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- ?th pulp or juice of fruits may also be preserved in the same way;
“l ! fruit is not ripe enough to pulp, put it into a jar, and stop it
pt ose, place it ina kettle of eold water, heat it until'it boils, and let
!t cnm:lnue at this point for ten minutes or a quarter of an haour; take
Jb cf%urg and pass the pulp through a hair-sieve; bottle, and finish as
This method of M A ’s is nc igi
e M. Appert’s is not altogether original, but was an-
t]mlpated by the experiments of Mr. Boylz. Asyé%em Somewhat.on
t };ﬁﬂ]t_le principle has been practised by many in the trade for years,
which is this. © The fruit is bottled and earefully corked, the botties
are then placed on the top of the oven, where they are suffered to
remain for twenty-four or forty-eight hours, according to the tempera-
TA.II’B_, which'is generally from 120° t0140° Fahrenheit's thermometer.
13t Ooc;ne [ﬁac;ihl ascertained the heat during the process, and itaveraged
b ;)V{Jl;l.ll- er'system practised is that of heating the bottles in a
The principle endeavoured to be accompli i

] d mplished is to destroy the

small portion of oxygen contained in the bottle after being c.orkejci, by
converting it into carbohic acid gas; but some other unknown agent
must be produced, as this may be done without heat, which the fer-
mentation ofithe fruit would cause by itself; for, according to the
experiments of Hildebrand, had the oxygen of the atmosphere
:ﬁmamed unaltered, it would have caused putrefaction; for he found
g at oxygen mixed with a small quantity of azote, promoted putrefac-
ion more than pure oxygen. He found that hydrogen gas was the
greatest preservative, nitrous next,.and after this carbonic. These
;3nx;rJ:r;:e:1t: vv‘fgr‘.;t’trleg on nil]eat, but they may be equally applicable

spect _to fruit, when - the il i
R e auxiliary produced by heat is not
Fruit'should always be bottled and hoil it 1
_ ( ed on the s d
iil:izr?dt;_ for the longer th; fiult lies together the moar::?t :v%.egtsl?
entation commences, which is accelerated i
andA ;P;re is great dange; of their l'u:u'stinn'.3 jd Secols bl
ecayed or bruised fruit should be carefull
should be preferred which is not quite ripe. e J ol
When finished, the bottle should be kept in.a cool dry place.

SECTION XVII.—OF COOLING DRINKS FOR BALLS AND ROUTS

Taese may be made either with fresh fruit, jam, or syrups. The

last merely requi iti ; i
o palaga 4 ;1 res the addition of water and lemon-juice to. make

Gopseberry, Currant, Raspberry, and Strawberry Waters. — Mas
ﬁu_bea: of these fruits when ripe, and press out th‘]é Juice Lhrmml?b];
tliur-s;ewz,‘add a_little water to it, and give it a boil; then flter it
m;oklégll: a ?ﬂtn?)?l bag, some syrup, a little lemon-juice and water, to
P palatable, but rich, although not too sweet, which is often the
ault with these and compotes; ice them the same as wine, and serve,
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Cherry Water.—Pound the cherries with the stones.to obtain the
flavour of the kernel, and make as above. 3

Boricol and Pench Waler. as eherry water: or, if made from jam,
add a few bitter almonds pounded quite fine, using a little water and
Jemon-juice to_pound them with; add them to the jam with water
and lemon-juice to palate; strain it through a lawn sieve, ice, and
serve. ; :

Orgeal Water.— Blanch half a pound of sweet almonds and one
ounce of bitter; pound them very fine in a mortar, using water tc
prevent their oiling; use one quart of water and a glass of orange-
flower water, and make as directed for orgeat syrup; add sugar to
palate, strain it through'a lawn sieve, lce, and serve.

TLemonade.— Rub off the yellow rinds of six lemons on sugar;
squeeze out their juice, and add to ita pint and a half of water, and
half a pint of syrup, the white of an egg, with the sugar-which has
imbibed the oil from the rind; mix them well together;if notto
your palate, alter it; strain through a flannel bag, ice, and serve.

Orangeads is made as lemonade, using China oranges instead of the
lemons. 5

o

. SECTION XVIIL.—ICES,

[Trers is fio article of the dessert kind that deserves @ more ele-
vated position than well-made ‘ices, as well for their intrinsic merit
s for the agreeable gofé which they impart to a well-got-up enter-
tainment. . d

Philadelphia has for a long time enjoyed a pre-eminent reputation
io the manufacture'of these delicious compounds; the rage however
for chedp articles, without a due regard to their merits, ‘hasmade sad
inroads into the business; and, in order to accommodate this spirit of
retrenchment, ignorant pretenders have consented to the ‘base prac-
tice of making inferior: arficles, Which they palm off on the unwary
under the specious guise of economy. With these persons it is.a
custom to use three-fourthe milk and only one-fourth of the legiti~
mate article, ¢ream; aiifl, in order to procure a sufficient body, to in-
termix hoiled flour, arrowroot, or potatoe flour; also to flavour with
tartaric acid instead of fresh lemons, tonquin bean instead of vanilla,
and inferior fruits when the best only should be nsed.

We miention these facts in order to caution young beginnersagainst
any such fatal mistakes. The best ingredients should Calways be
used; Obtain your cream invariably fresh from a dairymaniwho is
tenacious of his reputation, and who is known to produce a pFe.rich
article; 4t cannot be foo good, and if not used immediately should be
kept in'ice until wanted.  Good eream cannot be had (even-where
large quantities are used) for a less price than twenty cents per
quart.  Use cream entirely, and on no account mingle the slightest

>
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quantity of milk, which detracts materially from the richness and
smoothness of the Tees. Always use the finest flaveured to he ob-
tained, and follow: implicitly the following very copious directions,
and you will be certain to be rewarded by a fine article, of which
you may well be prond :]

Utensils requisite for making.—1st. Pewter pots of various sizes,
suitable (o the quantity of mixture intended to'be frozen. ' Tin or
zine will not answer the purpose, as it congeals the mixture too
quickly without allowing it a sufficient time to become properly in-
corporated, and forms it in lumps like hailstones.

2d. Half pint, pint, pint'and a half, and quart moulds, and some in
the form of {ruits made to open in the centre with a hinge : these
also-require to be made of-the same material.

8d. Tce pails.  These should be adapted to the size of the pots,
about the same depth, and eight or ten inches more in diameter; if
even greater, it is immaterial, the depth being the principal consider-
ation, for the deeper it is the greater cantion isirequired to prevent
the salt from entering the mixture; for as the ice dissolvespthe pot
descends, and the water runs under the cover, which, being salt,
spoils the contents; neither have you a sufficient basis whereon the
pot rests so as to. mix your creams, &c., with the spatula; conse-
quently, half your exertions are last by its eostant sinking when you
apply the least effort to scrape it from the sides. "There should be a
hole near the bottem, with a cork fitted Into it, so as;to be drawn at
plca?ure, that the water may be allowed to ran off when there is too
much. :

4th. The spatula. This is an instrument somewhat resembling a
gardener’s spade; it should be made of stout copper and tinned, the
blade being about four inches long by three in:width, round at the
end, and having a socket fo receive a wooden handle; this is for
scraping the cream, &c., from the sides of the pot as.it'freezes, and
for mixing it. :

5th. Either'a large mortar and ‘pestleyor a strong box and mallet
for pounding the ice. :

6th. A spade wherewith to mix the ice and salt together, fixing
your pails, &e, 3

7th. A tin case or box, with a kind of drawer fitted to it 5o as to
be drawn outat pleasure, and having shelyes or divisions ; this is for
keeping the ices in the form of fruits, afier they are finished, until
required for the table.

T freeze Jres.—This is accomplished through the medium of ice.
Of iiself it does not contain sufficient frigorific powér.to congeal a
liguid Body to the required consistence without an auxiliary; the
usual@ne employed is that of salt. As'a general rale, take about
two pounds to every six pounds of ice, which T think w:i! be nearly
the quantity required. I eannot. state precisely, as it is the custom
to mix it by guessy.but note, the freezing quality depends on the

-
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quantity. of salt which is used, consequently, the more there 1s mixed
with the ice the quicker are the creams, &ec., frozen.

Pound a sufficient quantity of ice small, and let some salt be well
mixed with 1t place the: pot containing the mixture in a pail, which
you fill (the latter) with pounded ice and salt as far as the lid ; strew
2 handful of salton the top of the ice, let it remain a few minutes until
you-have similarly disposed of others, as three or four may be done at
a time if required, then whirl them round briskly by means of the
handles for five minutes; take off the lids one at a time, and with the
spatula stit or carry the unfrozen part well round. the sides, turning
the pot also with the left hand ; continue this for two or three minutes,
which serves to soften what has already frozen, as well as helps to
freeze the remaining portion; then scrape itifrom the sides, put on
the lids, whirl round again briskly, as before directed, repeating the
game operations every four or five minates. As it forms into con-
sistence, do not spare your labour in well working or mixing 1t
together when yotl scrape it down, o as to make it perfectly smooth
and free from lumps, for the smoothness of your ice depends on this
operation continue to freeze until the whole is well set.. lce when
well frozen should be about:the consistence of butter, tough to the
feel, of a good colour; and without any lumps in it. Those which
contain too much syrup cannot be frozen to the degree required, and
those which have too little freeze hard, and feel short and ecrisp, like
campressed or frozen snow, which arises from having too many watery
particles in it, by the excess of either water or milk according to the
nature of your ice. In either case it may be ascertamed when you
commence freezing, by the first coat which is formed round the sides.
It should then be altered by either hdding more cream or water, with
juice, or pulp of fruit, or other flavouring malter in proportion, as the
case may be, if too rieh, and vice versd, by the addition of mire_syrap,
&c., when poor; but at all times the necessity of altering them should
be avoided, as the component parts cannot be so perfectly blended
together, withont considerable extra labour, as if they weresproperly
mixed at the'commencement. -

During the time of freezing, or after the creams, &ec., are moulded
and set up, if there is too much: water in the pail, the*frigorific power
is lessened; a little incréases it, as at first it is only a solution of the
galt; but as the ice dissolves and mixes with it, it decreases; there-
fore, when it comes to the top drain it off; and fill up with fresh salt
and ice.

When the ices are properly frozen, take out the pots, drain off the
water, empty the pail, again- replace them and fill them '\rvlt?_}?-,i,resh
salt and ice, as before; then spread the creams over the sides ofithe
pot, when they are readyfor use, if they are intended to be seried
a shap or by glassfulls: Should it be required for moulds, Hile the
bottom with a piece of paper, before you put it on; if there Is no im-
pression or figure on the top, you may cover that also with paper; 1n
filling them press it well in, so as to fill every part; leave a little pro-
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jecting above the surface to form tlie top, which you put on; pack
the moulds in a pail, and fill the vacancies with pounded. ice well
mixed with plenty of salt; strew a handful also on the top.

Ices should be moulded from half an hour to an hour before they
are required to be served. g

When you want to turn them out, wash the mould well'in" cold
water that no salt may remain on it ; take off the bottom and top, and
the ice will come out easily. E

For frat moulds, fill each with either eream or water ice of the
same kind as that which you would represent, and for the better re-
semblance to nature, preserve the stone with the stalk and leaves of
¢ach, whiclr put:in their proper places, allowing the leaves to project
onfside; close the mould, wrap it in paper, and -place it in Ice as
others; when you want to turn them out, wash the shape in luke-
warm water. o take off the paper,and be careful that you da nat
injure the leaves, as they will often be found frozen fo it; dip it again
in water, open it and take out the ice, which you colour to nature
with camel’s-hair pencils and-liqnid eolour (see €olours); the down
or bloom is represented by dusting it with dry colour in_powder, tied
in'& small thin muslin bag, or by means of a dry caumiel’s-hair pencil ;
line the shelves of the case with paper or vine leaves, and put in
the fruit as it is finished ; let the case be surronnded with pounded ice
and salt, as for moulds. 1

Ices may be divided into three elasses, viz: cream, custard, and
water. - These derive their names from the basis of which they are
composed, the flavouring matter mixed with it giving the other defi-
nition ; thus we say, raspberry cream and raspberry water; but cus-
tard ices are not so particularly defined as the others by the basis, and
either-only receives the name of the flavour given to it, or as that of
cream., -

Cream Jees.— These are composed entirely of pure fresh cream,
with: the jiuice or pulp of fruit either fresh or preserved, and syrupor
gugar so blended together as the faste of one may not predominate
over that'of another ; butif either is in excess il should “be that of
the frait. & .

Raspberry of Jresh fruil.— One quart of raspberries, one quart of
cream, three-quarters of a pound or a pound of sugar, a few ripe
currants and goeseberries, or currants and ripe cherries may be added,
instead of all raspberries, which is much approved by some, and the
juice of two lemons; ¥ mash the fruit, and pass it through a siéve to
take ont the skins and seeds; mix it with the other articles; add a
littlefprepared cochineal to heighten the colour; putit in the pot and
freeze.

* The quantity of fruit required for these ices will depend, in a gréat
measure, on the quality of the fruit and' the seasons in which it is pro:
duced ; a pintand a half will be found sufficient when it is good in fine
seasons ; the quantity ‘stated in each weight is the greatest required.
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Note.—~All ices made with re‘dd%'iiit- require’this addition of cochi-
neal. : - B g g

Raspberry, from Jam.— One pound of jam, one quart of cream,
about six onnces of sugar or syrup, to palate, and the juice of two
lemons:” Mixias before. .~ = & : :

Strawberry—As raspberry. = e

Currant Jee from fresh Fruil.—One pint and a half ofiripe currants,
half ‘a_ pint vof raspberries, one quart of .cream, ‘the juice of two
lemians, and twelve ounces of sugar. - Mix as raspberry: 5

Currant Je.—Preserved Fruit.—The same proportions as raspberry,
using either jam or jelly, - alen l

Barberry Jee.—Use the sameproportions as before. For fresh barber
ties, first soften’them by either boiling them in the syrup you inteil%
{0 use, or pulithem 1in a stew-pan, and stir them over the fire unti
tender ; pass them through a sieve, mix, and freeze asraspberry. The
barberries, having much acid, do not reguire any lemon-juice to be
mixed with them.- = 5 ; '

Apricot —Fresh Fruit.—Twenty-four fine ripe apricots, one quartof
cream, twelve ounces of sugar, the juice of two lemons, with a few
of the kernels blanched ; mash the apricots, rub‘them-through a sieve,
mix, and freeze. . :

Apricot, from Jam.;Tweive ounces of jam, one quart of eream,
the juice of two lemons; eight ounces of sugar, a few kernels or bit-
ter almonds blanched and pounded fine; Tub the whole througha
sieve, and freeze. > S :

Peach Jee—The same proportions as apricot. .

Pine Apple—Fresh Fruil.—Oue pound. of fresh pine apple, half a
pint of syrup in which n pine has been preserved, two or three slices
of pine apple cut in small dice, and the juice of three lemons; pounds
or grate the apple, puss it through a sieve, mix, and freezey

Pine Apple—Preserved Fruit—FEight onnces of preserved pine, four
slices cut n small dice, one quart.of cream, the juice of three lemons,

and sufficient syrup from the pine to sweeten it; pound the preserved
pine, mix lemons with the cream, &ec., and freeze. ¥

" Ginger Ie—Six ounces of preserved ginger, one guart of - cream;
half a pint of the syrup from the: ginger, sugar sufficient to sweeten
it with, and the joice of fwo lemons; pound the gingeria a mortar,
add the eream; &e., and freeze. 6, 3
[Brakma Tee.~One quarf of créam, the whites of ten eggg one
and a half pounds of pawdered sugar of the best quality ;. mix the
whole in a tie saucepan;_ putiiton the fire, stirring constantly, until
it boils.once , then add twa wine-glasses.of Curagog, half-a glassiof
orange-flower water; put it into:the pot, and freeze.] - =

Orange Ice Cream.—Six oranges, three lemons, one quart of cream,
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and twelve sunces of sugar or of syrup, to palate; rub off the yel.
Jow rind.ef two or three of the oranges on part of the sugar, scrape
it off 'with a knife, squeeze out the joice of the oranges and lemons,
and strain‘it; mix it with the eream and the sugar on which the rind
was rubbed, add the other part of the stigar, dissolve and freeze,
Clina (range Ire Cream.—Eight oranges, two lemons, one quart
of eream, twelve ounces of sugar ; rub off the rind of four or fiveof
the oranges and one lemon on sugar, squeeze, and strain the juice;
add the cream, &c., mix, and freeze, 5
Cherry Ice Cream.—Two_pounds of cherries, one quart of cream,
and twelve ounces of sugar or syrup; pound the cherries, with'the
stones, in a mortar, adding a few ripe gooseberries or currants if ap-
proved of ; pass the pulp throngh a sieve, add the gream and sugar

With the juice of two lemons and a little cochineal, mig, and freeze. -

With preserved fruit it is made the same way, affling a little
noyau, of a few bitter almonds pounded for the flaveur of the kernel.

[Harlequin Jee—This is formed by putting'a small quantity of each

kind of ice into. the same mould, taking care to have as great a va-
riety of colours as possible placed so as to produce a confrast; cover
the mould with salt apd ice as befere directed, and let it remain half
an hour, when it will be fit to turn eut. When the colours are tastily
disposed of, it produces a good effect for the table; but is not much ad-
mired on'account of the jumble of flavours.] *

Lemon Iee Cream,—Six large lemons, one quart of cream, and
twelve ounces of sugar or half pint of syrup; grate off the peels of
three of the lemons into a basin, squeeze the juoice to if; let it stand
for two or three hours, strain, add the cream and syrup, and freeze or
mix as Seville orange ice. :

Mille Pruit Cream Iee—Make a lemon eream ice, and flavour it
with elder flowers, mix in some preserved dried fruits and peels ¢nt

in small pieces. “Before it is_mounlded, sprinkle 1t with prepared co-~

chineal, and mix it a little, s0 as it-may appear in veins or marbled.

Custard: Ices.—These are similarly composed to the cream ices,
with the addition«of six eggs to each quart of eream. All kinds of
nuts, liquenrs, essences, infusions, or biseuits, are principally mixed
with it. e : >

Custard fur Tees—One quart of cream, six eges, and twelve ounces
of powdered loaf sugar; -break the eges into a stew-pan, and whisk
them together; add the ‘cream and sugar; when well mixed; place
it on the fire, and continue stirring it from the bottom with the whisk,
to prévent burning; until it gets thick; take it from the fire, eon-
tinue to stir it for o few minutes, and pass it through a sieve. If the
custard be suffered to boil, it will cardle. ¥

Plombiere Ice, or Swiss Pudding.—Take one pint and a half of
cream and half*a*pint of milk, and make them into a custard witl
seven yolks of eggs; flavour it either with Curagoa;*Mardschino, or

=
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rum; Freegesthe custard, and add abont a quarter of a pound of dried
cherries, orange, lemon, end citron: peel, and currants; mix these in
the iced custard, The Curagoasor rum, &c., may. be pouted over the
fruit when you commence freezing, or before, which I consider pre-
ferable to favouring the custard, ~ Prepare the mould, whicli is round,
and soraething in the shape of a welon, made fo open in the centre
with & hinge. Strew over the inside with some clean currants, fill
the mould, and close it; immerse it in some fresh ice mixea with
silt, - Bafore it-is required to be I.u;l_led out, prepare. iﬂ.f'dil_shﬁaﬂ
fallows :— ' ; e W g

The Suuce.—~Make a little custard, and flaveur it with brandy;
dissolve some-isinglass in water or milk,’and when it is nearly cold
add sufficient to the cnstard toset it; pour it into the dish you mt@:g:d
1o serve it on. ®As soon as it is set, turn out the pudding on it and
Serve. % _ : s ¥

Almond or Orgeat Iee Cream—One quart of cream, eight ounces
of sweet almends, two ounces of bitter almonds, twelve ounces! of
eugar, and two ounces of orange-flower water; blanch the almonds,
and pound them quite fine in a mortar, using the orange-flower water
in ‘pounding, to prevent their oiling: rub them through a sieve, and
pound ggain the remiaining portion which hes not passed through,
until they are fine enough; then mix them with the cream, and make
it into a custard with eggs, as the preceding; strain, and avhen eold,
freeze, : : ~ b d )

Pistachio Tee Cream.—One quart of cream, eight ounces of pis-
tachios, and twelve ounces of sugar; blanch and pound the pistachios
with a little of the eream; mix and finish as orgeat ice, flavouring it
with a little essence of cedrat, or the Eind of a .ffe‘éigg__g_l_l;run_ rth_}gg_i@n
sugar; o the custard may be flavoured by boiling init a_]:ule clana-
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mon-and mace and the rind of of a lemon. o
Filbert Tee Cream.—One quart of créam, one pound of nuts, and
twelve ounces of sugar or one pint of syrup; break the nuts, and roast
the kernels in the oven; when done, pound:th_em with a -Iittl\e cream,
make a eastard, and finish as almond ice. &
Chestnud Toe—Asithe preceding, taking off the Husks and skin.

-
Burnt Filbért Iee Cream—Usse the same ‘proportions as'in filbert
“je; -put the: kernels into. the syrup, and boil @il it comes to the
blow'; stir the sngar with a spatula, that it may-grain and adhers to
thé nots; when cold, potnd them with the sugar quite fine; make
a custard, and ‘mix them with it, allowing for the sugar that, ie used

for'the nuts; mix, and freeze as the others._ & :
" Burnt Almond Ice Cream.—Make as burnt filbert ice. %

Gluffec Tce Cream.—One quart of cream, five ounces of I\:Iuc‘ha'coﬂ'ee.
and twelve ounces of sagar ; roast the coffee in a‘coarse iron of other
stew-pan; keeping it constantly stirred until it 153 good brown colour;
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throw it .into the custard cream whilst it ig.quite hot, and cover it
elosely ; let it infuse for an hoor or two, then strain and freeze. .

The cream may be made with an mfusion of coffee, thus: take the
quantity of coftee, fresh roasted and ground to a fine powder ; put this
into a common glass bottle or decanter, and pour on. it sufficient cold
river water to moisten the powder and make an infusion; stop the
bottle elose, and Iet it remain all night ; the next day filter the infu-
sion by passing it through some fine lawn @r blotting paper placed in
a glass fimnel ; by this process 2 very strong and superior infusion is
nb%ined, which contains the whole of the aroma of the coffee. < Dr,
Ratier observes,—*1 have tried this process with boiling and with
cold water; and T have assured myeelf, by €emparison, that the pow-
der-drained by the cold water,and treated then with boiling water,
gave nothing but¥a water slightly tinted with yellow; and devoid of
odour and flavour. 1t-is#besides, proper to passan equal quantity of
water to the first, over the grounds, in order that the second water
may serve for new powder.” - Use this for flavouring the custard,
and freeze- 2
¥ Chocolate Ice. — One quart of cream, six ounces of chocolate, and
ten ounces of sugar ; dissolve the choeolate in a little water, or make
the sugar into a syrup,.and disselve it by putting it on the side of the
stove, or over the fire; add the cream and eggs, and make it into &

custard as before; when cold, freeze.

“Tew Jer.—One quart oficream, two ounces of the best green tea,
and twelve nunces'of sugar; put the tea infoa cup, and pouron it &
little cold river water in which, has been dissolved a small portion of
carbonate of Soda, about as much as may be placed on a-fourpenny
piece ; let it remain for an hour or two, then add a little boiling
water, sufficient in’ the whole to. make a very strong infusion ; or the
boiling ‘water may be dispensed with, adding more cold water in pro-
portion; and letting it soak longer, when a superior infusion will be
obtained; ‘strain i, and add to the cream andeggs. Finish as the
others.

Vanilla Jce—One quartof cream, half an ounce of vanilla, twelve
* ouncesof sugar; cut the yanilla into small pieces; and pound it with
the sugar until it s quite fine, add it to the cream and eggs, make it
into a custard, strain, and when cold freeze, or it may be flayoured
with the essence of vanilla. (See Essences). > .

Noyau Cream Ite. — Make a custard cream, and flavour it with
noyat; finish-asalmond ice.

Mardschino Cream Ice.—Malke as noyau, flavouring it with Mare-
schino'de Zara. Al liqueur ices are made the same way, using the
different liguenrs with which each issnamed, or-they may be made in
this way :—Take a quart of cream, puts it into the ice-pot with™six

ounces of sugar, which you place in the ice; work or whisk it well.

about the sides with a whisk fer five minutes; add a <glassful of

- A
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liquenr, work this well together, then whisk the whites of tivo eggs
to asstrong froth, add two ounces of sugar to them, mix this well with *
the eream, and freeze to the required consistence. - This produces a
very beautiful, soft, and mellow ereim’™ g 2

Water Ices.— These are the pulp or juice of fruifs mixed with
eyrup, lemon Juice, and a little water, so as to bring them to a good
flavour ‘and eonsistence W Zen. Sl A g g

Currant Water Tee—Tiwo pounds of ripe currants, eizhi ounces of
raspberrics and ripe cherries, one pint of syrup,and one piat of watér

Pick and-mash the fruit, and ‘strain it through a sieve, add ‘the
syrip &nd water, putiit in'the ice-pot and freeze. %

Cherry FWater Jee.— Cherries two pounds, either Kentish or May
Ditke, ripe gooseberties four ounces, one pint of syrup, half a pint of -
water,"and the juice of two lemons; pound the cherries with the
stones in a mortar, pass the juice of the fivit through a sieve, mix
the syrup and water with it, and freeze ; if if should not freeze suffi-
ciently, add 4 little more water. e 4

Goosehersy Water Ice.—Ripe gopseberries two pounds, the red hairy *
sort is the best, one pournd of cherries, one pint of syrup, one pint.of
water, and the juice of two lemons; mash the fruit and pass it through
a sieve, mix it with the syrup and water, and freeze, sy

Raspberry Water Jee—One quart of ripe raspberries, fous sunces
of tipe cherries and currants, half a pintof syrup; half a-pint of water,
and the juice of two lemons. Mash the. fruit and pass the juice
through & siéeve, mix the syrup water and lemon with it, and freeze.

Ruaspberry Water Iee.— Two pottles of the best searlet pines, one:
pint of ‘syrup, half"a pint of water, and'the juice of two lemons. =

Mix as currant. - All red fruits require the addition of a little pre-
pared cochineal to heighten the colour. o T

JApricot Water Ice—Eighteen or twenty fine ripe aprieots, aceord-
ing to their size, half a pint of syrup, half a pint of water, the juice
of two lemons: : e ' ;

Mash the apricots and pass them through a sieve, mix the pulp -
with the syrup water and lemon-juice, break the stones, blanch the
kernels; and ‘potind them fine with a little water, pass them through
a sieve, add it to the mixture, and freeze. %

Peack Water Toe—One pound of.the pulp of ripe peaches, halfia
pint of syrup, half a pint of water, the juice of two lemons. Mix as
apricoty If the fruit is not ripe enough to pulp; open them and take

out the stones, put them in astew-pan with the syrup.and water, boil
until tender, and pass them through a sieve; mix. in the fpounded
kernels; when cold, freeze. o ! .

Damson Tee.—One quart of damgons, one pint-of syrup, halfa pint
of ‘water. . Mix as peach. ice. =~ Magnum-bonums, Osleans, green:

gages, or any other plum may be done in the same way. L 2

TW
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Pine-apple Waler Ite—Half a pint of pine syrup, one pint of water,
the juice of two lemons, and three or four slices of preserved pine
cut into emall dice; mix and freeze. 3

Fresh Pine-apple Waier Ice.— One pound of pine-apple, one pint
of syrup, half a pint of water, and the Juice of two Jemons,  Cut the
pine in pieces, and put it into & stew-pan with the syrup and water,
and boil unul teader ; pass it throngh a sieve, add the lemon-juice,
with two or three slices of the pine cut 1n small dice, mix and freeze
when cold, - The pine may be pounded instead of being boiled, and
mixed with the syrup, & X

The whole of these ices'may be made with preserved fruit instead
of fresh. ' =

One pound ofjam or jelly, one pint of water, the juice of two lem-
ons, and syrup sufficient to make 1t palatable. ' s

_dpple-Wader Tce.— Pare and core some fine apples, cut them'in
pieces into a preserving: pan with sufficient water for them to fleat,
beil until they are reduced to a marmalade, then strain:to a pint of
apple-water add half a pint of syrup, the juice of a lemon, and a little
water; when cold, freeze.

Pear-Water Ice.~Frepare as apple ice,

Orange-Water Ice—One pint of China orange-juice, one pint of
syrup, half a pint of water, the juice of four large lemons.

Rub off the yellow rind of six oranges and two lemons on sugar,
scrape it off and mix with the strained juice, syrup and water. :

Lemon-Water Jee—Half a pint of lemon juice, half a pint of water,
one pint of syrup, the peels of six lemons rubbed off on sugar, or the
yellow rind may be pared or grated off, and the juice squeezed to it
in & basin; let it remain for an hour or two, then strain, mix, and
freeze ; whip up the whites'of three egss to a strong froth, witha
little sugar, as for meringues; when the ice is beginning ‘to set, work
this well in it, which will make it eat'beautifully soft and delicious;
freeze to the required comsistence ; if the ice is to be.served in glasses,
the merincue may be ‘added after it-hes been frozen. . Orange-water
ice may be done the same. & ;

Maraschino-Water Tee—Make a lemon ice as the‘above, using less
water, and making up the deficiency with Marasehino; but be careful
the taste 8fithe lemon does not prevail foo mucli; add more water and
syrup to correct it if it does. - Noyau and all other liquenrsices are
made the same way, using that to flavour the lemon ice which.it bears
the name of: "Champagne and wine ices the same. S ’

Puncl-Waler Ice.— Make either a good lemon ice, or use some
_orange-juice with the lemons, in the proportion of one orange to two
lemons; either rub.off the yellow mind of the lemonsion sugar,of pare
it very thin, and soak it in the spirit for a few hours; when the iee
& beginning 10 set, work in the whites of three eggs tofach quarl,
beaten to a strong froth, and mixed with sugar as for meringue, of
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add the whites without-whisking them; when it is nearly frozen, take
otit' the pot from _the ice, and mix well with it.a glass each of rum
and brandy, or sufficient to make it a good flavour; some like the
taste of the rum to predominate, but in this case of course you will be
guided by the wish of your employer. In general the prevailing-fla-
vour distingaishes it by name, as rum-punch or brandy-punch ice;
after the spiritis well mixed, replace the pot and finish freezing. If
champagne, arrack, or tea is added, it is then termed champagne-
punch ice, arrack-punch ice, &e.o it

Punch d lg Bomaine— Roman Panch Ice.—Make a quart of lemon
ice, and flavour it with'a glass or two of'each, of rum, brandy, cham-
pagne, and Maraschino; when it is frozen, to each quart take the
whites of five egos and. whip them to a very strong froth ; boil half a
pound of sugar to the ball, and rub it with a spoon or spatula against
the sides. to grain it; when it turns white, mix 1t quickly with the
whites of egas, stir it lightly together, and add it to the ice; when
cold, mix it well together, and serve it in glasses; less sugar must be,
used in the ice; so as to allow for that which is used in making the
meringue. : . :

Mille Fruit Water Ice.—Make a good lemon ice, with a pint of
syrup, half a pint of water, and as much strained lemon-juice as will
give 1t the desired flavour, with some elder flowers infused in syrup;
when the ice is frozen, mix it in some preserved green fruits and
peels cut in small dice; if any large fruits are used, such as apricots,
peaches; pine-apples, &¢., they must be also eut in dice like the peels;
sprinkle it with prepared cochineal, and mix it a little so as it .may
appear in veins. = 2

SECTION XIX.—JELLIES. o

[Calves’ Feet Jellies.—Boil down one set of calves feet in_four

quarts of water-till it is'reduced 1o one+ If,-then strain throuch a
sieve, in order fo remove the bones; when settled and cold take off
the grease on the sutface, then: boil, with the following additions :—
twelve ezgs, three pints.of good Madeira wine; and two,_pounds’ of
loaf sugar, the: juiee of four lemons; stir the mixture well with a
whisk or spatula; and filter through a fine flannel bagy Jellies of
Champagne and other wines are made in the same manner. = =

Chiffee Jelly is made the 'same as preceding, using;instead of Ma-
deira wine, a decoction of coffee, prepared as follows : —infiise halfa
pound of roasted Mocha coffee, pulverised or ground, in one quart of
water, strain off the decoction, and-add to it little brandy. -

T Jelly— Green or Block—Treat in the same way, using an in-
fusion of halfan ounce of tea to one quart of water. .

o
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FRUIT JELLIES.

Strawberry Jelly.—One ponnd of picked: strawberries, press them
bightly, and put them in- four aunces of elear syrup; cover the infir-
s101l; am;E.rh:t"_them stand all night; strain through a bag on the fol-
lowing morning: in the mean time clarify half & poand of sugar;
when neatly clarified add to-ita few drops of prepared cochineal, to
give it a fine red colour ; after which, strain it through a sieve, and
add to it an ounceof elarified isinglass, the juice of two sound lemons,
and afterwards the fruit; stirthe jelly gently, and ‘put it in a-mould
placed in ice. o, T o A i
_ N.B.—To clarify isinglass, take one ounce of the best Russia, cut
it in small pieces, wash it several times in clear warm water, putiton
the fire in a small pan .with' one pint of soft water, let it boil suffi-
ciently, taking care to skim it well; when it is reduced to one-half,
strain through a napkin into a elean wessel. The sugar and isinglass
should be o:ﬁy__iukewarm when you mix them. These remarks apply
tosall jellies of this kind.

Pine Apple Jelly—Teke « fine ripe pine apple, eut it small, and
strain the juice through a hair sieve, then throw il into the beiling
syrup,-let 1t boil up, and when nearly cold strain it through a sitk
sieve, add a little caramel to give the jellya fine yel]ms tinge ;
then the juice of two fine lemons, and an ounce of clarified isinglass.
Proceed as before.

Jelly of Vipricois—Take the stones out of one dozen and a half of
fine ripe apricots and boil them in the syrap, which, in this case,
should be as light coloured as possible; When boiled sufficiently ta
extract the flavour, strain through a napkin, add the necessary quan-
tity of ismglass, and finish as usual.

Orange Jelly.—Squeeze the juice out of twelve Havanna oranges
and one lemon, strain through a fine linen cloth, then mix with the
syrup boiled to the ball;sadd the clarified isinglass, filter through a
fine flannel bag, and finish as before.

The foregoing will suffice for all fruit jellies.

BLANC MANGE,

Fake four ounces of sweet almonds blanched, half an ounce of
bitter almonds, pound them in a clean mortar, moisten them gra-
dually with orange-flower water, mix this with one guart of fresh
cream and one ounce of clarified isinglass; put into a saucepan, con-

stantly stircing till it boils, then pass through a fine sieve, and form §

into a mould, and put on ice. ;

Blzne Mange may be flavoured wi‘th vanilla, Mocha coffee; ;naris-
chino, pistachios, and strawberries; in-which case the bittéFalmonds
should be left out.]
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SECTION XX,—ON ESSENCES.

THe essences or essential oils sold for general use are or ought to

_ be gbtained by distillation ; but for many purposes. they may be ob-

tained equally as good, and, in some eases, supericr, withoot.  As
these are often adulterated with olive or nut oils, ‘or with spirits of
wine, the fixed oils may be detected by ponring some of the suspected
essence on a piece of clean writing paper, and holding it before the
fire ; the quantity of fixed oil it contains will remain, leaving a greasy
mark, whereas the pure essential ¢il will evaporate without leaying
any appearance; if’ spirits of wine be added, pour a little water or oil
of turpentine into the adulterated sample, and it will turn milky, as
the two will not unite without producing this effeet.” It is often
sophisticated with the oil of turpentine, which is the lightest of all
essential oils: in this case, rub a drop over the hand and hold it by
the fire, when -it jmay be recognized by the smell, or if burat it will
giveout a dense black smoke. < G
Rectified spirits of wine dissolve the volatile oil and resin of vege-
tables (their taste and smell most frequently reside in hese), whilst™
water acts on the saline and mueilaginaus parts. Proof spirit, which
is a mixture of both these, extracts all their virtues, and through this
we are enabled to obtain the essence or tincture of any vegetable, of
superior quality to that generally sold, and at considerably less ex-
pense. The essential oil of lemons or oranges is obtained by rubbing
off the yellow rind on the rough surface of a piece of loaf sugaf, which
is much superior for flavonr to that produced by any other means.
Scrape off the sugar after it has imbibed the oil, and dry it in a gentle
heat, put itinto small glazed pots, and tie them over with bladder; it
will keep any length of time unimpaired. The same observation
halds good as regards all fruit whose flavour or essential oil Tesides in
its peel. : T
Essence of Lemon.—Eight ounces of lemen peel, ten ounces of rec-
tified spirits of wine. Pare or grate off the yellow rind of the lemon
very thin and weigh it, put it into a bottle and pour the spirit on it,
stop it close, and let it steep for fourteen days, when it is fit for use.
Proof gin or white rum williserve equally well, but not snch as is
generally sold at ‘the-gin-shops; this is excellent for ices, creams,
lemonade, &c. In many establishments; where quantities of peel are
thrown away, the eost of ‘this would be comparatively trifling, com-
pared with the price of the inferior oil generally sold. :
Essence of Orange—Make as lemon, using only four eunees of the
yellow rind. -4 B ;
Essence of Bergamot.—From the peel of the bergamot lemon.
Essence de Uédrat—From the yellow part of the fresh citron peel ;
it may-also be obtained by, pressing the yellow part of the peel be-
tween two glass plates, and by the distillation of the flowers of the
citron-tree. -
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g ice. Cloves, Cinnamon, or Nutmegs, §¢.—Two ounces of spice,
oneﬂﬁﬂc&f proof ’ spirit. Bruise the spice, put it into a bottle, stop it
close, let it remain fourteen days, and filter for use. e
The oil from nutmegs is often extracted from them by decaction,

before they ave:brought to the market, and their orifices closed again
with powdered sassafras; this may be ascertained by the lightness of
the nut; if it is punctured with & pin, the oil will be p;ess?d‘fror.n it
when good.  These oils may be obtained by expression or distillation;
they hold resin in solution, and consequently sink in water. . The
esserices usually sold are made by'adding half an ounce of 'the pure
oil to one pint of spirits of wine

nce of Ginger——The best Jamaica or China ginger two ounces,
pmf?sgpi_rit{me ;ﬁntﬁ‘. Powder the ginger, mix it with the spirit, stop
close, and let it steep for twelve or fourteen days.

~ This is the same as is sold for “Oxley’s concentrated essence of
Jamaica ginger,”—a mere solution of ginger in rectified spirit—
Parisls Pharmacologic. ‘

- - Essenceof Peppermint.—* A spirituous solution of the essential oil,

coloured green by spinach leaves.” Jbid. This essential oil is ob-
tained by distillation. Four pounds of dried leaves yield one ounce.

Essence of Panilla.—Vanilla two ounces, water ten gunces, rectified *
spirit three-quarters of an ounce. Cut’ the vanilla in small pieces,
and ponnd it fine in 2 marble mortar, Wllt.h loaf sugar (about & pound),
adding the white of an egg and the spirit. Put it jato a glazed pot,
tie a piece of writing paper over it, and wake a hole in it with a'pin;
stand the pot n warm water, keeping it at that heat for twenty-four
hours, then strain for use. * " : :

One drachm of this is equal to an ounce of vanilla and is excellent
for flavoiking ices, ereams, liqueurs, &c. i : :

Essence of Bitter Almonds—This is obtained by distilling the cake
or fesidue.of the almonds after the oil. has been expressed from them.
It is a deadly poison containing prussic acid, like all other nuts or
leaves, which possess the bitter principle. Flies drop dead when
passing over the still when it is in operation. The essence -usually
sold is ane ounce of oil to seven ounces of rectified spirit.

%

SECTION XXI.—MERINGUES AND ICING.

Dry Metingues in the form of Eggs.—Ten whites of eggs, twelve
ounces of sugar. ; ! : _ ;

Obtain the newest laid eggs, andg separate t}_!e white from " the yo?li
very carefully; put the whites into a pan, which must be quite free
from grease; whisk them to a very strong froth so as it will support
an ego, or even a greater weight; bave the sugar pom_l_:(‘lv_
through a lawn sieve, and mix it as lightly as posslble_,—_-;-?read some
pieces of board about an inch thick, then with a table or dessert spoen

b

ed and sifted |

THE CONFECTIONER, 83

Fes .
drop them on the paper about twe inches asunder, dust them with fine
powdered loaf sugar, blow off-all that does not adhere, atid put them
into.a cor oventobake until they are a nice light brown; if the oven

- shonld be teo warm, when the surface gets dry or hardened ‘cover

them with paper; as soon as they are done take them off with a knife,
press the inside or soft part down with the top or the back of a spoon,
place them on sieves, and put them into the stove to dry ; when they
are required to be sggrveﬂ il them with any kind of preserved fruit or
cream, ifiit is rather acid the batp,e_g%iu}"put two together. |

Thé quality of the meringues will depend on the eggs being well
whipped to a very strong froth, end also on the quantity of sugar, for
if there is not enongh they will eat tough. 7

[Kisses—Twelve oinces of sugar powdered very fine and passed
through a silk sieve, the whites of six eggs beaten o a strong froth
mix and lay out on paper, as for dry meringues: when baked, place
two together. "Bhe size should be about that of a pigeon’s eca.]

ltalion Meringues.—One pound of sugar,. the whites of six eggs:
Clarify the sugar and boil it to the blow ; in the mean time whip up”
the whites as for the last, take the sugar from the fire and rub it a
little against the sides of the pan to grain it; as soon as it begins to
turn white, mix in the whipped epgpgs, stirring the sugar well from
the bottom and sides of the pan with the whisk or spatula ; lay them
off, and bake as dry meringues; these may be coloured by adding the
liguid colour to the syrup so as to give the desired tint; ai t
of themmay be flavoured by rubbing off the peel of oranges, lem
or cédrats on sugar, and scraping it off as it imbibes: the oil; or it
may be flavoured with vanilla, by cutting it in-small pieces and pound-
ing it with some sugar, or with any liqueur by adding a spoonful or
two when you mix the eggs or sugar. They may also bé%(_v)gried An
form, and baked on tin or iron plates instead of wood, that the bottoms
may be guite firm. “The tops may be covered with almonds oni pis-
tachios, blanched and cut small or in fillets; or with etrrants, or
coloured sugars; the whole depending on the taste and ingenuity of
the artist, e 5 2

Mushrooms—To make these, take either of the pastes for merin-
gues or light icing, as for eakes; pat some into a bag in the shape of
a cone, with a tin pipe at the end, the same as used for Savoy bis-
cuits; lay them off i drops the size you wish them to be, on iron
plates rubbed quite clean and dry, bake them as you would merin-
gues, make also a smaller drop to form .the stalk ; when they are
baked, take them off the tin and scoop out a little with your finger
from the bottom near the“edge, to form the hiollow réugh surface
underneath; then'dry them in the stove; scrape some chocolate and
dissolye.it in a little warm water, and rub a little over the rough part
underneéath 5 then place the stalk in the centre, fixing it with a little
icing, anddet the flat part which was on the tin be placed outermost
to represent where it was cut.
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