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P r e s t o n ’ s  

P o r t a b l e  L e m o n a d e, 
O r    s u g a r    o f    l e m o n s. 

For making at any moment pure and rich Lemonade of excellent flavor, not 
distinguishable from that made with the fresh fruit. 

THIS IS manufactured from the f inest  steam loaf  sugar  and puri f ied lemon 
juice and will retain its freshness in any climate, without contracting the ungrateful,  
musty f lavor ,  so prevalent in the Lemon Syrups.  
It  furnishes to families,  to the sick and to travelers by land or sea the means of  
enjoying all tall seasons a drink at once refreshing, delicious and healthful, while 
its extreme compactness admirably adapts it  for transportation. 

MANUFACTURED ONLY BY 

PRESTON & MERRILL, CHEMISTS, cor. Purchase and Congress Sts. 
BOSTON, 

WHO ALSO MANUFACTURE 
I N F A L L I B L E   Y E A S T  P O W D E R ,  

For Making Light Sweet Bread, Cakes, Dumplings, Griddle Cakes, &c. 
AND 

COOKING EXTRACTS. 
THE GENUINE FLAVORS OF  

LEMON, VANILLA, CINNAMON, PEACH, NUTMEG, ALMOND, ORANGE, ROSE 
For Frosting, Puddings, Sauce, Custards, Cake, Jelly, Ice Cream. 

 EXTRACT OF GINGER, for making Drink & Cake. EXTRACT OF CELLERY,     for Soups, 
 EXTRACT OF COCHINEAL for Coloring Jellies. EXTRACT OF CLOVES,         Pickles, &c. 
 ERASIVE SALT,  for removing Stains of Ink, Iron Rust, and Fruit from Clothing, 

Table Linen, &c. 

  
LIBERAL DISCOUNT TO DEALERS    
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TO MAKE LEMONADE, put to a 
tumbler of cold water, 4 or 5 teaspoonfuls
of the powder in the canister; add from 6

to 10 drops of the liquid in the phial
(within the canister), and stir til
dissolved. Each canister makes

from 25 to 30 tumblers,
or about 5 qts.
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