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Mrs. EALES’S
RECEIPTS.
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Todry ANGELIC aA.

57, sarads] A K E the Stalks of An-
A&/l gelica, and boil them

W2 to draif, and {crape off
\&ll all the thin Skin, and

=== puf theém into fcalding
Water ; kéep them clofe cover’d, and
over a flow Fire, not to boil, *till they

are green; thén draining them well,

put them in 4 very thick Syrup

“of the Weight and half of Sugar :
Let the Syrup be cold when you put

them in, and warm it every Day till

Sh B 1t
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it is clear, when you may lay ’em
out to dry, fifting Sugar upon ’em.
Lay out but as much as you ufe at a

Time, and fcald the reft. |
p o i i e e iy i R B AT
To preferve Green APRICOCKS.

A KE Apricocks before the Stones

are very hard ; wet ’em, and

lay ’em ina coarfe Cloth ; put to ‘em
two or three large Handfuls of Salt,rub
*em ’till the Roughnefs is off, then put
em in fcalding Water ; fet ’'em over
the Fire ’till they almoft boil, then fet
’em off the Fire ’till they are almoft
cold ; do fo two or three times ; after
this, let ’em be clefe cover’d ; and
when they look to be green, let
*em boil ’till they Eegin to be tender ;
weigh ’em, and make a Syrup of their
Weight in Sugar, to a Pound of Su--
gar allowing half a Pint of Water to
make the Syrrup ; let it be almoft cold
before you put in the Apricocks 3 boil
e up well’till they are clear ; warm
the Syrup daily, ’ull it 1s pretty
thick. You may put’em in a Codling-
- Jelly,



Zal

]'elly, or Hartfhorn Jelly, or dry them

as you ufe them.

ESESE S S S S sE S i
To make Goosberry CLE A R-CAKES.
AKE a Gallon of white Goof-

berrles nofe and wath ’em §
put to ‘em as much Water as will co-
ver ’em almoft all over, fet ’em on an
hot Fire, let 'em boil a quarter of an
Hour, or more, then run it thro’a
Flannel Jelly- bag ; to a Pint of Jelly
have ready a Pound and half of fine
Sugar, fifted thro’an Hair Sieve ; fet
the Jelly over the Fire, let it Juf’c boil
up, then fhake in the Sugar, ftirring
1t all the while the Sugar is putting
then fet it on the Fire again, let
lt {'c:ald ’till all the Sugar is well melt-
ed ; then lay a thin Strainer in a flat
earthen Pan, pour in your Clear-Cake
Jelly, and turn back the Strainer to
take off the Scum ; fill it into Pots,and
fetit in the Stove to dry ; when itis
candy’d on the Top, turn it out on
Glafs 5 and if your Pots are too big,
cut it 3 and when it is very dry, turn
B 2 1t
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it again, and let it dry on the cther
Side ; twice turning is enough, Ifany
of the Cakes ftick to the Glafs, hold
em over a little Fire, and the}r will
come off : Take Care the Jelly does
not boil after the Sugar is in: A Gal-
lon of Goofberries will make three
Pints of Jelly ; if more, ’twill not be
ftrong enough.

ebaboatsebsetsatsabsabatsah igboahsgloahukats

To make GoOOSBERRY-PASTE.

AKE the G‘uﬂfbernes nofe and
wafh ’em, put to em as much
Water as will almoft cover ’em, and let
’em bml A quarter of an Hour then
ftrain ’em thro’ a thin Strainer, or an
Hair-Sicve, and allow to.a Pint of Li-
uor a Pound and half of fine Sugar,
?fted thro’ an Hair-Sieve ; before you
put in the Sugar, fet the L1quﬂr on
the Fire, let it boil, and fcum it then
{fhake in the Sugar fet it on the
Fire again, and let it {cald txll all the
Sugar 1s melted ; then fill it into, little
Pots when it 1,5 candy’d, turn it out
Qq qufs . and when it is dry cnsnne
ide.
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Side, turn it again ; if any of the Cakes
ﬁ'Lck hold the Glafs over the Fiies

You may put fome of this in Plates

and when it is jelly’d, before it canqu
cut it out in long Shces and make
Fruit-Jambals.

L Y G O L GG GG GG T
To dry GOOSBERRIES.

AKE the large white Guc:{ber-
ries before thcy ATE Very ripe,
but at full Growth, ftone and wafh
e, ‘and teo 2 Pound of Goofberries
put a Pound and half of Sugar, beat
very fine, and half a Pint of Water
fet em on the Fire; when the Sucrar
15 melted, let ’em bml but not too
it - take em off once or twice, that
the}z may not break ; when they be-
gin to look clear, they are enough :
E.et’em ftand all N1 ht in the Pan the
are boil’d in, with a Paper Iaid cloi}
to’em 5 the next Day fcald ’em very
well, and let ’em ftand a Day Or two;
then lay ’em on Plates, fift "em with
Sugar very well, and put ’em in the
Stove, turning ’em every Day ’till they
are
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are dry; the third Time of turning,you
may lay ’em on a Sieve, if you pleafe;
when they are pretty dry place’em in
a Box, with Paper betwixt every Row.

B o o o S

To preferve (GOOSBERRIES.

AKE the white Goofberries,{tamp

and ftrain’em; then take the lar-

geft white Goofberries when they juft
begin to turn, ftone ’em, and to half
a Pound of the Goofberries put a
Pound of Loaf Sugar beaten very
fine, half a Pint of the Juice of that
which is ftrain’d, (butletit {tand ’till
it is fettled and very clear) and f{ix
Spoonfuls of Water; {et ’em on a very
quick Fire 3 let ’em boil as faft as you
can make ’em, up to the Top of the
Pan ; when you fee the Sugar as it
boils look clear, they are enough,
which will be in lefs than half a quar-
ter of an Hour : Put ’em in Pots or
Glafles, paper ’em clofe ; the next Day,
if they are not hard enough jelly’d,
{et ’em for a Day or two cn an hat
Stove, or in fome warm Place, but not
in
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in the Sun 5 and when they are jelly’d,
put Papers clofe to ’em 3 the Papers
muft firft be wet, and then dry’d with
a Cloth.

elsalsaboeboakcbieabouboatonh obogbocbochy
To dry CHERRIES.

COTONE the Cherries; and to ten

Pound of Cherries, when they are
fton’d, put three Pound of Sugar very
fine beaten ; fhake the Cherries and
Sugar well ‘together, fet ’em on the
Fire, and when the Sugar is well
melted, give ’em a Boil or two ; let
‘’em {tand in an earthen Pot ’till the
next Day, then make ’em {calding hot,
and, when cold, lay’em on Sieves;
afterwards put ’em in an Oven not
too hot, where let ’em ftand all Night,
and then turn ’em, and put ’em in
again. Let your Oven be no hotter
than 1t i1s after {mall Bread or Pies.
When they are dry, keep ’em in a
Box very clofe, with no Paper be-
tween them. :

To
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To make CHE RRY-JAM.

T AKE twelve Pound of ftond
 Cherries, boil ’em, break ‘em

as they boil; and when you have
boil’d all the Juice away, and can fee
the Bottom of the Pan, put in three
Pound of Sugar finely beaten, ftir it
well, and let ’em have two or three
Boils ; then put’em in Pots or Glafles.

sjoafolafodutoltaloliofololelolalelelolalololololalolelolalol.

To dry CHER R IES without Sugar.

YT ONE the Cherries, and fet’em
on the Fire, with only what Li-
quor comes out of them ; let them boil
up two or three times, fthaking them
as they boil ; then put them in an ear-
then Pot; the next Day fcald them,
and when they are cold lay ’em on
Sieves,and dry ’em in an Oven not too
hot. Twice heating an Oven will dry

any Sort of Cherries.

To
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To dry CHERRIES in Bunches.
o T AKE Kentifbo Cherries,or Morella,

and tye ’em in Bunches with
a Thread, about a Dozen in a Bunch ;
and when you have dry’d your other
Cherries, put the Syrup “that they
come out of to your Bunches 5 let ’em
juft boil, cover ’em clofe, the next
Day fcald ’em 5 and when they are
cold, lay ’em in Sieves in a cool Oven ;
turn ‘em, and heat the Oven every

Day ’till they are dry.

To make CHERRY-PASTE.

AKE Cherries,ftone and boil ’em,
breaking ’em well the while,

vand boil ’em very dry; and to 2
- Pound of Cherries put a Pound and
a Quarter of Sugar, fifted thro’ an
HairSieve 5 let the Cherries be hot
when you put in the Sugar; fet it on
the Fire ’till the Sugar is well melt-
ed ; put it in a broad Pan, or earthen
Plates; let it ftand in the Stove ’till it
C 15
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is candy’d ; drop it on Glafs, and,
when dry on one Side, turn.it,

To preferve CH ERRIES,

YYT  ther Morella ot Carnations, ' ftone
1 Y the Cherries:  To Morella Chier-
“ries, ‘take the Jelly of ' white Currants,
“drawn with a little ‘Water 5 and run
~thro’ a Jelly-bag a Pint'and half of the
“TJelly, and three Pounds'of fine Sugar;
fet it on a quick' Fire ;" when it botls,
fcum it, and put in two Pounds of the
fton’d Cherries ;" let ’em’ not:boil foo
faft, at firft, take ’em off fome Times ;
when they are tender, boil-’em’ very
faft, ’till they jelley, and are very
‘clear 5 then put ’em ‘in’the Pots or
“(Mafles. ' The Carnation Cherfies muft
“have red Currants-Jelly 3 and® if "you
‘can get no' white Currants, Codling-
“Jelly will ferve for the Morella.

"“To
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To dey CURRANTS . in.Bunches o%
loofe Sprigs.

"HEN yourCurrants are fton’d
¥, and tyd. up 1 Bunches,
take to a Pound of Currants a Poynd"
and half of Sugar: toa Pound of Su-
gar put half a Pint of Water 5 boil
your Syrup very well, and lay the.
Currants into the Syrup ; fet’em on
the- Fire, let ’em juft boil, take ’em’
off; and cover ’em clofe with a Paper ;.
let ’em,_ftand ’till the next Day, 4nd:
then make ’em fcalding hot 5 let ’em
ftand two or three Days with the.
Paper clofe to’em, then lay ’em on
earthen Plates, and fift ’em well with’
Sugar ; put ’em ino a Stove, the next
Day lay "em on Sieves, but not tfrn
‘em “till that Side drys, then.turn’em,
and fift the other Side : When, they,
are’dry lay’em between Papers.

B

Tl To
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To make CURRANT CLEAR-CAKES.

TRIP the Currants, wafh ‘em,

and to a Gallon of Currants put
about a Quart of Water ; boil it very
well, run it thro’ a Jelly-bag ; to a Pint
of Jelly put a Pound and half of
Sugar, fifted thro’ an Hair Sieve ; {et
your Jelly on the Fire, let it juft boil ;
then fhake in the Sugar, ftir it well,
and fet it on the Fire, and make it
fcalding hot.; then put it thro” a
Strainer in a broad Pan, to take off the
Scum, and fill it in Pots : When it 1s
candy’d, turn it on Glafs 'tll that
Side be dry; then turn it again, to dry
on the other Side,

Red and white Currants are done
the {fame Way ; but as foon as the Jel-
ly of the White 1s made, you muft put

it to the Sugar, or it will change Co-
lour. | Sk
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To preferve RED CURRAN TS,

A SH the Currants, and ftrain

’emn thro’ a thin Strainer ; take
a Pint of Juice, a Pound and half of
Sugar, and f{ix Spoonfuls of Water; let
it boil up, and fcum it very well ; then
put in half a Pound of fton’d Currants;
boil ’em as faft as you can ’till the
Currants are clear, and jelly very
well ; put ’em in Pots or Glafles, and,
when they are cold, paper ’em as
other Sweat-meats. Stir all {mall Fruit
as they cool, to mix it with the Jelly.

s sosss oo o0 s ss 0000 oslve s

To make Cv RRANT-PASTE, cither
Red or White.

TRIP the Currants, and put a
little Water to ’em, juft to keep
’em from fticking to the Panj boil
’em well, and rub’em thro’ a Hair
Sjeve. To a Pint of Juice put a
Pound and a half of Sugar fifted;
but firft boil the Juice after it 1s
{train’d,
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ftrain’d, and then fhake in your Su-
gar : Let it fcald 'till - the Sugar.is
melted then put it in little Pots in 2
Stove, and turn. it as other Pafte.

CALIAIDLRAL AL LAALDLICALY
To preferve WHITE CURRANTS.

TA K E the large white Currants;
not. the Amber-colour’d, ftrip,

and to. two Quarts of Currants
put a Pint {}f Water ; boil ’em  very,
faft,and run ’em thro’ 2 Jelly-bag 5 toa
Pmt of Juice put'in.a Pound and
-half of Sugar, and half'a Pound of
fton’d Currants.;, fet-’em. on. a. quick
Fire, let ’em boil very faft’till” the
Currants are clear,and jelly very well;
then put ’em in Pots or Glaffes j i
’em as they cool, to make the Currants
mix with the ]elly Paper ’em dpwn
when almoft'cold.
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Topreferve RASBERRIES.

AT YA KE the Juice of red and -white
.- 1 Rafberries ;. (if , you -haver no
-white Rafberries, ufe' half Codling-
. Jelley) . put a Pint and half of the
. Juice to two Pound of Sugar ; let-it
tboil,. fcum 1t, and then put in three
. Quarters of a Pound of large Rifber-
ries; let ’em boil very faft ’till sthey
jelley, and are very clear ; don’t take
em off the Fire, for that will make
ent hard 5 a 'Quarterof an"Hour will
do ’em, after they begin to boil faft ;
then put ’em in'Pots or Glaffes * Put
the Rafberries in firft, then ftrain the
¢ Jelly from-the Seeds, and put it tothe
" Rafberries. When they begin to cool,
“ftir ’em, that they may not all lye up-
on thé Top of the Glaffes ; and when
“they.are cold, lay Papers clofe to ’em
g!iﬁ }wet ‘the Paper, then dryit in a
» Clotil.

“To
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To make JAM of RASBERRIES.

A KE the Rafberries, mafh ’em,
~ and ftrain half; put the Juice to
the other half that has the Seeds in it;
boil 1t faft for a Quarter of an Hour g
then to 4 Pint of Rafberries put three
Quarters ' of a Pound of Sugar, and
boil it ’till it jellies : Put it into Pots
or Glafles. f

SRR B LA LR S
.~ To make R ASBERRY-PASTE.

s A S H the Rafberries, ftrain half,
{ and put the Juice to the other
half with the Seeds ; boil ’em faft for
a Quarter of an Hour; and to a Pint
of ‘Rafberries put half a Pint of red
Currants, boil’d with very little Wa-
ter, and ftrain’d thro’ a thin Strainer,
or Hair Sieve ; let the Currants and
Rafberries boil together a little while:
Then to aPintof Juice put a Pound
and a Quarter of fifted Sugar ; fet it
over the Fire, let it {cald, but not boil;

fill



[ 39 ]
fill it 1n little Pots, f{et it in the Stove

‘till 1t 1s candy’d, then turn it out on
Glafles, as other Cakes.

Tomake RASBERRY CLEAR-CAKES.

AKE half Rafberries and half

white Currants, almoft cover
’em with Water; boil ’em very well a
Quarter of an Hour, then run’em
thro’ a Jelly-bag, and to every Pint of
Jelly have ready a Pound and half
of fine Sugar fifted thro’an Hair Sieve
fet the Jelly on the Fire, let it juft boil,
then {hake in your Sugar, ftir it well,
and {et it on the Fire a fecond Time,’till
the Sugar is melted ; then lay a Strain-
er ina broad Pan to prevent the Scum,
and fill it into Pots : When it is can-

dy’d, turn it on Glafs, as other Clear-
Cakes.
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To make RA sBERRY-DROPS.

A S H the Rafberries, put ina lit-
1¥ 1 tle Water, boil and ftrain ’em,
then take half a Pound of fine Sugar,
fifted thro’ an Hair Sieve ; juft wet the
Sugar to make it as thick as a Pafte 5
put to it 20 Drops of Spirits of Vitriol,
fet it over the Fire, making it {fcalding
hot, but not to boil: Drop it on Paper
it will foon be dry j if it will not
come off eafily, wet the Paper. Let
’em lye a Day or two on the Paper.

OSSR RS LSS LS ISLSRIISS

To dry AP RICOCKS.

TAKE four Dozen and a Half-of
the largeft Apricocks, ftone’em

and pare’em; cover ’em all over with
four Pound of Sugar finely beaten g
put fome of the Sugar on ’em as you
pare ‘em, the reft after : Let ‘emi-lye
four or five Hours, ’till the Sugar 1s
almoft melted ; then fet ’em on a flow
Fire ’till quite melted ; then boil "em,

but
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but not too faft. As they grow ten-
der, take ’em out on an earthen Plate
‘till the reft are done then put in
thofe that you laid out firft, and let
‘em have a Boil together : Put a Paper
clofe to ’em, and let ’em ftand a Day or
two ; then make ’em very hot, but not
boil; put the Paper on ’em as before,
and let’em ftand two Days,then lay’em
on earthen Plates in a Stove, with as
little Syrup on ’em as you can 5 turn
‘em every Day ’till they are dry, and
{crape off the Syrup asyou turn ’em
lay ’em between Paper, and let ’em not
be too dry before you lay ’em up.

shoeboeliseksaboabntsaboabreRiaBoabatsebsetisals

To dry APRICOCKS in Quarters
or Hualves.

T AKE four Pound of the Halves
| or Quarters, pare ’em, and put
to ‘em three Pound of Sugar fine bea-
ten , {trew fome on ’em as you pare
em, and cover 'em with the reft ; let
‘em lye four or five Hours ; after-
wards fet ’em on a flow Fire, ’till the
Sugar is melted ; then boil ’em, but
4 D> not
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not too faft, ’till they are tender, tak-
ing out thofe that are firft tender ; and
puting ’em in again, let ’em have a Boil
together ; then lay a Paper clofe to
’em, fcald ’em very well, and let "em
lye a Day or two 1n the Syrup: La
em on earthen Plates, with as little
Syrup to’em as. you can, turning e
every Day ’till they are dry; at laft,
lay ‘em between Paper in Boxes.

O
To make PARING-CHIPS,

A S you pare your Apricocks, fave
£\ thecleareft Parings, and throw a
little Sugar on ’em ; half a Pound is
fufficient to a Pound of the Parings;
fet em on the Fire, let ’em juft boil
up, and fet’em by ’till the next Day
drain the Syrup from ’em, and makea,
Syrup with a Pound of Sugar and
almoft half a Pint of Water; boil,
the Sugar very well, and put as much
to the Chips when it is cold as will
cover ’em 5 let ’em ftand in the Sy-
rup all Night, and the next Day make
‘em fcalding hot ; and when they are
| | cold,
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cold, lay ’em out on Boards, {ift ’em
with Sugar, and turn ’em on Sieves.

FeiefolfeolfodalfoRe fofofolofoleliofolofofeloflofololofololofolole

To preferve AP RICOCK S.

_"I"‘ ﬁ KE four Dozen of large Apri-

ocks, ftone and pare’em, and
cover ’em with three Pound of fine
beaten Sugar, ftrewing {ome on as you
pare ‘em ; let’em {tand, at leaft, fix
or feven Hours, then boil ’em on a flow
Fire ’till  they are clear and tender
if fome of ’em are clear before the
reft, take ’em out, and put ’em in
again when the reft are ready. < Let
’em {tand, with a Paper clofe to ’em,
‘till the next Day ; then make Cod-
ling - Jelly very f{trong : Take two
Pints of Jelly, two Pound of Sugar,
boil it ’till-it jelliecs ; and whilft it is
boiling, make your Apricocks {cald-
ing hot, and put the Jelly to your
Apricocks, and boil ’em together, but
not too faft. When the Apricocks

rife in the Jelly, and they jelly very

well, put’em into Pots or Glaffes, with
Papers clofe to ’em.
To
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To make APrR1ICOCK CLEAR-
C. A XE s;

AKE about three Dozen of

Apricocks, pare ’em, and put
thereto a Pound of fine Sugar, and
boil ’em to Pieces ; then put to’em two
Quarts of Codling-Jelley, boil ’em to-
gether very faft for a Quarter of an
Hour; run it thro” a Jelly-bag, and
to a Pint of Jelly put a Pound and
half of Sugar, fifted thro’ a Hair
Sieve ; while the Jelly boils, fhake
in your Sugar, and let 1t fcald
till the Sugar is melted ; then put it
thro’ a thin Strainer, 1n a broad ear-
then Pan; fill it in Pots, and dry it as
other Clear-Cakes. If you wou’d have
fome with Pieces in ’em, cut fome of
your dry’d Quarters finall ; and when
the Strainer has taken off the Scum,
take fome of the Jelly in a Pan, put in
the Pieces, make it {calding hot again,
and fill 1t out.

7
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To make APRICOCK-PasTE,

AKE two Pound of Apricocks
T par’d, and a Pound of Sugar fine
beaten, let ’em lye in the Sugar ’till it
1s melted ; then boil it well and mafh
it very fmall 5 put to it two Pints of
Codling-Jelly 5 let it boil together ;
and to a Pound of it puta Pound and
a Quarter of fifted Sugar ; let your
Pafte boil before you put your Sugar
to it, then let it fcald ’till the Sugar
1s melted ; fill it in Pots, and dry it
in the Stove, turning it as other Pafte,

W#ﬂ%ﬂww{“ﬁ*ﬁm

To make AP LE-JELLY for all Sorts
of SWEET-MEATS.

¥ E T your Water boil in the Pan
L you make it in; and when the
‘Apples are par’d and quarter'd, put
“em into the boiling Water ; let there
'be no more Water than juft to cover
‘em, and let it boil as faff as poflible ;
when the Apples are all to Pieces; put

¥

[m a about a Quart of Water more T
o it
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it boil at leaft half an Hour; and then
ran it thro’a Jelly-bag : In the Summer,
Codlings are belt ; in September, Gol-
den Runnets and Winter Pippins.

SEMs @5@:@1 RS kb ebl ey b yYDIYP sqg;g‘g;asq_m@
To make APRICOCK-JAM.

"l"“ AKE two Pound of Apricocks
8§  par’d, and a Pint of Codling-
Jelly, boil 'em very faft together ’till
the Jelly is almoft wafted ; then put
to it a Pound and half of fine Sugar,
and boil it very faft’till it jellies 5 put
it into Pots or Glaffes. You may make
frefh ClearsCakes with this, and Pip-
pin-Jelly, in the Winzer.

L A b S
To preferve G RE EN JENNITINS.

UT out the Stalk and Nofe, and
put’em in cold Water on a Coal-
Fire ’till they peel ; then put em 1n.
the fame Water, and cover ‘em Very
“clofe; fet ’em on a flow Fire till they
arc green and tender 5 then, to @

Pound!

-
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‘ Pound of Apples take a Pound and
half of Sugar, and half a Pint of Wa-
-ter 3 boil the Syrup, put in the Apples,
and boil ’em faft, ’till they are very
clear, and the Symup very thick, al-
moft at a Candy ; then put in half a
Pint, or more, of Codling-Jelly, and
the Juice of a Lemon, boil it ’till it

- jellies well, and put ’em in Pots or
- Glaffes.

CACICICICIEICRENENEIERENE

To dry GREEN PLUMms.

AKE the green Amber Plum,

prick 1t all over with a Ping

make Water boiling hot, and put in the
Plums, be {ure you have fo much
Water, that it be not cold with the
Plums going in; cover’em very clofe,
and when they are almoft cold, fet

- ’em on the Fire again, but not to let
’em boil ; do {o three or four Times;
when you fee the thin Skin crack’d,

. fling in a Handful of Allum fine bea-
.ten, and keep ’em in a Scald ’till they
begin to be green, then give ’em a Boil
clofe cover’d: When they are green,
- E let
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fet ’em.ftand all Night in frefth hot
Water ; the next Day have ready as
much clarify’d Sugar as will cover’em j--
drain your Plums, put ‘em into the Sy-
rup,and give’em two or three Boils 5 re-
peat 1t two or three Days, ’till they
are very clearj let ’em {tand in their
Syrup above a Week ; then lay ’em
out on Sieves, in a hot Stove, to dry:
If you would have your Plums green
very foon, inftead of Allom, take Ver-
digreece finely beaten, and put in Vi-
negar ; fhake it in a Bottle, and put
it into ’em when the Skin cracks ; let
’em have a Boil, and they will be very
{foon green ; you may put fome of ’em
in Codling-Jelly, firft boiling the Jelly
with the Weight in Sugar.

To dry AMBER, or any WHITE
PLuwms.

YLIT your Plums in the Seam g
> then make a thin Syrup. If you
have any Apricock-Syrup left, after.
your ‘Apricocks are dry’d, put a Pint
of Syrup to two Quarts of Water 5 if

B e
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you have none, clarify fingle-refin’d
¥.oaf-Sugar, and make a thin Syrup :
-Make the Syrup fcalding hot, and put
in the Plums ; there muft be fo much
Syrup as will more than cover the
Plums y they muft be kept under the
Syrup, or they will turn red : Keep
’em in a Scald ’till they are tender,
but not too foft ; then have ready a
thick Syrup of the {ame Sugar, cla-
rify’d and cold, as much as will cover
the Plums let ’em boil, but not too
faft, *till they are very tender and
clear, fetting ’em fome times off the
Fire ; then lay a Paper clofe to ’em,
and fet ’em by ’till the next Day ; then
boil ’em again ’till the Syrup is very
thick ; let ’'em lye in the Syrup four
or five Days, then lay ’em on Sieves to
dry : You may put fome in Codling-
Jelly, firft boiling the Jelly with the
Weight in Sugar, and put in the
Plums hot to the Jelly. Put ’em in
Pots or Glaffes.

Ea To
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To dry BLack PEAR-PLuwms, on
MuscLEs, or the GREAT MoGULSs.

TONE your Plums, and put ’em
ina large Earthen Pot; make a
Syrup with a Pound of fingle-refin’d
sugar and three Pints of Water; or
if you have the Syrup the white
Plums are dry’d out of, thin it with
Water, it will do as well as Sugar 4
boil your Syrup well, and when it
is celd enough to hold your Hand in
it, put it to the Plums ; cover ’em
clofe, and Jet ’em ftand 2all Night 5
heat the Syrup two or three Times,
but ncver too hot; when they are
tender, lay ’em on Sieves, with the
Slit downwards to dry; put’em in
the Oven, made no hotter than it is
after Bread or Pyes comes out of it ;
let ’em ftand all Night therein ; then
open ‘em and turn ’em, and fet ’em in
a cool Oven again, or in an hot Stove,
for a Day or two ; but if they are too
dry, they will not be fmooth ; then
make a Jam to fill ’em with. ~Take
ten Pound of Plumbs, the fame Sort
of your Skins, cut ’em off the Stones,
put
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put to‘em three Pound of Powder-Su-
gar ; boil "em on a flow Fire, keeping
‘em ftirring ’till it’s {o (iff, that it will
lye in a Heap in the Pan; it will be
boiling at leaft four or five Hours y lay
it on Earthen Plates ; when it is cold,
break it with your Hands, and il your
Skins ; then wath every Plum, and
wipe all the Clam off with a Cloth :
As you wath ’em, lay ’em on a Sieve ;
put ’em in the Oven, make your Oven
as hot as for your Skins ; let ’em ftand
all Night, and they will be blue in
the Morning. The great white Mo-
gul makes a fine black Plum; flone
‘em, and put ’em in the Syrup with
or after the black Plum ; and heat the
Syrup every Day, ’till they are of a
dark Colour ; they will blué as well as
the Mufcles, and better than the black
Pear-Plums. If any of thefe Plums
grow rufty in the Winter, put’em into
beiling hot Water ; let ’em lye no
longer than to be well wafh’d: Lay
‘em on a Sieve, not fingly, but one on
the other, andthey will blue the bet-
ter : Put’em in a cool Oven all Night,
they will be as blue and frefh as at
firft,

1 To
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To preferve BLACK PEAR-PLUMS
or DAMASCENES.

' AKE two Pound of Plums, and
cut’em in the Seamn j then take

a Pint and half of Jelly, made of the
fame Plum, and three Pound and a
half of Sugars boil the Jelly and
Sugar, and fcum it well ; put your
Plumsin a Pot; pour the Jelly on ‘em
fcalding hot : When they are almoft
cold, heat ’em again 3 fo do ’till they
are tender, and then let ’em ftand
two or three Days, heating ’em every
Day ; then boil ’em ’till they look
‘clear and jelly: Don’t boil em too

To preferve WHITE PEArR-PLuwms.

LIT your Plums, and fcald em
in a thin Syrup; as for drying
’em, put’em in a thick Syrup of clari-
fy’d Sugar, as much as will cover
em ; let ’em boil very flow, “till they
are very clear, fometimes fetting ’em

off



[ 31 ]

off the Fire : They muft have the
Weight, or fomething more, of clari-
fy’d Sugar in the Syrup : When they
are very tender and clear, put to a
Pound of Plums (when they are
raw) a Pint of Apple-Jelly, and a
Pound of fine Sugar, and boil it ’till it
jellies 5 before your Plums are cold
put ‘em into the Jelly, but not above
half the Syrup they were boil’d in,
and boil ’em ‘together *till they jelly
well : Put’em in Pots or Glafles, with
Papers clofe to ’em. You may keep
fome of 'em in Syrup, and put ’em in
Jelly as you ufe ’em.

SRR I A D AN I ARSI ICAEA

To make WHITE PEAR - PLUM
CrLEAR-CAKES.

"1"‘ AKE a good Quantity of white
4 Pear-Plums, as many as you
think will make three Pints, with as
much boiling Water as will cover ’em;
boil e very faft, *till they are all to
Pieces ; then have ready ‘three Pints
of Apple- Jelly, and put it to the
Plums, boiling ’em very faft tagerhlfr;,
‘ then



(92 ]
then run it thro’ a Jelly-bag : To 2
Pint put a Pound and half of fifted
Sugar 3 firft Doil the Jelly, and fhake
in the Sugar; let it {cald on the Fire
till it is melted ; put it in Pots in the
Stove ; dry and turn it as other Clear-

Cakes.
TR R R T R F R T R R R TR
To make WHITE PLuM-PASTE.

TAKE 1 Pound of fine Sugar,
and a Pint of Water, or more,
as the Quantity you intend to make
requires; fet it on the Fire, let it boil,
and fet a Pan of Water to boil ; when
it boils, put in your Plums; let "em
juft boil, and then take ’em out with
2 Ladle, as they {flip their Skins off;
take off the Skins, and put the Plums
into the Syrup 3 do this as faft as you
can, that they may not turn : Boil
>em all to Pieces ; and to a Quart of
Plums put a Pint of Apple-Jelly ;
boil ’em well together, and rub 1t
thro’ a -Hair Sieve ; to a Pint of this
put a Pound and a half of fifted Su-
gar 5 let the Jelly boil before you

B | fhake
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fhake the Sugar, and let it fcald *till
the Sugar.is well melted ; fkin it, put
it in Pots, and dry it in the Stove.

L0009 000008000000005000900)

fug:. |
To make REp Prum CLEaR-
C. MK E:S.

AKE white Pear-Plums, half
White and half Black, or if you
- have no Black, one third of Damfins,
and as much Water as will cover ’em 3
- boil ’em very well 5 and to 2 Quart of
the Plums put a Quart of Apple-Jelly 5
boil ’em very well together; run it
thro’ a Jelly-bag ; to a Pint of the
Jelly put a Pound and Half of Sugar -
let the Jelly boil, then fhake in the
Sugar ; let it fcald, but not boil 5 put
it thro’ a thin Strainer in a broad Pan,
to take ‘off the Scum, and put it in
Pots in a Stove : When it is candy’d,
turn it as’other Clear-Cakes: You maﬁ
make it paler or redder, as you De

like, with more or lefs black Plums. -

BaT T
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To make RED PLum-Pas TE.

A KE half white and half red

Plums, as you did for the
Clear-Cakes ; boil ’em with as much
Water as will cover ’em 3 then, toa
Quart of Plums put a Pint of Apple-
Jelly ; let ’em boil well together ;
rub’it thro’ an Hair Sieve ; to a Pint
of Jelly put in a Pound and Half of
Sugar 5 boil the Jelly, and fhake in
the Sugar 5 let it fcald ’till the Sugar
is melted, fkin it well, and fill in Pots;
dry it as other Cakes : You may put
fome of this in Plates, and make
Fruit-Jambals.

R IS N I S N S R

To dry PLums like the FRENCH
PLu Ms, with Stones in them.

HEN you have laid out all
your Plums that are 'to be
ftopt, put white Pear-Plums, or any
large black Plums, 1in an Earthen
Pot. and make your Plum-Syrup al-

moft fcalding hot; put it to the
Plums,
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Plums, and fcald the Syrup every
Day, ’till the Plums are tender and
red ; then lay ’em on Sieves, and dry
‘em 1nan Oven, turning ’em every Day
‘till they are dry; then lay ’em between
Papers, and keep ’em in a dry Place.

LR R B R MR X R R R P R R XN
To dry PEACHES.
TONE the largeft white Newing-

ton Peaches, and pare ’em, and
have ready a Pan over the Fire with
boiling Water ; put in the Peaches,
and let ’em boil ’till they are tender ;
then lay ’em on a Sieve to drain out
all the Water; weigh ’em, and lay
‘’em 1n the Pan you beil ’em in, and
cover ’ern with their Weight in Sugar ;
let ’em lye two or three Hours ; then
boil ’em ’till they are clear, and the
Syrup pretty thick; fet ’em by co-
ver'd, with a Paper clofe to’em; the
next Day fcald ’em very well, fetting
‘em off the Fire and on again, ’till the
Peaches are thorough hot ; repeat this
for three Days; then lay ’em on Plates
‘ ¥ 3 tg
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to dry, and turn ’em every Day ’till
dry.

To make PEACH-CHIPS.

TYARE the Peaches, and cut’em in

thin Chips ; to four Pound of
Chips put three Pound and a Half
of fine beaten Sugar ; let the Sugar
and Chips lye a little while, ’till
the Sugar is well melted, then boil
>em faft ’till they are clear ; about half
an Hour will do ’em enough 3 fet 'em
by ’till the next Day, then f{cald ’em
very well two Days, and lay ‘em on
Earthen Plates in a Stove 5 fift on em
fine Sugar, through a Lawn Sieve;
turn ’em every Day, fifting ’em ’till
almoft dry 3 then lay ’em on a Sieve a
Day or two more in the Stove : Lay
‘em in a Box clofe together, and when
they have lain fo a Week, pick ‘em
afunder, that they may not be in
Lumps. |

To
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To preferve or dry NUTMEG-PEACHES.

EEL the Peaches, and put ’em

in boiling Water ; let ’em boil
a Quarter of an Hour; lay ’em to
drain, weigh ’em, and to a Pound of
Peaches put a Pound of fine Sugar
beaten very {mall; when the Sugar
15 pretty well melted boil ’em very
faft ’till they are clear ; fet ’em by ’till
they are cold then fcald ’em very
wel}lr* take to every Pint of Peach 2
Pint of Codlin g-Jelly and a Pound of
Sugar; boil 1t ’till 1t jellies very well,
then put in the Peaches and half the
Syrup let "em boil faft; then put’em
1n Pots or Glaffes : If you wou'd dry
’em, {cald ’em three or four Days, and
dry em out of their Syrup.

O A SIS SIS LS LS LA
To preferve CUCUMBERS.

AKE Cucumbers of the fame
_Bignefs that you wou’d to pickle;
plck em frefh, green, and free from

Spots boil ’em in Water ’till they
are
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are tender ; then run a Knitting-needle
through ’em the long Way, and {crape
off all Roughnefs ; then green ’em,
which is done thus : Let your Water
be ready to boil, take it off, and put
in a good Piece of Roach-Allum 5 fet
it on the Fire, and put in the Cu-
cumbers ; cover’em clofe ’till you fee
they look green ; weigh ‘em, and take
their Weight in fingle-refin’d Sugar
clarify’d 5 to a Pound of Sugar puta
Pint of Water ; put your Cucumbers
in ; boil ’em a little clofe-cover’d 5 fet
’em by, and boil ’em a little every
Day for four Days ;, then take ’em out
of your Syrup, and make a Syrup of
double-refin’d Sugar, a Pound of Su-
ear and half a Pint of Water to every
Pound of Cucumbers ; put in your
Cucumbers, and boil ’em ’till they are
- cleary then putin the Juice of two or
three Lemmons, and a little Orange-
flower-water, and give 'em a Boil
altogether: You may either lay ’em
out to dry, or keep ’em in Syrup ; but
every Time you take any out, make
the other fcalding hot, and they will
keep two or three Years. |

To
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To dry GREEN Fi1ocs,

. | ‘A KE the white Figs at the full

Bignefs, before they turn Co-
lour; {lit ’em at the Bottom ; put your
Figs in {calding Water; keep ’em in a
Scald, but not boil ’em ’till they are
turn’d Yellow ;. then let ’em ftand ’till
they are cold ; they muft be clofe co-
ver'd, and fomething on ’em to keep
’em under Water; fet ’em on the
Fire again, and when they are ready
to boil, put to ’em a little Verdigreafe
and Vinegar, and keep ’em in a Scald
‘till they are green; then put ’em in
boiling Water ; let ’em boil *till they
are very tender; drain ’em well from
the Water, and to every Pound cla-
rify a Pound and Half of fingle-refin’d
Sugar, and when the Sugar is cold
put in the Figs ; let ’em lye all Night
in the cold Syrup ; the next Day boil
’em ’till they are very clear, and the
Syrup thick, and fcald ’em every Day
for a Week 5 then lay ’em to dry in
a Stove,turning ’em every Day ; weigh
your Figs when they are raw ; and
~when you clarify your Sugar, hplﬁ'
° L a

A
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half a Pint of Water to a Pound of
Sugar : If your Figs grow too dry,
you may put’em in their Syrup again;
%ey will look new to the End of the

ear.

(S T

To drj Brack Fics.

WEigh the Figs, and {lit ’em at

the Bottom 5 put’em into boil-
ing Water,and boil’em ’till they are ve-
vy tender; drain ’em well from the
Water ; then make a Syrup of clarify’d
fingle-refin’d Loaf-Sugar, with their
Weight, and half a Pint of Water to
a Pound of Sugar ; when the Syrup
is cold put in your Figs; let’em lye
all Night ; the next Day boil ’em ’till
they are very clear, and {cald ’em eve-
ry Day ’till the Syrup is very thick ;
then lay ’em outas you ufe ’em 5 but
heat the Syrup after you have taken
fome out, or they will not keep: If
they grow too dry, you may put ’em
in the Syrup again, fcalding the
Syrup. - |

To
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To preferve G R APE s.

EE L the Grapes and {tone ’em j

put ‘em in a Pan, cover ’em very
clofey firft let ’em boil, and fet’em
fome times on and off the Fire, ’till
they are very green; then drain all the
Juice from ’em ; and to; a Pint of
Grapes put a Pound and a Half of
Sugar, and half a Pint of Apple-Jelly
let ’em boil very faft ull they are
clear, and jelly very well : Put ’em
in Pots or Glaffes, with Paper clofe to
‘em. |

ehsabsalsutsabsaksenulsalsafoaloabiehs ohoekseks
To dry GR APES.
AKE. the large Bell-Grapes, juft

before theyareripe ; ftone’em 1n
Bunches; and put ’em into {calding
Water, covering ’em clofe with Vine-
Leaves, and a Cover on thePan ; keep
’em in a Scald, putting ’em on and off
~ the Fire ’tll they are green; then
give ’em a Boil in the Water, drain
‘em on a Sieve, ancél}‘ to every Poun%
0
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of Grapes make a thick Syrup of a
Pound and a half of clarify’d Sugar ;
and when the Syrup is cold, put in
the Grapes, and fcald ’em every Day
"till the Syrup is'thick, but never let
’em boil 3 then lay’em out on Earth-
en Plates, and fift ’em very well
with Sugar ; dry ’em in a Stove, and
turn and fift ’em every Day.

ool oo RSOSSN
To dry BAR BERRILES.

A KE Barberries, ftone ’em,and |

; tye ’em 1n Bunches, or loofe in

Sprigs, which you pleafe ; ‘weigh "em;
and to every Pound of Barberries
clarify two Pound of"Sugar ; make
our Syrup with fomething more than

K:ﬂf “a Pint of Water to a Eound'. of
Sugar ; put ‘the Darberries 1nto
he Syrup when it is fcalding hot g
fet it on the Fire, and lét ’em judt boil,
then et ’em by, with a Paper clofe to
'em'; the next Day make ’em fcalding
hot, doing fo for two Days ; but be
;EliélrE' they “never boil after the firft
Fime ; when" they are cold, lay “em
. out
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out on Earthen Plates ; f{ift ’em well
with Sugar, and the next Day turn
‘em on a Sieve ; {ift ’em again, and
turn ’em every Day ’till they are dry :
Your Stove nuft not be too hot.

DT NSRRI IARDACAAABASATAACA
To preferve BARBERR IE S

T ONE ‘the Barberries in Sprigs ;

and to a Pound of Barberries
make a Syrup of a Pound and a Half
of fine Sugar, with halfa Pint of Wa-
ter to a Pound of Sugar : Put the Bar-
berries in the Syrup, and let ’em have
a Boil ; feald em every Day for four
or five Days, but don’t let ’em boil :
Put ’ém in a Pot, and when you ufe
any, heat the reft, or they will not
keep. |
SR AR AR RRRARA e
' To make BARBERRY-DROPS.
“FVAKE a good Quantity of Bat-
A berries, ftrip ’em off the Stalks’

Put £6 ’em a little Water, to keep’’emn
e G2 from




[ 44 ]

from Burning ; boil ’em, and math’em
as they boil, ’till they are very dryy
then rub ’em through an Hair Sieve,
and afterwards ftrain’em through 2
Strainer, that there may be none of
the black Nofes in it ; make it {calding
hot, and to half a Pint of the Pulp
put a Pound of the fifted Sugar ; let
it fcald, and drop it on Boards or
Glaffes ; then put it in a Stove, and
turn it when it 1s candy’d.

e

To make WHITE QUINCE-
MARMALET.

Y ARE Quinces, and quarter ‘em,
putting as much Water as will
cover ’em, and boil ’em all to Pieces
to make Jelly ; run it through a
Jelly-bag ; then take a Pound of
Quince, pare, quarter, and cut out
all the Hard of it; and to a Pound of
Quinces put a Pound and a Half of
Sugar fine beaten, and half a Pint of
Water, and let it boil ’till it 1s ver
clear ; keep it ftirring, and it will
1o break
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break as much as thou’d be ; when the
Sugar is boil’d to be very rhick, almoft
a Candy, putin halfa Pint of Jelly,
and let it boil very faft ’till it jellies
As foon as you take it off, put in the
Juice of a Lemon ; fkim it well,and put
it in Pots or Glafles : It is the better for
having Lumps in it.

aboehoehoeboeboaboabsawhoaboakiboeboe e oaboabe

To make RED QUINCE-M A R-
MALE T,

ARE the Quinces, quarter’em,

and cut out all thatis hard; to a
Pound of Quinces put in aPound and a
Half of Sugar, and half a Pint of Juice
of Barberries, boil’d with Water,as you
do Jelly, or other Fruit ; boil it very
faft, and break it very {mall ; when
it is all to Pieces, and jellies, it is
enough : If you wou’d have the Mar-
malet of a very fine Colour, puta few
black Bullace to the Barberries when
you make the Jelly.

To
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To preferve WHOLE Q,UINCE';B.:

AKE aPound of Quince par’d
T and quarter’d, cut out all the
hard, put to it a Pound of fine Sugar
and half a Pint of Water, and let it boil
very faft *till it is all to Pieces; take it
off the Fire and break it very well,
that there be ne Lumps in it ; boil it
’till it is very thick and well jelly’d ;
then take fine Muflin, and put your
Quinces into it, and tye it up round.
This Quantity will make three Quin-
ces. Set ’em into three Pots, or China
Cups, that will juft hold one ; cut off
the Stalk-Endof the Quince,and put it
in the Pot or Cup, to make a Dent-in
the Quince, that it may be like a
whole Quince ;. let ’em {tand two or
three Days, that they may be very
ftiff ; take ’em out of the Mulflin,
and make a fbrong Jelly with Apples
and Quinces : Take two Pints of Jell:
and two Pound of Sugar, boil it fa
till 1t jellies very well ; then put in
the Quinces, and let 'em have two or
three Boils to make ’em hot; put em

n
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in Pots or Glaffes, with Paper clofe
to ’em. _'-

‘To make QuiNcE-CHIPS.

T ARE the Quinces, and 1lice ’em
!? into Water ; put ’em into boiling
Water ; let’em boil faft ’till they are
very 'tender, but not fo {oft as to
break ‘’em : Take ’em out with a Skim-
mer, lay’em on a Sieve ’till they are
well'drain’d, and have ready a very
thick Syrup of clarif§’d Sugar; pat
’em into as much as will ‘cover ’em,
then boil “em ’till they are very clear,
and the next Day fcald ’em ; and if
you fee they want Syrup, put ina
Pint more, but let it be very thick :
Scald "em twice more, then lay ’em out
‘on Earthen Plates in a Stove, fift %em

well with Sugar: Turn ’em and fift ’em
‘tild they are dry. |

To
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To make QU iINCE-PASTE.

‘A R E the Quinces, and quarter

em ; to a Pound of Quince put
half a Pound of Sugar and half a
Pint of Water; boil it faft ’till the
Quinces are all to Pieces ; then rub it
very fine, ’till there be no Lumps 1n
it, and put to it a Pint of Jelly of
Quince, boil’d with as much Water
as will cover ’em,- and run through
a Jelly-bag ; boil the Quinces Jelly
together, and to a Pint of it put a
Pound and a Quarter of fine Sugar;
let it fcald, but not boil, ’till the Su-
gar is melted ; fkim it, and put it in
the Stove ; turn it when it is candy’d;
twice turning will do.

@a%a&&@&'&&%&'%’&

To make QUINCE CLEAR-
CAKES.

ARE, quarter, and boil the
Quince with as much Water as
will cover it, putting in a little more
as
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18 1t boils, but not too much ; let it
be a very ftrong Jelly, and run it
through a Jelly-bag ; put a Pound
and a Half of the fineft fifted Sugar
to a Pint of Jelly 5 let the Jelly boil,
then put in the Sugar, and let it fcald
‘till the Sugaris melted ; then put it
through a Strainer, laid in a broad
Earthen Pan ; fill it in little Pots, and
when it is hard candy’d, turn it on
Glaffes as other Clear-Cakes : Colour
the Jelly, if you wou’d have any
Red Quince Clear-Cdkes, with the
Jelly of black Bullace, and let it boil
after the Red is in, before you put in
the Sugar.

AL LALALADEAN DD BRI

To preferve  GOLDEN or KENTISH-
Pipprins.

BOYL. the Rind of an Orange
very tender, and let it lye in
Water two or three Days ; then make
a{trong Jelly with Pippins, and run
it through a Jelly-bag. Take Golden-
Pippins, pare ’em, and fcoop out all
the Coar at the Stalk End : To twelve

H Pippins
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Pippins put two Pound of Sugar and
three Quarters of a Pint of Water,
boil the Sugar and fkim it; put in the
Pippins and the Orange-Rind cut into
thin Slices; let ’em boil as faft as they
can ’till the Sugar is very thick, and
almoft a Candy ; then put in a Pint
of the Pippin-Jelly, and boil 'em very
faft ’till they jelly very well 5 then
put in the Juice of a Lemmon, give it
one Boil, and put ’em in Pots or Glaf-
fes, with the Orange mix’d with ’em.
The Kentifp Pippins are better in
Quarters than whole. |

To preferve WHOLE ORANGES
or _LEMMON S.

A S P ’em very thin, juft the Out-
I\ fide Rind off; lay ’em in Water
twenty four Hours; then fet el
on the Fire with a good Quantity of
Water; let’em boil ’till they are very
tender 3 then put ’em in cold Water
again, and let ’em lye two Days ; the
" Lemmbns need not lye but oneDay;
then, to four Oranges or Lemmons put

o M ; two
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two Pound of fine Sugar and a Pint of
Water 5 boil and fkim it, and when it
is cold, put in the Oranges or Lem-
mons, and let ’em lye four or five Days
in cold Syrup ; then boil ’em ’till they
are clear; fet ’em by in an Earthen Pan
a_Day or two more; then boil ’em
again, and put ’em in Jelly, thus: Take
Pippin - Jelly, and to a Pint put a
Pound of fine Sugarj boil it 'till the
Jelly is very ftrong ; then heat your
Oranges, and put ’em to the Jelly,
with half their Syrup 3 boil ’em very
faft a quarter of an Hour ; when you
take ’em off the Fire, put in the Juice
of two or three Lemmons ; put ‘em in
Pots that will hold the Jelly : To four
Oranges you may put one Pint and a
Half of Jelly, and one Pound and a
Half of Sugar. Lemmons mulit be done
by themfelves. Sevil Oranges and
Malaga Lemmons are beft. .-. (]

H > -'IP
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Fodry ORANGES in KNoOTS, or
I.LEMMONS.

ASP the Oranges or Lemmons

with a tharp Knife, as thin and as
{mall as you can, and break the Raf-
ping as little as you can, that the Out-
fide Rind may make but two or three
Knots 5 then cut the Oranges, and
pick out all the Meat ; and the white
Rind makes another Sort of Knots:
Let both the Rinds lye two Days ina
Sieve, or broad Pan, before you boil
’em, or they will break ; then put ’em
in cold Water, and boil ’em about an
Hour ; let ’em drain well from the
Water, and clarify as much f{ingle-
refin’d Sugar as will cover’em very
well ; when the Syrup is cold put
‘em 1n, and let em ftand four or five
Days ; dry ‘em out as you ufe ’em;
and when vou take any out to dry,
boil them which you leave in the Sy-
rup. ‘They muft be candy’d out thus:
Take as many as you defire to dry ;
the white Halves mufl be cut in Rings,
or Quarters, as you like ’em ; thig

tag
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take as much clarify’d Sugar as will
cover 'em ;5 boil ’em very faft a great
while, ’till the Sugar fhall blow, which
you may fee, if you put in a Ladle
with Holes, and blow thro’, you
will fee the Sugar fly from the Ladle
‘then take it off, and rub the Candy
againft the Pan Sides, and round the
Bottom, ’till the Sugar looks Oily ;
then put’em out on a Sieve, to let the
Sugar run from ’em 3 and as quick as
poffible lay ’em in Knots on another
Sieve 5 fet ’em in a Stove, they will
be dry in an Hour or two : If you do
but a few at a Time, the Syrup you
put to’em at firft will do ’em out.
Whole Oranges or Lemmons are done
the {ame Way, only boil the whole
after they are rafp’d, and cut a Hole
at the Top, and pick out all the Meat
after they are boil’d, and before they
are put in the Syrup; and when they
are laid on a Sieve to dry, put the
Piece inagain,

T

S R7ta
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To make CHIN A CHIPS,

g \UT the Rind of China Oranges

in long Chips, but very thin, and
with none of the White ; boil ’em in
Water ’till they arve very tender ; then
drain ’em, and put ’em 1into & Very
thick cold Syrup of clarify’d Sugar ;
let ’em lye a Day or two; then fcald
®em, and when they are cold lay em
‘to dry on Earthen Plates in a Stove.
Sevil Oranges will do the fame Way,
if you like ’em with a little Sugar, and
very bitter.

e e e e ey il o e o
 To maké ORANGE-PASTE.

T) ASP the Oranges, and you may

' make _ the Outfide for Knots;

then cut the Oranges, and pick out all

the Meat, and all the Stones from the

Meat ; boil the white Rinds very ten-

der, drain ’em well, and beat ‘em

fine ; to a Pint and Half of the Meat
‘put a Pound of the beaten Rind ; mix
it well, make it fcalding hot 3 then put

in
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in three Pound of fine Sugar fifted
thro’ an Hair Sieve ; ftir it well in,
and {cald 1t ’till the Sugar is well
melted ; then put in the Juice of three
large Lemmons: Put the Pafte in flat
Earthen Pans, or deep Platesy fet it in
the Stove ’till it is candy’d ; then drop
it on Glaffes : Let what is too thin
to drop ftand ’till ’tis candy’d again :
Once turning will dry it. Sevil Oran-
ges make the beft.

HRBH/RHBEHIRMEIIDIE S

To make ORANGE-DROPS.

AKE about a Dozen Oranges,

-8 {queeze out the Juice, boil the
Rind very tender, cut out moft of the
White, and beat the yellow Rind very
fine; rub it thro’ an Hair Sieve, and
to a Pound of the Pulp put a Pound
and a Half of fine Sugar, {ifted thro’
an Hair Sieve; mix 1t well in, and
put 1n the Juice’till you make it thin
enough to drop from a Tea-Spoon :
Drop it on Glaffes, and fet it by the
Fire ; let it ftand there about two
‘Hours, and then put it in a Stove ; the
' Nnext
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next Day turn it: It will be dry im
twenty four Hours.

IS RO S S S LSS LRSS

To make ORANGE-MARMALET:

ASP the Oranges, cut out the

Meat, boil the Rinds very tender,
and beat ’em very fine; then take
three Pound of fine Sugar and a Pint
of Water, boil and {kim it ; then put
in a Pound of Rind, boil it faft ’till
the Sugar is very thick ; then put in a
Pint of the Meat of the Orange, (the
Sceds being pick’d out) and a Pint of
very ftrong Pippin-Jelley 5 boil all to-
gether very faft, ’till it jellies very
well, which will be half an Hour;
then put it in Potts or Glafles, with
Papers clofe to it. -

I - R S T L

OraNGEor LEMMONCLE AR-
LA 'R E'S:

AKE avery ftrong Pippin-Jelley;
when it 1s run thro’ a Jelly-

bag, take a Quart of Jelly, and the
Meat
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Meat of three or four Oranges, boil
‘em together, and rub it thro’ 4 Jelly-
bag again ; then take a Quarter of a
Pint of Orange-Juice, a Quarter of a
Pound of fine Sy gar, and letit have 3
Boil ; then put it into your Jelly, but
firft meafure your Jelly ; put half the
Syrup of the Oranges to a Pint of
Juice, and theOutfide of an Orange,
boil’d in two or three Waters, and
dhred very fine ; make ’em {calding
thot together 5 then to a Pint of Jell

take a Pound and a Half of Sugar,
boiling the Sugarto a ‘Candy 5 then put
in your Jelly, but not altogether 5
becaufe if it all boil in the hot Sugar,
At will notdry : As foon as it has done
boiling, .put in the reft ; fet it over
the ‘Fire ’till all the Candy is well
amelted ; . but take Care it does not
tboil ; then fill it in little Pots, dry and
fturn 1t on ;Glafles, as other Clear-
Cakes. ,Lem-mons.,ar.e done the {ame

Way,



[ 58 ]

To make POMEGRANATECLEAR
(o CARKTES. |

& AKE a firong Pippin-Jelly, and

~ {lice a Lemmon into it, Rind and

all ; boil it well, and run it thro’ the
Jelly-bag again 5 then colour it as you
like it: To aPint of the Jelly take
half a Quarter of Orange-Syrup, made
as for Orange Clear-Cakes 5 let 1t have
a Boil together, and boil a Pound and
a Half of Sugar to a Candy , put
your Jelly to the Candy a little at a
Time, *till the Sugar has done boiling,
then put in all the reft ; {cald it ’till
the Candy is well melted, fill it in
Pots, and dry it as other Clear-Cakes.
“The Colour is made thus: Take
4s much Carmine as you can have for
Half-a-Crown, put to it two Qunces
of Sugar, and as much Water as will
wet it ; give it a Boil, and then colour

your Jelly withit.

N A To
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To make OrRANGE-HALVES, of
QUARTERS, with the Meat  in
I}JE?H- ' - 1

A SP the Oranges round and thin,
cut ’em in Halves, pick out the
Meat, boil the Halves very tender,
then take half of ’em, that are cleareft
and beft, and put ’em in a thick cold
Syrup, as much as will cover ‘em;
the Syrup muft be made with fine
Sugar, halfa Pint of Water 'to a Pound
of ‘Sugar ;' beat the other Half of the
Rinds very fine ; pick the Seeds out:of
the Meat ; and to a Pint ofvthe Meat
put half a Pound of the beaten Rinds
fcald it very well, and ftir into 1t 2
Pound and a Half of fifted Sugar;
fcald it ’till the Sugar is well melted;
put in the Juice of a Lemmon or twos
{et it in a broad Earthen Pan in a
Stove ; when the Half:Orange-Rinds
‘have lain'three or foutr Days in the
Syrup, boil ’em very faft *till they
re clear, and the Syrup very thick;
‘wheén they are cold}: lay’em’ out on
’Ea;t’hchP Plates in a Stove'y” the next
Ddy, if you think they have not Sugar
| ¥ enough
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enough on’em, dip’em in the Syrup
that runs from ’em ; they muft met
have dry. Sugar on’em, but only a
Glofs ; before they are quite dry, fill
"em with the Meat ; fet'em on a Sieve,
to dry 1n a Stove, which will be ina
Day or two. |

To preferve CITRONS.
T AKE the largeft Malaga Ci-

trons, cut ’em in four Quarters,
{fcrape the Rind a little, but not all
the Yellow off ; cut out all the Meat ;
lay e in Water all Night; then
boil ’em wvery tender, and lay ’em
in Water another Night; then drain
‘em very well,- and to three Pound
of Citron take four Pound of fine
Sugar and two Quarts' of Water j
make the Sugar and Water juft warm,
put in the Citron, boil it half an Hour,
and fet it by ’till the next Dayg then bol
1it’till 1t s very <clear, jand put in.a
Pﬂund more *ﬁf S'Ll-gar, jU-ﬂ:Wﬁt With
Water, boiling it faft *till h@ismeltf’d.':
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Put in the Juice of four Lemmons, and
put it up in large Pots.

LN U RO T T e 1 1)
- To make CITRON MARMALET.

OIL the Citron very tender, cut
B off all the yellow Rind, beat the
‘White very well in a Tray, or wooden
Bowl, fhred the Rind, and to a Pound
©of the Pulp and Rind take a Pound
and a Half of Sugar and half a Pint
of Water ; when it boils, put in the
Citron, boil it very faft till 1t is clear;
‘then put in half a Pint of Pippin-
Jelly, and beil it will it jellies very
well ; then put in the Juice of a Lem-
.mon : Put it in Pots or Glafles.

IR0 0000 SE00000GC0G00GE00L00
To candy ORAN 6 E-FLO WE RS,

LS AKE the Flowers full blown,
;& pick the white Leaves, and put
~emiin Water an Hour or two; then put
em into boiling Water, “letting ’em
boil *till they are tender : then drain
o} cm
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sem from that Water, and let ’em lye
in cold Water, *till you make a Syrup
of very fine Sugar, as much as you
think will cover ‘em ; to a Pound of
Sugar put three Quarters of a Pint
of Water ; and when the Syrop 1
cold, put in the Leaves, and let ‘em
lye allNight ; {cald ’em the next Day,
and let ’em lye in the Syrup two oOr
three Days; then make aSyrun, (if
you have a Pound of the Flowers)
with 2 Pound and Half of fine Sugar
and half a Pint of Water ; boil ‘and
{kim it, and when it is cold, drain the
Flowers from the thin Syrup, ‘and
put ’em in the Thick ; let ’em lye two
or three Days ; then make ’em juft hot,
and ina Day or two 'more lay''em
out on Glaffes : Spread ’em very thin,
fift ’em with fine Sugar, and put em

in a Stove s Four or five' Hours will
dry ’em on one Side; then fcrape’em on
Paper with the wet Side uppermoft,
and fet ’em in the Stove ’till they are
‘almoft dry ; then pick’ ’em’ afunder,
'and let ’em be in a Stove’till they “are
iquite dry’s You may pat fome ‘of e
iif Jelly, if you'like iftitoc ©'70 f9

aigth ot ebot 21 YORT LiY 40U
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To make Roc x-S vUaGAR.

| AKE a red Earthen Pot, that
i will hold about four Quarts,
(thofe Pots that are {fomething lefs at
the Top and Bottom than in the
Middle) ftick it pretty thick with the
‘Sticks of a white Whifk, a-crofs, one
over the othery f{et it before a good
Fire, that it may be very hot againit
your Sugar is boil’d ; then take ten
Pound of double-refin’d Sugar finely
beaten, the Whites of two Eggs beaten
to a Froth in half a Pint of Water, and
mix it with the Sugar ; then put to it
‘a Quart of Orange-flower-water and
three half Pints of Water, fetting it on a
quick Fire ; when it boils thoroughly
‘put in half a Pint of Water more to
‘raife the Scum, and letit boil up again;
-then take it off and fkim it; do fo two
or three Times, ’till it is very clear;
‘then let it boil, ’till you find it draw
between your Fingers, which you
muft often try, with taking a little in
‘the Ladle ; and as it cools, it will
‘draw like a Thread 5 then put it into
the hot Pot, covering it clofe, ?_nd
6L et-
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fetting it in a very hot Stove for three
Days: It muftftand three Weeks ; but
after the three firft Days a moderate
Fire will do; but never ftir the Pots,
nor let the Stove be quite cold : Then
take it out, and pour out all the Sy-
rup, the Rock will be on the Sticks
and the Pot{ides : Set the Pots in cold
Water, in a Pan, on the Fire, and when
itds thorough hot all ithe Rock will
Hlip out, and fall moft of it in {mall
Pieces ; the Sticks you muft juft dip
in'hot Water, and that will make the
Rock flip off; ithen put in a good
Handful of dry Orange-Flowers, and
take a'Ladlerwith Holes, and put the
Rock and ‘Flowers init, ‘as much as
swill'make as biga Lumpas you wou’d
dike ; dip it dn {calding Water, and
day:iton a Tin'Plate ; then:make it up/in
‘handfome doumps, and as hollow .as
oyoucan': ;'When it is fo far prepar'd,
iput it ina ‘hot Stove, ‘and the next
Day 1t will ftick together ; then
itake it off thetPlates, rand let it lye
“two lor ‘three Hours/in the Stove 3 1f
‘there be.any large Pieces, you may
“make Bottoms!of ’em, and lay {mall
“Pieces on ’em. : f
To
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To make FrRUIT-BrscuiT.

SC ALD the Fruit, dry it well from
the Water, and rub it through
a Hair Sieve ; ftir it in a Pan over a
flow Fire, ’tll it is pretty dry; the
ftiffer 1t is, the better ; then take two
Pound of fine Sugar, fifted thro’ an
Hair Sieve, and a Spoonful of Gum-
Dragon fteept very well, and ftrain’d,
and about a Quarter of a2 Pound of
Fruit ; mix 1t well with Sugar, beat it
with a DBifcuit-beater, and take the
Whites of 12 Eggs, beat up to a very
ftuff Froth ; putin buta little at a
Time, beating it’till it as all in, and
Jooks as white as Snow, and very
thick ; then drop it on Papers, and
put it in an Oven ; the Oven muft be
very cool, and fhut up, to make ’em
xife : The Lemmon-Bifcuit is made
the {fame Way, only inftead of Fruit
put in the Juice of three Lemmons ;
lefs will make two Pound ; it muft
have Juice enough to make it to a Pafte,
and the Rinds of two Lemmons gra-
ted ; and when it is beaten enough,

K put
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put in a little Mufk, or Amber, and
drop and bake it as other. |

chselsaboahoebebsaboalsabfishaisafekafeats
To make all Sorts of SUG AR-PAS T E.

IFT your Sugar thro’ a Lawn

Sieve,then fift fome Starch as fine 5
to a Pound of Sugar put a Quarter of
a Pound of Starch; make it of what
Colour you pleafe, into a ftiff Pafte,
putting thereto Gum - Dragon well
fteept in Orange-Flower-Water; beat
it well in a Mortar, and make it in
Knots or Shells in a Mould or Mofs,
with rubbing it thro” an Hair Sieve :
The Red muift be colour’d with Car-
mine ; the Yellow with Gumboodge,
fteept in Water, and put to the Gum
the Green is made with Yellow Gum j
putting to it Stone-Blue fteept in° Wa-
ter ; the brown with Chocolate,and the
Blue with Smalt.

To
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To make CHOCOLATE ALMONDS:

AKE two Pound of fine fifted

Sugar, half a Pound of Choco-
late grated, and fifted thro’ an Hair
Sieve, a Grain of Mufk, a Grain of
Amber, and two Spoonfuls of Benj
make this up to a {tiff Pafte with Gum-
Dragon fteept well in Orange-Flower-
Water ; beat it well 1n a Mortar j
inake it it a Mould like Almonds ; lay
’em to dry on Papers, but not in a

Stove.
RSB A A 2 AR DA A AL A AR
To make WorM wo oD-CAKES.

S IFT fine Sugar thro’an Hair Sieve,
and cover it with Carmine; wet
it more than a Candy with Water ;
boil it pretry faft ’till it is almoft at a
Candy Height ; then put in about
three Drops of Spirit of Wormwood,
and fill it into little Coffins made of
Cards ; when it boils in the Coffins it
is enough ; vou muft not boil above
half a Pound at a Time, or lefs : The

B 5 Spirit
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Spirit of Wormwood muft be that
which looks black, and as thick as Oil,

annd muft have two or three Boils in
the Cakes after you put it in.

ebsaloeboabsobseloaboababiabiabonhichoeselowhs

To make HoNvycoMB-CAKES of
ORANGE-FLOWER-VIOLET of
CowsLIPS.

AKE about half a Pound of

fine Sugar, fifted thro” an Hair
Sieve, wet it more than for a Candy,
with Orange-Flower-Water, for the
Orange-Flower-Cakes, and fair Water
for the other Cakes ; boil it almoit to
Candy Height, and then putin the
Leaves of the Flowers ; boil ’em a
little in the Candy, or it will be too
thin j then put it 1n Card-Cofhns.

ool foliofololioloteliofolofoliofiolelioliolololelolofulofeliofel
To make Ice ALMOND-CAKES.

ED)EAT a Pound of Almonds very
fine, with Rofe-Water, to keep 'em
from Oiling; mix ’em with half a
Pound
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Pound of fifted Sugar, make’em up
into little long or round Cakes, which
you like beft; put ’em in a Stove or
before a Fire, ’till they are dry on one
Side, and then turn’em ; and when
they are dry on both Sides, take very
fine Sugar fifted ; to a Pound take as
much White of Eggs as will juft wet
it ; beat it with a Spoon, and as it
grows white put in a little more
Egg, ’till it is thin enough to 1ce the
Cakes ; then ice firft one Side, and
when that is dry before the Fire, ice
the other : Be fure one Side 1s dry
before you do the other.

ool ool Jotoeloooleolioliofeottofoeloloolole
To make BEAN’D-BRE AD.

TL.ANCH half a Pound of Al-
monds, flice ’em thin the long
Way, lay ’em in Rofe- Water all
Night ; then drain ’em from the Wa-
ter, and fet ’em by the Fire, ftirring
’em ’till they are a little dry and very
hot ; then put to ’em fine Sugar fifted,
enongh to hang about ’em. (They
muft not be fo wet as to make the Su-
gar
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gar like Pafte ; nor fo dry, but that
the Sugar may hang together.) Then
lay ’em in Lumps on Wafer-Paper, and
fet ’em on Papers in an Oven, after
Puffs, or any very cool Oven that Pies
have been baked 1n.

To make ORANGE 0or LLEMMON-
P eEs.

AKE a Pound of fine fifted

Sugar, and grate the Outfide
Rind of two large Oranges or Lem-
mons ; put the Rind to the Sugar,
and beat ’em well together 1in a Mor-
tar; grind it well with a Peftle, and
make it up to a ftiff Pafte with Gum-
Dragon well fteept ; then beat the Pafte
again, trowl or fquare it, and bake
it in a2 cool Oven, on Papers and Tin-
Plates.

To
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To make ALMOND-PASTE, either
BiITTERor SWEET: The Brr-
TER ar¢e RATAFE A,

ILANCH and beat a Pound of

Almonds ; put 1n juft Rofe-Water
enough to keep ’em from Oiling ;5 then
take a Pound of fine Sugar, and boil it
toa Candy 5 and when it is almoft at
a Candy Height, put in the Almonds;
ftir ’em over a cool Fire ’till 1t 1s 2
very dry ftiff Pafte, and almoft cold,
and fet 1t by ’till it 1s quite cold ; then
beat it well in a Mortar, and put to
it a Pound and a Half of fine fifted
Sugar ; rub it very well together, and
make it up with a Spoonful of well-
fteept Gum-Dragon and Whites of
Eggs, whipt to a Froth ; then {quirt
it, and bake it in a cool Oven ; put in-
to the Sweet-Almonds the Rind of a
Lemmon grated, but none in the Bit-
ter : If you don’t make the firft Pafte
{tiff, they will run about the Oven.
Bake em on Papers and Tin-Plates.

To
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Tomake L1TTLE RoUND RATAFEA-
PUu¥Fs.

AKE half a Pound of Kernels,

or Bitter-Almonds, beat very
{tiff, and a Pound and a Half of fift-
ed Sugar ; make it up to a ftiff Pafte
with White of Eggs whipt to a Froth ;
beat it well in a Mortar, and make it
up in little Loaves ; then bake ’em in
a very cool Oven, on Paper and Tin-
Plates.

To make BRoOWN-WAFERS,

AKE half a Pint of Milk and

half a Pint of Cream, and put to
ithalf a Pound of brown Sugar ; melt
and ftrain it thro’ a Sieve ; take as
much fine Flower as will make one
half of the Milk and Cream very 4tiff,
then put in the other Half o ftir it all
the while, that it may not be in
Lumps ; then put in two Eggs well
beaten, a little Sack, fome Mace fhred

fine,
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fine, two or three Cloves beaten:

Bake in Irons. |

s ucdy S i

1. To mgke ALMO ND-LoAVES.

P E AT, a Pound of Almonds very
L) fine, mix ‘em well with three
Quarters of 2 Pound of fifted Sugar,
fet’em over the Fire, keep ‘em ftirring
till they are ftiff, and put in the Rind
of a Lemmon grated ; make ’em up in
tittle Foaves, fhake ’em very well in
the Whites of Eggs beat to a very
{Hiff - Froth, that the Egg may hang
about *étnry then put’em ina Pan with

J

about "4 “Peund of fine fifted Sugar,

fhake ’em ’till they are’ well cover'd

with the, Sugar . “divide ’em if they
ftick 't’tf;gqfhe_r,_ and add more Sugar,
il théy, begin to be {mooth, and

dry ; and when you put ‘em on Pa-
pers to bake, fhake em in a Pan' that
1s juft wet “with- White of Eggs, to
'_ﬁ:@kj@‘-"lelmf_have 2 Glofs: . Bake “em
after Bifcuit, on Papers and Ti,n-It_*‘_‘lgges.

y L] I L - " " -
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To make CHoOcoLATE-PUFFs.

AKE a Pound of fine fifred Su-
~ gar, and three Ounces of Cho-
colate grated, and fifted thro’ an Hair
Sieve ; make it up to a Pafte with
White of Eggs whipt to a Froth g
then beat it well in a Mortar, and
make 1t up In Loaves, or any Fafhion
you pleafe. Bake it in a cool Oven, on
Papers and Tin-Plates.

SR Lo AL e ST ST

To make RATAFEA-DROPS, either
of APRICOCK-KERNELS, or
balf BITTER, and half SWEET-
ALMONDS. ... 4

AKE a Pound of Kernels or

Almonds beat very fine with
Rofe-Water ; take a Pound of fifted
Sugar and the Whites of five Eggs
beat to a Froth, mix ’em well together,
and fet ‘’em on a {low Fire ; keep them
ftirring ‘till they begin to be ftiff 5

‘when they are quite cold, make ’em
in little round Drops : Bake ’em after

the
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the long Bifcuit, on Paper and Tin-
Plates. '

b atp iRt p gaadin o Ep oo gy gy
To make all Sorts of SuUcAR-PUFES.

AKE very fine beaten Sugar,

fifted thro’a Lawn Sieve, make
it up into a Pafte, with Gum-Dragon
very well fteep’d in Rofe-Water, or
Orange-Flower-Water ; beat it in a
Mortar, {quirt it, and Dbake it in
a cool Oven. Colour the Red with
Carmine, Blue with Powder - Blue,
Yellow with fteep’d Gamboodge put
into Gum, and Yellow and Blue
will make Green : Bake ’em after
all other Puffs. Sugar the Papers
well before you fquirt the Puffs on
Papers and Tin-Plates.

To make ALMoND-PASTE.

AY aPound of Almonds all Night
in Water, and warm fome Water

the next Day to make ’em blaach,

1
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and then beat ’em very fine with Rofe-
Water 3 and to a Pound of Almonds
take a Puund and a Quarter of fine
Sugar; wet it with Water, beil it to
a Camy Height, and then put to
your Almonds three Spoonfuls of
Rofe-Water, mix it, and put it to the
Candy ; fet it over che Flre tll 1t 1s
fcaldmg hot, then put in the Juice of

a Lemmon and the Rind orated 5 ftir
1t over the Fire, and then, drop it on
Glafs or clean Boards : Put it in a hot
Stove ; twelve Hours will dry it ; then
turn 1t and dry it the other Sld{:

*B;Ife?‘;?;%fﬂ %*@f‘“} Dol s -@i}ﬂ,%ﬁ@
Ta maka LQNG BH CUIT.- |

A K E thl:rty‘ ’Egg% (t'he Whitfs

8 of fourref:m} break twenty eigh's
of ’em ; beat ’em very well with two
Sptfonfuis of . Rofe=Water 4 #hen -put
in three Pound of fifted Sugar and
beaL irall the-whalterthe Ovénas Teat-
ing ; then dry two Pound and a Quar-
(rﬁnﬁfle Flotveo;ulet it 'be €bkd "?bd‘fof!
?uﬂ: 1t m;r amd puhiﬁfhn' two

’.*.;' _'.:'f 03 {i f.l 'EQ@
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Eggs left outs ftir it well, and drop
it. It muft have a very qulck Oven,
Bake it almoft as faft as you can fill
your Oven 5 the Papers muft be laid
nn Tm—Plates or they will burn at
the Bottum. This fame Bifcuit was
the Queen’s Seed-Bifcuit.  Put to half
this Quantity halfa Pound of Caraway-
Seeds and bake it in large {quare Tin-
Pans, buttering the Pans: It bakes
beft in a cool Oven, after the Drop-
Bifcuit is baked.

0 0 0P P eeesoessiorreeeirees
" To make SPUNGE-BISCUIT.

AKE the Yolks of eighteen
Eggs, beat’em well, the Whites
pf nine whipt to a Froth, and beat *cin
well together ; put to ’em two Pound
and two Ounces of fifted Sugar, and
have ready half a Pint of Water, with
three Spoonfuls of Rofe-Water, boil-
ing hot ; and as you beat the E
and Sugar, put in tge hot Water,a lu%%i
at a Time ; then fet the Blfcmt over
%1116 Fire, ( 1t muft be Deatin a Brafs or
ilver Pan) keeping it beating, ’till it is
{o
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fo hot that you can’t hold your Fing

in it 5 then take it off, and beat it ’till
’tis almoft cold ; then put in a Pound
and Half of Flower well dry’d, and
the Rind of two Lemmons grated.
Bake it in little long Pans butter’d,
and in a quick Oven : Sift Sugar over
*em befure you put ’em in the Oven.

LELHELELLDRIERBELREE

To make round Biscurt with CORI-
ANDER-SEEDS.

AKE nine Eggs, and but four

of the Whites, beat ‘em very
well, put to ’em eight Spoonfuls of
Rofe - Water, and eight of Orange-
Flower-Water ; beat the Eggs and
Water 2 Quarter of an Hour; then
put in a Pound of fifted Sugar, three
Quarters of 2 Pound of fine Flower
well dry’d, beat this all together an
Hour and Half; then put in two
Ounces of Coriander-Seeds a little
bruis’d : When the Oven is ready, put
*em in little round Tin-Pans but-
ter’d, and fift Sugar over ’em. A cool

Oven will bake ’em.
Ta
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To make HARTSHORN-JELLY.

AKE half a Pound of Hartf-

horn, boil 1t in a Pipkin, with
fix Quarts of Spring-Water, ’till con-
fum’d to three Pints 3 letit ftand all
Night ; then put to it half a Pound of
fine Sugar, fome Cinamon, Mace, and
a Clove or two, and let it boil again ;
then put in the Whites of eight Egos
well beaten, letting it boil up again ;
then put in the Juice of four or five
Lemmons, and half a Pint of Rbenifh
Wine; letit juft boil up, and then run
it thro’a Jelly-bag ’till it 1s clear.

O R IR S A T A S A Y

To make LEMMON-JELL Y.

AKE four Lemmons, rafp the

Rinds into a Pint and half of
Spring-Water, let it lye an Hour ; and
then put to it the Whitesof five Eggs
well beaten, half a Pound of Sugar,
and the Juice of four Lemmons ;
when the Sugar is melted, ftrain it
thro’ a thin Sieve or Strainer ; then

take

xR -
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take a little Powder of Turmerick,
ty’d up ina Piece of Muflin,and lay it 1n
a Spoonful of Water ’till it 1s wet
then fqueeze a little into the Jelly; to
make it Lemmon-Colour, but not too
Yellow : Set it over the Fire, fkim it,
and when you fee it jelly, put it in
‘Glafles 5 if it boil, it will not be amais.

T T L e e
To mkﬁ'fﬁ UTTERDORKANGE.,

ASP the Peel of two. Oranges 1n-

. to half a Pint of Water ; -put to
it half a Pint of Orange-Juice, and
fix Eggs, (but two of the Whites) and
as much Sugar as will {weeten 15
frain it, fet 1t on the Fire, and, when
it is thick, put in a Piece of Butter as
big asa Nut, keeping it ftirring till it
is colds : s AHAT

To .make E R ING o-C RE #‘N'i‘fr”: $
| 2 LLESL (133 h IR 259N

+FAKE a Quartern of Eringo’s, cut
%em-fmall, and boil ‘em ii}'-*h&'lf?

‘a Piat of Milk, ’till'they dre tﬁnﬁﬁi’fa.
‘ then
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then put to em’a Pint of Cream and
two Eggs, well beaten ; fetit on the
Fire, and let it juft boil ; if you don’t
think it fweet enough, put in a little
Sugar.

2LIELELBB555585855

To make BARLEY-CRE A M.

AKE two QOunces of Pearl-Bar-

ley, boil it in four or five Wa-
ters ’till it is very tender ; then rub
it thro’ an Hair Sieve, and put it to a
Pint of Cream, with an Egg well bea-
ten ; fweeten it, and let it boil : If
ﬁou pleafe, you may leave fome of the

arley whole in it.

To make RATAFE A-CRE AM.

T AKE Kernelsof Apricocks, beat

em very fine, and to two Oun-
ces put a Pint of Cream and two Eggs;
{fweeten it, fet it on the Fire, and let
it boil ’t1ll ’tis pretty thick : You may
M {lice
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flice fome of the Kernels thin, and put
’em in, befides what is beaten.

O S LSS ORISR
To make ALMOND-BUTTE R.

AKE half a Pound of Almonds

finely beaten, mix ’em in a
Quart of Cream; ftrain the Cream,
and get out as much of the Almonds
as you can thro’ the Strainer ; fet it
on the Fire, and when it 15 ready to
boil, put in twelve Eggs (but three
‘of the Whites) well beaten; ftir it
on the Fire ’till it turns to a Curd;
then put in half a Pint of cold Milk,
{tir it well, and whey it in a Strainers:
When ’tis cold fwecten it.

To make a TRIFLE.

T AKE a Pint of Cream, and boil
it, and when it is almoft cold,
fweeten it, and put it in the Bafon
you ufe it in 3 and put to it a Spoenful
of Runnet ; let it ftand ’till 1t caiplfs

ike
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like Cheefe : You may perfume it, or
put in Orange-Flower-Water.

T ST L A A LS S SN AT A S

To make all Sorts afFRUIT~CR EAM.

TAKE your Fruit, (fcalded) or
|  Sweet-meats, and rub it thro’
an Hair Sieve, and boil your Cream ;
and when ’tis cold, put in your Fruit,
"till *tis pretty thick.

NN AL AU I IAACAA

To make S ACK-POSSET, or SA CK-
CREAM.

AKE twelve Eggs, (the Whites
of but fix) beat ’em, and put
to ’em a Pint of Sack and half a
Pound of Sugar; fet’em on a Fire,
keeping ’em ftirring ’till they turn
white, and juft begin to thick ; at the
fame Time on another Fire have a
Quart of Cream, boil and pour it into
the Eggs and Sack, give ita Stir round,
and cover it a Quarter of an Hour

before you eat it : The Eggs and Sack
M 2 muft
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muft be heated in the Bafon you ufe
it in, and the Cream muft boil before
you fet on the Eggs.

TR LT LY L LT ot Tt ot
To make BLAMA N GE.

T AKE two Ounces of Ifing-glafs,
{teep it all Night'in Rofe-Water
then take it out of the Water and put
to it a Quart of Milk, and about fix
Laurel Leaves, breaking the Leaves
intc two or three Pieces ; boil this till
all the Ifing-glafs is diffolv’d, and the
Milk diminifh’d to lefs than a Pint;
then put to it a Quart of Cream, let-
ting it boil about half an Hour ; then
ftrain it thro’a thin Strainer, leaving
as little of the Ifing-glafs in the
Strainer as you can ; {weeten it, and,
if you like it, putin a little Orange-
Flower-Water ; putit in a broad Ear-
then Pan, or Chine Difh ; the next
Day, when you ufe it, cut it with a
Jagging-Iron in long Slips, and lay it
in Knots on the Difh or Plate you ferve
it up in,

L E M-
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: LEMMON-CRE AM made wiih
CREAM.

AKE a Pint of Cream, the Yolks

of two Eggs, and about a Quar-
ter of a Pound of Sugar, boil’d with
the Rind of a Lemmon cut very thin;
when it is almoft cold, take out the
Rind, and put in the ]ulce of a large
Lemmnn by Degrees or it will turn,
keeping it {tirring ’till it is quite cold.

AL DAL RADILI LA

To make CITRON-CREAM.

AKE half a Pound of Green

Citron, cut it as thin as poflible,
and in {fmall long Pieces, but no longcr
than half an Inch : Put it in a Pint of
Cream, with a Piece of the Rind of 2
Lemmon, and boil it a Quarter of an
Hour ; then {weeten it, put inanEgg
well beaten, and fet it on the Fire
again, ‘till it grows thick ; then putin
the ]uu:e of half a Lemmon and ftir
it *till ’tis cold,

Te
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To make PisTAT0-CREAM.

AKE half a Pound of Piftato-

Nuts, break ’em, and blanch
the Kernels, 'and beat all (except a
Dozen, that you muft keep to ilice, to
lay on the Top of the Cream) with a
Jittle Milk ; then put ’em into a Pint
of Cream, with the Yolks of two .
Eggs, and {weeten it with fine Sugar :
To this Quantity puta Spoonful of
the Juice of Spinage, ftamp’d and
ftrain’d ; fet it all over the Fire, and
let it juft boil ; and when you fend it
up, put the flic’d Kernels on the Top.
If you like it thick, you may put In
the White of one Egg.

BBy Soducds i by

Tomake CLou TED-C REAM.

T AKE four Gallons of Milk, let
it juft boil up; then put in two
Quarts of Cream, and when it begins
to boil again, put it in two large Pans
or Trays, letting it ftand three Days 5
then take it from the Milk with a

Skimmer
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Skimmer full of Holes, and lay it in the
Dith you fend it up in: Lay it high
in the Middle, and a large handfome
Piece on the Top, to cover all the reft.

Refofofololoioliolollofolofolelofofofoioiolofelofoleleloleloliols
To make a very thick, raw, CRE A M.

AKE two Trays, keep ’em boil-

ing hot ; and, when you bring
your Milk, put it in the fcalding-hot
Tray, and cover it with the other hot
Tray ; and the next Day you will
find a very thick Cream. This muft
be done the Night before you ufe it.

iy np s Bp e e B ap R gtp iy
To make SPANISH-BUTTER.

AKE two Gallons of Milk, boil

it, and, whilft boiling, put in a
Quart of Cream 5 let it boil after the
Cream 1s 1n; fet it in two broad Pans
or Trays, and let it ftand two or three
Days ; then take the Cream from the
Milk intoa SilverPan or wooden Bowl;
put to it a Spoonful of Orange-Flower-
Water,
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Water, with a perfum’d Paftel or twe
melted in ity and fweeten it a little
with fifted Snugar : Then beat it with a
Silver Ladle or a wooden Beater, “till
it is ftiff enough to lye as high as you
wou’d have it: Be fure to beat it all
onec Way, and not change your Hand.

To make ORANGE-BUTTE R.

— AKE theRind of two or three

Oranges, and boil ’em very ten-
der ; then beat ’em very fineina Mortar,
and rub ’em thro’ an Hair Sieve ; then
take a Quart of Cream, boil it, and
put in the Yolks of ten Eggs, and
the Whites of two; beat the Eggs
very well before you put ’em to the
boiling Cream ; ftir it all one Way,
’till it is-a,Curd ; then whey it in a
Strainer ; when it is cold, mix in as
much of the Orange as you think will
make it tafte as you wou’d have it ;
then fweeten it as you like it. #

il
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To make ALMOND-BUTTER.

'

AKE a Pint of Milk, and about

twelve large Laurel Leaves,
break the Leaves in three or four
Pieces 5 boil ’em in the Milk ’till it is
half wafted ; then put in a Quart of
Cream, boil it with the Leaves and
Milk 5 then ftrain it, and fet it on the
Fire again ; when it boils, put in the
Yolks of twelve Eggs, and the Whites
of three, beating the Eggs very well ;
ftir this ’till it isa Curd ; put in about
Half a Pint of Milk, let it have a Boil,
then whey it in a Strainer. When it
is cold, fweeten it. This taftes as well
as that which has Almonds in it.

ehoalsabsotsehonlnshsaksakssbsshehiiselschoats
To make TRoUT-CRE AM.

P AVE three or four long Bafkets
made like a Fith; then take a
Quart of new Milk and a Pint of
Cream, {weeten it, and putin a little
Orange-Flower-Water ; make it as

warm as Milk from ;}1& Cow ; put in
2
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a Spoonful of Runnet, ftir it, and co-
ver it clofe ; and when it comes like a
Cheefe, wet the Bafkets, and fet’em
hollow ; lay the Cheefe into ’em
without breaking the Curd ; as it
wheys and finks, fill ’em up ’till all is
in. When you fend it up, turn the
Bafkets on the Plates, and give it a
Knock with your Hand, they will
come out like a Fith: Whip Cream
and lay about ’em. They will look
well in any little Bafket that is fhallow,
if you have no long ones.

eoljolofotolodolofolaliogoliolofoliofoiofiofolofololofeloliofolol
To make ALMOND-CRE AM.

AKE a Quarter of a Pound of
_ Almonds, blanch and beat ’em
very fine, put’em to a Pint of Cream,
boil - the Almonds and Cream, then
{fweeten it, and put in the Whites of
two Eggs well-beaten 5 fet 1t on the
Fire ’till it juft boils and grows thick.

To
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To make RAwW-ALMOND, or R A-
TAFEA-CREAM.

AKE a Quarter of a Pound of

bitter or {fweet Almonds, which
you like beft, blanch and beat ’em
very fine, mix ’em with a Quart of
Cream and the Juice of three or four
Lemmons; {weeten it as you like it,
and whip it in a Tray awith a Whitk;
as the Froth rifes, put it in a Hair
Sieve to grow ftiff ; then fill your Ba-
fon or Glafles.

ohsehsabsabsahsabsaboafisaletiabsalsals el saksaty

“To make CHOCOLATE-CRE AM.

AKE aQnarter of a Pound of

Chocolate, breaking it into a
Quarter of a Pint of boiling Water |
mill it and boil it, ’till all the Choco-
late is diffolv’d ; then put to it a Pint
of Cream and two Eggs well-beaten g
let it boil, milling it all the whﬂe_;
when it is cold, mill it again, that it
may go up with a Froth,

ﬁz | To
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To make SEGO0-CRE A M.

AKE two Spoonfuls of Sego,

boil it in two Waters, ftraining
the Water from it; then put to 1t
half a Pint of Milk, boil 1t ’till “tis
very tender, and the Milk walfted 3
then put to it a Pint of Cream, a Blade
of Mace, a little Picce of Lemmon-Peel,
and two Eggs,.(the White of but one)
{weeten and boil it ’till itis thick.

OO S S LSS S SIS SRALG
Toice CRE AM.

* A KE Tin Ice-Pots, fill ’em with
any Sort of Cream you like, €i-
ther plain or {weeten’d, or Fruit in it;
thut your Pots very clofe 5 to fix Pots
vou muft allow eighteen -or twenty
Pound of Ice, breaking the Ice very
{mall ; there will be fome great Pieces,
which lay at the Bottom and Tc}f‘: You-
muft have a Pailandlay fonie Straw at
the Bottom ; then ]a{}r in your Ice, and
put in amongft it a2 Pound of Bay-
oalt s fet 1n your Pots of Cream, alnd
7 ay_

-~
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lay Ice and Salt between every Pof,
that they may not touch ; but the
Ice muft lye round ’em on every Side;
lay a good deal of Ice on the Top, co-
ver the Pail with Straw, {et it 1 a
Cellar where no Sun or Light comgs,
it will be froze in four Hours, but it
may {tand longer ; then take it out
juft as you ufe it; hold it in your
Hand and it will {lip out.  When you
wou’d freeze any Sort of Fruit, either
Cherries, Rafberries, Currants, or
Strawberries, fill your Tin-Pots with
the Fruit, but as hollow as you can
put - to ’em Lemmonade, made with
Spring-Water and Lemmon-Juice {wee-
ten’d ; put enough in the Pots to make
the Fruit hang together, and put’em
in Ice as yjou do Cream,
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To make HARTSHO RN-FLUMMER Y.

C“AKE half 2 Pound of Hartf-
horn, boil it in four Quarts of
Water ’till it comes to one, or lefs :
let it ftand all Night ; then beat and
blanch 'a Quarter of a Pound of Al-

| | | - monds,

w ]
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monds, melt the Jelly, mix the Al-
monds with it, and ftrain it thro’ a
thin Strainer or Hair Sieve ; then put
in a‘Quarter of a Pint of Cream, 2
little Cinamon, and a Blade of Mace,
boil thefe together, and {weeten 1t :
Put it into China Cups; when you
ufe it, turn it out of the Cups, and
eat it with Cream.

o i b il iy iy ot i i i oty
To make perfum’d PASTE LS.

AKE a Pound of Sugar fifted

thro’ a Lawn Sieve, two Grains
of Amber-Greafe, one Grain of Muik ;
grind the Amber and Mufk very fine,
mix it with the Sugar, make it up to
a Pafte with Gum-Dragon well fteep’d
in Orance-Flower-Water, and put in
a Spoonful of Ben ; beat the Pafte well
in a Mortar, then roll it pretty thin,
cut the Paftels with a {mall Thim-
ble, and print’em with a Seal ; let ’em
lye on Papers to dry ; when they are
dry, put ’em in a Glafs that has a
Cover, or in fome clofe Place, where
they may not lofe their Seent.
| To
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To burn ALMO N DS.

AKE a Pound of fordan-Al-

monds, fet ’em before a hot Fire,
or in an Oven, ’till they are very crifp;
then take three Quarters of a Pound
of Sugar, one Ounce of Chocolate
grated, and a Quarter of a Pint of
Water,and boil thefe almoft to a Candy
then put in the Almonds, and let ’em
be juft hot 5 take ’em off and. ftir ’em,
*till the Sugar grows dry, and hangs
about the Almonds: Put’em out of
the Pan on a Paper, and put ‘em
afunder.

To make LEMMON-WAFERS.

AKE fine fifted Sugar, and put

it in Spoons, colouring it in

every Spoon of feveral Colours ; wet
it with Juice of Lemmon ; this is to
paint the Wafers. Cut little {quare
Papers, of very thick but very fine
Paper, (a Sheet will make two Doz;n)
then
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then takea Spoonful of Sugar, wet
it with Juice of Lemmon, let it be
pretty fhiff, hold the Spoon over the
Fire ’till it grows thin, and is juit
fcalding hot ; then put a Tea Spoon-
ful on the Paper, rubbing it equally all
over the Paper very thin; then paint it
of what Colour you pleafe, firft fcald-
ing the Colours : When %ou (-
srows dry, pin it at two Corners of
the Paper; when they are cold, and
you have madeall you defign to make,
put em’ into a Box, and fet ’em a
Day or two by the Fire; then wet
the Papers, with your Fingers dipt
into Water, on the Outfide ; let ‘em
lye a little, and the Papers will come
off. The Colours are made thus: The
Red with Carmine, the Blue with
Smalt, the Green with Powder, call’d
Green-Farth, and the Yellow with
Saffron fteep’d in Lemmon-Juice.

T
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To candy littl GREEN-OR ANGES.

A Y the Oranges in Water three
I_, Days, thifting ’em every Day;
then put ’em into {calding Water,
keeping ‘em in a Scald, clofe cover’d,
‘till they are green ; then boil em
‘till they are tender, and put ’em in
Water for three Days more, thifting
- the Water every Day : Make a Syrup
with their Weight in Sugar, Half a
Pint of Water to a Pound of Sugar ;
when the Syrup is cold put the Oran-
ges into it 5 let ’em lye two or three

Days, and then candy them out as
other Oranges.

To candy CowsL1Ps, or any FLow-
ERS or GREENS in Bunches,

TEEP Gum-Arabick in Water,
wet the Flowers with it, and
fhake ’em 1n a Cloth, that they may
- be dry; then dip ’em in fine fifted

Sugar, and hang ’em on a String, ty’d

crofs a Chimney that hasa Firein it:
O They
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They muft hang two or three Days,
‘t1ll the Flowers are quite dry.

To make CARAME L.

T AKE China Oranges, peel and
fplit ’em into Quarters, but don’t
break the Skin 5 lay the Quarters be-
fore a Fire, turning ’em ’till the Skin
1s very dry 3 then take Half 2 Pound
of Sngar {ifted thro’ an Hair Sieve, put
it in a Brafs or Silver Pan, and fet 1t
over a very flow Fire, keeping it {tir-
ring ‘till all is melted, and looks pret-
ty cleat s ‘then pake it;off ‘the Five
and put in your Orange-Quarters, one
at a Time ; take ’em out again as faft
as you can with a little Spoon, and lay
‘em on a Dith, that fhou’d be butter'd,
or they will not come off : The Sugar
will keep hot enough to do any
Plate full.  You may do roafted Chefs-
nuts, or any ¥ruitin the Summer, firft
laying the Fruit before a Fire, orin 2 -
Stove, to make the Skin tough ; for
if any Wet come out, the Sugar will

not
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not ftick to it: It muft be done juft
when you ufe it, for it will nor keep,
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To make a good G RE E N.

AY an Ounce of Gumboodge in
Water ’till it 1s all melted, Half a
Quarter of a Pint of Water is fufficient
then take an Ounce and Half of Stone-
Blue diffolv’d in a little Water, put it
to the Gumboodge when melted ; put
to it a Quarter of a2 Pound of fine
Sugar, and a Quarter of a Pint of
Water more, and let it boil: Put a
Spoonful of this to a Pint of any white
Clear-Cakes, 1t will make ’em a very
good Green. *

o R B R Fai o S B R LR L e R 5
To fugar :zlf Sorts of fmall FRUI T.

EAT the White of an Egg, and

dip the Fruitin it ; let it lye on

a Cloth that it may not wet; then
take fine fifted Sugar, and rowl the
Iruit in it ’till ’tis quite cover’d with
Sugar


















