At you think will cover them, . boil and skim them

when the fruit is boiled very foft, firain it thro’ a courle
kair fieve, and to every quart of this liquor put a pound
and an haif of fugar, boil it and skin it very well ; then
throw in your truis, jult give them a fcald, take them
off the fire, and when coll put them into bottles wirh
wide mouths, pour your fyrup over, liy on a picce of
wliitz paper, and cover them with oil.

Lo preferve goofeberries, damfons, or plumbs.

Gatlicr them, when dry, tull zrown, and not ripe;
pick them one by one, put them inco glals botiles that
are yvery clean and dry, and cork them clofe with new
cork<; then put a ketile of wat-r on the fire, and put in
the Laiiles withcare 5 wet not the corks byt let the wat-
€r come up to the necks ; make a gentle fire ull they
are a litile coddled, and turn hite 5 do not take them
up till cold, then pirch the corks all Over, ofr wux them
cioley and fet them in a cool dry cellar,

Toproferve peaches.

Put your peaches in boiling waier, juft give them g
feald, but do not ler them boil ; take them out,put them
in cold water, then dry them in a fieve, and put them 1n
long wide mouthedbottles : 10 halt a pound of peachss
take a quarter of 3 pounc. ot fugar, clarify ir, pour it over
Your peaches,and fill the bortles with brandy ; ftop them
clole, and keep them in a dry cellar,

To preferve cherries.

Take two pounds ot clerries, one pound and an half
of [nogr, half a pintof tair water, melt your fugar in 1 ;
when itis melied, put in youscherries § bogd them foire
v at firft, then quicker, and ‘kim them 3 take them off
two or three times and thake them s put them on again
andlet tham boil faft : When ticy are ot a good color,
and the f)rup will itand, they are done enon

Toprekle cabbage.

Take a large fine red cabbage, and cut it in thin flie
ces, [cafon {gme vinegar with whai fpice you think a,
Wien pous at on lealding hot, twe or thice tlines,
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