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PREFACE.

DURING the courfe of my appren-
ticefhip with Meflrs. Necr1 and
GuNTER, In Berkeley Square, many
houfekeepers to noblemen and gentle-
men, on f{pecial occafions, were fre-
quently prefent, in order to obferve our
peculiar method of preparing confects.

Since I left Meflrs. Necr1 and
GunTer, I have had frequent applica-
tions from thofe perfons, as well as
others, for receipts and information
refpecting improvements and additions
to this art. But being engaged in the
fervice of feveral noblemen, and thereby
deprived of the opportunity of attending
to the numerous applications from re-
fpective houfekeepers for New Receipts,
I determined to form the following
Treatile, that they might prefent it to
their friends; and that it might fupply
the place of perfonal application, I have
comprized in it every article that is ne-
ceflary to render the reader a proficient
in the art,

From the nature of my occupation,
and the time neceffary to acquire a due
knowledge of it, I cannot be fuppofed
qualified to write in a mafterly ftile ;
and am therefore inclined to hope the
candid reader will be difpofed to over-

A2 look
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look any little errors that may be ob-
ferved in this Treatife, confidering it
not as the produ&ion of a fcholar, but
the effay of a man, who has devoted the
greater part of his life to the purfuit of
the art under confideration.

I prefume my having ferved an ap-
prenticefhip to men of fuch eminence
in the line of Confectionary, and fuch
refpectability in their connections as
Meflrs. Necr1 & Gunrer, that it will
be confidered as a recommendation of
the following fheets; and as all the
Treatifes I have feen contain only old
and cxploded Receipts, render it necef-
fary that fomething new fhould appear
on the fubjet; and as the receipts I
have given are the refult of my own
practice and experience, I think it will
add a fanction to the prefent under-
taking.

Upon the whole, as I have not omit-
ted any article that can be ufeful to
houfekeepers in particular, and families
in general, I truft I have not arrogated
to myfelf a right to which 1 have no
claim, in prefixing to my work the
title of
THE HOUSEKEEPER’S VALUABLE PRESENT.

R. ABBOT.
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COMPLETE

CONFECTIONER.

PART L

DIFFERENT METHODS AND 'DE-
GREES OF BOILING SUGAR.

To clarify Sugar.

AKE a pan proportioned in fize

to the quantity of fugar you intend

to clarify : to thirty pounds of fugar,
put two gallons of water : whifk the
white of an egg in the water, and fet the
pan on the fire ; when the fugar begins
to boil, add half a pint of water, to pre-
vent its boiling over, and alfo to raife
B the
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the fcum. Having fkimmed the {ugar
till there remains only a fmall white
fcum, totally different from the other,
which is foul and black, take it off, and
ftrain it into the pan in which you in-
tend to keep it for ufe.

N. B. A particular attention to thefe
rules, refpecting the clarifj )m(r of {ugar,

ill greatly conduce to the effet of the
deréhOﬂb, which will be laid down
hereafter.

()
QU
Cn
<
Q.
~
~
o
~

¢ Degree called Smootn.

Havixe firft clarified, put the quan-
tity of fugar required into the preferv-
ing pan, and let it boil over the fire.
You will afcertain its having boiled to
e <n=.llf‘d/uwf//v by the follow-

ing experiment : Dip your finger into
the fugaf-; then put that finger and

your thumb together. If in opening

them you fee a fmall thread drawn,
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drop on the finger, you may conclude
the fugar is boiled to the degree called

fmnooth.

To boil Sugar to the Degree called PEARLED

Tr1s method of boiling fugar is thus
afcertained : Take a little of the fugar
when boiling, between your finger and
thumb, and if on feparation a ftring ad-
heres to both, it is boiled to the degree
called pearled. '

To boil Sugar to the Degree called Brown.

Lzt the fugar boil longer than on the
former occafion, and make the follow-
ing experiment : Dip the fkimmer into
the fugar ; take it out immediately; and
if on blowing ftrongly through the holes
of the fkimmer, little bladders appear,
the fogar is boiled to the degree called
blowwn.

B2 To
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To botl Sugar 1o the Degree called FEATHERED.

Ta1s is a higher degree of boiling
fugar than either of the former. It is
proved thus: Having dipped the {kim-
mer into the fugar, and fhaken it over
the pan, give it a fudden flirt behind
you, when, if it flies from the fkimmer
in particles refembling feathers, it is
boiled to this degree.

0 boil Sugar to the Degree called CRACKLED.

This degree is afcertained in the
following manner : The fugar having
boiled fomewhat longer than on the
former procefs ; dip a fkewer into it,
and immediately after into cold water ;
if on drawing the fugar from the fkewer
it fnaps like glafs, it is boiled to the de-

gree called crackled.
T 0 boil Sugar to the Degree called CARMELLED.

Turs degree is thus afcertained :
Having boiled the fugar longer ftill,
dip
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dip a fkewer into it, and immediately
after into cold water. If the fugar be
boiled to the degree called carmelled, it
will fnap the very inftant it touches the
cold water, and muft be taken off
dire&ly, to prevent burning and difco-
louration.

PART 1.

METHODS OF PRESERVING
FRUITS, &c.

To preferve Oranges or Lemons whole.

Having fele@ed the largeftsand beft
coloured oranges, carve them, cut a
round hole in each, where the flalk
grew ; put them into a pan of cold
water, fet them over the fire, and boil
them till they become fo foft that you
may thruft a ftraw through them, fhifr=
ing the water twice during the time of*
this boiling : then take them out, put

B3 : them
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ol them into cold water, and let them re-
1 main till they become cold; after
1 i - which {coop out the cores with a {poon,
put them again into cold water, and let
i them there remain forty-eight hours,
fhifting the water during that fpace four
il times : drain them when taken out, put
them into the preferving pan, cover
i them with clarified fugar, and then let
; ‘ them fimmer over a fire for about two
i

hours: proceed in this manner for {even
A or eight days ; then drain them from
the fugar, and having prepared a freth
quantity boiled to the degree called
pearled, put in the oranges, and having
ol boiled them for the fpace of an hour,
: fet them by for ufe in an earthen pan,
I or put them into glaffes, and cover them
1 | with clarified fugar.

i To preferve Cherries without Siones.

i For a pound of cherries prepare a
pound of fugar boiled to the degree called
i é.’o:c:'l; into which put the cherries floned,
and

— —_—é—_._w‘“,-“ A ———



S 2 T S DS TR T - g T A E et U S ere e g

[ 19 |

and having boiled them well, fet them
by till the next day. Having then
ftrained the fyrup, add fome fugar and -
about three pints of currant juice to it,
let it boil about half an hour, put in the
cherries, boil all together, fkim well,
and afterwards fet by for ufe.

To preferve Cherries with Stones.

Havinc felected the fineft morello
fruit, and pricked each cherry with a
needle; put them intoa thin clarified
{ugar, and let them fimmer an hour, or
more, cautioufly avoiding their coming
toa boil. Proceed thus for two or three
days; then ftrain the fugar from them,
and having added more fugar with fome
currant juice, after a gentle boil and be-
ing well fkimmed, {et them by for ufe.

To preferve White Pea Plums.

SeLecT your plums before they are too
ripe, flit each of them in the {eam, fcald
them
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them in clear water till they become
tender, then put them into cold water,
in which having remained a whole night,
drain, put them into fugar boiled to the
degree called pearled, and having fim-
mered therein twice or thricea day for
two days, drain the {yrup and boil it for

2

an hour, adding to it about a quart of

white currant juice. Then put in your

plums, let all beil together, and when
cold they will be fit for ufe.

To preferve ;,'f.’/ozc Plums commonly called

yellow Margates.

Havine made choice of your plums
juft before they become ripe, and pre-
g

}u‘ll’L\l..\h wacn 1

blown, as will av;d{omc!y cover them,

rar to the degree called
put them in, and giving them a gentle
boil, fet them by till next day and give
them another boil. The day following
drain them, and having boiled the {yrup
to the degree called pearled, put in the
plums,

i R P S
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plums, and let all boil together, when
they will be fit for drying, or putting
into pots.

N.B. You may fcald and take the
fkins off the plums before you preferve
them.

To preferve Damafeones.

Havinc pricked the intended quan-
tity, put them into a preferving-pan with
as much fugar as will cover them ; give
them one good boil, take them off and
let them ftand a day; on the morrow,
fimmer them four or five times, and
thus let them remain three or four days;
then drain the fyrup, and adding more
fugar, boil it well, put in the dama-
feones, give all a good boil, fkim well
and fet by for ufe.

To preferve Mogul, or large Egg Plums.

Havine pricked your plums, put
them into cold water with three or four
hand-
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handfulls of faltin it, and there letting
them remain four days, fcald them in
clear water till they become tender ; put
them into a thin fugar, and give them a
gentle boil. This done, put them
by, and the next day let them fimmer,
and fo proceed for five or fix days, till
you perceive the {yrup becomes thick,
when it will be proper to drain and add
more fugar; boil till it is ropy, then you
may put in your plums; give thema
gentle boil and fet by for ufe.

N. B. You muft keep the plums
under the {yrup in your preferving pan
by putting a piece of board over them.

To preferve whole Strawberries.

Prerare as much fugar as will cover
the intended quantity to the degree
called dlown, into which put the firaw-
berries ; gently boil and fet them by;
the next day drain them and boil the
fyrup till it becomes ropy or pearled,

then

. B w e D il .t i3
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then put in the firawberries, give them

a gentle boil, fkim them well, and put
them into pots.

N. B. Rafberries are preferved in
the fame manner; but it is recom-
mended to put fome jelly drawn from
goofeberries, or white currants, into
the fyrup.

To preferve Barberries in Bunches.

Havine prepared a fufficient quan-
tity of fugar to the degree called 4/own,
put in the barberries tied in {mall
bunches, let them boil well, then kim,
and fet them by for ufe.

To preferve Red Curranis in Bunches.

Preparz as much fugar to the degree
called pearled, as will cover them, into
which put them, and give them a gen-
tle boil : then next drain them, and
adding a little more fugar, and fome

juice
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juice extracted from red currants, give
the whole a good boil; {kim them well,
and they will be fit for ufe.

N. B. White currants are preferved
in the fame manner, adding only white
currant juice to the {yrup.

To preferve Green Gage Plums.

First prick your plums well with a
needle, and having laid them in falt and
water, for eight and forty hours, {cald
them in pump water till they become

tender, after which put them in.cold
water,and there let them remain till they
are cool ; then drain and pack them
in fingle layers in your preferving pan ;
and give them a gentle heat once a day,
for three days; this done, drain them,
add fome more {ugar boiled to the de-
gree of what is called pearled; then put
them in and give them a heat, but not {o
far as to boil: proceed in this manner
for two or three days, till you perceive

the

e R i misicome
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the fyrup becomes thick, then drain
them, ftrain the fyrup, boil it to a good
height, put in your plums, give the
wholea gentle boil, fet them by in pans,
and they are ready for drying out or put-
ting into jelly,

To preferve Green Orange Plums.

Tue manner is the fame as that pre-
feribed with refpec to the green gages:
but care muft be taken to cover thefe
plums with a paper every time they are
heated, as an effectual means of keeping
in the fteam and preferving the green
hue: the fame method fhould be ob-
ferved as to green fruit in general.

Apricots.
Havine taken the ftones out, and cut

your fruit in halves, fcald them till the ey

are tender, and put them into cold

1

water: then hem into a thin

:

= A

fugar,givethemagentle
~
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i by: the next day, drain the {yrup from
L them, let it boil well and afterwards put
‘ in the fruit: let the whole fimmer well
;‘“ together; and thus proceed from day to
i day, till the apricots are duly prepared,
which may be known from the confift-
£ ence of the fyrup.

N. B. Tue Roman apricot is the
beft to preferve, and the orange apricot
i the beft for jam.

) To preferve Green Apricols.

| Taxe the fruit when you can thruft a
pin through the ftone: prick them, and
fcald them till they are tender; then
having drained, and put them into a
thin fyrup, let them fimmer for half an
i hour every day, fora week: this done,
| drain them, boil fome fugar to the de-
i gree called Zlown, to which add the
ii fyrup, and boiling it well, put in the
fruit; let all boil together and fet by.
Uhe next day, drain it, boil the fyrup

s
higher,

it A A ——. e il v 5 i
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higher, put in the fruit, andpil till
you perceive the fyrup hanglikea thread
from the fkimmer: the fruit are then

fit for drying, or putting in jelly.

N. B. Green almonds are preferved
in the fame manner; but they fhould
be fcalded in foft water to take the
down off.

To preferve Green Goofeberries.

LeT the goofeberries be gathered be-
fore they are ripe, and fcalded till they
become yellow: then put them into
cold water, and having remained twelve
hours, put them into a very thin {fugar,
and heat them gently over the fire, till
you perceive they begin to be green;
after which drain the {yrup from them,
and boil it to the degree called pearled :
put in your fruit, and having boiled all
together, fet by. Proceed in this man-
ner for two, or three days, and the
goofeberries will be fit for ufe.

Cz2 To
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To preferve Angelica.

Taxz the angelica when young, {plit
it into thin ftrips, and having fcalded it
till it becomes very tender, ftring it, put
it into the preferving pan and cover it
with fugar; in this ftate give it a gentle
heat once a day, for four or five days,
and when you perceive it become quite
green, drain it and add fome more
fugar: having boiled it till it becomes
ropy, putin your angelica and boil it up

well; then put it by, and when it has
lain in the fyrup about five weeks, it
will be fit to cand.

To preferve Apricot, or Pm.f.b Chips.

Pare the rind of the fruit into chips
of the fize of a fhilling: to every pound
of chips, allow a pound and a half of
fugar, in which boil the chips; and hav-
ing fet them by for two days, drain
them from the fyrup, and boil it to the
degree called 4/own ; then put in the

chips,
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chips, let them boil well, and having fet
them by for a week, drain and wafh
them in cold water, and put them in
fieves into the ftore, firft fifting fome -
fugar on them, and dry them well.

To preferve Figs.
Having pricked your figs through
and through, put them into the preferv-
ing pan, cover them with fugar, give
them a gentle boil, and fet them by.
The next day drain them, and having
boiled the {yrup, putin the figs and fet
them by for two days: then drain them,
add more fugar to the fyrup, and having
boiled it to a high degree, put in the
figs, and let the whole boil up well to-
gether ; proceed in this manner every
other day for a week, by which time the
fugar will have penetrated into the fruit:
then drain them, and boil the fyrup till
it ropes, or hangs in ftrings from the
{kimmer: put in the figs, boil well up,
fkim and fet them by for ulfe.
C3 To
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To preferve dried Cherries.

Stone the Kentith cherries, and put
as much fugar into the preferving pan,
as will cover them: having boiled the
{ugar till it cracks, putin the cherries,
give them a good boil, fkim, and fet
them by in an earthern pan till next day:
then drain, and put them on fieves in a
hot ftove, and turn them ; they will take
three days drying, and when dry, will
keep two or three years.

To preferve Peaches whole.

Taxe the Newington peaches before
they are ripe, fcald them till they are
tender, put them into as much fugar as
will cover them, give them a gentle
boil, and fet them by till the next day :
then drain them from the {yrup, which
having boiled with an additional quan-
tity of fugar to the degree called dloon,
put in the peaches, and after fimmering
{et them by for a week; then drain the
fyrup
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fyrup from them, and boiling it Higher
than before, put in the peaches, and let
all boil gently together for an hour, by
which time, if you find the fugar has
penetrated the fruit, you may fkim and

“fet them by for ufe.

To preferve Pine Apple Chips.
Havine taken off the outfide of the
pine apple ; cut it crofs-ways into thin
flices, which put in layers into an ear-
then pan, fifting fugar over each layer,
letall ftand for about ten days, in which
time, if melted, put it together into a
preferving pan, and boil it up twice a
day for three days, and fet them by for
drying.
To preferve Pine Apples whole.
Taxe the pine applejuft before it be-
comes ripe, let the top remain on it.
Having perforated it with a penknife,
{cald it till it becomes fo tender, that a

firaw may be thruft through it. Let
it
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it then remain in cold water two hours,
and in that ftate be put into a jar, with
{ugar ftrewed over it, boiled to the de-
gree called fmooth, and covered clofe
down: the next day drain the {yrup and
boil it up, and in this manner proceed
every day, till the water is extracted
from the pine. As the fyrup by that
means will be rendered thin, you will
add more fugar and boil it up toa high
degree, and fet the pine by for a fort-
night, when if you perceive the {fyrup
is thick, you may depend upon it the
pine is properly preferved, and therefore
may take it out of that fyrup and put
it into a clarified fyrup in a glafs, in
which it will keep good feven years,
if unaffected by damp or wet,

To preferve Medlars.

Havine fcalded the fruit till the fkins
are eafily taken off; ftone them at the
head, cover them with fugar, give them

a
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a gentle boil, and let them ftand fortwo
days: then drain them, and boiling the
fyryp till it becomes ropy, put in the
medlars, let all boil up gently, and fet
by for ufe.
To preferve Pears.

Pricx the pears through in fix places,
fcald them till they are tender, cut the
rind fmoothly off, put them into cold
water with fome allum in it to kéep
them white, and having remained in
that ftate three hours, fhift theminte a
thin fugar, and give them a gentle heat
every day for three or four days; then
drain them; and having added fome
{ugar to the fyrup, and boiled it to the
degree called pearled, put in the pears,
and boil all up together: proceed in
this manner, till the fyrup becomes
thick, then colour fome of the pears
red, and fet them by.

To preferve Green Leaves.

Taxke grape leaves, ftrawberry leaves,
or any other leaves: let them remain

four
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four hours in cold {pring water, then
take them out and put them into fome
fugar, give them a gentle boil, take
them off, and fet them by for ufe.

N. B. Tucy are convenient for put—
ting under fruit in plates.

To preferve Green Grapes.

Havine fele@ed the largeft and beft
grapes before ripe, cut a fmall flitin each,
and fcald them ; after remaining two
days in the water they are fcalded in,
drain, put them into a thin fugar;
give them a heat over a flow fire, and
thus proceed for three days: then drain
them, and adding to the {yrup fome
fugar, boiled to the higheft degree of
what is called blown, put in the grapes,
and let all boil up together; fkim well,
and fet them by for ufe.
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To preferve Wine Sour Plums.

Tuese plums are the beft {pecies for
preferving, onaccount of their tartnefs,
and fhould be treated in the fame man-
ner as damafcenes, only they will re-
quire from their fize a longer time in
preparation.

To preferve Green Limes.

Havixg fcalded the limes till they
are tender, and taken out the cores, put
them into a thin fugar, and give them
a gentle boil: then fet them by and
give them a gentle heat three times for
three days, by which time they will be-
come as green as grafs: having boiled
the {yrup till it become ropy, put in the
limes, boil up all together, and the fruit
will be fit for ufe.

N. B. Grren walnuts, or jerkins, may
be treated in the fame manner as limes ;
and quinces in halves and quarters, in
the fame manner as pears ; as there are

feveral
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feveral fpecies of plums, and pears, that
will not preferve, we recommend the fol-
lowing experiments: put a few plums
intoa little clarified fugar, and give them
a heat over a gentle fire: if they feem
to meltin the fugar they will not pre-
ferve, if they remain firm they certainly
will, provided you adhere to the rules
laid down.

PART 1Y

METHODS OF MAKING MAMA-
LADES, JAMS, PASTES, &c.

Rafberry Fam.

Rus your rafberries throuigh a fieve to

a pulp: then meafure it with a pint ladle
(which is exactly a pound) into your
preferving pan: boil it well, and ftir
it all the time to keep it from burn-
ing:
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ing: to a pound of pulp, allow three
quarters of fugar; when it has boiled
till it becomes tolerably ftiff, put in the
fugar fifted fine, and boil it up well for
half an hour: then put it into pots.

Apricot Fam.

Borr your apricots to a pulp, then
rub it through a fieve: to a pound of
pulp, allow a pound of fugar and two
ounces of bitter 2lmonds pounded fine :
dry the pulp well over the fire, then
put in the fugar and almonds: boil
all together for about an hour, and then
it will be fit for ufe.

Peach Fam.

Proceep with this in the fame man..
ner as above, but allow one pound and a
quarter of clarified fugar to a pound of
pulp. Boil the fugar to the degree
called 2/own, then putin the pulp, and
boil it till it juft drops off the fkimmer.

D N, B. You
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N. B. You fhould be careful to keep
ftirring this, and all other jams, while
they are boiling.

Pine Apple Fam.

Cur your pine apple into {lices:
cover it with powder fugar; and let it
fland a fortnight; then pownding it ina
mortar till it is fine, pulp it through a
fieve ; to a pound of pulp, allow halfa
a pound of clarified fugar, boil the fugar
to the degree called &4/srn, and finifh it
in'the fame manner as peach jam.

Barberry Fam.

Pur your barberries into the oven till
they become thoroughly hot, then pafs
them through a fieves» To a pound of
pulp, allow a pound and a quarter of
fugar fifted fine. Boil the pulp till one
half is confumed, then put in the fugar,
mix it well, and put it into pots.

Currant

e e
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Currant Jam.

T ake the currant pulp when you have
ftrained the liqour fromit forjelly. Toa
pound of pulp, allow a pound of fifted
fugar. Boil the pulp well; then put inthe
fugar, and boil it all for about half an
hour, and it will be fit for ufe.

N. B. Tut quicker your fire is for all
red fruit, the better will be the colour.

Quince Marmalade.

Pare your quinces and cover'them:
then boil them till tender, and pulp them
through a fieve, with half* the quantity
of apples boiled in the fame manner.
To a pound of pulp, allow a pound and
a quarter of clarified fugar: boil the
{ugar to the degree called &lown, then
put in the pulp, and boil it all for about
half-an hour, then put it into pots.

Quince DPafie.

Tue pulp being prepared in- the
manner abovementioned; allow a pound
D2 of
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of fugar and boil it till it cracks: then
put in the pulp, and having boiled it
for a quarter of an hour, put it in pots,
into the ftove, and in about three or
four hours you may turn them out; cut
them into quarters, and dry them.

N. B. You muft keep your flove ina
temperate heat.

Orange Marmalade.

Borw the feville orange-peel till it is
tender, and take the white from it; lay
it in water all night, to take the bitter-
nefs off, then pound and pulp it through
a fieve. To a pound of pulp, allow a
pound of the beft moift fugar; boil the
pulp till it is near one half confumed,
then put in the fugar; boil it all toge-
ther for halfan hour, and putit into pots.

Strawberry Fam.

Tnis is made after the manner of the
rafberry, except allowing to a pound of
pulp,
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pulp, one pound of fugar. Be careful
to boil it ftiffer than any other jam.

Orange Pafle.

PuLp your oranges with apple mixed
with it. To a pound of pulp, allow a
pound and a quarter of {ugar: bolil the
fugar till it cracks; then putin the pulp,
and boil it over a quick fire, ftirring it
all the time for about twenty minutes,
then put it into tins made for the pur-
pofe, and dry them in the ftove.

Pippin Pafle Knots.

Borv your apples tender, and pulp
them; to a pound of pulp, allowing a
pound of fugar: boil ittillit cracks, then
put in the pulp, and boiling all together
for ten minutes, run it on pewter plates,
put it in the ftove, and when dry, cut it
into ftrips, make it up into knots, and
dry them on fieves.

N. B. If you would colour them red,
put in fome prepared cochineal.
D3 Scotch
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Scotch Marmalade.

WueN you make your orange mar-
malade, put a little by; then cut fome
orange-peel into fine ftrips, and giv-
ing them a boil in a little clarified fugar,
mix them in the marmalade, and put
them into pots.

Orgeat Pafie.

Carcine a pound of Jordan almonds,
and four ounces of bitter almonds, with
water, and a little orange flower water :
boil a pound and an half of clarified
fugar to the degree called 2/own, then put
in your almonds, beil all together for a
quarter of an hour, and put it into pots.

Almond Pafle.

"T'o a pound of almonds calcined, al-
low two pounds of fugar fifted fine;
pound the almonds with a little orange
flower and rofe water ; putthe pafte into

a
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a preferving pan, dry it on the fire till it
becomes ftiff; put in the fugar and ftir
it till you perceive it will not ftick to
your finger; then put it ona marble, and
roll it up in a lump for ufe.

Marfomallow Pafle.

Taxe a pound and a half of gum
arabic, a pound of fine fugar, and fix
ounces of marfhmallow root ; pound
the gum and fugar very fine, and put
them into your preferving pan with half
a pint of orange flower water and rofe
water mixed : then boil your marfhmal-
low-root in a quart of water, drain the
liquor, and put that to it: fet it on a
{low fire, and ftir it till it becomes in
fome degtee {tiff, then put in the whites
of twelve eggs, and ftirring it till it be-
comes quite ftiff, turn it out ona marble
ftone, and, when cold, cut it into {quare
pieces, and put them in boxes.

Strofbourgh
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Strafbourgh Pafle, or Lozenges. -

Borr a pound of clarified fugar, and’

two ounces of honey to a carmel height ;
then pour it on a marble ftone, and be-
fore it becomes cold mark it in {quares,
and when cold break it in pieces, and
keep it in boxes fecure from damp.

Black Currant Pafle.

Bo1r your black currants to a pulp.
To a pound of pulp, allow halfa pound
of apple pulp: dry that on a flow fire,
then put in a pound of fugar boiled to
a crack, mix it well, then run it on
pewter plates, put itin the ftove, and
when dry, cut it in {mall {quare pieces,
and dry them.




FERT B

.

OF SYRUPS, JELLIES, CANDIES, &c.

To make Capillaire.

Taxe twelve pints of clarified fugar;
to which add one pint of good orange
flower water, and the juice of eight good
lemons; fet it on a flow fire, and put in
a pint of water with the whites of four
eggs whifked: let it boil, and-fkim all
the fcum that rifes, then ftrain it
through a lawn fieve, or flannel bag, and
put it into bottles.

7o make Orgeat Syrup.

Cavrcine a'pound of blanched Jordan
almonds, and a few bitter ones, mixed
with a little orange flower water; then

put
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put in two quarts of water, ftrain all
througha fine lawn fieve, or cloth; put
what is ftrained into feven pints of
fugar, boiled to the degree called cracked.
Let it fimmer for ten minutes, fkim it
well, and when cold put it in bottles.

To make Lemon Syrup.

Boiw fix pints of {ugar, to the degree
called Zlown, add the juice of twenty
good lemons and therind of two; clarify
in the fame manner as the capillaire..

N. B. Orance fyrup is made in the
fame manner, except in allowing to fix
oranges the juice of two lemons.

Currant. Syrup..

MasH your currants, and let them be
all nightover a fieve todrain; ftrainthe
liquor through a flannel bag; to a pint
ofliquor, put a poundanda halfof fugar:
boil the fugar to the degree called bloww,
then put the liquor. in, and boil all til
tha
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‘the fcum is entirely off, and put it into
bottles.

Damascene {yrup is made in the fame
manner.

May/bmallow Syrup.

Take one pound of marfhmallow
root, and putto ita gallon of water; re-
duce it on a flow fire to three pints, then
ftrain it, and put'it into a preferving
pan, with {even pints of fugar, andthree
pints of clear water ; clarify in the fame |
manner as capillaire.

To make Rafberry Vinegar.

ExTracT a liquor from the rafber-
ries, in the fame manner as frem cur-
rants: to a pint of liquor, add two ‘
pounds of clarified fugar, and a pint of
the beft white wine vinegar: boil all
over a flow fire till the {cum is taken off,
and, when cold, put it in bottles.

To
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To make Grape Effence, or Syrup.

To half a pound of good dry elder
flowers, put three quarts of boiling
water; let it ftand clofe covered two
hours; ‘then ftrain it through a lawn
fieve, and put to it the juice of twelve
good lemons ; boil ten pints of fugar to
thedegrec called é/swn; put in the liquor,
and boil till the fcum is entirely off;
then ftrain it through a lawn fieve, and
put it into bottles.

To make Orange Effence.

GraTe half a hundred of oranges,
and put into your preferving pan, add
ten pounds of fugar, and the juice of the
oranges with the juice of twelve lemons.
Boil all till it becomes tolerably thick,
then put it in a ftone jar for ufe.

N. B. You will find this exceedingly
ufeful in making of ice in the fummer
time, when oranges are not to be had.

Pine
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Pine Apple Syrup, or Effence;

Dra1x the fyrup from the chips, and
clarify in the fame manner as you would
a pan of fugar; put in the juice of a few
lemons.

To make Crrrant Felly.

Your currants being mafthed on the
fire, put them on a fieve all night to
drain; then ftrain the liquor through a
flannel bag: to a pint of liquor, allow
three quarters of fugar; boil the fugar
to the degree called crackled, then put in
the liquor, and boil all till it jellies,
which you may know by its hanging in
flakes from the fkimmer: be careful to
tkim it well.

N. B. Ir your jelly is for glaffes, ufe
half white currants and half red, and it
will not look of too dark a colour.

Arrre jelly, rafberry jelly, or jelly
from any other fruit, may be made in a
fimilar manner.

E Te
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To Candy Eringo Root.

Taxe the roots pared and boiled to
a proper foftnefs, and put them into
fome fugar boiled /mooth; then fimmer
them three times a day for three days;
let them lay a month in the {yrup, and
when you cand them, boil fome fugar to
the degree called lown, and put them
into it ; let them remain about five mi-
nutes, and grain the fugar by rubbing it
up the fides of the pan, then take them

out, and lay them on fieves in a gentle
ftove.

To Cand Orange, or Lemon Peel.

Borw your peel tender, and take out
the infide pith; lay them in cold water
for a whole night, to take the bitternefs
off ; pack them one within the other,
in your preferving pan, cover them with
clarified fugar, and let them boil gently
for two hours every day for a week,
then take them out and pack them ina

A sy TS 3
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jar, or cafk; put more fugar to the
fyrup, boil it to a good height, pour it
over the peels, and let them remain full
a month; then drain the {yrup from
them, three or four different times, and
they will be fit to cand, which you may
do as follows :

Taxke them out of the fyrup, and
wafh them in warm water; dry them in
the ftove, and put them into as much
fugar, boiled to the degree called 4/own,
as will cover them: boil them in the
fugar to the fame degree; then grain the
fugar, take the peels out immediately,
put them on a wire fieve, and when
cold, they are fit for ufe.

CANDIED citron, orange,‘and lemon
chips, are prepared exactly in the fame
manner.

Black Currant elly.

Masu your black currants on the fire
and pulp them; to a pound of pulp,
o allow
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allow a pound of fugar; boil the fugar
till it cracks, then put in the pulp, and
boil all till it begins to jelly.

To make a Comport of Pippins.

Pare your pippins neatly, then take
the cores out right down the middle,
after that, fcald your pippins till tender,
put then into clarified fugar with afew
cloves, a little mace, and the rind of a
lemon, with the juice of four: let them
fimmer very gently for two hours, and
when cold, they are fit to ferve up to
table.

Prars are done in the fame manner,
and you may colour them, as you do
preferved quinces.

Comport of Oranges.

CarvE your oranges neatly, cut them
into cight parts, {cald them tender, put

them into clarified fugar with the juice
of

P —
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of three or four oranges, let them fim-
mer gently for two hours, then add half
a pint of mountain wine, and when cold
ferve them up to table.

To make Clear Cakes of the Felly of any Fruit.

To half a pint of jelly, allow fix
ounces of fugar to a high degree of
blown, then put in the jelly, and let it
fimmer but not boil ; fkim it well, put

it into pots, and dry itin the fame man- .

ner as quince pafte.

Calves-Foot Felly.

Taxke two calves-feet ready cleaned,
put to them {ix quarts of water ; boil it
on the firetill it is reduced to three, then
ftrain, and put to it the juice of twelve
lemons, the whites of eight eggs, a little
cinnamon, a few corianders, and a little
fugar; whifk all together, fet it on the
fire, and let it boil with half a pint of
mountain in it, then ftrain it three times

E3 through
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through a jelly bag, and put it in glaffes.

Clear Orange Felly.

Rasp the rind of your oranges, and
fqueezing fix or eight oranges, and the
juice of three lemons with four ounces
of ifinglafs, whifk the whites of five eggs
among it, and let it boil, then ftrain it
through a lawn fieve, put it into moulds ;
allow to this quantity, fix ounces of .
fugar.

Blanch Mange.

Pounp four ounces of almonds with a
few bitter ones, and a little orange flower
water, fine; mix them in a pint of cream,
and half a pint of milk, put in fix ounces
of ifinglafs, and a quarter of a pound of
fugar; boil all together till the ifinglafs
is confumed, then ftrain, and put it into
moulds.

Ge Mange.

Squerze the juice of fix oranges, and
ralp

PR —
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rafp the rinds of two, put it into a ping
and a half of cream, with a little fugar,
add to that about four ounces of ifin-
glafs; boil it till it is diffolved, put ina
little faffron as it is boiling, and fet it by
in moulds.

To make Lemonade.

To half a pint of clarified fugar, put
the juice of five lemons, and rafp the
rind of one, add to this a pint of {pring
water, then pafs it through a lawn fieve,
and fet it by for ufe.

To make Orgeat for prefent Ule.

Pounp four ounces of blanched al-
monds very fine, with a few bitter ones,
and a little water, mix with that a quart
of clear {pring water, and a table {poon-
ful of orange flower water: {weeten to
your palate,- and firain it through a
lawn fieve for ufe.

To
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To make Omngmdé.

To half a pint of fugar, put the juice
of five oranges and two lemons: rafp
the rind of one orange, add a pint of
clear water, and ftrain it off forufe.

T o make Orange Prawlins.

QuARTER your oranges, take the
white out of the rind ; cut them into
thin ftrips, put them into your preferv-
ing pan, with juft fufficient fugar to
cover the bottom of the pan: let them
boil till you perceive the fugar becomes
thick, then take them off and ftir them
till the fugar grains and fticks to them.
Lift the loofe fugar from them, and fet
them by for ufe.

N. B. Lemon prawlins and orange
flowers are prepared exactly in the fame
manher.

Red Burnt Almonds.

Taxe a pound of the beft Jordan al-
monds,
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monds, put them into a round bottom

preferving pan, with a pint of clarified
fugar, let it boil till the fugar comes to
the degree called 4/own, and the almonds
begin to crack: then take them off,
and ftir till they begin to cool; when
the almonds clog to the fugar; lift the
loofe fugar from them, put ina pint of
clarified fugar with the loofe fugar, and
boil it till it cracks; then put in the al-
monds, and ftir them as before: fift
them and part thofe that are coupled,
boil a pint more of clarified fugar till it
cracks, putin thealmonds, and ftir them
till the fugar clings round them ; then
put in a gill of cochineal, and fhake
them over the fire till they become dry :
{ift them, and put them in a gentle ftove
for two or three hours.

Brown burnt almonds are prepared
in a fimilar manner.

Cedraty Effence.

WEeiGH a pound of cedraty effence,
boil
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beil feven. pints of clarified fugar to the
degree called 4/own, then put in the ef-
fence, and-the juice of twenty lemons :
boil all together for about half an hour;
{kim it well, and when cold, put it into
bottles.

To make a Conferve of Hips.

Taxe two pounds of hips, ftone them
and lay them a whole night in fpring

water; then poundthem to-a math, and
put them into three pints of clarified
fugar, boiled to the degree called dlown;
give all together a good boil, and fet
them by for ufe.

Conferve of Rofes. " .

Taxe a quarter of a pound of damafk
rofe leaves, beat up a pound of coarfe
fifted {fugar, with the whites of ‘three
eggs, put in the rofe leaves, and mix
them; then roll them up in fmall balls
en paper, and fet them in the ftoveto
s N. B. You




1 T A M RGO g g R 0 5 B

[ 50 ]

N. B. You may put in a little cochi-
neal to colour it.

Conferve of Orange Flowers.

Boiv a pint of fugar to a high degree,
put in a quarter of a pound of orange
flowers; boil it to the fame degree
again, then rub the fugar till it grains;
pour it immediately on a ‘marble ftone,
and when cold, break it into pieces.

Rock Candy.

Taxe different fhapes, cut out of
gum pafte, or you muft candy pippin
pafte knots ; let them be very dry, then
put them in a fquare tin box in layers,
with a wire between each layer; fill the
tin up with fugar, boiled to a ftrong de-
gree; fet it in the hot ftove; the next
day, drain it, take them out and put
them on fieves in the ftove to dry.

N. B. I this manner you may

candy violets, or any other flower; but
be
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be careful they are very dry, elfe they
will not take the fugar.

To make Gum Pafle.

Taxe fome gum tragant, and foak it
in water, then {queeze it through a cloth,
put it into the mortar, and pound it
with fine fugar, fifted fine; then take
it out, and mix it up with fugar till it
becomes ftiff.

Mulberry Syrup.

SqurezE your mulberries: toapintof
fruit, put a pound of fugar; let it dif-
folve all night, then boil it up to a good
height, with the juice of four lemons;
fkim it well, and put itin bottles for ufe.
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FRUITS I'N BRANDY.

Cherries in Brandy.

Put your cherries into jars, and to a
quart of French brandy, allow half a pint
of clarified fugar: mix your fugar and
brandy, cover the cherries with it, let
them ftand a month, then fill the jars
again, and cover them up for ufe.

N. B. Tuc morello chesries are the
moft proper, and you may infufe raf-
berries, or mulberries, in the f{ame
manner.

Apricots in Brandy.

Taxea panand half, fillit with pump
E water,
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water, put in a little clarified fugar;
then put in your apricots, and fcald
them till tender; put them into cold
water with a piece of allum in it; let
them lay in that ftate for two hours till
quite cold; put them in jars, and
cover them with white French brandy:
to two quarts of brandy, allow three
pints of clarified fugar.

Peaches in Brandy.

Wire the down off your peaches,
prick them with a fmall knife in three
places, {cald them in fome water, with
the juice of three or four lemons in it ;
then take them out, put them in Jjars,
and cover them with white brandy: to
two quarts of brandy, put three pints of
clarified fugar.

Mogul Plums in Brandy.

Taxe your mogul plums when they
are half preferved, drain theth dry, put

them
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them in jars and cover them with brandy.

To a quart of brandy, allow half a pint
of clarified fugar.

Green Gages in Brandy.

These are prepared in the fame man-

ner as any green plum.
Pears in Brandy.

ScaLD your pears tender, with fome
lemon juice in the water: put them into
cold water and pare the rind off; lay
them in allum and water all night, to
keep them white; then drain and put
them into jars: to a quart of brandy,
allow a pint of clarified fugar.
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METHODS OF MAKING BISCUITS
AND CAKES.

It is here neceflary to premife that
particular care muft be taken to keep
the utenfils entirely free from greafe
of any kind: and the flour and fugar
quite dry, as in cafe of neglect you can-
not make good bifcuits.

Savoy Bifcuits.

Taxe one pound and a half of fugar,
one pound and two ounces of flour, and
twenty four eggs: feparate the yolks
from the whites, beat the yolks and
fugar together with a fpoon: whifk the
whites up ftiff, and mix with the yolks ;
whifk it all on a flow fire till warm,

then
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then take it off and whifk it till cold;
mix in the flour, and drop them through
a funnel made for the purpofe.

N. B. THEY require a hot oven, and
you tfhould fift a little {ugar over them,
Jjuft before you put them in.

Spunge Bifcuits.

Taxe one pound of fugar, and three
quarters of flour, and mix in the fame
manner as the favoy bifcuits: thefe
will not require fo hot an oven as the
former.

Palace Royal Bifeuits,

Are made in the fame manner as
favoy bifcuits, and are baked in {mall
paper boxes.

Royal Heart Bifeuits.

To a pound of almonds beat fine,
put a2 pound and a half of fugar, half a
pound of flour, fixteen whole eggs, and

¥3 twelve
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twelve yolks. Beat the {ugar and al-
monds up well by degrees with the eggs ;
then put in the flour, and fet it into
moles, they will require a gentle oven.

Diet Bread Cakes.

Taxe one pound of moift {ugar, one
pound and a quarter of flour, and feven
eggs: let your fugar boil with better
than half a’ pint of water; then wifk
your eggs and f{ugar up well: take it off,
and whifk it till it is cold, then mix in
your flour, and put it into moles.

Naple Bifcuits,

ARrE made in the fame manner as diet
bread, but add a little more flour.

Orange Heart Bifcuils.

Taxke one pound and a half of {ugar,
three quarters of a pound of flour, one
pound and a half of yolks of eggs,
cight preferved orange peels, and two

: ounces
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ounces of almonds; pound your peels
and almonds fine, then beat it up and
proceed in the fame manner as in mak-
ing the royal heart bifcuits.

Queen Cakes.
<

Take one pound and a quarter of
flour, one pound of fugar, and one pound
of butter, a quarter of a pound of cur-

ants, and eight eggs: creamyour butter,
and beat it up with the eggs and fugar,
then put in the flour and currants.

Champaign Bifcuils.

Taxe the whites of eight eggs with
fome flour, and half a pound of butter;
beat the eggs and fugar together: melt
the butter, and beat it up; then putin
the flour and a few carraway feeds:
fold a paper up in the form of a fan,
and drop them in the ridges: they will
require a hot oven,

Fine
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Fine Rufks.

Maxe a good diet bread pafte, bake
it in long tins; when cold, cut it in
flices, and brown them in the oven:
put a few carraway feeds in the pafte.

Fr( nch Rufks.

Taxe three pounds of fugar, four
pounds of flour, and two pounds of
yolks of eggs : beat the fugar and yolks
together, then mix in the flour, and roll
it up in long rolls; bake it, and v&hen
cold, cut it into thin flices.

Yarmouth Cakes.

Taxke one pound and a half of flour,
one pound of fugar, and one pound of
butter, {ix ounces of currants, and fix
eggs: beat the eggs and fugar together,
melt the butter, and mix it and the flour
up to a ftiff pafte: partithalf for plums,
and half for feed; then roll it out, cut
it into round fhapes; and bake them in
a gentle oven.

Tunbridge

P ——————
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Tunbridge Waler Cakes.

Taxe one pound of flour, one pound
of butter, three quarters of a pound of
fugar, half a pjnt of cream, and four
eggs: mix the eggs, fugar, and cream
together, put in the butter melted, and
beat it up well; then mix in the flour, and
a few carraway feeds, roll the part out
quite thin; cut it into round cakes, and
bake them in a flow oven.

Cedraty Bifcuils.

Taxre one pound and three quarters
of fugar, half a pound of yolks, and
three quarters of a pound of butter:
mix thele together, then roll them up

- with as much flour as is neceffary to
ftiffen it: make them into round rings,
and bake them.

Italian Cakes.

Taxs the whites of twelve eggs with
fome flour and fugar; whifk the eggs
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and fugar over the fire, till hot; then
take it off, and whifk it till it is quite
cold, and putin the flour: drop them
in round cakes on paper, and bake them.

Common Maccaroons.

Taxke one pound of almonds, one
pound of {ugar, and the whites of ten
eggs, and a little rofe water: pound
your almonds with the whites, and rofe
water; then mix in the fugar, and lay
them out on wafer paper.

French Maccaroons.

To a pound of almonds, allow two
pounds of fugar mixed in the fame
way, and laid out in the fame manner.

Ratafia Bifcuils.

Taxke halfa pound of fweet almonds,
and halfa pound of bitter: pound them
fine, mixed with whites of eggs, then
ada two pounds and a half of fugar;

beat




beat it up well with whites of eggs, then

drop them on paper, and bake them in
aflow oven.

Orange Bifcuils.

Mi1x one pound of almonds, with two
pounds of fugar in the {ame manner as
ratafia bifcuits; but rafp the rind of
cight China oranges among it, and drop
them in fmall drops.

Lemon bifcuits are made in the ame
rmanner.

Spaniflh Rufks.

Taxe half a pound of yolks, half a
pound of fugar, and half a pound of
flour ; two ounces of butter, two lemons
rafped, and a glafs of brandy : mix all
together, then roll it up ftiff, and make
it in rings, and bake them.

]ﬂc‘ngu.

Taxke a pint of fugar, and the whites

of fix eggs; boil the fugar to the degree

called
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ealled #lown, then grain it, and mix in
the whites whifked Miff: lay them out
in oval fhapes, and bLrown them 1n the
O\ten, put a plece of barberry jam in be=
tween, and put two halves together.

Ginger Cakes.

Take one pound of butter, three
pounds of flour, one pound of fugar;
a pint of cream, and five eggs: beat the
eggs, cream, and fugar together; melt
the butter and put it in, then mix in the
flour with a few carraway feeds, and fix
ounces of ginger; roll them thin, and

bake them in a {low oven.

Ginger-Bread Nuls.

To five pounds of flour, put fix
pounds of treacle, one pound and a half
of fugar, and a pound and a half of
butter: rub the butter with the flour
and f{ugar, then mix it up with the trea-
cle; and put in fix ounces of ginger,

and




T O T g TN AR N oy g M

[ 73]

and four ounces of pimento, and drop
them in drops. They will require a
flow oven.

Filbert Bifcuits.

Taxke a pound of nut kernels; let
them be exceeding dry, pound them
fine, with the whites of eggs; mix in
two pounds of fugar, beat the pafte up
with whites of eggs. Drop them out in
fmall drops.

Sweetmeat Bifcuits.

Taxe a pound of fugar, a pound and
a half of flour, the yolks of twenty eggs,
with half a pound of almonds; pound
the almonds fine with the yolks: mix in
the fugar, and beat it up well, then mix
in the flour, bake it in a fquare cake,
afterwards ice it: cut it into fhapes, and
put orange peels on them.

Rock Almond Bifcuits.

Cur your almonds very fine: to a
pound of which, allow four ounces of
G fugar,
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fugar, and the whitesof fix eggs; whifk
the eggs ftiff, then put in the fugar and
almonds; fet them in lumps on wafer
paper, and bake them in a very flow

oven.
Syringe Bifcuils.

To a pound of almonds, allow four
pounds of fugar: pound the almonds
fine, mixed with whites of eggs; then
put in the fugar, mixitintoa ftiff pafte;
then pufh it through your jumbal
mould, and form itinto different fhapes.

Italian Maccaroons.

To a pound of almonds, allow two
pounds and a quarter of fugar: mix it
all in the fame manner as ratafia bifcuits.
Drop it on wafer paper, and put fome
almonds cut fmall on the top of every
drop.

Milfruit Bifcuils.

Cur fome almonds {mall, and colour
fome of the picces red; then cut fome

orange-
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orange-peel {fmall, and mix them toge-
ther: dip them in icing, and lay them
on wafer paper, in the fhape of rock

bifcuits.
~ Marchpane Bifcuits.

Brat apound of almonds in a mortar,
with a little rofe water, and the whites
of four eggs: mix ina pound of fugar,
roll it out, and put two pieces together,
with fome rafberry jam between: ice it,
and cut it into different fhapes; bake
them in a flow oven.

Bifeuit Drops.

To a pound of fugar, allow a pound
and a quarter of flour, and eight eggs ¢
mix them in the fame manner as fpunge
bifcuits; drop them on wafer paper..

Common favoys are made in the fame
manner.
To make a Savoy Cake.
Taxe the whites of fix eggs, with
fome flour and fugar; beat the yolks
G2 and

e St
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and fugar together: mix it with the
whites whifked ftiff, then put in the
flour, and bake it in a gentle oven.

To make a Spunge Cake.

Take the whites of fix eggs in fugar,
and the weight of four eggs in flour;
mix it up in the fame manner as a favoy
cake,

To make a Plum Cake.

To two pounds of flour, allow two
pounds of fugar, two pounds of butter,
and fixteen eggs: cream the butter, and
beat it all up together; then mix in a
pound of currants.

N. B. Seep Cakeis madein the fame
manner.

To make a Rice Cake.

To a pound of fugar, allow a pound
of flour, and halfa pound of rice pounded
fine, and ten eggs: mix it up exactly in
the fame manner as diet-bread.

Fo
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To make an Almond Cake,

To half a pound of almonds, allow
half a pound of fugar, and the yolks of
fixteen eggs; beat it up well, then put
in three whole eggs, and mix in fix
ounces of flour.

N. B. It will require a flack oven..

To make a Ratafia Cake.

To a pound of fugar, allow three
quarters of a pound of flour, and four
ounces of bitter almonds pounded fine :
mix it up with fourteen eggs, in the
fame manner as a {avoy cake.

To make Annifeed Cakes.

To half a pound of fugar, allow a
pound of flour, three whites of eggs, and
half a pound of butter: mix all thefe
ingredients together with a little cream,
then put in two ounces of annifeeds, roll
i very thin, and cut it into round cakes.

G3 Cinnamon
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Cinnamon Drop Bifcuils.

To aquarter of a pound of fweet al-
| monds, allow half a pound of fugar:
‘( pound the almonds fine with whites
| of eggs, put in a little cthnamon eflence,
i or a little cinnamon pounded fine; then
! drop them on paper in fmall drops, and
i bake them in a flow oven.

o S S S | [
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PART VI
OF ICE CREAMS,

AND THE PROPER METHODS OF MIXING,

FREEZING, AND WORKING THEM.

Freezing of Ice.

HavE ready a freezing pot in ice and
falt; put in your ice cream, cover the
pot, keep turning it till the water comes
round the pot; then open it and fc'rape
it down: continue turning it, and
fcraping it down as it freezes, til] it be-
comes quite hard and fmooth.

Ir anice cream is mixed too rich,
put in alittle more cream: if it is poor,
put in fome more jam. If a water ice is
mixed too rich, it will require fome

more
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more water: if it is too poor, put in
fome clarified {ugar.

Ir anice is poor, the firft time you
fcrape it down, it will feel quite rough
and hard: on the contrary, if an ice is
too rich, it will not freeze at all.

Avrv fruit ices that are put into the
thapes of fruit, fhould have a paper
round the moulds, juft as you put them
in the ice: let them lay in ice and falt
for an hour. N. B. Before you turn

_your ices out, take care to make the

water come up the fides of the tub,
and in turning them out, put your
moulds juft into hot water, and then out
again; then the ice cream will come out

eafily.

N. B. Arr ices that are in the fhape
of fruit, fhould be coloured according to
the fruit they reprefent.

To
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To prepare the Cochineal for colonring
different Sorts of Ice.

To an ounce of cochineal pounded
fine, allow a quart of clear river water:
let it boil, then put in the cochineal with
a table fpoonful of pounded rock allum,
and the fame quantity of cream of tartar;
if it feems to be a purple colour, add a
little more cream of tartar, let it all boil
for two minutes, then ftrain it into a
bottle for ufe.

Ice Creams, or Rafberry Ice.

To fix ounces of rafberry jam, allow
three quarters of a pint of cream, mix it
well ; then pafs it through a fieve, and
colour it. ‘

Strawberry Fam,
Is mixed the fame way, allowing the

juice of two lemons.

Apricot
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Apricot I,

To four ounces of apricot jam, allow
three quarters of a pint of cream, and a
few bitter almonds pounded, the juice
of two lemons, and a tea fpoonful of
cochineal; pafs it all through a fieve for
ufe.

Pine Apple Ice.

To four ounces of pine apple jam,
put a table fpoonful of pine apple fyrup,
and three quarters of a pint of cream,
and pafs it through a fieve, with the
juice of two lemons.

Barberry Ice.

To halfa pound of barberry jam, put
three quarters of a pintof cream: pafs
it through a hair fieve, and colour it.

Bifeuir Ice.

To four yolks of eggs, allow three
quarters of a pintof cream, three ounces
£

(034
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of fpunge bifcuits, a little cinnamon, |
and four ounces of fugar: flir it all on

the fire, till it begins to thicken, then

pafs it through a fieve.

Piflachia Ice.

To three yolks of eggs, allow three
quarters of a pint of cream, two ounces
of piftachia kernels pounded fine, and
four ounces of fugar: boil your yolks
and cream, put in your kernels pounded,
then colour it green, and pafsit through

a fieve.
Frefo Goofeberry Ice.

Scarp half a pint of gooleberries
tender, and pafs them through a hair
fieve; mix in four ounces of fugar, and
three quarters of a pint of cream.

Chocolate Ice.

MELT three ounces of chocolate on 5
the fire, then take three yolks of eggs,

il
two %j‘
I
i,}
Tl
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two ounces of fugar, and three quarters
of a pint of cream; and boil it till it
thickens, then put in the chocolate, and

pafs it through a fieve.

Frefb Rafberry Ice.
Taxe half a pint of frefh rafberries,
pafs them throughafieve, with the juice
of two lemons; mix in half a pint of
cream, and four ounces of fugar; then

colour it.
Frefb Strawberry Ice,

Is prepared in the fame manner.

Royal Cream.

To four eggs, allow three quarters of
a pint of cream, a little cinnamon, four
ounces of fugar, and a few coriander
feeds: boil it all till it begins to thicken,
then pafs it through a fieve.

Lemon



[ 8 1
Lemon Cream.

To five yolks of eggs, allow three
quarters of a pint of cream, four ounces
of fugar, and the rind of a lemon cut
thin: boil it all till it thickens, then
pafs it, with the juice of four lemons,
through a fieve.

Orange Cream,

Is prepared in a fimilar manner.

Burnt Cream.

Taxe a little fugar and burn it on
the fire in a dry ftew pan; have ready a
good royal cream, and mix in the burnt
fugar.

N. B. THr1s cream you may either
freeze, or put it under a crocant.

Plain Ice.

Taxke half a pint of the beft cream
you can get ; whifk it in your freezing
pot till ftiff; then put in a little clari-
fied fugar, and freeze it.
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Coffee  Ice.

To four whites of eggs, put three
ounces of fugar, three quarters of'a pint
of cream, and an ounce of whole coffee;
bail it all till it thickens, then pafs it
through a fieve for freezing.

Tea Ice,

Is prepared 1n the fame manner.
Ratafia Ice.

To three eggs, allow four ounces of
fugar, two ounces of ratafia bifcuits, and
three quarters of a pint of cream; boil
it all till it thickens, then pafs it for ufe.

Vernella Ice.

To four eggs, allow three ounces of
fugar, and half a pint of cream, put in
half an ounce of vernella ; boil it till it
thickens, then pafs it.

N. B. Arr ice creams that are mixed
over the fire, thould be ftirred, to pre-
vent
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vent their fticking to the bottom of the

pan.
WATER 1ICES, PINTS EACH.

Orange Ice.

To half a pintof clarified fugar, allow
the juice of five oranges, and two lemons -
rafp the rind of two oranges, mix it all
with a quarter of a pint of water, and
pafs it through a lawn fieve.

Lemon Ice.

To half a pint of clarified fugar, allow
the juice of fix lemons, and the rind of
one: mix it with a quarter of a pint of
water, and pafs it through a lawn fieve.

Cedraty Ice.

To a gill of cedraty effence, allow the
juice of four lemons, a quarter of a pint
of clarified fugar, and the fame quantity
of water, pafs it through a lawn fieve.

Grape Ice.

Maxke a good lemon ice; then mix
ina gill of grape effence, and pafs it
through a lawn fieve,

H2 Rafberry

J
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Rafberry Water.

To three quarters of a pound of jam,
allow a pint and a quarter of water,'and
the juice of two lemons; pafsit through
a hair fieve, and colour it.

Currant Water.

TaxE a quart of frefh currants; rub
them through a fieve, mix it with a
quarter of a pint of clarified fugar, and
the fame quantity of water; then colour
and ftrain it.

Cherry Ice.

Taxe a pound of morello, or Kentith
cherries; bruife them in the mortar,
ftrain them through a hair fieve, and
mix the juice with a quarter of a pint of
water, and the fame quantity of clarified
{ugar, pafs it through a Jawn fieve, and
colour it.

ALL water ices may be made of the
freth fruit in a fimilar manner; but if
you make a water ice of jam, you muft

allow
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allow double the quantity of fruit, to
what you allow in making cream ices.

Punch Ice.

Make a good lemon ice, and mix
with it a gill of brandy, and half a gill
of rum, or arrack.

Turs ice is only fit for glaffes.

Pear Ie.

Taxe four good mellow pears: rafp
them, then mix it with the juice of four
lemons, half a pint of clarified fugar, and
a quarter of a pint of water; ftrain it
through a fieve for ufe.
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CORDIALS, AND MADE WINES.

To make Raifin Alder Wine.

Taxe four gallons of boiling water:
to every gallon, add five pounds of Ma-
laga raifins cut fmall; pour the water
boiling hot upon them, and let it ftand
nine days, ftirring it twice a day:
boil your alder-berries, as you do cur-
rants for jelly, and ftrainit ; thenadd to
every gallon of liquor, one pint of alder-
berry juice, and ftir it all together with
half a pint of yeaft; let it work well,
and remain in the cafk for two or three

months ; then bottle it off,
Orange
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Orange Wine.

Taxe fix gallons of water, and twelve
pounds of Lifbon fugar, the whites of
fix eggs well beaten; let all boil toge-
ther, then put it into a large preferving
pan, with the juice of half a hundred of
oranges, twelve lemons, and the rinds of
twelve oranges: give all a boil together,
then put it into a barrel with ten quarts
of Rhenifh wine,and a pintand a half of
good yeaft; let it work well for a week,
then ftop it up for a month, and bottle
itup.

Daimnafeene Wine.

To every gallon of water; put two
pounds and a half of fugar, which you
muft boil and {kim well : to every gallon
of this, put five pints of damafcenes
ftoned; let it boil, then put it into a
cafk: work it three or four days, then
flop it up for ufe.

Geofeberry
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Goofeberry Wine.

To every three pounds of ripe goofe-
berries, put a pint of fpring water, bruife
your fruit; put it into a tub, and
pour the water on them; let them ftand
a whole day, then to every three pounds
of fruit, put a pound of moift {ugar:
ftir it till the fugar is diffolved, and let
it ftand twenty-four hours more; then
fkim the head clear off, and put the li-
quor into a cafk; let it work three or
four days before you ftopitup: letit re-
main four months before you bottle it,
and if it is not fine, let it ftand in bottles
till it is, and then rack it off intoother
bottles.

Cowflip Wine.

To fix gallons of water, allow thirty
pounds of Malaga raifins; boil the
water, and meafure it out of your copper
on your raifins: cut fmall and put into
a tub; let them work together twelve
hours,




P AR b o I S I . . gy o S .5

[ 93 ]

hours, at the end of that time ftrain off,
and prefs the raifins hard, to extraét the
eflence; then take a little good yeaft,
and mix it with fome lemon fyrup, put
in two pecks of cowflips, and let your
ingredients work together for three days,
ftirring them twice a day; then ftop it
up, and bottle off in three months.

Biveh Wine.

AvrLrow to every gallon of birch water,
two pounds of fugar; boil it half an
hour, fkim it well, let it ftand a little;
then pour it off the grounds, work it
well with yeaft, before you put it into
your calk, and fmoke the cafk with
brimftone.

I would recommend a fmall bag of
flit raifins, to be put in the cafk, and
let it ftand three or four months before

you bottle it off.
Rafberry
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Rafberry Wine.

Pur three pounds of raifins of the
fun ftoned, into two gallons of hot
water, add to thefe, fix quarts of rafber-
ries, and two pounds of loaf fugar: let
all ftand three days, then ftrain, put in
a pound more fugar; mix in a little
yeaft, let it work well, ‘then bottle it off
with a lump of fugar in each bottle.

Blackberry Wine.

Pur five gallons of boiling water, to
half a buthel of blackberries; let them
ftand forty-eight hours, then add halfa
peck of floes, and ten pounds of fugar;
boil all the ingredients together for an
hour, work it with yeaft, and let it
fland three months in the catk before
you bottle it.

Cherry Wine.

Taxr fifty pounds of black cherries,
picked from the ftalks, bruife them well,
3 b

ho
then
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then take half a bufhel of currants, and
four quarts of raiberries, and fqueeze
them; to this quantity of juice, allow
forty pounds of fugar: diffolve it in
water, and put all together into a cafk
with eight gallons of water, and a quart
of good yeaft, let it work well; you may
bottle it at three months end.

Currant Wine.

To three pounds of currants picked
from the ftalks, allow a pound of fugar,
and a quart of water: boil, and put them
into a.cafk with a good allowance of Bri-
tith fpirits; let it work for two weeks
before you ftop it up, then let it remain
three months before you bottle it off

To make Raifin Wine.

To every gallon of water, put five
pounds of Malaga, or Belvidere flit raj.
fins; let them foak in the water for a
fortnight, ftirring them every day, then
ftrain it through a fieve, and put it into

a
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a cafk: to every gallon of liquor, allow
a pint of French brandy; work it well,
and let it remain ftopped up clofe for
for four months, before you bottle it.

To make Sage Wine.

Boiw twenty-fix quarts of water, with
twenty-five pounds of Malaga raifinscut
{mall; then put it into a tub with two
pecks of red fage, and half a pint of
yeaft; let all work well, then put it into
a cafk, let it remain a week before you
ftop it up, and two months before you
bottle it up.

To make Clear Wine.

Taxe half a pound of hartfhorn, and
diffolve it in cyder ;and if it be for cyder,
Rhenifh wine, or any other liquor, this
quantity is enough for a hogfhead.

To make Mead.
To five quarts of honey, allow forty
quarts of water, eighteen races of ginger,

and one handful of rofemary; boil them
together
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together for three hours, and fkim it per=
petually: whenit is cold, put your yeaft
to it, and it will be fit to bottlein eight or
ten days.

To make White Mead.

Taxe three gallons of water, and one
quart of honey, and if it be not ftrong
enough, add more honey ; boil it for an
hour, then put it into a tub with ginger,
and {pice, the whites of eight eggs to it,
work it well with yeaft, and when you
perceive it is done working, bottle it

off for ufe.
To make Milk Punch.

Taxe two quarts of milk, a quart of
good brandy, the juice of fix lemons,and
half a pound of fugar; mix them well,
and ftrain it through a jelly bag, take a
little lemon peel, and putinto your bag;
when it is firained bottle it up, and it
will keep a confiderable time.

To make Cilvon Water.
Take a pound and a half of the beft
citron bruifed, nine ounces of lemon
I peel,
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peel, the fame quantity of orange peel ;
nutmegs bruifed, a quarter of a pound;
ftrong proof fpirits, three gallons; water
two gallons; macerate, diftiland dulcify
with double refined fugar, two pounds.

Ratafia Cordial.

Take three gallons of Molaffes
brandy, nutmegs three ounces and a
half; bruife them, and infufe them in
the brandy; adding ambergreafe, three
grains; bitter almonds, one pound and a

half: mix the ambergreafe with three

pounds of fine Lifbon fugar, then infufe
all for feven or eight days, and ftrain it
off for ufe.

Orange Flower Brandy,

Take a gallon of French brandy,
two pounds of fugar, two quarts of
water,and halfa pound of orange flowers ;
make a fyrup of your fugar and water,
put in your orange flowers, and give all
a gentle boil; then mix in the brandy,

and

"f
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and put all into a flone bottle clofe
corked up for ufe.

Surfeit Water.

Taxeapeck of red corn poppies, put
them in a large bottle, and put to it a
quart of aqua vita, a nutmeg, and a race
of ginger, fliced, a fmall ftick of cinna-
mon, a blade of mace, threeor four figs,
four ounces of raifins of the {un, four
ounces of annifeeds, carawaysand car-
demum, mixed with two ounces of
Spanifh liquorith; put all thefe ingredi-
ents into the bottle; then add two quarts
of white brandy, and cork it up; fhake
it every day for a week; then let it ftand
for two months, by which time it will
be fit to drink.

Cinnamon Water.

TAkKE cinnamon bruifed, twelve
ounces; proof {pirits rectified three gal-
lons ; water onegallon and a half; ma-
cerate them twenty-four hours, then
diftil and draw off your fpirits, and dul-

cify

P B 8y
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cify it with loaf fugar, two pounds and
a half, and make it full proof.

Nutmeg Water.

Taxke nutmegs bruifed, twelve
ounces ; proof {pirits three gallons, water
one gallon and a half; infufe, diftil, and
dulcify with two pounds of fugar for

ufe.
Mint Waler.

T axt mint two handfuls, proof {pirits -
two gallons and a half; diftil and dul-
cify with fugar, one pound and a half

for ufe.
Lemon Waier.

Taxetwelve large lemons, fliced thin,
and put them into two pints of white
wine, with a little cinnamon, and a hand-
ful of rofe-leaves; the fame quantity of
burrage,and a drachm of yellow fanders:
fteep all this together twelve hours; mix
in a pint and a half of water, two
pounds of fugar, and two pints more
wine, then diftil it for ufe.

FINIS.
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