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P RTINS

F I *HE beft plums are,
. Perdrigon. . Damar violett.
D’ Apricot. Roche corbon.

Diapré, Mirabell.
Ste. Catherine, Catalane.
Vert & long.

Or thefe the beft to dry is the roche corbon, a large red plum; and
the next to that the Ste. Catherine, large and yellow ; becaufe they are
large and flefhy : not but that they dry of the other forts too.

THE way they take in drying them is this :

1°. Tuey let them be fo ripe, that they drop-off from the tree of
themfelves, which is beft; or elfe fall with a little {haking.

2°. WaneN you have them thus ripe, the beft way (though not always
ebferved) is to put them two or three days in the hot fun-thine, which
will dry up gently fome part of the fuperfluous moifture.

2°. Wuex they have been thus a little dried in the fun, you muft hea
the oven gently; one little brufh faggot 1is enough the firft time;
having placed them fingly upon wicker driers about two feet broad, and
four or five feet long (or of a round figure {o large as will go into the
oven's mouth) put them into the oven, and fo let them dry there till
the oven is cold; and then they muft be taken out and turned, whilft’
the oven is heating again.  The oven may be thus heated twice a day,
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eicht in the :z‘;t,;r::';‘zr:{, and at eight at night.

4°. Tue fecond time the oven may be made-a little hotter than" the
fir(t : and thus the heating of the oven, and turning the plums, be re-
peated till they are dry enough, which is when they are of a.due con-

fi{tence and brownifh colour.
¢°. WHEN they are {o far dried as to be capable of prefiing, the beft way
(s them gently with the fingers, not into a flat, but round figure

it- (£0] 1‘.":
for that way they keep beit.

¢°. TuE great care to be taken is in the firft putting them into the
oven, that the oven be not too hot; for if it be, it makes them crack
their {kins and run out, which makes them much worfe.

VOL. IV. 4 Q_ PEAC HES.
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ArTER the fame manner one dries peaches, with this difference, that
after the firft time they have been in the oven, one pecls them with a
knife, for the fkin will eafily ftrip; and the ftone then is to be taken
out, and, if one will, a little peach thruft into its place, which makes the
other large and better. This alfo they often do in drying their plums,
when they take out the ftone of a great one, thruft a little plum into the
place of it.

Poqk &GRS,

Tuvus alfo pedrs aré t6 be driéd ; but that the oven may be made a little
hotter for puala than plumis; they are to be ftripped alfo after their firit
CO1l '[)l['l"' out o t T. 1€ OVEen.

THE beit pears to be dried, are the roufelette de Lhunmnu.

TuEe pears in moit efteem amongft them about Tu\n-, and Saumur
(for this is the part of France where are the beft pears, plums, p-;u.:.‘hcn,
and melons) are,

1. Moule bouche. 9. Burée Blanche.

2. Virgoleufe. 10. Roufelette de Champagne.
3. Martin fec. 11. La poire de citron.

4. Double fieur. 12. La citron de carmes.

5. Roufelette. 13. La poire de monficur.

6. Colmar. 14. La verate.

7. St. Marfiac. 15. L’amadote mufqm.'w

8. Vert & long. 16. La mufcate d’Almagne

The 10, 11, 12, 13, are their beft fummer pears.

The Virgoleufe, Amadote mufquce,
Verate, Mufcate d .klum._;l.n,
are their beft winter pears.
In the Recolets garden at Saumur there is abundance of good fruit,

amongft the reft a fort of pcnr, which they call
P(Jirc fans peau,
which is ripe at the fame tnm cherries are. They told me it was a very
good pear, and a great bearer. Before the middle of Au guft, when I was
there, they were all gone.
Tuey have in the Tame carden another pear, w hich Lnuf call
18. Poire de jafmin,

which, as they fay, hath fomething of the flavour of jafmin.

MELONS
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Tur melons.of Langers (a town upon the Loire, fix leagues above Sau-
mur) are counted the beft in France; and from hence the court is fupplied
with them. Here, and at Saumur (where they are Joth to give any pre-
ference to the melons of Langers) they fet them in the common earth of
their gardens without dung, or any other art, but barely nipping the tops
of the branches when the young melons are knit, to hinder the fap from
running too much into leaves and branches.

PR MEAET

THE prunes we have from France are a great black plum, that grows
about Montauban and thofe parts: they dry them as much as they can
in the {un, and what wants to dry them perfeétly, they make out by the
heat of the oven.

PruneLLA’s, or rather brignols, are a fort of plums that grow in

Provence, not far from Aix: they gather them thorough ripe, and having
ftripped off the fkins, they ftick them on fcuers about fix inches long,
and very flender; they take care not to put them too clofe to one another
on thefe fcuers. Thefe little {pits, loaded thus with plums, they faften
one above another, either in a cane, or a ropc of {traw like that we make
for onions; and as we hang them up in our houfes to keep, fo do they
thofe in the fun to dry.

WHEN they are a little hardened, or half dry, they take out the ftones,
and prefs them with their fingers into that flat ﬁguré we fee them, wetting
their fingers a little to hinder them from fticking to them in handling :
when this is done, they put them to dry again in the {un till they are quite
cured ; fome fay on the fcuers again, others on boards.
at Brignol are the beft, and hence they have their name.

Tuey fometimes dry them with their ftones in, and fo they are better,
as fome that have eaten of them have told me.
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