a
whilk, then put in twelve pounds of
{ugar; mix them together, and as foon
as it boils, put in a little cold water
. four or five times, till the fcum appears
thick on : then take it off the fire, and let it
fettle ; then take off the fcum, and pafs it through your
{training-bag.

Note: 1f the fugar doth not appear very fine, you maft
boil it again before you ftrain it; otheswife in boiling it te
a height, it will rife over the pan.

To boil Sugar ta the degree called forooth,

Your fugar being thus clarified, put what quantity you;
have occafion for over the fire, to boil fmooth; which you
may prove by dipping your fcummer into the fugar, and
then touching it with your fore finger and thumb; in

~opening them, you will fee a fmall thread drawn betwizr,
B which




14 The WHOLE ART of

Which immediately breaks, and remains in a drop on your
thumb; thus it is a little fmooth: then boiling more, it

will draw into a larger flring; then it becomes very
1mooth.

The blowwn fugar.

Let your fugar boil longer than the former, and try it
thus, @iz, dip 1n your fcummer, and take it out, fhakin
off what fugar you can into the pan, and then blow
ftrongly throffgh the holes; and if certain bubbles or
bladders biuwlfi:,hruugh, it is boiled to the degree called
blown. ‘

The feathered fugar.

This is a higher degree of boiling fugar; which is to
be proved by dipping the fcummer, when it hath boiled
fomewhat longer; fhake it firlt over the pan, then give it
a fudden flurt behind you; if it be enough the fugar will
fly off like feathers,

The crackled fugar,

This is proved by letting it boil fomewhat longer; and
then dipping a ftick into the fugar, which immediately
remove into a pot of cold water, ftanding by for that pur-
pofe, drawing off the fugar that cleaves to the ftick; if
it becomes hard, and will fnap in the water, itis enough;
if not, you muft boil it till it comes to that degree.

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

The carmel Jugar.

This is known by bﬂilinﬁ it ftill Jonger; and is proved
by dipping a ftick, as aforefaid, firft in the fugar, and then
in the water: but you mauft obferve, when it comes to the
carme] height it will fnap like glafs the moment it touches
the cold water, which is the higheft and laft degree of
boiling fugar.

Nore : Obferve that your fire be not very fierce when
you boil this, left, flaming up the fides of your pan, it
fhould caufe the fugar to burn, and fo difcolour it, A

’




CONFECTIONARY. 58

To preferve Seville oranges liguid, as alfo lemons.

Take the beft Seville oranges and pare them very
neatly, put them into falt and water for about two hours,
then boil them very tender, till a pin will go into them
eaily, then drain them well from the water and put them
" into your preferving pan, putting as much clarified fugar
to them as will cover them, I;lylng a trencher or plate on'
them te keep them down; then fet them over a fire, and bE\;r
degrees heat them till they boil; let. them have a quic
boil, till the fugar comes all over them in a froth; then fet
them by till next day, when you muft drain the {fyrup from
~them, and boil it till it becomes very fmooth, adding fome
more clarified fugar;. put it upon the oranges, and give
them a boil ; then fer them by till the next day, when.
you muft do as the day before. The fourth day drain
them, and ftrain. your fyrup through a bag and boil 1t till
it becomes verv fmwoth; then take fome other clarified
fugar, boil 1t till it blows very ftrong, and take fome jelly
of pippins, as I fhall hereafter exprefs, with the juice of
fome other oranges; after they are preferved as above
direfted, take two pounds of clarifie fugar, boil it to
blow very ftrong; then putone pintand a half of pippin-
jelly, and the juice of four or five oranges; hui}- all
together; then put in the fyrup that has been ftrained and:
boiled to be very {fmooth, and give all'a boil; then put
your oranges into your pots, or glaffes, and fill them up

with the above made jelly ; when cold, cover them and fet
them by for ufe,

Note : Be fure in all your boilings to clear away the
fcam, otherwife you will endanger their working; and #
you find they will fwim above your jelly, you muft bind
them down with the fprig of a clean whitk.

To draw a jelly from pippins,
Take the faireft and firmeft pippins, pour them into fair
water, as much as will cover them, fet them over a quick
fire and boil them to mafh; then put them on a fieve over

an carthen pan, and prefs out all the jelly, which jelly
B 2. ftraip



36 The WHOIE ARTF of

firain through a bag, and ufe as direted in the oranges
?f{;reénmntmned, and fuch others as fhall be hercafter pre-
crioed,

To make orange marmalade, alfo lemon.

Take fix oranges, grate two of the rinds of them upon
a grater, then cut them all, and pick out the fleth from the
fxin and feeds ; put to it the grated rind, and about half a
pint of pippin jelly ; take the fame weight of fugar as
vou have of this meat fo mingled; boil your fugar till it
blqws very ftrong; then put in the meat, and boil all very
quick till it becomes a jelly, which you will find by dip-
ping the fcommer and holding it up to drain; if it be a
jelly, it will break from the fcummer in flakes; and if
not it will run off in little ftreams; when it is a good-
Jelly, put itinto your glaffes or pots,

Note: 1f you find this compofition too {weet, you may
in boiling, add more juice of oranges; the different quick-
nefs they have, makes it difficult to prefcribe.

To preferve ovanges avith marmalade in them, and lemons.

Pare your oranges as before; make a round hole in the
bottom, where the ftalk grew, the bignefs of a fhilling;
take out the meat and put them into falt and water fEr
two or three hours, thenboil them very tender and put them
nte a clarified fugar; give them a bnil the next da:y', drain
the fyrup and boil it till it becomes fmooth; put in your
oranges and give them a good boil; when a little coel,
drain them, and fill them with a marmalade made as before
direéled, putting in. the round piece you cutout; with the
{yrup, fome other fugar aud pippin juice, make a jelly and
fill up your pots and glafles.

For variety, take three or four of your preferved
oranges, take off the tops, cut them fo as to look like little
cups, and fill them with this marmalade; they both eat

pretty, and make a variety.
To preferve greem oranges.
Take the green oranges, {lit them on one fide. and put

them into a brine of falt water, as ftrong as will bear an
Egg,




CONFECTIONARY. 1

egg, in which you muft foak them at leaft fifteen days;
then ftrain them and put them into frelh water, and boil
them tender; then put them into frefh water again, fhift-
ing them every day for five days together, then give them
another fcald, and put them into a clarified fugar ; then give
them a boil, and fet them by till next day ; then boil them
again; the next day add fome more fugar, and give them
another boil ; the day after boil the fyrup very {mooth,
pour it on them and keep them.

Note: That if at any time you perceive the {yrup begin
to work, you muft drain them and boil the {yrup very
{mooth, and pour it on them ; butif the firlt proves four,
vou muft boil it likewife.. Green lemons are done after
the fame manner. -

Note alfs, 1f the oranges are any thing large, you muft
take out the meat from the infide,

To make a compote of oranges,

Cut the rind off your oranges into ribs, léaving part
of the rind on; cut them into eight parts, and throw them
into boiling water; when a pin will eafily go throagh the
rind, drain and put them into as much fugar, boiled till it
becomes {mooth, as will cover them; give all a boil
together, adding fome juice of oranges to what fharpnefs
you pleafe; vou may put a little pippin jelly into the Enil-.
ing; when cold, they make pretty plates,

The Dutchefs of Cleveland's veceipts to preferve lemons, citrons «
; ﬂ.i'fff E?r‘ﬂ'.l'fgt‘h.

Take good Iemons, fair and well coloured, and fcrape a
little of the uppermoft rind; take out the feeds and the
juice; lay them in fpring water, thifting them twice a day
tor a day or two; then boil them, to be tender, with a-
popnd and a quarter of double refined fugar, and a pint and
three quarters of {pring water; take the fcum off, and put
in your lemons ; have ready a pint of pippin water; boil
itfirft with half a pound of fugar, and put it to them;
then boil it to a jelly, and put in the juice of your lemons ;
tiien let them boil but a little after, and put them into your

glafles, but be fure to cover them with fyrup,
B 3. Ihw



8 The WHOLE ART o

Howw to rake out the Seeds.

You maft cut a hole in the top, but it muft be a Tiedle
one, and take them out with a fcoop; dry them, before
you put them into your fyrup, with a clean cloth.

To make orange rings and faggots.

Pare your oranges as thin and' as narrow s youm cany
put the parings into water whillt you prepare the rings,
whiech are done by cutting the oranges, fo pared, into as
many rings as you pleafe; then cut out the meat from the
infide, and put the rings and faggots into boiling water;
boil them till they are tender, then put them into as much
clarified {fugar as will cover them; fet them by till the next
day, then boil them all together, and fet them by dll the
day after; then drain the f%‘rup and boil it till very fmooth,
then return your oranges into it, and give all a boil; the
next day boil the fyrup till it rifes up to almoft the top of
your pan; then return your oranges into it, give them a
boil and put them by in fome pot to be candred, as here-
after mentioned, whenever you fhall have occafion.

Zeft of China oranges.

Pare off the outward rind of the oranges very thin, and
only ftrew it with fine powder fugar, as much as their own
moifture will take, and dry them 1n « hot ftove.

Ta candy orange, Lemon and citron.

Drain what quantity you will candy clean from the
fyrup, wath it in luke-warm water, and lay it on a fieve to
rain; then take as much clarified fugar as you think will
covér what you will candy; boil it till it blows very
ftrong, then put in your rings and boil them till it blowe
again; then take itfrom the fire, let it cool a little, and,
with the back of a fpoun, rub the fugar againt the mﬁde.ﬂf
your pan, till you fee the fugar becomes white; then with
a fork, take out the rings one by one, and lay them on 2
wire grate to drain; then put in your faggots, and boil
them as before dire€ted ; then rub the fugar and take then
up
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ap- in bunches, having fﬂmeb-::ldly to cut them with a pair
of f{ciffars to what biguefs you pleafe, laying them on your
wire to drain,

Note: "Thus you may candy all forts of oranges, lemon-
peels, or chips; lemon rings and faggots are done the
fame way, with this diftin¢tion only, that the lemons ought
to be pared twice over, that the ring may be the whitcr;
fo will you have two forts of faggots, but you mutt be fure
to keep the outward rind from the other, otherwife 1t will

difcolour them.
To make orange saakes.

Take fix Seville oranges, grate the rinds of fwo of
them, then cut off the rinds of all {ix to the juice, and boil
them in water till very tender; then {gueeze out all the
water you can, and beat them to a pafte in a marble mor-
tar; rub it through a hair fieve, and what wili not cafily
rub through, muit be beatenagain till it will; cut to pieces
the infides of your oranges, and rub as much of them
through as you poffibly can; then.boil fix oreight pippins
in as much water as will almoft cover them ; boil them to
a pafte, and rub it through a fieve to the reflt; put all into
a pan together, and give them a thorouzh heat till they are
well mingled; then, to every pound of this pafte, take one
pound and a guarter of loaf fugar; clarnify the figar, and
boil it to the crick; putin your pafte and the grated peel,
and ftir 1t all together, over a {low fire, till it is well
mixed, and the fugar all melted; then, with a fpoon, filF
your round tin moulds, and fet them in a warm ftove to
dry ; when dry on the tops, turn them on fieves to dry on

the other fide; and when quite dry, box them up.

Lemon cakes.

Take fix thick rined lemons, grate two of them, then
pare off all the yellow peel, and ftrip the white to the juice,
wh}:;ch white boil till tender, and make a pafte exactly as
above,

3 To
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To preferve avhite cifrons..

Cut your white citrons into what fized pieces you pleafe;
put them into water and falt for four or five hours; then
wath them in fair water, and boil them till tender; drain
them, and put them into as much clarified fugar as will
cover them, and fet them by till next day; then drain the
{yrup, and beil it af'ittle fmooth; when ccol, put in your
citrons ;. the: nex. day- boil' your {yrup quite fmooth, and-
pour on your citrgns; che day after boil all together, and.
put jt ivto a pot to be candied, or put it into jellies, or.
compofe it as you pleafe.

You may matke fine citron of green melons.

Cut them- all long ways into quarters, fcrape out the

feeds and infide; and preferve and candy the fame as above;
only with this. difference, boil them three timncs upin the
fyrup.
: I‘r‘ljff: You muft look over thefe fruits kept in {yrup,
and if you perceive any froth on them, you muft give them
a boil; and if: they fhould become very frothy and four,
you muft firft boil the fyrup, and then all together.

To make orange clear cakes.

Take the beft: pippins, pare them into as. much water as
will cover them, and boil them to a math ; then prefsout
the jelly upon a fieve, and ftrain it through a bag, adding
juice of oranges te give it an agreeable taite; to every

ound of jelly take one pouud and a quarter of loaf fugar,
ﬁcil it till it cracks, al}crthe:n pat in the jelly and the rind
of a grated orange or two; fiir it up gently over a flow fire,
till allis incorporated together; then take it off and fill your
clear cake olaffes; what fcum arifés on the top, you muft
carefully take off before they are cold; then put them into -
a ftove, and when you find them begin to cruft upon the
upper fide, . turn them out upon fquares of glafles and put
them to dry again; when they begin to have a tendex
candy, cut them into quarters, or what pieces you pleafe,
and let them dry till hard; then turn them on fieves, and,

when thorough dry, put them in your boxes. %
(Y N
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Note: As they begin to fweat in the box, you muft fhift
them from time to time, and it will be rf:guiﬁb: to put no
more than one row in a box, at the beginning, till they do
not {weaf. Lemon colour cakes are made with lemons as
thefe.

To make orange Sower Fgﬂf

Boil one pound of the leaves of erange flowers very ten-
der; then take two pounds and two ounces of of double- |
refined {ugar in fine powder, and when you have bruifed
the flowers to a pulp, ftir in the fugar by degrees, over a
flow fire, till all is in and well melted; then make little
drops and dry them.

To preferve orange flowverts

Take the orange flowers juft as they begin to open, put
them into boiling water, and let them boil very quick nl)
they are tender, putting in a fittle jwice of lemon, as they
boil, to keep them white; then drain them, and dry them
carefully between two napkins; then put them into
clarified-fugar, as much as will cover them; the next day
drain the {yrup, and boil it a little finooth; when alimoit
cold, pour it on the flowers, and the next day you may
ii'mlin them and lay them out to dry, dufting them a very
ittie.

To put them in jelly,

After they are preferved, as before direfled, you muft
clarify a little more fugar, with orange flower water, and
make a jelly of codlins, which, when ready, put in the
fowers, fyrup and all; give them a boil, fcum them, and
put them into your glaffes or pots.

To make orange flower cakes,.

Take four ounces of the leaves of orange flowers, put
them into fair water for about an hour, then drain them
and put them between two napkins, and, witha rolling-pin,
roll them till they are bruifed; then have ready boiled, one
pound of double-refined fugar, to a bloom degree ; put in
the flowers, and boil it till it comes to.the fame degree again ;

then
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then remove it from the fre, and let it coola little; then,
with a fguun, grind'the fugar to the bottom or fides of the
pan, and when 1t becomes white, pour 1t into little papers
or cards, made in the form of a dl;ippinﬁ-pan, and, when

quite cold, take them out of the pans, and dry them a little.
in a ftove.

T o make pamegranate clear cakes..

 Draw your jelly as for the orange clear cakes, then boil
1tin the juice of two or three pomegranate feeds,and all with
the juice of an orange and lemon, the rind of each grated
in; then ftrain it through a bag, and to every pound of
jelly, %Jur cne pound and a quarter, boiled till 1t cracks, to-
help the colour to a fine red; putin a {poonful of cocheneal,

prepared as hereafter direfted, and then fill your glaffes,.
and order them as oranges.

Teo preferve cockeneal.

Take one ounce of cochencal and beat it to a fine pow-
dery then boil it in three quarters of a pint of water to the
confumption of half; then beat half an ounce of roach al-
lum, and half an ounce’of cream of tartar, very fine, and put
them to the eocheneal; boil them all together a little
while, and ftrain it through a fine bag, which put into a
phial and keep for ufe.

Note: 1fan ounce of loaf fugar be boiled in with it, it

will keep from moulding what you do not ufe immedi-
ately,

To make pippin knots,.

Take your pippins and weigh them, then put them into -
yonr preferving pan; to E‘-’E!Plpuuj!'ldput fourounces of fugar,
and as. much water as will fcarce cover them ; boil them to
a pulp, and then pulp them through a fieve ; then, to every
pound of the apples. weighed, take one pound of fugar
clarified ; boil,it till it almoft cracks, then put in the paile
and mix it well over a flow fire; then take 5:1; .::_-,H-‘, and pour
it on flat pewter plates, or the bottoms of difhes, to the

¢ hicknefs of two crowns, and fet them in the ftove for three
or fourhours; then cut itinto narrow {lips, and turn 1t

up
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up into knots to what fhape or fize you pleafe; put them
into the ftove to dry, dufting them a little ; tarn them, and
dry them on the other fide, and, when thorouzh dry, put
them into your box.

Nate: You may make them red, by adding a Little
cocheneal; or green, by putting a little of the following
colour.

Te ‘irn'pt‘.fn’ a grecn colonire

Take gumbouge one quarter of an ounce, of indico and
blue the %-iiﬂ‘lﬂ quantity ; beat them very fine in a brafs
mortar, and mix with it a fpoonful of water; fo you will
have a fine green.

To preferve golden pippins in jelly.

Pare your pippins from all fpots, and, with a narrow-
pointed knife, make a hole quite through them; then boil
them in fair water about a quarter of an hour; drain them,
and take as much fugar as will cover them; boil it till it
blows very ftrong, then put in your pippins, and give them
2 good boil; let them cool a little, and give them another ;
then if you have, tor example, a dozen of pippins, take a
pound of fugar, and boil it till it blows very ftrong ; then |
put in half a pint of pippin jelly, and the juice of three or
tour lemons; boil all together, and put to the golden pip-

pins; give them all a boil, fcum them, and put them into
olaffes or pots.

To preferae pippins for prefeit eating.

Pare them ﬂ:?r thin, and put them into a clean ftewpan,
{aucepan, or preferving-pan, al:‘cr}rdmg to the quantity you
want; but fcoop out the cores, and into every pippin put
two or three long narrow bits of lemon peel; take the
parings, boil them in water enough to cover the pippins,
ftrain it, and make it as fweet as fyrup; pour it on your
pippins, and flew them till they arc quite tender; they
make a pretty plate,

da
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To dry golden pippins.

Pare your pippins, and make a hole in them as above;
then weigi them and boil them till tender; take them out
of the water, and to every poand of pippins take a pound
and half of loaf fugar, and boil it till it blows very ftrong ;
then put in the fruit, aad boil it very quick till the fugar
flows all over the pan; let them fettle, cool them, fcum
them, and fet them by till the next day; then drain them
and lay them out to dry, dufting them with fine fugar be-
fore you put them into the ftove; the next day turn them
and duft them again; when dry, pack them up.

You may dry them in {lices, or quarters, after the fame
snanner.

Te green codlins.

‘Take your codlins, and coddle them gently, clofe
eovered ; then peel your codlins, and put them into cold
water, fetting them over a flow fire till they are green, clofe
covered ; they will betwo or three hours doing.

To dry apples or pears.

Firft boil them fn mew ale wort, on a f{low fire, for a
guarter of an hour, then take them outand prefs them flat,
and dry them in your oven, or ftove; put them up in
papers, in a box, and they will keep all the year.

To make black caps of apples,

Pare them, lay them in your pan, {trew a few cloves
-over them, a little lemon peel cut very {mall, and two or
three blades of cinnamon, with fome coar{e fugar; cover
the pan with browa paper, fet them in an oven with the
bread, and let-them ftand till the oven is cold.

Tomake a compote of baonchretion pears.
Pare your fruit, and cut them into flices, fcald Ehem a
little, fqueezing fome juice of lemon on them, in the
{calding, to keep them white; then drain them, and put

as much clarified fugar as will juft cover them ; give ﬂ’eﬁl
abo
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a boil, and then fqueeze the juice of an orange or lemon,
which you beft approve of, and ferve them to table when

cold.
A compote of baked avardens.

Bake your wardens in an earthen pot, with a little claret,
fome fpice, lemon peel, and fugar; when you ufe them,

el oft the fkin and drefs them 1n plates, either whole or
sn halves ; then make a jelly of pippins, fharpened well
with the juice of lemons, and pour it upon them; when cold
break the jelly with a fpoon, and it will look very agreca-

ble upon the red pears.
To flew pears purple.

Firft pare your pears, then cut them in two, or whole;
lay them in a ftew-pan, and boil the parings in water, juft
fufficient to cover them; ftrain it off, and make it as fiveer
as {yrup ; pour it over your pears, andlay a pewter plate on
them, putting on-the cover of the ftew-pan clofe, and let
them ftew over a flow fire for half an hoéur, or till they are
quite tender, and they will be a fine purple.

T o rack candy wialets.

Pick the leaves off the violets, then boil fome,of the
fineft fugar till it blows very firong, which pour inte your
randyving pan, ht::iughmadc of tin in the form of a dripping
pan, about three inches deep; then ftrew the léaves of the
flowers as thick on the top as you can, and put it into 2
not ftove for eight or ten days; when you II;E it 1s hard
candied, break a hole in one corner of it, and drain all the
fyrup that will run from it, break it out, and lay it on heaps
on plates to dry in the ftove.

To candy wiolets wvhole.

Take the double violets, and pick off the green ftalls,
then boil fome fugar till it blows very ftrong, then throw
in the violets, and boil it till it blows again ; then, with a
fpoon, rub-the fugar againft the fides of the pan till white;
rlhmn ftir all till the fugar leaves them, and then fift and dry
them,

Note : Jonquils are done t}g fame way,
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To preferve angelica in knots,

Take young and thick flalks of angelica, cut them into
lengths of about a quarter of a yard, and fcald them ; then
put them into water, ftrip off the fkins, and cut them into
narrow {lips ; lay them on your preferving-pan, and put to
them a thin fugar, that is, to one part fugar, as clarified,
and one part water; then fet it over the fire, let it boil, and
fet it by till next day; then turn it in the pan, give it
another boil, and the day after drain it and boil the fugar
till it is a little fmooth ; pour 1t on your angelica, and i%r 1
be a good green boil it no more ; if not, heat it again, and
the day following boil the fugar till it is very fmooth, and
pour it upon your angelica; the next day boil your fyrup
till it rifes to the top of your pan, and put your angelica
into your pan; pour your fyrup upon it, and keep it foy
ule

To cfr:)' it

Drain what quantity you will from the fyrup, and boil
as much fagar as will cover it, till it blows; put in your
angelica, and give it a boil till it blows again; when cold,
drain it, tieitin knots, and put it into a warm ftove todry,

firft dufting ita little; when dry on one fide, turn it to dry
on the other, and then pack it up.

To preferve angelica in flicks,

Angelica, not altogether fo young as the other, cut into
Thorrt pieces, about half a quarter of a yard, or lefs; fcald it
a little, then drain it, and put it into a thin fugar as before;
boil it a little the next day, turn it in the pan the bottom
upwards and boil it, and then finith it as the other for
knits,

Vote: When you will candy it, you muft drain it from
the fyrup, wafh it, and candy it as the orange and lemon.

Angelica pafe.

Take the youngeft and moft pithy angelica you can get,
‘boil it very tender, and drain and prefs out all the water
you pofiibly canj then beat it in a mortar to as fine a paite

- AS
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s may be, and rub it through a fieve; next day dry it
over a fire, and to every pound of this pafte, take one pound
of fine fugar in fine powder; when your pafte 1s hot, put
in the fugar, flirring it over a_gentle fire ull 1t 1s well in-
corporated ; when (%u done, drop it on plates, lopg_ or
round, as you think proper; duit it a little, and put it into

the ftove to dry.

To preferve ringee voots

Take your ringoe roots, and parboil them reafonably
tender;. then pick and peel them, wath them very clean,
dry them with a-cloth, and put 1n as much clarified
fugar as will cover them; boil them leifurely in a great
filver bafon that is deep, fet on a chafing difh of coals, till
you fee the rolls looh clear and your f{yrup fometinng
thick, betwixt hot and cold, and put them up.

Te preferve fwe‘r!-mmjarmﬁ.

Take the white of an egg, beat it very well, and take
double refined (ugar, beaten very fine and fifted; then take
the marjoram, and rub it on a glafs that is clean, and lay it
in form of the glafs; fo do it with your egg, then feer it
with your fugar on it, and lay it on papers to dry.

To prafﬁ’rmf -;m'a:ﬂ avbite.

Pare and core the quinces; to every pound of fugarand
quinces, put in a pint of water, boil them together as faft as
you can, uncovered: The fame way you may preferve
pippins white,

Ta preferve quinces aubite cr red.

Core and pare your quinces; thofe which you would
have white, put into a pail of water for two or three hours ;
then take as much fugar as they weigh, and add as much
water as will make a l;;'rup to cover them; boil the fyrup
a little, then put in the quinces, and let them boil as faft as
vou can till they are very tender and clear; afterwards take
them out, and boil the fyrup a little higher alone, and
when it is cold put the quinces up in pots; if you would

Cz2 have
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have them red, put them raw into fugar and let them boil
gently, being clofe covered, till they are red; you muft not
put them into cold water,

The jelly.

Take a quantity of fpring water, and put into it as many
quinces, thin fliced, and cores and parings, as will con-
veniently boil to be tender, alfo a large handful of hartf-
horn; boil it very faft, keeping it ftirring ; when it is ftrong
enough tafted, rub it through a jelly bag: this is beft
when it looks pure white; let your hartthorn be boiled
firft, add this to your fyrup, and boil it all together.

To preferve apricots greenm,

Take the apricots when about to ftone, before it becomes
too hard for a pin eafily to pafs through; pare them in
nbs very neatly, becaufe every ftroke with the knife will
be feen; then put them into fair water as you pare them.,.
and boil them till tender enough to flip eafily from your
pin; drain them, and put them 1nto a thin fugar, that is to
fay, one part fugarclarified, and one part water ; bail them
a little, and fet them by till next day; then give them anc-
ther boil, and the day after drain them, beil your fyrup a
Qittle fmooth, and put it upon them without boiling your
fruit; let them remain in the fyrup four or five days; then
bo:l fome more fugar till it blows Eard, and add it to them;
give all a boil, andg let them lie till the day following; then
drain them from the fyrup, and lay them out to dry, duft-
ing them with a little fine fugar before you put them into
the {tove.

To put them up in jef:_’yt

You muft keep them in the fyrup till codlins are pretty
well grown, taking care to vifit them fometimes that they
de not four; which, if they do, the fyrup will be loft, by
reafon it will become muddy, and then you will be obliged
to make your jelly with all freth fugar, which will be too
fweet, but when codlins are of an indifferent bignefs, draw
a jelly from them as from pippins, as you are diretted in

the foregoing receipts; then drain the apricots frci_m the
: }1TUE.
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fyrup, boil it and ftrain it through your ftraining bag 3
then boil fome fugar, proportionably to the quantity of
apricots you defign to liut up, till it blows; then put in the
jelly, and boil it a little with the fugar; then put in the
fyrup and the apricots, and give them all a boil together
till you find the fyrup will be a jelly; then remove them
from the fire, fcum them well, and put them into your
pots or glaffes, obferving as they cool, if they be regular
i the glaffes, to fink and difperfe them to a proper di-
ttance, and, when quitecold, to cover them up.

To preferve apricats whales

"T'ake the apricots when full grown, pare them, and take
out their ftones ; then have ready a pan of boiling water,
throw them into it, and fcald them till they rife to the top-
of the water ; take them out carefully with your fcummer,
and lay them on a fieve to drain; then lay them in your

i)r-::ﬁ:rring pan, and lay over them as much fugar, boiled te
]

low, as will cover them ; give them a boil round, by fet-
ting the pan half on the fire and turning it about as it boils;
then fet it full on the fire, and let it have a covered boiling 3
then let them fettle a quarter of an hour, and pick thofe
that look clear to one fide, and thofe that do not, to the:
other ; boil that fide that is not clear, till they become
clear; and, as they do fo, pick them away, left they boil to
a palte; when you fee they look all alike, give them a
covered boiling, fcum them, and fet them by ; the next day
boil a little more fugar to blow very ftrong, pat it to the
apricots, and give them a very good boil; fcum and cover
them with paper, and put them in a ftove for two days;
then drain them and lay them -out to dry, firlt dufting:
the plates you lay them on, and then the apricots extraor-
dinary well, blowing off what fugar lies white upon them;
put them into a very warm ftove to dry, and when dry on
one fide, turn and duft them again; when quite dry, pack -
them up.

Note: In the turning them, you muft take care there be
no little bladders in them; if there be, you muft prick
them with the point of a penknife, and fqueeze them oug.
atherwife they will blow and four,

Cs Ta
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To preferve apricot chips.

Split the apricots, and then take out the ftones; pare
them, and turn them round with your knife; put them 1nto
your pan without fcalding, and put as much fugar, boiled
very {mooth, as will cover them; then manage them on
the fire as the whole apricots, fcum them, and fet them in
the ftove; the next day boil fome more fugar very ftrong,
drain the {yrup from the apricots, boil it very fmooth, put
it to the i}relh fugar, and give it a boil; then put in the
apricots, boil them firft round, and then let them have a
covered boil, fcum them and cover them with paper, then
put them into the ftove for two or three days; drain them,
and lay them out to dry, firlt dufting them.

To preferve apricots in jellies.

- Pare and ftone your apricots, then fcald them a little;
then lay them in your pan, and put as much clariied fugar
o them as will cover them ; the nextday drain the {yrup,
and boil it fmooth; then flip in your apricots, and boil as
before; the next day make a jelly with codlins, boiling
fome apricots among them to give a better tafte; when you
have boiled the jelly to its proper height, put in the apri-
cots with their {yrup, and boil all together; when enough,
{cum them well, and put them into your glafles.

T o make apricot pafte.

Boil fome apricots that are full ripe to a pulp, and ruly
the fine of it through a fieve; to every pound of pulp, take
one pound two ounces of fine fugar, beaten to a very fine
powder; heat well your pafte, and by degrees put in your
!"uEar; when all is 1n, give it a thorough heat over the fire,
taking care not to let 1t beil; then take it off, and fcrape
it all to one fide of the pan; let it cool a little, then lay it
out on plates in what Ik::lrm you pleafe; then duft them,
-nd put them into the ftove to dry.

T o make apricot clear cakes.

Firft draw a jelly from codlins, and, in that jelly boil
fome very ripe apricots, and prefs them upon a fieve over
an

3
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an earthen pan ; then ftrain it through your jelly bag, and
to every pound of jelly take the like q]ilanmy of fine loaf

fugar, which clarify and boil till it cracks ; then put in the

jelly, mix it well, and give it a heat on the fire; fcum it

and fill your glafles ; in drying them order them as before

direted.
To make apricot jam.

Pare the apricots, take out the ftones, break them,
take out the ]Ecmtis and blanch them; then, to every
pound of apricots boil one pound of fugar, tilk it blows
very ftrong; then put in the apricots, and boil them very
briik, till they are all broke ; then take them off, bruife them
well, put in the kernels, and ftir them all together over the
fire; then fill your pots or glaffes with them.

To pre:_ai rve nellariing.

Split the ne@arins, and take out the ftones; then put
them into a clarified fugar, and beil them round till they
have well taken fugar; take off the fcum, cover them with
a paper, and >t them by ; the next day boil a little more
fugar, till it blows very {trong, put it to the nectarins, and
give them a good boil ; take off the fcum, cover them and
put them into the ftove; the next day drain them, and lay
them out to dry, firft dufting them a little ; then put themr
into the ftove again.

To preferve peaches auvhaole.

Take the Newington peach, when full ripe, fplit it and
take out the ftone; then lmve ready a pan of boiling water,,
drop in the peaches, and let them have a few moments
fcalding; take them out, and put them into as much fugar,
only clarified, as will cover them ; give them a boil round,
then fcum them and fet them by tll the next day; then
boil fome more fugar to blow very ftrong, which fugar put
to the peaches and give them a good boil; fcum them and fee
them by till the day following; then give them another
good boil ; feum them and put them into a warm ftove for
the fpace of two days; then drain them and lay them out,
one half over the other, duft them and put them into the
ftove ; the next day turn them and duft them, and, when
thorough dry, pack them up for ufe,

H ap



32 The WHOLE ART of

Hoaw to preferve peach chips,

Pare your peaches and. take out the ftones, then cat them
into very thin {lices, not thicker than the blade of an knife ;
then, to every pound of chips take one pound and a half of
fugar. boiled to blow very ftrong; throw in the chips,
cive them a good boil and let them fettle a little; take off
the fcum, let them ftand a quarter of an hour, and then
give them another good boil, and let them fettle as before:
then take off the {cum, cover them and fet them by, and
the next day drain them and lay them out, bit by bit; duit
them and dry them in a warm ftove; when dry on one fide
take them from the plate with a knife and turn them on a
fieve, and then again, if they are not pretty dry, which
they generally are.

Hoaw to put them in gelly.

Draw a jelly from codlins, and when they are boiled e-
nough to take as much jelly as fugar, boil the fugar to
blow very ftrong; then putin the jelly, giveita boil, and
put iti to the chips; give all a boil, fcum them, and put
them into your glaffes.

Hsaw ta preferwe peaches in flm.*mjr.

Firft preferve your peaches whole, with their weight of
fugar; do not fcald them in water, but boil them into the
fyrup three times; lay your peaches in a large deep glafs
for the purpofe, take the {yrup and pour it over them, with
an equal quantity of brandy; cover them clofe and keep

them for ufe.
Nearins do the fame way.

To preferve wiolet plumbs.

Violet plumbs are a long time yellow, and are ripe in
the month of June; they are preferved as follow ; put them
into clarified {ugar, juft enough to cover them, and boil
them pretty quick ; the next day boil them again as before ;
the day after drain them and take away their fkins, which
you will find all flown off ; then put them into fugar boiled
till it blows a little, ard give them aboil ; the day follow-

ing
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ing boil fome more fugar till it blows a little, and give
them another boil ; the next day boil fome more fugar to
blow very ftrong, put it to the plumbs in the {yrup, boil
them a little, fcum them, the next day drain them and lay
them out to dry, obferving to duft them before you put them
into the ftove,

Hoaw to preferve green amber-plumbs,

Take the green amber-plumbs when full grown, prick
them in two or three places, and put them into cold water
fet them over the fire to {fcald, in which you muft be very
careful not to let the water be too hot, left you hurt them ;
wlen they are very tender, put them into a very thin {u-
gar, thatis to fay, one part fugar and two parts water;
give them a little warm in this {fugar, coverthem, and the
next day give them another warm; the third day drain
them, anf boil the {yrup, adding a little more {fugar ; then
put the {yrup to the plumbs, and givs them a boil, and
the day after boil the il}rrup till very {fmooth; then put it
to the plumbs, cover them, and put them into the ftove ;
the next day boil fome more fugar to blow very ftrong,
put it to the fruit, give all a boil, and put them into the
ftove for two days; then drain them, and lay them out to
dry, firlt dufting thesa very well; manage them in the
drying as other truit, r

Ta preferve fruit green,

"Take pippins, apricots, pear plumbs or peaches, while
they are green, anci put them in a preferving-pan, or flew-
pan; cover them with vine leaves, and then with fine clear
fpring water; put on the cover of the pan, fet them over
a clear fire, when they begin to fimmer take them off, and
carefully with your flice take them out, peel and preferve
them as you do other fruit,

To preferve green grange pﬁem&r.

Take the green orange plumbs, full grown, before they
turn; prick them with a fine bodkin, as thick all over as

You poflibly can; put them inte cold water, as you prick

them, and when all are done, fet them over a very {low fire.

and,
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and feald them with the utmoft care you can, nothing be=
ing fo fubject to break, and if the fkin flies they are worth
nothing ; when they are tender. take them off the fire, and
fct them by in the f}mnc water for two or three days ; when
they become four, and begin to fret on the top of the wa-
ter, be careful to drain them very well, and put them in
fingle rows in your preferving-pan; put to them as much
thin fugar as will cover them, that is to {ay, one part {u-
gar and two parts water; fet them over the fire, and by de-
grees warm them, till you perceive the fournefs to be gone,
and-the plumbs are funk to the bottom ; then fet them by,
and the next day throw away that fyrup, and put to them
a frefh fugar of one part fugar and one part water; in this
fugar give them feveral heats, but not to boil, left you
hurt them ; cover them and fet them in awarm ftove, that
they may fuck in what fugar they can ; the next day drain
the fugar, and boil it tiil it becomes {mooth, adding fome
more frefh fugar; pour this fugar on them, return them
into the ftove, and the day after boil the fugar to become
veéry fmooth; pour it upon the plumbe, and give all a
ntle boilj feum it and put them into the frove; the da
cllowing drain them out of the fyrup, and boil fome fre
fugar, as much as you judge will cover them, very fmooth ;
put it to your plumbs, and give all avery good coveied boil-
ing, then take off the fcum, cover them, and let them ftand
in the ftove two days; then drain and lay them out to dry,
dulling them very well.

To preferve the green Mogul plumb,

Take this plumb when juft upon turning ripe, prick,
with a penkui}b, to the very ftone on that {ide where the
cleft is, and put them into cold water as you da them;
then fet them over a very {low firg to fcald, and when they
are become very tender, take them carefully out of the
water and put them into a thin fugar, that is, half fugar
and half water; warm them gently, cover them, and fet
them by ; the next day, give them another warm and fet
them by; the day following drain the f}'rug and boil 1t
fmooth, adding to it a litile frefh fugar, and give them a
gentle boil; the day after boil the fugar very fmooth, pm%i
ki i
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it upon them, and fet them 1n the flove for two days;
drain them, and boil a frefh fugar to be very {mooth, or
juit to blow a little, and put it to your plumbs; give them
a good covered boiling, fcum them, and put them into a
ftove for two days; drain them, and lay them out to dry,

dufting thensery well.
To proferve the green admirable jﬁfﬂmﬁ.

This isa little round plumb, about the fize ofa damfon ;
it leaves the ftone when ripe, is fomewhat inclining to a
yellow colour, and very well deferves its name, being the
fineft green when done, and with a tenth part of the trou-
ble and charge ; asyou will find by the receipt.

Take this plumb when full grown, and juft upon the
turn; prick them with a penknife in two or three places,
and fcald them by degrees uill the water becomes very hot,
for they will even bear boiling; continue them in the
water till they become green, then drain them and put
them into a clagified fugar; boil them very well, and let
them fettle a litde; then give them another boil, if you
perceive they fhrink and take not the fugar in very well;
prick them with a fork all over, as they ﬁe in the pan, and
give them another boil ; fcum them, and fet them by ; the
uext day boil fome other fugar, till it blows, and put it to
them ; give them another boil, fet them in the ftove for
one night; and the next day drain them and lay them out,
firlt dutting them.

To preferve yellsav amber plumbs.

Take thefe plumbs when full ripe, put them into your
preferving pan, and put to them as much fugar as will
cover them; give them a very good boil, let them fettle a
little, and give them anotherboil three or four times round;
fcam them, and the next day drain them from the fyrup;
return them again inte the pan, boil as much frefh fugar to
_blow as will cover them, and give them a thorough boil-
ang; fcum them, fet them in the ftove for twenty-four
hours, and drain them; then lay them out to dry, after
having dufted them very well,

.ﬁrﬂ.ﬂ':
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Note: In the {calding of green plumbs, you muft always
have a fieve in the bottom u%' your pan to put your plumbs
i, that they may not touch the bottom ; for thofe that do,
will burft before the others are any thing warm,

o put plumbs in erf{)'.

Any of thofe fort of plumbs are very agreeable in jellv,
and the fame method will do for all as.for one: I could
make fome difference, which would only help to confound
the practitioner, and fwell this treatife in many places; but
as I have promifed, fo I will endeavour to lay down the
eafieft method I can.- To avoid prolixity, and proceed as
above, (wiz. plumbs in jelly) when your plumbs are pre-
ferved in their firft fuger, and you have drained them in
order to put them in a {fecond, they are then fit to be put
ep in liquid, which muft be thus: Drain the plumbs, and
ftrain the fugar through a bag; make a jelly of fome ripe
plumbs and codlins together, by boiling them in juft as
much water as will cover them; prefs out the juice and
ftrain it; to every pound of juice boil one pound of fugar
to blow very ftrong, and put in the juice; boil it a little,
put in the {yrup aud plumbs, and give all a good boil;
then let them fettle a little, fcum them and fill your glaffes

or pots.
To make clear cakes of awhite pear plumbs.

Take the cleareft of your plumbs, put them into a gally-
pot, and boil them in a pot of'boiling water, till they are
t:nuugh; then let the clear part run from them, and to
every pound of liquor, add as much fugar, boiled to a
candy height; then take it off, put the liquor to it, and
ftir all togethey till it be thoroughly hot, but not boiled ;
<hen put 1t in glaffes, and dry them in a ftove with a con-

{tart warm heat.

To proferve green figs.

Tauke the {;ma"ﬂ green figs, {lit them on the top, put them
in water for ten days, and make your pickle as follows;
put in.as much falt into the water as will make it bear an
egg; then let it fettle, take the fcum off, and put the clear

brime
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brine to the figs ; keep them in water for ten days, then
put them into frefh water, boil them till a pin ‘Wl“ eafily
pafs into them, then drain them and put them into other
trefh water, fhifting them every day for four days; then
drain them, put them into clarified fugar, give them a little
warm, and let them ftand till the next day; warm them
again, and when :they are become green give them a good
boil; ithen boil fome other fugar to blow, put it to them,
and give them another boil; the next day drain and dry

them,
To preferae ripe figs.

Take the white figs when ripe, {lit them in the tops,
put them into a clarified fugar, and givethem a. ood boil ;
fcum them and fét them by ; ‘the next day boil Tome more
fugnr till it blows, pour it upon ‘them, and boil therh a-
gain very well; fcum them and fét them in the flove, the
day after drain and lay them out to dry, firft dufting them

very well, :
To candy figs

Take your figs-when they are ripe, weigh them, and to
every pound of figs add a pound of loaf {ugar, wetted {o
‘as to make a fyrup ; -put the figs in when the {yrup 1s made,
that is, melted ; let i1t not be too hot when you put them
in; boil them gently, till they are tender, and put them
up in pots. To keep them too long candied they lofe
their beauty ; but when you are defirous to ufe them, and
you take any out of the pots, you muft take care to add
as much loaf fugar, boiled to a candy hei ht, as will co-
ver thofe remaining m the pots; but hﬁ'i%re you put the
ﬁga into the fugar, t%us:}' muft be wafhed in warm water, and
dried with a clean cloth; let not your fyrup be boiled a.
bove a fyrup candy height; let the figs lie a day or two,
then take them up, ‘and lay them upon glafles to dry; they
will candy in one hour’s lying in thefyrup, but it ‘is bet-
ter that they lie longer.

To Jﬂ-.?'rf:ﬁ'?'l'f' green grapes,

_ Take the largeft and beft grapes before they are thorough
rpe; ftone them, fcald them, and let them lie two days in
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thewater they are fealded in; then drain them, and put
them into a thin fyrup, and give them a heat over a flow
fire; the next day turn the grapes in the pan, and heat
them again the day after ; then drain them, put them into
a clarified fugar, give them a good boil, fcum them, and
fet them by ; the following day, boil more fugar to blow,
put it to the grapes, giveallagood boil, fcum them, and
fet them in a warm {tove all night ; the day after drain the
grallzcs, and lay them outto dry, firft duifting them very
well,

T2 preferve bell graes in jelly.

‘Take the long, large bell, or roufon grapes, pick tie
ftalks off, ftone them, and put them into boiling water ;
give them a thorough fcald, take them from the fire and

«cover them down clofe, fo that no fteam can come out;

then fet them upon a very gentle fire, fo as not o boil, for
two or three hours; take them out, put them into a clari-
fied {ugar boiled till it blows very ftrong, as much as will
a little more than cover them, and give all a good boil;
{cum them; boil a little more fugar to blow very ftrong,
take as much plumb jelly as fugar, and give all a boil;
then add the grapes toit, give them a boil together, fcum
them well, and put them up into your pots or glaffes.

- To _‘br{ﬁ'rw: grapes in cluflers, awith one ﬂwﬁ auhen Jon ga-

L-E.:'r fﬁ{'m.

"Take the great Gafcoyne grapes when they are green,
before they be too ripe, and prick every one of them; to
everypound of grapes add a pound and a quarter of fugar;
make a fyrup with the verjuice of the grapes ftrained ; when
your fugar 1s made clear and perfeét, putin your grapes
ftrained into juice; put them in a deep bafon, cover them
clofe, and fet them on a pot of {calding water to boil; when
your grapes are tender, take them up, boil the {fyrup a litde
more, and,. betwixt hot and cold, putthem in broad glaf-
fes or gallypots, (which is better than glafles, as you muit
lay one clufter over another) then put a paper over them
and tie them up. | '

o
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To preferve winlberries dry.

Let the mulberries not be too ripe, but rather a reddifh
preen, and-tart; having prepared a quantity of fugar f:qual
to the mulberrics, and broaght it to its blown quality,
throw in the mulberries, and gi\fc theml :L_cm-'creci hmlmg;
the fugar alfo may be melted with the juice of mulberries
to cl:lfif'}f it ; when they have boiled, tal-_ce the pan lmmlth::
fire, fcum it, and fet it in the ftove till next day; then
take them out, drain them from the fyrup, r.and put them

up in boxes for ufe,
7o pnjﬁr-trf avalmuts avhite.

Take the largeft French walnuts, when full grown; 'f“-‘-!t
before they are hard, pare off the green fhell to the wlite,
put them into fair water, and botl them till very tender;
drain them and put them into clariied fuzar, giving them a
gentle heat; the nextday boil fome more fugar to blow, put
it to them and give them a boil; the next day boil fome
more fugar to blow very itrong, put it to the wn]nu}:h give
them a boil, fcum them and put them by ; then drmn them
and put them on plates; dult them and put thim 1ntoa
warm ftove to dry. - :

Mr:. Jobufor's avay of priferving wwalants biack.

Take the fmaller forts of walnuts when full grown, and
not fhelled ; boil them in water till veiy tender, bui not
to break, fo they will become black ; drain them and ftick
a clove in every one; put them into your preferving-pan,.
and if you have any peach fyrup, or that of the white wal-
nuts, it will be as well or better than fugar; put as muach
{yrup as will cover the walnuts, boil them very well, fecum:
them, and fet them by ; the next day boil the {yrup till it
bacomes {imooth, put in the walnuts, and give them ano-
ther boil; the day after drain them, and boil the fyrup till
it becomes {mooth, adding more {yrup, if occafion; give-
all a boil, fcum them, and put them into the pot for ufe.

Note: They anfwer much better boiled up with the coar-
feft Lifbon fugar. _

Thefe walnuts are never offered as a fweetmeat, being of
30 ufe but to purge gently the body and keep it open.

D2 Te:
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: To preferve garlick.

Take a head of garlick, peel the cloves, throw them in—
to fpring water, give them juft a botl, and preferve them
as you do your apricots.

Hote: "Lhefe are more proper for a cough..

To preferve cucumbers.

Take little. gerkins, put them ina large deep jug,. co-
ver them clofe down with vine leaves, hll the jug with.
water, cover it with a plate, fet it in the chimney corner,
a little ditance from the fire, yet fo as to keep warm; lct
them ftand {o a fortnight,. then: threw them into a fieve to
drain; they will look very yellow, and will ftink ; throw
them into {pring water once or twice, to clear them; put
them into a large deep ftew-pan, or preferving-pan; co-
ver them all over with vine leaves, put in as much clear
fpring water as will cover them ; fet them over a charcoal
tire, look often at them; and when: they are turned a fine
green, drain off that water and put them into a frefh cold
water; have your fyrup made ready thus; to every pound
of fugar, add one pint of water, the clear peel of 2 lemons
cut in long fhreads, an ounce of ginger boiled in water fora
quarter of an hour; put the ginger and lemon peel to the
{ugar and water, boil it to-a fyrup, throw-in your cucum-
bers, and give them a boil; pour them into the pan you
intend to keep them in, let them: fland till next day, and
boil them again three times; when cold, cover them up,,
and they make as fine a fweet as is tafted.

At the fame time take large green cucumbers, full ripe,.
and cut them in four, long ways; put them into cold water,,
cover them with green vine leaves, and {et them over a
charcoal fire till they boil ; take them off, throw them into.
cold water, and repeat it feveral-times, till they are a fine
green and tender; then prtﬁ:r}'ﬁ them as ﬂbﬂl’El, or dry
them as you do your other candied fweetmeats ; either way
they anfwer in tarts, mince-pies, or cakes, as well as c1-

LrONa
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To preferve green almonds.

'Take the almonds when they are well grown, and make*
alye with wood, chareoal and water; boil the lye till it
feels very fmooth, ftrain it through a fieve, and letit i’r;ttlf::
till clear; then pour off the clear into another pan, and fet’
it on the fire in order to blanch off the down thatis on the
almonds, which you muft do in this manner, w/z. when
the lye is fcalding hot, throw in two or three almonds,
and try, when they have been in fome time,. if they will
blanch ; if they will, put in the reft, and the moment you
find their fkins will come off, remove them from the fire,.

ut them into cold water, and blanch them, one by one,.
rubbing them with falt; then wafh them in feveral waters,.
in order to clean them; in fhort, till you fee no foil in the
water; when this is done, throw them into boiling water,.
and let them boil till fo tender as a pin may eafily pafs
through them; drain and put them. into clarified {ugar
without water, théy being green enough do not require a
thin fugar to bring them to a colour; but, on the contrary,.
if too much heated, they will become too dark a green;
the next day boil the fyrup and put it on them, the day
after boil it till it be very fmooth, the day following give
all a boil together, fcum them' and let them lie four or five
days; then, if you will dry them or put.them in jellies,.
you muft follow the direétions as for green apricots.

Note: If you' will have a compote of either, it is but
ferving them to table when they are firt entered, by boil--
ing the fugar a little more,

Ta parch almends.

'Take_ a pound of {ugar,. make it into a{yrup, boil it:
eandy high, and putin three quarters of a pound of Jordan
almonds blanched; keep them ftirring all the while, till.

they are dry, then crifp them, put them ina box, and keep-
them dry.. %

To make chocolate abmonds.

Take a pound of chocol: te, finely grated, and a pound:
@' d half of the beft fugar, finely fifted; foak gum dragon.
3 i
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in orange-flower water, and work them into what form yots
pleafc ; the pafte muft be ftiff ; dry them in a ftove.

You may write devices on paper, roll them up, and put
them in the middle. & 4 %

To make little tﬁf;rg.r of Jugar, awith devices in them.

Take gum dragon fteeped in rofe water, have fome dou-
ble-refined fugar feered, and make itup into pafte ; fome of
your paftes. you may colour, with powders and juices, what
colour you pleafe,and make them upin what fhapes you like ;.
colours by themfelves or with white, or white without the-
celours; in the middle of them have little pieces of paper,
with {fome pretty {mart fentences wrote on.them; they wilk
in company make much mirth..

To make awhite liaves.

Take double-refined fugar, a little mufk, and amber-
reafe ; wet them with the white of an egg, beaten to a
roth to the thicknefs of a pafte; when beaten and terapered

well together with a wooden fpoon, take as much as a fil
berd, made up round and cut round the middle like a loaf;.
put them in the oven upon papers, taking care the oven is
not too hot, for they muft be perfectly white, only a litcle
coloured at the battom of the fugar; the longer they are
beaten with the back of the fpoon the better.

Toamake fugar of rofes, and in.all forts of figures..

Clip off the white from the red bad, and dry it in the
fun ; to one ounce of that, finely powdered, take one pound
of loaf fugar; wet the fugar in rofe water, (but, if in fea-
fon, take the juice of rofes) boil it to a candy height, put
in your powder of rofes, and the juice of 2 lemon; mince
all well together, put it on a pie plate, and cut it inte
lozenges, or make it into any figures you fancy, as men,
women, or birds; and if you want for ornaments in your
fit rt, you may gild or colour them, as in the wormwood
=i ':5;-.

: | %
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Te preferve almonds dry.

"To a-pound of Jordan almonds, take half a pound of dou-
Ble-refined fugar; blanch one halfof the almonds, and leava
the other half’ unblanched; beat the white of an egg very
well, pour it on your almonds, and wet them well with it;
ghen boil your fugar again, dip in your almonds, ftir them-
all together, that your fugar may hang well on them;
then put them on plates, place them in the oven after the
bread is drawn ; let them ftay in all night, and they will
keep the year round..

To make almond cakes or figures..

Boil a pound of double-refined fugar to athin candy;
blanch, with orange-flower water, half a pound of Jordaam -
almonds; add the juice of one Iemon, and the peclsof twoy
grated to the juice ; firft boil your fugar and almonds to-

- gether, keeping it ftirring till the fugar is boiled to a proper
ﬁfzight; put in the lemon juice; ftir it well together over a
flew: fire, taking care it does not boil after the juice is ing
make this into cakes, or- what form or fhape you-pleafe;
and either gilt or plain,.

= _ o Fo.make march pans..

Blanchi and beat a pound of almonds with rofe or oranges
flower water, and, when they are firmly-beaten, put in half
a-pound of double-refined fugar beat and feered ; work it
to a pafte, fpread fome on wafers, and dry it in the oven
when-it-is cold, have ready a white of an egg beaten, with
rofé¢ water and double refined fugar; let it be as thick as
butter, and draw your march pan through it and put it ia
the oven; it will ice in a little time, and keep for ufe.

If you have a mind to have your march pan large, cut it,
when it is rolled out, by a gutter plate, and edge it about
like atart; water the bottom, and fee as aforefaid when
the ice is rifing ; you may colour, gild, or ftrew them with
somiits, and form them in what {hape you pleafe,.

- To
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Todry cherries.

Stone your cherries, and weigh them to- eight pounds
put two pounds of fugar, boil ‘it till it blows very ftrong,.

put the cherries to the fugar, and heat them by degrees till
the fugar is inclted, for when the cherries come in, it will
fo cool the fugar that it will feem like glue, and fhould you
put it in.a quick fire at firft it will endanger the burning;
when you find the fugar js-all melted, then boil it as quick
as pofiible till the fugar flies all over them ; fcum and fet
them by in an earthen pan, for where the fugar is fo thin
it will be aptto canker in copper, brafs, or filver ; the next
day drain. them, and boil the fugar till it rifes; put in.
vour cherries, give them:a boil, fcum them and fet them.
by till the next day; then drain and lay them. out on.
fieves, and dry them in‘a very hot ftove.

To preferve eherries liquid.

Take thebeft Morello cherries whenripe, either ftone them:

EE apound of fugar,.
boilit till'it blows very ftrong; then put in the cherries, and:
by degrees bring them 1o boil as faft as you can; that the-

or clip theirftalks off; to every pound ta

fugar may come all over them ;. feum them and fet them
by, and the next day boil fome more fugar to the fame de-

gree; put fome jelly of currants, drawn as hereafter di--

reted ; for example; if you boil one pound of fugar, take

one pint of jelly of currants, put in the cherries and the:
{yrup to the fugar, then add the jelly, and give all a boil

together; fcum them, and fill your glaffes or pots, takin

care, as they cool, to difperfe them equally,. or otherwife:

they will {wim all to tlie top..

To draw a jelly of currgnts..
Wafh well your currants, put them into a pan; and mafh

them; then put in-a little water, boil them to a mummy,.
ftrew it on a fieve, and prefs out all the juice, of which you.

make your jelly..

Note : Where white currant jelly 1s ‘preﬂ:ribcd_, i} is to+
be drawn after the fame manner, obferving to ftrainit firft..

To
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To make cherry pafle.

Take two pounds of Morello cherries, ftone them, prefls
eut the juice, dry them in a pan, and m:u'ht l:ht::"n over a
fire; then weigh them, and take their weight in fugar
beaten very fine, heat them over a fire till the fugar is well
mixed, then drefs them on plates or glaffes; duft them
when cold, and put them into a ftove to dry.

Mys. Smith’s aay of preferving cherries in jelly..

Take green goofeberries, {lice them on the fide, that
part of the liquor may run out, put them inte pots, and put
into the pots two or three fpoonfuls of water; ftop the
pots very clofe, and put them in a fkellet of water over the
fire, till the goofeberries have made a liquor as «clear as
water ; half a pound of goofeberries will make this liquor;
take ‘a pound of cherries ftoned,. one pound of double re-
fined fugar beaten {mall; ftrew fome at the bottom of 1your
filver bafon, and then a layer of cherries, and cover them,
over with fugar; keep fome to throw over them as they
boil, put to the cherries five or fix {poonfulls of goofe-
berry liquor, fet them over the fire, and boil them very
foftly at firlt, till your fugar is melted, and afterwards as.
faft as you can; fcum it very well and carefully; when

- your liquor is jelly’d, it will ftick upon your fpoon, and:
tiien put it up; they do beft half a pound at a tune.

To preferve cherries the French avay.

Talke Morello cherries, hang them by their fialks one.

- by one, where the fun may come to dry them, and no duit

can get to them; this muft be in autumn cut the ftalks as.

tor preferving, place them one by one in your glaffes, ferape

_ fo much fugar as will cover them, then fill them up with

“;hitt‘. wine, fet' them in a ftove to fwell, and then ufe
f3eim..

To preferve chervies a clieap way.

Take fix pounds of cherries and flone them; put half a-
pound of the beft powdered fugar, boil them in a little cop-
rer, or other veflel, as moff convenient; when you think
they,
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they are enough, lay them one by one on the back fide
of a fieve, fet them .to dry in an oven that hath baked
things, and when dry lput them in a flove to keep them fo.

It any hquor be left, do more cherries as above ; they

will keep well coloured all the year.
Mrs, Smith’s way to candy cherries.
Take cherries.before they are ripe, ftone thet, and pour”
Jarihed {ugar boiled upon them,
To rr?h':fy np:r'frar; y pears, Pf::mf:.f 2 EFe.

_ Cut your fruit in half, put {ogar upon them, bake them.
in a gentle oven clofe ftopped up, let them ftand half an
hour, and lay them, onewy one, on glafs plates to dry.

To preferve gmﬁﬁ'enu}: greens

Take the longeft fort of goofeberries the latter end of

May, or beginning of June, before the green colour has
lefr them ; %ﬁt fome water over the fire, and when it is:
ready to boil, throw in the goofeberries; let them have a
fcald, then take them out, and carefully remove them into
eold water; fet them over a very flow fire to green, cover
them clofe that none of the fleam can get out, and when
tiey have obtained their green celour, which will per-
haps be four or five houss, ﬁrain them gently into clarified
fugar, and give them a heat; fet them by till next day, and.
give them another heat; this you muft repeat four oy five
times, in order to bring them to a very good green colour ;.
thus you may ferve them to table by way of compote;
if you will preferve them to keep either dry or in jelly,.
you muft follow the diretions as for green apricots before~
‘mentioned.,

T o preforve goofeberries avkite.

Take the large Dutch goofeberries when full’ grown,,
but before they are quite ripe, pare them.into fair water,
ftone them, put them into boiling water, and let them boil
very tender; then put -them into clarified fugar in an
earthen pan, and put as many in one pan as will cover the

hottom, and fet them by till next day; then boil the fyrup
alittle
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a little, and pour it on them ; the day after boil it {mooth,
-and pour iton them; the third day give them a gentle boil
round, by fetting the fide of the pan over the fire, and
turning it about as it boils, till they have hud a boil all
over; the day following make a jelly with codlins, and
finifh them as you do the others.

To dry goofeberries.

To every pound of goofeberries, when ftoned, put two
pounds of fugar, but boilthe fugar till it blows very ftrong,
then ftrew in the goofeberries and give them an gentle boil,
till the fugar comes all overthem; let them fettle a quarter
of an hour, give them another good boil, fcum them and
fet them by tul the next day; then drain and lay them out
on fieves to dry, dufting them very much; put them before
a brifk fire in the ftove, and when dry on one fide, turn and
.duft them on the other ; when quite .dry, put them into
your box. '

Goofeberry paffe.

Take the goofeberries when full grown, wath them and
put them into your preferving pan, with as much fprin
water as will cover them ; bol them all to a mumm}r,'ang
dtrew them on a hair fieve over an carthen pot or pan;
then prefs out all the juice; to every pound of"pafte, take
one pound two ounces of fugar, boil it till itcracks, take it
from the fire, put in the pafte, and mix it well over a {low
fire till the fugar is incorporated with the pafte, then fcum
it and fill your pafte pots; give them another fcum, and
when cold, put them into the ftove; when crufted ‘on the
top, turn them and fet them in the flove again; when a
little dry, cut them in long pieces, fet them to bequite dry,
and, when fo -crufted that they will bear touching, turn
them on fieves, dry the other fide, and then put them into
your box.

Note: You may make them red or green, by putting the
<olour when the fugar and palte is well mix::;L givf“ng it
a warm altogether,

3 I GFS]:'&H’!}
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Gmﬁﬁfﬂ;y clear cakes.

Goofeberry clear cakes are made after the fame mahner
as the pafte, with this difference only, that you ftrain the
jelly through the bag before you weigh it for ufe.

To dry currants in bunches.

Stone your currants and tie them up in bunches; to
every pound of currants boil two pound of«fugar, till it
‘blows very ftrong ; dip in'the currants, let them boil very
faft till the fugar flies all over them, let them fettle a quar-
ter of an hour, and boil them again till the fugar rifes al-
moft to the top of the pan; let them fettle, fcum them dnd
fet them by till next day ; then drain them and lay them

- out, taking care to fpread the {prigs ‘that they may not dry

clogged together ; duft them very much and dry them ina
Thot RD"E#
" To preferve curvants in jelly.

Stone your currants, clip off the black tops, and clip
them from'the ftalks ; to every pound beil two pounds of
fugar, till it blows very ftrong; {lip in the currants. give
them a quick boil, take them from the ﬁ{e and let them
fettle a little; then give them another boil, and put in a

sint” of currant jelly, drawn as directed before, till you {ee
the jelly will flake from the fcummer ; then rt:rnm'eltffnm
the fire, let it fettle a little, fcum them and put them into
your glafles, and as they cool take care to difperfe them

equally.
To ice currvante, .
Take fair currants in bunches, and have ready the white

of an egg, well beaten to froth, dip them in, lay them
abroad, fift double refined fugar pretty thick over them,

and let them dry in a ftove or oven,

Currant pafle.
Wafh well your-currants, put them into your preferving
an, bruife them, and with a little ‘water boil them to a

pulp; then prefs out the juice, and to every pound take
twenty
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twenty ounces of loaf fugar, boil it to crack, take it from
the fire, and putin the pafte ; then heatit over the fire, take
off the fcum, and put itinto your pafte pots, or glafles,
then dry and manage them as other paftes, :

T o preferve barberries.

Take a pound of barberries picked from the ftalks, put
them into two quart pans, fet them in a brafs pot full of
hot water, to ftew them; after this, ftrain them, add a
pound of fugar, anda pint of rofe water, boil thera together
a little, take half a pound of the beft clufters of barberries
you can get, dip them into the fyrup while it is boiling,
take out the barberries, and let the fyrup boil till it is
thick; when they are cold, put them into glafles or gull}-
pots with the fyrup.

To dry barberries.

Stone the barberries, -and ufe them in bunches: wei gh
them, and to every pound of berries clarify two pounds of
fugar, make the fyrup with halfa pint of water to a pound
of fugar, put your barberries into the {yrup when it is
{calding hot, let them boil a little, and fet them by with a
paper clofe to them; the next day make them fealdine hot,
repeat this two days, but de not boil it after the firflt time,
and when they are cold lay them on earthen plates, ftrew

fugar well over them, the next day tarn them on a fieve,

and fift 'the::n again with fugar ; turn them daily till they
are dry, taking care your ftove is not too hot.

To preferve or dry famphiré,

Take it in bunches as it grows, put on the fire a large
r!::cp itew-pan filled with water; when it boils throw in a
little falt, put in your famphire, and when you fee it look
of a fine beautiful green, take of the pandiretly, and with
a fork take up the famphire, lay it on fieves to drain; and
when cold, either preferve it, or dry it as the barberrizs: if

vou froft them they will be very pretty.

E I
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How to preferve rafberriesliguid,

Take the largeft and faireft rafberries you can get, and
to every pound of rafberries take one pound and a half of
fugar, clarify it, and boil it till it blows very ftrong, then
out in the rafberries, let them boil as faft as poffible, ftrew-
ing a little fine beaten fugar on them as they boil ; when
they have had a good boil, that the fugar rifes al] over
them, take them from the fire, ler them {%::rle a little, and

ive them another boil; to every pound of rafberries put
%alf a piat of currant jelly, let them have a good boil, ull
you fee the {yrup hang in flakes from your fcummer;
then-remove them from the fire, take off the fcum, and put
them into your glafles or pots.

Note : Take care to remove what fcum there may be on
the top; when cold, make a little jelly of currants and fil]
up the glafles ;- cover them with paper, firft wet in fair
water and dried between fwo cloths, which paper you mutft
put clofe to the jelly, then wipe clean your glaffes, and
cover the tops of them with other paper. :

Rﬂﬁw'g- cakes.

Pick all the grubs and fpotted rafberries awas, then
bruife the reft and' put them on a hair fieve over an
carthen pan, put them on a board and weight to prefs.out
all the water you can, then put the pafte into your preferv-
ing pan, and dry it over the fire, till you perceive no moi-
flure left in it, ftirring it all the fime it 1s on the fire to
keep it from burning; weigh it, and to every pound take
vne pound and two ounces of fugar, beat to a fine powder,
and putitin by degrees; when all is in, put it on the fire and
incorporate them well together; take them from the fire,
fcrape all to one fide of the pan, let it cool a very little,
then putit in your moulds; when quite cold, put them into
your ftove without dufting them, and dry it as all forts of
pafte. .

Note: Youmuft take particularcare that your pafte doth
not boil after your fugar is in, for if it does it will grow
greafy,

Rﬂﬂrrg:
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Rafberry clear cakes.

Tike two quarts of ripe goofeberries, or white currants,
and one quart of red rafberries; put them into a ftone jug,
and ftop them clofe; put # into a pot of cold water, as much
as will cover the neck of the jug, then boil them in that
water till it comes to a pafte, then turn them out in a hair
fieve placed over a pan, prefs out all the jelly, and ftrain it
through the jelly bag; take twenty ounces of double-re-
fined fugar, and boil it till it will crack in the water; take
it from the fire, put in your jelly, and ftir it overa flow
fire till all the fugar is melted ; give it a good heat till all is
incorporated, take it from the fire, fcum it well, and fiil
your cake glaffes; take off what fcum is en them and put
themn into the ftove to dry, obferving the method directed
Before for clear eakes, '

Nate : In filling out your clear cakes, and clear pafles,
you muft be as expeditious as poffiblegdor if it cools 1t will
be a jelly before you can get it intoghem,

White rafberry clear cakes are made after the fame man-

ner, enly mixing white rufbr.:rsics with the goofeberrics in
the infufion, '

Rafberry clear catkes.

Take two quarts of goofcberries and two quarts of red
rafberries, put them in a pan with about a pint and half of
water, boil them overaquick fire to a mummy, throw them
upon an earthen pan, prefs out all the juice, then take that
juice and boil it in another quart of rafberries; then throw
them on a fieve, and rub all through the fieve that you can;
then putin the feeds, and weigh the pafte; to every pound,
take twenty ounces of fine loaf fugar boiled ; when clarifi-
ed ti!I it cracks, remove it from the fire, put in your pafte,
mix 1t well, and fet it over a flow fire, ftirring it tall all
the fugaris melted, and you find it is become a jelly ; take it
from the fire, and fill your pots and glafles whilft very hot;,
fcum them, and puat them into the ftove, obferving when
eold todry them as paftes before,

E Z Rﬂﬁ(iﬂ-
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Rafberry bifeuits,

“Prefs out the juice and dry the pafte a little over the fire,
then rub all the pulp through a fieve, and weigh them: to
every pound take eighteen ouncés of fugar fifted very fine,
and the whites of four eggs; put all in the pan together,
and with a whifk beat it till it 1s very {tiff, fo that you may
Jay it in pretty high drops, and when it is fo beaten, drop
it in what form you pleafe on the back-fides of cards, paper
being too thin; if it'be difficult to get them off, duft them
a little with a very fine fugar, and put them into a very
warm {tove to dry, and when they are dry enough they
will come eafily from the cards; but whilft foft they will
not fkir; then take and turn them on a fieve, let them re-
main a day or two in the ftove, then pacl- them up in your
box, and they will, in a dry place, keep all the yecar with-
out fhifting them, :

Raflerry jan.

" Prefs out the water from the rafberries, and to every
pound of rafberries take one pound of fugar; firft dry the
rufberries in a pan over the fire, but keep them ftirring leit
they burn; put in.your fugar, incorporate them well to-
gether, and £l ycur glaffes or pots, covering them with
thin white paper clofe to the jam, whilft it is hot, and when
cold tie them over with other paper,

Hoaw to make a jam qf chervies.

Take fix pounds of cherries, ftone them into four pounds
of loaf fugar, and let them ftand till the fugar is diflolved :
then fet them on the fire to boil very faft; when you find
them ftiff, fhake in half a pound of {fugar more, let it boil
till it comes clear from-the bottom of your preferving pan,

and then it is enough.

Hoav to i‘ffp fn:f! ﬁr tarts all the year.

'Take your fruit when it is fit to pot, and ftrew fome fugar

at the boitom of the pot, then fruit, and then fugar; fo EJH
ti




CONFECTIONARY. 53

eill the pot is full; cover them with fugar, tie a bladdexr
over the pet, then leather, and keep it in a dry place.

Tokeep gra pes - goofeberries, apricots, peaches, nellarins, cherriesr
currants, and plumbs, the avkole year.

Take fine dry fand, that has little or no faltnefs in it,.
and make it as dry as poffible with often turning it in the
fun; gather your fruits when they are juft ripening, or
coming near ripe, and dip the ends of the ftalks in melted
pitch or bees wax; and h:win% a large box with a clofe lid,
dry your fruit a little in the {fun to take away the fuper-
flusus moifture, and lightly fpread a layer of fand at the
bottom of the box, and a layer of fruit on it, but not too
near each other; then fcatter fand very even about an inch
thick over them, and fo another layer till the box is full 5
then fhut the lid down clofe, that the air may not penetrate 3
.and whenever you take out any thing, be fure to mind the
placing them' even again; fo you will have them fit for
tarts, or other ufes, till the next feafon ; 1if they are a little
wrinkled, wafh them in warm water and they will be plump.
upagain : you may ufe milletinftead of fand, if youthinkit.
more convenient. ,

To keep cherries dry..

Have ready a new ftone jar, very clean and dry, with a
mouth juft wide enough to put your hand in; gather your
fruit when full ripe an§ quite found, and with great care lay
your cherries in, with their ftalks on; have a bung to ftop
it clofe, rozin the top all over, tie a ftring round it, and if
you have a well, hang it fo down as it may not come near
the water, or touch the fide of the well, and the well muft
be clofe covered ; if you have not that conveniency, bury it
at leaft three or four feet deep in the earth. '

To keep figs and flone fruit found and fii for uje all the year.

Take a large earthen pot, put the fruit into it in layer
their own leaves being between themr; then beil water
and ]u?m:y, {cumming it tillno more will rife, make it not
too thick of the honey, and pour it warm on them ; ftop up
the veflel clofe, and when you take them out for ufe, put

Eg themr
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them two hours in warm water, and they will have in a
great mealure their nautural taite.

To keep flrawberries, rafberries, currants, goofeberries, mulber=
ries, and damfons.

Take new ftone bottles, air them well in the fun, or by
the fire, to take-away the fuperfluous moifture and prevent
its fweating; take off the ftalks and put them into the
empty bottles, by a fire, that may draw out as much of the
air as may be; then fuddenly cork them up, and tie down
the corks with wires; let the corks be found and not
~ vifibly porous, for if they be the air will come in abun-
dantly and corrupt the fruit; then in a moderate cool
place cover the bottles with fand, laying them fideways,
and the clofenefs will preferve them.

To keep grapes on the tree, or when pulled off the tree.

When they are come to their full growth, befose they
are quite ripe, make, for every bunch of grapes a bag of
white paper, well oiled, clofe the top that no rain can get
into the bag. and they will keep good till after Chriftmas;
or if you pull them when juft ripe, and dip tleir ftalks in
melted pitch or wax, and hang them in ftrings a{:rofs+a
room, fo that they do not touch one another: pears will
keep the fame way all the year. ;

To keep wallnuts, or filberds, all the year.

Gather them when they are ripe, v:rith the green huﬂ:s
on, bury them in dry fand, and mix the filberds with

them.

Hsaw to keep all forts of flowvers.
_Gather them on a very fine clear day, at twelve o’clock ;

have ready a box and a little writing fand, place a layer of 2§

fand, then a layer of flowers, and f{}‘ﬂn, alternately, till
the boxis full ; clofe the box that no air can get in.

To gr&bu leaves.

Take little leaves of a pear tree, keep them clofe flopped
“ina pail of verjuice and water, and give thema b(}ml in
ome
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fome fyrup of apricots; lay them between two glafles to
dry, fmooth and cut them in fhape of apricot leaves, for
little apricot leaves are fo tender that they will not endure
greening ; be fure they be got w_lth ftalks, and ftick them
in the apricots; clofe up the apricots, as plump and natu-
ral as you can.

A grand trife.

Take a very large china difh or glafs, that is deep, firft
make fome very fine rich calves foot jelly, with which fill
‘the difh about half the depth; whenit begins tojelly, have
ready fome Naples bifcuits, macaroons, and the little cakes
called matrimony; take an equal quantity of thefe cakes,
break them in piéces, and ftick them in the jelly before it be
{tiff, all over very thick ; pouroverthata quart of very thick
{weet cream, then lay all round, currant jelly, ratberry jam,
and fome calves-foot jelly, all cut n little pieces, with
which garnifh your difh thick all round, intermixing them,
ard on them lay macaroons, and the little cakes being firit
dipped in fack. '

Then take two quarts of the thickefteream you can get,
{weeten itggith double-refined fugar, grate into it the rind
of three Hﬁ: large lemons, and whifk it up with a whik
take off the froth as it rifes, and Jay it in your difh as high
as you can poffibly raife it; this is fit to go to the King’s
table, if well made, and very excellent when it comes to be

all mixed together.

Caluves- foot jelly for the above difb.

Take four calve’s feet, fet them on the fire in a fancepan,
or pot, that holds two gallons of water; let them boil fait
till they are boiled to pieces, or two parts wafted, or till
_this jelly, by taking a little out, be as ftiff as glue; then
ftrdin it through a fieve, when cold take off the fat at
top; then take two quarts of this jelly, one quart of moun-
tain wine, the juice of fix very large lemons, half a pound
of double refined fugar, and the whites of fix eggs, firft
beat to a froth ; mix all together, let it boil, then run it
through a jelly bag into a bowl, on a good quantity of .
Jemon pecl; then throw what quantity you want into your

difh,
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difh, pour the reft into a difh, fo that you may cut it out
when cold to gamifh your trifle with.

The floating ifland.

Take a quart of very thick cream, fweeten it with fine
fugar, grate in the peel of two lemons, and half a pint of
fweet white wine; then whifk it well, till you have raifed
all the froth you can, poura pintor quart of thick cream
into a china difh, according te the depth of your difh ; take
two French rolls, flice them thin, and lay them over the
cream as light as you can; then a layer of fine clear calves-
foot jelly,.or hartthorn jelly ; then roll them overthe currant
jelly, then. put the French rolls, and whip up your cream,
lay it on as high as you can, and what remains pour into
the bottom of the difh; garnifh the rim of your difh with
different forts of fweetmeats; jellies, and ratafia cakes; this
Jooks very ornamental in the middle of the table..

Calves-foot jelly.

Take a fet of calves-feet, take the long bone out, fplit
the foot, and take out the fat; boil thefe in fix quarts of
water, with half a pound of hartthorn, ull it be jelly,
which you may know by cooling a little in ®'plate, then
ftrain it off, and fcum the fat off; beat the whites of twelve
eggs, add as much fugar as will fweeten it, the juice of fix
lemons, fome mace,.a little orange-flower water, and a pint
of white wine; ftir this all together over a fteve all ir
boils; it muft not be too fweet, nor too fharp; ftrainit
through a jelly bag,.and let it run.on lemon peels to give it
a colour..

Hartfborn jelly.

Take half"a pound of hartfhorn fhavings, an ounce ifing-
lafs; cut the ifing-glafs to pieces, and put it and the fhav-
mks to five pints of fpring water; boil it tu‘lr:i"s than a
quart, over a gentle hre ; ftrain 1it, a:nd let it ftand all
night to fettle; melt the jelly, fqueeze in two large lemons
and a half, the whites of feven eggs, half a pint of white
mountain wine, and fweeten it to your tafte withedouble-
3 refined:
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refined fugar; then put all thefe ingredients upon the fire,
ftir it pretty much till it boils, butboil it very little ; ftir 1t
well together, fcum it through a jelly bag, but let it not
run very faft, if it does, put it in again; put lemon peel into
the glafles; this quantity will make a dozen and a half of
glafies. :

Nste: When they are made for the fick, only fwecten
them, and tincture them with faffron.

Telly of apples.

Pare the fofter fort of pleafant tafted apples, flice them
very thin, take out the cores and feeds, boila pound of them
in a quart of water till a fourth part be confumed; ftrain
it well, and to every pint and half put three quarters of a
pound of fugar, with a little mace or cinnamon, and boil
it up to a thicknefs, adding a quarter of a pound of ifing-
glafs; then ftrain it again and put it up for ufe,

Currant Jr*rf:" '

Strip off the currants, put them into a juﬁ; fct the jug in
kettle of water, let it boil an hour, then throw your cur-
rants and juiee into a fine lawn fieve, prefs out all the juice,
and to every pint of juice put a pound of double-refined
fugar; put them in your preferving pan, fet it over a char-
coal fire, and keep it ftirring till it1s a jelly, which you will
know to by taking a little out to cool; obferve to take oft
the fcum as it ri{%s, and when it is jelly'd and very clear,
pour it into glafles; when cold, cut round pieces of paper
that will juit cover the jelly, dip’d in brandy ; put white
paper over the glaffes, twifted round the top, and prick the
paper full of holes with a pin,

Black currant Jelly,

. Make it the fame as the red currant jelly, only with this
difference, make it with the coarfeft lump fugar.
Note: "This jelly is never ufed in a defert, but is a very
good thing for a fore throat,

R ry&'r'r;u
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Rry@w{y ﬁf{y.
Make it the fame way as the red currant jelly, only pae
onc¢ half cugrants and one half rafberries.

Ewverlafti ng [yllabubs,

Take three pints of the thickeft and {weeteft cream you
ean get, a pint of rhenifh, half a pint of fack, three
lemons, near a pound of double-refined fugar, beat and fift
the fugar and put it to your cream, grate nf% the yellow rind
of three lemons, put that in, and fqueeze the juice of three
femons into your wire; put that to your cream, beat all
together with a whifk juft ﬂalf an hour, then take it up all
together with a {fpoon and fill your glaffes,

A Sfecond fort -:_!f {yff.:?ﬁf:é'h

Take a quart of the thickeft creamt you can get, make it
very {weet with double-refined fugar, finely beat; grate in
the yellow rind of two large lemons; frft- fill your glaffes
one third full of fack, or any white wine fweetenied, a little
juice of orunge juft to give it a pleafunt tartnefs, then with
awhifk beat it up very well to a froth, take the froth, and
* with a fpoon put it in your glafles as high as you can fill

them, fo Eﬂp it whifking up as long as itwill froth, and put
it in your glafles ; if your cream is thin,. beat up the yolk
of an egg.

A mock [yllabub.

Take a pint of fack and a pint of red part, the juice of a
Jarge lemon: and a Seville orange ;. grate in the yellow rind of
one of the lemons, and a little nutmeg; make 1t pretty fveet
with fine fugar, take two quarts of new milkfrom the cow,
make it blood warm, put 1t in a jug with a fpout, hold it
high, and pour it in as if milked from the sow; when it
has ftood five minutes, have ready a pint of good warm
cream, and pour that all over in the fame manner; it will
be beft to cat direétly, but very good two or three hours

after.
A auhime
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A wwhim-wham.

Take a pint of fack and half a pound of Naples bifcuit,
put them 1na deep dith or bowl, and let them ftand ten
minutes; take a quart of cream, whitk it well, pour 1t
ever the wine and bifcuit, and fend it to table direétly ; it
muft be made juft as you are going to ufe it. .

You muft mind to put in as much bifcuit as wall foak
up the wine, and no more.

Neavcaftle curd and cream.

Take new ‘milk, and put it in the bafon you intend to

o to the table; let it ftand till it turns tocurds, which may

Ea one or two days after ; eat it with cream and fugar, and

it is very fine. 1f your milk is good it will be two days
turning.

Runnet curd and cveam.

Take new milk and {fweeten it, grate in nutmeg, and the
vellow rind of alemon; put in runnet enough to turn it
1o curds, which, if covered, will be in about two hours;
then, if there is a quart, pour over it half a pint of thick
cream, and fend it to table,

To make fnow cream,

Take a large deep difh, ftrew the bottom with fine fugar
beat to powder; then fill it with ftrawberries; take fome
fprigs of rofemary, ftick a large one in the middle, and
{feveral round about, to refemble a tree; then take a quart
of the thickeft cream you can get, and the whites of eight
or ten eges; then whifk it up for half an hour, till you
have made the froth very ftrong; let it fland ten minutes,
and with a proper thing take off the froth, throw it over
your tree, and cover your difh well with it; if you do it
well, it makes a grand pile in a defert,

Almaond butter avith milk,

To a quarter of a pound of blanched almonds, very well
beat, put fome new milk and rofe water; take a quart of
thick cream, and the yolks of twelve eggs beat very well

with
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with a littleof the cream ; put the reft of the cream to them,
tlwr} a quarter of a pint nfpncw milk to the almonds, and
ftrain it into the cream fo often that there is no {Im’ngth
left: ﬂrau] all together into a fkillet, fet it over a charcoal
fire, and ftir it till it comes to a tender curd ; put it into a
ftrainer, and hang it up till all the whey runs out; then

, take fix ounces of fine fugar, well fifted, and alittle rofe

* water, and beat all into butter with a {poon.

Almond-butter jelly,

Take a pound of almonds blanched, and beat fine feven
yolks of eggs, and ftrain out the almonds; then fet a
quart of cream, or more, on the fire, and when it boils up
put in a little lemon peel, and the juice of a lemon; put 1t
in a cloth, let it hang a day or two, and put it into difhes,

Orange butter.

Take the juice of twelve oranges, the volks of eighteen
eggs, double-refined fugar fufficient to fweeten it to your
tafte, but not very {weet; fet it over a {low fire, ftirring it
all one way till it grows thick; then put in as much butter
as the bignefs of a wallnut, and a little ambergreafe, keep
it fmooth with ftirring, when it is thick put it into little
china difhes, being dipt in water firft, that it may turn out
the eafier.,

Take the yolks of two hard eggs, beat them in a marble
mortar with a large fpoonful of orange-flower water, and
two fpoonfuls of hne fugar beat to powder; beat 2ll to a

-fine pafte, add a like quantlty of frefh butter juft taken out
cf the churn, and force it through a fine ftrainer full of little

holes into a plate.

) Fﬂf{y butier.

T make lech,

Take a quart of cream, boil it, and in boiling put in
fome diffolved ifing-glafs, ftir it till'it 1s very thick, and
take a handful of blanched almonds; beat them very fine,
ttir them into the cream, and put into a dith; when it is
cold, ilite them, and lay the {lices on a filver or china dith.

:,?'fmfd:.
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Funkets

Take a quart of new milk and a pint of cream ; putit
warm together, with a fpoonful of good runnet, and cover
it with a cloth wrug out of cold water; gather your curd,
and put it in rufhes till the whey 1s run-out, and ferve it

- . - I
-either with or without cream.

Lady Leicefer’s Spanifb pap.

“Take a quart of eream, boil it with mace, then take half
a pound oiglrice, {ifted and beat as fine as flour, bﬂ}:il it with
the cream to the thicknefs of ajelly ; fiveeten it with fugar,
and turn it into a fhallow difh; whencold, flice it, and you
may cat it like flummery, with cold cream.

Cream Curd.

Take a pint of cream, boil it with a little mace, cinna-
mon, and rofe water, to make it {fweet; when it 1s as.cold as
new milk, put in about half a {poonful of good runnet, and
when it curds, ferve it up'in a ¢ream difh.

("

To malke lemon crean.

Squeeze nine lemons upon a pound and half of doable--
refined fugar, fourteen or fifteen fpoonfuls of fair water,
adfd fet it on the fire till the fugar is all melted; put in
the white of nine eggs, {train it, and fet it on the fireagain;
ftir it all the while, till you fee it begin to thicken; then
put in orange-flower water, about four or fie: fpoonfuls;
take it off the fire, and put it into your glafles; you muft
cut fome lemon peel in {mall {trings and lay in the bottoin,
after being boiled tender; this muft be done over a char-
coal fire.

Dmﬂgaf Creant.
Do the {ame as the lemon above,

A fecond fort of lemon cream,

Take one pint of thiek cream, fet it on the fire, leeep it
ftirring, let 1t fimmer, {wecten it very fiveet with double
refined fugar, keep it firring tll it is pretty cool, then poc

j in
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in the juice of half a lemon, with the peel fqueezed in to
ive it a fine bitter ; keep it firring till it is.cold, then ftir

. 1t up high to bring a froth in the dith; this fhould be made
«early in the morning apainft dinner. -

To make clear lemon crean,

Take a little hartthorn jelly, and put into it the peel of
two lemons, taking care there is none of the white; fetit
over the fire, let it boil, then take the whites of fix eggs,
and beat them well; take the juice of four lemons, grate in
the ge::l to the juice, let it foak a little while, and after-
awvards put thejuice and eggs together; putin fuch a quan-
tity of double refined fugar as will fweeten it to your tafte ;
let it boil very faft almoft a quarter of an hour, then firain
it through a jelly bag, and as it runs through put itinagain,
till itis quite clear; after which take the peels of the lemons
iﬂﬂﬂd in it, and cut them into each glafs; ftir it till it is
half cold and put it into the glaffes.

To make yellow lemon cream,

Grate off the pecl of four lemons, fqueeze the juice to it,
and let 1t fteep four or five hours, ftrain it, and put to 1t the
whites of cight eggs,and the yolks of two well beaten and
jtrained ; add thereto a pound of double-refined fugar, a
warter of a pint of rofe water, and a pint of {fpring water;
ftir all thefe well together, and fet it on a quick fire, but
fet it not boil, and when it creams itis enough.

-

To make Spanifh cream.

Take three fpoonfuls of flour of rice feered very fine;
ghe yolks of three eggs, three fpoonfuls of fair water, twe
fpoonfuls of orange-lower water, and mix them well to-

vether, then put to it one pint of cream, fet it on a good

fire, keeping it ftirring till it 1s of a proper thicknefs, and
then pour it 1nto your cups.

Tp make baf fugar cream,

Take a pint of jelly of harthorn, put in a Iittle ifing-
glafs, make it thick with almonds or creem,; which you
: pleafe ;
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feafe; fweeten it very well, and put it into tin pots; et
it ftand till cold, and when you ufe it, dip the pan in warm:
water, and take it out whole.

- Lmpe vial creant.

Take a quart of water, fix ounces of hartfhorn, put into
1 {tone bottle, clofe and tied down, fill not the bottle too,
full, and fet it in a pot of boiling water, or n an oven to
bake; let it ftand three or four hours, ftrain it through a
jelly bag, and letit cool, having ready fix ounces of almonds
beat very fine; putinto it juft fo much cream as jelly, mix
them together, then ftrain the almonds and cream, and {fct
all together over the fire till it be fcalding hot; ftrain it
into narrow bottomed ¢laffes, let them ftand a whole day,
and tarn them out; ﬁicﬁ them. all over with blanched al-
monds, or pine apple feeds laid in water the day before
you peel them, and they will come out like a flower; then
ftick them on the cream.. '

Almond cream.

Take almonds blanched in cold water,beat them fine with
rofe water and ambergreafe fteeped in them, take the yolks
of fix eggs, beat your cream, being boiled with mace; put
in your almonds, and when well mingled, put in your eggs,
taking care that they only fimmer; when it is thick take
it off; your cream muft be an ale pint, half a pound of al-
monds, and fix whitesofeggs; garnith with gilded almonds
and dried citron: -

Another of the fame, .

Boil a pint of cream, beat an handful of almonds very
~ fine with rofe water; take the cream off the fire and put it

to th_e almonds, ftir them together and ftrain it, and feafon
it with rofe watar and fogar, let it boil faft till itis thick,
and ferve it up.

: Liftachia cream,
Peel your: piftachias; beat-them very fine, boil them in

cream; 1fitds not green' enough add a little juice of {pin-
Z nage,
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nage, thicken it with eggs, fweeten it to your palaté, posr
i into bafens, and fet it by till it is quite ¢old.

Cold erean.

Take a pint of fack o rhenifth wine, and a good deal of
finc fugar; beat fine a quart of good cream, and a femon
cut round, a little nutmeg and cinnamon, and a {prig of
rofemary ; pour them all together, let them fland a while,
and beat them up with a rod till they rife; take it off with'a
fpnuu as it rifes, and lay it In a pot or glafs, and then ferve
1t up.

Codlin cream.

Take twenty fair codlins, core them, beat them in a
mortar with a pint of cream, ftrain it into a difh, and put
into it fome brown bread crums, with a little fack, and difh.
it up; fo you may order goofeberries,

How to inake rafberry cream.

Take the whites of feven eggs, and feven fpoonfuls of
ratberry mafh; put them both in an earthen pan, and beat
it well with a fpoon till it comes to a cream, or you think
it looks white enongh, then fill your glaffes; this quantity
will make about a dozen.

How to make chocolate cream.

Take a quartof cream, a pint of white wine, and a little
juice of lemon ; fweeten it very well, lay in a {prig of rofe-
sary, grate {ome [‘_hﬂ(‘.ﬂlﬂfﬁ, E}'ﬂd mix all tC:gEFh'EI; {tir
them over the fire till it is thick, and pour it into your

Cups.
Almond cream.

Blanch almonds, braife them fmall in a mortar, and
ftrain them through a ftrainer with fair water; ftrain them
again with thick milk, and with a quarter of a pound of
fugar; put them into a pot, add a litde falt, and fet it over
the fire ; ftir it well that it burn not to the pot; when it 1s
boiled take it from the fire, caft a ladle of fair water into 1t,
cover it with a difh, and letit &and; afterwardstake a clean

cloth
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cloth of an ell leng, let 1t be held f{trait and caft the cream
upon it with a ladle, draw from under the cloth the water
from the cream, pin the four corners together, and hang 12:

up again. .
Stecple creant, -

Take five ounces of hartfhorn and two ounces of honey;
put them into a ftone bottle, and fill it up to th'lij neck with
fair water; putin a fmall quantity of gum arabic, and gum
«drigon; then tie up the bottle very clofe, fet it into a pot
of water with hay at the bottom, letit ftand {ix hours ; then
take it out, .let it ftand an hour before you open it, then:
ftrain it and it will be a ftrong jelly; take a pound of
blanchedalmonds, beat them fine, and mix them with a pint
-of thick cream ; let it ftand a little, ftrain it, mix i1t with a
-pound of jelly, and fet it over the fire till it 1s {calding hot ;
fweeten it to your tafte with double refined fugar, take it
off, put in a little amber, and pour it into {fmall high gally-
pots, like a fugar loaf at 'top ; when itis cold pour them:
out, and lay cold whipt cream about them in heaps, taking
care it docs not boil when the cream is-in.. 1

Saveetmeal crearm. .

Take fome good cream, and flice fome prﬂferved-})mch-;s :
iuto it, apricots, or plumbs; {weeten ‘the cream with fine
fugar, or with the fyrup the firft was preferved in; .mix all
well together, and put it into your bafons. '

Stone cream.

Take a pint and a half of thick cream, boil in it a blade
of :mace” and a flick of ‘cinnamon, with fix {poonfuls of
orange-flower water; {weeten itito your tafte, and boil it
till thick ; pour it out, and keep it ftirring till almoft cold,
then put ina {fmall {poonful of runnet, and putitin-your
cups or glafles; make it three or four hours before you-

ufe it.

Clonted eream,

. Take a great quantity of new milk from the cow, feald'
Atip a kettle on a charcoal fire, ftirring it, and when it is

K3 juit
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Juft ready to boil, take off and ftir it a little; then lade it
into a :ilk pan, and let it ftand at leaft twenty-four haurs;
then divide the cream with a knife, as it ftands upon the
pan, and take it off with a fkimmer, that the thin milk may
run away ; thenlay it into difhes, one piece upon another,
til your difh be as full as you pleafe to haveit; keep it
twenty-four hours before you {pread it. '

Blanched cream.

Talke a quart of the thickeft cream you can get, {weeten
it with fine fugar and orange-flower water; then boil irt,
-and beat the whites of twenty eggs with a little cold cream,
take out the treads, and when the cream is on the fire and
boils, pour in your eggs, ftirring it very well till it comes
to a thick curd; then take it up, and pafs it through a hair
fieve ; beat it well with a {poon till it is cold, and then put
it in your difhes. '

Almond. cuftard..

Take half a pound of fweet Jordan almonds, and three
bitter almonds ; blanch and beat them very fine with oran
flower water, and the yolks of fix eggs well beatand ftrained,
with a quart of feet cream ; mix all together, and {fweeten
it to your palate; fet itover a-flow fire, and keep it+tirrin
one way till it be thick, then pour it into your cups, and-i

ou would have it richly perfumed, put ina grain of am-
ergreafe.

Orange cuftard.

* 'Take the juice of ten oranges, ftrain and fweeten them to

your tafte, diffolve your fugar in the juice over the fire;
when cold, take fix and twenty yolks of eggs, beat them
well, and mingle them with a quart of cream; put the
" juice of ten oranges more in, and ftrain all together, keep-
g them ftirring all the time they are over the fire, onc
way, for fear of curding; when it is of a good thicknefs
pour it 1nto your cups,

Flair
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Plain cuffard.

Take a quart of cream ornew milk, a ftick of cinnamon;
four laurel leaves, and fome large mace; boil them all to-
ther, and take twelve eggs, beat them well together,
eeten them, and- put them in your pan;; b:ﬂfe them, or
boil them, keePing them ftirring all one way, till they are

of a proper thicknefs.
You thould boil your fpice and leaves firlt, and when the

milk is cold, mix your eggs and boil it: you may leave
out the fpice, and only ufe the laurel leaves, or, in the rooir .
of that, EJ'I]I or five bitter almonds..

A fecond fort.

Take a quart of new milk, the yolks of fix eggs, beat
fine and ftrained, and half a {fmall nutmeg grated; {wecten
all to your palate, and ecither bake or boil them.

A third fort.

Boil a quart of cream, then {iweeten it with fine powder
- {ugar, andqbeat up the yolks of eight eggs, with two {poon-
fuls of orange-flower water; ‘ftir all together, ftrain it
through a fieve, fet them on the fire, and keep them ftirring
all one way tll they are of a proper thicknefs; then pour
them into your cups, and put them foon after in%a flew pan,
-put in as much-water as will rife half up the cups, fee the
ftew pan over a charcoal fire, and let 1t fimmer fo as to
have them of a proper thicknefs.

- A cream pofét. .

Take twelve eggs, leave out two or three whites, take
out all the treads, and beat them very well into the bafon
ou make your poffet in; add halfa pound of {ugar, a pint
of fack, and a nutmeg grated ; ftir it and fet it on a chafing
difh of coals till it is more than blood warm; take a quart
of {fweet cream, when it boils pour it into a bafon, cover it
witha warm plate and a cloth, then fet it on a chafing difh
of embers till it be as thick as you would have it, and ftrew

on fome fine cinnamon,

Orangs



68 The WHOLE ART of

Omfrge leaves, .

" Scrape your, feville oranges, and cot off a-piece of the
top; take out all the.-meat,;and'as much of the white as
~you can without breaking ; bail them in water ill they are
tender, thifting the water frequently and placing hot water
in its room ; let'them Atand in that fyrup all night, take
them out and fill them with a thick cuftard before it is
‘baked ; put on the lids and bake them, and when they are
coldfend them to-the table..

Alnond ﬂ#mmﬂy. .

Take three ounces of hartfhorn, put it to boil in two
uarts of fpring water; levit fimmer over the fire fix or
'?&ven hours till half the water is confumed; or elfe putitin -
a jug, and fet it in the oven with houfhold bread ; then
ftrain it through a fieve, and beat half a pound of almonds
very fine, witha quantity of orange-flower water ; when the
are beat, mix a little of your jelly with it, and fome fine
' fugar; ftrain it with the reft of the jelly, ftirring it till it is .
a little more than blood warm; then pour it into your

bafons or cups, and when:you ufe them, ftick in almonds
cut {fmall.

Ifing-glafs flummerys
Take fix ounces of ifing-glafs, put it in a quart.of new-
‘milk, fweetenit, fet it-over the fire, and keep it firring one
way all the time till it is jelly’d; pour it into your bafons,
and wiien cold turn it-out; you.may put in orange-flower.
water, juft as you like it.

Oatmneal flummery, .

Take oatmeal, fteep it in.pure clean water till it turps -

four, ftir it every day, train it, and then putitin a kettleover
‘the fire;; keep fiirring it with a-wooden ftick one way all~
the time, till it is as thick as a hafty-pudding ; then pounit

into your bafons, and when ¢old turn it out: you may eat

itwith milk, ale, or wine {weetened., .

Bleorrage,

rF L1
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-bem’ﬂgﬁ'.

Take clear hartthorn and calves-foot jelly, makg it pretty
fiveet, put in a little orange-flower water, alittle rofe water,
a little white wine, and the juice of an orange; put in as
much of all the ingredients as will male it palatable,
blanch fome fweet almonds and pound them in a mortar
with the orange-flower and rofe water, as much aswill turn
the bloomage white, and ftrain it well; ftir all together tll
you find it jelly, which you will know by taking a little
out in a fpoon; pour it into what thing you pleafe to fhape
itin, and when cold turn it out and ftick it with almonds;
if it fticks, dip your bafon or glafles in hot water,

/ _ To make cheefecakes.

Take a gallon of new milk, fet it as for a cheefe,.and
gently whey 1t; then break it into a mortar, putto it the
yolks of fix eggs, and four of the whites; fweeten it to your
tafte, put in a nutmeg, fome rofe water, and fack ; mix
thefe toiether, fet over the fire a quart of cream, and make
it into a hafty pudding ; mix all together very well, and fill
your Eattipans juft as they are going into the oven, which
muft be ready immediately to receive them; when they rife
well up, they are enough; make your pafte; take abouta

und of flour and ftrew three {poonfuls of loaf fugar into
it, beat and fifted ; rub in a pound of butter, one egg, and
a fpoonful of rofe water, the reft cold fair water; make it
into a pafte, roll it very thin, putit into your pans, and fill
them almoft full.

Potatoe or lemon cheefe cakes,

Take fix ounces of potatoes, four ounces of lemon peel,
four ounces of fugar, and four ounces of butter; boil the
lemon peel till temder, pare and fcrape the potatoes, boil
them tender and bruife them; beat the lemon peel with the
fugar, then beat them all together very well, and let it lie
till cold ; put cruft in your pattipans and fill them a little
more than half; bake. them in a quick oven half an houry
and fift fome donble-refined fugar on them as they go in;
this quantity will make a dozen fmall pattipans,

Mrs,
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Mrs, Harrifon’s cheefecakes,

For the pafte ufe a quart of fine flower, or more, a potind’
of butter rubbed into the flower, with a quarter of a pound:
of fugar beat fine, two f{poonfuls of orange-flower water
make it into pafle and lay it in pattipans for the curd, take
the yolks of twelve eggs beat ina pintof very thick cream;
when the cream boils up put in the eggs, then take it off
and put it in a cloth over a cullender; whey fome new
milk with runnet for the other curd, when von temper
them both together, take a pound of currants, three quarters.
@! a pound of butter, half a pound of fugsr, a quarter of an;
ounce of netmegs, four fpoonfuls of rofe water, and bake:
them quick.

Lady Leicefler’s cream cheefe..

. 'Take a gallon and half of ftroakings, and put to it one-
guart of beiling milk, and one handful of marigold flowers,.
boiled in water and ftrained, then put'in-the rannet as the-
cheefe comes ; whey it gently ‘down and put it in your vat
and make your cheefi, then turn itinto a dry cloth into the

vat, and put it into the prefs; when there an hour, take it
out and fhift it into dry cloths, fo do five or fix times;

about five o’clock take itout and falt it, and put.it into a
dry cloth twice a day:for four or five days,. then put it into

nettles frefh twice a day, and keep it there two or three:
wecks, then eat it; thisis avery goed cheefe..

Cheefe cakes.

'Take tender curds, two gallons of milk, a quart of cream,,
and force the curd through a canvafs ftrainer; add to this-
Half a pound of good butter, » pint of cream, the yolks of
twelve eggs, and two whites, put-nutmeg, rofe water, and
faltto your own tafte; tlien mingle thefe well together,
and add to this a pound of currants wafhed, plumped, and:
dryed; mix them all together and put them into coffins,.
and bake them in an oven or hot:ftove..
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Checfe cakes,

Take the curd of a gallon of milk, three quarters of a

ound of freth butter, two grated bifeuits, two ounces of
Elnnthﬂd almonds pounded, with a little fack and orange-
flower water, half a pound of currants and feven eggs, fome
{pice and fugar, beat them up in a little cream, till they are
very light, and then makeyour cheefe cakes.

Orange cheefe cakes.

Take half a pound of Jordan almonds, beat them very
fine, and put to them a little fack or orange-flower water,
Jeft they turn to oil; the yolks of eight eggs, and three
whites, three quarters of a pound of melted butter, and the
rinds of two Seville pranges, grated and well beaten; mix
thefe all together and fweeten it to your tafte; the oven
amuft be as quick as can be without burning them; anda very
little time will bake them. - '

To make vice cheefe cakes.

Take a pound of groundrice, and boil itinagallon of milk,
awith a little whole cinnamon, till it be of a good thicknefs;
then pour it into a pan, and put about three quarters of a
pound of frefh butter in 1t; then let it ftand covered till it
15 cold; then put in twelve eggs, and leave half the whites
out, and a pound of currants, grate in a {fmall nutmeg, and
fweeten it to your own palate,

Fine puff pafie.

To every pound of flonr put one pound of butter, and
the yolk of anegg. Tirft take a quarterof a pound of the
butter, and rub it in finely with the Hower, then make a
hollow in the middle of your fower, and beat the yolk of
your egg very fine or it will {pot the cruft, then put in'as
much cold water as will make it into a light pafte, work it
up light and roll it out, then divide the reft of the butter
into five parts, take one and ftick it into little bitsall over,
then fhake a-little flour all over, and roll it up round, and

3 cut
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cut off a piece at the end, and lay on the middle of the rofi,
and roll it out again; do this five times and it is the fineft
Euﬁl pafte you can make, and it will, when baked, fleak
Ancly.

Fine pafle for tarts.

Take a pound of flour, a pound of loaf fugar beat fine,
and a pound of butter, work it up altogether, don’t roll it,
but beat it well with the rolling pin for half an hour, fold-
ing it up and beating it out again, then roll out little pieces,
as you want for your tarts, |

Pafle for patiipans.

Take a pound of fine flour, a fpoonful of fugar, three
quarters ofP a Eﬂuﬂd of good butter, rub it all into your
flour, then take the yolks of two eggs, the white of one, as
much water as will wet it, beat them and pour it into the
flour, and work it altogether, then roll it out thin, and it

will rife in baking.

Pafle for a pafly.
Lay down a peck of flour, work it up with fix pound of
butter and four eggs, and make it into a fiff pafte with cold

water.
Pafle for a flanding crufl,

To a peck of flour put fix pounds of butter, lay your
flour in a large difh, make a hollow in the middle, put your
butter in a faucepan of water on thefire, and when the but-
teris all melted take it off and put itinto the flour hot, and
with a woeden fpcon or ftick work it all together, then with
your hands work your pafte quick, and pull it all into litie

ieces, till itis quite cold, then work 1t up intoa {tiif paile,
and form it into what fhape you will, and build your walls
for a ftanding pye. It requires a good deal of ftrength to
work this cruft.

Lo candy any fort of flawers.
o i Loy o
.~ Pick your flowers from the white part, then boil as much

.double-refined fugar to candy high, as you think will re-
_ celve
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ceive the flowers you do; then put in the flowers and flix
them about, till you perceive the fugar to candy about
them, then take them off the fire, and keep f!.ll'l‘i‘ﬂ. g them rill
they are cold in the pan you candied them in, then fift the
loofe fugar from them, and keep them in boxes doy; or
you may candy your flowers whole, juft as you think beits

T o candy orange flowers.

Take half a pound of double-refined fugar fine'v hezten,
wet it with orange-lower water, and boil it t:ut:-d}r +h1_g_h,
then throw in a handful of orange flowers, keeping 1t ftir-
ring, but don’t let it boil, and when the fugar candies abont
them, take it off the fire, drop it ona plate, and fetit by till
it is cold.

To preferve hops awith goofeberries.

Take the largeft Dutch goofeberries, and cut them acrofy
at the head, and half way down, and pick out the {eeds
clean, but don’t break the goofeberries;  then take fine
long thorns, {crape them, and ftick on your goofeberries,
put in the leaf of the one, to the cut part of the other, and
fo till your thorn is full, then put them in a new pipkin
with a clofe cover, and cover them with water, and lct
them ftand fcalding till they are green (before your water
boils) and while they are greening make a fyrup for them,
and take whole preen goofeberries and boil them in water
till they all break, then ftrain the water through a fieve ; ta
every pound of hops put a pound and a half of double re-
fined {ugar, put the fugar and hops into the liquor, and boil
them uncovered, till they are clear and green, then take
them up and lay them on pye plates, and boil your {yrup
longer; lay your hops in a very deep gallipot, and when
the {yrup is cold pour it on them, cover them with paper
and keep them in a ftove for fome time, afterwards in a

very (hfy place,

To preferve goofeberries avhale avithont [foning.

Get the largeft prefcrvingfgmfehmries, pick off the black
eye, but not the flalk, then fcald them, but take grear care
G thev
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they don’t break, then take them up and throw them ints
cold water, and to every pound of goofeberries put a pound
and a half of double-refined {ugar, firft clarify your fugar;
to every pound of fugar a pint of water; and when the
fyrup is cold, lay your goofeberries fingle into your pre-
ferving pan, and put the yrup to them, i%:t them ona flow
fire, and let them boil, but not too faft, left they break;
when you perceive the fugar has entered them, take them
off, cover them with white paper, and fet them by till next
day ; then take them out of the fyrup, boil the fyrup till it
begins to be ropy, fcum it, put it to them again, and fet
them on a gentle fire; let them preferve gently till you
rceive the {yrup will rope, then take them off, fet them
y till they are cold, and cover them with paper; boil
fome goofeberries in fair water, when the liquor is ftrong
ftrain 1t off, let it ftand to fettle, and to every pint of that
‘liquor put a pound of double-refined fugarand make a jelly-
of|it; put the goofeberries in glaffes, when cold pour the
jelly over them, and the next day paper them; wet and
half dry the infide paper, tq lie down the clofer, put on
your upper paper, and fet them in a ftove.
If you have a mind to make a little tree of them accord-
ing to art, they will be pretty in a defert,

Hoaw to make avafers.

Take a pound of fine flour, and eight eggs; beat them
well together, put in a penny loaf grated, one nutmeg, two
glafles of fack, a fpoonful of yeaft, better than half a pmgnd
of melted butter, and as much milk as will make it thick
batter; letit ftand three or four hours to rife; they muit be
well beaten, and when you have rolled them out thin, put
them into any fhape and bake them.

‘A fecond fort.

Dry the flour very well, either in a filver bafon or
pewter, over a charcoal fire; ftir it often that it may not
-Eurn, and when cold fift it through a hair fieve; then make
a thin batter with cream, a little water, fack, cinnamon,

and mace beaten and fifted, with double-refined fugar; mix

and
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and beat all well together, and when your irons are clean
and very hot rub them with a little butter and a clean rag,
then pui them onand turn the irons, firit one way and t}u:u
another, till you think they are brown, which will be ina
fmall time; take them off the irens, and roll them about
your finger or a ftick, aud keep them in a tin pot near the
fire; you muft make them overa quick charcoal fire, or
elfe they will not come off the irons whole.

T o make fugar awafers,

Sift fome fine fugar, put about two {poonfuls at a 'ti{mr
in a {mall filver porringer or filver ladle; wet it witl} Juice
of lemon till it be a little thin; put in two drops of fack,
with what perfume you like, throw it overa very {low fire;
when a thin white fkin rifes, then ftir it, and drop it on,
{quare papers as hroad as your hands: if you make coloured
ones, mix the colours as you do lemons, and make them a#»
thin as yon can, which you muft do by turning your papers
ug and down ; makeit run, and {pread it with your fingers;
about two fpoonfuls will make three or four wafers ; they
do beft upon thim papers, that you may turn them round,
and work them together as is ufed to be done for fugar;
place and pin them up at one corner, in a warm place, ill
they are dry.

It muft not be in too hot a place when it comes off,

To make comfits of various colonrs,

If you would have the comfits red, infufe fome red faun-
ders into the water, till it is of as deep a colour as you de-
fireit; or if you pleafe, you may ufe cochineal or {yrup
of mulberries ; "

If green, boil fome juice of fpinnage with the fugar;

'Ilf yellow, put faffron to the water you mix your fugar
with.

Note, They muft all be boiled to a candy height, and
then dried in your ftove,

G 2 Te
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Do make bean or almond bread.

Take a pound of pure white almonds, and blanch them
in cold water, taking care you part not the almonds;
then take a peund of double-refined fugar, beat and fifted ;
then do your almonds, and flice them the round way; as
you cut them firew on fugar, flirring them all together that
they do net ftick ; be fure you have fugar to the 12ft, and
always ftir them, for if they cleave to each other they will
not be good; they muft be put in an earthen bafon; potin
a {mall fpoonful of carraway feeds, mingle well thefe to-
gether, and add a little gum-dragon, diflolved in rofe water
and ftrained, put in alfo three grains of mufk and amber-
§i‘fuﬁ:, diffolved in fine fugar, and the froth of two eggs
seaten with rofe water;. make your froth as light 2s you
can, and put in two fpoonfuls of fine flour; when thefe
are well mixed, lay them on wafers as broad as macaroons,

“and the thickne(s of two flat almonds; open them with a
knife or bedkin, left twwo or three pieces ftick together;
lay them as hollow and low as you can to make them ap-
pear in the beft manner, and the quicker you lay them out
the more hollow they will be; . put them in a well heated
oven, minding they fcorch not, which will deftroy their
beauty ; when they are half baked take them out, wath
therm with the white of an egg, ferape a little fugar -over
them, and let the egg be beaten to a froth, but let not your
fugar be too grofs; after fet them into the oven about half
an hour, then you may take them out, and when cold put
them up.

Note, We ufed to Iay out bean bread upon whole {:Iweta
of wafers, and fo cut round to their fize; the quantity 1
‘ufed to make, was, one pound of fugar, one pound of al-
monds, fix fheets ef wafers, and one pennyworth of gum
dragon. - " A . .

You may leave out either the mulk or ambergreafe, if
you pleafe. ' 3 7y

PMowa

s R R e i

o




CONFEE@TIONARY. 71

Hoaw to make tumbles of almonds.

Take three ounces of almonds, blanch and cover them
over with a cloth from the air, beat them in a ftone mortar
very fine, and, as you beat them, drop in a little gum-
dragon laid in fack, to keep them from oiling; when they
are almoft beaten enough, take the white of an egg beaten
to froth, one pound of double-refined fugar finely beaten,
and put it in by degrees, working it with your hands till it
is all in a pafte; roll it out and bake it upon buttered
plates, and fet them in an hot oven.

Hoaw to make Jhméfﬁ.

Take a pound of fine flour and half a pound of fugar
beaten and feered, rub in a piece of butter the bignefs of
an egg, a little mace finely fhred, the yolks of four eggs,
and the whites of three of them; beat them with rofe
water and a few carraway feeds, make it up in pafte, with
cream, in what fhape you pleafe, and bake them. One
pound of fugar and ten eggs make them extremcly rich.

Lady Leicefler's bolloaw gumballs.

Take the white of three eggs, fqueeze in the juice of 2
lemon, and the peel grated in; with a whifk beat it up to

+ a froth, have ready half a pound of double-refined fugar

finely fifted, take off the froth as it rifes, and put it into the
fugar till it be wet and thick like pafte, roll it into what
form you pleafe, lay them upon paper, and put them in-a
moderate hot oven.

To makeapricot jumbles.

Take apricots, pare and {lice them into a clean difh, fet
them on the fire, and with a wooden fpoon bruife them fo
'fhat the pulp may be {fmall; dry them en the coals, keep-
ing themftirring till they are both dry and tough; lay them
out in glaffes i_n a ftove, for two or three dﬂ}"‘;, {o cut them
outin long pieces and roll them into rounds and fhapes
like tumbles: they muft be rolled in double-refined fugar,
and then dry them well in a ftove,

G 3 : e
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To make orange tumbles.

\ Takc four oranges, let the peels be largc, with thick
rinds ; take out all the meat, ang boil them 1n three feveral
waters till they are tender, and the bitternefs out of them;
then fqueeze them hard, dry them in a coarfe cloth, beat
them in a fione mortar till they are come to a pulp, then
take as much double.refined fugar, feered, as will work it
into pafte, and rell it into what fhape you think proper.

To make fupar of rafberries. i
Take what quantity of fine fugar you pleafe, well beaten
-and feered ;  put it into a bafon, fet it over hot coals, and
have the juice of rafberries infufed in a pot of water, as you
do your common cakes; then throw a little fugar among
the juice, but not too  much, that it may not diflolve the
fugar but dry with it prefently ; let it dry as to a candy
height, and it will kecp all the year.

To make fugar cikes.

Take three pounds: of fine flour, dried well and fifted,
and add two pounds of loaf fugar beaten and fifted; put in
the yolks of four eggs, a little mace, a quarter of a pint ef
rofe water, and, if you pleafe, yon may diffolve mufk or
ambergreafe in your {ugar; mix all together, make itupto
- roll out, then bake them in a quick oven, and {ift fome
{ugar on them,

T o make fugar puffs.

"Take the whites of ten egp and beat them till they rife
to a high froth; put it in a ftone mortar or wooden bowl,
and add as much double-refined fugar as will make itthiek;
put infome amber%ggu:fe to give it a tafte, and rub it round
the mertar for halfan hour; put in a few carraway feeds,
take a fheet ofwafersand lay it on as broad as fixpence and
as high as you can; jput them in a moderate hot oven half
a quarter of an hour, g@é:tﬁ;’éﬁtawiu look as white as fnow.
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Tomakefeed puffs.

Tale gum-dragon and fteep it in rofe water; then take
fome double-refined fugar, feer and wet it with fome gum
as {tiff as pafte ; work it witha fpoon all it becomes white,
roll it out upon white paper very thin, and cut it out in
fhapes with a jigging iron, and bake it in an oven, taking
care not to fcorch it.

Hoaw to make little candied cakes.

Take double-refined fugar finely feered, about a filver
ladle full ; wet it no more than willmake it boil to a candy
height, and put in what flowers you pleafe; firew fome
fugar upon them, glafs drop them upon white paper, and
take them off hot to avoid their fticking.

Hozv to make merr:.

Take of fine fugar and flour one pound each, eight eggs,
with their whites taken out, and beat the yolks with two
fpoonfuls of rofe water; take the quantity of a walnut of
butter, which, along with the egg, put to half the quantity
of fugar and flour, and mingle in the other half gradual‘[}f.
Some make tumblets thus: takea pound of fugar, and mix
to it the white of an egg well beaten ; put toit a little grated
lemon peel, making 1t in little balls; put them upon round
papers, and -do them in a pan over the sfire till they are
enough.

Ratafia bifeuits,

Take four ounces of bitter almonds, blanch and beat

~ them as fine as you can; in beating them, put in the whites

of four eggs, one ata time, and mix it up with fifted fugar

- to a light paite’; roll the cakes, and lay them on wafer- paper,

or on tin plates; make the palte fo light as to take it up
with a fpoon; then bake them ina quick oven.

How to make Jugar bifcuits a cheap way.
Take one pound of fine flour, one pound of powdered

fugar, a few almonds blanched and pounded; mix thefe
with
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with fix fpoonfuls of rofe water, and the yolks and whites
of eight Eng that are beat a full hour; when well mixed,
put it into {mall tin pans of various fathions, and bake them

only with the heat of the oven after the batch is drawn,
and ftop the oven very clofe.

'How to make Savoy bifeuits,

Take eight eggs, feparate the whites from the yolks, and
beat your whites till they are very high; then put your
yolks in with a pound of fugar, beat this for a quarter of
~an hour, and when your oven is ready, put in one pound of
fine flour, and ftir it till it is well mixed ; lay your bifcuits
upon the paper and ice them, only taking care your oven
is hotenough to bake them {peedily.

“Sawoy bifeuits, a fecond fore.

Take twelve eg%ls, leave out half the whites, beat them
up with a fmall whifk, put in two or three {poonfuls of
rofe or orange-flower water, and, as you beat 1t up, ftrew
in a pound of double-refined fugar well beat and finely
ﬁft-*:cij ; when the egges and fugar are as thick and white as.
cream, take a pounda and two ounces of the fineft flour that
15 dried, and mix with it; then lay it in long cakes, and
bake them in a cool oven,

Lemon bifeast,

Take the whites of four eggs, the yolks of ten, and beat
them a quarter of an hour with four {fpoonfuls of orange-
flower water; add to it one pound of loaf fugar beaten and
fifted; then beat them an hour longer, ftir in half a pound
of dry flour, and the peel of a lemon grated off; butter the
pan, fecer fome fugar over them as you put them into the
oven, and, when Ij}‘lt‘}’ are rifen in the oven, take them out
and lay them on a clean cleth; when the oven is cool put

them in again on fieves, and let them ftand till they are dry
and will {nap in breaking,

Mﬂfﬂ."ﬂ?ﬂﬁ
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Macaroons.

Take a pound of almonds, fcald and blanch them, and
throw them into cold water; dry them in a cloth, pound
them in a mortar, and moiflen them with orange-flower
water, or the white of an egg, left they turn to an oil; after-
wards take an equal quantity of white powdered fugar, the
whites of four eggs, and a little milk; beat all well to-
gether, fhape them round upon wafer-paper with a {poon,
and bake them in a gentle oven on tin plates.

A fecond fort of macaroons.

Take a quarter of a pound of almonds blanched, and three
ounces of fugar feered; beat thefe together with alittle of
the white ufgan egg and rofe water, till it 1s thicker than
batter; then drop 1t on wafer-paper and bake them.

Hard bifcuit.

Take halfa peck of fine flour, one ounce of carraway
feeds, the whites of two eggs, a quarter of a pint of ale
yeaft, and as moch warm water as will make it into a ftiff
pafte ; make it into long rolls, bake them an hour, and the
next day pare them round; then flice them into pieces
about half an inch thick, dry them in the oven, draw and
turn them and dry the other fide, and they will keep the
whole year.

To make iced bifcuit the French avay.

Take the whites of eight, and the yolks of fix eggs,
put to them one pound of loaf fugar beat and feered,
and beat them two hours; have ready fourteen ounces
of fine flour double beat, fifted, and well dried in an
oven, or over coals; when your oven is fwept and your
plates buttered, put in your flower as faft as you can mingle
them together, and lay them upon the plates, putting a lit-
tle mukk and ambergreafe, finely beat, into them ; you muift

e very quick after your flour 1s in, and fet them in a quick
oven; this willmake twenty large ones, laying out for each
enc {poonful,

Hoau
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1 lau to make f‘vﬂ*{pfﬁ ﬁr{,fi'nf;r.

Talke a pound of fine fugar, and three quarters of the
fineft flour you can get; the fugar muft be finely feered,
and the flour three times; then add fix eggs beat very well,
and two or three grains of mufk with a fpoonful of rofe
water; hf*at your oven, and when it is almoft hot make
‘them, taking care they be not made up wet,

To make arange bifeuits.

Take your oranges and water them two days, boil them
‘tender, fhift the water they are boiled in, ant:im put them tg
another that is hot; when they are tender take them up,
and put them in a cloth to dry, minding the meat be taken
out of the oranges; then take their weight and half of dou-
ble-refined fugar, finely beaten ; let your oranges be beatin
a ftone mortar, firew your fugar on them as they are beat-
Ing, and-when the "pulp is very fmall, and the fugar taken
up with beating, then take it out and lay it on glaffes like
your pafte, minding to be quick in laying it out, for fear it
grows rough and dries too faft; fet them in an oven after
manchetsand keep them in a flove to dry ; beat the pulp of
your oranges very {mall, orelfe they will look rough, dark,

‘tough, and harth,

A rich great care,

Take a peck of flour well dried, an ounce of nutmeg, and
as much ciinamon; beat the fpice well, mix them with
your flour, a pound and a half oFfugar, fome falt, thirteen

ounds of currants well wathed, picked, anddried, and three
pounds of raifins ftoned and cut into fmall pieces; mix all
thefe well together, make five pints of cream almoft fcald-
in% hot, put into it four pounds of frefh butter, heat the
yolks of twenty eggs, three pints of good ale yeaft, a pintof
fack, a quarter of a pint of orange-flower water, three
grains of mufk, and fix grains of ambergreafe ; mix thefe
together, and ftir them into ypur cream and butter; then
mix all in the cake, and fet it.for an hour before the fire, to

rife, before yousput it in your hoop; mix your fivectmeats
1R
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in it, two pounds of citron, and one pound of candied
orange and lemon peel, cut in finall pieces; you muft bake
it in a deep hoop, butter the fides, put two papers at the
bottom, flour ir, and put in your cake; it muit have a
quick oven, and will take four hours to bake it; when it is
drawn, ice it over the top and fides; take two pounds of
double-refined fugar, beat and fifted, the whites of fix egg»
beat to a froth, with three or four {fpoonfuls of orange-
flower water, and three grains of mufk and ambergreafe ;
beat thefe in a ftone mortar with a wooden peftle, till it be
as white as fnow, and, with a brufh or bunch of feathers,
{pread it all over the cake, and put it into the oven to dry,
taking care the oven<loes not difcolour it; when it is cold
paper it, and it will keep good five or fix weeks,

A plumb cake,

" Take two pounds ten ounces of the fineft flour well
dried, two pounds of currants wci%he.d after dried, picked,
and wafhed; three nutmegs finely grated, three or four
blades of large mace, ten cloves, a little cinnamon, dried
and beat fine; mix all thefe into the flour, with two ounces
of fiue fugar, break into the bafon the yolks of twelve eggs,
and the whites of fix ; beat into them a pint of very good
yeaft, not bitter left it {poil yourcake ; ftrain it through an
hair fieve into the middle of the flour, fet over the f%rc a
pint of new cream, and when it is boiled take it off the fire,
put in a pound of new butter cut in thin flices, and as much
faffron as will colour the cream; when the butter is all
melted and the cream not very hot, then pour into the flour
as much as will make it like a pudding, but not too thin ;
never offer to mould it, but lift it up with your fingers till
your flour be wet all over; flour a cloth all over, and lay it
before the fire for a quarter of an hour to rife; then pat it
into a frame well buttered, and with a knife dipt in flour,
cut a creafe acrofs, and prick it through to the bottom with
a bodkin, and fer it over a quick fire; fetitin a quick
oven, bake it a full hour, and ‘draw it gently out of the
oven, for fhaking any cake will make it heavy; you may,
if you pleafe, add fix fpoonfuls of fack, fome amber-
' greafe,
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reafe, citron and lemon ; iceit as foon as drawn, and fet it
1 a proper place; 1f you follow thefe direftions, it will eat
as if a great quantity of almonds were in it; but I feldom
put in any citron.

- The icing for the cake.

Take a pound of the beft refined fugar, fift it through a
lawn fieve, take the whites of two eggs well beat, with four
or five fpoonfuls of orange-flower water; put your fugar
into the t;ggs, and never Jeave beating them till they are as
white as fnow; cover your cake all over, and ftick fome
thin {Tices of citron, if you put any in the cake. :

- This cake hath been made for the beft people in Eng
land; for it is an admirable one if carefully made.

A fecond fort.

Take feven pounds of flour, two pounds and a half of
butter, and mix it with the butter; feven pounds of cur-
rants, two lare nutmegs, half an ounce of mace, and a quar-
ter of an ounce of cloves, all finely beat and grated; one
pound of fugar, and fixteen eggs, leaving out four whites;;
put in a full pint and a half of ale yeaft, warm as much
cream as you think will wetit, and put fack to your cream
to make 1t as thick as batter; beat alfo one pound of al-
monds with fack and orange-flower water, but do not Iet
them be fine but grofly beat; put in a pound of candied
orange, lemon, and - citron peel, or more if you defire it
very rich; mix all, putitinto your hoop, with a pafte
umﬂ:r it to fave the bottom. 'Thiswas given by one of the
niceft houfewives in England, and is as good as ever was
made.

T o make a wery fine rich plamb cake.

Take four pounds of the fineft flour well dried and fifted,
fix pounds of the beit frefh butter, feven pounds of currants
well walhed, picked, and rubbed very clean and dry; two

ounds of Jordan almonds, blanched, and beat in a mar-

ble mortar, with4ack and orange-flower water, till they are

very fine; take four pounds of eggs, leave out half the

whites, and add three pounds of double-refined {ugar, heaj
I an
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and fifted through a lawn fieve, with mace, cloves, and
einnamon, of cac%l a quarter of an ounce; three large nut-
megs beat fine, a little ginger, of fack and French brandy
half a pint of each, fweetmeats to your liking, lemon and
citron; take a large broad pan, beat your butter to a cream
before any of your ingredients go in, minding to beat it all
one way, or it will turn to oil ; t}.m: in your fugar, beat it
well, and work in your almonds; let your eggs be well
beat, put in, and beat all together till it looks white and
thick ; put in your brandy, fack, and fpices, and fhake
your flour in by degrees; when your oven is ready, put
s your currants and {weetmeats, and put it into your hoop ;
it will take four hours baking in a quick oven.

Note, As you mix it for the oven, you muft be mindful
to keep beating it all the time with your hand ; and your
currants, as {oon as cleaned, muft be put in a difh before
the fire, that they may be warm when mixed. The above
quantity bakes beft in two hoops.

Anordinary plumb cake.

Take three pounds of flour, a little ale yeaft, a pint of
milk, a pound of fugar;a peund of butter, and a little all-
fpice; make it into dough before you put in the plambs,
and work in as many as you pleafe.

A pound feed-cake,

Take a pound of flour, one pound of fine powder fu gar,
one pound of butter, eight yolks and four whites of egas,
asmuch carraway feeds as you like; firft béat up the butter
to a cream with your hands, minding to beat it oneway left
it oil; then by degrees beat in your egas, fugar, and flour,
till it Eues into the oven; bake it in a quick oven, and it
will take an hourand a quarter baking, J

Angther Jeed-cake.,

Take two pounds of flour, tvo pounds of frefl I
* ’ . t
rubbed. well in » ten yolks and ﬁv't} whites of é;g]s, J:}}rl:g
Apoonfuls of ¢ream, and four of ale yealt; mix all together,
; H : .
put
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put it before the fire to rife, then work in a pound of carra-
way comfits, and bake it in an hour and a quarter,

A rvich feed-cake.

Take five pounds of fine flour well dried, and four
pounds of fingle-refined fugar beat and fifted; mix thefe
together, and fift them through an hair fieve: then wafh
four pounds of butter in eight fpoonfuls of rofe or orange-
flour water, and work the butter with your hands till it is
like cream; beat twenty yolks and ten whites of eggs, and
yut them to'fix fpoonfuls of fack ; put in your flour, a lit-
tle ata time; and ftirring it with your hand all the .time ; .
vou muft not begin mixing it till the oven is almoft hot, and
afterit 1s mixed you let it ftand fome time before you putit
into the hoop; when you are ready to put it into the oven,
put to it eight ounces of candied orange peel fliced, with as
ruch citron, and a pound and'a half of carraway comfits;
mix them well'and put it into the hoop ; it muft be a quick
cven, and two or three hours will be {ufficient to bake the
cuke; atter which you may ice it if you pleafe.

Little currapt and feed cakes.

. 'Take two pounds of fine flour, one pound and a half of
butter, the yolks of five or fix eggs, one pound and a half
of fugar, {ix {fpoonfuls of rofe water, nine {poonfuls of fack,
three fpoonfuls of carraway feeds, two nutmegs, and one
pound of currants; beat the butter with your hand till it is
very thin, .dry your flour well, put in your carraway feeds,
angnutmcgs finely grated; afterwards put them all into
your batter, with your eggs, {ack, and rofe water ; mingle .
them well together, put in your currants, let your oven%:t:
pretey hot, and as foon as they are coloured (they will be
enougli. e
- - Liquorice cakes. o Llisg
Take hyfop and red-rofe water, of each half a pint, half
a pound of green liquerice, the outfide fcraped off, and
when beat with a peftle; putto it half a pound of annifeeds,
and fteep it all night in the water; boil it with a gentle fire -
1i{l the tafte is well out of the liquorice ;. ftrain it, put E it
, ' three

=
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three pounds of liquorice powder, and fet iton a ﬁ?mh fire
till it1s come to the thicknefs of cream; take it off,and put
to it half a pound of white fugar-candy fecred very fine;
beat this togetheras you do bifcuit, for at leaft three hours,
and never fuffer it to ftand ftill; as you beat it you mult
ftrew in double-refined fugar finely feered, at leaft I'm:f;ﬂ
pounds ; half an hour before it is ﬁni[hed,&:\ut in half a
{fpoonful of gum-dragon fteeped in orange-tlower water;
when it is very white then it is beat enough; roll it up
with white fugar, and if you will have it perfumed muft
put in a paftil or two. |

The nun's cake.

- Take four pounds of your fineft flonr, and mix with it
three pounds of double-refined fugar, finely beat and fifted;
dry them by the fire till you prepare your other materials ;
take four pounds of butter, beat it in your hands till it is
very foftlike cream, beat thirty four eggs, leave out fixteen
whites and take out the treads trom them all; beat the eggs
and butter together, till it appears like batter, pour in four
oz five fpoontuls of rofe or orange-flower water, and beat it
agiin ; then take your flour Hh§ fugar, with fix ounces of
carraway feeds; ftrew it'in by degrees, beating it up all
the while for two hours together ; you may put in as much
tincture of cinnamon or ambergreafe as you pleafe ; butter
your hoop, and let it {tand three hours in a moderate ovea,

Saffron cakes.. : :

‘Take a quarter of a peck of fine flour, a pound and half
of butter, three ounces of carraway feeds, and fix eggs;
beat well a quarter of an ounce of cloves and mace together
very fine, a pennyworth of cinnamon bzat, a pound of
fugar, a pennyworth of rofe water, a pennyworth of fafron,
a pint and half of yeaft, and a quart of milk; mix all to- .
gether lightly with your hands thus; firft boil the milk and
butter, fcum off the butter, and mix it with the flour and a-
littlc.m" the milk, ftir the yeaft into the reft, and ftrain it;
mix 1t with your flour, put in your feed and fpice,. rofe
water, tincture of faffron, fugar, and eggs; beat all up with’
your hands very lightly, and bake it ina hoop or pan,

H z mi nding
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minding to butter the pan well; it will take an hour and
a half in a quick oven; you may leave out the feed if you
<hcofeat, and 1 chink it the beft,

A rich yeafl cake,

Take a quartern and half of fine flour, fix pounds of
currants, an ounce of cloves and mace, fome cinnamon, two
rutmegs, about a pound of fugar, fome candied lemon,
crange and citron cut in thin pieces, a pint of {weet wine,
leme orange-flower water, a pint of yeaft, a quart of cream,
1wo pounds of butter melted and put in the middle; ftrew
{cme flour over it, let it ftand half an hour to rife, knead is
well together, let it ftand fome time before the fire, work it
vp well, put itin a hoop, and bake it two hours and a half
in a gentle oven.

Little queen cakes.

Tske two pouuds of fine flour, a pound and a half of
Tutter, the yolks of {ix eggs, une{puund and a half of fugar,
fix {pocnfuls of rofe water, nine {poonfuls of fack, two nut-
megs, and two pounds of currants; btatﬂynur butter with
yeur hand dll it is very thin, dry your flour well, put in
cur fugar, and nutmegs finely grated, and put them all
into your batter, with your eggs, fack, and rofe water:
aningle them well together, put in your cuarrants, let yoyr
oven be moderately hot, and they will be baked 1n a quarter
of an heur; take care your currants be nicely walhed and

«Jcuncd.

Almond cakes.

. Take a pound of double-refined fugar finely feered, a
giarter of a pound of the beft almonds laid in cold water all
night and blanched; take the white of an egg, Fut to it a

oonful of rofe water, and beat it to the whitenels of fnow,
Jctting it ftand half an hour; beat your almonds, putting
thereto a fpoonful of rofe water, a little at once, and the
{ame with the egg; when the al Flnnds are well beat, put
the fugar in by degrees, and minding you wet not the pafte

sco much whilit you roll out the gakes; you muft continue
 heatng
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beatinlg till all be ufed, and when your cakes are made, lay
them feverally on papers with fome feered fugar over them ;
bake them in an oven as hot as for your fugar cakes.

Fs rﬁrgaf cakes.

To a pound of fine flour well dried, add a pound of dou-
ble-refined fugar finely feered; take a pound of new butter,
wafh it in rofe water, and roll it till it is very foft; throw
in the fugar and flour by degrees, till half in, working it
with your hands; put in the yolks of {ix eggs, beat the
whites with two fpoonfuls of fack, and work in the other
half of the flour; when the oven 1s hot, put in a pound of
currants ready wafhed and dried ; your' pans muft be ready
buttered, fill them half full, and fcrape fome fine fugarover
them ; the oven muft be moderately hot, and fet up the
ftone ; you may make them plain. % gl bl

Carraway cakes,

To a pound of flour add a pound of new butter without
falt, eight {poonfuls of good yeaft, four fpoonfuls of rofe
watcr, the yolks of three new laid eggs, carraway feeds as
muny as you pleafe, four cunces of fugar, and fome amber-
greafe; knead all into a pafte, make it up into what form

you pleafe, and when they come out of the oven ftrew on
fugar. :

4 . '-Sﬁwuﬁmy cakes. .
. Take two pounds of flour, a pound of fugar énely feered,
and mix them together; take out a quarter of a pound to
roll them in, then take four eggs well beat, four {poonfuls
of cream and two of rofe water ;. beat them well togethar,

mix them with the flour into a pafte, roll them into thin
cakes and bake them in a quick oven.

Bawnbu 1y cakes.

Take half a pECk of fine ﬂnur, three }Jﬂung{s nfcurmnts :
a pound and a half of butter, a quarter of a pound of {'upar:
a quarter of an ounce of cloves and mace, three qunrter? ui:
a piat of ale }ffaﬂ,._ﬂnd a little rofe water; boil as much

H ; , mille
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EIH{ as will ferve to knead it, and when it is almof cold,
Pt in as much carraway feeds as will thicken it; work it

all together at the fire ing i i
: 5> pulling it to picces two or three
tuncs before you make itup,

IWketflone cakes.

- Take half a pound of fine flonr, and the fame quantity of
Joaf fugar feered, a pound of carraway feeds dried, the
yf:_-rl_k of one egg, the whites of three, a little rofe water,
with ambergreafe diffolved in it ; mix all well together, and
roll it out as thin as a wafer; cut them with a glafs, lay
:hwn::;‘ on floured paper, and then bake them in a very flow

Bean cakes.

Tzke weight for weight of fine fugar and blanched al-
monds cut in long narrow flices; ilice fome preferved
orange, lemon, and citron peel; then beat the white of a
new-laid Eg{g, with a little orange-flower water, to a high
fmth; put {fo much of the froth into fugar as will jult wet
it, and with the point of a knife builcF up your almonds,
piling it round as high as you can upon a wafer; ler fome
ambergreafe be in your fugar, and bake them after the
manner of a manchet,

To make gum cakes.

Tzke gum-dragon, let it lie all night in rofe water till iz

1y diflolved, have double-refined fugar beaten and feered,
and mix your gum and fugar together; make it up into a
pafte, then roll fome up plain, and fome with herbs and
flowers; all the pafte maft be kept feparately, your herbs
and flowers muft be beat fmall hEE}IE you make them into
pafte ; but you may ufe the juice of the flowers and herbs
only; 1 ufg: {weet marjoram, red rofes, marrygolds, clove-
jilly flowers, and blue-bottle berries, all clippzd from the
white ; when yon have made all your colours ready, have
to every one a little rolling pin and a knife, or elfe the co-
lours will mix; firft lay a white and then a colour, then 2
wite again, fortwo colouss will not do well; fo roll them
up,
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wp, and cut them the bignefs of a fixpence, but in what
fathion you pleafe, minding that they are rolled very thuf.

To make baneycomb cakes.

Take your fugar and boil it to a candy height, then put
in your flewers, which muft be cut; have little pa({aers with
four corners ready; then drop fome of your candy on the
yapers, take them off when ready, and if they are rightly
tl.'lune they will look full of holes like honeycombs.

Hoav to make lemon caker, -

Take the beft coloured lemons, fcrape out the blacks,
and grate off the peel clean; put the peel into a ftrainer,
wet what fugar you think will ferve and boil it to a candy
height; then take it off and put in your lemon peel; when
it boils take it off, fqueeze in a little lemon juice, and drop
them on buttered platcs or papers; you may put in mufk ox
ambergreafe if you pleafe.

To make lemon, orange, and flower cakes.

Take fugar finely feered, and wet it with the juice of
erange, or any flowers you fancy; there muft be no more
juice than will make your pafte {tift and thick ; fet it upon
the fire, when it begins to boil drop it in little cakes, and
they will come off prefently ; ﬁ:urvigmﬁ: done thus is good
againft the fcurvy; ifit boils you will {poil it. ~

Violet cakes.

Beat your fugar wherein gum hath been fteeped, put in
the violets and the juice, and fo work it well together with
feered fugar, and dry them ina ftove,

Hoaw to make auormavesd cakes.

Take one pound of double-refined fugar fifted, mix ir
with three or four eggs well beat, and drop in as much
chemical oil of wormwood as you pleafe; drop them on
papers, and you may have them of various colours by
- pricking them with a pin and filling the fmall holes with
fuch colours; you mult keep your colours feparate in fmall

gallipots ;
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gallipots; for red, take a dram of eochineal, fome cream of
tartar, and as much allum; tic them up {cverally in litte
bits of fine cloth, and put them“to fteep in a glafs of water
two or three hours; when you want the colours, prefs the
bags in-the water, and mix fome of it in a little white of egg
and fugar; ufe faffron for the yellow, prepared as the red;

for green, mix blue with the {affron; for blue, put powder
blue in water. '

How to make cakesof floavers.

Boil double-refined fugar to a candy height, and then
ftrew in ‘your flowers and let them boil once up; then with
your hand lightly ftrew inalittle double-refined fugar fifted,
and then, as quick as may be, put it into your little pans
made of card, and pricked full of holes at the bottom ;- you

mutft {et the pans on a cufhion, and when they are cold take
them out.

Hyaw to make a cake, and leave out either eggs, fugar, or butters

Make your cake as you do_the pound cake, leave out
either the fugar, e.g;gs,j or butter; but then you muft add

thick cream inftead of the butter; any of the three left out 2
the cake will be good. :

Brown almond gingerbread.

- 'Take a quarter of a pound of blanched almonds, beat ex-
ceeding fine with water wherein gum-arabick was fteeped,
with a few drops of lemon juice, as much cinnamon beat,
and fome ginger finely grated and feered, as to make it
brown:; make it {weet, and {mooth it well, roll it out, and
cut it in fquare caks rolled very thin; dry it in a flove or
before the fire. . 2k
. A fecond fort.

Take three. p'r:mnds of flour, a pound of fugar, a pound of
butter rubbed in very fine, with two ounces of ginger, and a
grated nntmeg; mix thefe with a pound of treacle and a *
quarter of a. pint of cream warmed together; then make

your bread ftiff, roll them out, and make them in thin cakes,
and bake them in a ftove or oven.

- ' Gf?ngrﬁrmd.

i
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Gingerbread.,

Take a pound and a half of London treacle, two eggs
beat, half a pound' of brown fugar, one ounce of ginger
heat and fifted, of cloves, mace, and nutmeg, all together,
half an ounce; of very fine coriander and carraway feeds
half an ounce each; two pounds-of butter melted, and mixed
together; add as much flour as will knead it into a very ftiff
paite, and roll it out; cut it into what form you pleafe,
bake it in a quick oven on tin plates, and a little time will
be fufficient,

A fecond fort
~ Take three pounds of fine flour, the rind of a lemon
dried and beat to powder, half a pound or more of fugar,
and an ounce and a half of beat ginger; mix all thefe to-
gether, and make it {tiff by adding and working in treacle;
make it into what form you plca%e; you may pat candied
orange peel and citron in it; and mind you butter your

paper it 1s baked on, and that it is baked hard and firm.

= Hoaw to make awhbigs.

Take a pound of butter cut in {lices and putitinto a pint
of milk, fet it on the fire till it is melted, and take a quarter
of a peck of flour, with fome cloves, mace, and ginger 3
then beat four eggs, a quarter of a pint of good yeatt, and
three or four fpoonfuls of fack ; when the milk is as warm
only as though juft from the cow, mix all together_to a
palte, and let it lie half an hour fo rife; thenputit to a
pound of carraway comfits, mould them into whigs, and
bake them on papers ; the oven muft be hot as for manchets,
and they will be almoft as long in the baking.

Light avhigs,

Take a pound and a half of flour, and mix it with a pint
of milk made warmj; cover it, and let it lie by the fire half
an hour; then take half a pound of fugar and half a pound
of butter, and work them in the pafte, and make itinto whigs
with as little flour as poflible, and if the oven is quick they
will rifg very much,

Te
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T o make artificial fruit.

Firft take care at a proper time of the year, to fave the
ftalks of the fruit with the ftones to them; then get fome
neat pretty tins made in the fhape of the fruit you intend to
make, leaving a hole at the top to put in the ftone a~d flalk,
and they muit be fo contrived as to open in the middle to
take outthe fruit; there muftbe made alfoa frame of wood
to fix them in; and in the making of the tins, care muft be
‘taken to make them extremely fmooth in the infide, left by
their roughnefs they mark the fruit; as alfo, that they are
made of exact fhape to what they reprefent; becaufe, a
defect in either will not only give deformity to’ the artil-
cial fruit, but likewde rob, the artift ef the honour fhe
would otherwife acquire, and for which the lady would
undoubtedly ftand admired. 3
. Then taketwo cow heels and a calve’s foot ; boil them in
a gallon of foft water, till all boil to rags; when you have
a tull quart of jelly, ftrain it through a fieve, putit inafauce-
pan, {weeten it, put in fome lemon peel, with perfume, and
colour it to the fruityou intend toimitate; fiirall together,

ive it a boil, and fill your tins; putin 'your.ftones and the
ftalks juft as the fruit grows; when the jelly is quite cold;
open your tins for the bloom and carefully duft powder
blue; -an ingenious clever perfon may make great improve-
ments on this artificial fruit, as.it requires great nicety in,
the-doing it; a little praétice will perfect them init. )

E._Ta mf:zﬁ{ ICe Creat 0]

Take two pewter bafons, one larger than the other; the
inward one muft have a clofe cover, into which you put
your cream, and mix it with what you think proper, to
give it a flavour and colour, as rafberries, &c. then {weeten
it to your P@latﬂ, cover it clofe, and fet ‘1t in the larger .
bafon; fll 1t with ice, and a‘large handful of falt under .
and over and round abont ; -let it ftand in the ice three quar-.
ters of an hour, uncover, and ftir it and the cream well to-
gether, then coveritagain ; letit ftand halfan hour longer,

and turn it into your plate; your bafons fhould be three
cornercd,
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cornered, that four colours may lie in one plate; one colour
fhould be yellow, another green, another red, and a fourth
white; but that 'depends on fancy, and what you colour
them with; as any fg:t of fruic, {affron or cochineal; and
for the green, there are feveral forts of juice; all muft be
well flavoured with differentforts of fruit; the white wants
nothing but orange-flower water and fugar, three bafons
are ma%& at the-pewterers for the ufe above.

Some make their ice cream in tin pans, and mix three
pennyworth of {alt petre ard two pennyworth of roach al-
lum, both beat finé ' with the ice, as alfo three pennyworth
of bay falt; lay it round the pan as above, cover'it'with a
coarfe cloth, and let it ftand two hours.

T o make chacolate pieffs.

- Take half a pound of -chocolate grated, and 'a pound of -
double-refined fugar beat fine and fifted; then with the
white of ‘two eggs make a pafte, and have ready fome more ’
fugar to ftrew' on the tins;  turn the rough fide upwards, '
and bake, them“in a flow aven; you' may form the pafte
into any fhape, and colour it with different colours. :

Tomake a pepper cake.

"Take a-quarter of an'ounce of  whole pepper and half 2
giloof fack; mix and boil them a quarter of an hour, then
take the pepper out; put in as much double- refined fugar as
will make-it like a pafte, then drop. it in what fhape you .
pleale, or on plates, and let it dry. |

ki oS g s 1400 O:il of oranges.. :

. Take a pound of fweet almonds well peeled, the flowers
of lemons and oranges as much as you pleafe, which you
-muft divide into three equaliparts; after this you muft put
‘a third part of the flowers upon a white linen cloth in a
ﬁev_f:, ftrewing upon the faid flowers 'half of the almonds,
which you muf} {trew with.anather third part of the flowers
and then the reft of your almonds, whith you muftcover

with thf." .“:ﬁ of your floweny, fo that:the almonds muft ale..
way's bc in the middle of the flowers in the fieve ; leave them
. together
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together for fix days, renewing and changing them every
day; then beat the almonds in a mortar, and prefs them in
a white linen cloth unt‘il they iffue out clear oil, then ftop
it up clofe in a veflel, and let it ftand in the {un eight days.

O:l of jcfdmfrr and wiolets
Take fweet almonds well jezcled and beat, with as much
jeffamin as you pleafe; lay them rank upon rank, and let
them lie in a moift place for ten days or more; then take
them away and prefs out the oil in a prefs; this oil ferveth

for divers things, and in the like. manner you may make
your oil of violets and other flowers.

Oil of ndtmegs.

Take of the beft nutmegs to the quantity of what oil
you w ill have, cut them in E;all pieces, and put to them as
much malmfey as will cover them ; put them in a glafs for
two or three days, beat them at the fire, and fprinkle them
with rofe water; prefs them in a prefs and you will have an
excellent oil, go ﬁor many things; you muft keep it clofe
ftopt in a qcﬂfl?o F Lol [

Oxl of Baﬁjdm:}.

Take fix ounces of Benjamin well beat into powder, and
diffolved a whole day in a pound of oil of Tartar, and a
pound of rofe water; then you may diftil it with a fine pipe
pipe throughaa limbeck, and keep it as an excellent thing,

Ol of ,i;?arar. ;

In the like manner is made oil of ftorax; take what
quantity of frorax Hquid you pleafe, put into rofe water two
or three days, then diftil it as the Benjamin abovefaid ; firft
there iffues out/oil fomewhat foul, and then an excellent oil,

Take eges hard roafled, cut them in the middle; take
away the yolks and fill them up’ with myrrh beaten into
powder; put them in fome meift place where the myrrh

4 may
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may diffolve by little and little; this oil maketh the face
:ndy other parts of the body foft, and takes away all fcars.

Oil of bay falt.

Put the bay falt in an iron pot, and fet it over a charcoal
fire till it is diffolved and done running; take it off, lay
the falt on a marble, and it will run oil; take four or five
drops of this, rub it over your hands and it will take all
freckles and roughnefs off the fkin. :

Note, In making any of thefe fine oils to perfume the
water, you muft drop your oil on fugar and then they will
mix,

Fine faveet waters,

Take four pounds of damalk-rofe water, of lavender
water, and fpil(e water, three ounces each; the water of -
bloffoms of lemons or oranges, the water of the blofloms of
a myrtle tree, blofloms of jeffamin, and of marjoram, of
each half a pound; add of ftorax calamita, and Benjamin a
- drachm each, and of mufk half a fcruple; mingle them
well together, and keep it in phials well ftopt fix days; then
diftil 3t in Balneo Mariz and keep the water in a glafs
veflel fifteen days in the fun, and then it will be fit for ufe.

Anather,

Take of frefh flowers of rofemary two pounds, damalk
rofe water two Pﬂunds, and a fcruple of amber; put thefe
into a glafs phial well ftopt for ten days, being diftilled in
Balneo Mariz, and It it be kept in a glafs phial ﬁnPt very
clofe, -

Another,

~ Take four pounds of the aforefaid water, two pounds of
damalk-rofe water; and half a feruple of amber; mix thefé
together, and keep them clofe ftopt in a phial and putitin -
the fun for a mnonth, and it will be fit for ufe.

Anothe ¥,

Take four pounds of damafk-rofe water, with fix oun-es

of lavender water, three pounds of jeflamine flowers, wad
' I hait’
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half a {cruple of ine mufk ; keep them ten days in a veflel

clofe ftopt, diftil in it Balneo Mariz, and it will be ex-
treamly good.

Avather.
Take the ];eels of oranges and green citrons of each half

an ounce, a fcruple of cloves, and fix ounces of the flowers
of {pike; mix them all together with fix pounds of damafk-
rofe water, let them {tand in a veffel covered for the {pace of

ten days, diftil them in Balneo Mariz, and they will be ex-
traordinary good.

Anotber.

‘Take two ponnds of damafk-rofe leaves, half a fcruple of
good amber, and beat them together: fet them upon hot
embers two or three days, and fteep them ten days in ten

pounds of damafk-rofe water, then diftil it, and let it ftand
1o the fun fifteen days.

Dra#ge aater.

Take the parings of forty oranges of the beft fort, fteep
them in a gallon of fack three days, and diftil the fack and
peels tngether in a limbeck; if you would have it ve
ftrong diftil it in an ordinary rofe water ftill; put it into
bottles, and drop in a little white fugar-candy ; divide the
oranges and fack twice.

Clove avater.,

You may perfume it with any of the above waters.

.PE'.*_'ﬁHHﬂf UALEYs

Take three handfuls of the tops of young lavender, and
as much of the flowers of woodbine, full ripe and plucked
from the ftalks; then take as much orice roots as two wal-

nuts and a half, an orange peel dried, and as much calamus
as one walnut, and beat them all together,

To
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To make rofe cake ta burn for perfume.

Take three ounces and a half of Benjamin, fteep it tliree
or four davs in damafk-rofe water, then of leaves half a
pound, and beat them- as fmall as for conferve, and put t‘r:y:
Benjamin into it, with half a-quarter of an ounce of muik
and as much civit; beat them all together ‘and make them
up in cakes; then put taem between two rofe leaves, lay
them upon papers in a-place where no fire is,-and turn them,
often into dry papers; when you ufe them,: lay one on 4
coal, minding it is not too hot.

To perfume rofes.

Take damalk-rofe buds and cut off the whites, then 'take
orange-flower or ‘rofe water, wherein Benjamin, ﬂnra:_c.
lignum rhodium, civit,’and mufk, have been fteeped; dip
fome leaves-therein, and ftick « clove into every rofé bud ;
dry them betwixt tivo papers, and they will fall alunder ;
this perfume will laft feveu years.

How to make fine [wveet avater,

Take {weet marjoram, lavender, rofemary, mufcovy,
maudillon balon, fine walnut leaves, damafk rofes, and
pinks, of all a like quantity, and enoughto fill the {till ;
then take of the beft orange and damafk rofe powder, and
ftorax, of each twoounces; ftrew one handful or two of
the powder upon your herbs, and-diftil them upon a foft
fire; tie a little mufk in a piece of lawn, and hang it in a
glafs your water drops into; when it 1s all diftilled, tak=
out the cake, and mix them with the powders that are left;

lay them among your cloaths, ‘or with fweet oils, and burn
them for perfumes.

Some perfume rofes thus.

Take your rofe leaves, cut them from the whites, and
fprinkle them with the aforefaid water, putting fome pow-
der of cloves among them, and when dry, put them up in
bags to fweeten your cloaths,

I-2 Awother
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Another wuay,

Take your rofe leaves, and as you pull them lay them fo
that they touch not one another, turning them every day ;
when they are very dry put them up in a wide mouthed glafs,
and tie them up clofe; thefe rofes thus dried will %{EEP
their perfe& colour,

Hoau te make Hungary water.

Take rofemary flowers, and put a good quantity of them
into a wide mouthed glafs; then put to them no more fpirit
of fack than will be ftrong of your flowers, cork them clofe,
and let ftand ten days at leaft, flirring it frequently; then
diftil it in a limbeck, and keep it for ufe.

Lawender aater,
Take a quart of fpirits of wine and put in the effence,

Howw 1o make ratafia.

To every gallon of brandy put a quart of the beft orange-
flower water, and a quart of good French wine; . yeu muft
alfo take care your brandy is extremely fine and of a good
age; putin four hundred apricot ftones, and a pound and a
quarter of white fugar-candy ; juft crack the ftones, and put
them 1n, with the fhells, into a bottle; ftop it very clofe,
feal it down, and put it in the fun for fix weeks; take itin
every night, and in wet weather, and whenever you take it
in, or fet it out, fhake it well about; after the time is ¢x-
pired, let it fettle, and rack it off when it is perfectly fine,

Surfeit avater..

Take a gallon of brandy, half a pound of white fu-
ar-candy beat fmall, one pound and a half of raifins
of the fun ftoned, a quarter of a pound of dates fhred,
a quarter of a pound of whole mace, with an ounce of
nutmeg {liced, half an ounce of annifeeds, carraway feeds,
and coriander feeds; half an ounce of cardinum bruifed,
and as many poppies as will colour it well ; thefe all mixed
together, add a large fprig of angelica, rue, u-ormqvqud,
fpermuint,
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fpermint, ‘balm, rofemary, marygolds, fage, clove:jelly
flowers, burrage, cowflips, and rofemary flowers, of each a

. handful; let them ftand nine days clofe ftopped, then ftrain

it through a jelly-bag, and bottle it up.

Note, To'the ingredients above prefctibed, put a gallon
of brandy, and letit ftand nine'days; diftil'it in'a limbeck,
and 1t will make an excellent water: I infufe thefe things
in a wide mouthed glafs.

Pﬁ?gw avaler.

Take rofa folis, agrimony, -betony, fcabius, centaury
tops, feordium, balm, rue, wormwood, mugwort, celandine,
rofemary, marygold leaves, brown fage, %urna[, carduus,
and dragons, of each a large handful; angelica roots, piony
roots, tormentil roots, elecampane roots, and liquorice, of
each one ounce; cut the herbs, flice the roots, and put
them all into an earthen pot; add to them'a gallon of white
wine, and a quart of brandy ; let them fteep two days clofe
covered, then diftil it in' an ordinary ftill over a gentle fire,
and fweeten it as you think proper.

Walnut zvater,

;
Take a peck of walnuts in July and beat them pretty.
{mall, putting to them two quarts of clove.jelly flowers,
two quarts of poppy flowers, two quarts of cowflip flowers
dried, two quarts of marygold flowers, two quarts of fage
flowers, and two quarts of burrage flowers; add to tth:.
two ounces of mace well beat, two ounces of nutmegs
bruifed, and an ounce of cinnamon well beat ; fteepail thefe

-in a pot, with a gallon of brandy and two gallons of fack ;

let it ftand twenty-four hours, and diitil it off.

Tuiper berries.

Take of the belt juniper berries twelve ounces, proof
fpirits of wine three gallons, a (ufficient quantity of water,
and diftil them ; you may fweeten it with fugar, It is an
excellent remedy againft wind in the ftomach and bowels;
powerfully provokes-urine, and is therefore a good diuretick

bk g s - 1n
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in the gravel and the jaundice ; y - diftil 1
! _ ; you may diftil it a fecond
tune, only by adding the fame quantity of berries..

Cardamum avater.

. Take pimento, carraway and coriander feeds, and femon
peel, of each four ounces; proof {pirits three gallons, and
a fuflicient quantity of water; diﬂirit, and fweeten it with
one pound and a half of fugar; this is a cheap and good

cordial, and may be ufed in all cafes where a ftomachic
cordial is neceffary,

ﬁhmfg avaters

Take and bruife half a pound of nutmegs, an ounce of
orange peel, {pirits of wine retified three gallons, and a
fuflicient quantity of water; diftil and {weeten them with
two pounds of loaf fugar. It is an excellent cephalic and

fiomachic cordial, it helps the memory and ftrengthens the
eyefight.

Mint, balm, or pennyrial aater.

Take four pounds of 'dried mint, (three pounds of any
of the other herbs are fufficient) two gabons and a half of
preof {pirits, and three gallons of water; diftil them, and
fweezen the water with one pound and a half of fugar.

Citron avater.

_Tuke eighteen ounces of the beft lemon peel bruifed,
nine ounces of orange peel bruifed, nutmegs bruifed one
quarter of a pound, and three galloms of proof fpirits ;
macerate and diftil them, fweeten tﬁt water with two pounds
of double-refined fugar, and keep it for ufe.

' A fecond fort.

Take the outward yellow rind eof twelve lemons, and
half an ounce of cardamum feeds a little bruifed ; let thefe
{teep three days in the beft French brandy, clofe ftopt; in
the mean time take of double-refined fugar one pound and a
half, and boil it with a pint and a half of {pring water;
boil 1t gently to a fyrup, fcum it, and when 1t 1s cold mii:

1 it
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it with brandy, adding the juice‘ of three lemons ; let it
pun through a fair bag once or twice, till it is fine and clear;
then put it into pint bottles. :

Note, You muft be mindful that the brandy is free from
adulteration, and the lemons favour not the leaft of fweet-

nefs, or are any ways mufty.
Cinnarmon wvater.

Take two pounds of cinnamon and bruif_':: it, half a
pound of citron and orange peel, a quarter of an ounce of
coriander feed fteeped two days in three gallons of Malaga
fack ; diftil them 1n a worm {till, and fweeten 1t with fugar
diffolved in red-rofe water; this water has been highly
efteemed for the tafte.

Orange aater.

To every two quarts of fack add twelve oranges, chop
and fteep them twelve hours; diftil them in a glafs fhill,
fweeten 1t with very fine double-refined {ugar diffolved in
red-rofe water; put one handful of angelica into the ftill

with the oranges.
Milk avater.

Take balm, mint, carduus, angelica, rue, wormwood,,
rofemary, of each half a pound, and fweeten them; diftil
them with two gallons of mulk juft taken from the cow, in
a limbeck, with an iron pot; put in with the herbs a quart
of water, firft heat it, then carefully pour in the milk all
round on the herbs, by a pintat a time, tillall be poured in;
this muft be done in an iron pot covered with the ftill head,
and thut clofe; when it boils, lower the fire a little.

N. B. Do not put quite the quantity of mint and worm-
wood, but as much of the balm and {weet meadow as will
make up the quantity,

Clary water,

Take a quart of burrage water, put it in an earthen jug,
and fill it with two or three quarts of clary flowers, frefh_

gathered ; let it infufe an hour over the fire in a kettle of
water ;.
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water ;' then take out the flowers, and put in as many frefh
flowers, and {o do for fix or feven times together; then add
to that water, two quarts of the beft fack, a galloniof frefh
flowers, and two pounds of white fugar candy beat fmall ;
diftil it off in a cold ftill, mix all the water together, and
when it is diftilled fweeten it to your tafte wiﬁl the fineft
fugar; this is a very wholefome water, and extremely plea-
{ant talted if corked well and kept clofe.

I..rm} Heapet's awater.

Take red fage, betony, fpermint, unfet hyflop, fetwel,
thyme, balm, pennyrial, calendine, water créfles, heart’s
eafe, lavender, angelica, germander, calamita, tamarifk,
coltsfoot, avens, valerian, faxifrage, - pimpernal, vervain,
parfley, rofemary, favory, fcabius, agrimony, mother
thyme, wild marjoram, Roman wormwood, carduus bene-
dictus, pellitary of the wall-field daifies, with their flowers
and leaves, of each of thefe herbs a handful ; after they are
pickled and wafthed, add of rue, yellow comfrey-plaintane,
camomile, maiden hair, fweet marjoram, and dragons, a
handful of each, before they are wafhed or-picked ; ‘of red-
rofe leaves and cowflip flowers half a peck each: rofemary
flowers a quarter of a peck ; hartthorn two ounces, juniper

~berries one ‘drachm, China roots one ounce ;- comfry roots
fliced, annifeeds, fennel feeds, carraway feeds, nutmegs,
ginger, cinnamon, pepper, Epikenard, parfley feeds, cloves,
and mace, aromaticum rofarum, three drams; fafafras
fliced half an ounce, -elecampane roots, melliot: flowers,
calamus aromaticus, cardamums, lignum aloes, rhubarb
fliced, thin galingal, veronica lodericum cubeb grains, of
each of thefe two drachms; the cordial bezoar thirty grains,
mufk twenty-four grains, ambergreafe twenty grains; flourof
coral two drachms, fiour of amber one drachm, flour of pearl
-two drachms, four leaves of gold, two drachms of {affronin
a little bag, and white fugar-candy one pound; wafh the
herbs and hang them in a cloth till dry; cut and put them
into an earthen pot, and in - the midft of the herbs put the
fceds, fpices and drugs, all being well bruifed; then put
thereto fuch a quantity of fherry fack as-will cover them&
- an
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and let them fteep twenty-four hours; then diftil it in a
limbeck, and make two diftillings of it, and from each draw
three pints of water; mix all together, and put it into
quart bottles ; then divide the cordials into three parts, and
put into each bottle of water a like quantity ; fhakeit often
together at the firft, and the longer you keep it the better
it will be ; there never was a better cordial in cafes of the
gma}teﬂ illnefs ; two or three {pconfuls almoft revive from
cath,

T o make treacle wwater.

Take the juice of three walnuts, four pounds of rue,
carduus, marygolds, and balm, of each three pounds; roots
of butterbur half a pound, roots of burdock one pound,
angelica and mafterwort of each half a pound, leaves of
fcordium fix handfuls, Venice treacle and mithridate of each
half a pound, old Canary wine one pound, white wine vine-
gar fix pounds, juice of lemons fix pounds; diftilthefe ina
limbeck, and on any illnefs take four fpoonfuls upon going
to bed.

Palfey avater.

Take of fage, rofemary, and betony flowers, each half

a handful; burrage and buglois flowers, of each half a
handful ; lillies of the valley and cowflip flowers of each
four or five handfuls ; fteep thefe in the beft fpirit of fuck,
and add fome balm, fpike flowers, mother wort, bay leaves,
leaves of an orange tree, and their flowers; then put in
citron peel, piony feeds, and cinnamon, of each half an
ounce; nutmegs, cardamums, mace, cubeds, yellow fan-
ders, of each half an ounce; lignum aloes one drachm ;
make all thefe into powder, and add half a pound of ju-
jabes with the ftones taken out ; then add pearl prepared,
Smaragde’s mufk, and faffron, of each ten grains; am-
bergreafe one feruple ; red rofes dried one ounce, and as
many lavender flowers, ftripped from their flalks, as will
fill a gallon glafs; fteep all thefe a month, and diftil them
in a imbeck very carefully; after it is diftilled, hang it
in a bag with the following ingredients ; pearl, fmaragde’s
mulk, and faffron, of each ten grains; ambergreafe one
{cruple,
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feruple, red rofes dried, red and yellow fanders, of each

one ounce 5 hang them in a white farfnet bag in the water,
<lofe! {topped.

Hifterical avater.

Take zedoary, roots of lovage, feeds of wild par(nips,
of each two 'ounces ; roots of fingle piony four ounces,
mifletee of the oak ‘three ounces, myrrh a quarter of an
ounce, and caftor half an ounce ; beat all thefe together,
and add to them a quarter of a pound of dried millepedes;
pour on them three quarts of mugwort water, and two
-quarts of brandy; let them ftand in a clofe veffel eight
'.da:-’sr and diftil it in a cold #till; druw off nine pints of
water, {weeten it to your tafte, and mix all together. ‘1his

Is an excellént water to prevent fits, or to be taken ia
faintings.

Black-cherry nwater for children.

Take fix pounds ‘of black cherries,” and bruife them
fmall ; then put to them the tops of rofemary, fwveet mar-
Joram, {permint, angelica, balm, and marygold flowers,
of each a handful ; dried violets one ounce, annifeeds, and
fweet fennel feeds, of each half an ounce bruifed; cut the
herbs {mall; and mix all together ; diftil them off'in a cold
ftill, and you will find~it ansexcellent water for childreny
gwing them two or three fpoontuls at a time.

Lady Allen’s vater.

Take of balm, rofemary, fage, carduus, wormwood,
dragons, - {fcordium, mugwort, {cabius, tormentil roots .
and leaves, angelica roets apd leaves, betony flowers and
leaves, centaury tops, pimpernel, wood or other forrel,
rue, agrimony, and rofa folis, of every.one of thefe half
a pound ; liquorice four ounces, and elecampane roots two
ounces; wafh the herbs, fhake and dry them ina cloth; -
fhred them, flice the roots, put all in three gallons of the
beft white wine, and:let them ftand clofe covered two days -
and nights, ftirring them morning and evening ; then take
out fome of the herbs, lightly fqucezing them wuhhymér :

ands
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hands into the ftill 3 fill the ftill with the herbs and Lthn
wine, let them ftand twelve hours in a cold ﬂi]!, and diftal
them through a limbeck till the herbs and ‘wine are out;
mix the water of each ftill together, fweeten it, Prefen:-
ing fome unfweetened as a prefervative to women in thag
illnefs, ‘This is a moft excellent water,

How to make all for ts of herb awaters.

Gather your herbs on a very fine clear day, chop theni
well, and put them in an.earthen pan; wafh them with
fack, or ifP you do not chufe that expence wafth them with
water, let them ftand twenty-four hours, diftil them in a
cold fill over a gentle fire, and you may put a piece ¢f
white fugar-candy into the bottom for it to drop on.

Orzz;:ge-rm};r Walers

Take a ftill full of orange mint, diftil it in a cold fuill,
and in the water put frefh orange-mint; diftil it again, and
put your bottles into the ftill unftopped : a fpooni%l of this »
water put into a glafs of {pring water, will perfume it as -
excellently as the orange-flower water.

T o make bitters.

Takea quarter of a hundred of Seville oranges, peel them,
and put the clear peel to a gallon of brandy, a quarter of an
ounce of faffron, one ouece of cochineal, half an ounce of
gv:mttian root, and half an ounce of fnake root; let them lie

in the brandy for a month, pour it clear off, and'it will be
fit for ufe,

Cherry brandy.

Take of black and morello cherries a like quantity; fill
your jar orbottle full ; to every dozen of cherries putin half a
Eﬂund of either plumb or apricot kernels, fill it up with

rench brandy, and the longer it ftands the better it will be,

Currant brandy.

Fill the bottle or pan with the fruit as above, then fill it
vp with brandy,
Raflberry
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Raflerry brandy.
Do the fame way as you do the currant brandy.

Sir Fobn Cope’s forub.

Take two gallons of brandy, two dozen of Genoa.
lemons, and peel the yellow rines very thin; throw away
all the whites of the rinds, flice the lemons, and throw awa
the ftones ; then let the yellow rind, and the lemons i{;
{liced, infufe in the brandy five or fix days; let them drain
through a thick flannel, and put to the brandy a gallon of
white wine or rhennifh, with fix pounds of white fugar;
bottle it up, and let it be clofe fealed.

8ir Jobn Cope's cider, gosd and fit for drinking in twwg or three
: .:'I;-'.:}]".'l'. .
Take the ufual quantity, pound them, and pour three
gallons of water on each bufhel; put them into a tub, or
any other wooden vefiel, with a {piggot near the bottom ;
let them infufe twenty-four hours, then, without prefling or
jw.;‘gging the veflel, draw off the liquor into bottles, wﬁich :
after two or three days will be clear and fit to drink, but it
will be too brifk if kept much longer; I i"upgufe it may be
convenient to faften a fmall bafket, {fuch as brewers ufe, to
the end of the foflet, to keep the apples from ftopping it; -
this liquor is moft properly called pumparkine, and not
cyder, and has been tried with one bufhel of apples by Sir

John Cope.
 Myr. Benthan's cyder.

Take your apples and beat them in a wooden trough
till they are well mathed; then Eut them into a clean hair
bag, and fqueeze and prefs out the juice, and let it run into
a clean veflel ; fo putit up into a barrel you intend to keep
it in: it 1s beft to be thick; I made three kilderkins and
ten gallons of cider with ten bufhels of pippins and fourteen
bufhels of other apples; you muft clay up your vefiel, as

you do beer. the next morning.
> Heww
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Hoav to make perry.

Take pears that have a vinous juice, fuch as gr}pﬁ:bcrrr
pears, horfe pears both the red and white, the john and
choke pears, and other pears of the like kind; take the
reddeft of the fort, let them be ripe but nﬁtr*lgﬂ r&p{:, and
grind them as you do apples for cider; work it off in the
fame manner; if your pears are of a {weet talle mix a few
crabs with them, _ .

Ufguebangh.

Take ten gallons of good malt {pirits, annifeeds one
pound, cloves two ounces; nutmegs, %infger, and carrawa
feeds, each four ounces; coriander feeds fourounces; diftil
them in a fill with a worm, put it into a veffel, and add to
it Spanifh liquorice bruifed, raifins of the furt ftoned, of
each two pounds ; cinnamon four oences; dates ftoned and
the white kin taken off, four ounces: if you intend it to
be yellow, put in two ounces of {affron, five pounds of
white or brown fugar-candy; keep it clofe nine or ten days,
ftir it once a day, and, if you would have it green, leave
out the faffron, and add either angelico or green corn fuffi-
cient to Egivc it a fine colour; a week after, put in three
grains of ambergreafe and mufk; after ftanding ten days,
put a flannel into a large fieve, fet the fieve under a funnel,
and {train it into the calk; let it ftand nll it is iine, bottleit
off, and the older you keep it the better.

W armavoad water,

Take the outward rinds of a pound and a half of lemons,
one pound of orange peels, tops of dried wormwood, and
winter cinnamon, of each halfa pound; flowers of camo-
mile, four ounces; little carddmums not hulked, cloves,
cubebs, and camels hay, of each one ounce; cinnamon,
nutmegs, carraway feeds, each two ounces {pirits of wine
fix quarts, fpring water four gallons and a half; infufe all
thefe together three or four days, diftil them in 2 Balneo
Mariz, and it will prove an exceilent ftomachic cordial;

K 8imipls
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Simple wormaveod awater.

Take one pound of dried wormwood, four ounces of
carraway feeds bruifed, and three 531101’15 of fpirits of wine;

infufe and diftil them in one pound and a half of fugar, and
bottle it for ufe,

Suail water,

_ Take comfry and fuccory roots, of each four ounces;
liquorice three onnces; leaves of harts tongue, plantain
ground ivy, red nettles, yarrow, brookline, water crefles,
E;mdilicm, and a rimony, of each two large handfuls;
gather the herbs 1n dry weather, do not wafh them, but
wipe them with a clean cloth; then take five hundred
{nails cleaned from their fhells, but not fcoured; a pint of
the whites of eggs beat up to a water; four nutmegs grofly
beat, and the yellow rind of one lemon and one orange;
bruife all the roots and herbs, and put them with the other
ingredients in a gallon of new milk, and a pint of Canary
wine; let them ftand clofe covered eight and forty hours;
diftil them in a common ftill over a gentle fire; 1t will
keep a good year, and muft be made at {pring or autumn ;
for three months only ftop the bottles with paper, then cork
- them; when you ufe this water, put an equal quantity of

milk, o

To make cheap mead,

Take the honey out and add as much water to the honey-
combs as they will fweeten; let it ftand to be well mixed,
boil it well, and fcum it; when an egg will fwim at the top
it will be fufficiently boiled; then put it into a wooden
veflel, let it ftand till cold, and bottle it in ftone bottles;
vou may boil it gither with lemon thyme, rofemary, or
cowllips,

- Hoaw to make common mead.

Take a gallon of honey, eight gallons of water, a quarter
of a poupd of ginger fliced, and fix whites of eggs bFEE
' Wil

.
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with the fhells; put all thefeinto a convenient veflel to bail,
and let them hnilljtill a fourth part of the liquor be wafted,
fcumming it all the time; to each gallon of water put a
handful of rofemary; when your liquor is fufficiently
boiled, put in the remainder of your ingredients; and when
all is boiled, ftrain your liquor through a hair fieve, andlet
it ftand till it is thoroughly cold; then put a pint of ale yealt
to the veflel, then put in the liquor, and if the weather s
cold Iet it ftand two or three days before you bottle it.

Froutiniac mead,

Fifty pounds of honey, fifty pounds of Belvedera raifins,
fifty gallons of water; boil thefe about fifteen minutes,
keeping it well fcummed ; pour it into the working tub,
and put into it a pint of ale yeaft, letting it work till the
yealt begins to fall; when taken clear off tun it, with the
raifins, and throw into the cafk a quart of white elder-
flowers; take care to attend it in change of weather, letit
continue in the cafk twelve months, and then fine it down
with wine fining, and bottle it off.

A fourth fort sf mead.

To each gallon of water take a pound and ahalf of honey,
boil them with an handful of fveet marjoram, fieet bryer,
and bay leaves, with a fprig of rofemary, a few nutmegs
quartered, mace, cloves, and cinhamon ; tie the fpices up in
a cloth, boil all together a full hour, and fcam it all the
time; when boiled, put it into a pale or other wooden veflel
proportionable, and work it with about a {poonful of yeaft
to each gallon; turn it when it works to the top, and
when fine bottle it; a week after you have bottled it, if

you find it not clear, rack it, and let it ftand three or four
days longer. ' '

To make cider or perry as clear as rock wvater,

Take two quarts of cider, half a pint of milk, and put
them b{:l::t_h in a hippocras bag ; when it looks clear bottle it
u 1’ i 1 1 = N [ 7 W
£in£§;g:n one month it will be fine, fpﬂrklk, and ripe for

K 2 Heozw




132 The WHOLE ART of

Hoaw to make a mof excellent avine, called Briton’s avine,

"T'ake currants red and white, goofeberries red and green,
mulberries, rafberries, and ftrawberries of different forts,
cherries of different forts, but none of the little black ones 3
grapes, black and white; allthe fruit muft be thoroughly ripe,.
and take an equal quantity of each, put them into amath-tub,
and bruife them lightly; take golden pippins, and nonpareils,
chop and bruife them well, and . tEi:m with the others ;
to every two gallons of fruit put one gallon of fpring water;
boil all twice a day for a fortnight, then prefs it through a
hair bag into another veflel, and have ready a wine hogf{-
head; put into the hogfhead one hundred raifins of the {un
with their ftalks, fill itwith the ftrained juice, lay the bung
on lightly, and when it has quite done hifling and wnrking%,
put in one gallon of right French brandy and ftop the vei-
fel clofe ; let it fand fix months, then peg it and fee if it
be fine, and if it is, bottle it; if it be not fine, ftop it uT‘ for
{x months longer, and then bottle it; the longer it is kept
the better it will be, and it is neceffary you put in half a
dozen bay leaves along with your French brandy.

Y ou may alter the flavour of your wine by different forts
of raifins, as Belyedera, Sumerner, Malaga, or with the
r2ifins of the fun. #

Nete, When you have drawn off the wine, throw the
1aifins into a #ill, and that will produce you fine brandy.

Raifin avine.

Firft get 2 good white-wine cafk, and in every hogfhead
put twaghundred weight of raifins with their ftalks on; £l

it up with water, let it ftand till it has dene working, and
put to it two quarts of French or raifin brandy ; when 1t
has quite done working, ftop it up, and let 1t ftand fix
months; then peg it, and if it proves fine, bottle it; then
take the lees, diftil them, and they will produce you a fine
brandy; or you may make fine vinegar of the lees. Ma-
laga raifins make a fweet . wine; raiins ﬂf'thﬁ fun a drﬁ
wine; Belvedera raifins®make fine cape winc; and eac

having a different flavous. Elder.
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Elder avine.

When the elders are pretty ripe take the berries from the
“ftalks, put them in a jug, ftop itclofe, and fet it in a kettle
of water; after it has boiled an hour ftrain your juice, and
‘to every pint of juice add half a pound of fine {fugar boiled
to a thin fyrup; and to every gallon of rafin wine, made as
above, put a pint of the {'}rruP; let it ftand till 1t 1s fine, and
bottle it, if your raifin wine is ready.

To give your raifin ausne different flavourss
Put into your cafk a few walnut leayes; into your {weet
wine a few bay leaves, juft to give a flavour ; and toanother
a few elder flowers,

To make them like ved port.

Take twelve gallons of black wine, two .gnllons_ of
French brandy, the reft raifin wine; this will {erve for a
hngmead.

To make it lite Madeiva wwine.

Take a walnut, peel off the outfide, chop the walnut and
ﬂeer it in half a pint of red wine; then pour it to a bottle
of the dry wine, and fo proportionably to a greater quantity,

To make an excellent grape avine,

Take ripe grapes gathered on a clear day, put them in a
.fine eanvas, and gently prefs them fo as not to break the
ftones; ftrain the liquor well, let it fettle in a cafk, and
draw off the clear liquor into a well feafoned veffel ; ftop it
clofe for forty-eight hours, and give it vent by boring a
hole at the top of the cafk, and ftopping it occafionally with
a pl:(%; in two or three days ftop 1t clofe, and it will be fit
for drinking in-:lreluarter of a year and not before, and will
prove but very little inferior to your beft French wine. To
ieafon your veffel ufe {calding hot water, and dry it with a
rag dipﬁed in brimftone, and fix it to the bung-hole with
lhl: COIKs A=

N3 ° Englifh
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Englifb malnfy,

Take of Englifh galengal and cloves each onedtachm, beat
them to powder, infufe them a day and a night in a pint of
aqua vite 1n a wooden veflel kept clofe covered, put it into
good claret, and it wilt make twelve or fourteen galions of

good malmiey in five or fix days; the drugs may be hun
1o a bag in the veffel. 4 > :

To make grape awire.

When ever your vines are well grown {0 as to bring fult
. tlu[}ﬂrs, be careful to difeneumber them of fome part of

their leaves that too much fhade the grapes, but fo that the
fun may not too fwiftly draw away tEE moifture and wither
them ; ftay not till they are full ripe, for then fome will be
over ripe, fome burft, fome rot; but every two or three
days pluck off the ripeft grapes, and place them in a fhady
place to dry, not too thir:{-, left they contraét a heat thereby
and %‘ow mufty ; fo do from day to day, till you have got
a fufficient quantity; then put them into an open veflel,
and gently prefs them, taking care not to break the ftones,
fince you will thereby hurt the wine by making it bitter.

Note, In foreign countries it is ufual to prefs down the
grapes with the fgﬂt, or with a wooden trencher; but I al-
ways ufe my hands for that purpofe, as being the more
decent way. :

Having thus bruifed the grapes to a mafh, and a tap
placed at the bottom of your cafk, tie a hair cloth over
the faucet, and fet it running; take out the {pulp, and
gradually prefs it in a fide- prefs till the liquor is fufficientdy
drained ; then, having a new veflel well feafoned and air-
ed, with a lighted rag, dipped in brimftone, burn it ull it
becomes dry ; pour the liquor in through a fieve funnel to
ftop the 'dregs, and put a pebble at the bung-hole, that
thereby it may ferment and clear itfelf; after it has thus
ftood for ten or twelve days, draw it gently off into ano-
ther catk, well feafoned, that the lees may remain in the
&rft ; flop this as before, and when it has pafled over its

fermgnt,
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ferment, which you may tell by its calmnefs, and the plea-
{antnefs of its tafte, cover it up; and in this manner of.
your ordinary white gragcs you maJr make a.goed white:
wine; of the red, a good claret;. and if your claret’ wants.
colour, then you may heighten it with-a littlé brazil boiled
in about a quart of it, and ftrained very clear; the white
grapes, if not too ripe,. give a good rheniih talte, and are
wonderfully cooling ; and & fort-of Mufkadel grapes pro-
duce a curious {weet wine, little inferior to Canary, and
altogether as pleafant and wholefome ; f{o that with a fmall
charge, labour, and induftry, we might well furnifh our-
felves with what we are beholden to ftrangers for, at a
much greater expence, befides their unwholfomnefs to the

Englifh conftitution.
Cowflip avne..

Boil eight gallons of water and twelve pounds of fugas
one hour; fcum them, and take them from the fire; pour
into the liquor one peck of cowflips well picked, and let
them ftand till luke warm; afterwards put in the juice of
twelve or fourteen lemons, with fome ‘peel to lie in while
it ftands covered with a cloth, which.muft be four days;
ftrain off the liquor, prefs the juice from the cowflips, and
mix all together ; after which, let it ftand twenty-one days
in a great glafs bottle, and, when clear, bottle it up.

To mnake wwirne of quinces,

Clean your quinces with a coarfe cloth, grate them with
a grater, prefs them thro’ a linen ftrainer, and afterwards
through a flannel ; to every gallon of liqum put three pounds
of double-refined fugar, and when it 1s melted, pour it off
as long as there 1§ a fettlement at the bottom; continge
melting and clearing of it for twenty-four hours, and then
putitina veflel; let it ftand a week, and bung it up, if
st has done working ; you then may either draw it off in
thtIEE, or let it-be put into another veflel, and keep for
wic,

Te
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To make Moyella cherry avine.

Let the cherries be very ripe, pick off the ftalks, and
bruife the fruit without breaking the ftones; put them in an
open veflel together, let them ftand nvcntj.f-fgur hours, and
prefs them; to every gallon put two pounds of fine fugar,
put it in your veflel, and when it has done working ftop it
clofe ; let it ftand three or four months, then bottle it, and
in two months it will be fit to drink.

Yo make apricat quine.

'Take three pounds of fucFar and three pounds of water,
let them boil together, and be well fcummed ; put in fix
pounds of apricots pared and ftoned, let them boil till they
are tender, take them off, and, when the liquor is cold,
bottle it up; you may, 1f you Eleaft—., after you have taken
out the apricots, let the liquor boil very little-with a {prig
of flowered clary init; the apricots make very good mar-
malade and are very good for prefent {fpending..

W o make damfin auvine.

Gather your damfins, dry and weigh them, and bruife
them with your hand; put them into an earthen ftein that
hath a faucit, and to every eight pounds of fruit put a gallon
of water; boil your water, fcum it, and put it to your fruit
fcalding hot; let it ftand two whole days, draw it off into
a veflel fit for it, and to every gallon of liquor t]Jut two

ounds and a half of fine fugar; let the veffel: be full, ftop
it clofe, and the longer it ftands the better;. 1t will keep.a
year; the fmall damfin is beft, and when.you bottle it off
You may puta fmall lump of fine fugar to every one.

T o make birchaine.

Tn Marchbore a hole in a tree and fix a faucit in the hole,
and it will run three days without hurting the tree ; then
ftop the hole - with apeg, and the ngxt year draw off the
fame quantity ; put to every gallon ef the liquor a quart.of
good honey, {tir it well, boil 1t an hour, fcum it, and putin

a few cloves and a piece of lemon peel; when it s alm?:’c
COld,
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told, pur to it fo much ale yeait as to make it work like new
ale; let it work fix weeks or more, and bottle it off; it will
be fit to drink in a month’s time, and will keep good a year
or two ; you may ufe fugar inflead of honey, the quantity of
two pounds to every gallon, or fomething more if youintend
to keep it long; thisig avery ?vhulf:ﬁ:mt: as v.fcil as p]ﬂaf:_mt
liquor; am opener of obftruttions, good againft the pthific
and the fpleen, as alfo the feurvy, and the itone; 1t will
abate heat in a fever, and hath been given with good fuccefs.

o make fage wine.

Boil twenty-fix quarts of {pring water a quarter of an.
hour, and when it 15 blood warm, put twenty-five pounds
of Malaga raifins picked, rubbed, and fhread; add to it
half a buthel of red fage finely fhread, and a poringer of ale
yeaft; ftir all well together, and let it {tand in a tub for fix
or feven days, clofe covered, ftirring it well once a day ;
then ftrain it out, and put it in a rundlet; let 1t work
three or four days, ftop it up, and, after ftanding fix or
feven days, put in a quart or two of fine Malaga fack, and.
when fine bottle it eff. -

N. B. All other fruit wine you may make according to:
the different receipts above defcribed,

Bitier avine.

Take two quarts of ftrong white wine, infufe in it one:
drachm of rhubarb, a drachm and a half of gentian root,.
Roman wormwood, tops of cardus, centaury, camomile
flowers, of each three drachms; yellow: peel of oranges, .
half an ocunce of nutmegs, mace, and cloves, of each one-
drachm; infufe all thefe furty-r:ight hours, ftrain it, and,
drink a glafs an hour before dinner.

Hoaw to rack auine, -

This is done with fuch inftruments as are ufeful and ap-.
propriated to the manner of doing it, and cannot be {5 welf:
deferibed as by feeing it done; however, obferve this
lct it be done then when the wind is full north, and thé:
weather clear and temperite, that the air may the better

agre &
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agree with the conftitution of the wine, and may make it

take more kindly, as it is proper to be done in the increafe of
the moon.

To make avines frent avell and give them a curiows flavour.

Take, powders of fulphur two ounces, and half an ounce
of calamus; incorporate them well together, put them into a
pint and a half of burrage water, and let them fteep therein
a confiderable time; draw off the water, and melt the ful-
phur and calanrus in an iron pan, and dip in as many ra
as will foak it up; put the rags into a cafk, rack off the
wine, put in a pint of rofe water, and ftop up the hogthead
roll it up and down for half an hour, and then let it con-
tinue fill two days; - by ordering it thus, any red or Gal-
€oigne wine willhave a pleafant fcent and taite, '

To keep wvine from fouring.

Boil a gallon of wine with fome beaten oifter fhells and
erabs claws calcined; ftrain out the liquid part, and when
it is cool put it into the wine of the fame fort, and it will
give a pleafant lively tafte; a ftone of unflaked lime will
alfo keep your wine from fouring. = '

- Milk punch,

Take two quarts of water, one quart of milk, halfa pint
of lemon juice, and a quart of brandy; fugar it to your
tafte, put the milk and water together a little warm, thf‘:ﬂ'
add the fugar and lemon juice, and ftir it together; putin
the brandy, and run it through a flour bag nll it is fine;
you may bottle it and it will keep a fortnight or more.

Milk pusnch for prefent drinking.
To two quarts of water put two quarts of French brandy,
& dozen and half of lemons, three quarters of a pound of
double-refined fugar, and three pints of new milk ; ftrain it
fsequently through a jelly-bag, till itis clear and fine; you
muft make it two or three days before you ufe it, and may
bottle it off, but it will preferve its goodnefs for a time,

,%H".":‘I
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Quince wines ‘

Clean the quinces with a coarfe cloth, then grate them,
and prefs them through a linen ftrainer to clear them from
the grofs thicknefs, and then through a flour ftrainer; to
every gallon of this liquor put two pounds of fingle refined
fugar, let it {ettle, and pour it off; this do feveral times till
there is no fediment; then pour it into your veflel, and let
it remain unftopped fix days; then keep it fix months, and
bottle it off, if it is fine; if not pour it into another.

Note. You muft obferve, as an unexceptionable rule, that
all Englifh wines muft be kept in cool cellars.

&

Birch avine, as made in Suffex.

Take the fap of birch frefh drawn, boil it as long as a-
aiv fcum rifes, and to every gallon of liquor put two pounds
of good fugar; boil it half an hour, fcum it clean, and
when almoft cold, fet it with a little yeaft fpread on a toaft,
and let ftand five or fix days in an open veflel, ftiring it
often ; then take a barrel exaétly big enough to hold the
liquor, burnin a lighted match, and ftop in the fmoak ;
fhake out the afhes, and pour in a pint of fack or rhenifh,
working it well about; pour in your wine, ftop it clofe for

fix months, and if it be perfectly fine you may then bottle it
off,

Black riwr:_‘}-' qTurue.

Boil fix gallons of {pring water-one hour, bruife twenty-
four pounds or black cherries, but not break the flones, and
pour the water boiling hotover them ; ftir the cherrieswell in
the water, and let them ftand twenty-four hours; ftrain off
the liquor, and to every gallon put two pounds of good fugar
and let it ftand a day longer; pour it off clean into your

veflel, ftop it clofe, and when it is very fine draw it off into
your bottles,

Red cherry avine, as made in Kent,

When your red cherries are full ripe, ftrip off the ftalks
and ftamp them, as apples, till the ftones are broke; put
the
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the mafh into a tub, cover it up clofe for threc days, put
and prefs it in a eider prefs, and let the liquor run into a
tub; letitfland covered for threedays, take off the fcumvery
carefully for fear of its breaking, and pour it into another
tub to clear it of the lees; let it itand two days more, fcum
it, and if your cherries are {fweet, put only one pound and a
halt of fugar to cach gallon of liquor; ffir it well together,
cover it clofe, and let it reft till the next day; pour it care-
fully off the lees, let it reft another day, and then pour it
into the veflel in which you defign to keep it ; bung itup,
keep it feven or eight months, and, if fine, bottle it off; if
it be not fine, draw it off into another veflel to fine. 'This
wine, if made agrecable to thefe my well experienced di-
;cCtions, will keep a year in bottles.

Hoaw to improve cider, and make it pfcﬁﬁ{y Sine.

When it is firft made, put fix ounces of flone brimftone
into a hogthead, togivt it a colour; put a gallon of good
French brandy, highly tintured with cochineal ; beat one

ound of allam, and three pounds of fugar-candy, and put
them to-it when you ftop it up; when itis fine bottle it, and

it will be perfettly go
Hoaw to make bser, wine, or any other lignors fine.

Set your veflel on two boards the length of the barrel, lay
upon them a large quantity of bay falt, and fix the barrel or
the falt ; let it thus ftand a fortnight, and it will be perfeéty
fine ; this certainly clears the liquor preferable to ifing-glafs,
and is much neater, being only Em to the outfide of the vel-
{fel; it ought at all times to be obferved, that all liquors
whatever ought to be fined before they begin to fret, or they
will never be good.

Compeund parfley wwater,

Take parfley roots four ounce s, frefh horfe-raddifh root,
and juniper berries, of each three ounces; the tops of St.
John’s wort, biting arfmart, and elder flowers, of each
two ounces; the feeds of wild carrots, {fweet fennel, and

3 ' pariley,
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parfley, of each one ounce and a half; mix thefe ingredients
together, bruife them, and add thereto two gallons of Frenc
brandy, and two gallons of foft water; let them ftee) in
the ftill three or four days, and draw it off : this is a1 ex-
cellent remedy for the gravel.

Compound horfe-raddifp water.

Take the leaves of the two forts of fcurvy-grafs, freth
gathered in the fpring, of each fix ounces; add fo ir ounces
of brookline and water-creffes, and of horfe-rad lith two

ounds; of frefh arum root fix ounces, winter bark and
nutmeg of each four ounces, dried lemon peel two ounces, -
and of French brandy.two quarts,and draw all off by diftil-
lation; this water 15 good in both dropfical and fcorbutic
cafes. . :
Compound piony water.

Take eighteen piony roots frefh gathered, fix ounces of
bitter almonds, the leaves of rofemary, rue, wild thyme,
and flowers of lavender dried, of each three ounces; of cin-
namon, cubebs, feeds of angelica, coriander feed, carraway,
and annifeeds, each half an ounce; one gallon of reétified
fﬁuits of wine, with five gallons of foft water, and draw off
three cFalIms by diftillation.  'This is good in all nervous
diforders. : :

Compound feordinm avater.

Take of citrons, forrel, goats rue, and fcordium, of each
one pound, and London treacle two ounces; diftil them in
a limbeck, with two quarts of fpirits of wine, and a fuf-
ﬁc}ui:nt quantity of water; of this you-may draw off one
gﬂ On.

Annifeed avater,

Take twelve ounces of annifeeds, three gallons of proof
fp1r1t_.5, one gallon and a half ﬂffpt'i|1g water ; infufe them
all night in a ftill, and with a gentle heat draw off what
runs {mooth and clear; {weeten it with two pounds of
brown fugar, and if you would have it very fine, diftil it
again, and add fome ‘more annifeeds, 1

L Carraw
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Carrazway aaler.

. Take three gallons of proof fpirits, and of water half a
gallon; add to them halfa pnundpofcarmway {eeds bruifed,

diftiland fweeten the juice with a pound and half of brown
fugar. '

Cardamum avater,

‘Take carraway feeds, coriander feeds, pimento, and
lemon peel, of each four ounces; mix them with three
gallons of proof fpirits, a gallon and a half of f{pring
water ; diftil them, and fweeten the water with one pound
and a half of fugar.

~ The three foregoing waters are each of them very cheap,
and a moft wholfome cordial.

S!m.rfg Pﬁ{?}@ ey water,

Take the {pirits of five gallons of the beft old fherry fack
diftilled in a limbeck ; add toitcowflip flowers, the lowers
of burrage and buglofs, and of the lillies of the valley,
each a handful; alfo rofemary flowers, fage, and betony
flowers, the fame quantity ; thefe muft all%ﬂ rocured in
their feafon, and put into fome of the {pirits aforefaid, in
an open mouthed quart glafs; let them remain in the
fpirits till you are ready to diftil the waters, and carefully
ftopped up; take lavender flowers in their feafon, firip
them from their ftalks, and fill a gallon glafs with them;

ur to them the remainder of your fpirits, and cork them
clofe as before; let them be in the fun fix weeks, and put
thefe and the reft of the flowers in the two glaffes; thenadd
balm, motherwort, {pike flowers, bay leaves, and orange
leaves, of each half an ounce; cut and put them to the
former flowers and {pirits, and diftil them together in a
Iimbeck, and make three runnings of it; firft, a quart glafs,
which will be exceeding flrong; then a pint glafs, which
will be almoft as good; and then a third pint, or as much
as will run, for when it runs weak, which you may know
by its tafte and the colour being whiter, you will have drawn
aboutthat quantity ; mix your runnings together, and take

citron,
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citron, or the yellow rind of a lemon peel, fix drachms of
{pice feeds, and of cinnamon one ounce, with nutmegs,
mace, cardamums, and yellow faunders, of each h:_lli an
ounce; of lignum aloes one ::irachm; 'make thefe into a
grofs powder, adding a few jujubs that are frefh, ftonad,
and cut fmall; put thefe ingredients into a large farfnee
bag and hang it in the water as aforefaid; taketwo ‘dru:hnu
of prepared pearls, of ambergreale, muik, and {afron, one
fcruple each; red rofes dried one ounce; thefe may be put
in a bag by themfelves, and hug in the fpirits as the other;
clofe it well, that no air gets in, and let it reft {ix weeks;
take out the water, prefs.the bags dry, and keep the water
in'narrow mouthed glafies, and ftop it up.

The nfe of this avater.

It is fo ftrong and powerful that it cannot be taken with-
out the aflittance of {ome other thing; but when dropt on
crumbs of bread and fugar, you muft take it the firft thing
in the morning, at four in the afternoon, and the laft thing
at night; you muft not eat for an hoar either before or
after you take it; it is exceeding eflicacious in all fwoon-
ings, weaknefs of heart, decayed {pirits, palfies, apopléxies,
and both to prevent and help a fit; it will alfo d-ftroy
all heavinefs and coldnefs in the liver, reftores loft appetite.
and fortifies and furprifingly ftrengthens the ftomach,

- The fecord water, to be made on the ingredients of the firff?.

When the firlt water has ran what is ftrong, there will

remain a fmaller {ort at the bottom of the limbeck, take
and prefs the herbs and flowers, and put them into a gallon
and half of the beit fherry, and let them ftand clofe floppzi

five weeks; diftil them, and let the li%:mr run as long as it’
ere the farfnet bags

remans {trong, pour it into a glafs w
are, and let them be in this fecond liquor fix weeks, clofe
ftopped ; then you may ufe itas the farmer.

Note, This is to bathe any part affe€ted with weaknefs.

L2 Syrup
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Syrup of rofes.

Take a gallon of foft water, put it into an earthen pan,
and throw 1n-as many rofe leaves as will foak it up; cover
them clofe, fet them on a flow fire, and when they begin to
finmer take it from the fire and let them ftand til%nr:xt
day; ftrain them, fet the liquor on the fire, and when it
boils put in as many rofe buds as will foak it up; let it
ftand till the next day, and ftrain it off again ; repeat this,
day after day, till there is not above a pint and a half of
water left; put this into a long pipkmn proper to make
your {yrup in; fet it on the fire, when it boils put in 2
pound and a Falf of fugar, fcum it, let it boil, and when it
15 cold bottle and keep it for ufe.

Syrup of colts-fiot.

Take of colts-foot fix ounces, maiden hair two ounces,
hyflop one ounce, liquorice-root one ounce; boil them in
two quarts of fpring water till one fourth is confumed,
theén ftrain it, and put to the liquor two pounds of fine
powder fugar; clarify it with the whites of eggs, and beil -
it tillit is nearly as thick as honey,

Balfamic [yrup of tolu,

"Take fix drachms of the balfam of tolu, and boil it to
twenty ounces of fpring water till the half is confumed,
taking care not to fcumn them; then add twenty ounces of
the beft refined fugar, make it to a fyrup without further
boiling, and when 1t is cold ftrain it off.

Syrup cf tolu.
Boil half an ounce of pearl barley in three feveral waters,
firain off the laft water, and when it is fettled, take three
ints of it and two ounces of tola ; let it fimmer till almeft
apint is wafted, and put in two pounds and a half of fugar,
boiling it gently to a {yrup to what thicknefs you pleafe,
and when almaft cold ftrain it,

Syrap
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Syrup of mulberries..

. Take the clear juice of mulberries, to each quart of clear:
juice put one pound of white fugar,, and make it into a
fyrup over a {low fire. :

Syrup of poppies..

Take twe pounds of corn-poppy flowers, and fourpounds:
of warm fpring water; let them ftand to infufe twenty--
four hours, then {train-them, and add frefh Howers to 'the.‘
water, letting the water be warm when you put them 1n ;.
Jet them {tand clofe covered till nextlda}?, {train it -::-ﬁ',,andl“.
with an egpal quantity of fugar boil it to a fyrup, ‘

Syrup of wiclets.

Take one pound of frefh pickled violets, boil frve half
pints of foft water, and pour it over the violets; let it fland:
clofe covered in a well glazed earthen veflel for twenty--
four Hours, and diffolve in it twice its own weight of white
fugar, fo as to make a fyrup without bailing..

Syrup of clove jilly-flowers..

Gather the flowers early in the moming, pick them:
elean, and cut the whitefrom the red ;. to-a quart of flowers
put two quarts of {pring water;. let it ftand flﬂr two days in
a cold place; and after boilittill it comesto a quart; ftrain.
it off, and put in-half a:pound of doublt-refined fugar, and
boil it up again for three or four minutes; pourit into
a china bowl, let it ftand to cool, and when it is quite cold.
fcum it, put it intp bottles, cork them-well, and tie them.
down with leather,

Syrup of buckthorn..

Gather your berries in the heat of the day, and fet thenr
Jn an-earthen pot into the oven; then fgueeze outthe juice,
and put the juice of one peck of berries to two pounds of
Lifbon fugar, and boil them together a quarter of an hour;,
then let it cool, and bottle it. .

L % Syrup
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Syrup for a cough or afthma. ‘ _

Take a handful of unfet hyffop, a handful of colts-foot
flowers, a handful of black maiden hair, and two" handfuls
of white horfe hound ; boil thefe in three quarts of water,
and when half is boiled away take it off, and let the herbs
ftand n it till they are quite cold; fqueeze the herbs very
dry, ftrain the liquor, and boil it a quarter of an hour;
fcum it well, and to every pint put in halfa pound of white
Jugar, and boil it; when it becomes a fyrup put it to cool,
and bottle it off; do not cork the bottles, but tie papers
over them, this is an exceeding fine {fyrup for a cough, by
taking a fpoonful both night and morning, and one¢ when
ever the ceughis troublefome.

A fecond fyrup.

Take one ounce of conferve of rofes, one ounce’'of brown
fugar candy, and two of raifins of the fun, cleared of their
ftones; to thefe add fome flower of brimftone, mix them
together, aud takea {poonful night and moming. :

Syrup of balfam.

Put an ounce of balfam of tolu into a quart of {pring
water, and boil them two hours ; put in a pound of white
fugar candy finely beat, and boil 1t half an hour longer;
take out the balfam, ftrain the fyrup twice through a flan--
nel bag, and whenit is cold bottle it ; this{yrup is excellent

for a cough, by taking a fpoonful at night, and a litde
whenever your cough is troublefome,

, Barley fyrup.

Take a pound of freth barley, put it in water, and when
1t boils throw the water away ; fo do a fecond water ; put
to the barley a third water, the quantity of fix quarts, and
boil it while one third is confumed; ftrain out the barley,
and put to the water a handful of fcabious, tormentil,
hyflop, agrimony, hore-hound, maiden hair, {anicle, and
betony 3 burrage, buglofs, rofemary, marigulds,. {'fge,

' viclets,
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violets, cowlips, of thefe a pinteach when picked; a pound
of raifins of the fun ftoned; half a pound of figs cut; a
quarter of a pound of dates foned, and the white fkin
next the ftone taken off; half a pound of green liquorice 3
carraway feeds, fennel feeds, and annifeeds, of each one
ounce ; hartthorn, ivy, elecampane roots, of each one
ounce; fennel roots, afparagus roots, couchgrafs roots,
polipodium roots, oak-parfley roots, of each one handful ;
after they are cleaned, bruife the liquorice and feeds, and
flice yourroots ; put the afore-named ingredientsinto your
barley water, let them boil very foftly clofe covered twelve
hours, afterwards ftrain it and prefs the juice from the in-
gredients, and let it ftand twenty-four hours; take the li-
quor off clear, and add to it half a pint of damafk-rofe
water, and half a pint of hyflop water, with a pint of the
juice of colts-foot clarified ; a drachm of fa£un, three:
pints of the beft virgin honey, and as many pounds of
fugar as there are quarts of liquor; boil this an hour and_
a half, keeping it clean fcum’d, then bottle it, cork it
well, and preferve it for your own proper ufe. |

Note, This {yrup 1s good for an old cough; and three
fpoonfu]s, night and morning, mixed with the fame quan-
tity of wine or fack, 1s fufficient to take.

A fecond avay to make [yrup of wivlets,

Pick the violets from the greens, and fift them clean =
then to every four ounces of violets add half a pint of
water and one pound of coarfe fugar; firft take the water
and put into it half the fugar ; fet it over the fire, clarify
and fcum it well ; ftamp your violets in a marble mortag
and when they are well beat, infufe them in the clarified
fyrup for ﬁ::-mehtime, minding the fyrup is not too hot
when you put in the violets; when they have infufed a.
while ftrain them, and preferve fome of the juice in another
reﬂ":_:l_. an_d let it ftand by ; put in the reft of the fucar:
fetita ain on the fire, fcom it and keep it ftirring; w len
it hath boiled foftly fome time, put in the reft of the Juice
and one c_lmp of the juiceof lemon; fet it once more, fﬂ]:'.
a fmall time on the fire, and when cold put it up for ufe.

b}m‘&-
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Syrap of ma/b-mallows.

Take of the frefh roots of mafh-mallows two ounces,
and parfley roots one ounce; liquorice root, the tops of
mafth-mallows and mallows, and, figs, of each half an
ounce ; raifins ftoned two ounces; fweet almonds blanched
one ounce ; let all thefe fteep one day in three quarts of
clear barley water, and boil it to two quarts; prefs out the
dzcotion, and when. grown fine by ftanding in the li-
quor, diffolve one ounce of gum arabic, and four pounds
of fine fugar, and make it into a {yrup..

Another way.

. 'Take four ounces of mafh-mallow roots, grafs roots;
afparagus roots, liquorice, raifins {toned, of each half an
ounce ; the tops of ma'h-mallows, pellitory, pimpernel,
faxifras, plantain, maiden-hair, white and blacE, of each
one handful ; red fifars, one ounce of each; bruife all
thefe, and boil them in three quarts of water while they
come to two ; then put to it four pounds of white fugar
to make it a fyrup, and clarify every pint with the white
of anegg, or ifing-glafs.. .

Syrup of Saffron.

Take a pint of balm water and a. pint of the beft Ca-
nary, half an.ounce of Englifh {affron ; open the faffren,
and put it into liquor to intufe, and let it ftand clofe co-
vered fo as to be hot and not boil,. and continue fo for
twelve hours; then ftrain it out as hot as you can, and add
to it three pounds of double-refined fugar, and hoil it till
it is well incorporated; when cold botde it; a.fpoonful in.
any fimple water or wine is a high cordial.

Syrup of buckthorm

Take three quarts of the clarified juice of buckthorn:
berries, four pounds of brown fugar; make them into a
fyrup over a gentle fire, and, while it is warm, mix it
with a drachm of the diftilled oil of cloves diffolved on a
lump of fugar, for it will not diffolvs in the {yrup.

l L J‘I:’-d‘f; .
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Note, "Take great care you have the true buckthorn, as
there are many {purious ones; they may be known by the
number of feeds; the genuine buckthorn having four; the
alder buckthorn has only two, and the cherry buckthorn

onc only,

Another [yrup for a cough or afthma.

Take pennyroyal and hyflop water,fof each half a pint,
{lice to them a fmall ftick of liquorice and a few raifins ot
the fun ftoned ; let them fimmer a quarter of an hour, and
make it into a {yrup with brown fugar-candy ; boil it a
little, and then put in four or five {fpoonfuls of {nail water,
and eive it a fecond boil; when it is cold bottle it, anr.l'
take a {poonful morning and night, with three drops ok
balfam of fulphur put into it.

Another, and a valuable one.

Take a handful of maiden-hair, a handful of oak-
Iungzs, and a handful of frefh mofs; boil thefe in three
pints of {pring water till it comes to a quart; ftrain it out,
and put to it fix pennyworth of faffron tied up in a rag,
adding thereto a pound of brown fugar-candy; boil the
liquor up to a {yrup, and when cold bottle it.

Note, You may take a fpoonful of this fyrup, as often
as you find yeur cough troublefome. '

There are many more f{yrups, but too many for this
book ; but thefe mentioned are the moft choice ones, not
only in themfelves, but as thedirettions in them contained,
are an invariable guide to the lady in the other various
kinds of fyrups, :

To make tonforve of hips.

Gather your hips before they grow foft, cut off the.
heads and ftalks, {lit them in half, and take out all the
feed and white ; put them in an earthen pan, ftir them
cvery day left they ﬁmw mouldy, and let them ftand till
they are. {oft enough to rub through a coarfe hair fieve ;
they are a dry berry, and rub through with fome diffi-
culty ; add to them their weight in fugar, and mix them

' well
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w{gll together without boiling, keeping it in gallypots for
Lic.

Conferve g;" red rofes,

Take red-rofe buds, bruife them in a marble mortar,
adding by degrees fine powder {ugar fifted, to the quantity
of .three pounds ; beat them till no particles arife, and tiil
the whole becomes a firm and folid mixture.

Conferve of orange pecl.

Talke the cledr rind of oranges, fteep them in water of
a moderate heat till they are tender; then ftrain the water
from them, pound them in a marble mortar, and ftrain
them thmugg a fieve ; then bring the pulp to a proper
confiftence over a gentle fire, and add to it thrice itsquan-
tity of fugar, and let it be reduced into a conferve by
beating it in a mortar. -

¢ onferve of guinces

Pare the quince, take out the coars and feeds, then cut
them into {mall pieces, boil them till they are foft; to
eight pounds of quince put in fix pounds of fugar, boil
them to a confiftence, Sttt -

To make robe of elder.

Tuke a peck of elderberries and bake them in an earthen
pan, fqueeze the juice out, and put it in a filver or tin
ftew-pan, then fet it on a gentle fire, ‘it will be three days
ftewing ; you muft ftir it often, and when you fee it fo
thick that you may cut it with a knife it is.enough, then
put it in gallypots for ufe, whilft it is hot.

To make fpirit of clary.
Take a gallon of good fack, a pint of the juice of clary,
a pound nfgclar}r-ﬁnwcris, as many clove jilly-flowers, and
half as many arch-angel-flowers, as many comfry-flowers,
and as ‘many Howers of lillies of the valley, let thefe fteep
in the fack all night, then put it into a glafs ftill, the {ofter

it diftils, the ftronger it will be ; you muit-take great caf tor
ceep
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keep in the fpirit, by pafting the till every where; let it
drop through a bag of good ‘ambergreafe upon as much
fifted white fugar-candy as you think will fwveeten it; 1tis 4
very high cordial, ¥ efnad Y

To make [pirit of carrazvays.

To a quart of true fpirits of fack, put two poundi of
good {fmooth {fugared carraways, bruife them, and put them
into a bottle, with a grain of the beft ambergreafe, pour
the {pirit on them, and feal the cork very clofe; fet it in
the l%n for a month, ftrain it off, and keep it always clofe
ftopt for ufe: ' :

Cordial :3;;" black cherry awater,

Take two quarts of ftrong claret, and four pounds of
black cherries full ripe, ftamp them, and put them to the
wine, with one handful of angelica, one handful of balm,
and as much carduus, half as much mint, and as many rofe-
mary flowers as you can hold in both your hands; three
handfuls of clove-jilly-flowers, two ounces of cinnamon cut
fmall, one ounce of nutmegs ; put all thefe into a deep pot,
let them be well ftirred together, then cover it fo claE: that
no air can get 1n, let it ftand one day and a night, then put
it into your ftill, which you muft alfo pafte clofe, and

draw off as much as runs good, {weeten it with fugar-candy
to your tafte.

7 very rich r)_';rfrr_}l cordial.

Take a ftone pot that has a broad bottom, and a narrow
top, and la{y a row of black cherries and a row of very fine
powdered fugar, do this till your pot is full, meafure your
pot, and f{}r every gallon it holds, put a quarter of a pint
of true {pirit of wine'; you are to pick your cherries clean
from foil and ftalks, but not wafh them ; when you have
thus filled your pot, ftop it witha cork, and tie firft a
bladder, then a leather over it; and if you fear it is not
clofe enough, pitch it down clofe, and then bury it in the
carth fix months, or longer ; then ftrain it out, and keep

it
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it clofe ftopped for your ufe; it will revive when all other
cordials fail,

To make rhubarb taris.

Take ftalks of Englifh rhubarb, that grow in the gar-
dens, peel and cut it the fize of goofberries; {weeten it,
and make them as you do goofberry tarts: how to make
the cruft you have in the Art of Cookery.

Thefe tarts may be thought very odd, but they are very
fine ones and have a pretty flavour; the leaves of rhubarb
are a fine thing to eat for a pain in the ftomach, the roots
for tinfture, and the ftalks for tarts, '

Jﬂgff&'a taris,

Take the ftalks, peel them, cut them into little pieces,
pare fome golden pippins or nonpareils, of each an equal
guantity ; firft take away the parings of the apples and
the coars, boil them in as much water as will cover them,
with a little lemon peel and fine fugar till it is like a very
thin {yrup, then ftrain it off, and fgt the fyrup on the fire
again with the angelica, let it boil about ten minutes, then
“%mn the cruft is ready, lay a fliced apple and a layer of
angelica, fo on till the pattypans are full, and bake them,
filling them firft with the {yrup. .

To preferve damfins or bullace.

Put your damfins in a pot, to two quarts put a pound. of
fine fugar, and bake them in a flow oven two hours, then
fet them in a cool place a week, and pour over them as
much rendered beef fuet as will be an inch thick, it muft
be put on hot every time you take any out; and they will
keep all the year. |

Another avay to dothem.

Makea {yrop of water and fugar, gather the fruit before
i they are ripe, and put them into the cold {yrup; then fet

them on a flow fire, and keep them ftirring gently round,
till
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4ill they are a little coddled, but not broke, put all into a
ot that has a little mouth, and when cold, pour on more

ti1l it is an inch thick on the top, and fet itby.

To make anuifeed bifcuits,

To every twelve pounds of dough, put twenty ounces of
butter, a pound of {ugar, two ounces of annifee s, with a
little rofe water, and what fpice you think fit, anl bake it
in a moderate oven, S -

7o AEEEP gaaﬁﬁﬂ'r.ﬂ‘rr.

Gatherthem on a very fine day when full grown, befor=.
they are ripe, pick them, have ready nice clean bottles, fill
them to the neck, then cork them, and rofin the top of the
bottle that no air can get into it, then fet them in a kettle
of water, up to the neck, over a flow fire; when the water.
is fcalding hot, rake out the bottles, and the next day dig
a hole in the-earth, and put your bottles in; cover them up
with the earth again, and keep them for winter; fome keep
them only in a dry place, but the earth keeps them better,

" A wery rich almond cream, called ffeeple creaim,

Make a very ftrong jelly of hartfhorn; and that it may
be fo, put half-a pound of geod hartthorn to five pints of
water; let it boil near half away;  ftrain it off through a
jelly bag; then have ready, beaten to a very fine powder,
{ix ounces of aimonds, which muft be carefully f)r:at up
with one fpoonful of orange-tlower water, with fix or eight
fpoontuls of very thick cream: then take near as much
~cream as you have jelly, and put both into a fkillet, and
ftrain in your almonds, {weetenitto your tafte with double-
refined fugar; fet it over the fire and ftir it with care con-
ftantly till it is ready to boil; fo take it off, and keep it
ttirring till itis near cold 3 then pour it into narrow bot-
tomed drinking glaffes, in which let it fland a whole day ;
when you wu_ul turn it out, put your glafles into warm
water for a minute, and it will turn out liﬁﬂ a {ugar loaf,

1
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To make orange poffet.

Squeeze the juice of two Seville oranges and one Iemon
into a china bafon that holds about a quart, {weeten this
juice with the {yrup of double-refined fugar, put to it two
fpoonfuls of orange-flower witer, and ftrain it through a
fine fieve, boil a large pint of cream, with fome of the
orange peel cut thin; when it is pretty cool, pour it into a
bafon of juice through a flannel, which muft be held as high
as you can from the bafon, it muft fand a day before you

ufeit; when it goes to table, ftick flips of candied orange,
lemon, and citron peel on the top. '

To make black caps, the beff way.

Take a dozen and a half of very large French pippins,
or golden rennets, cut them in half and lay them with the
flat fide dewnwards; lay them as clofe to each other as you
.an, prefs the jnice of'alemon into two fpoonfulsof orange-
flower water, and mix’ them all together; fhred fome lemon
peel into it, and grate fome double-refined fugar over it;

put thém into a quick oven, and halfan hour’s baking will
be fufficient.

T o make Mfw‘ﬁorr Creamn rﬁﬂjﬁ.

You muft get a vat made a quarter and a half high, the
bottom nor top muft not be faftened, and it muft be made
four fquare, with holes all over them ; then take two quarts
of good thick cream, two quarts of ftroakings, and a gallon
of new millz, and fet it with runnet, as for common cheefe;
when it is come, take out the curd with a china faucer, and

ut it into the vat, ftrewing a little clean dry falt thereon ;
Hup the vat, till all the cheefe is in, prefs it as other cheefe,
let it ftand in the vat two or three days, till all is out, and
turned often while it is in, falt it two days; when you take
it out you muft let it dry without rubbing, and make it in
May = if you defire it exaétly four {quare, let the vat be full
a quarter and a half high, and the {fquare want an inch of

a quartcr.
I Te
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To make a pretty Sort of fummery.

Put three large handfuls of oatmeal ground {mall, into
two quarts of fair water, let it fleep a day and Pight! '.:hm
pour off the clear water, and put the fame ﬁuanm}r of frefh
water toit; ftrain it throngh a fine hair {ieve, and boil it
¢i1l it isas thick as haity pudding; ftir it all the while, that
it may be extremely fmooth, and when you firft {train it, be-
fore you fet it on the fire, put in one {poonful of fugar, and

two of good orange-flower water, when 1t is boiled enough,
pour it into fhallow difhes for your ufe.

To make cracknels.

To a quart of flour take a pound of butter, half a nut--
meg grated, the yolks of four eggs beat, with four {poon-
fulsot rofe water; put the nutmegs and eggs into the flour,
and wet it into {ff palte, with cold water, then rowl in the
batter and make them into fthape; put them into a kettle
of boiling water, when they {wim, take them out with a
fkimmer, and throw them into cold water; when they are.
hardened lay them out to dry, and ‘bake them on tin

plates. ‘
| R:;gér Dutch avafers,

Take four eggs, and beat them very well; then take a
- good {poonful of fine fugar, one nutmeg grated, a pint of
cream, and a pound of flour, a pound of butter melted, two
or three fpoonfuls of rofe water, and two good fpoonfuls of
yeaft; mix all well together, and bake them in your wafer-
~ tongs on the fire, or in an oven. ]

The nun's 5{)’2‘:::?.

Take the whites of fix eggs, and beat them to a froth,
take alfo half a pound of almonds, blanch and beat them
with the froth of the whites of your eggs as it rifes; then
take the yolks with a pound of fine fugar; heat thefe well
together, and mix your almonds with your eggs and fugar;
then put in a quarter of a pound of flour, with the peel of
two lemons grated, and fome citron finely fhred; bake

M2 them



136 dhe W HOLE ART. of

them 1n little cake pans in a quick oven, and when they are
coloured turn them on tins to harden the bottoms; but
before you fet them in the oven again, ftrew fome double-
refined fugar on them finely {ifted; remember to butter
your pans, and fill them but half full.

Tomake oil of eggs.

Take eight large eggs, and new laid, boil them hard ;
then take the yolks out; %)e careful not to put any white of
the eggs 1n, and break them {mall, and let them ftand to
be cold; then have a quick fire ready, and put them in an
iron ladle, with abit of hog’slard, the bignefs of a walnut;

~ you muit ftir it with a flick cut flat at the end, and when

_ 1t begins to melt, keep ftirring as faft as you poflibly can;

“in a moment before 1t turns to oil, it will dry; you muit

“have a cup ready to peur it in as faft as you fee a drop
of oil come, with that quantity of eggs you will have a tea
cup of oil, if yeu ftir quick, if not, you will not fee a drop
of o1l

T o make tumbles.

'To a pound of fine flour, a pound of double-refined
fugar, and two ounces of coriander feeds, the yolks of two
cggs, and wet it f{ilf with a litde rofe water; then rowl
them out the bignefs of your finger, and make them in the

“form of a figure'of eight; then put them on tins and bake
them in a flow oven; watch them all the time, about ten
minutes will bake them,

' To make currant forub.

Take white currants full ripe, math them with your hands,
then firain them through a hair fieve, and-to one gallon
of rum or brandy, put five pints of the currant juice, and a

“pound of lump fugar; cover it up clofe, and let 1t ftand
two or three days, ftirring it twice a day; ﬂ]e.n run it
through a jelly bag : it is beft to put half the fpirits to the

juice, and add the other half when you botde it off,

%o,
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To preferve beet roots.

Boil your beet roots for four hours, till you fee it quite
foft; then niake a {yrup of a pint.of fpring water and half
a pound of fugar, and boil the beet root in it, for a quarter
of an hour; then put it in gallypots for ufe. When you
want to ufe them for fauce, { mﬂl: them in warm water for
ten minates or more, and-flice them into oil and vinegar.

Ta dry c_zra'fl'ﬁaah ved.

" Boil your artichoaks in water till you fee they are foft;
then take them out, and pound fome cochineal very fine,
and ‘mix in freth water, and boil them again a quarter of
an hour; thendry them in bags for a quarter of an hour, .

To preferwe apples red all the year.

Get a dozen of pippins or pearmaries, pare thent, put a
quart of water to them, one pennyworth of cinnamon ftick,
grate part of a lemon rind, and fome cochineal fteeped in
water, half a pound of loaf fugar; then fend them to oven,
- tie over them a paper, and after that a coarfe pafie; don’t
forget to fcope a hole in the middle of the apples to let the
liquor through them; let them ftand in a flow oven, when
you think L%lé}-"' are enough, take them out of the oven,
take off the paper, and let them ftand in the fyrup; in the
morning drain it from them, and put to it a little water,
a pound, or a pound and half of fugar, as you would have
a quantity of {yrup for them, and when you have feum’d
them well, clear it with the white of an egg, when that is
done put in your apples again, and let' them boil in the
fyrup ull it be clear, then put in as much cochineal as will
~make them of a-good colour; fometimes take the aprles

out left they fhould break, and let the fyrup be boiling and
fcum it often; when your apples are halfenough, let them
fland in the fyrup all night, and in the moming fet it over
the fire, which muft be of charcoal ; Tt it Eu%i up, then
- take the apples out, and”put them tnagHin} when your
fyrup is boiled toa thickneilz for keepng, and’your apples a
M 3 good
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¢ood colour, fhred your lemon peel, and put in it half an:
half ounce of candied orange cut in: thin flices; put your-
apples ‘into the pot you defign to keep them in, and when
your fyrup is half cold put it on your apples, and put them
up for ufe. '

Ta pickle canliffovers red.

Get the beft you.can, let your water boil with a little
falt 1n 1t, then put in your cauliflowers, the fafter it boils
the whiter it will be,.do notlet it be too much done ; then:
let ‘it cool, and- prepare your pickle; for red,. you muft
take alliga, falt, and fome of your colouring, and fpice in
it ; if you would have them white,. take white wine vine-
gar, falt.and fpices,. baving the white of your caulifiower ;.

_your pickle being cool, you put them into it Keeping
them for ufe..

To pff}fé turnips.,

~ Pare and cut them in flices, put them into boiling water,
and let them boil a little while, but not too much, take
them out and cut them into-what form you pleafe ; then.
put them into alegar and falt for fome days ; then take
them out and wipe the pickle from them,. boil the alegar
and fome of your colouring with fpices, and when they.
are cold put them together, and keep them for ufe.

T o make violet drops.

Take an ounce of viclets and cut the whites from the-
leaves, and prick them very well, a quarter of a pound of
fogar, as much water as will. make a candy ; when your
candy is ready, put in your flowers,.and let them. juft have-
a boil ; then drop them on paper and they will grow hard:
foon.

To gel mildean ont of :"fiffm_

Scrape fome chalk and mix it pretty thick with water,.
¢ip the cloth in it, and hang it in the fun to dry, repeat
thus will it is out, -

Te
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To make elove=pilly-flower avine. .

To every gallon of water add two pounds and a half of
fugar, boil it half an hour, fcum it well, and pour it
boiling hot upon the flowers, picked all from the ftalks,
let it ftand till cold; then put in four or five fpoonfuls of
yeaft, or according to.the quantity you make ; let it ftand
three days, flir it every twelve hours; when you barrel it,
ftrain it through a flannel, ftop it clofe and botte it in
three weeks; put into every bottle a clove and bit of
fugar ; don’t cork it clofe for fome time.

To pickle carrots.

Take them of a middle fize, the yelloweft you can get,
half boil them, and cut them in what fhape you pleafe;
and let them lie to cool ; then take as much vinegar as will
.cover them, boil a pennyworth of faffron in a bit of
muflin, with a little falt; when your pickle is cold put
them into a pot, cover them up clofe, let them- ftand all
night, then pour out the pickle, and boil it with Jamaica.
pepper, mace, cloves, and falt; when cold pour-it on the
carrots, and keep 1t for ufe, .

To keep awalnuts all the year moift..

Gather your nuts ih a-very dry day, and take care they
don’t lay on the ground to be bruifed ; as you gather them,
put them into a deep earthen pot, when full, cover them
with a paper, and then with a leather, and over that a wet

bladder ;. fet them in a'dry place..

BILLS or FARE,

SEVE RAL families have defired I would, in my Book.
J of Confectionary, give thenr a few bills of fare of
litte deferts, fit for private families; but as it is a thing
depends entirely on fancy, and indeed, what they have to

fet it out with, and the feafon of the year for fruits, &c..
: I am:

T = e =T
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I am at fome lofs how to give directions in writing ; but
as it may be a little guide to the young and unexperienced,
I have given them in the beft manner I can, agreeable to
the method they are now fgt out ;' ice cream is a thing ufed
in all diferts, as it is to be had both winter and fummer,
and what in London is always to be had at the con-
fetioners. i

_ Giving dire€tions for a grand defert would be needlefs,
for thofe perfons who give fuch grand deferts, either keep
a proper perfon, or have them n% a confeftioner, who not
only has every thing wanted, but every ornament to adorh
it with, without Ewing any trouble to the family, when
fuppuﬁ:‘d to be taken up with other affairs ; th::mgh every
young Jady ought to know both how to make all kind of
confeftionary and drefs out a defert; in former days, it
was looked on as a great perfetion in a young lady to un-
derftand all thefe things, 1f it was only to give direftions to
her fervants; and our dames of old, did not think it any
difgrace to underftand cookery and confectionary. - -

. But for country ladies it is a pretty amufentent, both to
make the {fweet-meats and drefs out a defert, as it'depends

H

whol]}f' on fancy and but little expence.

Lemon Cream
Peaches. 3 5 Plumbs ,j

A large difh
with figures
and grafs or
Plain ice mofs aboat Rafberry ice
cream. it, and " cream.
' : - flowers .
only for fhew.

Apsicots. Nelarin,

~ Syllabubs.
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Colour’d
wafers.

Compote of
pears.

Savoy bifcuit.
Lemon cream
‘- in glaffes,

Ratafia drops

Wet {weet-meats

in glafles,

Peaches in
Brandy.
Heart
bifcuit,

A difh or
falver, a
dith of
jellies, 1n- Compote of
termix’d chefnuts.
with wet
fweet-
meats,

White wafers.

Morella cherries
in brandy.

A ghizzard cream.,

Colour'd {weet-
meats in glafles,

High flowers,

images, &c.

drefs’d with

grafs, mofs, Spunge bifcuits,
and other or-

naments ac-

cording to

fancy.
J;EHE.ﬂSJ-—

A floating ifland
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The above middle frame fhould be made either in three
parts or five, all to join togethior, which may ferve on
different occafions ; on which {uppofe gravel walks, hedges,
and variety of different things, as a litcle Chinefe temple
for the middle, or any other pretty ornament; which orna-
ments are to be bought at the confeftioners, and will ferve
year after year; the top, bottom, and fides are to be fet
out with fuch things as are to bg got, or the feafon of the

ear will allow, as fruits, nuts'n% all kinds, creams, jel-
ies, whip fyllabubs,. bifcuits,  &c. &c. and as many
plates as you pleafe, according to the fize of the table.

All this depends wholly on a little experience, and a

ood fancy to ornament in a pretty manner ; you muft
ave artificial flowers of all {orts, and fome natural out of
a garden in {ummer timedo very well intermixed.

- As ghizzard cream is not in the fore part of the book,
1 fhall give it here : take the fkins of three large ghizzards
of fowl or turkey; . put them into a quart of cream,
fweeten it and fpice it as you like, boil all together, thern
ftrain it into your difh, and it will be fine and thick.

-

Lemon eream,

DPeaches, = : II ~ Plumbs,
- A difb- only
Plain ice " for fhew, Rafberry
cream, with figures, cream,
el &ce &, s3pss
Apricots, Pl Neétarins,

Syllabubs,
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Ice cream.
Fruit. - ; Fruit,

One large difh
in the middle
of jellies,

. cream,
and

fyllabubs. =
Fruit, | Fruit.

Ice cream of
different {orts.

Jellies and bifcuits.
 Dry’d apples, Chefnuts,
; S:w-;at |
meats.
wet and
dry.
Almonds and ~ Stew'd
raifins, pears,

Jellies and biftuits,
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Stew’d pippins
with th':ci cream
poured over them,

Pot oranges, A Poftatia nuts,

Wet and dey
{weet meats,
and jellies
both red and
Ice cream, white, in- Ice cream,
termix'd,
adorn’d
with flowers,

Walnuts, Ratafia cakes,

Pears ftew’d purple
with fine
ratafia cream,

pour’d over them.

-

Ice cream.
‘Stfwcd pippins. A TX S Little potoranges,
: ) A i :
Compote of pears. Grand ~ Compote of chefnuts,
Trifle.
Poftatia nuts. _ | Nonpareil,

Tce creame,
different colours,
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Frllif-

Creams,

L

© Fruit,

Large Seville

oranges fliced

with.double re-
fined fugar
ftrew’d over

Ice creams

- Two falvers one.
above another,
wh?_’d fyéllabubin
and jellies inter-
mix'd with crifp’d

almonds, anc{’
little ratafia
cakes, one little
oneaboveall,
with preferv’d
orange or pine
apples, little
bottles with
flowers to adorn
it, and knicknacks
ftrew’d about the
fah’ﬂl‘-

Ice cream,
different colours,

- Fruits

Little cakes

Fruie,

Almonds
and raifinge
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Whip'd fyllabubs,
Golden | Filberts.
TJellies, lemon Large oranges
cream, and flic’d and
{weet meats Jugar ftrew’d
Chefnuts, both wet and over.
dry, piled up-
| on {alvers
Plumbs, with crifp’d Nonpareils
almonds, and
knicknacks,
Bloomage, Ice cream,
Whip’d fyllabubs.
Jellies.
Frait, Fruie,
A high falver
with {yllabubs,
: a little rais’d
Almond above Almond
flummery, with a pre- ereams.
derved orange
.or lemon,
Fruit, Fruit,

Jellies,
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‘Whip'd fyllabubs.

Bloomage, Ice cream.

ftuck with
almonds.

"Two falvers
one above an-
other, on the
bottom one
_ jellies, the
Chelnut, top a large Dry’d
glals cup co= cherries
ver'd with
rafberry
CICalls

Ice cream, Almond flummery.
Whip'd fyllabubs,

As to all forts of little bifcuits, almonds, knicknacks,
throwed in the middle of the falver, or wet {weet-meats ip
little glaffes; youintermix it according as you faney,

N 2
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Jellies,

Peaches, NeAQarins.,
Fiberts, Green gages,
Whip’d
fyllabubs,

Creams. f Almond

fummery,
Cherries. , ~Walnute
Fine pears, Grapes,
It]ﬁﬂ!n
- Jce cream,
Filberes Dry'd plumbs.,
_ Floating
Grapes, * ifland. Pears.
Nonparicls, Walnuts.
Iee cream,

different ¢olours.
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Ice cream, different colours.

Clear jellics,

Nonpareils,

Bloomage ftuck:
with almonds

Poftalia nuts,

Lemon cream
in glafles,

Ice cream, different colours,

" Whip’d fyllababs.

In the middle a
high pyramid
of one falver

above another,

the bottom one

large, the next .’

{maller, the

top one lefs;
thefe falvers !

are to be fill’d
with all kinds

of wet and dry , |

{weet-meats |
in glafs, bafkets .
or little plates,
colour’d jellies,

creams, &c.
bifcuits, crifp’d

almonds and
little nicknacks,
and bottles of
flowers prettily
intermix’d, the~
little top falver
muft have a large
prv.:{:enl:'d Fruit
in 1it,

Whip'd fyllabubs,

N3

Lemon cream .
n}n glaﬂhh :

Golden
pippins,

Bloomage fluck
with almonds,

~ Almonds
ﬂnd r aiﬁnﬂ-

Clear jellies -
in glaffes,
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Peaches,

Grapes,

Almond flume
mery ftuck

with ‘almonds,

Nonpareils,

Apricots.

Note, You are to alter the fi

or with fuch fruit and things

Lemon cream, in glafles,

Ice cream,

Walnuts,

Two large fal- -

vers'in the
middle one a-
bove another,
in the to
whip’d {vlia-
buhs,Pa g:ﬂ‘land
of flowers rais’d

above them, the

bottom one-

fi1I’d with clear

jellies,

Ice cream,

Lemon cream, in glafles,

Nﬂ'ﬂfiﬂﬂ‘h ]

Golden pippins.

Almond flum-
jmery ftuck
with almonds,

s LAJLY

Pearg.

Plumbs,

de plates as you think proper,
a5 you can gty
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Peaches and Neftarins..
Walnuts, Plumbs,,
iy Jellies, and
Grapes, cream in- Grapes,
termix’d
Currants, Filberts..

Peaches and Ne&arins,

Rafbx_crries. |
Filberts , Goofberries,
Su.gar. - 2 Small bifcuits,.
Two falvers | :
Red one above an- Black
gherries, other; on the cherries,
top cream, in a
Small large glafs bowl,
bifcuits. the bottom Sugar,
- jellies,
Currants . Filberts,

Strawberries,
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Whip'd {yllabubs,

Filberts, i ' ' [Rataﬁa cakes,

A large dith of
' fruit of all forts,
Jellies. piled up, and Jellies. -
fet out with et
green leaves,

Ratifia cakes, Filberts.
Whip'd fyllabubs.

.-

Raberrice cream,

Walnuts, s Nonpareils,
Jellies piled up

Green on two fa]veys, Black

et o2 el 2tk ooy

Bears,. \ Filberts,
Goofberry fool, J

T.emon cream,

Dry’d cherries. Dry’d plumbs,
Jellies.

Winter pears. Grapes,

Poftalia nuts. ' Almonds

and raifine

Almond fflummery.
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Almond flummery,

ftuck with almonds,
Suagar Poftalia
in plates, nuts,
One large fal-
ver in the
middle fill’d
Almond with jellies and Small
cream in whip’d fyllabubs cheefe cakes,
cups, and a garland of
flowers meeting
a lover,
Ratafia _ Sugar
cakes, in platess

A bafon of cream.

To keep avalnuts all the year.

"Take your walnuts full ripe, and peel them; then dry
them well in the fun for a week or more, rib them often
with a cloth till you fee no mould on them; then keep
them 1n a bag, in a dry place, and when you want any for
a defert, 'crac%c and Et?tﬁem quite clean, but take care that
you keep the nut wl:])'mle, or in quarters ; then put them in
fome {pring water, warm as you may bear your fingerin it;
let them ftand three of feur hours, then fhift them in cold
ffnring water, and let them ftand all night; the next day,
when you Fa to fet your defert put them in glafles, and they
will be erifp and fine as when frefh gathered.

To make oil of filberts.

Take the large Barcelona filberts, crack them, heat a
pair of tongs red hot, and hold the kernel in them tight
over a cup, and out of one nut you will have three or fgur

drop
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drops of oil; heat your tongs every time you take a frefh
nut, and with a pint of nuts.you will:have half a fmall tea-
cup full of oil.

To make oil of paper.

Take a fheet of ftrong writing paper, and roll it crofs
ways, roll a large pin in the corner for the oil to dmp out,
fet the top a fire, and. hold it over a cup, and there will
come out three or four drops.

Compound of ils for family ufes, ave made of oil of olitvesy
and other fimples, berbs, flowers, roots, e,

The way of making them is thus; having bruifed your
herbs or flowers, you would make your oil of, put them ia-
an tar%n pot, and to two or three handfuls of them pour
on'a pift of oil, cover the pot with paper, fet it in the fun
about a fortnight or lefs, according as the fun is in-hotnefs;
then having warmed it very well by the fire, take out the
herbs and prefs them very hard, adding the oil that comes
out to the other in the pot; put in as many more herbs, fet
them in the fun as before; the oftener you repeat this, the
ftronger. your oil will be: at laft when you conceive-is
ftrong enough, boil both herbs and oil together, 1 mean, tha
laft herbs, till the juice be confumed, which you will know
by its leaving its bluthing, and the herbs will be crifp; thea

rain it whilft it is hot, and keep it in a ftene bottle, or &
glafs veflel for ufe,

T o make [yrup of mun!errnﬁ;.

Take a peck of water crefles, bruife them a little, put
two quarts of water to them, aud let them ftand twenty-four
hours; boil them up for a little while; then {queeze them,
and put in a pound of the fineft fugar you can get, and boil
it together till it comes to a quart ; be careful not to boil it
in a copper faucepan, and when it is cold putin half a pint
of good rum, and bottle it for ufc.
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To make a [yrup of nettles.

Take a quantity of nettles and pound them, and fqueeze
them through a cloth: to a pint of juice add half a
pound of Lifbon fugar, and boil it halt an hourj thena
00l it and bottle 1t off.

To keep green peas all the year.

Gather your peas young, and on a very fine dry day;
when the water boils put in your peas, give them two or
three boils and drain them ; then throw them on a cloth
till quite dry ; have ready clean bottles, fill them up to the
neck ; then pour in fome beef fuet, cork the bottles, tie
them down with a bladder and a leather, and dig a hole in
the earth, put them in, and cover them till Chriftmas, or
while you want to ufe them, andlet your water boil ; put
in a piece of butter, and fome coarfe fugar,

To keep .Efn’;r:{; bears,

Gather them of a dry day, dry them in the fun, and

keep them in papers, in a dry place, and before you ufe
them, lay them in warm water. '

T make fce.

~ Put in a pail of water, one gunce of fal ammoniac, and
it will 2ll turn to ice; buc if the falts are not right, it
will not do. '

To make ean de luce.

@il of amber one ounce, high reétified fpirit of wine
four pounds; put them into a bottle, and let chem ftand
four or five days, fhaking the bottle often ; then put into
this {pirit-four pounds of the chojceft amber, finely pow-
dered, and let it digeft three days, then you will have a rich
tincture of amber ht for ufe. -

That hc:ing ‘made, take fixteen pounds of ftron geft {pirit
of fal armoniac, and add it to the above tinéture, with
«eight pounds of high reified fpirit of wine,

How
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How to ufe the ordinary flill,

You muft lay.the plate, then wood-afhes thick at the
bottom 3 then the iron pan, which you are to fill with ypur
mgredu:ms and liquor; then put on. the head of the ftill,
make a pretty brif ﬁre, ull thf: ftill begins to drop ; then
flacken it fo as juft to have enough to keep the ftill at
work, mind all tht: time to keep a wet cloth all over the
head of the ftill to keep in the fteam thereof, and always
obferve -not to Jet the ftill work longer then the liquor is

%ﬂl}ﬂ and take great care you do not burn the ftill ; and
thus you may diftil what yeu pleafe ; if you draw the fill
too far, it will burn, and ¢ give yuurhqnnr a bad tafte.

T o make plague avater

| Roots, Flowers. Seeds.
Angelica, Wormwood, Hart’s-tongues,
Pragon, Suckery, Whorehound,
Maywort, Hyfop, Fennel,
Mint, Agnmnn}r, Melolet,
Rue, Fennel, St. John-wort,
Carduus, Cowlilips, Comfery,
Origany, Poppys, Featherfew,
Winter-favoury,  Plantain, Red rofe-leaves,
Broad thyme, Setfoyl, Wood-forrel,
Rofemary, Buglofs, Pillitory of the wall,
Pimpernell, Vocvain, Hart's-eafe,
Sage, MaidenHair, Sentory,
Fumetory, Motherwort, Seadrink; a good
Coltsfoot, Cowage, handful of each
Scabeous, . Golden-rod, of the abave-men-
Burridge, Gromwell, tioned things,
Saxafreg, T Gentian-root,
Bitony, Dock-root,
Liverworth, Butter-bur-raot,
Jarmander, Piony-root,

‘Bay-berries,

Juniper - berries, of
“each of thefe a

pﬂund
One
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Ome ounce of nutmeEs. one ounce of cloves, and half an
ounce of mace; pick the herbs and flowers, and [hred
them a little. Cut the roots, bruife the berries, and C{Jﬂﬂnd
the fpices fine; take a peck of green walnuts, and chop
them fmall, mix all thefe together, and lay them to fteep
in fack-lees, or any white-wine lees; if not, in good
{pirits, but wine-lees are beft. Let them lie a week, or
better ; be fure to ftir them once a day with a ftick, and
keep them clofe covered, then ftill them in a limbeck with
a flow fire, and take care your ftill does not bura, The
firt, fecond, and third ranning is good, and fome of the
fourth. Let them ftand to be cold, then put them toge,
ther.
To make furfeit water.

You muft take fcurvy-grafs, brook-lime, water-creffes,
Roman wormwood, rue, mint, balm, fage, clivers, of
each one handful ;. green merery two handfuls ; poppies,
if frefh half a peck, if dry a quarter of a peck ; cochi-
neal fix-pennyworth, faffron fix-pennyworth ; annifeeds,
carraway-feeds, coriander-feeds, cardamon-feeds, of each
an ounce; liquorice two ounces fcraped, ﬁﬁfplita pound,
taifins of the fun ftoned a pound,” juniper-berries an ounce
bruifed, nutmeg an ounce beat, mace an ounce bruifed,
fennel-feeds an ounce bruifed, a few flowers of rofemary,
marygolds and fage-flowers; put all thefe into a large
ftone )ar, and put to them three gallons of French brandy ;
cover it clofe, let it ftand near the fire for three weeks.
Stir it three times a week, and be fure to keep it clofe
ftopped, and then ftrain it off; bottle your liquor, and
iuur on the ingredients a gallon more of French brandy.,

et it fland a week, ftirring it once a day, then diftil it
in a cold ftill, and this will make fine white furfeit water,

You may make. this water at any time of the year, if
Euu live at London, becaufe the ingredients are always to

¢ had, either green or dry ; but it is the beft made in
{fummer,

Of the proper feafon for difiilling.
Flowers of all kinds muft be diftilled in their prope’
fealons, 'To begin with the violet, Its colour and {me."
' O ca
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can only be extrafted when it is in its greateft vigour,
which is not at its firft appearance, nor when it begins to
decay. April is the month in which it is in. the greateft
perfetion ; the feafon being never fo forward in-.i’l,a.rch,
as to give the violet its whole fragrancy.

The fame muft be obferved of all other lowers. And
let them be gathered at the warmeft time of the day ; the
odour and fragrancy of flowers being then in their greateft
perfection.

The fame obfervation helds good with regard ito fruits
to which muft be added, that they are the fineft, and of
the moft beautiful colour, efpecially thofe from whence
tinctures are drawn ; they muit be free from all defeéts, as
the goods would by that. méans bé greatly detrimented.

. ‘Berries and aromatics may-be diftilled at any feafon; all
that is neceflary being a good choice. But in this diftillers
are {ometimes mii’iaEen, as may eafily happen without a
very accurate knowledge.

@] f ﬁfgﬂ!‘ ;@ffﬂ'.

I mean by a fugar-fpirit, that extrafted from the wafh-
ings, fcummings, drofs, and wafte of a fugar baker’s re.
fining-houfe. _ :

Thefe recrementitious, or drofly part of the fugar are
to be diluted with water, fermented in the fame manner as
melaffes or wafh, and then diftilled in the common method.
And if the operation be carefully performed, and the fpirit
well rettified, it may be mixed with foreign brandies,
and even arrack in a large proportion, to great advantage;
for this {pirit will be found fuperior to:that extracted from
greacle, and confequently more proper for thefe ufes.

Of ratfin-fpirit. .

By raifin fpirits, I underftand, that extralted from
raifins, after a proper fermentation, )

In order to extract this fpirit, the raifins mu{_i be infufed
in a proper quantity of water, and fcrmented in the man-
ner defcribed.  When the fermentation 1s curppleted_, the
whole is o be thrown into the fill, and the {pirit ﬁmaf’{:':;l
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by a ftrong fire; fo you fee the raifins out of a calk;
after the wine is made to do. |

‘The reafon why we here direét a ftrong-fire, iff, hn_acau'f':a
by that means a greater quantity of the effential oil will
come over the helin with the {pirit, which will render it
much fitter for the diftiller’s purpofe ; for this {pirit is_ ge-
nerally ufed to mix with common malt' goods ; and it is
furptiling how far it will go in-this refpeét; ten gallons of
it being often fufficient to %ivc a determining flavour, and
agreeable vinofity to a whole piece of ‘malt {pirits.

It is therefore well worth the diftiller’s while to endea-
vour at improving the common method of extracting {pirits
from raifins; and perhaps the following hint -may merit -
attention,. "oy 2. G

When the fermentation is completed, and the fill charged
with fermented liquor, as above dire€ted, let the whole be
dtawn off ‘with as brifk’ a fire as poflible ; but inftead of
- the cafk or cann, generally ufed by our Englith diftillers |
for a receiver, let alarge glafs be placed under the nofe of
the worm, and the receiver anplied to the fpout of the fe-
parating-glafs ; by this means the effential oil will fwim
upon the top of ri);c {pirit, or rather low wine, in the fe
parating-glafs, and may be eafily preferved at the end of
the operation. . :

The ufe of this limpid effential oil is w<& "jnown to
diftillers ; for in this refides the whole flavour, ahd confe-
quently may be ufed to the greateft advantage, in giving
that diftinguithing tafte and true vinofity, to the commoh
malt-fpirits.

After the o1l is feparated from the low wine, the liquor
may be rectified in galne:um Mariz into-a pure and almoft
taftelefs {pirit, and therefore well adapted to make the
fineft compound cordials, or to imitate or mix with the
finet French brandies, arracks, &c.

In the fame manner a fpirit may be obtained from cyder.
But as its particular flavour is not {o defirable as that ob-
tained from rdifing, it fhould be diftilled in a more gentle
manner, and carefully rectified in the common manper of
ré€tification ; by which means a very pure and almoft infi-

Oz pid -
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pid fpirit will be obtained, which may be ufed to very
great advantage in imitating the beft brandies of France,
or in making the fineft compound waters or cordials,

Of the diflilling of fimple nvaters by the alembir,

The plants defigned for this operation are to be gathered

when their leaves are at full growth, and a Iittle before the
fiowers appear, or, at leaft, before the feed comes on; be-
ciufe the virtue of the fimple expeted in thefe waters is
often little, after the feed or fruit is formed, at which time
plants bE%ﬁn to languifh : the morning is beft to gather
ttem in, becaufe the volatile parts are then condenfed by
tLe coldpefs of the night, and kept in by the tenacity of
the dew, not yet exhaled by the fun, -
T his is to be underftood, when the virtue of the diftilied
wzter refides principally in the leaves of plants ; as it does
'in mint, marjoram, pennyroyal, rue, and many more ;
I ut the cafe differs when the aromatic virtue is only found
“in the flowers, as in rofes, lillies of the valley, &c. in
‘v hich cafe we chufe their flowery parts, whilft they fmell
the fweeteft, and gather them before they are quite opened,
cr Legin to fhed, the morming dew ftill hanging on them.

In cther plants the feeds are to be preferred, as in anife,
cariaway, cummin, &c. where the herb and the flower
are indo*€4 Yad the whole refides in the feed alone, where
3t maniféds icfelf by its remarkable fragrance, and aromatic

afle.  We find that feeds are more fully pofiefled of this
virtue, when they arrive at perfe@ maturity.

We muft not omit that thefe defirable preperties are
found only in the roots of certain plants, as appears in
atens and in orpine, whofe roots fmell like a rofe.  Roots
of this kird fheuld be gathered, for the prefent purpofe, at
t at time when they are richeft in thefe virtues ; which is
generally at that feafon of thecrear juit before they begin
“tu fprout, when they are to be dug up in 2 morning.

If the virtues here required be contained in the barks or
woods of yegetables, then thefe parts muft be chofen for

“that purpofe,
. purp The




CONFECTIONARY. 16z

The fubject being chofen, let it be bruifed, or. cut, .if -

there be occafion, and with it fill two-thirds of a fill,
leaving a third part of it empty, without fqueezing thé
matter clofe; then pour as much rain or river water into
the ftill as will £l it to the fame height; that 1s two t_hi.rd?
together, with the plant; fit on the head, luting the junc~
ture, fo that no vapour may pafls through; and alfo _!utf!l*
the nofe of the ftill-head to the worm. Apply a receiver
to the bottom of the worm, that no vapour may fly off i
thediftillation; but that all the vapour being condenfed i
the worm, by cold water in the worm-tub, may be col-
lected in the receiver. {
Let the plant remain thus in the ftill to digeft for twenty-
four hours, with a {mall degree of heat. Afterwards raifg
the fire, fo as to make the cater in the fill boil; which
may be known by a certain hiffing noife, pmcccd_in% from
the'breaking bubbles of the boiling matter; as alfo by the
pipe of the {till-head, or the upper end of the worm, be-
coming too hot to be handled; or the fmoaking of the
water in the worm-tub heated by the top of the worm ;
and laftly, by the following of one dm‘P immediately after
another, from the nofe of the worm, {o as to form an al-
moft continual ftream, By all thefe figns we know the
requifite heatjis given; if itbe lefs than a gentle ebullition,
the virtues of the fimple, here expeéted, wilfe vebe raifed
.on the contrary, when the fire 1s too ftrong;®xhe water
haftily rifes into the ftill-head, and fouls bath the worm
and the diftilled Yiquor; and the plant being alfo raifed, it
blocks up the worm; for which reafonit is no bad caution
to faften a picce of fine linen before the pipe of the fiill-
head; that, in cafe of this accident, the plant may be kept
from ftopping up the worm: "Cut notwithftanding this pre-
_caution, i the fire be too fierce,, the plant will ftop up the
pipe of the ftill-head; and, confequently, the rifing vapour
finding no paflage, will blow off the ftill-leead, and throw
the boiling liquor about the ftill-houfe, {o as to-do a great
deal of mifchief; and even fuffccate the operator, without a
proper caution: and the more oily, tenacious, gummy, or
- sefinovs the fubject s, the greater the danger, iw cafe of
O3 this,

¥,

7



162 e " WHOLE AR'T of

this accident ; becaufe the liquor is the more frothy and
explofive.

t the due degree of fire therefore be caref ully obferved,
and equally kept up, as long as the water, diftilling into
the receiver, is white, thick, odorous, fapid, frothy and
turbid; for this water muft be carefully kepe feparate from
that which follows it.  The receiver, therefore, fhould be
o'ten changed, that the operator may be certain that
nothing but this firft water comes over; for there after-
wards arifes a water that is tran{parent, thin, and without
the peculiar tafte and flavour ﬂIP the plant, but generally
fomewhat tartarifh and limpid, though fomewhat obfcured
and fouled by white dreggy matter: and if the head of the
Atill be of copper, and not tinned, the acidity of this laft
water corrodes the copper, fo as to become green, naufeous,
emetic and poifonous to thofe who ufe 1t, efpecially to
children, and perfons of weak conftitations.

The firlt water above-defcribed, principally contains the
oil and prefiding {pirit of the plant; for 1]1111.&1 fire by boiling
the fubje&, diflolvesits oil, and reduces into {mall particles,
which are carried upwards by the afliftance of the water,
- along with thofe parts of the plant that becomes volatile
with their motion. And, if the veffels are exaétly clofed,
all thefe Fo.o united together, will be difcharged with-
out lofs,| . . without much alteration, into the receiver;
and, cnni"&lluenlly, furnifh us with a water richly impreg-
nated with the fmell, tafte, and particular virtues of the
volatile parts of the plants it was extrated from.

The water of the fecond running, wants the volatile parts
above defcribed, and has [carce any other virtue than that
of cooling.

And this is the beft method of preparing fimple waters,
provided the two forts be not mixed together, for both of
them weuld befpoiled by fuch a mixture,
 Hence it plainly appears at what time, with the fame
degree of fire, quite contrary virtucs may arife from a plant;
for fo long as a milk water continues to come over from
fuch plants as are aromatic, {o long the water remains
warming and attenuating; but when it comes to be thin
and pellucid, it is acid and cooling.

. Hence




CONFECTIONARY. 163

Hence we may alfo learn the true foundation for con-
du&ing of diftillation; for if the operation be Pmp];e:d, as
{oon as ever the white water ceafes to come over, the pre-
paration will be valuable and perfect; but if, through a
defire of increafing that quantity, more be drawn off, and
the latter acid part {uffered to mix with the firft running,
the whole will gc fpoiled, or at leaft rendered greatly in-
ferior to what it would otherwife have been.

Such is the general method of procuring fimple waters,
that fhall contain the volatile virtues of the plants diftilled;
fome rules are however neceflary to render it applicable to
all forts or plants; thefe rules are the following :

1. Let the aromatic, balfamic, oily, and ftrong-fmelling

lants, which long retain their natural fragranf.f:, {uch as
Ealm, hyflop, juniper, marjoram, mint, origanum, penni-
royal, rofemary, lavender, fage, &c. be gently dried a little
in the fhade; then digeft them, in the fame manner as al-
ready mentioned, for twenty-four hours, in a clofe veflel,
with a {fmall degree of heat, and afterwards diftil in the
manner above delivered, and thus they will afford excellent
waters. :

2. When waters are to be drawn from barks, roots, feeds,
or woods that are very denfe, ponderous, tough and
refinous, let them be digefted for three, four, or more
weeks, with a greater degree of heat, in a clofe veflel, with
a proper quantity of falt added, to open and prepare them
the better for diftillation. The quantity of fea-falt is
‘here added, partly to open the fubject the more, but chiefly
to prevent putrefaction, which otherwife would certainly
happen in fo long a time, and with fuch a heat as is nece{-
fary in this cafe, and fo defltroy the {mell, tafle, and virtues
expeciled from the procefs.

3. Thofe plants which diffufe their odour to fome di-
ftance from them, and thus foon lofe it, fhould immediately
-be diftilled after being gathered in a proper feafon, with-
out any previous digeftion; thus borage, buglofs, jeffamin,
white lillies, lillies of the valley, rofes, &c. are hurt by heat,
digcttion, or lying in the air, All thefe may be dons in a
comymon filll, but they won’t be too ftrong,

of
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Qf the method of pracuring a fimple water from vegetables, by
previoufly fermenting the vegetable before d?ﬁ:'z'nfiwr.

- By this elegant method we obtain the virtues of plants

very hittle altered from what they naturally are, though

rendered much more penetrating and volatile, 'The opera-

ration is performed in the following manner.

Take a fufficient quantity of any recent plant, cut it,
and bruife 1tif neceffary; put it intoa cafk, leaving a fpace
empty at top' of about four inches'deep; then take as much
water as would, when added, fill the cafk of the fame
height, includin% the plant, and mix thereinaboutan eighth
part of honey, if it be cold winter weather; or a twelfth
part, if it be warm: In the fummer the like quantity of
coarfe, unrefined fugar mighr be added inftead of honey,
or half an ounce of yeaft to each pint of water will have the
{fame effeft; though moft Frﬁfﬁ: honey for this purpofe.
When the proper quantity of honey is added to the water,
et it bé warmed and poured into the cafk, and fet it into 2
‘warm place to ferment for two or three days; but the herb
muft not be fuffered to fall to the bottom, nor the fermen-
tition above half finified. 'The whole muft then be im-
mediately committed to the flill, and the fire raifed by
degrees; for theliquor, containing much fermenting {pirit,
eafily rarifies with the fire, froths, {wells, and therefore
becomes, very fubject to boil over; we ought therefore to
work {lower, efpecially at firft. ‘

By this method there will come over at firft, a limpid,
unétuous, penetrating, odorous, fapid liquor, which 1sto
be kept feparate: after this there follows a milky opake,
turpid liquor, fill containing fomething of the fame tafte
and odour; and at length comes one thatis thin, acid, with-
-out either finell, or fcarce any property of the plant.

The firft water, or-rather fpiric, may be kept feveral years
in a clofe veffel, without cll'famging-or growing ropy. It
alfo excellently retains the tafte and odpur of the plants,
though a lictle altered ; but if lefs honey were-added, lefs
heat employed, or the fermentation continved for a fmallex

time,

-
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time, the diftilled liquor of the firft running would be white.
thick, opake, un&uous, frothy, and {parﬁ:&ly retain the
{cent ancr taite of the plant, or much lefs altered than in the
former cafe; though the water wiil not be fhaﬁp and pene-
trating. After thisis drawn off, a tartifh, limpid, inodorous
liquor will come over,

And thus may fimple waters be made fit for long keep-
ing without fpoiling ; the proportion of inflammable {pirit,
generated in the fermentation, ferving excellently to pse-
ferve them,

Of the fimple waters commonly in nfe,

Simple waters, are not fo much ufed at prefent as they
were formerly, and perhaps one reafon for their being neg-
letted, is the bad methods ufed in diftilling them; the procefs
15 carried on in the fame manner with every herb; though
fome fhould be gently dried, and others diftilled green;

-{ome fhould be drawn with the cold, and others with the
hot {till.

The general rule that fhould be obferved with regard to
‘the hot ftill is, that all herbs fhould have twice their weight
of water added to them in the ftill; and not above a fourth
or a fixth part of it drawn off again; for fimple waters have
their faints if drawn too low, as well as thofe that are {pi-
rituous. ; "

Some plants, particularly balm, require to have, the water
drawn from them cohobated, or poured feveral times on a
frefh parcel of the herb, in order to give it a proper degree
of I’crenith or richnefs. Others, on the contrary, abound
too much with an effential oil that floats on the diftilled
water; in this cafe all the oil fhould be carefully taken
off. Lattly, thofe that contain a more fixed oil, fhould
be imperfeéty fermented, in the manner laid down, before
they are diftilled ; of this Rind are caduus, camomile, &c.

The fimple waters now commonly made, are orange-
flower water, rofe-water, cinnamon, fennel-water, pepper-
mint water, {pear-mint water, balm water, penniroyal
water, Jamaica c{)ﬂp{.'ler water, caftor water, fimple water of
orange peel; and of dill feed, :

of
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OF orange-flanver awater.

Some degree 'of ‘attention is requifite’to draw a {imple
and odoriferous water from the orange flowers; the fire
muft' be carefully. regulated; for too fmall a degree will
not bring over the effential oil of the flowers, in which their
odoriferous flavour confifts: and, on the contrary, too
ftrong a fire deftroys the fragrancy of the water, and isvery
‘apt to fcorch the flowers, and pive the water an empy-
‘reumatic fmell. Care fhould alfo be taken to faften the
receiver to the end of the worm with a bladder, to prevent
the volatile“patts from evaporating.. The quantity of
water, alfo, fhould be carefully attended to, if you hope to
fucceed in'the operation, The following receipts will
anfwer the intention. J

Receipt for orange-floaver avater.

Take twelve pounds of orange-flowers, and twenty-four
quarts of water, and draw over three pints, Or, take twelve
ounds of orange-flowers, and fixteen quarts_of water;
w over fifteen quaits, carefally obferving what has been
ﬂfﬁ:rved at the beginning, with regard to the regulation of
the fire,

Of pepper-mint awater.

Pepper-mint is a very celebrated ftomachic, and-on that
account greatly ufed at prefent, and its fimple water often
‘called for. '

Receipt for'a gaffau of ﬁr_gpfr-mim auarer.

Take of the leaves of dried pepper-mint, one pound and
a half; water two gallons and a half; put all nto aa
alembic, and draw off one gallon, with a gentle fire.

"The water obtained from pepper-mint, by diftillation ia
‘Balneum Mari, is more fragrant and more-fully impreg-
nated with the virtues of the plant than that drawn by the
‘alémbic. The fame may be faid with regard to that ex-

“tracted by the cold Rill; .when 'the cold fill is ufed ﬁgi
N
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plant muft be green, and if poflible committed to the ftill
with morning. dew upon-it.

ij}mr—mmt UALEYs

Spear-mint is alfo like _p-Eppcr-mmt, a {tumm:hlc, and
thc:l:?'grc: conftantly ufed. .

Receipt for one gallon of [pear-mint water.

Take the leaves of dried fpear-mint one pound and a

half; water two.gallons and a faf put all:into analembic,

and draw off one Ea,llan, by.a gentle fire.

* This water, like that drawn from pepper-mint, will be
more fragrant if-diftilled, in. Balneum;Mariz, or the cold

Ihll but if the latter be ufed, theifame caution muft be

pbfﬂrved of dittilling the plant green. .

Receipt for a gallan of Jamaica pepper water.

Take of Jamaica-pepper half a pound, water two, gallons
and a half; draw off one gallon, with.a pretty brifk fire,
"The oil of this fruit. is very ponderous, and therefore this
water is beft made inan alembic.

Itis a very noble aromatic, and deferves to be ufed more

-frequently than it isat prefent. 'The fimple water drawn
from it is a better carmunative than any other {implt water
at prefent in ufe.

- Of lemon-avater. .

The, peel of. r.he lemon, the part ufed in making this
water, is a very grateful bitter. aromatic, and on.that acs

count very ferviceable i repairing and ftrengthening the
fomach.

~ Receipt for ten gallons of lemon-avater, -

Take of dried lemon peel four pounds, clean proof
{pirit ten gallons and a half, and one gallon of water,
raw off ten gallons by a gentle fire. = Some dulcify lemon-

water, but by that means its virtucs as a ftomachic, are
greatly impaired,

4 .Ri‘f:’#’
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Receipt for ten gallons of compound angelica avater.

Take of the roots and feeds of angelica, and of fweés
fennel-feeds of each one pound and a half, of the dried
Jeaves of baum and fage an each one pound ; flice the roots
and bruife the feeds and herbs, and add to them of cinna-
mon one ounce, of cloves, cubebs, galangals, and mace, of
each three quarters of an ounce, of nutmegs, the leffer
eardamom feed, pimento, and faffron, of each half an ounce;
infufe all thefe in twelve gallons of clean proof {pirit, and
draw off ten gallons, with a pretty brifk fire. It may be
dulcified or not at pleafure.

This is an excellent compofition, and a powerful car-
minative ; and good in all flatulent cholics, and other
griping pains in the bowels. It is alfo good in naufeas,
and other diforders of the ftomach.

It mﬁy not be amifs to obferve here, that in diftillin
this and feveral other compofitions, abounding with oily
feeds, the operator fhould ge careful not to let the faints
mix with the other goods, as they would by that means be
rendered naufeous and unfightly; he fhould therefore be
careful towards the latter end of the operation, to catch
fome of the {pirit as it runs from the worm in a glafs; and
as foon as ever he perceives it the leaft cloudy, to remove,
the receiver, and draw the faints by themfelves,

. Of awormaveed avater.

There are two forts of wormwood water, diftinguithed
by the epithets of greater and lefler.

Receipt for mﬁﬁfrxg ten gaffﬂm‘ of the leffer fampgﬁﬂbr: af wworina
avood quater.

Take the Jeaves of dried wormwood five pounds ; of the
leffer cardamom feeds five ounces; draw off ten gallons, or
till, the faints begin to rife, with a gentle fire. It may
be dulcified with fugar, or not, at pleafure, Thisisa

ood ftomachic and carminative; and on that account often
mll-:d fﬁ'l’u '
Oof
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of mﬁ‘g}"&ar&mﬁ: aaters
The fcurvy being very common in- England, this anu-
feorbutic water will be of great afe.

Receipt for making ten gallons of antifeorbutic water.

Take the leaves of water-crefles, gardenand fea fcurvy-
grafs, and brooklime, of each twenty handfuls ; of pinc-
tops, germander, harehound and the lefier centory, of each
fixteen handfuls: of the roots of briony and fharp-pointed
dock, of eaéh five pounds; of muftard-feed one pound and
a half. Digeft thewhole in ten gallons of proof fpirit, and
two gallons of water, and draw Gﬁ.'_b}' a %enﬂe fite, -

This is a good water for the purpofes exprefled in the
title, viz. againft fcorbutic diforders. It is alfo good 1
tremblings and diforders of the nerves. '

Of compound %}ﬁem:ﬁﬁjﬁ qwalers 0

Take of the frefh roots of horfe-raddifh nine pounds,of
the leaves of water-crefles and of garden {curvy-grafs, each
fix pounds; of the outward, or yellow pecl of orange, and
lemons, each nine ounces; of winter’s bark twelve ounces,
of nutmegs three ounces.” Cut, bruife and digeft the in-
gredients in ten gallons of proof fpirit, and two gallons of
water, and draw off ten gallons as before. Or, you may
take of the leaves-of garden and fea fearvy-grals ficlh
gathered in the fprinﬁ, each fever pounds; brook-lime,
water-crefles, and horfe-raddifh-root, of each ten pounds;
of winter’s bark and nutmegs, each ten ounces; of the
outer peel of lemons oné pound; of aurum-root freth
gathered two pounds; proot fpirit ten gallons, water two
gallons. Bruife and {lice theingredients; digeit the whole,
‘and draw off ten gallons as before.

i Either of the above receipts will produce an.excelleyt
. water againt alLobftructions of the kidnies and othervifcera.
It is alfo of great fervice in the jaundice, cachexies and
dmé)_ﬁcs; and 1n all fcorbutic cafes, it is equal to any
medicine ; _ as it opens the minute paffages, promotes tras -
fpiration, and cleanfes the fkin, and other {mall glande,
. which are filled with grofs particles, to the detriment ot
_ their proper offices, | i

Li
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For making ten pallms of impevial avater,

Take of the dried peels of citrons and ordnges, of nat-
megs, cloves, and cinnamofi,. each one pound; of the robts.
of cyprefs, florintine orrice, calamus aromaticus, each eight
ounces; of zedoary, galangal and ginger, of each f%ur
ounces ; of the tops of %ETE]"‘[ er and rofemary, each fixtéen-
handfuls; the leaves of white and damafk rofes, of each.
tiwelve handfuls. Digeft the whole two days in ten gal-
lons of proof {pirit, and four gallons of damatk rofe water;
after which draw off ten gallons. .

All the ingredients in compofition coincide in one intens
tion, and are fuch as will give their virtues of diftillation 5
circumftances that cannot I%e faid of many other componnd.
waters. It is a very good cephalic, and of great.ufe in all
nervous cafes. It 15 alfo a very pleafant dram, efpecially

if dulcified with fine fugar, and good upon any fudden
ficknefs of the ftomach.

Receipt for making tén gallons of componnd piony wwater.

Take ‘of the roots of male piony, twelve ounces; .Df:'
thofe of wild valerian, nine ounces; and of thofe of white
bittany fix ounces; of piony feed four ounces and a halt;
cf the fieth flowers of hlly of the valley, one pound and a.
half; of thofe of lavender, Arabian ftechas, and rofemary,
each nine ounces; the tops of betony, marjoram, rue a_nd.
{age, cach fix ounces; flice and bruaife the ingredients, and
digeft them four-days in ten gallons of proof fpirit and two
gallons of water; after which draw off'ten gzlﬁmh

Receipt for two gallinsof Eau de Carmes..

Take of the freth Ieaves of Baum four pounds; of the
yellow peel, or rind of lemon, two pounds; uf: nutmegs and
coriander feeds each one pound, of cloves, cinnamon, and
angelica roct, of vach half a pound. Pound the leaves,
bruife the cother ingredients, and put two.gallons of fine
proof {pirit into a large glafs alembig, ftop the mouth, and
place it in a bath-heat to digeft-two or three days.. 1 hen
open the mouth of the alembic, and add a gallon of baum
water, and fhake the whele well together.  After this plate
the alembic in balneum mariz, and diftil till the ingredterts

. : 2 ; Al
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are almoff dry; and preferve the water thus obtained in:
bottles wgll f i '

"This water has beew long famous: both at Londor. and
Paris, and carried thence to moft parts of' Ewrgpe. Itisa
very elegant-cordial, and very extraordinary virtues are at-
tributed to it; for it is efteemed very efficacious not only.
i lowne(s of (pirits but even inapoplexies; and 1s greatly
eommended in cafes of the gout.in the ftomach..

o yoiu chisua,

Taks oyfter-{liell powder and the white of anegg, beatit
as fine as poflible ; then mix the powder and the ‘-‘;%tt of an

egg, as thick as white paint; then take your. china, and

lay it on.pretty thick; and then hold it olofe with your

hands before a good fire, till the china is hot, and itiwill be-
¥aftered 1h two minutes, then pour boiling water into it
dire@ly; then wipe it dry, and with a penknifé ferape 1t
clean on beth fides, and it will appear only as a erack ;

you muft be very quick in doing it, otherwife the remaindes -
thatis leftto join the reft of the china will grow hard and-
be tj{: no wle,.1f either the heat of the f}m or wind comes .
near it..

To Join gf:’?ﬁ.

"Take alabafter, pound it and rub it in a mortar with the -
peltle ; then fift it through a fine rag, and mix it with the
white of an €gg, as you cFl'-':} for the chipa; join it, and hold
it-at a proper diftance from the fire, {0 2: net to break the
g!af' s; then with a penknife ferape off whatiticks without
fide. : :

N. B.. Gum arabic ftecped in- boiling whter, madeto a -
proper thicknefs, will do the fame thing,

How 1o make the oy fter-fbell ponoder, -
Tiake a large deep fhell; put it in the middle of a very.
good clear ﬂ, ang burn it];i till itis red hot; then carz_
fully take it out with a pair of tongs: fcrape all the black
away, and then pound it In the mortar, till it is 28 fime a5-a-.
powder ; then' -it.th‘mﬂ?‘Eh-z fine hinen rag, till you have
made it as fine as you poflibly can, :
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Thié Day is publithed, price only rs.
Being the éorgp!ctcﬂ and moft approved Woflk of the

kind, and’ containing more Improvements, and'a greater
Variety than Books of a much larger Price.

(Adorned with an ufeful Frontifpiece, andvarious other
Prints, difplaying fundry Medern Bills of Fare, and
thebDrdcr in which the Difhes fhould be placed on the
Table) : ety

M=rs. PRICE’s New BOOK orF CODKERY;
Oz, EVERY WOMAN 1 PERFECT COOK.

Containing a very great Variety of approved Original
Receipts in all the Branches of Cookery, viz.

Boiling, Roalting, Broiling, nghg, Stewing, Hafhing,

Baking, Frieaffes, Ragouts, Made Difhes, Soups,, Sauces,.
Game, Poultry, Puddings, Pies, &c, &c.. "7

To which are added,

. 'The beft Inftruétions for Marketing, and fundry Modern
Bills of Fare; alfo Directions for Clear-ftarching, ‘and the
Ladies Toilet, .or, New Art of preferving and improving .
Beauty; likewife afmall Colleétion of 'Phyﬁcal Receipts for
- Families, &c. :
~ The Whole calculated to affift the prudent Houfewife,
Houfekeeper, and Servant-maid, in furnifhing the Cheapeft
‘and moft Elegant fet of difhes in the various Departments
“of Cookery, and to inftru¢t Ladies in general'in many other
Particulars of great Importance. |
By Mrs. ELIZ ABETH PRICE, of Berkley Square,

Author of The New and CoMPLETE CONFEGTIONER,

Loxpon: Printed for the Authorefs, and Seld by Arex.
Hoco, at the King’s Arms, No. 16, Paternofter-Row,
and by all Bookfellers and News-carriers in Great Britain

and Ireland. _
_N. B. Be careful to alk for *“ P, ice’s Neww Book of Cﬁ?ﬁfﬂ';’
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