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To pioklc aweumbers.

Let your cucumbers be fmall, fre(h gathered, and
free from fpots ; make a brine of falt and water ftrong
enough to bear an egg ; boil this pickle, fkim it well,
thea pour it upon the cncumbers, and five them do wn -
for twenty-four hours 3 then ftrain them out into a cul-
| lender, dry them with a cioth, and take the beft waite-
wine vinegar, with cloves, {liced mace, nutmeg, white
pepper corns, long pepper and races of ginger (2s mock
as you pleale,) boil them up togethar and then clap the
cacumbers in, witha few vine leaves, and a liule falte
Let them immer in this pickle till they are green, ta=
king eare not to 1ct them boil ; put them into jars,

flive them down clofe, and when cold, tie on a blade
der and leather.,

Te pickle anioms.

Take fmall onions, peel them, lay them in falt and
water & day, and fhift them in that time once ; then
dry them in a cloth, and take fome white wine vinegar,
cloves, mace, and a little Pepper § boil this pickle and
pour over them, and when it is cold, cover it clofe.

To pichle beans

Gather them before they have firings, and put them in
a very (trrong brine of water and {al’ + | they are yellow
then drain them from the brine, put boiling hot vinegas
to them, and Rop them clofe twenty four hours ; do fe
four or five days foliow ing, and they will turn green 3
then put 102 peck of beans half an ounce ef cloves and
mace, and as cauch pepper.

To maoke eurrant wine,
Gather vour currants when the weather is dry, snd
they are full ripe ; firip them carefully from the ftalk,

put them into a pan, and bruife them with a wooden pef-
tle ; let it fRand abour 24 hoors, after which ly:;in it
thro’ a fieve. Add three pounds of fine powder fugar
10 every four quaris of the liquor ; and then thaking or
ftivring it well, fill your veffcl, and put about a quart of
brandy to every feven gallons : as foon as it is fine, bote
Us it off.—to fise liquor, for every twenty gallons, take
3




