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HE Author of the fubfequent Treatife on
Tue Art oF Makmwg WINES rrom
Fruits, FLowers, AnND HEeRrBs, ALL THE NATIVE
GrowtH ofF GREAT BRITAIN, &c. having
fome time ago printed off and difperfed among his in-
timate acquaintance, a fmall impreflion of some of
the following Receipts, they were fo highly approved
of by feveral Gentlemen and Ladies in the country,
as to occafion his being often importuned for copies;
and finding 1t inconvenient to tranfcribe fo many for
the ufe of every perfon who requefted the favour, he
has confented to the publithing this collection, from
an experience of more than thirty years. In fac, the
theory and practice of ManacinG EncrLisu WinEs,
DistiLLive, and THE ArT oF PickLING aAND PRE-
sERVING, has been the chief amufement of his life.
The fuccefs of the laft Edition being fo rapid, that,
in lefs than three months, a large impreflion has been
fold 5 he has now re-printed it, and added feveral
new RECEIPH to the Mape WinEs, befides a complete
article of DistiLLiNG, and great additions to the
Pickrine and Preserving, which he flatters him-
felf will be an agreeable return for the encourage-
ment he has met with from the Public.
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MAKING WINES,

= HAT the fertility and produce of Great-
2 PBritain equals any nation under Heaven,
D in every thing which conduces to the fub-
B fiftence, health, and riches of its inhabi-
mefeef rangs, will not at this time, after fo many
demonttrations and proofs, be queftioned. England
is ftiled by foreigners the ﬁnreinufe and granary of
Furope ; and nothing but want of fkill and induftry
can at prefent hinder us from making thofe whole-
fome liquors called Made Wines, among many other
things, at leaft as good, if not {uperior to thole brought
from abroad, to the great exhaufling of our trealure,
and the manifeft detriment of our inland trade parti-
cularly ; nay, I muft beg leave to affirm, that the
liquors produced of our natural growth, are not only
as pleafant in tafte, if rightly made and prepared,
as any other, but far more agreeable to the conftitu-
tion of Englithmen, by contributing to their natural
health and vigour ; and, if not taken to excefs, they
lengthen life, and free old age from thofe calamities
that adulterated foreign wines and other liquors too
often occafion ; which is evident from the innumer-
able pains and difeafes their fediments entail, by cor-.
rupting the good, or creating bad humours in the body.
B Ic
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Itis inconteftable that Vineyards have been frequent
in England, from the different places now cultivated
with corn or pafture, ftill retaining that name; and
it is the opinion of many gentlemen of undoubted
experience, that the fouthern parts of this ifland,
with the induftry of the natives, might produce vines
as fertile as thofe of France, either for claret or white
wines. But before I come to the making and order-
ing thefe fort of wines, it will be proper to prefent
the reader with the moft approved direétions for the
planting and managing thofe vines that are to bring
torth the grapes of which wine is to be made.

Of Vines, and the beft Method of planting them.

T is the planter’s bufinefs, in the firft place, to con-
I fider what foil is moft proper. It fhould be of a
nitrous, fulphurous nature ; black, loofe and moift,
proceeding from its oily quality or fatnefs, of which
there is great plenty in this kingdom. There are
many wafte places, that, with a little good manuring,
might be improved into vineyards, and rendered very
beneficial. The only manure is a little lime, mixed
with rotten cow-dung; the one cherithing, and the
other heating the roots of the vines, when well
mingled with the mould in which they are to be
planted ; and it is moft proper to plant them on gra-
dual rifing hills, expofed as much as poffible to the
South f{un, and fheltered from the cold North winds s
or in orchards and gardens, againft warm walls; or
in rows, {upported on rails, or layers of a moderate
height. 'When the vines are planted from flips of
old roots, layers, &c. and have well taken root, open
the roots yearly, taking care not to expole them
too much, if the weather be fharp or cold, in
February, and cover them up about the middle
of March with new foil, compofed of dung and
mellow mould ; of the firft, about a quarter part,
and they will bear abundantly many years. When

you cover them, or fooner, if 1t is a proper feafon
to
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to cut, prune them, and the fprays cut off, by laying
them in bundles in a pit of mellow earth; in feven or
eight weeks they will praduce fcions, or fuckers, ca-
pable of being planted at a fit diftance, in fuch re-
gular form, that they may have a convenient diftance
to {pread ; and having well taken root, you may, as
you fee neceffary, remove them to more convenient
places, to become ftanding dards, and all things will
anfwer your expeftation, A week before Eafter
loofen the ground about them every year, which will
let in the nourifhing air, (the life of vegetables, as
of living creatures) and deftroy the weeds that en-
cumber them ; take off the bye fhoots that grow not
downward on the roots ; but, however, thele off-pluck
roots are not to be taken our, unlefs in repairing old
vines. They are then called wortlings, becaufe they
are gotten about the over-grown vines, or heads;
the beft root on the nether part is very fine to behold.
You fhould alfo cleanfe them from fuperfluous roots,
and fet them in for a vine, Such prepared roots, and,
pver-grown vines, prove far better than others ; for
the Wortlings, after they have their roots well to-
ether, are better able to endure bleak winds and:
fts, when others hanging high above the elm with
foots, are often killed with them, or at leaft are
&nre weakened, and become like old vines ; befides,
fuch a ftock in the driving is ftronger than fuch as
re put in the ground immediately after they are cut
m the vine, where they muft take root, and not
e taken out till they are fet in the rib-ftock.

. If you chufe a piece of ground for a vineyard,
hat has been hufky before it was cleared of them,
firft new fet of twigs will drive fo ftrongly, that

a double number of them muft be laid in, at eight
%ett'n in one place, which may, by tranfplanting as
they come to a moderate growth, be flourifthing vines.
to bear grapes : for to one ftock are laid three or four
twigs, called palmites, and that for fome years toge-.
$aer muft be done in a new break, Without {uch or-
. iy B2 dering,

i
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dering, the bloffoms will yearly fall off, becaufe t
drwmg in fuch a new plat, if the ground be’ric
is too ftrong, thrufting too violently out of the bl
foms : but if you let your ftock grow into wood,
{preadeth in fuch new-rilled ground, and is mu
weakened thereby, and 1s brought to a temperatui
for each twig receiveth fo much ftrength and drivin
as it hath need of to the full feed, and enough {
the faving of it.

Having given you the true method of ordering a
plantu:r:r vineyards, according to my own experien
for twenty years paft, I fhall pafs over the manner
plantmg other fruit- bearing trees from which Wir
are made, and come nearer to what is more imn
diately the {ubject of this Treatife.

Do make Wines of Grapes of the Growth of Englan

HEN the vines are well grown, fo as

bring full clufters, be careful to difencumt
them of fome part of their leaves that too much fha
the grapes, but not fo much in a hot feafon, as tk
the fun may too {wiftly -draw away their moiftu
and wither them: ftay not till they are all ripe
once, for then fome will be over-ripe, or burft,
incline to rot before the underlings are come to pi
fettion ; but every two or three days pick off t
choice and ripeft grapes, and fpread them in d
fhady places fideways, that they contract not a he
and muft; by which means thofe that remain on t
clufters, havmg more juice to nourith them, w
grow bigger, or be fooner ripe ; and when you ha
oot a fufficient quantity, put th»;:m into an open vt
{el, and bruife them well with your hands; or if t
- quantity be too large, gently prefs them with a f
wooden beater, that i 1S, a th'ck board faltened at ¢
end of a ftaff; as for trﬁadmn them with the feet, |
praciifed in Pnnce and other countries, I cannot 2
prove thereof, it bf:mg a nalty ﬂmenly way. Tal
care you brcaL the ftones as little as may be, f
that will make the wine of a bitterifh twang,. |
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Having bruifed the grapes well, fo that they are be-
come pulp, or math, provide a tap at the bottom of
your cask, tie a hair-cloth over the foffer, and let out
that which will run voluntarily of itfelf, as the beft
wine ; then take outthe pulp, and gently prefs it by
degrees in a cyder-prefs, till the liquor 1s {ufficiently
drained out; provide a new cask, well {eafoned, and
aired with a lighted rag dipped in brimftone till it
become dry, pour the hiquor in through a fieve fun-
nel to ftop the dregs, and let it ftand only with a peb-
ble ftone lightly laid on the bung hole to ferment, and,
refine itfelf, ten or twelve days; then draw it gently
off into another cafk, well feafoned, that the lees or
dregs may remain in the firft cafk, and ftop it no
other way than before, till it has quite pafled over its
ferment, which you may know by its coolnefs and
pleafant tafte : and thus of your ordinary white grapes,
you may make a good white fort of wine ; of the red
grapes, claret ; and if it fhould want colour, heighten
it with a little brafil, boiled in about a quart of it,
and ftrained very clear. The white grapes, not too
ripe, give a good Rhenifh tafte, and are wonderfully
cooling, |

There is a fort of mufcadel grapes, growing now in
many parts of England, which may be brought, by
the help of a little loaf-fugar to feed on, to produce
a curious {weet wine, little differing from Canary,
and altogether as wholefome and pleafant.

If the wine require racking, the beft time to do it
15 when the wind is in the North, and rhe weather
temperate and clear; in the increafe of the moon,
and when fhe is underneath the earth, and not in her
full height.
~ If the wine rope, to alter it take a coarfe linen cloth,
and when you have fet the cask a-broach, fet it be-
fore the bore, then put in the linen, and rack it in a
dry cask ; put in five or fix cunces of allum in pow-
der, and jumble them fo that they may mix well. On

fettling, it will be Gned down, and become very dm:j
3 ' an
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and pleafant wine: but of fining and ordering wine
and other liquors, I fhall take occafion to treat more

at large hereafter.

To make Wine of Goofberries.

F goofberries may be made a curious cooling
wine, after the following directions :

Take goofberries juft beginning to turn ripe, not
thofe that are quite ripe ; bruife them as well as you
did the grapes, but not fo as to break their ftones,
then pour to every eight pounds of pulp a gallon of
clear {pring water, or rather their own diftilled water,
made in a cold till, and let them ftand in the veflel
covered, in a cool place, twenty-four hours; then
put them into a {trong canvas or hair bag, and prefs
out all the juice that will run from them, and to
every quart of it put twelve ounces of loaf, or other
fine fugar, ftirring 1t till it be thoroughly melted ; then
put it up into a well feafoned cask, and fet it in a cool
place; when it has purged and fettled about twenty
or thirty days, fll the veffel full, and bung it down
clofe, that as little air as pﬂﬂibic may come at it.

When it is well wrought and f{ettled, then is your
time to draw it off into fmaller casks or bottles, keep-
ing them in cool places, for there is nothing dama-
ges any fort of wines more than heat.

Another method of making Goofberry Wine.

HEN the weather is dry, gather your goof-

berries about the time they are half ripe;
pick them clean, and put the quantity of a peckin a
~convenient ﬂﬁ'ﬁl, and bruifc them with a piece of
wood, taking as much care as poflible to keep the feeds
whole. When you have done this, put the pulp into
a canvafs or hair bag, and prefs out all the juice ;
and to every gallon of the goofberries, add about three
pounds of fine loaf fugar; mix it all together by ftir-

ring it.with a ftick, and as foon as the fugar is quite
diffolved,
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diffolved, pour it into a convenient cafk, that will
hold it exactly 3 and according to the quantity let it
ftand, viz. if about eight or nine gallons, it will take
a fortnight ; if twenty gallons, forty days, and fo in
proportion 3 taking care the place you fet it in be
cool. After ftanding the proper:time, draw it off
from the lees, and put it into another fweet vefiel of
equal fize, or into the fame, after pouring the lees
out, and making it clean; let a cafk of ten or twelve
gallons ftand about three months, and twenty gallons
ﬁ? months ; after which it will be fit for bottling
OIT. --

Its Virtues.] This is a curious cooling drink,
taken with great fuccefs in all hot difeafes, as fevers,
fmall-pox, the hot fit of the ague ; it ftops laxation,
is good in the bloody-flux, cools the heat of the liver
and ftomach, {tops bleeding, and mitigates inflamma-
tions ; it wonderfully abates fluthings and rednefs of
the face, after hard drinking, or the like; pro-
vokes urine, and is good againit the ftone ; but thofe
that are of a very phlegmatic conftitution fhould
not make ufe of it.

To make and order Currant Hine.

AKE four gallons of curious cooling {pring, or
conduit water, let it gently fimmer over a mo-
derate fire, fcumit well, and ftir into it eight pounds
of the beft virgin-honey; whenthat is thoroughly dif-
folved, take off the water, and ftir it well about to
raife the fcum, which take clean off, and cool.
When it is thus prepared, prefs out the like quan-
tity of juice of red currants moderately ripe, without
any green ones among them, which being well ftrain-
ed, mix it well with the water and honey, then put
them up in a cafk, or large earthen veflel, and let
them ftand upon the ferment twenty-four hours ; then
to every gallon add two pounds of loaf, or other fine
fugar, ftir them well to raife the fcum, and, when

well fettled, take it off, and add half an ounce of
cream
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cream of tartar, with a lirle fine flour, and the white
of two or three eggs, which will refine it ; and whej
it is well fettled and clear, draw it off into a {mal
veflel, or bottle it up, keeping it ina cool place.

Of white currants, a wine after the fame manne
may be made, that will equal in ftrength and plea
{antnefs many forts of white wine ; but asfor the black
or Dutch currants, I approve not of them, but u
medicinal wines, of which I fhall have fome occafior
to {peak hereafter.

Another way of making Currant Wine.
FT ER gathering. your currants, which yot
muft do when the weather is dry, and they ar
full ripe, ftrip them carefully from the ftalk, fo a:
not to bruife them with your fingers ; put them intc
a pan, and bruife them with a convenient wooder
peftle ; then let it ftand about twenty hours (accord-
ing to the quantity) after which ftrain it through 3
fieve. Add three pounds of fine powder-fugar to
every four quarts of the liquor, and then fhaking ot
ftirring it well, fill your veffel, and put about a quart
of good brandy to every fix or feven gallons: As foon
as it is fine, which will be in four or five weeks, you
muft bottle it off, 1f it fhould not prove quite clear,
draw it off into another veflel, and let it ftand abeut
ten days, and then bottle it off,

Their virtues.) They allay the burning eagernefs
of thirft, are cooling in fevers, refift putrefaction,
{tay vomiting, corroborate the heart, and fortify the
ftomach. Currant wine is drank with fuccefs by thofe
that have the fits of the mother ; it diverts epilepfy,
and provokes the courfes in women,

To make* Raifin Wine.
O two hundred weight of raifins put about forty-
four gallons of water, wine-meafure; ftir it up
well three or four times a day: let it ftand about

# Though Raifins are not of Englifh growth, yet, as it is a wine in great
efteem in England, 1 have inferted the method of making it. -

three
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three weeks, then take it off the raifins, and tun it
up; when you put it into the cafk, add about two
quarts of brandy to it, whichwill keep it from fretting.

Let it ftand about ten or twelve months; then draw
it off from the lees; rince your cafk, and put it in
again j then fine it down with three ounces of ifing-
glafs, and a quarter of a pound of fugar-candy, dif-
folved in fome of the wine. There are many ways
ufed to retrieve this wine, if it thould chance to tusn
four, which feldom happens if properly made ; inthis
cafe, the moft fuccefsful method is to replenifh it with
a father addition of raifins,

Another method of making Raifin Wine.

FOHUT two hundred weight of raifins, with the ftalks,
into a hogthead; and fill it almoft with fpring=
water 3 let it fteep about twelve days; frequently ftir-
ting them about, and after pouring the juice off, drefs
the raifins. The liquor fhould then be put together
in a very clean veflel that will exadtly contain it. You
will fine it hifs or fing for fome time, during which
it thould not be ftirred ; but when the noile ceafes, it
muft be ftopped clofe, and ftand for about fix or feven
months ; and then, if you peg it, and it proves fine
and clear, rack it off into another vefitl of the {ame
fize ; ftop it up, and let it remain twelve or fourteen
‘wecks longer; then bottle it off. The beft way, when
you ufe it, is totake a decanter, and rack itoff.
Their virtues.] The virtues of raifin wine are too
well known to require a particular defcriptions There
are few conftitutions but what it will agree with; it
ftrengthens and comforts the heart, revives the faded
fpiritsy and conduces greatly to healch, if uled with
moderation,

To make Wine of Ralberries, the Englith way,

1AKE what quantity you pleafe of red rafberries,
when they are nearly ripe; for if they grow

over ripe, they will lofe much of their pleafant {cent
: C and
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and after clearing the hufks and ftalks from them, foak
them in the like quantity of fair water, that has been
boiled and {weetened with fine loaf-fugar, a pound and
an half to a gallon; when they are well foaked about
twelve hours, take then out, put them into a fine
linen prefling bag, prefs out the juice into the water,
then boil them up together, and fcum them well twice
or thrice over a gentle fire ; take off the veffel, and
Iet che liquor cool, and when the fcum arifes take off
all that you can, and pour off the liquor into a well-
leafoned cafk, or earthen vefiel ; then boil an ounce
of mace quite down, if pofiible, in a pint of white
wine, ’tll the third part of the wine be confumed ;
ftrain it, and add it to the liquor; let it fettle two
‘days; and when it has well fectled and fermented,
draw it off into a cafk, or bottles, and keep it in a
cool place.

Tbe French way te make this Wine.

Steep two gallons of rafberries in a gallon of fack,
twenty-four hours; then ftrain them, and put to the
“liquor three quarters of a pound of raifins of the fun,
well ftoned, and let them continue four or five days,
fometimes {tirring them well ; then pour it off gently,
‘that the cleareft may be taken away, and only the
dregs and fettlings remain, and bottle that up you
pour off.  If you find it not fweet enough for the pa-
late, you may add fome fugar, about half a pound to
-a gallon will be fufficienc ; keep it in a cool place.

- Another way to make Rasberry Wine.

Gather the rasberries quite dry, when ripe, and
bruife them; ftrain them through a bag made of
woollen into a jar. Put about a pound of the beft
double-refined loaf-fugar, mix the whole well toge-
ther, and ftop it clofe. Pour it off as clear as poffible,
~after it has ftoed four days. The common method
15 to put two quarts of white wine to one quart of the
«rafberry juice; but I think that too much, as it over-

| - powers
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powers the rich flavour of the fruit. Three pints
will be enough. Bottle it off, and it will be fit to
drink in ten days. The juice mixed with brandy is
a fine dram. ~ Putabout two quarts of brandy to three
quarts of rafberry juice, and 1t will drink well in ten
days,

Another method of making Rasberry Wine.

Your rafberries muft be dry, full ripe, and ufed
juft after they are gathered, in order to preferve
their flavour; in proportion to one quart of fruit,
put three pounds of fine powdered fugar, and alittle
better than a gallon of clear water ; ftirring it five or
fix times a day, to mix the whole well together, and
let it foment for three or four days; put it in your
cafk, and for every gallon put in two whole eggs,
taking care they are not broke in putting them in, Ig
mult {tand at leaft three months before you bottle it.

Your water fhould be of a good flavour, for in the
choice of that principally depends the making of
good or bad tafted wines. Qur common water here
in London fhould remain for a confiderable time in
earthen jars or vafes,

T hbeir virtues.] Thefe wines, either way, are a great
cordial 5 they cleanfe the blood, prevent peftilential
air, comfort the heart, eafe pains in the ftlomach,
difpel grofs vapours from the brain, caufe a free
breathing, by removing obftruétions from the lungs,
and are fuccefsfully taken in apoplexies. '

To make W'ine of Mulberries.

AKE mulberries, when they are juft changed

from their rednefs to a fhining black, gather
them in a dry day, when the fun has taken off the
dew, fpread them thinly on a fine cloth on 2 floor or
table for twenty-four hours, boil up a gallon of water -
to each gallon of juice you can get out of them;
fcum the water well, and add a little cinnamon
flightly bruifed ; put to every gallon fix ounces of
| 2 white
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white fugar-candy finely beaten ; fcum and ftrain the
water when it is taken off and fettled, and put to it
the juice of mulberries, and to every gallon the mix-
ture of a pint of white or rhenifh wine ; let them ftand
in a cask to purge or fettle five or fix days, then draw
off the wine, and keep it cool.

Its virtues.] This is a very rich cordial ; it gives
vigour to confumptive bodies, allays the heat of the
blood, prevents qualms and pukings in women,
makes the body foluble, helps digeftion, and eafes
diftempers in the bowels,

To make Morella Wine,

~AKE two gallons of white wine, and twenty
ounds of More]la cherries; take away the
ftalks, and fo bruife them that the ftones may be
broken : prels the juice into the wine ; put mace,
cinnamon, and nutmeg, each an ounce, in a bag
well bruifed, hang it in the wine when you have
put it up in a cask, and it will be a rich drink.

o make Vinum Sambuceeum, or Elder-berry #ine.

A K E elder-berries, when pretty ripe, plucked

from the green ftalks, what quantity you pleafe,
and prefs them that the juice may freely run from
them, which may be done in a cyder-prefs, or between
two weighty planks, or, for want of this opportunity,
you may mafh them, and then it will run eafily ; this
juice put up in a well-feafoned cafk, and to every bar-
rel put three gallons of water firong of honey boiled
in it, and add fome ale yeaft to make it ferment, and
work out the groflnefs of its body ; then to clarify it
add flour, whites of eggs, and a little fixed nitre; and
when it has well fermented and grows fine, draw it
from the fettlings, and keep it *ull fpring; then to
every barrel add five pounds of its own flowers, and
as much loaf fugar, and let it ftand feven days; ag
the end whereof it will grow very rich, and have a

good flayour, *
A dif-
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A different way to make Eldex Wine.

When the elder-berries are ripe, pick them, and pug
them into a ftone jar ; then fec them in boiling water,
or rather in an oven not over hot, ’tll the jar 1s as
warm as you can well bear to touch it with your
hand ; take the berrics and ftrain them through a
fieve, or coarfe cloth, {queezing them hard, and pour
the liquor into a kettle. Put it on the fire, let it boil,
and put in as many pounds of Lifbon fugar as there
are quarts of juice, and fcum it often. Then let it
fettle, and pour it off into a jar, and cover it clofe.
1 have known many people mix it with their raifin-
wine, by putting half a pint of the elder fyrup ta
every gallon of wine; it gives the raifin wine an ex-
quifite fine flavour, equal to any foreign wine what-

{oever.
Its virtues.] Tt is an excellent febrifuge, cleanfes

the blood of acidity, venom and putrefaction, good
in meafles, {mall-pox, fwine-pox, and peftilential
difeafes ; it contributes to reft, and takes away the heag
that afflits the brain.

7o make Elder-Flower Wine.

T O fix gallons of {pring water, put fix pounds of
raifins of the fun cut {mall, and a dozen pounds
of fine powder-fugar ; boil the whole together about
an hour an a half. Then take elder-flowers, when
pretty ripe, and pull them off to about half a peck.
When the liquor is cold, put the flowers in, and about
a gill of lemon-juice, and half the quantity of ale-
yeaft. Cover it up, and after ftanding three days,
ftrain it off, pour it into a cask that is quite {weet,
and that will hold it with eafe, When this 1s done,
put about a wine quart of Rhenifh to every gallon of
wine, ler the bung be lightly put in for twelve or
fourteen days : then ftop it down faft, and put in a
cool dry place for four or five months, till is is quite

fettled, and fine ; and bottle it off. iT
: 0
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T make Wines of Black-berries, Straw-berries, or Dew-
berries. :

AKE of thg berries, in their proper feafon mo-
derately ripe, what quantity you pleafe: prefs
them as other berries ; boil up water and honey, or
water and fine fugar, as your palate beft relifhes, to
a confiderable fweetnels ; and when it is well fcummed,
put the juice in and let it {immer to incorporate it
well with the water; and when it is done fo, take it
off, let it cool, fcum it again, and put it up in a
barrel, or rather a clofe.glazed earthen veffel, to fer-
ment and fettle; to every gallon put half a pint of
Malaga, draw it off as clear as pofiible ; bottle it up,
and keep it cool for ufe. .
Tbeir virtues.] Thele liquors are good in fevers, af-
flictions of the lungs, prevent the infection of peftilen-
tial airs, beget a good appetite, and help digeftion ;
are excellent in furfeits, and purify the blood.

To make Wine of Apples and Pears.

S for apples, make them firft into good cyder,
by beating and prefling, and other methods, as
I fhall dire&, when I come to treat of thofe fort of
liquors, after 1 have ended this of wines; and to
good cyder, when you have procured it, put the
herb Scurlea, the quinteflcnce of wine, and a little
fixed nitre, and to a barrel of this cyder, a pound of
the fyrup of honey ; let it work and ferment at fpurge
holes in the cafk ten days, or ’utll you find it clear
and well fettled 5 then draw 1t off, and it will be little
inferior to Rhenifh in clearnefs, colour, and tafte,
'T'o make wine of pears, procure the tarteflt perry,
bot by no means that which is tart by fowering, or
given that way, but fuch as is naturally fo; put into
a barrel about five ounces of the juice of the herb
clary, and the quinteflence of wine, and to every
barrel a pound or pint of the fyrup of black-berries;
and, after fermentation and refining, it will be of a
curious
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curious wine tafte, like therry, and not well diftin-
guifhable, but by fuch as have very good palates, or
thofe who deal in it.

T beir virtues.] Thefe wines have the nature of cyder
and perry, though in a higher degree, by the addi-
tion and alteration ; being cooling, reftorative, eafing
pains in the liver, :::r fpleen, cleanfing the b{JWElﬂ,
and creating a good appetite,

To make Walnut Leaf Wine,

AKE two pounds of brown fugar, one pound
of honey to every gallon of water ; boil them
half an hour, fkim it, and put in the tub to every
%ailﬂn a handful of ]caves, pour the liquor on, and
et it ftand all night ; then take out the leaves, and
put in half a pint of yealt, and let it work fourteen
days, which will take off the {weetnefs ; then ftop it
up ih a cask, and let it ftand about feven months.
Its wirtues.] It is an excellent occafional drink for
confumprive perfons.

Z0 make Wine of Cherries.

AKE: cherries, indifferently ripe, of any red
fort, clear them of the ftalks and ftones, and
then put them into an earthen glazed pan, and with
your clean hands [queeze them to a pulp; or you
may do it with a wooden ladle, or preffer, and lec
them continue twelve hours to ferment; then put
them into a linen cloth, not too fine, and prefs out
the juice with a preffing board, or any other conve-
niency ; then let the liquor ﬂ'md till the fcum arife,
and with your ladle take it clean off; then pour out
‘the clearer part, by inclination, into a cask, where
to each gallon put a pound of the beft loaf fugar,
and let it ferment and purge feven or eight days ;
draw it off, when you find it clear, into lefler c'mks,
or hmtles; keep it cool, as other winas, and in ten
~or twelve days 1t will be ripe.
Its virtues.] 'This is a great cooler of the body in
hot
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hot weather; chears the heart, and much enliveris

nature in its deca}r ; it is alfo gﬂod againft violent
pains in the head, and {wooning fits.

To make Wine of Peaches and Apricots.

AKE peaches, nectarines, &c. when they are

full of juice, pare them, and take the ftones
out, then flice them thin, and put about a gallon to
two gallons of water, and a quart of white wine;
put them over a fire gently to immer a confiderable
time, till the fliced fruic become foft ; then pour off
the hqmd part into other peaches that have been fo
ufed and bruifed, but not heated; let them ftand
twelve hours, ﬁlrrmg them ﬁ:}menmes and then pour
out the liquid part, and prefs what remains through
a fine hair bag, and put them together into a caik to
ferment; then add of loaf fugar a pound and an
half to each gallon; boil well an ounce of beaten
cloves in a quart of white wine, and add to it, which
will give a curious flavour.

Wine of apricots may be made with only bruifing;
and pouring the hot liquor on, not requiring fo much
{weetening, by reafon they.are of a more dulcid or
lufcious quality; only to give it a curious flavour,
boil an ounce of mace, and half an ounce of nut-
megs in a quart of white wine; and when the wine
1s on the ferment, pour the hqmd part in hot, and
hang a bunch of freth borage, well- ﬂawer:d into
the cafk, by a ftring at the bung, for three daws;
draw it ﬂfF and keep it in bottles, which are molt
proper to preﬁ:rve thefe fort of wines.

Their virtues.] They are moderately warming and
reftorative, very good in confumptions, to create an
appetite, and recover decayed and wafting bodies
they loolen the hardnefs of the belly, and give cale
to the pains of the ftomach.

T make Wine of Quinces.

Ather the quinces when pretty ripe, in a dry
day, rub off the down with a clean linen cloth,
then
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then lay them in hay or firaw, for ten days, to {weat ;
cut them in quarters, and take out the core, and
bruife them well in a mathing-tub with a wooden
beetle, and {queeze out the liquid part, by prefiing
them 1n a hair bag by degrees in a cycer-prefs ; ftrain
this liquor through a fine fieve, then warm 1t gently
over a fire, and fcum it, but fuffer it not to boil;
fprinkle into it loaf-fugar reduced to powder, thenin
a gallon of water, and a quart of white wine, boil a
dozen or fourteen large quinces thinly fliced ; add
two pounds of fine fugar, and then ftrain out the L-
quid part, and mingle it with the natural juice of the
quinces, put it into a cafk not to fill ir, and jumble
them well together; then let it ftand to icttle ; put
in juice of clary half a pint to five or fix gallons, and
mix it with a lictle flour and white of ecggs, then
draw it off, and if it be not fweet enough, add moe
{fugar, and a quart of the beft malmfey : you may,
the better, boil a quarter of a pound of ftoned raifins
of the fun, and a quarter of an ounce of cinnamon,
in a quart of the liquor, to the confumption of a third
part, and firaining the liquor, put it into the cask
when the wine is upon the ferment.

Its virtues.] This wine is a good pectoral, cooling
and refrefhing the vital parts: it is good, moderately
taken, in all hot difeales ; allaysithe fluthing of the

‘face, and St. Anthony’s fire; takes away inHamma-
tions, and is very beneficial in breakings out, blotches,
boils, or fores.

To make Birch Wine. ;

S this is a liquor but little underftood, I fhall

be as particular as poffible in my directions con-
cerning it. In the firlt place, as to the fealon for get-
ting the liquor from birch trees, which fometimes
happens the latter end of February or beginning of
March, before the leaves fhoot out, as the fap be-
gins to rife; and this is according to the mildnefs or
rigour of the weather; and if the time is delayed, the
D juice
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juice will grow too thick to be drawn out, which-
thould he as thin and clear as poffible. The method

of procuring the juice is by boring holes in the trunk

of the tree, and fixing foffets made of elder; but

care fhould be taken not to tap it ih too many placcs

at once, for fear of hurting the tree. If the tree 15/
large, it may be bored in five or fix places at om:r:,;
and place botiles to let it drop in.  'When you have’
extratted a proper quantity, 1hrer four, or five gal-
lons from different trees, cork the bottles very clofe,

and rofin or wax them till you begin to make your

wine, which fhould be as foon as poffible after you"

have oot the juice,

As f on as you begin, boil the fap as long as }nq'
can take off any il ; and put four pounds of fine!
loat-fugar to every gallon of the JLHC{‘, and the petl-
of a lemon cut th:n then boil 1t again for near an |
hour, fcumming it 2l the while, and pour it into a |
tub. As foon as it i1s almoft cold, work it with a
toaft fpread with yeaft, and let it ftand five or fix
days, flirring it twice or three times each day. Take
a cafk that will contain it, and put a lrghtfd match |
dipped well in brimftone ‘into the cafk; ftop it till
the match i1s burnt out, and then tun your wine into
i, putting the bung irgh* y in till it has done work- |
ing. Bung.it very clole for about three months, and |
bottle it off for ufe. It will be fit in a week after it |
1s put in the bottles.

Its virtues.) 1t is a very wholefome, pleafant, and |
rich cordial 5 and very ferviceable in curing confump-
tions, and partir:ularl}r ufeful in fcorbutic diforders.

T o 1nake Wine of Plums, Damafcens, &ec.

O do this, take what plums you pleafe, mix
thofe of a fweet tafte with an allay of thofe that
are fomewhat four, though they muft be all mclmmg
to ripenefs ; {lit them in halves, fo that the ftones |
may be taken out, then mafh them gently, and adds

a little water and honey ; thr: better to moilten them,
boil
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boil to every gallon of pulp of your plums a gallon
of {pring-water, put in it a few bay leaves and cloves;
add as much fugar as will well fweeten ir, fcum off
the froth, and let it cool, then prefs the fruit, fquecez-
ing out the liquid part; ftrain all throvgh'a fine
ftrainer, and put the water and juice up all together
in a cafk ; let it ftand and ferment thiree or four days,
fine 1t with white fugar, flour, and whites of eggs,
draw it off into bottles, then cork it up, that the air
may hot prejudice it; in twelve'days it will be ripe,
and tafte like fherry, or rather a nearer flavour of
CHDETY%
~ Damalicens may be ordered as other plums, the’
they produce a tarter wine, more clear, and lafting;
but put not fo much water to them as to lufcious
plums, unlefs you mix fome fweet wine wich 1, as
Malaga, Canary, or the like ; or infule raifins of the
{un in it, which will give it a rich mellow tafte.

Tweir virtues.] Thele, as other wines made of En-
glith fruit, are moderately cooling, purify the blood,
and cleanfe the reins; caufe a fréenefs of urine, and
contribute much to foft flumbers, and a quiet reft,
by fending up gentle refrefhing fpirits to the brain,
which difpel heat and noxious vapours, and put that
noble part in a right temperature,

._ To make Wine of Englith Figs.
TO do this, take the large blue figs, pretty ripey

4 fteep them in white wine, having made fome
flits in them, that they may fwell and gather in the
fubflance of the wine ; then flice fome other figs, and
let them fimmer over a fire in fair water till they are
‘reduced to a kind of pulp, ftrain out the water, prel-
fing the pulp hard, and pour it as hot as may be to
thofe figs that are infufed in the wine; let the quan-
 tities be near equal, the water fome »hat more than the
wine and figs ; then having infuled twenty-four hours,
math them well together, and draw off all that will
run voluntarily, then prefs the reft, and if it prove

L2 not
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not pretty {weet, add loaf-fugar to render it fos let
it ferment, and 2dd a litde honey and fugar-candy to
it, then fine it with whites of ecgs and a hittle ifing-
glais, and fo draw it off, and keep it for ufe.

Its virtues.} This is chiefly appropriated to defefls
of the lungs, helping fhortnefs of breath, removing
colds or inlammations of the lungs; it alfo comforts |
the ftomach, and eafes pains of the bowels.

To make Wine of Rofes.

O do this, get a glafs bafon, or body, or for
want of it, a welhg]azed earthen veflel, and
put into it three crallc:rns of rofe-water, drawn with
a cold ftill; put into it a convenient quantity of
rofe-leaves ; cover it clofe, and put it for an hour
in a kettle or cauldron of water, heating it over the
fire to take out the whole ﬁmngth and tinéture of the
rotes, and when cold, prefs the rofe-leaves hard into
the liquor, and fteep freth ones in, repeating it till
the liquor has got a full ftrength of rofes; then to
every gallon of liquor add three pounds of loaf-fugar ;
ftir it well, that it may melt and difperfe in every
part, then put it up into 4 cask, or other convenient
veflel, to ferment; and to make it do fo the better, |
add a little fixed nicre and Hour, and two or three
whites of egos; let it ftand to cool about thirty days,
and it will be ripe, and have a curious flavour, having |
the whole ftrength and {cent of the rofes in it; and
you may add, to meliorate ir, fome wine and iplc-:s
as your tafte or inclination ieads you. !

By this way of infufion, wine of carnations; clove-
gilly-flowers, violets, primrofes, or any flower having
a curious ﬁ:fnl: may be made; to which, to prevent
rn:pemmn, [ rr:fer you.

Tbe virtues.] Wines thus made, are not un‘ly plea-
fant in tafte, but rich and medicinal, being excellent
for ftrengthening the heart, reﬁeﬁlmg the iprrits and
gently cooling the body, malung it lenitive, and fo
purges the firfl digeftion of phlegm, and even choler ;.

abatcs,-
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abates the heat of the fever, quenches thirft, mitigates
the inflammation of the intrails, and may, on fundry
occafions, ferve for a good counter-poifon.

To make Cowllip W ine.

UT five pounds of loaf-fugar to four gallons of

fair water, immer them over a fire half an hour,
to well diffolve the {fugar, and when it is taken off,
and cold, put in half a peck of cowflip flowers, clean
picked and gently bruifed ; then put two fpoonfuls
of new ale-yeaft, and a pound of fyrup of lemons
beaten wich it, with a lemon-peel or two. Pour the
whole into a well-feafoned cafk or velfel, let them
ftand clofe ftopped for three days, that they may fer-
ment well ; then put in fome juice of cowflips, and
give it a convenient {pace to work, and when it has
ftood a month draw it off into bottles, putting a little
Jump of loaf-fugar into each, by which means you
may keep it well the fpace of a year., In like man-
ner you may make wine of fuch other like Howers
that are of a pleafant tafte and fcent, as-oxlips, jeffa-
mine, peach-blooms, comfry, fcabeons, feather-few,
fumitary, and many more, as your fancy and tafte
may lead you. I have fhewed you different ways,
ito let you know that you need not exactly keep to one
certain rule, but pleafe your palate by fuch additions
as you think convenient; though by ftraying too far,
you may happen to mar the whole defign: therefore
in all things keep as near as you can to the ru:es I
have given.

Its virtues.) Cowllip-wine, moderately drank, much
helps the palfy, cramp, convulfions, and all other
difeafes of the nerves and finews ; alfo eafe pains of
the joints, and gout, and greatly contributc to the
curing of ruptures,

Tomake Scurvy-Grafs Wine.

C'CURVY-GRASS, or fpoon wort, is a very
fovereign medicinal herb, appropriated chiefly to
the health of Englifh bodies. Take
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Take the beft large fcurvy-grafs tops and leaves,
in May, June, or _]uly, bruife them well in a ftone
mortar, then put them in a well-glazed earthen vefiel,
and fprinkle them over with fome powder of chr}rﬂ:al
of tirtar, then fmear them over with virgin honey,
and bcing covered clofe, let it ftand twenty-four
hours; then fer water over a gentle fire, putting to
every gallon three pints of honey, and when the fcum
rifes take it off, and let it cool ; then put yout ftamp-
t‘d {curvy-grafs into a barrel, and pour the liquor to

, fetuing che veflel cnnvcmmtiy end-ways, with a
tap at the bortom, and when it has been infufed
twenty-four hours, ‘draw off the liquor, and ftrongly
prefs the juice and moifture out of the herb into the
barrel, or vefitl, and put the liquor up again; then
put a little new ale- }Ft'aﬁ.' to it, and fuffer it to ferment
three days, covering the place of the bung or vent,
with a piece of bread {pread over with muftard-ﬁ:ed,
downward, in a cool place, and let it continue till
it is fine, and drinks brifk ; then is the time to draw
off the fineft part, leaving only the dregs behind:
add more herb, and ferment it with whites of eggs,
flour, and fixed nitre verjuice, or the juice of green
grapes, if they are to be had ; to which add fix pounds
of the fyrup of muftard, 2ll mixed and well beaten
together, to refine it [:lc-wn and it will drink brifk,
but is not very pleafant, b&mg here inferted among
artificial wines, rathtr for the fake of health than for
the delrghthllnefs of its tafte.

Its virtues.) It helps digeftion, warms cold ftomachs,
carries off phlegm, purifies the blood, purges out
falt, watery humnurs, cleanfes the bnwels from cold
ﬂrmlnelﬁ eafes pains in the limbs, head, heart, and
ftomach ; efpecially thole proceeding from fcorbutic
humaurs, &c.

To make Wine of Mint, Balm, and other Herbs, &c.

IRS.T, diftil the herb in the cold fill, then add
honey to it, and work as in {fcurvy grafs, and
then
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then refine it, and work it down by a due pmpﬂrthn
of its own fyrup; by this means the wine will be-
come very fragrant, and contain the whole virtue of
the herb. Wormwood wine, wine of rue, cardus,
and fuch itrong phyfical herbs, may be made by in-
fufion onlyv, in_ fmall white wines, cyder, perry, or
the like, adding a little fweets to palatf: them, that
they may be more agreeable to the tafte. That of
black currants may be made as of other currants,
and is very uleful in all families.

Their virtues.] Wines made of Mint, Balm, Worm-
wood, Rue, &c. refift peftilential air, are good in
agues, and cold difeafes 3 prevent fits of the mother,
and agues; eafe pains in the joints and finews, cleanfe
the bi{md and frequently prevent al:mplemes, epl-
lepfies, and the like. - Thefe wines contain not only
th:: virtues of the herbs, but greatly ftrengthen and
revive the decay of nature,

7o make Orange Wine.

UT tweive pounds of fine fugar, and the whites

of eight eggs, well beaten, into fix gallﬂns of
{pring water ; ler it boil an huur, fcumming 1t all
the time; take it off, and when it is pretty cool, put
in the juice of frty Seville oranges, and fix fnun-
fuls of good ale yeaft, and let it fand two da}rs-
then put it in anmher veflel with two quarts of Rhe-
n:fh wine, and the juice of twelve lemons ; you muft
let the juice of lemons and wine, and two pounds of
double refined fugar, ftand clofe coverced ten or
twelve hours before you put it into the veflel to your
orange wine, and fcum off the feeds before you pur it
in. I helemon peels muft be put in with the oranges ;
half the rinds muft be put into the veffel ; it muft
ftand ten or twelve days before it is fit to bottle.

To make Sage Wine.

O IL twenty-fix quarts of {pring water a quar-
ter af an hour, and when it is blood warm, put
twenty
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twenty-five pounds of Malaga raifins picked, rubbed,
and fhred into it, with almeft half a bufhel of red
fage fhred, and a porringer of ale yeaft; ftir all well
together, and let 1t ftand in a tub, covered warm fix
or feven days, ftirring it once a day; then ftrain it
off, and put it in a runlet. Let it work three or
four days, and then flop it up; when it has fteod
fix or feven days, put in a quart or two of Malaga
fack 3 and when it 1s fine, bottle it.

To make Sycamore Wine.

A K E two gallons of the fap, and boil it half

an hour, then add to it four pounds of fine
powder {ugar ; beat the whites of three eggs to a
froth, and mix them with the liquor, but if it be
too hot, it will poach the eggs ; feum it very well,
and boil it half an hour, then ftrain it through a
hair fieve, and let it ftand tll next day, then pour
it clear from the fediment, put half a pint of good
yeaft to every twelve gallons, cover it clofe up with
blankets till it 1s white over, then put it into the
barrel, and leave the bung hole open till it has done
working, then clofe it well up, let it ftand three
months, then bottle it; the fitth part of the fugar
muft be loaf, and if you like raifins, they arc 3
great addition to the wine.

To make Turnip Wine,

AKX E agood many turnips, pare them, f{lice

them, put them into a cyder prefs, and prefs |
out all the juice very well. To every gallon of juice,
have three pounds of lump fugar, have a veffel ready
juft big enough to hold the juice, put your fugar
mto a veflel; and alfo to every gallon of juice half |
a pint of brandy. Pour in the juice, and lay fome-
thing over the bung for a week, to fee if it works. |
it it does, you muft not bring it down till it has
done working, then ftop it clofe for three months, |
and draw it off into another veffel. When it is fine, |
bottle it off, Cyprus |
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Cyprus Wine imitated.

O U muft, to nine gallons of water, put niné

quarts of the juice of the white elder-berries,
which has been prefled gently from the berries, with
the hand, and pafled through a fieve, without brmf
ing the Kernels of the berrics : add to every gallon of
liquor three pounds of Lifbon fugar, ro the whole
quantity put an ounce and an half of ginger {liced,
and three quarters of an ounce of cloves ; then bml
this near an hour, taking off the fcum as it rifes, and
pour the whole to cool in an open tub, and v.orl; it
with ale yeaft, {pread upon a toaft of w hlte bread for
three days, and then tun it into a veffel that will juft
hold it, adding about a ‘pound and a half of raifions of
the fun {plit, to lie in liquor till we draw it off, which
fhould not be till the wine is fine, which you will find
in January.

N. B. This wine is fo much like the fine rich wine

brought from Cyprus, in its colour and flavour, that
it has deceived the beft judges.

T 9 make Gillifower Hine.

TO three gailﬂns of water put fix pounds of the
beft powder fugar, boil the fugar and warer to=
gether for the {pace of half an hour, keep fcumming
it as the fcum rifes; let it {ftand to cool, beat up three
ounces of fyrup of betony, with a !ﬂrm: (poonful of
ale-yeaft, put it into the liquor, and brew it well to-
gether ; then having a peck of gilliflowers, cut from
the ftalks, put them into the liquor, let them infufe
and work mgether three days, covcred with a cloth;
ftrain it, and putinto a cafk, and let it fettle for three
or four weeks, then bottle it,

To make Mead.

Aving got thirteen gallons of water, put thirty
pounds of honey to it, boil and fcum it well;

then tak: rofemary, thyme, bay=leaves, and fieet-

briar,
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briar, one handful all together, boil it an hour ; then
put it into a tub, with two or three handfuls of ground
malt; ftir it till ic is blood-warm; then firain it
through a cloth, and put it into a tub again; cuta
toaft round a quartern loaf, and fpread it over with
" good ale yeaft, and put it into your tub; and when
the liquor is quite over with the yeaft, put it up in
your veflel ; then take of cloves, mace and nutmegs,
an ounce and an half; of ginger fliced, an ounce;
bruife the fpice, and tie it up in a rag, and hang it
in the veflel ; ftop it up clofe for ufe.

General Obfervations on the EncrLisu Method of making
Wines,

YOUR veflel fhould be quite dry, and previoufly
rinfed with brandy, and well bunged or clofed
up as foon as the wines have done fermenting,

As it greatly depends on the flavour of the water
you ufe, in order to have good tafted wines, you
muft be careful to get the beflt; the Water in Lon-
don will not be proper, unlefs put for fome time in
earthen veflels, to fettle itfelf. Fine fpring water is
moft proper if it can be come at.

Be careful not to let it ftand too long before you
get it cold, and remember to put in the yeaft in time,
Er elfe your wine will fret in the cask, and prevent

ning.

If you let it ftand too long in the tub, while work-
ing, 1t will lofe the natural {fweetnefs and flavour of
the fruits and flowers it is made from.

Laftly. Let your fruit, berries, &c. be always ga-
thered quite dry and in general when full ripe.

Sﬁ?ﬂ#
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Some curious Secrets belonging to the Art and Myfery of
VIN I'NERS, in making Artficial WINES, as
Malaga, Claret, Rhenith, &c. The method of re-
covering faded Wines, and fuch as bave loff their Co-
lour 5 and of Racking, Sweetening, &c. .

Of SmaLL WinEs meliorated,

T is certain that weak wines may be raifed and im-
proved on the rich lees of wine that is drawn off';
and indeed we know it is common to draw off fuch
fmall wines, and put them on fuch lees : by this the
profit of the vintners is greatly enlarged. We alfo
fee that wine is fed with preper food, as fweet flefh,
falt of tartar, or the fweet and volatile {pirit of tar-
tar; but more efpecially with the quinteffence of
wine, effential falts, prepared oils, herbs, and things
of an aromatical nature: why then may not {mall
wine be greatly bettered by the animal {pirit or
quinteffence extratted from other wines ? for the ani-
mal part of wine only, and nothing elfe, can increafe
the ftrength of wine, -

If the quinteflence be drawn out of one fmall wine,
and added to another, it will make that rich, tho® the
other is aitogether impoverifhed. For this reafon it
is better that one be loft, which may ferve for vine-

ar, than both remain ufelefs. This cannot be fo
well demonitrated by words as by pratice; for
which reafon I fhall give fome examples to prove my

affertion ; viz,
To make Artificial Claret,

AKE the juice or water of clary, diftil it in a
cold ftill, one part; redftreak cyder, half a

art ; Malaga raifins, beaten in a mortar, fix pounds
the fat mother of claret, one pound; cover them in
a clofe veflel for fifteen days, in order to ferment,
then draw off the liquor into another vefiel, and to
every gallon add half a pint of the juice of mulber-
ries, blackberries, or goofberricsyqand a pint of the
: E2 . fpit
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{pirit of clary; to the whole put three fpoonfuls of
flour, and the whites of two new-laid eggs, with a
dram of ifing-glafs;, beat thefe together, and add
to the liquor two pounds of the fyrup of clary, and
it will refine down, and be very rich, not diftinguith-
able from the right clarer, unlefs by thofe well fkilled
in wines : of this there are great quantities fold when
French wine are very dear and {carce to be come at,

To make Artificial Malaga, Canary Wine, &c.

F¥ "AKLE a cafk that has been well feafoned with
right old Malaga, new trim it, and hoop it
ftrong, ]ﬂ.wmg it open at one end, to which open
end a clofe cover muft be fitted, to ‘take off and put
on at pleafure, and keep it in “all feafons in a warm
place; fill it with fpring or conduit water, and to
every gallon of water add fix pounds of the beft Ma-
laga raifins, well bruifed, and fprinkie on every twen-
ty callons a handful of calx wine; then place the co-
ver clofe, and keep it warm with cloths faftened about
it, and fo let it continue four or five days to work
and ferment; and after that open it, and fee if the
raifins are ﬁuatmu on the top of the water ; and ‘if
you find they are, prefs them down again, and fo do
every four or five days, letting them ftand three weeks
or a month 3 then tap the veflel three or four inches
above the bottom, and.try if the liquor taftes ; and if
it does nor, let it ftand longer, till it has got the true
flavour ; then draw 1t off into another cafk that has
had Malaga in it, and to every twenty gallons put a
pint of the belt aqua vite, a quart of Alicant wine,
- and two new laid eggs beaten together, and let it ftand
in avauited celler, or fuch-like place, till it be fit for
drinking ; if 1t want {weetnefs, put in a little fine loaf-
fugar, and 1t will abundantly anfwer your expedta-
tion : and this dafhed with a little white wine, or cu-

rious brisk pippin cyder, may pafs for Canary.
And thus not only artificial Malaga may be made,
but pther artificial wines ; for it cannot but be fup-
' ' pofed
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pofed that an ingenious perfon may, by thefe exam-
ples, invent and prepare other forts of wines different
from thefe in tafte; for having once got the know-
ledge of the different herbs that bear a fimilarity to
the different fulphur of the true wine, whether fiyptic,
acid, mild, lufcious, fat, or balfamic, fo muft the imita-
tion of the different forts of wines be, whether Ri-
bella, Tent, Rapadavia, Canary, or any others: as
for white wine or Rhenifh, you may make them of
fweeter or tarter cyders, as you find in the directions
given for making artificial Claret, bating the colour-
ing ; though you muft be at the labour and charge
of fining them more, on purpofe to keep up a good
body,

To reftore Pricked Wines.

O do this, rake the wine down to the lees in a-
nother {:aﬂ( where the lees of gﬂod wine are
frefh 5 then take a pint of ftrong aqua vite, fcrape
halfa pound of yellow bees-wax intoit, and by heat-
ing the {pirit melt the wax over a genr.lt: fire ; then
dip in it a cloth, and fet it on fire with a brimftone
match; put it in flaming at the bung, and ftop the
calk cllu:-ﬁ:.

To reftore Wines decayed by too much Vent, or Sowering.

Stir and ferment it well with a flat-ended ftick, tll
you have removed it in all parts, and made it ferment,
but touch not the lees; then pour in a pint of aqua
vite, and ftop it up clofe, and at the end of ten days
it will be tolerably reftored. Wine that is decayed
by too much vent, may be recovered by putting burn-
ing hot crufts of bread into ir.

For muflty Wines, or fuch as bave got a Twang of the
’ Cafk.

To remedy this, rack it off upon lees of rich wine
of the fame fort; then put into a bag four ounces of
the powder of lenerel berries, and two ounces of the

filings of {teel ; let it hang by a {iring to the middle of
the
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the wine, and fo by degrees lower it, as you draw it
off.

To binder Wine from Turning.

Put a pound of melted lead in fair water into your
calk, pretty warm, and ftop it clofe,

To take away the ill Scent of Wine.

Bake a long rouler of dough, when it is ftuck well
with cloves; let it thoroughly bake, and hang it in
your cask, and it will remove the ill {cent froin the
wine, by gathering it to itfelf,

To remedy a bitter or fower [cent,

Take half a peck of barley, and boil it in two
quarts of water, till one half of the water be wafted ;
ftrainit, let it fertle well, and pour it into the wine-
cask, ftirring it without touching the lees.

To foften Green Wine.

Put in a little vinegar, wherein litharge has been
well f{teeped, and boil fome honey to draw out the
wax ; ftrain it through a cloth, and put a quart of it
mnto a tiercey and this will mend it in fummer efpe-
cially : fome, when they perceive the wine turning, put
M a ftone of unflacked lime : this will make it very

good.
To keep Wine from fowering.
Boil a gallon of wine, with fome beaten oyfterfhells
and crabs claws calcined ; ftrain out the liquid part,

and when it is cool put it into green wine, and it will
give it a pleafant lively tafte.

To fweeten Wine.

Fill it upon the lees, put a handful of the flowers |
of clary, and infufe in it; add a pound of muftard-
feed dry ground, which ina bag muft be funk to thc
bottom D% the cafk.

b
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Artificial Malmfey.

Take Englifh galingale, and cloves, eacha dram
beat them to powder, and infufe them a day and a
night in a pint of aqua vite, in a wooden veffel kept
clofe covered ; then put it into good claret and it will
make twelve or fourteen gallons of good Malmfey in

five or fix days ; the drugs may be hung in a bag in
the cafk,

To make Wine fettle well.

Take a pint of wheat, and boil it till it burft in
a quart of water, and become very foft ; then fqueeze
it through a new linen cloth, and put a pint of the
liquid part into 2 hogfhead of unfettled white wine,
and it will fine it

To make Wormwood Wine.

Take a good brisk Rhenith wine, or white wine,
and hang a pound of Roman wormwood in a bag into
it, clean ftripped from the grofs ftalks, and well
dried ; and in ten or twelve days infufion it will give
it a tafte and curious colour beyond what it had be-
fore : this may be done as it is drawn, by dropping
three or four drops of chemical fpirit, or oil of
wormwood, into a quart of wine.

7o make Rough Claret.

Put a quart of claret to two quarts of f{loes, bake
them in a gentle oven till they have ftewed. out a
great part of their moifture ; then pour off what is
liquid, and {queeze out the reft ; and half a pint of
this will rough ten gallons.

To recover the loff Colour of White Wine, or Rhenifh
Wine,

To do this effeftually, rack the wine from the lees,
and if the colour of the wine be faint and tawny, put
In coniac-lees, and pour the wine upon them, rolling
and jumbling them together a confiderable time in the

cask ;
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cask ; in ten or twelve days rack off the wine, and
it will be of a proper colour, and drink brisk and
fine.

To prevent the Decay of lowering Wine.

Take roach-allum powder, an ounce, draw cut
four gallons of the wine, ftrew the powder in it;
beat it well for the fpace of half an hour, then fill
up the cask, and fet it on broach, being careful to
let it take vent; b}r this means, in three or four
days you will find it a curious brisk wine.

Of Racking Wine,

This is done with fuch inftruments as are ufeful,
and appropriated to the manner of doing it, and can-
not be {o well defcribed by words as by fecing it done ;
however, this obferve in doing it: Let it be when thr.
wind fets full North, and the weather is temperate
and clear, that the air may the better agree with the
conftitution of the wine, and make it take more
kindly. It is moreover moit proper to be done in
the increale of the moon, when fhe 1s under the earth,
and not in full height, &ec.

To make Wines feent well, and give them a curions
Flavour,

Take powder of fuiphur, two ounces, half an
ounce of calamus, incorporate them well together, and
put them into a pint and a half of orange-water ; let
them fteep in it a confiderable time, and then draw-
ing off the water, melt the fulphur and calamus in
an iron pan, and dip in it as many rags as will foak
it up, which put into the cask; then rack your
wine, and put 1n a pint of TDﬂ:-Watf:[' and ftopping
the huaﬂlead roll it up and down half an huur after
which let it continue fill two days, and by fo order-
ing any Gafcoigne, or red wine, it will have a pleas
fant fcent and gu!t

.5y
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To mend Wines that rope.
. When you have fet your cask abroach, place 4
‘toarfe linen cloth before the bore, then put in the
linen, and rack it in a dry cask ; add five or fix ounces
‘of the powder of allum; roll and jumble them fuffi-
‘ciently together, and upon fettling it will be fined

‘down, and prove a very fuid pleafant wine both in
‘tafte and {cent.

To mend White; or Rhenith Wines.

. If thefe wines have an unpleafant tafte, the beft way
is {peedily to draw either of them half off, and to ei-
ther of the halves put two gallons of new milk, a hand-
ful of bay-falr, and as muchrice ; mix and beat them
well together for half an houry with a {taff, or paddler;
'thea fill up the cask, and when you have well rolled
it, turn it over in the lees, and two or three days af-
ter you may broach it, and it will drink very fine and
rﬂ;:risI;. |

Another Way to mend the Colour of White Wines, &e.
. Take a gallon or more of morning’s milk, put it
nto the cask; and mix it well with rolling ; then,
when you preceive it is well fettled, put in three or
our ounces of ifiriglafs, and about aguarterof a pound
f loaf-fugar, fine fcraped, and then fill up the hogi~

ead, or other cask; and roll it four or five time over ;
ind this will bring it to a colour and finenefs.

T'o meliorate, or better Vicious Wine.

Let your wine, in this cafe, be what it will, your
Bufinefs is to take a pint of clarified honey, a pint of
water, wherein raifins of the fun have been well fteep-
Bd, three quarters of a pint of good white wine, or
larer, according as the colour of your wine is ; let
hem fimmer, and boil a little over a gentle fire, to
he confumption of a third part, raking off the fcum

faft as it rifes ; put it very hot into the vitiated wine,
| F and
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and let it ftand, the bung hole being open ; then in
a linen bag put a little bruifed mace, nutmeg, and
cloves, and hang the bag in the wine, by a Pcrmg,
for thee or four days ; and fo either new or old wine
will not only be fined, but much bertered ; for by
this means they are reftored from their foulnels and
decay, .and yield a good {cent and tafte ; you may, tc
perfect this work ‘the more, when you take out the
ipice, hang in a fmall bag of white muftard-feed, a
little bruliﬁd and the work is done,

70 make Ice in Summer, and Cooling Wine,. &¢.

To make ice, take a ftone bottle that will hold
about three quarts of water ; put into it three ounces
of refined falt-petre, half an ounce of Florence orrice,
and fill it with water boiling hot ; ftop 1t clofe, anc
immediately let it down into a well, where it muftre:
main three or four hours; and when you break the
bottle, you will find it full of hard ice : or, for want of
this opportunity, difiolve a pound of nitre in a bucke!
of water, and it will cool your bottles exceedingly.

General O BSER VA TI O N S.

Take falt of tartar, and pour diftilled vinegar or
1, till it is affuciated, every time you draw off the
phlﬂgm, and then diftil it intoa coated retort by de
orees ; and reftify the oil through the {pirit of vitriol,
which will render it lucid, fragrant, and very plea
fant. A {mall quantity of the powder put into winc
hung in a fine linen rag in the cask, will refreth anc
melicrate, if not rccnver, foul, pr:cked or fadeg
wine, in a fhort time.

Wines may be alfo enriched by effential and frag
rant otls, made in fuch a manner as to incorporat
with water or {pirits of wine, or other wine. After
being diluted by proper fermentation, they are eafily
united, and the body of the wine much enriched.

Having
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Having gone through this part of my undertaking,
it is nect:ﬁ'ary to obferve, that although I have been
very exact in fpecifying the particular quantity of
cach ingredient ufed in the making, as well as mend-
ing the wines treated of, yet every man’s palate
Ihuuld be confulted by thofe who are employed to do
the bufinels; and your own judgment will direct
you how to leflen or increafe any part, in prupartmn,
according to the tafte of the employer.

PR P PR I R IO I G O I IR S S R R AR e i O

The ART of DISTILLING.

To make Surfeit water.

AKE fcurvy-grafs, brook-lime, water-creffes,

Roman wormwood, rue, mint, balm, fage,
«clivers, of each one handful ; green merery, two
‘handfuls ; poppies, if frefh, half a peck, if dry a quar-
‘ter of a peck ; cochineal, fix penny worth; faftron,
?ﬁx pcnnywarth annifeeds, carraway-feeds, coriander-
feeds, cardamon-feeds, of each an ounce ; liquorice
‘two ounces fcraped, ﬁgs fplic a pound, raifins of the
fun ftoned a pound, juniper berries an ounce bruif-
‘ed, nutmeg an ounce beat, mace an ounce bruifed,
fweet fennel-feeds an ounce bruifed, a few flowers of
rolemary, marigolds and fagc—ﬂowers, put all thefe
into a large ftone jar, and put to them three gallons
of French brandy; cover it clofe, and let it ftand
near the fire for three weeks. Stir it three or four
times a week, and take care to keep it clofe ftopped,
and then ftrain it off ; bottle the liquor, and pour
‘on the ingredients another gallon of French brandy.
‘Let 1t ftand a week, ftirring it once a day, then diftil
it in a cold ftill, and this will make fine whice furfeit
‘water,
_ This water may be made at any time of the year in
London, becaufe the ingredients are always to be had,
B a r:lthr:r

i
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either green or dry ; but it is the beft made in fum.
mer.

The Way to ufe the Still,

Ynu muft lay the plate, then put wood-afhes thick
at the botrom, then the iron pan, which you are t
fill with your walnuts and liquor, then put on tht
head of the ftill, make a pretty brifk fire il the ftil
begins to dmp, then flacken 1t {o as juill to haw
enough to keep the ftill at work ; mind to keep i
wet cloth over the head of the ftill all the time 1
1s at work, and always obferve not to let the ftil
work longer then the liquor is good, and take can
you don’t burn the ftill ; and thus you may difti
what you pleafe. If you draw the {till too far it wil
burn, and give your liquor a bad tafte. _

Hyfterical Water.

Take betony, roots of lovage, feeds of wild
parfnips, of each two ounces, roots of fingle piony
four ounces, of the miiletoe of the oak three ounces,

myrrh a quarter of an ounce, caftor half an ounce

beat all thefe together, and add to them a quarter of
a pound of dried millepedes; pour on thefe three
quarts of mugwort water, and two quarts of brandy;
1zt them ftand in a clofe veflel eight days, then diiti]
1t in a cold ftill pafted up. You may draw off nine
pints of water, and fweeten it to your tafte, Miy
all together, and bottle it up,

Plague Water.

Take a handful of the root of angelica, dragon,
maywort, mint, rue, carduus, origany, winter fa-
voury, broad thyrne rofemary, pimpernell, fage,
fumitory, coltsfoot, {cabeus, burridge, faxafreg, be-
tony, liverwort, jarmander; the like quantity of the
flowers of warmwuud fuckery, hyfop, agrimony,
fennel, cowflips, poppies, plantain, fetfoyl, ver-
vain, maidenhair, motherwort, cowage, goldens

rcrd
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rod, cromwell, dill; and of the feeds harts-tongue,
horehound, fennel, meleolet, St. John-wort, com-
frey, featherfew, red rofe-leaves, wood-forrel, pelli-
tory of the wall, heart’s eafe, centory, fea-drink;
one pound of gentian root, duck-root, butter-bur-
root, piony-root, bay-berries, juniper-berries; one
ounce of nutmegs, one 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 [pices fine ; take a p{-:ck of green wal-
nuts, and chop them fmall, mix all thefe m-:reth::r,
and la}r them to fteep in fack lees, or any white wine-
lees, if not in good {pirits, but wine-lees are beft.
Let them lie a week or better; be fure to ftir them
once a day with a ftick, and kceP them clofe covered;
then ftill them in an alembic with a flow fire, and
take care your f{till does not burn. The firft, fecond,
and third running is good, and fome of the fourth,
Let them ftand till cold, then put them together.

To diftil Caudle Water.

Take wormwood, horehound, featherfew, and la-
vender-cotton, of each three handfuls, rue, pepper-
mint, and Seville orange peel, of each a handful,
fteep them in red wine, or the bottoms of ﬁmng
btt‘l‘ all night, then diftil them in a hot ftill pretty
quick, and it will be a fine caudle to take as bitters.

Red Rofe Buds.

Wet your rofes in fair water ; four gallons of rofes
will take near two gallons of water ; then ftill them
in a cold ftill ; take the fame ﬁ]lled water, and put
it unto as manj,r frefh rofes as it will wet, and ftill
them again,

Mint, balm, parfley, and pennyroyal water, diftil
the fame way.

Treacle Water.

Take the juice of green walnuts four pounds, of

rue, carduus, marygold, and balm, of each three
pounds,
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pounds, of butter but half a pound, roots of bur-
dock one pound, angelica and mafter-wort, of each
half a pound, leaves of fcordium, fix handfuls, Ve-
nice treacle and mithridate, of each half a pound,
old Canary wine two pounds, white wine vinegar fix
pounds, juice of lemon fix pounds, and diftil this in
an alembic,

alnut Water.

Take a peck of fine green walnuts, bruife them
well in a large mortar, put them in a pan with a
handful of balm bruifed, put two quarts of good
French brandy to them, cover them clofe, and let
them lie three days; the next day diitil them in a
cold ftill; from this quantity draw three quarts,
which you may do in a day.

Milk Water.

Take two handfuls of wormwood, as much car-
duus, as much rue, four handfuls of mint, as much
balm, half as much angelica; cut thefe a little, put
them into a cold ftill, and put to them three quarts
of milk. Let your fire be quick till your fill drops,
and then flacken your fire. - You may draw off twg
quarts. The firft quart will keep all the year,

Another method of making Milk Water.

Take two handfuls of fpear or peppermint, the
fame of balm, one handful of carduus, the fame of
wormwood, and one of angelica, cut them into
lengths a quarter long, and fteep them in three quarts.
of {kimmed milk twelve hours, then diftil it ina cold
ftill, with a flow fire under it, keep a cloth always
wet over the top of your fiill, to keep the liquor
from boiling over, the next day bottle it, cork it
well, and keep it for ufe.

Black Cherry Water.

Get fix pounds of black cherries, and bruife them
fmall; then put to them the tops of rofemary, {weet
marjoram,
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marjoram, fpearmint, angelica, balm, marygold flow-
ers, of each a handful, dried violets, one cunce, an-

nifeeds and fweet fennel- feeds, of each half an cunce
hn.ul"ed cut the herbs fmall, mix all together, and
diftil them off in a cold {till.

e S S S et e e o el et

THE MODERN METHOD OF

PICKLING and PRESERVING,

To pickle ASP AR A G US.

TAK‘E care to pick out the largeft and fineft fort,
and cut off all the white ends, and wafth the
green part in fpring water, till they are very clean.
Thcn let them lie 1n frefh water for three hours ; put
a ftew-pan filled with fpring-water, and a handful of
falt, on the fire, and as it boils, put the grals in
lr.:m{?.-:, and not oo many at a tkme, for fear of bruif-
ing the heads. Let them lay in it till they are fcald-
cd, and take them out, and lay them loofe on a
cloth to cool. You muft prepare your pickle before-
hand in this manner ; to four quarts of vinegar put
one quart of fprmﬂ--watr:r a large handful of bay
falr, and boil them together ; then put the aipara-
~gus into a large jar, and add two nutmegs, a quarter
of an ounce of mace, and the fame quantity of white
pepper whole to a gallon of the pickle, and pour it
in the jar or jars where you placed your afparagus.
Take a piece of linen cloth, three or four times dou-
bled, and cover the top of rhf:jar ; and, after ftand-
ing thus for feven days, boil the pickle again, and
pour it on hot over them; and do the fame about
cight days after that. As foon as they grow cold,
cover and tie the top of the jar clofe with a blad-
der and a bit of leather They will be fit for ufe in

a fortnight,

CAUL]I
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CAULIFLOWERS:

Chufe the largeft you can, though they fhould nof
be over ripe, and pull them into little pieces or fprigs;
and pick the fmall leaves from them. Fill a large
broad ftew-pan with fpring-water, and fet it over the
fire till it boils; then put the flowers in, and add
two ounces of white falt, and let them boil quick for
about a minute, or fcarce fo much; take them out
gently with a flice, and throw them into cold water;
and lay them on a cloth to dry. Take bottles with
wide mouths, or jars, and put them in, and fill the
bottles with vinegar that has been diftilled; and add
three or four blades of mace, and a nutmeg fliced
thin. Cover the bottles well with the fat of mutton;
then tie them with a bladdeér, and over that with lea-
ther, very clofe.  After ftanding about a month;
open them, and perhaps the pickle will have a fweet<
ifh tafte; you muft then pour away the vinegar, and
put frefh in, without taking the fpice out. They will
cat well in three weeks or lefs.

ONIQN S

The moft proper fize for pickling are thofe
about the fize of a2 common walnut, though fome
people chule them lefs. Take a proper quantity;
and ftrip off the outfide coar; boil them once in
water till they begin to grow tender, drain them dry,
and let them ftand to cool; then firip off the {econd
and third fkin, and dry them with a foft linen
rag, and let them be quite cold. Put them into wide-
mouthed glaffes or bottles, and add five or fix bay-
leaves, and to a quartern of onions put a quarter of
an ounce of mace, or thereabouts, and two races of
ginger fliced, and fhake the glafles about, that the
ingredients may be properly mixed ; to each quart of
vinegar, put about two ounces of bay falt; and boil
it, being careful to take the fcum off as it rifes, and
when it 1s cold, fill the glaffes or bottles ; dip a blad-

der in vinegar, and tie it down clofe. When you
' take
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take out any quantity, you fhould put in freth vine-
gar, as the pickle will walle,

PR E NoC-H JBiG A NS,

. Gather as many French beans as you think pro-
per, not over-grown, and take the ftrings away in the
Jame manner as if you was to boil them ; put them
in a ftone jar, and cover them with {pring-water ;
to every gallon of water put as much falc as will

ake it bear an egg ; put it over the fire, and let it

il about five minutes ; then pour it over the French

ans, and cover them with a pewter dith and a wool-
len cloth over it; let them ftand one day covered or
tied clofe down. Then take them out, and fpread
them on a cloth, and put another over to dry them,
‘As foon as they are pretty dry, wipe the jar clean,
and put in the French beans, and about half a hand-
ful of fennel and dill. You mult prepare your pickle
in the following manner : Put a quart of fine {pring-
water to three quarts of vinegar, or in proportion to
the quanity you pickle, as the liquor fhould juft co-
ver them ; and throw in a little bay-falt, and a very
fmall quantity of white falt; put a nutmeg, cutin
quarters, a quarter of an ounce of cloves, a quarter
of an ounce of mace, a quarter of an ounce of whole
pepper, and a large race of ginger fliced, to every
galion of pickle; boil all theie together in a copper
pot, and pour it {calding hot on your French beans,
sovering them over with the liquor, After ftanding
g0 or 40 hours, boil the pickle again, and pour it
yver them as above, and in two days atterwards boil it
again, and do as before. When they are cold, cover
ind tie them clofe with a bladder and leather, taking
care to keep them well covered every time you ufe any ;
ind they fhould never be taken out but with a wooden
dpoon. It is neceflary to obferve, that you are not to
take out the [pices you have put into the jar when
you boil the pickle, as it will {poil its lavour. The
pickle will ferve a fecond year, by boiling it uEagain.
& E R-
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CEREINGS

To avoid repetition, the beft method to manage
them is exaétly as the French beans.

BE L. I~ I.

Put {pring-water in a pot over the fire, and when
it boils put in the beet-root, and let it boil till it it
tender ; peel it, put it in a ftone jar, and pour a
much vinegar and fpring-water as will cover it ; lef
~ there be one-third more vinegar than water, and. pul
it in a pan firft, and feafon it with falt to your pa
late, and ftir it till the falt is diffolved ; then pour i
over the beet, and tie it clofe down. The pickl
muft not be boiled.

PEALBES

Peaches for pickling fhould be at their full growth
and gathered immediately before they areripes chufe
thofe that are not bruifed. Take as much {pring-wate
as will cover them, and put as much common and bay
falt as will make it bear an egg ; put in the peaches
- and let the water cover them. After {tanding aboui
three days, take them out, and dry them foftly with
a fine linen cloth ; put them in the jar, or glafs bot.
tle with alarge mouth, and fill it with the beft white
wine vinegar ; add one pint of the beft muftard, hali
an ounce of cloves, mace and nutmegs, three heads
of garlic, and fome fliced ginger, to each gallon ; (lefs
quantities in proportion) take care to mix the pickle
well, and pour it over the peaches; then tie them
clofe with a bladder and leather, and in fix or eigh
weeks they will eat fine, Some cut them acrofs with
a knife, take out the ftones, and after filling them
with good muftard, a little garlic, horfe-radifh, and
ginger, tic them together again, It is a very relifh.
ing way. You fhould keep the jar always filled with
vinegar, as they wafte in keeping. ;

N E C
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NECTARINES and APRICOTS,

The beft way of doing thefe, is as before directed
to peaches.

WHITE BPLEUMS,

Follow the fame method 3 and if the plums have
ftalks on, do not pick them off.

WHITE MUSHROOMS&.

Get the finelt {mall bottoms, cut the lower part,

and rinfe them well with a piece of flannel through
three or four waterss fet them over a fire in a ftew-
Ean filled with good fpring-water, and throw in a
andful of falt. As foon as it boils, pour the muth-
‘ooms in, and after boiling about five minutes, drain
hem through a cullender for a minute, and then lay
hem on a piece of linen cloth, and cover them with
nother.  The pickle thould be prepared before-
land in the following manner; put one gallon of vi-
l€gar ir49 a cold ftill, and add about half a pound
if the beft bay falt, to every gallon half a pound of
ale, and the other ingredients in proportion) a quar-
er of an ounceof cloves, one nutmeg cut in four
arts, and cover the top of the ftill with a wer cloth
eeping it always wet, or rather as it dries, changing it
r one that is wet. Let it be a gentle fire ; if too
erce, you may burn the bottom of the ftill. As
Ing as you tafte the acid, keep drawing it off in bot-
es, and before it is cold put in mufhrooms, putting
Lhere and there a few blades of mace and a flice of
atmeg; (the nutmeg fhould be boiled a few minutes
a litcle vinegar, as it will be eafier to flice it when
)t) then pour fome melted mutton-fat over the top
'the bottles, well ftrained; fome put oil over, but
think mutton far beteer.

- Another Way to pickle MUSHR OO MS.

‘After wathing them clean in fpring-water, dry
em well, and put them into lictle bottles 5 flice a
G 2 nutmeg
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nutmeg boiled in vinegar very thin, and take a few
blades of mace; fill the bottles with fugar vmtga
and fpring-water, both cold: pour fome mutton-fa
at the top of the bottles, and tie them clofe as ufual
They will retain a fine ‘favour done this way, as i
newly gathered ; and a {poonful of the pickle putin
to any fauce, will give an agreeable flavour, the
they will not retain the whitenefs of thofe ahuve-mf
tioned.

MUSHROOMS for Sca.

Take a piece of flannel, and wath them clean §
falt and water; throw a litde falt over them, and |
them boil about two minutes in their own liquor
drain them through afieve, and fpread them on a ling
cloth ; after they are cold, put them in wide-mouthg
bottles with a tolerable quantity of whole mace,
fliced nutineg (the nutmeg boiled as above) and a fe
cloves. Boil your own fugar-vinegar, and a good d
of whole pepper, fome races of ginger, and three or fo
bay-leaves; boil the whole a few minutes, ftrain
and when cold, pour it into the bottles, and put fon
fryed murtton-fat on the top; then cork the bott
and tie them with a bladder and leather to keep the
as clofe as poflible, and fet them in a cool place, T
is the only method for pickling them for voyages, at
has been often pmved to be the beft, as feveral ca
tains, for whom I have done them, can atteft.

MUSHROOM S without Pickle.

Pick the largeft forr, peel them, and fcrape thel
fide clean ; put them in a fauce-pan, with a little fa
and boil them in their own liquor, drain them thi
a fieve, and put them into a cool oven on tin-plate
do this often till they are quite dry, and then put the
in a jar, tied tight down, and keep them in a vé
dry place. This way of managing mufhrooms mal
‘them as fine to the cye as truffles, and they will h:
a delicious flavour in the mouth:
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PURPLE CABBAGE:

Get two fine clole red cabbages. two cauliflowers,
not over-ripe, half a peck of fine kidney-beans, fix
cloves of garlic, ftuck on fix fticks; wath the whole
fpring water, and juft let them boil up; then drain them
in a {icve, and lay the cabbage on a table in feparate
leaves, and throw buy falc on them. Dry them in a very
flow oven or in the fun, if it thould thine hot and clear;
they mull be quite dry. When this is done, make
the pickle with four quarts of the beft white wine
vinegar, one quart of {pring-water, one ounce of white
pepper ; boil the whole for twenty minutes, and let
it itand till quite cold; cut in pieces about four
ounces of ginger, throw falt over it, and let it ftand
fix days; get half a pound of the beft muftard feed,
rinfe it in fair water, and lay it open to dry ; as foon
asitis quite dry, pound half of it. The ingredients
being all ready, take the jar, and put a row of cab-
bage at bottom, a layer of beans and cauliflowers,
and fprinkle each row with muftard-feed, ginger, and
fome black and Jamaica pepper, and mix about an
ounce of turmerick root powdered ; then put in the

- pickle, which muft cover the whole. It will not be
fit for ufe in lefs than fixteen or eighteen days. This
1s efteemed a fine relithing pickle.

R ED CABE A G E

Though red cabbage is chiefly ufed by way of gar-
nifhing difhes, fallads, pickles, &c. yet asitisa
pickle many people are fond of, being very cheap,
I thall give the following as the beft method.  Slice
the cabbage thin, and pur vinegar, {alt, and anounce
of all-fpice cold. Cover it very clofe, and it will be
good for ufe in a week’s time.

BARBERIEKIES.

Take an equal quantity of white wine vinegar and
{pring-water, and put half a pound of ix-penny pow-
der fugar, and a quarter of a pound of white falt, to

every
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~ every quatt of the liquor, and feparate the barberries
into two forts, the worft put into this liquor, and the
beft into glaffes: then boil the pickle with the worft
fort; fcum it very clean, and keep boiling it till it
looks of a fine colour; when it is cold, ftrain it thro®
acloth, and prefs it as much as you can to drain every
drop of the liquor, in order to heighten the colour.
Let it ftand to fettle, and then pour it lightly off inte
the glafles with a little of the pickle. Boil a2 fmall
parcel of fennel, and, when cold, put a {prig or two
in the top of the pot or glafs, and tie it clofe with a
bladder and leather. *Tis a very agreeable relifh.

RED CURRANTS.
Thefe are done in the fame way as barberries.

FENNEE

Put fome fpring-water on the fire, and a handful of
falt ; as {oon as it boils tie the fennel in bunches,
put them into the water and fcald them ; then lay
them on a cloth to dry, and when cold, put it in a
glafs with fome nutmeg and mace, fill it up with
cold vinegar, lay a fprig of green fennel on the top,
and tie it down with leather doubled twice or three
times.

CUCUMBERS in Shces.

Pick them large, before they grow too feedy, and
flice them in a large pewter-difh, about the thicknefs
of a crown-piece, or rather thicker; flice two large
onions to every dozen of cucumbers, lay them in
rows, and put a handful of falt between each row ;
take another difh to cover them, and after letting
them ftand two days, drain them in a cullender;
then put them into a jar, cover them with the beft
white wine vinegar, and let them ftand four or five
hours more. Pour the vinegar from them into a copper
faucepan, and throw a little more falt in, and let it
boil ; put alfo a little mace, fome whole pepper, a

race of ginger cut in flices; then pour the boiling
vinegar
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vinegar on. Be careful to keep them clofe covered,
and as foon as they are quite cold, tie them down.
In a week they will be good to eat.

WﬁLNU'I_‘SGrfm.

Get the largeft and fineft fort, pare them very
thin, and put them in a tub of fpring-water as you
pare them, with one pound of bay-falt; after letting
them lie in the water about twenty-four hours, take
them out, and put them into a ftone jar; between
each layer of walnuts, put a layer of vine leaves both .
at top and bottom, and fill the jar with cold vinegar.
They muft ftand all night, and then pour the vine-
gar from them into a copper or bell-metal fkiller,
and put in one pound of bay-falt; fet it over the
fire, and after it has boiled a few minutes, pour it
over the nuts- tie a woollen cloth over them, and let
them ftand about feven or eight days. Drain the
pickle off, wipe the nuts clean with a piece of flannel
or woollen cloth, put them into the jar again with
frefh leaves, and boil frefh vinegar, then flice a nut-
meg, cut three large races of ginger, mace, cloves,
and whole pepper, a quarter of an ounce of e:u:h-
and the fame quantity of Ordingal pepper muft be -
added to every gallon of vinegar; pour it a fecond
time boiling hot on the walnuts, and cover then:
again with a woolen cloth, When they have ftood
three or four days, repeat the fame again three or
four times, and as foon as cold, put in half a pint
of mu{’czrd feed, a ftick of horﬁ_-radﬂh fliced, a large
onion ftuck with cloves in the middle of the pot, and
tie them clofe with a bladder and leather. In a fort-
night, or thereabouts, they will be in good order.

WALNUT S Black,

Gather the nuts as large as poffible, at their full

. growth, before they are exceflive hard, and put them
. In falt and water with a little allum. After lying
two days, change the water; let them lie again for
two



( 48 )

two days; then fhift them again, and aftet lying
three da}rs more, take them out of the water, and
lace them in the pot for pickling. As foon as you
ﬁave filled the pot half full, ftick a large onion with
cloves, and put in the middle. Put in half a pint
of muftard-feed, a quarter of an ounce of mace ;
black pepper, half an ounce; all-fpice, the fame
quantity ; fix bay-leaves, and a ftick Df_ hore-radifh 5
fill the pot, and pour boiling vinegar over them.
Cover them with a plate, and when cold, tie them
down with a bladder and leather. In about two
months time they will eat well. You muft be care-
ful to keep them covered with pickle; for which
purpofe it is neceflary to make more pickle than will
cover them at firt, in order to fill the bottles or
jars, as they decreafe. The next year, if any are
left, boil up the vinegar again, fcum it, and when
I:cﬂd pour it over the walnuts This fort is much
the belt for ufe. If good ripe vinegar can be got,
you may ufe that inftead of falt and water in the fol-
lowing manner : Put the nuts, prepared as above, in-
to your pickling jars, throw in a handful of falt, a
imall piece of ailum, and fill them with ripe vinegar ;
then cover it clofe, and let them ftand twelve or four-
tecn days ; after whlch, pour them out of the pot,
wipe the nuts with a coarfe cloth, and put them in
the jar with the pickle, as mentioned before. You
need not boil it the firft year, if you have any of the
belt fugar-vinegar of your own making, but pour it
on cold ; and next year (if any remains) boil it up a-
gain, {cum it, put frefh {pice, and it will ferve again.

W. AL N U T-§. Wbhie,

Take the largeft fort, before the fhell begins to
turn, pare th:.m thin, til you can juft perceive the
white part, and put them in {pring water with a
handful of fale, Let them foak five or fix hours in
the water, and lay on them a thin board to keep
them under, get fome {pring water in a {tew-pan,

and
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and fet it on a charcoal fire; then take the nuts out
of the other water, arid put them in that; let them
fimmer about five minutes, but not boil; have a pan
of {pring-water by you, with a handful of falc in ir,
and ftir 1t with your hand till the falt diffolves. Take
your nuts out of the ftew-pan with a wooden ladle,
and put them into the cold water and falt, and let
them ftand near half an hour, laying the board on as
before, for if they are not kept under the liquor,
they will turn black ; then take them out, lay them on
a cloth, and cover them with another to dry; wipe
them foftly with a fine cloth, put them into the jar
or glafs with fome blades of mace, and a nutmeg
‘fliced very thin ; mix the {pice between the nuts, and
pour diftilled vinegar over them., The glafs thould
be full of nuts, and it is beft to pour clean mutton-
fat over them, before you tie them up with the blad-
der and leather. They eat fine when carefully done
this way.
RIS H-'P oD 5,

Make the pickle with cold {pring-water and bay-
alt, ftrong enough to bear an egg; put the pods in
i, and lay a board over them to keep them under
| thl: water. ‘They fhould ftand twelve days, and then

be drained through a fieve, and laid on a cloth to dry.
' Take the beft white wine vinegar, fufficient to cover
*them, boil it, and put the pods in a jar, with cloves,
‘mace, ginger, and Jamaica pepper. Pour the vine-
igar bmllng hot over them, and throw a coarfe cloth
over, three or four times double, that the fteam may
mmc through, and let them ftand two or three days.
'This fhould be repeated two or three times; and
when it is cold, put in a pint of the beft muftard-
feed, and fome horﬂ:—radlﬂl then cover it very clufe,
'ind they will be good in a ftw days.

el B EAON R R P T NS,

Pick the largett pippins, free from bruifes or
{pots, and put them in a preferving-pan with fpring-
H watcr,

e A
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water, and fet them on a charcoal fire. Keep them
turning with a fpoon, till they will peel ; but you
-muft not let them boil 3 when they ave fit, peel them,
and put them again into water, with a gill of the
beft vinegar, and about a quarter of an cunce of al-
lum, cnvermg them quite clofe with a ptwter-dlﬂf
Then fet them on a flow charcoal fire again, fo as
not to boil ; frequently turning them round til) they
look green. Take them out, and lay them to cool
on a cloth; and when cold, ufe the fame pickle as
to peaches, only inftead of made-muftard, it thould
be whole muftard-feed. They fhould be covered

clofe, and in a month they will be fit for ufe.

T 0 g B s i Ty

Thefe muft be greened in the fame manner as pip-
pins; and when quite cold, take off the eye with a
fmall fcoop very carefully, and as whole as pofiible 5
the core muft likewife be fcooped out, and a clove of
garlic and muftard-feed put in; then lay on the eye
again, and put them in wide-mouthed glaffes, with
the eye uppermoft.  The fame fort of pickle as is
uled to peaches muft do.for the codlings, and they
fhould be ted down clofe.

Yogyr ARTICHOKES, r SUCKERS.

Suckers, or young artichokes, muft be pared very
neatly, efpecially the ends of the leaves and the
ftalks 3 and f{cald them a little in falt and water.

hen they are cold, lay them in ftone jars or wide-
mouthed-bottles, and put three blades of mace, and
three or four thin flices of nutmez in each bot-
tle, and fill them with 1L1gar-vmtgar of your own
making, or diftilled vinegar,. and {pring-water, an
cqual quantity of each; then ftop the bottles down.
[ prefer the fugar- wntgar The lecaves of the arti-
chokes fhould not be hard. .

ART I
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ARTICHOKE BOTTOMS:

The artichokes for this purpofe fhould be full
grown ; letchem be boiled till the leaves may be pulled
eafily off, and {lip the choke away ; cut the ftalk off
pretty clofe, and pur théem into falt and water for
more than an hour; take and lay them on a piece of
:':{}arft linen to drain; put them into large-mouthed
jars, with a nutmeg fliced, and fome mace between
them ; then cover them in the jars with diftilled vi-
negar and fpring-water, abour an equal quantity of
each, with fome melted mutton fat at the top. Tie
the jars down with the ufual things for the purpofe.

Dy ARTICHOKE BOTTOMS,.

After boiling them till the leaves may be pulled
ealily off; take the choke away, cut the ftalk off;
and place them on tin plates in an oven not over
hot ; and keep doing it till they are bone-dry. Then
put them into a ftone-jar, tie them down, and fec
them in a warm or dry place. Before you make ufe
of them, put them in warm water till they are ten-
der, thifting the water feveral times. T he chief ufe
of artichokes done this way is to cut them fmall, and
Eut into fauce ; they give an excellent flavour to molkt

uces,

G.Ry At E HeS,

. When grapes are arrived at their main growth, be-
fore they are ripe, is the moft proper time for pick-
limg. Divide the bunches in fmall clufters or {prigs,
and lay them in aftone jar ; putalayer of vine-leaves
between each row of grapes, Pour {pring-water
enough into a copper pot to cover them, and throw
m as much dried and pounded bay falt and white
falt (an equal quantity of each) as will make the wa-
ter bear an egg; fet it over the fire till it boils, and
you will find a black and white fcum arife 5 take off
the black fcum, and leave the white on; and after
boiling fifteen or eighteen minutes, take it off, and Jet
G 2 it
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it cool and fettle, Before it is quite cold, pour the
liquor feftly over the grapes, and put a layer of vine-
leaves on the top. Then cover them with a difh,
and tie a linen cloth clofe over them for twenty orfour
and twenty hours, When they have ftood the time
mentioned, take and lay them on a cloth, and cover
them over again, to dry them. Get half a gallon of
vinegar, and put in one quart of {pring-water, and a
pound of fixpenny coarfe fugar, let it over the fire
till it boils, and keep fcumming for a quarter of an
hour, and let it ftand till it is cold ; then take a jar,
and lay frefh leaves at the bottom, put the firft layer
of grapes with leaves between each bunch, and on the
top; pourthe new pickle over them to the top, and
get a thin bit of board (not deal, or any thing that
may give a bad tafte) and put it on the top to keep
the grapes under the pickle. Tie them clofe with
the leather and bladder ; and if the pickle diminifhes,
you fhould have more ready to cover the grapes; for
which reafon it will be beft to make enough at firft,
In this, as in all other pickles, you fhould carefully
tie the jar, after taking any out,

5. &M B E 1B B

The famphire that is green is beft. Take a clean
pan, and put in the famphire; cover it with fair
{pring-water, and throw in two large handfuls of
falt. It fhould ftand about a day and a half, and
then put it in a large faucepan ; throw in a handful
of falt, and cover it with the beft white-wine vine-
gar. Let the faucepan be clofe covered, and fet it
over a flack fire; i1t thould tand over the fire till it
1s crifp, and of a fine green, but no longer ; then
put 1t into the pickling jar, clofe covered ; and when
cold, tie it clofe with the ufual things for pickles.
It will be fir for ufe in a week,

Samphire may be kept twelve or fourteen months
in a {trong brine of water and falr; put it into vine-
gar before 1t 1s brought to table, :
o Y0 45 LEMON S,
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LEMONS.

“Though lemons are but feldom pickled, yet as 1
have fometimes tried them, I fhall give the following
receipe as the beft [ know, :

Ger a dozen of lemons that are quite found, and
fcrape them with broken glafs, and then cur them
acrofs in four parts, bur not fo much as to feparate
them 3 put in as miuch falt as you can conventently,
rub them well with it on the outfide ; lay them in an
earthen difth for three or four days, ftrew a little fale
over them, and turn them once or twice a day;
take an ounce of garlic, and flit it thin, and lay 1t in
falt three days; parboil a dozen cloves of garlic,
with a little {alr, and let them lay three days ; a {mall
handful of muftard-feeds bruifed, and fearched thro’
a hair fieve with a lictle red pepper; then take the
lemons out of the falt, and prels them a lirtle be-
tween your fingers; lay them in the jar with the in-
gredients abovementioned, and cover them with
white-wine vinegar. Tie them clofe with the lea-
ther and bladder, and in three weeks or a month
you may ufc them.

Having often mentioned the ufe of SUGAR-
VINEGAR in fome of the foregoing pickles, for
the inftruction of thofe who may be unacquainted
with the method of making it properly, I fhall here
fubjoin a curious receipt :

Tomake SUGAR-VINEG AR.

Put one pound of coarfe Lifbon fugar to every
gallon of water, and fet it over the fire; let it boil
as long as any fcum rifes, which muft be conftantly
taken off ; them empty it into a tub, and as foon as
it is almoit cold, toaft a large piece of bread, dip it
in mellow yeaft, and throw into the liquor. It fhould
ferment or work at leaft twenty four hours; then get
‘a cafk well hooped with iron, and painted over, and
fix it in fuch a manner as will prevent its being mov-
ed, In a place where the fun has full power over it.

As
E
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As foon as it is ready to draw off, fill the vefiels in-
tended to hold it, and lay a piece of tile, or fome-
thing thin, in order to keep the duft from it. Itis
made at the beginning of March, and will be fit to
ule in about three months ; it thould be drawn off in
ftone bottles in two months after it has been made :
and if you let it ftand till it is neceffary to make ufe
of, it will never foul again. In cale you find it is
not four enough when you go to draw it off, let it
ftand three or four weeks longer. When you pickle
any thing to go abroad, make ufe of this vinegar only;
but in England, it is neceffary when you pickle, to
put an equal quantity of {pring-water; it will be then
full four. If you ufe it for green pickles, it will be
neceffary to boil ir, and pour fcalding hot on them
two or three times. Asto walnuts, this pickle will
keep them fine, even to the Eaft Indies; but remem-
ber to ufe the pickle only, without water. As to thofe
pickles that are not green, there is no neceffity for boil-
ing it. It is excellent for white walnuts, fuckers and
onions, and a1l white pickles.

General OBSERVATIONS on PICKLING. -

I. L1, forts of hot pickle require the beft ftone

jars, as they keep the pickle better and lon-
ger then earthen ones; vinegar and falt will penetrate
through the other fort. Stone and glafs are beft in
every refpect.

II. Make it a conftant rule not to put the hand or
fingers into the jar, as it will {poil the flavour. You
fhould get a fpoon full of holes, and made of fome
fweet wood.

III. Remmber to tie the jar or bottle faft, after ufing
any fort of pickle; if this is neglefted, the pickle
will lofe its brifknefs and flavour. -

IV. There being a particular quantity or number
{pecified of the different forts treated of in the fore-
going receipts, 1f you make a lefs or greater quantity,
take care the proportion of ingredients is anfwerable,

: as
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as well as the time of ftanding for each article; a
failure of this fort muft prejudice the operation.
This, as well as confulting your palate in leflening
or increafing the proportion, mult depend on the
judgment of the perfon to whofe care it is intrulted.

POOC OO OOOOOOOOOOOOO OISR

Of PRESERVING, &t

T be firft thing neceffary to be known, in erder to under-
Stand the true Method of Preferving Fruit, &e. is the
different degrees of clarifying or refinng Sugar. In order
to bave them done in a bigher degree of perfelfion, you
muft be attentive to make ufe of fuch degrees of fugar,
Jo refined, as is adapted to their different degrees of
ripenefs, as well as to their different forts.

To clarify Sugar.

N proportion to three pounds of fine lump or

powder fugar, which you are to put into a fkillet
or boiler; break into an earthen pan the white of an
ego, with near a pint of frefh water, and beat them
up all together with your hand to a white froth ; then
put the whole into the copper, kettle, or pan, and
fet them on a clear and flow fire ; when it begins to
boil, do not fail to put a little more water in, and be-
gin to fkim it dll you fee the fcum is very white,
and the fugar become pretty clear; that done, to
‘clear it properly, fift it in a wet napkin or filk fieve,
‘and pafs it thus into what veffel you pleafe, till you
‘want to make ufe of it
E Eirft degree of refining Sugar *.
. Put the clarified fugar on a moderate but clear
fire, to boil; you will know when it is to this frft
degree, by dipping one finger in it, and join it to
another ; by opening, if it draws to a fmall thread,
i * One pound of fugar is fufficient to make a trial of all the dif-
ferenr dfﬂ]'fi's.

and
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and in breaking, returns to each finger in the nature
of a drop, itis done. Second degree : It is boiled
a little more, and the thread extends further before it
breaks, and is proved as the firft.———Third degree,
It is fHill boiled a little more, until it does not break,
by extending the fingers half as much as is poffible
to do. Fourth degree, It is boiled a little longer
than the third ; and is known to be the degree wanted,
by not brezking, by all the extenfion that can be made
with the fingers; and alfo when it forms in {fmall
pearls in the boiling, round and raifed. Fifth de-
gree, It is known, by taking up fome of the fugar
with a fkimmer, and dropping it into the boiling fu-
ar again ; if it forms a flanting ftreak on the fur-
%acm Sixth degree, By a little more boiling, and
tried in the fame manner as the laft. Seventh
degree, W hich is known by dipping a fkimmer into
it; give ita fhake, and blow through it direétly ; if
it blows to fmall fparks of fugar, or kinds of fmall
bladders, it is to the propofed qualification.—Eighth
degree comes with a little more boiling, which is
known by the fame trial ; the difference only is, that
the fparks or bladders are to be larger, and of a
ftronger fubftance. Ninth degree, Is known by
dipping a skimmer into it, and give it a turn over
the hand; if it turns to large fparks, which clog
together in the rifing, it is done to this degree.
Tenth degree, Is done by a little more boiling, and
proved by dipping two fingers in cold water, and
directly into the fugar, and into cold water again;
what fticks to your fingers, ought to roll up like a bic
of pafte, and to remain pretty pliant when cold.——
Eleventh degree, Is proved by the laft method,
which, by a little more bgiling, makes it harder.
Twelfth degree, Is known by the fame method, as in
the two laft; the only difference is, that it ought to
crumble between the fingers, being frft dipped in

cold water,
To
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Te prefrve RASBERRIES.

- The largeft rafberries are befl, but they muft not
be too ripe; put as much powder-fugar as equals
the weight of the rasberries you intend to pre-
ferve, and moiften the fugar with clear warer; put
your beérries and fugar together, and boil them gently,
fo as not to break them; as foon as you find they are
clear, take them out and boil the fyrup till it is of a
proper thicknefs ; then put the berries in again : when
they are cold, put them in the glafits. |

REACTEPE 5

Take large full-grown peaches, before they areripe,
put them in boiling water, and juft fcald them ; they
fhould not boil; then take them out, and put them
incold water ; dry them in acloth or fieve, and place
them in long wide-mouthed bottles. Put half a pound
of fugar to a dozen peaches, let it clarity, and pour
it over the fruit, and then fill the bottles or glaffes
with brandy. Tie them clofe, and keep them dry.

. Another Way to prefervé P E A C H E;S:

. The fyrup fhould be made as above, and when it
is clear, juft dip the peaches in, and put them in a
ith to cool ; then place them in wide-mouthed bot-
tles, and pour the [yrup over them as foon as it is cold;
then fill the bottles with right French brandy, taking
care the fruit be covered, and tie them down with a

bladder and leather.

CHERRIES.

. You muft firft take the weight of the cherries in
ugar, and then ftone them ; make the {fyrup; putin
the cherries, and let them fimmer at firft, that they

ay thoroughly warm ; afterwards they fhould boil
faft ; as foon as they are clear, mix the jelly, and

rew as much fugar over the cherries as almoft
amounts to their werght : the eye muft be your guide

with refpect to the colouring; take a jug of watc:i
an
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and put in a pound of fugar; let it boil for half ar
hour, and put ia juice of red currants; then pour i
‘over them, and when it is cold fill the bottles, an
“clofe them down.

Another Way to preferoe CHERRIES.

Put one pound and a half of fugar to two pount
of cherries, with about half a pint of {pring-water
and let the fugar diffolve ; as foon as it is melted, pu
in the remainder of the cherries and fugar, and boi
them gently, that the fugar may melt by degrees
fcum them, and let them boil as faft as you pleafe
and while they are boiling, you fhould take thcm of
and fhake them two or three times, and put them o)
again. When the colour is good, they are enough
Bottle them when cold, and k*:ep them for ufe.

CHERRIES, with the Leaves and Stalks green.

. Dip the ftalk aud leaves in white wine vinegar boil

ing hot, and place the fprigs upright in a fieve til
they are dry ; boil double-refined fugar to a fyrup
and dip the whole over in the fyrup, fo as to fcalc
them. Then place them in a fieve, ‘and boil the fu
gar to the height of candy, and dip the cherries
ftalks, and leaves, in ity ftick the branches in thi
fieve, and let them dry as {weet-meats are done it
general, They have a fine effe&t in a defert.

CURRANTS

Take the weight of the currants in fugar, anc
pick out the feeds ; diffolve a pound of fugar in hali
a jack of water, and put in the currants ; they fhoulc
boil flow and be often skimmed ; after boiling 3
quarter of an hour, take the currants out, and let the
fyrup ftill boil ; then put them in again, and as foon
as you perceive they are clear, and the fyrup is of g
proper thicknefs, let them cool, and put them in the

glaﬁés
"B AR,
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B RRERETE S

Gather the largeft and ripeft barberries you can;
ke their weight in fugar, and pick their feeds out
d their tops off ;; moilten the fugar with fome of
e juice prefled from them, and “make a fyrup;
1en this is done, put in the berries, and fet them
er a flow fire, and when they boil, thake them, till
a ﬁ{nd they are clear; then put them into the glaﬁEs
I uie

&F R 1:C0 T

Prick the apricots before they have {tones in them;
: them coddle in fair water till they become very
een; then peel and coddle them again ; take their
':ght in {ugar, and make {yrup ; putinto the fugar
jug of water ; then put them i, and let them boil
wly over the fire, and fcum them often, till you
d they are clear, and very green. When they are
1d, put them in glaffes, and keep them for ufe. .
een Plums are good, done in the fame manner.

Large APRICOT S,

Stﬂne and pare them thin; take their weight in
8 beft refined fugar, fifted and beat well ; then put
tapncots in a quart tankard or mug, cover them
er with fugar, and let them ftand all night. - Next
rning lay them in a preferving pan, and fet it over
moderate fire, and let them boil very gently till
y are clear and tender; and frequently turning
d fcumming them, Take a bodkin or needle and
ck them, that the fyrup may penetrate, and turn
m as often as they boil. When they are done
¢ them out, and place them in the glaffes; let
'fjrrup boil afterwards and fcum it often ; as loon
it is cold pour it over thﬂ apricots, and let it quite

:"3" - them,

12 Large

|
%
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Lagce GREEN PLUMS.

Dip the ftalks and leaves in vinegar boiling hotg
get the fyrup ready, fcald them, and take the fkin
off with a necdle; boil the fugar to candy height,
and Juit dip in the plums; then hang them by the
ftalk in order to dry, till they look almoft tranfpas
rent. By hanging in this manner, there will be
fine clear drop at the bottom.  The greateﬂ: care i§
required to clear the fugar for them in a nice man-
ner. '

WHITE WALNUTS

Pare the walnuts till the whire part appears, ant
nothing elfe ; and as faft as you do them, throw
into falt and water, and let them lie till you prepa
the fugar. Put three pounds of fine loaf-fugarx :
the pra:ﬁerwr? pan, and as much water as will ju
moiften the fugar, and fet it over a charcoal fire
boil ; then take the whites of a dozen eggs- ftrai
and bear up to a froth; cover the fugar with tl
froth as it boils, and fecum it,, till it is as clear as ci
be. Put in the walnuts, and juft boil them up t
thev are tender ; take themout and lay them 1n adi
to cool ; as foon as they- are cool, put them in
prefervmg pan, and pour the fugar over them bloo
warm. When quite cold, paper them down.

G REEN*WALE N TS

Take and wipe them very clean, and let them |
in falt and water, made ftrong, f-::r two days; th
wipe them clean with a linen clmh and as you wi
them, throw them into a {killet of bmlmg water, 4
after builing two or three minutes, take them ¢
again, and put them on a coarfe piece of clof
Prepare the fugar as in the receipt for white walnu
above mentioned, and juft fcald the walnuts in
then take them out and lay them to cool. Whe
they are cold, put them in the jar, and pour thE

over them.
GOO
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GOOSBERRIES wh.

Get the largeft fort for preferving, and pick off
the black eye, but not the ftem ; put them nver the
fire in {pring-water to {cald, covered very clofe, but
care mult be taken you don’t let them boil, fo as to
break ; as foon as they are tender, put them into
cold water, and to one pound of goosberries put a
pound and a half of fugar doublerefined, and clarify
the fugar with a pint of water to each puund weight ;
when the fyrup is cold put the goosberries in the pre-
ferving pan, with the fyrup over them, and fet them
on a moderate fire to boil ; but don’t ]et them boil {o
faft as to burft. After they have boiled till you can
perceive the {ugar has penetrated them, cover them
with whited brown paper, and let them ftand twelve
hours. Then take then gently out of the {fyrup, and
boil it till it is ropy : fcum the fyrup, and put the
goosberries in again, and fet them over a flow fire;
and when the fyrup will rope well, take them off,
and let them ftand till they are cold. Boil a few
freth goosberries in fpring-water, and when the liquor
is {h‘c-nc-' ftrain it off ; after it has fettled put a pound
of the beft double refined fugar to each pinr, and
make it into a jelly. The goosberries muft be put
into glaffes, when they are cold, and cover them with
jelly next morning. Stop thf:m down firft with fome
dry paper, then wet a piece, and over that fome dry,
and put them in a warm place.

ORANGES whob.

Chufe the fineft Bermudas or Seville oranges, free
from blotches or bruifes, cut the peel off very thih,
and lay them in fplmcr-v. ater for four days, chanmng
the water once a day at leaft; then put them in a
kettle with water, and a L them, to
keep them under the furface ; let them boil, and as
the water waftes have another kettle rea dy bmhng to
fupply the '-.-.*ati’cln::r ; they will take ten hours at leaft ;

and when they are very foft, take them out and ﬁ:m}p
the
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the feeds out carefully at the top. To every pound
of oranges, add at leaft a pound and three quarters
of fugar double-refined, and well beat and fifted
through a fine fieve; fill them with fugar, and- like- |
wife {trew fome over them, and then let them fiand
a day. The jelly fhould be made in this manner :
get twenty four pippins, and cut them in flices into
water ; boil them tender, and ftrain the liquor from
the pulp ; to every pound of orange, put a pint and
a half of the liquor, and three parts of the fugar re-
maining after filling the orange ; let it boil, and fcum
it often; put 1t in an earthen pan to cool, and then
pour it into a fkillet; put the oranges in, and with
a bodkin prick them as they are boiling, that the
fyrup may penetrate ; while they are boiling, ftrew over
the remainder of the fugar, and as foon as they look
clear, take them out, and place them in the glaffes,
one at each glafs. Boil the fyrup to a jelly, and pour
it in the glafs over them; and when they are cold,
paper them up, and keep them in a very dry clofet.

PP PO NS5 e S

Take fome fine pippins, without coring, cut them
in flices, and take the weight in fugar, and put to it
fome fair water; let it diffolve; put itinto a kettle,
and let it boil pretty high, fcumming it often ; when
they are clear, put them into fyrup in fhallow glaffes.
Cut a candied orange-peel in thin flices, and put it
into the fyrup; and keep the orange peel about the
pippins as much as poffible, They eat very fine done
in this manner.

WHLTE"EESRR ~PE U NS

Chufethofe that are not bruifed, and free from fpecks ;
to one pound of the plums, put a pound and a quarter
of the fineft fugar that can be got, and a pint and a
quarter of fpring-water ; {lit and ftone the plums, and
prick them with a bodkin full of holes ; as you flit and
ftone them (prinkle fome of the fugar over them ; then
make the {yrup with half a pound of fugar and fome

: water ;5



( 63 )

~ water; let it be rather thin. Put the plumsin with

the flit downwards, and keep them boiling mode-
rately for fome time, fhake and fcum them often g
take care to keep them under the fyrup, or they will
lofe their colour. As foon as they are well {calded,
ftrew on the remainder part of the fugar, and tepeat
it till they are done enough, which you will perceive
by the outfide being crutty.

o-ROEEN BE A 5E.

Shell fine young peafe, and put them into boiling
water with fome falt ; after boiling five minutes, drain
them in a cullender, and put them on a cloth doubled
five or fix times, on a table; let them lie free, inor-
der todry. Your bottles thould be prepared before-
hand, and be quite clean and dry. Fill them with
the peafe, and put on the top fome mutton-fat tryed ;
tic.a bladder wich a thin board or lath over them, and
let them be put in a cool dry clofet or cellar. Boil
your water when you ufe them, and put in a litde
butter, falt, and fugar; and as foon as they are
enouch, drain them, and put them into a fauce-pan
with fome " butter, and fhake it while it is melting.
Peafe done this way will keep good till Chriftmas.

DAMSON S whilk.

Cut fome damfons in pieces, and put them over the
fire, with water enough to cover them, in a middling

~ faucepan or fkillet ; after they have boiled fome time,

—g

and the liquor is ftrong, ftrain it. Wipe the whole
damfons clean, and to every pound put a pound of
good fugar; let a third part of the fugar be put in-
to the liquor, and jult fimmer, then put in the dam-
fons. Boil them about fix minutes, and then take
them off, and cover them clofe for about thirty mi-
nutes ; turn them and let them fimmer again 3 take
them out in a bowl, flrew over them the remain-
ing fugar, and pour on the liquor hot. Let them
ftand one night, covered clofe, and then boil them till

; they
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they are tender. = Put them in pots ; boil the liquor
to a jelly ; when almoft cold, pour it over them and
carefully paper them up. T hey are very fine this
way.

A Method for making all Sorts of wmoifp Prefértves.

STUG AR PENRES

Take any quantity of pears, which fhould be but
half ripe, make a {plit on their head crofs ways with
a knife, no deeperthan the heart. After thisis done,
put a pan of water on the fire, and when it boils p
your pears-in it, and boil them in, with a flow ﬁnf:,
till they become a little foft 5 then take them off the
fire, and throw them immcdzately in another pan of
frefh water ; have again another pan of frefth water;
in which you fqueeze three lemons, pare your pears
and put them in that lemon water : they will turn as
white as fnow ; then take a preferving pan, put in it
fome of the firft degree of your clarified fugar, put
your pears in it, and let them boil about twelve mi-
nutes, taking care to take off all the {cum they will
throw’; then take them out from the fire and put
them 1n an earthen veflel ; you will repeat this ope-
ration during four days running, and ftrain the fugar
off every time, and boil it before you put the pears
in, becaufe, as you will perceive, the fugar always
throws off a white fcum, which muft be taken off';
and it 1s after that, you mult put your pears in and
boil them as I {aid. When you fee the fyrup is very
thick, and that your pears have well taken the
fugar, put them in pots, and take great care they
are well covered with fyrup, or elfe they wxil
foon turn mouldy. Cover them with paper or
parchment. |

P R E-
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PRESERVED LEMONS AND
O R A N GE 5.

Take any quantity of lemons, pare off the hard
knobs of the rind, cut them into four quarters, or
leave them whole, in piercing them by the ftalk’s
end : have a pan of water on the fire, and throw your
lemons or oranges in when it boils, and do them in,
as much as your pleafe, till you fee you may get a
pin by the head into them eafily; then it i1s time to
take them off, and put them in another pan of frefth
water. When that is done, you clean them quarter
by quarter from the kernels; and thofe which are
whole muft be cleaned alfo of all their pulp with a
tea-fpoon, taking care not to break them. As for
whar concerns the fugaring of them, follow the fame

: : bk -
diretions as above-mentioned for the pears.

MO 18T QU TN CE S

Take any quantity of quinces ; cut them into four
quarters ; take well off the heart and the fkin, and
put them in a pan of water which you have on the
fire ; boil them thus till a fkewer can get into them
eafily. Then take them off and put them upon a
cloth to drain their water away ; while this is doing,
you fet your preferving pan on the fire, with the
quantity of fugar of the firft degree which is neceffary,
and put your quinces in it; boil the whole well, till
you fee the fugar becomes very red. Then to know
the proper time of its being done, take a little fyrup
with a ipoon in a faucer, and let it cool ; if it turns
F\tn a jelly, you muft dire€tly take away your
quinces from the fire, and put them immediately quite
hot into very dry pots, tEc’)r fhould you let them be
old before yeu pot them, they would jelly, and
ou could no more make them fill all the parts of
the pots without fome air along with them. Take
are that vour fyrup fhould alwa}s well cover your

ruit, as [ have faid before.
K : MOQOIST

3
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MOIST PEACHE S

Take any quantity of peaches, rub well all thei
down with a cloth, and prick them with a large pin a
much as you pleafe. Have a pan of water on the fire
in which you put your peaches, and do them thu
with a flow fire, taking a great care they fhould no
boil, for you would run the rifk of their bufting
When you perceive they are a little foftended, tak
them off, and put them into frefh water ; after which
you do for fugar juft the fame as we have faid abou
the pears, :

MOIST APRITCOTS

Take any quantity of apricots, make on the to]
of them a little opening with a fmall penknife, ani
by the ftalk’s end thruft your knife in to puth the {ton
out ; try, at the fame time, to do this fo delicately, a
not to {queeze it in your hand : then proceed as befon
dire@ed, for the peaches, with refpect to what con
cerns the doing them in the pan over the fire; and
as before directed, for the pears, with refpect towha
concerns the {ugar.

N. B. It is very proper to obferve, that any frui
whatever, which is intended to be preferved, muft by
chofen rather green than too ripe ; becaufe when yot
blanch it in the water over the fire, itis apt to mafh
too ripe, and gives a great deal of trouble ; when 1
is greener, it has more body to refift the boiling o
the water,

WHOLE CHERRIPS

Take any quantity of cherries, cut half of thei
ftalks, then put a prelerving pan on the fire, witl
what quantity of clarified {ugar you think proper
boil it well till you fee your fugar at the feventh de
oree, or blowing height 5 that is to fay, you take:
pierced [poon or ftrziner, you dip it into the fugar
and when you take it out blow through the holes ; 1
your fugar fparkles and makes bladders, then iti

| tm
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time to putin your cherries ; do it and fkim them
well, continuing fo doing till your fyrup is thick
or take a sklmmer, dip it in the fugar, if it makes a
fort of a cobweb in falling they are done enough : take
them off and pot them, “but do not £l the pots quite,
for generally they ought to be filled deep with cur-
rant jelly.

SITONEDSCHERRIES

Take any quantity of cherries, pick out the ftones
with a little ftick, have fome clarified fugar in afauce
pan, put your cherries in and fet them upon the fire
till you fee they begin to fimmer, when you muft di-
retly take them off and pour them into an earthen
veflel, there to remain till the next day, that they may
dlﬁ'.‘harﬂ't their juice. The next day you drain them
from the fugar which you fet on the fire to skim it
well ; after which you put your cherries in again,
and proceed for the degree of doing as was {aid, for
thofe which are preferved whole.

GCGREBN APRICOTS"

Take any quantity of apricots; have a pan of
water on the fire, with about four fhovelfuls. of fine
wood. afhes in it, which you muft boil well ; after
this you put in your apricots, you let them boil dur-
ing three quarters of an hour in the lye, then take
them out and throw them into frefh water, rubbing
them well to take off the down which covers them ;
change them twoor three times into frefh water, you

' will foon fee your apricots turn of the fineft green ;
e afterwards a fmall nail and pierce them in the mid-
then put them in the firft degree of fugar, and
oceed as was {aid for pears.

" N. B. It is proper to obferve, that with refpect
i‘m fugar in liquid preferves, the fame dlri:&lc:-ns are
always to be followed ; for when once#ou fce your
fruits have well taken the fugar, after having been

pafitd four or five times in it, :hey all rcquirf: the
E fame

s *
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