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CONFECTIONERY. 

" w ts to the sweet. "-Hamlet. 

' T rifl light a air . '- th llo. 

r lb. ugar. 
I up water. 

Turkish Delight. 

Mrs. . Jones. 

sh et g latin (cut up and soaked in half a cup 
of water.) 

Boil sugar for twent rn inut and add latin 
Jlll and rind of on or:rngc an juice of on 1 m n. 
Acid table p onful of rum if wi h l. tr in and p ur 
into baking pan. tatirl twen ·y-fou r hour . nt in 
blo k r ll m sugc r. 

Turkish Delight. 

Mr . Jam s Gaudin. 

r he ts of gelatine. 
lb granulated sugar. 

r cup of water. 
The juic of on lemon and rose water to tast . 

oak crehtin fo r one hour in enoucrh wat r to 
c ~y r th m, p nr off water and boil all up f r ten 
minute , th n p ur int flat dishe . ' day c11t 
int i:nall squar s and r oll in pulveriz d slwar. .!:f 

kind ar pr ared ta l - half of the mixture. 
r it is b il d and color with co hih al, and flavor 

with ros water, and the res can b flavored with 
lemon ssence. 



NFE 'Tl 

Maple Cream Candy. 

rs . . Richdal 

2 c 1p f br wn sugar. 
·up f whi sugar. 

I up milk. 
1- ... t a p nf ul r am. 
_ t, I le po ns vanilla. 
n il tw n y rninut · steady. 

h,ucl. Put ut n a butt - I 
Beat in c ld wat r till 

i h. Dr p walnuts in. 

Chocolate Caramel. 

1 . Macr a. 

r am to ·eth r on t acu1 ful of sugar with half 
the· uantity of butter. 11 on -quart r f a p und 
ol rat I choc late and one t a upful ach of mo­
la . and m1lk. B a t well togeth r and b"oil until ,1. 

p tti n f i dropp d in cold water t and cracks. 
I: ur int w ~11-butt r tin pan t th thi kn of 
half an inch . W!, n n arl ol l mark int quar 
, ith a butter d l niI . 11 th uar in paraffin 
p;tpr r. 

Dates for Afternoon Tea, Et.c. 

/[r . . Ma kay. 

Tak ut th t ne an l in ert a blan 1, d almond. 
·1 . <' awl r 11 in · pulv rize l sugar. 

Cocoanut. Ice. 

Mr . F. B. Kitto. 

i solv on pound f loaf sugar in th milk of a 
c coanut over the fire. Grate the cocoanut-. Add 1t 

t th melted sugar and let it boil for t n minute . 
If th r i not sufficient c coanut milk acld a littl 

f th e ordinary kind but a small a quantity a p .,_ 
sihlc for it d tract the richness. 

• 



226 P RACTI AL COOKI NG 

Wint.ergreen Drops. 

Mrs. N. Ricshdale . . 
.:i cups white sugar. 
'3 tablespoonfuls gluc<?se. 
1-2 cup boiling water. 
Put on in a saucepan. Boil till it drops from 

poon. Put two drops of winter0 re nor peppermint 
beat quickly in a bowl, put into a butt r di h. 
\tVhen it turns white it is ready. Roll nuts, fig or 
cbtes. 

Maple Cream Candy. 

rs. A. Weir Met hosin B. C. 

To four cupfuls of brown sugar add on cupful of 
rich milk or half quantity of cream, and stir in pan 
over fire until boiling. Th n boil rapid! for tw nty 
or thir ) minutes. dcl half cupful of chopped nuts 
or ground cocoanut. Take off st v and beat until 
nearly cold. Pour into butter d dish, and cut into 
sqnares. 
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