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***** Print on Demand *****.Classic Preserves Jellies Classic Preserving Recipes Tips and Hints from
the 19th Century Manor House Cooks Fruit for preserving should be sound and free from all defects,
using white sugar, and also that which is dry, which produces the nicest syrup; dark sugar can be
used by being clarified, which is done by dissolving two pounds of sugar in a pint of water; add to it
the white of an egg and beat it well, put it into a preserving kettle on the fire and stir with a wooden
spoon. As soon as it begins to swell and boil up, throw in a little cold water; let it boil up again, take
it off and remove the scum; boil it again, throw in more cold water and remove the scum; repeat
until it is clear and pours like oil from the spoon. In the old way of preserving, we used pound for
pound, when they were kept in stone jars or crocks; now, as most preserves are put up in sealed jars
or cans, less sugar seems sufficient; three-quarters of a pound of...
READ O NLINE
[ 1.07 MB ]

Reviews
Here is the greatest pdf i have got read through till now. It typically will not charge excessive. You wont really feel monotony at anytime of the time (that's
what catalogs are for concerning when you question me).
-- Eula lia La ng osh
A brand new e-book with an all new perspective. It typically fails to cost an excessive amount of. I am e ortlessly can get a satisfaction of reading a
composed book.
-- Tur ner B a yer

DM C A N o tice | Terms

