
:im them ; 
to’ a courte 
ut a pound 
well ^ then 
fake them 
>'tles with 
a piece of

• T* pi il If fuiHtnltn.•Arsrss xsi
I |e.nou^h ,0 .besr an *U ; boil this pickle, fkim it well! 

fhea pour it upon the encumbers, and (live t em down 
for twenty-four hours ; then drain them out into a cul­
lender, dry them with a doth, and take the belt white- 
w,ne v,nef»’ar» with cloves, diced mace, nutmeg, white 
pepper corns, long pepper and races of ginger fas mnch 
as you pleafe,) boil them up together and then clap the 
cucumbers m, with a few vine leaves, and a little fait* 
Let them fimmer in this pickle till they are green, ta-
fi!v8,?re T 10 Hlh,m b'Jil » put them into jars, 

tve them down clofe, and when cold, tie on a blad­
der aod Ica-.htr.
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1 akc fmall «nions, pfeel them, lay them in fait and 

water a 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.
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Uather them before they have firings, and put them in 

a very flrrong brine of water and fat’ < i they ere yellow ; 
then drain them from the brine, put boiling hot vinegar 
to them, and flop them clofe twenty four hours : dofe 
four or five days following, and they will turn green ;
hen put to a peck of beans half an ounce ef cloves and 

mace, and as much
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Uaihcr your currants when the weather is dry, and 
they are full ripe ; flrip them carefully from the (talk, 
put them into a pan, and bruife them with a wooden prf. 
tie i.lit ti «and about 24 honrs, after which ftmn it 
thro a fieve. Add three pounds of fine powder fugar 
to every four qtfarts of the liquor ; and then (baking or 
it ii ring well, fill your vefTcl, and put about a quari of 

. s £ ren gallons : as foon as it ts fine, bot- 
16 11 10 “*« It^uor, for every twenty gallons, take

i

hin fli. 
ink ni,

a

Ijg;
%

/

*

• S
r

Z 
O


