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Introduction

Mrs Mary Eales, who styled herself “Confec-
tioner to her late Majesty Queen Anne’
(1702-1714) wrote one book, called Mrs. Mary
Edales’s Receipts, which appeared in 1718 and had a
curious publishing history.

Although the book was pleasantly specialized
and well composed, and had the distinction of
containing the first published English recipe for
ice cream,! it was not reprinted in the author’s
lifetime. However, it reappeared in 1733, with
slight differences in printers’ ornaments and such-
like details, but otherwise unchanged. In the same
year it was also published, ‘“with the Consent of
her Executors’ under a new title, The Compleat
Confectioner. Again, the text was the same as that
of 1718. The only significant differences were the
changed title page and the addition of a two-page
Advertisement explaining how rare the original
work had become (but making no allusion to its
also being reprinted under the original title in the
same year).

No 2nd edition of The Compleat Confectioner is
known, but copies exist of the 3rd edition, 1742.
This book was twice as long. The original text
was preserved, but followed by a second part of
equal length. This added material, preceded by its
own title page, was a hodge-podge of cookery
(including some confectionery, but also “Soops’
and meat and fish dishes), pickling, medicinal
receipts and brewing instructions. A sth edition
(1753) survives, but there seems to be no trace of a
4th.

Mrs Eales’ legacy was next exploited in 1767,



when what was described as the 2nd edition of
Mrs. Mary Eales’s Receipts was published. It exhi-
bited one change from the 1st edition and that of
1733, in that it included a 4-page Introduction on
the stages of boiling sugar. Otherwise it was the
same as its predecessors.

What appears to have been the last edition
(until the present one) of Mrs Eales’ work was
published in about 1788. It was described as ‘a
new edition’, comprising ‘A New Collection of
Receipts in Confectionary ... Collected by
Several Hands’; but it contained nothing new. It
was simply a reprint, under the title The Compleat
Confectioner, of the 1767 edition of Mrs. Mary
Eales’s Receipts, complete with the added pages on
sugar boiling.

The bibliographies have not illuminated this
peculiar progression as fully as they might have
done.2

We have examined all versions of Mrs Eales’
work.3 It is abundantly clear that what deserves to
be resuscitated is what she published in 1718. But
from the copies available for inspection it seemed
equally clear that this text would be reproduced
with the most pleasing effect from the 1733
reprint, which was better executed. So that is the
version we have used.

The exact status of Mrs Eales as ‘Confectioner’
to Queen Anne is something of a mystery.* Court
documents preserved at the Public Record Office
in London include the Account Books of the Lord
Steward for all the years of Queen Anne’s reign.
These show there was a distinct department of the
Royal Household whose responsibility was con-
fectionery for the Court. Throughout the reign



this was composed of three people: Elizabeth
Stephens, George Gunthorpe, Thomas Drake.
There is no mention in these records of Mrs Eales.

However, there is evidence which suggests that,
although the Royal Confectioners were respon-
sible for supplying the Court with confectionery,
they often brought it in from outside. Elizabeth
Stephens, George Gunthorpe, and Thomas Drake
are all recorded as receiving payments for supply-
ing confectionery to members of the Court and
the Royal Family. In 1707, for example, the Book
of Creditors, as the relevant document is known,
records 35 shillings paid to ‘Elizabeth Stephens
Confectioner’ for supplying in October ‘8lb of
Quince Marmalade for His Royal Highness
Breakfast at 4s. the 1b 32s. and Carraways for Her
Majesty 3s. in all by her provided and delivered'.
Elizabeth Stephens was a member of the household
and as such received a regular salary; so this
payment looks like reimbursement for outside
purchases. Similar payments are recorded, fre-
quently but irregularly, to both George
Gunthorpe and Thomas Drake for 1707 and other
years. No details of outside suppliers have come to
light. However, on the strength of the claim made
by Mrs Eales on her title page, it seems reasonable
to suppose that it was she who made a good pro-
portion of the confectionery which the official
Confectioners supplied to the Court.

A Mary Eales is recorded on 6 March 1731 as
having lately died in the Parish of St Leonard
Shoreditch, Middlesex. She had left no will and
the estate was granted to her only daughter, also
called Mary Eales. The deceased lady could have
been ‘our’ Mrs Eales. The date fits well enough



with the sudden republication of her book under

two different imprints in 1733.
Although little is known about Mrs Eales, her
clear stylf: bespeaks a woman who knew her job;

and the limited scope of her book suggests that
she stuck to what she knew. These virtues shine
all the brighter for being rare.

NOTES

1. See ‘Ice Cream and Water Ices in 17th and 18th
century England’ by W. S. Stallings Jr, a Supplement to
Petits Propos Culinaires, no 3 (1979), p 3.

2. Oxford starts off with the original book of 1718;
records the two reprints under different titles of 1733;
mentions the sth edition of The Compleat Confectioner
(1753), but without any indication that it had acquired a
second part and doubled in size; and otherwise mentions
only the 1767 edition of Mrs. Mary Eales’s Receipts,
‘corrected, with additions’ (additions which he does not
specify). The reader is left with the impression that there
was really only one book (although two titles) and that
the only changes occurred in 1767. It is indeed correct
that Mrs Eales only wrote one book; but it is misleading
not to mention the considerable accretion which was
foisted onto it under its later alternative title.

Bitting quotes Oxford and adds a brief indication that
the edition of 1742 contains added matter in the form of
recipes for things other than confectionery, including
brewing, but gives little idea of the extent of this added
matter.

Maclean, writing of Mrs. Mary Eales’s Receipts (edition
of 1718), states: ‘Although this work by Mary Eales bears
great similarity to her later published work, The
Compleat Confectioner . . ., there are sufficient differences
to allow them to be regarded as separate books.” Not so,
up to and including 1733. Later on, however, the differ-
ences, involving a doubling in size of one version, were
certainly sufficient to justify separate treatment.

. Jennifer Stead undertook this task at the Brotherton
Library of the University of Leeds.
4. Marcus Bell carried out the research on which this
and the following two paragraphs are based.
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Jo0 dry ANGELICA.
azgs] A K E the Sralks of Aa-

gelica, and boil them
tender ; then put them
to drain, and icrape oft
all the thin Skin, and
put them into {calding
Water; keep them clofe cover’d, and
over a flow Fire, not to boil, ’till they
are green ; then draining them well,
put them in a 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
B it
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it is clear, when you may lay them
out to dry, fifting Sugar upon them.

Lay out but as much as you ufe at a
Time, and f{cald the reft.

S SR R S T Bl Gl O G S S

To preferve greer APRICOCKS.

TAKE Apricocks before the Stones
are very hard ; wet them, and
lay them in a coarfe Cloth; put to them
two or three large Handfuls of Salg, rub
them ’till the Roughnefs is off, then put
them in {calding Water ; fet them over
the Fire ’till they almoft boil, then fet
them off the Fire ’till they are almoft
cold ; dofo two or three Times; after
this, let them be clofe cover’d ; and
when they look to be green, let
them boil ’cill they begin to be tender ;
weigh them, and make a Syrup of their
We:ght in Sugar, to a Pound of Su-
gar allowing half a Pint of Water to
make the Syrup ; let it be almoft cold
before you put in the Apricocks; boil
them up well ’till they are clear; warm
the Syrup daily, ’all it is pretty
thick. You may put them ina Codling-

Jelly,
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Jelly, or Hartfhorn Jelly, or dry them

as you ufe them.

To make Goosberry CLEAR-CAKES.

AKE a Gallon of white Goof-
berries, nofe and wafth them ;

put to them as much Water as will co-
ver them almofit all over, fet them onan
hot Fire, let them 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 bhalf of fine
Sugar, fifted thro’ an Hair Sieve ; fet
the Jelly over the Fire, let it juft boil
up, then fhake in the Sugar, ftirring
it all the while the Sugar is putting
in; then fet it on the Fire again, lec
it fcald ’cill 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
{fet it in the Stove to dry ; when it 1s
candy’d on the Top, turn it out on
Glafs ; and if your Pots are too big,
cut it ; and when it is very dry, turn
B 2 it
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it again, and let it dry on the other
Side; twice turning is enough. If any
of the Cakes ftick to the Glafs, hold
them over a little Fire, and they will
come off: 'T'ake 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.
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To make GOOSBERRY-PASTE.

A KE the Goofberries, nofe and

wafh them, putto them as much
Water as will almoft cover them, and iet
them boil a Quarter of an Hour; then
{firain them thro’a thin Scrainer, or an
Hair-Sieve, and allow to a Pint of Li-
guor a Pound and half of fine Sugar,
fifted thro’ a Hair-Sieve; before you
put in the Sugar, fet the Liquer on
the I'ire, let it boil, and fcum it; then
fhake iIn the Sugar, fer it on the
Fire again, and let it fcald ’till all the
Sugar is melted; then fill it into little
Pots; when it is candy’d, turn it out
on Glafs; and when it is dry on one

Side,
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Side, turn it again; if any of the Cakes
ftick, hold the Glafs over the Fire-
You may put {forne of this in Plates;
and when it is jelly’d, before it candies,
cut it out in long Slices, and make
Fruit- Jambals.
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70 diry GOOSBERRIE s.

A KE the large white Gocther-

rics before they are very ripe,

but at full Growth, ftone and waih
them, ard to a Pound of Gooiberries
puc a Pound and half of Sugar, beat
very fine, and haif a Pint of Watzsr;
fet them on the Fire ; when the Sugar
is melted, let them boil, but not too
faft ; take them off once or twice, that
they may not break; when they be-
gin to lock clear, they are enough:
Let them ftand all Niglit in the Pan they
are boil’d in, with a Paper laid clofe
to them ; the next Day fcald them very
well, and let them ftand a Day or two ;
then lay them on Plates, fift them with
Sugar very well, and put them in the
Stove, turning them every Day ’till they
are
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are dry; the third Time of turning, you
may lay them on a Sieve, if you pleafe;
when they are prertty dry, place them in
a Box, with Paper betwixt every Row.
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Tapr.?/é'rwe GOOSBERRIES.

AKE the white Goofberries, ftamp

and {train them; then take the lar-

geft white Goofberries when they juft
begin to turn, ftone them, 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, (but let it ftand ’ill
it i1s fettled and very clear) and fix
Spoonfuls of Water; fet themon a very
quick Fire; let them boil as faft as you
can make them, 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 them in Pots or
Glafles, paper them clofe ; the next Day,
if they are not hard enough jelly’d,
fet them for a Day or two on an hot
Stove, or in fome warm Place, but not
in
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in the Sun; and when they are jelly’d,
put Papers clofe to ’em; the Papers
muft be firft wer, and then dry’d with
a Cloth.

R R R YR FTAEFLEFTLEHLF
T0 dry CHERRIES.
TONE the Cherries; and to ten

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

To
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To make CHERRY-]JAM.

AKE twelve Pound of {ton'd

Cherries, boil them, break them
as they boil; and when you have
boiled 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 them have two or three

Boils 3 then put them in Pots or
Glafies.

S $10 610 Sl $1, 5 X SR s £l s

To dry CHERRIES without Sugar.

TONE the Cherries, and fet them
on the Fire, with only what Li-
quor comes out of them; let them
boil up two or three Times, fhaking
them as they boil; then put them in
an earthen Pot; the next Day fcald
them, and when they are cold lay
them on Sieves, and dry them in an
Oven not too hot. Twice heating an
Oven will dry any Sort of Cherries.

To
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To dry CuERRIES in Bunches.
" l 'AKE Kentifh Cherries, or Morzlla,

and tye them 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 Buiiches; let them
juft boil, cover them clofe, the next
Day {cald them ; and when they are
cold, lay them in Sievesin a cool Oven;
turn them, and heat the Oven every
Day ’till they are dry.

SRS 51 s S S s SN 1> H S
To make CHERRY-PAsSTE.

AKE Cherries, ftoneand boil them,
, breaking them well the while,
and boil them very dry; and to a
Pound of Cherries put a Pound and
a Quarter of Sugar, fifted thro’ an
Hair Sieve; 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 ic
C is
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is candy’d; drop it on Glafs, and,
when dry on one Side, turn it
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To preferve CHERRIES.

ITHER Morella or Carnations {tone

the Cherries: To Morella Cher-

rics, take the Jelly of white Currants,
drawn with a little Water; and run
thro a Jelly-bag a Pint and a halfof the
Jelly, and three Pounds of fine Sugar ;
fet it on a quick Fire; when it boils,
{cum it, and put in two Pounds of the
fton’d Cherries; let them not boil too
faft at firft, take them off fome Times;
when they are tender, boil them very
faft ’till they jelly, and are very
clear; then put them in the Pots or
Glafies. The Carnation Cherries muft
have red Currants-Jelly; and if you
can get no white Currants, Codling-

Jelly will ferve for the Morella.

To
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To dry CuURRANTS 2 Bunches or
loofe Sprigs.

HE N your Currants are fton’d
and ty’d up in Bunches, take
to a Pound of Currants a Pound and
half of Sugar; to a Pound of Su-
gar put half a Pint of Water ; boil
your Syrup very well, and lay the
Currants into the Syrup; fec them on
the Fire, let them juft boil, takc them
off, and cover them clofe with a Paper;
let them ftand ’tll the next Day, and
then make them f{calding hot ; let them
ftand two or three Days with the
Paper clofe to them ; then lay them on
earthen Plates, and fifc them well wich
Sugar; put them into a Stove; thensxt
Day lay them on Sieves, but nor turn
them ’uill thar Side drys, then rurn themn,
and fift the other Side: Wh=n they
are dry lay them between Papers.
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To make CuRRANT CLEAR-CAKEsS,

T RIP the Currants, wath them,

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; fet
your Jelly on the Fire, let it juft
boil; then fhake in the Sugar, f{tir it
well, fer it on the Fire, and make it
{calding hot; then put it thro’ a
Strainer in a broad Pan, to take off the
Scum, and fill it in Pots: When it is
candy’d, turn it on Glafs ’till thac

Side be dry; then turn it again, to dry
on the other Side.

Red and white Currants are done
the f{ame Way; but as foon as the
Jelly of the White is made, you muft

put 1t to the Sugar, or it will change
Colour.

To
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To preferve RED CURRANT s.

ASH the Currants, and ftrain

them thro’ a thin Strainer; take
a Pint of Juice, a Pound and haif 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 them as faft as you can, ’till the
Currants are <clear and jelly very
well ; put them in Pots or Glafifes, and,
when they are cold, paper them as
other Sweet-meats. Stir all fmall Fruic
as they cool, to mix it with the Jelly.

e
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To make CURR AN T-P AsTE, either
Red or White.

TRIP the Currants, and put a
litctle Water to them, juft to keep
them from fticking to the Pan; boil
them well, and rub them thro’ a Hair
Sieve: To a Pint of Juice pur a
Pound and a half of Sugar fifted;
but firft boil the Juice after it is
ftrain’d,
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ftrain’d, and then fhake in your Su-
gar : Let it fcald ’till the Sugar is
melted ; then pur it in lictle Pots in a

S:ove, and turn it as other Pafte.
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Zo preferve WuiTE CURRANTS.

AKE the large white Currants,

not the Amber-colour’d, ftrip
them, and to two Quarts of Currants
put a Pint of Water; boil them very
faft, and run them thro’ a Jelly-bag;
to a Pint of Juice put in a Pound and
balf of Sugar, and half a Pound of
fton’d Currants ; fet them on a quick
Fire, let them boil very faft, ’cill the
Currants are clear and jelly very well ;
then put them in Pots or Glafies; ftir
thein as they cool, to make the Currants

mix with the Jelly: Paper them down
when almoft cold.

To
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To preferve RASBERRIES.

AKE the Juice of red and white

Rafberries; (if you have no
white Rafberries, ufe half Codling-
Jelly) put a Pint and balf of the
Juice to two Pound of Sugar ; leeie
boil, {cum it, and then put in three
(&artcrs of a Pound of large Rafber-
ries ; let them boil very faft, ’till they
jelly and are very clear; dun’t take
them off the IFire, for that will make
them hard; a Quarter of an Hour will
do them. after they begin to boil faft
then put them in Pots or Glafics: Put
the Rafberries in firft, then firain the
Jelly from the Seeds, and purt it to the
Rafberries. When they begin to cocol,
ftir them, that they may not all lye up-
on the Top of the Glafles; and when
they are cold, lay Papers clofe to them;

firft wet the Paper, then dry it in a
Cloth.

To
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Do make JAM of RASBERRIES.

AKE the Rafberries, mafh them,

and ftrain half; put the Juice to
the other half that has the Seeds in irt;
boil it faft for a Quarter of an Hour;
then to a Pint of Rafberries put three
Quarters of a Pound of Sugar, and
boil it ’nll it jellies: Put it into Pots
or Glafies.
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To make RAsBERRY-PAsTE.

A SH the Rafberries, ftrain half,

and put the Juice to the other
half with the Seeds; boil them 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 f{train’d thro’ a thin Strainer,
or Hair Sieve; let the Currants and
Rafberries boil together a little while:
Then to a Pint of Juice put a Pound
and a Quarter of fifted Sugar; fet it
over the Fire, let it fcald, but not boiiilli
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fill it in litccle Pots, fer it in the Stove
’till it is candy’d, then turn it out on

Glafles, as other Cakes.
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To make RAsBERRY CLEAR-CAKES.

AKE half Rafberries and half
white Currants, almoft cover

them with Water; boil them very well
a Quarter of an Hour, then run them
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 fhake in your Sugar, ftir ic well,
and fet it on the Fire a fecond Time, ’till
the Sugar is melted; then lay a Strainer
in a broad Pan to prevent the Scum,
and fill ic into Pots: When it is can=
dy’d, turn it on Glafs, as other Clear-

Cakes.
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To make RAsBERRY-DROPS.

A SH the Rafberries, putin a lit-
tle Water, boil and ftrain them,
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;
put to it twenty Drops of Spirits of Vi-
triol, fet it over the Fire, making it
{calding hot, but not to boil : Drop it
on Paper it will foon be dry; if it will
not come off eafily, wet the Paper. Let
them lye a Day or two on the Paper.

To dry APRICOCKS.

AKE four Dozen and a half of

the largeft Apricocks, ftone them

and pare them ; cover them all over with
four Pound of Sugar finely beaten;
put fome of the Sugar on them as you
pare them, the reft after : Let them lye
four or five Hours, ’till the Sugar is
almoft melted; then fet them on a {low

Fire ’till quite melted; then boil them,
but
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but not too faft. As they grow tender,
take them out on an earthen Plate
’till the reft are done; then put in
thofe that you laid out firft, and let
them have a Boil together: Put a Paper
clofe to them, and let them ftand aDay or
two; then make them very hot, but not
boil; put the Paper on them as before,
and let them ftand two Days, then lay
them on earthen Plates 1in a Stove, with
as little Syrup on them asyou can; turn
them every Day ’till they are dry, and
fcrape off the Syrup as you turn them;
lay them between Paper, and let them
not be too dry before you lay them up.

To dry APRICOCKS in RQuarters
or Halves.

'AKE four Pound of the Halves

l or Quarters, pare them, and put
to them three Pound of Sugar fine bea-
ten; ftrew fome on them as you pare
them, and cover them with the reft; let
them lye four or five Hours; after-
wards fet them on a flow Fire, till the
Sugar is melced; then boil them, but
D 2 not
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not too faft, ’till they are tender, tak-
ing out thofe that are firft tender; and
putting them in again, let them have a
Boil together; then lay a Paper clofe to
them, {cald them very well, and let them
lye a Day or two in the Syrup: Lay
them on earthen Plates, with as little
Syrup tothem as you can, turning them
every Day ’till they are dry; at laft,
lay them between Paper in Boxes.
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To make PARING-CHIPS.

S you pare your Apricocks, fave

the cleareft Parings, and throw a

Iittle Sugar on them; half a Pound is
{ufficient to a Pound of the Parings;
fet them on the Fire, let them juft boil
up, and fet them by ’till the next Day;
drain the Syrup from them, 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 them; let them ftand in the Sy-
rup all Night, and the next Day make
rhem f{calding hot; and when they are
cold,
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cold, lay them out on Boards, fift them
with Sugar, and turn them on Sieves,

BRI RS

To prefcrve APRICOCRS.

A K E four Dozen of large Apri-
cocks, ftone and pare them, and
cover them with three Pound of fine
beaten Sugar, ftrewing fome on as you
pare them ; let them ftand, atleaft, fix
or feven Hours, then boil thcrn ona ﬂow
Fire ’till they are clear and tender;
if fome of them are clear before the
reft, take them out, and put them 1n
again when the reft are ready. Let
them ftand, with a Paper clofe to them,
’till the next Day; then make Ceod-
ling- Jelly very ftrong: Take two Pints
of _]E:lly two Pound of Suzar, boil it
‘rll it jellies; and whilft it is boiling,
make your Apricocks f{calding hor,
and put the Jelly to your Apricocks,
and boil them rtogether, burt rnot to0
faft. When the Apncor*kq rife in 1! :
Jelly, and they jelly w«ry well, put
them into Pots or Glaffes, with Papers
clofe to them.
To



[ 22 ]

To make ApPrRicocK CLEAR-
CAKES.

AKE about three Dozen of
Apricocks, pare them, and put
thereto a Pound of fine Sugar, and boil
them to Pieces; then put to them two
Quarts of Codling-Jelly, boil them 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 it fcald ’till
the Sugar is melted; then put it thro’
a thin Strainer, in a broad earthen
Pan; fill it in Pots, and dry it as other
Clear-Cakes. If you would have fome
with Pieces in them, cut fome of your
dry’d Quarters {fmall; and when the
Strainer has taken off the Scum, take
fome of the Jelly in a Pan, put in the

Pieces, make it {fcalding hot again, and
fill it out.

To
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To make APRICOCK-PAsTE.

AKE two Pound of Apricocks
par’d, and a Pound of Sugar fine
beaten, let them lye in the Sugar ’dill ic
1s melted ; then boil it well and maifh
it very fmall ; put to it two Pints of
Cudling-]clly; let it boil together;
and to a Pound of it put a 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.
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To make APPLE-JELLY for allSorts
of SWEET-MEATS.

ET your Water boil in the Pan
you make it in; and when the
Apples are par’d and quarter'd, put
them into the boiling Water ; let there
be no more Water than juft to cover
them, and let it boil as faft as pofiible ;
when the Apples are all to Pieces, put
in about a Quart of Water more; let
it
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it boil at leaft half an Hour; and then
run it thro’ a Jelly-bag : In the Suminer,
Codlings are beft ; in September, Golden
Runnets and #inter Pippins.
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To make APRICOCK-]AM.

AKE two Pound of Apricocks
par’d, and a Pint of Codling-
Jelly, boil them very faft together ’till
ithe Jelly is almoft wafted; then put to
it a Pound and half of fine Sugar, and
beil it very faft ’cill ic jellies; put it
into Pots or Glaffes. You may make
frefh Clear-Cakes with this, and Pippin-
Jelly, in the Winter.
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To preferve GREEN JENNITINS.

UT out the Stalk and Nofe, and

put them in cold Water on a Coal-

Fire ’till they peel ; then put them in
the fame Water, and cover them very
clofe; fet them on a flow Fire ’tull
they are green and tender; then, to a
Pound
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Pound of Apples take a Pound and
half of Sugar, and half a Pint of Wa-
ter; boil the Syrup, put in the Apples,
and boil them faft, ’till they are very
clear, and the Syrup very thick, al-
moft at a2 Candy; then put in half a
Pint, or more, of Codling-Jelly, and
the Juice of a Lemon, boil it ’uall it
jellies well, and put them in Pots cor
Glafles.

“y . RENVEE Nz
. & . = R LR ey eEE £
s e e d s S res e lﬁ& :.nn.q SRR fm\.-’{m'\ e,

To dry GREEN PrLuwms.

AKE the grecen Amber Plum,

prick it all over with a Pin;
make Water boiling hot, and put in the
Plums, be fure you have fo much
Water, that it be not cold with the
Plums going in; cover them very clofe,
and when they are almoft cold, fec
them on the Fire again, but not to let
them boil ; do fo three or four Times;
when you fee the thin Skin crack’d,
fling in a Handful of Allum fine bea-
ten, and keep them in a Scald ’till they
begin to be green, cthen give them a Botil

clofe cover’d: When they are green,
let
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let them ftand all Night in freth hot
Water ; the next Day have ready as
much clarify’d Sugar as will cover them;
drain your Plums, put them into the Sy-
rup, and give them two or threeBoils; re-
peat it two or three Days, ’till they
are very clear; let them ftand in their
Syrup above a Week ; then lay them
out on Sieves, in a hot Stove, to dry:
If you would have your Plums green
very {oon, inftead of Allom, take Ver-
digreece finely beaten, and put in Vi-
negar ; fhake it in a Bottle, and put
it into them when the Skin cracks; let
them have a Boil, and they will be very
foon green; you may put {fome of them
in Codling-]Jelly, firft boiling the Jelly
with the Weight in Sugar.

s e e e R O R R e e R R R R e 34

To dry AMBER, or any WHITE
PrLuwms.

then make a thin Syrup. If you

ve any Apricock-Syrup left, after
your Apricocks are dry’d, put a Pint
of Syrup to two Quarts of Water; if
you

SL IT your Plums in the Seam;
a



[ 27 ]

you have none, clarify fingle-refin’d
Loaf-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; they muft be kept under the
Syrup, or they will turn red: Keep
them in a Scald ’till they are tender,
but not too foft; then have ready a
thick Syrup of the fame Sugar, cla-
rify’d and cold, as much as will cover
the Plums; let them boil, but not too
faft, ’dil they are very tender and
clear, fetting them fometimes off the
Fire; then lay a Paper clofe to them,
and fet them by ’till the next Day; then
boil them again ’till the Syrup is very
thick ; let them lye in the Syrup four
or five Days, then lay them 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 them in
Pots or Glafies,
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TJo dryBrAack PEAR-PLUMs, or
MuscLEs, or zbe GREAT MoGuULs.

in a large earthen Pot; make a
yrup 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 1t with
Water, it will do as well as Sugar;
boil your Syrup well, and when it
is cold enough to hold your Hand in
it, put it to the Plums; cover them
clofe, and let them ftand all Night;
heat the Syrup two or three Times,
but never too hot; when they are
tender, lay them on Sieves, with the
Slit downwards to dry; put them in
the Oven, made no hotter than it is
after Bread or Pyes come out of it;
let them ftand all Night therein ; then
open them and turn them, and fet them
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 them with. Take
ten Pound of Plums, the fame Sort
of your Skins, cut them off the Stones,
put

§TONE your Plums, and put them
r
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put to them three Pound of Powder-Su-
gar; boil them on a flow Fire, keeping
them ftirring ’till it’s {o ftiff, chat it will
lye in a Heap in the Pan ; 1t will be
boiling at leaft four or five Hours; lay
it on Earthen Plates; when it 1s cold,
break it with your Hands, and fill your
Skins ; then wafh every Plum, and
wipe all the Clam off with a Cloth:
As you wafh them, lay them on a Sieve ;
put them in the Oven, make your Oven
as hot as for your Skins; let them ftand
all Night, and they will be blue in
the Morning. The great white Mo-
gul makes a fine black Plum; ftone
them, and put them in the Syrup with
or after the black Plum; and heat the
Syrup every Day, ’till they are of a
dark Colour; they will blue as well as
the Muicles, and bettcr than the black
Pear-Plums. If any of thefe Plums
grow rufty in the /7zuter, put them into
boiling hot Water ; let them lye no
longer than to be well wafh’d: Lay
them on a Sieve, not fingly, but one on
the other, and they will blue the bet-
ter : Put chem in a cool Oven all Night,
they will be as blue and frefh as at
farft,

To
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To ﬁrf_'/érve Brack PEar-PrLums
or DAMASCENEs.

AKE two Pound of Plums, and

cut them i1n the Seam; then take

a Pint and half of Jelly, made of the
fame Plum, and three Pound and a
half of Sugar ; boil the Jelly and
Sugar, and fcum it well; put your
Plums in a Pot; pour the Jelly on them
fcalding hot: When they are almoft
cold, heat them again; fo do ’till they
are tender, and then let them ftand
two or three Days, heating them every
Day; then boil them ‘till they look

clear and jelly : Don’t boil them too
faft.
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To preferve WuiTE PeEar-PLuwms.

L I'T your Plums, and fcald them

in a thin Syrup; as for drying
them, put them in a thick Syrup of cla-
rify’d Sugar, as much as will cover
them ; let them boil very flow, ’tili they
are very clear, fometimes fetting them

off
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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 ’cill ic
jellies; before your Plums are cold
put them into the Jelly, but not above
half the Syrup they were boil'd in,
and boil them together ’till they jelly
well: Put them in Pots or Glafies, with
Papers clofe to them., You may keep
fome of them in Syrup, and put them
in Jelly as you ufe them.

Do make WuiTeE PEAR-PLUM
CreEAR-CAKES.

J I 'AKE a good Quantity of white

Pear-Plums, as many as you
think will make three Pints, with us
much boiling Water as will cover thf;rn;
boil them very fait, ’till chey are all to
Pieces; then have ready three Pints
of Apple - Jelly, and put it to the

Plums, boiling them very faft together;
then



[ 32 ]
then run it thro’ a Jelly-bag: To a
Pint put a Pound and half of fifted
Sugar; firft boil the Jelly, and fhake
in the Sugar; let it fcald on the Fire
’till it is melted ; put it in Pots in the

Stove; dry and turn it as other Clear-
Cakes.

To make WuHni1iTE PLuMm-PAsTE.

AKE a 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 them
juft boil, and then take them out with
a Ladle, as they flip their Skins off;
take off the Skins, and put the Plums
into the Syrup ; do this as faft as you
can, that they may not turn: Boil
them all to Pieces; and to a Quart of
Plums put a Pint of Apple-]Jelly;
boil them well together, and rub it
thro’ a Hair Sieve; to a Pint of this
put a Pound and a half of fifted Su-
gar; let the Jelly boil before you
{hake
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fhake the Sugar, and let it fcald ’cill
the Sugar is well melted; fkin it, put
it in Pots, and dry it in ‘the Stove.
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TJo make REp Prum CLEAR-
CAxEs.

A KE 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 them ;
boil them very well; and to a Quart of
the Plums purt a (Lart of Apple-Jelly ;
boil them 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 {cald, but not boil; 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 may
make it paler or redder, as you beft
like, with more or lefs black Plums.

F Teo
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To make ReEp Pruwm-PAsTE.

AKE half white and half red
Plums, as you did for the
Clear-Cakes ; boil them with as much
Water as will cover them ; then, to a
Quart of Plums put a Pint of Apple-
Jelly; let them boil well together;
rub it thro’ an Hair Sieve; to a Pint
of Jelly put in a Pound and half of
Sugar; boil the ]Jelly, and fhake in
the Sugar ; let it {cald ’tll 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
Fruic- Jambals.

FERBRBRBEIRII R RRIRDHS

To dry PrLruws like the FRENCH
Prums, with Stones in them.

HEN you have laid out all

your Plums that are to be

ftopr, put white Pear-Plums, or any
large black Plums, in an Earthen
Por, and make your Plum-Syrup al-
moft {calding hot; put it to the
Plums,
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Plums, and f{cald the Syrup every
Day, ’till the Plums are tender and
red ; then lay them on Sieves, and dry
them in an Oven, turning them every
Day ’till they are dry; then lay them
between Papers, and keep them in a dry
Place.
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To0 dry PEACHES.
TONE the largeft white Newrzg-

torz Peaches, and pare them, znd
have ready a Pan over the Fire with
boiling Water; put in the Feaches,
and let them boil ’till they are tender;
then lay them on a Sieve to drain out
all the Water; weigh them, and lay
them in the Pan you boil them in, and
cover them with their Weight in Sugar;
let them lye two or three Hours; then
boil them ’till they are clear, and the
Syrup pretty thick; fet them by co-
ver'd, with a Paper clofe to them; the
next Day fcald them very well, {etting
them off the Fire and on again, ’till the
Peaches are thoreugh hot; repeat this
for three Days; then lay them on
EF 2 Plates
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Plates <o dry, and turn them every
Day ’till dry.
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To wmake PE Acu-CHIPs.

ARE the Peaches, and cut them

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 lictle while, ‘ull
the Sugar is well melted, then boil
them faft ’till they are clear ; about
half an Hour willdo them enough; fet
them by ’till the next Day, then fcald
them very well two Days, and lay them
on earthen Plates in a Stove; fift on
them fine Sugar, through a Lawn Sieve;
turn them every Day, fifting them ’till
almoft dry; then lay them on a Sievea
Day or two more in the Stove: Lay
them in a Box clofe together, and
when they have lain fo a Week, pick
them afunder, that they may not be
in Lumps.

To
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To preferve or dry NutmMEG-PEACHES.

EEL the Peaches, and put them

in boiling Water; let them boil
a Quarter of an Hour; lay them to
drain, weigh them, and to a Pound of
Peaches put a Pound of fing Sugar
beaten very fmall; when the Sugar
is pretty well melted, boil them very
faft ’till they are clear ; fet them by ’rill
they are cold; then {cald them very
well ; take to every Pint of Peach a
Pint of Codling-]Jelly and a Pound of
Sugar; boil it ’tll it jellies very well,
then put in the Peaches and half the
Syrup; let them boil faft; then put them
in Pots or Glaffes: If you wou’d dry
them, fcald them three or four Days,
and dry them out of their Syrup.

SO R R B R B N S R I R R IR
To preferve CUCU MBERS.

A KE Cucumbers of the fame
Bignefs that you wou'd to pickle ;

pick them frefh, green, and free from
Spots; boil them in Water ’dll they
are
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are tender ; then run a Knitting-needle
through them the long Way, and fcrape
oft all Roughnefs; then green them,
which is done thus: Let your Water
be ready to boil, take it off, and put
in a gcod Piece of Roach-Allum; fet
it on the Fire, and put in the Cu-
cumbers; cover them clofe ’till you fee
they look green ; weigh them, and take
their Weight in fingle-refin’d Sugar
clarify’d; to a Pound of Sugar put a
Pint of Water; put your Cucumbers
in; boil them a lictle clofe-cover’d; fet
them by, and boil them a little every
Day for four Days; then take them out
of your Syrup, and make a Syrup of
double-refin’d Sugar, a Pound of Su-
gar and half a Pint of Water to every
Pcund of Cucumbers; put in your
Cucumbers, and boil them ’till they are
clear; then put in the Juice of two or
three Lemmons, and a little Orange-
flower-water, and give them a Boil
altogether: You may either lay them
out todry,or keep them in Syrup; burt
every Time you take any out, make
the other fcalding hot, and they will
keep two or three Years,

To
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Todry GREEN Fi1cs.

AKE the white Figs at the full
Bignefs, before they turn Co-

lour ; flit them at the Bottom ; put your
Figs in fcalding Water; keep them ina
Scald, but not boil them ’till they are
turn’d yellow; then let them ftand ’till
they are cold; they muft be clofe co-
ver'd, and fomething on them to keep
them under Water ; fet them on the
Fire again, and when they are ready
to boil, put to them a little Verdigreafe
and Vinegar, and keep them in a Scald
‘till they are green; then put them in
boiling Water; let them boil ’till they
are very tender; drain them 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 them lye all Night
in the cold Syrup; the next Day boil
them ’till they are very clear, and the
Syrup thick, and fcald them every Day
for a Week ; then lay themto dry in a
Stove, turning them every Day ; weigh
your Figs when they are raw; and

when you clarify your Sugar, put
half
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half a Pint of Water to a Pound of
Sugar: If your Figs grow too dry,
you may put them in their Syrup again ;

they will look new to the End of the
Year.

SRR LR LLLELTLLRVBLRT
Y0 dry BLrack Figcs.

Eigh the Figs, and {lit them at
the Bottom ; put them into boil-
ing Water, and boil them ’till they are
very tender ; drain them 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 them lye
all Night; the next Day boil them “till
they are very clear, and fcald them eve-
ry Day ’till the Syrup is very thick;
then lay them out as you ufe them; but
heat the Syrup after you have taken
fome out, or they will not keep: If
they grow too dry, you may put them
in the Syrup again, f{calding the
Syrup.

To
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To preferve G RAPE s.

EEL the Grapes and {tone themg
| put them in a Pan,cover them very
clofe; firft let them boil, and fect them
fometimes on and off the Fire, ’till
they are very green; then drain all the
Juice from them; and to a Pint of
Grapes put a Pound and a Half of
Sugar, and half a Pint of Apple-]Jelly;
let them boil very faft ’till they are
clear, and jelly very well: Put them
in Pots or Glafles, with Paper clofe to
them.
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To dry GRAPES.

A K E the large Bell-Grapes, juft

before theyareripe; ftone them in
Bunches, and put them into {calding
Water, covering them clofe with Vine-
Leaves, and a Cover on the Pan ; keep
them in a Scald, putting them on and off
the Fire ’till they are green; then
give them a Boil in the Water, drain
them on a Sieve, and to every Pound

G of
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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 them every Day
’till che Syrup is thick, but never let
them boil; then lay them out on Earth-
en Plates, and fift them very well
with Sugar; dry them in a Stove, and
turn and fift them every Day.

HERFEE IR LIRS LRI 4
To dry BARBERRIES.

AKE Barberries, ftone them, and

tye them in Bunches, or loofe in
Sprigs, which you pleafe; weigh them,
and to every Pound of Barberries
clarify two Pound of Sugar; make
your Syrup with fomething more than
half a Pint of Water to a Pound of
Sugar ; put the Barberries into the
Syrup when it is fcalding hot; fet it
on the Fire, and let them juft boil ;
then fet them by, with aPaper clofe to
them; the next Day make them fcalding
hot, doing fo for two Days; but be
fure they never boil after the firft
Time ; when they are cold, lay them
out
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out on Earthen Plates; fift them well
with Sugar, and the next Day turn
them on z Sieve; fift them again, and
turn them every Day ’till they are dry:
Your Stove muft not be too hot.

EEELHFRBLHFRFRERFRT
To preferve BARBERRIES.

STONE the Barberries in Sprigs;
and to a Pound of Barberries
make a Syrup of a Pound and a Half
of fine Sugar, with half a Pint of Wa-
ter to a Pound of Sugar: Put the Bar-
berries in the Syrup, and let them have
aBoil; fcald them every Day for four
or five Days, but don’t let them boil:
Put them in a Pot, and when you ufe
any, heat the reft, or they will not

To make BARBERRY-DROPS.

AKE a good Quantity of Bar-
berries, firip them off the Stalks;

put to them a kittle Water, tokeep them
G 2 from
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from Burning; boil them, and mafh
them as they boil, till they are very dry ;
then rub them through an Hair Sieve,
and afterwards ftrain them through a
Strainer, thact there may be none of
the black Nofes in it; make it {fcalding
hot, and to half a Pint of the Pulp
put a Pound of the fifted Sugar; let
it {cald, and drop it on Boards or
Glafles; then put it in a Stove, and
turn it when it is candy’d.

To make W HITE QUIN CE-
MARMALET.

ARE Quinces, and quarter them,
putting as much Water as will
cover them, and boil them 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 Found of
uinces put a Pound and a Haulf of
Sugar fine beaten, and half a Pint of
Water, and let it boil ’ull it is very
clear; keep ic ftirring, and it will
break
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break as much as thou’d be; when the
Sugar is boil’d to be very thick, almoft
a Candy, put in half a Pint of Jelly,
and let it boil very faft ’uill 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 Glaffes: It is the better for
having Lumps in it.
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To make REDp QUINCE-M A R-
MALET.

PARE the Quinces, quarter them,
0

and cutourt all cthat i1s hard; to a
und of Quinces putin a Pound and
H If of Sugar, and h»If a Pint or Juice
of Barberries, boil’d witli Water, as you
do Jelly, or other Fruit; boil it very
faft, and break it very {mall; when
it is all ta Pieces, and IEHIES it 1is
enough: If you wou’d have the Mar-
malecof a very fine Colour, put a few
black Bullace to the Barbernes when
you make the Jelly.

To
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To preferve W HOLE QUINCES.

AKE a Pound of Quince par’d

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 no 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 them into three Pots, or China
Cups, that will juft hold one; cut off
the Stalk-End of 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 them ftand two or
three Days, that they may be very
{tiff; take them out of the Mulflin,
and make a ftrong Jelly with Apples
and Quinces: Take two Pints of Jelly
and two Pound of Sugar, boil it faft
tll it jellies very well; then put in
the Quinces, and let them have two or
three Boils to make them hot ; put them
in



[ 47 ]

in Pots or Glafles, with Paper clofe
to them.

EEEREEEE RS

To make Qu INCcE-CHIPS.

ARE the Quinces, and flice them

into Water ; put them into boiling
Water; let them boil faft ’till they are
very tender, but not fo foft as to
break them: Take them out with a
Skimmer, lay them on a Sieve ’till they
are well drain’d, and have ready a very
thick Syrup of clarify’d Sugar; puc
them into as much as will cover them,
then boil them ’till they are very clear,
and the next Day {cald them; and if
you fee they want Syrup, put in a
Pint more, but let it be very thick:
Scald them twice more, then lay them
out on Earthen Plates in a Stove, fift
them well with Sugar: Turn them and

fift them ’till they are dry.

To
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To make QuiNcE-PAsTE.

ARE the Quinces, and quarter

them; to a Pound of Quince put
half a Pound of Sugar and half a
Pint of Water; boil it faft ’cill the
Quinces are all to Pieces; then rub it
very fine, ’till there be no Lumps in
it, and put to it a Pint of Jelly of
Quince, boil’d with as much Water
as will cover them, 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 {cald, 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.

i3
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To make QuiNceE CLE A R-
CAKESs.

Quince with as much Water as
l cover it, putting in a little more
as

PARE, quarter, and boil the
1
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as it boils, but not too much; let it
be a very ftrong Jelly, and run it
thrcugh a jelly-bag; purt a Pound
and a Half of the fineft fifted Sugar
to a Pint of Jelly; let the Jelly boil,
then put in the Sagar, and let it {cald
’till the Sugar is melted ; then put it
through a Strainer, laid in a broad
Earthen Pan; fill it in litctle Pots, and
wher it is hard candy’d, fturn it on
Glaffes as other Clear-Cakes : Colour
the Jelly, if you wou’'d have any
Red Quince Clear-Cakes, with the
Jelly of black Bullace, and let it boil
after th2 Red is in, before you put in
the Sugar.

S S S R S S R R N e e B e e

To preferve GOLDEN 07 KENTISH=
PiPPINs.

OIL the Rind of an Orange
very tender, and let it lye in
Water two or three Days; then make
a ftrong Jelly with Pippins, and run
it through a Jelly-bag. Take Golden-
Pippins, pare them, 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 them boil as faft as they
can ’till the Sugar is very thick, and
almoft a Candy; then put in a Pinc
of the Pippin-Jelly, and boil them very
faft ’till they jelly very well; then
put in the Juice of a Lemmon, give it
one Boil, and put them in Pots or Glai-
fes, with the Orange mix’d with them.
The Kenti/h Pippins are better 1n
Quarters than whole.

To preferve WHOLE ORANGES
or LEMMONS.

ASP them very thin, juft the Out-

fide Rind off; lay them in Water
twenty four Hours; then fet them
on the Fire with a good Quantity of
Water ; let them boil ’till they are very
tender; then put them in cold Water
again, and let them lye two Days; the
Lemmons need not lye but one Day;

then, to four Oranges or Lemmons put
two
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two Pound of fine Sugar and a Pint of
Water ; boil and {kim it, and when it
is cold, put in the Oranges or Lem-
mons, and let them lye four or five Days
in cold Syrup; then boil them ’till they
are clear; fet them by in an Earthen
Pan a Day or two more; then boil them
again, and put them in Jelly, thus:
Take Pippin-Jelly, and to a Pint puta
Pound of fine Sugar; boil it ’till the
Jelly is very ftrong; then heat your
Oranges, and put them to the Jelly,
with half ctheir Syrup; boil them very
faft a Quarter of an Hour ; when you
take them off the Fire, putin the Juice
of two or three Lemmons; putthem 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 muf{t be done
by themfelves. Sevz/ Oranges and
Malagz Lemmons are beft.

H 2 Ts
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Te dry ORANGEs in KNoOTS, or
ILEMMONS.

RASP the Oranges or Lemmons
with a fharp Knife, as thin and as
fmall as you can, and break the Rai-
ping as little as you can, that the Out-
fide Rind may make but two or three
Knots; 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 in a
Sieve, or broad Pan, before you boil
them, or they will break ; then put them
in cold Water, and boil them about an
Hour; let them drain well from the
Water, and clarify as much fingle-
refin’d Sugar as will cover them very
well ; when the Syrup is cold put them
in, and let them ftand four or five
Days ; dry them out as you ufe them;
and when you 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 Halyes muft be cutin Rings,
or Quarters, as you like them ; thti:{n

fake
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take as much clarify’d Sugar as will
cover them ; boil them 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 them out on a Sieve, to let the
Sugar run from them; and as quick as
pofiible lay them in Knots on another
Sieve; fet them in a Stove, they will
be dry in an Hour or two: If you do
but a few at a Time, the Syrup you
pur to them at firft will do them ourt.
Whole Oranges or Lemmons are done
the fame 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 in again.

To
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To make Cuaina CHIPs.

UT the Rind of Ckinza Oranges

in long Chips, but very thin, and
with none of the White; boil them in
Warter ’till they are very tender ; then
drain them, and put them into a very
thick cold Syrup of clarify’d Sugar ;
ler them lye a Day or two; then fcald
them, and when they are cold lay them
to dry on Earthen Plates in a Stove.
Sevz/ Oranges will do the fame Way,

if you like them with a little Sugar, and
very bitter.

To make ORANGE-PASTE.

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 them well, and beat them
fine; to a Pint and half of the Meat
put a Pound of the beaten Rind; mix
it well, make it fcalding hot; then put
in
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in three Pound of fine Sugar fifted
thro’ an Hair Sieve; ftir it well in,
and fcald it ’till the Sugar is well
melted ; then put in the Juice of three
large Lemmons : Put the Pafte in flac
Earthen Pans, or deep Plates; fetit in
the Stove ’till it is candy’d; then drop
it on Glafles: Let what is too thin
to drop ftand ’till ’tis candy’d again:
Once turning will dry it.  Sewz/ Oran-
ges make the beft.

BB HIERIRISSHISIE

To make ORANGE-DROPS.

A KE about a Dozen Oranges,

{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 a2 Pound of the Pulp put a Pound
and a Half of fine Sugar, fifted thro’
an Hair Sieve; mix it well in, and
put in the Juice ’till you make it thin
enough to drop from a Tea-Spoon:
Drop it on Glafles, and fet it by the
Fire; let it ftand there about two
Hours, and then put it in a Stove ; the
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next Day turn ic: ic will be dry in
twenty four Hours.
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To make ORANGE-MARMALET.

ASP the: Ciunges, cut out the

Meat, boil the Rinds very tender,
and beat them very fine; then take
thice Pound of fine Sugar and a Pint
of Water, boil and fkim it; then put
in a Pound of Rind, boil it faft ’till
the Sugar is very thick; then putin a
Pint of the Meat of the Orange, (the
Seeds being pick’d out) and a Pint of
very ftrong Pippin-Jelly; boil all to-
gether very faft, ’dall it jellies very
well, which will be half an Hour;

then put it in Pots or Glaffes, with
Papers clofe to it
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To make ORANGE or LEMMON
Crrar-CAXES.

AKE a very ftrong Pippin-Jelly;
when it is run thro’ a Jelly-
bag, take a Quart of Jelly, and the

Meat
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Meat of three or four Oranges, boil
them together, and rub ic.thro’ a Jelly-
bag again; then take a Quarter of a
Pint of Orange- Juice, a Quarter of a
Pound of fine Sugar, and let it have a
Boil; then put it into your Jelly, bur
firft meafure your Jeliy; put half the
Syrup of the Oranges to a Pint of
Juice, and the Ouifide of an Orange,
boil’'d in two or three Waters, and
fhred very fine; make them f{calding
hot together; then to a Pint of jJelly
take a Pound and a Half of Sugar,
boiling the Sugar to a Candy; then put
in your Jelly, but not altogether;
becaufe if it all boil in the hot Sugar,
it will not dry: As foon as it has done
boiling, put in the reft; fet it over
the Fire ’till all the Candy is well
melted ; but take Care 1t does not
boil ; then fill it in licde Posts, dry and -
turn it on Glafles, as other Clear-

Cakes. Lemmons are done the {ame
Way.
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To make PoMEGRANATE CLEAR-
CAEKES.

M AKE a ftrong Pippin-Jelly, and
{lice a Lemmon into it, Rind and
all; boil it well, and run it thro' the
Jelly-bag again; then colour it as you
like it: To a Pint of the Jelly take
half a Quarter of Orange-Syrup, made
as for Orange Clear-Cakes; let it 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 purt in all the reft; fcald it ’uil
the Candy is well melted, fill it in
Pots, and dry it as other Clear-Cakes.

The Colour is made thus: Take
as much Carmine as you can have for
Half-a-Crown, put to it two Ounces
of Sugar, and as much Water as will
wet it; give it a Boil, and then colour
your Jelly with it.

Do
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To make OrRANGE-HALVES, or

(QUAR TERS, with the Meat in
them.

ASP theOranges round and thin,

cut them in Halves, pick ourt the
Mear, boil the Halves very tender,
then take half of them, thatare cleareft
and beft, and put them in a thick cold
Syrup, as much as will cover themj;
the Syrup muft be made with fine
Sugar, half a 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 of the Meat
put half a Pound of the beaten Rinds;
fcald it very well, and ftir it into a
Pound and a Half of fifted Sugar;
{cald it ’till the Sugar is well melted ;
put in the Juice of a Lemmon or two ;
fet it in a broad Earthen Pan in a
Stove; when the Half Orange-Rinds
have lain three or four Days in the
Syrup, boil them very faft ’till they
are clear, and the Syrup very thick;
when they are cold, lay them out on
Earthen Plates in a Stove; the next
Day, if you think they have not Sugar
I 2 enough
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cnough on them, dip them in the Syrup
that runs from them; they muft not
have dry Sugar on them, but ouly a
Glofs; before they are quite dry, fill
them with the Meat; fet them on a
Sieve, to dry in a Stove, which will
be in a Day or two.
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To preferve CITRONS.

' I 'VAKE the largeft Malaga Ci-

trons, cut them in four Quarters,

{fcrape the Rind a little, but not all
the Yellow off; cut out all the Meat;
lay them in Water all Night; then
boil them very tender, and lay them
in Water another Night; then drain
them very well, and to three Pound
of Citron take four Pound of fine
Sugar and two Quarts of Water;
make the Sugar and Water juft warm,
put in the Citron, boil it half an Hour,
and fet it by ’till the next Day; then beoil
it ’till it is very clear, and put in a
Pound more of Sugar, juft wet with
Water, boiling it faft ’till it is melted :
Put
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Put in the Juice of four Lemmons, and
put it up in large Pots.

EEEELEBRBED
To make CITRON MARMALET.

OIL theCitron very tender, cut

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 it is clears;
then put in half a Pint of Pippin-
Jelly, and boil it ’tll ic jellies very
well; then put in the Juice of a Lem-
mon : Put it in Pots or Glaffes.

i
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To candy ORANGE-FLOWERS.

AKE the Flowers full blown,

pick the white Leaves, and put

them in Water an Hour or two; then put
them into boiling Water, letting them
boil ’till they are tender; then drain
them
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them from that Water, and let themlye
in cold Water, ’till you make a Syrup
of very fine Sugar, as much as you
think will cover them; to a Pound of
Sugar put three Quarters of a Pint
of Water; and when the Syrup is
cold, put in the Leaves, and let them
lyeall Night; {cald them the nextDay,
and let them lye in the Syrup two or
three Days; then make a Syrup, (if
you have a Pound of the Flowers)
with a 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
them in the Thick; let them lye two
or three Days ; then make them juft hor,
and in a Day or two more lay them
out on Glafifes: Spread them very thin,
{ift them with fine Sugar, and put them
in a Stove: Four or five Hours will
dry them on one Side; then {crape them
on Paper with the wet Side uppermott,
and fet them in the Stove ’till they are
almoft dry; then pick them afunder,
and let them be in a Stove’till they are
quite dry: You may put fome of them
in Jelly, if you like it

To
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To make Rock-Su G AaR.

YAKE a red Earthen Por, thar
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 Wiilk, a-crofs, one
over the other; fet it before a good
Fire, that it may be very hot againft
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 itona
quick Fire; when it boils thoroughly
put in half a Pint of Water more to
raife the Scum, and let it boil up again;
then take it off and fkim it ; do fo two
or three Times, ’ull it 1s very clear;
then let it boil, ’till you find it draw
between your Fingers, which you
muft often try, with taking a lictle in
the Ladle; and as it cools, it will
draw like a Thread; then put it into
the hot Pot, covering ic clofe, :il_nd
ct-
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fetting it in a very hot Stove for three
Days: It muft ftand three Weeks; but
after the three firft Days a moderate
Fire will do; but never ftir the Ports,
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-fides: fer the Pots in cold
Water, in a Pan, on the Fire, and when
it is thorough hot all the Rock will
flip outr, 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; then put in a good
Handful of dry Orange-Flowers, and
take a Ladle with Holes, and put the
Rock and Flowcrs in it, as much as
will make as big a Lump asyou wou'd
like; dip it in {calding Water, and
lay it on a T'in Plate; thenmakeitupin
handfome Lumps, and as hollow as
you can: When it is fo far prepar’d,
put it in a hot Stove, and the next
Day it will ftick rtogether ; then
take it off the Plates, and let it lye
two or three Hours in the Stove ; if
there be any large Pieces, you may
make Bottoms of them, and lay {mall
Pieces on them.

To
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To make FrRuiT-Biscurr.

CALD theFruit, dry it well from
the Water, and rub it through

a Hair Sieve; ftir it in a Pan over a
flow Fire, ’till it is pretty dry; the
ftiffer ic is, the better ; then take two
Pound of fine Sugar, fifted thro’ an
Hair Sieve, and a Spoonful of Gum-
Dragon fteep’d very well, and ftrain’d,
and about a Quarter of a Pound of
Fruit; mix it well with Sugar, beart it
with a Bifcuit-Beater, and take the
Whites of twelve Eggs, beatup to a very
ftiff Froth; put in but a little at a
Time, beating it ’till it is all in, and
looks as white as Snow, and very
thick ; then drop it on Papers, and
put it in an Oven; the Oven muit be
very cool, and fhut up, to make them
rife: The Lemmon-Bifcuit is made
the fame Way, only inftecad of Fruic
put in the Juice of three Lemmons ;
lefs will make two Pound; it muit
have Juice enough to make it to a Pafte,
and the Rinds of two Lemmons gra-
ted; and when it is beatcn enough,
K puc
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put in a little Mufk, or Amber, and
drop and bake it as other.

To make all Sorts of SUGAR-PAsSTE.

SIFT your Sugar thro’ a Lawn
Sieve, then fift fome Starch asfine;
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
fteep’d 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 muft be colour’d with Car-
mine; the Yellow with Gumboodge,
fteep’d in Water, and put to the Gum;
the Green i1s made with Yellow Gum,
putting to it Stone-Blue fteep’d in Wa-
ter; the Brown with Chocolate, and
the Blue with Smalr.

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 Ben;
make thisup to a ftiff Pafte with Gum-
Dragon fteep’d well in Orange-Flower-
Woater ; beat it well in a Mortar;
make it in a Mould like Almonds ; lay
them to dry on Papers, but not in a
Stove.
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To make WorRMwooD-CAKES.

and cover it with Carmine; wet

it more than a Candy with Water;
boil it pretty 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; you muft not boil above
half a Pound at 2 Time, or lefs: The
) Spirit

SIF T fine Sugar thro’ an Hair Sieve,
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gpirit of Wormwood muft be that
which looks black, and as thick as Oil,
and muft have two or three Boils in
the Cakes after you put it in.
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To make HonvcomMB-CAKESs of
ORANGE-FLoWER-VIOLET of
CowsLI1Ps.

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 almoft to

Candy Height, and then put in the

Leaves of the Flowers; boil them a

little in the Candy, or it will be too
thin; then put it in Card-Coffins.
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To make IcE AL MoND-CAKES.

EAT aPound of Almonds very
fine, with Rofe-Water, to keep

them from Oiling ; mix them with half
a
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a Pound of fifted Sugar, make them up
into little long or round Cakes, which
you like beft; put them in a Stove or
before a Fire, ’till they are dry on one
Side, and then turn them; 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, ’tll it is thin enough to ice the
Cakes ; then ice firft one Side, and
when that is dry before the Fire, ice
the other : Be fure one Side is dry
before you do the other.

sy
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To make BE AN’D-BRE A D.

LLANCH half a Pound of Al-

monds, flice them thin the long
Way, lay them in Rofe-Water all
Night; then drain them from the Wa-
ter, and {et them by the Fire, ftirring
them ’till chey are a little dry and very
hot; then put to them fine Sugar fifted,
enough to hang about them. (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 them in Lumps on Wafer-Paper,
and fet them on Papers in an Oven,
after Puffs, or any very cool Oven that
Pies have been baked in.
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To make ORANGE or L EM MON-
PUFFs.

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 them well together in a Mor-
tar; grind it well with a Peftle, and
make it up to a ftiff Pafte with Gum-
Dragon well fteep’d; then beat the
Pafte again, rowl or {quare ir, and

bake it in a cool Oven, on Papers and
Tin-Plates.

To
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To make ALMoND-PAsTE, either
BiITTER orSWEET: The B1 -
TER are RATAFEA.

LANCH and beat a Pound of

Almonds ; putin juft Rofe-Water
enough tokeep the:m from Oiling ; then
take a Pound of fine Sugar and boll it
to a Candy; and when it is almoft at
a Candy Height, put in the Almonds;
ftir them over a cool Fire ’till it is a
very dry {uff Pafte, and almoft cold,
and fet it by ‘ull it is quite cold ; then
beat it well in a Mortar, and put to
1t a Pound and a Half of fine fifted
Sugar; rub it very well together, and
make it up with a Sponnful of well-
fteep’d Gum-Dragon and Whites of
Eggs, whip’d to a Froth; then {quirt
it, and bake it in acool Oven; purt in-
to the Sweet-Almonds the Rind of a
f.emmon grated, but none in the Bit-
ter: If you don’t make the firft Pafte
ftiff, they will run about the Oven.
Bake them on Papers and Tin-Plates.

To
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To make LiTTLE RounD RATAFEA-
Purrs.

A KE half a Pound of Kernels,

or Birtter-Almonds, beat very

ftiff, and a Pound and a Half of fift-

ed Sugar; make it up to a ftiff Pafte

with W hite of Eggs whip’d to a Froth ;

beat it well in a Mortar, and make it

up in little Loaves; then bake them in

a very cool Oven, on Paper and Tin-
Plates.
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To make BRow N-W AFERS.

AKE half a Pint of Milk and
half a Pint of Cream, and put to

it half a Pound of brown Sugar; melt
and f{train it thro’ a Sieve; take as
much fine Flower as will make one
half of the Milk and Cream very ftiff,
then put in the other Half; ftir it all
the while, that it may not be in
Lumps ; then put in two Eggs well
beaten, a little Sack, fome Mace fthred
fine,
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fine, two or three Cloves beaten:
Bake in Irons.

ERBTEETRHED

To make AL MoOND-LLOAVES.

E AT a Pound of Almonds very

fine, mix them well with three
Quarters of a Pound of fifted Sugar,
fet them over the Fire, keep them ftir-
ring ’till they are ftiff, and put in the
Rind of a Lemmon grated ; make them
up in little Loaves, fhake them very
well in the Whites of Eggs beat to a
very {tiff Froth, that the Egg may hang
about them; then put them in a Pan
with about a Pound of fine fifted Su-
gar, {hake them ’till they are well cover’d
with the Sugar ; divide them if they
ftick together, and add more Sugar,
’till they begin to be fmooth, and dry ;
and when you put them on Papers
to bake, fhake them in a Pan that
is juft wet with White of Eggs, to
make them have a Glofs: Bake them
after Bifcuit, on Papers and Tin-Plates.

L To
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To make CHocoLATE-PuFrs

'AKE a Pound of fine fifted 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 whip’d to a Froth;

then beat it well in a Mortar, and

make it up in Loaves, or any Fafhion

you pleafe. Bake it in a cool Oven,
on Papers and Tin-Places.
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To make RAT AFE A-DROPSs, either
of APrRicock-KERNELS, or

balf B1 T TER,and balf Swx E T-
ALMONDS.

AKE a Pound of Kernels or
Almonds beatr very fine with
Rofe-Water; take a Pound of fifved
Sugar and the Whites of five Eggs
beat to a Froth, mix them well together,
and {et them on a flow Fire ; keep them
ftirring, ’till they begin to be f[iff;
when they are quite cold, make them
in little round Drops; Bake them aft;r
the
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the long Bifcuit, on Paper and Tin-
Plates.
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To make all Sorts of SucAR-PuUFFs.

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, f{quirt ir, and bake 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 them after all o-
ther Puffs. Sugar the Papers well be-
fore you fquirt the Puffs on Papers
and Tin-Plates.
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To make AL MoND-PASTE.

AY a Pound of Almonds all Night
in Water, and warm fome Water

the next Day to make them blanch,
L 2 and
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and then beat them very fine with Rofe-
Water; and to a Pound of Almonds
take a Pound and a Quarter of fine
Sugar ; wet it with Water, boil it to
a Candy Height, and then put to
your Almonds three Spoonfuls of
Rofe-Water, mix it, and put it to the
Candy; fet it over the Fire ’till it is
{calding hot, then put in the Juice of
a Lemmon and the Rind grated; ftir
it 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 it, and dry it the other Side.

To make LLoNGg-BiscurT.

AKE thirty Eggs, (the Whites

of fourteen (break twenty eight
of rhem: ; beat them very well with two
Spoonfuls of Rofe-Water; then put
in three Pound of fifted Sugar, and beart
it all the while the Oven is heating ;
then dry two Pound and a Quarter
of fine Flower, let it be cold before
you put it in, and put in the two

Eggs
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Eggs left out ; ftir it well, and drop

it. It muft have a very quick Oven.
Bake it almoft as faft as you cag fill
your Oven ; the Papers muft be laid
on Tin-Plates, or they will burn at
the Bottom. This fame Bifcuit was
the Queen’s Seed-Bifcuit., Put to half
this Quantity half a 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-
Biicuit is baked.

T make SPUNGE-BISCUIT.

AKE the Yolks of eighteen
Eggs, beat them well, the Whites

of nine whip’d to aFroth, and beat them
well together; put to them 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 Eggs and
Sugar, put in the hot Water, a little
at a Time; then fet the Bifcuit over
the Fire, (it muft be beat in a Brafs or
Silver Pan) keeping it beating, ’till itis
fo
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fo hot that you can’t hold your Finger
in it; then take it off, and beat it ’aill
’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 licde long Pans burtter’d,
and in a quick Oven: Sift Sugar over
them before you put them in the Oven.
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To make round BiscuiT with CoRrI-
ANDER SEEDS.

J I 'AKLE nine Eggs, and but four
of the Whites, beat them very

well, put to them eight Spoonfuls of
Rofe - Water, and eight of Orange-
Flower-Water; beat the Eggs and
Water a Quarter of an Hour; then
put in a2 Pound of fifted Sugar, three
Quarter of a Pound of fine Flower
well dry’d, beat this altogether an
Hour and Half; then put in two
Ounces of Coriander-Seeds a litle
bruis’d: When the Oven is ready, put
them in little round Tin-Pans but-
ter'd, and fift Sugar over them. A cool
Oven will bake them. e

0
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To make HARTSHORN-JEL L Y.

AKE halt a Pound of Hartf~

horn, boil it in a Pipkin, with
fix Quarts of Spring-Water, ’till con-
fum’d to three Pints; let it 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 ecight Eggs
well beaten, letting it boil up again;
then put in the Juice of four or five
Lemmons, and half a Pint of Rben:/h
Wine; let it juft boil up, and then run
it thro’ a Jelly-bag ’till it is clear.

To make LEMMoON-JEL LY.

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 Whites of 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; thin
take
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take a little Powder of Turmerick,
ty'dup in a Piece of Mulflin, and lay it
in a2 Spoonful of Water ’till 1t is 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
Glaffes ; if it boil, it will not be amifs.
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To mate BuTTER’D ORANGE.

A SP thePeel of two Oranges in-

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 fweeten it;

ftrain it, fet it on the Fire, and when

it is thick, put in a Piece of Butter as

big as a Nut, keeping it ftirring ’till
it is cold.

e e N N N N e a" 8%
SaE0I8 8NN EE. 888898889

To make ERINGO-CREAM.

A K E aQuartern of Eringo’s,cut

them fmall, and boil them in half

a Pint of Milk, ’till they are tcnd];:r ;
then
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then put to them a Pint of Cream and
two Eggs, well beaten; fet it on the
Fire, and let it juft boil ; if you don’t
think it {fweet enough, put in a little
Sugar.
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To make BARLE Yy-CRE A M.

T A K E two Ounces of Pearl-Barleys

boil it in four or five Waters ’till
it is very tender; then rub it thro
an Hair Sieve, and put it to a Pint
of Cream, with an Egg well beaten;
{weeten it, and let it boil: If you
pleafe, you may leave fome of the
Barley whole in it.

HEIHBNELY E R e RSN EEH
To make RaTAFEA-CRE A M.

AKE Kernels of Apricocks, beat
them very fine, and to two Oun-

ces put a Pint of Cream and two Eggs;
{weeten it, fer it on the Fire, and let
it boil ’till ’tis prectty thick: You may
M - flice
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flice fome of the Kernels thin, and put
them in, befides what 1s beaten.
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To make AL MoND-BuTTER.

A KE half a Pound of Almonds

finely beaten, mix them in a
Quart of Cream ; f{train the Cream,
and get out as much of the Almonds
as you can thro’ the Strainer; fet it
on the Fire, and when it is 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,
ftir it well, and whey it in a Strainer:
When ’tis cold {weeten it.

R T i oo A v et 2 B o B Al B!
To make a TRI1IFLE.

TAKE a Pint of Cream, and boil
it, and when it is almoft cold,
fweeten it, and put it in the Bafon
you ufe itin; and put to it a Spoonful
of Runnet; let it ftand ‘ull 1c cmll_llzs

ike
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like Cheefe : You may perfume it, or
put in Orange-Flower-Water.
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To make all Sorts of FruiT-CREAM,

AKE your Fruir, ({calded) or

Sweet-meats, and rub it thro’
an Hair Sieve, and boil your Cream;
and when ’tis cold, put in your Fruir,
‘till ’cis precty rhick.

To make SAck-PosseET, or SA ck-
CREAM.

AKE rtwelve Eggs, (the Whites

of but fix) beat them, and put

to themp a Pint of Sack and half a
Pound of Sugar; fet them on a Fire,
keeping them ftirring ’till they wurn
white, and juft begin to thicken ; at the
fame Time on another Fire have a
Quart of Cream, boil and pour it into
the Eggs and Sack, give it aStir round,
and cover it a Quarter of an Hour

before you eat it: The Eggs and Sack
M 2 muit
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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.
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To make BL AMANGE.

A KE twoOunces of Ifing-glafs,

fteep 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
into two or three Pieces; boil this ’tll
all the Ifing-glafs is diflolv’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, pur in a little Orange-
Flower-Water; put it in a broad Ear-
then Pan, or Chiza 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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I.EMMON-CREAM made with
CRE A M.

AKE aPint of Cream, the Yolks

of two Eggs, and about a Quar-
ter of a Pound of Sugar, boil’'d with
the Rind of a Lemmen cut very thin;
when it is almoft cold, take out the
Rind, and put in the Juice of a large
ILemmon, by Degrees, or it wiil turn,
keeping it ftirring ’till it is guite cold.
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To make CiTRON-CRE A M.

AKE half a Pound of Green

Citron, cut it as thin as poflible,
and in {mall long Pieces, but no longer
than half an Inch : Purt it in a2 Pint of
Cream, with a Piece of the Rind of a
Le.mmon and boil it a Quarter of an
Hour; then {fweeten it, put in an Egg
well beaten and fet,it on the Fire
again, ’till it grows thick ; then put in

the ]mce of haif a Lemmon, and ftir
it 'till ’tis cold.

To
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To make P1sT ATOo-CRE A M.

AKE half a Pound of Piftato-
Nuts, break them, and blanch
the Kernels, and beat all (except a
Dozen, that you muft keep to flice, to
lay on the Top of the Cream) with a
little Milk ; then put them into a Pint
of Cream, with the Yolks of two
Eggs, and {fweeten it with fine Sugar :
To this Quantity put a 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.

2 DR

To make CLoUuTED-CRE A M.

AKE four Gallons of Milk, let

it juft boil up; then put in two
Quarts of Cream, and when it begins
to beil again, put it in two large Pans
or Trays, letting it ftand three Days;
then take it from the Milk with a
Skimmer
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Skimmer full of Holes, and lay it in the
Difh you fend it up in: Lay it high
in the Middle, and a large handfome
Piece on the Top, to cover all the reft.
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To make a wvery thick, raw CRE A M.

A K E two Trays, keep them boil-

ing hot; and, when you bring
your Milk, purt it in the {calding-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.
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To make SPANIsH-BUu T TER.

AKE two Gallons of Milk, boil

it, and, whilft boiling, put in a
Quart of Cream; let it boil after the
Cream is in; fet it in two broad Pans
or Trays, and let it ftand two or three
Days ; then take the Cream from the
Milk into a Silver Pan or wooden Bowl ;

Put to it a Spoonful of Orange-Flower-
Water,
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Water, with a perfum’d Paftel or two
melted in it; and fweeten it a lictle
with fifted Sugar: Then beat it with a
Siiver 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
one Way, and not change your Hand.

To make ORANGE-BUTTER.

A K E the Rind of two or three

Oranges, and boil them very ten-
der ; then beat them very fine in 2 Mor-
tar, and rub them 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 them to the
boiling Cream; ftir it all one Way,
’till it 1s 2 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 {weeten it as you like it.

To
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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; boil them in the Milk ’cill it is
half wafted; then put in a Quart of
Cream, boil it with the Leaves and
Milk; then firain it, and fet it on the
Fire again; when it boils, purt in the
Yolks of twelve Eggs, and the Whites
of three, beating the Eggs very well;
ftir this ’till ic i1s a Curd ; puc 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 raftes as well
as that which has Almonds in it.
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To make TRouT-CREAM.

AVE three or four long Bafkets
made like a2 Fith; then take a
Quart of new Milk and a Pint of
Cream, {weeten it, and put in a little
Orange-Flower-Water; make 1t as
warm as Milk from the Cow; put in
N a
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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 them
hollow ; lay the Cheefe into them
without breaking the Curd; as it
wheys and finks, fill them 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 Fifth : Whip Cream
and lay about them. They will look
well in any little Bafket that is fhal-
low, if you have no long ones.
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To make ALMonD-CREAM.

'AKE a Quarter of a Pound of
Almonds, blanch and beat them

very fine, putthem to a Pint of Cream,
boil the Almonds and Cream, then
{weeten i1t, and put it in the Whites of
two Eggs well-beaten ; fet in on the

Fire «ill it juft boils and grow thick.

To
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To make Raw-ArLmMoND, or RA-
TAFEA-CREAM.

AKE a Quarter of 2 Pound of

bitter or {weet Almonds, which
you like beft, -blanch and beat them
very fine, mix them 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 with a Whifk ;
as the Froth rifes, put it in a Hair

Sieve to grow ftiff; then fill your
Bafon or Glafies.
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To make CHoOCOLATE-CREAM.

AKE a Quarter of a Pound of

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

N 2 To
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To make SEco-CREAM.

AKE two Spoonfuls of Sego,

boil it in two Waters, {training
the Water from 1it; then pur to it
half a Pint of Milk, boil it ’till ’tis
very tender, and the Milk wafled ;
then putto it a Pint of Cream, a Blade
cf Mace, a little Piece of Lemmon-
Peel, and two Eggs, (the White of but
one) {weeten and boil ic ’till it is chick.
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Do ice CRE A M.

A K E Tin Ice-Pots, fill them with

any Sort of Cream you like, ei-
ther plain or {weeten’d, or Fruit in it;
thut your Pots very clofe; to fix Pots
you muft allow eighteen or twenty
Pound of Ice, breaking the Ice very
fmall ; there will be fome great Pieces,
which lay at the Bottom and Top: You
miuft have a Pail, andlay fome Straw at
the Bottom ; then lay in your Ice, and
put in amongft it a Pound of Bay-
Salt; fet in your Pots of Cream, and

lay
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lay Ice and Salt between every Pot,
that they may not touch ; bur the
Ice mufit lie round them on every Side;
lay a good deal of Ice on the Top,
cover the Pail with Straw, fet it in a
Cellar where no Sun or Light comes,
it will be froze in four Hours, but it
may ftand longer; than take it out
juft as you ufe it; hold it in your
Hand and it will flip out. When you
wou’d freeze any Sort of Fruir, either
Cherries, Rafberries, Currants, or
Strawberries, fill your Tin-Pots with
the Fruit, but as hollow as you can;
put to them Lemmonade, made with
Spring- Water and Lemmon-Juice
{fweeten’d ; put enough in the Pots to
make rthe Fruit hang together, and
put them in Ice as you do Cream.
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To make HARTSHORN-FLUMMERY.

AKE half a Pound of Hartl-
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,
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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, a
little Cinamon, and a Blade of Mace,
boil thefe together, and fweeten it:
Put it into China Cups; when you
ufe it, turn it out of the Cups, and
eat 1t with Cream.

To make perfum’d PAsTE Ls.
' I 'AK-:E a Pound of Sugar fifred

thro’ a Lawn Sieve, two Grains

of Amber-Greafe, one Grain of Mufk;
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 Orange-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 {fmall Thim-
ble, and print them with a Seal; let
them lye on Papers to dry; when they
are dry, put them in a Glafs that has
a Cover, or in fome clofe Place, where
they may not lofe their Scent. -
0



| g5 1]

To burn AL MONDS.

AKE a Pound of Sfordan-Al-

monds, fet them before a hot Fire,
orinan 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 them
be juft hot; take them off and ftir
them, ’till the Sugar grows dry, and
hangs about the Almonds: Put them
out of the Pan on a Paper, and put
them afunder.

To make LEMmMoN-W AFE R s.

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 Waters. Cut littde {quare
Papers, of very thick but very fine
Paper, (a Sheet will make two Dozen)
then
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then take a2 Spoonful of Sugar, wet
it with Juice of Lemmon, let it be
pretty ftiff, hold the Spoon over the
Fire ’ull it grows thin, and is juft
{calding 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 {cald-
ing the Colours: When you fee it
grows dry, pin it at two Corners of
the Paper; when they are cold, and
you have made all you defign to make,
put them into a Box, and fct them a
Day or two by the Fire; then wet
the Papers, with your Fingers dipt
into Water, on the Outfide; let them
lye a little, and the Papers will come
off. The Colours are made thus: The
Red with Carmine, the Blue with
Smalt, the Greenr with Powder, call’d
Green-Earth, and the Yellow with
Saffron fteep’d in Lemmon- Juice.

To
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To candy kttlte GREEN-ORANGEs.

AY the Oranges in Water three

Days, fhifting them every Day;
then put them into fcalding Water,
keeping them in a Scald, clofe cover’d,
‘till they are green; then boil them
’till they are tender, and put them in
Water for three Days more, fhifting
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; let them lye two or three
Days, and then candy them out as
other Oranges.

To candy Cowsvriprs, or any FLow-
ERS or GREENSs 22 Bunches.

TEEP Gum-Arabick in Water,
wet the Flowers with it, and
fhake them in a Cloth, that they may
be dry; then dip them in fine fifted
Sugar, and hang them on a String, ty’d
crofs a Chimney that has a Fire in 1ic:
O They
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They muft hang two or three Days
’till the Flowers are quite dry.

To zmake CARAME L.

A K E China Oranges, peel and

{plit them intoQuarters,butdon’t

break the Skin; lay the Quarters be-
fore a Fire, turning them ’till the Skin
is very dry; then take Half a Pound
of Sugar fifted thro’ an Hair Sieve, put
it in a Brafs or Silver Pan, and fer it
over a very {low Fire, keeping it {tir-
ring ’till all 1s melted, and looks pret-
ty clear; then take it off the Fire,
and put in your Orange-Quarters, one
at 2 Time; take them out again as faft
as you can with a little Spoon, and lay
them on a Dith, that thou’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 Chefl-
nuts, or any Fruit in the Summer, firft
laying the Fruit before a Fire, or in a
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 juit
when you ufe it for it will not keep.
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To make a good GRE E N.

AY an Ounce of Gumboodge in

Water ’cill it is all melted, Half a
Quarter of a Pint of Water is fufhicient;
then rake 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 a Pound of fine
Sugar, and a Quarter of a Pint of
Warter more, and let it boil: Purt a
Spoonful of this to a Pint of any white
Clear-Cakes, it will make them a very
good Green.
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To fugar all Sorts of finall F R UIT.

E AT the White of an Egg, and

dip the Fruit in it; let it lye on

a Cloth that it may not wet; then
take fine fifted Sugar, and rowl the
Fruic in it ’till ’tis quite cover’d with
O 2 Sugar;
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Sugar; lay it on a Sieve in a Stove,
or before a Fire, to dry it well; it

will keep well a Week.

To fcald all Sorts of FRU 1 T.

UT the Fruit into {calding Wa-

ter, (as much as will almoft cover
the Fruit) fet it over a flow Fire, keep
them in a, Scald ’till they are tender,
turning the Fruit where the Water
does not cover it; when ’tis very ten-
der, lay a Paper clofe to it, and let it
{tand ’dill it is cold: Then to a Pound
of Fruit put Half a Pound of Sugar,
and let it boil (but not too faft) ‘till
it looks clear: All Fruit muft be done
whole but Pippins, and they are beft
halv’d or quarter’d, and a little Orange-
Peel boil’d and put in them, with the
Juice of a Lemmon.
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