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DIRECTIONS FOR PRESERVING FRUITS, ETU.

Preserves of all kinds should be kept entirvely secluded
from the air and in & dry place. In ranging them ou the
shelves of a store-closet, they should not be suffered to
come in contact with the wall. Moisture in winter and
spring exudes from some of the driest walls, and pre
=erves invariably imbibe it, both in dampness and taste
It is necessary oceasionally to look at them, and if they
have been attacked by mould, boil them up genily again,
To prevent all risks, it is always as well to lay a brandy
paper over the fruit before tying down. This may be re-
newed in the spring.

Before preserving fruitin sugar, it is necossary that the
sugar shonld be well clarified. The following is the best
method: put your sugarin a preserving kettle, or pan,
with one pint of water to each pound of sugar, Havein
a porringer beside you the whites of eggs whipped with
water, Assoon as your sugar boils, you turn a portion
of this frothed wataer in the syrup, and stir it in with o
spoon, aud then as the freth rises, skim it off; putin more
of the white of egg, and skim again, and continue this
operation until your syrup is well clarified. Then cook
vour fruits as much as is necessary for each particular
kind.

To PRESERVE STRAWEBERRIES.—To two pounds of fine
large strawberries, add two pounds of powdered sugar,
and put them in a preserving kettle, over a slow fire, till
the sugar is melted; then boil them precigely twenty
minutes as fast as possible; have ready a nonmber of
small jars, and put the frait in boiling hot. Cork and
seal the jars immediately, and keep them throngh the
snmmer in a cold, dry cellar. The jars must be heated
before the hot fruit is poured in, otherwise they will
break.

StRAWBERRY JELLY.—Dxpress the juice from the fruit
through a cloth, strain it clear, weigh, and stiv to it an
egual proportion of the finest sugar dried and reduced to
powder; when this is dissolved, place the preserving-pan
oter 4 very clear fire, and stir the jelly often until it

bails: elear it carefully from senm, and boil it quiekly

from fifteen to twenty-five minutes. This receipt iy for a
moderate quantity of the preserve; & very small portion
will require much less time.

Drigp StRAWBERRIES. —Put three pounds of straw-
berries into a large dish, and sprinkle six pounds of
white sagar over them. Let them stand until the next
day, then scald them and put thom back fnto the dish.
On the third day place another pound of sugar over them,
and scald them again. In two days more repeat the pro-
After this, place the strawberries on w hiair-siove to
drain; and then on fresh plates every day, until they are
dried. They must be kept in tin canisters.

Cueriies Presgrvep.—Take fine large cherries, not
very ripe; take off the stems, and take ont tlhe stones;
save whatever juice runs from them; take an eqgual
weight of white sugar; make the syrap of o teaeup of
water fur each pound, setit over the fruit untilitis dissolved
and boiling -hot, then putin the jnice and cherries; boil
them gently until clear thronghout; take them from the
syrup with a skimmer, and spread them on flat dishes to
cool; let the syrup boil until it is rieh and quite thick ;
set it to eool and settle: take the fraft into jars and pots,
and pour the syrap carefully over; let them rewaio open

Cess,

till the next day ; then cover as directed. Sweet cherries
are improved by the nddition of & pint of red currant-juice,
and half & pound of sugar to it, for four or five pounds of
wherries.

Caerry Jam.—To every pound of fruit, weighed before
stoning, allow half a pound of sugar ; to every six pounds
of fruit allow one pint of red currant juice, and to every
pint, ene pound of sngar. Weigh the frait before stoning,
and allow half the weight of sngar; stone the cherries,
and boil them in a preserving-pan until nearly all the
Jjuice is dried np; then add the sugar, which should be
crushed to powder, and the currant juice, allowing one
pint to every six pounds of cherries (original weight),
and one ponud of sugar to every pint of juice. * Boil all
together until it jellies, which will be in from twenty
minutes to hall an hour; skim the jam well, keep it well
stirred, and, a few minutes before it is done, crack some
of the stones aud add the kernels: these impart a very
delicions flavor to the jam.

GoosEBERRY JaMm.—SBtalk and cropas many as you re-
quire of ripe; red, rough gooseberries; put them into the
preserving-pan, and as they warm, stic and broize them
to bring out the juice. Let them boil for ten minutes,
then add sugar in the proportion of three-quarters of a
pound to every pound of fruit, and place it on the fire
again; let it boil slowly, and continue boiling for two
hours longer, stiveing it all the time to prevent its burn-
ing. When it thickens, and is jelly-like on & plate when
cold, it is done enough. Put it info pots, and allow it to
remain a day before it is covered.

GoosERERRY AND RaspRerey Jrity.—Take any quan-
tity of fine red gooseberries, a quarter as many white
ones, and half o guarter as many raspberries; pick the
fruits and pot them in a kettlo for preserves, with as
many pounds of sugar in pieces as you have pounds of
fruit. Boil over a quick fire, skimming carefully, and
continue boiling until your jelly, turned upon a napkin,
fixes or congenls in & moment. This is & proof that yonr
jelly is sufficiently conked. Remove it from the fire, and
turn it throngh a hair sieve. Let it drain without squeez-
ing, and turn the fivst resultsinto your pots. This will
be a jelly of the first quality, of a beantiful ruby tint, and
perfectly transparent. Alterwards squeeze and express
the remainder into another vase, This second part is as
good as the first, but it has not its transparency.

CurraNT JEnny.—Plck fine red, but long ripe currants
from the stems; bruise them, and strain the juice from a
quart at a time through o thin muslin ; wring it gently,
to get all the liguid ; put a pound of white sugar to each
ponud of juice; stirit uutil itis all dissolved ; sot it over
a gentle fira; let it hecome hot, and boil for fifteen min-
utes; then iry it by taking a spoonful into a sancer;
when cold, if it i2 not quite firm enoungh, boil it for a few
minates longer.

Brack CurrANT JELLY.—It i% necessary to add a littla
water to the frait, in order to =train it, it is so very thiek,
unless jam is made at the same time, when a part can be
strained for the jelly, and the remainder used for jam.
After it is boiled so as to heat the fruit through, press it
little by little until all the juice is extracted ; measure
the juice, and allow one pound of sugar to every pint of
juice: mix the juice and sugar, and boil ten minutes
gently, stirring constantly, when it will be ready to put
in monlds, Cover with paper wet with brandy.

GaosraEnrY Jruiv. —This is made exactly as black
cnrrant jelly i mee no water with the frait. hnt press it
frmly, and make the remains of the pulp inte jam; i
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desired to remove the skins, pass the pulp through a
colander; allow one pound of sugar for one of jam.

RaseBeRny Ja.— Weigh the fruit, and add three
quarters of the weight of sngar; pat the former into'a
preserving-pan, boil, and break it; stir constantly, aod
let it hoil very quickly; whon the juice has hoiled an
honr, add the sugar, and simmer half an hour. In this
way the jam is superior in color and flavor to that which
is made by putting the sngar in fivst.

GrEeyGAGEs, —Welgh a poand of sugar to'a pound of
froit; the lavgest when they begin to get soft are the
Dest ; split them, aond take ont the kernels and stew them
in part of the sugar, take out the kernels from the shells
and blanch them; the next day strain off the syrup and
boil it with the remaining sugarabout ten minutes; skim
it and add the frait and kernels, ekim it until clear, then
put into small pots with syrup and kernels.

GREENGAGE JaM,—To every pound of fruit weighed
before being stonod allow three-quarters of & pound of
lump sugar. Divide the greengages, tako out the stones,
and put them in & preserving pan. Bring the froit toa
boil, then add the sugar, and keep stirring it over a gontle
fire until it is melted. Remove the scam as it rises, and
just before the jam is done boil it rapidly for five minntes.
To ascertain when it is sufficiently boiled, pour a little on
a plate, and if the syrup thickens and appears firm, it is
done. Have ready all the kernels blanched, put them
into the jam, give them one boil, and pourthe preserve
into pots. When cold, cover down with oiled papers,
and over these tizssue paper brashed over on both zides
with the white of an egg. .

Proms.—Prick them with a needle to prevent bursting,
simmer them very gently in thin syrap, put them into a
China bowl, and, when cold; pour the syrup over. Let
them lie three days, then make a syrap of three pounds
«of sugar to five pounds of fruit, with no more water
than hangs to large lumps of the sugar dipped quickly
and instantly bronght out. Boil the plums in this fresh
syrup, after draining them from the first; do them very
gently till they are clear and the syrup adheres to them ;
pat them one by one into small pots, and pour the liquor
aver them.

To PreservEPrAchss.—Theclear-stone yellow peaches,
wifite at the stone, are the best. Weigh the fruit afler it
is pared. To cach pound of fruit allow a pound of loaf
sugar. Puata layer of sngar at the bottom of the presery-
ing-kettle, and then a layer of fruit, and so on until the
fruit is all in, Stand it overthe fire until the sugaris
entirely dissolved ; then boil them until they are elear:
take them out piece by piece, and spread them on a dish
free from syrup. Boil the syrop in the pan until it jellies;
when the peaches are cold, fill the jars half fall with them,
and ill up with boiling syrap. Let them stand n short
time covered with a thin cloth, then put on brandy paper,
and cover them close with corks, skin, or paper. From
taventy to thirty minutes will generally be sufficient to
preserve them.

Pracit MArMALADE—Prepare peachex as for jam, boil
one hour; mix equal parts of sngar with the jam ; when
dissolved, pass the whola through a sieve; boil slowly
two hoars, being very eareful not to burn; spread it on
plates and set it in a cool oven, where it will dry but not
burn, for a half day, whea it will be ready to pack into
moulds; cover the moulds with paper dipped into the
white of eggs, beaten as stiff as possible; it must be en-
tirely free from juiee, of o dark mahogany color and clear
when finished, sufficiently stiff to cut with a kuife; keep

it cool; it is liable to mounld, which can be the more
readily removed if a piece of paper, elosely fitting the
edges of the jar, Is pressed firmly on the marmalade be-
fore covering with the egg paper. No air should be
allowed to remain in the froit, which should be packed
very closely ; and as the marmalade is very thick, it will
require some care to accomplish it.

QuiNces PRESERVED WHoLE.—Pare and put them intoa
gancepan, with the parings at the top; then fill it with
hard water; cover it close: set it over a. gentle fire till
they turn reddish ; let them stand till cold ; put them into
a clear, thiek syrup ; boil them for a few minutes ; set them
on one side till guite cold; boil them again in the same
manner; the next day boil them nntil they look elear; if
the syrup is not thick enongh, beil it more; when cold,
pnt brandied paper over them. The guinces may be
halved or quartered.

QuircE MarmAnApE.—To one gallon of quinces, thres
pounds of good loaf sugar. Pare the guinees and cut them
in halves, scoop out the cores and the hard strip that unites
the core with the string; pub the cores and some of the
parings in a sancepsn with abont a quart of water, put
the halves of quinces in a steamer that fits the saucepam;
boil them until the guinces are softened by the sieam;
then mash them with a wooden spoon, in & dish, and poor
the water from the saucepan on them, which is now of a
thick glutingus substance; put them with the sugarin o
stewpan or enamelled saucepan, and let them beil for
about half an hour, keeping them well stitred.

Quixos Jenny. —Take some sound, yellow guinces,
which are not over ripe; peel them, eut them in quar-
ters, and Dboil them in as much water as will cover them.
When they have been well boiled, squeeze them throngh
o linen cloth, clarify the juice in a filtering bag, weigh
it, and put It with three-quarters of its weight of sugar in
n brass kettle. Do not forget to put in a piece of cinna-
mon. Cook the whole together until it has become a
jelly. Take it from the fire, and tie up in pots when it is
cold.

MISCELLANEOUS CO OKID_TG.

Vear Coreers wite SWeeT Herps.—Chop all sorts of
sweet Horbs, mushrooms, a little wintry savory, shallots,
pepper and salt, with a spoonful of butter; dip the cuni-
lets in this, and rednce the sance to make it stick; do
them over with egg and bread crums, and set them in
tho oven to bake ; then add a glass of white wine to the
sance, skim it well, and when the cutlets are done lay
them on a dish, and serve them to table with the sauce
poured over,

Leuox SAves ror Borep Fowr.—Pare off the rind of 2
lemon, slice it small, and take out all the kernels; broise
the liver of the fowl with two or three spoonfuls of gravy
stock ; then melt some butter, mix all together, give them
a hoil, and add a little of the lemon peel.

To Bom Cory Breer.—If the beef is very salt, put it in
a pot filled with cold water, and when nearly but not
qulte boiling, change it for cold water, As soon as the
second water boils, skim it until no impurities arise.
Koep the pot closed, that it may keep fall by the con- -
densing of the steam on thecover. If the lid allows the
steam to escape, and the water boils low, fill up with
boiling water. Let it boil slowly until tender, so that
the bones will slip ont. If the meat is not too salt, pot
in only suflicient water to cover it; remove the scum as
it rises, and, when the liquor iz clear, close the lid
tightly, and boil, as gently as possible, until very tender,



