
Glass anniseed biscuits 

Original recipe (and spellings) from Hannah 
Glasse, The Compleat Confectioner… 
(London, 1765):  

“To every twelve pounds of dough, put 
twenty ounces of butter, a pound of sugar,
two ounces of anniseeds, with a little 
rose-water, and what spice you think fit, 
and bake it in a moderate oven.”



Making glass sweetmeats

The dessert tableware in this display is 
complemented by a selection of glass 
“sweetmeats” representing marzipan, 
candied fruits, petals, and cookies, all 
based on recipes from the 1700s. These 
examples have been made by Museum 
flameworkers Eric Goldschmidt and 
Caitlin Hyde. 
  



Glass apricot knots 

Original recipe (and spellings) from Hannah 
Glasse, The Compleat Confectioner… 
(London, 1765):  

“Boil some apricots that are full ripe to a 
pulp, and rub the fine of it through a sieve; 
to every pound of pulp, take one pound 
two ounces of fine sugar, beaten to a very 
fine powder; heat well your paste, and by 
degrees put in your sugar; when all is in, 
give it a thorough heat over the fire, taking 
care not to let it boil; then take it off, and 
scrape it all to one side of the pan; let it 
cool a little, then lay it out on plates in what 
form you please; then dust them, and put 
them into the stove to dry.”



Glass millefruit biscuits

Original recipe (and spellings) from 
Frederick Nutt, The Complete Confectioner;
or, The Whole Art of Confectionary Made 
Easy (London, 1790):

“Take a quarter of a pound of preserved 
orange peel and cut it in pieces about half
an inch long, and not quite a quarter wide; 
then take six ounces of angelico, cut it the
same way, and a quarter of a pound of 
preserved lemon peel, and six ounces of 
sweet, and one ounce of bitter almonds, 
and let all these be cut the same way as 
the orange peel, and put some whites of 
eggs, sugar, and orange flower water in 
a bason, and make an iceing; then put all 
these into it, and paper your plate with 
three papers, and make them what size 
you chuse, then take a little brush and 
touch them here and there with a little
cochineal colour, it will make them look 
well: let your oven not be too hot, only just 
to dry the iceing, as it will stick together 
well, let them be cold before you take them 
off, and they will be like a piece of a rock…”



Glass Naples biscuits

Original recipe (and spellings) from Hannah 
Glasse, The Compleat Confectioner… 
(London, 1765):  

“Take a pound of fine sugar, and three 
quarters of the finest flour you can get; the 
sugar must be finely seered, and the flour 
three times; then add six eggs beat very 
well, and two or three grains of musk with 
a spoonful of rose water; heat your oven, 
and when it is almost hot make them, 
taking care they be not made up wet.”



Glass candied cherries  

Original recipe (and spellings) from Hannah 
Glasse, The Compleat Confectioner… 
(London, 1765):  

“Take six pounds of cherries, and 
stone them; put half a pound of the 
best powdered sugar, boil them in a 
little copper, or other vessel, as most 
convenient; when you think they are 
enough, lay them one by one on the 
back side of a sieve, set them to dry in 
an oven that hath baked things, and 
when dry, put them in a stove to keep 
them so.”



Glass candied oranges 
and lemon peels 
Original recipe (and spellings) from Hannah Glasse, 
The Compleat Confectioner… (London, 1765):  

“Drain what quantity you will candy clean from the 
syrup, wash it in luke-warm water, and lay it on a 
sieve to drain; then take as much clarified sugar as 
you think will cover what you will candy, boil it till it 
blows very strong, then put in your rings, and boil 
them till it blows again; then take it from the fire, 
let it cool a little, and, with the back of a spoon, 
rub the sugar against the inside of your pan, till 
you see the sugar becomes white; then, with a fork, 
take out the rings one by one, and lay them on a 
wire grate to drain; then put in your faggots [sticks], 
and boil them as before directed; then rub the 
sugar, and take them up in bunches, having 
somebody to cut them with a pair of scisiars to 
what bigness you please, laying them on your wire 
to drain.
  Note: Thus you may candy all sorts of 
oranges, lemon peels, or chips; lemon rings and 
faggots [sticks] are done the same way, with this 
distinction only, that the lemons ought to be pared 
twice over, that the ring may be the whiter, so will 
you have two sorts of faggots [sticks], but you must 
be sure to keep the outward rind from the other, 
otherwise it will discolour them.”



Glass candied violet petals  

Original recipe (and spellings) from Hannah 
Glasse, The Compleat Confectioner… 
(London, 1765):  

“Pick your flowers from the white part, 
then boil as much double refined sugar to 
candy high, as you think will receive the 
flowers you do; then put in the flowers 
and stir them about, till you perceive the 
sugar to candy about them, then take them 
off the fire and keep them stirring till they 
are cold in the pan you candied them in, 
then sift the loose sugar from them, and 
keep them in boxes dry, or you may candy 
your flowers whole, just as you think best.”



Glass syllabubs  

Original recipe (and spellings) from Hannah 
Glasse, The Compleat Confectioner… 
(London, 1765):  

“Take three pints of the thickest and 
sweetest cream you can get, a pint of 
rhennish, half a pint of sack, three lemons, 
near a pound of double-refined sugar, beat 
and sift the sugar and put it to your cream, 
grate off the yellow rind of three lemons, 
put that in, and squeeze the juice of three 
lemons into your wine; put that to your 
cream, beat all together with a whisk just 
half an hour, then take it up all together 
with a spoon, and fill your glasses.”



Glass ice cream
Original recipe (and spellings) from Hannah Glasse, 
The Compleat Confectioner… (London, 1765):  

“Take two pewter basons, one larger than the 
other: the inward one must have a close cover, 
into which you put your cream, and mix it with what 
you think proper, to give it a flavour and colour, as 
rasberries, and then sweeten it to your palate, 
cover it close, and set in the larger bason; fill it with 
ice, and a large handful of salt under and over and 
round about; let it stand in the ice three quarters 
of an hour, uncover, and stir it and the cream well 
together, then cover it again; let it stand half an 
hour longer, and turn it into your plate; your basons 
should be three cornered, that four colours may 
lie in one plate; one colour should be yellow, 
another green, another red, and a fourth white; 
but that depends on fancy, and what you colour 
them with; as any sort of fruit, saffron or cochineal; 
and for the green, there are several sorts of juice; 
all must be well flavoured with different sorts of 
fruit; the white wants nothing but orange-flower 
water and sugar, three basons are made at the 
pewterers for the use above.
 Some make their ice cream in tin pans, and mix 
three pennyworth of salt petre and two pennyworth 
of roach allum, both beat fine, with the ice, as also 
three pennyworth of bay salt; lay it round the pan 
as above, cover it with a coarse cloth, and let it 
stand two hours.”



Making glass sweetmeats

The dessert tableware in this display is 
complemented by a selection of glass 
“sweetmeats” representing marzipan, 
candied fruits, petals, and cookies, all 
based on recipes from the 1700s. These 
examples have been made by Museum 
flameworkers Eric Goldschmidt and 
Caitlin Hyde. 
  



Glass marzipan apples and pears  

Original recipe (and spellings) from Hannah 
Glasse, The Compleat Confectioner… 
(London, 1765):  

“Blanch and beat a pound of almonds with 
rose or orange-flower water, and, when 
they are firmly beaten, put in half a pound 
of double-refined sugar beat and seered; 
work it to a paste, spread some on wafers, 
and dry it in the oven; when it is cold, have 
ready a white of an egg beaten, with rose 
water and double-refined sugar; let it be as 
thick as butter, and draw your march pan 
through it, and put it in the oven; it will ice 
in a little time, and keep for use.
 If you have a mind to have your march 
pan large, cut it, when it is rolled out, by a 
gutter plate, and edge it about like a tart; 
wafer the bottom, and see as aforesaid 
when the ice is rising; you may colour, gild, 
or stew them with comfits, and form them 
in what shape you please.”


