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PREFACE.

N

Anoxa the various changes which of late years have
affected our time-honoured regulations of the dinner
table, none have brought about so complete a revolu-
tion in their manner, style, and character as the intro-
duction into this country of serving all, or nearly all,
recherehés dinners A 1.A Russe. This fashion, T need
hardly say, consists in the excellent practice of having
the whole of the dinner carved and served from the
sideboards, whereby not only expense and much extra-
vagance are saved, but the comfort of the guests—a
matter of no little importance—is enhanced, by doing
away with the annoyance arising from the removal of
the various dishes over their heads. And this is not
all, for it must be also admitted by all who possess any
gastronomic refinement, that this great reform has
been productive of another happy result; and that for

once at least, Fashion upheld by good sense, in
L
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placing the dessert permanently on the table, before
the company are seated, has introduced a beneficial as
well as a charming innovation. Few there are who
are not apt to look with a pleasurable anticipation on
the culinary delicacies before them ; but when appetite
1s appeased, to continue inhaling the now no longer
agreeable fumes of hacked fragments of even the most
perfect dishes, is little calculated to promote enjoy-
ment ; whereas the absence from table of the more
substantial fare is fully compensated by the refreshing
elegance of an artistic display of Ornamental Con-
fectionary, gorgeous fruit, and lovely flowers, which

form the chief elements of a Fashionable Dessert,

Many years have passed since I first began to collect
the necessary dottings and memoranda—the result of
much practical experience—which have enabled me to
write the present work. I had contemplated its
publication a considerable time ago; but it has been
deferred until the increase of modern luxuries, and
their growing requirements, the great degree of talent
and skill now expected from Confectioners, House-
keepers, and Cooks, and the want very generally felt of
a treatise of this nature, decided me on completing a
Manual of Practical Instruction on the Art of Con-
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fectionary, which should place it in the power of all
who alm at proficiency, to gain the fullest knowledge
of their business in all its branches. Throughout the
composition of the work, and while using every effort
clearly and distinctly to teach all that appertains to
the subject, I have avoided, as far as practicable, all
technical terms ; and by adhering to plain and simple
language I have endeavoured to make myself readily

understood by all,

I may add that I have strenuously sought to render
my labours useful to the rising generation of the
profession ; and beg to assure all who may have occa-
sion to consult these pages, that if I should be so
fortunate as to contribute to the development of native

talent, I shall consider my exertions well rewarded.

Herein will be found minutely and correctly detailed
instructions giving the most approved methods for the
Preservation of Fruits in Sugar or Spirits; the pre-
paration of all kinds of Syrups; English, Foreign and
National Fancy Beverages; Ices, Graniti, Bonbons,
Candies, Comfits, Compotes, Dessert Cakes, Plain and
Fancy Bread-making ; Spirituous Essences, Liqueurs,

Cordials ; Ornamental Confectionary, the Dishing up
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THE

ART OF CONFECTIONARY.

CHAPTER 1.
ON PRESERVING FRUITS IN BOTTLES.

—_——

No. 1.—Preliminary Remarks on preserving Fruits in
Bottles.

To arrive at perfection in the art of preserving
fruits in bottles, it is important that strict attention be
paid to the following instructions—viz.: First, in all
cases the fruit should be morning-gathered and not
over ripe; secondly, the bottles must be so made as
to present an equal thickness of substance through-
out their shape, and, moreover, they must be entirely
free from any crack or flaw, and perfectly clean and
dry ; thirdly, the corks used for stopping the bottles
must be cut to fit tightly, so as to be forced into the
necks of the hottles, and they must be cut from the
soundest material, perfectly free from decay, and, in
fact, as faultless as may be. Corks, or bungs, pro-
duced from the material used for cutting claret corks,
are the best for our purpose.

fﬂlf




2 THE ART OF CONFECTIONARY.

No. 2—The safest Method for corking Preserves.

Soak the corks in tepid water containing a little sugar,
and use Adams & Son’s corking machine [see illus-
trations®] to press and force the corks into the bottles.

No. 3.—How to tie down the Corks,

Twirl one end of a piece of string so as to form a
circular loop measuring about two and a-half inches
in diameter; then raise the string in your right hand
—inside the loop—so as to represent the handle of a
basket; place this contrivance immediately over the
neck of the bottle, with the raised part of the string
resting close upon the top of the cork, pull the two
ends of the string tightly, raise up the ends, and
fasten them together securely with a double-knot: let
this be repeated crosswise.

No. 4—Tying down with Wire.

Tt is necessary to wear strong gloves to prevent the
wire from cutting your hands. Use pincers to fasten
the ends, for the purpose of twisting them securely
instead of tying them as directed when using string.
A circular piece of tin must be placed upon the top of
the corked bottle to prevent the wire from cutting
through the corks—an accident which would be sure
to happen unless this precaution were used.

The principal advantage of using wire instead of string
for corking down preserves consists in its neatness.

* Adams & Son's IMustrated Catalogue is here and in other parts of
this work, for the sake of brevity, thus referred to.




ON PRESERVING FRUITS IN BOTTLES. 3

No. 5—0n Bottle-Bags for Preserving.

In order to prevent waste through the breakage of
bottles, it is by far the safest and most economical
plan to envelop each bottle of fruit in a bag, which
may be made of any coarse material to suit the pur-
pose. These bags ave to be kept in reserve for
similar use.

No. 6.—How to prepare Bottle-Wax.

Bottle-wax may be purchased at all colour-shops,
and must be melted in an earthen pipkin, with a little
bees’-wax added, in the proportion of one ounce of
bees’-wax to each pound of Dbottle-wax; stir well
together before dipping the nozzles of the bottles into
the melted wax, when the first heat has subsided,
taking care, after raising the bottle out of the wax,
to turn it round so as to fix the wax equally over the
surface of the cork.

Green bottle-wax is poisonous: you are therefore
strictly cautioned not to use it. All other colours are
harmless.

No. 7.—0n the Application of Heat in scalding Fruits. '

Each bottle containing fruit, enveloped in its bag,
must be placed in an upright position upon a grating
in a stockpot, or large vessel of that sort, or in a
copper. Pour in sufficient cold water to reach rather
better than half-way up the sides of the bottles, cover
these all over with a wet cloth, put on the lid of the

vessel containing the bottles, and apply the heat by
B2











































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































