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RECIPES FOR TEN GALLONS EACH.

322. Rosolio de Breslau.

2 drachms of essence of vanilla. 16 di-ops of oil ofroses. 24 do. oil ofneroly. 9 oranges, the juice of.

Add 4 lbs. of dried figs, cut; boil the orange juice and figs together for 5 minutes in a boiler containing 20 lbs. of sugar and 5f g.aUons of water; then press, strain, and add 3 g.allons of alcohol, 95 per cent., having previously- dissolved the essence and oils in it; color rose. (See ISIq. 93.) Filter, (See No. 3.)

323. R-aga. (Rue.)

2lbs. ofruga, or rue. Macerate for 24 hours (see No.5)-with 3 gallons of alco hol, 95 jier cent.; strain, press, and add 20 lbs. of sugar dissolved in 5f gallons of water. Filter. (See No. 3.)

324. R-am, Jamaica. 35 gallons ofsugar scum,from refineries. 7 do. West India molasses.

Dissolved in 35 gallons of water hot enough to get the mixture at 80°(degrees) heat; add 1 gallon ofgood brew ers' yeast. When fermentation is over distil and add j- of a gallon of plain syrup (see No. 7); color with oak bark dark yellow.

325. Rum,Jamaica, Imitation.

7 lbs. offragments ofsugar canes. Macerate (see No.5)for 24 hours with 6 gallons of alco hol, 95 per cent., and 4 gallons of water; add 13 ounces of common salt; distil over 6 gallons of flavored spirit;
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