g Take some freshv ripe lemons and, lwwmg/

;ﬁ’/stroued/eadvmwde/ryow hand upon the X
table; cut them into-quartery removing all the ’}’\
seeds. Put the pieces of lemory with- all the juice;
into- o stone joar. Have ready o sufficient qwamt’vty of
excellent vinegar to-cover the lemon well:

Add to-the v being boiled a clove
or two-of gawrlic; wmemofmao@ a broken up
nutmeg; axwhole/p per (the white or peeled
peppercornsg will ), some cayerwne or bivd

pepper, aMd/a/veAy little salt. The proportion of these

. ingredienty may be according to-your taste butthe

AWMB@W\/ yetnotwhughazyto
overbower the lemon flav

¥ Howving boiled the vinegow about 10 '}
. minutes; powr this fluid onto-the lemony inthe jor  *
and immediately close it. Let the jor stand 3 weeks
invthe chimney-corner, st’wrmg/utfreqm\ﬂy ond
setting it occasionally i ovewafterthe/bahmgz
iy done. Ther roll up v sheet of blotting paper inv v
cone; pirwing wp ﬂw/yzd@ ond folding the cone so-
Mtoclow ointed end. Have ready some
. Set the paper cone into-the
mmxﬂvofthebottle/wnd/throughutﬁltwth&uqupd/
Wwdbb@fow@mwodlwtmo@fw
, o any sort of white meat, and will keep for ) &

' Try this recipe at home and tag us on Instagram
@nmhistoricsites and #fortseldenhistoricsite
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