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To clarify fugar.

*%}:;‘?f;’”%R E AK intoyour preferving-pan
4.3 B ¥ the white of an egg, put in four
:%:ﬁ-h {ﬂ:% quarts of water, beat it uptoa
Weojdply¢ froth with a whifk, then putin
~ twelve pounds of fugar; mixed together,
fet it over the fire, and when it boils put in
a little cold water; fo do for four or fivg
times, till the {cum appears thick-on the top;
| B then
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can into the pan, and then blow with your
mouth ftrongly through the holes; and if
certain bubbles or bladders blow through, it
is boiled to.the degree called blown,

¥

The feathered ﬁfg.::rrf._

It is a higher degree of boiling fugar;

- which is to be proved by dipping the {cum-~

mer, when it hath boiled fomewhat longer ;.
{hake it firlt over the pan, then give it a fud-

den flurt behind you; if it be enough, the
{fugar will fly off like feathers.

The crackled fugar.

Is proved by letting it boil fomewhat
longer; and then dipping a flick into the {u~>
gar, which immediately remove into a pot of
cold water, ftanding by for that purpole,
drawing off the fugar that cleaves to the
ftick ; if it becomes hard, and will fhap in -
the water, it is enpugh; if not, you muft
boil it till it comes to that degree,

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

Bz
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The carmel fugar.

Is known by boiling yet longer; and is
proved by dipping a ftick, as aforefaid, firft
in the fugar, and then i the water: but this
you muft obferve, when it -comes to the
carmel height, it will fhap like glafs the mo--
ment it touches the cold water, which is the

higheft and laft degree of boiling fugar.

Nete: 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 {o _.
difcolour it.

Fo preferve Seville oranges -ffgm}f, as alf

lemions.

Takethe beft Seville oranges and pare them
very neatly, putthem into falt and water for-
about two hours, then boil them very tender,
till a pin will go into them eafily, then drain
them well from the water and put them into
your preferving pan, putting as much clari-
. fied fugar to them as will cover them, lay-
ing a trencher or plate cn them to keep them

down ;
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down ; ‘then' fet them over a fire, and by
degrees heat them- till they boil; let them
have a quick boil, till the fupar comes all
over them in a froth ; then fet them by till
next day, when you muft drain the fyrup
from them, and beil it till it becomes-very
{mooth, adding fome more clarified fugar;
put it upon the oranges, and give them a boil;
- then fet them by till next day, when you
muft do as the day before, The fourth day
drain them, and firain your fyrup through a
bag, and boil it till it becomes very fmooth;
then take fome other clarified {ugar, boil it
till 1t blows very ﬁrﬂng, and take fome jelly
of pippins, as I thall hereafter exprefs, with
the juice of fome other oranges ; after they
‘are preferved as above ‘direted, take two
pounds of clarified fugar, boil it to blow very"
ftrong ; then one pint and a half of pippin
jelly, and the juice of four or five oranges ;
boil all together ; then put in the fyrup that
has been {trained and boiled to be very
fmooth, and give all a boil ; then put your
oranges into your pots, or glafles, and fill
them up with the above made jelly ; when
cold, cover them and fet them by for ufe.

Note:
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Note: Be {ure in all your boilings to
clear away the fcum, otherwife you will
endangﬂr their working ; and if you find
they will {wim above your jelly, you
muit bind them down with the {prig of
a clean whifk.

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 earthen pan, and prefs out all the jelly,.
which jelly ftrain through a bag, and ufe as
dire¢ted in the “oranges before-mentioned,
and fuch others as fhall be hereafter pre-
feribed. '

To make grange aritalade, alfo lemon.

Take fix oranges, grate two of the rinds
of them upon a grater, then cut them all,
and, pick out the flefh from the fkin and
feeds; put to it the grated rind, and about
half a pint of pippin jelly; take the fame
weight of fugar as you have of this meat fo
mingled ; boil your fugar till it blows very

{trong 3
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ftrong ; then put in the meat, and "boil all
very quick till it becomes a jelly, which you
will find by dipping the fcummer and hold-
ing it up to drain; if it be a jelly, it will
break from the fcummer in flakes; and if not,
it will run off 1n httle fireams; wheénitis a
good jelly, put it into your glafies or pots.

Note: If you find this compofition
too {weet, you may, in boiling, add
more juice of oranges; the different
quicknefs they have makes it difficult
to prefcribe. '

To Pﬂy&r’ue oranges with marmalads i them,
' ~ and lemons.”

Pare your oranges as before; make a round
hole in the bottom, where the flalk grew,
the bignefs of a fhilling ; take out the meat
and put them into falt and water for two or
three hours, then boil them very tender and
put them into a clarified fugar; give them a
~ boil the next day, drain the {yrup and boil it
till it becomes fmooth ; put in your oranges,
and  give them a gocd boil; when a little
cool, drain them, and fill them with a mar-
malade made as before dire&ed, Putting in

‘ the
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the round piece you cut out; with the {yrup;

fome other fugar, and pipping juice, make a
jelly and fill up vour pots and glafies.

For variety, take three of your preferved
oranges, take oft 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 green oranges.

Take the green oranges, {iit them on one
fide, and put them into a brine of falt water,
as {trong as will bear an egg, in which you
muft {oak them at leaft fifteen days; then
ftrain them and put them into freth water,
and boil them tender; then put them into
freth water again, fhifting them every day
for five days together ; then give them ano-
ther fcald, and put them into a clarified fu-
gar; 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 {inooth, pour it on them and keep them

Note :
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Note : That if at any time you per-
ceive the fyrup begin to work, you
muft drain them and boil the fyrup very
fmooth, and pour it on them; butif -
the firft proves four, you muft boil it
likewife. Green lemons are done after
the fame manner.

Note alfo, If the oranges are any
thing large, you muft take out the meat
from the in-fide.

To make a compote of oranges.

Cut the rind off your oranges into ribs,
leaying part of the rind on ; cut them into
mght parts, and throw them into boiling
water; when a pm will eaﬁly go through the
rind, drain and put them into as much fugar,
boiled till it becomes fmooth, as will cover
them ; give all a boil together, addmg fome
juice of oranges to what {harpnefs you
pleafe ; you may put a little pippin jelly into

the boiling ; when cold, they make pretty
plates,

@ The
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The Duchefs of Cleveland's receipts to preferve

lemons, citrons and oranges.

Take good lemons, fair and well coloured,
and fcrape a little of the uppermoft rind;
take out the feeds, and the juice ; lay them
in {pring water, fhifting them twice a day for
a day or two; then boil thr:m, to be tender,
with 2 pcund and quarter of dnub]e—rﬂﬁned
fugar, and a pint and three quarters of {pring
water ; take the fcum off, and put in your
lemons ; have rcady a pmt of pippin water ;
boil it firft with half a pc:und of fugar, and
put it to them ; then boil it to a jelly, and
put in the juice of your lemons; then let
them boil, but a little after, and put them
into your glaffes, but be fure to cover them
with fyrup.

How to take out the ﬁfd;.

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

Tq

=
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To make orange rings and jfaggots.

Pare your oranges as thin and as narrow
as you can; put the parings into water
whilft you prepare the rings, which 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 the
tender, then put them into as much clarified
fugar as will cover them; fet them by till
next day, then boil them all together, and
fet them by till the day after; then drain the
fyrup and boil it till very {mooth, then re-
turn 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 candied, 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 pow-
Cz2 der
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der fugar, as much as their own moifture

will take, and dry them in 4 hot flove.
To b&ffﬂj} orange, lemon, and citron.

Drain what quantity yml will candy clean
{rom the fyrup, wath it in uke-warm water,
and lay it on a fieve to drain; then take as
much clarified fugar as you think will cover
what you will candy ; boﬂ it till it Blows very
ﬁrong, then put in your rings, and boil them
¢ill it blows again ; then take it from the fire,
fet it cool a liede, and, with the back of 4
fpoon, rub the fugar dgaintt the infide of
your pan, till you fee the fugﬁ.r Bécorﬂés
wh:te, then, wich a fork, take out the nnrrs
one by one, and 1ay th{,m on a wire grate © -
drain; then put in }GI‘II‘ faﬂ'gofﬂ' and bmi
them as before dJreé’ced, then rub the ﬁilga
and take them up in bunches, having fomée-
body to cut them with a pair of feiflars to
what bignefs you pleafe, laying them on
your wire to drain.

NVote : 'Thus you may candy all forts
of oranges, lemon peels, or chips; le-
‘mon rings and fagegots are ‘done the
fame way, with this diftinéticn only,

that
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that the lemons ought to be pared twice
over, that the ring may be the whiters
fo will you have two forts of faggots,
but you muft be fure to keep the out=
ward rind from the other, Gthﬁ‘rwrfc it
will difcolour them. |

To make orange cakes.

Take fix Seville oranges, grate the rinds
of two of them, then cut off the rinds of all
fix to the juice, and boil them in water till
very tender ; then fqueeze out all the water
you can, and beat them to a pafte in a mar-
~ ble mortar; rub it through a hair fieve; and
what will not eafily rub through, muft be
beaten again dll it will 5 cut to pieces the in-
fides of your oranges, and rub as much of
them through as you poflibly can ; then Boil
about fix or eight pippins in as much water
as will almoft cover them ; boil them to a
pafte, and rub it through a fieve to the rt:ft
pue all into a pan together, and give thema
thorough heat 'till they are well mingled ;
then, to every pound of this pafte, takc one
pound and a quartf:r of loaf ﬁ1g:1r, clarify
the fugar, and ' boil it to the crick; put Iu
your “‘pafte and’ ehi¢ ‘grated peel; and ftir i
| :Lﬂ
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all together, over a flow fire, till it is well
mixed, and the fugar all melted; then, with
a {poon, -_ﬁll your round tin moulds, and fet
them in 2 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, which white
boil till tender, and make a. pafte exaéily as
above. | |

To preferve white citrons.

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 cla-
rified fugar as will cover them, and fet them
by till next day ; then drain the {yrup, and
boil it a little {fmooth ; when cool, put in
your citrons ; the next day boil your {yrup
quite fmooth, and pour on your citrons; the

day
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day after boil all together, and put it into a
pot to be candied, or put it into jellies, or
compole it as you pleafe.

You may make fine citron of green mellons.

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 times up in the

{yrup.

Note: You muft look over thefe
fruits kept in fyrup, 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 firlt
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 mafh ; then prefs out the jelly up-
on a fieve, and ftrain it through a bag,
adding juice of oranges to give it an agree-
able tafte ; to every pound of jelly take one
pound and a quarter of loaf fugar, boil it till

| =8
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it crqcks, and the:n put in the jelly and the
Ilnd of a grated orange or two; ftir it up
gently over a flow fire, till all is incorporated
together; then take it off, and fill your clear
cake glafles ; what feum arifes on the top,
you muft carcfully take off before they are
cold; then put them into a ftove, and when
you find them begin to cruft upon the ypper
fide, turn them out upon fquares of glafies
and put them to dry again; when they begin
to have a tender candy, cut them into quar-
ters 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.

Note : As they begin to fweat in the box,
you muit thift them from time to time, and.
it will be rf:qmﬁte to put no more than one
row in a box, at the beginning, till they do
not fwear. Lemon colour cakes are made
with lemons as thefe.

o _make orange flower pafle.

Boil one pound of the lecaves of orange
flowers very tender ; then take two pounds
and two ounces of double-refined fugar in
fine powder, and when you have bruifed

the
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the flowers to0 a pulp, ftir in the fugar by de-
agrees, over a {low fire, till all is in ahd well
melted ; then make lirle drops and dry
them. |

Ty preferve orange flowers.

Take the orange flowers juft as they be-
&in to open, put them into boiling water,
and let them boil very quick till they are
tender, putting in a little juice 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 fyrup, and boil it a little
{mooth ; when almoft cold, pour it on the
flowers, and the next day you may drain
them and lay them out to dry, dufting them
a very little.

To put them in jelly.

After they are preferved, as before di-
refted, you muft clarify a little more fugar,
with orange flower water, and make a jelly
of codlins, which, when ready, put in the
flowers, fyrup, and all ; give them a boil,

fcum
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fcum them, and put them into your glaflcs

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 be-
tween two napking, and, with a 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 remove it from the fire, and let it cool
a little ; then, with a fpoon, grind the fugar
to the bottom or fides of the pan, and when
it becomes white, pour it into little papers
or cards, made in the form of a dripping-
pan, and, when quite cold, take them out
of the pans, and dry them a little in a
ftove.

{,Tﬂ srale }'ﬁﬁﬁ}fr:_aj‘?':ﬁiﬁf;? clear cakes.

Draw your jelly as for the arange clear
cakes, then boil 1t in the juice of two or
three pomcgrun&fﬂ&eds, and all with the juice
of an orange and lemon, the rind of each

* orated
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grated in ; then ftrain it through a bag, and
to every pound of jelly, put one pound and
a quarter, boiled till it cracks, to help the
colour to a fine red; put in a f{poonful of
cocheneal, prepared as hercafter direéled,

and then fill your glafles, and order them as
oranges.

To preferve cocheneal.

Take one ounce of cocheneal and beat it
to 2 fine powder; then boil it in three.quar-
ters of a pint of water to the confumption
of half; then beat half an ounce of roach
allum, and half anounce of cream of tartar,
very fine, and put them to the cocheneal ;
boil them all together a little while, and
ftrain it through a fine bag, which put into
a phial and keep for ufc.

Note : If an ounce of loaf {ugar be
boiled in with it, it will keep from
moulding what you do not ufe imme-

diately.

To make pippin knots.

Take your pippins and weigh them, then
put them into your preferving-pan; to every
' D2 pound
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pound put four ounces 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 appfes
wmghed take one pound of fugar clarified ;

xg

boil it till it almoft cracks, then put in the

pafte, and mix it well over a flow fire; then
take it off, and pour it on flat pewter plates,
or the bottoms of difhes, to the thicknefs of
two crowns, and fet them in the f{tove for
three or four hours; then cut it into narrow
flips, and turn it up into knots to what thape
or fize you pleafe ; put them into the ftove
to dry, dufting them a litle; turn them, and
dry them on the other fide, and, when
* thorough dry, put them into your box,

Note : Y ou may make them red, by |

adding a little cocheneal; or green, by
putting a little of the following colour,

To prepare a green colour.

Take gumbouge one quarter of an ounce,
of indico and blue the fame quantity ; beat
them very fine in' a brafs mortar, and mix
with it a {poonful of water; fo you will have
3 fine green,

To

e
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To preferve golden pippins m jelly.

Pare your pippins from all {pots, 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
themy, and take as much fugar as will cover
them ; boil it till it blows very ftrong, then
put in your pippins, and give them a good
boil ; let them cool a little, and give them
another ; then if you have, for 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 four lemons ; boil all together, and
put to the golden pippins ; give them all a
boil, fcum them, and put them into glafies
Of pots.

To preferve pippins for prefent eating.

Pare them very thin, and put them into a
clean ftewpan, faucepan, or preferving-pan,
according to the quantity you want; but
fcoop out the cofes, and into every pippin
put two or three long narrow bits of lemon
peel ; take the parings, boil them in water
; enough
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enough to cover the pippins, ftrain it, and
make it as fweet as fyrup; pour it on your

pippins, and ftew them tll they are quite
tender ; they make a pretty plate.

To dry golden pippens.

Pare your pippins, and make a hole in
them as above ; then weigh them and boil
them till tender ; take them out of the wa-
ter, and to every pound of pippins take a
pound and a half of loaf fugar, and boil it
" till it blows very ftrong ; then put in the
fruit, and boil it very quick till the fugar
flows all over the pan ; let them fettle, cool
them, {cum them, and fet them by till the
next day; then drain them and lay them out
io dry, dufting them with fine fugar before
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 flices, or quarters,
after the fame manner.

To green codlins.

Take your codlins, and coddle them
gently, clofe covered ; then peel your cod-
lins,
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lins, and put them into cold water, fetting
them over a flow fire till they are geeen, clofe

covered ; they will be two or three hours
doing.

To tfr_y apples or pears.

Firft boil them in new ale wort, on a flow
fire, for a quarter of an hour; then take
them out and prefs them flat, and dry them
in your oven, or {tove; put them up in pa-
pers, in a box, and they will keep all the
year.

~To make black caps of apples.

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

To make a compote of boonchretien pears.
Pare your fruit, and cut them into {flices ;

feald them a little, fqueezing fome juice of
lemon
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lemon on them, in the fealding, to keep
them white ; then drain them, and put as
much clarified fugar as will juft cover them ;
give them a boil, and then fqueeze the juice
of an orange or lemon, *which you beft ap-

prove of, and ferve them to table when
cold.

A compote of baked wardens.

Bake your wardens in an earthen pot, with
a little claret, fome {pice, lemon peel, and
fugar ; when you ufe them, peel off the
ikin and drefs them in plates, either whole
or in halves ; then make a jelly of pippi:i;;,
fharpened well with the juice of lemons, and
pour it upon them ; when cold, break the -
jelly with a {poon, and it will look very
agreeable 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, jult fufficient to
cover. them ; flrain it off, and make 1t as
iwect as fyrup ; pour it over your pears, and
lay a pewter plate on them, putting on the

CO¥Er
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cover of the ftew-pan clofe, and let them
ftew over a flow fire for half an hour, or
till they are quite tender, and they will be
a fine purple.

To rock candy violets.

Pick the leaves off the violets, then boil
fome of the fineft fugar till it blows very
ftrong, which pour into your candying pan,
being made of tin in the form of a dripping-
pan, about three inches deep; then ftrew
the leaves of the flowers as thick on the top
as you can, and put it into a hot ftove for
eight or ten days ; 'when you fee it is 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 whole.

Take the double violets, and pick off the
green ftalks; then boil fome fugar dll it
blows very ftrong, then throw in the violets,
and boil it till it blows again ; then, with a
{poon, rub the fugar againft the fides of the

E pan,
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pan, till white; then ftir all till the fugar
leaves them, and then fift and dry them.

Note : Junquils are done the fame way.
To preferve angelica in knots.

Take young and thick ftalks of angelica,
cut them into lengths of about a quarter of
a yard, and {cald them ; then put them into
water, {trip 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
{mooth ; pour it on your angelica, and if it
be a good green boil it no more ; if not, heat
it again, and the day following boil the fu-
gar 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 {y-
rup upon it, and keep it for ufe.

To
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To dry it.

Drain what quantity you will from the
fyrup, and boil as much fugar as will cover
it, till it blows; put in your angelica, and
give it a boil till it blows again ; when cold,
drain it, tie it in knots, and put it into a
warm ftove to dry, firft dufting it a little ;
when dry on one fide, turn it to dry on the
other, and then pack itup.

To preferve angelica in flicks.

- Angelica, not altogether fo young as the
other, cut into fhort pieces, about half a
quarter of a yard, orlefs; 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 knots.

Note : When you will candy it, you

muft drain it from the fyrup, wath it,
and candy it as the orange and lemon.

E2 Angelica
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Angelica pafle.

+ Take the youngeft and moit pithy ange-
lica you can get, boil it very tender, and
drain and prefs out all the water you poffibly
can; then beat it in a mortar to as fine a
pafte as 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 is
hot, put in the fugar, firring it over a gentle
fire till it is well incorporated ; when {o done,
drop it on plates, long or ro und, as you think
proper ; duft it a little, and put it into tht:
ftove to dry.

To preferve ringoe root.

Take your ringoe roots, and parboil them
reafonably tender; then pick and peel them; -
wafth them very clean, dry them with a
cloth, and put in as much clarified fugar as
will cover them; boil them leifurely in a
great filver bafon that is deep, fet on a cha-
fing difh of coals, till you {ee the rolls look

clear
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clear and your fyrup fomething thick, be-
twixt hot and cold, ‘and put them up.

o preferve fuveet-marjoran.

Take the white of an egg, beat'it very
well, and take double refined fugar, 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 preferve quinces white.

Pare and core the quinces; to every pound
of fugar and quinces, put in a pint of water;
boil them together as faft as you can, unco-
vered : The fame way you may preferve pip-
pins white.

To preferve quinces white or 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
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water as will make a {yrup to cover them ;
boil the fyrup a little, then put in the quinces,
and let them boil as faft as you 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 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 gelly.

Take 2 quantity of {pring water, and put
into it as many quinces, thin {liced, and cores
and parings, as will conveniently boil to be
tender, alfo a large handful of hartthorn; -
boil it very faft, keepin g it ftirring ; when it
is ftrong enough tafted, rub it through a jelly
bag : this is beft when it looks pure white ;
let your hartfhorn be  boiled firft, add this -
to your fyrup, and boil it all together.

To preferve apricots green.
Take the apricots when about to ftone,

before it becomes too hard for a pin eafily to
pafs
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pafs through; pare them in ribs very neatly,
becaufe every {troke with the knife will be
feen ; then put them into fair water as you
pare them, and boil them till tender enough
to {lip eafily from your pin ; drain them, and
put them into a'thin fugar, that is to fay, one
part fugar clarified, and one part water ; boil
them a little, and fet them by till next day;
then give them another boil, and the day
after drain them, boil your fyrup a little
{mooth, and put it upon them without boil-
ing your fruit; let them remain in the fyrup
four or five days; then boil fome more fugar
till it blows hard, and add it to them ; 'give
all a boil, and let them lie till the day fol-
lowing; then drain them from the fyrup, and
lay them out to dry, dufting them with a lit-
tle fine fugar before you put them into the
{tove.

To put them up in jelly.

You muft keep them in the fyrup till cod-

lins are ‘pretty well grown, taking care to
vifit them fometimes that they do not four ;

which, if they do, the fyrup will be loft, by
reafon it will become muddy, and then you
will
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will be obliged to make: your jelly with all
frefh 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 directed.in the foregoing receipts ;
then drain the apricots from: the fyrup, boil
it and ftrain it through your ftraining bags ;
then boil fome fugar, proportionably to the
quantity of apricots you defign to put 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, {cum
them well, and put them inta your pots or
glafies, obferving, as they coal, if they be
regular in the glaflfes, to fink and difperfe
them to a proper diftance, and, when quite
cold, to cover them up.

To preferve apricots whole.

Take 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
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with your {fcummer, and lay them on a fieve
to drain ; then lay them in your preferving
pan, and lay over them as much fugar,
boiled to blow, as will cover them ; give
them a boil round, by fetting the pan half
on the fire and turning it about as it boils 3
then f{et it full on the fire, and let it have a
covered boiling; then let them fettle a quar-
ter 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, ¢ill they
become clear; and, as they do fo, pick
them away, left they boil to a pafte ; when
you fee they look all alike, give them a co-
vered boiling, fcum them, and fet them by ;
the next day, boil a little more ‘ugar to blow
very ftrong, put 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, firflt dufting the plates you lay them on,
and then the apricots extraordinary well,

blt}wing off . what fugar lies white upon

them ; put them into a very warm ftove to -

dry, and when dry on one fide, tumn andl
duft them again; when quite dry, pack
them up.

F Note ;



gy TRTE COMAL AT

Note: In the turning them, you muft
take care there be no little bladders in
in them ; if there be, you muft prick
them with the point of a penknife, and
{queeze them out, otherwife they will
blow and {our.

To preferve apricot chips.

Split the apficms, and then take out the
{tones 3 pare them, and turn them round
with your knife ; put them into your pan
withqﬂt fcalding, and put as much fugqr,
>oiled 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 fyrup from the apri-
cots, boil it very fmooth, put it to the freth
{ugar, and give it 2 boil ; then put in the
apricots, boil them firft round, and then let
them have a covered boil ; {tum them and
cever them with paper, then put them into
the ftove for two or three days; drain them,
and lay them out to dry, firft dufting them,

o
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To preferve apricots in fellies.

Pare and ftone your Apricots, then fcald
them a little ; then lay them in your pan,
and put as much clarified {fugar to them as
will cover them; the next day drain the
fyrup, and boil it {mooth ; 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, putin the apricots with their {yrup,
and boil all together ; when enough, fcum
them well, and put them into your glafies.

To wmake apricot pafle.

Boil fome apricots that are full ripe to a
pulp, and rub the fine of it through a ficve;
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 de-
grees put in your fugar; when all is in, give
it a thorough heat over the fire, taking care
not to let it boil ; then take it off, and forape
it all to one fide of the pan; let it cool a
little, then lay it out on plates in what form

2 you
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you pleafe ; then duft them, and put them
into the fteve to dry.

To make ayrisaf 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 carthen pan;
then ftrain it through your jelly bag, and to
every pound of jelly take the like quantity
of fine loaf fugar, which clarify and beil il
it cracks; then put in the jelly, mix it well,
and give it a heat on the fire; fcum it and

fill your glafies ; in drying th-:m order thcm
as before dire&ed.

To make apricot jam.

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

1o
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To preﬁrw neétarins.

Split the ne@arins, and take out the
ftones ;- then put them into a clarified {ugar,
and - boil them round till they have well
taken fugar ; take off the fcum, cover them
with ‘a paper, and fet them by ; the next
day boil a little more fugar, till it blows very
ftrong, put it to the nearins, 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 litde; then put them into
the ftove again.

To preferve peaches whole.

Take the Newington peach, when full
ripe, fplit it and take out the ftone; then
have ready a pan of boiling water, drop in
the peaches, and let them have a few mo-
ments {calding ; take them out, and put them
into as much fugar, only clarified, as will
cover them ; give them a boil round, then
ff_um them and fet them by till the next day;
then boil fome more fugar to blow very
ftrong, which fugar put to the peaches and

i give
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give them a good boil ; fcum them and fet
them by till the day fcllowing ; then give
them another good boil; fcum 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 thnmugh dry,
pack them up for ufe.

How o prfﬁ’rw peach chips,

Pare your peaches and take out the ftones,
then cut them into very thin flices, not thicker
than the blade of a knife; then, to every
pound of chips take one pound and a half of
fugar, boiled to blow very ftrong ; throw in -
the chips, give 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 fcum, co-
ver them and fet them bf, and the next day
drain them and lay them out, bit by bit;
‘duft them and dry them in a warm ftove ;
when dry on one fide, take them from ‘the
plate w:th a knife and turn them on a fieve,

and
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and then again, if they are not pretty dry,
which they generally are.

‘How to put them in ‘jff{y.

Draw a jelly from codlins, and when they
are boiled enough to take as much jelly as
{fugar, boil the fugar to blow very ftrong ;
then put in the jelly, give it a boil, and puc
it to the chips; give all a boil, {cum them,
and put them into your glafies.

How to preferve peaches in brandy.

Fir(t 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.

Ne&arins do the fame way.
To preferve wviolet plumbs.
Violet plumbs are a long time yellow, and

are ripe in the month of Junc; thcy are
pre-
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preferved as follow ; put them into clarified
fugar, 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 lown off; then put them into fugar boiled
till it blows a little, and give them a boil;
the day following boil {ome more fugar till it
blows a little, and give them another boil ;
the next day boil fome more . fugar to blow
very {trong, put it tc the plumbs in the fyrup,
boil them a little, fcum them, the next day
drain them and lay them out to dry, ob-
ferving to duft them before you put them
into the frove.

How 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 ; {et 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 ; when they are very tender,
sut them into avery thin fugar, that is to
{zy, one part fugar and two parts water ; give
thiem a little warm in this {ugar, cover tliem,
and the next day give them another warm ;

the
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the third day drain them, and boil the fyrup,
adding a little more fugar; then put the
fyrup to the plumbs, and give them a boil,
and the day after boil the fyrup dll 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,
firft dufting them very well ; manage them
in the drying as other fruit.

To preferve fruit green.

Take pippins, apricots, pear plumbs ot
peaches, while they are green, and put
them in a preferving-pan, or ftew-pan; co-
ver 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.

G ' To
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D0 preferve green orange plumbs.

Toke the green orange plumbs, full
grown, before they turn; prick them with
a fine bodkin, as thick all over as you pol-
fibly can ; put them into cold water, as you
prick them, and when all are done, fct them
cver a very flow fire and fcald them with the
utmoft care you can, nothing being o fub-
jeét to break, and if the fkin flies they are
worth nc}thing ; when t.hﬂy are tender, take
them off the fire, and fet them by in the
fame water for two or three days; when
they become {our, and begin to fret on th
top of the water, be careful to drain them
very well, and put them in {ingle rowsin
your preferving-pan ; put to them as much
thin fugar as will cover them, that is to f{ay,
one part {ugar and two parts water; fet them
over the fire, and by degrees 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 freth 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

a

v
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a warm ftove, that they may fuck in what
fugar they can; the next day drain the fugar,
and boil it till it becomes f{mooth, adding
{ome more frefh fugar; pour this fugar on
them, return them into the ftove, and the
day after boil the fugar to become very
{mooth ; pour it upon the plumbs, and give
all a gentle boil; fcum it and put them
into the ftove ; the day following drain them
out of the fyrup, and boil fome freth fugar,
as much as you judge will cover them, very
{mooth; put it to your plumbs, and give 2ll
a very good covered boiling; then take off
the fcum, cover them, and let them ftand
in the ftove two _days; then drain and lay
them out to dry, dufting them very well.

To preferve the greem Moagul p!ﬂmé.

Take this plumb when juft upon turning
ripe, prick, with a penknife, to the very ftone
on that fide where the cleft is, and put them
mto cold water d4s you do them ; then fet
them over a very {low fire 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 gencly, cover thein, and

G2 e
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fet them by ; the next day, give them ano-
ther warm and fet them by ; the day follow-
ing drain the fyrup and boil it fmooth, ad-
ding to it a little freth fugar, and give them
a gentle boil ; the day after boil the fugar
very {mooth, pour it upon them, and fet
them in the ftove for two days ; drain therm,
and boil a frefh fugar to be very {fmooth, or
jult to blow a little, and put it to yous
plumbs ; give them a good covered boiling,
{cum them, and put them into a ftove for
two days ; drain them, and lay them out to
dry, dufting them very well.

To preferve the green admirable plumb.

This is a little round plumb, about
the fize of a damfon; it leaves the
ftone when ripe, is fomewhat inclining
to a yellow in colour, and very well de-
{erves its nmame, being the fineft green.
when done, and with a tenth part of
the trouble and charge; as you will find
by the receipt.

Take this plumb when. full grown, and
juft upon the turn; prick them with a pen-
knife in two or three places, and fcald them

by
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by degrees till the water becomes very hot,
for they will even bear beiling ; continue
them in the water till they become green,
then drain them and put them into a clari-
fied fugar; boil them very well, and let
them fettle a lictle ; then give them another
boil, if pou perceive they fhrink and take
not the fugar in very well; prick them with
a fork all over, as they lie in the pan, and
give them another boil; fcum them, and fet
them by ; the next day boil fome other fu-
gar, 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 themy and
lay them out, firft dufting them.

To preferve yellow amber plumbs.

7 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 lit-
tle, and give them another boil three or four
times round'’; fcum them, and the next day
drain them from the fyrup; return them
azain into the pan, boil as much freth fugar
to blow' as will cover them, and give them
a thorough boiling; fcum them, fet them in

the
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the ftove for twenty-four hours, and drain
them ; then lay them out to dry, after ha-
ving dufted.them very well.

- Note: Inthefcaldingof green plumbs,
you mudt always have a fieve in the bot-
tom of your pan to put your plumbs in,
that they may not touch the botiom ;
for thofe that do, will burlt before the
others are any thing warm.

To put plumbs i jelly.

Any of thofe fort of plumbs are very
agreeable in jelly, and the {fame method will
do for all as for one : I could make fome dif-
ference, which would only help to confound
the pradidoner, and fwell this treatife in
many places ; but as I have promifed, fo I
will endeavour to lay down the eafieft me-
thod I can. To avoid prolixity, and pro- .
ceed as above, (vzz. plumbs in jeily) when
your plumbs are preferved in their firft fugar,
and you have drained them in order to put
them in a fecond, they are then fit to be put
up in liquid, which muft be thus : Drain the
plumbs, and ftrain the fugar through a bag ;
make a jelly of fome ripe plumbsand cod-

lins
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lins together, by boiling them in juft as much
water as will cover them; prefs out the
juice, ‘and frain it ; to every pound of juice
boil one pound of fugar to blow very {trong,
and put in the juice; boil it a little, put in
the fyrup and plumbs, and give all a good
boil; then let them fettle a little, fcum them
and fill your glafies or pots.

Tp make clear cakes of white pear plumbs.

Take the cleareft of your plumbs, put
them into a gallypot, and boil them in a pot
of boiling water, till they are enough ; 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 liquer to it, and ftir all together till
it be thoroughly hot, but not boiled ; then
put it in glafles, and dry them in a ftove
with a conftant warm heat.

To preferve green figs.

Take the {mall green figs, {lit them on
the top, put them in water for ten days, and
make your pickle as follows; put in as much
{alt into the water as will make it bear an

A
€3y ;
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egg ; then let it fettle; take the foum off,
and put the clear brine to the figs; keep
them in water for ten days, then put them
into freth water, boil them tll a pin will
eafily pafs into them, then drain them and
put them into other frefh 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 ;
then boil fome other fugar to blow, puc it to
them, and give them another boil 5 the next
day drain and dry them.

To preferve ripe figs.

Take the white figs when ripe, lit them in
the tops, put them into a clarified fugar, and
give them a good boil ; fcum them and fet
them by ; the next day boil fome more fugar
till it blows, pour it upon them, and boil
them again very well ; fcum them and fet
them in the ftove, the day after drain and
lay-them out to dry, firft dufting them very
well.

Ts
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To candy figs.

Take your figs when they are ripe, weigh
them, and to every pound of figs add a pound
of loaf fugar, wetted fo as to make a fyrup;
put the figs in when the fyrup is made, that
is, melted ; let it 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 height, as will cover thofe re-
maining in the pots; but before you put
the figs into the fugar, they muft be wathed
in warm water, and dried with a clean
cloth ; let not your fyrup be boiled above a
{yrup candy height ; let the figs lic a day or
two, then take them up, and lay them upon
glafles to dry ; they will candy in one hour’s

lying in the fyrup, but it is better that thc}r
lie longer,

H Ts
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, To preferve greem grapes.

Take the largeft and beft grapes before
they are thorough ripe; ftone them, fcald
them, and let them lie two days in the wa-
ter they are fcalded in; then drain them, and
put them into a thin fyrup, and give them a
heat over a {low 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,
aive all a good boil, fcum them, and fet
them in 2 warm ftove all night ; the day
after drain the grapes, and lay them out to
dry, firft dufting them very well.

To preferve bell grapes i jellys

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

hem down clofe, {o that no fteam can come
out; then fet them upon a very gentle fire,
io as not to boil, for two or three hours ;

| take
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take them out, put them into a clarified fu-
gar boiled till it blows very firong, as much
as will a litddle more than cover them, and
give all a good boil; fcum them; boil alit-
tle more fugar to blow very Pcmﬂg, take ag
much plumb jelly as fugar, and give all a
boil ; then add the grapes to it, give them a
boil together, fcum them well, and put them
up into your pots or glafles. |

To preferve grapes in cluffers, with one fe.z_?y"
: when you gather them,

Take the great Gafcoyne grapes when they
are green, before they be too ripe, and prick
every one of them; to every pound of grapes
add a pound and a quarter of {ugar ; ‘make a
Tyrup with the verjuice of the grapes ftrained;
when your fugar 1s made clear and perfeét,
put in your grapes ftrained into juice; put
them in a decp bafon, cover them clofe, and
fet them on a pot of fcalding water to boil ;
when your grapes are tendey, take them up,
boil the {yrup a little more, and, betwixt hot
and cold, put them in broad glafies or gally-
pots, (which is better than glafies, as you
muft lay one clufter over another) then put a
paper over them and tie them up,

H 2 Ta
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To preferve mulberries dry.

Let the mulberries not be too ripe, but
rather a reddith green, and tart; having
prepared a quantity of fugar equal to the
mulberries, and brought it to its blown qua-
lity, throw in the mulberries, and give them
a covered boiling ; the fugar alfo may be
melted with the juice of mulberries to cla-
rify it ; when they have boiled, take the pan
from the fire, fcum it, and fet it in the ftove
till next day; then take them out, drain
them from the fyrup, and put them up in
boxes for ufe,

To preferve walnuts white,

Take the largeft French walnuts, when
full grown ; but before they are hard, pare
off the green fhell to the white, put them
into fair water, and boil them till very ten-
éer ; drain them and put them into clarified
fugar, gwmg them a gentle heat ; the next
day 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 ftrong,
put it to the walnuts, give them a boil, fcum

them
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them and put them by; then drain them and
put them on plates; duft them and put them
into a warm ftove to dry.

Mrs. Sobnfor's away of preferving walnuis
black,

Take the fmaller forts of walnuts when
full grown, and not fhelled ; boil them in
water till very tender, but not to break, {othey
will become black ; drain them and ftick a
clove in every one; put them into your pre-
{erving-pan, and if you have any peach {y-
rup, or that of the white walnuts, it will be
as well or better than fugar; put as much
{fyrup as will cover the walnuts, boil them
very well, fcum them, and fet them by ;
the next day boil the fyrup till it becomes
{mooth, put in the walnuts, and give them
another boil ; the day after drain them, and
boil the {yrup 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 coarfeft Lifbon fugar.

Thefe
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Thefe walnuts are never offered as
a {weetmeat, being of no ufe but to
purge gently the body and keep it
open.

To preferve garlick.

Take a head of garlick, peel the cloves,
throw them into fpring water, give them
juft a boil, and preferve them as you do your
apricots.

Note: Thefe are more proper for a
“cough,

To preferve cucumbers.

Take little gerkins, put them in a }arge_
deep jug, cover them clofe down with vine
leaves, fill the jug with water, cover it with
a plate, fet itin the chimney corner, a little
diftance from the fire, yet fo as to keep
warm ; let them ftand fo a fortnight, then
throw 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 ; cover them all

over
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over with vine leaves, put in as much clear
fpring water as will cover them ; fet them
over a charcoal fire, look often at them, and
when they are turned a fine green, drain off
that water and put them into a freth cold
water ; have your fyrup made ready thus ;
to every pound of fugar, add one pint of
water, the clear peel of a lemon cut in long
threads, an ounce of ginger boiled in water
for a quarter of an hour; put the ginger and
lemon peel to the fugar and water, boil it to
a fyrup, throw in your cucumbers, and give
them a boil; pour them into the pan you in-
tend to keep them in, let them ftand all 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 cucum-
bers, full ripe, and cut them in four, long
ways; put them into cold water, cover them
with - green vine leaves, and fet them over 2
charcoal fire till they boil ; take them off,
throw them into a cold water, and repeat it
feveral times, till they are a fine green and
tender ; then preferve them as above, or dry

them as you do your other candied fweet-
| ' meats;
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meats ; either way they anfwer in tarts,
mince-pies, or cakes, as well as citron.

To preferve green almonds.

Take the almonds when they arc well
grown, and make a lye with wood, charcoal
and water; boil the lye till it feels very
imooth, ftrain it through a fieve, and let it
{ettle till clear ; then pour off the clear into
another pan, and fet it on the fire in order to
blanch off the down that is on the almonds,
which you muft do in this manner, wiz.
when the lye is {calding 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 {kins will come off, remove
them from the fire, put them into cold wa-
ter, and blanch them, one by one, rubbing
them with fale; then wafh them in fe-
veral waters, in order to clean them; in
thort, till you fee no foil in the water;
when this 1s done, throw them into boiling
water, and let them boil till {fo tender as a -
pin may eafily pafs thmugh them; drain and
put them into clarified fugar without water,

tht:y
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they 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 {mooth, the day follow-
ing 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 directions as for green apri-
cots.

Note: If you will have a compote of
cither, it is but ferving them to table
when they are firft entered, by boiling
the fugar a little more.

To p:zr&é almonds.

Take a pound of fugar, make it into a
Ayrup, boil it candy high, and put in three
quarters of a pound of Jordan almonds
blanched ; keep them ftirring all the while,
- till they are dry, then crifp them, put them
in a box, and keep them dry.
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- Ta make chocolate almonds.

Take a pound of chocelate, finely grated,
and 2 pound and half of the beft fugar,
finely fifted ; foak gum dragon in erange-
flower water, and work them into what form
you pleafe; the pafte muft be ftiff; dr}f them
in a ftove.

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

To ﬁ{qée little things of fugar, with d‘wme.r in
‘them.

Take gum dragon fteeped in rofe water,
have fome double-refined fugar feered, and
make it up into pafte ; fome of your paftes
you may colour, with powders and juices,
whag colour you pleafe, and make them up.
in what fhapes you like; colours by them-
felves or with white, or white without the
colowrs ; in the middle of thema have litde
pieces of paper, with fome pretty fmart
fentences wrote on them; they will in com-~
pany make much mirth.

To
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To make white loaves.

Take double-refined fugar, a little mufk,
and ambergreafe ; wet them with the white
of an egg, beaten to a froth.to the thicknefs
of a pafte; when beaten and ternpered well
together with a wooden {poon, take as much
as a filberd, 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 perfedtly white, only
a little coloured at the bottom of the fugar ;
¢he longer they are beaten with the Back of
the fpoon the better. |

To make fugar of rofes, and in all forts of
Jigures. |

Clip off the white from the red bud, and
dry it in the {un; to one ounce of that, fincly
powdered, take one pound of loaf fugar;
wet the fugar in role 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
'juicﬂ of a lemon; mince all well together,
put it on a PIL. plate, and cut it into ]wunh
or make it mto any fizures you fancy, as

I2 men,
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men, women, or birds; and if you want
for crnaments in your defert, you may gild
or cclour them, as in the wormwood cakes.

To preferve almonds dry.

To a pound of jordan almonds, take half
a pound of double-refined fugar; blanch
one half of the almonds, and leave the other
half unblanched; beat the white of an egg
very well, pour it on your almonds, and wet
“them well with it; then boil  your fugar
again, dip in your almonds, ftir them all to-
gether, that your fugar ma}r hang well on
them ; then put them on plates, place them
in the oven after thé bread is drawn; let
them ftay in all mght, and they will keep-the
year round.

To make almond cakes or figures.

Boil a pound of double-refined fugar to a

- thin candy; blanch, with orange-flower
water, half a2 pound of Jordan almonds; add
the juice of one lemon, and the peels of two,
grated to the juice ; firft boil your fugar and
almonds together, keeping it ftirring till the
fugar is boiled to a proper height; put in the

IE*-
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lemon juice, ftir it well together over a flow
fire, taking care it does not boil after the
juice 1is in ; make this into cakes, or what

form or {hape you pleaf&, and elther gllt or
, plam. '

To make march pans. :

Blanch and beat a2 pound of almonds wih
rofe or orange-lower water, and, when they
are firmly beaten, put in' half a pound of
double-refined fugar beat and feéred’; work
it.to a pafte, fpread fome on wafers, and dry
it in the oven ; whenit is'cold, have ready a
white of an egg beaten, with rofe water and
double refined fugar; let it be as thick as but-
ter, and draw your march p‘lﬂ through it and

put it in the oven; it will ice in'd Lttiﬂ 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 a tart;
wafer the bottom, and fee as aforefaid when

the ice is rifing; youmay colour, gild, or
ftrew them with comfits

s, and form them in
what fhape you pleafe.

Ta
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Do dry 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 melted, for when the cherries
come in it will fo cool the fugar that it will
feem like glue, and fhould you put it a
quick fire at firft it will endanger the burn-
ing ; when you find the fugar is all melted,
then boil it as quick as pofiible till the fugar
thies all over them ; fcum and fet them by in
an earthen pan, for where the fugar is o
thin it will be apt to canker in copper, brafs,
or filver ; the next day drain them, and boil
the {ugar till 1t rifes; putin your 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 cherries liguid.

Take the beft Morello cherries when ripe,
cither ftone them or clip their ftalks off;
to every pound take a pound of fugar, boil

it
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it ill it blows very ftrong ; then put in the
cherries, and by degrees bring them to boil
as faft as you can, that the fugar may come
all over them ; fcum them and fet them by,
and the next day boil fome more fugar to
the fame degree ; put fome jelly of currants,
drawn as hereafter dirc@ed ; for example ;
if you boil onec pound of fugar, take one
pint of jelly of currants, put in the cherries
and the fyrup to the fugar, then add the
jelly, and give all a boil  together ; fcum
them, and fill your glafles or pots, taking
care, as they cool, to difperfe them equally,
or otherwife they will fwim all to the top.

To draw Jelly of currants.

- Wath well your currants, put them into
a pan, and mafh them; then put in a little
water, boil them to a2 mummy, ftrew it on
a fieve, and prefs out all the juice, of which
you make your jelly. |

Note : Where white currant jelly is
prefcribed, it is to be drawn after the
fame manner, obferving to ftrain it

firft.

Te
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Ta mmée d)frr_y paﬁe.

TaLe two pounds of Murellu th:rncs,
ﬁnne them, prefs out the juice, dry them in a

pan, and mafh them over a fire ; then weigh .
them, and take thcir'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 {tove to dry.

Mrs. Smith’s f'".:?y a:_:f pﬂj/érﬂwg c,ﬁfrrzr..r n
| Jelly-

Take green goofcberries, flice them on
the fide, that part of the liquor may run out,
put them into pots, and put into the pOts two
or three fpoonfuls of water ; {top 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 cherrics ftoned, one pound of
double-refined ﬁrrar beaten {mall; firew
fome at the f:-c:ttom of your filver bafon, and
ther g layer of cherries, and cover them over
with fugar; keep {fome to throw over them

as
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as they boil, put to the cherries five or fix
fpoonfuls of goofeberry liquor, fet them over
the fire, and boil them very foftly at firft,
till your fugar is melted, and afterwards as
faft as you can ; fcum it very well and cares
fully 5 when your liquor is jelly’d, it will
ftick upon your fpoon, and then put it up ;
they do beft half a pound at a time.

To preferve cherries the French way.

Take Morello cherrries, hang them by
their ftalks one by one, where the Sun may
come to dry them, and no duft can get to
them ; this muift be in autumn; cut the ftalks
as for preferving, place them one by one in
your glafles, fcrape fo much fugar as will
cover them, then fill them up with white
wine, fet them in a ftove to {well, and then
ufe them.

To preferve cherries a cheap way.

Take fix pounds of cherries, and ftone
them ; puthalf a pound of the beft pow-
dered fugar, boil them in a lietle copper, or
other veifel, as moft convenient; when you
think they are enough, lay them one by one

en
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-on-the back fide of a fieve, fet theni to dry

-in an oven that hath baked things, and when
dry, put them in 2 flove to keep them fo:

If any liquor be left, do more cherries as
labove ; fhey will keep well ct}l-::rured all the
.year.

Mrs. Smith's way to mm{y cherries.

Take cherries before they are ripe, ftone
~them, and pour clarified {fugar boiled upon

-them.
Ta; candy apricots, pears, plumbs, &e. -

~ Cut your fruit in half, put fugar upon
them, bake them in a gentde oven clofe
{topped up, let them ftand half an hour, and
lay them, one by one, on glafs plates to dry.

. To preferve goofeberries green.

- Take the longeft fort of goofeberries the
latter end of May, or beginning of June,
before the green colour has left them ; fet
fome water over the fire, and, when it is
ready to boil, throw in the goofeberries; let

them
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them have a fcald, then take them out, and
carefully remove them into cold water ; fet '
them over a very flow fire to green, cover -
them clofe that none of the fteam can get
out, and when they have obtained their green
colour, which will perhaps be four or five -
hours, drain 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 or 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 I{é&p' -
either dry or in jelly, you muft follow the -
dire@ions as for green apricots before-
mentioned. ' |

To preferve goofeberries white.

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 fu-
gar in an earthen pan,- and put as many in
one pan as will cover the bottom, and fet
them by till nej{t”day ; then boil the fyrup a
little, and pour it on them; the day after boil
| K2 it
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it {mooth, and pour it on them ; the third
day give them a gentle boil round, by fetting
the fide of the pan over the fire, and turn-
ing it about as it boils, till they have had a
boil all over; the day following make a
jelly with codlins, and finifh them as you de
the others,

To dry goofeberries.

To every pound of goofeberries, when
ftoned, put two pounds of fugar, but boil
the fugar till it blows very ftrong, then ftrew
in the goofeberries and give them a gentle
boil, till the fugar comes all over them;
let them fettle a quarter of an hour, give
them another good boil, fcum them and fet
them by till 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 ftave, and when dry on one fide, turn
and’ duft them on the other; when quitg
dry, put them into your box,

Goagfeberry }:-sg/i‘e,

Take the gcofeberries when full grown,
wafh them and put them into your preferving

pan,



CO:NFEGTI O NNER, &9

pan, with as much fpring water as will co-
ver them ; boil them all to 2 mummy, and
ftrew them on a hair fieve over an earthen
pot or pan ; then prefs out all the juice ; to
every pound of pafte, take one pound two
ounces of fugar, boil it till it cracks, take
it from the fire, put in the pafte, and mix it
well over a flow fire till the fugar is incor-
porated 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 ftove again; when a little dry,
<ut them in long picces, fet them to be quite
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 colour when the
fugar and pafte is well mixed, giving it
a warm altogether.

Guofeberry clear cakes.
Gooleberry clear cakes are made after the

fame manner as the pafte, with this differ-
ence



ve: TIHAE! € 0 MOPILE/AUT
ence 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 themy up in
bunches; to every pound of currants boil
two pounds of ‘fugar, dll it blows very
ftrong ; dip in the currants, let them boil
very faft till the fugar flies all over them, let
them fettle a quarter of an hour, and boil
them again dll the fugar rifes almoft to the
top of the pan; let them fettle, {cum them
and fet them by 'til next day; then drain’
them and lay them out, taking care to fpread
the fprigs that they may not dry clogged to-
gcther ; duft them very much and dry thcm

in a hot ftove.
To preferve currantsin jelly.

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

jelly,
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jelly, drawn as directed before, till you fee
the jelly will flake from the {fcummer ; then
remove it from the fire, let it fettle a litde,
- doum them and put them into, your glaffes,
and as they cool take care to difperfe them
equally. | 4

To ice currants.

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 pafte.

Wafh well your currants, put them into
your preferving-pan, bruife them, and with
a litde water boil them to a pulp; then
~ preifs out the juice; and to every pound take

twenty ounces of loaf fugar, boil it to crack,
take it from the fire, and put in the pafte;
then heat it over the fire, take off the {cum,
put 1t into your pafte-pots, or glafles, then
dry and manage them as other paftes.

T
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To  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
{tew them ; after this, ftrain them, add a
pound of fugar, and a pint of rofe water,
boil them 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 ¢l it is thick ; when they are cold, put
them into glafles or gallypots with the
fyrup. | &

To dry barberries.

Stone the barberries, and ufe them in
bunches; weigh them, and to every pound.
of berries darity two pounds of fugar, make
the {yrup with half a pint of water to a
pound of fugar, put your barberries into the
fyrup when it is fcalding hot, let' them beil
a little, and fet them by with a paper clofe
to them ; the next d:y make them fcalding
tot, repeat this two days, but do not boil it

after
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after the firft time, and when they are cold
ky them on earthen plates, firew fugar well
over them, the next day turn them on a
fieve, and fift them again with fugar; turn
them daily till they are dry, taking care your
ftove is not tco hot.

To preferve or dry fampbire.

Take it in bunches as it grows, put on
the fire a large deep ftew-pan filled with
water ¢ when it beils throw in a litde falt,
put in your famphire, and when you fee it
* look of a fine beautiful green, take off the
pan dire&ily, and with a fork take up the
famphire, lap it cn fieves to drain, and when
cold, either preferve it, or dry it as the bar-
berries ; if you froft them they will be very

prett y.
How to preferve rafberries liguid.

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 1t till it blows very ftrong, then
put in the rafbérries, let them boil as faft as
poffible, ftrewing a little fine beaten fugar

L on
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on them as they boil ; when they have had
a good beil, tlmt the fugar rifes all over them,
take them from the fire, let them fetde a
lietle, and give them another boil ; to every
pound of rafberries put half a pint of cur-
rant jelly, let them have a good beil, til]
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
fcun®therc may be on the top; when
cold, make a little jelly of currants and
fill up the glafles ; cover them with pa-
per, firft wet in fair water and dried
between two cloths, which paper you
muft put clofe to the jelly, then wipe
clean your glaffes, and cover the tops of
them with other paper.

Rr:gﬂ"rﬁ‘ry cares.

Pick all the grubs and fpotted rafberries
away, then bruile the ret and put them on
a hair fieve over an earthen pan, put on them
a board and weight to prefs out all the water
you can, then put the p1f’re into your pre-

{ferving-
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ferving-pan, and dry it over the fire, till
you perceive no moifture left in it, fhrring
it all the time it is on the fire to keep it
from burning ; weigh it, and to every pound
take one pound and two ounces of {ugar, beat
to a fine powder, and put it in by degrees ;
when all is in, put it on-the fire and incor-
porate them well together ; take them from
the fire, fcrape all to one fide of the pan, let
it cool a wvery little, then put it into your
moulds ; when- quite cold, put them into
yout ftove without dufting them, and dry it
as all forts of pafte.

- Note: You muft take particular
care that your pafte doth not boil after
your {ugar is in, for if it does 1t will
grow greafy.

Rafberry clear cakes.

Take two quarts of ripe goofeberries, or
white currants, and one quart of red raf-
berries ; put them into a ftone jug, and ftop
them clofe ; put it into a pot of cold water,
as much as will cover the neck of the jug,
then boil them in that water till it combes
to a pafte, then turn them outin a hair

L2 fieve
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fieve placed over a pan, prefs out all the
jelly, and ftramn it through the jelly bag ;
take twenty ounces of double-refined fugar,
and boil it till it will crack in the water ;
take it from the fire, putin your jelly, and
ftir it over a flow fire till all the fugar is
melted ; give it a good heat till all is incor-
porated, take it from the fire, fcum it well,
and fill your cake glaffes ; take off what
fcum is on them and put them into the ftove
to dry, obferving the method directed before
for clear cakes.

Note: In filling out your clear cakes,
and clear paftes, you muft be as expe-
ditious as poflible, for if it cools it will
be a jelly before you can get it into
them.

White rafberry clear cakes are made after
the {fame manner, only mixing white rafber-
ries with the goofeberries in the infufion.

Rafberry clear cakes.

Take two quarts of goofeberries and two
quarts of red rafberries, put them in a pan
with about a pint and half of water, boil

them
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them over a quick fire to a mummy, throw
them upon an carthen pan, prefs out all the
juice, then take that juice and boil it in ano-
ther quart of rafberries; then throw them on
a fieve, and rub all through the fieve that
you can; then put in'the feeds, and weigh
the pafte; to every pound, take twenty
ounces of fine loaf {ugar boiled; when cla-
rified till it cracks, remove it from the fire,
put in your pafte, mix it well, and fet it
over a flow fire, ftirring it till all the fugar
is melted, and you find it is become a jelly ;
take it from the fire, and fill your pots and
glaffes whilft very hot ; fcum them, and put
them into the ftove, obferving when cold to
dry them as paftes before.

Rafberry bifcuits.

Prefs out the juice and dry the pafte a lit-
tle over the fire, then rub all the pulp thio’

a fieve, and weigh them; to every pound
take eighteen ounces of fugar fifted very fine,
and the whites of four eggs; put all in the
pan together, and with a whifk beat it «ll
it is very {tiff, {o that you may lay it in pretty
high drops, and when it is fo beaten, drop
it in what form you pleafe on the back fides

of
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of cards, paper being too thin; if it be dif=
ficult to get them off, duft them a little with
.a very fine fugar, and put them into avery
warm {tove to dry, and when they are dry
enough they will come eafily from the cards;
but whilit foft they will not ftir ; then take
and turn them on a fieve, let them remain a
day or two in the ftove, then pack them up
in your box, and they will, in a dry place,
keep all the year without fhifting them.

Rafberry jam.

Prefs out the water from the rafberries,
and to every pound of rafberries take one
pound of fugar; firflt dry the rafberries in a
pan over the fire, but keep them ftirring left
they burn ; put in your fugar, incorporate them
well together, and fill your glafies 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.

How to make a jam of cherries.

Take fix pounds of cherries, ftone them
into four pounds cf loaf fugar, and let them
ftand i1l the fugar is diflolved ; then {et them

on
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on the fire to boil very faft; when you find
them ftiff, thake in half a pound of fugar
more, let it boil till it comes clear frem the
bottom of your preferving-pan, and then it
is enough.

H&w to keep fruit jfor tarts all the year.

Take your fruit when it is fit to pot, and
ftrew fome fugar at the bottom of the pot,
then fruit, and then fugar ; {o on till the pot
15 full ; cover them with fugar, tie a blad-
der over the pot, then leather, and keep it
in a dry place.

To keep grapes, gosfeberries, apricots, peaches,
neflarins, cherries, currants, and plumbs,
the whole year.

Take fine dry fand, that has litde 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 hav-
ing a large box with a clofe lid, dry your
fruit 2 little in the fun to take away the fu-
perfluous moifture, and lightly {pread a layer

of
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of fand at the bottom of the box, and
a layer of fruit on it, but not too near cach
other ; then fcatter fand very even about an
inch thick over them, and fo another layer
till the box is full ; then fhut the lid down
clofe, that the air may not penetrate ; 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; if they are a lirtle
wrinkled, wath them inwarm water and they
will plump up again: you may ufe millet
inftead of fand, if you think it more con-
venient.

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 and quite found, and with great
care lay vour cherries in, with their ftalks
on ; have a bung to ftop it clofe, rozin the
top all over, tie 2 firing round it, and if you
have a weéll, hang it fo down as it may not
come near the water, or touch the fide of
the well, and the well muoft be clofe co-
vered ; if you. have not that conveniency,

bury
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bury it at leaft three or four foot deepin the
earth.

To kecp figs and flone fruit found and fit for
ufe all the year.

Take a large earthen pot, put the fruit
into it in layer their own leaves being be-
tween them ; then boil water and honey,
fcumming it till ne more will rife, make it
not too thick of the honey, and pour it warm
on them ; ftop up 'the veffel clofe, and when
you take them out for ufe, put them two
hours in ‘warm water, and they will have in
a great meafure their natural tafte,

Tokeep firawberriesy rafberries, currants, goofex
berries, mulberries, and damfons.

Take new ftone bottles, air them well in

the Sun or by the fire, to take away the fu-
- perfluous moifture and prevent its {weating ;
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

M &
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abundantly and corrupt the fruit; then in a
moderate cool place cover the bottles with
fand, laying them fideways, and the clofe-
nefs will preferve them. |

‘ﬁ? .%ff_p gmpg.r on the tree, or when pzdfed off
- she tree..

~ When they are come to their full growth;
before they are quite ripe, make, for every
bunch of grapes a bag of white paper, well
oiled, clofe thetop, that no rain can get into
the bag, and they will keep good til after
€hriftmas ; or if you -pull - them when juft
ripe, and dip their ftalks in melted pitch or
wax, and hang them in ftrings acrofs a room,
fo that they do not touch onc another : peats

will keep the fame way all the year. '

. To keep wallnuts, or filberds, all the yéar.
i Gather them when they are ripe, with the

green Lufks on, bury them in dry fand, and
mix the ﬂlbc:ts with them.’

. How
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: Ha*w to keep all Jores of flowers.

Gather them on a very fine clear day, at
twelve oclock ; have ready a box and :
dittle writing fand, place a layer of fand
then a layﬁr of flowers, and {o on, alter-
nately, ‘till the box is full; cloﬁ: thﬁ box,
that no air can get 1n.

To green Jeaves.

Take little leaves of a pear-tree, keep
them clofe ftopped in a pale of verjuice and
water, and gic them a boil in fome fyrup
of apricots ; lay them between two. glafies
to dry, fmooth and cut them in fhape of
apricot leaves, for little apricot leayes aic o
tender that they will not endure greening ;
be fure they be got with ftalks, and ftick them
in the apricots; clofe up the apricots as
plump and natural as you can.

A grand triffe.

Take a very large china difh or glafs, that
1s deep, firft make {fome very fine rich calves-
foot jelly, with which fill -the dith about

. M2 half



$4. T81E € O MPLEAT
half the depth ; when it begins to jellys
have ready fome Naples bifcuits, macaroons,
and the little cakes called matrimony ; take
an equal quantity of thefe cakes, break them
in pieces, and ftick them in the jelly before
it be {tiff, all over very thick; pnur’ﬂver that
a quart of very thick fweet cream; then lay
all round, currant jelly, rafberry jam, and
fome calves-foot jelly, all cut in little pieces,
- with which garnith your difh thick all round,
intermixing them and on them lay macaroons,
and the little cakes, being firft dipped in
{cak.

Then take two quarts of thz thickeft
creain you can get, {fweeten it with double-
refined fugar, gratc into it the rine of three
fine large lemons, and whifk it up witha
whifk ; take off the froth as it rifes, and
Jay it in your difh as high as you can pofiibly
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.

Calves-foor jelly for the above difb.

Take four calve’s feet, fet them on the
firc in a faucepan, or pot, that holds two

- gal-
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gallons of water ; let them boil faft till they
are boiled to pIECES, or two parts wafted, or
till this jelly, by taking a little out, be as
ftlff as glue ; then ﬂ:ram 1t th.mugh a fleve,
when cold take off the fat at top; then take
tWo quarts of this Jjelly, one quart of mouns
tain wine, the juice of fix vety large lemons,
half a p::}und 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 lemon peel ; then throw what
guantity you want into your difh, pour the
reft into a dith, {o that you may cut it out
when cold to garnith your trifle with.

The foating tfland.

Take a quart of very thick cream, {weeten
it with fine fugar, grate in the peel of two
lemons, and half a pint of {weet white
wine ; then whifk it well, till you have
raifed all the froth you can, pour a pint or
quart of thick cream into a china di{h, E.ﬂ-.-
cording to the depth of your difth;
two French rolls, {lice them thin, ;md la.y
them over the cream as light as you can;
then a layer of fine clear calves-foot jelly,

or
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or hartfham .]E:H} ; then roll them over the
cartant jelly, then put the French rolls, and
ivhfp up }rnurcrcam, lay it on as high as you
éztn, and what remains pour into the bottom of
the dith ; garmfh the rim of ycur dith with
different forts ‘of fweetmeats, jellies, and
ratafia cakes ; this looks very ‘ornamental in
the mlddle nf' the b | oA

aut risth Cm'.;f.r-ﬁm‘ jfff

Tal«:e afcmf Galvcs feet, take thc {l-:mg bnne
out," fplit .the foot; and take out the fat;
boil thefe in fix quarts of water, with half a
pound .of ‘hartthorn, till it be jelly, which
you may know by coolling a little in a plate,
then ftrain it off, and fcum the fat off ; beat
the whites of twelve eggs, add as much fu-
par-as " will. fweeten it, the juice of fix le-
mons, fome mace, a little orange-flower
water, and a pint of white wine ; ftir this
all together over a ftove till it boils ; it muft
not be too fweet, nor too ftharp; ftrain it
through a jelly-baw and let it run on lemon

peels to give it a colour.

Hartf-
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Hartfhorn jelly.

Take half a pound of hartthorn fhavings,

-an ounce of ifing=glafs ; cut th'u: ifing-glafs
to pieces, and put it and the fhavings to five
pints of fpring water; boil it to lefs than 2.

quart, over a gentle fire ; ftrain it, and let it
ftand - all night to fettle ; melt the “jelly,
{queeze in two large lemons- and a half, the
whites of feven eggs, half a pint of white
mountain wine, and {weeten it to your tafte
with double-refined fugar ; then put all thefe
ingredients upon the fire, {tir it pretty much
ull it boils, but boil it very little ; ftir it 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 glaﬂée ; this
quantity will make a dozen and'a half of

- glaffes.

Note : When they are made for the

fick; only fweeten them, and tm&ure
them with faffron.

elly
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Selly of apples.

Pare ithe fofter fort of pleafant tafted ap-
ples, flice them very thin, take out the cores
-and feeds, boil a pound of them in a quart
of water till a fourth part be confumed ;
Atrain 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 {trainiivagainiand put it up
for ufe. |

Currant _jelly.

Strip off the currants, put ‘them mto a
jug, fet the jjugin a kettle'of water, let it
boil an hour, then throw your currants and
juice 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 rit over a charcoal fire,
and keep it itirring till it is a jelly, which
you will know by taking a little out to cool;
obferve to take off the fcum as it rifes, and
when it is jelly’d and very clear, pour it into
glaffes ; when ccld, cut round pieces of

paper
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paper that will juft cover the jelly, dip'd
in brandy ; put white paper over the glafies,
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
the coarfeft lump fugar.

. Note : This jelly is never ufed in a
defert, but is avery good thing for a fore
throat.

Rafberry jelly.

Make it the fame way as the red currant

jelly, only put one half currants and one half
rafberries,

Everlafling  fllabubs, ¥

Take three pints of the thickeft and
{weeteft cream you can get, a pint of then-
nith, half a pint of fack, three lemons,
near a pound of double-refined {ugar, beat

N and
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and fift the fugar and put it to your cream,
grate off the yellow rind of three lemons,
put that in, and fquecze the juice of three
lemons into your wine ; put that to your
cream, beat all together with a whifk juft
half an hour, then take it up all together
- with a {poon, and fill your glaffes.

A fecond fort of ﬁffﬂéﬂé:. :

Take aquart of the thickeft cream you can
get, make it very fweet with double-refined
fugar, finely beat ; grate in the yellow rind
of two large lemons ; firft fill your glaffes
one-third full of fack, or any white wine
{fweetened, a little juice of orange juft to
give it a pleafant tartnefs, then with a whifk
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 keep 1t
‘whifking up as long as it will froth, and
put it in your glafies ; 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
port, the juice of a large lemon and a Se-

ville
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ville orange; grate in the yellow rind of one
of the lemons, and a little nutmeg ; make
it pretty {weet with fine fugar, take two
quarts of new milk from the cow, make it
blood warm, put it in a jug with a fpout,
hold it high, and pour it in as if milked
from the cow ; when it has ftood five mi-
nutes, have ready a pint of good warm
cream, and pour that all over in the fame
manner ; it will be beft to eat directly, but
very good two or three hours after.

A whim-wham,

Take a pint of fack and half a pound of
Naples bifcuit, put them in a deep difh or
bowl, and let them ftand ten minutes ; take
a quart of cream, whifk it well, pour it over
the wine and bifcuit, and fend it to table di-
retly; it muft be made juft as you are going

to ufe it.

b

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

N 2 New-
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| Newc:y?ff curd and cream.

Take new milk, and put it in the bafon
you intend to go to table ; let it ftand till it
turns to curds, which may be one or two days
after ; eat it with cream and fugar, and it
is very fine. If your milk is good it will
be two days turning.

Runnet curd and cream.

Take new milk and fweeten it, grate in
nutmeg, and the yellow rind of a lemon ;
put in runnet enough to turn it to 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 {prigs of rofe-
mary, 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



CONFECTIONER. o3
c::m get, and the whites of eight or ten eggs;
then whifk it up for half an hour, till you
have made the froth very ftrong ; let it ftand
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.

Almond butter with milk.

To a quarter of a pound of blanched al-
monds, 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 a little of the cream; put the reft of the
cream to them, ‘then a quarter cf a pint of
new milk to the almonds, and flrain it into
the cream fo often that there is no ftrength
left ; firain all together into a fkellet, 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 dll the whey runs out; then
take fix ounces -of fine fugar, well fifted,
and a little rofe water, and beat all into but-
ter with a {poon.

%

Al
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A:_’maﬂduéﬂﬂfr gelly.

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 Jemon peel, and the juice of a
lemon ; putitin a cloth, let it hang a day
or two, and put it into difhes. |

Orange butter.

Take the juice of twelve oranges, the yolks
of eighteen eggs, double-refined fugar: {uf-
ficient to {weeten it to your tafte, but not
very fweet ; fet it over a flow fire, flirring it
all one way till it grows thick ; then putin
as much butter as the bignefs of a wallnut,
and a little ambergreafe, keep it {mooth with
ftirring, when it is thick put it into little
China difhes, being dipt in water firft, that -
it may turn out the eafier.

Fairy butter.

Take the yolks of two hard eggs, beat
them in a marble mortar with a large fpoon-

ful
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ful of orange-flower water, and two {poon-
fuls of fine fugar beat to powder ; beat all
to a fine pafte, add a like quantity of freth
butter juft taken out of the churn, and force
it through a fine ftrainer full of little holes
into a plate.

To make lech.

‘Take a quart of cream, boil it, and in
boiling put in fome diflolved ifing-glafs, ftir
it till- it is very thick, and take a handful of
blanched almonds ; beat them very fine, ftir
them into the cream, and put into a dith ;
when it is cold, flice them, and lay the
flices on a filver or China dith.

Sunkets.

Take a quart of new milk and a pint of
cream; put it warm together, with a fpoon-

ful of good runnet, and cover it with a cloth
wrung out of cold water ; gather your curd,
and put it in rufhes till the whey is run out,
and ferve it eicher with or without cream.

LH:?:}'
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Lady Leicéfter's Spanifb pap.

Tak-:f: a quart of cream, beil it with mace,
then take half a pound of rice, fifted and
beat as fine as flour, beil it with the cream
to the thickne(s of a jelly ; fweeten it with
fugar, and turn it into a {hallow dith; when
cold, flice it, and you may eat it like flum-
mery, with cold cream.

Cream curd.

Take a pint of cream, boil it with a lit-
tle mace, cinnhamon, and rofe water, to make
it {weet ; when it is as cold as new milk,
put in about half a {poonful of gnﬂd runnet,'ck
and when it curds, ferve it up in a cream

dith.
To make lemon cream.

Squeeze nine lemons upon a pound and
half of double-refined fugar, fourteen or fif-
teen fpoonfuls of fair water, and fet it on the
fire till the fugar is all melied ; put in the
white of nine eggs, ftrain it, and fet it on
the fire again ; ftir it all the while, till you
fee it begin to thicken ; then put in orange-

flower
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flower water, about four or five fpoonfuls s
take it off the fire, and put it into your
glaffes ; you muft cut fome lemon peel in
{mall ftrings and lay in the bottom, after be-

ing boiled tender ; this muft be done over a
charcoal fire.

Orange cream.
‘Do the fame as the lemon above.
- A fecond fort of lemon cream.

Take one pint of thick cream, fet it on
the fire, keep it ftirring, let it fimmer,
fweeten it very fweet with double-refined
fugar, keep it ftirring till it is pretty cool,
then put in the juice of half a lemon, ‘with
the peal {queezed in to gwe it a fine bitter ;
keep 1t ftirring till it is cold, then ftir it
up high to bring a froth in the dith; this
- thould be made early in the morning againft

dinner.
- To make clear lemon cream.
Take a little hartthorn jelly, and put into

it the peel of two lemons, taking care there
O is
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is none of the white ; fet it 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 peel to the juice, let it
foak a little while, and afterwards put the
juice and eggs together ; put in {uch 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 ftrain it through
a jelly-bag, and as it runs through pﬁt it in
again, till it is quite clear ; after which take
the pecls of the lemons boiled in it, and cut
them into each glafs ; ftir it ¢ill it is half cold
and put it into the glafies.

To make y:’ff::iv lemon cream.

Grate oft the peel of four lemons, fqueeze
the juice to it, and let it fteep four or five
hours, ftrain it, and put to it the whites of
cight egs, and the yolks of two well beaten
and {trained ; add thereto a pound of double-
refined fugar, a quarter of a pint of rofe wa-
ter, and a pint of {pring water ; ftir all thefe
well together, and fet it on a quick fire, but
let it not boil, and when it creams it is
enough.

o+
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To make Spantfb cream.

Take three {poonfuls of flour of rice {eered
very fine; the yolks of three eggs, three
fpoonfuls of fair water, two fpoonfuls of
orange-flower water, and mix them well to-
gether, then put to it one pint of cream,
fet it on a good fire, keeping it ftirring till it
is of a proper thicknefs, and then pour it into
your cups. '

To make loaf-fugar cream.

Take a pint of jelly of hartthorn, put in
a little 'iﬁng-glafs, make it thick with al-
monds or cream, which you pleafe ; {weeten
it very well, and put it into tin pots ; let it
{tand till cold, and when you ufe it, dip the
pan in warm water, and take it out whole.

Imperial cream.

Take a quart of water, fix ounces of hart{-
horn, put into a ftone bottle, clofe and tied
down, fill not the bottle too full, and fet it
in a pot of boiling water, or in an oven to
bake ; let it {tand three or four hours, f{irain

02 it
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it through a jelly-bag, and let it cool, hav-
ing ready f{ix ounces of almonds beat very
fine ; put into it juft fo much cream as jelly,
mix them together, then firain the almonds
and cream, and fet all together over the fire
till it be {calding hot ; ftrain it into narrow-
bottom glafles, let them ftand a whole day,
and turn them out; ftick them all over with
blanched almonds, or pine-apple {eeds laid
in water a day before you pecl them, and
they will come out like a flower; then ftick
them on the crecam.

Almond cream.

Take almonds blanched in cold water,
beat them fine with rofe water and amber-
greafe fteeped in them, take the yolks of fix
eggs, beat your cream, being boiled with
mace ; put in your almonds, and when well
mingled, putin your eggs, taking care that
they only fimmer ; when it is thick take it
off 5 your cream muft be an ale pint, half a
pound of almonds, and fix whites of eggs ;
garnith with gilded almonds and dried
citron.

An-



CONFECTIONER. 101

Another of the fame.

Boil a pint of cream, beat an handful of
almonds very fine with rofe water ; take the
cream off the firc and put it to the almonds,
ftir them together and ftrain it, and feafon it
with rofe water and fugar, let it boil faft till
it is thick, and ferve it up.

Pg'j?afézlz cream.

Peel your piftachias, beat them very fine,
boil them in cream; if it is not green enough
add a little juice of fpinnage, thicken it
with eggs, fweeten it to your palate, pour
it into bafons, and fet it by till it is quite
cold.

Cold cream.

Take a pint of fack or rhenith wine, and

a good deal of fine fugar; beat fine a quart
of good cream, and a lemon cut round, a
little nutmeg and cinnamon, and a fprig of
rofemary ; pour them all together, let them
ftand awhile, and bcat them up with a red till
they rife ; take it off with a fpoon as it rifes,
| and
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and lay it in a pot or glafs, and then ferve
it up. .

Codlinn  cream.

Take twenty fair codlins, -core them; beat
them in a mortar with a pint of cream, {train
it into a dith, and put into it fome brown
bread crumbs, with a little {fack, and dith it
up ; fo'you may order goofeberries.

How to make rafberry cream.

Take the whites of {even eggs, and feven
fpoonfuls of rafberry math ; put them both
in an earthen pan, and beat it well with a
{poon till it comes to a cream, or you think
it looks white enough, then fill your glafies ;
this quantity will make about a dozen.

How to make chocolate cream.

Take a quart of cream, a pint of white -
“wine, and a little juice of lemon ; fweeten
it very well, lay in a {prig of rofemary, grate
fome chocolate, and mix all together ; flir
them over the fire till it is thick, and pour it
iNtO your cups.

Al-
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Alnond cream.

Blanch almonds, bruife 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 little
{alt, and fet it over the fire ; ftir it well that
it burn not to the pot; when it is boiled take
it from the fire, caft a ladle of fair water in-
to it; cover it with a difh, and let it ftand ;
afterwards take a clean cloth of an ell long,
let it be held ftrait 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 it up again.

Steep!e crean.

Take five ounces of hartthorn and two
ounces of honey, put them into a ftone bot-
tle, and fill it up to the neck with fair wa-
ter ; put in a {mall quantity of gum arabic,
and gum dragon ; then tie up the bottle ve-
ry clofe, fet it into a pot of water with hay’
at the bottom, let it ftand fix hours; then
take it out, let it ftand an hour before you

open
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open it, then ftrain it and it will be a ftrong

- jelly ; take a pound of blanched @émonds,
beat them fine, and mix them with a pint
of thick cream ; let it fland a little, ftrain
it, mix it with a pound of jelly, and fet it
over the fire till it is fcalding hot; fweeten
it to your tafte with double refined fugar,
take it off, putin a little amber, and pour
it into {mall high gallypots, like a fugar loaf
at top ; when it is cold pour them out, and
lay cold whipt cream about them in heaps,
taking care it does not boil when the cream
1S in.

Saveetmeat cream.

Take fome good cream, and flice fome
preferved peaches into it, apricots, or
plumbs, fweeten 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 ftick of cin-
v namon, with fix {fpoonfuls of orange-flower
water ;
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water ; fweeten it to your tafte, and boil it
till thick ; pour it out, and keep it ftirring
till almoft cold, then put in a {mall {fpoonful
of runnet, and put it in your cups or glafles ;
make it three or four hours before you
ufe it.

Clouted cream.

Take a great quantity of new milk from
thecow, fcald it in a kertle on a charcoal fire,
ftirring it, and when it is juft ready to'boil,
take it off and ftir it a little ; then lade it
into a milk-pan, and let it ftand at leaft
twenty-four hours ; then divide the cream
with a knife, as it ftands upon the pan, and
take it off with a {kimmer, that the thin milk
may run away ; then lay it into difhes, one
piece upon another, till your difh be as full
as you pleafe to have it; keep it twenty-four
hours before you {pread it.

Blanched cream.

Take a quart of the thickeft cream you can
get, fweeten it with fine fugar and orange-
flower water; then boil it, and beat the
whites of twenty eggs with a little cold

g cream,
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cream, take out the treads, and when the
cream 1s 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

fpoon till it is cold, and then put it in your
difhes.

Almond cuflard.

Take half a pound of fweet Jordan al-
. monds, and three bitter almonds; blanch
and beat them very fine with orange-flower
water, and the yolks of fix eggs well beat
and ftrained, with a quart of {weet cream ;
mix all together, and fweeten it to your pa-
late ; fet it over a flow fire, and keep it ftir-
ring one way till it be thick, then pour it
into your cups, and if you would have it

richly perfumed, put in a grain of amber-
greafe.

Orange cuflard.

Take the juice of ten oranges, firain and
fweeten them to your tafte, diffolve your
fugar in the juice over the fire; when cold,
take fix and twenty volks of eggs, beat them

well,
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well, and mingle them with a quart of
cream ; put the juice of ten oranges more
in, and ftrain all together, keeping them
ftirring all the time they are over the
fire, one way, for fear of curding ; when
it is of a good thicknefs pour it into your
cups.

Plain cuflard.

Take a quart of cream or new milk, a
ftick of cinnamon, four laurel leaves, and
fome large mace; boil them all together,
and take twelve eggs, beat them well toge-
ther, {weefen them, and put them in your
pan; bake them, or boil them, keeping
them ftirring all one way, till they are of 2
proper thicknefs,

You thould boil your fpice and leaves firft,
and when the milk is cold, mix your eggs
- and boil it: you may leave out the f{pice,
and only ufe the laurel.leaves, or, in the
room of that, four 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
P2 {mall
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fmall nutmeg grated ; fweeten all to your
palate, and either bake or boil them.

A third fort.

Boil a quart of cream, then f{weeten it
with fine powder fugar, and beat up the
yolks of eight eggs, with two fpoonfuls of
orange-flower water ; ftir all together, ftrain
it through a fieve, fet them on the fire, and
keep them ftirring all one way till they are
of a proper thicknefs ; then pour them into
your cups, and put them {foon after in
a ftew-pan, put in as much water as will
rife half up the cups, fet the ftew-pan-over
a charcoal fire, and let it fimmer fo as to
have them of a proper thicknefs.

A cream pgﬁf.

Take twelve eges, leave out two or three
whites, take out all the treads, and beat
them very well into the bafon you make
your poflet in; add half a pound of fugar,
a pint of fack, and a nutmeg grated ; ftir it
and fet it on a chafing-dith of coals till it is
more than blood warm ; take a quart of
fweet cream, when it boils pour it into a

bafon,
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bafon, cover it with awarm plate and a cloth,
then fet it on a chafing-dith of embers till it
be as thick as you would have it, and ftrew
on fome fire cinnamon.

Orange leaves.

Scrape your Seville oranges, and cut off a
piece of the top; take outall the meat, and
as much of the white as you can without
breaking ; boil them in water till they are
tender, thifting the water frequently and
placing hot water in its room ; let them
ftand 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 cold fend them to the
table.

Almond  flumniery.

Take three ounces of hartthorn, put it to
boil in two quarts of {pring water ; let it
fimmer over the fire fix or {even hours, till
half the water is confumed ; or elfe put it in
a jug, and fet it in the oven with houthold
bread ; then ftrain it through a fieve, and
beat half a pound of almonds very fine,

with
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with a quantity of orange-flower water ;
when they 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 {mall.

Yfing=glafs flummery.

Take fix ounces of ifing-glafs, putitina
quart of new milk, fwecten it, fct it over
the firé, and keep it ftirring one way all the
time, till it is jelly’d ; pour it into your ba-
fons, and when cold turn it out; you may

put in orange-tlower water, juft as you
like it.

Oatmeal ﬁamﬁ?zery.

Take oatmeal, fteep it in pure clean water
aill it turns four, ftir it every day, ftrain it,
and then put it in a kettle over the fires
keep ftirring it with a wooden ftick one way
all the time, till it is as thick as a hafty-
pudding ; then pour it into your bafons, and
when cold turn it out ; you may eat it with
milk, ale, or wine, {weetened. |

Blooni=
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Bloomage.

Take clear hartfhorn and calves-foot jelly,
make it pretty {weet, put in a little orange-
flower water, a little rofe water, a little white
wine, and the juice of an orange ; putin as
much of all the ingredients as will make it
palatable, blanch fome f{weet almonds and
pound them in a mortar with the orange-
flower and rofe water, as much as will turn
the bloomage white, and ftrain it well ; ftir
all together till you find it jelly, which you
will know by taking a little out in a {poon ;
pour it into what thing you pleafe to thape it
in, and when cold turn it out and ftick it
with almonds ; if it fticks, dip your bafo
or glafles in hot water. J

To make cheefecakes.

Take a gallon of new milk, fet it as for a
cheefe, and gently whey it; then break it
Into a mortar, put to it the yolks of {ix eggs,
and four of the whites ; {weeten it to your
tafte, put in a nutmeg, fome rofe water, and
fack ; mix thefe together, fet over the fire a
quart of cream, and make it into a hafty-

pud-
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pudding ; mix all together very well, and fill
. your pattipans 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 about a
pound of flour and ftrew three fpoonfuls 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, put it into
your pans, and fill them almoft full.

Potato or lemon checfcakes.

Take fix ounces of potatoes, four ounces
of lemon peel, four ounces of fugar, and
four ounces of butter; boil the lemon peel
till tender, pare and fcrape the potatoes, boil
them tender and bruife them; beat the lemon
peel with the fugar, then beat them all to-
gether very well, and letit lie till cold; put
cruft in your pattipans and fill them a lictle |
more than half ; bake them in a quick oven
half an hour, and fift fome double-refined
fugar on them as they go in; this quantity
will make a dozen {mall pattipans.

Mrs.
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Mrs. Harrifon's cheefe-cakes.

For the pafte ufe a quart of fine flower or
more, a pound of butter rubbed into the
flower, with a quarter of a pound of fugar
beat fine, two fpoonfuls of orange flower
water ; make it into pafte and lay it in patti-
pans for the curd, take the yolks of twelve
egos beat in a pint of very thick cream ;
when the cream boils up put in the eggs,
' then take it off and put it in a cloth over a
gullender ; whey fome new milk with run-
net for the other curd, when you temper
them both together, take 2 pound of cur-
rants, three quarters of a pound of butter,
half a-pound of fugar, a quarter of an ounce

of nutmegs, four fpoonfuls of rofe water,
and bake them quick.

Lady Leicefler’s cream cheefe.

Take a gallon and a half of ftroakings,
and put to it one quart of boiling milk, and
one handful of marigold flowers, boiled in
water and ftrained, then putin the runnct
as the cheefe comes ; whey it gently down
and put it in your vat and make your cheefe,

6. then
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then turn it into a dry cloth into the vat, and
put itinto 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 it
out 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 weeks, then eat it ; this
1s a very good 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, a pint of cream, the }'ﬂ;ks
of twelve eggs, and two whites, put nutimeg,
rofe water, and falt to your own tafte ; then
mingle thefe well together, and add to this
a pound ot currants wathed, plumped, and
drycd ; mix them all together and put them
into coffins, and bake them in an oven ox
" hot ftove. '

Cheefe cakes.

Take the curd of a gallon of milk, three
quarters of a pound of freth butter, two
grated
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grated bifcuits, two ounces of blanch'd al-
mends pounded, with alittle fackand orange
flower water, half a pound of currants and
feven eggs, {fome fpice and fugar, beat them
up in a licle cream, till they are very light,
and then make your cheefe cakes.

Orange cj_’ffzﬁ cakes.

Take half a pound of Jordan almonds,
{beat them very fine, and put to them a litele
{ack or orange flower water, left 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 oranges,
-grated aod well beaten; mix thefe all toge-
cher and {weeten it to your tafte; the oven
muft be as quick as can be without burning
them ; and a very little time will bake
them. :

To make ricecheefe cakes.

Take a pound of ground rice, and boil it
in a gallon of milk, with a little whole
cinpamon, till it be of a good thicknefs ;
then pour it into a pan, and put about three
quarters of a pound of frefh \buttc:r in it ;

Q 2 then
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then let it ftand covered till it is cold; then
put in twelve eggs, and leave half the whites
out, and a pound of currants, grate in a

{mall nutmeg, and {weeten it to your own
palate.

Fine puff pafte.

To every pound of flour put one pound
of butter, and the yolk of an egg. Firit
take a quarter of a pound of the butter, and
rub it in finely with the flower, then make a
hollow in the middle of your flour, and
beat the yolk of your egg very fine or it will
{fpot 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 bits all over, then
{hake alittle flour all over, and roll it up
- round, and cutoft a piece at the end,l and
lay on the middle of the roll, and roll it
out again ; do this five times and itis the

fineft puff pafte you can make, and it will,
when baked, fleak finely.

o

Fine
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Eine pofle for tarts.

Take a pnund of flour, a pound of loaf
fugar beat fine, and a pound of butter,
wdrk it up all together, don’t roll it, but
beat it well with the rolling pin for half an
hour, folding it up and beating it out again,
then roll out little pieces, as you want for
your tarts. |

Pr.y}fﬁr pattipans.

Take a pound of fine flour, a fpoonful
of fugar, three quarters of a pound of good
butter, rubit 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 all toge-

ther, then roll 1t 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 {tiff’ pafte with cold water.

Pafle
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Pafle for a flanding crufl.

To a peck of flour “put fix pounds of
butter, lay your flour in a large dith, make
a hollow in the middle, put your butter in
2 faucepan of water on the fire, and when
the butter is all melted take it off and put
it into the flour hot, - and with a wooden
fpoon or ftick work it all together, then with
your hands work your pafte quick, and pull
itall into little pieces, till it is quite cold,
then work it up into a {tiff pafte, and form
it into what fhape you will, and build  your
walls for a flanding pye. It requires a good
deal of ﬁrenvth to work this cruft.

- To candy any fort of flowers.

Pick your flowers from the white part,
then boil as much double refined fugar to
candy high, as you think will receive the
flowers you da; then put in the flowers and
ftir them about, till you perceive the fugar
to candy about them, then take them off
the fire, and keep them ftirring till they
arc cold in the pan you candied them in,
then fift the loofe {ugar from them, and keep

them
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them in boxes dry ; or you may candy your
flowers whole, juft as you think beft.

- To candy orange flowers.

Take half a pound of double refined
fugar finely beaten, wet it with orange flower
water, and boil it candy high, then throw
in a handful of orange flowers, keeping it
ftirring, but don’t let it boil, and when the
fugar candies about them, take it off the

fire, drop it on a piate, and fet it by till it is
cold. '

tTo preferve hops with goofeberries.

Take the largeft Dutch goofeberries, and
cut them acrofs at the head, and half way
down, and pick out the feeds clean, but
don’t break the goofeberries ; then take fine
long thorns fcrape 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 pip-
kin with a clofe cover, and cover them with
water, and let them ftand {calding till they
are green (before your water boils) and
while they are greening make a f{yrup for

them,
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them, and take whole green goofeberries and
boil them in water till they all break, then
{train the water through a fieve ; to every
pound of hops put a pound anda half of
double refined fugar, put the fugar and hops
into- the liquor, and beil them uncovered,
till they are clear and green, then take them
up and lay them on pye plates, and boil
your {fyrup longer; lay your hops in a very
deep galligdt, and when the fyrup is cold
pour it on them, cover them with paper and
keep them in a ftove for fome time, after-

wards in a very dry place.

To preferve  gosfebérries  whole without .
Sloning.

Get the largeft preferving. goofeberries,
pick off’ the black eye, but not the ftalk,
then fcald them, but take great care they
don’t break, then take them up and throw
them into cold water, and to every pound
of goofeberries put a pound and a half of
double refined fugar, firft clarify your fugar ;
to every pound of fugar a pint of water ;
and when the fyrup is cold, lay your goofe-
berries ﬁngle into yaur preff:rvmg pan, and.

put
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put the fyrup to them, fet them on a flow
fire, and let them boil, but not too faft,
left they break ; when you perceive the fu-

gar 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 {yrup 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
perceive the fyrup will rope, then take them
off, fet them by till they are cold, and cover
them with paper ; boil fome goofeberries in
fair water, when the liquor is ftrong ftrain it
off, let it ftand to fettle, and to every pint of
that liquor put a pound of double-refined
fugar and make a jelly of it ; put the goofe-
berries in glafles, when cold pour the jelly
over them, and the next day paper them ;
wet and half dry the infide paper, to lie down
the clofer, put on your uppﬁ:r paper, and fl‘.‘.'t
them in a ftove.

If you have a mind to make a little tree
of them according to art, they will be pretty
in a defert.

R How
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How fo md.{'-f"wgﬁ*r_r.

t. Take a pound of fine flower, and eight
egess beat them well together, put in a
penny loaf grated, one nutmeg, two glafies
of fack; a{poonful of yeaft, better than half
a puund of melted butter, and as much milk
as will make it thick “batter ; let it “ftand
three ot four hours ‘to rife; they muft be
well beaten, and when you have rolled them
out thins put th{:m into-any: {hape, -and bake
themtt Q0721 e -
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T}ry 'the ﬂower very well, either in a filver
Bafon or pewter, over a charcoal fire ; iy it
often that it .may not burn, and when cold
fift it throngh a hair fieve ; then makea thin
batter with cream, a little water, fack, cin-
namon, and mace beaten and fifted, with
double-refined fugar ; mix and beat all well
mge{ho,r_, and when your: irons are clean and
very hot rub them with a little butter and
a clean rag, then put them on and turn the
ions, firlt one way and then another, till
you'think they are brown, which will be in
a
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5 fmall time ; take them off the irons, and
roll them about your finger or a ftick, and
keep them in a tin pot near the fire; you
muft make them over a quick charcoal fire,
or elfe they will not come off the irons
whole.

To make Jugar Waferse

Sift fome fine fugar, put about two {poon-
fuls at a time in a fmall filver porrmgu or
filver ladle 5 wet it with juice of lemon il
it be a little thin ; put in two drops of fack,
- with what perfame you like, throw it over a
very flow fire ;5 when a thin white flkin rifes,
then ftirit, and drop iton fquare papers as
broad as your hands : if you make coloured
ones, mix the colours as you do Iemons, and
make them as thin as you can, which you
muft do by turning your papers up and down;
make it run, and fpread it with your fin-
- gers ; about two fpoonfuls will make three
or four wafers ; they do beft upon thin pa-
pers, 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,
ina warm place, till they are dry.

R 2 It
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It muft not be in too hot a place when it
comes off. .

To make comfits of various colours.

If you would have the comfits red, infufe
fome red faunders into the water, till it is
of as deep a colour as you defire it ; or if
you pleafe:, you may uff: c&chmeal or fyrup’
of mulberries ;

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

If yellow, put faffron to the water you :
mix your fugar with. ' |

Note : They muit all be boiled Eoa

candy height, and then dried in your
ftove.

To 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 pound of
double-refined ﬁlgar, beat and fifted ; then
do yaur almonds, and flice them the round

way;
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way; as you cut them ftrew on fugar, ftirring
them all together that they do not ftick ;-
be fure you have fugar to the laft, and always
ftir them, for if theycleave to each other they
will not be good ; they muft be put in an
earthen bafon ; put in a fmall {poonful of
carraway feeds, mingle well thefe together,
and add a little gum-dragon diflolved in rofe
water and ftrained, put in alfo three grains
of mufk and ambergreafe, diflolved in fine
fugar, and the froth of two eggs beaten with
rofe water ; make your froth as light as you
can, and put in two {poonfuls of fine flour ;
when thefe are well mixed, lay them on wa-
fers as broad as macaroons, and the thicknefs
of two flat almonds ; open them with a
knife or bodkin, left two or three pieces ftick
together ; lay them as hollow and low as
you can to make them appear 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 them
with the white of an egg, fcrape a litde 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,
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hour, then you may take them out, and
when cold put them up.

Note: We unfed to lay out bean bread
~upon whole fheets of wafers, and fo
cut round to their fize ; the quantity I
ufed to make, was, ane pound of fugar,
one pound of almonds, fix fheets of
wafers, and one pennyworth of gum
dragon.

You may leave out either the mufk
or ambergreafe, if you pleafe.

How 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 oil-
ing ; 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

n an hot oven.
How
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- How to make Jumbles.

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 thread, tha 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 ex-
tremely rich. |

Lady Lfsfgﬂfr s hollow gﬂm&m’i}

Take the white of three eggs, fqueeze in
the juice of a lemon, and the peel grated in;
with a'whifk beat it up to a froth, have ready
half 2 pound of double-refined fugar finely
fifted, take off the froth as it rifes, and put
it into the ﬁxgar till it be wet and thick like
pafte, roll it into what form you pleafe, lay
- them upon paper, and put them in a mode
- rate hot oven,

Ve
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To miake apricot Jumbles.

Take apricots, paré and flice them into'a
clean difh, fet them on the fire, and with a
wooden fpoon bruife them fo that the pulp
may be {mall ; dry them on the coals, keep~
ing them ftirring till they are both dry and
tough ; lay them out 1 glafles in a ftove, for
twoor three days, {o cut them out inlong 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.

To make oran ge tumbles.

Talce fﬁur arangas, 1et the peels be large
with thick rinds ; take out all the meat,: and
boil them in 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 ftone mortar till they
are come t0 a pulp, then take as much dou-
ble-refined fugar, feered, as will work it into
pafte, and roll it into what (hape you think

propcr.

To



CONFELCTIQNER.. 139

To make fugar of rafberries.

‘Take what quantity of fine fugar you
pleafe, weli 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 difiolve the fugar but
dry with it prefently; let it dry as to a candy
height, and it will keep all the year.

To make fugar cakes.

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 of
rofe water, and, if you pleafe, you may dif-
folve mufk or ambergreale in your fugar ;

- mix all mgether, make it up to roll out, then
bake them in a quick oven, and fift fome
fugar on them.
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How to ma’ée Efrt'f candied cakes.

Take double- rﬂlmed fugar finely {eered,
abﬂut a filver ladleful 5 ‘wet it no more than
W1II make it boil to a ‘cdndy height, and pgt
in Wﬁat flowers you pleafe ; ftrew fome fugar
upﬂn ‘them, glafs-drop them  upon’ white

paper, and take them off hot to av md ﬂ‘IE:lI'
fiicking.

How fo make Fumblets

“Fakeof fine fugarand flourone poundeach,
c:ﬂhtews, with their whites taken out, and
beat the yolks with two {poonfuls of rofe
water ; take the quantity of a walnut of
butter, which, along with the egg, put to half -
the quantity of fllgdl' and flour, and mingle
in the other half gradually. Some make
tumblets thus : take a pound of fugar, and
mix t6 it the white of an egg well beaten ;
put to it a little grated lemon peel, 'making
it in little balls ; put them upon round pa-
pers, and do them in a pan over the fire tll
thr.:}r are *nmrrh

S 2 Ra-.
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How to make Savoy bifcuits.

Takﬁ eight eggs, feperate 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, pnt in
one pound of fine flour, and far it till 1t 15
well mixed ; lay your bifcuits upon the pa-
per and ice them, only taking care your oven
is hot enough to bake them fpeedily.

Savoy bifeuits, a ﬁe:'amf fort.

Take twelve eggs, leave out half the

whites, beat them up with a fmall whitk,
put in two or three {poonfuls of rofe or
urange-ﬂawer water, and, asyou beat it up,
ftrew. in a' pound of double-refined fugar
~ well beat and finely fifted ; when the eggs -
and fugar are as thick and white as cream,
take a pound and two ounces of the fineft
flour thatisdried, and mix with it; then lay it
/in long.cakes, and bake them in a cool oven.

Le-
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Lfman bifeust.

Take the ‘WhltES of four eggs, the yolks of
ten, and beat them a quarter of” an hour
with four fpoonfuls of orange-flour water; -
add to it one pound of loaf fugar beaten and
iﬁfted'_;. thén Béat them an hour longer, flir
in half a pound of dry flour, and the peel of
a lemon grated off ; butter the pan, feer fome
fugar over them as you put them into the
oven, and, when they dre rifen in the oven,
take them otit and 12y them on a clean cloth;
when the oven is cool put them in again on
fieves, and let them ‘ftand tll thcy are d:y
and will fnap in bfﬂuklﬂg

M a’:ﬂ?"&ﬁ}f;

Take a pnund of almonds, fcald and blanch
them, and throw tl]n,'n into cold water ; dry
‘thetn i’ a ‘¢loth, ‘poutd thém 'in” a’ ‘mortar,
and moiften them with orange-flour water, or
the white of an eog, left 'they turn to 4n oil s
‘aftérwdrds‘take an equal ‘quantity ‘of white
'pﬁ‘n ‘der fugblr the whites of four €ggs, land
a little milk ; beat all well together, fhape
them round upon wafer-papes with a {poon,

s and
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and baLc thcm m a ff-:ntlﬂ oven on tin
plates>™

A’ ﬁfﬁ??ra’ ﬁrrf grf macaroons. -
Take a’quarter Df a pound E!f altm}nds
blanched, and three ounces of {ugar feered ;
beat thefe together with a little of the white
of ‘an egg and - rofe water,’ till it is thicker
than batter; then drop it on wafer-paper and
bake them. :

Hord 1 $iffuitsi=>

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 much
warm water as will make it into a {tiff pafte ;
make it into long rolls, bake them an hour,
and the next day pare them round ; then
flice them into pieces abouthalf an inch thick,
dry them in the oven, draw and turn them
and dry the other fide, and they wzll keep
the whole year. i

To
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To make iced Bifcuit, the French way.

Take the whites of cight, 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 dou-
ble beat, fifted, and well dried in an oven,
or over coals ; when your oven is fwept and
your plates buttered, put in your flour as faft
as you can mingle them together, and lay
them upon the plates, putting a little mufk
and ambergreafe, finely beat, into them ;
you muft be very quick after your flour is in,
and fet them in a quick oven; this will
make twenty large ones, laying out for each -

one fpeonful.
How to make N@l&: bfcuits.

Take 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 witha
{pconful of rofe water ; heat your oven, and
when it is almoft hot make them, taking

care they be not made up wet.
Zo
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To make orange bifcuits.

- Take your oranges and water them two
days, boil them tender, fhift the water they
are boiled in, and put them to 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 double-refined fugar,
finely beaten ; let your oranges be beat in a
~ ftone mortar, ftrew your fugar on them as
they are beating, and when the pulp is very
fmall, and the fugar taken up with beating,
then take it out and lay it on glafies 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 manchets and keep
them in a ftove to dry ; beat the pulp of your

oranges very fmall, or elfe 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 cinnamon ; beat
the {pice well, mix them with your flour, a
pound and a half of fugar, fome filt, thir-

¥ teen
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teen pounds of currants well wathed, picked,
and dried, -and three pounds of raifins ftoned
and cut into fmall pieces ; mix all thefe well
together, make five pints of cream alnioft
fcalding hot, put into it four pounds of frefh
butter, beat the yolks of twenty eggs, three
pints of good ale yeaft, a pint of fack, a
quarter-of a pint of orange-flour water,
three grains of mufk, and fix grains' of
ambergreafe ; mix thefe together, and ftir
them into your cream and butter ; then mix
all in the cake, and fet it for an hour before
the fire, to rife, before you put it in your
hoop ; mix your {weetmeats in it,, two
pounds of citron, and one pound of candied
orange and lemon peel, cut in fmall picces ;
you muit bake it in a deep hoop, butter the

* fides, put two papers at the bottom, flourit, -

and putin your cake; it muft have a quick oven,
and will take four hours to bake it; when it
15 drawn, ice it over the top and fides; take
two pounds of double-refined fugar, beat and
fifted, the whites of fix eggs beat to a froth,
with threc or four {fpoonfuls of orange-flour
water, and three grains of mutk and amber-
greafe ; beat thefe in a ftone mortar with a
wood peftle, till it be as white as {now, and,

with a brufh or bunch of feathers, fpread it
| all

F

s
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~ all over the cake, and put it into the gven to
dry, taking care the.oven does. not difcolour
it ; when it'is cold paper it, and it will keep
good five or fix weeks.

A plundl cake. 7

Take' two pounds ten ounces of the fineft
flour - well dried, two pounds of currants
weighed after dried, picked, and watheds
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 fine fugar,
_ break ' into the bafon' the yolks of twelve
eggs and the whites of fix 3 beat into them
a pint of very good yeaft, not bitter left it
{poil your .cake ; firain it through an hair
fieve into the middle of the flour, fet over
the fire a pint of new cream, and when it is
boiled take it off the fire, put in a pound of
- mnew butter cut in thin {lices; and as much
{affron 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;
pever offer to mould it, but lift it up with

T2 your
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your ﬁngcrs till your flour be wet all over s
flour a cloth all over, and lay it before the
fire for a quarter of an hour to rife ; then put
it into a frame well buttered, and, with a
knife dipt in flour, cut a creafe acrofs, and
prick it through to the bettom with a bod-
kin, and fet it over a quick fire ; fet it in'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 pleaie,
add fix f{poonfuls of fack, fome ambergreafe,
citron and lemon ; ice it as foon as drawn,
and fet it in a proper place; if you follow
thefe dire&ions, it will eat as if a great quan-
tity 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-flour water; put your
fugar into the eggs, and never leave beating
¢hem till they are as white as fnow ; cover
_ your cake all over, and ftick fome thin flices
of citron, if you put any in the cake.

This
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This cake hath been made for the beft
people in England; 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
buiter ; feven pounds of currants, two large
nutmegs, half an ounce of mace, and a
quarter of an ounce of cloves, all finely beat
and grated; one pound of fugar, and fix-
teen eggs, leaving out four whites; put in a
full pint and a half of ale yeaft, warm as
much cream as you think will wet it, and
put fack to your cream to make it as thick as
batter ; beat alfo one pound of almonds with
fack and orange-flour water, but do not let
them be fine but grofsly beat ; put in a pound
of candied orange, lemon, and citron peel,
~or more if you defire it very rich ; mix all,
put it into your hoop, with.a pafte under it
to fave the bottom. 'This was given by one
of the niceft houfewives in England, and is
as good as ever was made.

i
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o 'Ta. :?H&Ei’.é *:Jfrjr ﬁﬁf rich p!z;mf; catke.

Take four pounds of the¢ fineft flour WEH
. dried and fifted, fix pounds of the beft frefh
butter, feven pounds of currants well wathed,
picked, and rubbed very clean and dry ; two
paunds of Jordan almonds, blanched and beat
in a2 marble mortar, with fack and orange-
flour water, till they are very fine; take four
pounds of eggs, leave out half the whites,
and add three pounds of double-refined fugar,
beat and fifted through a lawn fieve, with
muace, cloves, and cinnamon, of each a quar-
ter of an ounce; three large nutmegs 'beat
fine, a little gmger, of fack and French

brandy half a pint each, {weetmeats 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; put 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
{pices, and fhake your flour in by degrees;
when your oven is ready, put in your cur-
rants and {weetmeats, and put it into your

hoop;

- i - X
|yt L (= Pk g

e et T e W, = ] R

%.. -':.‘.'U':J'.-.T Sl S T



CONFECTIONER, 143'
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 foon as cleaned, muft be
put in 2 dith before the fire, that they
may be warm when mixed. The above

P quantity bakes beft in two hoops.

An ordinary plumb cake. |
=

" Take three pounds of flour, a little ale

yeaft, a pint of milk, a pound of fugar, a

pnund of butter, and a litde all-fpice ; make .

it into dough before you put m‘);: plems,

and work in as many as you-pleafe. .

A poynd feed-cake.

Take a pound of flour, one pound of fine
powder fugar, one pound of butter, eight
yolks dhd four whites of eggs, as much car-
- raway feeds as you like; firft beat up the
butter to a cream with your hands, minding
to beat it one way left it oil ; then by de—
grees beat in your eggs, fugar, and flour, till
it
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it goes into the oven; bake it in a quick

oven, and it will take an hour and a quarter
baking.

Another [eed-cake.

Take two pounds of flour, two pounds of
frefh butter rubbed well in, ten yolks and five
whites of eggs, three fpoénfuls of cream, and
four fpoonfuls of ale yeaft ; mix all toge-
ther, put it before the fire to rife, then work
in a pound of carraway comfits, and bake it
in an hour and a quarter.

A rich feed cake. .

Take five pounds of fine flour well dricd,

and four pounds of fingle-refined fugar beat -

and fifted ; mix thefe together, and fift them
through an hair fieve; then wath four pounds
of butter in eight fpoonfuls of rofe or orang-

flour water, and work the butter wich your

hands till ir is like cream; beat twenty yolks
and ten whites of eggs, and put them to fix
fpoonfuls of fack ; put in.your flour, a lit-
tle at a time, and ftirring it with your hand
all the time ; you muift not begin miiing it
till the oven is almoft hot, and after it i1s

mix-

b i it A

ik i

4
i
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mixed you let it ftand fome time before you
put it into the hoop ; when you are ready o
put it into the oven, put to it tight ounces of
candied orange peel fliced, withias much ci-
tron, and a pound and a half of carraway
- comfits 3 mix them well and put it into-the
hoop ; it muft be a quick oven; and :two or
three hours will: be' fuflicient to cbakei.the

cake ; after which y@u may 1-::& it 1f you_

pleafe. JRC 5 J Mk €

| Lr.trfe Cﬁri‘dﬁf a?ch ﬁed cakes.

ir b : ¥
8% v T10)

Take two paunds af ﬁne ﬂ{:ﬁur, one pound l

and a half of butter, the yolks of five or fix
eggs, one pound and a half of - £uga-r,, fix
fppgnfuls_ of - rofe ' water, nine ‘{peonfuls of
fack, three fpoonfuls of carraway feeds; two
nutmegs, and one pound of currants;  beat
.the butter with your hand till it is very thib,
dry your flour well, put in your carraway
- {feeds, and nutmegs finely’ grated ; afterwards
put them all into .your batter, with your
ﬁggs, fack, and rofe water ; mingle- them
well together, putin your currants, let your
oven be pretty hot, and as foon as they aré
coloured they will be enough.

U - Li-

-



346 5TH E COMPLEAT

Liguorice: cakes.

- Take hyfop and red-rofe water, of each
‘half a pint, half a pound of green liquorice,
‘the outfide fcraped off, and then beat with a
peftle ; ‘put to it half a pound of annifeeds,
cand-fteep it all night in the water ; boil it
with a gentle fire till the tafte is well out of
the liquorice; ftrain it, put to it thre¢ pounds
of liquorice powder, and fet it on a gentle
fire till it is come to the thicknefs of cream;
take it off, and put to it half a pound of white
fugar-candy feered very fine ; beat this toge-
ther as you do bifcuit, for at leaft thrée hours,
and never fuffer it to ftand ftill'; as you beat
it you muft ftrew in"double-refined fugar
finely feered, at leaft three pounds ; half an -
hour before it is finithed, put in half a fpoon-
ful of gum-dragon fteeped in orange-flower
water 5 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
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The nur’s cake.

Take four pounds of your fineft flour,
and mix with it three pounds of double-
~ refined fugar, finely' beat and fifted ; dry
them by the fire till you prepare your ﬂihér'
materials ; take four pﬂunds of butter, beat
1t in your hands till 1t is very foft like cream,
beat thirty-four eggs, leave out fixteen whites
and take out the treads from them all ; beat
the eggs and butter together, ¢l it appéﬁm'
like butter, pour in four or five fpoonfuls of
rofe or orange-flour water, and beat it agam ;
then take your flour and fugar, with fix
ounces of carraway feeds; ftrew it in by % 9
grees, 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 ftand

three hours in a moderate oven.

Saffron cakes.

Take 2 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 to-

U2 gether
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{fome flour over it, let it ftand half an hour
to rife, knead it well together, let it ftand:
fome time before the fire, work it-up well,
put it in a-hoop, and. bake it twa hours-and.
2 haIf ina gende oven. |

: Lffz‘ff gﬂffﬂ cakes.

Take two pounds of ﬁne ﬂnur, 2 pﬂund
and a half of butter, the yolks of fixeggs, one;
pound and a half of fugar, fix' fpaonfuis of-
rofe water, nine {poonfuls of fack, two nut-.
megs, and two pounds of currants;  beat
your butter with your hand till it isvery thin,
dry your flour well, put in your fugar and
nutmegs finely grated, and put them all into
your batter, with your eggs, fack, and rofe
water : mingle them well together, put in
- your currants, let your oven be mdderate]y_
hot, and they will be baked in a quarter of
an hour; take care your currants ba mceh_
-wafhed and cleancd

: Af,afza?m’ Eﬂéé’i‘.‘ 5 |

Take a Pﬁi;lgldﬂ;:}.fl- double-refined :fu“:.-lr
finely feered, a quarter of a pound of tht,
beft almonds laic i in cold water all night and

blanched '
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blanched ; take the white of an egg, put to
it a fpoonful of rofe water, and beat it to the
whitenefs of fhow, lettigg it ftand half an
hour ; beat your almonds, putting thereto a
{poonful of rofe water, a little at once, and
the fame with the egg; when the almonds
are well beat, put the fugar in by degrees,
and minding you wet not the pafte too
much whilft you roll out the cakes; you
mutft continue beating till all be ufed, and
when your cakes are made, lay them fevérally
on papers with fome feered fugar over themy
bake them in an oven as hot as for your fugar
cakes.

Portugal cakes. |

To a pound of fine flour well dried, add a -
pound of double-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, wml{mg it with your hands ;. put in the
yolks of fix cggs, beat the whites with two
{poonfuls of fack, and work in the other half
of the flour; when the oven is hot, putin
a pound of currants ready wafthed and dried ;

your pans muft be ready buttered, fill them
half
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half full, and fcrape fome fine fugar over
¢them; the oven muft be moderately hot,
and fet up the ftone; you may make them
plain. |

Carraway cakes.

" Toa pound of flour add a pound of new
butter without falt, eight {poonfuls of good
yeaft, four fpoonfuls of rofe water, the yolks
of three new-laid eggs, carraway feeds as
many as you pleafe, four ounces of fugar,
and fome ambergreafc; knead all into a
pafte, make it up into what form you pleafe,
and when they come out of the oven ftrew
on fugar.

Shrewfbury cakes.

Take two pounds of flour, a pound of
fugar finely 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 together, mix them with the
flour into a paﬁé, roll them into thin cakes,
and bake them in a quick oven,

Ban-



!
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19T Bﬂﬂéﬁry fa::,-{'e'.r

Take half apeck Df ﬁne ﬂour, three pnunds
of currants, a pound and a half of butter, 2
quarter of a-pound of fugar, a quarter of
an ounce of cloves and mace, three quarters
of a pint'of ale yeaft, and a little rofe ‘wa-
ter 3 boil as much milk as will ferve to knead

-it, and when it is almoft cold, put in as much

carraway ‘feed as will thicken it 5 work'it all
together at the fire, pulling it to p1eces two
or three times before you make it up.

Wﬁf{/faﬂf méﬂ'._

"T'ake half a pound of fine flour, and the
fame quantity of loaf fugar feered, 2 pound -
of carraway feeds dried, the yolk of one ege,

" the whites of three, a little rofe water, ‘with
-ambergreafe diflolved in it; mix all’ well
together; and roll it out as thin as a wafer ;-

cut them with a glafs, lay them oh' floured

paper, and then bake them in a vr::ry ﬂew

Bean
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Bean cakes.

Take weight for weight of fine fugar and
blanched almonds cut in long narrow {lices ;
flice fome preferved orange, lemon, and ci-
tron peél ; then beat the white of a new-laid
egg, with a little c:-raﬂge-ﬁaWer water, to a
high froth; put {o much of the froth into
fugar as will juft wet it, and with the point
of a knife build up your almonds, piling it
round as high as you ean upon a wafer ; let
fome ambergreafe be in your fugar, and bake
them after the manner of a manchet.

Ty make gum cakes.

- Take gum dragon, let it lie all night in
rofe water till it is 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 muft
be kept feparately, your herbs and flowers
muft be beat fmall before you make them
into pafte ; but you may ufe the juice of the
flowers and herbs only; I ufe fweet mar-
joram, red rofes, marrygolds, clove-jilly

X flow=
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flowers, and blue-bottle berries, all clipped
from the white ; when you have made all
your colours ready, have to every one a little
rolling-pin and a knife, or elfe the colours
will mix ; firft lay a white and then a colour,
then 2 white again, for two colours will not
do weli; {o roll them up, and cut them the
bignefs of a fixpence, but in what fathion

you pleafe, minding that they are rcsllcd very
thun.

To make boneycomb cakes.

Take your fugar and boil it to a candy-
height; then put in your flowers, which
muft be cut; have little papers with four
corners ready; then drop fome of your candy

on the papers, take them off when ready,

and if they are rightly done they will look
full of holes like honeycombs.

IHow to make lemon cakes.

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
ehink will ferve and boil it to 4 candy-height;

then take 1t off and put in your lemon peel ;
| when

ey 5o O U R
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when it boils take it off, fqueeze in a little
1emon juice, and drop them on buttered plates
or papers ; you may put in mufk or amber-
greafe if you pleafe.

To make lemon, orange, and flower cakes.

Take fugar finely feered, and wet it with
the juice of orange, or any flowers you fancy;
there muft be no more juice than will make
vyour pafte fHiff and thick; fet it upon the
fire, when it begins to boil drop it in little
cakes, and they will come off prefently;
fcurvigrafs done thus is good againft the
{fcurvy ; if it boils you will fpoil it.

Violet cakes.

Beat your {ugar wherein gum hath been
fteeped, put in the violets and the juice, and
{o work it well together with feered fugar,
~and dry them in a ftove.

How to make wormwood cakes,

Take one pound of double-refined fugar
fifted, mix it with three or four eggs well
bcat and drop in as much chemical oil of

X2 Wworme-
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wormwood as you pleafe ; drop them on pa-
pers, and you may have them of various co-
lours by pricking them with a pin and filling
the fmall holes with fuch colours ; you muft
keep your colours feparate in fmall gallipots ;
for red, take a dram of cochineal, fome
cream of tartar, and as much allum; tie
them up feverally in little 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 faffron ; for
blue, put powder-blue in water.

How to make cakes of flowers.

,Boil double-refined fugar to a candy-

heigth, and then firew in your flowers and
let them boil once up; then with your

hand lightly ftrew in a little 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
muft fet the pans on a cuthion, and when
they are cold take them out.

How

W e AL R
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How to make a cake, and leave out either eges,
Sfugar, or butter.

Make jfour cake as you do the pound
cake, leave out ecither the fugar, eggs, or
butter ; but then you muft add thick cream
inftead of the butter; any of the three left
out, the cake will be good.

Brown almond gin gérérm.:i

Take a quarter of a pound of blanched
almonds, beat exceeding 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
{quare cakes rolled very thin; dry it in a°
ftove or before the fire,

A fecond fort.

Take three pounds of flower, a pound of
fugar, 2 pound of butter rubbed in very
fine, with two ounces of ginger, and a grated
nutmeg ; mix thefe with a pound of treacle

and
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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.

Gingerbread.

Take a pound and a half of London
treacle, two eggs beat, half a pound of
brown fugar, one ounce of ginger beat and
fifted, of cloves, mace, and nutmeg, all to-
gether, half an ounce ; of very fine coriander
and carraway feeds half an ounce each ; two
pounds of butter melted, and mixed toge-
ther ; add as much flour as will knead it into
a very {tff pafte, 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 -
{ufficient. :

A fecond fort.

Take three pounds of fine flour, the rind
of alemon dried and beat to powder, half a
pound or more of fugar, and an ounce and
a half of beat ginger ; mix all thefe toge-
ther, and make it {tiff by adding and work-
#ng in treacle ; make it into what form you

pleafe ;
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pltafr_e:; you may put candied orange peel and
citron in it; and mind you butter your pa-

per it is baked en, and that it is baked hard
and firm.

How to make whigs.

Take a pound of butter cut in flices and
put it into 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 gin-
ger ; then beat four eggs, a quarter of a pint
of good yeaft, and three or four {poonfuls of
fack ; when the milk /is as warm only as
though juft from the cow, mix all together
to a pafte, and let it lie half an hour torife ;
then put it to a pound of carraway comfits,
mould them into whigs, and bake them
on papers; the oven muft be hot as for man-

chets, and they will be almoft as long in the
baking.

Light whigs.

Take a pound and a half of flour, and
mix it with a pint of milk made warm;
cover it, and let it lie by the fire half an
hour ; then take half a pound of fugar and

half
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half a pound of butter, and work them i
the pafte, and make it into whigs with ag

little flour as poffible, and if the oven is
quick they will rife very much.

To make artificial frust.

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 in-
tend to make, leaving a hole at the top to
put in the ftone and ftalk, and they muft be
fo contrived as to open in the middle to take
out the fruit; there muft be made alfo’ a
frame of wood to fix them in ; and in the
making of the tins, care muft be taken to
make them extreamly fmooth in the infide, -
left by their roughnefs they'mark the fruit;
as alfo, that they are made of exa&t thape to
what they reprefent; becaufe, a defe ‘in
either will not only give deformity to the ar-
tificial fruit, but likewife rob the artift of the
honour {be would otherwife acquire, and
for which the lady would undoubtedly ftand
admuired.

., Then
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Then take two cow heels and a calve’s
foot ; boil them in a gallon of {oft water, till
all boil to rags ; when you have 4 full quare
of jelly, ftrain it through a fieve, putitina
faucepan, fweeten it, put in fome lcmon
peel, with perfume, and colour it to the fruit
you intend to imitate ; ftir all together, give
it a boil, and fill your tins; put in your
ftones and the ftalks juft as the frait grows ;
when the jelly is quite cold, open your tins
for the bloom and carefully duft powder blue ;
an ingenious clever perfon may make gmat
improvements on this artificial fruit, as it res
quires great nicety in the doing it ; a litile
practice will perfect them in it.

- To make ice cream.

Take two pewter bafons, one larger than
the other ; the inward one mutt 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, &¢. then
{weeten it to your palate, cover it clofe, and
fet it in the larger bafon ; fill it with ice, and
a large handful of falt under and over and
round about; let it ftand in the ice three
quarters of an howr, uncover, and ftir it and

the
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the cream well together, then cover it-again ;
let it ftand half an hour longer, and 'turn it
mto your plate ; your bafons.thould be three
corneted, 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 fort of fruit, faffron;
or cochineal ; and for the green, there are {e+
veral forts of juice; all muft be well flavoured
with; different forts.of fruit ; the white wants
nothing but orange-flower water and fugar;
three bafons are made at the pewrerers for
the ufe above.’ ST o

‘Some make their ice cream in tin pans,
and mix three pennyworth of falt petre and
two pennyworth of roach allum, both beat -
fine, with' the ice, asalfo three pennyworth
of bay falt; lay it,round the pan. as above,
cover it with a coarfe: cluth and 1¢t it ftand
two hours., -

25 ':3;1.'-'.:;* make chocolate p@.

‘Take half a pound of chocolate ' grated,
and a pound of double-refined fugar beat
fine and fifted ; then with the white of

- ' ftwo
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two eggs make a pafte,-and have read’y fome
more fugar’ to ftrew on the tins; turn the
rough fi de upwards, and bake them in a flow
oven; you may form’the pafte int6 any {hape,
and r:ﬂlnur it with different colours,

‘I'a make .;z?fpp# iaBa? P f

Take a quarter of an ounce of whole pep-
per and half a gill of fack ;' mix and boil
them a quarter of an hour, then take the
peppcr out, put in as much doub%-—reﬁued
fugar as will make it'like 2 pafte, ‘then drop
it in what fhape you Pleafe, or on plates,
and Iet ‘!f dr;,r L

O:il of oranges.

- Take a pound of {weet almonds well
peeled, the flowers of lemons and oranges as
much as you pleafe, which you muft divide
~into three equal ﬁrts, after this you muft
put a third part of the flowers upon a white
linnen cloth in a fieve, ﬁrewmg upon thc
faid flowers half of the almonds, -which you
muit ftrew with another third part of the
flowers ;- and then the reft of your almonds,
which you muft cover with the reft of your

g i flowers,.
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flowers, {o that the almonds muit always be
~ in the middle of the flowers in the fieve;
leave them together for fix days, renewing
and changing them every day; thcen beat the
almonds in a mortar, and prefs them in g
white linen cloth until they iffue out clear oil,
then ftop it up clofe in a veflel, and let jg
ftand in the fun cight days,

0il of jeflamin and ﬁ)fax'ffs, -

Take fweet almonds well peeled and beat,
with as much jeflamin 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 nutmegs.

Take of the beft nutmegs to the quantity
of what oil you will have, cut them in {fmall
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

n
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in a prefs and you will bave an excellent ﬂi‘]_lp
good for many things ;- you muft keep it
clofe ftopt in a vefiel, Tk b ki *

Oil of Benjanin.

~ Tidke fix ounees of Benjamin well beat
into powder, and diffolved 2 whole day in
a pound of oil of Tartar and a pound of rofe
water ; then you may diftil it with a fine
pipe through a limbeck, and keep it as an
ﬁxccllelnt thi;n_g_.

Ol of florax.

In like manner 1s made oil of ftorax; take
what quantity of ftorax liquid you pleafe,
put into rofe water two or three days, then
diftil it as the Benjamin abovefaid; firft there
ifflues out oil fomewhat foul, and then an

excellent oil,

¥
¥

il .ry" myrrh.

Take eggs hard roafted, cut them in the
- middle; take away the yolks and fill them up
with myrrh beaten into powder ; put them
in {ome moift place where the myrrh_may

dif-
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diffolve by-little and little'; this oil maketh

the face and other parts of thc body foft, and
takes away all fcars. ‘

\Oil of bay fulf:

~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 il ; take four or five
drops of this, ‘rub it over your hands, and
it will take all freckles and roughnefs off the
ikin.

Note : In makmg any of thefe fine

oils ‘to - perfume the ‘water, you muﬂ;

=drop ¢ yaur oil on fugar and then thﬂj:
4 ’Wlll mix | :

“ Fine [weet' witers.

Take four pounds of ‘damafk-rofe water,
of lavender water, and, 'fpike water, three
ounces each ; the water of blofloms of le-
mons ot oranges, the water of the blofloms
of 2 myrtlf: tree, bloffons  of Jeﬂ'amm, and
of ‘matjoraim, of cach half a'pound ; add of
ftorax calamita, and Benjannn a drachm each;

' and
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and ‘of mufk half a{cruple; mingle-itheny
well -together, and - keep. it im phials well
{topt fix days ; then diftilit in Balneo Mariz
and keep the water in-a glafs veflél  fifteen
days in the fun, and thcn it w;ll be fit for ufe.

Aﬂaf&f?‘

Takc Of fr::{lzl ﬁmmrs* c-f mfemary two'
poumiﬁ; damafk-rofe water two pounds, and
a{eruple of amber; put thefe:dntoa: glafs
phmﬂ well ftopt for ten days, being diftilled
in Balneo'Marie, and det it be kept in a glaf&'
phial ftopt very:i ulofe iled ni

0% V1ERIDI08T

dﬂﬂtﬁ?er.

Take four pounds of the aforefaid water,
two pounds of damatk-rofe water; and Ralf
a feruple 'of amber ;. mix thefe together, and
keep: them clofe ftopt.in a phi‘al‘ andi-put it
in th:: fun for a month, and it will bf:: fit for
ufe. '

Another.

Take four pounds of damafk-rofe water,
with fix ounces of 1avendcr water, three
pounds



\
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pounds of jeffamine flowers, and half a fcru-
ple of fine mufk ; ‘keep them ten days in »
veflel clofe ftope, diftil 'in it Balneo Maﬂz;
and it will be extrcanﬁy gaod,

.rfﬁar.c':-gr.

Take the peels of oranges and green ci-
trons of each half an-ounce, a feruple of
cloves, and fix ounces 'of the flowers of
fpike ; mix them all together with fix pounds
of damafk-rofe water, let.them ftand in z
veffel covered for the 'fpace of tendays,
diftil them in Balneo.Mari®, and they will
be extraordinary good.

Another.

Take two pounds of damafk-rofe leaves,
half a fcruple of good amber, and bedt 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 in the fun fifteen days.

Orange
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Orange water.

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 together
in a limbeck ; if you would have it very
ftrong diftil it in an ordinary rofe-water ftill;
put it into bottles, and drop in a litde white
fugar-candy ; divide the oranges and fack
twice.

Clove water.

You may perfume it with any of the above
waters. !

Perfumed water.

- Take three handfuls of the tops of young
lavender, and as much of the flowers of
~woodbine, full ripe and plucked from the
{talks ; then take as much orice roots as two
walnuts and an half, an orange peel dried,
and as much calamus as one walnut, and
beat them ail t{}gethch ~

T To
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How to make Sfine [weet water,

Take {weet marjoram, lavender, rofema-
ry,' mufcovy, maudillon balon, fine walnut
- leaves, damafk rofes, and pinks, of all a like
quantity, and enough to fill the ftill ; then
take of the beft orange and damafk-
rofe powder, and ftorax, of each two
ounces ; ftrew one handful or two of the
powder upon your herbs, and diftil them
upon a foft fire ; te a little mufk in a piece
of lawn, and hang itin a glafs your water
drops into ; when it is all dittilled, take out
the cake, and mix them with the powders
that are left ; lay them among your cloaths,
or with f{weet oils, and burn them for
perfumes. |

Somze perfume rofes thus.

Take your rofe leaves, cut them from the
whites, and fprinkle them with the afore-
faid water, putting {ome powder of cloves
among them, and when dry, put them up
in bags to {weeten your cloaths.

L3 © Ano-
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How to make ratafia.

To every gallon of brandy put a quart of
the beft orange-flower water, and a quart of
good French wine ; you muft alfo take care
your brandy is extreamly fine and of a good
age ; put in four hundred apricot {tones, and
a pound and a quarter of white {ugar-candy;
juft crack the ftones, and pucthem in, with
the fhells, into a bottle; {top 1t very clofe,
feal it down, and put it in the fun for fix
weeks ; take it in every night, and in wet
weather, and whenever you take it in, or fet
it out, fhake it well about ; after the time is
expired, let it fettle, and rack it off when it

is perfectly fine.
Surfeit water.

Take a gallon of brandy, half a pound of |
- white fugar-candy beat {mall, one pound and
a half of raifins of the fun ftoned, a quarter
of a pound of dates fhread, a quarter of a
pound of whole mace, withan ounce of nutmeg
fliced, half an ounce of annifeeds, carraway
feeds, and coriander feeds ; half an ounce of
cardinum bruifed, and as many poppies as
: will
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will colour it well ; thefe all mixed together,
add a large fprig of angelica, rue, worm-
wood, fpermint, balm, rofemary, mary-
golds, fage, clove-jilly flowers, burrage, cow-
flips, and rofemary flowers, of each a hand-
ful ; let them {tand nine days clofe ftopped,
then ftrain it through a jelly-bag, and botde

1t up.

Note: To the ingredients above pre-
fcribed, put a gallon of brandy, and let
it ftand nine days ; diftil it in a lim-
beck, and it will make an excellent
-water : I infufe thele things in a wide

mouthed glafs.

Plague water.

Take rofa folis, agrimony, betony, fca-
bius, centaury tops, fcordium, balm, rue,
worinwood, mugwort, celandine, rofemary,
marygold leaves, brown fage, burnet, car-
duus, and dragons, of each a large handful;
angelica roots, piony roots, tormentil roots,
elecampane roots, and liquorice, of each one
ounce ; cut the herbs, {lice the roots, and
put them all into an earthen pot; add to

them a gallon of white wine, and a quart of
brandy ;
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brandy; let them fleep two days clofe co-
vered, then diftil it in an ordinary {till over
a gentle fire, and {weeten it as. you think

PI‘GPEL i
Walnut water.

Take a peck of walnuts in July and beat
them pretty {mall, putting to them two quarts
of clove-jilly 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 thefe, two ounces of mace
well beat, two ounces of nutmegs bruifed,
and an ounce of cinnamon well beat ; fteep
all thele in a pot, with a gallon of brandy
and two gallons of fack; let it ftand twenty-
four hours, and diftil it off.

e

Funtper berries.

Take of the beft juniper berries twelve
ounces, proof fpirits of wine three gallons,
a fufficient quantity of water, and diftil
them ; you may {weeten it with fugar. It
is an excellent remedy againft wind in the
{tomach and bowels; powerfully provokes

urine,
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a half of {pring water ; boil it gently to 2
fyrup, fcum it, and when it is cold mix it
with brandy, adding the juice of three le-
mons ; let it run 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 leait of fweet-
nefs, or are any ways muity.

Cinnamon waler.

- Take two pounds of cinnamon and bruife
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 in a worm ftill, and fiveeten
it with fugar diffolved in red-rofe water ; this

water hath been highly eftecmed for the °

tafte.

Orange water.

To every two quarts of fack add twelve
oranges, chop and fteep them twelve hours;
diftil them in a glafs fill, fiweeten it with

| very
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very fine double-refined fugar diffolved in red-
rofe water ; put one handfpl of angelica into
the ftill with the oranges.

J i

Milk ‘IJE-'HZ‘E?‘.I

Take balm, mint, carduus, angelica, rue,
wormwood, rofemary, of each half a pound,
and fweeten them ; diftil them with two
gallons of milk 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 pint at a time, till all be poured
in ; this muft be done in an iron pot covered
with the ftill head, and fhut clofe ; when it
boils lower the fire a little.

N. B. Do not put quite the quantity
of mint and wormwood, 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, freth gathered ; let

Aa 2 it
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fwveet marjoram, and dragons, a handful of
each, before they are wathed or picked ; of
red-rofe leaves and cowflip flowers half a
peck cach : rofemary flowers a quarter of a
peck ; hartfhorn two ounces, juniper berries
one drachm, China roots one ounce; comfry
roots fliced, annifeeds, fennel feeds, carra-
way feeds, nutmegs, ginger, cinnamon, pep-
per, {pikenard, parfley feeds, cloves, and
mace, aromaticum rofarum, three drams; {af~
fafras fliced half an ounce, elecampane roots,
melliot flowers, calamus aromaticus, carda-
mums, lignum alqes, rhubarb {liced, thin
galingal,veronica lodericum cubeb grains, of
each of thefe two drachms ; the cordial be-
zoar thirty grains, mufk twenty-four grains,
ambergreafe twenty grains, flour of coral
drachms, flour of amber one drachm, flour
of pearl two drachms, four leaves of gold,
two drachms of faffron in a litde bag, and
white fugar-candy one pound; wath 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 feeds, {j pices
and drugs, all being well bruifed ; then put
thereto fuch a quantity of fherry fack as will
cover them, and let them fteep twenty-four
hours ; then diftil it in a limbeck, and make

two
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two diftillings of it, and from each draw

three pints of wuter ; 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 ; fhake it of-
ten togecher at the firft, and the longer you
keep it the better it will be; there never
was a better cordial in cafes of the greateﬂ:
illnefs ; two or three fpoonfuls almc:-ﬂ: revive
from death.

To make treatle water.

Take the juice of three walnuts, four
pounds of rue, carduus, marygolds, .and
balm, of each three pounds; roots of butter-
bur 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 vinegar {ix pounds, juice of lemons fix
pounds ; diftil thefe in a limbeck, and on
any illnefs take four fpoonfuls upon going
to bed.

Pelfey

|
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Palfey water.

Take of fage, rofemary, and betony flow-
ers, 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 {pi-
rit of fack, and add fome balm, fpike flow-
ers, mother wort, bay lecaves, 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 fanders, of each half
an ounce ; lighum aloes one drachm ; make
all thefe into powder, and add half a pound
of jujabes with the ftones taken out; then
add pearl prepared, Smaragde’s mufk, and
faffron, of each ten grains ; ambergreale one
fcruple ; red rofes dried one ounce, and as
many lavender flowers, ftripped from their
ftalks, as will fill a gallon glafs; fteep all
thefe a month, and diftil them in a limbeck
~ very carefully ; after it is diftilled, hang it in
- a bag with the following ingredients ; pearl,
fmaragde’s mufk, and faffron, of cach ten
grains ; ambergreafe one fcruple, red rofes
dried, red and yellow fanders, of each one

: ounce ;
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and mix all together; diftil them off in a cold
ftill, and you will find it an excellent water
for children, giving them two or three
{fpoonfuls at a time.

Lady Aller’s water.

Take of balm, rofemary, fage, carduus,
wormwood, dragons, fcordium, mugwort,
{cabius, tormentil roots and leaves, angelica
roots and 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 ; wafth the herbs, thake and dry
them in a cloth; fhread them, flice the roots,
put all in three gallons of the beft white
wine, and let them ftand clofe covered two
day$ and nights, ftirring them morning and
evening ; then take out fome of the herbs,
lightly fqueezing them with your hands into
the {till ; fill the {till with the herbs and the
wine, let them ftand twelve hours in a cold
ftill, and diftil them through a limbeck wll
the herbs and wine are out ; mix the water
of each ftill together, {wecten it, p.rﬁfcrving
fome unfweetened as a prefervative to women

| B b in
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in their illnefs, This is a moft excellent
water:

How to make all forts of berb waters.

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

O?‘ﬁiﬂgﬂ’-?m:}‘ff water.

Take a ftill full of orange mint, diftil it
in a cold ftll, and in the water put freth
orange mint ; diftil it again, and put your
bottles into the ftill unftopped : a {poonful of
this water put into a glafs of {pring water,
will perfume it as excellently as the orange-
tlower water,

To make bitters.
Take a quarter of a hundred of Seville

oranges, peel them, and put the clear pecl
to
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to a gallon of brandy, a quarter of an ounce
of faffron, one ounce of cochineal, half an
ounce of gentian 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 or bottle full; to
every dﬂzen of cherries put in half a pound
of either plumb or apricot kernels, fill it up

with French 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 up with brandy.

Rafberry brandy.

Do the fame way as you do the currant
brandy.

Bb 2 Sir
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- Sir Fobn Cope's fhrub.

Take two gallons of brandy, two dozens
of Genoa lemons, and peel the yellow rinds
~ very thin ; throw away all the whites of the
rinds, {lice the lemons, and throw away the

ftones ; then let the yellow rind, and the le-=

mons fo fliced, infufe in the brandy five or
fix days; let them drain through a thick

flannel, and put to the brandy a gallon of

whit; wine or rhennith, with fix pounds of
white fugar ; bottle it up, and let it be clofe
{fealed,

- Sir fobn Cope's cider, good and fit for drink~
ing -in two or three days. |

Take the ufual quantity, pound them, and
pour three gallons of water on each buthel ;
put them into a tub, or any other wood vef~
{el, with a fpiggot near the bottom ; let them
infufe twenty-four hours, then, without
prefling or jogging the veflel, draw off the
liquor into bottles, which after two or three
- days will be clear and fit to drink, but it will
be too brifk if kept much longer ; T fuppofe
it may be convenient to faften a fmall bafket,

fuch

A

..
i L b ol i Rl s
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fuch as brewers ufe, to the-end of the foflet,
to keep the apples from ftopping it ; this li-
quor is moft properly called pumparkine, and
not cyder, and has been tried with one buthel
of apples by Sir John Cope.

My, Bentham's cyder.

Take your apples and beat them in a
wooden trough till they are well mafhed ;
then put them into a clean hair bag, and
{qeeze and prefs out the juice, and let it run
into a clean veflel ; o put it up into a barrel
youintend to keep it in: it is beft to be thick;
I made three kilderkins and ten gallons of
cider with ten buthels of pippins and four-
teen buthels of other apples ; you muflt clay
up your veflel, as you do beer, the next
morning.

How te make perry.

‘Take pears that bhave a vinous juice,
_ fuch as goofeberry 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 not

too ripe, and grind them as you do apples
for
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for cider ; work it off in the fame manner ;
if your pears are of a fveet tafte mix a few
crabs with them.

Ufqucbaugh.

Take ten gallongof good malt fpirits, anni-
feeds one pound, cloves two ounces; nut-
megs, ginger, and carraway f{ceds, each four
ounces ; coriander feeds four ounces; diftil
them in a ftill with a worm, put it into a
veficl, and add to it Spanifh liquorice bruifed,
raifins of the fun ftoned, of each two pounds;
cinnamon four ounces; 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 fufficient to give it a
fine colour; a week after, put in three
grains of ambergreafe and muik; after ftand-

ing ten days, put a flannel into a large fieve,

{et the fieve under a funnel, and ftrain it into
the cafk ; let it ftand tll 1t is fine, bottle it
off, and the older you keep it the better.

Worm-
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Wormwood awater.

Take the outward rinds of a pound and a
half of lemons, one pound of orange peels,
tops of dried wormwood, and Winter cinna-
mon, of each halfa pound; flowers of ca-
momile four ounces; little cardamums not
utked, cloves, cubebs, and camels hay, of
each one ounce ; cinnamon, nutmegs, carra-
way feeds, ecach two ounces ; {pirits of wine
fix quarts, {pring water four gallons and a
half ; infufe all thefe together three or four
days, diftil them in a Balneo Mari®, and it
will prove an excellent ftomachic cordial.

Simple wormwood water.

Take one pound of dried wormwood, four
ounces of carraway feeds bruifed, and three
gallons of {pirits of wine; infufe and diftil
them in one pound and a half of fugar, and
bottle it for ufe.

Snail
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Snail water.

Take comfry and fuccory roots, of  each

four ounces; liquorice three ounces ; leavesof

harts tongue, plantain ground ivy, red net-
tles, yarrow, me:-khnc, water crefles, dan-
dilion, and agrimony, of each two large

handfuls ; gather the herbs in dry weather,.

do not wath them, but wipe them with a

clean cloth ; then take five hundred fnails

cleaned from their thells, but not fcoured ; a
pint of the whites of eggs beat up to a wa-
ter ; four nutmegs grofsly beat, and the yel-
low rind of one lemon and one orange ;
bruife all the roots and herbs, and put thefn
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; it will keep good a 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.

T

B T
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To ?fi’&ée cheap mead.

Take the honey out and add as much wa-
ter to the honeycombs as they will iweeten
let it ftand to.be well mixed, boil it. weli,
and fcum it ; when an egg will fwim at the
top it will be {ufliciently b-::uled then’ put it
into a wooden veflel, let it ftand till cold,
and bottle it in ftone bottles ; you may boil
it either with lemon thyme, rofemary, or
cow{lips.

How to make common mead.

"Take a gallon of honey, eight galions of
water, a quarter of a pound of ginger {liced,
and fix whites of eggs beat with the thells ;
put all thefe into a convenient veffel to boil,
and let them boil till a fourth part of the li-
quor be wafted, fcumming it all the time ;
to each gallon of water put a handful of
rofemary ; when your liquor is fufficiendy
hoiled, put in the remainder of your ingre-
dients ;. and when all is boiled, ftrain your
liguor through a hair fieve, and let it ftand
- till it is thoroughly cold ; then put a pint of
ale ycatt to the veffel, then put in the liquor,

Ue and
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veflel proportionable, and work it with about

a fpﬂunﬁll of yeaft to E‘&Cﬂ. gallon ; turn it’

when it works to the top, and when fine
bottle 1: a week aﬁ:er y{m have hottled i

if you find ‘it not clear, rack it, and ll.‘:t 1t
Atand three or four days longer.

To make cider or pfrr_y as clear as rock *ze.:ﬂ‘er.

R L E -I{ L
Y = = i

Take two quarts of cider, half a pint of

milk, and put them both in a hippocras bag ;-
when it looks clear bottle it up, and in one
month it will be fnc, fparklc, and ripe for
drinking.

r

Hafw to make a moft excellent wine, cm"'zi a B:r.-,-
toits wine. et

Take currants both red and white, goofe-
berries red and green, mulberrics, ratberries,

and {trawberries of diﬂ:-.,lﬁllt forts, cherries of ;

diffcrent forts, but none of the little black
ones ; grapes, black and white ; all the fruic
muft be thoroughly ripe, and take an equal
quantity of each, throw them into a mafh-
tub, and bruife them lightly ; ke golden.
pippins, and nonpareils, chop and bruife
them well, and mix them with the others ;

Ce 2 o
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to every two galmnq of fru:t put one gallon
of fprmg water ; boil all twu:e a day for a
formlght then prefs it thmuch an hair bag
into another veficl, and havc ready a wine
hngfhch put. into the hogthead one hun-
dred raifins of the fun with their ftalks, fill
it with the ftrained juice, lay the bung on
lightly, and when it has quite done hiffing’
and, working, put in one gallon of right
French brandy and ftop the vefiel clofe ; let
it ftand fix months, then peg it and fee if it
be fine, and if it 1s, bottle it; if it be not
fine, {top it up for fix ‘months longer, and.
then bottle it ; the longer it is kept the better
it will be, and it is neceflary you put in half
a dozen bay leaves along with your F rench

br.ndy.

You may alter the flavour of your wine by.
different forts of raifins, as Belvedera, Su-
merner,  Mallaga, or with the raifins of
the fun. :

Noete : When }n:}u havﬂ drawn nff the |

wine, throw the raifins into a ﬁ:ll and
that will produce you fine brandy.

Raifin
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Raifin wwine.

Firlt get a gooﬂ" white-wine cafk, and'in
every hogthead put two hundred weight of
| rax fins W1th their ftalks on; fill it up with
water, Ir:t it ftand till it has done Wm'kmg,
and put to it two quarts of ‘French or’ raifin
brandy ; when it has quite done working,
{top it up, and let it ftand fix months ; then
peg it, and if 1t proves fine, bottle it; then
take thL 1*&&5:.r diftil them, and the)r will pro-
duce you a fine brandy ; or you may make
fine vinegar .of ‘the lees. Mallaga raifins
make a fweet wine ; raifins of the fun a dry
wine; Belvedera raifins make fine cape wine ;
and each having a different flavour."

Elder wine.

When the elders are pretty ripe take the
" berries from the ftalks, put them in a jug,
ftop it clofe, 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
evﬂry gallon of raifin wine, made as above,

put 2 pint of the fyrup; let it ftand till it 1s
fine,



o} THE. 6 © M-PJL.. EAT
fine, and bottle it, if your raifin wine is
ready.

To give your raifin wine different flavours,
Put into your cafk a few walnut leaves ;
into your {weet wine a few bay leaves, juft

to give a flayour ; and to another a few elder
flowers.

To make them like red port.

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

To make it ltke Madeira wine.

Take a walnut, peel off the outfide, chop

the walnut and fteep 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 wine.

Take ripe grapes gathered on a clear day,
put them in a fine canvas, and gently prefs
| them

- iy T
i Tl e Tt e L = ¥ 1
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them {o as not to break the ftones; ftrain the
liquor well, let it {ettle in a cafk, and draw
off the clear liquor into a well feafoned vef-
fel ; ftop it clofe for forty-cight hours, and
give it vent b:,r boring a hole at the top of
the cafk, and ftopping it occafionally with a
peg ; in two or three days ftop it clofe, and
it will be fit for drinking in a quarter of a
vear and not before, and will prove buc very
little inferior to your beft French wine. To
feafon’ your veflel ufe fealding hot water, and
dryitwith a rag dipped in brimftone, and
fix it to the bung-hole with the cork.

Engliflo malmfey.. -

Take of Englith galengal and cloves each
one drachm, beat them to powder, .infufe
them a day and ‘a night in a pint of ‘aqua
vitz in a wooden veflel kept clofe covered,
put it into good claret, and 1t will make
‘twelve or fourteen gallonscf gopd” malmiey
in’ five or fix days; the'drugs: may be hung
in‘a bag in the veffel.

Te
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E f?’a make. grape twine.

2 oia1 oupt
| When ever your vines are well grﬂwn fo
as to bring full clufters,: be careful to difen-

cumber thml of fome ° part "of :their leaves

that toemuch fhade the grapes, but o, that-

the  funmay: not too {wiftly ‘draw | away
the: moifture and wither them ; ftay not: till
they are: all! full ripe; - forthen fome awill be
over-ripe; fome ‘burft, fome rot ; but:every
‘two or:threc days pluck off the ripeft.grapes,
and place them in a fhady place to dry, not
too thick, left they contract a heat thereby
and grow 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. {tones, -

fince you will thereby hurt the wine by
makmé’ it-bitter. 2 (SR o ;

WaYrry! 11‘%!3-: “In  fofeign  countries . it is -

ufual to prefs down the grapes with the
feet, or with a wooden trencher ; but 1
always ufe my hands for that purpofe,
as being the more decent way.

Having

i b S o e
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" Having thus bruifed the grapes to a math,
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 ivin a fide=prefs eill the liquor is fuffici-
ently drained; then,  having a new veflel’
well feafoned and aired, with a lighted rag,
dipped in brimf{tone, burn it till it becomes
dry ; pour the liquor in through a fieve fun-
nel to ftop the dregs; and put a' pEbble ‘at
the bung-hole, that thereby it may ferment
andi clear itfelf ; after it has thus ftood for
ten “or ‘twelve days, draw it gently oft” into
another cafk, well feafoned, that the lees
may rémain in the firft ; {top this as before,
and wlhien it has pafled over its ferment,
which you may tell by its calmnefs, and the
pleafantnefs ‘of lits tafte, cover it up ;' and in
this manner of your 'ordinary white grapes
you may make a good white wine ; of the
red, a good claret; and if your claret wants
_colour, then youmay heightenit with a little
brazil boiled in about a quart of it, and
ftrained very clear ; the white grapes, if not
too ripe, give a good rhenith tafte, and are
wonderfully cooling ; and a fort of Muf-
kadel grapes prnduce a curious fweet wine,
little - inferior to Canary, and altogether as

Dd plea-
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pleafant and- wholefome ; fo that: with ‘a
ﬁnall c}a,a;rge, labout,- and mdhﬁcry, WE
might well furnith ourfelves with what we
are bghq]dt:n, to ftrangers for, »at* a -much
greater expence, befides their unwholfomneié*
t9 the Engufh cc:-nfhtutmn

'Y ] i
J.-J'ul-
tr

Cﬁﬂﬁﬁ‘mﬁf t --_-5_ -_..":L

Bmlr mght gal}onrr of water and tw&lvc
Pounds of fugar one hour ; fcum thenr:n,r and
take the:m from  the fire 5. pour into the
liquor one Pﬂck of cowflips well picked, and
let them ftand dll luke warm ; afterwards
put in- the _}mce of « twelve or faurtt;en
lcmons with fome peel to lie:in w
ﬂands covﬂred w1th a clﬂth WhiCh muﬁ be
tzopr days, fgra.m off .the ]1qum, prefs the
juice frc}m the cuwﬂrps, and mix all -toge-
ther s after, which, let it fland twenty-one
days in a great gldfs bottle, dnd when clear,
bDitiL it up.

f?'a make wine of ngfi';{:'t’.r.

Llean }rour qmnces wu;h a cuarfe cloth
grate f thcm with a grater, prefs thﬁ:m thro’” a
hnen ﬂmmer, and afterywards thmugh aflan-

nel ;



{CONF.ECTIONER. 203
itel 3| to" ‘every gallon of liquor put three
p:}ur.idmf double-refined fugar, and when itis
melted, _pour it off as long as there is a fet-
tlement at the bottom ; continue melting
and: eléarmgf of it for twenty»-faur ‘hours, and
‘then put it in a veffel ; let it ftandia-week,
and bung it up, if it has done working ; you
then may either draw it off in bottles, or let
it be put into another veflel, and keep for
ufe. | |

s'ra ﬁa}é Méréffd; 'Effie}'r"y wine.

Lét ' Herries bc ver}f npe ph:k t}ﬂ" the
ﬁa’lks, ‘and bruife the fl‘lllt without breaking
the ftones ; put them in an open veffel toge-
ther, let them ftand’ twenty—four hours, and
prefs them'; to every gal]on put two pounds
of fine ﬁtgar, put it in your veflel, and wheén
it has done working ftop it clofe ; let it ftand
three or four months, thén bottle it, and in
' tWD monthS it will be fit to drink,

“Fo make apricot wine.

Take three pounds of fugar and three
pounds of water, let them boil together, and
be well fcummed ; put in fix pounds of apri-

Dd 2 cots
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cots pared and ftoned, let them beil till they
are ‘tender, take them off, and, when the
liquor is cold, bottle it up ;. you may, if you
pleafe, after you have taken out the aprigots,
let the liquor boil very -little with a Aprig of
flowered clary in it ;. the apricots make very
good marmalade and are very. gnod for prf:-
-f&nr fpcrd:ng | raef1 sl

i
Ta make damf 1 wine.

Gather your damfins, dry and weigh them,
and bruife them with your hand ; put them
intoan earthen ftein that hath afaucet, and to
cevery 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
whele days, draw it off into a vefiel fit for
ity'and to ' every gallon of liquor put two
;pounds and a half of fine fugar ; let the vel-
{el be full, ftop it clofe, and the I-::mnrer it
{tands the better ; , 1t will keep a year ; the
{mall damfin is beft, and when you bottle it
off you may put a fmall lump of fine fugar to

every orle.
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To make birch wine.

Jn March bore a hole in a tree and fix a
faucct in thehole, and it will run three days
without hurting the tree ; then ftop the hole
with a pegs and the next year draw off thc
fame quantity ; put to every gallon of the
liquor a 'quart of good heney, ftir it well,
boil it an hour,: fcum-it, and put in a ﬁew
¢loves and a piece of lemon peel when it is
almott cold, put to:it fo much ale yeaft 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 in-
ftead of honey, the quantity of two pounds
to every gallon, or fomething more if you
intend to keep it long ; this is a very whole-
fome as well as pleafant liquor ; an opener of
obftructions, good againft the pthific and the
- fpleen, as alfo the fcurvy, and the ftone; it
will abate heat in a fever, and hath been
given with good fuccefs.

'y
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Ty raiake fige wine.

“Boil tﬁréﬂfj’r-‘{" X quarts” of fﬁrihg’ water a
qﬁﬂ’rtﬁr of 4f hour, and when' it is blood-
watm, put twenty-five pounds of Malaga
ﬁ’hﬁns prcke& rubbed, and- fhréad; add to

h‘alf a bufhel' of red 'fage ﬁﬂely {liread,
nnﬁ a poringer of ale el aFall wall ol
""'ther, md Pt it ﬂ*m& in 2 tub for fix
ﬂr feven days,“é]&fé covered; ﬂifrmg lf well
once a ddy; ‘the ffin it’ out, and put it in
a rdnd)let lcfi‘t work thred or four days, ftop
it up ﬁntf after ‘ﬁtﬂl?dlllfg] fix’ ot feven ﬂh‘y&‘,
put in a quart of two of fing Maflaga. ﬁtck
””d wh ﬁn’e Eﬁttfe 11' {}ﬂ’ K InSy

N B. A‘ﬂj oﬁi’ér fruit e you' may -
make actording to'the d1ﬁ'erent rc‘CElpts
:{bave deﬁ:nﬂed ks

'.“."'.':.j & R IG ﬂ'ﬂr_: LA ,r.nf " .'.T.'._"_i
éf‘ ‘&}:f?er

Take two quarts‘”‘t’f ffrcmg ‘w'fut’é WIne,

~infufe in it one drachm of rhubarb, a drachm

and a half of gentianroot, Roman wormwood,

tﬁps of cardus, centaury, camomile flowers, of

each three drachms; yellow peel of oranges,

half,
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half an ounce of nutmegs,  mace, and cloves,
of each one drachm; infufe all for forty- f::tghtr
- howrs, ftrain it,” and drmk a glafs an hour

bcfarp dinner.- -

How fo ' rack wine.

This is doné with fuch inftruments as are
ufeful and appropriated 'to the manner of
doing it, and cannot be fo well defcribed as
by feeing it done ; however, obferye this,
let it be done then when the wind is full
porth, and the weather clear and temperate,
that the air may the better agree with: the
~ conflitution of the wine, and may make i

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

To make wines feent well, and give them a cu-
rious flavour.

Take powders of fulphur two ounces,
and half an ounce of calamus; incorpofate
them well together, put them into a pint
and half of burrage water, and let them'ﬂeep
therein a confiderable time ; draw off the
water, and melt the fu]phur and calamus 1n
an iron pan, and dip in as many rags as will

{oak
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foak itup; put the rags into acatk, 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 continue
ftill two days ; by ordering it thus, any red
or Gafcoigne wine will have a pleafant fcent
and tafte.

To keep wine from fouring.

Boil a gallon of wine with fome beaten
aifter fhells and crabs 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. i | '

Milk punch.

Take two quarts of water, one quart of
milk, half a pint of lemon juice, and a quart
of brandy ; fugar it to your tafte, put the
milk and water together a litldle warm, then
add the fugar and lemon juice, and ftir it to-
gether ; put in the brandy, and run it thro’
a tlour bag till it is fine ; you may bottle it,
and it will keep a fortnight or more.

Milk
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To twd'quarts of watet put £ q-ﬁhirt*s of
French brandx, a dozen and a half of le-
“mons, thiee quartérs'of ‘a pound of double-
refined fugar, and three pmts of new milk ;
ﬂfm!ﬁ%t frequentl:,r thrdugh a ]eliy-bag, till
it i$'elearand fine5you muft make it two or *
tlfréé"'ﬂ'néyé" ‘before you ufe it, and may botde
it ﬂﬂ; buflt wﬂ] pre{ewe its gc}tadnefs for a
nme. qlsisoy bl sueity
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Quinte '*fﬁz}ié; aliay
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C‘lean 'the qumEeé “E'lth a marfe cloth, tllt'n_ :
gra‘hf: then, ‘ahd prefs' them thmugh a linen

ftrainer o’ tleur fl‘lﬂﬂl'ﬁ'ﬂm the'gtofs thick="
ncfé“ Gnd then thrmhgh a ﬂbur {’Er&mcr s to!

every gdllén 6f this Hqﬁt&r put two p::::unds of -
{ingle-refined fugar, let it fettle, and pourit
-off 5 this do {everal times till there is no fe-
diment ; then pt'}'uf it into y‘cﬁ-ﬁt veflel, and
let it remain unf’mpped fix days; then keep
it. fix months, and:-bowde it off, if it is'fine ;
1f. not, pﬂur it into another, « -/i0c

it oo chne aanoht o Asoid 03
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Notez - You. muﬁ obferve, asan un-
exceptmnahle rule, that all Englﬂh

W wmqg n;;u{l: be kf:?t,m cool.cellars, -

a

'l:! ..'\ v 3
if6, = £ bhopid fogs

B:?‘f.é w;ﬁf,  as yﬁadam Suﬂm
1 F

r’.*‘.l'[.l ..

TuI{E tfxe faplcrf bmah frety d:;awn,,; hog,ll At;

as-long as any: feum rifes, pru:i t0; eyery, gallon

of liquor. put, twg: pounds of gobd. fogars .
boil it half an hous, fum.itclean, and when
almoit cold, fet it with a litde yeaft {pread

on a toaft, and let 1t ftand five or fix days in
anopenveflel,ftirringitoften ; then take abar-
rel exactly big enuugh to hold the liquor, burn
in a lighted match and ftop in the, fmuak;

fhake out the alhf:s, and _pour in a_pint, gf
{ack or rhenith,, workmg,lt well about ;. pour.
in your wine, ﬁqp it I‘-‘lﬂfﬂ for {ix. menths,

and if it be pe:fcéi.ly ﬁne: you ma}r then bottle .

it DE

Black méfr?jr wine.

Bml fix gallr:}ns of - fprmg water one hmir,, |

bruife twenty-four pounds of black cherries,
but not to break the ftones, and pour the
| water

#

i el e e SRt
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‘water hoﬂmg hot -over ‘them ; ftir the cher-
‘ries well in the water, and' let them ftand
twnnt;y#ﬂur hotirs 3 frain off the liquor,
and to every gallﬂn 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 awine, 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 math;into
a tab, cover it up clofe for thrée days, put
and prefs it in a cider prefs, and let the hi-
quor run into a tub ; let it {tand covered for
three days, take off the fcum very carefully

for fear of its breaking, and pour it into
another tub to clear it of the lees; let it

ftand two days more, fcum it, and if your
. cherries are fweet, put only one pound and
a half of fugar to each gallon of liquor;
ftir it well together, cover it clofe, :ui let
it reft till the next day ; pour it carefully off
the lees, let it reft another day, and then
puur it into the veflel in which you denvn

Ee'2 to
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to keep it; bung it up, keep it feven or
eight months, and, if fine, bottle it oft'; if
it be not fine; draw it off into another, veflel
to fine. This wine, if made agreeable to
thefe my well experienced -diretions;, W,.lll
Keep a year in L botdles.

How to fmpr‘aw c:'der, aﬂd make it perfectly
Jine.
When it is firft made, put fix ounces of
ftone brimftone into a hogfhead, to giveita .
colour; put a gallon of gﬂbd French brimdy',
highly tinétured with cochineal ; beat one
pound of allum, and three pounds o f. ﬁmar-
candy, and put them to it when you ﬁnp it
up; when itis fine bottle it, and it wﬂl_be
perfeétly good. L)

How to make beer, wine, or any other lhauors
Ly quors,

Jne.

Set your veffel on two boards the length
of the barrel, lay upon them a large quan-
tity of bay falt, and fix the barrel on the
{alt ; let it thus ftand a fortnight, and it will
be perfettly fine ; this certainly clears the

liquor
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liquor preferable to ifing-glafs, and is much
neater, being only put to the outfide of the
veflel 5 it ought at all times'to- be obferved,
that all liquors whatever rought-to be fined
before they begm 10 fret, or th-::}’ will .never
be good. : $r -

Campaﬂﬂd pﬂ?‘ﬂi 4 water.

Take parfley roots four ounces, frefh horfc—
raddith 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 parfley, of each one‘ounce and
a half; mix thefe ingredients together, ‘bruife
them, and add thereto two gallons of French
brandy, and two gallons of foft water ; let
them fteep in the ftill three or four days, and
draw it oft : this is an excellent remedy for
the gravel.

Compound horfe-raddifb water.

 Take the leaves of the two forts of feurvy-
grafs, freth gathered in the fpring, of each
fix ounces; add four : ounces of brook-
| line
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‘line® and water-crefles, and of horfe-raddith
two'pounds ; of frefh arum-root fix ounces,
-winter bark and nutmeg of each four ounces,
fdri&dllémmn“ﬁéel two ounces, and of French
‘brandy two quarts, and draw all off by duftil-
lation ; this water is good in both-dropfical
and fcorbutic cafes.

Cﬂmpazmd pmny w:zrfr

| Tak.e eighteen piony roofs frefh ga-—
thered, fix ounces of bitter almonds, the
leaves of rofemary, rue, wild thyme, and
flowers of lavender dried, of each three
‘ounces ; of cinnamon, cubebs, feeds of an-
-gelica, - coriander feed, carraway and anni-
feeds, each half an ounce; one gallon of

rectified fpirits of wine, with five gallons of

{oft watér, and draw off three gallons by di-
ftillation. ~ This is good in all nervous dif-
orders.

Compound feordium water.

Take of citrons, forrel, goats rue, 'and
{cordium, of each one pound, and London
treacle two ounces ; diftil them in a limbeck,

with

WA



CONFEETIONER 215
with two quarts of fpirits of wine, and a
fufficient quantty of; water ;. of this you may
draw off one gallon. \

Aﬂﬁﬁed wa‘fr.

Taka twelve ounces @f ann:faeﬂa,v threc t
gallonsi. of, proof {pirits, one gallon and . a
half of {pring water ; infufe them: all'night
in a ftill, and with a gentle heat draw off
what.funs fmooth and clear ; {weeten it with
two pounds of -brown: fugar, and if you':
would have it very fine, diftil it again,’ abd
add fome more annifeeds,

Cﬂrraway 'm'rafer.

Tq.ke thwe gal;lcans of praaf {pmts, and nf
water- half a - gallon ; ‘add: to them ‘half: a»
| poﬁnd of 'canrawﬁy {eeds bruifed, . diftil and »
Lweeten the juice witha. puund aud halfiof

brmwmﬁ:gm. up sl s

Car-
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o Cardamum water.

Take carraway feeds, coriander feeds, pi-
mento, and lemon peel, “of each four ounces ;
mix them with three gallons of proof {pi-
rits; 2 gallonisand a lalf of i’prmﬂ* waterh,

diftil themyland fweeten =.=he water w?th one: S

pmind ahd a hr&lf ﬂf fugar

i-'."""

The*rthree fnr%mng: Wwaters ' dre e:a:’h df ;
them ﬁcr}? cheap,a anda A m@;-ﬂ: Whol’ﬁ)m&?
Cﬂl‘d]al P : ! L DLUOWT

L V
Shigmif LETEE 1% 0k 1l

Sz‘raﬂg pa j.a _y water.

Take the fplnts Df ﬁve galluns of the beft

old fherry fack diftilled in'a-limbeck s add -
to it cowflip ‘ﬂowiers, sthe flowers of bﬁrra*gef-
and:buglofs, .and of the lillies of ‘the valley,
each a handful 5 alfo rofemary ﬂuwers, fage,
and betony flowers, the fame quantity 5 thefs-

muft all be procured in their {eafon, and put
into fome of the {pirits aforefaid, in an open
mouthed quart glafs ; let them remain in the
Ipirits till you are ready to diftil the waters,
and carcfully ftopped up; take lavender

flow-

ot R
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fAowers in their feafon; ftrip them from their
ftalks, and fill a gallon glafs with them:
pour to them the remainder of your f{pirits,
and cork them clofe as before 3 let them be
in the fun fix weeks, and put thefe and the
reft of the flowers in the two glaffes 5 then
add balm, motherwort, fpike flowers, bay-
Jeaves, and orange leaves, of each half an
ounce ; cut and put them to the former
flowers and fpirite, and diftil them together-
in a limbeck, and maks three runnings of it ;
firlt, a quart glafs, whieh will be exceeding
ftrong ; then a pint glafs, which will be al-
moft as good ; and then a third pint, or as
much as will run, for when it runs weak,
which you know by its tafte and the colour
being whiter, you will have drawn about
that quantity ; mix your runnings together,
and take citron, or the yeliow rind of a le-
~mon peel, fix drachms of fpice fceds, and of
cinnamon one ounce, with nutmegs, mace,
cardamums, and yellow f{aunders, of each
half an ounce ; of lignum aloes one drachm ;
make thefe into a grofs powder, adding 2
few jujubs that are frefh, ftoned, and cut
fmall ; put thefe ingredients into a large far{-
nct bag and hang it in the water as aforefaid ;

2 take
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The [econd water, to be made on the ingred;-

ents of the firfl.

When the firft water has ran what is
ftrong, there will remain a fmaller fort at the
bottom of the limbeck, take and prefs the
- herbs and flowers, and put them into a gal-
lon and a half of the beft therry, a']d let
them ftand clofe ftopt five weeks; diftil
them, and let the liquor run as long as it re-
mains {trong , pour it inw a glafs where the
farfnet bags are, "and let them be in this fe-
cond liquor fix weeks, clofe ﬁoppcd ; then
you may ufe it as the former.

Note : This 1s to bathe'any part af-
fected with weaknefs.

Syrup of rofes. g

Take a gallon of foft water, put it into
an earthen pan, and throw in as many rofe
leaves.as will foak it up ; cover them clofe,
fet them on a flow fire, and when they be-
gin to fimmer take them from the fire and
let them ftand till next day ; ftrain them, fet

Ff 2 the
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the liquor on the fire, and when it boils put

' as many rofe buds as will foak it up; let

it ftand till the next day, and flrain 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 pipkin proper to make
your fyru*} in; fet 1t on the fire, when it
boils put ina pound and a half of fugar,
fcum it, let it boil, and when it is cold bot-

tle and keep it for ufe.

Syrup of colts-foof.

Take of colts-foot fix ounces, maiden hair

two ounces, hyfiop one ounce, liquorice-
root one ounce ; boil them in two quarts of

{pring water till one fourth is confumed, then

ftrain it, and put to the liquor two pounds of
fine powder fugar ; clarify it with the whites
of eggs, and bml it till it is nearly as thick

as llunc:y.

Ballamic [fyrup of tolu.

Take fix drachms of the balfam of tolu,
and boil 1t to twenty ounces of {pring water

- till the half is confumed, taking care not to
{cum

o
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fcum them ; then add twenty ounces of the
beft refined fugar, make it to a fyrup with-
out further boiling, and when it is cold ftrain

it off.
Syrup of tolu.

Boil half an ounce of pearl barley in three
feveral waters, {train off the laft water, and
when it is fettled, take three pints of it and
two ounces of tolu ; let it fimmer till almoft
a pint 1s wafted, and put in two pounds of
half fugar, boiling it gentdy to a fyrup to
what thicknefs you pleafe, and when almoft
cold f{train 1t.

Syr?? of mulberries.

Take the clear juice of mulberries, to each
quart of clear juice putone pound of white

fugar, and make it into a fyrup over a flow
- fire, '
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red'; to a quart of flowers put two quarts of
{pring water, let it ftand for two days in a
cold place, and after boil it till it come
to a quart; ftrain it off, and put in half a
pound of double-refined fugar, and boil it
- up again for three or four minutes; pour it
into a china bowl, let it ftand to cool, and
when it is quite cold fcum it, put it into
bottles, cork them well, and tic them down
with leather.

Syrup of buckthorn.

Gather your berries in the heat of the
day, and fet them in an earthen pot into
the oven ; then {quezee out the juice, and
put the juice of one peck of berries to two
pounds of Lifbon fugar, and boil them to-
gether a quarter of an hour ; then let it'cool,
and bottle it.

Syrup for a cough or afibma.

Take a handful of unfet hyflop, a hand-
ful of colts-foot flowers, a handful of black
maiden hair, and two handfuls of white
horfe hound ; boil thefe in three quarts of

water,
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water, and when half is boiled away take it
off, and let the herbs ftand in it till they
are quite cold ; fqueeze the herbs very dry,
ftrain the liquor, and boil it a quarter of an
hour ; fcem it well, and to every pint put
in half a pound of white fugar, and boil it;
when it becomes a {yrup, put it to cool, and
bottle it off 5 do not cork the bottles, but tie
papers over them , this is an exceeding fine

{yrup for a cough, by taking a fpoonful both

night and morning, and one when ever the
cou gh is troublefome.,

f 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, and take a fpoonful night and:

morning.

Syrup of balfam.

Puat an ounce of balfam of tolu into
quart of {pring water, and boil them two
dours ; put in-a pound of white fugar-candy

finely
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finely beat, and boil it half an hour longer ;
take out-the balfam, ftrain the fyrup twice
through a flannel bag, and when it is cold
bottle it ; this fyrup 18 excellent for a cough,
by taking a {poonful at night, and a little
whenever your cough 1s troublefome.

Barley fyrup.

Take a pound of freth barley, put it in
water, and when it boils throw the water .
away ; fodo a {ccond water ; put to the bar-
ley a third water, the quantity of fix quarts,
and boil it while one¢ third is confumed ;-
frain out the barley, and put to the water a
handful of fcabious, tormentil, hyflop, agri-
mony, hare-hound, maiden hair, fanicle,
and betony ; btll’ﬂ.gﬂ, buglofs, rofemary,
marigolds, fage, violcts, cowflips, of thefe
a pint each when picked ; a pound cf raifins
of the fun ftoned ; half a pound of figs cut;
~a quarter of a pound of dates {toned, and
the white fkin next the ftone taken off half
a pound of green liquorice; carraway {ceds,
fennel feeds, and annifeeds, of each one
ounce ; hartthorn, ivy, elecampane roots, of
each one ounce; fennel roots, afparagus

roots, couchgrafs roots, polipodium  roots,
Gg oak-
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A ﬁ‘c‘amf way £o make ﬁvmfp._gf wrolets,

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 mortar, and when
they are well beat, infufe them in the clari-
fied fyrup for fome time, minding the fyrup
is not too hot when you putin the violets ;
when they have infufed a while ftrain them,
and preferve fome of the juice in another
veflel, aid let it frand by ; put in the reft of
the fugar, fet it again on the firey; fcum’ it
and keep it ftirring; when it hath \boiled
foftly fome time, put in the reft-of the juice,
and one drop of the juice of lemon ; fet it
once more, for a finall time on the fire, and
~when cold put it up for ufe. |

Syrup of ‘mafh-mallows.
Take of the frefh roots of maﬂl-iﬁa]laws

two ounces, and parfley roots one ounce ;
Cpa : li-
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liquorice root, the tops of math-mallows

and mallows, and figs, of each half an
ounce ; raifins ftoned two ounces; f{weet

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 decoction, and when grown fine by
ftanding in the liquor, difiolve one ounce of
gum arabic, and four pounds of fine fugar,

~and make it into a fyrup.

Another way.

‘Take four ounces of mafth-mallow roots,
grafs roots, afparagus roots, liquorice, 'rai-
fins ftoned, of cach half an ounce; the tops
of " math-mallows, ' pellitory, pimpernel,

faxifras, plantain, maiden-hair, white and
black, 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 clerify
cvery pint with the white of an egg, or

ifing-glafs.

i e el
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Syrup of faffron.

Take a pint of balm water and a pint of
the beft Canary, half an ounce of Englifh .
faffron ; open the faffron, and put it into
liquor to infufe, and let it ftand clofe covered
{o 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 dou-
ble-refined fugar, and boil it till it is well
incorporated ; when cold bottle it; a fpoon-
ful in any fimple water or wine is a high
cordial.

Syrup of buckthorn.

Take three quarts of the clarified juice of
buckthorn berries, four pounds of brown fu-
gar ; make them into a fyrup over a gentle
fire, and, while it is warm mix it with 2
" drachm of the diftilled oil of cloves diffolved
on a lump of fugar, for it will not diffolve
in the {yrup.

Note: Take great care you have the
true buckthorn, as there arc many {pu-
rious ones; they may be known by the

Tum-
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candy ; boil the liquor wup to a fyrup, and
when cold bottle it.

Note : You may take a {fpoonful of
this fyrup, as often as you find your
cough troublefome.

There are many more fyrups, but too
many for this book ; but thefe mentioned
arc the moft choice ones, not only in them-
felves, but as the dire&ions in them con-
tained, are an invariable guide to the Lady
in the other various kinds of fyrups.

To make conferve of bips,

Gather your hips befire 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 every day
left they grow mouldy, and let them ftand
till they are foft enough to rub through a
~coarfe hair fieve ; they are a dry berry and
‘rub through with fome difficulty ; add to
them their weight in fugar, and mix them

well
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well together without boiling, keeping it in
gallypots for ufe.

Conferve of red rofes.

Take red-rofe buds, bruife them in 2z
marble mortar, adding by degrees fine pow-
der fugar fifted, to the quantity of three
pounds ; beat them till no particles arife, and
till the whole becomes a firm and folid
mixture.

Conferve of orange peel.

Take the clear rind of oranges, fteep'them
in water of a moderate heat till they are ten-
der ; then ftrain the water from them, paundh
them in a marble mortar, and ftrain them
through a fieve ; then bring the pulp to a
proper confiftence over a gentle fire, and add
to it thrice its quantity of fugar, and let it
be reduced into a conferve by beating it ina
mortar.

Con-
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Conferve of quince.

Pare the quince, take out the coars and
feeds, then cut them into fmall pieces, boik
~ them till they are foft; to eight pounds of
gquince put in fix pounds of fugar, boil them
to a confiftence.

T o make robe of elder |

"Take a peck of elderberries and bake them
in an earthen pan, {queeze the juice out,and
put itin a filver or tin {tew-pan, ‘then fet it
on a gentle fire, it will be three days ftew=
ing; 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, whilit it is hot.

To make [pirit of clary.

Take a gallon of good fack, a pint of the
~ juice of clary, a pound of clary-flowers, as
many clovesjilly-flowers, and half as many
arch-angel-flowers, as many comfry-flowers,

and as many flowers of lillies of the valley,-
' Hh let
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let thefe fteep in the fack all night, then put
it into a glafs ftill, the fofier it diftils, the
ftronger twill be ; you muft take great care to
keep in the fpirit, by pafting the ftill every
where ; let it drop through a bag of good
ambergreafe upon as much fifted white {ugar-
candy as you think will {weeten it; ’tis a
very high cor.ial.

To make [pirit of carraways.

To a quart of true {pirits of fack, put
two pounds of good fmooth fugared carra-
ways, 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 1t in the fun for a month,

ftrain it off, and keep it always clofe ftopt for -

ufe.
Cordial of black cherry water.

. 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, halfas much mint, and

as
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as many rofemary flowers as you can hold in
both your hands ; three handfuls of clove=
jilly-tlowers, two ounces of cinnamon cut
{mall, one ounce of nutmegs; put all thefe
nto a deep‘pot, let them be, well ftirred to-
gether, then cover it {o clofe that no air can
get in, 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.

A very rich cherry cordial.

Take a ftone pot that has a broad bottom,
and a narrow top, and lay a row of black
cherries and a row of very fine powdered
fugar, do this till your pot is full, meafure
your pot, and for every gallon it holds, pu@#
a quarter of a pint of true {pirit of wine;
you are to pick your cherries clean from {oil
“and ftalks, but not wath them; when you
have thus filled your pot, ftop it with a 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
earth fix months, or longer; then ftram it

Hh 2 out,
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Angelica tarts.

Take the ftalks, peel them, cut them into
little pieces, pare fome golden-pippinsor nom-
- pareils, of each an equal quantity ; firft take
aﬁay the parings of the apples and the coars,
boil them in as much water as will cover
them, with alittle lemon peel and fine fugar
till it is like a very thin fyrup, then ftrain it
off,and fet the {yrup onthefire again with the
angelica, let it boil about ten minutes, then
whenthe cruft is ready, lay a fliced apple and
a layer of angelica, {o on till the pattypans
are full,and bake them, filling them firft
with the fyrup.

To preferve damfins or bullace.

Put your damfins in a pot, to two quarts

put a pound of fine fugar, and bake them 1in
 a {low 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.

: Anatber
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Another way to do them.

Make a fyrup of water and fugar, gather
the fruit before they are ripe, and put them
into the cold fyrup; then fet them on a flow
fire, and keep them ftirring gendly round,
till they are a little coddled, but not broke,
put all into a pot that has a little mouth, and
when cold, pour on more, till it is an inch

thick on the top, and fet it by.
To make anntfeed bifcuits.

To every twelve pounds of dough, put
twenty ounces of butter, a pound of fugar,
two ounces of annifceds, with a little rofe
water, and what fpice you think fit, and
bake it in a moderate oven.

To keep goofberries.

Gather them on a very fine day when full
grown, before 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
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then fet them in a kettle of water, up to
the neck, over a flow fire ; when the water
is {fcalding hot, take 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 very rich almond-cream, called fieceple-cream.

Make a very ftrong jelly of hartthorn;
and that ic may be {o, put half a pound of
good hartfhorn to five pints of water; let it
boil away near half; ftrain it off through a
Jelly-bag ; then have ready, beaten to a very
fine powder, fix ounces of almonds, which
muft be carefully beat up with one {poonful
of orange-flower water, with fix or eight
fpoonfuls 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, fweeten it to your tafte with double
refined fugar; fet it over the fire and ftir it
with care conftantly ’ill ’tis ready to boil;
fo take it off, and keep it ftirring ’till it is
near cold; then pour it into narrow-bottom’d

drinking-
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drinking-glaffes, m" which let it ftand 2
whole day ; when you would turn it out, put
your glafles into warm water for a minute,
and it will turn out like a fugar-loaf,

To make orange-poffet.

Squeeze the juice of two Seville oranges
and one lemon into a china bafon that holds
about a quart, fweeten this juice with the
{fyrup of double refined fugar, put to it two
{poonfuls of orange flower-water, and ftrain
it through a fine fieve, boil a large pint of
cream, with fome of the__nfange peel cut
thin; when itis 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 ftand a day before you ufeits
when it goes to table, ftick flips of candied
orange, lemon, and citron pecl on the top.

T
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Ty 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 down-
wards; lay them as clofe to each other as
you can, prefs the juice of a lemon into
two {poonfuls of orange-flower water, and
mix them all together ; fhred {ome lemon
peel into it, and grate fome double-refined
fugar over it; put them into a quick oven, .
and half an hour’s baking will be fufficient.

T make Newport cream cheefe.

You muft get a vat made a quartet 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 cf
ftroakings, and a callon of new milk, and
{et it with runnet, as for common cheefe ;
when it is come, take out the curd with a
China faucer, and put it into the vat, ftrew-
ing a little clean dry {alt thereon ; fill up the

Ii vat,
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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 turn’d often while
it isin ; 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 exactly
four {quare, let the vat be full a quarter and
a half high, and the {quare want an inch of
a quarter,

To make a pretty fort of ﬁummfr_y;

Put three large handfuls of oatmeal ground
{mall, into two quarts of fair water, let it
fteep a day and night, then_ pour off the
clear water, and put the fame quantity of frefh
water to it ; ftrain it through a fine hair fieve,

and boilit till it is as thick as hafty puddiﬂg; :

ftir it all the while, that it 'may be extreme-
ly {mooth, and when you firft ftrain it, be-
fore you fet it on thefire, put in one {poon-

ful of fugar, and two of good orange flower

water, when it is boil’d enough, pour it in-

to thallow difhes for your ufe.

To
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To make cracknels.

To a quart of flour take a pound of
butter, half a nutmeg grated, the yolks of
four-eggs beat, with four {poonfuls of rofe
water ; put the nutmegs and eggs into the
flour, and wet it into {tiff pafte, with
cold water, then rowl in the batter and make
them into fhape ; put them into a kettle of
boiling water, when they fwim, take them
out with a fkimmer, and throw them into
cold water; when they are harden’d lay
them out to dry, and bake them on tin
plates.

3 Right Dutch wafers.

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 {poonfuls of rofe water, and two good -
{poonfuls of yeaft; mix all well together,
and bake them in your wafer-tongs on the
fire, or in an oven.

1ii.2 The
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muil ftir it withaftick cutflat atthe end, and
when it begins to melt, keep ftirring as faft
as you poflibly can; in a moment before
it turns to oil, it will dry ; you muft havea
cup ready to pour it in as faft as you fce a
~drop of oil come, with that quantity of eggs
you will have atea cup of oil, if you ftir
quick, ifnot, you will not {ee a drop of oil.

To make tumbles.

To a pound of fine flour, a pound of
deuble refined fugar, and two ounces of co-
riander {eeds, the yolks of two eggs, and wet
it ftiff with a lictle 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 themin a
flow oven ; watch them all the time, about
ten minutes will bake them.

To make currant fhrub.

Take. white currants full ripe, math them
with your hands, then ftrain 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 it ftand two or three days, ftirring it

twice
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twice a day; then run it through a jelly
bag : it is beft to put half the fpirits to the
juice, and add the other half when you bottle
it oft.

To preferve beet roots.

Boil .your beet roots for four hours, till
you fee it quite foft; then make a fyrup of
a pint of fpring water and half a pound of
fugar, and boil the beet rootin it, for a
quarter of an hour; then put it in gallypots
for ufe. When you want to ufe them for
fauce, foak them in warm water for ten
minutes or more, and {lice them into oil and
vinegar. | '

To dry artichoaks red.

Boil your  artichoaks in water till you fee
they are foft; then take them out, and

pound fome cochineal very fine, and mix ip -

freth water, and boil them again a quarter
of an hour ; then dry them in bags for a
quarter of an hour,

To

RS -
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To preferve apples red all the year.

Get a dozen of pippins or pearmanes,
pare them, ‘put a quart of water to them,
one pennyworth of cinnamon ftick, grate part
of a lemon rind, and fome cochineal fteep’d
in water, half a pound of loaf fugar; then
fend them to the oven, tie over them a pa-
per, and after that coarfe pafte ; don’t for-
get to {cope a hole in the middle of the ap-
ples to let the liquor through them; let them
{tand in a {low oven,when youthink they 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 alittle water, a pound, or
a pound and a half of fugar, as you would
have a quantity of {yrup for them, and when
you have fcum’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 till it be clear; then putin as much
cochineal as will make them of a good
- colour ; fometimestake the apples out leaft
they fhould break, and let the {yrup be boil-
ing and {cum it often ; when yourapples are

half enough, let them ftand in the fyrup all
night,
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night, and in the morning fet it over the fire,
which ‘muft be of charcoal ; let it boil up,
then take the applesout, and put} them in
again ; when your fyrup isboil'd to a thicknefs
for keeping, and your apples a good colour,
fhred your lemon peel, and put in it half an

ounce of candid 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.

To * pickle colliflowers red.

Get the beft you can, }ct your water, boil
with a little falt in it, then put in your colli~
flowers, the fafter it boils the whiter it will

be, do notlet it be to much done ; thenlet it

cool, and prepare your pickle ; for red, you
muft take alliga, falt, and fome of your
colouring, and {pice in it; if you would have

them white, take white wine vinegar, falt.

and fpices, having the white of your colli-
flower ; your pickle being cool, you put
them inta it keeping them for ufe.

T

1
a
H
b |
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To pickle turnips.

Pare and cut them in, flices, put them
into. boiling water, and let them boil a little
- while, but not teo 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 {pices, and when they ase
cold put them together, and keep them for
ufe. .

To m.;zéf violet drops.

Take an ounce of violets and cut the
whites from the leaves, and prick them very
well, a quarter of a pound of - fugar, 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.

Kk , To
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To get mildew out of linen. ‘

%rape fome chalk and mix it pretty thick
Wlth water, dip the cloth in it, and hang
at m the fun to dry, repeat this till it is nut

To make clove- _;zf.fy ﬂower wine.

TD every gallon of water add two pounds
-anda half of fugar, boil it' half an hour, {cum
‘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 fpoon-

fuls of yeaft, or according to the quantity

you make ; let it ftand three days, ftir it
“every twelve hours ; when you barrel it, ftrain
it through a flannel, ftop it clofe and bottle it
~in three wecks; 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, theyelloweft
you-can get, half boil them, and cut them
in what thape you: pleafe, and let them lie
to cool ; then take as much vinegar as will

cover
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cover them; boil a pennyworth of faffron in
a bit of mufling, 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 it for ufe.

To keep walnuts all the year moif?.

Gather your nutsin 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.

Kk 2 BILLS
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BILLS OF FARE

EVER A L flzmﬂiﬁ have &f*ﬁr’d [
'uould in my Bo k" of Confecﬁmnar}r,

give them 2 few bills of ‘fare® of ‘little de--

ferts, fit for pﬂvate families; but asitis a
thing depends entirely on fancy, and indeed,
what they have to fet ir out with, and the
feafon of the year for fruits, &ec. I am at
{fome hﬂ-: hvw give to dl:-:t,r?lmns n Wnrmg,

but as it may be 2 litde guide to the 3oungh
and unex PLI’[E‘I’.‘L{, iy have siven them in the
heft manner, I can, agfee 1b1n, to the method_’

they are %W ﬁ,t out;” 'c.,_cream s a thmg
uvd in all defmts, as it is to be had Luth

winter and fummer, and whatin London is

always to be had at the confeélioners.

Giving dirc&tions for a grand defert
would be needlefs, for thofe perfons who

give fuch grand defers, either keep a proper

perfon, or have them of a confe&ioner, who
not oply has every thing wanted, but every
‘ornament to adorn it with, without giving
any trouble to the family, when fuppofed
.to be taken up with other affairs ; though
| every

.
st Sal kN
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cvery young lady ought to know both how
to make all kind of confe&ionary and drefs
out adefert ; in former days, it was look’d
on as a great perfe@ion in a young lady to
underftand all thefe things, if it was only to
give directions to her fervants; and our dames
of old, did not think it any difgrace to un-
derftand cookery and confectionary.

But for country ladies it is a pretty amufee
ment, both to make the {weet-meats and
drefs-out a defert, as it depends wholly on
fancy ‘and but little expence.

Lemon Creim .

Peaches. : _ FPlumbs

Alarge difh
with figures
and grafs or

Plain ice mofs about Ra[berry ice
creaim. it, and cream,
flowers

only for fhew.

Apricots, Neétarins.

Syllabubs.
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-~ The above middle frame fhould be made
either in three . parts or five;iall to'join to-
gether, which may {ervelon different acca=
fions on which fuppofe gravel walks,
hedges, and variety of different things, as a
. httle Chinefe temple for the middle, or any
other pretty ornament ; which ornaments
are to Be bought at the confectioners,” and
will ferve year after year ; the top, bottom
and fides are to be fet outwith fuch things as
are to be got, or the feafon of the year will
allow, as fruits, nuts of all kinds, creams,
jellies,” whip fyllabubs, bifcuits, &c.: ke, and
as many plates as you pleafe, according to
the fize of the table.

All this depends wholly on a little ex-
perience, and a good fancy to ornament in
a pretty manner ; you muft have artificial
flowers of all forts, and fome natural .out
of a garden 1n fumﬂﬂr time do very well
. mtertmxd

As ghizzard cream is not in the fore part
of the book, I thalligive it here : take the
{kins of three large ghizzards of fowl or tur-
key; put them into aquart of cream, {weeten

4 ' 1t
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Compound of oils for family ufes, are made of )
oil of olives, and other fmples, berls, flowers,
roots, &e.

The way of making them is thus; hav-
ing bruifed your herbs or flowers, 'you
would make your oil of, put them in an
earthen pot, and to two or three handfuls
of them pour cn a pint of oil, cover the pot
with paper, fet it in the {un about a fortnight
or lefs, according as the fun 15 in hotne's ;
then having warm'd 1t 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; putin as many more hezbs,
{et them in the fun as before; the oftener you
repeat this, the fironger your oil will be :
at laft when you concelve it ftrong ¢n011gh,
boil both herbs and “oil together, I mean,
the laft herbs, till the juice be confumed,
which you will know by its leaving its
bluthing, and the herbs will be crifp 5 then
{train it whilt it is hot, and keep it in a flone
bottle, or a glafs veffel for uls,

To
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To make Jyrup of water creffes.

Take -a peck of water crefles, bruife
them a little, put two quarts of water to
them, and let them ftand twenty four hours;
boil themup 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
o a quart; becareful not to boil it in
a copper faucepan, and when it is cold put

in half a pint of good rum, and bottle it for
ufe.

To make a_fyrup of nettles.

Take a quantity of nettles and pound
them, and fqueeze them through a cloth :
to a pint of juice add half a poundof Lifbon
fuger and boil 1t half an hour ; then cool it
and betde it 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
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till quite dry ; have ready clean bottles, fil
them up to the neck ; then pour in fome
beef fuet, cork the bottles, tye 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, and let your water boil ; put in
a piece of butter, and fome coarfe {ugar.

To keep kidney beans.

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.

!
To make ice.

Put in a pail of water, one ounce of
of fal almoniac, and itwill all turn to ice ;
but if the falts are not right it will not do.

To make eau de luce.

Oil of amber one ounce, high reitified
{pirit of wine four pounds ; put them into
a bottle and let them ftand four or five days,
fhaking the bottle often ; then put into this

. {piri-
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fpirit put four pounds of the choiceft amber,
finely powder’d, and let it digeft three days,
then you will have a rich tincture of amber
- fir for ufe.

That being made, take fixteen pounds of
ftrongeft {pirit of fal armoniac, and add it to
the above tintture, with eight pounds of
high rectified {pirit of wine. |

How to ufe the ordina ry Jtill, |

You muft lay the plate, then wood-afhes
thick at the bottom; then the iron pan,
which you are to fill with your ingredients
and liquor; then put on the head of the {till,
make a pretty brifk fire, till the ftill begins
to drop ; then flacken it fo as juft to have
enough to keep the ftill at work, mind all
. the time to keep a wet cloth all over the
head of the ftill to keep in the fteam thereof,
and always obferve not to let the ftill work
longer then the liquor is good, and take
great care you do not burn the ftill; and
thus you may diftil what you pleafe ; if
you draw the ttill too far, it wiil burn, and
- give your liquor a bad tafk

Te
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To make plague water.

Roots, Flowers. Seeds.
Angelica, Wormwood,  Hart’s-tongues,
Dragon,- Suckery, Whorehound,
Maywort, Hyfop, Fennel,

Mint, Agrimony, Melolet,

ue, Fennel, St. John-wort,
Carduus, Cowdlips, Comfery,
Origany, Poppys,, Featherfew,
Winter-favoury, Plantain, Red rofe-leaves,
Broad thyme, Setfoyl, Wood-forrel,
Rofemay, Buglofs, Pillitory of the wall,
Pimpernell, Vocvain, Hart’s-eafe,
Sage, Maidenhair, Sentory,
Fumetory, - Motherwort,  Seadrink, a good
Coltsfoot, Cowage, handful of each of
Scabeous, Golden-rod, the above-men-
Burridge, Gromwell, tioned things,
Saxafreg, - Dill. Gentian-root,
Bitony, Dock-root,
Liverworth, Butter-bur-root,
Jarmander, Piony-root,

Bay-berries,

Juniper-berries, of
each, of thefe a
pound.

One cunce of nutmegs, once ounce of cloves,
“and half an ounce of mace ; pick the herbs
and flowers, and fhred them a little. Cut
the roots, bruife the berries, and pound the
fpices fine ; take a peck of green walnuts,
and chop them {mall, mix all thefe together,
and lay them to fteep in fack-lees, or any
white-wine lees ; if not, in good {pirits,

N n but
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fire for three weeks. Stir it three times a
week, and be fure tokeep it clofe ftopped,
and then ftrain ‘it off ; botde your liquor,
and pour on the ingredients 2 gallon more
of French brandy. Let it ftand 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 you live at London, becaufe the
ingredients are always to be had, either
green or dry ; but it is the beft made mn

{ummer.
Of the proper feafon for diftillmg.

Flowers of all kinds muft be diftilled in
their proper feafons. ‘To begin with the
violet. Its colour and fmell can only be
extratted when it is in its greateft vigour,
which is not at its firft ﬁppeamnce, nor
when it begins to decay. April is the month
in which it is in the greateft perfection ; the,
{eafon being never fo forward in March, as

to give the violet its whole {ragrancy.
Dn2 | The
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Thefe recrementitious, or droffy part of the
fugar are to be diluted with water, ferment-
ed in the fame manner as melafles or wafth,
and then diftilled in the common method.
And if the operation be carefully performed,
and the fpirit well retified, it may be
mixed with foreign brandies, and even arrack
in a large proportion, to great advantage ;
for this {pirit will be found {uperior to that
extraCted from treacle, and confequently
more proper for thefe ufes.

Of raifin-fpirit.

By raifin {pirits, I underftand, that ex-
tratted from raifins, after a proper fermen-
tation.

In order toextrat this {pirit, the raifins
muft be infufed in a proper quantity of wa-
ter, and fermented in the manner defcribed.
When the fermentation is completed, the
whole is to be thrown into the ftill, and the
{pirit extracted by a ftrong fire ;5 {o you fee
- the raifins out of a calk, after the wine is
made to do.

The
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The reafon why we here direft a ftrong
fire, is, becaufe by that means a greater
quantity of the eflential oil will come over
the helm with the fpirit, which will render
it much fitter for the diftiller’s purpofe ; for
this {pirit is generally ufed to mix with com-
mon malt goods; and it is fuprifing how far
it will go inthis refpect, ten gallons of it be-
ing often fufficient to give a determining
flavour, and agreeable vinofity to a whole
piece of malt {pirits.

It 1s therefore well worth the diftiller’s
while to endeavour at improving the com-
mon method of extracting fpirits from raifins;
and perhaps the f{:lluwmg hint may merit
attention..

When the fermentation 1s completed,
and the fhll charged with fermented liquor,
as above direéted, let the whole be drawn
off with as brifk a fire as poffible ; but in-
ftead of the cafk or cann, generally ufed by
our Englith diftillers for a receiver, let a
large glafs, be placed under the nofe of the
worm, and the receiver applied to the {pout
of the feparating-glafs ; by this means the

ef-
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effential oil will fwim upon the top of the
{pirit, or rather low wine,in the feparating-
glafs, and may be eafily preferved at the
end of the operation. |

The ufe of this limpid ecflential oil is well
known to diftillers ; for 1in this refides the
whole flavour, and confequently may be
ufed to the greateft advantage, in ging
that diftinguithing tafte and true vinofity, to
the common malt-{pirits.

After the oil 1s feparated from the low
wine, the liquor may be reGtified in Bal-
neum Mariz into a pure and almoft taftelefs
fpirit, and therefore well adapted to make
the fineft compound cordials, or to imitate
or mix with the fineft French Brandies,
arracks, &c.

In the fame manner a fpirit may be ob-
tained from cyder. But as 1s particular
flavour is not fo defirable as that obtained
from raifins, it thould be diftill’d in a more
gentle manner, and carefully reified in the
common manner of re&ification ; by which

means a very pure and almoft infipid {pirit
will be obtained, which may be uled to
; very
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very great advantage in imitating the beft
brandies of France, or in making the fineft
compound waters or cordials.

OF the diflilling of fimple waters by the

alembic.

The plants defigned for this operation are
to be gathered when their leaves are at full
orowth, and a litde before the flowers ap-
pear, or, at leaft, lefore the feed comes
on ; becaule the virtue of the fimple expected
in thefe waters is often little, after the feed
or fruit is formed, at which time plants be-
gin to languith : the morning is beft to ga-
ther them in, becaufe the volatile parts are
then condenfed by the coldnefs of the night,

and kept in by the tenacity of the dew, not -
_-yet exhaled by the fun.

This is to be underftood, when the virtue
of the diftilled water refides principally in
the leaves of plants; as it does in mint,
marjoram, pennyroyal, rue, and many
more ; but the cale differs when the aro-
matic virtue is only found in the flowers,
as in rofes, lillies of the wvalley, &c. in
which cale we chufe their flowery parts,

whilf}
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whilt they {mell the {weeteft, and gather
them before they are quite opened, or be-
gin to fhed, the morning dew flill hanging

on them.

In other plants the feeds are to be pre-
ferred; asin anife, caraway, cumin, &c.
where the herb and the flower are indolent,
and the whole refides in the feed alone,
where it manifefts itfelf by its remarkable
fragrance, and aromatic tafte. We ﬁnd that
fceds are more fully poflefied of this virtue,
when they arrive at perfect maturity.

We muft not omit that thele defirable
prﬂperffes are found only in the roots of
certain plants, as appears in avens and in or-
pine, whofe roots {mell like a rofe. Roots
of this kind fhould be gatherecl for.the pre-.
fent purpnfe, at that time when they are
richeft in thefe virtues ; which is generally
~ at that feafon of the year juft before they be-

gin to {prout, when they are to be dug up
in a morning.

If' the virtues here required be contained
in the barks or woods of vegetables, then
thefe parts muft be chofen for that purpofe.

Oo The



W L

. THE COMPLEAT

“The thb}Eé’c bemg chofen, let it be brmf'f:d |
or’ cdt if there be occafion, and wnfh it
fll twvo thirds of a ftill, leaﬂrn‘ a th:rd--
part of it empty, without fquEf ?mg the
matter clc:rf-:: then _pour as much rain or
rn*er,w*ltcr into e (it as will Al 11: to
the fame "height ; ‘that 13, two thirds e
gether with the plant : ~fit on the head,
]utm ¢ the jun@ure, o ~thac no vapnm‘ may'
pafs t’hmunﬁ 3 and alfo h‘ne the nofe of the
ftill-hiéad “to’ the’worm.” " Apply a TE:C&I?EI‘_:
to the bottom of the wmrm}"thdt no vapout”
may fly 6ff in the diftiiladon ;  but that -all’
the ' vapour ]:u:mrr condenfed in the worm,
by “¢old~ W&Lar m the worm- t:ub m*l} be

'CDH‘E&L{I in t'IlL. 1‘1..: Ln-"c':r |

L -,i..,.. #} |

.
i

% f;et the plant rcrnam thus in the f’cl'ﬁ Tﬂa
'ge“f’c for twen y—ﬁ:mr hours, with 4 ftfafl delo
o€ of héat. ™ Afterwards raif€ the ﬁreL ﬁr as
ta make the’ W&tfl‘ i che il boil ; hich'
m:av Iae Fntwn by ‘a-certain’ h]ﬂ'mfr nmfe,
prc éedmh * from the br eahrﬂg bubbh.s of-the -
boiling matter ; as alfo by the pipe of thé
{till- hr.arl or the upper-end of the worm,
aét‘nm:ng too Lot  to! be handleds ‘of the
fuvoaking of the water in the worm-tub heat<

, - ad 1y 'iﬂ'd!:T

i
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f.‘:d by the top of the worm ; .and Llﬂ:]}’, by
the following of one drop immediately after
another, from the nofe of the worm, fo- as
to form an almoft continual fiream. . By. all
thefe figns we know the requifite heat is
gwen 1f it be lefs than a gentle ebullmun,
the virtues of the ﬁmpl:., hc:re expedied, will
not be raifed :. on the contrary, when the
fire is too ftrong, the water haftily rifes into
the {till-head, and fouls both the worm and
the dittilled liquor; and the plant being alfo
raifed, it blocks up the worm ; for which
reafon it is no bad caution to faften a plece
of fine linen before the pipe of the ftill-
head ; th:lt, in cafe. of this accident, the
plant may be kept from ftopping up the
worm : but notwithftanding this precaution,,
if the fire be to fierce, the plant will ﬂop
up the pipe of the ftill-head ; ‘and, confe-
quently, the rifing vapour ﬁndinfr no paflage,
will blow oft the fill- head, and throw: the,
boiling hqum about the ftill-houle, o as to
do a great deal of mifchiefy and even . fuffo-
cate the operator, without a proper caution ;
and the more oily, tenacious, gummy, or
refinous the {ubject 1s, the greater the d; nger,-
OL08 2ty ~ mn .
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_in cafe of this acmdent, becaufe the hqupr
18 the more fmthy and explofive, ;

Let the due degree of fire therefore be
carf:fully obferved, and cqually kept up,
as long as the water, diftilling into the re-
ceiver, is white, thick, odorous, fapid,
frothy and turbid ; for this water muft be
carefully kept feparate from that which fol-
lows 1t. The receiver, therefore, fhould
be often changed, that the operator may be
certain that nothing but this firft water
comes over; for there afterwards arifes a
water that is tranfparent, thin, and without
the peculiar tafte and flavour of the plant,
but generally fomewhat tartarith and limpid,
though fomewhat obfcured and Youled by
white dreggy matter : and if the head of
the f}ill 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 it,
efpecially to children, and perfons of weak
conftitutions.

The firft water above-defcribed, princi-
pally contains the oil and prefiding {pirit of
‘the _p]ant for the fire by boiling the fub-

ject
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je&, diffolves its oil, and reduces into {mall
parucies which are carried upwards by the
affiftance of the water, along with thofe
parts of the plant that becomes volatile with
their motion. And, if the veﬁ?sls are ex-
actly clofed, all thefe being umtﬂd tc}gcthcr,_.
will be difcharged without lofs, and without
much alteration, into the receiver; and, con-
fequently, furnifh us with a water richly im-
pregnated with the {mell, tafte, and par-
ticular virtues of the volatile parts of
the pl'anrs it was extracted from.

The water of the fecond running, wants
the volatile part above defcribed, and has
fcarce 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 would
be fpoiled by fuch a mixture. |

Hence it plainly appears at what time,
with the fame degeee of fire, quite contrary
virtues may arife from a plant ; for fo long
as a milk water continues to come over from
fuch plants as are aromatic, fo long the wa-
ter remains warming and attenuating ; but

‘when



2815 TIIE COMPLI:A'I

.when-1t {:ﬂmES to bu. thm dﬂd peiluc:d, 1t 18
:ﬂCld and co:::-lm.q '

_ Hence we may alfo lf:arn the  true ﬁ:run~
datmn for cqndué’cmg of d;ftﬂlatmn g Tor1f
the operatmn be ftopped, as {oon as ever the
white water. ceafes to come over, the prepa-
ration will be vaIuablc and perfect ; but if,
thmu.c_;h a defire of mcreaﬁng that quanity,
more be drawn off, and the latter acid
part fuffered to mix with the fir{t runmmr
the whole will be {poiled, or atleaft’ ren-
dered greatly inferior to what it would other-
wife 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 ner_eﬂclry to render it dppllcab]e
to all forts or plants ;. thefe rules are the fol-

lowing :

“v. Let tlwe ﬂrc}*n?.m:, hal famu,, oily, and
ﬁrunﬂ-fmgﬂlng‘ phnta which long retain
thElr I'l.ltllif.l._l‘ .f‘ agrange, fuch as balm, hyf-
ﬁ:-p, juniper, m*ij-:u'ma, mint, {':-zirranum,'
pcgmmyzﬁ, 1f.:ﬂ.ﬂmalv, lavender, f&hﬂ, &ec.
b+ - genitly dried a little in the fhade; then

' digeft
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digeft them, in the fame manner as already‘
mentioned, for twenty—fum hnurs, in a clofe.
veflel, ‘with a {inall degree of heat and af-:
terwards diftil in the manner above delivered,

and thus they will afford excel_lent ‘waters.. .

o

“ 2. When wate,ra *m: to br:': drawn from
barks, roots, feeds, or woods that are very
denfe, pondorous, tough and reﬁnous, let

them be digefted for ‘three, ﬁmr, or mnrf:
weeks, Wlfh a f*ieatﬁf: degree of heat, in'2
clofe veflel, wnh a” proper quantity of falt

added, to open and prepa}e them the bet-’
ter for diftillation.’ The quantity of fea-falt’
is here added, * partly to open the fubjet the
more, but chiefly to prevent putrefaction,
which otherwife would certainly happen in
{o long a time, and wuh_ fuch-a heat as 1s
néceflary 'in this cafe; 'and fo deftroy the!
{mell, taﬂ'e, and virtues expected from the
precefs .

' Tﬁgfe plants which diffufe their odour
to iome diftance from them, and thus {oon
Jofe it, fhould immedrate l} be diftilled after
being gathered in ‘a proper feafon, without'
any previous dlge{’tmn, thus borage, buglofs,

jeflamin, white lillics, lﬂhes t}f the valley,*
| ysho omish ot ovad iliy(ss
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rofes, & are hurt by heat, digeftion, ot
l)qng in the air. All thefe may be done in
a common {till, but they won’t be too ftrong.

- Of the method of procuring a fimple water
Jrom vegetables, by previoufly fermenting
the wvegetable before d ifillation.

By thlq elegant methgd we obtam the
virtues, of plants ?cry litdle altered from
what thcy naturally are, l;hq:ugh ‘rendered.
much more penetrating and volatile, The
operation is ; performed in. the following
manner-. ;
. Take a, fufficient quantity of any recent
‘plant, cut it, and bruife it if neceflary ;
put. it into.a cafk, leaving a fpace‘'empty at-
top. of.about four inches deep ; then take
as much water as would, when added, fill
the catk of the fame height, including the
plant, and mix therein about an €ighth part
~ of honey, if it be cold winter weather; or
a twelfth part, if it be warm : In the {un-
mer the like quantity. of coarfe, unrefined: -
fugar might be ' added inftead of honey, or
half an ounce of yeaft to each pint of wa-
ter will have the fame effe@; though moft
- prefer
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prefer honey for this purpofe. When the
proper quantity of honey is added to the
water, let it be warmed and poured into the
cafk. and fet it into a warm place to fer-
ment for two or three days; but the herb
muft not be fuffered to fall to the bottom,
nor the fermentation above half finifhed.
The whole muft then be immediately com-
mitted to the {till, and the fire raifed by
degrees ; for the liquor, containing much
fermenting {pirit, eafily rarifies with the fire,
froths, fwells, and therefore becomes very
ihbjéa& to boil over ; we ought therefore to
work {lower, efpecially at firft.

By this method there will come over at
firlt, a limpid, un&uous, penetrating, odo-
rous, fapid liquor, which is to be kept fe-
parate : after this there follows a milky,
opake, turpid liquor, ftill containing fome-
thing of the fame tafte and odour; and at
length comes one that is thin, acid, with-

out cither fmell, or f{carce any property of
the plant.

he firft water, or rather fpirit, may be
kept feveral years, ina clofe veflel, without
changing or growing ropy. Itallo excel-

Pp lendy
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i

Rfﬂ‘ffpf ﬁr orange-fiower-waier.

Take twelve pounds of orange-flowers,
and twenty-four quarts of water, and draw
over three pints.  Or, take twelve pounds of
orange-flowers, and fixteen quarts of water;
draw over fifteen quarts, carcfully obferving
what has been obferved at the beginning,
with regard to the regulation of the fire.

™

Of pepper-mint-water.

Pepper-mint is a'very celebrated froma-
tic, and on that account greatly ufed at pre-
fent, and its fimple water often called for.

Receipt jor a gallon of pepper-niint-water.

Take of the leaves of dried pepper-mint,
one pound and a half ; water two gallons
and a half; put all into an alembic, and
draw off one gallon, with a gentle fire.

The water obtained from pepper-mint,
by diftillation in Balneum Marie, 1s more
fragrant and more fully impregnated with
the virtues of the plant than that drawn by

the
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operator thould be careful not to let the
faints mix with the other goods, as they
would by that means be rendered naufeous
and unfightly ; he thould therefore be care-
ful towards the latter end of the operation,
to catch fome of the fpirit 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 faines by themfelves

Of wormwood water.

" There are two forts of wormwood water,
' diftinguifhed by the epithets of greater and
lefler.

Receipt for making ten gallons of the leffer
compofition of wormwood water.

Take the leaves 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 plea-
fure. This is a good {tomatic and carmi-
nitive 3 and on that account often called for.

Q9 of
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is alfo a very pl;afant dram, efpecially if dul-
cified with fine fugar, and good upon any
fudden ficknefs of the ftomach,

_ﬁéﬁf%f Jfor mezéz};g ten gallons of compound
piony water. .

- Take of the roots of male  piony, twelve
ounces ; of thofe of wild valerian, nine
ounces; and of .thofe of. white bittany fix
ounces;: of pmny-—fﬂed four ounces and a
half; of the frefh flowers of lily of the
valléy, one pound and a half; of thofe of
davender, Arabian ftechas, and rofemary,
-€ach nine ounces; of the tops of betony,
marjoram, rue and fage, each fix ounces;
flice and bruife the ingredients, and digeft
them four days in ten gallons.of proof {pirit

and two gallons of water; after which draw
off ten gallons.

Receipt for two galions of Eau de Carmes.

- Take of the frefth leaves of Baum four
pounds; of theyellow peel, or rind of le-
mons, two pounds; of nutmegs and co-
‘riander-feeds each one pnund of cloves,
cmnamc}n, and an _elica-root, of e ch half

oS
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fore a good fire, till the china is hot, and it
will be faftened in two minutes, then pout
boiling water into it dire@ly ; then wipe it
dry, and with a penknife fcrape it clean on
both fides, and it will appear only as a crack ;
you muft be vety quick in doing it} other-
wife the remainder that is left to join the reft
of the china will grow. hard and be of no
ufe, if either the heat of the fre or wind
Comes near it. o

How to make the oyfler (bell powder.

Take a large deep thell; put it in the
middle of a very good clear fire, and burn
‘1, till it is red hot; then carefully take it
out with a pair of tongs ; ferape all the black
away, and then pound it in a mortar, till it
1s as fine as a powder ; then fif; it through a
fine linen rag, till you have made it as

fine as pofiibly you can.
To foin glafs.

Take alabafter, pound it and rub it in a
mortar with the peftle ; then fift it t-hrough
afincrag, and mix it with the white of an
€gg, as you do for the chim ; join it, and

hold
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