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T is said that ices were originally intro-
duced by Catherine de Medici in the
sixteenth century; at that time only

so-called water ices and iced drinks were
known. It was about this time that the
French people learned how to freeze
water artificially ; whilst water ices, shaped
in moulds, were first served in France in
1660. Soon after this they were introduced
into England. Ices derive their present
great popularity from America, where they
are consumed during the summer as well
as winter months in enormous quantities.
Cream ices, such as we now have, are
comparatively of recent invention, for
when these were first introduced they
were very primitive compared with the
deliciously-flavoured, coloured, and artisti-
cally-shaped ices of the present day.

Broadly speaking, ices are divided into

two classes, viz.: the cream or custard
ice, and the water ice. There are, of
course, numerous ways of preparing and
of freezing both water and cream ices.

The many changes which, of late years,

have taken place in the fashions of table,
have brought about considerable improve-
ments in the matter of ices, so much so,
that their preparation and the service of
ices has become one of the ‘fine arts of
the cuisine.”” At every so-called regular
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set-dinner, ices are invariably served in
several varieties and styles.

There are some hundreds of different
kinds of ice preparations, which include the
large varieties of moulded ices, soufflés,
sorbets, etc., served at the table, as well as
the simpler kinds on sale at the confec-
tioners’ and refreshment places, where the

FATENT ICE MACHINE.

general public may partake of these cooling
dainties in their rambles through our towns.
ks, The making of ices is not a difficult
process, although it is often difficult to
obtain a really good ice. The principal
reason of failure is mostly found to lie in
the carelessness displayed in their manu-
facture, and the inaccurate use of the
correct proportions of ingredients.
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Ices may be divided into three classes:—
a. The custard or cream ices.
b. The water ices.
¢. The mousses, soufflés, and sorbets.

It is needless to say that there are
various methods of making all three, al-
though the principles, #.c., the fnundatmns,
are throughout alike, and the result varies
but little. -

APPLIANCES NECESSARY.

A proper
freezing-pot,
freezing ma-
chine, or freez-
ing apparatus
is the first im-
portant item;
it matters little
what kind of
make of ma-
chine is used,
provided satis-
factory results
can be obtain-
ed. There are
but few relia-
ble machinesin
existence. To
I my mind the

== ordinary and
s old - fashioned
pewter freez-
pot is far
more satisfactory and reliable than many
existing inventions in freezing machines.
Copper pans, or copper moulds, should,
on no account be used for freezing ice,
because the acids used in the preparation
of the mixtures are apt to bring about
injurious effects to the ice. Except in the
case of soufflés, a pewter pot and pewter
mould for freezing should always be used,

PEWTER FREEZING FOT. SPATULA.
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these being far more suitable for the pur-
pose than anything else. Next to the
pewter freezing pot, a spatula and wooden
tub are necessary. The freezing tub should
be provided with a plug-hole near or at
the bottom, so that the water may be
drawn off when necessary. The other
accessories required will be basins, pans
or pots, to hold the ice mixture. These
should be of earthenware, tinned, or
enamelled metal pots or basins. I do not
recommend copper pans at all in this case,

ICE TUB OR PAIL.

and give preference to thick earthenware
basins or bowls. An ice pick for breaking
up ice is also required. Wooden spoons
for stirring the mixtures, one or two
spatulas for scraping down the ice from
the sides of the pot and for mixing
(stirring) will also be required. Next to
these, ice moulds are needed, a few ice pud-
ding mau]ds, some fancy moulds for dessert
ices, and, when Neapolitan ice is required,
so-called Neapolitan frames are needed.

In making soufflé ice, a special appliance
known as ice cave, or ice chest, will be
found most convenient and extremely
useful ; these will also serve for the
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purpose of keeping ice puddings, etc., after
they are frozen, because they will then
keep perfect until required for serving.

The illustrations of ice moulds, ice
machine, etc., shown have been kindly
lent by Messrs. Jones Bros., of 13 and 14,
Down Street, Piccadilly, who supply these
articles in various shapes and sizes, to
meet every requirement.

To ensure uniformity in syrups used for

kIS
laks 4
%]
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IMPROVED ICE CAVE.

ice-making it is well to use a saccharometer,
by which the strength of syrups can be
quickly tested.

The use of Senn's saccharometer is
strongly recommended, for, by its use, the
operator can see at a glance the exact
degree of heat of the syrup; the figures
or stage of sugar boiling are given on
the side of the instrument, and as it gives
every grade that may be needed for all
kinds of sugar boiling, from the small thread
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(petit filet ou lissé) to caramel, it recommends
itself as a safe and reliable register.

I need hardly add that every utensil or
appliance used for making ices must be
scrupulously clean and dry, otherwise it 1s
hardly possible to obtain satisfactory results.

ON THE USE OF INGREDIENTS.
Everything used for mak-

ing ice must be fresh and of § O :
the best quality. Use fresh § :
fruit whenever possible, and § @RE —=

avold the use of essences or f§ | =
essential oils. Jam or fruit ‘ .

pulp (preserved) may be used ff 3i3]|p==
as a substitute when fresh ll 3|}

fruit is unobtainable or out ﬂﬁl:ﬁ N
of season. Itis false economy [f 551|E*

to use inferior materials for | o] B=es:.
ices, because the best, al- i %2

though the price is a little [ff 2901

higher, will go much further, f§ =4lf &
and the ices will have a finer § 15%4IE » 2
flavour,and will consequently § 14if Z%
give greater satisfaction. 100 “‘%
: a:

|ON FREEZING. 2|18

The freezing of ices is no
longer a secret process, for
thisoperation can now be seen
at almost every street corner. SENN'S
I deem it, however, essential saccuaroMETER
to give a few practical hints
on the process of freezing, because the
mere fact of seeing somebody turning the
freezing pot does not teach one the needful
and proper methods necessary for making
successful ices.

The object of freezing is to reduce the
temperature, and in this case we need the
help of ice and salt to make the mixture
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pot has been turned for a short time some
of the ice around it will sink, when the
tub or pail must be replenished with more
crushed ice and salt. When this is done,
wipe the top of the freezing pot with a
wet cloth, and place a damp cloth or a

| HATIVRTHIA Y III'IIII’III'|IILL AT IILHI.|.|u ||| LLECL LA LT O LA T
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NEAPOLITAN ICE FRAME

piece of sacking (damped) on the top of
the ice, between the pot and tub or pail;
this is done to prevent the escape of frost,
and to keep out the warm air. When this
is done, lift off the lid of the pot, wipe
carefully the inside of it, and pour in the
mixture you wish to freeze; replace the lid
tightly, and proceed to turn the pot by the
handle of the lid as quickly as possible.
Use one hand only for turning. In a very
short time a thm coating of the frozen
mixture will be noticed on the side of the
freezing - pot; this
must be scraped
down with the
spatula, and as soon
as another layer is
formed it must be
dealt with in the
same manner, but
each time the mix-
ture should be well St R
worked up (mixed)

with the spatula; this, and the turning,
is continued until the mixture has acquired
the desired consistency, .., a creamy
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employed, the quantities of sugar or syrup
given should beregarded as the approximate
items. The quality of most fresh fruits as
regards to sweetness is more or less im-
paired in wet or dry seasons; this is one
of the reasons why some special care is re-
quiredin the use of sugar or other sweetening
ingredientsas far as fruit ices are concerned.
The quantities given are, unless otherwise
stated, calculated for a full service (6-8
persons) ; if more or less is required, the
ingredients can easily be increased or
decreased, as the case may be.

CREAM ICES.

Most cream ices are prepared from a
foundation mixture knownas ¢ custard.” In
cases where custard is employed, allow the
latter to be cooled before the flavouring in-
gredient or ingredients are added. Custards
in general must never be allowed to boil ;
they contain eggs as a liaison, and, if
allowed to boil, the custard would curdle,
and the ice would be spoilt.

1.—GLACE A LA CREME DE VANILLE.
VANILLA ICE—No. 1.

INGREDIENTS.—I pint cream, Iz pint
milk, 14 vanilla pod, 6 ozs. castor sugar,
6 yolks of eggs.

MEetHOD.—Put the eggs into a clean
basin and whisk with the castor sugar,
boil the cream and milk together in a well-
rinsed stewpan, add the vanilla pod; pour
this on the beaten eggs, stir well, and
return the lot to the stewpan. Stir with a
wooden spoon over the fire till it begins to
thicken and the mixture coats the spoon,
or, in other words, till the custard clings to
the spoon. Remove the wvanilla pod.
Pass through a fine strainer or tammy.
Add the vanilla again, and remove it when
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pan of boiling water, and stir steadily with
an egg-whisk till the mixture acquires the
consistency of thick cream. Pass through
a fine sieve, and now add the remainder of
cream, whisk all over the ice until quite
cold. Fill a mould, cover it securely, and
set it in salted ice, as directed in No. 84.
Allow about two hours to freeze. To serve
this or any other moulded ice, remove the
mould from the ice, dip it quickly into cold
water, wipe it, and unmould the iced shape
on a dish with folded napkin, and garnish
with ice-wafers.

89.—MOUSSE AU MARASQUIN.

INGREDIENTS.—4 yolks of eggs, I{ lb.
loaf sugar, I pint water, I gill Kirsch-
wasser, 14 gill Maraschino, about I4 pint
cream ice and freezing salt.

MeTHOD.—Put the sugar and water in
a copper-pan, boil up slowly, remove the
scum, and boil until it becomes a syrup,
registering 240 deg. by Senn’s Saccha-
vometer. Beat up the yolks of eggs in a
basin, stir in the hot syrup, add the 2
liqueurs, stir with a whisk over a stewpan
of boiling water for about 6 minutes,
taking care that the eggs do not curdle.
Place the basin in a cool place, stirring the
contents whilst cooling. Have ready a
plain charlotte mould, lined with white
paper.  Add the cream, well whipped, to
the mixture when cool, and fill the mould.
Cover with a piece of paper close up to
the lid, so as to hermetically seal the mould,
bury it ina pail of crushed ice and freezing
salt ; let it remain thus for at least 2 hours.
When required for serving, immerse the
mould in cold water, wipe well, remove
the lid, turn out on a dish covered with a
folded napkin or dish-paper, remove the
paper lining, and serve quickly.
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whites of eggs and cream. When nearly
trozen, add the maraschino. Mix well,
and continue to freeze till set. Mould in
the usual way, or serve rough on a dish.
Dredge the shape with powdered chocolate,
and serve.

112—LA DAME BLANCHE.

Line a freezing mould with white paper,
and stand it in a charged freezer. Whisk
separately 1 pint of cream and 4 whites of
eggs, add 4 ozs. castor sugar, flavour with
vanilla essence and some Kirsch liqueur,
amalgamate both eggs and cream, add a
handtul of finely-shredded blanched al-
monds, and pour into the prepared mould.
Replace the mould into the charged
freezer and let it remain thus for five or six
hours. To serve, unmould, remove the
paper, and cut the ice into squares or ob-
longs. Dishup, and serve with ice wafers.

113.—POUDING GLACE A LA
PRINCESSE.

Rub the fruit of 18 stewed greengages
through a sieve, add a little syrup and a
few drops of spinach greening, and freeze
to the usual consistency for moulding.
Peel the kernels of 24 young green walnuts,
and pound them in a mortar with 8 ozs.
of castor sugar; add half a pint of cream,
and rub the purée through a sieve. Mix
with a gill of rich custard, flavour with
noyeau liqueur, and freeze in the usual
manner.

Line a plain ice pudding mould with the
greengage ice, fill the centre with the
walnut ice, fix on the lid, wrap up in paper,
and place the mould in crushed ice and
salt. Keep it thus for three or four hours.
Unmould, garnish the ice shape with small
cornets or gaufrettes filled with whipped
sweetened cream, and a preserved straw-
berry on top of each. Serve immediately.



















































